
It ia to be rtgratted that m <kftnito »UndMd, oapabte at brtng nfnmed in naibew,

doM not exist for IakL It i> well uadentood tiuit thia wtide b eeeratiklljr the fkt of

the hog, «nd should ooatain mere tmoee of other ingredieoti ; bat Just what Umm ottier

ingreiUMita Dwy be, Mid At whst pinnt the • traces' nwjr beoome Urjije enoogh to be taken

into aooovDt, are points which remain unsettled.

The following definitions for Lard, becaao legal for the district of Odnmbia in 1906,

and have sinoe bean aooeptod bj several of the States ol the Union.

1. Lard is the rendered fredi fat frora hogs in good health at the time ol slaoi^ter,

i« clean, free from raneidity, and ooatains, necessarily inoorporated in the pwwsas of

rendering, not more than one (1) per cent cl sabstances other than fatty acids and fsi

2. Xeo/ Lard is lard rendered at moderately high tomperatare from the internal lal

of the abdomen of tiie hog, ezdnding that adherent to the intestine, and haa an Iodine

number not greater ^n sixty (60).

3. Ntutnd Lard is lard rendered at low temperatures.

Theee <kAnitions are satiitaotory, so far as they go ; but they are by no means as

fvM and exact as oonld be wished.

The Ust systematic inapeetion of lard was made in 1889 ; and the results were

puUudliied as Bulletin Na 7 m this Dmartment.
109 aamplee were examined, of which only 35 were certainly Canadian. Of these,

three samples were adulterated. Of 60 samples known to be of United States origin, a

majority contained cotton seed oil, without acknowledgment

No (Ejection, on the ground of healthfnlness, can be taken to the use of porifled

cotton seed oil ; but, the fact ol admixture should, of course, be distinctly staled on the

label. The same may be said of beef tallow.

I beg to reoominend the publication of this report, as Bulletin No. 147.

I have the honour to be. Sir,

Tour obedient servant,

McOILL,
Chiet Analyst.
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