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~ POISON IN

YOUR - FOOD.

STRICT LAWS AGAINST ADULTERANTS

IGNORED

AND UNENFORCED.

prowing Fecling on the Part of the Average Citizen That It Is About
Time to Protect Himself.

There are few city people nowadays who do
eat “faked” “doped” or *“embalmed” fcod
every meal.

The tenement dweller, for example, in eating
p breakfast of fish, coffee and bread is most
y y te swallow various quantities of borax, in
abich the fish has been preserved; ground husks
gleocoanut and bits of hog liver that have been
ixel with his coffee; and white earth, mouldy
gour end alum in his bread.

On the dinner table of the wealthy citizen
pounterfelt food also appears in manifold forms.
ghe salad. as likely as not, is saturated with cot-
gonsecd peanut oil, which came f{rom
.bot11° bearing a grandiose Italian name and
'etem‘fz g to contain the highest grade of olive
oll. Mixed in the spices of the cakes are pow-
gered leaves of the poplar, maple and ellm trees
gnd ground nutshells. The turkey, if bought
gz the open market, may have been killed four
flays or four years ago, having been kept in cold
ptorage and "embalmed” with aclds. Accord-
fng to statements made by a United States
Gepator meat has been offered for sale that had
peen kept “‘embalmed” five years.

t the present time stores In almost all Ameri-

pan cities are flooded with adulterated foods.
hey are 1 > found in most expensive as well
as the che lishments. Fortunes are be-
fng made as it were,-by unscrupu-
jous me ., who are able to cheat the
public cheap trash “superfine.”
¥rom Eu ntries where pure food laws
not only have been enacted, but are also en-

gorcad, hosts of “food fakirs” are emigating to
this country to work here the swindles they
svere prohibited from perpetrating in their na-
give lands

S0 it happens that Germans make beer for
(Americans the making of which in their coun-
try would land them in prison. In America
Frenchmen concoct wines, the making of which
dn France would themn to a penal colony,
gnd Italians doctor up olive oills which if made
@t home wo convict them as criminals.

It is not until recently that the people of this

Send

untry awakened to their blindness, and have
come reclize that their pocketbooks were
being robbed and thelr health impaired by food
cournte ers. The headache that the Amerl-

ness man experienced a few hours after
reo his office, he used to regard as the ra-
sult of 2 bad night's rest or a weak stomach or
some other such disability of his constitution.
Now this citizen learns that his distress was
cauced by the borax with which the pork chops
Le 2te for brezkfzst had been “embalmed.” He
used to pay doctor bills for his children with
fever a th t that the jellies he bought them
were the cause of their sick spells. Now, he dis-
covers that what he purchased at a fancy price
wes only glucose bofled with the sweepings of
& cifier mill and colored with coal tar dyes,

PURE FOOD LAWS A FARCE.

As & consequence of this indifference of the
Sverage American to the food he sate, the
pure food laws of most States have become a

can !

ough

dead letter. In this State and city the laws are
B farce enéd a mockery. They are rarely en-
forced. Although clear and concise in thelr

wording they really mean nothing. For in-
ptance the pure food section of the Sanitary
Code of this city reads as follows:

No person shall have, ecll or offer for sale in
fhe city of New-York any food which is adul-
ted. The term fccd, as herein used, shall
ude every article ¢f food and every beverage
feed by man, and all confectionery. Food as
berein defined shall be deemed adulterated:

&) If any substance or substances has
Bave been mixed with it so as to reduce
or injuriously affect its quality
Strength.

(b) If any inferior or cheaper substance
pubstances have been substituted wholly or
part for the article.

{¢) If any wvaluable constituent of the article

been wholly or in part abstracted.

(@ If it be an imitation or be sold under the
Bame of another article,

(e) 1If it consists wholly or in part of diseased
or decomposed or rotten animal or vegetable
substance, whether manufactured or not, or In
the case of milk, if it is the product of a dis-
Sased animal.

) If it be colored, or coated, or polished, or
Powdered, whereby damage is concealed, or it 18
ade to zppear better than it really is, or of
$reater value.

{g) It it contains any added poiscrous ingredi-
#nt, or any ingredient which may render such
Brticle injurious to the health of the person
Sonsuming it; or if it contains any antiseptic
Pr preservative not evident and not known to
fhe purchaser or consumer.

It 1= & matter of common report that every
pingie provision of this law is violated a thou-
#and times over in this city every day of the
Year, And this city is no exception. The in-
Rabitants of practically every town in the whole
country gre*also being defrauded in the same
wey. v

In coneequence of the widespread and increas-
ing eviis of food adulterat »n the public is at

or
or
or

or
in

ample, a Supreme Court judge, sitting in Johns-
town, N. Y., rendered a decision the other day,
in which he found Fred Berghoff guilty of vio-
lating the new honey and syrup law. Berghoft
v the State of manufacturing and
ther than rep-

ol
article, It was

was accused b
selling as a syrup a concoction
resented by name of the

the

proved by experts from the State agricultural |
| stations that the

“syrup” was composed of 70
per cent glucose and a small amount of honey
and other materi 1t avas also brought out

als.

that the stuff was sold largely throughout the
northern part of the State. The fine, however,
was only $350.

But while legislators are debating and chem-
ists are making analyses, the manufacturers of
impure foods are even more actively at work.
The most successful of them have in their em-
ploy skilled scisntists who are constantly evolv-
ing new and still more cunning methods to de-
celve the consumer. Every discovery in chemis-
try or physics is studied for the purpose of in-
corporating it in this modern “‘black art.” Neo
sooner were the aniline dyes discovered, for ex-
ample, than adulterators of food and beverages
began to use them to doctor cheap products
and give them the bright colors of high class
articles. So successful have the ‘“black artists"”
been that there is now, hardly a manufactured
product to be eaten or drunk which cannot be
doctored so as to fool the public.

USE OF UNLAWFUL INGREDIENTS.

It has already been stated that every proviaion
of the Sanitary Code of this city is violated a

|
|
|
|

last becoming arcused. A movement for safe- |

guarding the health of the people against the
#ver growing flood of “faked,” “doped” and “em-

Ralmed” foods has been begun, and it hes shown |

M8 power in various ways. At Washington, in
the Senate, & pure food bill has been intro-
Cuced to prevent interstate commerce in mis-
Sranded foods. At Albany a resolution has been
®fered in the Assembly, calling upon the State
Commissioner of Health to answer the charge
Bhat the fo0a lawe are flagrantly violated.
In this city Dr. Thomas Darlington, the Health
ssioner, is preparing to make special ef-
to check the sale of adulterated foods that
&% preticularly harmful to health. In a short
he will shift the department’s food analysts
& larger and better equipped laboratory, where
=y will be able to conduct an investigation
® hundreds of samples which have already
Sen bought in groceries and markets in 4l
! of the city. Hitherto, the Commissioner
this branch of the department has been
icapped from lack of room and funds. In
Tew addition to the East 16th-st. laboratory
#o0d analysts will have the necessary room,
be expects that the Board of Estimate will
him the money. The results of this ‘work
most likely cause a panic among many
turers and dezlers, and may result in
8 prosecutions.

STATJTES INSUFFICIENT.

argue, however, that whatever the health
ties may do, they cannot check to any
ble degree the sale of adulterated foods
the present laws of this State. Even
& dealer or manufacturer is caught and
84, he is made to suffer little inconven-
The fine he has to pay is so trivial, com-
With his tremendous profits, that he hardly
it. The reputation of the old brand
2 be injured, but the old goods may
% be decked out with new labels, at the small
9 paper, printing end stickivg. ¥or ex-

UNEASY LIE. THESE HEADS.

Nicholas IT an@ Grand Duke Viadimir walkng in the
assassination at every turn by soldlers and police.—(Black

ds of Tsarkoe Se:
ﬁmla 10, -guarded ugainst

quently kept for months in storage by the use
of boracic acild. Hambwuiger steak is “kept"
by the use of sulphide of soda, which not only
prevents the fermentation of the meat, but pre-
vents its digestion after being taken into the
body, for digestion is only a fecrm cf fermenta-
tion. In this way all preservatives have a ten-
dency to resist the action of the gastric juice
and to cause food to pass through the body
without beilng assimilated. As Dr. Wiley has
egald:

“No food coniaining a preservative is fit to
eat.”

Lard is easily adulterated so that the most
critical housewife cannot tell that she has
been cheated. Cottonseed oil and peanut oil
are the favoritc adulterants, and it is said that
sometimes the fat of hogs which die on the
way to the slaughter houses is used

In England dealers are prosecuted every now
and then for selling ad the
trial of one in a Liver

fied that the lard which the accused man
charged with rcelling contained “considerably
more than 40 per cent of a mixture of cotton-
seed ofl and either mutton or beef fat.”
Preserved fruits, fruit jellies, s
canned vegetables offer a tremendous
masters of the modern “black art.”
teration of jam is achieved chiefly by means of
glucose and coal tar dyes. Most jam on” the
market is impure. The government recently
analyzed ninety-six samples of jams, of which
eighty-six were bought in the market and ten
prepared in the laboratory of the Agricultural
Department. Of the commercial jams only
eighteen, or less than 20 per cent, were found
free from glucose. In fifty-three samples glu-
cose was found, aithough their labels gave no
hint of such adulteration. The remaining fif-
| teen had brands showing that they were com-
pounds. Seome of the adulterated jams were
found to contain hardly more than an essence

of any fruit, but censisted almost entirely of
glucose, tinted with coal tar dyes.
Jellles, like jams, are rarely pure. In a re-

cent report of the Connecticut EXxperiment
Station it was stated that of sixty-three sam-
ples of “fruit” jellies, two-thirds were adulterat.
ed with starch, aniline dyes d polsonous sal-
fcylic acid. Out of forty samples of marma-
lades and jams, only three were found pure.
The amount of coloring material in adulterated
jams and jfellies is oftentimes enough to dye
the whole intestinal lining of the body. In one
sample purchased in a store in this ecity, Dr.
Krnest J. Lederle, ex-Commissioner of Health,
found recently enough aniline dye to color 234
square Inches of white cloth. The wine served
with meals in certain table d'hdte restaurants
18 also colored with considerable coal tar dye.
Such wine, on analysis, has been found to con-
sist of a little cheap Californla wine, a great

an

THE ASSASSINATION OF ALEXANDER II, CZAR OF RUSSIA, ON MARCH r3, 1881, BY A BOMB THROWER. HE WAS THE FATHER OF THE GRAND
DUKE SERGIUS, WHO WAS ASSASSINATED LAST FRIDAY IN THE SAME WAY.

thousand times over every day. In practically
evary store and market, for example, there are
food grticles for sale which contain “‘substances
e to reduce or lower op injuriously af-
fect” their strangth or quality. Much of the
bread sold in East Side “bakeshops” or to be
found on the tables of restaurants, including
not a few of fashionable reputation, possesses in-
gredients which are mixed in unlawfully. In-
stead of being the “staff of life,” such bread

may well be ecalled the “crutch of disease.”
Chemists cail it “alum bread.” DMade of un-
wholesome flour, often mouldy and as frequently
adulterated with cheap corn flour,
becomes white and of attractive texture be-
cause of the alum mixed in the dough. So
powerful an agent is alum in masking delete-
rious q ties in bread that powgdered talc,
sometimes uscd as a face powder, and terra
alba, or white earth, may be mixed without de-
tection. Alum is also used in many baking pow-
ders, and its action upon the secretive organs
of the body 18 especially harmful. Hassall, in
his book, “Food, Its Adulterations, and the
Methods for Their Detection,” says: ‘“‘The effect
of alum on the system is that of an astringent,
producing constipation and deranging the proc-
ess of absorption. The very purpose for which
it is uged by the baker is the prevention of those
early stages of solution which spoil the color
ané lightness of the bread while it is being
prepared, and which it does most effectually;
but it does more then is needed, for It also con-
tinues its effects whken taken into the stomach,
and the consequence is that a large portion of

s

unis

the gluten and other valuable constituents of
the flour are never properiy dissclved, but pass
througn the alimentary canal without affording
any nourishment whatever.”

It was not until the immigration to this coun-
try of many thousands of persons from Russia
and Southeastern Europe that bread has been
made in the country of flour adulterated with
foreign substances. Wheat has been so cheap
in this country that there was no incentive to
adulterating it. In their own countries, how-
ever, many Europeans, have learned in famine
times to mix in their flour worthless materials,
such as ground acorns, potatoes, straw, bark
and white earth; and In certain districts of the
Fast Bide immigrants have revived the counter-
feit methods of the Old \Vor_ld .

MUCH BOGUS BUTTER.

Butter is adulterated far more than bread.
Despite the oleomargarine laws, “scrap fat”
constitutes an ever increasing portion of the go-
oalled butter of the market, and among the sub-
stences whigh such butter hes been found to

!

contain are cheese, flour, chalk, common salt,
gypsum, alum, giucose, borax, cottonseed and
peanut oil, boracic and sallcylic acids, coloring
matters like aniline yellow, butter yellow and
annatto, saffron, marigold leaves, carrot juice,
chrome yellow and turmeric.

Most of the butter sold in this city is oleomar-
garine, butterine or “renovated” or *process”
butter. Pure oleomargarine is made from the
fat of cattle, and when good heef stock is used

the product is regarded by authorities as

a
| “cleanly, wholesome and nutritious article of
| food.”” There are various grades of oleomar-

this bread |

garine, however, and the lowest of them consti-

| tute the bulk of the “butter” used in this city.

In making these grades all the scraps and
sweepings of the slaughter houses are used, and

the fat of hogs, sheep and other animals Is

also thrown in. Glycerine, skimmed milk, cotton- |

| of four or five grams a day,

| seed- oil and peanut oll are frequently added. |

Butterine originally signified a better product
than oleomargarine, having some cream mixed
in with the eleo oil of which it was chiefly com-
posed; but the term now means little more than
oleomargarine. The amount of oleomargarine
made in this country, according to reports made
to the Treasury Department, has grown to vast

proportions. In 1890 it amounted to 32,324,032

| pounds, and in 1902 to 126,316,436 pounds. A

great proportion of the oleomargarine i{s made
by the Beef Trust.

Process butter is old rancid
again. It first melted

butter worked

over is and the clear

* butter oil is separated from the curd and water.

e/

| “fresh”

The oil is then mixed with some fresh milk or
buttermilk and churned a little, when the
butter appears. It is then placed on
fce and often sold at the same price as the best
dairy butter. Powerful antiseptics are also put
into butter to prevent it from becoming rancid,
ard, according to Professor Mitchell, chalrman
of the Wisconsin Dairy and Food Commission,
these often act dlsastrously on the stomach,
causing indigestion and gastritis.

Meats and other animal products are fre-
quently “embalmed” by the use of “preserva-
tives,” which are hardly more or less than mild
poisons. Boracle acid is the agent most used.
In warm weather the Western refrigerated
meat which constitutes one of the chief foods of
New-Yorkers is treated with boracle acid, so
that it will not spoil in the dealers’ hands, and
most of the canned meats contain a quantity of
borax. Tripe, fish, sausage, poultry, headcheese
and other such foods are frequently “embalmed”
in the same way.

Such a great amount of borax is now used In
the menufacture aud handilog of foods that Dr,

W. A. Wiley, chief chemist in the Agricultural
Department, at Washington, made some care-
ful tests of its effect upon the human body. He
organized what was known as the ‘poison
squad” and fed it “‘preserved foods. In
reporting his conclusions, he said:

The medical symptoms in long continued small
doses of borie acld or in large doses extending over
a shorter period show in many instances u mani-

i

fest tendency to diminish the appetite and to pro-
duce a feeling of fulness and uneasiness in tha
stomach, h in so ases results in nausea,

y to produce a sense
*h 18 often manifested
s a dull and per dache. In addition to
siness prod he region of the stom-
appear in some instances sharp and well
are not persistent.

acid to the
borax equivalent

with a very general
of fulness in the he:

he une
ach the
located painus. which, howeve

The administration of bo

or

thereto, continued for some time, results in most
cases in loss of appetite an ibiMity to perform
work of any kind. In many cases the person be-

comes ill and unfit for 4

The general results
a convincing way t
ing half a gram a d yric d
lent thereto are prejudicial when consumed for a
long time. It is undoubtedly true that no patent
effects may be produced in persons in good health
by the occasional use of preservatlves of this
kind In small quantities, but the young, the de-
bilitated and the sick must not be forgotten, and
the fe rule to follow is to exclude these preserva-
tives from foods of general consumption.

LARGE SALE OF FOOD PRESERVATIVES.

The manufacture of chemical mixtures to

“embalm"” foods has become a considerable busi-
ness in itself. Levi Weils, the Foed and Dairy
Commisslioner of Pennsylvania, reported recent-
1y that he had discovered numerous agents trav-
elling through the State and selling their “pre-
servatives' to butchers and grocers. On the
packages were printed directions for use. Some
of these preparations are also delivered whole-
sale to grocers to sell to their customers for use
in . homemade articles. One may see every-
where In this city, for example, on the shelves
of grocery stores, mixtures which guarantee to
“keep"” cider or mincemeat or grape juice fresh.
Most of these “preservatives” contain boracie
or salicylic acid.
. Sauscges, especially, in the summer time, are
doctored with some sort of “embalming’” agent.
One that is sold largely among butchers has the
following directions:

For~ pork sausage, llver sausage, sausage meat,
white pudding, head cheese, brawn, etc., sprinkle
half a pound of our goods over every i pounds of
meat, while being chopped or mixed; then add salt
and spices, as usual. This brand does not impart

color to pork sausage, but keeps It white; if color is
wanted use our brand.

The color brand referred to has the tollowing
directions:

Use one ounce
ke a ‘&)‘\nm; it
meat t.

Oysters and other kinds of sca foed are fre-

'in\'ostigmlon show in
in doses not exceed-
id and borax equiva-

fifty pounds of meat. It works
ves the sausage a delicate, lean

amount |

deal of water, some coloring matter, a little
alcohol and a little sulphuric acid to give the
drink a ‘*claret” taste.

SACCHARINE ADULTERANTS.
Syrups and molasses are extensively adul-
terated.
syrup.

ufacturer testifled under oath that much of his
“pure Vermont maple sugar”
one-fourth of what he bought for maple sugar,
and he was not certain that even this had not
been adulterated. The bulk of his product was
pure glucose. He also said that most maple
sugar manufacturers mixed their goods accord-
ing to the prices the retallers wanted to pay.
| Of fifty samples of molasses examined by the
government only nineteen were pure. All the
rest contained glucose. In an investigation of
liquid honey federal officers visited 132 stores,
of which 108 sold an adulterated brand. The
price charged for the counterfeit was 20 cents a
pound, the price of pure honey,

At an investigation made by the Senate !

Committee on Manufacturers in 1589 one man- |
| not in strict agreement wi

the olive oil en the market is adunlterated. As &
rule oil labelied as “imported” is adulterated

far more than California ail. Of eighty-threa
samples of ‘*“olive o0ils"” bought in the open
market by government chemists in the yeawn

1908, a greater percentage of “foreign” oils had
been doctored than Californian. Not much adul-
terated olive oil comes through the cusiom
houses, for the “faking” !s done in this gountry.
Most of the Iltalian oll, for example, is shipped
here in buik, where the adulterator mixes in a

quantity of *“fake™ oil, then labels the
product with a high sou ng foreign name.
Lard oil, sunflower c¢il, poppy seced oil. maize

and sesame oil are aiso used in fixing “lm-
ported olive olls.”
In flavoring extraets

the adulterator !s abie
to deceive the moct experier 1 housewife. For
example, the extract of va % s wunterfeited
by a substitute known to the tr » as vanillin,

made of

chiefly from a decompos product
cone bearing trees. Another substitute is the
extract of the tonk

The art of 2 . has been per=
fected to such n i the coffee
beans are counterf being ided out of
paste th col « Tafe offees are
“faced”™ or colored according the brand. E.
Waller, in “The Analy states that Souln
American coffees are exposed to a higa
meist heat, which « their color from
green to brown, thu itation Java.
Waller also tells of the use in rtain wrookiyn
coffee mills of yellow ochre, silesian blue,
chrome yellow, burnt umber, Ve :n red, drop
black, arcoal and French bls Chicory ia
also used in ground coffee, but, according to
Dr. Wiley, cereals, peas and beans are now
more commonly used. Other adulterants are
cassia ds, cocoa husk acorns and heog's

Imitation coffee 1t s are made out of

eat flour, mouided by u r. and then

. This influstry ‘a by itself.

» {s a typical eircular lette out by one

concern to coffee dealers all couniry
and reproduced from a government report:

Str: 1
tion coffe
posed of flour. Y«
this substitute ir
in price fro

cend yor 1 a samole of “imita-

1 and com-

same as
con-

., sole agent.

I wnould not st imzles o employes.

Tea is colored
In “facing teas™ {
plumbagno. gypsum ¢
eign leaves are alse u
many streets on she

ow
b in wayvs.
stan biue, indigo, turmerie,
ind soapstone are used. For-
snch as grow in
., among which are
chestnut

many

the hawthorn, box e sycamore,
rose, plum, elm, willow, . oak, ash, birch,
poplar and wspberry. is mixed with
cocoa, capsicum with g flour with mus-

ol seeds

white pepper,
and powdered

tard, ground i
ground redweod with red pep
talc with powdered sugar.

ve

Beer is now made largely of glucose and
fixed with salicylic acil. Most of the cheap
whiskey sold in this city contains no whiskey
at all, but i3 a concoction of cologne epirits,

dients.

~y ~y

prune juice and other Mmgrs

THE APPLE.

73 ‘
‘J‘)Rl‘ala

Great Things Are Predicted for the
New Discovery.

“The coreless arple has at last been produced.™
says Sampson Morgan, in “The Ni
tury.” *Tt is regared as ‘the worid’
covery In herticulture,” and in fruit growing
cles Is called ‘the wonder of the age." If the fruft

fs of high quality, of good salable size and color

angea late keeper, then it will revolutionize the
’-erclal apple growing industries everywhere,
it

cir=

fs not a full-sized apnle, then, despite the
fact that it possesses one- 1 more solid flash
tkan the seedy appi® of equal proportions, it cap-
not be expected to superseds such mammoth

though seedy varieties as the Ble
Golden Noble, Blsmarck or Pea
The flavor of the coreless apple
tion. If it proves aa large as its rivals, trees
ducing the new wonder, which is a wintry va 1
will be planted by the million in the commercial
truit fields at home and abroad. Ev if the seed-
less apple justified all that has been sald by its
best friends in its praise, there is littie likelihood
of its Impeding the profitable sale of erdinary ad=-
ples of high grade. Its introduction would, how-
ever, ruin the sale of common cut-of-date varieties
cf fruit and insure the ruction of millions of
worn out, moss covered, and prafitle
for years have encumbered thou
some of the richest and most productive larnd in
the world. In that sense the coming of the core-
less apple would Jo unteld good to many land-
owners, cultivators, and public consumers com-
bined.

“Why should we not possess a coreless and secd-
less apple, since the seedless orange Is unquestion-
ably the largest, most expensive, and best fruit of
its class obtainable? The new apple, h is both
cereless and seedless, was introduced by an old
fruit raiser. Fer twelve years he experimented t
obtain the fruit. As the re of seeking to se-
cure thd secdless apple, a blossgmless tree has been
developed. It bears a stam and a very small
quantity of pollen. The importance of such devei-
opments is apparent. he cold speils do not affect
the fruit, and the apple grower nas little to fear
from late spring f: which in most years do
much harm on the it farnn

“The tree is described as blossomless, the only

thing resembling & blossom being a small rlust?r
of tiny green leaves which grow around the newly
it

Being devoid eof
the fruit offers no
in which the codlin moth
rich it usuaily does in the
open eve of the fruit. The devastations of the

tormed apple,
blossoms, It is
effective hiding place
may lay its ezZgs, w

and sheiter
claimed that

There is little pure honey and maple |

contained only |

codlin moth are so extensive that in the aggregate
in Great Britain, on the Continent,

the States exceeding £5,000,0
la year. In some English couniries I have
{ known the apple crop to be Treasuced by over ¥

per cent by the voracious grub of this pest. I amy
h the producer of th¢
new apple when he claims absolute immunity
from the ravage of the codlin moth vn account of

| the lack of blossoms making it almost impossible

| apple.

for the pest to deposit its eggs In the eye of the
In my tests 1 proved conclusively that the

vggs are sometimes lald on the skin of the apple

also. But with no petals and the use of insecti-
cides, by spraying the grub could readily be de-
stroyed. In the plantations where the coreless ap-
ple trees have been grown no codlin moth has
made its appearance. It is said that so long as
they are isolated from seedy apple trees
{ thete is no possibility of the moth at-

| taching itself to t

although the |

bulk of such samples was glucose, which costs |

| three cents a pound. Honey is also adulterated

cose and syrups.

Glucose, which is made chiefly from corn
| starch, and which is now manufactured to such
industry in the United States consumed 33,-
000,000 bushels of corn, is not as nourishing as

used as a substitute. It is especially harmful
for persons having a tendency for kidney
troubles and diabetes.

a large degree with salicylic acid to prevent
them from spolling. This powerful acid is espe-
cially injurious to the system, as it hinders the
fermentation of digestlion. Of salicylic acid the
International Encyclopadia says:

In many persons the acld itself and its salts are
liable to produce pecullar symptoms known as
salicyllsm—there are ringing In the ears, headache,
:l;xregtlxl:‘:r ;(mlse. :tc. Llontinued administration of
: the drug to such persons may cz y
| Urium and eventually death. ke s K o

l Of eighty-one samples of canned peas govern-
ment experts, in a report known as Bulletin No.
13 of the Department of Agriculture, Division
of Chemistry, stated that they found fifteen con-
taining this acid. In most of the sampies copper
was also found, having been placed there to
give the peas a fresh green color. The French
peas contained much more copper than domestic
brands. Of twenty samples of canned string
beans fifteen contained salicylic acid, three con-
tained copper and two zine. Of twelve samplea
of baked beans acid was found in ten. Three
contained sulphuric acid. Of forty-one samples
of canned corn zinc was discovered in thirteen
and salicylio acid in twenty-four,

“DOCTORED OLIVE OIL"

Table “relishes” and spices are nearly all
manipulated by wunscrupulous manufacturers.

Catsup i{s made from pumpkins, colored a to-
mato tal, and preserved with acids. Most of

a tremendous extent that last year the glucose |

Canned fruits and vegetables are doctored to |

! Put this can be obliterated by culture,

| In the comb, the comb being made in part of |
paraffine, and saturated with a mixture of glu- | ape
| Whether the Spencer seedless apple
| ‘s¢ed proof ann_-

cane sugars or the natural sweets for which it is |

m, there being nothing in the
way of perfume or flower to attract it

“The color of the new apple is red, dotted with
yvellow on.the =kin. As wia
S0 with the scedless apple, a slightly hardened
substance makes its appearance at the navel end.
The origle
nator cf the coreless apple states that thel further
‘we get away from the original five trees the larger
better the fruits become n every way."
is actually
alone can prove. As the result
ras been found absolutely Impossible
for the coreless apple trees to bear fruits that have
seeds in them—that is, of their own accord. Still
when grown in the vicinity of ordinary apple trees,
with their branches interlocked with one another,
a small percentage of the coreless trees have some-

of tests, It

| times produced two or three seeds, though they are
| just as apt to be found near the sk'n of tha fruft

as in the centre of it. A seed has been found with-
in one-eighth of an inch of the rind, rizht away
trom the core or the core lines. These fortuitous
seeds owe thelr origin to the transferrenca of the
pollen from the L'ossoms of the seedy apple trees
to the stigma of t coreless apple tree. Vhether
carried By wind or bees, when the pollen is depos-
fted in this way there is the possibility that a few
sceds may here and there result, but it cannot ba
said that necessarily the seed or seeds will be about
the tube or even near it

“The appearance of one single variety of seed-
less apple cannot seriously affect the skilled com-
mercial apple growers of the world. If the intro-
ducer of the new fruit can develap less varie-
tieg of the various leading apples in commerce—
and he claims that he can do so—then the coming
of the coreless apple mayv in due course
gunize the industry. But we have not got to that
stage yet. Apple culture is more important even
than orange culture. In the United States thers
are 200.000,000 apple trees in bearing, from which
250,000.00 bushels of fruit are annually harvested.
In ten years these trees will give a vield of 400~
000,000 bushels. At the present time the apple con-
sumption of the United States is 8 pounds per head
of the population per year. By bushel measure
the American apple crop is four times greater than
the entire wheat yleld of Great Britain and
Billions of apple trees are grown in the
olr lhe]worlh. and m.\!ll.l:na of thcl: are ‘:31
slanted each year, e ap 90‘?."

ritaln alone range betwean 4,500, hundred-
weight and 5000000 hundredweight. In ‘Mnh-hl
estimate the census of our apple tress at 20

“There are now 2,000 of coreless apple

avallable for pro tion, to supply the
SRS world. "I I eotimited et b uﬁ

of these trees will be put upon the

domestlc use a coreless apple will

to every housewife the 3 _
Lumuﬂ&m P .



