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THE HEALTH ACT, 1911-12. 

Colonial Secretary's Office, 
2908/12. 	 Perth, 25th June, 1913. 

HIS Excellency the Governor in Council has been pleased, on the advice of the Advisory Committee, to make 
and approve the following Regulations under the provisions of " The Health Act, 1911-12." 

F. I). NORTH, 
Under Secretary. 

DEPARTMENT OF PUBLIC HEALTH. 

FOOD STANDARDS AND REGULATIONS 
(made under the provisions of " The Health Act, 1911-12.) 

GENERAL REGULATIONS. 

I.—LABELS. 
Meaning of the word "Package." 

1. "Package" shall include any stopper, glass, 
bottle, vessel, box, capsule, case, frame, and wrapper, 
or any other thing in or by which goods are cased, 
covered, enclosed, contained, or packed. 

Meaning of the word "Label." 
2. The term "statement" or "label" shall mean any 

written, pictorial, or other descriptive matter written 
on or attached to any food, drug, or disinfectant, 
or to any package containing a food, drug, or dis-
infectant for sale. 

Principal Label. 
3. (a.) Every package of food, drug, or disin-

fectant shall have affixed to it a principal label. 

(b.) The principal label shall be that which fully 
describes the article, and which is written in the most 
prominent types; there shall be no other label accom-
panying the article as prominent as the principal label 
aforesaid. 

Contents of the Principal Label. 
4. The contents of the principal label shall include 

the following particulars :- 

(a.) The name of the substance or product; 

(b.) In case of mixed or altered foods, Words 
which indicate that the contents are mixed 
or altered, together with the actual word 
"mixed" or "altered" as the case ;may 
require; 
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Statements of ingredients, and of deriva-
tions or preparations of ingredients re-
quired to be declared, and of the quantity 
or proportion in which they are present; 
statements of the nature of any extraneous 
substance of which the presence is re-
quired to be declared (such as permitted 
preservative, harmless colouring and flav-
ouring) ; statement of the net weight or 
volume of the contents of any package; 
and any necessary statement regarding 
grade or quality. The statements men-
tioned in this paragraph shall appear to-
gether in the principal label within a dis-
tinctive panel enclosed by a line, in bold-
face sans-serif capital types of not less 
size than six points face measurement. 

(d.) Such other information as may be required; 
(e.) Name of manufacturer or importer (or a 

registered number in accordance with 
Regulation No. 11). 

(f. Place of manufacture or country of origin, 
if exhibited; 

(g.) Such other trade information or directions 
for preparation or use as the manufac-
turer or agent may wish to add. 

Descriptive Matter on Labels. 
5. Descriptive matter written on or attached to 

a package which contains any food or drug shall 
not include any comment on, reference to, or explan-
ation of any statement or label required by the Act 
or by the Regulations to be written on or attached 
to any package containing a food or drug, or disin-
fect ant which, directly or by implication, contradicts, 
(ullities, or modifies such statement, or the contents 
of such label. 

2.—PRESERVATIVES. 
I.. The addition of a preservative substance to any 

article of food, except as specifically permitted by 
the Regulations, is hereby prohibited. 

2. Saccharin, saxin, dulcin, glucin, and the like 
substances, formic aldehyde, boric acid, hydro-fluoric 
acid, hydro-fluosilicic acid, sulphurous acid, benzoic 
acid, saliCYlic acid, beta-naphthol, and preparations, 
compounds, and derivatives of the said substances or 
any of them, and every substance, which wlien added 
to food, has the property of arresting or impeding: 
fermentation or putrefaction of food, shall be deemed 
to he preservative substances within the meaning and 
for I he purposes of the Regulations. 

:1. There shall be written in the principal label 
:Iliadic(' to every package containing any food mixed 
\vith a preservative substance, in bold-faced sans-serif 
a i'0 types of not less size than six points face 
mcitioretnent, a statement in the following form :— 

Preservatised. 
This food contains not more than (here insert 

the amount of preservative added) of (here insert 
the name of the prescribed preservative) to the 
(here insert the word "pound' '179t the case of solid 
food, or the word "pint" in the case of liquid food). 

4. This Regulation shall not apply to salt (sodium 
chloride), sugar, spices, wood-smoke, vinegar and 
acetic acid added to food, and any preparation of 
siliCate of soda applied to eggs. 

3.—FLAVOURINGS AND COLOURINGS. 
1. The addition of a flavouritip, substance, or of 

a colouring substance, to any article of food, except  

as specifically permitted by the Regulations, is hereby 
prohibited. 

2. When an artificial colouring or an artificial 
flavouring has been added to any article of food, 
there shall be written in the principal label attached 
to any package of food so coloured or so flavoured 
in bold-faced sans-serif capital types, of not less size 
than six points face measurement, a statement in 
that one of the three forms following which indicates 
the fact of admixed colouring or of admixed flavour-
ing, or of both, as the case may require:— 

ARTIFICIALLY COLOURED IN ACCORDANCE 
WITH THE W.A. PURE FOODS REGULA-
TIONS. 

ARTIFICIALLY FLAVOURED IN ACCORD-
ANCE WITH THE W.A. PURE FOODS 
REGULATIONS. 

ARTIFICIALLY COLOURED AND FLAVOURED 
IN ACCORDANCE WITH THE W.A. PURE 
FOODS REGULATIONS. 

Provided that this Regulation shall not apply to 
the following foods:— 

Whole milk cheese. 
Confectionery. 
Pastry. 
Ice-cream and ices. 
Foods which in compliance with these Regu- 

lations are labelled "Imitation"; and to 
The following articles when they are artificially 

coloured with caramel only:— 
Spirits. 
Vinegar. 
Sauces. 
Non-excisable fermented drinks. 
Summer, or "temperance," drinks. 

4.—STATEMENT OF MEASURE OR VOLUME. 
The statement of the true measure or volume of 

the contents required by the Act to be written on 
or attached to every package of food packed or 
enclosed for sale shall be expressed in the following 
way, namely:— 

(7..) In the ease of every package of solid food 
which contains a. less quantity than four-
teen pounds weight, in pounds, ounces, 
etc. 

(2.) In the case of every package of liquid food 
which contains a less quantity than one 
gallon, in quarts or pints, fluid ounces, etc. 

5.—PERMITTED VARIATION FROM STATED 
MEASURE OR VOLUME. 

A variation from the stated measure or volume 
which shall not exceed five parts per centum shall 
be permitted if the weight or measure of six pack-
ages of the same description and brand of food when 
weighed or measured together is found to he of or 
above the stated measure or volume. 

Provided that in the case of bottles of less than 
ten fluid ounces capacity the variation from the 
stated measure or volume shall be estimated on 
twelve bottles weighed or measured together, in-
stead of six bottles as above required. 

6.—USE OF THE WORD "PURE." 
No label which describes any article of food shall 

include the word "pure" or any word of the same 
significance, unless the article is of the composition, 
strength. purity or quality prescribed by the Aet and 
by the Regulations, and unless it is free from added 
foreign substances, 
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7.—PRESCRIBED SIZE OF TYPES. 
Notwithstanding anything to the contrary in these 

Regulations contained, words required to he written 
in types of size of not less than six points face 
measurement may be written in types of •propor-
tionately reduced size when the package containing 
a food or drug for sale is so small as to prevent the 
use of types of the prescribed size. 

8.—ARTIFICIAL SWEETENING SUBSTANCES. 
No person shall sell any food containing saccharin, 

saxin, dulcin, glucin, or any synthetic sweetening 
substance, except as specifically allowed by the Re-
gulations. 

9.—EXEMPTIONS FROM CERTAIN LABELLING 
PROVISIONS. 

Packages of food named or indicated hereunder 
shall be exempt from all the provisions of the Act, 
which require that every package of food packed 
or enclosed for sale shall bear a label on which shall 
be legibly or durably written a statement indicating 
the trade name or description, the net weight or the 
number, true measure or volume of the contents 
thereof, and the name and address of the vendor or 
the maker thereof, or of the agent therefor, or the 
owner of the rights of manufacture. 

(1.) Simple or uncomponnded food substances 
weighed, counted, or measured in the 
presence of the purchaser. 

(2.) Bread. 
(3.) Food substances (except tea, coffee, 

cocoa, and preparations of cocoa, and 
coffee mixture) in unsealed packages, 
packed on retail grocers' premises for 
ready sale thereon. 

10.—EXEMPTIONS FROM STATEMENT OF 
WEIGHT. 

Packages of food named or indicated hereunder 
shall be exempt from such of the provisions of the 
Act - as require information, by an accompanying or 
attached label or statement as to the weight or number 
or measure or volume of the contents:— 

Aerated waters. 
Alcoholic liquors which pay Customs or Excise 

duty. 
Anchovies. 
Capers, in bottles. 
Cheeses, except when enclosed in a sealed 

container. 
Confectionery in fancy boxes. 
Cordials, and syrups, artificial cordials and 

syrups, compound cordials. 
Dried codfish in blocks. 
Dried culinary herbs. 
Dried fruits, in packets not exceeding one 

pound, marked with a statement of weight 
followed by the words "when packed." 

Fish, in tins. 
Hams marked with a statement of weight, 

followed by the words "when packed." 
Hops, in packets (not exceeding one pound in 

weight). 
Non-excisable fermented drinks. 
Rennet. 
Soup, in packets. 
Soup Sausages. 
Summer or "Temperance" drinks. 
Vegetables, preserved, in tins. 
Food substances supplied in bulk fOr re-sale. 
This Regulation shall not apply to any of the 

said foods when packed or enclosed in a different 
manner from that specified herein. 

11.—EXEMPTION FROM STATEMENT OF 
NAME OF MANUFACTURER OR IM-
PORTER, SUBJECT TO CERTAIN CON-
DITIONS. 

Exemption from so much of Regulation 1 as re-
quires the statement upon the principal label of the 
name of manufacturer or importer may be obtained 
upon compliance with the following conditions :- 

(a.) The person or firm seeking such exemp-
tion shall deposit with the Commis-
ioner of Public Health a copy of every 
label used or intended to be used upon 
any package of 'food, drug, disinfect-
ant, or deodorant in respect of which 
exemption is sought. 

(b.) Such person or firm shall insert upon the 
principal label of every such package 
a statement to the following effect :- 

"Guaranteed under the W.A. Health 
Act, No. 
The number to be inserted in this state-
ment being such number as may be 
allotted by the Commissioner of. Public 
Health for use by such person or firm. 

Such person or firm shall sign an under-
taking in the following form :— 

" I hereby 
e 

agree , in consideration of being exemp-
ted from compliance with that portion of 
Regulation 1 which requires the state- 

ment of myname upon the principal 
our 

label of every package  of food, drug, 
disinfectant, or deodorant imported, 

or manufactured, or sold by En. 3' -to insert 
us 

upon the principal label of every such - 

package, upon which I"  name does 
our 

not appear, the statement ' Guaranteed 
under the W.A. Health Act, No. 	,' and 

We further agree to accept full 

responsibility for the contents of every 
such package, purchased unopened." 

12.—PROHIBITION OF SALE OF FOOD, ETC., 
NOT IN ACCORDANCE WITH THESE RE-
GULATIONS. 

(a.) No person shall sell any food, drug, or dis-
infectant which is not in conformity with the stand-
ar& appOinted for the same by these Regulations. 

(b.) No person shall sell or offer fOr sale any 
food, drug, disinfectant, or deodorant whiCh is not 
labelled as prescribed by these Regulations. 

SPECIFIC REGULATIONS. 

13.—FLOUR, BREAD, AND MEALS. 
Flour. 

1. Flour shall be the fine, clean, and sound.pro-
duct obtained by bolting wheat-meal; it shall not he 
artificially bleached; it shall contain not more than 
thirteen and five-tenths parts per centum of moisture, 
not less than one and three-tenths parts per centum of 
nitrogen, not more than one-half of one part per 
centum of fibre, and shall yield not more 'than one 
part per centum of ash. It shall not contain any 
added foreign matter. 

Self-raising Flour. 

2. Self-raising flour shall be flour which conforms 
with the standard for flour to which the ingredients 
of baking powder have been added. 

(c ) 
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Bread. 
3. Bread shall he the porous substance obtained by 

moistening and kneading flour which conforms with 
the standard for flour, with provision for the me-
elianieal separation of the dough by air or carbonic 
acid gas, properly baked. It shall not contain more 
than forty-five parts per cent= of water in any 
part of the loaf; it shall not yield more than two-
parts per centum of total ash, nor more than two--
tenths of one part per centum of ash insoluble in 
acid. It shall not contain any added foreign mineral 
substance save salt (sodium chloride); and ten grams 
of the crumb taken from the centre of the loaf shall 
not contain more acid than is required for the neu-
tralisation of five cubic centimetres of decinormal 
solution of sodium hydroxide. 

Brown„ Barley, roil Bye Bread. 
4. Brown bread (varieties), and bread made from 

other than wheat grain, shall be the porous sub-
stance obtained by moistening, kneading, panifica-
tion, and baking of the meal obtained by grinding 
sound clean grain. It shall contain no foreign sub-
stance except malt extract. 

Oatmeal. 
5. Oatmeal shall be the meal produced by grind-

ing oats (Arena saliva) after removal of the husk; 
it shall contain not less than five parts per centum of 
fats or of ethereal extract, and it shall not contain 
more than two and one-half parts per centum of 
meal derived from other grain than oats. 

Rice. 
6. Rice shall be the grain of Oryza sativa, hulled, 

or hulled and polished. 	It may contain glucose, 
not more than one-half of one part per centum of 
tale, and not more than a trace of harmless colouring 
matter without declaration upon the label to that 
effect. It shall not contain any other foreign sub-
stance. 

Rice Flour and Ground Rice. 
7. Rice flour, or ground rice, shall be the meal 

obtained by grinding husked rice; it shall yield not 
more than one and one-half parts per centum ash; 
it shall not contain any foreign substance. 

Maize Meal. 
S. Maize meal shall be the meal obtained by grind-

ing maize; it shall contain not less than one and one-
tenth parts per centum of nitrogen, and shall yield not 
more than one and six-tenths parts per centum of 
ash. 

Mixed Meals. 
9. There shall be written on every package which 

contains a mixture of meals of diverse origin the 
words "Mixed Meals," in black ink, and in bold-
faced sans-seriff capital type of not less size than 
twenty-four points face measurement ; the said 
words so written shall constitute the first line of the 
principal label, and no other word shall appear on 
the same line. There shall also be written on the prin-
cipal label a statement of the kinds and proportions 
of the meals of which the mixture is composed, in 
the following form:— 

This package contains not more than [here 
insert the names of the several meals, followed 
by a statement of the maximum percentage 
proportion of each of them contained in the 
mixture.] 

14.—CREAM OF TARTAR. 
Cream of tartar shall contain not less than ninety-

live parts per centum of acid tartrates, calculated as 
potassium acid tartrate (( III C„H„0„): not more than 
two parts per centum of sulphates, calculated as 
calcium sulphate (CaSO„); not more than one one-
hundredth of a grain of arsenic, calculated as arsen-
ious oxide, to the pound: and not more than one-
seventh of a grain of lead to the pound. 

15.--BAKING POWDER. 
1. Baking powder shall be a salt. or a mixture of 

salts, with or without farinaceous diluent substance, 
which evolves carbon dioxide On being moistened or 
heated, and which may be used in the preparation 
of articles of food as a chemical leaven. It shall con-
tain not more than one and five-lenths Paris per 
centurn of sulphates, calculated as ealcium sulphate; 
it shall yield not less than ten' parts per centum by 
weight of carbon dioxide; and it shall not contain 
any alum. 

Labelling. 
2. The word "egg" and expressions which include 

the said word, shall not he written in any label written 
on or attached to any package which contains any 
coloured baking powder. 

16.--INFANTS' FOOD AND INVALIDS' FOOD. 
1. Infants' food shall be any food described or 

sold as an article of food suitable for infant,. It 
shall not contain more than a trace of woody fibre, 
nor any mineral substance which is insoluble in acid. 

2. In the case of Infants' food, if any such food, 
when prepared as direeted by any accompanying 
statement or label,-- 

(a ) Does not conform approximately in propor-
tional composition to human milk, the 
principal label attached to every Package 
of such food shall contain the words, "Tins 
food is ordinarily unsuitable for infants 
under the age of six months, and should 
not be given to such infants except under 
medical direction." 

(b) Contains starch in a proportion not exceed-
ing one part per centum, but otherwise 
conforms approximately in proportional 
composition to human milk, the principal 
label attached to every package of such 
food shall contain the words, "This food 
is not to be given to infants under the age 
of one month, except under medical direc-
tion." 

The words inserted in the principal label in accord-
ance with this regulation shall form the first line of 
such label, and be written in bold-face sans-seriff 
capital types of not less size than six points face 
measurement. 

3. Infants' food shall contain no preservative or 
other foreign substance. 

4. Invalids' food shall be food substances modified, 
prepared, or compounded, so as to possess special 
nutritive and *,ssimilative properties which render 
them specially suitable for use as food by invalids. 

5. Invalids' foods shall contain no preservative or 
other foreign substance. 

Labelling. 
6. There shall be written in the principal label at-

tached to any package containing any article of food 
described as or purporting to be infants' food or 
invalids' food, a statement of the names and propor-, 
tions of the ingredients contained in it. 
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7. Exemption from compliance with the provisionS 
of the foregoing paragraph (6) Will be graoted upon 
the following conditions, and such exemption will re-
main in force so long as such conditions are complied 
with.— 

(a) That the particulars required by the Regula-
tion in respect of the food for whieli ex- 
emption is sought be deposit el 	the 
Conneissioner of Public Health. 

(b) That uo change whatever be made in the 
co•u;•os;tion of the food without such 
chance being notified to the Commissioner. 

cc) That the manufacturer or importer of, or 
agent for such food, sign an undertaking 
that all such food sold or exhibited or in-
tended for sale in Western Australia shall 
comply with the particulars deposited in 
accordance with the regulations. 

S. All information deposited with the Commis-
..C101101' Under the provisions of the preceding para-
graph (7) shall he kept strictly eonfidential by the 
Commissioner, and shall only he used for the purposes 
of the Act and of these Regulations. The Commis-
sioner or any Public. Health Official publishing or dis, 
elesing any such information contrary to these regu-
lations shall lie deemed to be guilty of a breach thereof. 

17.--''ATA LT, MALT EXTRACT. ETC. 

Malt. 

1. all shall be the seed of barley or of some 
other cereal designated on the principal label, which 
has been caused to germinate, and which has been 
snbsequently dried; it shall contain not more than 
one oue-hundredth part of a grain of arsenic, calcu-
lated as arsenious oxide, to the ponnd of malt. 

IlLai Extract. 

2. Malt extract shall be the substance obtained by 
evai orating an aqueous extract of malt at a tempera-

t-tre not exceeding 55deg. C.; it shall contain not 
less than seventy harts per centum of the total solids 
derived wholly from malt. Its diastasic power shall 
be such that one hundred grains of the extract will 
in thirty minutes, at a temperature of 40deg. C., con-
vert two hundred and fifty grains of pure anhydrous 
potato starch into an equivalent amount, of maltose, 
as estimated by the Harrison-Gair method. 

Bakers' or "Commercial" Malt Extract or Maltose. 

3. Bakers' or "commercial" malt extract, or bakers' 
maltose, shall contain not less than seventy parts per 
cent= of solids wholly derived from malt. 

Liquid Mall 1 hetract. 

4. Liquid mall extract shall contain not Jess than 
fifty parts per centum of solids wholly derived from 
melt; it shall possess diastasic power equal to that of 
malt extract. 

Malt Extract and Cod-liver Oil. 

S. 	alt extract and cod-liver oil shall be an emul- 
sion composed 'of malt extract and cod-liver oil. Pro-
vided that the proportion of cod-liver oil shall be not 
less than fifteen parts per centum by weight. The 
proportions of the ingredients present shall be de-
clared in the following form in sans-serif capitals of 
not less size than six points face measurement, "con-
taining not less than (here insert the number of parts 
per centum) parts per cent. by weight of coil-liver 
oil!' 

1S.—MEAT, FROZEN, AM) MANUFACTURED 
MEAT,, ETC. 

Merl t, 
1. Meat shall be the edible part of any_ animal, 

fish, fowl, crustacean, molluse, or other animal in 
good health and condition at the time of slaughter, 
generally used as food, properly dressed; and, if it 
bears a name descriptive of its kind, composition, or 
origin,' it shall correspond thereto. 

Fresh and Chilled Meat. 
2. Fresh and chilled meat shall he meat which has 

been kept at any temperature above its freezing point. 

Frozeli Meat. 
3. Frozen or refrigerated meat shall be meat which 

has been reduced to a temperature which is below its 
freezing point. 

Pickled or 	e Me«t. 
1. Salted, pickled, or eorned and smoked meat 

shall be meat-prepared -with salt, saltpetre (potassium 
or sodium nitrate), sugar, vinegar, spices, or smoke, 
singly or in combination. 

Manufactured Ille«ts. 
Iklanufactured meats shall be meats simple or 

:nixed, whole, minced, or comminuted, 'cooked, or un-
cooked, in bulk or in package, with or without ad-
dition of salt, saltpetre (potassium or sodium nitrate), 
s,igae, vinegar, spices, herbs, smoke, edible oils, or 
rendered meat fat, singly or in combination. 

Labelling. 
G. There shall be written in the principal label at-

tached to every package which contains manufactured 
neat or meats a statement of the name or names of 
the contained meats in sans-seriff capital types of not 
less size than six points face measurement. 

Prohibition. 
7. Salted, pickled, corned, smoked, or manufac-

tured meat shall not contain more than one-fifth of 
one part per cent= of saltpetre (potassium or 
sodium nitrate) calculated as KNO,. 

Dripping. 
S. Dripping shall be fat rendered from meat. It 

shall contain no foreign substance save salt (sodium 
chloride). it shall be free from rancidity, and shall 
not contain more than one part per centum of ex-
traneous matter. 

Lard. 
9. Lard shall he the fat rendered from the meat 

of the hog; 	shall be free from rancidity. It shall• 
not contain more then one part per centum of sub-
stance other than hog fat necessarily incorporated 
with it in the course of rendering, and not more than 
one part per centum of water. It shall not contain 
any foreign substance. 

Minced Meat, Sausage Meat, and Saveloy Sausage 
Meat. 

10. Minced meat, sausage meat, and saveloy Saus-
age meat, shall be chopped or comminuted meat with 
or without salt, sugar, spices, herbs, saltpetre (potas-
sium or sodium nitrate), and wholesome farinaceous 
substance. They shall contain m,t less than seventy-
five parts per centum of niee of the kind or kinds 
designated in the principal label attached to the out-
side of the package in which they are contained, not 
more than six parts per centum of starch, nor more 
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than fourteen grains of saltpetre (potassium or 
sodium nitrate) calculated as KNO„ to the pound. 

Provided that if minced meat, sausage meat, and 
saveloy sausage meat be sold enclosed in a skin of 
animal .origin, the said skin shall be deemed to be an 
integral portion of the said meat. 

Permitted Colouring Matter. 
11. The colouring of the skins aforesaid with Bis-

marck brown or with roseine is hereby permitted, 
without declaration to that effect. 

Preservative. 
12. (a.) The addition to mince-meat, and sausage-

meat, or saveloy sausage meat, of the preservative 
substance, or of a preparation of the preservative 
substance sulphur dioxide, in proportion not exceeding 
three and one-half grains of sulphur dioxide to the 
pound is hereby permitted. 

(b.) The addition to cooked, smoked, or dried saus-
age meat, brawn, potted meat, and cooked pressed 
meat, of the preservative substance, or of a prepara-
tion of the preservative substance, sulphur dioxide, 
in proportion not exceding 1.8 grain to the pound, 
is hereby permitted. 

Meat Extract, Meat Essence, or Meat Juice. 
13. Meat extract, meat essence, or meat juice, shall 

be the product obtained from meat by extraction, 
expression, or concentration; it shall contain the pro-
tein of flesh, but no extract of yeast or other foreign 
substance, except salt and condiments. 

Labelling. 
14. In the principal label attached to every pack-

age which contains meat extract, meat essence, or 
meat juice, shall be written the name or names of the 
kind or kinds of meat from which its contents have 
been prepared, in bold sans-serif types of not less 
size than six points face measurement. 

19.--VEGETABLES. 
1. Vegetables shall be the succulent, clean, and 

sound edible parts of herbaceous plants commonly 
used for food. 

2. Dried vegetables shall be the clean, sound pro-
ducts obtained by the desiccation of properly matured 
and prepared vegetables under conditions such that 
no harmful substance is absorbed by or mixed with 
them. 

3. Canned or tinned vegetables shall be properly 
matured and prepared fresh vegetables, with or with-
out salt, sterilised by heat, packed in hermetically 
sealed containers. 

4. The addition of compounds of copper in a pro-
portion of not greater than one-half grain of metallic 
copper to the pound of vegetables is hereby permitted. 
The liquor in which the vegetables are packed shall 
contain no copper. 

20.—GELATINE. 

1. Gelatine sold for consumption by man shall 
be the clean, wholesome product obtained from skin, 
membranes, bones, and other collaginous bodies. It 
shall yield not more than three parts per centum of 
ash. 	A five per centuni aqueous solution shall form 
a jelly when kept at a temperature of 65° F. for two 
hours. A five per (whim aqueous solution prepared 
with sterilised water at a temperature not exceeding 
90° F. shall not become alkaline, or emit any un-
pleasant odour after standing. for forty-eight hours in 
a Petri dish at a temperature of 80° P. Gelatine may  

contain sulphur dioxide in proportion not exceeding 
three and one-half grains of sulphur dioxide to the 
pound of dry marketable gelatine, sold for consump-
tion by man. Declaration of the presence of sulphur 
dioxide, or of a preparation of sulphur dioxide in 
gelatine sold for consumption by man is not required 
unless the proportion contained in it exceeds one-half 
of one grain to the pound. 

Labelling. 
2. There shall be written in the principal label 

attached to every package which contains gelatine sold 
for consumption by man, a statement in bold-faced 
sans-serif capitals, of not less size than eight points 
face measurement, the words "for food." 	The said 
words shall form the first line of the principal label, 
and no other word shall appear on the same line. 

21..—EDIBLE FATS AND OILS, AND SALAD 
OILS. 

General Standard. 
1. Edible fats and edible oils, or salad oils, shall 

be the fats and oils commonly recognised as wholesome 
foodstuffs; they shall be free from rancidity and de-
composition, and from offensive odour and taste. They 
shall not contain any mineral oil. 

Labelling. 
2. There shall be written in the principal label 

attached to every package which contains any edible 
fat, or any edible oil, or salad oil, or a mixture of 
such fats or oils of diverse origin, a statement in sans-
serif capital types of not less than six points face 
measurement, of the kind or kinds of fats and oils 
which the package contains. 

Olive Oil. 
3. Olive oil shall be the oil obtained by expression 

from the sound mature fruit of the cultivated olive-
tree (Olea Europea L.) ; it shall have a specific gravity 
of from 0-913 to 0.919 at temperature of 60° F., a 
saponification value between 185 and 196, and an 
iodine value of 79 to 90. It shall conform with the 
general standard of edible fats and oils. 

"Lucca" Oil, "Sublime Salad Oil," and "Virgin Oil." 
4. "Lucca" oil, "sublime salad oil," and "virgin 

oil" shall be an oil which conforms with the standard 
for olive oil and with the general standard for edible 
fats and oils. 

Labelling. 
5. No person shall sell any package containing any 

oil which does not conform to the standard for olive 
oil and to the general standard for edible fats and oils, 
or on which is written or attached the word "Olive," 
or the word "Lucca" or the words "sublime salad," 
or the word "virgin," or any expression which includes 
the said words or any of them. 

Provided that this paragraph shall not apply to a 
statement of the kinds of oils contained in a mixture 
of edible fats and oils required by paragraph 2 of 
this Regulation. 

22.—MARGARINE. 
1. The terra "margarine" shall include every pre-

paration of edible fat or oil which is intended to be, 
or which may be, used in place of butter, and which 
contains any fat other than milk fat. 

2. No person shall sell margarine unless (a) it 
is mixed with not less than five parts per cent= by 
weight-  of sesame oil (AS'esanutin Indicum or .S'esamum 
orientate); (b) it conforms with the general standard 
for edible fats and oils; (c) it does not contain more 
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than fourteen parts per centum of water; (d) it does 
not contain any added colouring matter, nor any other 
substance save salt (sodium chloride) and preserva-
tive. 

Provided that an additional proportion of sesame 
oil or of some other edible vegetable oil may be added 
to margarine if desired. 

Preservative. 
3. The preservative substance, or a preparation 

of the preservative substance boric acid may be added 
to margarine in proportion not exceeding three-tenths 
of one part of boric acid per centum. 

Labelling. 
4." To comply with the provisions of Section 173 

of the Act, there shall be written in the principal 
label attached to every piece or part, and on every 
jar, parcel, cask, case, or package, which contains 
margarine, in bold-faced sans-serif capital letters, of 
not less size than thirty points face measurement, the 
word "Margarine." 

There shall be conspicuously attached to every vessel 
used to hold margarine for consumption on the pre-
mises by customers in any place where food is sold 
the word "Margarine," written in black sans-serif 
capital letters of not less size than eighteen points face 
measurement. 

The words "butter," or "butterine," and expressions 
which include or resemble the said words, may not be 
written on the statement or label written on or at-
tached to arty package which contains margarine, nor 
on any vessel used as aforesaid. 

23.—MILK. 
1. Milk shall be the normal, clean, and fresh secre-

tion obtained by completely emptying the udder of the 
healthy cow properly fed and kept, excluding that got 
during thirty days immediately before, and five days 
immediately following on parturition. It shall contain 
not less than eight and five-tenths parts per centum 
of milk solids not fat, and not less than three and two-
tenths parts per centum of milk-fat and not less than 
eleven and seven-tenths parts per - centum of total 
solids. 

Cream. 
2. "Cream" shall consist of that portion of milk 

in which, either through rest or mechanical separation, 
the greater part of the butter fat has become con-
centrated. It shall not contain any foreign substance 
except a preservative, as hereinafter permitted, and 
all cream shall he sold under either of the following' 
denominations:— 

Double Cream shall mean cream containing not 
less than forty parts per centum of butter 
fat. 

Single Cream shall mean cream containing not 
less than twenty-five parts per centum of 
butter fat. 

Preservative. 
3. The preservative substance or a preparation of 

the preservative substance boric acid may be added 
to fresh unsterilised cream only, in proportion not 
exceeding three-tenths of one part of boric acid per 
centum. 

Labelling. 
4. There shall be written in the principal label 

attached to every package which contains Cream, the 
words "Double Cream" or "Single Cream" as the case 
may be together with the words "Containing [here 
insert the percentage of butter fat] per cent. of Butter 

Fat," in bold-faced sans-seriff , types of not less than 
twelve points face measurement. 

Skim or Separated Milk. 
5. Skim or separated milk shall contain in its fat 

free liquid not less than eight and eight4enths parts 
per centum of milk solids. 

Condensed or Concentrated Milk. 
6. Condensed or concentrated milk shall be milk 

condensed or concentrated by the evaporation of a 
portion of its water content. 

Unsweetened Condensed Milk. 
7. UnSweetened Condensed Milk shall mean milk 

whichas been sterilised after the evaporation of a 
portion of its water content, and shall contain not 
less than twenty-eight parts per cent= of total solids 
of which eight parts per centum are milk fat. 	It 
shall not contain any foreign substance. 

Sweetened Condensed Milk. 
8. Sweetened Condensed Milk shall mean milk to 

which pure cane sugar:has been added before the eva-
poration of a portion of its water content, and shall 
contain not less than thirty-one parts per centum of 
total milk solids and nine parts per centum of milk 
fat. It shall not contain any foreign substance save 
pure cane sugar. 

Concentrated Milk. 
9. Concentrated milk shall mean milk which has 

been evaporated after the addition of boric acid, and 
has been pasteurised after the evaporation of a portion 
of its water content, and shall contain not less than 
thirty-seven parts per centum of total milk solids 
nor less than ten parts per centum of milk fat. 	It 
shall contain no foreign substance except a preserva-
tive as hereinafter prescribed. 

Preservative. 
10. The preservative substance or a preparation of 

the preservative substance boric acid may be added to 
concentrated milk, in proportion not exceeding five-
tenths of one part of boric acid per centum. 

11. There shall be written in the principal label 
attached to every package, which contains any con-
densed or concentrated milk,, directions for making 
with its contents milk of composition at least equal 
to milk as standardised by paragraph (1) of this Re-
gulation, in the following form:— 

To make milk not below standard milk add [here 
insert the number of parts] parts of water by weight. 

Provided that the presence of sugar in the contents 
of any such package when diluted in accordance with 
such statement, shall not be deemed to constitute a 
contravention of this Regulation. 

Condensed Skim, or Separated Milk. 
12. Condensed skim, or separated milk .shall be 

skimmed or separated milk from which a considerable 
proportion of water has been evaporated. It shall 
contain not less than twenty-six and four-tenths part 
per eentum of milk solids not fat; it shall contain no,  
foreign substance. 

Labelling. 
13. There shall be written in the principal label 

attached to every packet which contains any con-
densed skim, or separated milk the words "Con-
densed Milk, unfit for, infants" in bold-faced sans-, 
serif types of not less -size than twelve points face' 
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measurement; the said words shall form the first 
word of the principal label; no other words shall he 
written on the same line or lines. Additionally, there 
shall be written across the face of the whole of the 
principal label, in a diagonal line, in a transparent 
red colour, the words "Skim Milk" in bold-faced sans-
serif capital types of not less size than forty-eight 
points face measurement. 

24.—DRIED MILK. 
1. Dried milk shall be milk, from which the water 

has been removed by a process of heating, and with-
out the addition of any foreign substance. When it 
is dissolved in or treated with water in the proportion 
set out in any label accompanying it, the resulting 
liquid shall conform with the standard for Milk with 
respect to total solids and milk fat. Dried milk shall 
contain not more than five parts per centum of 
Moisture. 

Labelling. 
2. There shall be written in the principal label 

attached to every paCkage which contains any dried 
Milk, directions for making with its contents milk of 
composition at least equal to milk as standardised by 
paragraph (1) of this Regulation, in the following 
form :-- 

'" To make milk not below standard milk add 
[here insert the number of penis] parts of water 
by weight." 

25.—DRIED SKIM MILK OR SEPARATED 
MILK. 

3. Dried skim milk or dried separated milk shall 
be skim milk or separated milk from which the water 
has been removed by a IL ruers of heating, and without 
the addition of any foreign substance. When it is 
dissOlved in or tr(aed 	water in the proportion 
set out in any label accompanying it, the resulting 
liquid shall conform to the standard of skim milk or 
separated. milk. Dried skith milk or dried separated 
milk shall contain not more than five parts per centum 
of moisture. 

Labelling. 
1. There shall be written in the principal label 

attached to every package which contains any dried 
skim milk or dried separated milk the words "Unfit 
for infants" in bold-faced sans-serif types of not less 
size-than twelve points face measurement. The said 
words shall form the first line in the principal label, 
and no , other word shall be written on the same line 
or dines.--Additionally, there shall be written across 
the faCe of the principal label, in a diagonal line, in 
a transparent red colour, the words "Skim Milk" in 
bold-faced sans-seriff capital letters of not less than 
forty-eight points face measurement. 

26.—BUTTER. 
1. Butter shall be the clean, non-rancid, ;lily sub-

stance- obtained by churning milk or cream; it, shall 
contain, not less than eighty-two parts per ceutuni of 
milk-fat.; it shall not contain more than lift em) parts 
per centum of water. nor more than four parts per 
centum of,salt:' it shall not be mixed with any foreign 
fat or oil, and it shall not contain any other foreign 
matter save salt (sodium chloride) or harmless colour-
ing matter. 

Renovated, Milled, or Process Butter. 
2 'Renovated;  milled, or process butter shall be the 

product obtained by re-working butter without the 
addition of any substance except milk, cream, water,  

and salt; it shall contain not less than eighty-two 
parts per nIlLitill of milk fat, and not more than-
:Memu p arts per centmn of water. It shall conform 
with the standard of butter. It shall not contain any 
foreign fat. 

.Preserva tire. 
3. The preservative substance or a rreparation ot 

the preservative substance, boric acid. may he mixed 
with bt:tter and with renovated, milled, or proce3; 
batter in proportion not exceeding three-tenths 1.  arts 
rer centum of boric acid. 

Labelltng. 
1. There shall be attached to every package which 

contains renovated, milled, or process batter a state-
ment or label in bold-faced sans-serif capital letters 
of not less size than thirty points face measurement, 
with dark ink on a light ground, the words "Reno-
vated B utter." 

27.—CHEESE. 
1. Cheese shall he the solid or semi-solid product 

obtained by coagulating milk with rennet or acid, with 
or without the addition of ripening ferments, season-
ings, salt (sodium chloride), and harmless vegetable 
colouring matter. it shall contain not less than forty- 

\'e parts per centum of milk fat in its water-free 
substance, and'it shall not contain any foreign fat. 

Skim Milk Cheese. 
2. Skim-milk cheese shall be cheese made from 

milk from which part of its fat has been removed; it 
shall contain not less than ten parts per centum of 
milli fat in its water-free substance. 

3. There shall be attached to every skim-milk 
cheese a statement or label on which shall be written 
in bold-faced sans-seriff capital letters of size not less 
than eighteen points face measurement, in dark ink on 
a light ground, the words "Skim-milk Cheese." 

1. There shall be conspicuously attached to every 
vessel used to hold skim-milk cheese for consumption 
on the premises by customers in any place where food 
is sold the words `'Skin-milk Cheese," written in bold-
faced sans-seriff letters of not less size than eighteen 
points :face measurement. 

Cream Cheese. 
5. Cream cheese shall be cheese made from milk 

and cream. II shall contain not less than sixty parts 
per centum of milk fat in-  its water-free substance. 

2S.—TEA. 
1. Tea shall be the leaves and leaf-buds of species 

of 'Tea prepared by fermenting or drying, and firing.. 
It shall not contain any exhausted or partly exhausted 
leaves, nor any foreign matter, and it shall not be 
inferior in composition or in quality to the standard 
fixed by the Minister for Trade and Customs under 
the provisions of the Commonwealth Customs Act, 
and for the time being in force. 

Tea Dust. 

2. Tea dust and tea sifting or fannings shall be, 
respectively, the dust and the sifting's and fannings 
of tea which conforms with the general standard of 
tea. It shall yield not more than five parts per'cen-
tum of ash insoluble in water. 
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29. COFFEE. 
1. Coffee shall be the seed of CoJfea Arabica or 

Coffee Liberica, roasted and ground or otherwise pre-
pared in a form suitable for making an infusion or 
a decoction. 

Ground Coffee. 
2. Ground coffee shall contain not less than ten 

parts per centum of fat, not more than one part per 
centum of saccharine matter, and shall yield not more 
than six parts per centum of ash (of which the pro-
portion soluble in water shall not be less than seventy-
five parts per centum). It shall not contain any 
foreign substance. 

Chicory. 
3. Chicory shall be the dry and roasted root of 

Cichorium intybus. 

Coffee and Chicory. 
4. Coffee and chicory shall be a mixture of ground 

coffee and ground chicory. I shall not contain less 
than fifty parts'per centum of coffee, nor any foreign 
substance. 

Labelling. 
5. There shall be written on the principal label 

attached to every package which contains coffee mixed 
with chicory a statement on which the words "Coffee 
and Chicory" are written in larger letters than any 
other letter on the label, immediately followed by a 
statement of the percentage proportion in which the 
ingredients of the mixture are present, written in 
bold-faced sans-seriff capital types of no less than 
twelve points face measurement, in the following 
f orm : -- 

Contain ing not less than [here insert the 
number of parts per centum of coffee] parts per 
cent. of coffee. 

30. COFFEE ESSENCE OR COFFEE EX- 
TRACT. 

1. Coffee essence or coffee extract shall be an ex-
tract of coffee. It shall contain not less han one-half 
of one part per centum of caffeine. 

• Coffee and Chicory Essence or Extract. 
2. Coffee and chicory essence or extract shall be 

prepared from coffee and chicory, with or without 
other wholesome foodstuffs, and shall contain not less 
than fifty parts per centum of coffee essence or ex-
tract. 

Labelling. 
3. There shall be written on the principal label 

attached to every package which contains coffee 
essence or extract mixed with any other wholesome 
foodstuffs, a statement of the percentage proportion 
of coffee essence or extract contained in it, written 
in bold-faced sans-seriff types of not less size than 
eight points face measurement, in the following 
form :-  

Containing not less than [here insert the number 
of parts per centum] parts per cent. of coffee essence 

or (alternatively) coffee extract. 

31.—COCOA. 
General Standard for Cocoa and Cocoa Paste. 

1. Cocoa beans shall be the seed of Theobroma 
cacao L.; cocoa nibs, or cracked cocoa, shall be 
roasted, broken cocoa bean freed from its shell or 
husk, with or without the germ. 

2. Cocoa paste, cocoa mass, or cocoa slab shall be 
the solid or semi-solid mass produced by grinding 
cocoa nibs; it shall contain not less than forty-five 
parts per centum of cocoa fat. The fat-free residue 
of cocoa paste shall contain not more than twenty-two 
parts per centum of the starch natural to cocoa; not 
more than six and one-third parts per ceuttun of 
crude fibre; not more than eight parts per"centum of 
total ash; not more than five and a half parts per 
centum of ash insoluble in water ; and not more than 
two-fifths of one part per centum of ferric oxide. 

Cocoa or Cocoa Powder. 
3. ,  Cocoa, -or powdered cocoa, shall be powdered 

cocoa paste, deprived or not of a portion of its fat; 
its fat-free residue shall conform with the general 
standard for cocoa. 

Soluble Cocoa. 
4. Soluble cocoa, or cocoa essence, shall be the 

product obtained by treating cocoa paste, deprived 
or not of a portion of its fat with alkali or alkaline 
salt; it shall contain not more than three parts per 
centum of added alkali or alkaline salt estimated as 
potassium carbonate, and its fat and alkali-free 
residue shall conform with the general standard for 
cocoa. 

Prepared Cocoa. 
5. Prepared, compounded, homMopathic, or sweet-

ened cocoa, shall be cocoa mixed with other wholesome 
foodstuffs; it shall contain not less than twenty parts 
per centum of fat-free cocoa-, and its fat-free cocoa 
content shall conform with the general standard of 
cocoa. 

Labelling. 
6. There shall be written in the principal label 

attached to every package which contains prepared, 
compounded, homoeopathic, or sweetened cocoa, or 
cocoa mixed with other wholesome foodstuffs, in bold-
faced sans-seriff types of not less size than eight 
points face measurement, a statement in the follow-
ing form:— 

Containing not less than [here insert the number 
of parts per centum] parts per cent. of cocoa. 

Chocolate. 
7. Chocolate paste, confectioners' chocolate, choco-

late coatings and chocolate powder, shall be cocoa 
paste mixed with sugar, with or without addition or 

"subtraction of cocoa fat, and with or without spices 
or harmless flavourings; they shall respectively con-
tain not less than sixteen parts per centum of fat-
free cocoa and their sugar-, fat-, and spice-free 
residue shall conform with the general standard for 
cocoa. 

Permitted Addition. 
8. Declaration of the presence of harmless flavour-

in gs in cocoa, chocolate, and preparations Of cocoa 
and chocolate is not required. 

Prohibition. 
9. The addition of cocoa husks, any weighing sub-

stance, paraffin wax or foreign fat to cocoa, or to 
any preparation of cocoa, is hereby prohibited. 

32.—SPICES AND CONDIMENTS. 
Spices. 

1. Spices shall be the sound aromatic vegetable 
substances commonly used as condiments, in their 
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natural condition, without any reduction or extrac-
tion of their natural oils. 

Mixed Spice. 
2. Mixed spice shall be a mixture of two or more 

of the sound, aromatic, vegetable substances com-
monly used as condiments in their natural condition, 
without any reduction or extraction of their natural 
oils, ground together. It shall not contain any addel 
substance. 

Cinnamon. 
3. Cinnamon shall be the dried bark of CinnaT  

11101214711 Zeylanicum, from which the outer layers may 
or may not have been removed. 

4. Powdered cinnamon shall not contain any cassia 
nor any other foreign vegetable or mineral substance. 

Cassia and Cassia Buds. 
5. Cassia and cassia buds shall be respectively 

the dried bark and the dried immature fruit of 
Cinnamonum cassia. 

Cloves. 
6. Cloves shall be the dried flower-buds of Eugenia 

caryophyllata. They shall not contain any exhausted 
or partly exhausted cloves, nor any foreign vegetable 
or mineral substance, nor more than five parts in one 
hundred parts by weight of clove-stems. 

Ging& and Ground Ginger. 
7. Ginger shall be the washed and dried, or the 

decorticated and dried, rbzionie of Zingiber off ciliate; 
it shall not contain any exhausted or partly-exhausted 
ginger nor any foreign vegetable or mineral substance. 

8. Ground ginger shall not contain any exhausted 
or partly-exhausted ginger, nor any foreign vegetable 
or mineral substance. 

Mace and Nutmeg. 
9. Mace shall be the dried arillus of Myristica 

fragrans; it shall not contain the arillus of any other 
variety of Myristica, including M. malabarica or Mtn« 
(Bombay mace), and 11: argentea (wild mace). 

10. Nutmeg shall be the dried seed of M. fragrans 
deprived of its testa. 

11. Ground nutmeg shall not contain any foreign 
substance. 

Black, Pepper. 
12. Black pepper shall be the dried immature 

berry of Piper nigrunt, L. ; it shall contain not less 
than six parts per centum of extract soluble in ether, 
not more than seven parts per centum of total ash, 
and not less than eight parts per centum of ex-
tractive matter soluble in ethylic alcohol. 

White Pepper. 
13. White pepper shall be the dried mature berry 

of Piper nigrum, L., from which the outer coating 
has been removed. It shall contain not less than six 
parts per centum of extract soluble in ether, not 
more than three and one-half parts per centum of 
ash, and not less than seven parts per centum of 
extractive matter soluble in ethylic alcohol. 

Ground Pepper. 
14. Ground pepper shall he ground white or black 

pepper, or ground white and black pepper; it shall 
not contain any foreign substance. 

Cayenne Pepp 
Cayenne pepper or cayenne shall be the dried 

fruit of species of Capsicum, powdered or ground;  

it shall contain not less than fifteen parts per centum 
of ether extractives, and shall yield not more than 
six parts per centum of ash; it shall not contain any 
foreign substance. 

Mustard. 
16. Mustard shall be the ground seed of Sinapis 

alba, Brassiea Juneea, and Brassica nigra; one hun-
dred parts shall yield not more than eight parts of 
total ash. It shall not contain more than three and 
a half parts per con turn of starch, nor any foreign 
substance. 

Mustard Pastes. 
17. Mustard pastes shall be mustard mixed with 

water, salt (sodium chloride), verjuice, white wine, 
vinegar, tartaric or citric acid, sugar, turmeric, and 
spices, singly or in combination. They shall not 
contain the flour of any foreign seed, dextrine, or 
foreign mineral matter. 

33.—SAUCES. 
General Standard for Sauces. 

1. Sauces shall be liquid or semi-liquid mixtures 
of wholesome foodstuffs and condiments, with or with-
out harmless colouring and flavouring substances. 

Tomato Sauce. 
2. Tomato sauce shall be sauce prepared from 

sound and ripe tomatoes; it shall conform with the 
general standard for sauces, and it shall not contain 
any foreign vegetable substance, save spices and 
condiments. 

T(mtato Chutney Sauce. 
3. Tomato chutney sauce shall be sauce prepared 

from sound and ripe tomatoes and apples; the pro-
portion of apples shall not exceed forty parts per 
centum.; the sauce shall conform to the general 
standard for sauces, and shall contain no other foreign 
vegetable substance save spices and condiments. 

Preservative. 
4. The preservative substance or a proportion of 

the preservative substance salicylic acid may be 
mixed with tomato sauce and tomato chutney sauce 
in a proportion not exceeding two grains to the 
pound. 

34.—VINEGAR. 
General Standard for Vinegar. 

1. Vinegar shall be the liquid derived from alco-
holic and acetous fermentations; it shall contain 
not less than four nor more than eight grammes of 
acetic acid in one hundred cubic centimetres; it shall 
not contain any sulphuric or other mineral acids, 
lead, or copper; nor shall it contain any foreign sub-
stance or colouring matter, except caramel. 

Varieties. 
2. Malt vinegar shall be vinegar derived from 

alcoholic and subsequent acetous fermentation with-
out distillation of an infusion made from malt or 
from a mixture of not less than one-third malt and 
not more than two-thirds barley. It shall contain not 
less than two and one half parts per centum of ex-
tractive matters, nor less than eight:hundredths of 

I le part per centum of nitrogen, nor less than eight-
hundredths of one part per centum of phosphorus 
estimated as phosphoric acid, nor less than .35 per 
centum of ash. 	The specific gravity shall be not 
less than 1.017 at a temperature of 60°  Fahrenheit. 

3. Wine vinegar shall be vinegar derived from 
alcoholic and subsequent acetous fermentations of 
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the juice of sound ripe grapes. It shall contain not 
less than one part per centum of extractive matter, 
and not less than one quarter of one part per centum 
of ash. 

4. Sugar vinegar, honey vinegar, malt and sugar 
vinegar,Iglucose vinegar, spirit of alcohol vinegar, and 
malt and alcohol or malt and spirit vinegar, shall 
conform with the general standard for vinegar, and 
shall be actually derived from the respective sources 
named. 

Labelling. 
5. There shall be written' in the principal label 

attached to every package which contains vinegar, 
in :typeS of not less size than twenty-four points 
face measurement, the word "Vinegar," or (alterna-
tively) the words "Brewed Vinegar," accompanied 
with a statement of the material or materials from 
which the vinegar was brewed, written in bold-faced 
sans-serif capital types of not less size than twelve 
points face measurement, and in the following 
form:— 

Brewed from (here insert the names of the materials 
from which the contents were brewed). 

35.—IMITATION VINEGAR. 
1. Mixtures sold for the purpose of being used, 

or which may be used, as vinegar, shall be dilutions 
of pure acetic acid in water ; they shall contain not 
less than four nor more then eight grammes of acetic 
acid in one hundred cubic centimetres; they shall 
not contain any vinegar, sulphuric or other mineral 
acid, lead, copper, or colouring matter, nor any 
foreign substance. 

Labelling. 
2. There shall he uniformly written in the princi-

pal label attached to every package which contains 
a mixture sold for the purpose of being used, or 
which may be used, as vinegar the words "Imitation 
Vinegar" in bold-faced sans-seriff capitals of not 
less size than twenty-four points face measurement. 

36.—PICKLES. 
1. Pickles shall be sound vegetables or sound fruits 

preserved in salt, vinegar, acetic acid, or lactic acid, 
with or without spices, condiments, or sugar, and with 
or without harmless colouring or flavouring sub-
stances; they shall not contain any foreign mineral 
substance, save salt (soduim chloride), and preser-
vative as hereinafter provided. 

2. Pickles which have been made with bleached 
vegetables shall contain not more than one grain 
of sulphurous acid, or of its compounds, to the pound 
of pickles derived from the bleaching process. 

Preservative. 
3. The preservative substance or a preparation of 

the preservative substance salicylic acid may be 
mixed with pickles made with other than bleached 
vegetables, in the proportion of two grains to the 
pound. 

37.—SUGAR AND STARCH SUGAR (GLUCOSE). 
Sugar. 

1. Sugar shall be the product chemically known 
as sucrose or saccharose. 

2. Granulated, loaf, cut, milled, and powdered 
sugar shall contain at least ninety-nine and a half 
parts of saccharose in every hundred parts. 

Starch Sugar (Glucose). 
3. Starch sugar shall be the product obtained by 

hydrolysing starch or a wholesome starch containing 
substance, until the greater part of the starch has 
been converted into dextrose. 

4. Anhydrous starch sugar shall contain not less 
than ninety-five parts per centum of dextrose, and 
shall yield not more than eight-tenths of one part per 
centum of ash. 

5. Hydrous starch sugar, "70 sugar," or "brew-
ers' sugar" shall contain not less than seventy parts 
per centum of dextrose, and shall yield not more than 
eighth-tenths of one part per centum of ash; and 
"Climax" or "Acme" or "80 Sugar" shall contain 
not less than eighty parts per centum of dextrose, 
and shall yield, not more than one and one4ialf parts 
per centum of ash. 

6. Glucose (mixing or confectioners' glucose) shall 
have a specific gravity of from 1.398 to 1.455 at 
a temperature of 37.5° C., and within those limits 
shall conform in specific gravity with the specific 
gravity ascribed to it by the seller; at a specific 
gravity of 1.398 it shall contain not more than twenty-
one parts per centum of water, and at a specific 
gravity of 1.455 it shall contain not more than four-
teen parts per centum of water; it shall yield not 
more than one part per centum of ash ( calculated on 
the basis of a specific gravity of 1.398), which shall 
consist chiefly of chlorides and sulphates. 

7. None of the products mentioned in this Regula-
tion shall contain any arsenic or other harmful sub-
stance. 

38.—HONEY. 
Honey shall be the nectar and saccharine exuda-

tions of plants, gathered, modified, and stored by 
the honey bee; it shall contain not more than twenty-
six parts per centum of water, not less than sixty 
parts per centum of reducing sugars, and it shall 
not yield more than three-fourths of one part per 
centum of ash. It shall not contain any added sugar 
or glucose, artificial sweetening substance, added col-
ouring matter, or other foreign substance. 

39.—CONFECTIONERY. 
General Standard for Confectionery. 

1. Confectionery shall be the product made from 
sugar, confectioners' glucose, o• other saccharine 
substances, with or without the addition of harmless 
colouring, -flavouring or filling materials, and with 
or without other food substances, such as butter, 
fresh eggs, milk, chocolate, nuts, and fruits; it shall 
not contain any parrafin wax nor any resin, nor any 
foreign mineral substance, except drugs, nor any drug 
concerning which any restrictive law or regulation 
is in force, nor shall it contain or enclose any alco-
holic. liquor or compound. 

Provided that nothing' in this Regulation contained 
shall be taken to prohibit the manufacture by con-
fectioners of lozenges and the like which contain a 
drug concerning which any restrictive law or regu-
lation is in force, for wholesale supply to the order 
of a registered pharmacist. 

Labelling. 
2. There shall be written in the principal label 

attached to every package which contains confec-
tionery medicated by the addition of any drug, con-
cerning' which there is no restrictive law or regula-
tion in force, the word "Medicated," in bold-faced 
sans-serif capital types of not less size than twelve 
points face measurement. 
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40.—PASTRY. 
The word "Pastry" shall include pastry, cakes, and 

biscuits. Pastry shall be a product of the mixture 
of two or more of the following substances, selected, 
combined, and cooked as may be desired:=. -Various 
kinds of flour or starch, water, fresh or separated 
milk, cream, fresh eggs, butter, edible fats or oils, 
sugar, honey, or molasses, almonds or other oleagin-
ous seeds, sound fruits or preparations of sound 
fruits, other wholesome food substances, harmless 
flavouring's. Pastry shall not contain any preservative 
substance, nor any artificial sweetening substance, nor 
mineral oil or mineral fat, alum or sulphate of copper. 

41.—ICE-CREAM AND ICES. 
Ice-cream. 

1. Ice-cream shall he a foodstuff composed of milk 
and of cream, with sugar, with or without fresh 
eggs, flavoured with fruit, or with the juice or pulp 
of fruit, or with nuts or with harmless vegetable 

;1'1,0.4  or essences, coloured or not 
with harmless alouriag substances, and with or with-
out candied fruits, liqueurs, or spirits, singly or in 
combination, sterilised by boiling', or pasteurised by 
being kept at a temperature of not less than 156° F. 
for twenty minutes, or of not less than 165° F. for 
ten !ninnies, and subsequently frozen. Ice-cream shall 
contain not less than ten parts per centum of milk 
fah, present in the form of cream. 

Ices. 
2. Ines shall be any preparation of wholesome 

foodstuffs, with or without addition of harmless vege-
table substances or essences or of harmless colouring 
au] 	i4erilised by boiling, or pasteurised by being 
1. (,f a 	;—iperature of not less than 156°  F. for 

Or of not less than 165°  F. for ten 
minutes, and subsequently frozen. 

Bacterial content of Ice-cream and Ices. 
3. Ice-cream and Ices shall not contain more than 

fifty-thousand micro organisms to the cubic centi-
metre. 

Proltibit ion. 
4. The addition of viscogen, gelatine, or other 

thickening substance to ice-cream is hereby prohibited. 

42.--FlithlT AND FRUIT PRODUCTS. 
Preserved Fruit. 

1. Preserved fruit shall be any sound fruit or 
fruit substance preserved either by drying or by 
immersion in :fruit juice or in water, or in syrup; it 
shall not coMzlin any foreign substance save sugar. 

2. The presence if not more than a trace of sul-
phur dioxide in dried fruits, unavoidably remaining 
from the process of bleaching, shill not be deemed 
o cons;ilute a contravention of this Regulation. 

Labelling. 
There shall he written in the principal label 

attached to every package of preserved fruit the name 
or names of the fruit or fruits contained in the pack-
age, in types of not less size than eighteen points face 
measurement. 

Jam, Conserve, and Marmalade. 
3. Jam and conserve shall he products obtained 

sonic one kind of sound fruit with sugar; 
they shall not contain any glucose, except that derived 
from the cane sugar and the fruit, nor any gelatine, 
starch, or any other added substance except spices. 

5. Marmalade shall be the product obtained by 
boiling sound citrus fruit or fruits with sugar; it 
shall not contain any added substance except glucose. 

Labelling. 
6. There shall be written in the principal label 

attached to every package which contains jam, con-
serve, or marmalade, in types of not less size than 
eighteen points face measurement the words "Jam," 
"Conserve," or "Marmalade," as the case may require. 

There shall be also uniformly written in the said 
label in bold-faced capital types of not less size than 
eighteen points face measurement the name of the 
fruit or fruits from which the contents of the pack-
age have been prepared. 

7. There shall be written in the principal label 
attached to every package which contains ,any marma-
lade mixed with glucose, the words "Mixed with 
Glucose," in bold-faced sans-seriff capital types in 
black ink, of not less size than eighteen points face 
measurement; the said words shall be the first line 
in the principal label, and no other word shall appear 
on the same line with them. 

Mixed James. 
8. Mixed jams shall be the product obtained by 

boiling two or more varieties of sound fruit with 
sugar. It shall not contain any vegetable substance 
other than that derived from fruits of the varieties 
designated on the principal label, except spices. It 
shall contain not less than fifty parts per centum of 
the variety of fruit first named in the principal label. 
It shall not contain any added glucose, gelatine, starch, 
or other foreign substance. 

Labelling. 
9. There shall be written in the principal label 

attached to every package which contains mixed jam 
in types of not less size than eighteen points face mea-
surement, the words "Mixed jam." There shall also be 
uniformly written in the principal label in bold-faced 
capital types of not less than eighteen points face 
measurement the names of the fruits from which the 
mixture has been prepared. 

Fruit Jelly. 
10. Fruit jelly shall he a compound prepared 

from the juice of sound fruit and sugar; it shall not 
contain any vegetable substance other than that de-
rived from sound fruit of the variety- or varieties 
designated in the principal label, nor any added glu-
cose, gelatine, starch, or other foreign substance. 

Labelling. 
11. There shall be written in the principal label 

attached to every package which contains any fruit 
jelly, in types of not less size than eighteen points 
face measurement, the words "Fruit jelly." There 
shall also he uniformly written in the principal label, 
in bold-faced capital types of not less size than , 
eighteen points face measurement, the name or names 
of the variety or varieties of fruits from which the 
contents have been prepared; and the product of 
the fruit which is first named shall be present in the 
contents of the package in larger proportion than 
the product of any other fruit. 

43.—JELLY CRYSTALS. 

Fruit Jelly Crystals. 

1. Fruit jelly crystals shall be a confection Of 
gelatine, sugar, and citric or tartaric acid, flavoured 
with wholesome substances wholly derived from sound 
fruits, or from other sound vegetable substances. 
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Labelling. 
There shall he uniformly written in the princi-

pal label attached to every package which contains 
fruit jelly crystals, in bold-faced types of not less 
size than eight points face measurement, the words 
"Fruit Jelly Crystals," which words shall be accom-
panied by the name of the fruit with which the con-
tents of the package have been prepared. 

Jelly Crystals. 
3. Jelly crystals shall be a confection of gelatine, 

sugar, and citric or tartaric acid, coloured and flay-
wired with harmless colouring matters and harmless 
flavouring substances-. 

Labelling. 
4. There shall be uniformly written in the prin-

cipal label attached to every package which contains 
jelly crystals the words "Jelly Crystals" in bold-faced 
type of not less size than eight points face measure-
ment, accompanied by the words "artificially coloured 
and flavoured." 

44.—ESSENCES. 
General Standard for Essences. 

1. Essences shall be solutions of wholesome flav-
ouring substances in ethylic alcohol, or in water, or 
in both, with or without harmless colouring matter. 

Oil of Lemon. 
21 Oil of lemon shall be the volatile oil obtained 

from the fresh peel of the lemon (Citrus limonum, 
L.) ; it shall have an optical rotation at 25°  C. of not 
less than plus 59° in a one hundred mm. tube, and 
it shall contain not less than four parts per cent um 
by .weight of citral. 

Esvence of Lemon. 
3. Essence of lemon shall be the flavouring ex-

tract prepared from oil of lemon, or from lemon 
peel, or from both; it shall contain not less than seven 
and a half parts per centum by volume of oil of 
lemon, and shall conform with the general standard 
for essences. 

Terpeneless Oil of Lemons. 
4. Terpeneless oil of lemons shall be oil of lemon 

from which all, or nearly all, of the terpenes have 
been removed. 

Terpeneless Essence of Lemon. 
5. Terpeneless essence of lemon shall be the flav-

ouring extract prepared by dissolving terpeneless oil 
of lemon in dilute, alcohol or in water, or in both; it 
shall contain not less than two-tenths of one part 
per centum by weight of citral derived from oil of 
lemon, and shall conform with the general standard 
for essences. It shall be labelled "Essence of Lemon 
(Terpeneless)." 

Vanilla. 
6. Vanilla shall be the dried fruit of Vanilla plani-

folia containing the odoriferous principle or aldehyde 
known as "Vanillin." 

Vanilla Essence. 
7. Vanilla essences shall be an alcoholic extract 

of vanilla with or without glycerine, and shall contain 
not less than two-tenths of one part per centum of 
natural vanillin; it shall conform with the general 
standard for essences. 

Vanilla Substitutes. 
Labelling. 

S. There shall be written in the principal label at-
inched to every package containing a. substance which 
consists wholly or in part of a substitute for, vanilla 
or for vanillin, the words "Imitation Vanilla." 

Prohibition. 
9. The word "Vanilla" shall not be written in the 

statement or label attached to a package containing 
a. substance which consists wholly or in part of a 
substitute for 	unless conjoined with the word 
"Ii dration," - the following form, "Imitation Van-
illa:" 

45.—CITRIC AND TARTARIC ACIDS. 
Ciftrie and tartaric acids shall contain not more 

than one-one-hundredth part of a grain of arsenic 
(calculated as arsenious oxide), nor more than one-
seventh of a grain of lead to the pound. 

46.--AERATED WATERS. 
Interpretation "Potable Water." 

1. In this and subsequent regulations the words 
"Potable water" shall mean water which has been 
distilled or boiled in an apparatus approved, or fil-
tered through a filter approved by the Department of 
Public Health, on such conditions as it may think 
fit, and which has been so kept between boiling, dis-
tillation or filtration, as the case may be, and bottling 
for sale as to preserve it from contamination. 

General Standard for Aerated Waters. 
2. Aerated waters shall be potable waters impreg-

nated with carbon dioxide, or with oxygen, or with 
both, under pressure, with or without admixture of 
soda, potash, lithia or the like salts. They shall not 
contain any lead or other poisonous metal, nor any 
added foreign substance. 

Soda Water. 
3. Soda water shall be potable water impregnated 

with carbon dioxide, or with oxygen, or with both, 
and shall conform with the general standard for 
aerated waters. 

Lithia, Potash, and Seltzer Waters. 
4. Lithia, potash, and seltzer waters shall be waters 

which conform with the general standard for aerated 
waters. Lithia water and potash water shall respec-
tively contain not less than five grains of lithium car-
bonate, and not less than fifteen grains of potassium 
bicarbonate to the pint. Seltzer water shall contain 
not less than fifteen grains of sodium chloride, not less 
than two grains of sodium bicarbonate, not less than 
four grains of magnesium chloride, and not less than 
four grains of calcium chloride to the pint. 

Labelling. 
5. There shall be written in the principal label 

attached to every package containing an aerated 
water mixed with a salt, or with salts, the name of 
the added salt or salts, and the percentage propOrtion 
in which it or they are present in it at the least. 

Provided, nevertheless, that it shall not be neces-
sary so to label lithia, potash, and seltzer water cora,  
posed as prescribed by this Regulation. 

47.—CORDIALS AND SYRUPS. 
Fruit Cordials and Syrups. 

1. Fruit cordials and syrups shall be composed 
of the natural juices of sound fruits, or of sound 
vegetable extractives, potable water, and sugar, with 
or without added citric, or tartaric acid; they shall 
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contain not less than twenty-five parts per centum 
by weight of sugar. They shall not contain any other 
flavouring substance than that naturally present in 
the fruit, or extractives, from which they have been 
prepared; nor any added substance except glycerine, 
in proportion not exceeding ten parts per centum. 

Provided that the addition of glycerine to quinine 
wine cordial is hereby- prohibited. 

Labelling. 
2. There shall be written in the principal label 

attached to every package which contains fruit cor-
dials or syrups, the name or names of the fruit, 
fruits, or extractives from which its contents have 
been prepared. 

Preservative. 
3. To fruit cordials and syrups which do not con-

tain any glycerine, sulphur dioxide, or a prepara-
ation of sulphur dioxide, or salicylic acid (one but 
not both) may he added in proportion not exceeding 
three grains to the pint. 

Provided that the addition of a preservative to 
quinine wine cordial is hereby prohibited. 

48.—RASPBERRY SYRUP AND RASPBERRY 
,VINEGAR. 

Raspberry Syrup. 
1. Raspberry syrup shall contain not less than 

fourteen parts per centum by weight of raspberry 
juice, and not less than twenty-five parts per centum 
by weight of sugar, and may contain ten parts per 
centum by weight of glycerine and harmless colour-
ing matter. 

Raspberry Vinegar. 
2. Raspberry vinegar shall contain not less than 

fourteen parts per centum by weight of raspberry 
juice, and not less than twenty-five parts per centum 
by weight of sugar, and may contain ten parts per 
centum by weight of glycerine, and not more than 
two parts per cent= of acetic acid. It may contain 
harmless colouring matter. 

Preservative. 
3. The preservative substance, sulphur dioxide, 

or a preparation of sulphur dioxide, in proportion 
not exceeding three grains of sulphur dioxide or 
salicylic acid, in proportion of three grains to the 
pint (one, but not both) may be added to raspberry 
syrup and raspberry vinegar which do not contain 
any glycerine. 

49.—COMPOUND CORDIALS. 
1. Compound Cordials (orange bitters, sarsapar-

illa, ginger, non-alcoholic bitters, tonic, and the 
like preparations) shall consist of potable water with 
vegetable extracts or infusions or tinctures, or both. 
or any combination of varieties of either or of both, 
and sugar, with or without citric or tartaric acid, 
harmless vegetable flavouring substances, harmless 
colouring matter, and glycerine. 

Provided that the proportion of glycerine shall 
not exceed ten parts per centum. 

Labelling. 
2. There shall be written in the principal label 

attached to every package which contains a com-
pound cordial, in bold-faced sans-serif capital types 
of not less size than twelve points face measurement, 
the words "Compound Cordial ;" I he said words shall 
form the first line of the principal label, and no other 
word shall appear on the same line. 

Preservative. 
3. To compound cordials which do not contain 

any glycerine, sulphur dioxide, or a preparation of 
sulphur dioxide or salicylic acid (one, but not both), 
may be added in proportion not exceeding three 
grains to the pint. 

50.—IMITATION CORDIALS AND SYRUPS. 
1. Imitation cordials and syrups shall be com-

posed of potable water with harmless flavouring 
substances, sugar, and citric or tartaric acid, acetic 
acid or vinegar, with or without harmless colouring 
matter, with or without not more than ten parts per 
centum of glycerine. They shall contain not less 
than twenty-five parts per centum by weight of sugar. 

Labelling. 
2. There shall be uniformly written in the prin-

cipal label, attached to any package containing 
imitation cordial or syrup in hold-faced sans-serif 
capital types of not less size than eighteen points 
face measurement, the words "Imitation cordial" or 
"Imitation syrup," and the name of the flavouring in 
the following form:— 

Imitation cordial or imitation syrup [here in-
sert the name of the flavour] flavour. 

The said words shall be the first words of the prin-
cipal label, and no other words shall appear on the 
same line or lines with them. 

Prohibition. 
3. Expressions which indicate that the contents 

of any package which contains an imitation cordial 
or syrup consists wholly or in part of natural fruit 
juices, shall not be written in any statement or label 
attached to any such package. 

Preservative. 
4. To imitation cordials and syrups which contain 

no glycerine, sulphur dioxide, or a preparation of 
sulphur dioxide, or salicylic acid (one, but not both), 
may be added in proportion not exceeding three 
grains to the pint. 

51.—LIME JUICE. 
1. Lime juice shall be the expressed juice of the 

sound fruit of Citrus medico, variety acida; it shall 
contain not less than six parts per centum of citric 
acid, naturally present in the fruit from which it has 
been produced. 

Lime Juice Cordial or Syrup. 
2. Lime juice cordial or syrup shall be composed 

of lime juice, sugar, and potable water. It shall 
contain not less than two per cent.. of citric acid 
naturally present in the fruit; it shall not contain 
any added substance except glycerine. 

Provided that the proportion of glycerine shall not 
exceed ten parts per centum. 

Preservative. 
3. To lime juice cordial or syrup which does not 

contain any glycerine, sulphur dioxide, or a pre-
paration of sulphur dioxide, or salicylic acid (one, 
but not both), may be added in proportion not ex-
ceeding three grains to the pint. 

52.—LEMON SQUASH. 
1. Lemon squash shall be the expressed Juice of 

the sound ripe fruit of Citrus medica, var. Lim-
onum. It shall not contain any added substance save 
sugar and preservative. 
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Preservative. 
2. The preservative substance or a preparation 

of the preservative substance, sulphur dioxide, in 
proportion not exceeding three grains of sulphur 
dioxide to the pint or salicylic acid in proportion 
not exceeding three grains to the pint (one, but not 
both) may be added to lemon squaSh. 

53.—NON-EXCISABLE FERMENTED 
DRINKS. 

1. Non-excisable fermented drinks shall he com-
posed of boiled water with vegetable extractives, 
Or infusions, and sugar, with or without the addi-
Lion of harmless vegetable flavouring substances, 
citric or tartaric acid, and harmless colouring mat-
ters. They shall not contain more than two parts 
per centum of proof spirit. 

Preservative. 
2. The addition of one only of the following pre-

servative.  is hereby permitted in proportion not ex-
ceeding two grains to the gallon, namely, saccharin, 
sulphur dioxide or its compounds, salicylic acid. 

54.--SLIMMER OR "TEMPERANCE" DRINKS. 
1. Summer or "temperance" drinks shall be com-

posed of potable water, with or without sugar and 
harmless ; flavouring essences, or vegetable extractives 
or infusiens, impregnated with carbon dioxide, under 
pressure or not, with or without citric and tartaric 
acids, and with or without harmless colouring matter. 

Preservative. 
2. The addition of salicylic acid in proportion not 

exceeding three grains to the gallon is hereby per-
mitted. 

55.—QUININE TONIC WATERS. 
Labelling. 

1. There shall be written in the principal label 
attached to every package which contains any drink, 
the name or trade description of which includes the 
word "Quinine," the proportion of quinine therein 
contained. The proportion of quinine contained in 
a drink sold under the said name or trade description 
shall be not less than one-third of a grain to the 
pint. 

56.—WINE. 
1. Wine shall be the product solely of the alcoholic 

fermentation of the juice or must of grapes. 

Dry Wine. 
2., Dry Wine shall be wine produced by more or 

less complete fermentation of the sugar contained in 
the juice or must of the grapes from which it is made. 

Sweet Wine. 
3. Sweet Wine shall be wine containing sugar 

derived only from the juice or must of the grapes 
from which it is made. 

Sparkling Wine. 
4. Sparkling Wine shall be wine which by fer-

mentation of portion of the sugar contents has become 
sureharged with carbon dioxide, and to which sugar 
and pure wine spirit mayor may not have been added. 

Pure Wine' Spirit. 
5. Piire Wine Spirit shall be.  the rectified distillate 

resulting from the distillation of any alcoholic solu-
tion. derived S'olely from grapes. 

Allowed Additions. 
To wine or partly fermented grape juice or must 

there may be added— 
(a.) Pure wine spirit (as approved by the Cus-

toms) for the purpose of increasing the 
alcoholic strength to the extent not ex-
ceeding 2S per cent. of proof spirit (13 
grammes of ethylic alcohol per centum, by 
weight) in the case of dry wine, or 40 per 
cent. of proof spirit (18.6 grammes of 
ethylic alcohol per centum, by weight) in 
the ease of sherry, port, and sweet wine. 

Sulphur dioxide, and preparations of sul-
phur dioxide in quantity not exceeding 
seventy milli-grammes per litre (or four 
and nine-tenths grains per gallon) in the 
free state, or 351 milli-grammes per litre 
(or twenty-four and six-tenths grains per 
gallon) in the combined state, in each case 
calculated as sulphur dioxide. 

Prohibitions. 
Wines sold, or exposed for sale, shall not contain— 

(a.) Soluble chlorides in quantity exceeding one 
gramme per litre (or seventy grains per 
gallon) calculated as sodium chloride; or 

(b.) Soluble sulphates in quantity exceeding 2.2 
grammes per litre (or 154 grains per gal-
lon) except in the case of wine known as 
sherry, in which case the quantity shall not 
exceed four grammes per litre (or 280 
grains per gallon). 

Prohibited Additions. 
Water, sugar (all kinds of), ethers, essential oils, 

flavouring substances, alkaloidal substances, com-
pounds of barium, fluorine, magnesium, strontium. 
bismuth, arsenic, lead, zinc, aluminium, tin, copper, 
preservative substances (except sulphur dioxide as 
provided), glycerine, artificial sweetening substances, 
colouring matters, other than caramel, mineral acids 
and organic acids (except tartaric or tannic acid). 

57.--CARBONATED WINE. 
Labelling. 

There shall be written in the principal label at-
tached to every package containing sparkling' wine, in 
which the excess of carbon-dioxide arises from direct 
admixture of the same, the word "Carbonated" in 
bold-faced sans-seriff capital types of not less size 
than twelve points face measurement; the said word 
shall form the first line in the principal label, and 
no other word shall be written on the same line. 

58.—MALT ALE OR MALT BEER. 
1. Malt ale or malt beer containing not less than 

two per cent= of proof spirit shall he ale or beer 
brewed from barley malt or barley malt and other 
grain together with hops, provided that the propor-
tion of other cereals other than barley malt shall not 
exceed twenty-five per centum of the total mixture 
employed. 

2. Ale, porter, or beer, containing not less than 
two per centum of proof spirit, shall be produced 
by the alcoholic fermentation of a mash of malted 
and other grain and sugar with hops. 

3. Malt ale or Malt beer, ale, porter, and beer shall 
not contain strychnine cocenlus indicus, picric acid, 
lead, or other.  .harmful substance, nor more than one 
one'-hundredth of ,a grain of arsenic, calculated as 
arsenious oxide, nor more than two grains of free 
Sulphur dioxide, or more than five grains of total slit- 
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phur dioxide per gallon, or alternatively more than 
three grains of salicylic acid per gallon. 

Brandy. 
1. Brandy shall he spirit distilled wholly from 

grape wine by a pot still or similar process, at a 
strength not exceeding forty per centum over proof, 
certified to the satisfaction of the Customs to have 
been matured by storage in wood for a period of not 
less than two years. 

2. Blended wine brandy shall be spirit containing 
not less than twenty-five per centum of pure grape-
wine spirit, which has been separately distilled by a 
pot still or similar process, at a strength not exceed-
ing forty per centum over proof, the whole to be 
certified to the satisfaction of the Customs to have 
matured by storage in wood for a period of not less 
than two years. The exact percentage of pure grape-
wine spirit as above specified shall be in every case 
stated on the label in bold-faced sans-serif capital 
type of not less size than eight points face measure-
ment. 

Rum. 
3. Rum shall be spirit distilled wholly from sugar, 

sugar syrup, molasses, or the refuse of sugar cane, 
by a pot still or similar process, at a strength not ex-
ceeding forty-five per centum over proof, certified to 
the satisfaction of the Customs to have been matured 
by storage in wood for a period of not less than two 
years. 

Gin. 
4. Gin shall be the spirit distilled from barley, 

malt, grain, or grape wine, which has been redistilled 
from juniper berries or flavoured with preparations 
thereof. 

Whisky. 
5. Whisky shall be spirit distilled from barley, 

malt or other grains (which as regards pure pot still 
whisky shall be distilled at a strength not exceeding 
thirty-five per centum over proof) certified to the 
satisfaction of the Customs to have been matured by 
storage in wood for a period of not less than two 
years, and shall be sold under one of the following 
designations, and conform to the respective standards 
specified therefor :— 

(a.) Pure Pot Still Whisky shall contain at least 
45 grammes of Compound Ethers, 3.5 
grammes of Furfural, and 180 grammes of 
Higher Alcohols per 100 litres of Abso-
lute Alcohol, when these ingredients are 
estimated strictly by the methods laid down 
in Schedule A, attached to these Regula-
tions. If in any sample more than one of 
these ingredients shall fall below the above 
limits, it shall not be considered as a 
genuine pot still whisky. Moreover, if in 
any case the Furfural fall below the above 
limit, it shall not be less in amount than 
one-eightieth (1/80) of the quantity of 
Higher Alcohols present; while in other 
cases the Higher Alcohol shall not be less 
than forty (40) times the quantity of the 
Furfural found. 

(b.) Blended whisky containing at least seventy-
five per centum of pure Pot Still Whisky 
shall not contain less than 45 grammes of 
Compound Ethers, 2.6 grammes of Fur-
fural, and 160 grammes of Higher Alcohols 
per 100 litres of Absolute Alcohol. 

(c.) Blended Whisky containing at least fifty per 
centum of Pure Pot Still Whisky shall 

contain not less than 40 grammes of Com-
pound Ethers, 1.75 grammes of Furfural, 
and 140 grammes of Higher Alcohols per 
100 litres of Absolute Alcohol. 

(4.) Blended Whisky containing less than fifty 
per centum of Pure Pot Still Whisky shall 
be those which fail to comply with any of 
the above standards. 

Labelling. 
Every package containing whisky shall hear upon 

the face thereof and immediately below the principal 
label, a coloured label not less than three inches in 
width, nor less than one-and-a-half inches in depth, 
upon which shall be printed the designation of the 
whisky contained in the package. 

The colour of the label and the wording thereon 
shall be as specified hereunder, the letters to be of 
not less size than six points face measurements.— 

Designation of Whisky and word-
ing to be printed on Label. 

Pure Pot Still Whisky 	... 

Blended Whisky containing at least 
seventy-five parts per centum of 
Pure Pot Still Whisky 

Blended Whisky containing at least 
fifty parts per centum of Pure 
Pot Still Whisky 

Blended Whisky containing less 
than fifty parts per centum of 
Pure Pot Still Whisky 

Allowed Additions. 
6. Spirits may be coloured by means of caramel 

and flavoured by means of such flavourings as are 
permitted by the Customs and sweetened by means of 
sugars. The declaration of caramel colouring and 
of flavouring is not required. 

Prohibition. 
7. Spirits shall not contain any free mineral acid, 

nor capsicine Or similar flavouring, nor any artificial 
sweetening substance. 

60.—DRUGS. 

1. The standard for such drugs as are referred to 
in the British Pharmacopoeia with amendments shall be 
the standard prescribed by Squire's Companion to the 
British Pharmacopeia, 18th edition, 1908, unless other-
wise standardised in these Regulations: 

Provided that in any preparation for external use 
only where Olive Oil or Arachis Oil is indicated in 
the established standard, Cotton Seed Oil may be used 
in lien thereof; and 

Provided that in a preparation where wine 	used 
as specified in the standard established, it shall not 
be deemed to be adulterated in so far as it is com-
pounded with wine, as already defined in these Regu-
lations, of Australian origin, containing not more than 
sixteen parts per centum of ethylic alchohol; and 

Provided that in the case of Spirit of Nitrous Ether 
the drug shall be deemed to conform with the regula-
tion if its content of Ethyl Nitrite be not less than one 
and one-fourth part per centum. 

2. The following drugs are hereby exempted from 
so much of the provisions of the regulations, as re-
quire that they shall be compounded with alcohol, and 
the said drugs shall not be deemed to be adulterated 

Colour of Colour of 
Label. 	Printing. 
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in so far as they are compounded with an equivalent 
proportion of toethylitTml. 

Li nitt., 
Linimt.m[ 

Liniment •. 
3. No drug shall 

of chloroform unless it 
of one part per centum o( 

61.--D 	.VTI Old\T OF 
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attached to 	•-•'n ge 
substances, or 	i i,••  • 	 Idds 
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or of the pre::( 
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package. in c1:7 
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titre or package). 
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Arsenic, 
Barium, 
Belladonna, 
Beta cocaine, 
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Carbolic acid, 
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Copper, 
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Cresylie acid, 
Cotton root, 
Cantharides, 
Digitalis, 
Ergot, 
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Gelsemium,, 
Heroin, 

and other natural or 	 :«tie, or analgesic 
or anti-pyretie substances, ot. 	 emmena- 
gogue or abortifacient 	 any other drug 
of vegetable origin bei:.g   any poisonous 
alkaloid, glocoside, or sitniz'r poter( principle, or any 
derivative thereof. 

2. Any substance included in this Regulation. but 
not specifically named in ::-te lisi„ shall b.• described 
by the name most co: . in• 	 sul:4anc.‘: 
in the English laugmt2•: 	 • of Great 
Britain. 

3. This Retl: • 
pensed or supi•lied 
by a legally (11:: 	 to a mi::• «1'e :•et p- 
plied by a re•i,s! 	 to a pro.• 
medicine 'emni:ta- 	 •.- 	pharmaci-' 
vided the •formula 	sut,i m•Thine has been dmto. 
with the Commissioner of Public Health. 

OP PROPRIETARY IlEDICINES. 
be written in the principal label 

1.?,d to every pack:tge containing any patent or 
00' 11 	medicine, a -..a:0: tent (in English) of the 

ingredients and the i.J.,',;!•ortions of the same in such 
medicine. 

. 	 from compliance with the provisions 
of lit:' 	paragraph will be granted upon the 
folloy. ; 	!itions, and such exemption will remain 
in force 	leng as such conditions are complied 
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shall only be used for the purposes 
t hese Regulations. The Commis-

'11- ealth Official publishing or dis 
tion contrary to these Rept-
he guilty of a breach there- 

:his regulation the defini-
-2,-  medicine" contained in 
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Labelling of Disinfectants or Germicides. 
7. livery package of disinfectant or germicide for 

sale or sold shall be boldly and legibly labelled "Dis-
infectant" or "Germicide," and no other word shall 
appear on the same line. 

Such label shall contain the name and address of 
the vendor or maker, or (if the disinfectant or germi-
cide be imported) of the agent in Western Australia; 
and shall also set forth :— 

(a.) precisely how the disinfectant or germicide 
is to be prepared and used for general dis-
infection, and for disinfecting. forces, 
sputum, bedding, clothing', or any articles 
or things that may be specified on the 
label; 

(b.) the minimum amount of the disinfectant or 
germicide which, when mixed with a sped-
fied quantity of distilled water, containing 
one-half per centum by weight of common 
salt (sodium chloride) will, within five 
minutes, destroy a 24 hours' old sub-culture 
of typhoid fever germs; 

the minimum amount of the disinfectant or 
germicide to be mixed with a specified 
quantity of dill illed water and the period 
of time during which the mixture must be 
allowed to act, in order to destroy the 
spores of anthrax. 

(d.) whether the germicidal efficiency of the dis-
infectant or germicide, is impaired with 
contact with the acids or alkalies or with 
albuminous or greasy substances. 

4. "Disinfectant" or "Germicide" shall not he 
written in or appear on any label accompanying any 
package containing any substance or compound which 
is not a disinfectant or germicide within the meaning 
of these Regulations. 

Labelling of Antiseptics. 
5. (a.) Every package of an "antiseptic" for sale 

or sold shall be boldly and legibly labelled "Anti-.. 
septic," and no other word shall appear on the same 
line. 

(b.) There shall be boldly and legibly written in 
the label attached to every package which contains 
or purports to contain an antiseptic, explicit informa-
tion and direction as to-- 

(i.) the strength or proportion and the mariner 
in which such substance or compound must 
be used, in order that it may act as an 
antiseptic: and 

(ii.) any matter or condition or circumstance in 
the presence of which the antiseptic effect 
of such substance or compound is counter-
acted or rendered inoperative or is inter-
fered with. 

67.—SOAP. 
General Standard for Medicated Soap. 

1. Medicated Soap shall be a product derived 
from the action of a solution of alkali on fats, oils, 
or resins, and mixed with a drug or disinfectant. It 
shall contain not less than fifty-nine parts per centum 
of fatty acids, not more than one-tenth of one part 
per centum of 'free caustic alkali, and not more than 
three parts per centum of carbonate of soda. It shall 
not contain any other substance, save water, perfume, 
and harmless colouring matter. 

Provided that resin acids shall be reckoned as fatty 
acids. 

Labelling. 
a There shall be written in the principal label 

attached to every package which contains a medicated 
soap, in bold-faced sans-seriff types of not less size 
than twelve-point face measurement, the word "Medi-
cated"; the said word may be followed by the word 
"Soap." 

Borax Soap. 
3. Borax soap shall be soap which conforms with 

the general standard for medicated soap mixed with 
not less than two parts per centum of borax. 

68.—HARMLESS COLOURING MATTERS. 
The following substances shall he "Harmless Col-

ouring Matters," within the meaning and for the 
operations of the Regulations:— 

Harmless Mineral Colours.  
Blue Colours: Ultramarine blue. 
T'iolet Colours: Ultramarine violet. 
Brown Colours: Manganese brown. 

Chocolate-brown arid colours of a similar nature 
have as their basis natural or precipitated 
oxide of iron, which in an impure condition 
may have small quantities of arsenic in its 
composition. It is possible with proper care 
to secure a raw material entirely free from 
this objectionable element, and no oxide of 
iron containing any traces of arsenic should 
be used in the preparation of colour. 

Green Colours: Ultramarine green. 

Harmless Organic Colours. 
Red Colours: 

Cochineal carmine. 
Carthamic acid (from saffron). 
Redwood. 
Artificial alizarin and purpurin. 
Cherry and beet juices. 
Rosin—Eosin A, eosin G extra, eosin GGF, eosin 

water soluble, eosin 3J, eosin 4.7 extra, eosin 
extra, eosin KS ord., eosin DEL eosin JJF. 

Erythrosin—Erythrosiu D, erythrosin B, pyrosin 
B, primrose soluble eosin bluish. eosin J, 
dianthin B. 

Rose Bengale—Rose bengale N., rose bengale AT;  
rose bengale G, bengalrosa. 

Phloxin—Phloxin TA, eosin blue, eyanosin, 
eosin 10B. 

Bordeaux and Ponceau reds, resulting from the 
action of naphthol-sulphonic acids of dia-
zoxylene. 

Ponceau 2R—Ponceau G, ponceau GR. 
Ponceau R—Brilliant ponceau G, ponceau J. 
Bordeaux B—Fast red B, Bordeaux R extra. 
Cerasin—Rouge B. 
Ponecau 2G—Brilliant pompom GG, poneeatt 

65.—CASTOR OIL. 
There shall be written in the principal label attached 

to every package containing castor oil, which is sold 
for internal use by man, the words "For internal use." 

66.—D]:SINEECTANTS OR GERMICIDES, ANTI-
SEPTICS, AND DEODORANTS. 

1. "Disinfectant" or "Germicide" shall mean any 
substance which when used as directed by any label 
accompanying it, will kill the germ or spores of germs 
that cause disease in man or in the domestic animals. 

2. The word "Deodorant" shall mean any substance 
or compound, which, when used as directed in any 
label or statement accompanying such substance or 
compound will prevent or neutralise offensive odours. 
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Fuchsin S—Acid magenta, robin S, fuchsia acide 
(free from arsenic). 

Archil Substitute—Naphthion red. 
Orange I—Orange No. 1, naphtholorange, alpha 

naphtholorange, tropaeolin 000. No. 1. 
Congo red. 
Azorubin S—Azornbin, azorubin A, azoacidrii-

bin, fast red C, carmoisin, brilliant carmoisin 
0, rouge rubin A. 

Fast Red D—Fast red EB, fast red NS, amar-
anth, azoacidrubin 2B, Bordeaux DH, 
Bordeaux S, naphthol red S, naphthol red 
0, Victoria ruby, wool red (extra), oenan-
thinin. 

Fast red—Fast red E, fast red S, acid carmo-
isin S. 

Ponceau 4GB—Crocein orange, brilliant orange 
G, orange GRX, pyrotin orange, orange 
ENL. 

Fuchsin. 
Metanitrazotin. 

Yellow and Orange Colours: 
Annatto. 
Saffron. 
Safflower. 
Turmeric. 
Naphthol Yellow S—Citronin A, sulphur yellow 

S, janne acide, jaune acide C, ainlin yellow, 
suceinine, saffron-yellow, solid yellow, acid 
yellow S. 

Brilliant Yellow— (Sch.). 
Ponceau 4GB—Crocein orange, brilliant orange 

G, orange GRX, pyrotin orange, orange 
ENL. 

Fast Yellow—Fast yellow G, fast yellow (green-
ish), fast yellow S, acid yellow, new yellow 
L. 

Fast Yellow R—Fast yellow, yellow W. 
Azarin S. 
Orange I—Orange No. 1, naphtholorange, alpha- 

naphtholorange, tropaeolin 000 No. 1. 
Orange—Orange GT, orange RN, brilliant orange 

0, orange N. 
Mixtures of handless red and yellow colours. 

Green Colours: 
Spinach green. 
Chinese green. 
Malachite green—Malachite green B, benzalde-

hyde green, new Victoria green, new green, 
solid green crystals, solid green 0, diamond 
green, bitter almond oil green, fast green. 

Dinitrosoresorcin—Solid green 0 in paste, dark 
green, chlorine green, Russia green, Alsace 
green, fast green, resorcinol green. 

Mixtures of harmless blue and yellow colours. 
Blue Colours: 

Indigo. 
Litmus.  

Archil blue., 
Gential Blue 6B--Spirit blue, spirit blue FCS, 

opal blue, blue lumiere, Hessian blue, light 
blue. 

Coupiers Blue—Fast blue R and B, solid blue 
RR and B, indigin DF, indulin (soluble in 
alcohol), indophenin extra, blue CB (soluble 
in alcohol), nigrosin (soluble in alcohol), 
noir CNN. 

In general such blues as are derived from tri-
phenylresanilin or from diphenylamin. 

Violet Colours: 
Paris Violet—Si ethyl violet B „and 2B, methyl 

violet V3, pyoktanin coeruleum, malbery 
blue. 

Wood black. 
Naphthol black P. 
Azoblue. 
Manvein—Rosolana, violet paste, chrome violet, 

anilin violet, anilin purple, Perkins violet, 
in disin, phenamin, purpurin, tyralin, tyrian 
purple, lydin. 

Brown Colours: 
Caramel. 
Licorice. 
Chrysamin R. 

The above list is based upon the list compiled by 
the National Confectioners' Association of the United 
States of America.) 

69.—STANDARD METHODS OF ANALYSIS. 
The methods of analysis and examination, whereby 

the composition, quality, or conformity or want of 
conformity to standard of any food or drug, shall be 
ascertained, shall be in accordance with the methods 
specified in Schedule A hereto, and no other method 
shall be followed unless such method shall have first 
been submitted to and approved by the Commissioner 
of Public Health. 

70.—REPEAL. 
The Regulations made and published in the Gov-

ernment Gazette on the 1st November, 1912, and the 
amendments thereof made and published in the 
Government Gazette on 14th February, 1913, 14th 
March, 1913, and 6th June, 1913, are hereby rescinded. 

These Regulations shall take effect from the date of 
their publication in the Government Gazette, except-
ing Regulation 50, paragraph 5 ("whisky"), which 
shall take effect from the first day of July, 1913. 

71.—SHORT TITLE. 
These Regulations may he cited as the "Food and 

Drug Regulations; 1913." 
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SCHEDIJIZ., A. 

111011S' OF ANABYS 	BE 1 	IN   
ANALYSIS OF FOOD!,. 	 Tliti1 
HEALTH ACT, 1911, .AND REGLI,;;TtONS 
TILER FUNDER. 

Gevertd. 
The Esliamlion of 1foisle(,•e, unless otherwise speci- 

ally described, shall be made 	'drying by any of 
(lie usually accepted method:; 	ployed in Chemical 
Laboratories nod by dete.rmi ,  , 	the consequent loss 
in weight. 

The Del eratinattion of ! 	 c by the 
incineration of a defin;le 	 the substance 
to be tested by any of thr 	accepted means 
of incineration, and afterv.-at.,,s 	 weigh_ 
big the amount of incombu,(ii 	 lining. 
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(b.) Sulphates. — A.O.A.C. Method, Bulletin 107, 
-Fnited States Department of Agriculture 
(19121, page 173, Section 14. 
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("Deport of Royal Commission appointed 
to inquire into Arsenical Poisoning from 
the oonsumption of Beer and other articles 
of Food or Drink," Appendix 20, page 
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Acid with "Perhydrol." and estimation by 
Electrolytic method (Analyst Volume 
XXXVII., page 212). 
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heated nearly to boiling point, acidified 
with acetic acid, and mixed with 10 c.c. 
or more of the Nit 	solution. After 21/, 
to 3 hours of standing on ice the precipi-
tate which has separated oat in needles, 
is filtered by suction through a Crooch 
crucible or an Allihn asbestos tube and 
washed 	" 	.!!!11; 	ice of ice water 
faltoizei 	 t) 	Thr,  precipitate 
is now , 	110 , 	 . ". to constant 
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11. 
(a.) ••-• ;r, 	To 	d 	 :hod_ adopted 

o:1). 

	

	 frl. ) 
es 

1 1 ri 	 109, or 
1) ,-  the Ahiiiholiii 	 Paso or 
Feldiug's method. as -Collov 

c. (according to 
oived in 100-150 

is Potash, covered 
hinted to boiling 
is filtered through 
:he residue again 
oholic Potash and 

-if) per cent. hot 
0f starch which 
'arch on asbestos 

200 c.c. water and 1:5 
1..1.25) and inverted for 

ngi water bath. After 
Yiith caustic soda and 
. abd glucose is deter- 

•. if substance 
cellulose it is 

is solution 
with 30 to 

aqueous Potash 
:Mixture is 

asbestos has been 
then allowed to 

PIO c.o. are drawn 
it Il ,E1C1 and then 

water bath 
1.125). After 

Ilia ;i• up to 200 cc. 
nate liy Pehling's solu- 

ion 11 (a.) 
T., be tested for by dis-

oric acid and esti-
descri bed i ❑ "Food 

ysis," by A. E. Leach. 
ie 834. 

iined by estima-
lKiil in Chem. News. 

a 	 , au' 	the method des- 
roceedings of the A.O.A.C. 

1I6, Enited States Department 

ritilorimetrically as 
iiection and Analysis," 

(titian (1909), page 
"Volumetric Ana1y-

10th edition (1911), page 

=action 14 (c.) 

To be determined as des-
Tiifilmology and An-

xes," by Dr. 
1904, Vol. 

i-)e, determined as 
Technology and 

'acs. and Waxes," by 
edition, 1904. Vol. 

eo. 
---To be determined as des-

; "Chemical Technology and An-
' Oils, Fats, and -Waxes," by Dr. 

3rd edition, 1904. Vol. T., 
an 226. 240. 

ire be detected from Fat 
Refractometer Read-

s Test, as described in 
and Analysis of 

Oils. F 	1 Waxes," Vol. II., page 534. 



(b.) 

(c.) 
Lion 

C. 
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19. ilargarine- 

(a.) Water.—See Section 27 (b.) 
(b.) Colonrinl., 	 -Vegetable and Coal Tar 

C01.0111'S 	 :mined by method des- 
cribed in 	ns-Hetion and Analysis,"  
by \. E. 	' 	!nd edition, 1909, pages 
535-537. 

Boric Acid.----To be estimated bv method de- 
scribed in "Analyst,"  Vol. 	. page 
191 3/i/0 

20. Milk— 

(a.) Fat.—To be estimatad by one of the follow-
ing methods :--;Iepli‘er Yethod (see Allen's 
Commercial 	Analysis," 2nd edi- 
tion, 1893, Vol. P.T., Hage 141), Lentan-
Ream Alethod 
Legman & Beam, '901. Page 205 ), 
Schmidt Method 	i , •, ;age -7, H or the 
Gottlieb Hoesse 	hod. as follows:— 
Take about 10 gun:-. milk iii spe,ie" 
lieb tube, Add 1-2 c.c. A ctm:mia and 10 
c.c. alcohol (95 per cent.), shake well, then 
half fill the top of bnlb with sulphuric 
ether, shake well 	Petroleum Ether 
to mark 	 end for end co:%.- 
fully io avoil  	Let stand. lead 
off-  on scale 	 a 	of lop layer 
containing 	Tale 20 c.c. of fat solu- 
tion thus 	 fc)r evaporation and 
c -11(411:1f • 	stage of rat after dry- 

. 	17' al 100dog. 

(d.) .1nn«110.--' 	 scheme des- 
cribed 	 and Analysis," 
A. E. 1".,.e;_ 	 1909, page 177. 

Special of c.— 	 of 	have be- 
come scoured 	 - be con- 
ducted in 	 ft, i in "The An- 
alysis 	

I- 
nlysis of , 	 rererred to the 
Government 	 in conneetion with 
the Sale of Food at, 	Act," by T. 
Thorpe, Journal of the Chemical Society. 
EXXXVIE (Transactions). 1905. page 200. 

and 

909, 

eSSe 

ion. page 

:solution to lie 
21) c.) 

(h.) 	.— 

	

23. Sweeten(' 	de, 

(a.) Tula( 	---10 
	

;,(-11utioll to lie 

treated as nndi r 
	20 (e.)  

(b.) Fat.—See Section 20 (a.) 
24. 	Covec•;i1,-f' , • ,7 

(a.) .—See Section 20 (a.) 
(b.) Total Solids.—See Section 20 (c) 
(c.) Boric 	 Section 19 (c.) 

25. Condensed ,5kint 

Total Solids.— See Section 20 (c.) 
20. Dried Milk and Dried Skim Milk— 

(a..) Total Solids 

(h.) Pat 

The milli to be first diluted according to 
directions on the package, and then tested 
under Section 20 (a) and (c.) 

27. B ,ter— 
(n.) Foreign Fals.—To be detected by Reichert- 

Meissl Method ("Food Inspection and An- 
alysis." A. E. Leach, 2nd edition, 1909, 
p;151' 481 ). also by Refractometer Read- 

(hi Witi,t.--To he estimated by method des-
:ed in "Foods, Their Composition and 

naly,is," by A. Winter Blyth, 4th edition 

P ,/f!!)- Fo/.—To he estimated by method de- 
•-cribcd 	"Food Analysis." by Leffman & 
lrn 1901, page 233. 

(d.) be estimated by method described 
in ''.i+-'ood Analysis," by Leffinan & Beam, 
1901, page 233. 

(e.) rlcid.—See Section 19 (c.) 

2S. 	 1 ill /.• (!b.,  Cc e— 
To 	iciaied 	the following 

Filch Zeitung, 
5) :-- 
cheese is wet y lied into a small 
flask about four cm. diameter, 
I added (sp. fir. = 1.125) a 

placed in the neck of the 
lie contents are heated on a 
till they are dissolved. The 

now placed on a sand bath or sheet 
of asbestos, and its contents carefully 
heated to boiling and kept boiling for two 
or three minutes. The flask is allowed to 
cool, and 5-10 c.c. Sulphuric Ether is run 
in while the contents are still slightly warm 
The contents are now poured into a Gott-
lieb tube and the .finsk is rinsed out once 
with sulphuric ether and twice with petro-
leum ether boiling' below 60 degrees C.) 
The tube is closed -with a cork (soaked in 
water 111(1 wiped shortly before using). 
The contents of the Gottlieb tube are thor-
oughly mixed and allowed to separate for 
1-2 hours, when the volume of the ether 
solution is read and all aliquot portion of 
it pipetted off. and run into a tared glass 
basin. The ether is allowed to evaporate 
sponianeously and the remaining fat is 
dried at 100 degrees C. for one hour and 
-weighed. The mixture of sulphuric and 
petroleum ether possesses an advantage 
over sulphuric ether alone in that it will 
dissolve -fat only and not other constituents 
of the cheese. 

(1.) Foreign Fats.—See Section 27 (a.) 
29. Tea— 

(a.) Extract.--To be estimated by the following 
method: –Pulverise about 10 firms. of the 
sample, and from this weigh out one gram 
and boil with 50 c.c. water for 1/,-hour and 
filter, repeat the digestion until the filtrate 

21. Cream-- 

(a.) Fats.—To 

ma n - 
"Ands I ,  tl 
2M1 e 
S,11 '0 

page 

(b.) Boric 

(e.) Socrate of 

v  

11!7. 

22. 
(a.) TOO/ 



34. 1! 1;t'(/ 
Meg-

Forergn 

35. a? 
Exho 

ger.- 
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comes through colorless. Evaporate the 
filtrate to dryness in a glass basin, and 
weigh, making the necessary correction for 
the moisture. 

(b.) Soluble Ash.—To be estimated as follows:—
After weighing the total ash it is taken up 
with boiling water and filtered, washing 
the residue till free from alkali, then dry 
the residue and filter paper and incinerate 
and weigh, deduct the weight of the filter 
ash from the weight obtained, this leaves 
the insoluble ash, which in turn deducted 
from the total ash leaves the soluble ash. 

(e.) Insoluble Ash.—Estimated by difference be-
tween total ash and soluble ash. 

30. Goff ee- 
(a.) Fat.—To be estimated by Soxhlet method 

(sec "Food Analysis," by Leffman & Beam, 
1901, page 269). 

(b.) Sugar.-5 grins. are exha Lusted with boiling 
water, cleared with lead acetate and .T.:LS„ 
inverted and estimated with Pavy or Fell-
ling's solution, or by polariscope. (See 
also A.O.A.C. Method, Bulletin 107, 1912 
( revised), United States Department of 
Agriculture, page 154.) 

(c.) Chicory.—To be estimated by McGill's modi-
fication of the sp. gr. of a 1.0 per cent. in-
fusion method (see Allen's Commercial 
(„)rganic Analysis, Vol. III.. Part II.. page 
549 (1902)). 

(d.) Caffeine.—To be estimated by Tatlock & 
Thompson's Method (Jonrn. Soc. Chem. 
hid., 1910, page 133, Volume 29). 

31. Coffee. Essence-- 
Caffeine.—See Section 30 (d). 

32. Cocoa. a/ad Cocoa Paste— 
(a..) Fat.—To be estimated by the Soxhlet 

method described in "Food Inspection and 
Analysis," A. F. Leach, 2-nd edition. 1909, 
page 39S, or by the following method:— 

Weigh out -14.5 grms. cocoa in a 100 
c.c. measnring flask, add 20 c.c. strong' 
alcohol, boil up in water bath for a few 
minutes taking care that not too much 
alcohol boils away (the solution is very 
liable to bump). Now 20 c.c. sulphuric 
ether is added, the flask placed for a few 
minutes in warm water, shaken up, cooled, 
and make up to the 100 c.c. mark with 
ether. An additional 2 c.e. of ether is 
added (to make up for the volume occu-
pied by the 4-4.5 gm. cocoa-3.2 gm. de-
fatted cocoa), the flask is closed with a 
cork, which has been soaked in water and 
wiped just before using'. The contents of 
the flask are mixed and allowed to settle. 
Of the nearly clear liquid 50 c.c. are drawn 
off with a- pipette and allowed to evaporate 
spontaneously in a fair-sized porcelain 
basin. The residual fat is heated for 20-
30 minutes on a vigorously boiling water 
bath and allowed to cool completely, taker 
up with cold sulp. ether and filtered 
through a glass tube containing a plug of 
cotton wool (about 2 drops per second) 
into a glass basin. The perfectly clear 
filtrate and washings are allowed to 
evaporate spontaneously, and the residual 
fat is dried for one hour at 100° C. 

The residue u: . iy 1)e, used for the deter-
mination of starcli after it has been placed 
on a filter and thoroughly washed with hot 

i.ee it from any 
'ic washings 

. ■.tion of sugar 
eva poration 

th :Wont 2 c.e. 
up to 50 c.c. 

Mass basin x 100 

cocoa taken. 
ed as described in 
.1r Food and Drugs," 

' edition, 1899, 

described in 
Vood and Drugs.'' 
'nd edition, 1899, 

described in 
• and Drugs," 

iit1on, 1899, 

29 (b.). 

(tined by titra-
s described in 
	 A nalysis," A. E. 

3119. 
0' 
	 Cloves, Nut- 

-To  be detected by micro-
Him" as described in "Food 

--mlysis," A. E. Leach, 
liag.e. 412, et seq. 

del ected by Dyer & 
water soluble ash 
,u::1 A nalysis," A. 

E. Lc .1C11. 	 1909, page 448). 
36. Black Pe,,)/- 

(a.) Ethereci 	 method to be 
use:: 	 ad Inspection and 

2nd edition, 1909, 
page 410. 

(b.) ..-11cohoUe 	 et': method to be 
used 	 ,od Inspection and 
Analysis,: 
	

2nd edition, page 
94. 

37. Ground Pepp,,,  
(a.) Eiherea/ Extrc —See Section 36 (a.). 
(b.) ' , lie f,./.?aci.---.cee Section 36 (b.). 

(e.) 	 ;. ,3.9. —To be 	detected by 
general analysis (see 

Leffman & Beam, 
s to the Analysis 

-Pearmain & 
?ges 93-95; also 

82 (A. W. 

--See Section 36 (a.). 
• Section 36 (b.). 

. Suction 37 (c.), 
wcial Organic An-

1942, Vol. III., Part 

39. 
(a.) ' - 'areh.—To be estimated by Harrison—(.lair 

meth.), 	See Sect 	10 (a..). 
(b,) Foreign, a-1,,tavres.--To he detected by 

(I general analysis (see 
,pection and Analysis," A. P. 

1, 2nd edition, 1909, page 459, Allen's 

per cent. al . 

lead a( 

Fat = 2 x 

(b.) 

(e.) 

id.) 

(e.) 

33. 



(b.) Pho•• 

(e.) 	(•/. 

Hlief 
ti 

43. Wa=nt) jilt 
Tole/ . 

44. PM, W,•!...; 
(a.) .1iiniffoi 

I' ill J:-1 

0(1;1 

4 de- 

d 	de- 
is," 

764. 

1966, 
TO be es', 

! in "Aids .to 1,,Le 
l'eaina,Hd 

766-767. 
-method 

Vood 
■, 00r, 2nd 

cub', 	ctLtly  

netrically 

ed 
see 

pour 

42. 
(a. 

(a). 

'onined by 
"Wood 
Leach, 

Iht/ 

tlui 

(:;) 
XX., 

46. Glucose 
(a.) De.,'/r:,>, 

Pa.vy 
(b„) 
(c.) A.rsenic.—See ection 6 (c). 

colori-
Ntm,  an 

;1 1[1]. 

1 ..1909, 

the 

(b.) 
(a.) Sa/6:i!/d' 

met 

45. 
Sacchafo$e.- 

lowiim. 

-it solution; 
Add '3.9 c.c. 
bring up to 

. iu three minutes, 
t temperature 

Neutralise 
acid, and 

a. Take 25 c.c. 
using Sleissl's 

calculate to 100 
0.95 to get per 

following 
c.c. of 20 

1 water) is 
r cent. Barium 
with 17 c.c. of 

honey gives 
(Teas that con-
sugar gives a 
If honey does 
mist be clari- 

the following 
i(it more than 

• ion, mix with 
Id 22.5 c.c. 

Is present a 
in-ecipitate oc- 

mthod de-
Analysis," 

1909, page 334. 

Commercial Orga 
.111., 

A.O.A.C. 01 
United Simi., 
Bulletin 107, 
and ]90). 

40. .3.1us .lard  Pccs!e - 
(a.) De.tiri)1.---TO 
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Analysis, 2nd edition, 
page 118, also 

fl in of Agriculture, 
i d), pages 156 

by method given 
Organic Analysis, 

01. 1., Pages 420-421. 
(a.). 
he detected by 

(see 
!o111-

edition, by 
'•:96 ) 
	

e 599). 

47. Honey— 
(a.) ifoistare.--To be determined as follows:— 

Take five arms. and add hot water. Run 
On to a previously dried and weighed paper 

17.)ry for four hours in oven at 105 
degrees C. 

(See also 'Determination of Moisture 
in 	and Molasses," by W. D. Horne, 
Proce:.‘, :iiis of A.O.A..C., United States 
Depa: intent of Agriculture Bulletin 116, 
,12m.,, pages 22 and 23). 

(b.) ,, =lining Sugars and (c) Cane Sugar.—To 
wn.11 alumina cream and esti- 

• Fefiling's 	Pavy's method, as 
Col lows:– 

Take 10 grans. thmay: dissolve in 
cold distilled water. Add little alumina 
cream (2 drops ammonia stops bi-rota-
tion) ; make an to 250 (.t.c.. and filter. 

(b.) Take 20 c.c. 	above solution, 
make up to 250 c.c., and take 
25 c.c. and precipitate with 
Fefiling's 	solution, 	using 

1,,' a (sec ''Principles 
and 
	

r Agricultural 
Anal, 	 I. W. Wiley, 
Vol. 	 )ages 158-9), 
Iii 111 
	

Proportions 
25 c.c.. 1.`clili9 	25 c.c. Sugar, 

our. Boil two min- 

Iod described 
.Analysis of 

,y Di', Lewko- 
( ;.9 	„ Aral. 1., page 
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(b.) Paraffin.-To be determined by method de-
scribed in "Food Inspection and Analysis," 
A. E. Leach, 2nd edition, 1909, page (347. 

(c.) Alcohol.-To be determined by method de-
scribed in "Food Inspection and Analysis," 
A. E. Leach, 2nd edition, 1909, page 649. 
(See also A.O.A.,C. Method, United States 
Bulletin 197 (revised), 1912, Department 
of Agriculture.) 

49. Pastry- 
(a.) Saccharine.-See Section 47 (f). 
(b.) Alum.-See Section 2. 
(e.) Copper.-See Section 16. 

50. Ice Cream- 
(a.) Milk Fat.-To be estimated by tthe Roesse- 

Gottlieb method (see Section 20, a). 
(b.) Viscogen.-To be detected by the method 

described in "Food Inspection and An-
alysis," A. E. Leach, 2nd edition, 1909, 
page 197. 

Gelatine.-To be detected by Stoke's method 
(see "Food Inspection and Analysis," 
A. E. Leach, 2nd edition, 1909, page 196; 
also by Robin's method, page 922. 

51. Preserved, Fruits-- 
Foreign Substances.-To be detected by micro-

scopical and general analysis. 
52. Jams- 

(a.) Added Glucose.-To be detected as described 
in "Food :Inspection and Analysis," 2nd 
edition, 1909, A. E. Leach, pages 632 and 
919. 

(b.) Gelatine.-See Section 50 (c). 
(c.) Starch.-To be detected by iodine test as de-

scribed in "Food Inspection and Analysis," 
A. E. Leach, 2nd edition, 1909, page 922. 

53. Fruit Jelly- 
(a.) Added Glucose.-See Section 52 (a). 
(b.) Gelatine.-See Section 52 (h). 
(c.) Starch.-See Section 52 (c). 
(d.) Foreign Substances.-To be detected by 

microscopical and general analysis. 
54. Oil of Lemon and Terpeneless Essence of 

Lemon- 
Citral.-To be determined by method described 

in "Food Inspection and Analysis," A. E. 
Leach, 2nd edition, 1909, page 866-868, or 
"Analyst," 1909, page 14. 

55. Essence of Lemon-- 
Oil of Lemon.-To be determined by Thorpe and 

Holmes' Method, as described in "Allen's 
Commercial Organic Analysis," 4th edi-
tion, Vol. I. (1909), page 129, or the 
method of the A.O.A.C., United States De-
partment of Agriculture Bulletin 107 (re-
vised), 1912. 

56. Citric and Tartaric Acids-- 
(a.) Arsenic.-See Section 6 (c). 
(b.) Lead.-To be detected colorimetrically. See 

Section 6 (d). 
57. Aerated Waters- 

(a.) Arsenic.-See Section 6 (c). 
(h.) Lead.-See Section 6 (d). 

58. Certain Cordials- 
Glycerine.-To be determined by method described 

in "Food Inspection and Analysis," A. E. 
Leach, 2nd edition, 1.909, page 703. 

59. Raspberry Vinegar and Syrup-
(a.) Glycerine.-See Section 58 (a). 
(h.) Acetic Acid.-See Section 41 (b). 

60. Compound Cordials-
Glycerine.-See Section 58 (a). 

61. Non-Excisable Fermented Drinks-
Alcohol.-To be determined as described in "Food. 

Inspection and Analysis,"  A. E. Leach,. 
2nd edition, 1909, pages 658, 659. 

62. Quinine Bitters- 
Quinine.-To be estimated by extraction with 

immiscible solvents (modified Dragen-
dorff's Method), described in Allen's Com-
mercial Organic Analysis, 2nd edition,. 
1902, Vol. III., Part II., pages 158, 159. 

63. Beer- 
(a.) Strychnine.-To be detected by extraction 

with immiscible solvents, as under Section. 
62. 

(b.) Picric Acid.--To be detected by dyeing 
tests, as deseribd in "Identification of Pure 
Organic Compounds," by S. P. Mu 
Vol. III., 1st edition, page 182. 

(e.) Lead.-See Section 6 (d). 
(d.) Arsenic.-See Section 6 (c). 

64. Spirits- 
For accurate comparisons, all spirits should be 

reduced in strength to (approximately) 15 
under' proof before proceeding with the-
analysis. 

Total Acidity.-25 ccs. of the spirits are titrated 
with N/10 Baryta solution, using Phenol Phthalein 
as an indicator. (If the spirit is dark in colour it is 
diluted with distilled water carefully neutralised, or 
which has been boiled to expel CO, immediately before. 
use.) 

Extract.-25 ccs. are evaporated to dryness and 
dried in the water oven till weight is constant. 

Fixed Acidity.-The extract as above determined is. 
taken up with neutralised or boiled water and titrated 
with N/10 Earyta and Phenol Phthalein. 

Volatile Acidity.-The difference between the alkali 
required for the total and fixed acidity is calculated to 
Volatile Acidity. 

Compound Ethers, Furfural, and Aldehydes.-200-
ccs. of the spirit are distilled as low as possible with- 
out charring, and the distillate is made up to 200 ccs. 
Of this, 100 ccs. are taken for Ethers, Secs. for Fur-
fural. and 5 ccs. for Aldehydes. 

Compound Ethers.--100 ccs. are taken, Phenol 
Phtlialein added, and the free acidity exactly neutral- 
ised with N/10 Soda. A further quantity of 25 ccs. 
N/10 Soda is then added, and boiled under a reflux 
condenser for one hour, cooled, and the amount of 
Soda used for saponification estimated by titration 
with N/10 Sulphuric Acid. 

Furfural.-5 ccs. of the above distillate are taken 
side by side with 5 ccs. of a standard alcoholic solution 
of proof strength containing .001 per cent. of Fur- 
fural. Both solutions are diluted to 19 cc. in 20-cc. 
cylinders with furfural free spirit of proof strength. 
1 cc. of a solution of Aniline acetate (elual parts 
aniline, glacial acetic acid, and water) is added to 
each, and after standing for 15 minutes the depth of 
the colour of the standard and the test are compared 
by means of a Duboscq colorimeter. 

Aldehydes.-5 ccs. of the distillate are taken side by 
side with 5 ccs. of standard alcoholic solution of proof 
strength containing .01 per cent. of Acetaldehyde. 
Both are diluted to 16 ccs. in 20-cc. cylinders with 
aldehyde free alcohol of proof strength, 4 ccs. of 
Guyon and Schiff's re-agent " are added, and after 
standing for 15 minutes the tints are compared with 
a Duboscq colorimeter. 

Higher Alcohols.-10.0 ccs. of the spirit are taken, 
200 ccs. of Nilf) Soda with a few fragments of pumice 
are added, and the test boiled for one hour under a 

* Prepared as follows :--150 Cc. of a .1 p-r cent. Aqueous Solution of Fuchsia are added to 100 ' cc. 
saturated Solution of Sodium Bisulphite and 15 cc. of 66 per cent. H5SO.1, then made up to one litr 
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reflux condenser to saponify ethers. The liquid is 
tested to see whether there is still an excess of alkali. 
If there is not, a further 20 cc. of alkali is added and 
the test boiled for an additional hour. The spirit is 
then distilled nearly to dryness and the distillate made 
up to a specific gravity of 1.1 with saturated salt 
solution acidified with a drop or two of Sulphuric 
Acid. It is then cooled or warmed, as the case may 
be, to 60°  F., as are all re-agents used in the following 
process, which is conducted iu a room regulated to 
that temperature. 100 ccs. of carbon tetrachloride 
are added in successive quantities of 40, 30, 20, and 
10 ccs., and the liquids are thoroughly shaken for one 
minute, allowed to separate, and the bottom layer 
-drawn oil after each addition. The total carbon tetra-
chloride extract is then shaken, first with 30 ccs. of 
acidified saturated salt solution for one minute and 
separated, then with 50 ccs. of saturated sodium sul-
phate solution for one minute, after which it is 
treated with an oxidising mixture of (1.5 ccs. of con-
centrated EL,SO, made up to 30 ccs. with water Con- 
taining 5 	of WOO in a ground glass-stop- 
pered Soz. 	le held in a specially adapted pressure 
fraute, 	a..itaied for at least three hours in the 
interior of a but water bath so constructed that the 
bottle and its contents are kept as nearly as possible 
at the temperature of boiling water. 

The bottle is then cooled, the mixture transferred 
to a 12oz. distilling flask (the bottle washed out into 
the flask with 30 ccs. of water) and distilled till all 
but 20 ccs. have passed over. 60 ccs. more water are 
then added to the distilling flask and the liquid distilled 
(ill residue in flask commences to froth. The distillate 

nIed with N/10 Baryta and calculated to amylic 

OS. Drugs- 
Chloroforni.—Method described in Allen's Com-

mercial Organic Analysis, 3rd edition, 189s, 
Vl. 1., page 233. 

PRESERVATIVES IN FOODS. 
Boric Acid.,—In all cases to be detected by method 

deseribed in "Aids to the Analysis of Food and 
Drugs," by Pearmain and Moor, 2nd edition, 1899, 
page 29, but determined as specified below: 

Butter,,Margarine and Fats.—See Section 19 (c.). 

Liquids..—Atkalise, evaporate, char, powder, and 
treat by Madding or Thompson's Methods 

(see "Food Inspection and Analysis," A. E. 
Leach, 2nd edition, 1909, pages 	and 823). 

Solids.—Powder and treat by Wadding' or Thomp-
son's methods (see above). 

Formaldehyde.—In all cases to be detected by 
method described in "Food Inspection and Analysis," 
A. E. Leach, 2nd edition, 1909, page 180, and deter-
mined by method described on page 181. 

Salicyclic Acid.—In all cases to be detected and esti-
mated by method described in "Food Inspection and 
Analysis," A. E. Leach, 2nd edition, 1909, pages 825-7. 

Ben.zoic 	 all cases to be detected and esti- 
mated by method described in "Food Inspection and 
Analysis," A. E. Leach, 2nd edition, 1909, pages 828-
32. 

Sulphurous Acid.—ht all cases to be detected and 
estimated by method described in "Food Inspection 
and Analysis," A. E. Leach, 2nd edition, 1909, page 
834. 

Fluoricles.—In all cases to be detected and deter-
mined by the modified Blarea method, described in 
"Food Inspection and Analysis," A. E. Leach, 2nd 
edition, 1909, page 335. 

,,;"accharin.-111 all cases extract wit 11 ether in acid 
solution, evaporate and test by sweet 	and conver- 
sion into salicylic acid. (,See "Food Inspeclion and 
Analysis," A. E. Leach, 2nd edition. :9u9, 	)1-3- 

Mysi in. 	To be detected by Griess-Ilosvay and 
Urea-formalin test. (See Report to Local Govern-
ment Board, No. 17, by Dr. G. W. Monier Williams.) 
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Money Lenders Act, 1912. 

Registration of Money Lenders. 

Regulations. 

ORDER IN COUNCIL. 
At the Executive Council Chamber, Perth, the 

24th day of June, 1913. 

Present: 
His Excellency the Governor. 

The Honourables—The Premier, 
The Minister for Lands, 
The Minister for Mines. 
The Attorney General, 
The Minister for Works. 
J. Dodd, M.L.C. 

WHEREAS it is provided under Section 6 of "The 
Money Lenders Act, 1912," that the Governor in 
Council may make regulations respecting the registra-
tion of Money Lenders (including the prescribing of 
the conditions for registration and the grounds on 
which they may be removed from the register), 
whether individuals, firms, societies, or companies, 
the form of the register and the particulars to be 
entered therein, and the fees to be paid on registra-
tion and renewal of registration not exceeding One 
pound for each registration or renewal, and respect-
ing the inspection of the register and the fees pay-
able therefor: Nov, therefore, His Excellency the 
Governor, by and with the advice of the Executive 
Council, and in pursuance of the said provisions, 
cloth make the following Regulations:— 

1. Applications for registration or renewal of 
registration as a money lender under "The Money 
Lenders Act, 1912," shall be made to the Registrar of 
the Supreme Court, in the form or to the effect of 
Schedule One to these Regulations. 

2. The application 'shall be signed in the case of 
-a person or persons by the person or persdns desiring 
to be registered, or by some one duly authorised on 
his, her, or their behalf. In the ease of a corporation 
the application may be sealed with the common seal 
-of the corporation or may be signed on its behalf 
by its proper officer. 

3. Whenever any such application is received by 
the Registrar of the Supreme Court, the proper officer 
shall immediately endorse thereon a number, and 
.every such application shall be numbered successively 
according to the order of time in which the same is 
received, and shall immediately be entered according  
to such number in the register hereinafter provided 

-for. 
4. Upon registration the Registrar of the Supreme 

Court shall issue in respect of the same a certificate 
in the form or to the effect-  of Schedule Two to these 
Regulations. 

5. The renewal of any such registration may  
made during the last month of the period for which 
-such registration was effective, and any such renewal 
shall date as from the day of the expiration of the 
prior registration. 

6. Upon such renewal the Registrar of the 
Supreme Court shall give a certificate of renewal 
or indorse the date of such renewal on the certificate 
-of registration. 

7. Upon the change in the place or places of 
business of an individual registered as a money 
lender, or upon the change of any kind in a firm, 
society, or company so registered, or in its place 
or places of business, the registration of such -money 
lender shall cease to have effect, and shall entail 
a- fresh registration, which must be made within one 
calendar month of such change. 

S. There shall be kept in the office of the Registrar 
-of the Supreme Court in the form of Schedule Three  

to these Regulations, a register in which the names of 
all registered money lenders shall be entered, to-
gether with the other particulars specified in the said 
schedule. 

9. The fee to be paid in respect of each regis-
tration, or the renewal thereof, shall be the sum of 
One p o 

10: A fee of One shilling shall be paid for the 
inspection of the entry in the register in respect to 
the record therein of each registered money lender. 

11. Any person may, on the payment of a fee of 
One shilling, obtain a certified copy of any entry 
in such register. 

12. The grounds on which the name of any money 
lender may be removed from the register shall be 
the conviction for any offence against the provisions 
of "The Money Lenders Act, 1912," or for any in-
dictable offence. Upon proof, to the satisfaction of 
the Governor in Council, of any such conviction, 
the registration of such money lender shall, if the 
Governor in Council so direct, cease to have effect, 
and his name shall be removed from the register, 
and a notification of such removal shall be published 
in the Government Gazette. 

13. Any registered money lender ceasing to carry 
on business as a. money lender may have his name re-
moved from the register. 

Schedule One. 
MONEY LENDERS ACT, 1912. 

Application for Registration or Renewal of Registration 
(as the case may be) as a Money Lender. 

Full name or names 	  
Residence (or if a company, registered or principal office 

in Western Australia) 	  
Usual trade name (under which the business of lending 

is to be carried on) 	  
Address or addresses at which business is to be carried 

on 	  
Signed at 	 this 	  ...day 

of 	 , 19 
 

Nb. 	 
Witness to signature 	  
Registered this 	day of 	 , 19 . 

Registrar of the Supreme Court. 

Schedule Two. 
MONEY LENDERS ACT, 1912. 

Certificate of Registration as Money Lender. 
I hereby certify that 	 , carrying 

on business at 	 , under the trade 
name of 	 , has this day been regis- 
tered under "The Money Lenders Act, 1912," as a 
money lender (No.  - 	) for a period of three years 
from this date, provided such registration shall not have 
ceased to have effect before the expiration of the said 
period, in accordance with the provisions of the regula-
tions printed on the back hereof.' 

Given under my hand this 	day 
of 	 , 19 . 

Registrar of the Supreme Court. 
d ryof 	 , 19 . 

Registrar of the Supreme Court. 
' Regulations 12 and 13 to be printed on back of 

certificate. 

Schedule Three. 
MONEY LENDERS ACT, 1912. 

Register of Money Lenders. 
Number 	  
Date of registration 	  
Full name of applicant 	  
Occupation 	  
Residence 	  
Place or places of business 
Trade' name 	 
Date of renewal 

(Sgd.) BERNARD PARKER. 
Clerk of the Conircil. 

Renewed this 

• 




