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prohibition no danger of the kmnd to the
eommunity would be possible.

Àniong those professional mten who ad-
vocate preservatives in moderation is Sir
bander Brunton, who sensibly laia that
beeause quickly decomposing foods such as
milk are dangerous by engendering toxins
that aet deleteriously in the body, smal
portions of food preservatives that have
hindered de-ornposition are not 80 bad as
thie untoued eýstale produets. On the other
hand. soine analysts and bacteriologists as-
sert that while borie aeid does prevent the
multiplication of inost bacteria, the patho-
genie speeimens are enahled the better to
mnultiply through the absence of competi-
tion with other specieq.

We have to remember in this eonnection
that the standard of quiality in the chemi-
(-al would probably vary among different
mnakers; as it is difficuit to ensure that
every ;ample of' borie aeid shall be of exact-
ly the saine degree of purity as is expected.
These substances are very liable te changea
and effeets due to heat, cold, danipnessl, and
ether factors, If you take copies of a pre-
seription to a dezen different chemista on
ainy one day for preparation, you will find
very noticeable unavoidable variations in
the miedicines.

Dr. Wiley conduicted soitie expvriments
on humian subjects, on blaf of the IT '-A.
<)overrnnent, to test the effecta of borie acid.
Froin fouir to five grains in capsules were
daily served te selectedl men. with the re-
sit that they eventually suffered f roin los,4
of appetitei and various illinessîes. No
inu (1011i endure more than tbree grains

datily without exlibiting somie formn of suf-
fering; aud it was eoncluded that hal! a
grain would be tee much for conisumption,
as the substance ia cumulative in effeet.

As a set-off against these preneunce-
mnents, Ljibrceih, th-~ expert scientist, as-
sorts during a strong criticisin of Wiley's
experiimints, and after having hand acesçs to
the building in whieh they were demon-
strated, and examining the varions docu-
ments eoncerned, that : ''No injuridus ef-
feets were produeed by the aaministration
of the boron p)reservatives." And aise "the
administ ration of the preservatives borax
ai boriv acid in capsules allows of no con-
cluisions as to the effecta o! borates when
addedl to food." Most deeidedly, a sub-
stance that has heen thoroughly ineorper-
ated with aiiotlier is far botter adapted for
assimilantion, than the same thing in a lump.

One advantage (?1) accruing from
use of borie acid is that it is tasteles
like sait, which is the accepted, unchal
ed preservative. It has been proved
two lots of butter, with which, were n
respectively 1 per cent. of borie acid
6 per cent. of sait, resulted at the er
nine months in the last-mentioned b
ing quite rancid and unfht fer food, w
as the first--or borie compound-rer,
fresh sud palatable the whole time.

Tho disadvantages (1) are that it 1
a compontent of the human body, No
the minerais nitre or saltpetre, table
vinegar, and other substances pasff
analysts. That it injures digestionu-g
the things that have just been referrq

Quite recentlY, the Publie AnaIyg
Kenisingten, England, Colonel Charlq
Cassai, whose experience sud oplujor
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o! exceptional worth, declared ep
oally that boric acid should bho "abs
prehibited';; sud hie is backedu u
food expert, Mr. Charles Hiyatt Wol
oditor of Popular &Scenee Siftingç, v
b)ocks on food and food fraudIs have a
reputation.

While borie acid arresta decollpoei
it also as readily conceals it whou il
already commenced, or proceded to, a
tain stage; se that what appears to be
fresh cream or butter may aetually be
and possess the double vice of being p
decoxnposed, sud of Pontaining a rik
servative.

End(-avors have lately been a
prove that borie acid eau quit. natu
enter milk through the cow feeding on


