Jan. 1909

+ it is mneces-

alysis to dis-

and approxi
ane sugar 1s
nd appara‘us
«d delicate to
sssfully used
A glance at
pulletins will
mey is adul
sugar syrup
st difficult of
sticable iden
ey, is invert
of so-called
Lonig’ is a
termany, and
yuntries. In-
nally effected
jon of minute
the quantity
2t the result
ater than 18

Prolonged
der to bring
sersion under
artly because
le to diserim

ar of genuine
ﬂl'“‘ le The
wert sugar 1§

\ temperature
here results 3

r as compared
y difference 18
to the

guide

not be demonstrated here.

1909

Jan. THE

1. Starch solution was at one time a

favorite adulterant. The sample before

you contains 25 per cent. of gelatinized
starch, and might easily pass as genuine
so far as appearance and taste are con-
cerned. But the iodine test serves to de-
tect its presence. Note the blue color
produced on addition of iodine to a dilv-
tion of this sample, and in contrast the
effect of its addition to a genuine honey.
2. Glucose syrup is now one of the
most frequently used adulterants.
Jestmann’s test conmsists in adding
iodine, which gives a red or violet color
quite distinct from that afirrded with
genuine honey.
The alcoholic precipitation of the dex-
trin always largely present in glucose sy-
rop is very satisfactory, but unfortun-
iely it is"only trustworthy when pretty
large additions of glucose have

been
ma‘e.

The two samples before you contain re-
spectively 10 per cent. and 50 per cent.
of glucose syrup, and the precipitation in
the case of the second sample is very well
marked.

Other methods involve the use of the
polarimeter, and are not practicable ex-
eept in a well-appointed laboratory.

3. Cane sugar syrup, as already sta-
ted, is easily detected in excess of about
10 per cent. by means of the polarimeter,
but the method, for reasons stated, can-

4. Invert sugar.
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salts, because the added sugars are iden-
tical with the sugars naturally present in
honey. The only useful tests are those
which depend upon the recognition of
traces of substances present in the arti-
ficial invert sugar, and not
true hLoney.

(a) Ley's test. (Described and illus-

trated.) Does not work with honeys that
have been heated.

in that of

(b) Analin acetate test.

(c) Fielie’s resorcinal test.

The sample of invert sugar exhibited
as No. 1 has been made at a temperature
not exceeding 100° C.
follows :

Water, 22.3 per cent.
Reducing sugars by Fehling's method
Before inversion, 58.67 per cent.; after

inversion, 86.81 per cent.

Polarization—Direct, plus 7.0°; invert,
minus 25.0°; difference, 32°.

Cane sugar, 24.61 per cent.

It is evident that a temperature above
100° is necessary to effect such inversion

as would enable this to pass for honey.

It is quite as colorless as though kept at
100° C. for nearly an hour.

Its analysis is as

Resolution Suggested

Recognizing the importance of legal de-

finition in the case of honey, this Associa-
tion respectfully recommends the adoption
of the following description as embodying

the present state of our knowledge re-
As already mention- &
¢d, this constitutes the chief part of true

arding Canadian honeys :

Honey is entirely the product of the

honey, hence it is the most difficult af all
the adulterants to detect..~ It is very
largely used on this continent as a honey
ubstitute and adulterant. If it could be
of itself profitably manufactured by a
method not involving high temperatures,

stworthy evr

work of bees (Apis mellifica), operating
upon the nectar of flowers and other sac-
charine exudations of plants, and con-
tains not more than 25 per cent. of water
or more than 8 per cent. of sucrose (cane

invert sugar
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sugar), nor less than 60 per cent. of in-
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