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H. A. Wrbrr (Ampr. Cheni. Journal, 1IS96, 1092) mwle a geriwi of experimenU to
(let«Tinino the influenf«> of coal tar colouring mattt*r on the di)(>>stion (by pepsin and
pancreatin) of blood fibrin. He reaches the following conclusions :

—

Oroliiitf jfdimc ("acid yellow" )r "fast yellow" of the trade) has a marked and
injurious effect on peptic digestion.

Saffolxm (acridine red) slightly retards peptic <lige8tion, but the author considers
its effects tt> be practically nil.

Mof/etUa—does not appear to interfere with peptic digestion.
OmUnf yfiwr—does not retanl [>ancreatic digestion.

Snffolhui—has a strong retarding effect on pancreatic digestion.

MngtnUi—act« like saffoline towards pancreatic digestion.
Methyl Oran;fe—acts like saffoline and magenta in retarding p(.ncreatic digestion.
From the examinatiim of these four colours, it appears that while none interfere

with both peptic and |>ancreatic digestion, all interfere with one or the other, and are
therefore very undesirable in food or drink.

Fo'ittvl. (Zeit. fiir. Untersuch. der. Nahr. und Oenussmittel, 1901-968.)—Ir
this paper are given the results of a considerable number of experiments, consisting iu
feeding rabbits, dogs and human beings with food mixed with the colours " mandarin "

(obtained \>y diazotizing sulphanilic acid and B. naphthol) and " metanil yellow " (pre-
pared by diazotizing meta-benzene-sulphonic acid and diphenylamine). The conc'^sions
arrived at are that the colours can scarcely be considered poisonous in the small quan-
tities in which they are used in foods. Long continued, large doses, however give rise
to some injurious effe^-ts : but this quantity is never, in the natural course of things,
even approximately reached.

C'Woptn. (Zeit fiir Untersuch. der Nahr. und Genussmittel, 1902 341) finds that
" metanil yellow " is harmless, even when given in daily doses of 2 to 3 grammes to
dogs, pnd 0-2 gramme to human beings. On the other hand he does not agr«e with the
statement of Frentzel that " mandarin ''

is innocuous in nicxlerate quantities. Given in
daily doses of 2 grammes to a dog it caused uneasiness, vomiting and dian ,oea. The
author himse)f took 0-2 gramme, and the symptoms were so alarming (dizziness, head-
ache, itc.) that the substance had to be remove*! from the system by means of a purga-
tive.

The following concise summary of Food Laws, as regards preservatives, is taken
from a bulletin issued by the United States D-partment of Agriculture, through the
Jmir. Sor. Chem. Indiuttry, IDOl, p. 774 :

—

' Prohibition of the use ul chemical preservatives and aniline dye stuffs as colouring
agents for li(]u«rs is almost universal, while the employment, of all foreign colouring
matter is often prohibite»l. The use of chemical preservatives and foreign colouring
matter with beer is usually prohibited. The sale of foods containing saccharin, sucrol,
and similar preparatitms is prohibited in Belgium, France, Oemiuny, Italy and Rou-
niania. The imixirtation of saccharin, except for medicinal use and under prescribed
conditions, is prohibit*^! by Belgium and Greece. All countries permit Uie dyeing of
confections and similar articles which are themselves colourless, but are customarily
coloure<l artificially. Belgium permits mt'stanl to be coloured artificially when properly
labelled. Salicylii acid and lx)ric acid have been used so much more commonly than
other p.-eservatives, that legislation is usually directed against them, whilst local bodies
often extend the pi-ohibitions to benzoic acid and other substances as they come into
use.

'The sale of foods containing preservatives is prohibited in Austria, France, Hun-
gary and H4)uin<inia, and that of beverages containing preservatives in Belgium,
(jennany and Switzerland. 'ITie at!Hition of salicylic acid to food is prohibited in
France. Holland does not not permit the sale of beer containing salicylic acid, and
Spain forbids its addition to wine. lUly permits the addition of 0-2 per cent, of boric
•ici<l to liutter, but forbids the uise of other preservatives.'

While I cannot say that I have, in the prece<ling pages, given a resume of all the
important work that has l>ecn done upon preservatives and colouring matters, I believe
that I have referred to and summarized all the important researches which have come


