
roloiir. Th.' Iiitc Clii.f Aiml.vwt. Mr. T. MHrFnrl.ni.-. wrote i\* follrm> in \W»^ i niill.tin

li'l>. im»n' 3) • 1 hiivi' inclhiod to the opinion llii-.t tliow saniiiU-s in tli.' HiiiiiiifiK'liiro of

whii-h II (lye ha» Ix-on iiwd nro adultorntMl noi-ordinfr to thf> Act. This jiuIkuu iit would

not U' l)ii!H'(l iiiMHi llio injurious nntiin' of tlir <l.vi' lint lM-.'misc if use is pruliiliiti'd hy

the Adultoriition Act. Sih'. :! (A) of the lattn pn.vi.l.-s tliiit food sliiiil Im' ilccnicd to 1k>

adulti'rntfd, within the nu-aninn of this Aot, if it is so coloiind (.r coiit.d or ix.lish.'d o'-

lH>wder«'d that daniaKo i>< conceulcd. or if it is made to api«'ar iM-ttir, or of (jriatir value

than it really ii>- A<-i-ordin« to information ohtained from niaiiiifapt\irrrs, the use of a

dye is unnec«"ssar>' when the Catsup is made from fresh tomatoes. It is when the fruit

is out of season, and the pulp has to he kept in st<M-k for a eonsiderai.le time that the

colour suffers, and the use of a dye heoomes necessary. In »ueh case it iniffht be reason-

ably inferred that they have be«>n coloured to eon<'eal damap-, or that the iI.Te has bt-en

use<l to make the article apjH-ar of Rreatcr value than it really is, and oonsetiuently that

the word adulterated should be ap|>li«>d.'

1 am inclined to hold that the alwve ruling is eorre<-t, in the main; but in the

absence of direct evidence of tlu' inferior ciiaracter of the stiwk used, I think it scarcely

justifiable to assert that such stock must necessarily have b«>i>ii of inferior (juality

be<'ause of the prt>sene<> of a dye in the finished product.

Tomato Ketchup should be prei)ared only from sound, fresh and rii)e tomatoes.

There is too much reason to believe that some makers of the article have, at limes used

fruit which could not find a market exivpt under a disjyuise; empl.yinfr antiseptics to

arrest decay, and dyes to give a dt-irablc colour. This conclusion is justified by sucii

facts as, that the federal gov 'iimcnt of the United States obtained judjnnents ajiiiinst

nineteen interstate shipments of Ketchup botwi*'!! May, 1012, nud March. 191:?, on the

ground that these consisted in part of a decom|)o8ed and putrid vegetable substance.

All these samples contained benzoate of soda, and it goes without saying that this pre-

servative had lieen added to an already decomposed or decayed material in order to

attest further decay.

Decomposition and jiutridity in vegetable material of the kind in (piestiou is indi-

cated. (1) by the i>ercenti\pe of microscopic fields whi. h show mould filaments, (i') by

the number of yeasts mid spores found in Vwi of a cubic millimeter, (O) by the u»ii;.bcr

of bacteria found in 1 cubic centimeter.

It has been shown conclusively (Circular Xo. tiH, Bureau of Clicuiistr.v, Washing-

ton) that under good factory conditions, the nniximum jM-n-entage of fields showing

moulds need never exceed 25; that the numlnir of yeasts and spores in \n» cubic milli-

meter need never exceed 35 ; and that the number of bacteria per cubic centimeter need

never exct^d 25,000,000. The raiutima nuoted are very liberal, and it will be

seen by a study of this report that very few of the samples examined show numbers

approaching them. All the nineteen samples condemned by United States Courts, and

referred to above, gave numbers greatly in excess of these, moulils lieing found in 32

to 84 per cent of the fields examined; yeasts and spores varj-ing from 05 to 225 jht lio

cubic millimeter, and bacteria per cubic centimeter running from 00,000,000 to

480,000,000.

None of the samples herein reported give such results as would justify their beingr

condemned; but great variation exists among them; and the careful reader will find

much to think about, if he studies the appended tables closely.


