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Raw Material for British Boxmaking
TH E  b o x m a k in g  in d u s try  in  B r ita in , w hich  

fo rm e rly  fed  th e  fru it  a n d  fo od  tra d e s  im p o rt­
in g  to  B r ita in , b u t  w hose business has b een  in creas­
in g ly  decreased  b y  co m p etitio n  fro m  Sw eden, 
F in la n d  and  o th er tim b er-p ro d u cin g  co u n tries, is 
now  a n x io u s to  ensure th a t  an  a d eq u a te  su p p ly  o f 
ra w  m a te ria ls  w ill b e  a v a ila b le  to  th em  p o st-w ar. 
W ith o u t a d eq u a te  im p o rted  q u a n tities  o f ra w  
m a te ria l su ita b le  fo r  b o x m a k in g , th e  in d u stry  in 
B r ita in  can n o t hope to  com p ete w ith  fo re ig n  com ­
p etitio n , and efforts to  co n tro l im p o rted  m ade 
bo xes h as re su lted  in  a d ecreasin g  q u a n tity  of ra w  
m a te ria l.

A s  th e  p ositio n  is o f p rim e im p o rtan ce  to  a ll 
fo od  p roducers in  B r ita in  and  th e  D om inions- (in ­
asm uch as th e  tw o -w a y  service  o f e x p o rte d  boxes 
a n d  im p o rted  fo od  helps to  m a te r ia lly  red u ce  th e  
fin a l costs to  a ll con cerned, as a g a in st a  o n e-w ay 
food tra ffic  o n ly ), m oves are  b e in g  m ade to  ensure 
th a t  an  a d eq u a te  su p p ly  o f sca n tlin g s, b a tte n s, 
d eal and b o a rd  ends w ill b e  m ad e a v a ila b le  post- 
w a r 'to  B r itis h  b o x m a k ers.

A  m em ber o f th e  in d u s try  m akes th e  su gg estio n  
th a t  a  d eal could  be m ad e on th e  fo llo w in g  lines. 
B r ita in  w ill b e  fo rced  to  im p o rt a  v e r y  la rg e  q u a n ­
t i t y  o f m a n u fa ctu red  tim b er fo r  b u ild in g  and  o th er 
co n stru ctio n a l p urposes. F o re ig n  co u n tries, as 
m u ch  as E m p ire  gro w ers, w ill b e  o n ly  to o  an xio u s 
to  co-op erate  as e x p o rte rs . In  m a k in g  fu tu re  
a rra n gem en ts fo r such im p o rts  o f m a n u fa ctu red  
tim b ers, p ro visio n  o u g h t to  be m ad e fo r  a  m in i­
m um  fixed  p ercen tag e  o f th e  to ta l  a n n u a l v a lu e  of 
th e  tim b er shipped to  con sist o f d eal, b a tte n , 
sca n tlin g s an d  bo ard s o f sm all d ia m ete r round- 
w ood su itab le  fo r  th e  m a n u fa ctu re  o f w ooden 
bo xes and crates .

U n less supplies o f th is  ty p e  a re  secu red , th e  re ­
co v e ry  and  d evelop m en t of th e  B r itis h  b o x b o a rd  
in d u stry  is im p ossib le . I f  th e y  a re  fre e ly  a v a il­
a b le , n ot o n ly  w ill th e  hom e tra d e  b e  reco vered  b u t 
th e  d evelop m en t of e x p o rt tra d e  to  th e  B r itis h  
D om in ions assu red  a g a in st th e ir  sales of fo o d ­
stuffs to  us. O ur sh ip pin g in d u s try  w ou ld  also be 
assisted  b y  o b ta in in g  a  tw o -w a y  tra ffic  fro m  th e  
e sta b lish m en t o f such  a  p ro visio n .

T h e  p ro p o sal is o b v io u sly  one w h ich  dem ands 
fu rth e r  con sid eratio n .

A ugust, 1944
M
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U.S. P ost-W ar T rad e and th e R ice  
Indu stry

In  his p resid en tia l ad d ress to  th e  fo rty -fifth  
an n u al m eetin g in  N ew  Y o r k  o f th e  U n ited  S ta te s  
R ice  M illers A sso cia tio n  th e  re tir in g  p resid en t,
E . H . S te in h a ge n , said  th a t riee-grow ers of the 
U .S . fa ce  th e  m enace of a  g lu tte d  m a rk e t w hen 
peace com es and G o vern m en t p u rch ases fo r the 
arm ed forces and A llie d  n ation s cease. “  T h ere  
are  tw o  a ven u es of escape from  such a  s itu a tio n ,”  
he said . “  A  d rastic  cu rta ilm e n t of p ro d u ctio n  or 
th e  d evelop m en t of in creased  uses an d  a d d itio n a l 
m a rk ets . Q u ite  p o ssib ly  w e w ill be forced  to  ta k e  
steps in bo th  d irectio n s.”  In  sp ea k in g  o f the 
g lu tte d  m a rk e t, M r. S tein h agen  said  : “  T h is  even ­
tu a lly  ca n n o t be escaped unless a ca re fu l, and I  
m ig h t s a y  lu c k y , p lan  is m ade. T h e  collap se of 
G erm an y  w ou ld  strik e  a w arn in g  be ll. H o w ever, 
th e  A m erican  rice  in d u stry  w ill n ot be end an gered  
un til the tra d e  ch an n els of the F a r  E a s t  are 
lib era te d . T h is  a re a  produces 95 per cen t, o f th e  
w o rld ’ s su p p ly  o f r ic e .”  T h e  problem  fo r th e  U .S . 
has been fu rth e r  a g g r a v a te d  b y  th e  in crease in 
p rod u ction  in C e n tra l and South  A m erica . W ith in  
th e  la st  tw o  or th ree  y e a rs  these co u n tries h ave  
ch an ged  from  im p o rters  to  e x p o rte rs  o f rice . “ I t  
is n ot re a lis t ic ,”  M r. S te in h a gen  said , “  to  im agine 
th a t  th e  U .S . m ig h t en g ag e  in w orld  tra d e  w ith  
o u r stan d a rd  of costs unless som e re cip ro ca l tra d e  
is m ade w ith  our cu sto m er. R e c ip ro ca l tra d e  
agreem en ts are  n ot lik e ly  unless th ere  can  be som e 
e x ch a n g e  th a t  w ill ben efit b o th  co u n tries. T h e re ­
fo re  it  is reaso n ab le  to  b e lieve  th a t  our C u ban  
m a rk et w ill be p reserved  un der th is prem ise. C u ba 
has su ga r to  sell; w e h a v e  rice  to  sell. T ra d e  w ith  
P u e rto  R ico  and o th er islan d  possessions should be 
a ssu red .”

Food and th e H ealin g  o f  W ound s
It  h as lo n g been recogn ised  th a t  p revious good 

h ealth  and n u tritio n  are g r e a t  assets to  a  w ounded 
m an . In  a  lea d in g  a rtic le  th e  L a n cet  (J u n e  3 , 
1941) g iv es  a  usefu l review  of th e  research  th a t  has 
been carried  out d u rin g  th e  p ast few' y e a rs .

P ro te in  d efic ien cy , as in d icated  b y  a low  lev el of 
serum  p ro tein s, m a y  be an im p o rta n t cause o f the 
dehiscence of w ounds. T h e  diet as a w hole  m ust 
be considered becau se  both  ca rb o h y d ra te  and fa t  
h ave  a  p ro tein  sp arin g  a ctio n . Sepsis, m alaise  
and toxaem ia a ll in terfere  w ith  a p p etite  and m a y  
ren d er th e  ta sk  of feed in g  th e  p a tie n t so d ifficu lt 
th a t  a v ic io u s circle  estab lish es itse lf. I t  w as w ith  
the idea  of b re a k in g  th is  circle  (sta te s  th e  w riter) 
th a t  th e  in trav en o u s ad m in istra tio n  o f am ino-acids 
w as first ta k e n  up  in A m e rica . E lm a n  b e g a n  to  
tr e a t  h u m an  b ein gs in this w a y  in 1939, and has 
em phasised  th e  im p o rtan ce  of re liev in g  h yp opro- 
teinrem ia w 'henever it  is en cou n tered  in a su rg ica l 
p a tie n t. H e  recom m ends a free use of p lasm a

tra n sfu sio n  and the in tro d u ctio n  of am ino-acid 
m ix tu re s  in tra v e n o u sly , casein  h y d ro ly sa tes  bein g 
u su a lly  em ployed  fo r th is purpose. T h e reports on 
th is  form  of m ed icatio n  h a ve , to  sa y  th e  least, 
been en co u rag in g , and the m ilita r y  operations now 
p roceedin g should p rovid e  an o p p o rtu n ity  of con­
firm in g them .

T h e  w rite r  goes on to  consider the w ork on 
v ita m in s. D eficien cies of several of them  reduce 
th e  a b ility  of exp erim en ta l anim als to  su rvive  a 
gen era l in fectio n , and th e  sam e m a y  a p p ly  to  m an . 
I t  h as lo n g been kn ow n  th a t  s cu rv y  delays th e  
h ealin g  of fra c tu re s , and th ere  is now  am ple e x ­
p erim en tal eviden ce th a t  s lig h te r deficiencies of 
v ita m in  C in terfere  w ith  the n orm al processes of 
bone rep air , th o u g h  the union of fra ctu re s  cannot 
be h u rried  by  g iv in g  an excess of th e  v ita m in . A  
recen t p ap er b y  B o u rn e , published in the L an cet, 
M a y  27, 1944, p age  688, has confirm ed previous 
findin gs on th e  influence of v ita m in  C deficiency 
on soft-tissue healin g. H u n t dem on strated  a  close 
co rre la tio n  betw een  th e  h isto lo g y  of the w ounds 
and th e  am o u n t of v ita m in  C in the tissues, the 
w ounds w h ich  w ere m ost deficien t in v ita m in  C 
show ing th e  p o orest p rod u ction  of co llagen . 
B o u rn e h as confirm ed th a t  th e  ten sile  stren gth s of 
w ounds in  gu in ea-p igs v a r y  w ith  th e  doses of 
ascorb ic a c id  g iv en , and  th a t  a  w ound w hich  is 
h is to lo g ica lly  n orm al m a y  still be m e ch a n ica lly  
w ea k . B o ston  w orkers su gg est th a t  th e  m axim al 
sa tu ra tio n  o f th e  tissues w ith  v ita m in  C m a y  in­
crease  th e ir  resistan ce to  in fectio n , and infection  
is a p o te n t cause of reduced ten sile  stren gtli in 
w ounds.

T h e  w riter  concludes b y  sa y in g  th a t  we w ill do 
w ell to  g iv e  w ounded m en enough v ita m in  C in 
one form  or other to  keep  them  satu ra te d , and 
here fo r tu n a te ly  th ere  is no need to  w ait upon a  
sick m a n ’ s a p p etite . T h e  id e a l should be to g iv e  
th em  a  fu ll m ixed  d ie t, h igh  in calorie  va lu e  and 
in  p ro tein  and v ita m in  co n ten t, sup plem entin g it  
to  m e et sp ecia l c ircu m stan ces. W h en  th is is im ­
p ra ctica b le , th e  best en deavours m ust be m ade to  
see th a t th e y  do not fa ll short in protein  and 
v ita m in  C.

Ice Cream  H opes
F rom  a fu rth e r con ference betw een  the M inister 

o f F o o d  and a re p re se n ta tive  o f the Ice Cream  
A llia n ce  th ere  appears to  be little  doubt th a t 
Colonel L lew ellin  w ou ld  h ave  authorised th e  re ­
sum ption  of ice cream  m a n u fa ctu re  e a r ly  in th e  
1944 season if  he h ad  been satisfied th a t  such a 
course w ere p ra ctica b le . B u t  he in tends to  p erm it 
m a n u fa ctu re  as soon as certa in  difficu lties h ave  
been overcom e; m ean w h ile  he has m ade an 
“  in terim  decision  ”  on th e  case p u t befo re  him  on 
b eh alf of th e  tra d e  th a t  th e  P ro h ib itio n  O rder 
m u st rem ain  in force  fo r th e  p resen t.
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T h e fly  in  th e  o in tm en t is la b o u r— n ot th e  la b o u r 
fo r  m a n u fa ctu rin g  ice cream , b u t  th a t  re q u ired  to  
d istrib u te  th e  in gred ien ts  to  th e  m a n u fa ctu rers. 
T h e  A llia n ce  is s ta ted  to  h a v e  ask ed  fo r  o n ly  3,000 
tons of su ga r an d  fa t  p er an n um  fo r  th e  en tire  
in d u stry . T h is  is a  v e r y  sm a ll q u a n tity  fro m  th e  
M in istry ’s v ie w p o in t, and  th e  sto c k s ’ are  a v a ila b le . 
B u t  th e  g r e a t  m a jo r ity  o f ice cream  m a n u fa ctu rers  
are sm all concerns, and  co n seq u en tly  these 3,000 
tons w ould h a v e  to  be sp lit u p  in to  an  u n u su a lly  
la rg e  n um ber of p arcels. T h e  M in istry  of L a b o u r  
has ta k e n  th e  v ie w  th a t  m an -p o w er is n o t a v a il­
able  fo r th e  jo b . Colonel L le w ellin  is h o p in g , how ­
eve r, t h a t  th e  d ifficu lty  w ill b e  o vercom e.

Ice  cream  m a n u fa ctu rers re g a rd  th e  M in istry  of 
L a b o u r ’s a ttitu d e  as a b su rd . T h e y  d eclare  th a t  
m ost of th e ir  n u m b er, a lth o u g h  often  one-m an 
businesses, a lre a d y  re ce ive  a llo ca tio n s of su ga r 
and  / o r fa t  in  con n ection  w ith  th e ir  ca te rin g  b u si­
nesses, m ilk  b a rs , so d a  fo u n ta in s  an d  so on. A  
su p p ly  o f in gred ien ts fo r  ice cream  w ou ld  m e re ly  
in crease th e  size o f th e ir  p resen t a llo ca tio n s, and  
w ou ld  n o t n ecessitate  th e  m a k in g  u p  of “ a  la rg e  
n um ber o f p a rce ls .”  N o  e x t r a  la b o u r w ou ld  be 
requ ired  as th e  ice cream  m a k ers w ou ld  d ra w  th e ir  
in gredien ts fró m  th e ir  p resen t w h o lesa lers.

I t  is su ggested  t h a t  th e  A llia n ce  should  discuss 
w ith  P ro fesso r S ir J a c k  D ru m m o n d , th e  M in istry  
o f  F o o d ’ s ch ie f n u tritio n  e x p e r t , th e  q u estio n  of 
th e  m ost n u tritio u s ice cream  m ix  th a t  can  be 
m ade w ith  th e  in gred ien ts  now  a v a ila b le . L iq u id  
m ilk  can n ot be used , an d  i t  is d o u b tfu l w h eth er 
skim  m ilk  pow der or condensed m ilk  w ou ld  be 
a v a ila b le . O n th e  o th er h a n d , dried  egg-p ow d er 
a n d  so ya  flour a re  b e lie ve d  to  be in  a d eq u a te  
su p p ly .

Post-War Cream
S p ea k in g  a t  a  P ress C onference in  L on d o n , M r. 

K . S. H u dson , M in ister o f A g ric u ltu re , exp ressed  
th e  hope th a t  a fte r  th e  w a r  cream  w ou ld  no lo n g er 
be a  lu x u r y  fo r  a  lim ited  section  o f th e  p u b lic  as 
it  had been before th e  w a r; b u t he declin ed  to  be 
draw n  in to  a  d iscussion  of th e  m eans b y  w h ich  he 
hopes th e  chan ge w ill b e  b ro u g h t a b o u t.

T ra d e  circles b elieve  th a t  th e  q uestion  is lin k ed  
n o t o n ly  w ith  th e  G o vern m en t p o licy  on n u tritio n , 
b u t also w ith  th e  p rin cip le  la id  dow n in  th e  W h ite  
P a p er on em p lo ym en t p o lic y  th a t  m a n u fa ctu rers  
m ust seek th e  rew ard  fo r  th e ir  la b o u r, a fte r  th e  
w ar, in  in creased  p ro d u ctio n  ra th e r  th a n  in  h ig h er 
prices. I f  cream  is to  be a v a ila b le  to  a ll classes of 
th e  public th e  o u tp u t m u st be v e r y  m uch g re a te r  
th a n  it  w as befo re  th e  w a r , an d  th e  p rice  m u st be 
co n sid erab ly  lo w er. W h a t a re  th e  p rosp ects of 
a ch iev in g  these re su lts?

B e fo re  th e  w ay th e  p rice  of cream  w as so h igh  
th a t  th e  sep a ra ted  m ilk  w a s . o ften  sold b e lo w  its  
rea l va lu e ; in  N o rth e rn  Ire la n d  it  w as som etim es 
g iv en  a w a y . M r. H u d son  believes th a t  restrictio n s

on th e  im p o rtatio n  o f an im al feedin g-stuffs w ill be 
n ece ssa ry  fo r som e y e a rs  a fte r  th e  w a r  because 
o f fin a n cia l co n sid eratio n s. S e p a ra ted  m ilk  should 
th erefo re  be in  dem an d fo r  feed in g to  live sto ck . 
T h is  p ro d u ct sh o u ld  fe tc h  its  fa ir  m a rk e t p rice , 
th u s  p e rm ittin g  a  re d u ctio n  in  th e  p rice  o f cream .

T h e  dem an d fo r  skim  m ilk  p o w d er is e x p ected  
to  co n tin u e a t  a  h ig h  lev el a fte r  th e  w a r , and  
E n g la n d  h as n ow  th e  la rg e s t  sk im  m ilk  pow der 
p la n t in  E u ro p e . T h e  cream  fro m  th is  an d  o th er 
S .M .P . p la n ts  m a y  b e  m a rk eted  as cream  a n d  n ot 
m a n u fa ctu red  in to  b u tte r .

T h e  fa c t  th a t  th e  G o vern m en t h as d ecided  to  
g u a ra n te e  fa rm ers ’ m ilk  pool p rices u n til 1948 is 
b e lieved  to  im p ly  th a t  th e  G o vern m en t w ill  a lso  
co n tro l th e  u tilisa tio n  o f m ilk  u n til th a t  d a te . In  
th a t  case th e  o u tp u t o f cream  w ou ld  b e  d eterm in ed  
b y  th e  M in istry  o f F o o d  d u rin g  th e  tra n sitio n  
p eriod  fro m  w a r to  p eace. A t  le a st fo u r y e a rs  w ill 
be re q u ired  to  in crease  th e  n a tio n a l o u tp u t of 
m ilk  b y  350,000,000 g a llo n s  per an n u m . M r. 
H u d so n  re g a rd s  th a t  in crease  as a  m in im um  
n a tio n a l re q u irem e n t. M o st o f t h a t  in crease  w ill 
b e  req u ired  fo r  liq u id  co n su m p tio n . T h e re  m a y , 
in  fa c t , be lit t le  or no surplus a v a ila b le  fo r  m a n u ­
fa c tu re  in  w in te r , b u t  a  h ig h e r officia l of th e  
M in istry  o f A g r ic u ltu re  exp ressed  th e  v ie w  t h a t  an  
in crease  of 350,000,000 g a llo n s  in  th e  a n n u a l p ro­
d u ctio n  should  le a v e  a  u sefu l sum m er su rp lu s fo r  
m a n u fa ctu re . H e  b e lie ve d  th a t  25 per ce n t, cream  
w ou ld  d isp lace  th e  50 p er ce n t, p ro d u ct as th e  
m ost p o p u la r g ra d e . ' 1

High Frequency Heat in  M eat Plant
M . T . Z a ro tsch e n zeff, o f N a tio n a l F ro s te d  F o o d s, 

In c ., o rig in a to r  o f th e  “  Z  ”  m eth o d  of q u ick  fre ez­
in g , believes th a t  th e re  a re  g r e a t  p o ssib ilities in 
th e  a p p lica tio n  o f h ig h  fre q u e n c y  e le ctric  h e a tin g  
to  va r io u s  p ack in g-h o u se  processes. H e  spen t 
som e tim e in  C a lifo rn ia  re c e n tly  in  research  on 
q u ick  fre e z in g  and  m e a t co o kin g  an d  w ill le a v e  
fo r  B r a z il  w ith in  a  sh o rt tim e  to  p u t som e o f his 
id eas in to  p ra ctice .

M r. Z a ro tsch en zeff sa y s  th a t  h is  n ew  m eth o d  of 
co o kin g  m e a t w ill ra ise  th e  in te rn a l te m p e ra tu re  
to  154° F . w ith in  a  few  m in u tes a n d  has lit t le  
e ffect on th e  ap p ea ran ce  or th e  m o istu re  co n te n t 
o f th e  p ro d u ct.

H e  p o in ts  o u t th a t  a  q u ick , lo w -sh rin k  m eth od  
o f co o kin g  m e a t is  n o t o n ly  a p p lica b le  to  such 
m e at p la n t processes as sm o kin g an d  th e  m a n u fa c­
tu re  o f sau sage  and  th e  ren d erin g  of fa ts , b u t th a t  
it  could  a lso  be used  as a  m eth o d  o f sterilis in g  
S o u th  A m erica n  b eef fo r  im p o rta tio n  in to  th e  
U n ite d  S ta te s . H e  p oin ts o u t t h a t  boneless b eef 
or la m b  m ig h t be p re-co o ked  in  th is  m a n n er, 
p ack ed  in  5- to  50-lb . co n ta in ers, q u ick  fro zen  a n d  
ship ped  to  th e  U n ite d  S ta te s . C h a ra cte ristics  o f 
th e  m e a t w ou ld  n ot be m u ch  m odified  b y  such  
tre a tm e n t, and  lit t le  o f its  v ita m in  co n te n t w ou ld  
b e  lo st.
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The Herring Industry
F e w  G o vern m en t B ills  d e a lin g  w ith  food p ro ­

d u c ts  h a v e , in  recen t y e a rs , m et w ith  m ore u n i­
v e rs a l su p p o rt fro m  a ll p a rts  o f th e  H ou se  th a n  
th e  H e rr in g  In d u s tr y  B ill  w h ich  h as ju s t  passed 
th rou gh , th e  Com m ons. I ts  purp ose is to  g iv e  effect 
to  som e of th e  reco m m en d atio n s co n ta in ed  in  th e  
E llio t  C o m m ittee ’ s R e p o rt on th e  h e rr in g  in d u stry ; 
o th er recom m en d ation s can  be b ro u g h t in to  effect 
w ith o u t th e  need fo r  leg is la tio n .

M r. T o m  J oh n sto n , in  m o vin g  th e  secon d re a d ­
in g , ga^e im p o rta n t in fo rm a tio n  a b o u t th e  e x p e r i­
m en ts in  re frig e ra tio n  and  d e h y d ra tio n  o f  h e rrin g  
now  b ein g  ca rried  o u t a t  th e  T o r r y  R e sea rch  S ta ­
tio n , A b erd een . T h ese  tr ia ls  a re  b e in g  con ducted  
b y  th e  D e p a rtm e n t o f Scien tific  an d  In d u str ia l R e ­
search , w ith  D r . R a e  in  ch a rg e . E x p e rim e n ts  011 
a sem i-com m ercial scale  h a v e  n ow  been a rra n g e d . 
A  s ta r t  h as been  m ade w ith  five  cran  d a ily , to  be 
in creased  to  te n  cra n  la te r . F ro z e n  h e rr in g  are 
b e in g  sto red  a t  v a r y in g  tem p e ra tu re s . T h e  cost of 
d e h y d ra tio n  to  d a te  h as a v e ra g e d  a b o u t one-th ird  
o f  a  p en n y  p er h e rr in g , b u t th e  sa v in g  in  d is tr ib u ­
tio n  costs w ill e xce ed  th a t  sum . T h e  to ta l cost o f 
fre e z in g  o ver a  p eriod  of s ix  m o n th s is estim a ted  
a t  less th a n  a h a lfp e n n y  p er p ound. H op es are 
th e re fo re  e n terta in ed  th a t  th ese  n ew  processes w ill 
do  m uch to  solve th e  p ro blem  o f g lu ts  in  p ost-w ar 
y e a rs .

M r. L o ftu s  d e clared  t h a t  irre p a ra b le  d a m a g e  has 
been done to  th e  in d u s try  “  b y  th e  in ve n tio n  of 
th e  a b om in ab le  d y ed  k ip p e r .”  M r. F ra n cis  
B e a tt ie  w as a lso  cr itic a l o f d y e in g , an d  su ggested  
t h a t  th e  H e rr in g  In d u s tr y  B o a rd  (n ow  in  ab eyan ce) 
m u st see th a t  esta b lish m en ts a re  c lo sely  in sp ected , 
p a r t ic u la r ly  a t  th e  d y e in g  stagfi.

T o  w h a t e x te n t is such cr itic ism  ju stifie d ?  T h e  
tra d e  m u st m eet th e  p u b lic  req u irem en ts. L on don  
and  th e  S o u th  of E n g la n d  lik e  k ip p ers to  b e  a  d a rk  
shade; th e  M id lan d s p refer th e m  a  y e llo w y  co lour; 
w h ile  S co tlan d  seem s to  h a v e  no fa v o u rite  shade. 
T h en , a g a in , curers a re  o b liged  to  fa ce  th e  fa c t  
th a t, in  g e n era l, p eople p refer k ip p ers less h ig h ly  
sm oked  th a n  d id  th e ir  g ra n d fa th e rs; an d  in  G la s­
go w  th e re  is a  b ig  dem an d fo r  k ip p ers t h a t  a re  n o t 
sm oked a t a ll. T h e  g e n era l te n d e n cy  is to  reduce  
th e  sm o kin g b ecau se  o f th e  ch an ge  in  p u b lic  ta s te . 
N eve rth e less , th ere  is said  to  b e  a  h a n d fu l of curers 
w ho d e lib e ra te ly  re s tr ic t  th e  sm o kin g of k ip p ers in  
th e  hope o f m a k in g  a h ig h e r p ro fit. T h e  H e rrin g  
In d u s tr y  B o a rd , on resu m in g a c t iv ity , w ill h a ve  
am p le  p ow ers to  d eal w ith  such m a tte rs  an d  m a y , 
in  fa c t , in sist on a  u n iform  cu re. I t  w ou ld  n ot 
fo llo w , h o w ev er, th a t  th e  B o a rd  w ou ld  also  in sist 
on & u n iform  colour.

T h e  B ill  p ro vid es fo r  g ra n ts  up  to  a  to ta l of 
£ 820,000 o ver a p eriod  of five  y e a rs  to w a rd s th e  
p ro visio n  of b o a ts , n ets an d  g e a r . T h e  g ra n ts  m a y  
co v e r up  to  on e-th ird  o f th e  to ta l co st, b u t som e 
jn em bers o f th e  H ouse  th o u g h t t h a t  th is  p ro p o r­
tio n  should  b e  in creased . T h is  is th e  first tim e

th a t  g ra n ts  h a v e  been  m ade a v a ila b le  fo r nets and 
g e a r . T h e  B o a rd  w ill a lso  h a v e  p ow er to  purchase 
an d  equip  b o a ts  an d  h ire  th em  to  fisherm en; to  
p rep are  schem es fo r  th e  p rocessin g o f h errin g  so 
as to  a vo id  g lu ts; an d  to  m ake levies so as to  
equ alise  to  som e e x te n t th e  earn in gs of h errin g  
fisherm en.

Scottish Food Production
A t  a  p review  of th e  C an n in g C om m ittee of th e  

S co ttish  C oun cil on  In d u s try , th e  food s w hich  Scot­
la n d  can  produce p o st-w ar and  w hich  are now  in 
a c tiv e  p ro d u ctio n  and  use on th e  b a ttle  fron ts of 
th e  w orld  w ere discussed. C om m ercial progress 
has been m ad e w ith  m ilk , p o tato es, and  v egetab les . 
F is h  is bein g  d e h y d ra ted  in  fo u r fo r m s : h errin g , 
k ip p er, fresh  and  sm oked cod.

T h e  k ip p erin g  an d  sm okin g processes add con­
s id e ra b ly  to  th e  k eep in g  p rop erties of th e  fish. T h e  
fish is boned m ech a n ica lly , m in ced, deh yd rated  
an d  th e n  gas-p aeked . I t  w ill keep , as a  m inim um , 
fo r  one y e a r . I t  is s ta te d  th a t  w hen th e  d eh yd ra ted  
fish is com pressed it  w ill keep  fo r a m uch longer 
p eriod  and  th a t  it  is possible to  dispense w ith  gas- 
p a ck in g .

T h e  m e etin g , a t  w h ich  sam ples o f m a n y  differen t 
foods w ere on v iew , in d icates  th a t  th e  C an n in g 
C om m ittee  o f th e  S co ttish  C oun cil on In d u stry  has 
been v e r y  a c tiv e  and  th a t  th e  p resen t w o rk  fo r th e  
F o rce s  is lea d in g  to  th e  accu m u la tio n  o f a va lu a b le  
store  of kn o w led ge fo r p ost-w ar ap p lica tio n .

The “ D evelopm ent Lag ”
I t  is now  g e n e ra lly  agreed  th a t  a lth o u gh  B ritish  

scien tific  research  is eq u al to  a n y  in  th e  w orld  it  
has been behind  th e  U .S .A ., and  p o ssib ly  G er­
m a n y  a n d  R u ssia , in  d eve lop in g fro m  th e  la b o ra ­
to r y  to  th e  com m ercial scale . B ritish  p o licy  in  the 
p ast has been to  “  le t  th e  o th er m en m ake th e  m is­
ta k e s .”  T h is  h as o ften  mfearit th a t  th e  scien tific 
d iscoveries m ade in  G re a t B r ita in  h a ve  been 
d evelop ed  a b ro a d  and  h a v e  a fte rw ard s  been 
b ro u g h t b a c k  w ith  h e a v y  r o y a lty  ob ligatio n s to  th e  
fo reign er.

W e  are lia b le , th ro u g h  sheer in a b ility  to, supply 
th e  desired  p ro d u cts, to  lose m a rk ets  essential fo r 
our b a lan ce  of tra d e  i f  w e do n ot achieve a t lea st 
p a r ity  w ith  o th er co u n tries in  th e  “  developm ent 
la g .”  T h e re  is lit t le  hope of redressing the b a lan ce  
w ith o u t m ore p o sitiv e  actio n  th a n  has h ith e rto  
been  proposed.

I t  is w ith  a  v ie w  to  w o rk in g  out th e  d e ta ils  o f 
such  a ctio n  th a t  th e  P a r lia m e n ta ry  and  Scientific 
C om m ittee  has un d er discussion a  D evelopm en t 
F u n d , and th ere  seem s to  be gen era l agreem en t 
th a t  such a fu n d , p ro p erly  adm inistered , could 
h e lp  to  so lve  th e  problem . D e ta ils  are  not y e t  
a v a ila b le , b u t w ill be a w a ite d  w ith  in terest.
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Air Conditioning in the Food Factory
FRANK H. SLADE, A.M.l.Mech.E.

T H E  production of a  controlled atmosphere in food 
factories is one of the many striking developments 

in m anufacturing methods recorded in the last decade 
or so.

The advantages attached to air conditioning are 
manifold and principal am ong these is the high degree 
of uniformity conferred upon finished products by the 
supply to the factory of fresh air, entirely cleansed of 
dust, bacteria, moulds and soluble gases, at the re­
quired temperature and humidity. In this w ay summer 
and winter production curves are straightened out and 
can be planned in advance, irrespective of external 
atmospheric conditions.

Am ong the products of the food industry which par­
ticularly benefit from the installation of a ir condition­
ing are : flour, bread, cereal foods, m ilk, cheese,-bacon, 
lard and dairy substitutes, egg products, confectionery, 
dried fish and fruit and sugar.

Air conditioned stores allow  perishable goods to be 
kept for reasonable periods to satisfy production de­
mands and to avoid to some extent seasonal rushes, 
thus m inim ising plant and equipment and avoiding 
stand-off of labour. T his feature is apart from the 
need of air conditioned stores for the essential safe 
keeping of commodities w hich would be spoilt in a 
very short time.

A ir  C o n d itio n in g  P la n t

Practically every system of air conditioning is used 
in the food industry and m any forms of control are 
adopted to comply w ith the exacting limits imposed 
by the requirements. Cooling and'dehum idifying are 
closely related in most air conditioning w ork, a reduc­
tion in both temperature and hum idity being necessary 
to produce the requisite conditions. Consequently,

cooling and dehumidification must in m ost cases be 
considered together, not as two separate problems, 
although each can be accomplished separately. There 
are two methods— direct and indirect. T he first is 
carried out by fitting direct expansion coolers in the 
actual air stream , the refrigerant flow ing through ex­
tended surface or fin coils, and absorbing the heat 
from the air stream. 'Indirect cooling, as the name 
implies, is effected by cooling the air passing through 
the air conditioning plant by an independent unit, 
usually in the form of a shell and tube cooler, consist­
ing of an outer casing w ith end plates into which 
tubes are expanded, the w ater flow ing through the 
tubes surrounded by the refrigerant in the outer casing.

U nit air coolers and air conditioners are designed to 
meet the specific requirements of those food factories 
in which it is not considered necessary to install a more 
elaborate cooling system. F ig . x illustrates a  unit air 
cooler w hich consists of a battery of finned copper 
tubes, housed in a casing w hich is provided w ith a 
propeller-type circulating fan.

T h e  cooling coils are connected in parallel and sup­
plied w ith chilled w ater from  refrigerating equipment 
placed at some convenient place aw ay from the con­
ditioned enclosure; the chilled w ater is recirculated to 
the refrigerating plant after use for recooling. U nit 
coolers of this type m ay also be employed for dehumidi­
fication purposes if arrangem ents are made to drain 
aw ay the condensed w ater vapour.

T h e  F lo u r M il l

T he essential initial m aterials of the flour mill are 
w heat and air. T h e m iller judges the finished product 
by studying the quality, w eight, size, degree of firm­
ness, and “  look ”  of the wheat.

Fig. i .— A  U n it A ir  
C o o le r  w h ic h  co n sists  
o f  a  b a tte ry  o f  fin n ed  
c o p p e r  tu b es  h o u sed  
in  a ca sin g  w h ic h  is 
p r o v id e d  w ith  a  p r o ­
p e lle r- ty p e  c ir c u la tin g  
fan . U n it c o o le rs  o f  
th is  ty p e  m ay a lso  b e  
e m p lo y ed  fo r  dehum i- 
d ific a tio n  p u rp o se s  i f  
a rran gem en ts a re  m ade 
to  d ra in  a w a y  c o n ­
d e n se d  w a te r  v a p o u r.
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Fig. 2.— F lo u r sh o u ld  b e  s to re d  in  
an a ir  c o n d it io n e d  ro o m  in  o rd e r  
to  m a in ta in  its  n orm al m o istu re  
c o n te n t  a n d  p re se rv e  its  q u a lity ;  
th e  co n d itio n s  re q u ire d  in  th e  
ro o m  a re  78° F. a n d  70 to  75 p er 
ce n t, r e la t iv e  h u m id ity . T h is  p ic ­
tu r e  illu stra te s  th e  d u c tw o r k  in ­
sta lle d  in  a la rg e  b a k e r y  fo r  th e  
d is tr ib u tio n  o f  c o n d itio n e d  air.

Fig. 3.— B a co n  ca lls  fo r  fu lly  a ir  
c o n d it io n e d  p la n t  in  th e  d iffe re n t 
stages o f  m a n u fa ctu re . T h is  is a  t 
v ie w  o f  a  h a n g in g -h a ll in  a  la rg e  
b a co n  fa c to r y  e q u ip p e d  w ith  a ir  
c o n d it io n in g  p la n t. A ir  c o n d i­
t io n in g  is a lso  used  in  th e  c h ill-  
ro o m , c u r in g -ro o m , p lu c k -ro o m  
a n d  fe e t-c u r in g  ro o m .

F ig. 4.— D ir e c t  a ir  c o o lin g  a lo n e  
is u sed  fo r  m any p u rp o se s; o n e  
o f  its  m ost im p o rta n t a p p lic a ­
t io n s  is in  th e  ca n n in g  in d u s try . 
T h e  illu s tra tio n  sh o w s a c o o lin g  
p la n t in sta lle d  in  th e  ca n n in g  
fa c to ry .
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Contrasted with the close study w heat receives, the 
other ingredient, air, has had scant attention until the 
last decade or so.

Air has intimate contact w ith the w heat plentifully 
at all stages of the m illing process. It w as not appre­
ciated until recently that the products of w heat are 
very hygroscopic and can be affected for good or ill 
according to the kind of air to which they are sub­
jected. T he relative humidity, temperature and clean­
liness of air in the mill are im portant factors. Flour, 
as an important food, should be milled clean and kept 
clean. In its finished state it is very finely divided and 
atmospheric dust can m ix with it readily. Tem pera­
ture is important both on account of the comfort of the 
w orkers and for other reasons w hich have to do with 
the adjustm ent of the m achines and the rate of flow 
of the w heat products from one machine to the next.

In addition to im proving the operation of a flour 
mill, there is the possible prevention of loss (from half 
to i per cent, of the raw  material). T his loss, ow ing 
to evaporation of moisture from the raw  product, m ay 
adversely affect the quality of the flour.

The best general purpose flour has a moisture con­
tent of between 13-5 and 14 per cent, (determined by 
exposure for five hours at 100° C .). W heat enters the 
mill at varying moisture contents of from 20 to 10 per 
cent. Any deficiency in m oisture content in the wheat 
can to some extent be made up by “  tempering ”  or 
s o a k in g . in w ater and the excess removed by con­
ditioned drying, but even w ith these processes the con­
dition of the flour at the end of the process m ay be 
very much “  in the lap of the god s.”  T h e only w ay 
that flour can be delivered to the packaging machines 
at the desired moisture content is by the control of 
evaporation during the period during w hich the w heat 
products are in the process of being milled. This, in 
turn, means control of the relative hum idity of the air 
in contact w ith them. In order to control the relative 
humidity, the temperature of the air must be con­
trolled ; this temperature control also brings its own 
independent advantages. Equilibrium  relative humidi­
ties and moisture content of some H ard W inter wheat 
stocks are shown in Table I.

T A B L E  I

R. H. Per Cent. Moisture in Stock.
Per Cent. Wheat. 1 st Break. Sizings. Flour. Bran.

50 12-00 11-85 11-65 12-00 n -7555 12-85 12-75 12-60 12-90 12-60
60 1375 13-65 13-60 13-70 13-65
65 I4-70 14-65 14-60 14-50 14-70

. 7° I5-60 15-75 15-60 15-35 15-70
75 16-50 17-10 16-75 16-15 16-75

North-western Miller— Dr. C. 0 . Swanson.

It will be noted from the table that flour w ith the
desirable moisture content of 13-7 per cent, moisture 
has an equilibrium relative humidity of 60 per cent, 
and this with w heat entering the mill at about the same 
moisture content.

Allowance must, however, be made for a certain 
amount of evaporation, so it is usual to bring the 
stock in at the moisture content most favourable for 
the final one desired in the fiour, say in the order of 
15-7 per cent, instead of 13-7 per cent. Closely con­
nected with the relative humidity is temperature— an

Fig. 5.— T h e u p p e r  f lo o r  o f  a  su ga r p a c k e t in g  
d e p a rtm e n t s e rv ice d  b y  a ir  c o n d it io n in g  e q u ip ­
m en t.

ideal temperature for the mill w ould be about 78° F. 
all the year round. T his applies m ainly to the roller 
floor, and m ay be allowed to vary som ewhat on the 
other floors.

T h e  B a k e ry

T h e bakery provides scope for all-the-year-round con­
ditioning plant, one that is fully equipped, cooling the 
air as well as controlling the m oisture content.

T h e operations of dough m ixing, ferm entation, 
proofing and bread cooling all need constant conditions 
of temperature and humidity. T h e ferm entation room 
should be maintained at a tem perature of 78° F. V ery 
few  bakeries have the atm osphere of the m ake-up de­
partm ent conditioned; in this departm ent it is desir­
able, however, that' 800 F . and 60 to 70 per cent, rela­
tive humidity be m aintained. Proofing should take 
place at 950 F. and a relative hum idity of 85 per cent. 
T h e bread cooling tunnel should be m aintained at from 
75° F . to 8o° F. and approxim ately 85 per cent, rela­
tive humidity. If the bread is wrapped the operation is 
usually carried out in a room conditioned to 70° F. to 
80° F. and 50 per cent, to 70 per cent, relative humidity.

It has been found from experience that flour should 
be stored in an air conditioned room in order to m ain­
tain its normal m oisture content and preserve its 
q u a lity ; the conditions required in the room are 78° F. 
and 70 per cent, to 75 per cent, relative humidity. F ig. 
2 illustrates the ductw ork installed in a large bakery 
for the distribution of conditioned air.
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British Material fo r  Export

O verseas rea d ers are advised  th a t the fa c t 
th a t  goods m ade o f ra w  m ateria ls  in  short 
su p p ly  o w in g to  w ar conditions a re  a d ve r­
tised  in  F o o d  M a n u f a c t u r e  should n ot b e  
ta k e n  as an in d icatio n  th a t  th e y  a re  neces­
s a r ily  a v a ila b le  fo r  e x p o rt.

T h e  P a eo n  F a cto ry

Bacon calls for fully a ir conditioned plant in the 
different stages of m anufacture. F ig. 3 is a view  of a 
hanging-hall in a large bacon factory equipped w ith 
an .a ir .conditioning plant.

A ir conditioning is used in the chill-room, curing- 
room, pluck-room and feet-curing room.

Before the carcase of the pig enters the cutting- 
room rapid chilling is necessary to stop bacterial action, 
and the temperature of the cutting-room is maintained 
at approxim ately 40° F. to 450 F ., w ith a relative 
hum idity of about 65 per cent.

T he pickling operation is carried out at about 36° F. 
and the relative hum idity of the air is controlled in 
order to prevent the interchange of moisture between 
vats and surrounding air. U nless the vapour pressure 
of the air is controlled the salt solution would act as 
an absorber, tending to alter the concentration of salt. 
T h e recommended relative hum idity is 15 per cent.

T h e soaking-room , where the next step of the pro­
cess is carried out, needs conditioned air in order that 
condensation and subsequent bacterial contamination 
m ay be o b viated; the tem perature of the air should be 
approxim ately 108° F ., w ith a relative hum idity of
47 per cent.

T h e pluck-room is m aintained at a temperature which 
w ill cool the offal and plucks— a tem perature of 30° F. 
— while in the feet-curing room the air is conditioned 
to cool the feet to 430 F.

Sliced bacon production is a  process in w hich air 
conditioning is useful, because in the process of pre­
paration a temperature of 270 F. to 30° F. is necessary 
to harden the bacon, while to avoid possible cantam ina- 
tion filtered air at a tem perature of 28° F ., w ith the 
relative hum idity controlled to avoid m oisture deposit 
on the m eat, should be provided in the cutting-room.

Bacon production is but one of the sections of the 
m eat industry wherein air conditioning is of prime 
importance.

In m eat canning and the elaboration of its by-pro­
ducts the m any processes, involving hanging, boning, 
trim m ing, cutting, curing, m incing, etc., the m aterials 
are in contact w ith air for a considerable period of 
time.

T o  give one exam ple, temperature and humidity 
control in the hanging-room  is im portant, the latter to 
avoid on the one hand excessive loss of w eight due to 
evaporation and on the other condensation of moisture 
on the surface of the meat. Sim ilar considerations 
apply to m any of the other departments.

Air conditioning is of vital importance in the pre­
paration of dairy products, w hile chocolate and con­
fectionery m anufacture is only successfully carried out 
if the atmospheric conditions are correct.

Difficulties are encountered in the handling of sugar 
if the atmosphere is not controlled,' due to the absorp­
tion of moisture and the consequent cakin g of the 
s u g a r ; this is prevented by the supply of conditioned 
air, which ensures a free-flowing product. F ig. 5 illus­
trates the upper packing floor of a  sugar packeting de­
partm ent serviced by air conditioning equipment.

T he m anufacture of lard substitutes is assisted if 
conditioned air is supplied in the roll-room to prevent 
the deposit' of m oisture on the rolls. In this industry 
conditioned air is also needed in the packing- and age- 
ing-rooms.

T he supply of conditioned air to food-packing rooms 
assists in the labelling of food containers, suitable

atmospheric conditions ensuring that the labels adhere 
to the containers.

D irect air cooling alone is used for many purposes. 
O ne of its most important applications at the present 
moment is in the canning industry. F ig. 4 illustrates 
a cooling plant installed in a canning factory. This is 
carried out after sterilisation, and before the products 
are placed into storage.

(To be continued)

Photos by courtesy of Messrs. Davidson and Co., 
Ltd.

A Kitchen Model Dehydrator
A k i t c h e n  model dehydrator has recently been de­
veloped by research staffs of the Tennessee V alley 
A uthority and the University of Tennessee to aid 
A m erica’s food program me by enabling owners of 
small gardens to preserve their products.

Built w ith easily available m aterials, the dehydrator 
has a capacity of ten to twenty-five pounds of fruits or 
vegetables. H eat is supplied by five 200-watt electric 
lamps, while an ordinary household fan circulates the 
air am ong the glass trays. T he fan and the frame 
holding the lights may be removed and the cabinet 
used for sulphuring of fruits, to maintain colour and 
quality by burning a sulphur candle or loose sulphur 
in a container beneath the trays.
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Gustation
PART II

R. W . M ONCRIEFF, B.Sc., A .R .l.C .

The Sweet Stim ulus

W H E R E A S  the sour taste is produced by a well- 
defined class of sim ilar substances, the acids, 

and the saline taste by the salts, the sweet taste is 
produced by a variety of organic compounds which as 
a rule are not ionised. T h e sweet taste is a later 
development than the salt and sour and is concerned 
with nutrition. Perhaps the sweet substances most 
commonly met are sugar, glycerine and saccharin. 
The first two of these have certain resemblances—  
they are both polyhydric alcohols w ith the following 
formulae :

The repetition of the — C H 2O H  group will be noted, 
and is indeed significant, but, if w e now consider 
saccharin, it is quite different :

and such-like he termed “  sapophoric ”  groups, and 
noticed that they frequently occurred in pairs. Cohn 
also pointed out that m any substances had an after­
taste. Saccharin, although intensely' sweet, has a 
noticeable and persistent bitter after-taste. O ertly and 
M yers27 took C o h n ’s w ork further. Considerable suc­
cess had at this time been achieved by de W itt ’s theory 
of dyeing. T his postulated the necessity of two 
different kinds of group in the sam e molecule to form 
a dyestuff, a chromophore and an auxochrome. B y  
analogy O ertly and M yers postulated that to be sweet 
a substance m ust contain a “  glucophore ”  and an 
“  au xoglu c.”  T h e significance of C o h n ’s observation 
that his sapophoric groups very frequently occurred in 
pairs will now be seen. S ix glucophores were pointed 
out by O ertly and M yers— viz. :

Saccharin (o-sulphobenzimide).

It w ill be seen that it contains the arom atic benzene 
nucleus, yet often this same nucleus imparts a bitter 
taste, for whilst

Glycol C H 2O H .C H 2O H  is sweet,
Styrol C 6H 5.C H O H .C H 2O H  is bitter.

M any naturally occurring glucosides are bitter, and 
these frequently contain the benzene nucleus, but on 
removal of the nucleus by hydrolysis give the sweet 
sugar.

W hile the sugars are absorbed by the body and form 
a valuable food, yet saccharin passes through the body 
unchanged.

Other stimuli for sweet taste are lead acetate (sugar 
of lead) and the salts of beryllium (glucinum). In the 
latter case the sweet taste is shared by different salts 
of beryllium, all of which are ionised, and it is the 
Be++ ion which is responsible for the sweet taste. It 
is said that extrem ely dilute solutions of caustic soda 
and caustic potash taste sw eetish.26 a-Amino-acids are 
a group of organic substances with a sweetish taste. 
Cohn, in his book Die organischen Geschmacksstoffe, 
drew certain conclusions as to sweetness. H e noted, 
for example, that a m ultiplicity of hydroxyl groups 
gave sweetness, and these and a-amino-acid groups

A ugust,  1944

W here C l stands for any halogen.
T he nine auxoglucs found were : (i) H  — , (2) C H S — , 

(3) C 2H 5~ , (4) C H 3C H 2C H 2- ,  (s) (C H s)2C H 2- ,  
(6) C H 2O H - ,  (7) C H sC H O H - ,  (8) C H 2O H . C H - ,  
(9) C „H m+1 O n -  of normal polyhydric alcohols, the 
simplest of w hich is C H 2O H  — .

In order to have a sweet taste a substance must 
contain a glucophore and an auxogluc. T ypical cases 
were :

Glucophore. Auxogluc.
Glycol ................ C H 2O H - C H O H -  H -
Glvcerol ................ C H 2O H - C H O H -  C H 2O H  -
Glucose ................ — C O  — C H O H  — C H 2O H -
Glvcine ................ C O O H .C H N H ,-  H -
Chloroform  ... — CC I, H —
Ethyl nitrate '  ... —C H O N O a C H S —

W hile this theory brings some order into the mass of 
empirical knowledge, it is not comprehensive and must 
be regarded only as a beginning. It m akes no ex­
planation of the sweetness of saccharin or of dulcin 
/)-HO.C6H 4-N H C O N H 2.

Sucrose C 12H 22O j1 obtained from the sugar cane 
average content 13 per cent., or the sugar beet average 
content 16 per cent., is the natural sweetening agent. 
On treatment w ith certain enzymes or w ith dilute 
acids it is hvdrolysed.
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N ow , sucrose is dextro-rotatory to polarised light, 
w hile dextrose is also dextro-rotatory, but levulose is 
lasvo-rotatory, and, as it is more strongly so than 
dextrose is dextro-rotatory, the m ixture of glucose and 
fructose obtained from sucrose is lasvo-rotatory, w hilst 
the original sucrose w as dextro-rotatory. Accordingly, 
su gar is said to be “  inverted ”  on hydrolysis, and the 
resultant m ixture is “  invert su g a r,”  w hilst the en­
zym e causing the hydrolysis is invertase. T h e  struc­
ture of glucose and fructose is interesting, for the 
form er has a six-atom  ring and is a derivative of 
pyrane, w hilst fructose probably has a  five-atom ring 
and is a  derivative of furan.

There are m any sugars, but not all are equally 
sweet. A s long ago as 1906 Becker and H erzog28 
m easured the sweetness of some o f them and found 
that the sweetness decreased in the follow ing order : 
sucrose, levulose, lactose, dextrose, m altose, galactose. 
In this series lactose and dextrose w ere about equal.

M ore recently Biester, W ood and W ahlin 29 have 
issued a  quantitative report. T a k in g  sucrose as the 
standard w ith  a  sweetness of 100 units, other sugars 
have the follow ing values :

Fructose 
Glucose 
X ylose 
M altose 
Rham nose . 
G alactose . 
Raffinose . 
Lactose

173
74
40
32
3232
23
16

T h is increase in sweetness on the inversion of sucrose 
actually takes place and Biester, W ood and W ahlin 
m easured the sweetness of invert sugar to be 127-4.

W illam an30 confirmed that the sweetness of levulose 
w as 173 compared w ith sucrose too. T his figure 
agreed w ith that given above and w as determined by 
m easuring the lowest concentration detectably sweet to 
a number of subjects. E arlier w ork which had in­
volved rem em bering the sweetness of one solution 
when tasting the next had led to a lower figure of 108, 
but the later figure of 173 is clearly more reliable.

Renner31 has pointed out that the relative sweetness 
of cane sugar, glucose and fructose ' changes w ith 
dilution. H e estim ated that the sweetness of glucose 
to cane sugar (100) w as 53 at a  concentration of 8 per 
cent., but w as 88 at 35 per cent, concentration.

C arr, Beck and K ran tz32 measured the degree of 
sweetness o f various sugars by noting the minimum 
concentration w hich would just produce a sweet taste 
within a half to one minute. In the follow ing table 
the sweetness is shown together w ith the number of 
carbon atom s and hydroxyl groups in the molecule and 
the m olecuiar w e ig h t :

Sweetness. Carbon
Atoms.

O H
Groups.

Mol.
Wt.

Sucrose 100 12 8 342
Ethylene glycol ... 130 2 2 62
Glycerol ... 108 3 3 92
di-erythritol ... 238 4 4 122
Penta-erythritol . . .  110 5 4 i 36
i-arabitol ... 100 5 5 152
d-m annitol... 57 6 6 182
dZ-sorbitol ... 54 6 6 182
i-dulcitol ... 74 6 6 182
Inositol ... 50 6 6 t8o

T hese values are for equal w eights. N ow , the 
m olecular w eights of sucrose glucose
C aH 120 6 and fructose C eH 12O e are respectively 342, 
180 and 180, so on hydrolysis

No relation between the number of carbon atoms, 
hydroxyl groups or the m olecular arrangem ent or 
spatial configuration and the sweet taste has been 
observed in these compounds.

As regards measurement of sweetness, the threshold 
method has been most used lately, and, as has been 
indicated, this depends on the minimum concentration 
of the substance which can just be tasted. The sweet­
ness is the inverse of this concentration, and for con­
venience the sweetness figures are usually adjusted to 
sucrose =  100.

Another method which has been used is P auli’s 
m ethod,33 and, as this has the advantage of enabling 
the observer to compare concentrated solutions, it will 
be briefly described. A standard solution of 2 per cent, 
sucrose is usually used. Then two solutions of the 
substance to be tested are prepared, one w eaker and 
one stronger than the standard, and then about seven 
intermediate strengths differing by equal quantities 
are made up. T he observer m akes several tests by 
tasting the series and noting which is w eaker or 
stronger than the standard, and then the series, is 
turned round and more tests made to ensure freedom 
from  chance. T h is method has the disadvantage of 
involving remembering sweetness, but by tak in g many 
solutions and using several testers blindfolded it has 
given good results. Some of these will be given a little 
later.

M eanwhile it is necessary to draw attention to the 
artificial sweeteners saccharin and dulcin at this stage. 
W hilst sugar is our natural sweetening agent, sac-
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and, tak in g the respective sweetness values from the 
above table, w e have :

Sucrose. Glucose. Fructose.
(Sweet units.) (Sweet Units.) (Sweet Units.)

180 180
IQO ------- --  ^ 2 X 74 +  34* * ' 7 3

o r  1 0 0 -----------► 3 9  +  g i
or 100 — ---- -- 130



charin finds a place in the diet of diabetics who cannot 
tolerate sugar, and in w artim e in the diet of the 
general population if sugar is scarce. Saccharin w as 
•discovered in 1879 by Remsen and Fahlberg in 
Am erica. T hey made it by oxidising o-toluene sul- 
phonam ide :

Fahlberg noted that his bread tasted sweet when eating 
his supper, traced the taste to his hands, and, return­
ing to the laboratory, identified the sweet substance 
there. Pure saccharin is about 700 times as sw eet as 
sugar, but the commercial product m ay be only h a lf as 
sweet. It is. only soluble with difficulty in w ater— 1 
part in 400 parts of boiling w ater— but the slight solu­
bility at body temperature is sufficient to give the taste 
sensation.

The sodium salt

of course, being correspondingly diluted), and that 
below S per cent, there is often a rapid increase. 
Figures given for tw o of the amino-acids are :

Degree of Molecular Degree 
Sw eetness. of Sweetness.

2 solution glycine ... 1-19 0-26
5% .. Il03 . ° ' 2l  
74% » » -  ° '85 0-18
10%  ,, „  ... 0 77  _ 0-17
15%  » » -  ° '64 0-I4 

(cf. above table)
20% „  „  . ... o-55 o-i2
25%  „  „  ... 0-46 o-io
2i %  solution di-alanine 1-70 0-44
5% .. >, I>28 °'33 
7s%  ». .. ^o6 ° '27
10%  „  „  o-93 0-24

Em il Fischer38 had shown that m any a-amino-acids 
have a sweet taste.

T au fel and W a gn er39 pointed out that, as saccharin 
was sweet and its sodium salt w hich w as a strong 
electrolyte w as also sweet, the sweet taste w as due to 
the anion

In Germ any interest in this product w as shown in 
1916, and it w as stated to be harmless to anim als and 
man and to have no bitter after-taste w hich saccharin 
possesses. Its sweetness w as given as 200 times that 
o f  sucrose, so it is considerably less sweet than sac­
ch a rin .

Paul34 used P a u li’s method to determine the sweet­
ness of saccharin and dulcin. H e found that the 
sweetness w as not constant, but decreased w ith in­
creasing concentration of the solution. T h u s saccharin 
m ay vary between 200 and 700 and dulcin between 70 
and 350. Paul35 also observed that the degree of sweet­
ness of saccharin is increased out of all proportion by 
the addition of dulcin. Norm ally the sweetness of 
mixtures w as the sum of the sweetness of the com­
ponents, but saccharin and dulcin gave an anomalously 
high figure.

Heiduschka and Kom m 31 used P a u li’s method and 
•determined the sweetness as “  degree of sweetness ”  
compared w ith an equal w eight of sucrose taken as 
unity and also as the m olecular degree of sweetness 
compared w ith an equimolar solution of sucrose. 
Some of their results were :

Degree of Molecular Degree
Sweetness. of Sweetness.

G ly c in e ................ 0-64 0-14
Sarcosine ... 0-62 0-16
dZ-alanine ... 0-92 0-24
d-alanine ... 0-73 0-19

H eiduschka, Kom m  and Sim eons,37 using a sim ilar 
method, investigated the change in sweetness on dilu­
tion, They found that the degree of sweetness in­
creases w ith decreasing dilution (the sugar solutions,

H ow ever, if the dissociation w as depressed by the 
addition of sodium sulphate, sodium acetate, or dilute 
hydrochloric acid, the sweetness w as not affected 
within experim ental error (25 per cent.). Dulcin w as 
found to be a very w eak base, and its sweetness w as 
considered to be due to the free molecule. T hey 
thought the increase in sweetness on m ixing solutions 
of saccharin and dulcin w as due simply to the greater 
dilution each substance then enjoyed, so behaving w ith 
enhanced sweetness, and w as not due to any kind of 
salt formation.

T au fel and K lem m 40 showed that if alcohol w as 
added to aqueous solutions of saccharin it considerably 
increased the sweetness.

G ilm an and H ew lett41 compared the sweetness of 
dulcin, saccharin and some furatie derivatives w ith 
2 per cent, sucrose solution. T h e  follow ing are 
am ongst the figures they gave :

Sucrose 
Dulcin 
Saccharin 
Furonitrile ...
F  urylacrylonitrile 
Furfuraldoxim e

100 standard 
265 
675 
100 
200 

2-5

In a sim ilar connection G ilm an and D ickey42 showed 
that syn— 5-benzyl-2-furfuraldoxime w as 700 times 
sweeter than sugar and slightly sweeter than sac­
charin.

Oddo and Perotti43 tried to clear up the point of the 
anom alously high sweetness of saccharin and dulcin 
m ixtures. Since dulcin is a substituted urea, they 
tried adding (1) urea,. (2) thiourea to saccharin solu­
tions. T hey obtained sim ilar enhancem ent of the 
sweetness, so it appears to be a property of the urea 
grouping. In addition, urea shared w ith dulcin the 
property of m asking the bitter after-taste of saccharin, 
but thiourea increased this disagreeable feature.
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is readily soluble and is known as “  crystallose. ”  It 
is similar to saccharin itself in sweetness.

Dulcin or “  sucrol ”  is ^-ethoxyphenyl urea :



O w in g  to its intense sweetening power, saccharin is 
often diluted w ith a less powerful sweetener. K re id l/ 1 
for exam ple, suggests the dilution of saccharin w ith 
glycine, the resulting powder being useful for spread­
ing over confectionery.

B lanksm a and V an der W eyden45 have described a 
body :

4-;nitro-2-aminophenyl propyl ether 

4-2 O sN .N H 2C 6H 3O C 3H 7

w hich they say is 3,300 times as sweet as 1 per cent, 
sucrose, and therefore the sweetest substance known. 
It is about five tim es as sw eet as saccharin.

Som e substances have tw o quite noticeable tastes, 
sweet at the tip of the tongue and bitter at the back of 
the mouth. Such a one is “  bitter-sw eet,”  and the 
property is due to a glucoside called dulcamarin found 
in it. Sim ilarly, certain salts like  Epsom  salts are 
sim ultaneously salt at the tip and bitter at the back of 
the tongue.

T h e  B it te r  S tim u lu s

L ik e  the sw eet taste and unlike the salt and sour, 
the bitter taste is found in a variety of compounds. 
W e have already seen that w hereas sodium chloride is 
typically saline, cćesium chloride is bitter, and that 
iodides— e.g., potassium  iodide— are often bitter. As 
the m olecular w eigh t increases there is a gradual 
change in the salts, from  saline to bitter taste. Cohn 
pointed out that a  sim ilar relation between sweet and 
bitter existed for m any organic substances, as the 
lower members of a hom ologous series w ill be sweet 
but the higher members bitter. M agnesium  and am­
monium salts are often bitter— e.g ., m agnesium  sul­
phate, w hich is Epsom  salts. T h e  bitter taste is due 
to the M g++ ion, and it is of interest to remember that 
m agnesium  is the next member of the group, of which 
beryllium  (sweet salts) is the first member. Calcium , 
the next member o f the sam e group, also gives bitter 
salt's. O th er w ell-known bitter substances are picric 
acid (iriicpóę, bitter) and the alkaloids. In picric acid 
the bitter taste overwhelm s the sour taste. Picric acid 
contains three — N O a groups, and it seems to be estab­
lished that the presence of three such groups in a 
molecule confers the bitter taste, w hilst two m ay do so. 
H enry48 showed that bitterness w as frequently asso­
ciated w ith  the group :

Brucine ... ... 1,000-1,250 (dimethoxystrychnine)
Strychnine ... 320
Quinine ... ... 100
Aloin ................ 33
Theobrpmijne ... 5

G ertz50 has reported that the minimum detectable 
concentrations of caffeine and theobromine are respec­
tively 0-006 per cent, and 0-004 per cent. From  this- 
estim ate, and tak in g into account the com parative 
figures for bitterness of quinine and theobromine, one 
w ould expect the threshold value of quinine hydro­
chloride to be 0-004 per cent, x 5/100, or 0-0002 per 
cept., w hich Is about twelve times more dilute than, 
the threshold concentration of 0-0016 per cent, deter­
mined by Parker and Stabler. Such discrepancies are 
frequently found and are to be expected in determina­
tions w here the personal equation enters so strongly.

M in im u m  S tim u li

T h e threshold values for the four tastes have mostly 
been given already, but are grouped here for com­
parison :

Sour taste is detectable in N/800 H C 1 or 0-0041; per 
cent. H C 1.

Salt taste is detectable in 0-055 per cent. N aCl.
Sw eet taste is detectable in 0-7 per cent, sucrose or 

about o-ooi per cent, saccharin.
Bitter taste is detectable in o.-oooi per cent, brucine;
T hese figures are conservative. For example, Gley 

and R ichet51 reported that strychnine hydrochloride 
could be tasted in 0-00006 per cent, solution. In any 
case, the bitter taste of strychnine and brucine is 
clearly detectable in m uch greater dilutions than the 
other tastes.

It m ay be noted that H ow ell52 gives the following as 
the threshold values :

Sour
Salt
Sweet
B itter

0-007 Per cent. HCI 
0-25 ,, „  N aCl 
0-50 ,, „  sugar
0-00005 ,, ,, quinine

A s an exam ple of the change from sw eet to bitter on 
ascending a hom ologous series w e m ay take the 
betaines o f  amino-acids. Kuhn and G iral47 showed 
that w hereas valerobetaine and caprobetaine had tran­
sient sw eet tastes, the betaine of amino-pentadecylic 
acid w as bitter. O ne outstanding feature of the bitter 
taste is that it is so much more sensitive than the 
others.

P arker and Stabler48 showed that quinine hydro­
chloride C 20H 21O 2N 2.H C 1.2H 2O  could be tasted in a 
solution as dilute as 0-00004 m olar— i.e ., 0-0016 per 
cent.— so that if 5 c.c. is used as the test portion this 
only contains 0-00008 gm .

Scholl and M unch49 gave com parative figures for the 
bitterness of different substances as follow s :

H is figure for the bitter taste agrees well with Gley 
and R ich et’s early fig u re ; the salt taste is high, in 
view  of R ich ter’s recent w o r k ; w hilst the sour and 
sweet threshold figures agree well with the most recent 
determ inations.

If the sweet stim ulus used is sugar, the order of 
sensitivity (highest first) is, in each case : bitter, sour, 
salt, sweet. But if the new synthetic sweeteners like 
saccharin are included— and there is no reason w hy 
they should not be— then the order is : bitter, sweet, 
sour, salt.

Barysheva53 pointed out that fluctuations in the 
threshold of the taste sensation can occur in anyone, 
ow ing to various factors actin g on the nervous system. 
Sensitivity m ay be enhanced or depressed. W ith  re­
peated practice a very keen sensitivity can be developed, 
probably because of the fixation of attention on these 
sensations. T a k in g  into account not only the differ­
ences between individuals, but also the temporary 
differences in one individual, it is not surprising that 
discrepancies are found when com paring threshold 
values.

For m any years now it has been conceded generally 
that there are four prim ary tastes. It has been 
claimed that it is possible to m ake any known taste 
by suitable m ixtures of sweet, salt, sour and bitter
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substances. F o r exam ple, von S k ram lik54 indicated 
that tastes could be imitated by m ixtures of sodium 
chloride, quinine, tarfaric acid and glucose. M ost 
m ixtures had three of the four prim ary tastes as con­
stituents. Baryscheva55 also claimed that the taste of 
any substance may be im itated by using m ixtures of 
solutions of sodium chloride, sucrose, oxalic acid and 
quinine hydrochloride. T h e most striking confirma­
tion of the existence of four prim ary tastes has come 
from Allen and W einberg,56 who found four critical 
frequencies of gustation for each electrical stimulus 
and were able to link these four frequencies up w ith 
the four primary tastes in w ays to be described.

Many tastes* will occur to the reader w hich are not 
readily assigned to any one of the four groups. M eat, 
for exam ple, the taste of which is also found in 
glutam ic acid salts, is not noticeably sweet, sour, salt 
■or bitter. In fact, most of its “  taste ”  is odour, and 
anosmic people cannot distinguish between meats by 
taste.

The alkalis caustic soda, caustic potash and sodium 
carbonate have a distinctive taste, sometimes thought 
to be due to the hydroxyl ion. Such substances can 
be detected in solutions as dilute as o-oi per cent. It 
has been suggested that the alkaline taste  is a com­
plex of other tastes and touch and also that it is 
due to the alkalis acting chem ically on the tongue 
and producing odorous substances. Neither of these 
suggestions is very convincing, as our experience 
tells us that alkalis have a distinctive taste. The 
w riter suggests that the alkaline “  taste ”  is a 
modality not of taste, but' of the common chemical 
sense, and it m ay be noted that alkalis are chemically 
irritating to other parts of the body as well as the 
tongue. It would be interesting to compare the 
threshold values of alkaline solutions on the centre of 
th e  dorsal surface of the tongue and on the in§ide sur­
faces of the cheeks, where there are no taste buds in 

-adults, w ith the threshold value on the tip of the 
tongue, which is plentifully supplied w ith taste buds.

Borax, again, has an astringent taste not easy to 
•place as sour, sweet, saline or bitter.

A “ Inetallic ”  taste is excited by solutions of salts of 
the heavy metals such as silver and m ercury. It is 
-stated that silver nitrate can be detected at 0-003 Per 
cent, and mercuric chloride at sim ilar concentrations. 
T h e taste is ascribed to the A g+  and Hg++ ions, but 
here again it has been ascribed variously to a m ixture 

•of other tastes and to olfaction.
Distilled w ater has an unusual taste, due to the lack 

of carbon dioxide which occurs in most waters. True 
insipidity is not necessarily associated with distilled 
water. T h e saliva is the liquid standard by w hich we 
judge all other tastes, and that has not been distilled. 
Distilled w ater has a taste like  a very dilute solution 
of alkali.

Hydrogen peroxide has a peculiar taste, and Renq- 
vist57 considers it to be due to chemical action on the 
tongue.

Paprika, pepper and ginger have hot tastes, w hilst 
peppermint and menthol have cold tastes, and S tary58 
‘considers that these tastes are due to stimulation of 
the heat and cold sensitive spots on the tongue. In 
any case, such substances as pepper are, in the 

-author’s view, clearly irritants of the chemical sense, 
although pepper and ginger have a sweet taste, which 

. adds to their attractiveness.
It has long been known that the passage of an

electric current through the tongue evokes a sour taste, 
partly on account of electrolysis of the saliva producing 
H + ions and partly due to direct stim ulation of the 
receptors by the electric current, ju st as the nerves of 
a fro g ’s leg can be so stim ulated. T h is  direct stim ula­
tion involves not only the sour receptors, but also the 
saline, sweet and bitter receptors.

F . Pasteur59 reported that a  m etallic taste is de­
veloped when a constant current is passed through a 
subject w ith the electrodes on the mandible.

Bujas and C hw eitzer60 reported that w hilst an alter­
nating electric current applied to the tongue w ith  low 
frequency and intensity gives a sour taste, if the fre­
quency and intensity are increased, then a bitter taste 
is evoked.
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Ministry of Food
Latest Statutory Rules and Orders

The list given below is the continuation o f the list o f Orders 
published in Food Manufacture, May i ,  page 176.

No. D ate , 
1944-

P R I C E  F IX A T IO N  O R D E R S No. Date.
1944-

M I L K

164 Feb. 16. Bacon (Control and Prices) O rder. R e ­
vokes  S .R . & O . 1939 Nos. 1199, 
I33S, 1337, H44 and 1818; 1940 
Nos. 62 and 1833; 1941 Nos. 9, 122, 
181, 296, 461, 833, 864 and 1347; 
and 1942 No. 2147.

217 ,, 29. O rder, revoking the Cream  (Control) 
Order, 1940, and the Food (Current 
Prices) O rder, 1941. R evokes  
S .R . & O . 1940 No. 1357 and 1941 
Nos. 23, 39, 43, 1053 and 1078.

224 M ar. 4. O rder, am ending the Citrus Fruit 
(M axim um  Prices) O rder, 1943.

247 ,, 8. E g g s  (Control and Prices) (Northern
Ireland) O rder. R ev o kts  S .R . & O. 
1941 No 1221; 1942 Nos. 532 and 
1086; and 1943 No. 508. S .R . & O . 
1941 No. 974 is also revoked in so 
far as it relates to Northern Ireland.

248 8. O rder, am ending the E g g  Products
(Control and M axim um  Prices) 
O rder, 1943.

284 ,, 16. O rder, am ending the Potatoes (1943 
Crop) (Control and Prices) (No. 2) 
O rder, 1943.

F E E D I N G  S T U F F S

296 M ar. 18. O rder, am ending the Feeding Stuffs 
(Regulation of M anufacture) Order, 
1943-

F IS H

397 Apr. 4. General L icence, under the Fish  (Sup­
plies to C atering Establishm ents) 
O rder, 1943.

F O O D  S T A N D A R D S  

275 M ar. 14. (Mustard) (No. 2) Order (1943 No.
JSS3 R eg. 2). R evokes  S .R . & O. 
1944 No. 43.

F R U I T

87 Jan. 26. Fresh F ru it, Vegetables and. Flowers 
(U se of Containers) O rder. R e­
vokes  S .R . & O . 1943 No. 632.

135 Feb. 8. Canned Fruit and Vegetables Order.
Revokes  S .R . & O . 1943 Nos. 144, 
236, 901 and 1087.

JAM  A N D  M A R M A L A D E  

174 Feb. 21. Imported Canned M arm alade (Pro­
hibition of R etail Sales) Order.

455 Apr. 18. O rder. O rder 455 (Rationing).

417 Apr. 7. Directions, supplementary to the M ilk  
(Control of Supplies) O rder, 1942* 
and the M ilk (Control of Supplies) 
(Scotland) Order, 1942. Revokes  
S .R . & O . 1943 No. 1566.

P O IN T S  R A T IO N IN G

115 Feb- 2. O rder, am ending the Food (Points 
Rationing) (No. 3) Order, 1943. 
(Canned Peas and Canned Fruit.)

362 M ar. 28. O rder, am ending the Food (Points
Rationing) (No. 3) O rder, 1943.

P O T A T O E S

468 Apr. 20. Potatoes (General Provisions) O rder.
469 ,, 21. N ew  Potatoes (1944 Crop) Order.

R A T IO N IN G  

202 Feb. 24. Order, am ending the Food R ation in g 
(General Provisions) O rder, 1943, 
the F ats, Cheese, Sugar and T e a  
(Rationing) Order, 1943, and the 
Sugar and Preserves (Rationing) 
O rder, 1943.

R E T A IL  P R IC E S

167 Feb. 17. R etail Prices (Notices) Order. R e­
vokes  S .R . & O . 1942 Nos. 494, 831 
and 1396.

S O F T  D R IN K S

209 Feb. 29. O rder, amending the Soft D rin ks 
O rder, 1943.

S T A R C H

297 M ar. 18. Starch Food Powders (Control) Order.
Revokes  S .R . & O . 1941 No. 1742.

S U G A R  A N D  P R E S E R V E S

363 M ar. 29. Sugar and Preserves (Rationing)
Order. R evokes  S .R . & O . 1945 
No. 1597.

412 Apr. 6. General Licence, under the Food 
Rationing O rders, 1943.

T R A N S P O R T  
473 Apr. 20. O rder, am ending the Food (Sector 

Scheme) Order, 1943.

V E G E T A B L E S

87 U se of Containers. See Fruit.
135 Canned F ru it and Vegetables. See

Fruit.
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Pig Farming and Bacon Production
COLLAN E. BRETT.

VA R IO U S  agricultural organisations are apparently 
alive to the urgency of planning for the future, as 

they are at this moment devoting much energy to dis­
cussing the subject, but there would appear to be much 
ground to cover before a comprehensive scheme can 
be formulated.

Indeed, it is questionable as to whether the subject 
is being approached from the right angle in at least 
one vital respect.

Prom oting  C onsum er G oodw ill
The measure of agriculture is the service it gives to 

the consumer, and this is enhanced in many w ays by 
the research worker and the food m anufacturer. Its 
success, therefore, w ill, when we return to the freedom 
expected of peace, be dependent not only on its ability 
to sustain the health of the populace, but also on 
the industry’s diligence in paying attention to the finer 
point of consumer taste, especially if agriculture is to 
command the utmost public goodwill. T he point 
could not be dealt with to best advantage by the 
Government or a M inistry, and, unless the ultim ate 
consumer sets up his own organisations to w atch and 
advise on his particular interests, the food m anufac­
turer is surely the best qualified to represent them to 
the primary producer. And he will do well to take 
heed.

The C urren t A ttitu d e  o f  A gricu ltu re
Though it is questionable as to how much, in a 

general w ay, the view s of the executives of most of the

agricultural organisations, or those of their mem bers, 
reflect those of the average practical farm er, to m any 
who have a strong sym pathy w ith agriculture and 
w ant to see it m ake its fullest contribution, not only to 
its own success and stability but to world peace and 
contentment, it is disquieting to note from contacts, 
w ith them that' the consum er’s point of view  does not 
appear to concern them as much as, in the farm er’s 
interests, it should. O f course, they are them selves 
consumers, and could not but be biased. T h ey should 
therefore show more definitely than in the past that so 
far as nature, science and economy w ill allow them 
to do so they are “  out ”  to meet the consum er’s most 
exacting demands. Then all concerned wTith produc­
tion and distribution should co-operate in a spirit of 
m utual goodwill and try to satisfy those demands.

T heory  Versus P ractice
A gain, some experts who give public advice to farm ers 

are so purely academ ic in outlook that they arę capable- 
of overlooking altogether the real purpose of farm ing—- 
nam ely, to produce by the application of science to 
nature not m erely food, but of a quantity and kind to 
satisfy the consumer. T h ey appear to advise the 
farm er to approach the problem w ith the question 
“ W h at have I to se ll? ”  rather than “ W h at can I 
s e ll? ”

An instance of this occurred in a recent broadcast 
discussion entitled “  Pigs on the F a rm ,”  when the 
opinion w as expressed “ that the future o f the [pig] 
industry in this country lay . . . w ith the general
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m ixed farm er— a few  pigs on every farm .”  Though, 
as w ill be shown, It takes little account of the con­
sum er’s needs, not only as regards quantity, but also 
quality, adm ittedly such a policy m ight be used to help 
farm ers m aintain a “  balanced farm  economy ”  so far 
as it is practicable on individual farm s, ensuring soil 
fertility and, to a modest extent, financial soundness. 
Be that as it m ay, the progressive farm er w ill recog­
nise that in the long run prosperity cannot remain the - 
prerogative of the few , but, to be stable, must come to 
all, and he w ill therefore exercise his mind and body 
not only to m aintain soil fertility and a secure position 
for him self, but by the application of scientific kn ow ­
ledge to use the resources of his farm , w orkin g capital 
and personal aptitude to best purpose to ensure m axi­
m um  service to the consumer and a  high standard of 
livin g for his employees and himself.

M o r e  a n d  B e tte r  P ig s

In regard to pigs, it has been amply illustrated that 
there is no reason w hy the farm er should not produce 
them successfully on a much larger scale than other 
stock, and, indeed, as far as economy of labour and 
buying and selling costs are concerned, it is preferable 
to produce m any rather than a few .

As to disease, the experience of the well-m anaged 
large piggeries must compare very well w ith that of 
the small m ixed farm s.

Control of quality as influenced both by breeding 
and feeding methods is also m uch more practicable 
than when pigs are kept only in sufficient numbers to 
eke an existence from the surpluses and by-products 
of a “  balanced farm  econom y.”

A t this point it m ight not be irrelevant to suggest 
that in the m atter of agricultural planning the Bacon 
Developm ent Board should now be show ing more 
definite evidence of its competence to fulfil its purpose, 
and that, in doing so, it m ight stress the importance 
of the consum er’s point of view  instead of leaving it 
to the curer, of whose opinion the farm er is so often, 
perhaps rather naturally, inclined to be suspicious.

In comparison w ith the opinion advocating “  a few  
pigs on every fa rm ,”  a more progressive attitude is 
displayed by the Pigs M arketing Board, m any members 
of w hich have had considerable experience as large- 
scale p ig producers. In its report for 1943 it is stated 
that “  the Board considers that, to further the Prime 
M inister’s policy of providing food and w ork, m axi­
mum pig production on all farm s should be encouraged, 
and feels strongly that, w hile the m axim um  amount 
of grain should be grown in this country, it would be 
in the national interest to import, under control, whole 
grain for pig feeding in preference to im porting bacon, 
w ith the objects of conserving exchange, creating em ­
ploym ent in shipping and m illing industries as w ell as 
in the pig- and bacon-producing industries and, in 
addition, assisting the maintenance .of the fertility of 
the country’s arable and dairy lands.”

S o il  F e r t ility

As far as soil fertility is concerned, the fattening of 
pigs w ith imported grain or its offals can be success­
fully undertaken on alm ost any type of farm , and on 
a scale w hich need have little or no relation to the size 
of the holding. There m ay conceivably be over­
production of m anure if the farm  is virtually a  pig

“  factory ”  operated on intensive lines, but even then 
the -manure can usually be  ̂ traded for bedding on 
favourable terms so that arable land elsewhere can 
reap the benefit.

M eanwhile, if breeding as well as fattening is prac­
tised on the farm , the breeding stock, usually fed out 
of doors, w ill also help soil fertility, and here their 
numbers (i.e., of breeding stock) can be kept within 
the limits that m ight have been considered to be desir­
able from the standpoint of a “  balanced ”  system.

Im p o rts  a n d  E x p o rts

It is assumed that grain from abroad w ill be forth­
coming. And this would fit in very well with any 
need to export coal and iron and, better still,

■ m achinery. It will necessitate much hard and 
thoughtful w ork by the politicians if such ideal ex­
change is to be arranged on a sound basis.

H ere it m ight be mentioned as a point of interest 
that, strange as it m ay seem, much of the plant, used 
in bacon factories has heretofore been imported, 
m ostly from the countries supplying us with bacon ! 
Preparations are being made to remedy this, and they 
should be amply justified, as, besides the need for 
m akin g good the dam age due to inadequate main­
tenance of plant ow ing to the w ar, even before ex­
tending the country’s present curing capacity, much of 
it, if it is to be efficient, should be remodelled.

And w hat tremendous scope there is bound to be 
for extending pig production beyond all pre-war 
lim its! Not to mention fresh pork, we were import­
ing roughly four-fifths of the bacon consumed. In 
the course of time improved standards of living m ight 
w ell increase the demand, and some authorities, be­
lieving that the pig, being so prolific and giving a 
quicker and more economical turnover than other farm 
anim als, is best suited for the speedy restoration of the 
w orld ’s m eat resources, contend that its greater pro­
duction should be specially encouraged.

It is therefore no tim e to advise a policy of restric­
tion except as determined by such factors as accom­
modation available for fattening and again for curing.

Q u a lity  P ays

Now as to quality. T h e points the consumer takes 
into account directly or indirectly m ake breeding and 
feeding on controlled scientific lines essential to suc­
cessful production, as by no other means can standards 
and uniform ity be attained.

In the past Governments appeared to have had more 
regard for foreign trade than for the position of home 
agriculture, and farm ers contend that this was the 
m ajor cause of the periods of depression the industry 
has experienced. But be that as it may, towards the 
end of the last century, as this country was developing 
curing as an industry, our farm ers practised the “  few 
pigs on every f a r m ”  policy and paid little or no 
attention to the question of carcase weight and con­
form ation ; this w hile the purchasing power of the 
w orker w as increasing and his taste becom ing more 
discerning and delicate.

W e had the best breeding stock w ith which to meet 
the consum er’s demands, but we left it to other coun­
tries, m ostly to D enm ark, to show us, as with other 
farm  produce, and w ith the aid of basic breeding stock 
from this country, how to mass-produce and supply
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our m arket w ith quality foods of a uniform ity w hich 
gained and held the confidence of the consumer w ith­
out a break. As a result, in spite of their vaster 
quantities, these imported goods at times commanded 
even better prices than the pick of the home produce. 
The latter— that is, the best of them— m ight have been 
of superior quality, but the general supply had not 
conformed to any definite standards until competition 
o f  the imported article w as so great as to compel it 
if the home industry w as to survive a t  all. T h e im­
ported article had by then established its standards to 
an extent that a purchaser could buy it alm ost literally 
“  with his eyes sh u t,”  w ithout fear of disappointment, 
so that it almost completely captured the home m arket 
and price became virtually of secondary importance.

About ten years ago (after farm ers had gone through 
a troublous period in which some, having blamed the 
curers for their m isfortunes as far as bacon pigs were 
concerned, set up their own bacon factories, w hich in 
most cases promptly went bankrupt) the P igs and 
Bacon M arketing Schemes had begun to show results, 
and both the pig and bacon industries w ere getting 
down to business on sounder lines. B ut w e had still 
a long w ay to go before w ar cam e, when quality and 
taste had to give w ay to mere economy of production. 
T h at w as the only course as a  w artim e m easure, and 
on the whole it has worked well.

But some think that because of that much the same 
m arketing systems should function as satisfactorily 
when we return to normal conditions. B ut the con­
sumer is more likely then to insist once again on 
setting his own standards of ‘quality and quantity and 
on having them recognised. And if attem pts are made 
to overlook him and, to suit an easy system of farm ­
ing, inferior m eat is offered him, w e m ay expect home 
farm ing to decline again.

W ish fu l T h in k in g

T he question is asked : “  W ould the British public 
demand the sam e young lean bacon after the w ar as 
they had done before?”  T h is  is in the nature of 
wishful thinking, as if the public w ould conveniently 
accept older and perhaps fatter and certainly coarser 
bacon, its production would fit in well w ith the simple 
principle of a “  few  pigs on every fa rm .”  H e w ho is 
ready to believe in such convenient possibilities must 
be afraid of progress, and there w ill be no room for 
that type of farm er after the w ar, especially w ith the 
return of the farm ing enthusiasts at present w ith the 
Forces. There is, of course, alw ays the possibility of 
a gradual change in consumer taste, for which farm ers 
would do well to w atch, but a change of the nature 
suggested would be surprising indeed.

T h e  B re e d e r ’ s C o n tr ib u t io n .

The expert w ho would have us return to the hap­
hazard method of small-scale pig production, embraced 
by the kind of “  balanced farm  economy ”  he believes 
in, will argue that the quality standards recognised 
immediately befcjre the w ar w ere having a serious 
effect on animal constitution, and he w ill also em pha­
sise the disease b o g e y ! These are not new problems, 
and, indeed, must alw ays have serious attention. In 
seeking, by influencing nature, w hat m ight be termed, 
at least by the consumer, further refinements the 
farmer must necessarily be conservative, but he would 
not succeed if he attempted to put the clock back and

disregard the benefits of the m arch of science. In this 
we have come a long w ay from the w ild boar to the 
modern pig, but necessarily in very slow stages. T he 
point is we have progressed more or less in the direc­
tion ordained by man. Im agine the origin of the cow 
and of poultry as compared w ith our modern concep­
tion ! O r put it this w ay : we can at least do as well 
as, w ith our greater natural advantages,, perhaps even 
better than did the Danes.

So the breeder also m ust be ready to play his part in 
m eeting the public’s demand, and, as one trade journal 
put it recently, he “  has got to change his old policy of 
breeding regardless of the style of m eat w an ted .”  T h e  
consumer cannot believe that w e in this country are 
unable to breed types of m eat anim als to yield carcases 
to compare w ith those imported from so m any sources 
for so long a  period and he w ill not take any excuse 
from the farm er if he fails to provide the style of m eat 
which so obviously can be produced. It  is therefore 
to be hoped that the breeder w ill not be put off by those 
who, though apparently sincere in their desire to serve 
agriculture, in their w ritings or utterances imply 
criticism in authoritative tones on m atters of consider­
able concern to the consumer or to industries catering 
for him , but in w hich their own experience is of little 
or no consequence. T w o  recent exam ples involving 
pig breeding concerned a condition know n as “  seedy 
cu t,”  which renders useless for bacon a substantial 
part of the carcase and prejudices the sale of the re­
m ainder and appears to come entirely from  strains or 
crosses of the “  L arge  B lack  ”  or other coloured 
breeds o f pigs.

In one case, a correspondent, w riting in one of the 
agricultural w eeklies and apparently interested in the 
“  L arge  B lack  ”  breed, described it as m erely “  an 
issue beloved of bacon curers,”  but, though later it 
transpired that he had exam ined sam ples and agreed 
it caused w astage, it w as obvious that he had had no 
experience by w hich he w as justified in m akin g such 
implied criticism  of the curer’s opinion.

T h e other case w as som ew hat more serious as it con­
cerned a broadcast statem ent made by an accepted 
authority on agriculture. H e said he believed “  seedy 
cut ”  to be “  largely a curer’s prejudice,”  but on being 
shown a sam ple of m eat so badly affected as to be un­
m arketable (at least, as fresh m eat or bacon) admitted, 
in correspondence that ensued, that it w as unsightly 
and he regretted to learn that it w as on the increase. 
B ut unfortunately, so far as is know n, though the 
opportunity has been open to him , he has not yet taken 
steps to correct the harm ful impression given over the 
wireless— this when agriculture is w ondering how to 
hold the home m arket when rationing ceases !

Some believe that by using only pedigree boars of 
the w hite breeds the defect could be prevented, or that 
a more certain safeguard is to use only pure white 
pedigree breeding stock on both sides, though this is 
not necessarily advocated as a general practice.

Such prejudice as is behind those dangerous state­
ments m ust be removed by research and education. 
H ow  easily the particular fau lt referred to can be 
well-nigh banished w as illustrated by the pre-war 
“  contract ”  system of m arketing pigs in w hich the 
application of a small penalty for it had that effect. 
O bviously, then, producers kn ow  som e of the w ays by 
which it can be prevented. In w artim e, in view  of the 
w astage, “  seedy cut ”  is still less desirable, but, though 
a case m ight be made to ju stify  a little of it, presum­
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ably gs there is now no penalty for it, it has made its 
reappearance on a  scale reminiscent of the pre-“  con­
tract ”  days.

B o a r  L ic e n sin g

T h is  fau lt {i.e., “  seedy cut ” ), and other indications 
of defective breeding, suggest that some breeders have 
not been as diligent as, tak in g a  long-term view , they 
ought to have been in w artim e no less than in peace­
time. But, though it w ill take  tim e to m ake good the 
harm  done, the licensing of boars recently proposed by 
the M inistry of Agriculture (especially if only pure­
bred w hite boars are to be permitted) should have a 
very good influence. A  sim ilar scheme in another 
country w as astonishingly successful in its effect.

T h e w artim e pig feeder, however, having little choice 
in the m atter of feeding-stuffs, has only been able to 
exercise control over carcase quality to a very limited 
extent.

A  L esson  fro m  C a n ad a

M eanwhile, Canada has been supplying us w ith prob­
ably over three-quarters of the bacon ration and has 
been able to keep fairly  close to the 1939 quality stand­
ards, w ith  the result that Canadian is very m uch pre­
ferred to the present home product. T h a t fact should 
not only further convince the farm er as to w hat are 
the quality standards favoured by the consumer, but 
it  is also another clear indication that his (the farm er’s) 
success in the future w ill depend largely on his ability 
and w illingness to satisfy such consumer preferences. 
T hough obviously, in this m atter of carcase quality 
control, he has been more or less powerless during the 
w ar, it m ust have a foremost place in his mind as he 
plans for the future, and retain his constant attention 
when, once again, he regains the power to cater for it. 
O therw ise, any goodw ill, built up w ith  the consumer 
as a  result o f the farm er’s contribution to the w ar 
effort, w ill not stand the test of time.

O n the other hand, if the farm er co-operated w ith 
the m anufacturer, both em ploying up-to-date scientific 
knowledge to serve the Consumer, his (the consum er’s) 
reaction would in itself provide the most effective 
influence on Parliam ent w ith w hich no Governm ent 
could afford to trifle. M any Members of Parliam ent 
are now, w e are told, turning their attention to the 
agricultural industry, but no mere sentim ent is likely 
to induce them to favour it at the expense of other 
essential industries, especially as they know  they must 
sooner or later answ er to the electorate in a more 
definite sense than ever before.

N e g a tiv e  P ro p a g a n d a

Claim s, such as one hears to-day, that the home- 
produced article is richer in vitam ins than the imported 
one w ill, w ithout more tangible evidence of the 
farm er’s consideration of the consumer, have an effect 
opposite to that intended. T hese claim s m ay be 
justified, but the farm er should realise that, while as 
regards vitam ins generally the dietetian’s view  m ight 
be acceptable, as regards eye appeal and palatability it 
cannot be as trustw orthy a barom eter fis popular 
demand. So it will be time to talk  on those lines when 
our bacon, beef, m utton and so on are consistently of 
such high visible quality as were those provided pre­
w ar by the more business-like farm ers abroad, w ho

w ill no doubt be anxious to resume trade w ith us when 
it is practicable to do so. No, the consumer will not 
be ready to buy a “  pig in a poke ”  unless he is first 
convinced by the “  poke’s ”  outside appearance that 
there is definitely som ething in it that he w a n ts ! H e 
w ill demand more than mere lip-service and, while he 
is unlikely to favour any policy that would inflate the 
cost of his food to benefit home producers or manu­
facturers, or w hich w as to provide subsidies at his 
expense, he can be relied upon to show in time due 
appreciation of real service.

T h e  U ltim a te  G o a l

Schem es are now being proposed which are designed 
to offer agriculture complete financial security and 
protection from all possible competition. Even if such 
Utopian conditions were in the best interests of agri­
culture, they assume we shall retain our old world­
w ide influence on trade. But we must come to realise 
that this country cannot for its own purpose mono­
polise progress, w hich, in spite of comparatively in­
significant attempts to arrest it, will rush on with 
ever-increasing velocity, spreading throughout the 
world far and wide.

A t this vital phase of national planning we must 
insist on the interdependence of all our essential 
industries and keep in mind that, if w e are to preserve 
our own prosperity and peace, w e must do nothing to 
hinder that of other nations, but rather endeavour to 
trade in a spirit of co-operation and reciprocation, 
expecting no preference Of the home or overseas buyer 
except as justified by good service and superior crafts­
m anship, which alone should determine the standard 
of living. W e cannot in future expect world peace 
w hile w e as a nation w age economic w arfare to suit 
our own ends.

So the farm er m ust be “ up and doin g,”  ready to 
w ork shoulder to shoulder w ith the research worker 
and the m anufacturer in exploring every avenue by 
which w ith his produce they can render service. Let 
him go forw ard intent on living up to such a slogan as 
“  More and better p ig s ,”  rather than to one which in 
effect is “  F ew er and worse p ig s .”  L et him with the 
rest o f the community look w ith broadened vision for 
a “  balanced econom y,”  not only for his farm, but the 
nation, and hope that in time to come, through the 
common effort, such a blessed state will extend and be 
m aintained throughout the whole of the civilised 
world.

Physical Methods of Analysis
I n  pursuance o f the policy for the formation of Groups 
for special branches of analytical chemistry, proposed 
by the Council and approved by a meeting of the 
Society of Public Analysts and other Analytical 
Chem ists on November 3, 1943, the Council has had 
under consideration a proposal to form a Group deal­
ing w ith physical methods of analysis.

T h e  C oun cil’s decision as to the formation of the 
Group w ill depend on the number of members of the 
Society desirous of joining it. Members of the Society 
w ho w ish to become members of the Group are asked 
to notify the Hon. Secretary of the Society.
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Food Consumption in Health and 
Sickness

SPECIALLY CONTRIBUTED

The importance of Dietary Surveys in supplying information to the authorities 
responsible for planning nutrition in this country, and indeed throughout the 
world, has been indicated in a previous article. (“  Dietary Surveys,”  FOOD 
M AN U FACTU R E, May, 1944). Particular attention was drawn to the influence of 
economic status on purchases of food, with the main conclusion that although 
the actual amount spent on food increases with rising income, the proportion of 
the income spent on food to the total expenditure decreases considerably. The 
methods commonly used in dietary surveys, and the food habits prevalent in 
schools, industrial canteens and hospitals, were recently discussed at a further
meeting of the Nutrition Society.

T H E  M O S T  common procedure in conducting sur­
veys is to make a list of all food eaten over a  

certain period. W ith  the aid of food tables the items 
are then entered up in terms of their individual nutri­
ents. To take an actual exam ple : 100 g. of roast lean 
beef is entered, according to M cCance and W iddowson, 
as 26 8 g. of protein, 12-3 g. of fat and o-o g. of carbo­
hydrate, equivalent in all to 224 Calories. O ther tables 
give mineral and vitam in contents. T h is  method has 
the advantage of saving the tedious labour of repeat­
edly analysing portions sim ilar to those eaten, but 
objection m ay be raised on the question of accuracy. 
Thus beef m ay be tender or tough, underdone or over­
cooked. T he table w ill obviously only give figures 
correct for average beef. Perhaps the question of 
cooking is the most important, especially in regard to 
the highly unstable vitam in C . Fresh cabbage contains 
an abundance of this vitam in : carefully cooked and 
served it will' still supply our requirem ent when eaten 
in reasonable amounts, but bad cooking and “  keeping 
hot ”  will destroy almost all the vitam in. Such im ­
portance has been attached to this particular prob­
lem that D r. Gertrude W agn er, of the W artim e Social 
Survey, has recently undertaken an extensive investiga­
tion into the methods used by housewives throughout 
the country in cooking vegetables.

The correct assessm ent of m ineral contents is also 
complicated by extraneous or local factors. T hus sur­
prisingly large amounts of iron m ay be derived from 
cooking utensils. M cCance and W iddowson found 
apples cut w ith a stainless steel knife and cooked in a 
glass vessel contained only 0-31 m g. of iron per 100 g., 
but when an ordinary knife and iron vessel were used 
the value rose to 6-o mg. per 100 g. T he mineral con­
tent of the w ater supply m ay also be important. T hus 
in London considerable amounts of calcium m ay be de­
rived from this source.

D ir e c t  E stim ation s

T he uncertainties which arise through the use of 
food tables have led some investigators to resort to 
direct analysis of the foods as eaten. If each item of

food is analysed separately this procedure is slow even 
when applied to sm all numbers of individual subjects, 
and is obviously im practicable for application in sur­
veys on hundreds,of subjects as required by the various 
official bodies. A lthough m any w ill agree w ith  D r. 
C . P . S tew art in m aintaining that food tables, w ith  all 
their im perfections, are still indispensable in carrying 
out large-scale surveys, direct analysis has proved use-' 
ful in one particular type of w ork. It is often desired 
to estim ate not the individual intake, but the food 
value of typical m eals as supplied in an institution or 
canteen. It m ay be recalled that in M acrae’s estim a­
tions of food intakes in the R .A .F . the airmen were 
allowed to fill up their plates according to their usual 
routine and personal tastes, but as they w ent to their 
tables men chosen at random had to surrender their 
whole meal for analysis. A fter all the specimens taken 
at m eals over a chosen period had been m ixed together 
they were frozen, dried and powdered. Careful 
analyses were then made at leisure on aliquots. Som e­
w hat sim ilar methods have recently been used by 
Jenkins, Mapson and O lliver in the analysis of canteen 
meals in the Cam bridge area. T o  secure satisfactory 
sam pling, specimen m eals have been homogenised in ą 
few  seconds in a W arin g blender. In view  of the 
instability of vitam in C  these w orkers found it advis­
able to pick out rich sources of this vitam in for 
separate analysis, and losses w ere avoided by rapid 
grinding under a solution of phosphoric acid.

“  M a n  V a lu es  ”

M cCance and W iddowson have also emphasised 
another difficulty in the interpretation of the results of 
dietary surveys. It is obvious that a meal w hich is 
adequate for a small child w ill not usually be enough 
for an a d u lt; and that w hat suffices for a wom an on 
light domestic duties w ill not satisfy a  coal m iner, or 
some other w orker engaged in heavy m anual labour. 
H itherto such inequalities have been levelled out by 
the use of tables, w hich give the approxim ate require­
ments of individuals of different ages and sex, and the 
additional intakes appropriate for labour of different
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degrees of severity. T hus O rr and Leitch  conclude 
that a child of one year requires food equivalent to
1,000 Calories, a housewife 2,200 Calories, a man on 
sedentary labour 3,000 Calories and a smith or coal 
m iner 4,700 Calories.

In estim ating w hether the total am ount of food 
eaten by a fam ily is adequate for its needs w e Should, 
therefore, be able to convert the m ixed adult and 
juvenile members into terms of uniform  “  man va lu es,”  
based on the requirem ent of an average man doing 
average w ork. M oreover, it m ight be hoped that “  man 
values ”  w orked out on the basis of Calories would be 
equally applicable to other nutrients. McCamce and 
W iddowson have discouraged undue optimism in either 
of these directions. T h u s in a group of fourteen-year- 
old girls they found individual daily food intakes 
between 1,708 and 3,736 Calories. A  C alorie intake 
suitable for one individual m ay not, therefore, be suit­
able for another. As a further complication the in­
takes, and probably the requirements, of different 
nutrients vary  in different proportions according to 
age. W ith  protein the intake increases fairly smoothly 
from  40 g. for boys and girls at one year, to 80 g. for 
girls and 100 g. for boys at sixteen years. T he calcium 
intake, on the other hand, rem ains steady, because the 
very young, although eating less, drink relatively more 
m ilk, w hich is rich in calcium. T he vitam in C  con­
sumption m ay actually fall, because orange juice is 
given m ost freely in infancy.

As Bacharach points out, how ever, w e must be 
careful not to assum e that because certain food items 
are eaten they are therefore necessary. W hile it can­
not be denied that extra  allow ances of nutrients are 
demanded by special circum stances, w hether carbo­
hydrates and fat in the case of the labouring m an or 
protein and vitam ins in the case of m others and 
children, the concept of the “  man va lu e ,”  intelligently 
used, m ay serve its purpose in shaping order out of 
chaos. A  compromise m ust be chosen between “  quick 
methods w hich lead to w rong results ”  and methods 
w hich are so slow as to give practically no results at 
all.

F o o d  H a b its

T h e  very rapid, if relatively inaccurate, “  question­
naire ”  method has been employed by D r. M agnus 
P yk e  on behalf of the M inistry of Food in an exten­
sive survey of the food habits of industrial w orkers. 
V arious classes of operatives w ere questioned as to 
their food consumption during the previous twenty-four 
hours, portions o f food of know n size being displayed 
for comparison w hen necessary. G reat variations in 
habits w ere found according to the industrial condi­
tions and local preferences. As m any as six m eals a 
day are often taken, when snacks of 200 Calories or 
more are included. T he habit of tak in g  two break­
fasts, one at home and another at w ork, is quite 
common. P yk e  found that the total daily food intake 
of fem ale Lancashire cotton spinners averaged 2,460 
Calories, w hile men w ho undertook the heavy w ork of 
m ule spinning consumed 4,030 Calories. A  typical 
m idday m eal taken in a  canteen supplied a  m axim um  
of 850 Calories if taken in full, but most w orkers were 
satisfied w ith 630 Calories, w hich w as, however, more 
than the 510 Calories they got at home. As would be 
expected, the proportion of the daily requirem ent taken 
in the canteen is much affected by the tim ing of the

shifts. Men w ho stopped w ork at 3 p.m . took only 
35 per cent, of their requirements in the canteen, as 
compared w ith 55 per cent, for men who “  knocked 
off ”  at 5.30 p.m.

T h e nature of the food supplied and the size of the 
meals are obviously important. A  hot meal of meat, 
potatoes and vegetables will not be appreciated if 
served at the coal face to miners in the heat of their 
labours. M ore food m ay be eaten if two sandwich 
m eals are served instead of one hot conventional 
dinner. W orkers w ho have to w ork in cramped posi­
tions do not favour bulky food, and a special problem 
is presented by w orkers whose dietary habits are upset 
by changing from day to night shifts. T h e  influence 
of local taste and prejudice is illustrated by variations 
in the consumption 'of cheese, which is much less in 
Lancashire and Durham  than in other districts.

F o o d  a t  S c h o o l

According to M iss E . M. Langley the first steps in 
supplying school m eals were inspired by charitable 
m otives in years long before dietary surveys had been 
placed on a  scientific basis. As early as 1862 Victor 
H ugo supplied forty poor children of Guernsey with a 
dinner of m eat and wine. “  T he Provision of Meals 
A ct ”  m arked the commencement of official action in 
1906. T he dinners then provided were a monotonous 
repetition of hash or soup, bread and rice pudding, at 
the cost of about id. A t present the cost of meals is 
about jd . ,  and every effort is made to ensure that they 
are varied and attractive.' T h e  official aim is to supply
1,000 of the child’s daily requirement of 2,500 Calories, 
although m any experts consider that this standard has 
been placed too high, unless the Calorie intake can be 
“  boosted ”  w ith large helpings of suet pudding. A 
protein intake of 20-25 £■ is attained partially by 
the allow ance of 1 oz. of dried m ilk for every meal. 
O ther values are 30 g. for fat, 2,450 I.U . for vita­
min A , 230 I .U . for vitam in B], 5-7 m g. for iron 
and 425 mg. for calcium. F or vitam in C  the desired 
standard of 54 m g. is again hard to attain under 
practical conditions. In the examination of meals 
served in Surrey the highest vitam in C  content w as
35 m g. at one meal. T he chief danger of vitamin C  
shortage occurs w ith meals which are cooked in a 
central kitchen, and kept hot in special containers for 
distribution to surrounding schools. W ith  such “  con­
veyed ”  meals sliced raw  vegetables are served to m ake 
good the deficiency. Cabbage is m uch richer in vita­
min C  than lettuce.

W hen the ingredients were still readily obtainable 
the “  O slo dinner ”  of m ilk, brown bread, cheese, 
salad and an orange w as popular w ith children. W ith 
so much hard food to be masticated the meal took a 
long time to eat, w hich w as considered by some 
teachers to be a  disadvantage for reasons of adminis­
tration, and by others to be an advantage in resting 
the children. About 1,500,000 children are now fed at 
school, as compared w ith 250,000 before the w a r.'

F o o d  in  S ick n ess

It has long been suspected that there is much room 
for improvement in the dietary arrangem ents in 
hospitals, and recent surveys have fully confirmed this 
view . D ata  obtained by D r. A. L yall for three hospitals 
in Aberdeen are probably typical of m any more
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hospitals throughout the country. In a  general 
hospital w ith 500 beds, he found, by means of tak in g 
an inventory of the items supplied to selected wards, 
that the food officially provided amounted on an aver­
age to only 1,680 Calories, being made up of 65 g. of 
protein, 70 g. of fat and 183 g. of carbohydrate daily. 
T o  m ake good the deficiency food w as brought in 
privately by the patients’ relatives and friends to the 
extent of 502 Calories daily. T h e total of 2,220 
Calories w as thus nearly identical w ith the estimate of 
2,100 Calories quoted by the author for the population 
in general. It is obvious that in the absence of private 
food supplies m any of the patients would be underfed. 
In a  m aternity home the intake as provided officially 
was 2,200 Calories, which w as increased to 2,540 
Calories by private extras. Adequate feeding is essen­
tial during confinement and lactation, although over­
feeding m ay cause obesity, particularly in mothers w ith 
several children. A  good diet in a m aternity home, 
moreover, may have more than an im m ediate effect on 
the mother, since she m ay be unconsciously educated 
into better food habits which w ill eventually benefit 
both herself and her fam ily. In a third hospital, which 
w as restricted to chronic diseases, D r. L yall found a 
slightly lower total intake of 2,130 Calories.

in  regard to the importance of diet in hospital two 
distinct schools of thought m ay be recognised. Accord­
ing to one school direct treatm ent of the disease is con­
sidered, w ith justification, as the m ain object. Any 
minor dietary deficiency which m ay be incurred during 
such treatment is considered an insignificant “  side­
show ”  in contrast w ith the disease itself. If a 
patient w ith an infection of the adenoids is cured by 
the surgical removal of the site of infection, then his 
nutrition while in hospital m ay be left to look after 
itself. T h e second school, w hile not m inim ising the 
importance of the prim ary disease, attaches great value 
to good food in m aintaining the powers of resistance 
of the patient, and in prom oting rapid recovery. T w o 
instances of the importance of nutrition, both in rela­
tion to the vitam in C  requirement, are frequently 
quoted. In cases of gastric and duodenal ulceration it 
w as customary, until recently, to restrict the patients 
to diets so low in vitam in C 'th a t  subnormality could 
readily be detected by tests on the blood or urine. 
Opinions m ay be divided as to the real danger of this 
deficiency, but the risk is now quite unnecessary since 
vitamin C  can be given in tablet form. Perhaps even 
more important is the influence of vitamin C  on wound 
healing. D r. Geoffrey Bourne and others have shown 
that in guinea-pigs the strength of the scar tissue in 
minor wounds inflicted by a carefully standardised pro­
cedure is much affected by the vitam in C  allowance. 
Better healing is found in anim als given liberal allow ­
ances than in those receiving just enough to m aintain 
life. D r. G raham  is convinced from his experiences in 
St. Bartholom ew ’s Hospital that early signs of vitam in 
C  deficiency occur occasionally in hospital patients, 
and that a liberal intake of vitam in C  is of real value 
in expediting recovery from the wounds incidental to 
operations.

“ O n e  M e a l”  H o s p ita ls

According to Miss M. C . Broatch the main difficul­
ties in supplying good and well-cooked food in hospitals 
may be traced to lack of staff and of adequate kitchen 
facilities. T h e arrangem ent of contracting for supplies

of food is to be condemned as leading to a  monotonous 
diet. T rained food buyers and trained cooks are neces­
sary. Equipm ent for cooking and conveying food is at 
present so bad in one large hospital that only one 
cooked meal per day can be served. D r. M agee, of the 
M inistry o f H ealth, goes farther in com plaining that 
m any hospitals are not procuring or applying for all 
the foodstuffs to which they are entitled. Hospital 
patients are officially entitled to 120 g. of protein daily, 
including 78 g. of anim al protein, but often have to be 
satisfied w ith  m uch less. In one hospital no bacon, 
eggs or butter are purchased.

It is understandable that w ith  lim itations both in 
staff and in funds, and often w ith old-fashioned build­
ings and kitchens, some hospitals cannot at present 
hope to provide w hat should am ount to a  first-class 
restaurant service in addition to their medical and 
nursing activities. F igures obtained by Dr. C . P. 
Stew art, of Edinburgh, on the vitam in C  content of 
vegetables as served to hospital patients, however, 
em phasise the urgent need for reform. T h e  raw  vege­
tables .contained 14-41 m g. per 100 g ., w hen freshly 
cooked 10-38 m g. and when finally reaching the wards 
only 0’7-3'6 mg.

Co-Ordination and Standardisation
In the world-wide crusade to raise the standard of 

nutrition in all classes of population a  lack  of co-ordina- 
tion in term inology, and in defining the standard of 
nutrition to be attained, m ay become one of the most 
serious obstacles in the path of progress. E ven in this 
country experts are not alw ays unanim ous either as to 
the exact composition of foodstuffs, or as to the 
am ounts of the various nutrients necessary for the 
m aintenance of perfect health. In cases where agree­
ment has been reached here, m oreover, it m ay be found 
that quite different ideas are prevalent in Am erica. 
Lease-lend foodstuffs, as Professor M aynard of Cornell 
U niversity has pointed out, are  very apt to change in 
nutritive value simply by crossing the A tlantic 1 In 
addition to real divergencies of data and opinion addi­
tional trouble m ay sometimes result from  pure mis­
understanding. T hus the Am ericans fixed the daily re­
quirement for vitam in A  at 5,000 I .U ., w ith  the under­
standing that allow ance w as to include both cardtene 
and vitam in A  in the proportion in w hich th e y  are 
present in an average diet. F or some reason this ques­
tion of the proportion of the tw o sources did not “  get 
over ”  to E nglish experts, and for a tim e there w as a 
period of confusion as to w hether the 5,000 I .U . applied 
to pre-formed vitam in A  or to the pro-vitam in, w hich 
is m uch less efficiently absorbed.

Before the w ar a technical com m ittee of the L eague 
of Nations did pioneer w ork in fixing dietary standards. 
A lthough the evidence w hich w as reviewed in fixing 
these standards w as not alw ays very substantial, they 
undoubtedly served a useful purpose, and have not yet 
been entirely superseded. O ther standards, often set­
ting the requirem ents at more generous levels, have 
recently been proposed by the N ational Research 
Council of the U .S .A . In the present period of rapid 
development in nutritional research it is perhaps over- 
optim istic to visualise a ’central inter-allied body w hich 
could combine authority w ith  speed of action, so as to 
compound tables w hich w ould keep abreast w ith the 
results of current re sea rch .' If  no com m ittee em erges 
from the H ot Springs Conference capable of dealing

A ugust, 1944 287



w ith this arduous task we* m ay at least hope that in­
dividual w orkers w ill realise the importance of express­
ing their results in term inology and in units w hich are 
clearly understandable to others. D ietary standards 
based on the in vestigator’s private opinion are not to be 
encouraged. Subjects, for exam ple, should not be 
considered deficient in some nutrient sim ply because 
they give values lower by some arbitrary extent than 
the average found in a particular survey. U nits under­
standable only to users of a certain method of appar­
atus should be avoided w henever possible. T hus the 
Evelyn photo-electric absorptiometer is most useful for 
the estim ation of num erous food factors, but the occa­
sional practice of expressing results in “  L  units ”  
gives little inform ation, and much irritation, to 
w orkers who do not use this instrum ent.

F o o d  a n d  F arm in g

F inally, after nutrition w orkers engaged in the 
research laboratory, in commerce, and in the prepara­
tion and cooking of food have learnt to exchange ideas 
in terms w hich are readily understandable to each 
other, there rem ains the necessity of m akin g effective 
liaison between nutrition and agriculture. T o  the 
dietician, as Dr. Kon has pointed out, m ilk is a valu­
able food, containing protein, fat, carbohydrate and 
vitam ins in am ounts which vary according to season 
and the feeding to the cow. T o  the agriculturist, m ilk 
is a fluid extracted from the udder of the cow, and 
produces a certain price per gallon. It is obvious not 
only that the nutrition w orker m ust be fam iliar w ith 
data, statistics and costs in relation to the production 
of food, but that the authority responsible for agricul­
tural policy should have a thorough quantitative know ­
ledge of the food value of the different stock and crops 
w hich the form er is able to produce.

Oat Flour and Fat Oxidation
T h e  most common flavour defect in foods containing 
fat is the one arising from an oxidation of the fat 
w hich results in a flavour resem bling tallow . In  the 
dairy industry this flavour is known under the follow­
ing term s: “ T a llo w y ,”  “ cardboard,”  “ oxidised,”  
“ sta le ,”  and “ o ily .”  T hroughout the year, but 
especially during the w inter months, this flavour is a 
serious source of complaint in the m ilk industry.

W hen cream is frozen and stored, the product is 
subject to the development of the oxidised flavour, if 
held too long, or if it originates from  a source know n 
to be susceptible to oxidation.

In using an anti-oxidant for preventing the oxidative 
changes in a food, it is im portant that the product con­
form to pure standard and, if possible, should be an 
edible product. In the past few  years cereal flours 
have been suggested as possible anti-oxidants for foods 
developing oxidised flavours. O f the cereal flours, oat 
flour has found favour in certain industries because of 
its effectiveness in preventing the oxidised flavour.

In this connection D r. C . D . D ahle and M r. D . V . 
Josephson have carried out a series of experiments with 
frozen cream using as the anti-oxidant a  finely ground

oat flour. A  quantity of 40 per cent, cream was stored 
at 150 F . for a  period of approximately four months. 
Copper w as added to some of this cream to accelerate 
the production of the off-flavour.

Samples of this frozen cream, when used in the 
m anufacture of ice cream, imparted a distinct off- 
flavour to the finished ice cream, the experimenters 
found, w hereas the frozen cream treated w ith the oat 
flour protected the flavour of the ice cream to a definite 
degree. In another test in which the cream w as stored 
in a frozen state for 140 days, alm ost identical results 
w ere obtained. It w as found that 0-5 to 0-7 per cent, 
added oat flour delayed the onset of the oxidised 
flavour for several w eeks in most cases.— M ilk Mes­
senger.

F.B.I. and Industrial Research
T h e  Federation of British Industries has decided to 
strengthen its organisation on the research side by 
m akin g its Industrial Research Com m ittee a perma­
nent Standing Com m ittee of the Federation with its 
own fully qualified Secretariat.

T h e  Federation while not itself engaging in research 
w ill, through the w ork of its Standing Committee, do 
all in its power— in collaboration w ith existing organ­
isations, in this field— to promote the interests of in­
dustry in relation to research and its application. At 
the sam e tim e, it w ill m ake every possible effort to 
secure the success of any wider or more comprehensive 
organisation w hich m ay result from the present wide­
spread interest in the problem of research.

T h e terms of reference of the Industrial Research 
Com m ittee are :

T o  stim ulate national interest in research for in­
dustry and foster it in all appropriate w ays, such as—

Encouraging industrialists to devote a more 
adequate part of their resources to the promotion of 
research and its application to existing products and 
to the development of new products.

Providing money for the creation and maintenance 
of adequate facilities for post-graduate research.

Encouraging the education of the necessary re­
search and development staff of universities, tech­
nical colleges and industrial establishments.

Prom oting contact and collaboration wherever 
possible between centres of industrial research or 
institutions and research workers.

F acilitatin g co-operative research within British 
industry, w ith  special reference to the needs of small- 
scale industries.

Providing information on research questions by 
creating a liaison w ith  appropriate reference libraries 
and technical and scientific institutions.

C alling attention to the publications of profes­
sional, technical and scientific institutions, assisting 
w here necessary in their distribution, and encourag­
ing the provision of literature on matters not already 
adequately covered.

Prom oting the compilation of general information 
on industrial research, particulars of organisations 
and the facilities available.

Providing from time to time information for press 
and public on the achievements of British industrial 
research, and stim ulating world interest in them.
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The Chemist in the Public 
Health Service

A T  T H E  present time everyone is talking about re­
construction and post-war development, but no re­
sponsible body has made any suggestions w ith regard 

to the place of the chemist in this scheme. Medicine 
has been described as the process of putting drugs, of 
which little is known, into bodies of which we know  
less, but it is being realised this outlook is fundam ent­
ally w rong and that the correct method by which to 
maintain public health is by preventive medicine. If 
medicine is considered dispassionately it must be 
admitted to be a branch of applied biochemistry. T h at 
it is being gradually appreciated that medicine of the 
future w ill be recognised to an increasing extent as a 
biochemical subject is seen by the appointment of a 
biochemist as the Director of the National Institute 
for Medical Research, while the D irector of the Dunn 
Nutritional Laboratory at Cam bridge is also a  bio­
chemist.

A  Vast F ield

A superficial glance at the different aspects of chem­
istry concerned w ith public health show s the vast field 
covered without encroaching on w hat m ay legitim ately 
be described as the doctor’s province. T h e exam ina­
tion and control of foods include not merely the 
ordinary analysis, but the effects of vitam ins, enzymes, 
trace metals and sim ilar minor constituents. W ater is 
a large subject, including drinking w aters, bath 
w aters, and the treatm ent of effluents and river pollu­
tion. Public health chem istry also concerns itself w ith 
the exam ination and control of drugs, either for human, 
animal or plant' purposes, and the analysis of feeding 
stuffs and fertilisers. T h e  routine analysis of blood, 
urine, faeces, cerebrospinal fluid and sim ilar specimens 
is primarily chemical, and the chemist is responsible 
for toxicological exam inations and other w ork of a 
forensic nature. A lthough the aetiology of diseases such 
as silicosis and cancer is not yet complete, the import­
ance of the chemical aspect is becom ing more fully 
appreciated as the vista opens. A llergy, hypersensi­
tivity, and sim ilar troubles are in the main chemical, 
while immunochemistry is now  a recognised field of 
study. T he reactions caused by enzymes in the animal 
and vegetable structure are chemical and physical pro­
cesses, w hich are being w orked out in the laboratory, 
and it has been shown that glandular therapy and 
hormone control are prim arily chemical problems. If 
preventive medicine is to be properly developed, there 
are m any other problems in w hich chemists w ill have 
to play a  leading part, am ong which m ay be men­
tioned :

(1) T o w hat extent are compounds such as choles­
terol, the bile acids, the sex hormones, vitam in D , and 
heart stimulants of the digitoxenin type connected and 
w hat is their relationship, if any, to cancer?

(2) H ow  far are enzymes, hormones, and chemicals

Abstracted from an address given by Mr. Thomas. 
M cLachlan, Chairman of the London Section of the 
British Association of Chem ists.

interdependent or antagonistic as, for exam ple, the 
róles of the parathyroid hormone, the phosphatases, 
vitam in D , and phytic acid in the metabolism of 
calcium  ?

(3) Tuberculosis, although a bacterial disease, is now 
commonly described as a  deficiency disease. T o  w hat 
extent are other m icro-organism s and viruses para­
sitic and saprophytic and w hat are the conditions, 
chemical or physical, predisposing to one state or the 
other?

If, therefore, preventive medicine is to take  its proper 
place in the m aintenance of health, chem istry must be 
one of the controlling factors, and the chem ist him self 
w ill have to learn to take  a  greater interest and a 
hand in the control of public affairs.

A n c il l ia r y  S e rv ices  t o  L o c a l A u th o r it ie s

Apart from the chemical w ork  of a  direct public 
health nature chemists render m any ancillary services 
to local authorities, and of these the chief are still prob­
ably concerned w ith bacteriological exam inations. T he 
first bacteriologist w as a chemist, Pasteur, who w as 
violently opposed to the m edical profession of his time, 
and it is therefore strange that strong efforts are now 
being made to claim bacteriology as a medical science. 
T his claim  entirely overlooks the fact, for instance, 
that the n utrifying bacteria in the soil do more good 
than all plant disease-producing organism s do harm  
and possibly more good than all harm ful organism s 
combined do dam age. Professor Sw ingle points out in 
his introduction to General Bacteriology that bacteri­
ology is an independent science interlocking closely 
w ith other biological sciences and w ith  chem istry and 
physics. D u e to the increasing extent to w hich micro­
biological processes are being applied in industry, it is 
probably preferable to link  this science w ith  the public 
health laboratory rather than continue efforts to bracket 
it purely w ith clinical medicine.

O ther types of exam inations m ade for authorities 
are concerned w ith lubricating and other oils, petrols, 
soaps, antiseptics, cements and building m aterials, and 
sim ilar substances of w hich the chemist, w ho is a Jack- 
of-all-trades, can kn ow  but little.

T h e  Statu s o f  C h em ists

I f  the conditions of chemists employed in public 
health w ork are exam ined, it w ill be realised that their 
status is at present in a most unsatisfactory position. 
T he C h ief Chem ist and the C h ief A lkali Inspector a t 
the M inistry of H ealth ran k  for salary pilrposes on the 
sam e level as an ordinary m edical officer of health, 
there being six  higher grades of medical officers above 
this rank. A t the London County Council the chief 
chem ist is again  ranked as a third or fourth grade 
officer in the Public H ealth Departm ent. Both the 
M etropolitan W ater Board and the M etropolitan Police 
Laboratory consider that it is essential to have a 
medical director in charge. M any hospitals employ 
biochemists, but it is alm ost invariably found that if
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the biochemist does not possess a medical qualification 
he is placed as a subordinate to the pathologist or to 
some other m edical officer.

W ith  the preparations for the present w ar the M in­
istry of H ealth saw  fit to m ake yet another inroad into 
the w ork of practising chemists by establishing the 
Em ergency M edical Services and advising Local 
Authorities to send w aters to these laboratories for 
exam ination, thus duplicating a service w hich w as 
already provided. T h e position of public analysts and 
official agricultural chemists has not improved recently. 
Previous to the 1938 Food and D rugs A ct there w as 
no provision for the assumption that the medical 
officer had any jurisdiction over the public analyst, but 
this A ct, being a  Consolidating A ct, has brought to­
gether certain functions including those of the con­
demnation of unsound m eat and the investigation of 
cases of food poisoning, w here it  is laid down that the 
medical officer of health shall be responsible and, by 
inference, certain medical officers claim  that the public 
analyst has now  been placed officially under their juris­
diction. T h e possibility of this claim being made is 
strengthened by the fact that the appointment of public 
analysts is frequently delegated to the public health 
committees of councils, and that these committees 
are usually dom inated by the medical officer of health. 
From  the legal standpoint the position of the part-time 
public analyst is worse than that of the full-time 
analyst, since the form er ranks as a contractor to his 
authority, w hile the latter is an officer. Section 94 of 
the Food and D rugs A ct relieves an officer of a  Local 
Authority from  personal liability in respect of any act 
done by him in the execution o f his duty, but this 
Section affords no protection to the part-tim e analyst.

It m ay be here pointed out that Section 16 of the 
Fertilisers and. Feeding Stuffs A ct provides that an 
inspector under the A ct shall be liable to a penalty of 
£ $ o for disclosing any inform ation obtained by him 
except to people acting in the execution of the Act. 
T h e  result of this Section is to nullify those O rders 
issued by the M inister of Food for the control o f fer­
tilisers and feeding stuffs, because these orders are 
enforced by the M inister of F ood ’s enforcement officers 
and not by officers of the L ocal A uthority or the Min­
ister of Agriculture.

Especial reference w as m ade to the position of the 
part-tim e analyst in a  pam phlet on “  Conditions of 
Appointm ents of Public Analysts and O fficial A gricul­
tural C h em ists,”  issued jointly by the R oyal Institute 
of Chem istry and the Society of Public A nalysts and 
other Analytical Chem ists in 1927. It w as pointed out 
that their position had deteriorated since the passage 
of the first Food and D rugs A ct, when adulteration 
w as crude and a few  simple tests sufficed to detect it.

R e m u n e ra tio n  o f  A n a ly sts

W ith the advance o f know ledge more is known 
about the effects of food treatm ent and its nutritional 
aspects w hile' the methods of adulteration and sophis­
tication have also become more refined. T hese have, 
in turn, increased the difficulties and the responsibili­
ties of public analysts, resulting in the expenditure of 
considerably more time and the use of elaborate appar­
atus for their w ork, and yet it is found generally that, 
if anything, so far from their rem uneration being in­
creased there has been a tendency to reduce it. W hen 
the 1875 Act w as passed a fee of a guinea or more w as 
usually, paid to the public analyst and, although it w as

stipulated in the A ct that a fee of 10s. 6d. w as charge­
able to a private purchaser, the then President of the 
Board of Trade stated in Parliam ent that he assumed 
that the difference would be paid out of the rates. At 
that tim e and for m any years it w as the custom for a 
public analyst to take articled pupils, and to this day 
some private laboratories are staffed almost entirely 
on this basis, but, in m y opinion, it is unfair with 
modern conditions of university education to take in 
either the pupils or their parents. T he result of present 
conditions has m ilitated seriously both against the 
position of the public analyst and also against the 
public interest and has brought about a whole series 
of cut-throat competition.

In d u str ia l C h em ists

It m ay be said that it is just as well for official 
chemists to be badly paid because it will attract better 
chem ists to industry, but that is a very short-sighted 
policy. Adm ittedly if industry is prepared to offer 
larger sums to chemists than the Government and 
Local Authorities industry w ill attract the more prp- 
gressive man, but industry also watches the salaries 
and conditions of employment of official chemists and 
sets its standards by them, so that it is in the interests 
of every chemist to see that the prestige of his profes­
sion is m aintained in every w alk  of life. If official­
dom places the knowledge and w ork of chemists on a 
lower plane than that of members of the legal profes­
sion, medicine, engineering, etc., it follows that in­
dustrial companies w ill probably think along the same 
lines. Bad conditions of practice and w ork in any one 
branch of their profession m ust have their repercus­
sions on chemists w orking in other fields and militate 
against the interests of chemists in general.

P u b lic  a n d  P a rlia m e n ta ry  O p in io n

T h e m arked influence of organised action on public 
and parliam entary opinion is shown clearly by refer­
ence to one or two pamphlets issued recently, and this 
influence is interesting as it serves to illustrate the 
necessity for, public education by the chemical 
fraternity. In  A General Medical Service for the 
Nation, issued by the B .M .A . in 1938, there is a  refer­
ence to the need of laboratory services as one of the 
main basic principles of the scheme, and although no 
further special prominence is given in the report there 
are several other direct or indirect references to their 
necessity. In  the D raft Interim  Report of the Medical 
Planning Com m ission of the B .M .A . in 1942, the refer­
ence to the laboratory side is not stressed so greatly, 
and finally the W hite Paper issued by the Minister of 
H ealth and the D epartm ent of H ealth for Scotland 
consider the laboratory side of the health service of 
such minor im portance that it is not even mentioned. 
A gainst this one m ay legitim ately place the opinion 
of S ir H enry D ale in the last H anbury Memorial 
Lecture to the Pharm aceutical Society, in which he 
deals w ith the development of chemotherapy and its 
effects on pharm acy and on clinical biochemistry. 
Coupled w ith  these changes it is only necessary to con­
sider the other changes w hich have proceeded, almost 
unnoticed, during the last thirty years, leading to the 
passage of the Therapeutic Substances A ct in 1925 
and its subsequent development, together w ith the 
establishm ent of nutritional laboratories and nutri­
tional standards.
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F u tu re  o f  P u b lic  H e a lth  C h em ica l W o r k

Concerning the organisation of the public health 
chemical w ork of the future, prelim inary arrange­
ments have already been commenced by the control of 
substances prepared under the Therapeutic Substances 
Act at the National Institute for Medical Research. 
T h e  M inistry of Food has now  seen fit to license 
certain laboratories for the exam ination of flour, 
which is a step in the right direction. W ith  the present 
development of industry, including the food industries, 
pharm aceutical m ahufacture, etc., there is little to be 
gained by sending odd samples to sm all laboratories, 
in which there is no adequate provision for their ex­
am ination, but there is still some necessity for samples 
to be taken at random from retail shops and to be ex­
amined thoroughly for their keeping qualities under 
all sorts of conditions. W e have now  become accus­
tomed to some sort of regional control, and public 
health laboratories should be established on a  regional 
basis, so that all types of samples can be sent to them. 
Such laboratories should deal w ith some 20,000 to
100,000 sam ples per annum and should be fitted w ith 
the most up-to-date equipment and should be staffed 
w ith specialists in particular branches of chemistry. 
Allied sub-regional laboratories could then be placed 
a t  convenient centres to deal w ith  routine w ork, such 
as the chemical and bacteriological exam ination of 
m ilks, preservatives in perishable sam ples, medical 
specimens for the health centres w hich it is proposed 
to establish, and sim ilar w ork of a  more or less 
elem entary nature or requiring im m ediate attention. 
These sm aller laboratories could perhaps be privately 
owned or publicly owned and staffed from the larger 
laboratories. T h e heads of the regional laboratories 
w ould necessarily be chemists of the highest calibre 
possessed of a wide fundamental training and outlook, 
capable of ranking w ith men of equal prominence in 
other w alks of life and they should be remunerated 
accordingly. If the sub-regional laboratories are 
privately owned they should be regularly inspected by 
an inspector of the M inistry of H ealth or of w hatever 
M inistry m ay approve them. Even the larger labora­
tories should be inspected regularly by some outside 
representative. Moreover, the established staffs of 
these public health laboratories should not be recruited 
direct from the universities, but should have previous 
experience in other w alks of life. T he Governm ent 
Laboratory should fit into this scheme as a referee 
laboratory only, and, to perform this function inde­
pendently and effectively, it should come under a differ­
ent department of the Governm ent from that which 
controls other laboratories.

T h e  F ix in g  o f  S tan d ard s

W ith  regard to the fixing of standards for foods, 
pharm aceuticals, fertilisers, feeding stuffs, etc., it is 
essential that the present practice of endeavouring to 
establish standards in Court, or as happens under the 
Fertilisers and Feeding Stuffs A ct doing practically 
nothing, should be abolished. All standards should 
be arranged by an independent Standing Com m ittee of 
the responsible M inistry, and on this Com m ittee would 
be representatives of the trades concerned, of the 
public health laboratories, of the M inistry and of the 
public, together w ith, where necessary, representatives 
o f  the medical profession. Once standards have been 
established it merely remains for the Courts to enforce

them on evidence supplied by sam pling officers and 
analytical experts.

T h e idea of all this centralisation m ay not appeal to 
the individualist, but it seems to be the only logical 
solution of the present position. M y view  is that 
rationalisation w ill be the order of the day for some 
years to come, although to w hat extent it w ill eventu­
ally lead to a general nationalisation of everything and 
everybody no one can foresee a t the moment. W hile 
this process is going on it w ill be necessary frequently 
to subordinate private interests for the benfit of the 
community. There w ill come a tim e, how ever, when 
this general tendency for centralisation -will again  
break down at least to some extent. B y  that tim e we 
shall have learned to live in sm aller com m unities, 
learned that excessive concentrations of population in 
sm all localised areas are against the general w elfare 
of the com m unity; that fresh food, properly produced 
and safely handled, is essential for good health, and 
that this good health is best secured by healthy living 
under healthy conditions. T his w ill increase the im ­
portance of the local unit once again , but that day is 
not yet on the horizon.

Home Preservation of Food
T h e  w ar has given considerable impetus to the 
domestic canning and preserving of garden produce. 
D uring the fruit season, w om en’s institutes all ovef 
the country have been converted into m iniature can­
ning and bottling factories and strenuous scenes have 
been w itnessed in kitchens, bestrewn w ith such un­
accustomed utensils as therm om eters, in w hich anxious 
but determined housewives have striven w ith  knotty 
problems such as the co-ordination of processing time 
w ith  closing speed and the like.

A m ong the batch of books before me is a paper- 
covered Bulletin* of sixteen pages from  the O regon 
State  College. It  starts off w ith the question “  W hy 
do C a n n in g ? ”  and the V ictory m otive is postulated. 
T h e  aim s o f home canning a re : (1) safety for u s e ;
(2) freedom from  spoilage; (3) palatability and attrac­
tiveness ; am ounts and choice of foods carefully planned 
so that the fam ily is assured enough for a  year-round 
supply and also a well-balanced selection for good 
nutrition.

T h is  little bulletin is an excellent exam ple of com­
pression w ithout sacrifice of clarity. T h e  essential 
operations for the canning of fruits, vegetables, m eat 
and poultry and fish are described in eight pages, w ith 
a  good account of the w orkin g of a  pressure cooker for 
good m easure. T he other half o f the bulletin tells of 
drying fruits and vegetab les; saltin g vegetab les; and 
corning b e e f; as w ell as giving in three tables synopses 
of tim es and tem perature of processing.

M y second b o o k t is more pretentious. In fact, the 
dust cover m akes the claim  that it is “  unlike any 
other book covering the preserving of food in the home, 
since it contains full and precise inform ation on salt­
ing and, in addition, covers canning, drying and 
freezing.”

It  is possible that this book suffers from having been 
read im m ediately after the first one. T h e author uses 
nearly three-quarters of a page in his preamble. H is
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second paragraph starts off w ith  : “  Salt is m ighty 
im portant in the daily life of all anim als . . . ”  and in 
a whole page talks about m etabolism ; selective action 
of salt on m icro-organism s; sugars in vegetab les; 
ferm entation. T h e  first book epitomises, in five lines, 
all he has said about this.

T h e  inform ation given is in some cases a  little 
vague. F o r instance, in the chapter on the curing of 
m eat, it is said : “  Sm all quantities of saltpetre are 
added to fix or preserve the red colour of the m eat.”

T he recipe for corned' beef consists of rubbing the 
m eat w ith salt and allow ing it to stand for twenty- 
four hours. T hen a “  brin e,”  consisting of 10 per 
cent, solution of sugar, w ith saltpetre and soda, is 
poured over the m eat, w hich is allowed to “  cure ”  for 
thirty to forty days. T h e  author does not mention 
that beef m ay be cured in fourteen hours.

T he section on canning runs on conventional lines—  
there is little n ew  that can be said about the subject, 
in any case.' Som e useful tables (from the F arm ers’ 
Bulletin No. 1,762, U .S . Dept, of Agriculture) are 
given.

T h e chapter on drying gives instructions on the con­
struction of home-made sun and and cookstove driers, 
and goes on to describe methods of fruit and vegetable 
drying. T h e preparation, blanching and drying details 
are  given in tabulated form. It is difficult to visualise 
the period in w hich a drying outfit w ill form  a part of 
the normal equipment' of a home.

W h y should the chapter on freezing be included in a 
book on hom e preserving? A m ong the directions for 

. freezing vegetables it is said : “  Place in sharp freezer- 
room  at — 15 to —25° F . for eight to twelve hours 
until frozen solid .”

M y last book is a Penguin.]: T h e  author w orked as 
a  chem ist on fruit products at Mfrssrs. Lyons Research 
Laboratories and later joined the L on g Ashton R e ­
search Station and has since specialised in the domestic 
side of preserving. Miss C ran g is tak in g  no chances. 
In her preface she says that “  this book is not in­
tended to be a recipe book, but a guide to those inter­
ested in preserving, and to suggest the best methods to 
adopt under present conditions.”  In  fact, purely a 
w ar-tim e book. In the sam e place she recommends 
those w ho would like more detailed information on 
the subject to obtain Bulletin No. 21 of the M inistry 
o f Agriculture and Fisheries.

I do not kn ow  w hy M iss C ran g needs to be 
apologetic (if, indeed, she m eans to be) as her direc­
tions are rem arkably clear. H er style is soothing. 
W hile reading, one can alm ost hear a conversation of 
“  one w om an to another ”  and the gentle clink of the 
teaspoons. She skilfu lly interpolates a couple of pages 
headed “  W h at m akes Jam S e t? ”  In italics she says : 
“  T h is  section is for those w ho like to know  the why 
and the wherefore. F or those w ho have no time to 
spare, but just w an t to m ake jam , see the next 
section.”  W h at could be fairer than that?

T h is  little book can be recommended.
T . C .-W .

, *  H om e Food Preservation by Canning, Drying, 
Salting, compiled by L ucy A. Case. O regon State

• College. Extension Bulletin 596.
+ H om e Food Preservation, by Frederick W . Fabian, 

P h .D . Pp. 138+iv. $1.50.
J Preserves for all Occasions, by A lice C ran g. A 

Penguin Handbook. Pp. 96. 9d.

Consolidation of Meat 
Products Orders

T h e  M inister of Food has consolidated the Meat 'Pro­
ducts and Cooked M eat (Control and M axim um  Prices) 
O rder, 1942, as amended, the Canned M eat and 
Canned Soup (Control and M axim um  Prices) O rder,
1941, as amended, and the Imported Canned M eat 
(M axim um  Prices) Order, 1943. T he new Order cam e 
into force on July 9, 1944. T he principal changes are :

T h e new  Order provides for the increase of meat 
content of pork sausage and pork sausage meat (in­
cluding pork slicing sausage) from 37J per cent, to 
50 per cent, (with a tolerance or m argin of 2  ̂ per cent, 
below and 5 per cent above). T he meat content o f 
beef sausage and beef sausage m eat (including beef 
slicing sausage) remains 37J per cent. T h e inclusion of 
7 ł  per cent, low fat soya in pork and beef sausages 
and sausage m eat is maintained in the new O rder, 
w hich prohibits the use of any other soya product in 
pork and beef sausages and sausage meat, and of 
certain offals— namely, brains, feet, fries, gut, lights, 
manifolds, melts, paunches, sweetbreads, tripe and 
udders.

T h e m axim um  w holesale and retail of pork sausages- 
and pork sausage m eat are increased by ifd . per lb. 
Persons w ere permitted to m anufacture and sell by 
w holesale pork sausage and pork sausage meat of the 
new  m eat content and at the new maxim um w holesale 
prices as from July 3.

T h e meat content of fheat paste is standardised at 
55 per cent., and the fish content of fish paste is in­
creased to 70 per cent, (with tolerance or margin of 
5 per cent, above and below each figu re); the incęeased 
content applies equally to paste in airtight' containers 
and to “  open ”  pack pastes, except that it w as per­
missible to continue m anufacturing the former to the 
old specification until July 30, 1944. M axim um  prices 
w ill remain unchanged.

Pork slicing sausage and beef slicing sausage are 
included am ong the specified foods in the new Order, 
and w ill be sold at prices applicable to pork and beef 
sausage m eat respectively. H ogs pudding and haslet 
or aislet are now included in the list of permissible 
products.

Provision has also been made in the new Order for 
the addition of ijd . per dozen containers to the m axi­
mum price of canned soup on a sale by wholesale as an 
allow ance for breaking b u lk ; this provision does not 
apply to m eat or fish paste, but w ill apply to home 
packed canned m eats when available for civilian con­
sumption.

T h e Order provides that the minimum “  solid ”  
content of canned soup shall not include bone.

Canned V ienna Sausage and canned Pork and Soya 
L in ks have been added to the schedule of imported 
canned m eats for w hich m axim um  prices are pre­
scribed, but no supplies are at present being distributed 
for civilian consumption.

T h e  present supply position enables the M inister to 
allocate additional supplies of m anufacturing meat to 
m anufacturers so as to ensure the maintenance of ex­
isting output of sausage. T he increased allocation 
and higher meat content of the pork sausage are tem­
porary m easures subject to revision or cancellation at 
short notice.
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The Baking Industry and 
the E .W .O .

T h e  B akin g Industry is now within the field of the 
Essential W ork (General Provisions) (No. 2) O rder, 
1942, and the follow ing rem arks will be of interest to 
all bakers :

W hen an undertaking is scheduled the effects are 
briefly that

(a) T he right of the m anagem ent to discharge, and 
of the personnel to leave, is strictly controlled 
and is in general subject to permission of a 
National Service Officer and to at least one 
w ee k ’s notice.

(b) A  guarantee of the normal w age for normal 
w orking hours at the appropriate time-rate is 
given, subject to specified conditions.

(c) It is an offence for a w orker to absent him self or 
be persistently late, w ithout reasonable excuse.

(d) Cases of alleged failure to obey lawful and 
reasonable orders will be dealt w ith under a 
special procedure.

It is open to any undertaking to apply to the M in­
istry of Food for scheduling, and if scheduled all 
workers (except shop assistants) engaged in the bread- 
m aking and flour confectionery-m aking industry will 
be covered.

T he M inistry of Food w ill, if  it thinks fit, recom­
mend for scheduling undertakings w hich have not 
applied.

O nly undertakings observing w ages and conditions 
agreed between the employers and workpeople con­
cerned will be scheduled, and accordingly—

(а) in districts covered by collective agreem ents, 
only undertakings observing these agreem ents, 
or whose w ages and conditions are accepted by 
the employers’ and Trade U n ion s’ representa­
tives concerned to be not less favourable than 
those laid down in the collective agreem ents 
w ill be considered for sch ed u lin g;

(б) in other areas, undertakings w ill be scheduled 
only if representatives of both sides of the in­
dustry agree that the w ages and conditions ob­
served by the undertaking can be accepted as a 
satisfactory basis for scheduling.

N o t e .— Trade Board rates and conditions w ill not be 
regarded as a basis for scheduling unless both sides 
agree, either generally or in respect of. a particular 
district, to accept this basis.

W here the M inistry of Food desires to have an 
undertaking scheduled in an area not covered by a 
collective agreem ent, the M inistry of Labour and 
National Service w ill help, if requested, in initiating 
negotiations w ith a view  to establishing an agreem ent 
on the basis of which the undertaking can be scheduled.

It is not the intention that scheduling should be 
used to impose night baking in any undertaking where 
this is not the present practice. Accordingly, w orkers 
in scheduled undertakings w hich are not at present 
baking at night w ill not be required to engage in night 
baking unless the changeover is an agreed one or, 
failing agreem ent, the M inistry of Food indicates that 
in their view the national interest required night 
baking at the undertakings in question.

Neither the M inistry of Labour and National Service

nor the M inistry of Food w ill have regard to whether 
or not a  particular firm is scheduled in considering 
w hether the w ork done in it is essential in connection 
w ith the placing, w ithdraw al and call-up under the 
N ational Service Acts of individual w orkers.

If there is any further point about w hich inform a­
tion is desired regarding the operation of the Essential 
W o rk  O rder, enquiry should be made of the M anager 
o f the local Em ploym ent E xchange of the M inistry of 
Labour.

Application from undertakings w ishing to be 
scheduled should be sent to the Director of Bread, 
Bryn D uryn, D inerth R oad, Colw yn B ay, in the fol­
low ing form :

I/W e hereby make application to be scheduled under 
the Essential W ork (General Provisions) (No. 2) Order,
1942.

♦There is a collective agreement with Trade Unions 
covering the area in which the undertaking is situated 
and the wages paid are not less than those provided for 
in the collective agreement.

‘ This district is not covered by an Agreement w ith the 
Trade Unions.

Our normal working hours of baking are from 
a.m  to a.m; p.m. to p.m.

Is the undertaking a member of any Employers’ Asso­
ciation or Federation? If so, give name and address of 
the Orgnisation.

Are the workpeople members of a Trade Union or 
Unions? If so, give name and address of the Unions 
concerned.

, Are wages and conditions regulated b y :
(а) Statutory provisions such as trade boards;
(б) Agreements of joint bodies operated on a voluntary 

basis;
(c) Collective agreements between employers’ organisa­

tions and trade unions. If so, what is the district 
concerned;

(d) Separate agreements between the undertaking and 
a trade union or unions; or

(e) Negotiations between the management and the 
workpeople; either direct or through elected repre­
sentatives other than trade unions.

(Answer " Y e s ”  or " N o ”  to each question above, 
and give particulars and arrangements adopted.)

Name of undertaking
Address
Date

Signature 
Position held

* Strike out whichever is inapplicable.

Fat-Peroxides in Milk Powders
A  n e w  method of determ ining the fat-peroxides in m ilk 
powders w hich is more sensitive than other methods 
is described by R . A. Chapm an and M . D . M cFarlane 
in the Canadian Dairy and Ice Cream Journal. T h e 
results bear a close relation to the keeping qualities of 
m ilk  powders. T h e addition of modified w heat germ 
oil to the equivalent of o-i per cent, of the butterfat 
had a  stabilising effect and delayed rancidity.

A  colorimetric method based on the oxidation of 
ferrous to ferric iron and the determ ination of the latter 
as ferric thiocyanate has been found suitable for the 
estim ation of fat-peroxides in m ilk powder.

Peroxide values determined by this method are con­
siderably higher than those obtained by an iodimetric 
procedure.
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Schedule D Income Tax 
Assessments

A l t h o u g h  much publicity has been given recently to 
income tax, that has referred to Schedule E  (Employ­
ments : P a y  A s Y o u  Earn), and this very publicity m ay 
cause some confusion as regards Schedule D  (Business 
Profits : Persons On O w n Account). Assessm ents 
under Schedule D  are made on income for the year 
preceding year of assessm ent, thus currently for year 
ending April 5, 1944, or earlier date (e.g., Decem ber 
31, 1943), according to the accounting year ending date 
of the firm concerned; paym ent of tax  w ill be required 
in two equal instalm ents on January 1 and July 1, 
1945-

Contributions and prem ium s payable under the W ar 
D am age A cts, 1941 to 1943, are not deductible for 
income tax  purp oses; on the other hand, paym ents for 
national defence contribution and excess profits tax  
and premiums under the W a r R isks Insurance Act,
1939, are deductible.

Interest received on treasury tax reserve certificates 
(taken out in advance of tax  payments) is not charge­
able w ith  tax , but interest received w here w ar dam age 
contribution is paid in advance is assessable.

F o r life assurance prem ium s a deduction is allowed, 
but now  only at 3s. 6d. poundage on premiums paid. 
T here are  certain other restrictions also, but as regards 
that w hich lim its the allow ance to tax on one-sixth of 
total income the infcome to apply (if higher) can be that 
for year ending April 5, 1939, w hich really is con­
cessionary to persons w ith  w ar-tim e incomes lower 
than pre-war, allow ing insurances to be kept a t pre­
w ar levels if thought desirable.

A s regards A .R .P . m atters, anything of the nature 
o f m achinery and plant (e.g., fire appliances, etc.) 
attracts “  wear-and-tear ”  percentage allow ances, but 
the cost o f other item s such as equipment and stores 
for first-aid parties, respirators, protective clothing, 
w ire netting, blinds, screens, cost o f training em­
ployees, paint, etc., is deductible as trading expenses.

F o r fire w atching, there is a G overnm ent standard 
subsistence allow ance, but it has been recently stated 
that if  anything is paid by the employer in excess of 
this, this excess is not allow able for tax  deductions; of 
course, in the case of full-tim e fire w atchers the w ages 
paid, if reasonable, are deductible.

M any employers encourage employees to purchase 
w ar savings certificates by contributing to the cost, 
and this is allow able as a trading expense for tax 
purposes if o f a reasonable proportion of the cost; a 
Governm ent spokesman has stated that up to 10 per 
cent, of the cost is considered reasonable.

U nder the concentration o f industry schemes the 
displaced firm is assessed for tax  on profits received 
from the fully operating firm (e.g., the “  nucleus 
firm), and “  wear-and-tear ”  allow ances continue 
although the m achinery and plant (of the displaced 
firm) m ay not have been used in the period under 
review.

T h e ordinary yearly percentage allow ances for 
“  w ear and tear ”  of m achinery and plant (term 
w idely interpreted, including motor vehicles, fittings 
and fixtures, office appliances, etc.) continue, as does 
the extra  one-fifth w hich applies to all trades (e.g., 
motor vehicles ordinary 20 per cent, plus one-fifth 4 per
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cent., total 24 per cent), and where through war-time 
conditions m achinery and plant is worked more than 
in pre-war times (e.g., overtime, continuously, etc.) an 
additional allowance can usually be obtained. As some 
guidance to this extra  allowance (individual circum­
stances are taken into account) it should be noted that 
there is a general agreed rate for commercial motor 
vehicles, so that where w ar-tim e w orking shows that 
the normal allow ance is inadequate an additional one- 
quarter of the usual allowance applies.

There is also another allowance, which applies where 
there is exceptional depreciation in buildings, 
m achinery or plant (provided since January 1, 1937) 
w hich w ith the end of the w ar m ay have depreciated 
in value or become redundant; if the necessary con­
ditions seem present, an amount on account may be 
allowed each year before final settlement.

Food Rationing and Supply
F o o d  rations are highest for m anual w orkers in Russia 
and fall step by step for those in other categories, 
'according to a  report on Food R ationing and Supply 
issued by the League of Nations and distributed in the 
U nited States by the Colum bia University Press.

R ussia  divides consumers into four categories for 
purposes of rationing w ith m anual w orkers at the top, 
followed by office w orkers, adult dependents and chil­
dren under thirteen in that order.

Rations are honoured in full in North America, 
U nited K ingdom , Sweden and Switzerland, and as a 
rule in G erm any, but not in occupied countries, the 
report says.

Tables have been prepared to show the number of 
Calories used by the body in performance of daily work. 
T h e  L eagu e of Nations survey shows how much more 
energy is required by a  wom an engaged in housework 
than one w ho is a  seamstress.

Men on the average require more Calories than 
wom en, the report says, showing w hat the require­
ments are for various types of w ork from that of a 
shoem aker to the energy consumed by a farm labourer.

M uscular activity requires a  basic allowance of 
2,400 Calories net, the report declares. T h e League of 
Nations H ealth O rganisation gives the follow ing aver­
age supplem ent: L igh t w ork up to 75 Calories per 
hour, moderate w ork 75 to 150 an hour, hard w ork 150 
to 300, and exceptionally hard w ork 300 Calories and 
up.

A ge is also cited as an item to be considered in 'count­
ing Calories for the individual, according to the report, 
w hich pointed out that an adolescent boy m ay con­
sum e 3,500 Calories in a day, while a small fraction of 
that am ount w ould suffice for persons over seventy.

G erm any follows som ewhat the same system as 
R u ssia , w ith a  light w orker’s rations containing 2,285 
Calories, a heavy w orker’s 2,685 ar>d a very heavy 
w o rk er’s 3,435, as compared to the normal consum er’s 
rations o f approxim ately 2,000 a  day.

T his is not below pre-war standards of w hat is con­
sidered normal consumption, the League survey re­
veals.

F ood M anufacture



Trade News
F lu o rescen t T u b e  L ig h tin g

A  lig h tin g  problem  can  som e­
tim es be solved b y  a s tu d y  of 
colour requ irem en ts. A t  tim es it  
m a y  be th e  in te n sity  of lig h t 
directed  on th e  w o rk  th a t  requires 
carefu l con sideration , m ore often  
th an  not shadow s h a ve  a  d irect 
b earin g  on th e  case, p a rtic u la r ly  
shadow s of h e a v y  and h arsh  o u t­
line, produced th ro u gh  over-em ­
phasis of the lig h t  va lu e  alone. 
G lare is fre q u e n tly  associated  
w ith  the h igh er in ten sities, and 
g la re  can  g iv e  rise to  d isa b ility  
or d iscom fort conditions.

A  plan ned re lig h tin g  schem e 
em bracin g  a ll these con siderations 
has re ce n tly  been in sta lled  in a 
n atio n al b u tte r  b len din g and 
p ack in g fa c to r y . “  S ie ra y  ”  80- 
w a tt fluorescent tu b es, in s lo tted  
top  reflector fittin gs, w ere in tro ­
duced to  su b stitu te  th e  e x is tin g  
stan d ard  tu n gsten  filam en t lam ps, 
and p laced in  su itab le  positions 
to  illu m in ate  th e  in tr ica te  p a c k ­
in g  m achines.

T he benefits o f th e  new  lig h tin g  
w ere im m ed iate ly  a p p a re n t, w ith  
a  reduction  in the lo ad in g . T h e 
colour question  w as so lved; a 
good in te n sity  of illu m in atio n  w as 
p rovid ed , n ot o n ly  on th e  
m achines and scales, b u t fo r 
gen eral shop lig h tin g  also, w hich 
the illu stra tio n  depicts.

A s the u p w a rd ly  d irected  lig h t  
results in an  illu m in ated  ce ilin g, 
overhead gloom  is disposed of. N o 
g la re  d iscom fort 
exists . Shadow  
outlines are soft, 
due to  low  su r­
f a c e  b rillia n c y  
and the len gth  of 
th e  tubes.

T h e re lig h tin g  
s c h e m e  w as 
planned b y  th e  
tech n ical sta ff of 
Siem ens E le c tr ic  
L am p s and Sup­
plies, L td ., illu ­
m i n a t i n g  en­
gin eerin g d e p a rt­
m ent, in co llab ­
oration  w ith  th e  
p ro p rieto rs’ en­
gin eerin g staff.

H id u m in iu m  A p p lic a tio n s , L td.

A  new  co m p an y  has been 
form ed b y  H ig h  D u ty  A llo y s , 
L td ., R e y n o ld s  T u b e  C o., L td ., 
an d  R e y n o ld s  R o llin g  M ills, L td ., 
to  co lla b o ra te  w ith  d esigners and 
co n stru cto rs  in  a n y  in d u stry  to  
secure th e  b est use o f H id u ­
m in ium  alu m in iu m  a llo y s . F u r ­
th e r  in fo rm atio n  w ill be sent on 
req u est to  H id u m in iu m  A p p lic a ­
tio n s, L td .

* * *
M r. V ic to r  F. S a u let

T h e  In d u str ia l and E n g in ee rin g  
D evelo p m en t A sso cia tio n  an ­
nounces th e  a p p o in tm en t to  its  
s ta ff o f M r. V ic to r  F .  S a u let as 
en gin eer an d  te ch n ica l re p re ­
se n ta tiv e . H e is w ell kn o w n  to  
steam  users b o th  a t  hom e and  in 
F ra n ce , h a v in g  rep resen ted  
M essrs. B enn is C om bu stion , L td . 
( la te  E d . B enn is and C o .,L td .) , for 
o ver 28 y ea rs  in  b o th  co u n tries.

* * »

F itness in  In d u stry

A  p rovision  w h ich  has p ro ved  
im m easu rab ly  h e lp fu l in  keep in g 
w orkers to n ed  an d  fit desp ite  
lo n g  hours and  sh o rt h o lid a y s  is 
the p ra ctice  o f th e  “ sunshine 
b re a k .”  T h is  u su a lly  ta k e s  p lace 
tw ice  a  w eek, p a r tic u la r ly  d u rin g  
th e  w in ter m on th s : w orkers leave  
th e ir  benches or offices on a p re­
a rra n ged  ro ta , an d  a fte r  s trip p in g  
to  the w a is t are  “  b a th ed  ”  in 
u ltra -v io le t ra y s  fro m  q u a rtz  
lam ps. T h ese  ra y s  re g u la r ly  ap ­
p lied co n stitu te  a system ic  to n ic

w h ich  goes fa r  to  m ake up fo r lost 
sun shine and  la c k  of seaside h o li­
d a y s. A  w e ll-illu stra ted  b o o k let, 
F itn ess  in  In d u stry , g iv es  an  in­
te re stin g  a cco u n t o f in d u stria l 
su n b ath in g , w h ich  a c tu a lly  goes 
b a c k  m a n y  y e a rs  in  B r it is h  in dus­
t r y ,  a lth o u g h  w a rtim e  needs h a v e  
w id e ly  e x te n d e d  it .  T h e  su b jec t 
is described  un d er h ead in gs : first 
a  b r ie f  h is to rica l in tro d u ctio n , fo l­
lo w ed  b y  a  sh o rt a n a ly sis  d iv id ed  
in to  v a r io u s  section s of in d u stry  
and  th e  fig h tin g  services, w ith  an  
e x te n siv e  and  w ell-d o cu m en ted  
sectio n  on resu lts  and  som e u sefu l 
h in ts  o f p ra c tic a l a p p lica tio n . 
T h e re  is also a  sp ecial section  fo r  
in d u stria l m ed ical officers. T h e  
b o o k le t m a y  be o b ta in ed  fro m  
H a n o v ia , L td .,  w ho w ill send a  
co p y  to  a n y  e m p lo y er in terested  
in p ro v id in g  su n b ath in g  fa c ilit ie s  
fo r his w o rk ers.

*  *  *  

L ie u t.-C o lo n e l C . V. Jon es

T h e  ap p o in tm e n t of L ie u t .-  
Colon el C . V . J on es, C .B .E .,  a s  
P resid e n t of th e  F o o d  M a n u fa c­
tu r e rs ’ F e d e ra tio n , d raw s a tte n ­
tio n  to  th e  sp ecia l fu n ctio n s th is  
tra d e  a sso cia tio n  h as been  ca lled  
up on  to  p erfo rm  d u rin g  th e  w a r.

I t  is c le a r , h o w ev er, th a t  th e  
w ork' o f th e  F e d e ra tio n  in rep re­
sen tin g  th is  v it a l  in d u stry  d u rin g  
th e  p o st-w ar p eriod  o f reco n stru c­
tio n  and b eyo n d  w ill be of even  
g r e a te r  im p o rtan ce .

L ieu t.-C o lo n el C. V . Jon es h a s  
m a n y  con n ection s w ith  th e  food 
in d u stry , and  also w ith  th e  choco­
la te  and co n fe ctio n e ry  in d u stries.

H e  is d e p u ty  ch a irm an  and  
m a n a g in g  d irecto r o f F o ste r  
C la rk , L td ., m a n a g in g  d irecto r o f 
A sso cia ted  B is c u it  M a n u fa ctu rers, 
L td ., d e p u ty  ch a irm an  o f P e a k  
F re a n  and C o ., L td .,  ch a irm an  
an d  m a n a g in g  d irecto r of S u ch ard  
C h ocolate, L td ., and d irecto r o f 
E a g le  S ta r  In su ran ce  Co. (M aid ­
stone B o a rd ).

D u rin g  th e  w a r L ieu t.-C o lo n el 
Jon es has been ch a irm an  of 
A d v is o ry  C o m m ittees to  th e  M in ­
is tr y  o f F o o d . H e is on th e  
E x e c u tiv e , G ra n d  C oun cil, and 
E m p ire  C o m m ittee  of th e  F e d e ra ­
tio n  of B r itis h  In d u strie s , and  is 
ch a irm an  o f th e ir  C o n cen tra tio n  
o f P ro d u ctio n  C o m m ittee .
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M r. A r th u r  E. S k an

M r. A r th u r  E . S k a n  h as jo in ed  
th e  b o a rd  o f d irecto rs  o f G eo rge  
E lliso n , L td .,  a n d  o f T u fn o l, L td .

*  *  *

C h a n g e  o f  T it le

J o h n  T h o m p son  (K e n n ic o tt  
W a te r  So ften ers), L td .,  o f W o l­
v e rh a m p to n , ad vise  th a t  th e  t it le  
o f th e ir  firm  h as been  ch a n ged  to  
J o h n  T h o m p so n -K e n n ico tt, L td .

*  *  *

A ir  S te r ilis a tio n

In d u s tr y  ca n  n ow  s a fe ly  a p p ly  
a  p rin cip le  w id e ly  used in  th e  hos­
p ita l  field— th e  g e rm ic id a l effects 
o f u ltra -v io le t  ra y s  to  th e  d isin ­
fe c tio n  of th e  a ir— in  p la n ts  and  
offices th ro u g h  th e  use o f a  n ew  
d e v ice  k n o w n  as H y g e a ire  S y stem .

H y g e a ire  S y ste m  is a  co m b in a­
tio n  of th e  G .E . G erm icid a l T u b e  
an d  a  p a te n te d  re flecto r in  th e  
fix tu re  design ed  to  p ro je c t a  zone 
o f p ro te ctio n  across an  a re a  a b o v e  
e y e -lev e l. A ir-b o rn e  b a c te r ia  an d  
viru ses a re  ca rried  in to  th e  zone 
o f  u ltra -v io le t  r a y s  and  to  th e ir  
d e a th  b y  convected- a ir  cu rre n ts , 
g iv in g  to  th e  p ro tecte d  sp ace  th e  
g e rm ic id a l effect o f 100 a ir  
ch a n ges p er h o u r. I n  H y g e a ire  
S y s te m  m a n y  h a v e  fo u n d  a  n ew  
to o l w ith  w h ich  to  co m b a t a b ­
sen teeism , d isru p ted  p ro d u ctio n  
sch ed u les, a n d  u n a v a ila b ility  of 
k e y  p erson n el.

I t  is m ad e  b y  th e  A m erica n  
S te r ilise r  C o ., E r ie , P en n a .

*  *  *

E le c tr o n ic  C o o k in g

F o o d  p ro cessin g  a p p lica tio n s  of 
th e  scien ce o f e le ctro n ics  w ere 
o u tlin ed  b y  V .  W . S h erm an , F e d ­
e ra l T ele p h o n e  R a d io  C o rp ., 
N e w a rk , N .J . ,  a t  th e  M arch  
d in n er m e etin g  o f th e  C h icago  
sectio n , In s titu te  o f F o o d  T e ch ­
n olo gists.

S h erm an  re p o rted  t h a t  d ie lec­
tr ic  h e a tin g , a ch iev ed  b y  p la c in g  
th e  fo o d  p ro d u ct to  b e  tre a te d  
betw een  tw o  p la te s , h as been 
u tilised  w ith  go o d  resu lts  in  co o k­
in g  an d  d e h y d ra tio n  o f fo od  p ro ­
d u c ts , as w e ll as in  sterilis in g  
such  p ro d u cts  as flo u r even  a fte r  
th e  m a te r ia l h as been  p a ck a g e d . 
E le c tro n ic  h e a tin g  h a s  no co u n ­
te r p a r t  in  o th er h e a tin g  processes, 
he s ta te d , since it  resu lts  in  th e  
crea tio n  o f a  u n ifo rm  tem p era -
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OBITER DICTA
•  The Ministry of Agriculture 
and Fisheries did not care two 
hoots about the fisheries section. 
— Alderman H. A . Hind at the 
annual meeting of the Trent 
Fishery Board.

•  The consumption of dried 
eggs in Britain had reached a 
new level and had been re­
sponsible for maintaining morale 
through proper feeding.— Mr. 
John A. Peacock, director of 
Egg Supply, British Ministry 
of Food.

•  W hat is dripping? — The 
Clerk, West Hartlepool Police 
Court.

% A t the moment when the 
supply of anything is sufficient 
then the rationing should come 
off.— Colonel Llewellin.

•  The other day in a butcher’s 
shop I saw some joints of meat 
marked “ u tility " .— Letter to 
"  The Times “ .

•  To produce a safe raw milk 
would take years and millions 
of money, and its price to the 
consumer would be absolutely 
prohibitive.— Dr. J. G. Davis.

•  Foods available in the U.S. 
for export constitute only a 
small proportion of the food 
requirements of the United 
Nations and liberated areas.—  
Mr. Marvin Jones, War Food 
Administrator, U.S.

•  The luxury feeding and 
trading in foods in the West 
End of London is a nasty car­
buncle on the system of distri­
bution. —  Dr. Haden Guest, 
speaking at a Conference on 
Evasion of Rationing Regula­
tions.

•  I  well remember dreaming 
on two consecutive nights of 
omelettes and treacle pudding. 
— Dr. A . W. Vaughan Eley, 
who has been a prisoner of war.

•  In the preparation of plans 
for the organisation after the 
war of scientific research in the 
national interest, special con­
sideration will be given to im­
proving the existing ways in 
which the results of scientific 
research can best .b e  made 
known and applied to the de­
velopment of industry and the 
fighting services. —  The Lord 
President of the Council (Mr. 
Attlee), in the House of Com­
mons.

tu r e  w ithin  th e  p ro d u ct being 
tre a te d .

P ro d u cts  h a v in g  a  uniform  sec­
tio n , he e xp la in ed , are  m ost 
a d a p ta b le  to  co o kin g b y  th e  elec­
tro n ic  m eth od; resu lts in  cooking 
stea k  w ere som ew hat com p licated  
b y  th e  presence of fa t . T h e  elec­
tro n ic  equ ipm en t w ou ld  be ad ap t­
ab le  fo r  th e  purpose of defrostin g 
m eats an d  p o u ltry .

T h e  equ ipm en t used in th e  ap ­
p licatio n s described is produced 
in  th e  fo rm  o f co m p act units 
re a d ily  len d in g th em selves to  food 
p la n t in sta lla tio n  and requ irin g  
no sp ecia l sk ill to  op erate.

Obituary
M r. S ta n le y  H o d g k in

W e  re g re t to  reco rd  th e  d eath  
of th e  senior d irecto r of th e  P u l- 
som eter E n g in ee rin g  Co., L td ., 
M r. S ta n le y  H o d g k in , w ho passed 
a w a y  su d d en ly  and  p ea cefu lly  on 
Ju n e 29, in  his 85th  y e a r.

*  •  *

M r. L le w e lly n  Jon es

I t  is w ith  re g re t w e reco rd  the 
d e ath  of M r. L le w e lly n  M . Jones, 
d irecto r an d  m a n a ger of L ed b u ry  
P reserves ( 1928), L td ., w ho had 
been w ith  th e  co m p an y since its  
fo rm a tio n .

T h e  m a n a g in g  d irecto r, M r. 
W a tk in  Jon es, w ill s till continue 
to  m an age th e  business', b u t in 
h is absen ce a ll  enquiries ca n  b e  
m ad e to  d e p a rtm e n ta l m an agers, 
as fo llo w s : W o rk s  m an ager and 
fru it  b u y e r, M r. G . E . K n ig h t; 
sales m a n a ge r, M r. B .  W . H odges; 
se cre ta ry , M r. K .  B a k e r .

A g r ic u ltu r a l M o rtg a g e  C o r ­
p o ra tio n

I t  is ann oun ced th a t  th e  M id­
lan d  B a n k  has becom e a m em ber 
o f th e  A g r ic u ltu ra l M o rtg ag e  Cor­
p o ra tio n . T h e  decision th u s ca r­
ried  in to  effect w as based  upon 
th e  v ie w  th a t  finan cial m easures 
fo rm in g  p a rt o f th e  G o vern m en t’ s 
p o lic y  of secu rin g a “  h e a lth y  and 
w ell-b a lan ced  a g ricu ltu re  ”  called 
fo r  th e  u n ited  su p p o rt o f the 
ba n k s, m ore esp e cia lly  h a vin g  
re g a rd  to  a rran gem en ts em bodied 
in  th e  A g ric u ltu re  (M iscellaneous 
P ro visio n s) B ill, n ow  on its w a y  
th ro u g h  P a rlia m e n t, w hich  w ill
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enable  th e  C orp o ratio n  to  m ake 
lo n g-term  loans to  a g ricu ltu re  fo r  
ca p ita l purposes on term s sub­
s ta n tia lly  m ore fa v o u ra b le  to  th e  
b o rro w er th a n  h eretofo re. A s  a  
resu lt of th is  step  th e  fa c ilitie s  
offered b y  th e  C o rp o ratio n  w ill 
h en ceforth  b e  a v a ila b le  th ro u g h  
th e  M idland  B a n k  as th ro u g h  th e  
o th er m em ber ban k s.

*  *  *

N .Z. M e a t  P ro d u ce rs ’  L o n d o n  
C h ie f

T h e  N ew  Z ealan d  M e at P r o ­
du cers ’ B o a rd  announces th e  a p ­
p oin tm ent of M r. S. A . Chisholm  
to  be L on don  M a n a ger in  succes­
sion to  th e  la te  M r. R . S . F o r­
s y th .— R eu ter.

*  *  *

A v ia t io n  D e v e lo p m e n ts , L td .

A v ia tio n  D evelo p m en ts, L td ., of 
W e lw y n , m a n u fa ctu rers  of th e  
C h ob ert system  o f B lin d  R iv e tin g , 
“  P ip  ”  Q u ick  R elea se  P in s  and 
“  D i ”  Shear and  C ow lin g F a s ­

te n e rs , h a ve  re c e n tly  ann oun ced 
th e  open ing of a  L on d o n  office a t  
K in gsb o u rn e  H ouse, 229-231, H ig h  
H o lb o rn , W .C . 1 . ■

F ro m  th is address a ll sales 
se rv ice  and a d m in istra tiv e  w o rk  
w ill be ca rried  o u t. A  schem e 
h a s  been devised  w h ereb y  one or 
m ore m em bers of th e  develop m en t 
s ta ff  w ill a lw a y s  be a v a ila b le  a t  
th e  L on don  office to  g iv e  tech n ica l 
in fo rm atio n  and a u th o rita tiv e  ad ­
vice  on a ll products a p p erta in in g  
to  th e ir p roducts.

T h e teleph one n um ber is C h an ­
ce ry  8601-3-3 an d  th e  te le g ra p h ic  
address A v id e v ., H o lb .,,L o n d o n .

*  # •

C a n n in g  in  C u m b erla n d

T h e  C u m berlan d A g r ic u ltu ra l 
C o m m ittee  is to  in v e stig a te  th e  
p o ssib ility  o f develop in g th e  ca n ­
n in g  in d u stry  a fte r  th e  w a r . 
N o w  th a t  can n in g m ethods h a v e  
im p roved, th a t  w ell-kn ow n  d e li­
c a c y  C u m berlan d  ham  should 
com m and an even  w id er m a rk e t 
in  canned fo rm . B e ef, H e rd w ick  
m u tto n , ve g e ta b le s  and so ft fru its  
co u ld  also b e  can n ed . A ll  th is  
w ou ld  m ean (sta te s  th e  W est  
Cum berland N ew s) a  reo rie n ta tio n  
o f o u tlo o k on th e  p a rt o f Cum ­
berlan d  farm ers, fo r  w h a t is e x ­
p ed ien t in  w ar-tim e m a y  b e  in ­
exp ed ien t in  p eace-tim e. D u rin g  
th e  p ast fo u r y e a rs , h o w ever, th e y

h a v e  p ro ve d  th e ir  a d a p ta b ility . 
T h a n k s  to  th e  y o u n g  fa rm e rs ’ 
m o vem en t, th e ir  sons a n d  d a u g h ­
ters  a re  n ow  as b o ld  an d  e n ter­
p risin g  as A m e rica n  business m en. 
I f  th e  ca n n in g  in d u s try  is t o  be 
one o f th e  m ain  p lan k s in  Cum ­
b e rla n d ’ s a g r ic u ltu ra l p ro gram m e 
a fte r  th e  w a r  th e n  th e ir  w h ole­
h e arted  co -o p eratio n  w ill be 
assured .

» * *

Bro-wn a n d  B ib b y , L td ,

B ro w n  an d  B ib b y , L td .,  co lour 
p rin te rs , h a v e  p u rch ased  fro m  
G re g o ry ’ s o f L iv e rp o o l, L td .,  th e  
fa cto r ies  a t  S p ek e, L iv e rp o o l 19, 
co m p leted  in  1939.

S itu a te d  on th e  n ew  L iv erp o o l- 
W id n es h ig h w a y , an d  on a  10^- 
a cre  site, th e  fa cto r ies  a g g r e g a te
220.000 sq u a re  fe e t, a n d  w ill 
en able  B ro w n  and  B ib b y , L td ., to  
b rin g  th e  w hole of th e ir  d isp ersed  
a c tiv itie s  un d er th e  one ro o f im ­
m e d ia te ly  a fte r  th e  w a r.

T h e  fa cto r ies  a re  o f n o v e l de­
sign  and  p ro vid e  fo r  th e  m ost 
flex ib le  m ach in e  la y o u t b y  v ir tu e  
of th e  m ain  span  b e in g  88 fe e t b y
1.000 fee t, free  fro m  stan chion s 
or u p rig h ts  of a n y  k in d .

Companies
E n ergen  F o o d s C o ., L td .

T h e  fo llo w in g  a re  e x ce rp ts  from  
th e  ch a irm a n ’ s s ta tem en t sub­
m itted  a t  th e  e ig h tee n th  o rd in a ry  
gen era l m eetin g  o f th e  co m p a n y .

T h e  sales o f th e  c o m p a n y ’ s p ro ­
d u cts, p a r t ic u la r ly  o i E n erg en  
b read , co n tin u e to  show  a m a rk ed  
in crease, d ue, no d o u b t, to  th e  
g ro w in g  reco gn itio n  o f th e  need 
fo r  d ig e stive  food s of h ig h  n u tr i­
t iv e  v a lu e , w h ilst th e  n ece ssity  fo r 
m a in ta in in g  th e  p ro tein  in  our 
d a ily  ra tio n  o f fo od  is a d m itte d  
b y  a ll m ed ica l a u th o ritie s . T h e  
in crease in  o u r sales an d  som e 
econom ies in  co st h a v e  been  a c­
com p an ied  b y  an  in crease  in  
p ro fits. A s  th is  re su lt  h as been 
a tta in e d  w ith o u t ra is in g  sellin g  
prices, o u r sh areh olders w ill be 
in terested  to  lea rn  fro m  th e  b a l­
ance sh eet th a t  o u r e arn in gs  h a v e  
en ab led  us to  co n tr ib u te  £ 13,718 
to  th e  ta x a tio n  of th e  c o u n try  o u t 
of a  to ta l  o f £ 22 ,480, o r over 6 0 . p er ce n t, o f th e  p ro fits  o f th e  
co m p an y . '  O f th e  b a la n ce  of 
£ 8,762  re m a in in g , £ 6,000 is w ith  
y o u r  a p p ro v a l b e in g  d istrib u te d

as d iv id en d s su b jec t to  incom e 
t a x  in  th e  u su a l w a y , and  a  fu r­
th e r  sum  o f £ 2,500  p laced  to  re ­
serve.

I t  w ill b e  a gre ed  th a t  th is  is  
n o t th e  tim e  fo r  a n y  le n g th y  de­
scrip tio n  of th e  co m p a n y ’ s p o si­
tio n , an d  t h a t  th is  sta te m e n t a n d  
th e  b a la n ce  sh eet sh o w in g th e  re ­
serves w h ich  are a ccu m u la tin g , 
fu lly  co vered  b y  liq u id  assets, 
w ill b e  sufficien t a ssu ra n ce  to  
m em bers th a t  th e y  ca n  lo o k  fo r­
w a rd  w ith  confidence to  th e  p o st­
w a r  p eriod , an d  en a b le  th em  to  
sh are  th e  g e n era l hope th a t  th is  
p eriod  is n o t to o  d is ta n t to  p re­
v e n t due e n co u rag em en t fo r  th e  
fu tu re  fo r  th e ir  u n d e rta k in g .

*  •  •

S p ille r s , L im ite d

A t  th e  F ifty -s e v e n th  A n n u a l 
G en era l M eetin g  of S p illers, L td ., 
th e  ch a irm an  of th e  co m p an y , th e  
R ig h t  H o n . S ir  M a lco lm  A . 
R o b e rtso n , P .C ., G .C .M .G ., 
K .B .E . ,  M .P ., su b m itted  to  th e  
m e etin g  h is  sta te m e n t, in  th e  
course o f w h ich  he sa id  th a t  “  th e  
d irecto rs  a re  g la d  th a t  it  has been 
possib le  to  p rep a re  a cco u n ts  fo r 
th e  th ree  y e a rs  ended J a n u a r y  31 ,1940, 1941 a n d  1942, and  these 
h a ve  been la id  b efo re  y o u . W h ile  
a  se p a ra te  p ro fit  an d  loss a cco u n t 
fo r  each  y e a r  is su b m itted , i t  w as 
fe lt  th a t  no re a l purp ose w ou ld  be 
served  b y  g iv in g  a  b a la n ce  sheet 
a t  a n y  d a te  o th er th a n  J a n u a ry  31, 1942.

“  T h is  rep resen ts a  co n sid erable  
degree  of p ro gress, b u t s t ill  lea v es 
th e  p o sitio n  tw o  y e a rs  in  a rre a r , 
a  s ta te  o f a ffa irs  w h ich , th o u g h  in ­
e v ita b le  in  th e  c ircu m stan ces, does 
n ot com m end its e lf  to  th e  B o a rd . 
Y o u  h a v e  been  ap p rised  in  th e  
p a st o f th e  v a s t  am o u n t o f e x tr a  
d e ta il w o rk  in v o lv e d  as a  re su lt 
o f o p e ra tin g  u n d er co n tro l con di­
tio n s, and  w h ile  e v e ry  effo rt w ill 
co n tin u e to  be m ad e to  e x p ed ite  
th e  m a tte r  I  do n o t con sider th a t  
it  w ill be possib le— even  a t  th e  
b est— to  su b m it a cco u n ts less 
th a n  one y e a r  in  a rre a r  so lo n g  
as p resen t con dition s subsist.

T u rn in g  n ow  to  th e  a cco u n ts  
b efo re  y o u , I  m u st firs t em ph asise  
th a t  th ese  a re  o f a  p ro visio n al 
n a tu re . So fa r  as th e y  re la te  to  
flou r m illin g  o p eratio n s th e  
figu res h a v e  n o t y e t  been  a gre ed  
w ith  th e  M in istry  of F o o d . In  
ad d itio n  th e  ta x a t io n  lia b ility  
a ris in g  on th e  c o m p a n y ’ s resu lts
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d u rin g  th e  p eriod  co vered  has n o t 
been d eterm in ed  w ith  th e  In la n d  
R e v e n u e , an d  th e  p ro visio n s m ad e 
fo r  ta x a tio n  should  b e  re g a rd ed  
m o re  fro m  th e  s ta n d p o in t o f th e  
th re e  y e a rs  as  a  w h o le  th a n  in  re ­
la tio n  to  each  p a r tic u la r  y e a r . 
In  th e  o rd in a ry  course th e  d irec­
to rs  w ou ld  h a v e  p re fe rred  to  
a w a it  fin a l figu res, b u t th e y  con­
sidered  th a t  b y  reaso n  o f th e  
la p se  o f tim e  since th e  la st  
acco u n ts w ere  su b m itted  t o  th e  
stockh o ld ers i t  w as  d esirab le  to  
p resen t to  y o u  th e  m o st rea so n ­
a b ly  a ccu ra te  sta te m e n t w h ich  it  
w as p ossib le  to  p rep a re  a t  th is  
t im e.

“  C o n sid eratio n  of th e  p ositio n

has con firm ed th e  v ie w  w h ich  I  
p re v io u s ly  p u t to  y o u , th a t, 
ta k in g  in to  a cco u n t a ll re le v a n t 
asp ects o f th e  s itu a tio n , th e  term s 
of th e  a rra n gem en ts  b etw een  th e  
G o vern m en t an d  th e  m illin g  in ­
d u s try  a re  n o t gen erou s to  th e  
m illers, an d  su p p o rts  th e  con ten ­
tio n  th a t  th ese  term s should  be 
im p ro v ed  i f  o n ly  to  th e  e x te n t  of 
re co gn is in g  th e  o u tp u t th a t  h a s  
been  a ch ieved  in  excess o f the 
p re-w ar le v e l un d er con dition s of 
th e  u tm o st d ifficu lty  an d  fo r 
w h ich  no p ro fit o r rem u n era tio n  
h a s  u p  t i l l  n ow  been  p aid . I  th in k  
I  m a y  s a y  n ot o n ly  of th is  com ­
p a n y , b u t  o f th e  m illin g  in d u stry  
as a  w h o le, th a t  i t  h as en d eavou red

to  co n trib u te  to  th e  w ar effort 
b y  a tta in in g  th e  m axim u m  out­
p u t w ith  th e  fu llest efficiency and 
econ om y possible un der e x istin g  
con dition s w ith o u t re ly in g  upon 
a n y  fin a n cial in cen tive  to  greater 
e ffo rt. Such an  in cen tive  is un­
n ecessary  to  responsible in d u stry  
en g ag ed  iii th e  p ro d u ctio n  o f v ita l 
supplies in  tim e of w a r , nor is i t  
so u gh t as such . B u t  som e reason­
a b le  re tu rn  fo r  services perform ed 
b y  a  k e y  in d u stry  to  enable it  to  
m a k e  a  m odest p ro visio n  a gain st 
th e  g r a v e  difficu lties w hich  c le a r ly  
lie  ah ea d , if  its  position  in  th e  
n a tio n a l econ om y is to  be m ain ­
ta in ed , seem s b o th  a d visab le  and 
ju s t .”

Overseas Items
A p p le  S y ru p

. C a n ad a  h as b een  m a n u fa ctu r­
in g  ap p le  sy ru p  on  a co m m ercia l 
basis fo r  th e  p a s t  tw o  y e a rs , fro m  
ap p les to o  sm a ll or u n su ited  fo r 
p ee lin g .

T h e  sy ru p  w as used  in  th e  
to b a cco  in d u s try  as a  g ly ce r in e  
su b stitu te  a n d  a lso  used  in  th e  
b a k in g  in d u s try , w h ere  i t  w as 
fo u n d  t h a t  b rea d  an d  ca k es m ad e 
w ith  th e  sy ru p  re ta in e d  th e ir  
freshness lo n g er.

*  *  *

N e w  S o u th  W a les  P u re  F o o d  A c t

T h e  N ew  S o u th  W a les  G o ve rn ­
m en t h a s  ju s t  effected  b y  le g is la ­
tio n  th e  first re v isio n  in  th ir ty -  
five  y e a rs  o f th e  N e w  S o u th  
W a les  P u re  F o o d  A c t ,  1908.

*  *  *

S y ru p  fro m  W h e a t

A  process fo r  m a n u fa ctu re  of 
sy ru p  fro m  w h e a t h as been  p er­
fecte d  in  th e  U n ite d  S ta te s , an d  
co m m ercia l p ro d u ctio n  a t th e  ra te  
o f  1,000,000 p ound s p er m o n th  
“  is a lre a d y  u n d e r w a y ,”  C ecil 
L a m o n t, v ice-p resid en t o f th e  
N o rth -W e st L in e  E le v a to r s  A s ­
so ciatio n , an n o u n ced  in  W in n ip e g .

H e sa id  d eve lo p m en t of th e  
w h e a t sy ru p  w as re ve a le d  a t  
th e  re ce n t U n ite d  S ta te s  fa rm  
ch e m u rg ic  con feren ce  a t  S t. L o u is, 
M o ., fro m  w h ich  he h a d  ju s t  re ­
tu rn e d . T h e  con ference w as a t ­

ten d ed  b y  lead ers o f a g ricu ltu re , 
in d u s try  an d  science fro m  U n ited  
S ta te s , C a n ad a , S o u th  A m erica  
an d  C h in a.

T h e  process w as  d evelop ed  a t 
th e  U n ite d  S ta te s  G o ve rn m en t’ s 
n o rth ern  resea rch  la b o r a to r y  a t  
P e o ria , 111., and  th e  p ro d u ct now  
w as b e in g  m a n u fa ctu red  in  a  b eet 
s u g a r p la n t. I ts  q u a lity  and  ta s te  
eq u alled  th a t  o f co rn  s y ru p .

W ith  s lig h t p la n t  a d ju stm en t 
C a n ad ia n  s u g a r b e et p lan ts  could  
p ro d u ce u p w ard s o f 60 ,000,000 
pounds o f w h ea t su g a r a n n u a lly , 
he said . T h e re  are tw o  p la n ts  in  
O n ta rio , tw o  in  A lb e r ta  an d  one 
a t  W in n ip e g .

*  *  *

M a iz e  u sed  as C a rb u ra tio n  S p ir it

A  m a xim u m  q u a n tity  o f 500,000 
tons o f m a ize  per y e a r  is to  be 
used fo r  th e  e x tra c tio n  o f e th y l 
a lcoh o l fo r  ca rb u ra tio n  sp ir it  a c­
co rd in g  to  a  re ce n t A rg e n tin e  
G o ve rn m en t d ecree. I t  is hoped 
th a t  th is  m easure  w ill a lle v ia te  
th e  n a tio n ’ s sh o rta g e  o f ca rb u ra ­
tio n  s p ir it , an d  defin ite  p lan s con­
cern in g  fin an cin g o f th e  p ro ject, 
e tc ., are  a t  p resen t in  p re p a ra tio n .

T h e  ex tre m e  sh o rta ge  of ca r­
b u ra tio n  -spirit in  A rg e n tin a  has 
b een  an  ever-in creasin g  h a n d i­
ca p  to  th e  d eve lop m en t o f th e  
c o u n try ’ s in d u stries. I t  is hoped 
th a t  th e  a b o v e  decree w ill solve 
th e  d ifficu lties to  a  la rg e  e x te n t, 
w h ile , a t  th e  sam e tim e, m a k in g

p ro fitab le  use of th e  co u n try ’ s- 
m a ize  surplus.

T h e  in sta lla tio n  o f adequate 
p lan ts  a t  th e  p resen t ju n ctu re  is  
con sidered ra th e r  d ifficu lt, b u t i t  
is h op ed  th a t  an  in crease of 
A rg e n tin e  fa c to r y  and  d is tille ry  
o u tp u t w ill overcom e these ob­
stacles.

E x p e rim e n ts  ca rried  o u t b y  
va rio u s  S ta te  d ep artm en ts in  th e  
course o f th e  la st  few  y e a rs  h a v e  
led  to  th e  opinion  th a t  a  m ix tu re  
of n ap h th a  and  alcoh ol w ould 
produce an  efficient an d  econom ic 
fu e l fo r  en gin es, an d  could  also b e  
used a d v a n ta g e o u sly  in  vario u s 
o th er in d u stries.— R e u te r ’ s T rade  
Serv ice.

*  *  *

N e w  C arcase D ressin g  P ro cess

U n d er a  n ew  carcase dressing 
process tr ie d  in  A u stra lia , steril­
ised a ir  is in jected  b y  an  a ir  gun 
b etw een  th e  skin  and  flesh, w hich, 
i t  is c la im ed , n o t on ly  g r e a tly  
fa c ilita te s  rem o va l o f the p e lt, 
b u t resu lts in  a  co n sid erab ly  im ­
p ro ved  skin , as w ell as im p ro ve­
m en t in  th e  keep in g q u a lities  o f 
th e  carcase  m eat. F o llo w in g  in­
sp ection  o f a  lam b carcase, w hich 
h a d  been in  cold sto ra g e  a t  N ew ­
p o rt fo r  o ver 14 m on th s, th e  M eat 
A d v is o ry  C om m ittee has ap­
p o in ted  a sub-com m ittee to  en­
q u ire  fu r th e r  in to  th e  possibilities 
o f  th e  n ew  m eth od kn ow n  as th e  
R o a ch  a ir  process of skin n in g and 
d ressin g  sheep an d  lam bs.
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C h ile  to  G ro w  C o tto n  a n d  
Sugar C ane

A n  a g ricu ltu ra l association  a t 
Coquim bo, in th e  n orth ern  p a rt 
of Chile, has carried  o u t co tton  
cu ltiv atio n  on a  la rg e  scale  w ith  
v e ry  sa tis fa c to ry  re su lts . T h e 
Chilean clim ate  and con dition s of 
the soil in  th a t  a re a  h a ve  p ro ved  
to  be v e ry  fa v o u ra b le  fo r th e  
developm ent of th e  p lan ts. R ecen t 
su gar cane p lan tatio n s in th e  
sam e area  h a v e  led  to  e q u a lly  
sa tis fa cto ry  resu lts.

*  *  *

C h ilean  H u sb a n d ry  an d  C a ttle  
R aisin g

T h e G en eral C h ilean  A g ric u ltu re  
A d m in istratio n  has d raw n  up a 
p lan  w ith  a  v ie w  to  estab lish in g , 
in vario u s p rovin ces of th e  
co u n try , m ixed  tech n ica l o rg a n ­
isations com posed of specialised  
staff of th e  A g ric u ltu ra l A d m in is­
tra tio n  and o f farm ers. T hese 
o rgan isation s are  to  fu rth e r a g r i­
cu ltu ra l and ca ttle  ra isin g  a c tiv i­
ties in the co u n try , and  th e ir m ain  
aim s a r e :

(1) T o  tig h te n  and a m p lify  th e  
co-operation  betw een  farm ers and 
tech n ica l staff.

(2) E stab lish  p erm an en t re la ­
tions betw een  a g ricu ltu ra l o rg an ­
isations and officials of th e  A g r i­
cu ltu ra l A d m in istra tio n .

(3) T o  b rin g  a b ou t close co­
operation  am ong th e  vario u s ser­
vices.

(4) In v e stig a te  plans, one for 
im m ediate rea lisation , and  an oth er 
w hich is to  be ca rried  o u t in  a  
few  y e a rs ’ tim e, a im in g  a t  th e  fu r­
th erin g  of a  com bined a g ric u ltu ra l 
and ca ttle-ra isin g  in d u stry  in 
e v e ry  p rovin ce.— R e u te r ’ s Trade  
Service.

*  *  *

So u th  A fr ica n  M arkets

South A fr ic a n  and R h od esian  
w holesalers, m a n u fa ctu rers, and 
producers are  p lan n in g p o st-w ar 
program m es, and  m a n y  a re  seek­
in g new  overseas co n tacts as 
sources of su p p ly  o r fo r d em an d.

T o  those in terested  in th e  South  
A frica n  m ark ets and  are not 
represen ted th ere , th e  services of 
a m a rk et research  a g e n cy  is a v a il­
able. Joh n  B a rn a r d ’ s a g en cy  
c o u l d  im m ed iate ly  in troduce 
num erous w holesale  d istrib u to rs

A ugust, 1944
[o]

a n d  m a n u fa ctu re rs ’ re p re se n ta ­
tiv e s  w ho w ish  to  a rra n g e  tie-u ps, 
p re fe ra b ly  in  an  exc lu siv e  a g en cy  
b asis; as w ell as So u th  A fr ica n  
producers an d  e x p o rte rs  w ho re ­
q u ire  o verseas rep resen ta tio n .

*  *  *

C o lo n ia l R e se a rch  C o m m ittee

Since th e  C o lo n ial R esea rch  
C o m m ittee  p ublish ed  its  first P ro ­
gress R e p o rt  fo u r m o n th s ago , 
fu r th e r  in te re stin g  develop m en ts 
h a v e  ta k e n  p lace  in  th e  field of 
C o lo n ial R e sea rch , an d  th ese  are  
now  su rve ye d  in  th e  C o m m ittee ’s 
F ir s t  A n n u a l R e p o rt p ublished  
as a  W h ite  P a p e r .

P la n s  un der co n sid eratio n  w hen 
th e  P ro gress R e p o rt w en t to  press 
h a v e  now  been a p p ro v ed  and 
an o th er ten  schem es, co stin g  
£ 191,000, recom m ended b y  th e  
C om m ittee h a ve  been a p p ro ved  
fo r  g ra n ts  un d er th e  C o lo n ial D e ­
velo p m en t and W e lfa re  A c t , 1940.

T h e  R e p o rt em ph asises, h o w ­
e v e r, th a t  th e  se ttin g  u p  of a 
sound basic  o rg an isatio n  is the 
C o m m ittee ’ s first con sid eratio n , 
and  th a t  th e  lis t  o f specififc re ­
search es is n o t as lo n g  as it  w ou ld  
be i f  circu m stan ces w ere n orm al. 
I t  is em phasised th a t  th e  co­
o rd in a tio n  o f th e  w hole  ra n ge  of 
C olon ial R esea rch  is th e  Com ­
m itte e ’s p rim a ry  aim , and th e  R e ­
p o rt m akes i t  c le a r th a t  a con­
sid erable  am o u n t of gro u n d  w o rk  
has been done in th is d irectio n .

Societies
C o n fe re n ce  o n  A u to m a tic  
C o n tro l

T h e In stitu tio n  of C h em ical E n ­
gin eers an d  th e  In s titu te  of 
P h y sics  announce a  jo in t co n fer­
ence on “  In stru m en ts  fo r  th e  
A u to m a tic  C o n tro llin g  an d  R e ­
cord ing , of C h em ical an d  O th er 
P ro cesses.”  P ro v is io n a l a rra n g e ­
m ents h a v e  been m ade fo r th e  
conference to  ta k e  p lace  in  

.L ond on  on F r id a y  a ftern o o n , Sep­
tem ber 22, a n d  S a tu rd a y  m orn ­
in g , S ep tem b er 23 . T h e  purpose 
of th e  con ference is to  p rom ote  
th e  in te rch an g e  of kn o w led ge  and 
exp erien ce  betw een  those em p lo y­
in g  a u to m a tic  co n tro llers  an d  re­
corders in  d ifferen t fields an d  to 
en co u rage  co llab o ratio n  betw een  
p h y sic ists  and ch em ical engin eers.

T h e  con feren ce  w ill be open to 
a ll in te re ste d , w ith o u t ch a rg e, 
w h eth er m em bers of th e  o rg an ­
is in g  bodies or n o t. F u r th e r  p ar­
ticu la rs  w ill be sen t in  A u g u st to 
those sen din g a  re q u e st fo r them  
to  th e  O rg a n isin g  S e c re ta r y , J o in t 
C on feren ce, c / o T h e  In stitu tio n  
o f C h em ical E n gin ee rs .

*  *  *

T h e R o y a l S o c ie ty

A t  a  re ce n t m e etin g  o f the 
R o y a l S o c ie ty  th e  fo llo w in g  e lec­
tio n s w ere  m a d e :

F e llo w  o f th e  R o y a l S o cie ty  
un d er S ta tu te  1 2 :  T h e  R t .  H o n . 
S. M . B ru ce , C ;H . F o re ig n  m em ­
b ers : D r . O . T .  A v e r y  (N ew  
Y o r k ) , P ro fesso r M . L u ge o n  
(L au sa n n e), P ro fesso r T . Sved- 
b e rg  (U p p sa la ), P ro fesso r N . E . 
S ved eliu s (U p p sa la ), P ro fesso r S. 
T im o sh en ko  (A n n  A rb o r, M ich.).

*  *  *

C o lle g e  o f  th e  P h a rm a c e u tic a l 
S o c ie ty

In  th e  a n n u a l re p o rt o f research  
w o rk  used  b y  th e  C o llege  o f P h a r­
m a ceu tica l S o c ie ty  (J a n u a ry , 
1942-Jun e, 1943) re c e n tly  received  
th e  fo llo w in g  p ap ers p ublish ed  
d u rin g  th e  p eriod  a re  a b stra cte d  :

“  E stim a tio n  of V ita m in  A .”  
V it . A . Sub-com m . of A .F .F .  Com ­
m ittee , N a tu re, 1943, 151 , 535-6 .

“ D ifferen ces in  ca lc ifica tio n  be­
tw een  th e  H u m eru s an d  F em u r of 
Y o u n g  R a ts  re ce iv in g  h igh  C al­
cium , low  C alciu m  an d  S to ck  
D ie ts .”  B ru c e , H . M . and  K a ss- 
n er, E . W . B io ch em . J .,  1943, 37, 105-9 .

“ T h e  re la tiv e  needs o f youn £  
M ale and  F em a le  R a ts  fo r  V ita ­
m in  A . ”  C o w a rd , K .  H .
A p r . 4 , 1942, v o l. i, 435.

“ T h e  R e la tio n  b etw een  th e  in ­
crease in  w e ig h t of R a ts  d u rin g  
th e  dosing p eriod  o f V ita m in  A  
an d  B i d eterm in a tio n s and the 
s ta n d a rd  d e v ia tio n  of th a t  in­
c re a se .”  C o w ard , K .  H . B io ch em . 
J .,  1942, 36, 795-6 .

“ T h e  B io lo g ic a l S ta n d a rd isa tio n  
of th e  V ita m in s  ” — a co n trib u ­
tio n  to  “ E s s a y s  in  B io lo g y ,”  p re­
p ared  in  ho n o u r o f P ro fesso r H er­
b e rt M . E v a n s , U n iv e rs ity  o f C a li­
fo rn ia  P ress. C o w ard , K .  H .

“ T h e  A v a ila b ili ty  o f th e  C al­
cium  o f M ilk .”  C o w ard , K .  H ., 
K a ssn e r, E . W . and  W a lle r , 
L . W . B .M .J .,  J u ly  10, 1943, 
v o l. ii, 39.
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News from the Ministries
F lo u r

The practice ', of dating  flour 
labels was discontinued as from  
Ju ne  23, 1944. The M inistry  of 
Food consider th is  change of p ro­
cedure necessary to  ensure the  
reg u lar d istribu tion  of flour 
throughout* the  coun try  during 
the  forthcom ing m onths.

This decision will be reviewed 
a t  a la te r  date .

*  *  •*

C e re a l F illers

The M inister of Food has m ade 
an  O rder (S .R . & O. 1944 No. 660) which revokes and  replaces the  Cereal Fillers (C ontrol and 
M axim um  Prices) O rder, 1943 and 
its  am endm ents (S .R . & O. 1943 
Nos. 545 and  629). Cereal F iller 
is now defined as any  rusk , meal or crum bs baked and  of a de­
scrip tion  com m only used as a 
filler in the  m anufactu re  of articles 
of food contain ing m eat or fish. 
The new O rder authorises its  use 
as a b a it or m ix tu re  for destroy­
ing ra ts  or mice.

*  *  ■»
G ro u se  S h o o tin g  Season

The d a te  for the  opening of the 
grouse shooting season in  the  
U nited  K ingdom  will no t be ad ­
vanced th is  y ear. The season will accordingly open, as in pre-w ar 
y e a rs ,.o n  A ugust 12.

The season for b lack gam e 
shooting will also rev ert to  the  pre-w ar date , which is A ugust 20.

The suspension of the  prohibi­
tion  in E ngland  and  W ales 
against th e  killing or tak in g  of 
gam e on a Sunday or on C hrist­
m as D ay  will continue.

*  *  *

C ro p s  in  G lass H o u ses

The M inistry  of A gricu ltu re 
and  Fisheries is ob tain ing  a re ­
tu rn  of the  area  under glasshouse 
crops a t  Ju ly  4 , 1944. F u ller and 
m ore regu lar inform ation  about 
glasshouse production  is required  by the  M inistry  and  by W ar A gri­
cu ltu ra l E xecutive Com m ittees, 
and  i t  is hoped th a t  glasshouse 
occupiers will assist them  by com­
ple ting  th e ir  form s accurately  
and  re tu rn in g  them  as quickly as 
possible.

M a n u fa c tu r in g  M e a t

Fores of “  cull ”  veal bone-in, su itab le  for m anufactu ring  p u r­
poses, are available for d istribu­
tion  to  m anufactu rers. And a lim ited  q u an tity  of im ported  beef 
cheek trim m ings w ith  the  salivary  
glands, suitable for m anufac tu r­
ing purposes, is also available. 
Issues of these trim m ings to  
m anufactu rers will no t be counted 
against the  m anu fac tu re r’s allo­
cation  of m anufactu ring  m eat.

W .M .S. h a v e  .b een  in stru cted  
th a t  th e  fo llo w in g  prices should 
be ch a rg ed  fo r th ese  com m odities 
as fro m  Jun e 26 , 1944, u n til fu r­
th e r n o t ic e : U .S.A . fores of 
“  cu ll ”  v e a l (bone-in), 4^d. per 
lb .; im p o rted  b eef cheek tr im ­
m in gs w ith  s a liv a r y  g la n d s, 6 jd . 
per lb .

*  *  * 

A m en d m en t to  H o m e G ro w n  
G ra in  O rd e r

The M inister of Food has m ade 
an  O rder (S .R . & O. 1944 No. 717) 
am ending the  Horpe Grown 
G rain  (R eturns) (G reat B rita in ) O rder, 1943 (S .R . & O. 1943 
No. 1449). The new O rder sim­
plifies the  form  of re tu rn  of the ir 
dealings in home grow n g rain  to  
be furnished by approved buyers 
and  seed m erchants. The first m onth ly  re tu rn  ‘to  which the  new 
form  will app ly  is th a t  for A ugust, 
1944, which m ust be rendered  by Septem ber 8, 1944.

*  *  *

M r. H a ro ld  H o b so n

The M inister of Fuel and Power 
has appointed  M r. H aro ld  H ob­son, B .Sc., M .Inst.C .E ., M .I.E .E ., 
the  present general m anager of 
the  C entral E lectric ity  B oard, to be chairm an of th e  B oard  in the  
place of Sir A rchibald Page, 
M .Inst.C .E ., M .I.E .E ., who has 
resigned for hea lth  reasons as from  Ju ly  31 .

The C entral E lectric ity  B oard 
announce th a t  consequent upon 
the  appo in tm en t of M r. H obson as 
chairm an, they  have appointed  
Sir Johnstone W right, Chief E n ­
gineer, to  succeed him  as general 
m anager. M r. J .  H acking, 
D eputy  Chief E ngineer, has been 
prom oted to  be Chief E ngineer.

D am age to  F oodstu ffs

A lthough up to  the  present the 
enem y a ttack  in Southern E ng­
land  has resulted in little  damage 
to  foodstuffs, a few instances 
have been reported  of dam age by 
glass-splinters, as a result of b last. Food trad ers  are  accord­
ingly advised' to  take  such steps 
as they  can to  safeguard their 
stocks from  th is type of damage.

* * *

H ig h -S p eed  M ilk  C lo tt in g

R ecent work a t  the  National 
In s titu te  for Research in D airy­ing, R eading, has produced from 
a comm ercial rennin preparation  
a crystalline substance capable of 
c lo tting  ten  million tim es its 
w eight of w arm  milk in ten  
m inutes. P relim inary  experi­
m ents indicate th a t  the  substance 
is com paratively pure, and it is 
hoped th a t  fu rth e r work upon it 
will lead to the  solution of various 
problem s both  -in the  m anufacture 
of rennet and its use by the cheese-m aking industry .

* *  * 

D e h y d ra tio n  o f  H errin gs

Colonel Llewellin (M inister of 
Food) in a w ritten  reply informed 
Mr. Boothby (U ., E as t Aberdeen) 
th a t  a pilot p lan t fo r research 
into  the. dehydration  of herrings 
is being set up a t Aberdeen. He 
will com m unicate any results th a t 
m ay  be obtained to  the  House.

*  *  *

Tham es Eels

The yearly  operation of tran s­
ferring  elvers from  the  Severn to 
restock the  Tham es was carried 
out th is  tim e w ith  some American ' 
co-operation. A million elvers 
were netted  a t the  M inistry of 
A gricu ltu re’s depot a t Epney, in 
G loucestershire, and, in w atered 
tra y s  and ice-cooled cases, taken to  th ree  stretches of the  Thames.. 
As it  happened, some Americans 
w atched the  perform ance, and an 
A m erican sergeant was given the 
opportun ity  of launching the 
second elver group upon their 
career in the  Tham es. L ater in 
the  operations an  A rm y film unit 
took pictures.
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Elvers are now  a n n u a lly  tra n s ­
ferred from  Severn  to  T h am es as 
part of th e  p rogram m e of d evelop ­
ing the eel fisheries. A  M in istry  
of Food spokesm an, h o w ever, said  
th at eels w ere n ot b e in g  ca u g h t 
here on a la rg e  enough scale  sub­
sta n tia lly  to  in crease our d iet and 
th a t the je llied  eel w as scarce  b e­
cause of the sh o rta ge  o f g e la tin e . 
The eel-eatin g season s ta rte d  th is  
m onth, and B illin g s g a te  rep o rts  
th a t there is a g re a t dem an d fo r 
the lim ited  supplies of eels, even  
unjellied.

* *  *

B read  A d v ise r  fo r  S co tla n d

T h e M in ister of F o o d  has a p ­
p ointed M r. A n g u s M cK e n zie , th e  
teach er o f b rea d -m a kin g  a t  th e  
R o y a l T ech n ica l C ollege, G lasgo w , 
as a  tra v e llin g  b rea d  ad viser fo r 
S cotlan d. T h e  Com m ittee o f th e  
T ech n ica l College h a ve  k in d ly  
agreed  to  release h im  fo r th is 
w ork.

M r. M cK en zie  com m enced his 
duties on J u ly  1, and  w ill be a v a il­
able to  a l l  b akers fo r ad vice  and 
gu id an ce  in  d ealin g  w ith  diffi­
cu lties encoun tered  in  th e  p ro d u c­
tion  of th e ir  b rea d . A n y  b a k er 
w ish ing to  a v a il him self of M r. 
M cK e n zie ’ s services should e ith er 
w rite  to  th e  D irecto r of B re a d , 
B r y n  E u r y n , C o lw yn  B a y , or con­
ta c t  M r. M cK en zie  d irect a t  his 
hom e address, 206, C am busn ethan  
S treet, W ish aw .

*  *  *

B read  S to ra g e

D u rin g  th e  sum m er m onths 
there is a dan ger o f b read  d evelop ­
in g “ r o p e ”  th ro u g h  in co rrect 
storage. T h is  tro u b le  first show s 
itse lf  w hen th e  b read  develop s a  
stro n g, sour, f r u ity  odour, th e  
crum b is dam p and ra p id ly  b e­
com es s tick y , m akin g it  v e r y  diffi­
cu lt to  cut.

I t  is w ro n g to  p lace b read  in  en­
closed, ill-ve n tila ted  cup boards or 
tins or to  shut it  up before it  is 
com p lete ly  cool.

In  order to  avo id  com p lain ts 
and w aste, a lw a y s  observe th e  fo l­
low in g p recau tio n s, p a r tic u la r ly  
d u rin g th e  sum m er m onths :

(1) T h e b rea d  should be com ­
p lete ly  cool before it  is stored  
a w a y .

(2) T h e b read  store or cu p ­
board should be v e n tila te d  and 
should not be in  a  w arm  room , 
w here cookin g or servin g  is done.

A llo c a t io n  o f  H e rr in g s

T h e M in istry  o f F o o d  has in ­
fo rm ed  ch airm en  of A llo ca tio n  
C om m ittees an d  T ra d e  A sso cia ­
tions th a t, fo llo w in g  re p re se n ta ­
tio n s fro m  th e  fisherm en an d  th e  
tra d e , i t  is co n sid erin g  a  revisio n  
of th e  a llo ca tio n  lis ts  fo r  h errin g s 
a t  a ll p o rts. T h ese  lis ts  co n ta in  
th e  nam es o f b u y e rs  to  w hom  h e r­
rin gs a re  a llo ca ted  on first la n d ­
in g  w hen  th e  p rice  reach es th e  
m a xim u m , an d  a re  a t  p resen t 
based  on purchases m ad e b y  th e  
m erch an ts in  1937 and  1938. T h e  
lis ts , if  revised , m a y  be based  on 
a  la te r  d a tu m  p eriod , and  m a y  
ta k e  a cco u n t o f p u rch ases d u rin g  
th e  p resen t sum m er season. T h e  
o b ject o f a n y  revisio n  w ou ld  b e  to  
g iv e  a  m ore e q u ita b le  share on 
a llo ca tio n  to  those tra d e rs  w ho 
b u y  h e a v ily  a t  tim es of g lu t  w hen  
th e  p rice  fa lls  below  m a xim u m , 
b u t w ho a t p resen t are  n ot on th e  
ro ta  o r w ho h o ld  o n ly  e x tre m e ly  
sm a ll a llo ca tio n s.

T h e  M in istry  w ill a sk  a ll h er­
r in g  b u y e rs  fo r in fo rm atio n  re­
g a rd in g  th e ir  purchases an d  d is­
posals of h errin g s m o n th  b y  
m on th , beg in n in g  w ith  M a y  and 
J u n e th is  y e a r . T h e  n ecessary  
form s w ill be issued sh o rtly . 
T ra d e rs  are  asked , in  th e ir  ow n 
in te re st, to  re tu rn  these form s to  
th e  M in istry  as q u ic k ly  as pos­
sib le.

*  *  *

A rtif ic ia l In sem in a tio n  o f  C a ttle

T h e M in ister of A g r ic u ltu re  and 
F ish eries  h as re ce n tly  a rra n g e d  
fo r  a  re v ie w  of th e  p rin cip les on 
w h ich  th e  d evelop m en t of a rtifi­
c ia l in sem in atio n  cen tres in  E n g ­
lan d  and W a les  should  be p lan ned  
and  co n tro lled  un d er th e  pow ers 
con ferred  up on  h im  b y  S ection  17 
of th e  A g ric u ltu re  (M iscellan eous 
P rovision s) A c t , 1943. D iscussion s 
h a ve  ta k e n  p lace  w ith  th e  
N a tio n a l C a ttle  B re e d e rs ’ A sso cia ­
tion, th e  N a tio n a l F a rm e rs ’ 
U n ion  and  th e  M ilk  M a rk e tin g  
B o a rd , an d  it  is prop osed  to  m ake 
th e  fo llo w in g  a rra n gem en ts  fo r 
th e  fu tu re  d eve lop m en t o f th e  
a rtific ia l in sem in atio n  o f c a tt le  in 
th is co u n try .

I t  is con sidered th a t  a rtific ia l 
in sem in ation  cen tres should  be 
co n tro lled  and  d evelop ed  as a 
n atio n a l service  on b e h a lf o f th e  
liv e sto ck  in d u stry  and th a t, w ith  
th e  exce p tio n  o f cen tres e sta b ­
lished  fo r  ex p erim en ta l purposes,

licen ces fo r  such  cen tres should  be 
g ra n te d  in  fu tu r e  o n ly  to  o rg a n ­
isatio n s  co n tro lled  an d  finan ced 
b y  p ro d u cers, such  as th e  M ilk  
M a rk e tin g  B o a rd , fa rm e rs ’ co­
o p e ra tiv e  societies and  th e  C a ttle  
B ree d  So cieties. I t  w ou ld  be a 
co n d itio n  of th e  licen ce  t l ia t  th e  
cen tre  w ou ld  be a v a ila b le  to  a ll 
p ro d u cers o f c a tt le  w ith in  th e  
a re a  of o p eratio n .

E x p e rie n c e  in  th is  co u n try  and 
ab ro ad  h as show n t h a t  a d eq u a te  
ca p ita l resources an d  p rop er 
o rg a n isa tio n  an d  business m an ­
a gem en t o f cen tres a re  essen tia l. 
I t  is a cco rd in g ly  in ten d ed  th a t  
th e  issue of a  licen ce  sh a ll be con­
d itio n a l up o n  th e  a p p o in tm en t of 
a co m p eten t lo ca l co m m ittee , 
re p re se n ta tiv e  o f breed ers and  
farm ers  in  th e  a re a , to  ad vise  on 
a ll m a tte rs  a ffe ctin g  th e  w o rk in g  
o f th e  cen tre .

A  C e n tra l A d v is o ry  C om m ittee  
is b e in g  a p p o in ted  to  ad vise  th e  
m in ister up on  th e  econom ic 
asp ects o f th e  co n tro l and 
d eve lo p m en t o f cen tres an d  to  
con sider a p p lica tio n s  fo r  licences 
to  set up  such ce n tres. T h e  ch a ir­
m an  and  e ig h t m em bers are  b e in g  
a p p o in ted  b y  th e  M in ister an d  
fo u r m em bers each  b y  th e  M ilk  
M a rk e tin g  B o a rd , th e  N a tio n a l 
F a r m e rs ’ U n io n , an d  c o lle c tiv e ly  
b y  th e  C a ttle  B ree d  Societies. A  
fu r th e r  an n o u n cem en t w ill be 
m ad e a b o u t th e  a c tu a l p ersonnel 
o f th e  C o m m ittee .

*  *  *

C o n tr o l o f  B la c k  A p h is  o n  S u gar 
B e et

In  co lla b o ra tio n  w ith  th e  B r itis h  
S u g a r C o rp o ratio n , th e  B r it is h  
S u g a r B e e t Seed P ro d u ce rs ’ A sso ­
c ia tio n  and  th e  N a tio n a l F a r m e rs ’ 
U n io n , a rra n g e m en ts  h a v e  a g a in  
been  m ad e b y  th e  M in istry  of 
A g r ic u ltu re  w h ereb y  m achin es 
o p erated  b y  M essrs. P e st C o n tro l, 
L td ., w ill be a v a ila b le  th is  season 
to  d eal w ith  b la c k  aph is in fe sta ­
tio n s.

T h e  m eth o d s o f co n tro l are  (1) 
m ach in e d u stin g  of fields b y  n ico­
tin e , w h ich , ca rried  o u t on a 
la rg e  scale , h as re su lted  in  a  k ill 
o f a b o u t 95 p er ce n t., an d  (2) 
g a ssin g  w ith  va p o rised  n ico tin e  
b y  sp ecial h ig h  clearan ce  tra c to rs , 
w h ich  h a s  a ch iev ed  a  m o rta lity  
ap p ro a ch in g  100 p er cen t. G ass­
in g  is p re fera b le  w here th e  fo lia g e  
is m u ch  ro lled  or crin k le d , or
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w h ere  a  v e r y  ra p id  k il l  is re ­
q u ired .

T h is  serv ice  is in ten d ed  p rim ­
a r ily  to  sa fe g u a rd  crop s of su g a r 
b e et seed an d  s u g a r b e et fro m  
a tta c k  b y  th is  p est. S u b je ct to  
th is  co n sid era tio n  th e  m achin es 
w ill a lso  be a v a ila b le  to  d e a l w ith  
in fe ste d  crops o f o th er seeds, p eas, 
b ean s, s tra w b e rr ies , an d  B ru sse ls  
sp ro u ts, p a r t ic u la r ly  in  su g a r 
b e et g ro w in g  a reas.

Successfu l co n tro l req u ires co r­
re c t  scien tific  a d v ice  and  a ccu ra te  
t im in g  of tre a tm e n t. A  gro w e r 
w ho o bserves b la c k  ap h is on his 
b e e t crop  is th e re fo re  ask ed  im ­
m e d ia te ly  to  in fo rm  h is  fa c to r y  
fie ld m an  o r, w h ere  th e  crop  is 
gro w n  fo r  seed, his co n tra c tin g  
seed m e rch a n t, so t h a t  th e  neces­
s a r y  a rra n g e m en ts  fo r  tre a tm e n t 
cą n  be m ade w ith o u t d e la y . O u t­
side th e  e astern  cou n ties th e  p ro ­
v in c ia l a d v is o ry  e n to m o lo gist 
should  also  be n otified .

In fo rm a tio n  as to  ch a rg es fo r 
tre a tm e n t, p ro ced u re , e tc ., in  re ­
sp ect o f ■ su g a r b e e t seed, su g a r 
b eet and  o th er crops m a y  be ob­
ta in e d  fro m  M essrs. P e s t  C o n tro l, 
L td ., a t  H a rsto n , C a m b rid ge, or 
th e  co m p a n y ’ s sub-offices a t  H o l- 
b e ach , L in c s ., W e st M a ilin g , 
K e n t , an d  B r o a d w a y , W o rcs.

*  *  * 

A g r ic u ltu r a l  E d u c a tio n

T h e  M in ister o f  A g ric u ltu re  
a n d  F ish eries  and  th e  P resid e n t 
o f th e  B o a rd  o f E d u c a tio n  h a ve  
jo in t ly  a p p o in ted  a  C o m m ittee  to  
a d vise  th em  on a ll asp ects o f a g r i­
c u ltu r a l e d u ca tio n  to  be p ro vid ed  
b y  lo ca l e d u ca tio n  a u th o rities , 
and p a r t ic u la r ly  on  th e  ed u ca ­
tio n a l p o lic y  and  m eth ods o f 
tra in in g  to  be ad o p ted  a t  fa rm  in­
s titu te s .

T h e  C o m m ittee  w ill b e  a  p er­
m a n en t b o d y  and  w ill ad vise  th e  
tw o  M in isters on such m a tte rs  
w ith in  th e ir  term s o f re feren ce  as 
th e y  th in k  fit  an d  on a n y  ques­
tio n s on a g ric u ltu ra l e d u ca tio n  
up  to  an d  in c lu d in g  fa rm  in sti­
tu te  le v e l th a t  m a y  b e  re ferre d  to  
th em .

T h e  ch a irm an  of th e  C om m ittee 
is D r.- T h o m a s L o v e d a y , M .A ., 
V ice-C h a n cello r o f B r is to l U n iv e r­
s ity , w ho w as a  m em ber o f L o rd  
J u stic e  L u x m o o re ’ s C o m m ittee  on  
P o st-w a r A g r ic u ltu r a l E d u c a tio n , 
an d  is C h airm an  o f th e  M in istr y ’ s 
w a rtim e  co m m ittee  on  H ig h er 
A g r ic u ltu r a l E d u c a tio n .

T h e  M in ister o f A g r ic u ltu re  has 
also  ap p o in ted  a  C om m ittee  to  
con sider th e  ch a ra c te r  an d  e x te n t 
o f th e  need fo r  h ig h er a g r ic u ltu ra l 
e d u ca tio n  in  E n g la n d  an d  W a les  
a n d  to  m a k e  recom m en d ation s as 
to  th e  fa c ilit ie s  w h ich  should  be 
p ro vid ed  to  m eet th e  n eed. T h is  
C o m m ittee  w ill d eal w ith  a g ricu l­
tu r a l e d u ca tio n  p ro vid ed  b y  a g r i­
c u ltu r a l co lleges an d  u n iv e rs ity  
d e p a rtm en ts of a g ricu ltu re , and  
w ill ta k e  o ver th e  fu n ction s o f th e  
M in istr y ’ s w ar-tim e C o m m ittee  
on H ig h e r A g r ic u ltu r a l E d u c a ­
tio n .

T h e  ch a irm an  is D r . L o v e d a y .
T h e  S e c re ta ry  o f b o th  Com ­

m ittee s  is M r. F .  L . W o rm a ld , 
M in istry  o f A g ric u ltu re  and  
F ish eries , B lo c k  4 , B ick e n h a ll 
M ansion s, B a k e r  S tre e t, W  1.

*  *  *

H e rr in g  M e a l

W ith  th e  co m p letion  o f n eg o tia ­
tio n s b y  th e  F o o d  M in istry  to  b u y  
Ic e la n d ’ s surplus sto ck s of pro­
cessed h e rrin g , a d d itio n a l h e rrin g  
oil an d  m eal w ill be a v a ila b le  in  
th is  co u n try .

T h e  m eal h as an  o il co n ten t of 
a b o u t 10 per cen t, an d  a p ro tein  
co n te n t o f b etw een  65 an d  70 per 
ce n t.; a n d , b y  a d d in g  it  to  
n a tio n a l p ig  and  p o u ltry  foods, it  
should  s u b s ta n tia lly  im p ro v e  th e ir  
co n te n t. In c id e n ta lly , i t  w ill save  
fo r  o th er purposes th e  sm all 
am o u n t o f cod  liv e r  o il now  bein g 
in serted  in  p ig  an d  p o u ltry  foods.

T h e  im p o rted  h e rr in g  oil w ill 
be used m a in ly  fo r  lu b r ic a tin g  
and  o th er en g in eerin g  purposes.

* *  * 

W a te r-S a v in g  Id eas

Som e fa c to r ie s  can  h a v e  a p len ­
tifu l su p p ly  of clean  w a te r  s im p ly  
b y  p u ttin g  in  th e  n eęessary  
p ip in g . B u t  fo r th e  m a jo r ity  of 
p laces th e re  m u st b e  a  p um p in g 
sy stem , e ith er a t  th e  fa c to r y  or 
a t  th e  lo ca l source o f su p p ly .

P u m p in g  ca lls  fo r  p ow er and  
p ow er ca lls  fo r  fu e l. So e v e ry  
g a llo n  o f w a te r  th a t  can  b e  saved , 
besides easin g  th e  w a te r  su p p ly  
p o sitio n , saves precious fu e l.

T h e  o b vio u s w a y  to  sav e  w a te r  
is  to  cu t dow n  th e  dem an d 
w h erev er possib le. B u t  g e n e ra lly  
i t  is d ifficu lt (o r seem s difficult) 
to  m ake s tra ig h t  cu ts w ith o u t 
in te rfe rin g  w ith  fa c to r y  services.

Y e t  su b sta n tia l savin gs in 
w a te r  con sum ption  can  be m ade, 
w ith o u t ca u sin g  in terferen ce  or 
d istu rb a n ce, i f  ta ck le d  th e  rig h t 
w a y .

A  n ew  b u lle tin , ju st  o u t, g ives 
a  n um ber o f w ater-sav in g  ideas 
fro m  w hich  to  choose to  su it 
d ifferen t conditions.

T h e  first step  is to  find out 
w here w a te r  is bein g used and 
how  m uch is used a t  each  poin t. 
T h e  con sum ption  figures are  com ­
p ared  w ith  th e  m inim um  needs a t  
each  p o in t of u sage. T a ck led  in 
a  w a y  described in  th e  bu lletin , 
th is  first step  w ill show a t a 
g la n ce  w here th e  g re a te st results 
a re  lik e ly  to  be obtain ed .

A rm e d  w ith  th a t  clear p icture 
of th e  possibilities it  is possible to  
exam in e  w a y s  and m eans of g e t­
t in g  th e  resu lts w hich are  aim ed 
a t.

T h e  b u lle tin  sets out these w a y s  
and  m eans in  a  v e r y  p ra ctica l 
fash io n , ta k in g  th e  rea d er sta g e  
b y  stag e  th ro u g h  d rin k in g-w a ter 
services; w ash in g, la v a to ries  and 
o th er dom estic uses; boiler feed 
su p p ly; process uses an d  cooling 
system s.

T h e re  are  som e v e r y  u sefu l 
n otes on th e  vario u s causes of 
w a te r  fo u lin g  and how  th e y  can 
be rem edied. A n o th er section  o f 
th e  b u lle tin  deals a t  len gth  w ith  
m ech an ica l and  chem ical m ethods 
of clean in g w a te r  m ains and 
p la n t. A t  th e  end is an  app en d ix  
on pressure loss in  pipe lines.

W ith o u t d o u bt, th is  la te st  addi­
tio n  to an  e xce llen t series of fuel 
efficiency p u b licatio n s w ill w ell re­
p a y  s tu d y  b y  fa c to r y  m an age­
m en t. T h e la rg e  savings of w a te r  
w hich  are  m ade possible b y  a sys­
te m a tic  search , u sin g th e  bu lletin  
as a gu ide, can  h a v e  far-reach in g  
resu lts in  o th er directions. I t  is 
so o ften  th e  case th a t  a sav in g  
(som etim es in  its e lf  sm all) begets 
o th er and g re a te r  savings.

T h e  b u lle tin  is F u e l E fficien cy 
B u lle tin  N o. 31 , and copies can be 
o b tain ed  fro m  th e  R egio n al F u e l 
E ffic ien cy  C om m ittee.

*  * *

G o ld e n  W e d d in g

M r. an d  M rs. G eorge E llison  
ce leb rated  th e ir  go ld en  w eddin g 
on J u ly  21, 1944.

M r. E lliso n  is th e  foun der and 
g o v ern in g  d irecto r of G eorge 
E lliso n , L td ., and  o f T u fn o l, L td .
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Information and Advice
E m ulsification  o f  E ssen tia l O ils

9,156. Required, information relative to the emulsi­
fication of essential oils to effect complete solubility in 
a weak sugar syrup (1 lb. per gallon). (Herts.)

It is impossible to utilise essential oils, w hether- 
emulsified or in any other forms, in such a w ay as to 
effect complete solubility In w eak sugar syrup or, in 
fact, in any other syrup.

Terpeneless oils are commonly used after pre­
liminary extraction with solvents.

O rdinary emulsions could, of course, be prepared 
with the aid of gum s, as described in the literature, but 
when these are added to syrup a cloudy preparation 
results.

F ro zen  B a co n

9,250. There has been a considerable increase in  pig 
production in Kenya Colony. A fter the war we are 
looking forward to working up a regular export trade 
for green Wiltshire sides of bacon to the English  
market. Several small experimental shipm ents were 
made to London before the war at chilling tempera­
tures, but we came up against the time factor with the 
result slim ing took place with several consignments, 
due, of course, to the length of time taken in transit.

We are writing to ask if, in order to assist the de­
velopment of mixed farm ing in this Colony, you will be 
good enough to give us whatever information you can 
on the subject of frozen bacon. In  particular, we are 
most anxious to know if frozen bacon is likely to be 
acceptable on the home m arket once world supply con­
ditions return to normal. For us to freeze bacon prior 
to shipment would certainly solve this time factor, 
which is quite our most difficult problem. (Kenya 
Colony.)

Transportation of frozen bacon from K enya is a 
more difficult problem than the transport of frozen 
pork, but as we understand that you do not produce 
pigs, your interest will be solely in regard to bacon.

W e are informed that the importation of bacon into 
this country after the w ąr will be controlled. It is too 
early, however, to say whether a quota system for the 
various countries on the system of the pre-war quotas 
will be revived. There would seem to be no reason 
w hy Kenya should not participate in any such system 
of quotas provided that the Colony can deliver the pro­
duct in proper condition.

Y our chief problems may be : (a) refrigerated trans­
port from the factory to the seaboard and (b) refrigera­
tion from M om basa to England. O n these tw o points 
the factory can probably obtain the soundest inform a­
tion locally— from the railw ay authorities and the ship­
ping agents respectively.

The public reaction to frozen bacon is difficult to 
assess. There is no reason to expect any objection to 
it provided that it conforms to the standards of W ilt­
shire sides from Denm ark, Canada and from our own 
factories. Doubt is expressed, however, w hether, after 
de-frosting, such bacon will keep as long as bacon 
that has not such difficult transport problems.

Canned hams are a line in which there m ay be an 
opening in this country— again  provided that the pro­

duct can be transported satisfactorily. Canned ham s 
are popular w ith a large section of the catering trade. 
Before the w ar considerable quantities were imported 
from /France and other European countries. I t  would 
be reasonable to assum e, however, that canned hams 
would be included in any quota for bacon that m ay b e . 
granted to K enya after the w ar.

T h e quota policy before the w ar w as the United 
K ingdom  first, the Em pire second, and foreign coun­
tries third. T im e alone can say w hether post-war 
supplies will be regulated in that m anner or in any 
modification of it.

T h e  im portation of frozen pork from  K enya is an 
easier proposition than that of frozen bacon. Before 
the w ar, quantities of frozen sides of pork were im­
ported from N ew  Zealand and cured in this country. 
T his bacon w as indistinguishable from English bacon 
and therefore sold as readily as any other bacon. T here 
would seem to be no reason w hy K enya could not 
supply frozen sides ■ of pork after the w ar. British 
bacon curers have already expressed not only their 
w illingness but their desire to purchase frozen sides. 
T heir view  is that the supply of home-produced pigs 
after the w ar w ill still be either insufficient to provide 
an economic throughput or too erratic to provide an 
economic throughput at all seasons. Supplies of frozen 
pork from N ew  Zealand w ere tending to increase up to 
the outbreak of w a r ; but it is, of course, impossible 
to say a t present whether or in w hat m anner its im ­
portation will be controlled after the w ar. This pro­
duct w as useful for consumption as pork as well as 
for curing.

In fo rm a tio n  S u p p lie d

9.184. Likely  manufacturers of machinery required 
for m illing soya flour from soya beans. (Lancs.)

9.185. Source of supply of paper or snap-on lids for
1- and 2-lb. glass jars. (Manchester.)

9,187. Packing machine for bouillon soup cubes. 
(N ew  Zealand.)

9,190. Machinery for crimping Cellophane bags of 
approximate size of 2\ ins, by 2 ins. (Middlesex.)

9.193. Names and addresses of firm s specialising in 
the construction of machinery for the hydrogenation of 
oils and the dehydration of vegetables and foods. 
(Alexandria.)

9.194. Manufacture of potato flour. (Herts.)
9,201. Details of equipment for fruit and vegetable

canning. (Scotland.)
9,207. Inform ation concerning "  butter flavour. ”  

(Alexandria.)
9,213. Inform ation concerning an electrical instru­

ment which will give, as-a percentage, a direct reading 
of the moisture of certain raw or manufactured 
materials. (London.)

9,216. Sources of supply of bay leaves, root ginger, 
•whole black peppers, and whole cloves. (Ayrshire.)

9,222. Inform ation regarding the possibilities of the 
use of gas for fruit canning. (Lancs.)

9,224. Inform ation regarding restrictions on the 
supply of raw materials for the m anufacture of sauces. 
(London.)
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Recent Patents
T hese particulars of new patents of interest to readers have been selected 

from the “  Official Journal -of Patents " ,  and are published by permission of 
the Controller of H .M . Stationery Office. T h e  journal can be obtained from  
the Patent Office, 25, Southam pton Buildings, London, W .C . 2, price is. 
weekly (annual subscription £2  10s.).

Abstracts o f Recent Specifications

T h e  R e c o v e r y  o f  T o c o p h e r o l 
(V ita m in  E) a n d  V a lu a b le  B y - 
P r o d u c ts  fro m  V e g e ta b le  O ils

This invention  relates to  im prove­
m ents in the treatm en t of saponifiable 
oils, and it  is especially concerned w ith  
the recovery therefrom  of tocopherol 
(vitam in  E) in re la tively  concentrated 
form . P rior m ethods o f concentrating 
tocopherol from  w heat germ and 
sim ilar oils have a ll included alkaline 
saponification. T h is is objectionable 
because tocopherol is know n to  be un ­
stable in alkaline solutions, while a 
further difficu lty encountered arises 
from  the presence of sterols and caro- 
tinoid  pigm ents, w hich are difficult to 
rem ove w ithout loss of tocopherol.

T he im proved m ethod of receiving 
tocopherol (vitam in E) from  vegetable 
oils com prises treatin g them  dissolved 
in an organic solvent w ith  cold con­
centrated sulphuric acid  and then 
separating the organic solvent-phase 
and evaporatin g the solvent. This 
leaves a clear, colourless oil free from  
sterols, and w hich contains from  five 
to  ten tim es the tocopherol content of 
the original oil.

I t  is advisable to  w ash the separated 
solvent-phase before evap oratin g ' the 
so lven t w ith  dilute a lkali in order to 
rem ove the traces of sulphuric acid 
and sulphonated com pounds which 
m ay be present. T he preferred solvent 
to  use is petroleum  ether, although 
other inert solvents w hich - do not 
readily  react w ith  sulphuric acid, such 
as acetone, m ay likew ise be em ployed. 
T he concentration of the sulphuric acid 
should be from  85 to  88 per cent.

T he separated acid phase m ay be 
diluted w ith  w ater and the resulting 
w hite precipitate filtered and washed 
free of acid. T h e residue so secured 
has the properties of a detergent and 
it  can be extracted  w ith  eth yl ether to 
y ie ld  an oil h av in g  anti-oxid an t prop­
erties.

The sulphuric acid treatm ent re­
m oves up to  90 per cent, of the oil 
and it is especially applicable to  w heat 
germ oil. T h e tocopherol-containing 
ex tra ct is free from  sterols and caro- 
tinoid pigm ents and it  does n ot re­
spond to  the Lieberm ann-Bourchard 
reaction for sterols nor the Carr-Price 
reaction for carotinoid pigm ents.

549,957. The Ogilvie Flour Mills Com­
pany, Ltd. (Montreal).

Specifications Published

Printed copies of the full Published 
Specifications may be obtained from 
the Patent Office, 25, Southampton 
Buildings, London, W.C. 2, at the 
uniform price of is. each.

560,043. P e a k ,  F r e a n  a n d  C o . ,  L t d . ,  
a n d  R o n d o l i n ,  L . : B i s c u it - m a k in g  
m a c h in e r y .
560,077. D i s t i l l a t i o n  P r o d u c t s ,  
I n c .  : M ethod for preparing substances 
h a vin g  v itam in  A  a ctiv ity .
560,529. P o t t s ,  H . E . ( D i s t i l l - a t i o n  
P r o d u c t s ,  I n c .)  : Preparation  of 
stabilised edible substances.
560,569. S v e n s k a  J a s t f a b r i k s  A k t i e -  
b o l a g e t :  E x tractio n  or expulsion of 
w ater and other liquid  from  yeast sus­
pensions.
560,624. K i n g ,  A ., J o h n s o n ,  S., and 
J o h n s o n ,  E . : T reatm ent of flour and 
the m anufacture of biscuits.
560,631. W i n t h r o p  C h e m i c a l  C o., 
I n c .  : W ater-soluble riboflavin  com po­
sitions.
560,673. P o i n t o n ,  J. E .,  and B a k e r  
P e r k i n s ,  L t d .  : B ak in g  ovens.
560,675. G o u l d e n ,  J., and I m p e r i a l  
C h e m i c a l  I n d u s t r i e s ,  L t d .  : P ro­
cesses and apparatus for m ixing 
liquids.
560,685. V i c a r s ,  L t d . ,  T . a n d  T ., 
C r o s l a n d ,  E . M ., and N a y l o r ,  J .  F . : 
D ough-m oulding and dough-sheeting 
m achinery.
560,713. A r m s t r o n g  C o r k  C o . : Clos­
ures for bottles, jars or the like. 
560,731. R o b i n s o n  a n d  S o n , L t d . ,  
T ., and S m it h ,  L . : M achines for 
sprayin g or m oistening granular and 
pow dered m aterials.
560,800. T h a y s e n ,  A . C . ,  and 
M o r r i s ,  M . B . : Production  of strains 
of yeast suitable for food purposes. 
560,846. C a l c r a f t ,  E . G . : Vegetable, 
and like slicers.
560,861. S m it h ,  C. A .  V ., A b e l e s ,  
P . W -, and P i c k ,  S . J . : P recast re­
inforced concrete tan ks or containers 
for liquids or finely divided m aterials. 
560,886. S m it h ,  W . A . : G rinding or 
crushing m achines.
560,933. I n n e s ,  R . J ., and W h a t t o n ,  
E . H . : Securing the cooling of air 
passing into cupboards and other food 
receptacles.
560,954. W e e r t h ,  H . K . d e :  M a­
chines for cooking, dehydrating and / 
or cooling foodstuffs or industrial pro­
ducts.
560,975. R o b i n s o n  a n d  S o n , L r tx , 
T .,  and O r m e r o d ,  H . : G rain-drying 
and conditioning m achines.

Trade Marks
The list of trade marks of interest 

to readers has been selected from the 
"  Official Trade Marks Journal "  and 
is published by permission of the Con­
troller of H.M. Stationery Office. The 
journal can be obtained from the 
Patent Office, 25, Southampton Build­
ings, London, W.C. 2, price 15. weekly 
(annual subscription £2 10s.).
SILVER SPOON.— 627,036. Flour, 
custard powder, blancm ange powder, 
cornflour, rice, preparations for leaven­
ing; ice cream  powder, soup flour, 
soup paste, soup flavourings, and 
farinaceous preparations for m aking 
gravy . Joseph Lingford and Son, Ltd., 
5, D urham  Street, B ishop Auckland,. 
Durham .
PH ILEX.— 627 ,072. Y east, yeast ex­
tract; preparations of yeast for food 
or for use as ingredients in food for 
hum an consum ption. Phillips Yeast 
Products, Ltd., P a rk  R o yal Road, 
London, N .W . 10.
O LA VIT.— 6 2 7 ,14 6 . Flour arid bread. 
Joseph Glover, Ltd., V alley  Mills, 
Sheffield R oad, Killm arsh, near Shef­
field.

New Companies
Flour Importers (Distribution Con­

trol), Association, Limited. (386836.) 
College H ill Chambers, E .C . 4. Man­
agem ent Com m ittee: J. G. Carson, 21, 
R aison R oad, Bearsden, D um barton­
shire; E . A . Green, Low  G arth, Dart- 
nell P a rk  Road, B yfieet; E . A . K eay, 
Lethendy, B usby, Lanarkshire; W . R. 
L aw , 1, W estbourne Gardens, Glas­
gow,1 J. H . Pillm an, B riars Cross, 
Lim psfield, Surrey.

John Favours, Limited. (386880.) 
Cavendish Hóuse, 4 1, Wa'terloo Street, 
B irm ingham . T o carry on bus. of 
m anufacturing confectioners, grocers, 
etc. Nom . cap. : ^10,000 in £1 shares. 
D ir s .: N ot named. S u b s .: E . G. 
Jordan, 55, H esketh Crescent, B ir­
mingham ; L . G . C lark, 51, Charlotte 
R oad, Birm ingham , 15 (acct.).

S. B. Woodward and Son, Limited. 
(387075.) 72A, R odney Street, L iver­
pool, 1. T o  carry on bus. of produce 
m erchants, etc. Nom . c a p .: £2,000 
in £1 shares. Dirs. : J. R . W oodward 
and E v a  K . W oodw ard, both of High 
Seat, H illside R oad, H eswall, W irrall; 
and J. Carter, 8, Moorside Road, 
Liverpool, 23.

Amarant, Limited. (387079.) T o 
enter into an agreement w ith Casimir 
S. P iestrak and to  carry on bus. of 
m anufacturers of and dealers in food 
and beverages, bakers, confectioners, 
etc. Nom . c a p .; £5,000 in £1 shares. 
D ir s .: C. S. Piestrak, 109, Lancaster 
G ate, W . 2; J. W . B lake, W oodferris, 
W elw yn , H erts.

Taken from the Daily Register, com­
piled by Jordan and Sons, Limited, 
Company Registration Agents, 116 ,' 
Chancery Lane, London, W.C. 2.
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