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WINNIPEG, SEPT. 2, 1899.

A New Winnipeg Industry.

One of the most recently established
industries of Winnipeg i8 the ovo fac-
tory of the Meccredy Manufacturing

Syndicate, Ltd., of Loundor, England.
Ovo is an egeg producs, obtainel by
o, process similar to evaporation in
which all the gualities of egg Jspre
served in the convenfent form of gran-
ules or flakes, In which form it can
bo put up in tin ar paper packages,
in tact in & number of ways, and
preserved for an indefinite perliod of
time., Thus treated the eggs cau be
transported casily and salely to the
most Qistant and lnaccessibla places
without losing any of their essential
food qualities, Ovo is quite as palat-
able as tho original egg and contains
all of its food properties unimpalred.
This renders it valuable where fresh
cggs are not obtainable and the fact
that it kas been adoptel by gitler-
ent ocean steawmship lines whose ves-
scls make long voyages as a regular
feature of thelr bill of fare, by many
of ‘the exploring and trading con-
corus which are accustomed to liave
men penetrating to remote places
where such wiholesome food is nou
obtainable, by many of the parties
whichh are prospecting in  the Xlon-
dike and in the mining reglons of

ftish Columlis, aimd, moreover, that
is has been commended by the author-
ities of the British war office ig proot
of the favor with which ovo has been
recelved ghice its first appearance in
xclkcsmmer:cin.l markeots about Lwo years

0.

Theee remarks have bcen prompted
by the establishment at Winnlpeg of
tho factory a;oovo mentioned for the
nanufacturelof this preparation—proof
{xy tho way of tl:epra.\l')or with xgh!ch
thiy clty 1 meeting as & comtuercial
and manufacturing coutre. This fac.
tory is tho second one to be cstablished
in Canada. Thoe other is at Stratford,
Ontarjo. The company: has no
other factory but these two outside
of England whore ita headquarters
are. Some time ago The Commercial
mentioned that such o factory would
bo cstablished here this year. It is
now an accomplished fact. The ma-
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chinery s not all in, but cnough is
here and m operation to permit of the
product boing put on the market and
tho batanco 18 now on the way. ‘The
factory I8 situated on Logan avonuo
near tho abattoir. It is 88x90 feet
In @imonslon and has two floors and
%;m:omoun bvesides an engine room. ‘Lhe

uilding was erected specially for this
purposo by the company and is fitted
up, or wiit be, with avery couvenlenece
necessary for carrving on the business.
Tho machinery is all ¢f speclal manu-
facture and came directly from Iing-
Jand. Tho treatment given the cgyes
ig g perfectly natural and simple one.
The ‘ting Into which the ovo s put
whon ready for shipment or sale con-
tain 40 egge each, yet are not much
moro bulky than an oyster can. It
is a'go put up in gmall tissue paj.er tab.
}

ots.

This Wionipeg' branch, ts uunder the
personal management ofiJohn 8, Jones,
1t employs a uwwmber of hands and
is quite antimportant addition to the
fndustrios of thg city. Selling agon-
cles for the product have also bean
established at leading points in  the
mining districts of British  Columbin
and av Yaucouver,

The Mecredy Alanafucturing Syn-
dicate, which owng the ovo {actory has
its headquarters at 228 Gresham
fIouse, London, E.C. Jumes Meeraly i3
the principal partner and managing
director. Since the syndicate first put
ovo on the old country market about
two years apo. it has had remarkable
guccess, Wherever it 18 shown at ex-

hibitions, etc., it attracts attention,

and trial orders are gererally follow-
ed by a steady demaud for it. At tho
Food and Cookery Exhibition held in
the Iwmperiaf Institute, London, in
March last, 2 melal was awarded ovo
for general merit. Ab the Grocors
T:xhilntion, held in Londomn last Septem-
ber the ovo stall was one of the fea~-
tures of the exhibition and atiracted
much attention. During' the British

ficld mano>uvres of last vear
it was #red in  the hospltals
and gave satlslaction as  was

shown by a letter which was after-
wards trausmitted to the manufac-
turers by the war oflice officials,

Other eminent testimonie: as Lo the
walue of ove aye quite numerous The
Laucet, perhaps the greatest of ano:l-
orn medical papers, spoke of it us fol-
lows in its issue of November Sth,
1892:

“This preparation needs little ex-
aminution to show that it is, as Jdes-
eribed, desiceated cgg. We found,
however, that the desiccation had been
80 conducted as to preserve the pro-
pertics of the nutritive substances of
the fresh cgg iutact. Thus, on treat-
Ing ovo—which presents the appear-
ance of finely chopped, hard boiled exg
—with warm water for ten minutes n
Nlquid g obtained having the appear-
anco of a freghly whipped tgg. More-
over ,the albumen is in a soluble state
onc vncoagulated, for on [liltéring the
Hquid with the aid of pressure 2 [luid
i8 obtained which on bolling turns
geml-solid. When examined for ob-
Jectionable preservations the results
were uegative. The preparation ‘s
identical with cgg, except that the
moisture has heen reduced carefully hy
o procegs which does not alter the
cougtitution of the proteids. 1t iy
erroneoug, therefore, to describe ovo
as an egg substitute.”

A leading steamship company writes
the syndicate as follows:

August, 10th, 1898

“Wb have pleasure in representing to
you thzi% the Ovo put on board the Ss.

1545

Filntshire last February gave every
wtisfaction. The ovo I8 td be tak-
en on 11 tho other ships of tho Shire
line, This «lhip made a voyagn to the
Straits and  Chinn; unfinished ting
were coustantly left open without de-
terloration of contents.”

An eminent Yosdish food speclallst
after an analysls I ovo reported nsg
follows:

T have carefully analysed and dleti-
cally oxamined samples of ovo, and
found tt to bo a pure deslccated prep
aration from raw eoggs without any
addition whatscever.

It Is readily miscible with water,
and when prepared according to the
directions, it forms a perfect emul-
sion, wnich answers all the purposey
of beaten fresh eggs.”’—JOIIN GOOD-
FELLOW, Ph.D., F.R.M.S,

Later the same authorlty said:

“I havo carefully analysed and ex-
amined another sumple of ovo, direct
from the factory, and I f{ind it fully
up to the high standard previously de-
tailed in my rull report, with the ad-
ditional advaniago of greater solubil.
ity.”

Lastly, Scienco Siftings of London,
England, gives its opinion of ovo in
the following languagoe: .

‘We have examined samples of Jiquid
cges—that is, eggs that have been
meresy broken open and placed in Lot
tes—, bur the objection we have
founa to this method, is that it in-
volves the use of a chemicul preserva.
tive to keep them 8sweet. In ‘ovo,
howerver, we have a distinet variant
of tho ordinary forms of preserved
epes. 1t 1s prepared by  deslceating
the ogg, that is, drying it up, and
the water has to be replaced before
covking.  We have made an analysis
of  tho raw material as
supplied 1 tins to the public,
and a cowparison of the resultant
figures is distiuctly in favor of “Oso*
to which, as, we have mentioned, be-
foro employment in cooking, it is uecos-
fary to add two parts of water; and
we have evidence here that we are
not dealing with a substitute for oggs,
but with thd absolute vgg itself, and
that itv nutritlous properties are equal
to tho very, highest standard of new
laid exgs  Other, physical character~
isties heyoud those testified to by our
figures are forthcoming in the jabor-
atory to prove the contention as vo
the origin of “Ovo,” as it Is subject to
exactly the same laws that govern the
ordinary cgg. Tho ash, we found,
consisted largely of phosphates, the
proportion in dried egg belug 4.50 per
cent.  The most important {act, how-
ever, Is thatf our researchies falled to
reveal the presence of any preservative
50 that “Ovo” may be employed with
safety In any dircction.

“We found therd resulted on admiz-
Ing it with. water—2' parts to one of
“Ovo”—a creamy emulson, of consist-
cney and color wdentical with that of
whipped egg. This proved to be as
effective in the. cuisine, for omelettes,
milk puddings, pancakes, egg-and-miik,
custards, and a host of other mutters
appertaining to the culinary departs
ment, as eggs in their usual form. We
conslder the preparation not only
dictetically valuable, but bandy and
economical.

“Is the cashier out ?” he asked, as
he looked around.

“No,” replied tho presideunt, e
glanced up from an examingtion of the
books, $hie cashler Is not out; it’s the
banky that'’s out.” .
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