CANADIAN HOME JOURNAL

Pure Food Question in Fruit Jams

Consideration of a Product which is welcome in all Homes

T HERE is magic in the very word, “jam,” although it con-
tains only three letters. From earliest childhood jam
means sweetness and toothsome enjoyment. The height of
happiness to the toddler in the nursery is to have bread and
butter and jam, while even pills and castor oil become fairly
palatable in a jam disguise. We remember the odors of “jam-
time” with a thrill of reminiscent sweetness. How the packed
richness of raspberries, strawberries or peaches seemed to per-
meate the kitchen and promise all manner of good things for
the autumn and winter. We hovered near the stove and sniffed
the steaming fruit with a joyful looking-forward to the finished
product.

In the Old Country, jams, preserves and marmalades have
been more popular than with us; while canned fruit has more
than held its own on this side of the Atlantic. But the taste
for the sweeter preparations is, growing apace, and the market
for preserves and jams is becoming larger each year. Canada
is a country of such immense fruit resources, whether one turns
to the Annapolis Basin or the Okanagan Valley, that we have
no excuse for not being supplied daily with the fruits of the
earth. In fact, there is not a province in the Dominion which
does not possess a district known as the Eden of Canada.

With such fair prospects for the supply of jams and pre-
serves, it is no wonder that there are factories springing up
all over the country and turning out carloads by the hundred,
packed with jars which are to fill the cupboards of Canada and
to make glad the sweet-toothed population. The home-made
stuff is sometimes proclaimed as the most satisfactory, and yet
we find that the modern housekeeper is placing more and more
dependence on the jars so daintily sealed and labelled which
come from the modern factory.

“T don’t like hought preserves or jam. You can’t rely on
it,” is the verdict of some women who have been so unfortunate
as to buy a brand of fruit which is by no means all that it is
painted. ;

The fact'is, that you can rely on the product of the factories
but you must be particular as to the special kind of jam or pre-
serves you purchase. Do not imagine, for one moment, that
a jam which is advertised as the “cheapest” is anything but
adulterated material. There is so-called strawberry jam which
is only a remote relative of the true strawberry, the mixture
containing seeds which certainly resemble timothy.

¢

THE inspection of fruit jams is one of the most interesting

sections of that nature in the Inland Revenue Department
of the Government. In July of last year, an order was issued
for the collection of ten samples of fruit jams in each of the
inspectoral divisions of Canada. The inspectors were instruct-
ed to procure strawberry and raspberry jams by preference.

The fifteen districts, it may be of interest to know, consist of

Nova Scotia, Prince Edward Island, New Brunswick, Quebec,
St. Hyacinthe, Montreal, Ottawa, Kingston, Toronto, Loondon,
Windsor, Manitoba, Calgary, Vancouver and Victoria. Of the
one hundred and sixteen samples sold as [jam, one hundred and
eight were found to be genuine. Several samples were found
to contain dextrin and were evidently made with the addition
of glucose, but in small quantity. It is an open question says
the report, whether or not the addition of small amounts of
glucose without declaration of the fact is permissible in jams.
Some manufacturers consider the use of five to ten per cent.
of glucose as desirable, to prevent the separation of sugar by
crystallization on long keeping. This question should be de-
termined. The fact that many of the best makers of fruit jams
do not use glucose seems to point to the needlessness of intro-
ducing even small amounts of the article into jam.

“Tt is true,” says the Chief Analyst, “that no legal defi-
nition of jam, or explicit standard for the article as required
by section twenty-six of the Adulteration of Food Act, yet exists
for Canada. Nevertheless, the meaning of jam as ‘a conserve
of fruit, boiled in mass with sugar and water, is so well re-
cognized, and the term has legal meaning in so many countries,
that I have no hesitation in declaring a product made with more
than ten per cent. of glucose, as adulteratéd under the Act.

“The following definition for jam is submitted for criti-
cism and comment; and it is hoped that a legal definition and
standard for this important article will be established before
another collection is made.

“Jam (marmalade) i$ the sound product made from clean,
sound, ‘properly matured and prepared fresh fruit and sugar
(sucrose) by boiling to a pulpy or semi-solid consistence, and
conforms in name to the fruit used, and in its preparation not
less than forty-five pounds of fruit are used to each fifty-five
pounds of sugar. '

“Jam may be made with glucose instead of sugar, in whole

or in part; and with admixture of other fruits than that which
gives its name to the article, so long as the fruit so added does
not exceed fifty per cent. of the total weight of fruit present
and provided that the word Compound is printed on the label,
as an integral part of the same, and in letters as large as those
which name the fruit of which the jam purports to be essen-

tially made.”

THE twenty-fourth section of the Adulteration Act provides
that no food shall be deemed to be adulterated when art-
icles of food not injurious to the health are mixed together as
a compound, and sold or offered for sale as such, with each
package, roll, parcel or vessel containing such articles distinct-
ly labelled as a mixture in conspicuous characters, formine an
inseparable part of a general label, bearing the name andgad-
dressTof the manufacturer.
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THE commodity known as apple butter is one which
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and makes almost as good a relish for a sandwich 2Ppetizing,
which children are so anxious to have for a special as the jam
certain varieties of apple butter which have been off, reat. But
market are, if not actually harmful, at least far fro ered on the
grt1cle represen@ed. There is little apple and less 2 b“:lng the
in such “bargain” material. However, in that renourIShment .
has been great improvement throughout the countspect’ there
housekeeper who buys a poor brand of apple butte 'Y, and the
the face of repeated advice. It is quite possible tr IS going in
pure article in such commodities, if the purchas O obtain the
getting the best. ‘Economy in quantity of food I:r 18 bent on
policy, but indifference as to quality is a sure ro day be a wise
health and impaired digestion. ad to imperfect

The _Canadia_n market in fruit jams will S00

oughly inspected as any in the world. ‘The N be as thor-
which has gone on in the United States, whi 'muCk-{aking”
unpleasant features, has resulted in a more ri gdlt. has had its
all canned goods and a corresponding 81d 1nspection of
The diet of any household is incom?)]

r on a special

reserves which are
y confiding and gul-

mprovement ip quality

i t i :
although fresh fruit is always to be de;:ifedw;;}:go?; fruit, ang,
) m

malade have an honored place in the menu

we are emulating our English cousins in a fo}ldn o ‘breakfast,
hit” of strawberty jam or orange marmalade “Ie ss for g “wee
with toast,” is t”he general comment on these éleli t goes 5o wel]
fast “adjuncts,” and even at supper the jam Icacies as hreal.
called into action. The use of this “sweet fajal;,‘ 8 fl‘equently
sign of increasing in this country, and » dem re " shows every
article in such foods should be insistent Gnd for the pure
flavor should characterize the product. “fruity”
inferior. g b acticaﬁy




