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Aaltje, de Volmaakte en Zuinige Keuken-

meid (Aalte, the perfect and frugal
kitchen maid) (Cauderlier), 2:394

Aargauer Rezepte (Aargau recipes)
(Schärer, Pircher, and Fauser),
2:131–132

Abad, Francisco, 1:466
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in British Columbia, 1:305
Abernathy, John, 1:215
Abrahams, Roger, 1:670
Abruzzi e Molise, 2:306
absinthe, 3:326, 327
absorption, 2:576

copper, 3:414
digestion and, 1:547, 551–552
iodine, 3:411
iron, 3:411–412
selenium, 3:414
vitamin B12, 3:413

abstinence, 1:609–619. See also fasting
Lao-tse as symbol of abstinence and

asceticism in China, 1:612
abundance. See prosperity
acceptance of food, 1:1–7

appeal based on orosensory properties,
2:274

enhancing sensory appeal of food by
cooking, 1:460

social conditioning, 1:460; 2:274
accounting, as information about food

medieval cuisine revealed by account
books of Teutonic knights, 1:412

in Mesopotamia, 2:482–483
Account of the Foxglove and Some of Its

Medical Uses, An (Withering), 1:230
Accum, Frederick, 1:9, 435; 3:144

acesulfame-K, 3:363
Acetaria: A Discourse on Sallets (Evelyn),

3:226, 484
Achard, Franz Carl, 3:366
achiote, 1:342
achira, 3:140
acid in foods, 2:412

antifungal preservatives of, 2:504
as component of marinade, 2:453

acidosis, 1:531, 564
acorn

bread, 2:121
domestication, 3:140

acquired immunodeficiency syndrome
(AIDS)

in Africa, 2:13
foodborne illness and, 2:6
food security and, 2:13

Action Levels for Poisonous or Deleterious
Substances in Human Food and Ani-
mal Feed (FDA), 1:15

Acton, Eliza, 1:191, 484; 2:148; 3:171
Adams, Richard E. W., 3:374
Adam’s Luxury and Eve’s Cookery, 3:485
Adder’s grass, 3:419
additives, 1:7–14

alum added to early ice cream, 2:238
artificial

color, 1:10, 132
to commercial ice cream, 2:240

botanicals as, 1:228–229
classification according to function,

1:11tab1
definition, 1:7–8

exceptions to, 1:8
salt, 3:228–229
standards established by Codex Ali-

mentarius, 1:428
synthetic antioxidants, 1:96

“Address to a Haggis” (Burns), 1:126
Adequate Intake (AI)

biotin, 2:584; 3:500
choline, 3:500
defined, 3:497
in dietary assessment, 1:518
pantothenic acid, 2:584; 3:500
vitamin D, 3:501
vitamin K, 3:502

adobo, 3:343
Adolph, Edward, 3:396–397
adrenal glands, metabolic disease and,

1:532
adulteration of food, 1:9, 14–16; 3:144

definition, 1:14
economic, 1:15

Adult Peanut Butter Lovers’ Fan Club,
3:57

Adventures of Huckleberry Finn, The
(Twain), 3:467

Adverse Reaction Monitoring System
(ARMS), 1:132

advertising, 1:16–20
aphrodisiacs and, 1:99
of canned soups, 3:300
celebrity endorsements, 1:19
costs of, 1:689–691; 2:23
coupons and, 1:18
fast-food, 2:172
and food choices, 1:6
and food consumption, 1:449
food styling in, 3:356–358
food supply and, 2:22–23
Grand-Café Zürcherfof (Zurich), 3:181
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advertising (continued)
symbolism in, 3:376
use of connections between food and

mood, 2:543
Wheaties, 3:64
Wonder Flour, 1:242
for Wordsley Wonder pea, 3:58

Aeschylus, 1:650
Afghanistan

Alliums in, 3:8
influence on Indian cuisine, 2:252, 254

Africa
AIDS in, 2:13
caffeine in, 3:346
cassava

introduction of, 1:327
preparations in sub-Saharan Africa,

1:328
cattle cultures, 1:332, 338; 2:443
Central Africa, 1:21–27
coffee in, 1:430
dates, 2:72, 73
diet diversity in, 2:175
division of labor in, 1:540
domestication in, 3:139–140
droughts/famines in, 1:554
East Africa, 1:27–34

beer production, 1:178
Zimbabwe market, 1:col. ins.

effects of global warming on, 1:423–424
eggs in, 1:558
fish in, 1:648
food supply, 2:22

decreased food production,
1:419–420

frying in, 2:79
geophagy in, 2:121
gourds in, 3:332–333
grain imports, 2:18
Green Revolution, 2:157
grinding mills, 3:147
Herodotus on, 2:198
human expansion from, 1:597–598
insects as food, 1:129, 130
iodine deficiency in, 2:281
kafir beer, 1:632; 2:512
lamb stew in, 2:350
lettuce in, 2:378
locust bean paste in, 1:631
maize, 2:420

cuisine in, 2:429
harvesting, 2:423
porridge, 2:420

map, 1:22
market in East Africa, 1:30
meal preparation time in, 3:401
native plants, 1:44–45
North Africa, 1:34–41
obesity in, 2:601
pastoral diets in, 2:196
protein complementarity in, 1:441
protein-energy malnutrition in, 2:437
rice in, 3:194, 198, 203

sheep in, 3:268
smoked fish, 1:653
soup in, 3:298
stew in, 3:342–343
sweet potatoes in, 3:371, 372, 373
tubers in, 3:418
West Africa, 1:41–46
wheat dishes in, 3:537

African American foodways, 3:425–437
historical foundation of traditional core

diet, 3:429–431
African Americans

and chitterlings, 1:399
definition, 3:425
food fads and, 1:601
food folklore, 1:670
four types of food events, 3:434
Kwanzaa dishes, 2:341
and national holidays, 3:434
serving of food and, 3:263
Singing and Praying Bands, 1:668
slavery and, 3:416
slave trade, 2:1
upper-class family in the early 1900s,

3:428
African breadfruit. See breadfruit
African influence

on African American foodways, 3:427
on Brazilian food, 1:233, 234
in Caribbean, 1:324
in Central America, 1:340
in Maritime Provinces, 1:301
on Mexican cuisine, 2:494
on Panamanian food, 1:346
on Southern cuisine, 3:466
on southern India, 2:258

African slaves
in Caribbean, 1:323, 324
foods accessible to, 3:431
gardens cultivated by, 3:429–430

Africa’s Emerging Maize Revolution (Byer-
lee and Eicher), 2:420

afternoon tea, 1:255; 3:392, 394. See also
high tea; tea

in Australia and New Zealand, 1:142
on Vancouver Island, 1:305
in Wales, 1:265

agave, 2:499
arrival in Europe, 1:436
in Mesoamerica, 2:500

Age of Innocence, The (film), 1:115; 3:452
aging, 1:218, 223. See also elderly people

diet and, 2:117–118
taste and smell and, 3:253
thirst and, 3:398

aging of food
of beef, 1:336
of beer, 1:187
of brandy, 3:329
of cheese, 1:361
of wine, 3:547–548

agribusiness
farming as big business, 1:55

and food politics, 1:690
heirloom vegetable as alternative to,

3:487
multinational corporations and agricul-

tural research, 1:47
pig raising as, 3:76–77

agricultural chemicals, 1:58–60
agricultural experiment stations, 1:46;

2:212
Connecticut (Storrs) Agriculture Ex-

periment Station, 1:298
Agricultural Marketing Service, 2:142
agricultural research, 1:46–47; 3:116,

196
on cassava, 1:329
food composition research, 1:672–676
on greenhouse crops, 2:160–161
Green Revolution and, 2:155–157
on organic farming, 3:23
on rice, 2:156; 3:196, 310
sustainable agriculture, 3:368

Agricultural Revolution, 1:577
livestock and, 2:386–388

agricultural workers, 1:47–49
agriculture. See also Community Sup-

ported Agriculture; farm equipment;
farmers’ markets; organic agricul-
ture; organic farming and gardening

and advances in wheat production,
3:530–531

artisanal, 3:486, 487
burning of blueberry fields, 1:195
calorie intake and, 1:570
civilization and, 2:385
cropping practices needed to support

intensified meat production indus-
try, 2:449

development of, 2:1
early agriculture and health, 3:141
in early China, 1:380
in East Africa, 1:27–28
efficiency, 1:55–56
enclosure movement, 1:55
environment and, 1:573–578
essential minerals for soils, 3:531
evolution and, 1:594–595, 599
farm subsidies and food supply,

2:26–27
foodborne pathogens and, 2:7
genetic engineering in, 2:111–113
high technology, 2:198–200
history of, 1:576–577, 581
in Inca Empire, 2:248
influence on geography, 2:119
intensive in China, 1:390, 396
market orientation in, 2:1, 2
mechanization of, 3:531
origins of, 1:49–54

archaeology and, 1:92
in Central Africa, 1:21, 23

practices identified with maize, 2:420
rice in Korea, 2:339
seed storage, 3:245–248
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since the Industrial Revolution,
1:54–60

subsidies, 1:443; 3:99
sugar beets, 3:366–367
sustainable, 1:555–556; 2:388–389
swidden, 3:374–376
tillage, 3:399–400
traditional maize agricultural systems,

2:421–423
use of dibble stick, 2:422

in West Africa, 1:41
women early association with,

3:562–563
Agriculture, Food and Human Values

Society, 1:558
Agriculture in the Middle Ages (Sweeney),

2:386
Agriculture ou la maison rustique, L’ (Esti-

enne), 3:484
Agrippina, 3:508
agroecology, 3:369
agronomy, 1:60–66; 2:210

matching crops to environment, 1:61,
col. ins.

agro-pastoralism, 2:195
Aidells, Bruce, 3:271
AIDS. See acquired immunodeficiency

syndrome
Aihara, Cornelia, 2:413
Aihara, Herman, 2:413
air

as cooking medium, 1:458
curing of pork, 3:77

“Air, Water, Places” (Hippocrates), 2:409
Al-Andalus cuisine, 2:227
alanine (amino acid), 2:432
À la Rectors (Rector), 3:226
Albania. See Balkan countries
Albers, H. J., 3:375
Alcman, 2:149
Alcoa, 3:30
Alcock, Joan, 3:480
alcohol, 1:62–66. See also alcoholic bev-

erages; spirits
brain and, 3:329
clinical studies on, 1:180
degrees of “proof,” 1:63
forbidden in Islam, 2:293
gender and, 2:107
genetics and, 2:115
in Germany, 2:126
grain domestication for, 2:225
horse milk, 2:209
for medicinal purpose, 1:427
and mood, 2:543
in Nordic diet, 2:566
physiological effect of, 1:65
in prehistoric diets versus contempo-

rary diets, 3:133, 134
production of, 3:329
prohibited in Islam, 2:295
Prohibition in United States, 2:107
rice, 3:201–202

Russian, 3:216–217
sherbets, 3:273, 274
in South America, 3:306, 307
as stimulant, 3:347–348
sugar, 3:362
taboo, 3:384
taste perception of, 3:259
tomato beverages, 3:405

alcoholic beverages, 1:631–634. See also
alcohol; beer; spirits; whiskey
(whisky); wine

at brunch, 1:246
in China, 1:396
in death and burial, 1:507–508
dietary guidelines, 1:519, 520, 521
digestivi, 2:311
in East Africa, 1:33
fermentation and, 1:630–631; 2:510
in food politics, 1:690
kefir, 1:502
koumiss, 1:502
in Mesopotamia, 2:483–484

alcoholism
and antioxidants, 1:97
drug interactions and, 2:578
and malnutrition, 1:63–64
Nordic, 2:563
thiamine and, 1:192; 2:582
treatment of, 1:65–66

taste aversion learning and, 1:147
Alcott, William, 3:489
aldosterone

potassium secretion, 1:564
salt and, 3:230
in thirst, 3:397–398

ales, 1:176. See also beer
in ancient Persia, 2:283
in medieval Ireland, 1:257
in Scotland, 1:261
top fermentation, 1:182, 184
in twentieth-century beer market, 1:178

Aleut, 1:110
and sea mammals, 2:450

Alex, Gabriel, 1:115
Alexander, Tom, 3:76
Alexis of Piedmont, 2:318
alfalfa

major agronomic crop in United
States, 1:60

niacin in, 3:498
Alford, Jeffrey, 3:198
algae, 2:502, 507

blue-green, 2:508
green, 2:508

algae, toxic, 1:66–68
Algeria, 1:35

common foods, 1:35, 36
couscous, 1:465
marriage foods, 1:39
viticulture in, 3:557

Alimentación, La (García), 2:227
Alimentation et la cuisine à Rome, L’ (An-

dré), 2:316

alkaline in food, 2:412
alkaline phosphatase, 1:498
alkalosis, 1:564
alk(en)yl-L-cysteine sulfoxides (ACSOs),

3:11–12
Allen, Gracie, 1:19
Allen, Ida Bailey, 1:455
Allen, Woody, 1:114
allergies, 1:68–71; 2:476

of children, 1:69; 2:476
lactose, 1:495
milk, 1:69; 2:476

goat milk, 2:138
peanuts, 1:69; 2:476; 3:56
symptoms, 1:70

Allison, Anne, 1:540
Allium plants, 1:202; 3:8–14

edible crops, 3:8tab1
All Saints’ Day in Mexico, 2:496
Almanach des gourmands, L’ (Grimod de

La Reynière), 2:34, 164; 3:184
almonds, 2:68, 605–606

in Balkan countries, 1:157–158
in California, 3:440
domestication, 1:401
fiber in, 1:203, 638tab1
nutritional constituents, 2:605tab1
used in confections, 1:312–313

alpacas, 2:443; 3:308
domestication, 2:385; 3:140
herding, 2:195, 196
Incas and, 2:248

Alstrom syndrome, 3:3
alternative agriculture. See Community

Supported Agriculture; organic
agriculture

al-Zayyat, Ahmad Hasan, 1:616
Alzheimer’s and choline, 1:406
Amana, 2:514
amaranth, 1:353, 356; 2:359, 361

in Aztec empire, 1:356, 583
domestication, 1:354; 3:139, 140
leaves consumed in East Africa, 1:33
in Mesoamerica, 2:499–500
in Mexico, 2:500
nutritional constituents, 1:356;

2:360tab1
ambrosia in mythology, 2:548
America Eats, 3:445
America Eats: History on a Bun (television

series), 1:116
American Academy of Pediatrics, 2:348
American Association of Family and

Consumer Sciences, 2:208
American Association of Home Eco-

nomics, 2:207–208
American Cancer Society (ACA), 1:521
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necology, 2:348

INDEX

E N C Y C L O P E D I A  O F  F O O D  A N D  C U L T U R E 603




