
wh.-n Hold to thp oonsunuT that none of tho linUxi prowrvatiTCi would be harmful,

•v.n tliough prim-nt in «M)nicwh«t larRt-r qimntitii>» than i)crmittod. It it true there

niiiaiim tho (luwtion n» to whoth.-r uny other prt^crviitive thun the tutfar ii nece««ary.

Hiirnard (Chem. Abrt. 3 (1900), 2J75). claimt that frutU preiwrred in 10 pounda

Ml, rose i>Pr ki.IIom of wat.r k.vp «t h-.ist s.-vc-n duy«. I'Xpoted to room tomi.erature

.li.riiw the duy nn.l plmcl in n r.-friK«Tutor ..t iiijfht; if prc»crAcd in 14 poundi aucrot*,

•1 -vriips results " nufficiontly honvy for nil practical puriH)«-a" which ktH-pa under any

or.iinarv conditiunH. Aa no work aloim tl»>»o lin.!» ha« been done in thi« !'»'«>'««•">

lip to tl.>- present time, we are unable to eomimnit on Barnard'* work. A» atuted above,

however, there i« i... reason why permitted preservativcH in reawmablo anumnta should

not bo uaed, provided they arc declaroil by the manufacturer oh tho label.

Artificial Co/ourinj/.—Freshly prepare»l fruit syrups are beautifully colourwl,

due to the natural pijnnent i.resrnt in the fruit. Kxpomire to light cause* mo»t ot

these colours to fade. oft. u to a very unpleaniiiK shade. Tho fruit itseU is not

utTe<te<l. hut itr. appenrnn.-e renders it unattMctive. This would unjustly ami

neriouslv atf.vt the business of the dispenser, were it not possible to reproduce natures

colour/l>v the addition of small amounts of harmless dyes. Tho Department hiH,

tli..ref..r.-," eertittoii in O. 1167. .lanuary 1*<, 1»15. seven uiiulino dyes for use in eolour-

iuK of food.-, as follows; Amaranth hf>, Ponceau Mi 50. Erythrosiu 517, Orange l"...

\apthol Yellow St, Light Orcen HTiM. Indi^:o (Jarmine tWCi. and in (I. 1278. April

21. li»n, Tartra/inc 94. The numbers refer to tlie classitioalion by Schulz and Julius,

as tnlilod by Arthur (I. (Jreen.

Among these eight certified colours arc found tho three primary colours (r.-l,

blue and yellow) a.- well as the eoniplementaries, orange and green. They are

sufficient, therefore, to satisfy every demand. sin.'C I'ombiuiiw two or more of tli.-m

practicaUv any I'ol.uir or shade may bo produced. The Uuited States has but favo

ceitilicd colours: Amaranth 107. Pon.'cau 3K 50. Orange 1-S5. Tartraziiio 94. and

Indigo Carmine 092. The National Aniline and Chemical Company, Inc., -ot

New York, has combined the?.< so as to produce fifteen shades and colours besides llie

oiiL'inal certified fiv.% which they sell under suc-h trade names as "Strawberry Krd.

•* Deep Chocolate." " Yellow Colour. Egg Shade," etc. They havo kmdly furnished

us with samples of all their certified colours lor food products ond confectionery.

Invest igation of thc-se samples has demonstrated tho fact that manufacturers of fru.t

synips have here every colour and shade of tho natural fruit, so have no excuse for the

iHo of any but certified colours. Aa will be shown later, the majority of samples of

fruit syrups examin.d were found coloured with certified dyes, a fact much to the

credit of the manufacturers as this is the first examination of this class of fruit

syrups, as well as tho first investigation of dye- used to colour food products in tins

laboratory.

The method used for the detection and identification of the dyp la outlined in

tho Journal of the Association of Offi.'ial Airricultural Chemists (J.A.O.A.C, 2, 101).

\ piece of white woollen yarn is boiled for about fifteen minutes in the solution to be

tested to which a few drops of hydrochloric acid have been added. It il then removed,

washed well with water and dried. If an aniline dye is present in the solution, the

wool will be fast dyed. When dry it is c-.t into four pieces, which are treated with

concentrated hvdrochloric and sulphuric acids, and dilute solutions of sodium :ud

ammonium hydroxides. The colour reactions arc noted and by means of a table

of these reactions the dye is identified. This Identification can be regarded aa only

appwximate, as the method is rather crude, some of the reactions as given in the

table being questionable. For example Amaranth 107. according to the table, gives

reactions which we could not duplicate with samples of the pure dya To show these

discrepancies, we will copy the reactions as given in the table and under them give

those we obtained with two separate samples of the pure dye:—


