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Sill.— I licj; to IuukI you licrowitli .1 npurt uiioii 154 jiiniples of marmalade, col-

lected tiiroii^'liout f'luiaila in April of la>t y.nr. This report has been nuicli delayed
through the shi.rt-lKuidedncss of tlie staff of thi-e laboratories; and the fact that more
Ii(Tishaldi> ailii-lcs bad to be given i)riority.

Two samples were unfortunately destroyed by rat-, whose ravages upon the
labels were such as to make identitication of the samples uncertain.

All Minipli-. except nine, are orange marinaiades.
One iiuihlre.1 and thirty-eight (in^) samples are found to be genuine, in the sense

that they cuusist of fruit and sugar. Fourtci'ii (14) samples contain glucose, hut in
\cry varyiu^r amounts, as follows:—
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Owing to the indefinite character of cmm.rcial glucose it is impossihle to state
the pcrci.ntage admixture with exactitude. The numWrs given above are calculated
from work done upon a sampl<. of glucose syrup, known to the trade as 4:5°

Tn sample 40*11.'-, flO per cent) the pn-ence of glucose is declared. Under
mn.iern metho.Is of manufa.'turc. glucose i> a perfectly wludcsomo article of food
It con-ists nuunly of dextrose fgrape sugar) with va-ying quantities of dextrin (S to
-'0 per cent. >,.«. Bull.-tin !»il. p. l.s). ]„ „r,linary processes of di
(^sucrose) j^ ihangcd into glucose, and dext
(tlw

gestion, cone sugar
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»''ii 1- pr."lucc.l by the action of ptyalin
amylolytic cn/ymc of .alna) on star.d.y foods. Both glucose and dextrin are

tliercfon- nutritious ti.otls. ;i,id are normalK itained in every meal we eat, if not


