
test fJisL's ill the <'ity of Ciiitiniiati. Wlicn thcsp cases

Wfic l(i()ii;;lit tin- luiiiiulacliircis icqui'sU'd a healing

Ix'loic I lie iK'ipaitiiiciii t.f A^Mifiilluic antl siit-h a hearing

was aHoidetl tlieiii. A copy uf iniuutes of tlie hearing is

subniitteil lieiewith.

We know (.1 no ollicial a«lion taken liy tlie I'niteti

States Depaiiiiieiit of A-iriiiilliiic in leferelicu to ice

ei-eaiii siaiMianls, but we «-aii state llial tlie i'ineiniiali

cases, which weie involved in the said hearing. Iiave

been dismissed on mot ion of the (loverninent and that

at i)i«'sent tlieie are no proseiiilloiis pending against

any ice eri'aiii man for failing to comply with the said

standards. We are informed that the Inited States

(Jovernmeiit is now coiidiictiiig ex|;erimeiits for the pin-

pose of ascertaining what standards, if any, for ice cream,

are fair and practical.

It is impoilant to repeat here and note at this point

Ihi't tlie ("aiiadian staiidar<ls recjuire: {1} That cream

only shall be used and that mt coiuleiised milk or milk

shall be used and also that other ingredients, such as

eggs, etc., are excluded; (2) that there is a requirement

of 14 per cent, butter fat in plain ice creams and 12 per

cent, butter fat in fruit and nut ice creani.s.

WHAT IS ICE CKKAM?

The arguments presented for the present standard for

ice cream are to be found in Laboratory HuUetins 162,

190, 218 and 270.

The inii»ortant bulletin on this subject is 218. In

IJullelin 102 it is stated, "It is evident that the article

should consist essentially of frozen cream and sugar

and, had we a standard for cream, such standard should

be apidicable to frozen cream unless otherwise specified."

In r.uUetin 21S the standards are ofKcially promul-

gated and the argument in support of same refers back

to the former bulletins and taking the bulletins to-

gether, the argimienls may be thus summarized. First;


