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THE PRESERVATION OF FOOD.

\\'IIHII\H\H suitable, and varied food is essential to etlivient hie Iperfect
nutrition from defective letivient. food is the unsuspected sowee of

large amount of ill-health, nuhappiness, and crime

DESIRE FOR FOOD A FUNDAMENTAL INSTINCT.

For desive and seek fod is an instinet common to every type of life I'he Kind of
nouvishment necessary to maintam life i its countless forms s, of course, widely
varied Phe dietary of plants (gases from the atmospher Uts from the soil, moisture
from dew and rain) is ionsly unsuited to insects, for instaocee, or fish. The ox is a
striet vegetavian : the cat is an equally consistent consumer of animal food With few

exceptions, notably the domesticated pig and dog, the diet of all types of life other than
human is monotonous ; limited to a few kinds of food, of one class s in the absence of
which the ereature dies, heing unable to adapt itself 1o any decided chang »in its fod

On t ther hand

MANKIND THRIVES ON VARIED FORMS OF FOOD

and henetits by change of diet Tudeed, it human life to he vigoro eff nt, and

prolanged, a combination of animal, vegetable, and mineral foodstuffs is essentia
Efforts have been made by individuals, in the interests of convenience or economy

to limit their diet to hread wtmeal over a given period otherwise torestrict their

daily meals to one or two of the simplest forms in which f an | htained

for instane but the end has been invariably disaster Appetite fails, energy safle

tne even death, result

Some of the reasons why variety of y important to human health will be

upplied in the hulletin on ** Food and Diet.”" The point which now claims our atten

tion ix this: If a sufficient quantity of wholesome, suitable, and varied foud is essential

to well-heing, upon what does the supply depend

THREE FACTORS IN HEALTHFUL DIET

Brietly, it depends upon three factors
1.y Ability to produce, purchase, or otherwise procure the food material necessary

(2.) Knowledge to guide the selection, preparation, and service of this material

3.) Intelligence to direet and eontrol the amount and character of the food pre
pared

At first sight factor (1) might be dismissed as dependent upon income only. A little

consideration, however, will suftice to show that it underlies the whe juestion of food

preservation.  Some Kinds of food can be grown only o certain latitudes ; as, for

example, wheat and corn, which must he transported long distances to millions of
consumers,  Most frnits and vegetables can only vipen in certain elimates, and unless
preserved in season wonld even then be enjoyed over a very short period of each vear
while to thousands their heneficial influences wonld be entively denied

Again, the population of the world is either closely concentrated in

v cities or
wi seattered over distriets often remote from markets,  Tn either case peaple depend
upon other sources than their own produce for a part at least of their food supply

Factor (2) calls for that knowledge which raises housekeeping to the rank of a

profession Praining is necessary to understand why food which is wholesome in winter




may be unwhole

e in summer,  Sausages, for instance, are always suspicious when
the weather is warm, owing to the favourable soil they provide for the multiplication
of putrefactive bacteria ; whereas this visk is practically absent when there are several

degrees of frost, as a lov temperature impedes the growth of micro-organisms

Again, instruction is needful to show why fod which is suitable to the hard
outdoor worker, such as pork, molasses and beans, is entively unsuited to the eity
elork, who passes his time in an overheated office 3 for whose requirements a luneh of
fruit and rice-milk, or a lightly cooked egg with bread and butter, would amply
sufhice

Kuowledge of the process of digestion is required before the evils of a monotonous

are understood

Food may in itself Le nutritions, abundant, and well «

3 oyvet the consumer
will, sooner or later, lose all relish for his meals and fall a victim to dyspepsia in one

of its myriad forms, unless theve be vaviety of flavour and form
SOME RESULTS OF MONOTONOUS FOOD.

The craving for a fillip to the palate is cne dominant canse of drankenness,  An
exaggerated consumption of pickles and sauces, of candies or of fruit, are frequent
indications of this failore on the part of the cook to vary the chavacter of her dishes
I'he eraving for change has led even to the voluntary taking of nauseous drugs, which
ocenrred so conspicuously at an industrial school for hoys that an investigation as to

the canse was undertake The unnatural taste was traced to the deadly monotony of

the dietary, which was designed to fulfil all the neads of growing lads, except this

inportant feature of judicionsly varied flavowr
THIS VARIETY SHOULD BE SOUGHT

not i the use of artificial means, such as highly flavoured sances, vinegar, or pickles,
but hy the employment of vegetables, hevbs, small quantities of different spices, slight
changes in the proportions of perhaps the same ingredients, or even in presenting the

same dish baked one day, stewed or steamed another, and so on

ASSOCIATION BETWEEN FLAVOUR AND DIGESTION.

Many housewives have noted the hrightening eves and smiles of pleasure associated
with the appearance on their tables of an unfamiliar or a favourite dish @ but tew cooks
seem aware that the watering mouths and snitfs of satisfaction, exeited by savoury
odours from the kitehen, ave so many aids to digestion and promoters of eflicient work
at home and at school

SOME REASONS WHY MEALS ARE MONOTONOUS.
Il

to foster greediness by a too frequent tickling of the family palate he thoughtless

thoughtful mother, permeated with the bhracing spirit of Paritanism, dreads

housckeeper skimps her Kitchen-work, from failure to realize its bearing on health and

happiness.  The tired woman shirks the extra tronble occasi 1 by consultation with

hier eookery-hook before she plans the day’s meals

FOOD-PRESERVATION AN IMPORTANT FACTOR IN WHOLESOME
VARIETY.

The country housewife has acquired the habit of preserving certain foodstufls,
plentiful at one season of the year, in order to make good inconvenient deficiencies at

another berries, for instance, or pork.  The town housckeeper is tempted, in spite of

herself, to introduce some variety into her bill of fare, owing to the produce of the

whole world heing displayed in most attractive forms before her eyves, at her favourite

store




Dried and canned foods mainta ltl welle the Yukon, or of aretie
or tropical explorers, and thus contribute to the world's progr The lives of infants
and invalids may hang upon this mea ring for tl ta trit under
wlver tion limate, tempera disense

I
\ f ned
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Some form of preservation is ey for foodstuft wch as meat, ve
egps, or lish, which constantly ha v be transported long distan half acr th
world, indeed, to meet the need I comn bl pp it
enormons demands locally.  The fo apital city of our great Empire
with it en million inhabitant lray from all e ul I'o trace the
mrces of the ing nt Wi s pudd | il 1t tute
(uite a fine exercise

AN IMPORTANT POINT IN FOOD-PRESERVATION.

Too much insistence cannot be laid upon this point

iin 1 with w holesoms
preservation of fond, 1t which may interfers
in the slighte e with the process wh will d the fact if
deeay has alre Preferabily ATt the foend sk I n b
atfected, the { minor importa
T'o i er how far th points are taker t 1 it will he well
briefly 1o review the
METHODS OF FOOD-PRESERVATION IN GENERAL USE
Ihese might be divided into two secti
(L) Commercial methods of food-preservat \ noala ul 1
which the pr

are for sale
2.) Domestic me

carried on in the home family use onl
But so many of the processes employed are

won to factory and |
nly in the

1 ving
(uantities of food materials handled s possibile to pa method
el their reasons in review without sueh distinetion

Before doing so, however, it is important to have a clear idea of

WHAT DECAY IS,

f the preservation of fo

1 is to postpone what we
wl which alte s

wppearance, which
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usually influence its flavour and always make it unwholesome

poisonous, are all included under the general term decay

wionally even

Mouldy cheese, sour milk, tainted meat, strong butter, stale fish, deeaved fruit,

musty flour, bad egyg el fermented

jam have one and all suffered these changes
owing to the invasion of their substanee hy the invisible seeds of germs, veast andd
monlds
WHY DECAY SPREADS SO RAPIDLY
Phese micro-organisms multiply with extraordinary wapidity when the conditions
of food, of temperature, and of moisture are favourable to their growth tois said

that one micro-organism, in itself too minute to he detected apart from its fellows, even

under ean solid with its offspring

werful microscope, might il the

n five day
were their development unehecked

When we bear in mind that each of these n

weopie atoms of life can he
responsible for seventeen million descendant ty-four hours, it is a cause for
thankfulie that the delicacy of their orga md the fastidionsness of their

tastes never permit the vealization of these v they would rapidly oust us from

the world

MICRO-ORGANISN JOD AND BAD.

A% a matter of fact, man can onl ¢ to inhabit the earth hecause of the

vitluable assistance he receives from tl y micro-organisms, who serve hisinterests

faithfully as scavengers when they destroy and remove his refuse, or as labourers when

they fertilize his fields and gardens, or as chemists when they heat his silo

Vinegar, tobaceo, linen, and cheese are but a few usetul products which we owe to

ditferent families of these germs,  But, like all good things, they must be kept in thew

right place, and that place is not in kitchen larder, or store-room

WHAT IS FERMENTATION?
Mention of one produet of the micro-organisms of deeay must not be omitted, Certain
of these germs, while not actually themselves injurious to the food on which or within
which they find a resting place, yet vender that food unwholesome by the results of
their presence.  Just as much as a number of people o

cupying a room for some time
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render the atmosphere of that room unpleasant and unwholesome : or just as much as a

garment worn nest the skin heo

mes divty from the perspiration with which it is in

contact, so these minute living things hring about changes in dheir survoundings by their

active life
Ihe substances which hring about these changes are called zvments, and their
results arve called frrmentations If these fermentations ocenr in foodstutls, their

character and quality ave so changed for the worse (with few exceptions) that they are
quite unfit for human food

It may he argued that wine and beer ave both the products of fermentation, bt
that when taken in moderation they are wholesome drink In both these cases the
process of fermentation is watened: it proceeds under carefully supervised conditions
and is checked at a definite point and moment

Besides which there are countless varieties of these micro-organisms some of which
canse fermentations vsetul to wan, while others are dangerous te his health

One property possessed by these ferments s the souree of considerable tronble to

the housewite, and that is their capacity tor producing effects out of all proportion to

the amount of ferment present. It is not the quantity of ferment produced ina joint

of meat by these mischievous germs which taints the whole ; the widespread chemical
changes, which vender it untit for to

of the ofler

may be bronght about by a microscopic particle
ling substance

MOULDS AND YEASTS AS AGENTS OF DECAY.

Moulds also hear their part in cansing food to he unpalatable, it not unwh

some
i yeast-plants grow freely in thin syrups, for instance 5 henee the fermentation which
sometimes takes place in carelessly bottled fruit

I'hus

certainly makes it less whaole

Vo uny of its vavied forms may actually vender food  poise

ome it spoils its appearance 3 and assaredly it
much waste of what should be good nutritious material

the deeay of food In households wher
it is permitted

SUMMARY.
(1) Decay is the work of living organisms or of the results of their active presence
in food substances,
2 N

) cessary to their activity is suitable food, suitable temperature, and suflicient
moisture,




N

3.) These requirements are easily sacistied in food factory, market, dairy,

"

Kitehen, larder, and storeroom nle constunt and intelligent care and suitable

precantions be exercised

It is therefore evident that in
THE PREVENTION OF DECAY

is found the means for the preservation of fowd. Housek el food purveyor alike

s to foodstufls of these germ

are confronted by the problem how to prevent the ace

yeasts, and moulds, of which decay is the prod
THE PRESERVATION OF FOOD.

Attempts to solve this problem have been made along the f Mlowing lines
(er.) By so treating food that it becomes unfavourable to theiv growth and unsuitable

to ir nutrition

micro-organisms, if

() By submitting fod to conditions which will destroy

there is reason to helieve they are present

(e.) By protecting and sheltering food from their attack

MeEass By wiien Foon 18 RENDERED UNSUITARLE FOR AND UNPALATABLE TO

THE SoURCES oF Dreay

(1) Food can be sumoked (0., exposed for a longer or & shorter time to the vapour

I'he vesults of this treatment are threefold

of burning wood or peat
i) The meat or tish beeomes satureated with cortain acid antiseptic h as ereosote
whieh are produced by the combustion of wood, peat, and coal It is thereby
vendered unpalatable to the germs of deeay
1) The foodstufls hecome too dey to supply the amonnt of moisture necessary to
germeogrowth

i) The smoke also destroys the miero-organisms, if present, though here

1 Cantic ar RSy
Exposure to smoke will not affect the poisonons products of these putrefactive
germs if decay has alveady set ing neither does it destroy parasite Consequently,
moked hut uneook measly " pork or meat otherwise unsonnd cannot be made fit for
food by this treatment neither should the consumption of smoked but uneooked
rnsages ever be permitted.  In Germany it is illegal
(T

d can be drivd by Ecposure to Sun, Air, or Artificial Heat,— This is prob

ably the oldest of all methods of food-preservation, and is still in general use all over
the world,  Uncivilized man still dries his strips of meat or fish in the sun and win

civilized man more often velies upon this means of removing moisture 1o preserve




peel of orar 1l 1
dey toallow any form of life t

" in the that eries are ed
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of salt ha twolold preservative effeet, |
stanee that their sl nsuitable t
i the nutrient constituents present in the

Thick syrups and vinegar are also unfa
grow on the surface of hoth substanees, hut tl
with an weid, neither can they push their wa
thick syruy

Aleohol hardens food immersed in it by «
time renders them unpalatable to any form
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wved to mask the first stages of decay

ed potted meats or sausige

1 t wleet the fla \
t | 1 |
wl

I'he cha f flavou t len 1
nd dreawhbnek rea 1 \ p

lults in 1 W
I par il to |
s, s their nutritive propert

When, as in some climates, foods tha
of supply, previon i n I wate

n, or other for 1 Wt |

) Food ' | / !
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ved that certain bitter prineiples, acid




fermentation known as decay, they also, more

, prevent digestion after the food

wallowed,  Consequently their use should be everywhere illegal, as it is in the
United States and, to a partial extent, in England

Phe employment of chemical the preservation of milk part
undesirable, as it enter v largely into the diet of infants and invalids, Tt is not

generally known that the natural souris

of milk is its own form of protection against

putrefaction, for the germs of decay cannot grow in acie e, in soured milk

Now, sour milk is not unwholesome, ¢ M Jor Y g childvew and the sick But
the changes which take place in milk when, by the addition of chemieals, the normal
formation of lactic acid is prevented are a source of grave visk to the consumer
specinlly so to hahies

6.) The Preseveation of Food by ol g it to w Tempwrature el Fah

Faking everythin to consideration, therefore, this is quite the most satisfactory
method of rendering nsuitable to the attack of any form of putrefactive germ
dways supposing that the process be carvied on under good conditions of care and
cleanliness.  No change in flavour, digestibility, or appearance ensues, hut the food
must be consumed almost immediately after its removal from cold storage, for a
tendency to rvapid putrefaction develops when such food brought hack into warm
damp air.  This tendeney is probably the result the moisture which at once

condenses on its surface ;s but, whatever the cause, decay quickly ensues, whether it be

in meat, fish, frait, milk, or vegetable
The Eficet of w L / pevature on | /

is to prevent the development of the germs of putrefaction, or toa t their activity

if already d

Nome of the organisms vesponsible for deeay in food can develop

WA temperatur low as 40 Fahe, or I Onee again, however

Cold, even zero cold

remain merely quiescent, to quicken into active lif

temperature, moistore, and nutrition are onee more fa ihle to their growth

e temperature of the domestic vefrigerator wrely woenongh or steady
enough to be reliable as a certain means of food preservatio Neither are condition
of cleanline and ventilation sufliciently understood by the dinary housewite to
low food materials to be safely stored for more than a few how

For commercial purposes, and under skilled supervision, this method is rightly

superseding all others for the preservation of fouds, wheth

during transport or while

awalting distribution from market or store

Meass 1y wiien Foon way se rrEserveED ny Exvostcie 1o Coxmmio

VHICH WILL DESTROY  MIcko-oke

Exposure to great heat, or sterilization, prolonged

only means of food-preservation which comes under this head

Moulds are usually destroved by any temperature above 1500 Fahr,, hut nothing
less than boiling-point (212 Fal an e velied on to destroy germs 3 and even higher
temperatures, which cannot be secured in our Kitehens, are necessary to kil the seed
from which these germs grow

T'wa Great Drawhacks to Stevilvation

s a domestic method of food-preservation

i.) All foods are bad conductors heat, so that the de

voparts of a joint of

meat, for instance, never reach a

vgh enough temperature to ensure their

oteetion from putrefaction




(ii.) The ver temperatures really necessary to destroy the secds of germs
as well as the germs themselves, can he secured by apparatus not as yet
available for home use s consequently, a false seenrity may be enjoyed if

boiling only be accepted as suthi

Protection of Water by

e protection to our fond

CWhat, then,” yon will ask, “about the protection of water by In this
ease the ditficulty can be overcome to a great e v, heea it €, ever)
drop of water can be raised to boiling point, given suflicient time that the
germs Disease which are conveyed to us by water are killed 4 it least
half an hour Fherefore, where water as suspicions, the day's supply for dreinking
purposes ean be boiled for that length of time

But how about the see of these germ vou will inguin should not they
also he destroved Phis further protection can be extended to water by allowing it
to ool and stand for some hours and then hoiling it for a second half-hour. o the

interval the seeds of any germs, if present, will develop into germs, in which form a

temperature of 2127 Fahr. means death to them

It is believed that the germs of disease most ofte arvied by milk - nam thiose
of tuberenlosis —are completely destroyed by o temperatuee rather helow botling point
but, wnfortunately, milk appears to suffer some change when cooked for the necessary

time, which renders it less wholesome for childy
A Necessary Precant for Boied Milk and Wat
Please note the importance of coveving all wa
It must be understood that the whole universe swarms with micro-organisms, son
of which are floating in the wir, from which they fall upon oure persons, one property

friends, and not

and our food,  Happily, most of these invisible millions are ow

I torms of fowl

the least of their very valuable servied to protect o hodies and

wainst the invasion of disease and putrefaction

Food Ao !

Sometimes these benign and kindly germs ave overpowered by the invaders. 1t
this ocenr in our bodies, we are sick @ 001t ocenr in one fod, decay sets in. - Now, the
misfortune is that when milk or water is boiled, we Kill our friends as well as our foes
among these germs,  Therefore, if the undesivable germs, oceasionally present in the

air, in dust, or in dirt, fall upon the surface of this defenceless milk or water, they can

earry on their mischievous activity une o Sterilized food is defenee
therefore it must be sheltered by covering of a suitable kind

\ slip of glass is to he preferved for this purpose. It it ely to the rim of the
jug or bowl, and shows every spot of dirt or greasy finger-mark A cloth, however

L may have been exposed to mueh diet or handled by many grimy finger
before it is nsed to cover a jug of boiled water or a bowl of hoiled milk

oswre 1o High Temperaturs

Exposure to a high temperature over a prolonged peviod alters in some way the
character of the food so treated.  While prote

g it in one direction, the heat scem




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




il is what 1 | \ dull, d el Art ta t
1w
If the process of sterilization wer mplete or if the tin w
sooner or later the process of de begin aned the effect s 1 ive rise 1
external signs and sownd I'he contents of h i re untit f man food
2.) The Prese v of Food by S N (] equireni for this
method of protection should be now known to the veader.  Food must he kept
w.) Ir
(h.) Cool
Clean ;

oy Protected from the acce of deea
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How does the ordinar Keeper pros

for these re

Hrements

No room is ever entirely free from the presence of moulds, veasts, and bacteria
though in cleanliness, pure air, and abundant light we possess three powerful agents for
their control

Never forget that darkness, damp, and dirt favour their growth and foster their

increase

Cellars and dark, ill-ventilated eupboards are not fit places for food-storage
I Good Larder
To be trustworthy, a good larder must be so light that every corner and crevice

can be kept elean. It must have athrough dranght of air, so that moelds and germs shall

arvied throngh it on a current ot air. I the air in a larder be still, any micro
organisms it containg will gradually sink on to the contents of the shelves and breed
decay I'he shelves and walls should be made of or covered with some impervious
materials, so that if grease or milk or syrup be spilt, they can he completely washed off
and leave no residue to afford food for the seeds of decay

It must be dry, or food will taint and mould in spite of all care. Fig. (7) illus
trates a home-made effort to secure all these requirements at moderate cost.  This larder
is made of four mosquito-proof doors,  Inside, where each door joins another, mouldings

are fixed, so that no insect ean foree its way in from without

(Fia. 80

Reproduced from * Saving Steps * Bulletin issued by Cornell University, U.8.A
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I'he woodwaork and shelves have had two eoats of Solignum (an exeellent wood
preservative, so pungent that it bhamishes insect life and also makes the surfaces
impervious).  This ean he renewed every tew months
This larder stands on a north verandaly, in & position which allows a free civenlation

of air all round it : where also ample light reveals dust, groase spots or stuins
Daity wnd Seasonal Cave of the Loavder
Daily in summer, at longer intervals in winter, the shelves should be wiped over
with a strong solution of formalin (one tablespoonful of formalin to six of water I'his

is not only a good disinfectant bt a destroyer of in-eet
In cold weather it is advisable to minimize the inconvenience of frozen foud by
surrounding the larder at night, or all day in snowy weather, with a washable curtain
of burlap or heavy sheeting
U Useful Supplementary Larde

for winter use is shown in Fig. (%), which is in general use in the United States I'he

box should exactly tit ontside a north window, and should come half-way up the lower

sash. It shoold he about 18 ineh

ep and fitted with a shelf. - When the window is

apened the contents of the hox are easily a sthle ; and in cold weather the sash may
remain vaised, in order that the warm wic from the room may keep the food from

freezing,  OF conrse, its contents must be protected from the dust of the

munslin curtain, and the inside of the box should be well treatod with Solignum or

ereosote 3 or the box may be lined with white oileloth

Ly o
to insist upon suitable a mmodation tor the domestic storage of food are ¢ el in
England by the London County Council and other large municipalitie 'l er who
occupies or lets on hive any house, rooms, or lodgings without sueh provision is linhle to
a penalty of 210, and a tine of %5 a day, until he obeys the Couneil’s order to supply a
suticrent and suitahle * lader for each ocenpant from whom he receives rent

Cellar-storayge of Foul

is only allowable under the following conditions I'he cellur must |

perfectly dry

The walls and tloor should be laid in conerete or, er stilly in cement, to keep out

moisture I'his allows them to he washed at intervals and kalsomined twice a year

A cellar used for food

must not only be windows, but they must be kept clean and made to open. 1t is also a

orage must b w ventilated and light Iherefore there

god plan to have small openings in the walls, well distributed, and ered witl
mosquito-netting.  Through currents of air will thus be ensured

During the winter, when r il potatoes need storing in the dark, a curtain
can be hung over one or more windows, and periodically removed for sweeping

A cellar 8o constructed and kept is servieeable during the heat of summer for

storing fresh provision way upposing that striet cleanling b practised

THE PRESERVATION OF GROCERIES, FRUIT, VEGETABLES, ETC,,
IN THE HOME.

It will now be realized how sound arve the methods in common use by the well
trained housewife for protecting foodstufls from the attacks of micro-organisms, though
often she may have been unable to give a reason for what she does

Potatoes and root vegetables vemain plump and fresh when kept dey and sheltered

from the attack of monlds, ete,, by a covering of dry varth

Cranberries are corvespondingly protected by the water in which they are

immersed




Eggs can only become * had,” when stored beneath the surface of a 10-per-cent
solution of water

we, from the activity of micro.organisms already within their

ells before preservation

The object of storing erackers and cakes in tightly ¢l

sugar, tea, and othe

tins s, of course, the
exch

mof moisture Similarly

cries are kept in tin-lined
or earthenware ntensil

Hams, bacon, or smoked meats or fish should he put into cheese-cloth or linen
bags before being hung in a dry, well-ventilated plac

Apples, lemons, tomatoes, and similar fraits should be wrapped separvately in soft
g, and stored on airy shelves, which may be covered with straw or
chaft or sawdust

paper after wipin

I'he reason for this ea whicl

L to some may seem superfluous, lies in the channels

by which the germs of decay or the seeds of m

ulds reach the foodstutls they destroy
I'he two channels of primary importance, and those only to which reference can
here he made, are

a.) The air

by Flie
a.) Tur An

It has alveady been pointed out that these mischievous atoms of microseapic life
the organisms of decay, are

dways present

in the atmosphere, with the exception of
mid-ocean and the summits o

When the ai

very high mountain
travels fast, they

e tlong in its corrents: but so soon as it
i still the micro-organisn with the dust of which they form an ingredient, gradually
drop down on to the surrounding surface

If these be moist and the air be warm, the chances arve the secds of decay will

hegin 1t hey will certainly do so if the substance on which they settle is one
m whie w feed

Now, invisible moisture le tl pit round 1l CVes o ems of fruit
wh as apples, pears, or tomatoes 3 or in any dent in the Kins, or in the crevice
where two frait rub shoulder

Porous Pay 1 @ Froit-preseveative

Noft porous paper wrappin erve a double purpos I'hey absorh moisture from

the air before it reaches tl

e frait avall, and by

overing the fruit they y

vent germ
r moulds from falling on to it irface

(h) Fries.

In conelusion, a few word
of food fre

1 el

mnst be said about the great importance of the protect

n flies, which are known to he a fruitful souree of disease in food as well a
wnnel by which the sources of decay menace its sonndness and sweetnes
Fly spots ™ consist of the saliva and excrement of flies, as they pass impartially
baby’s milk or the family s

e, surprising that the fly is now shunned

n cow - dung or

ht-soil to the gar or cake, It is
ther

s one of the chief carviers, not only of
dirt and decay, but of the infection of typhoid fever, tuberenlosis, and other dangerons
disense

o a Fly awd 1

wdapt it peculiarly for the conveyanee of filth, in addition to the miero-org
these * fly-spot Phe six, many jointed legs are densely hairy, and
in a pairof hooks, with a

Fig. (10) will make

wnisms which
swarn

vach leg

terminate glue-pad ™ attached to cach li

A glance at
clear the enormons power ssessed by o fly fon

wrying filth from
the unclean to the clea




Flies breed in ) eoreluse, manure
wuch rapidity that, assuming one-half of
vaise families of their own, the nun

thirty day ni lays it

l

The 11 f l
(:

I

Iftah i ted w

for generally they « ot 1l

though a high wind ma

Conl-oil they abho It
frames with conl-nil 1
round eve v f C

matte I'l « witl
i 1 hateh I "
igle souree would be 216,000
2 (NN, 1MN),
——
~
La
\ | )
Ll d A Ay
i the uhile wally near at hand
| Ban 2000 vards from th i pla
s wise, th \ ’ ndov 1 I
during 11 nmer 1a sxing of turpentine
low enrly spring lestroy flies whicl
the 1 1k t larder daily [l
I of formalin to f wer shiould
ved

1 ey




IS

all, no heap of garbage, no refuse

Most important

1t eat 3 and any

illowed toacenmulate,  Burn in the stove all that the pigs car Ceessin
rul h-heap which cannot he otherwise disposed of during the period when burning
(P16, 10.)
e
- < N
W ind g e I h I wmen d
Hegal, cover it, after each addition of refuse, with a thin layer of earth ; which
simple precauti will prevent it from becoming a flies’ nurser) If coal-vil is poured

11 act the more eflicaciously

CONCLUSION.

over the carth, it w

Unfortunately, space does not permit the risks to food to be dealt with which are

incidental to eaveless and dirty methods of handling in transport or while under
display in market or store

The subject of food-preservation is, indeed, a vast one, ealling for mueh more
detail than ean be adequately ineluded in one bulleting - Tt is, however, to be hoped

tions made on point

1 for well.established customs, the sug

that the reaso

lishle to be ove ked by the busy housewife, the offered on unsuspected
dangers, may add intevest to the work of me women, stimulate othe ! el
exvreise of the ** eternal vigilanes fte v burden to the tell rker, incit
al to a desive for fuller knowledge, and tl promote elf f ma

households
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