
The tcini ice? cn'iiiii coiivc.v.s to the public mind thiit

Hii-y iuc ()l)tiiinin;f a pioihu-t iiiiult' «tf i<t'»l dairy cream.

Second: That crcairi is tlic most ('ss4'iitial, costly and

niitiitivc ((tmpoiicnt (rf the food stiitV and is the basis

taken liy pliysicians in pi-escrihin;; its use.

It mij;ht Im- well to note lii'ic that in bulletin 218

it is claimed that there was an "impntvement" in the

ipiality of ("anailian ice cicain. it liein<r stated that the

Iiei'centajic of collected samples confoiinin<; to the stand-

ards ha<l iminiived from ."() per cent, in 1!MIS. to 7l)

per cent, in 1!»10. If this was an argument in IDlO.'then

what is to be said of the situation in 11)1 1 (Unllelin 27(i)

when but 04 per cent, of the samples colle<'ted couformerl?

Hut it is submitted that this is not an arjiument, for the

])ercenta};e of collected samples d(H's not show that a cer-

tain jM'rcentafjo of the ice cream sold conformed in any

way to the iMMcentafie of .samples which were found to

1m> up to . tandard.

What is ive creani? The term *'ice cream" is <;enpric.

Like "candy," "confectionery," "bread," "cake," "pud-

din{j," "soup," etc., the term "ice cream" is the

p(>neral name for a lar^re class or «i;roup of prod-

ucts havinj; scmie characteristics in comintm but varying

widely as to injiredient.s

—

this variety extending to kind

as well as to proportions. In the absence of qualifying

words or phrases it is impossible to define "ice cream"

with accuracy. That is to say, a statement reciting a

list of ingredients, giving kind and amount or propor-

tion, coupled with a description of the process of manu-

facture, does no more than describe one kind of ice

cream.

To prove common knowledge, we must consult people

who know, and in this matter the testimony of large and

experienced manufacturers are submitted, which, to-

gether with the dictionaries and cook lK)oks, show the

common knowledge. The experience of the largest mann-


