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Colouring matt-rH.—\n Or«l»T in t'ountil of 9th Janunry 19ir> (puWishwl an Cinula

(i. 1 1'W ) r)'i|uiroM that— with cortBin .specillc Hxcrptioiis, ni«t inclusive of Jnm the prBx.n h

of aitifii-i»l roiourin>{ nmtttTs must Ik- (Ifi'lareii ujion tlip lal»'l, in eauily, legible t)[*.

Hi're tho (incstion iirispN: I»ih's the iiw iif th« word coiiipountl or mixture up<in the lBt»'l,

I'uiiiftitutc n ili'cliinition of th)> kiiul i'<'<|uiri'cl!

It has iH'fii the |ifiu tie.' of this Department to iir.ij>t the employniciit of the woril

compound or niixtiin', us covt'iiiiy tlie presence of hinniiss colouring matteri, as well us

of peniiissiihle amounts of pre-erviitive.». '1 lipse laHt are mon- espt-cialljr defined l)y Order

in Council of tth April, 1!'14 J; ,,l)lishpd nt Circular 0. 1111), and with exception nf

Common Halt, i^ugar, Siilt|ietre, WikmI Hmoke, Vinegar, Acetic Acid, Spice« and Alclml,

are nM|uire<l to ho named uimiii the label, when they are present.

(llHcime. (Corn Syrup. ) It is i'laime<l by many manufacturers that the addition

of small amounts of glucose (not excei-ding 10 p<T cent) is actuidiv an improx.inent in

tlie manufacture of jiiins. If this l>e the case, the addition of a vmall ainrunt of

glucose to jau' would Ix- of siinilfir nature to the additi<m of fruit juice used instead nt'

water : a practice which is spccilically permitted by t)ider in Council of 17th OctobiT.

1!>12. If the claim alxivi! referred t > is established, it might ba proper to jH-rmit tlif

addition of glucose to jam, without statement of the fact, and within a sjieeitje<l limit,

as to the amount. This is a matter to be further studied.

Quantity nj f'rnil in Mixnl ,h.iit.<. — Ueferenee has already Iieen made to ( )rder in

Council of 'Joth August, li'l:!, which reipiires that, in these jams, fruit which is present

in largest amount shall give its nann' tothejum. The (u.intitutive determination of

fruits in admixture is often a matter of great ditliculty. I have referrecl to this in

liulletin No. ll'J, p. .I — . Fortunatrl)' the cases in which this determination has to

be made, are essentially mixtures of apple with strawberries, rasplierries currants.

In strawbeiries and rasplwrries the number of achenia found serve to fix, with tolerable

exactness, the proportion of these fruits present ; and the numl)er of seeds in tlie

currant serve the same purpose. It only remains to ascertain within what degree nf

uceurHey the method is applicable to jams ; and this will be investigated during the

coming fruit season.

It is, however, very nuestiunable whether the yiublic is effectively informetl as tu

the comjiosition of a jam by tli • oitler of statement of its component fiuits on the label.

The designation Slriurlifrri/ nnd Aj'pln Jam, means that, of the total fruit used in

manufacture of the jam strawlierrv predominates ; while a label reading Apph- aii'l

Strairl'-rry Jiiiii, means thai a larger amount of ajiple pulp than of strawljerry pulp, h.is

been used. But in neither cise is any information of a detinilc kind furnished. Thu?,

the first laliel may mean that ^o per cent of tlii' fruit is strawlierry ; while the secoiul

case may mean that hO (>er cent of the fruit is apple. We have indeed, seen jams label-

led A/ip/e iinii Straii liiTry, m which much doubt existe<l asto whether as much as 10 per

cent of the fruit was strawberry. Many complaints have been made by reputable jam
makers, to the ell'ect that existing; uncertainty as to what coastitntes legal jam, and the

willingness of unscriipulous manufacturers to put on the market such gisxls as tlic

present standards permit, lia.s done serious injury to the business. Certain inferences

which may be drawn from the present n'port appear to justify the complaints referred

to Thus, of the total nundier of jams {'22') herein reported, IOC are sold as compouml,
in the sense that apple constitutes a part and usually the predominant part of the fruit

used in their manufacture. In the inspection of 1912 (Bulletin 24t), out of 15'

samples, only 3 were lalielled compound and sold as such. In that of 1909 (Bulletin

194) of I K) samples, only 22 wt re sold as comj>ound. ft is open to question whether
the public tJiste demands a mixed fruit jam to the extent these numbers indicate.

Jam has usually been understoisl to be made essentially of one fruit, and has been

sold under the specific name of such fruit. This report shows that jams consisting of a

single fruit, and sugar atid free from preservatives or colouring, form only 93 samples out

of a collection of 227 samples. Of this numlier 38 are impoited jams, only 55 being of

domestic manufacture. Even this statement does not correctly indicate the facts, as


