tie I'he food seem less digestible and

vinterfere in another with its nutritive pro

troyed I'he reasons for the e

its ** livingne eent in some way hange
have not yet been elearly traced ; that they oceur is unquestionabl
We must now pass on 1o a review of the methods employed

M PROTECTED FROM THE ATTACKS oF Grrns, Yeasrs, asn Moreos

(r.) Ker

OFf these there ave several, most of them being quite familar to us

1) The Evelusion of Aiv Ax air is necessary to the life of most of these micro

organisms, they eannot develop in or attack food from which all air is excluded
A\ favourite domestic application of this method of food-preservation is to er the
surface of potted meat or fish, for example, with a layer of lard or other fat, which i

impervious to air.  Oil or paraffin-wax serve the same purpose

Commercially, oil is also employed to preserve fish, such as sardines, herrings, or

anchovies ; and in Ttaly a few drops of oil seal the necks of wine-tlasks, instead of

corks

T'he exelusion of air is, of course, one secret of success in jam-making or preserving
fruit or vegetables, combined with a very high temperature, which destroys micro
organisms if present We all know that if a jar is not brimful of boiling fruit and
syrup, so that even the tiniest spaee is left for aiv to oceupy, decay invariably follow
usnally in the form of monlds

I'he enormous quantity of

Canned Foods

on the market illustrates the wide utilization of this method of fowd preservation by air
Iy

tion : nevertheless, every one who uses canned foods should never omit to practise the

tollow it

exclusion, combined with previous stevilization.  Hl-efleets ra msump
following precaution

() Always tu ut the contents of any tin into a glass, china, or earthenware

d

fish preserved in oil, though it is usually neglected

I immediately the tin is opened.  This precaution is quite as necessary in the case of

This precaution is necessary, because the exact extent to which the natural a

of food corrode the inner surface of tins is vet known : but injurious metalli 1|
are oceasionally found, and sueh chemical action is mor ahle to oceur when the tin i
aper wd the contents become exposed to the externa ir than when it hermetic

wly sealed.  For this reason food should, when possible, be always preserved in gla

or chinn vessel

(h.) Form the habit of examining each tin hefore 18 1o the mdnes

its contents
(i.V By the Eye,  Slight inward bulging, or concavities, of the surface are a good
sign.  Outward bulgings, or convexities, are a danger-signal, and show that

the gases of putrefaction have formed




