
-y 1 .1,„1| 1„- .l.tinod t.. hv .i..iilt.Tiit..l within tlir mn niiift of tlii* Apt;

,,/) if it i- 1.11 iinitnti...i ..f. Mf i, Hcl.l u.i.l.T t!i.. luiiM.. of ;.t lli-r >irti.'le.

|. r rlir iMt..r,n:.ti..n ,.f thus.. l„t,T..-t.- I. th,. OrUr i.. C • .nril whi.-h .l..f!net

•t.ii.liii''!' '" Viixriir, i- r.'proilu.-..,!.
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Ottawa, Dcocral>cr 2l>, 1913.

M! V"- -

In.hr authority ,.f an Or.i.r of Hi- Koval Hiphnrss the Governor GoncrM in

r, ,.,... n. l-arii.K -luic the l!Mh day of !•.. mher. VM'.). n>„l in v>rtne of the I rov.«>on.

,,• ,i„ ,..;tl, S.Mtion of the ADI-LTKltATloX ACT, the following Standards of

ru.iiii.v I ave heen otiihliiihed for " Viwj'"' "—

\isvj:\r Stamiards.

1 Vin.L-ar is a in.ro or 1. -> .-..lourod Ihi'iid. .onsi.tin^ essentially of impure.

dii,,t. a oti. acid, obtained hy the oxidation of wine, beer, cider, or ..ther HieoholiC

liuiiid.

Tl„. t.rm \rotie A. id in the above and in the f(dlowintt .•Inuses is to be nmler-

.,. It., mean A.'eti.' anhydride, C.II.iO;, nioleeidar weipht=102; e.iu.valent=51.

.).„ ..„l,i.. ,-..nti.neter of nornud s„da neutralize- O.d.M Kramn.e of Aeotie Aeid^

11,,., tho munh.r of eu .ie eenlimeters of iiornial s..da required t.i neutralize IW

„:,:,„,. - of Vinegar, whon intiltiplied by 0-051 Kive> the pereentaRe weiffht ot Aeetic

.\. .1 .-..ntained in the Vinepir.

Wh.n the Vineptr is measure,! instead of hoin^r wei».d,ed the number of eubic

,„„l,n. tor, of normal .oda required t.. luMitrali/o l(Mi. f the V.neKar m dtiphed

l,y o.o.M ^Mves th.' p.n'..nt«.;e wvi^ht of ao.tir a.-bl in ion volume, of the \ me^rar and

i- -•.tr.l a- pi-ninta^e <^f woitiht in voh.im.'.

:;. Viu.-ar >lmi! .'ontain not l.'s> than thr.>e a.ui on.-half CVr.) per cent; and not

li. / ih-M ten a.al onedialf ( lO-.".) per .-(Ut of Aeetie Ai'id.

Wioe VinoL'ai- i- vinegar made

;i ,,f till' jiiieo uf ^'rai)es.

l.y the alooholie and sub^e.iucnt acetous fer-

nii'i

..f t

.-.. Spirit Vin.'?:ar: Aleoh..l Vine-ar; Crain Vi.v-gar is vinegar made by the

11- rirnitntation of diluted ilistillcd alcohol.

.; - Malt Vine+rar is vinegar made by the ah'oh.dic and sub,..|neut aret..us f.-nnen-

,.. without distillation, of an i..fu-io„ of Malt, with or without the addition of

,' ,', reals. It i- d.'Ntrorotat<.ry. and contain- in lOO,-.. not less th ui 1-- grammes of

:-. i.nl ii'.l Ic-- than (t-J gramme ii>h.

:-( i.ier Vim-gar. Apple Vinegar, is vincirar made by the al. ohulic and subse-

.t a,',t..us fermentation of the juice of apph'S. It is lacvo-rotatory and '^""'"'n; >"

- .L.t lc.< than 1-0 grammes of ai.jde solid-, of wbi.'h not r-ore than fifty (,.0)

;. n iucing su'.ar-; and n..t less than ...•.>.- pr-inune of apple ash. The ^''ater sol.^.e

in.rn 100."'c contains not le,s than ten milligrammes of ph'.sphnrie nn.d U iOr.)

i-.q "ires not less than -".Ore of d.-i-nornul acid to neutralize its alkalinity. lOOcc

i.e viiiecar costains not less than 0-15 gramme of glycerine.


