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The old idea which is .still believed
in many places that 'air causes the
decay of food material and theft the
exclusion of this air in some way
helps to keep the food is incorrect.

The bacteriologist has found out
that if he heats the air before intro-
ducing it into the food materials it no
longer causes them to spoil. From
this we know that the air itself does
not in any way cause spoiling.

We must keep out the air, how-
ever, because there is present in this
air large numbers of s.

For this reason when we are
filling large jars with fruit cooked
outside the can, we fill the can full
so as to exclude all air, because we
know this air contains some harmful

s.

In order to preserve our foods to
the best advantage we must know
how bacteria, yeasts and moulds
live. We must know the conditions
under which they grow and develop
beet, we must know the means by
which they may be killed or their ac- -
tion stopped. Further than this the
xiousewif e must know how ,to do this
with the facilities found in the ordi-
nary kitchen.

Micro-organis- must have foods
similar to our own. They are fond of' meat, as we know by the readiness
with which they destroy it Some of
them like sugar, but cannot live on
sugar alone, any more than we can.
The different kinds are quite like
people, having individual prefer-
ences. In general, however, it will
be found that in order for them td
thrive well they must have a bal-
anced ration.

They must have Something to drink
water. We know that while fresh
fruits deteriorate rapidly, if we dry
these fruits or put them in the sun
until the amount of water present is
considerably diminished, then the
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bacteria cannot destroy them. The
scientist tells us definitely that the
amount of water necessary is 30 per
cent.

They must have favorable temper-
ature conditions. They live best at a
temperature about the same as that
of our own bodies. If this tempera-
ture is considerably lowered, while
they continue to live, they will not
develop. We know that ice may con-
tain bacteria, and on this account
unless we are very sure of the source
of our ice, 'we must be very careful
not to put it directly into- - the water
we intend to drink.

If, on the other hand, the tempera-
ture is increased beyond a certain
point, these organisms are destroyed.

mere is no phase of the conserva
tion of food that is of greater impor
tance tfian that which has to do with
its preservation. The methods of
food preservation now in use may be
conveniently classified under five
heads: Harmful chemical preserva-
tives, low temperature, drying, heat
and harmless chemical preservatives.

COAL FAMINE THREATENED
The city is again skirting the edge

of a coal famine today. A number
of schools had clean bunkers last
night when fires were banked after
sessions were over. Unless coal con-
tractors can fulfill their promises
many school buildings muBt close.

Fred Upham, president of the
Consumer's Co., said that unless the
supply increased there might be
need of a ticket system allowing each
building a certain amount of coal
daily, according to the system in
Germany.

Warm weather, predicted for to-
morrow, may avert the threatened
shortage.

o o
Wellington, New Zealand. Seven,

of ten Shackleton Antarctic explorers
rescued by relief steamer Aurora;
three dead.
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