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WHlY BACON IS DEMANDED.

The Wiltshire Side Co
ýMany reasons combine to make bacon

an exceedingly important meat Item In the.
war tinie trade froin thi.. continent te Great
Britain and the amiies at the front. It
should flrmt of ail be understood that, ini
the trade, -bacon" mneans more than la
ui-ually referred to as "bacon" by the
general public. "Bacon," as a trade term,
includeifs the cuire hcg when dresaed and
split into sides, cither -green- or "cured.'
The Wiltshire aide averages from 50 to 75
paunds, of which only 7 per cent is bonie.
This means a great economny i space when
packed for shipinent, for Wiltshire bacon is
practically sc.lid meat, and can b. pack.d
flat ini case, of convnitent Bize and éhape,
14 tA 16 in a case wlthout lgs of apace.

The. auperiority of baeon lu this respect is
shown by cornparliso cf the average per-
centage of bon. in the different dressed
carcasses as reported by a leading abattoir:.

Wiltshire aide bacon.. 7 per cent bone.
Dressed beef..., 20 per cent bone.
Mutton........20 per cent bone'
Veal.........25 per cent bone.

As a resuilt of the present shortage of
available o)cean tonnage, thia point îs cf
no iBii&ll considtration. Moreover, bacon
la very high in food value. The following
table shows tiie relative food values of the.
principal meata entering into domestio con-
B umnption express-ed. in "calories," the unit.
o1 heat and eîergy fixed by dîe'tltiana In
ccxiaideriqg the use cf different foods to the
human body;
Bacon <cumed aid sruoked>.
Mutton (includiug taUlow
Bide cf beef.......
Lean beef........
Veal..........

2,930 Calories,

1.180
670
M4

These figures show that more vital heat
and energy are concentrated in a pcund cf
bacon than i a pouud oi beef, veal or
mutten. The fat constituent cf bacon le of
particular advantage to moi womkiug and
flghting in the open air, especilly jn a cold,

imprises Haif the Hog.
wet chiate. Aid the ahortage cf fats in
Europe is soute.

Another advantage of bacon and other
Locg producta in the present circumnatances
of thts war la that there Je les. "ahrinkage"
in the haudling cf hogs. The difference
bctween a live hog and a hog kîlied and
dresaed is only 26 per cent. The different
demeqtie food animais compare In that
respect ais follows :

LiVO Weight Dressed. Shrtnkag&e,
Lb. Lb. Par cent.

Hog .. ....... 170 127J 25
Stea'. ..... 1,100 560 60
Calf.......150 75 50
Sheep......150 15 50
Lamb......100 60 50

In the case cf bacon aid hog products
there ia les. waste than lu the, cage cf other
meats.

Veal, lamb and mautton are not authorized
in the armny rations. These ineata have te
be shipped fresh or frozen. Bacon, once
cured, rune littie or no danger frein spoîling
and eau b. handied with less cate and
expense. The curîngptocees consista of au
immersion iu sait and water at a tempera-
ture of 40 degmees for 15 te 20 daya. In
England the cured Wiltshire i. smoked,
cut op into ahoulders. aides, hams, etc.,
mepacked in amaller boxes and sent to the
front. Every part cf the Wiltshire aide,
includiug the, ham, thus, reaches the.
acidiers.

Another point emphaatzed by the. Food
Controller just ucw la that pigs can be pro-
duced more rapidiy than beef cattle, sows
beiug capable cf carlug for two litters of
young*pigs per year, the young scwa b.iug
gufficiently mature for breeding purposes
at one year old.

Beef la second oniy to bacon i food
value, perceutage of ahrinkage, percentage
of bone, and economy cf handling. This
explains why beef and bacon are the meats
especially requlred for expert, and why thie
people cf Canada are asked te conserve
thorm.


