
TrHE 0. A. C. REVIEWV

Vreoerbation anb (art of foo0bg on
ttje jTarm

R. FiFI-t 511- B'S. O.A.C., Gutelph.

INTRtODUCIO tN.

SHi' tendency ni fonds to perishi
untier ortlinary coniittins is weii

iiustrated by rotting fruits anti vege-
tables, sotiring miik, decomposing meat
anid putrefying eggs. Thc neccssity,
! wever, ni proionging the' pcrind of

usefuiness. I- fonds, together with thv
experience tof centuries past, lias taught
men the' value of drying ni fruits,
storing vegetabies at iow temperatures,
boiiing ni miik and drying and saiting
ni meat and fish, but icit it to modemn
investigators to show cieariy that
micro-organisms are responsibie for
the spoiiing of fonds.

NATURE 0F MICRn-Ost.ANISMS ANDi
THEIR RE.QuiRFMENTs FOR GROWTIi.

Bacteria, yeasts and moitis are plants
microscopie in size. They are wideiy
distributed in nature, since they have
been found in soul, water, air, fonds anti
intestines. Under favorable conditions
they grow vigorousiy, increase rapidiy
in numbers and some ni them prnduce
undesirabie changes in food prnducts
of vegetabie and animai origin.

Mîcro-organisms have certain re-
quirements for growth. They must
have a sufficient and suitable fond
suppiy. Bacteria may grow readiiy
in highiy nitrogenous fonds, iike meat
and fish, whiie yeasts and moids arte
Iikeiy tn bc found on highly carbon-
aceous materiais, like fruits and vege-
tables. it must bc mcntioned in this
connection that bacteria prefer a neu-
trai or an alkaiinc re-action and
that they are injured by iight, whiic

yeasts and i,,It prefer tu i d rt
action and are n<,t quite st> sisceptibl.
to the effect of iight. Next, micro
organisms must have a suitahile arnouni
ofmoisturc ýat least 25 percent. iorbao
teria), otherwise, complete removai ni
moisturc speedily destroys lfil. Theiî
micro-organisms înust hav t suitabi
temperature, though the range maý
vary for different types. Finally, the%
must have a suitabie gaseotis environ
ment, because iii some cases free, un-
combined oxygen is needeti for respir
ation anti in other cases it may lx
tiiized iii its co nhbined fornis.

PRINCîrtîS OIF PRESERV .'TION OiF

FOoDs %Ni) TUEIt APiLic.Tit)N.

Principles of preservation of food-.
therefore, must lie hased cither upoi,
the comnpiete destruction o>f the micro-
organisms found in foods, or cisc upoîî
the inhibition of their growth b%
creating unfavorable conditions. Thi
these principles, as outiined heiow, art
sound and workable is proved by thi
successfui deveiopmnent of various in-
dustries handiing and preserving perish-
abie produets. This, ton, is asufficienu
argument for their practicai application
on a smnaiier scale in the farm home.

One of the surest, oidest and bes.
methods of fond preservation utilize-
high temperatures, such as (12 degrev-
C. for 30 minutes. which is iised ili
commercial pasteurization of maarket
miik, or such as sterilization at 1 M.
120 degrecs C. for 20 minutes, which i-
used in canning fruits, vegetable>.
meats and fish. High temperatureý
coagulate the cil prnuopiasm tif micro-
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