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Food Preservatives and the Benzoate Question
In the Decemiber, 1909, numnber of Tite Quartcrly Bulfletin

of the 'Northwvestern Ulniversity Medical Sehool, Chicagro, Pro-
fessor JT. H7. Long writcs an entertaining article on Fcod Pre-
servatives and the Bcnzoate Question. This question is of special
interest to us in. Canada at the present time, w henu arrangements
are being made in tlie Canadian Parliaient to introduce stand-
ards of food, under tlie Adulteration of Food Act. Blenzoate of
Sodium is oue of flic "cliemicals." introduced by mnanufacturers
in the preparation of catsups, etc. As tlie resuit of objections
to its use in foods experiments were made on a poison squad by
the Uniited States Bureau of Chernistry of the Depairtrnent of
Agrriculture. The conclusion was reachedl and published in a
bulletin, tlîat the benzoate of sodium is a daugerons substance.
capable of producing a long -train of juls in those who use it with
foods. Protcsts hiaving, beci mnade to the conclusions expressedl
in this bulletin, thec Refoee B3oard of Consulting, Scientifie Ex-
perts at President lloosevelt's request, wvas appointed by Secre-
tar3r Wilson to stucly certain phiases of this question, and, in
particular, to determine whether or not benzoate of sodium and
certain other "clieiyjicals" are in reality injurious to health i
the manner in. whichi they arc cmployecl in the preparation or'
foocis. The Referee Board, of which President Remnsen of Johuns
IHopkins LUniversity is cliairmuan, carried out 1engthy experimnents
on the benzoate question, and, iii Report 88 of the LUnited States
Departmnent of Agriculture, published. conclusions di«ering

* decidedly froin those advanced by the Bureau of Cheiistry. It
is contended, in Report 88, that benzoate of sodium is a compara-
tively m.iild. substance -which, whlen used in the relativcly small

quiantities called for in catsups and severai. condiin.ental foods,
must l)e harrnless. It is also stated that its ultinate behiavior and
fate is not unlikt that of the aromatie principles of cloves and
cinnam.u, which w'ere formerly used as preservaitives of perishi-
a bic foods, suiel as apple butter, etc.
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