
ClIEVICALS—rUKMEUVlNQ I'oWUSItS.

Many brands of lo-rallcd " I'reitcrvin^ Powder* " arc found on the markit.

Small doses may not I*' ininicdiatcly harnilul to t!it.> hi-althy mlult, hut continued

doMB may have detri .>cntal etTcct on the health. With a child or an invalid t'le

•Ifect may be dangerous. For these n-asons, tliuugli in many cu'tcs the powders

do prevent 8{Hiilu{;e, their use U not reioniiuended.

Why Some Puoducts Need Moue Heat to StEnrMSE Them Than OxirsBs,

Different product* demand different {wriods of exposure to lieat to be .iteriliwd.

This fact is due to several causes whicii work liand in hand.

(1) Some are cleaner than otiiers, then fore contain f' r 8i)ore forms. Those

products taken from tiie soil, such as Learn*. ]»•;!« and -j "gui, are mucli more

difficult to sterilise, because the soil is tlie source of • > " very resistant gpore-

forming organisms. Thorough washing aiul Idainliin^ vioes not remove all the

(8) The character of the fruit or vegetable itself. Some are more acid than

others, as tomatoes. Bacteria and yeasts do not develop us well in materials so

high in acid. The acidity and heat together have a tendency to destroy the organ-

isms more easily. I'-tducts such as asparagus, peas, beans, arul some of the

sweeter fruits, afford a splendid medium for the development of organisms.

Firm fruit and vegetables are less open to the entrance of organisms to the

tissues. Soft and easily-broken products, as tomatoes and grain?.*, are often found

cracked when picked. Soil or dust gaining entrance to the tissues by these cracks

is washed out only with great difficulty. Protection to the organisms by the tissues

thus entered makes sterilisation more difficult.

(3) Density of the Syrup. T' im^unt c sugar in the syrup of canned fruits

has a great influence on the time ssary for stc-ilisation.

When the concentratic n of suj. . in a syrup reaches a certain point, bacteria,

moulds and yeasts do '.ot dovcijp readily. This is due to the absence of sufficient

moisture. The concentrati'xi of sugar used with most fruits is so high that bacteria

are unable to Jic^lop, but ; not high enough to prevent the growth of yeasts and

moulds. This ' ',.g the case the most difficult part of sterilisation, the destruction

of bacteria, is eliminated. Yeasts and moulds, which can develop in such concen-

trated solutions, are killed by less exposure to heat than are the bacteria. Thus

fruits canned with heavy syrups are sterilised more easily than products in which

the bacteria can develop.


