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lasut foods and invalid foods, cocoa
.ofee, of "brain foods" and specially
id foods.
e actual extent and character of food
eratioI at the present day ainourits
Iy to~ barmles f rands upon the con-
r. Gross old fashioned adulteration
t pre'valent in foods, but stili is ini
L~ Artifieial color, as now used, is not
erous, but stands for sophistication
3t slways. This is mucli used in fiayor-
!xtracts, includîng lemon and vanilla.
acts of inanana, strawberry, etc., of

ýyeare worthless. Bottled soda con-
ng such flavors are condexnned. Imi-
a liquors are prepared from fusel oïl
ces. Under the Taft decision (flot en-
d by state officiais) such niay ho sold
fikey. This decison is proving a great

for the essence manufacturers.
the matter of food preservatives, the

er is in cumulative effect (espeeially
ie young and feeble), of daily doses
n from various woods if artificial pre-
ýton is allowed to hecome general. The

eeboard's decision on benzoate dom
Lcd.Vinegar, spices and sait are

Svtive, but they also, are foods, the
aam.d being a constituent of the body.
x and benzoate are drugs and nothing

Obeinical preservatives are unneces-
and the absence o! their use îs the

guarantee o! purity and cleanliness lu
irtion. Conversely, benzoate was
d alwvays by the govrmnent in the
year in its "rotten ketchup" prose.

M&

= XMlk Report from ýtii DepaLrt.
yn of Apriculture at Washington.
Le Dpartment of Agriculture at Wash-
en bas made public a report on the us
pe tubereulin test Wo prevent the trans-
ýo of disease through meat and milk.
e of .xtremely rigid requiireinents are

jaeddfor enaetiient by the states
th nation, not only to the end thiat

» tberfflsismay be extirpated, but
the publie may ho protected fromn

r odsupplies carrying with thiem
"ngr of infection. Naturally it is

Litlechldren whoà. are the first vie-
of inection through rnilk, and the

Ioftheir l.ives is worth aUl the tirne
onyrequired to niake tihe tuhorcu-
Mt uiveral.Under the host condi.

4 howeve, the. progreus iu applying

the neessary preventive measures must
ho slow, and it is important that the public
should know the best make-hif t measures
Wo employ in the meanwhile.

Director Tonney, of the Municipal Lsab'.
oratories, of Chicago, recently contributed
Wo the "Journal o! the Arnerican 'Medical
Association" a vainable discussion of mnilk
and tuberculosis and hoe classified in tiie
order of their importance the dsae
transmitted by inilk as follows:

"First-By far the most deserving of at-
tention is the group o! infantile diarrnhoeal
disoaes, which are responsible for about
one-third o! the death rate arnoug children
under two years o! age in our large cities.
As Wo the. bacteriology o! these conditions,
we have but Little satisfactory knowledge,
but the evidence furnished by vital statis-
tics la convincing in establishing the îyn-
portant relation of milk thereto.

"Second-Typhoid fever, the. relation o!
which to mulk supplies is nowv well under-
Stood.

" Third-Tuberculosis.
"Fourth-Searlet f ever.
"Fîfth-Diphtheria.
"Sixth-A group of misellaneons af-

fections not particularly important in this
country, sucli as choiera, foot and mnouth
disease, milk sickness and others.-

Sanitary reguilations ini the production
and handling of milk will eradicate these
various diseases as the tuberculin test will
eradicate tubereulosis, but until these regu-
lations, off ectively enforced, are secuired
the. safety o! the. publie liers ini pasteuiri7Za-
tion. Dr, Tonney consqiders comipulsory
pastenrization practicable for towiis and
cities, but pouding laws Wo tlis. end pri-
vate householde mnay do mucli W protvet
the healtli o! the little ones.

The idea lias been abaudoned by thie ex-
ports that any extrenif degre. o! heat la
necessary Wo destroy the. dangerous bac-
teria in xnilk. A teniperature o! 140 de-
grees Fahirenheit - whlich is only a trifle
too hot Wo b. borne with one's hiand-is al
that la ne ,-ý,ry under propor conditions.
The closed nursing bottia filled wvith freshi
milk shiould ho kept in water o! t1is temn
porature for forty minutes, and titis effec-
tively sterilizes the flid ýfthodu o! pa-
teurization practiced by sorine dairymen are
useless; suchi, for example, as heating milk
Wo a higli temperature for a few seconds.
This is done to keepthe milk sweet until à
eau reach the customer, and au authority


