
PHYSICAL APPEAIIANCES OF SOUND AND UNSOUND FOOD.

animal affected wvithi a disease, cither
communicable or iii some, other way
injuriOus to man, or from a poisoned
animal.

T. Partial decompition is showvn
mainly by the choaacterictie sinell.
The meat, too,. loses its elasticity, is
soft, and tears readily. On cutting,
tho resistance offered to, the kunife va-
ries, some parts being softer' than
others. The cut surface often sweils
from a kind of fermentation or
heating.' The out.side is pale and

livid, at a lator stage greenish. Litmus
p aper is not reddened, but remains
neutral, or indicates the juices are
aikzaline.

2. MIent from ainimais which have
not been killed or only killed wvhcn
moribund, is darlc in colour, often

* purpie. The meat sets badly, is full of
blood, neutral or alkaline, and readily
decomposes. The flaying and dressing
of such animais is usually done under
unfavourable, eircumstances, and oftcn
by no expert hands, so that the carcase
looki hacked and blood-stained and
untidy.

* 3. Meat from animais aflècted with
discease and thus injurious to man.-
The detection and seizing of such mont
is one of the most trying duties of
sanitary officers. Petermi ning whe-
ther meat is sotund or decomposing, or
wvhether it is well-bled or lias the blood
lu it, are comparatively simple matters,
and not beyond the intelligence of
mostliouse,,wives; but judgi ng xvhether
meati 18 fromn a diseased animal, the
nature ofthe disease, and whether it
affords warrant for the seizing of the
meat wilt tax the officer's capaeity to,
the fuil. There are three things lio
should do to prepare himself for- this
work:-first, ho must acquire the
necessary knowledge; next, hc must
train himself to observe closely; and
thirdly ho must cultivate the judicial
faculty so as to be able to interpret
rightly what hie sees.

Good poultry should bc firm, to the
toucli, pik or yellowish in colour,
should be fairly plunip, and a strong
skin. It has a fresh, net disa.greeable
smell. Stale poultry loses its firmniess,
becomes bisih ia colour, green over
the.* ci-op and abdomen, the )skin readily
breaks, and the bird hias a disagreeable

oclour, not at ail difficuit to recognize.
The fresines of fish. is indicatod by

its being firm and stiff. In realiy
prime condlition, if lîeld out in a
horizontal position by the hand, it ivili
romain rigid. Any drooping of the
tail shows that it is not quite fresh,
and, indeed, the extent of this drooping
may not unfairly bo taken as a measu re
of want of fresliness in the fish. The
fisli usually hawkzed about the streets
is wvhat the shops have faiied to soul,
and muchi of it is very limp. Ilcwever,
before and officet' is justified in seizing
fish, itr tb tge b eyond being
merely unfresh. If the tish besides
beingr limp 18 acetually softened in
parts, and if it bas a distinctly
disigcreeable odour, there is sufficient:
evidence of commencing decomposition
to, warrant seizure. lealtby pilchards
and herrings, and many other fishes,
and mussels and oysters, even when in
season, may occasionally, on being
caten, produce symptoms of poisoning.
Attempts to isolate the poison in such
cases have failed and it is tlîought the
fish may themselves have been feeding
on unwholesome, food. There is cer-
tainly nothing to distiuguish such fishi
f'rom. others. At times -when the
salinon diseuse is prevaleut, it is not
unlikzely that lishi affected with the
disease might be sent to the market.
The disease is due to a parasite, the
visible signs of its being a fungus
growth, especially about the head,

whieh, 80 to speak, eats its way into
the sound flesia. A sanitary officer
would be warr-anted in seizing a Ilsh
thus affected.

Fruit may be the subject of diseasýe,
or in a state of decay, or it may be Ho
unripe (especially in the case of early
wvindfa apIcs) as to justify seizure.
Piseased or decaying fruit is known
by softening, change of colour, and
external mould. Fruit may be bird-
bitten or inseet-bitten and none the
worse, except that it is disfigured.

Potatoos and ahl fresh vegetables
may also be the subject of diseuse or
decay; and either softening or disco-
loration, or both, wvill mark the parts
affected. Good potatoes are firm, the
colour is pale and uniform, and the
juicO i8 acid. Inforior potatoos ara
best known by their lightnetis: thus n


