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2. Fliiiil iiii'ut I'xtrm't \» iiliMiticiil wiiii iiical extract pxi'i-pl that it \* roiioentrate'i

to a lower <lrrfrii> iukI i'"iitiiiiin imt iimrc lliaii wv ulv rive (75) hihI not \i'»* than Hfty
(.W) |XT ciMit of total tiolids.

3. Hoiif oxtnict or stoi'k i-« lln- proiliict olitaiiu-cl l.y cxtrni-liiiir clfnii. t'rtsli, trituiiifd

boiK'r*, of iiiiiiiial!* in Rood liculili at tiu' tinio of siniiilitcr, vitli luiilini; wafer niij cun-

coiitriitiiiK tilt' liiiuid iHirtioii liv cvap''- ilion, nftiT n'Mioviil of the fat, ainl coiitnina

Hot !('•*< tliiiii M'vii: Ive i".">) per cciil of total •olids.

I. Fluid l)oiu> cxtrai't is idi iitical with hone cxtraot exot'Dt that it in ooiioi'iitruted

to a lower denree and e.iitaliis not more than -ieve'ity-Hve Ci.O nnil not Ions than fifty

<ril») IMT eent of total «"li<U.

f>. Meat iiiiee is the lliiid porticu of luiMele fibre, obtained by pre--'irp or other-

wise, iiiid nii:y be e.uieentrated by evaporation at a temperature Im'Iow th nirnlatinf;

point of the soluble proteidx. The soliiis ciiitain not more than fiftwti (I'l) per cent

of ash, not Hn.re than two and five-tenths (i'-.'.) ]H*r I'ent. of sodium I'hioride fealcidateil

from the total ehloriiie priseiit.) imt nion- than four (4) nor less than two (2) iier eent

of plio!<phorii' neiil (P(>), and M"t le-- lliaii twelve (I.') per eint of nitrogen. The
nitro«eiions lio.lies coiitain not li--» lliaii Ibirty-Hve (."..') per eent nf enamdable proteids

and not more than forty (4ll) per eent of meat bases.

li. I'rptnnes are pri'diiet* |irepiired by the digestion of pMteid material by means
of eii/ymes or otherwise, and i-mtain not less than ninety (Ito) per eent of prot^'nse.^

and i)opt.>nks.

It will be -ten that Meat l'".xtr.iet is foiin I in the marlcet eitlier a-" a solid m ss.

nmially in enbe-*: as what iri;iy Im- eidled the normal Kxtraet eoiitaininjr nboiit T.^ |)er

e<Mit of soliilr.; or as a tiniil Meal Kxtraet, with -olids Ix'low To pi r I'ent. Our Standards
reipiiri' a minimum of oo tier ei-iif. Of tl>" pri~eiit i-ollretiini we find:—

Solid Meat i;xtraet>- ..•.•• 12
Normal " " 2.")

Fluid • 42
yicnt Jniee

, 1

80

The ash. npresentiiiir mineral matters of the meat and adde.l eninmon salt, shoidd
not exeeed l'T i>er eent of the total solids: ami the salt (sodinm chloride) .should not

cxeeisl 1_* per eent.

In all the KxtracI-. rhe ash and salt exeeeil the limit named by Our St.-oi lard

for AFeat, Flxtraet. Perhaps these Standards shoidd not be held to apply to Meat
Extract in the sidid form. This is a point for further eonsideration.

Fat is riMiuired to ln> loss than six-teTi'''s of one per (vnt (O-fi) of the total solids.

Tho Petrolic Ether Extract shown in the table, is essentially fat, and is decidedly
exee.s.sive in 17 samples. With fi'w exceptions these an- solid Extract.*, and it is pos-

sible that the limit f.ir fat nniv have to b(> ree.nsi b'red in the ea-- of this kind of

Extract.

Tho most iniporlaiit datum is the c.intent nf nitrou:en. Xitro^en is rcipijrcd to

constitute at lejist > |ier cent of the total solid matter of the extract. This reipiiremeiit

is met b.v all bnt four of the samples reported. Two of thi^-^e ar" not sold as Afeat

Extracts ('4fil,")9, r.(ti:',0"). but a.s Conccntrat-s of .Meat and Vi-irefabb's. \o. 47014 is

slightly lower than Standard re<piirements, and .'lun.'i! is distinctly W-low the Standard.
Nitrogen is present in various I'c.mbinations, the characteristic-, and practicall.v tlic

onl.v ones g-ivinp value to these meat extracts beiiift the group known as ' Jfeat Bases.'

Theso are renuirp<l to amo.nit to at least 40 jter cent of the total nitrogi^noiis com-
pounds.

Many of the samides which meet reiiuin-ments as to total nitrogen fall short of

the Standard for Meat Kxtracts in thi- resjx'ct. This is dne to the fact that protei'l


