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PERTH: THURSDAY, JUNE 26.

No. 14340.-~C.S.0.

THE HEALTH ACT, 1911-12.

2908/12.

Colonial Secretary’s Office,
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 piovisions of “The Health Act, 1911-12.7

F. D. 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 eased,
covered, enclosed, contained, or packed.

Meaning of the word “Label.”

9. 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 prineipal label.

(b.) The principal label shall be that which fully
deseribes 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 l1abel
aforesaid. h

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
Hmixed” or. “altered” .as’the “case .may
require;
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(c.) 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 prinecipal label within a dis-
tinetive panel enclosed by a line, in bold-
face sans-seriff 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 Aet
or by the Regulations to be written on or attached
to any package containing a food or drug, or disin-
fectant whieh, directly or by implication, contradiets,
cnalifies, or modifies such statement, or the contents
of such label.

2.—PRESERVATIVES.

1. The addition of a preservative substance to any
article of food, except as specifically permitted by
the Regulations, is hereby prohibited.

2. Saccharin, saxin, dulein, glucin, and the like
suhstances, formice aldehyde, borie acid, hydro-fluorie
acid, hydro-fluesilicie aeid, sulphurous acid, benzoic
acid. saliéylie acid, beta-naphthol, and preparations,
compounds, and derivatives of the said substances or
any of them, and every substance, which when added

to food, has the property of arvesting or impeding-

fermentation or putrefaction of food, shall be deemed
fo be preservative substances within the meaning and
for the purposes of the Regulations.

3. There shall be written in the principal label
altached to every package confaining any food mixed
with a preservative substance, in bold-faced sans-seriff
carital types of ot less size than six points face
neasurement, a statement in the following form :—

Preservatised.

This food contains not more than (Rere insert
the amount of preservative added) of (here insert
the name of the prescribed preservative) to the
(here insert the word “pound” in 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). sngar, 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 flavouring substance, or of
a colouring substance, to any article of food, exeept

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 prineipal label attached
to any package of food so coloured or so flavoured
in bold-faced sans-seriff eapital 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.

TIFICIALLY COLOURED AND FLAVOURED
AREIIIEIXCCORDANCE WITH THE W.A. PURE
FOODS REGULATIONS.
Provided that this Regulation shall not apply to
the following foods:—
Whole milk cheese.
Confectionery. ’
Pastry.

Tce-cream and ices. .
TFoods which in eompliance with these Regu-

lations are labelled “Imitation”; and _to ’
The following articles when they are artifieially
coloured with earamel only:—

Spirits.

Vinegar.

Sauces.

Non-exeisable fermented drinks.

Summer, or “temperance,” drinks.

4—STATEMENT OF MEASURE OR VOLUME.

The statement of the frue measure or vo}ume of
the contents required by the Aect to be written on
or attached to every package of food packed.or
enclosed for sale shall be expressed in the following

W namely:—

) ay’(l..) Inyt‘he case of every package of solid food
which contains a less quantity than four-
teen pounds weight, in pounds, ounces,
ete. o

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

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
\x;eig-hed or measured together is found to be of or
above the stated measure or volume.

Provided that in the case of bottles of less than
ten fluid ounces ecapacity 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 preseribed by the Aect and
by the Regulations, and unless it is free from added
foreign substances, :
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—PRESCRIBED SIZE OF TYPES.

Notwithstanding anything to the contrary in these
Regulations eontained, words requned to be written
in types of size of not less than six pomts 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 preseribed size.
8—ARTIFICIAL SWEETENING SUBSTANCES.

No person shall sell any food containing saccharin,
saxin, dulein, gluein, or any synthetie sweetening
substance, except as specifically allowed by the Re-
gulations. ~

9—EXEMPTIONS FROM CERTAIN LAEFLLING

, PROVISTONR,

Packages of food named ov indieated lLereunder
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 deseription, the net weight or the
number, true measure or volume of the econtents
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 uncompounnded food substaneces
weighed, counted, or measured in the
presence of the purchaser.

(<.) Bread.

(3.) Food substances (except tea, ecoffee,
cocoa, and preparations of coecoa, 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 suech 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,

Aleoholic liquors which pay Customs or Execise
duty.

Anchovies.

Capers, in bottles.

Cheeses, except when enclosed in a sealed
container.

Confectionery in faney boxes.

Cordials, and syrups, artificial cordials and
syrups, eompound cordials.

Dried codfish in blocks.

Dried eulinary herbs.

Dried fruits, in packets not exceeding one
pound, marked with a statement of weight
followed by the words “when packed.”

F'ish, 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.

Revnet.

Soup, in packets.

Soup Sausages.

Summer or ‘‘Temperance’’ drinks.

Veffetables preserved, in tins,

Food cubqfances 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 mmueh 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 eonditions —
(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 mLended to be used upon
any package of iood drug, disinfeet-
ant, or deodorant in 1espect of which
exemptlon is sought.
(b.) Such person or firm shall insert upon the
prinecipal label of every such package
a statement to the following effect :—
‘¢ Guaranteed under the W.A. Health
Act, No.
"‘he number to be inserted in this state-
ment being sueh number as may be
allotted by the Commissioner of Public
Health for use by such person or firm.
(e.) Such person or firm shall sign an under-
taking in the following form :—
“ 1
We
agree ,in consideration of being exemp-

ted from compliance with that portion of
Regulation 1 which requires the state-

hereby

ment of ¥ name upon the principal
our

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

or manufactured, or sold by % toinsert
us

upon the principal label of every such -

.4 I
package, upon which Y pame does

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

I
e further agree to accept full
responsibility for the eontents of every
such package, purchased unopened.”

12.—PROHIBITION OF SALE OF FOOQOD, ETC,
NOT IN ACCORDANCE WITH TrIESE PF«
GULATIONS.

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

(b.) No person shall gell or offer for sale any
food, drug, disinfectant, or deodorant whieh is not
labelled as preseribed by these Regulations.

SPECIFIC REGULATIONS.
13—FLOUR, BREAD, AND MEALS.
Flowr.

1. Flour shall be the fine, clean, and sound pro-
duet obtained by bolting wheat-meal; it shall not be
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. ‘Belf-raising flour shall be flour which conforms
with the standard for flonr to which the ingredients
of baking powder have been added.
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Bread.

3. Bread shall be the porous substance obtained by
moistening and kneading flour which conforms with
the standard for flour, with provision for the me-
chanienl separation of the dough by air or earbonie
acid gas, properly baked, Tt shall not contain more
than forty-five parts per centum 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. If shall not contain any added foreign mineral
substance save salt (sodium ehloride) ; and ten grams
of the erumb 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, and Rye 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 eclean grain. It shall contain no foreign sub-
stance exeept malt extract.

Oatmeal.

5. Oalmeal shall be the meal produced by grind-
ing oats (Awena sativa) after vemoval 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. Riece shall be the grain of Oryza sativa, hulled,
or hulled and polished. It may contain gluecose,
not more than one-half of one part per eentum of
tale, and not more than a trace of harmless colouring
matter without deelaration 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 eentum ash;
it shall not contain any foreign substance.

Maize Meal.

8. 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 eentum of
ash.

) Mized 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 weasurement ; the said

words so written shall eonstitute 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 nomes of the several meals, followed
by a statement of the maximum percentage
proportion of each of them contained in the
mizture. )

14—CREAM OF TARTAR.

Cream of tartar shall contain not Jess than ninety-
five parts per centum of acid tavivates, calenlated as
potassium acid tartrate (KF C,H,0,): not more than
two parts per eentum of sulphiates, caleulated as
ealeinm sulphate (CaSO0,): not more than one one-
hundredth of a grain of arsenie, ealeulated 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 e a salf, or a mixture of
salts, with or without farinaceous diluent substance,
which evolves earbon dioxide on being moistened or
heated, and which may be used in the preparation
of articles of food as a chemical leaven. Tt shall con-
tain wot more than one and five-lenthe parts per
centnm of sulphates, ealenlated as ealeium sulphate:
it shall vield not less than ten parts per centum by
weight of ecarbon dioxide; and it shall not contain
any alam.

Labelling.

2. The word “ege” and expressions which include
the said word, shall not be 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 deseribed or
sold as an article of food suitable for infants. It
shall not contain more than a trace of woody fibre,
nor any mineral substanee which is insoluble in aeid.

2. In the case of Infants’ food, if any such food,
when prepared as dirvected by any accompanying
statement or label,—

(a) Does not eonform approximately in propor-
tional composition to human milk, the
prineipal label attached to every package
of sueh food shall contain the words, “This
food is ordinarily unsuitable for infants
under the age of six months, and should
not be given to such infants exeept under
medical divection.”

{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 diree-
tion.”

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

3. TInfants’ food shall contain no preservative or
other foreign substance.

4. Tnvalids’ food shall be food substances modified,
prepared, or compounded, so as to possess special
nuiritive and gssimilative properties whiech render
them specially suitable for use as food by invalids.

5. Tnvalids’ 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
deseribed 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 granted upon
{he following eonditions, and such exemption will re-
main in force so long as such conditions are complied
with.—

{(2) That the particulavs requived by the Regula-
tion in respect of the food for which ex-
emplicn is sought be deposited with the
Commissioner of Public Health.

(h) That no change whatever be made in the
comyiosition of the food without such
change being notified to the Commissioner.

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

8. Al information deposited with the Commis-
sioner under the provisions of the preceding para-
eraph (7) shall be kept strietly confidential by the
Commissioner, and shall only be used for the purposes
of the Act and of (hese Regulations. The Commis-
sioner or any Public Health Official publishing or dis-
clesing any such information contrary fo these regu-
lations shall be deemed {o be guilty of a breach thereof.

17-—3ALT, MALT EXTRACT, ETC.
Malt.

1. Yall shail be the seed of barley or of some
ather cereal designated on the principal label, which
has been cansed to germinate, and which has been
snbsequently dried; it shall sontain not more than
one one-hundredth part of a grain of arsenie, calea-
lated as arsenious oxide, to the pound of malt.

Mali Hrtract.

2. Malt extract shall be the substance obtained by
evaporating an aqueous extract of malt at a tempera-
fure not exceeding 53deg. C.; it shall contain not
lesz than seventy parts per eentum of the total solids
derived wholly from malt. Tis diastasic power shall
be such that one hundred grains of the extract will
in thirly minutes, at a temperature of 40deg. C., con-
vert two hundred and fifty grains of pure anhydrous
polate starch into an equivalent amount of maltose,
as estimated by the Harrison-Gair method.

Bakers or “Commercial” Malt Extracl or Maltose.

3. Bakers’ or “commercial” malt extraet, or bakers’
maltose, shall contain not less than seventy parts per
centum of solids wholly derived from malt.

Liguid Mall Exiract.
4, Liquid malt extract shall contain not less than
fifty parts per centum of solids wholly derived from
malt; it shall possess diastasic power equal to that of
malt extract. '

Malt Extract end Cod-liver Oil.

5. T'alt extract and cod-liver oil shall be an emul-
siont composed of wnalt extraet and cod-liver oil. Pro-
vided that the proportion of cod-liver oil shall be not
less than ffteen parts per centum by weight. = The
proportions of the ingredients present shall be de-
¢lared in the following form in sans-seriff capitals of
not less size than six points face measurenient, “con-
taining not less than (here insert the number of parts
per cemtum) Pparts per cent. by weight of cod-liver
o1l

18.—MEAT, FROZEN, AND MANUFACTURED
MEAT, ETC.
Meat.

1. Meat shall be the edible part of auy animal,
fish, fowl, crustacean, molluse, or other animal in
good health and condition at the time of slanghter,
eenerally used as food, proverly dressed; and, 1f it
bears a name descriptive of its kind, composition, or
origin, it shall eorrespond thereto.

Fresh and Chilled Meat.
Fresh and chilled meat shall be meat which has
heen kept at any temperature above its freezing point.

2

Frozen Meat.
3. Frozen or refrigerated meat shall be meat which
has been reduced to a temperature which is below its
freezing point.

Pickled or Smoked Meat.
4. Salted, pickled, or corned and smoked meat
shall he meat-prepared with salt, saltpelre (potassinm
or sodimom nitvate), sugar, vinegar, spices, or smoke,
singly or in combination.

Manufactured Meals.

5. Manufactured mieats shall be meats simple or
mixed, 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),
sagar, vinegar, spices, herbs, smoke, edible oils, or
rendered meat fat, singly or in combinafion.

Labelling.

8. There shall be written in the principal label at-
tached to every package which contains manufactured
meat or meals a statement of the name or names of
the contained meats in sans-sexiff eapital 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 centum of saltpetre (potassivm or
sodinm nitrate) ecaleulated as KNO,.

Dripping.

8. 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. Tard shall be the fat rendered from the meat
of the hog; it shall be free from rancidity. It shall
pot contain more than one part per centum of sub-
stance other than hog fat mnecessarily ineorporvated
with it in the eourse 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. Mineed meat, sausage meaf, and saveloy sans-
age meat, shall ‘be chopped or comminuted meat with
or without salf;, sugar, spices, herbs, saltpetre (potas-
sium or sodium nitrate), and wholesome farinaceous
substance. They shall contain not less than seventy-
five parts per centum of meat of the kind or kinds
designated in the prinéipal lahel attached to the out-
side of the package in which they are contained, not
movre than six parts per eentum of starch, nor more’
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than fourteen grains of saltpelre (potassium or
sodium nitrate) ealenlated 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-
marek 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 produet obtained from meat by extraction,
expression, or coneentration; it shall coutain the pro-
tein of flesh, but no extract of yeast or other foreign
substance, except salt and econdiments.

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 contenls have
been prepared, in hold sans-seriff types of not less
size than six poinls face measurement.

19-—VEGETABLES.

1. Vegetables shall be the succulent, clean, and
sound edible parts of herbaceous planis eommonly
used for food. ,

2. Dried vegetables shall be the elean, sound pro-
duets obtained by the desiceation 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 produect obtained from skin,
membranes, bones, and other collaginous bodies. It
shall yield not more than three parts per centum of
ash. A five per cenlum aqueous solution shall form
a jelly when kept al a temperature of 65° I. for two
liours. A five per cenfmm 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° 1. 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-seriff capitals, of not less size than eight points
face measurement, the words “for food.”  The said
words shall form the first line of the prineipal 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-
seriff 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 Luropea L.) ; it shall have a specifie gravity
of from 0-913 to 0-919 at temperature of 60° F., a
saponification value between 185 and 196, and an
lodine value of 79 to 90. It shall conform with the
general standard of edible fats and oils.

“Lucea” 0il, “Sublime Salad Oil” and “Virgin 0il.”

4. “Lucca” oil, “sublime salad oil,” and “virgin
0i]” shall be an oil which conforms with the standard
for olive oil and with the general standard for edible
fats and oils. ‘

Labelling.

5. Np 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 “Lucea” or the words “sublime salad,”
or the word “virgin,” or any expression which ineludes
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 term “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
containg any fat other than milk fat.

2. No person shall sell margarive unless (a) it
is mixed with not less than five parts per eentum by
weight of sesame oil (Sesamum Imdicum or Sesamum
orientale) ; (b) it conforms with the general standard
for edible fats and oils; (¢) it does not contain more
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than fourteen parts per centum of water; (&) it does
not eontain any added eolouring 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 borie acid may be added
to margarine in proportion not exceeding three-tenths
of one part of boric acid per- centum.

Labelling.

4. To eomply with the provisions of Section 173
of the Act, there shall be written in the prineipal
label attached to every piece or part, and on every
jar, parcel, cask, case, or package, which contains
margarine, in bold-faced sans-seviff capital letters, of
not less size than thirty points face measurement, the
word “Margarine.”

There shall be econspicuously 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-seriff
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 aiy package which econtains margarine, nor
on any vessel used as aforesaid.

23.—MILK.

1. Milk shall be the normal, clean, and fresh seere-
tion obtained by eompletely 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-fenths 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.

9. “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 eream shall be 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 borie acid may be added
to fresh unsterilised cream only, in proportion not
exceeding three-tenths of one part of boric aeid per
centum.

Labelling.

4. There. shall be written in the prineipal label
attached to every package which contains Cream, the
words “Double Cream?” or “Single Cream” as the ease
may- be;. together with the words “Containing [here
insert the percentage of butter fat] per cent. of Butter
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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 eight-tenths parts
per centum of milk solids.

Condensed or Concentrated Mill.
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. TUnsweetened Condensed Milk shall mean milk
which has been sterilised after the evaporation of a
portion of its water content, and shall contain not
less than twenty-eight parts per centum 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 DMilk. )

9. Concentrated milk shall mean milk whieh has
been evaporated after the addition of boriec 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 preseribed.

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 borie acid per centum.

11. There shall be written in the prineipal label
attached fo 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. Tt shall
contain not less than twenty-six and four-tenths part
per centum of milk solids not fat; it shall contain.no
foreign substance.

Labelling. -

13. There shall be written in. the prineipal lahel
attached fo every packet which contains: any cou-
densed skim, or separated milk the words -“Con-
densed Milk, unfit- for infants” in bold-faced .sans--
seriff types of not less size than twelve points face:
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weasurement; the said words shall form the first
word of the prineipal label; no other words shall be
written on the same line or lines. Additionally, there
shall be written across the face of the whole of the
prineipal label, in a diagonal line, in a transparent
red colour, the words “Skim Milk” in bold-faced sans-
seriff 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 parts] parts of water

by weight.”

25~DRIED SKIM MILIK OR SEPARATED
MILK.

3.  Dried skim milk or dried separated milk shall

be skim milk or separated milk from which the watev
has been removed by & process of heating, and withont
the addition of any foreign substance. When it is
dissolved in or treated with water in the proportion
set out in any label accompanying if, the resulting
liquid shall conform to the standard of skim milk orv
separated milk. Dried skim milk or dried separated
milk shall eontain not more than five parts per centumn
of moisture.

Labelling.

4. 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-seviff types of not less
size than twelve points face measurement. The said
words shall form the fivst line in the principal label,
and no other word shall be written on the same line
or lines.--Additionally, there shall be written across
ithe face of the principal label, in a diagonal line, in
a transpavent 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-vanecid, fatty snh-
stance obtained by ehurning milk or eream; it shall
containnot less than eiohty-two parts per centum of
milk fat: it-shall not contain more (han fifteen parts
per-eentwumn of water, nor more than four parts per
centum of salts it shall not be mixed with any foreign
fat or oil, and it shall not countain any other foreign
matter save salt (sodium chloride) or harmless eolour-
ing matter.

Renovated, Milled, or Process Butter.
2. TRenovated, milled, or proeess butter shall be the
sroduct obtained by re-working butter without the
addition of any substance except milk, cream, water,

and salt; it shall eontain not less than eighty-two
parts per eentsn of milk fat, and not more than-
fifteen yarts per centum of water. Tt shall conform
with the standard of butter. It shall not contain any
foreign fat.

Preservative.

3. The preservalive subsiange or a preparation of
the preservalive substance, berie acid. may be mixed
with butter and with renovated, milled, or process
hutter in proportion not exceeding three-tenths jarts
per centum of borie acid.

Labelling.

4. Thare shall be atttached to every package which
conlains renovated, milled, or process butier a state-
ment or label in bold-faced sans-seriff capital letters
of not less size than thirty points face measurement,
with dark ink on a light ground, the words “Reno-
vated Butter.”

27.—CHEESE.

1. Cheese sliall be the solid or semi-solid produet
obtained by coagulating wmilk with rennet or acid, with
or without the addition of ripening ferments, season-
ings, salt (sodiom echloride), and harmless vegetable
colouring matter. It shall contain not less than forty-
five parts per centum of milk fat in its water-free
substance, and it shall not contain any foreign fat.

Stim Ailke 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
milk fat in its water-free substance.

Labelling.

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

4. There shall be conspicuously attached to every
vessel used lo hold skim-milk cheese for consumption
on the premises by customers in any place where food
is sold the words “Skim-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 crean. It shall eontain not less than sixty parts
per centum of milk fat in its water-free substance.

98 —TEA.

1. Tea shall be the leaves and leaf-buds of species
of Thea 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 foree.

Teq Dust.

2. Tea dust and tea sifting or fannings shall be,
respectively, the dust and the siftings 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. COFTEE.

1. Coffee shall be the seed of Coffea 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 ehicory. 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 faee measurement, in the following
form:—

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

30. COFFEERE 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 Exiract.

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 exiract mixed with any other wholesome
foodstuffs, a statement of the percentage proportion
of coffee essence or extract contained in if, written
in bold-faeed 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 Is; “cocoa  nibs; - or. cracked ‘eocoa, shall be
roasted, ‘broken ‘cocoa bean freed fromits 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
oft‘cocoa paste shall eontain not more than twenty-two
parts per centurn of the starch natural to cocoa; not
more than six and:one-third parts per centum 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 eentum 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 vesidue shall conform with the general
standard for cocoa. ~

Soluble Cocoa.

4. Soluble cocoa, or cocoa essence, shall be the
produet obtained by treating cocoa paste, deprived
or not of a portion of its fat with alkali or alkaline
salt; it shall econtain 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, homamopathie, 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 prineipal label
attached to every package which contains prepared,
compounded, homeeopathie, or sweetened coeoa, or
cocoa mixed with other wholesome foodstuffs, in bold-
faced sans-seriff fypes 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’ choeolate, choco-
late coatings and chocolate powder, shall be cocoa
paste mixed with sugar, with or withont 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-
ings in eocoa, choeolate, and preparations of cocoa
and chocolate is not required. '

~ Prohibition.
9. The addition of cocoa husks, any weighing sub-
stance, paraffin wax or foreign faf 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 éondiments; -in their
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natural condition, without any reduction or extrac-
tion of their natural oils.

Mized 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 Cinna-

monum 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.

Cussia and Cassia Buds.
5. Cassia and cassia buds shall be respectively
the dried bark and the dried immature frmit 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.

Ginger and Ground Ginger.

7. Ginger shall be the washed and dried, or the
decorticated and dried, rhziome of Zingiber off cinale;
it shall not contain any exhausted or partly-exhausted
ginger nor any foreign vegetable or mineral substanee.

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

HMace and Nutmeg.

9. Mace shall be the dried avillus of Myristica
fragrans; it shall not contain the arillus of any other
variety of Myristica, including M. malabarica or fatue
(Bombay mace), and M. argeniea (wild mace).

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

11. Ground nutmeg shall not contain any foreign
substanece.

Black Pepper.

12. Black pepper shall be the dried immature
herry of Piper nigrum, L.; it shall contain not less
than six parts per eentum of extract soluble in ether,
not more than seven parts per centum of total ash,
and not less than eight parts per eentum of ex-
tractive matter soluble in ethylic aleohol.

White Pepper.

13. White pepper shall be the dried mature berry
of Piper nigrum, L., from which the outer coating
has been removed. If shall contain not less than six
parts per centum of extract soluble in ether, not
more than three and one-half parts per eentum of
ash, and not less than seven parls per centum of
extractive matter soluble mn ethylic alcohol.

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

Cayenne Pepper.
15.. 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 Simapis
alba, Brassica juncea, and Brassica migra; 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 centum of starvch, nor any foreign
substance.

Mustard Pastes. BT

17. Mustard pastes shall be mustard mixed with

water, salt (sodium chloride), verjuice, white wine,

viregar, tartavie 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.

Tomalo Sauce.

2. Tomato sauee shall be sauce prepared from
sound and ripe tomatoes; it shall eonform with the
general standard for sauces, and it shall not contain
any foreign vegetable substance, save spices and
condiments.

Tomato 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 graing 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 cubie eentimetres; it shall
not contain any sulphurie or other mineral acids,
lead, or ecopper; nor shall it contain any foreign sub-
stance or colouring matter, except caramel.

Varieties.

2. Malt vinegar shall be vinegar derived from
aleoholic 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-
{ractive matters, nor less than eight-hundredths of
one part per centum of nitrogen, nor less than eight-
hundredths of one part per centum of phosphorus
estimated as phosphoric aeid, nor less than .35 per
centum of ash. The specific gravity shall be not
less than 1.017 at a temperature of 60° TFahrenheit.

3. Wine vinegar shall be vinegar derived from
aleoholic 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 guarter of one part per centum
of ash.

4. Sugar vinegar, honey vinegar, malt and sugar
vinegar, glucose vinegar, spirit of aleohol vinegar, and
malt and aleohol 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 econtains vinegar,
in -types of not less size than twenty-four points
face measurement, the -word “Vinegar,” or (alterna-
tively) the words “Brewed Vinegar,” acecompanied
with a statement of the material or materials from
which the vinegar was brewed, written in bold-faced
sans-seriff 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
Iess than four nor more then eight grammes of acetic
acid in one hundred cubie centimetres; they shall
not contain any vinegar, sulphurie or other mineral
acid, lead, copper, or colouring matter, nor any
foreign substance.

Labelling.

2. There shall be uniformly written in the prinei-
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
vegetahles, 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.
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Starch Sugar (Glucose).

3. Starch sugar shall be the produet 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 stareh 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 cemtum 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 one-half 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 eonform 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 wmore than four-
teen parts per centum of water; it shall yield not
more than one part per centum of ash ( ealeulated 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 eontain 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 hee; 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 econtain any added sugar
or glucose, artificial sweetening substance, added eol-
ouring matter, or other foreign substance.

39.—CONFECTIONERY.
Greneral Standard for Confectionery.

1. Confectionery shall be the product made from
sugar, confectioners’ glucose, or other saccharine
substances, with or without the addition of harmless
colouring, flavouring or filling materials, and with
or without other food substances, sneh 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 reslrictive law or regulation
is in force, nor shall it contain or enclose any alco-
holie liguor or compound.

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

Labelling.

2. There shall be written in the principal label
attached to every package whieh 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 hold-faced
sans-seriff 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
biscuifs. Pastry shall be a produet 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 fals or oils,
sugar, honey, or molasses, almonds or other oleagin-
ous seeds, sound fruits or preparations of sound
fruits, other wholesome food substances, harmless
flavourings. Pastry shall not contain any preservative
substance, nor any artificial sweetening substance, nor
mineral oil or mineral fat, alum or sulphate of ecopper.

41.—ICE-CREAM AND ICES.
Lce-cream.

1. Iece-eream shall be 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
flavouring substances or essences, coloured or not
with harmless eolouring substances, and with or with-
out eandied fruils, 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° ¥. for
ten minutes, and subsequently frozen. Ice-cream shall

contain not less than ten parts per centum of milk

fat, present in the form of eream.

Ices,

ces shall be any preparation of wholesome
, with or without addition of harmless vege-
table substances or essences or of harmless colouring
matier, stevilised by boiling, or pastenrised by being
kept at a temperature of not less than 156° F. for
twenty minutes, or of not less than 165° F. for ten
minutes, and subsequently frozen.

Bacterial content of Ice-cream and Ices.
3. Tee-eream and Tees shall not contain more than
fifty-thousand micro organisms to the cubie ecenti-
melre.

Prohibition.,
4, The addition of viscogen, gelatine, or other
thickening substance to ice-cream is hereby prohibited.

42 ~FRUIT 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 confain any foreign subsltance save sugar.

2. The presence of not more than a trace of sul-
phar diexide in dried fruits, unavoidably remaining
from the process of bleaching, shall not be deemed
to constitute a conlravention of this Regulation.

Labelling.
3. There shall be written in the prineipal 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.
4. Jam and conserve shall be products obtained
by boiling some one kind of sound fruit with sugar;
they shall not eontain any glucose, except that deriverd
from the cane sugar and the fruit, nor any gelatine,
starch, or any other added substance except spices.

5. Marmalade shall be the produet obtained by
boiling sound eitrus fruit or fruits with sugar; it
shall not eontain any added substance except glueose.

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 measnrement 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 Jams.

8. Mixed jams shall be the product obfained by
hoiling two or more varieties of sound fruit with
sugar. It shall not contain any vegetable substance
olher than that derived from fruits of the varieties
designated on the prineipal 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, stareh,
or other foreign substance.

Labelling.

9. There shall be written in the prineipal label
attached to every package which eontains mixed jam
in types of not less size than eighteen points face mea-
surement, the words “Mixed jam.” There shall also be
aniformly written in the prineipal label in bold-faced
capital types of not less than eighteen points face
measurement the names of the fruits from which the
mix¢ure has been prepared.

Fruit Jelly.

16.  TFruit jelly shall be a compound prepared
from the juice of sound fruit and sugar; it shall not
confain any vegetable substance other than that de-
rived from sound fruit of the variety or varieties
designated in the prineipal label, nor any added glu-
cose, gelatine, starch, or other foreign substance.

Labelling.

11. There shall be written in the principal label
attaclied to every package which contfains any fruit
jelly, in types of not less size than eighteen points
face measurement, the words “Fruit jelly.” There
shall ulso be uniformly written in the prineipal 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.
Frust Jelly Crystals.

[. Fruit jelly erystals shall be a confection of
welaline, sugar, and citrie or tartaric acid, flavoured
with wholesome substances wholly derived from sound
fruits, or from other sound vegetable substances.
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Labelling.

2. There shall be uniformly written in the prinei-
pal label attached to every package which contains
fruit jelly erystals, in bold-faced types of not less
size than eight points face measurement, the words
“Frat Jelly Crystals,” which words shall be accom-
panied by the name of the fruit with which the con-
tents of the package have heen prepared.

Jelly Crystals.

3. Jelly erystals shall be a eonfection of gelatine,
sngar, and citrie or tartarie aeid, colonred and flav-
oured 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 erystals the words “Jelly Crystals” in bold-faced
tyl:e of not less size than eight points face measure-
ment, accompanied by the words “artificially coloured
and flavoured.”

44.—RSSENCES.
General Standard for Essences.
1. Essences shall be solutions of wholesome flav-
ouring substances in ethylic aleohol, or in water, or
in both, with or without harmless colouring matter.

01l of Lemon.

2. 01l of lemon shall be the volatile oil obtained
from the fresh peel of the lemon (Citrus limonum,
1.} ; it shall have an optical rotation at 25° C. of not
less than plus 59° in a one hundred mm. tube, and
it shall contamn not less than four parts per eentum
by .weight of citral.

Mssence of Lemon.

3. Essence of lemon shall bhe 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 Hssence of Lemon.

5. Terpeneless essence of lemon shall be the flav-
ouring extract prepared by dissolving terpeneless oil
of lemon in dilute, aleohol 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 “Hssence of Lemon
(Terpeneless).”

Vanilla. ,
6. ~'Vanilla shall be the dried fruit of Vanilla plani-
folia containing the odoriferous prineiple or aldehyde
known as “Vanillin.”

Vanilla Essence.

7. Vanilla essences shall be an aleoholie extrach
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 prineipal label at-
tached to every package containing a substanee 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
stafement or label attached to a package containing
a substanee which consists wholly or in part of a
substitute for vanilla, unless eonjoined with the word
“Imitation,” in the following form, “Imitation Van-
la”

45—CITRIC AND TARTARIC ACIDS.
Citric and tartaric acids shall contain not more
than one-one-hundredth part of a grain of arvsenie
(caleulated as arsenious oxide), nor more than one-
seventh of a grain of lead o the pound.

46.—AERATED WATERS.
Interpretation “Potable Water”

1. In this and subsequent regulations the words
“Potable waber” shall meéan water which has heen
distilled or boiled in an apparatus approved, or fl-
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 eonform 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 eontain not less than five grains of lithium ecar-
bonate, and not less than fifteen grains of potassiumn
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 caleium chloride to the pint.

Labelling.

5. There shall be written in the prinecipal 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 neees-
sary so to label lithia, potash, and selfzer water com-
posed as preseribed 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 cifric 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 prineipal label
atlached to every package whieh eontains 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 be 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 glyecerine and harmless colour-
ing matter.

Raspberry Vinegar.

2. Raspberry vinegar shall eontain 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 centum of acetic acid. It may contain
harmless colouring matter.

Preservative.

3. The preservative substance, sulpbur dioxide,
or a preparation of sulphur dioxide, in proportion
not exceeding three grains of sulphur dioxide or
salieylic 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 glyecerine.

49.—COMPOUND CORDIALS.

1. Compound Cordials (orange bitters, sarsapar-
illa, ginger, non-alcoholic bitters, tonie, and the
like preparations) shall consist of potable water with
vegetable extracts ov infusions or tinetures, or both,
or any combination of variefies of either or of both,
and sugar, with or without ecitrie or tartarie acid,
harmless vegefable Havouring substances, harmless
colouring matter, and glyecerine.

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

Labelling.

2. There shall be written in the prineipal label
attached to every package which contains a com-
pound eordial, in bold-faced sans-seriff capital types
of not less size than fwelve points face measurement,
the words “Compound Cordial;” the said words shall
form the first line of the prineipal label, and no other
word shall appear on the same line.

Preservative.
3. To compound cordials which do not contain
any glyecerine, 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 ecordials and syrups shall be com-
posad of potable water with harmless favouring
substances, sugar, and eitric 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 eordial or syrup in bold-faced sans-seriff
capital types of not less size than eighteen points
face measurement, the words “Imitation cordial” or
“Imitation syrap,” and the name of the flavouring in
the following form :—

Tmitation 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
sonnd fruit of Citrus medica, variety acida; it shall
contain not less than six parts per centum of citrie
acid, naturally present in the fruit from which it has
been produeced.

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 citrie acid
naturally present in the fruit; it shall not contain
any added substance except glycerine. .,

Provided that the proportion of glyeerine shall not
exceed ten parts per ecentumi.

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 graius to the pint.

52~LEMON SQUASIH.

1. Lemon squash shall be the expressed juice of
the sound ripe fruit of Citrus medica, var. Lim-
onum. It shall not eontain any added substance save
sngar 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. XNon-excisable fermented drinks shall be com-
‘posed of Dboiled water with vegetable extractives,
‘or infusions, and sugav, with or without the addi-
‘tion of harmless vegetable flavouring substances,
eitrie or tartaric aeid, and harwless colouring mat-
ters. They shall not contain more than two parts
per centum of proof spirit.

Preservative.

2. The addition of one ohly of the following pre- -

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

54.—-S[}'MMER 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 infusions, impregnated with carbon dioxide, under
pressure or not, with or without citrie and tartavie
acids, and with or without harmless colouring matter.

Preservative.
9. The addition of salicylie 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 prinecipal label
altached to every package which contains any drink,
the name or trade description of which ineludes the
word ‘‘Quinine,”” the proportion of quinine therein
contained. The proporiion 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 alcoholie

fermentation of the juice or must of grapes.

Dry Waine.
2. Dry Wine shall be wine produced by more or
less complete fermentation of the sugar eontained 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 whieh sugar
and pure wine spirit may or may not have been added.

- Pure Wine Spirit.
5. Pure Wine Spirit shall be the vectified distillate
resulting from the distillation of ary aleoholie solu-
tion derived solely from grapes. ,

Allowed Additions.
. To wine or partly fermented grape juice or must
there may be added—

(a.) Pure wine spivit. (as approved by the Cus-
toms) for the purpose of increasing the
alcoholic strength to the extent not ex-
ceeding 28 per cent. of proof spirit (13
grammes of ethylic alecohol per centum, by
weight) in the case of dry wine, or 40 per
cent. ‘of proof spirit (18.6 grammes of
ethylie aleohol per centum, by weight) in
the case of sherry, port, and sweet wine.

(b.) 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
calenlated as sulphur dioxide.

Prohibitions.

Wines sold, or exposed for sale, shall not eontain—
(a.) Soluble chlorides in quantity exceeding one
gramme per litre (or seventy grains per
) gallon) caleulated 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 whicli ease the quantity shall not
exceed four grammes per lilre (or 280

grains per gallon).

Prohibited Additions,

Water, sugar (all kinds of), ethers, essential oils,
flavouring substances, alkaloidal substances, ecom-
pounds of barinm, fluorine, magnesium, strontium,
bismuth, arsenie, lead, zine, aluminium, tin, eopper,
preservative substances (except sulphur dioxide as
provided), glycerine, artificial sweetening substances,
colouring matters, other than caramel, mineral acids
and organie acids (except tartaric or tannie 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 measurvement; 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 ALJ OR MALT BEER.

1. Malt ale or malt beer containing not less than
two per centum of proof spirit shall be ale or beer
brewed from harley 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 eentum of proof spirit, shall be produced
by the alecholic 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 cocculus indieus, pierie acid,
lead, or other harmful substance, ner more than one
one-hundredth -of a grain of arsenie, caleulated as
arsenious oxide, nor more than two grains of free
sulphur dioxide, or move than five grains of total sul-
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phur dioxide per gallon, or alternatively more than
three grains of salicylic acid per gallon.

59.—SPIRITS.
Brandy.

1. Brandy shall be 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 satisfaetion of the Customs to have
heen matured by storage in wood for a period of not
less than ftwo vears.

2. Blended wine brandy shall be spirit containing
not less than twenty-five per centum of pure grape-
wine spirit, which bas 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 bhold-faced sans-seriff capital
type of not less size than eight poinis face measure-
ment.

Ruamn,

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 af least
45 grammes of Compound Ethers, 3.5
grammes of Furfural, and 180 grammes of
Higher Aleohols per 100 litres of Abso-
Tate Aleohol, when these ingredients are
estimated strietly by the methods laid down
in Schednle 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 Aleohol 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 TFthers, 2.6 grammes of Fur-
fural, and 160 grammes of Higher Aleohols
per 100 litres of Absolute Aleohol.

(e.) 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 Aleohols per
100 litres of Absolute Alcohol.

(d.) 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.

Kvery package containing whisky shall bear 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 eolour 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- | Colour of Colour of

ing to be printed on Label. Label. Printing.
Pure Pot Still Whisky ... | Azure Black
Blue

Blended Whisky containing at least | Vermil- | White
seventy-five parts per centum of | lion Red
Pure Pot Still Whisky

Blended Whisky containing atleast | Light Black
fifty parts per centum of Pure Grey
Pot Still Whisky

Blended Whisky containing less { Black ... { White -
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 requived.

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 Pharmacopeeia with amendments shall be
the standard prescribed by Squire’s Companion to the
British Pharmacopeeia, 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 'is 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 Aunstralian origin, containing not more than
sixteen parts per eentum of ethylic alehohol; 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 aleohol, and
the said drugs shall not be deemed to be adulterated



Juxe 26, 1913.]

in so far as they are compounded with an equivalent
sroportion of methylated spirit:—
Linimentum Aconiti.
Linimentum Belladonnwm.
Linimentum Camphoratum Ammoniatam.
Pinimentum Saponis.
3. No drag shall be deemed to be a preparation
of ehloroform unless it zontains more than one-fourth
of one part per centum of ehloroform.

L—DECLARATION OF CERTAIN DRUGS.

1. There shall be writien in the prineipal label
attached to every package whieh contains any of the
substances, or preparations, derivatives, or alkaloids
of any of the M¢!)Sidﬂ£&v named in this Regulation,
a statement of the name of the subsgtanee or substances,
or of the preparation, derivative, or alkaloid of the
substanee or substances contained 1 it, and the quan-
tity or proportion present in it, in the fol lo\\ mng
form :—

This mixture, or {alternalively) the contents of this
package, ineludes (or include) (heve insert the name
of the drug or drugs rewnireﬂ to be declared, and the
guantity or proportion of each contained in the mix-
ture or package).

Acentanilide, IHydroeyanie acid,

Aconite, Hyoseyamus,
Advenals, extracts and fodine,
preparations of Lead,

Lobelia
Mereuyy,

Alpha euneaine,
Amyl Nitrite,

Antimony, itro-glycerine,
Arsenie, Nux vomiea,
Barium, 01l of pennyroyval,
Belladonna, Oil of rue,

Beta eucaine, Oil of savin,
Bromine, Oil of tai

01l of pe
Opium,
alic aad,

Bromoform,
Cannabis indica,
Carholic acd,

Chloroform, ¥ ms«‘w‘nvf‘nc}
Chloral hydrate, Phenacetir

Coca, l’uonaﬂme

Copper, Phesphorus (free),
Creasotum, Pituitary extraet,
Cresylic acid, Stramonium,

Cotton root, Strephanthus

Cantharides, Stryehnine,
Digitalis, Sulphonal,

Ergot, Thyreid Gland, pre-
Bther, parations of,
Gelsemium, Trional,

Heroin, Veronal,

and other natural or synthetie, hypnotic, or analgesic
or anti-pyretic substances, or any reputed emwmena-
gogue ov abortifacient SLH)S'C&HC:,, and any other drug
of vegetable origin being oy containing any poisonous
alkaloid, glucoside, or similar potent prineciple, or any
derivative thereof.

2. Any substance included in this Regulation, but
not speeiflieally named in the list, shall be deseribed
by the name most commonly apwhﬂl to the substanes
in the English langunage in the Pharmacopreia of Great
Britain.

3. This Regulation shall not a
pensed or supplied on preseripti
by a legally quahue practitioner, or to a m"ime %p-
plied by a regi
medicine ‘('ompmmded by any sueh ;\h‘zrmamm. pra-
vided the formula of such medicine has been depositc
with the Commissioner of Publie Health,
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62, TENT GR PROPRIETARY MEDICINES.
1. ve shall be written in the principal label

attached to every package containing any patent ox

proprietary medicine, a statement (in English) of the

ingredients and the proportions of the same in such
medicine,

2. Exemption from compliance with the provisions
of the foregoing paragraph will be granted upon the
following conditions, and such exemption will remain
in foree o long as such conditions are ecomplied
with

(a.) That the particulars required by the regu-
lation in vespect of the medicine for which
exemption is sought be deposited with the

Commissioner of Public Health.

{b.) That no change whatever be made in the
composition of the medicine without such
change being notified to the Commissioner.

(e.) T mt 11-0 manufacturer or importer of, or

t for such medicine sign an undeltalv
! at all of sneh medicine sold or exhi-
or intended for sale in Western Aus-
i shall comply with the particulars de-

nosited in accordance with the Regulations.

3. Al information deposited with the Commis-
sioner under the provisions of the preceding para-
graph {2) shall be kept strictly confidential by the
Commissioner, and shall only be used for the purposes
of the Act and of these Reoulations. The Commis-
sloner or any Public Health Official publishing or dis-
closing any such nformation contrary to these Regu-
Iationg shall be deemed to be @ udtv of a breach there-
of.

4. For the purposes of this regulation the defini-

tion of “Paient or proprietary medicine” contained in
I

Becetion 187 of “The Health Aet, 1911, shall apply.

63 —METHYLATED SPIRITS.

1. No drug for internal shall contain any

methylated spirit.
Labelling.

2. There shall he written in the principal label
attached to every ;;a{fi(agg‘e which contains any drug
use, mixed or prepared with mel nyhxted
n }m“’*-* ced sans-seriff capital types of not
< point face measurement, a statement de-

: o presence of the said spirit, and the pro-
portion eoufained in the drug, in the following
form :—

This preparation contains (here iusert the num-

ber of parvts per centum) parts per cenfum
of methylated spirit,

84.—ALCOHOL.

1. There shall be written in the prineipal labe!l
attached to every package containing a proprietary
medicine sold for internal use by man, which is com-
pounded with ethylie aleohol in greater proportion
than Qe»"e‘ﬂ”eeu and a-half per eent. of proof spirit
{equivalent to ten per eent, by volume of absolute
aleohol), in hold-faced sans-seriff capital types of not
less size than six-point face measurement, the percent-
age proportion of alechol eontained in it, expressed in
term of proof spirit, in the following form:—

Alcohol.

This mixture contains not more than (here insert
the number of parts per centum of proof spirit) parts
per centum of pr roof ;uzt

:ontains both aleohol and some
darc 1, then to the deeclaration
coneerning alechol W‘x&e in tle form preseribed in
Clanse 1 of {hi:«i Hegulation, may be added the words

and inel ulle ,:olh‘n\'ed bV the I claration of a drug
n these Regulations.
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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 —DISINFECTANTS OR GERMICIDES, ANTI-
SEPTICS, AND DEODORANTS.

1. “Disinfectant” or “Cermiecide” shall mean any
substance which when used as divected by any label
accompanying it, will kill the germ or spores of germs
that caunse 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.

Labelling of Disinfectants or Germicides.

3. Iivery package of disinfectant or germicide for
sale or sold shall be boldly and legibly labelied “Dis-
infeetant” 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 fmeces,
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 speci-
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 distilled water and the period
of time during which the mixture must he
allowed to aect, in order to destroy the
spores of anthrax.

(d.) whether the germicidal efficiency of the dis-
mfectant or germicide,is impaired with
contaet with the acids or alkalies or with
albuminous or greasy substaneces.

4. “Disinfectant” or “Germicide” shall not be
written in or appear on any label aeeompanying any
package containing auny substanee or compound which
is not a disinfectant or germicide within the meaning
of these Regulations.

Labelling of Antiseptics,

(a.) Every package of an “antiseptic” for sale
or sold shall bhe boldly and legibly labelled “Anti-
septie,” and no other word shall appear on the same
line.

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

(1.} the strength or proportion and the manner
in whieh such substance or compound must
be used, in order that it may act as an
antiseptie; and

(ii.) any malter or condition or cirenmstance in
the presence of which the antiseptic effect
of sueh substance or compound is eounter-
acted or rendered inoperative or is inter-
fered with.

67—SO0AP.
General Standard for Medicated Soap.

1. Medicated Soap shall be a product derived
from the action of a solution of alkali on fafs, 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 earbonate of soda. It shall
not eontain any other substance, save water, perfurne,
and harmless colouring matter.

Provided that resin acids shall be reckoned as fatty
acids,

Labelling.

2. There shall be written in the principal label
attached to every package which contains a medieated
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 Colowrs.

Blue Colours: Ultramarine blue.

Violet Colours: Ultramarine violet.

Brown Colours: Manganese brown.

Choeolate-brown and 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 objeetionable element, and no oxide of
iron containing any traces of arsenic should
he used in the preparation of colour.

Green Colours: Ultramarine green.

Harmless Organic Colours.
Red Colours:

Cochineal carmine.

Carthamic aeid (from saffron).

Redwood.

Artificial alizarin and purpurin.

Cherry and beet juices.

Eosin—Iosin A, eosin (f extra, eosin GGF, eosin
water soluble, eosin 3J, eosin 4J extra, eosin
extra, eosin K8 ord., eosin DI, eosin JJF.

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

Rose Bengale—Rose bengale N., rose bengale AT,
rose hengale (}, bengalrosa.
Phloxin—Phloxin TA, eosin blue,

eosin 10B.

Bordeaux and Ponceau veds, resulting from the
action of naphﬂlol-sulphonie acids on dia-
zoxylene,

Pounceau 2R—Poneeaun G, ponceau GR.

Poncean R—DBrilliant poncean G, ponecean J,

Bordeaux B—TFast red B, Bordeaux R extra.

Cerasin—Rouge B.

Poneceau 2G—DBrilliant ponecean G, poncean JJ

cyanosin,
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Fuchsin S—Aecid magenta, rubin S, fuchsin acide
(free from arsenic).

Archil Substitute—Naphthion red.

Orange I—Orange No. 1, naphtholorange, alpha
naphtholorange, tropaeolin O0O. No. 1.

Congo red.

Azorubin S—Azorubin, azorubin A, azoacidru-
bin, fast red C, carmoisin, brilliant. earmoisin
O, 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 ved S, acid earmo-
isin S,

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

Tuchsin.

Metanitrazotin.

Yellow and Orange Colours:

Annatto.

Saffron.

Safflower.

Turmerie.

Naphthol Yellow S—Citronin A, sulphur vellow
S, jaune acide, jaune acide C, ainlin yellow,
succinine, saffron-yellow, solid yellow, acid
yellow S.

Brilliant Yellow—(Sch.).

Poncean 4GB—Crocein orange, brilliant orange
(&, orange GRX, pyrotin orange, orange
ENL.

Fast Yellow—ast yellow G, fast yellow (green-
ish), fast yellow 8, acid yellow, new yellow

Fast Yellow R—Fast yellow, yellow W.

Azarin S.

Orange I—Orange No. 1, naphtholorange, alpha-
naphtholorange, tropaeolin OO0 No. 1.
Orange—Orange GT, orange RN, brilliant orange

O, orange N.
Mixtures of harniless red and yellow eolours.
Green Colours:

Spinach green.

Chinese green.

Malachite green—Malachite green B, benzalde-
hyde green, new Vietoria green, new green,
solid green ecrystals, solid green O, diamond
green, bitter almond oil green, fast green.

Dinitrosoresorein—=Solid green O in paste, dark
green, chlorine green, Russia green, Alsace
green, fast green, resorcinal green.

Mixtures of harmless blue and yellow colours.

Blue Colours:

Indigo.

Litmus,

Archil blue.

Gential Blue 6B—~Spirit blue, spivit blue FCS,
opal blue, blue lumiere, Hessian blue, light
blue. V

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

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

Violet Colours:

Paris Violet—Methyl violet B . and 2B, methyl
violet V3, pyoktanin coeruleum, malbery
blue.

Wood black.

Naphthol black P.

Azoblue,

Mauvein—Rosolam, violet paste, chrome violet,
anilin violet, anilin purple, Perkins violet,
indisin, phenamin, purpurin, tyralin, tyrian
purple, lydin,

Brown Colours:

Caramel.

Licorice.

Chirysamin R.

(The above list is based upon the list compiled by
the National Confectioners’ Association of the United
States of Ameriea.)

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
ascerfained, shall be in aceordance 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 Gowv-
ernment Gazette on the lst November, 1912, and the
amendments thereof made and published in the
Government Gazette on 14th February, 1913, 14th
Mareh, 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 59, paragraph 5 (“whisky”), which
shall take effect from the first day of July, 1913.

71.—SHORT TITLE.
These Regulations may be cited as the “Food and
Drug Regulations, 1913.”
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SCHEDULE A.

METHODS OF ANALYSIS TO BE USED IN
ANALYSIS OF FOODS, KTC,, UNDER THE
HEALTH ACT, 1911, AND REGULATIOXNS
THEREUNDER.

General.

The Estimation of Moisture, unless otherwise speci-
ally deseribed, shall be made by drying by any of
the usually aeccepted methods employed in Chemieal
Laboratories and by determining the eonsequent loss
in weight.

The Delerminalion of Ashk shall be made by the
incineration of a definife quantity of the substance
to be tested by any of the generally accepted means
of Incineration, and afterwards determining by weigh-
ing the amount of incombustible matter remaining.

The IKstimation of Nitrogen shall be made by the
Kieldahl-Gunning method, deseribed in “Food In-
spection and Aualysis.” by A. K. Leach, 2nd edition,
1909, page 69, el seq.

1. Flowr—

Fibre shall be determined by the A.C.ACY
Method, as uewubw? i Bulletin 107 (Re-
vised) of the Uniled Sfates Department
of Agviculture, page 56, Section 11

2. Bread— '

Alwm shall be tested for by the Logwood Test,
as deseribed in “Tood Inspection and
" Analy Ao B Leach, 2nd edition,
page 326.

. Ouaimeal—

(a.) Fithereol Flrirael shall be estimated as de-
seribed in “Food Inspection and Analysis,”
by A, B Leach, 2od edition. 1909, page
277. .

(b.y Foreign Meals—Mieroscopical examination

teseribed in the same.

as
4., Rice—

(a.) Tale.—To be detected by the amount of in-
soluble ash found, and to be deltermined
by analysis.

(b.) Foreinn Substances—To he searched for by
microseopieal and general analysis as de-
seribed in “Foods—their Compozition and
Analysis,” by A, Wynter Dlyih,. 4 edi-
tion, 1896, page 215.

5. Rice Flowr—

Foreign Substances—3Mieroseopical and ceneral
Analysis, as deseribed in “Foods—Their
Composition and Analysis”” Hh edition,
1896, by A. Wynter W b page 215,

8. Cream of Tartar—

(.} Acid Teartrales to be estimated by the {itra-
fion method as deseribed v “Fond Tnspee-
fion and Analysig,” Leach, 2nd
edition, 1909, page 336 s the follow-
ing method :—

376 grms. (Hmit of =olubility) of finely
powdered Cream of Tartar arve nlaend in
flask and 750 c.e. water added, heated to
hoiling and kept bothing for five minutes,
made up fo one lifre. cooled down and
made up to the mark again, Filter throneh
dry filter and take 500 e.c. filtrate for cuti-
mation and evanoralte on walter bath. The
dry vesidue while sfill hol is moistened
with five e.e. of water, and after eooling,
100c.c. aleohol (05 per cent) added and
the whole thoroughly setivved. Let stand
for thirty minntes and filter off aleshol
through dry filler avd as soon ags the
aleohol is all off the small auantity of
Cream of Tartar on filter is washed baek

Assoeiation of Official Agrienltural Ch emists of

Ks)

Arsenic

with boiling water and total volume made
up to 100 c.c. with het water and titrated
with N/5 KOH (free from CO,) using
phenol-phthalein as mdicator. To the
number of e.e. used add 0.2 c.e. in order
to compensate for loss of Bitartrate dis-
solved in alehol.

Note.—Run in about 10 c.c. alkali over
end point and boil well as Potassium Tar-
trate is easily soluble. Boil well and titrate
back for excess of all'ali

(b.) Sulphates.—A.0.A.C. Method, Bulletin 107,
United States Depamment of &gueulture
(1912), page 178, Section 1.

(e.) Arsenic, —~Modmed Fresenius-Babo Method
(*“Report of Royal Commission appointed
to inquire into Avsenical Poisoning from
the consumption of Beer and other articles
of Food or Drink,” Appendix 20, page
266) In conjunetion with fuming Nitrie
Aeid with “Perhydrol” and estimation by
Flectrolytiec method (Analyst Volume
XXXVIL, page 212).

(d.) Lead. T'o be e%hm‘de’i vy method deseribed
in Journ., Soe. Chem. Ind. 1893, 12, 97,
222 (see Sutton’s “Vo]umetrw Analysis,”
page 247). or that deseribed in “Food In-
spection and Analysis,” by A. . Leach,
2nd edition, 1909, page 902.

B(i/.'z'?z(/ Powder—

(a.) Sulphates.—See Section 6 (h)

(h.y Carbon Dioxide.—By A.0.A.C. Method de-
seribed in Bulltin. 107 (revised), 1912,
Section 26, page 169.

(e.) Alwm.—See Section 2.

Infants’ Foods—-

(a.) Woody Fibre~—~See Section 1.

(b)Y Insolu Aeh.—Fee Seetion 4.

(c.) Foreign Substances.—Microscopical and
General Analysis.

Malt—

See Section 6 (e).
Mall Frtract—

(a.) Diastatic Power—Harrison-Gair Method
{Pharm. Jonrn. 77, 1906, pages 94-95).

(h.Y- Total Solids.—Harrison-Gair Method
{Pharm. Journ. 77, 1806, pages 94-95).

Smoked Meats—

{a.} Salipetre, ete.—To be estimated by the zine
dust and iron filings method deseribed in
Sutton’s “Velumetric Analysis,” 10th edi-
tion, 1911, page 273, or by the following
method :—

Gravimelric Determination of Sallpeire
in Heat. C. Paal and (7. Mehrtens (Zeit-
sehrift fur Untersuchung der Nahrungs-
und Genusmittel, 1908, 12, page 410).

A 1D per eent. solution of Nitron is
wsed as a reagent.  50gm. of meat are
digested for 1-2 hours with luke-warm
water. stirring the mixture frequently.
The temperature is now raised to boiling.
the extraet poured through a filter and the
residual meat further extracted with small
quantities of water until Diphenylamin no
longer gives any reaction. 50 eme. meat
ean be completely extracfed with 500 c.c.
water. To 100 e.c. of this extract nentral
acetate of lead is added drop by drop as
long as a precipitate forms. Tt is now
heated to the bhoiling yoint wherehy a
fairlv voluminous precipitate is formed.
The preeipitate is allowed to subside and
when cold, filtered and washed. The filirate

the United States of Ameriea.
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i5 heated nearly to boiling point, acidified
with acetic acid, and mixed with 10 c.e.
or more of the Nitron solution. After
to 3 hours of standing on ice the precipi-
tate which has sepavated out in needles,
is filtered by suetion throngh a Gooch
crucible or an Allihn ashestos tube and
washed with small quantities of ice water
(altogether about 10 e.c.). The precipitate

¢ now dried af 110 degrees €. o constant
weight, about one hour’s drying being
usually sufficient.  The ecaleulation of

potassium nitrate from the Nitron-nitrate
18 as follows:—

A x 101
W o
375
A == Weight of Nitron-nitrate.
101 == Moleenlar weight of Potassium
Nitrate.
375 == Molecular weight of Nitron-
nitrate.
If the meat decoction gives a copions

precipitate with Silver? Nitrate and Nitrie

Acid indicating the presence of large
guantities of "ah the portion of the de-

coetion which is used for the determination
of the Ni‘n'me‘: (about 100 ec.e.) is re-
duced to about 20 c.c. by evaporation on
the water bath, and after cooling neulral
lead acetate is added drop by dvop as long
as a precipitate s formed. The preeipitate
is heated for a short time and allowed to
when {0"1 it is filtered, washed
small portion of water, and the fl-
trate made up to 150-18D c.c. (or 160 ec.e.
if only small guantifies of Nitvates are
present). The precipitation with Nitron
is earried oul as deseribed above. Tf the
lead acetate precipilate shonld not filter
well, an improvement may be effecled by
the addition of 2-3 drops of ammonia (not
miech more) to the concentrated decoction
before the lead acetate is added (if too
much ammenia is added there is danger
that the lead precipitate may carry down
nitrafes). In some cases, when the filirate
from the lead precipitate is made up to
100 e.c. only, gelatinous flocks of Nitron-
chlorhvdrate form. Tn this case the solu-
tion must be warmed up again, il the
chlorhydrate is redissolved and another
20-30 water added. Tt iz placed again
on the iee, when the Nitron-mt separ-
ates out in pove needles,
12, Dripping—

Foreign Substances.—To be examined

cally for foreign fats. ete
13, Lard—

Foreign Substances.—Microseopical examination
for determination of erystalline form and
determiration of Fat constants as described
in “Chemical Technology and Analysis of
Otls, Fats, and Wasxes,” by Dr. Lewko-
witsch, 3rd edition (1904), Vol. T1., pages
776-301.

14, Sausages, etc.—

(a.) Stareh.—To be determined by method adopted
AOAC (Mavrhofer’s Method), BPul-
107 (veviged), 1912, Unitad States

mieroseopi-

Department of Agrienlture, page 109, or
by the . Aleoholie Potash cum Pavy op

Fehling’s method. as follows:—

Forty to 60 grms. Sausage (according to
fodine reaction) are dissolved in 100-150
re. of 8 per cent. Aleoholic Potash, covered
with o wateh glass and heated to boiling
on water-bath, Solution is filtered through

a (oc erucible and the residue again
treated with 30 e.e. Aleoholic Potash and

washed several times with 50 per cent. hot

aleohol.  Chief quantity of starch which

t in beaker and the starch on asbestos
mixe :

3) and 111\'@1&66 fot
5, in sm;hno water bath. After
: ralise with caunstic soda and
make up to 300 c.e. and glucose is deter-
mined i an aliquot portion. Tf substance
('O‘s}‘{‘aiHS a lavge guantity of eellulose it is

sepi from stareh by agqueous solution
of by g residue with 30 to
G0 e 5 {. aqgueous Potash

Mixture is
atier ashestos has been
{luid then allowed to
] N - 3y " Ly,

wher, 100 ce. are drawn
sedd with HO1 and then

solution whiel dissolves stareh,
s up o 200 e,

ed off,

and the

three hours in water bath
of FHCT (sp. gr. 1.125). After

neafralisation filler and make up to 200 ee.
Yﬂl

he olncose is estimated hy F thno s solu-

o—Bee Rection 11 (a.)

To be tested for by dis-
tillalion with phosphorie acid and esti-
mated as sulphate, as deseribed in “Food
Inspection and Analysis,” by A. E. Leach,
2nd edition (1909, page 834.

15, Veat Faxtract-—
Heatr pro!

ride -~

]

. determined by estima-
tion of {Ti-ea tinin as deseribed in Chem. News,
Vol. 85, page 146, or by the method des-
cribed in the Proceedings of the A.O.A.C.
1907 Bulletin 116, United States Department

of Aoreulinre, page 44,
16 Coanned

o he

Tegetables—

'5‘0 be deterrained colovimetrically as

1in “Food Inspeetion and Analysis,”
feach, 2n0d edition (1909), page

as wsm;be& in “Volumetric Analy-

sis.” by F. Sutton. 10th edition (1911), page

17, Gelatine—
Sulplur Dieride~—See Section 14 (¢.)
18, Olive v’n?-f
sravity—To be determined as des-
“Chemical Technology and An-
Oils, Fats, and meeQ by Dr.
h, Bed edition, 1904, Vol. II.,
el seq. /
Value—~—To bhe determined as
in “Chemieal Technology and
of Oils, Fats, and Waxes,” by
wkowitsch, 3zd edition, 1904, Vol
vage 620, ef seq.
Tadine Value~~To be determined as des-
cribed in “Chemieal Technology and An-
s of Oils, Fats, and Waxes,” hy Dr.
Lewlowitsch, 3rd edition, 1804, Vol. I,
pages 150, 228, 240,
(d.} z”"m-ez'rjn Oils.—To be detected from Fat
Contents assisted by Refractometer Read-
ings and Malphen’s Test, as deseribed in
“Chemical Technology and Analysis of
Oils, Fats, and Waxes,” Vol I1., page 534,

Lew k(;u 1
pave G20,

{e.}
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19. Margarine—

(a.) Water—See Section 27 (b.)

(b.) Colowring Hatter~Vegetable and Coal Tar
colours to be determined by method des-
cribed in “Food Inspection and Analysis,”
by A. E. Leach, 2nd edition, 1909, pages
535-537.

(e.) Boric dcid—To be
seribed in “Analyst,” Vol
181 (8t Sugar Method).

20.  Milk—

(a.) Fat—To be estimnated by one of the follow-
ing methods :—Gerber “ethod (see Allen’s
Commercial Organie Analysis,” 2Znd edi-
tion, 1898, Vol. 1V., page 141), Leffman-
Beam Method (see “Tood Analysis,” by
Leffman & Beam, 1901, page 203), Weiner
Sehmidt Method (ditte, page 204), or the

tottlieb Roesse Method, as follows:—
Take about 10 grms. milk in special Goft

lieb tube. Add 1-2 e.e. Ammonia and ]0
c.c. aleohol (95 per eent.), shake well, then
half il the top of bulb with sual phm'i(—
ether, shake well. Add Petrolenm Ither
to miark turning the fube end for end carve-
fully {o avoid emulsion. Lel stand. Read
off on Sca!o both boundaries of top layer
containing fat. Take 20 c.c. of fal solu-
tion thus obtained for evaporation and
ealenlate the percentage of fal after dvy-
g in the water-bath for 1 hour at 100deg.

'timated b" method de-
XXVIL, page

de not Fal—To be determined by differ-
ence bebween Total Solids and Tat,
(e.) Total Solids

X‘o be estimated by evapora-
tion in weig

(b.)

| platinum dish of o weighed

s milk and determination of

. “Aids o the Analysis

of I m)d m)al Dirags,” hy Pearmain & Mooy,
2nd edition, 1899, page 17).

(d.) Annatio~To be fested for by scheme des-
eribed in “Food Inspeetion and Analysis,”
A. E. Leach, 2nd edition, 1809, page 177.

Special Nole~—When samples of milk have be-
come seoured their examination must be con-
ducted in the manner deseribed in “The An-
alysis of Samples of Milk, veferred to the
Government Laboratory in eonnection with
the Sale of ¥ood and Drugs Aet,” by T. I
Thorpe, Journal of the Chemical Society.
LXNXVIT. (Transactions), 1905, page 206.

21, Crewm——

(n.) Fats—To be estimated by the modified Lefl-
man-Beam Method (Pearmain & Moor’s
“Aids to the Analyvsis of Food and Diues,”
2nd edition, 184, page 37), the Werner-
Sehmidt “'e‘('md ( i‘"m,d Tngpection and
Analysis,” A, T, Leach, 2nd edition, 1809,
page 139), or hy the Gottlieh-Roesse
Methed (see Section 20 (a.)

(h.) Boric Acid—-See Seclion 19 (e}

(e.) Sucrate of Lime~To he tested for by the
method deseribed in “Food Inspeetion and
Analysis”” A, E. Teach, 2nd edition, page
197

22, Unsweelened Condensed Milh—

(a.) Total Solids—10 per cent. soluiion
treated as under Seciion 20 e.)

(b.) Fal—See Section 20 (a.)

23, Suweelened Condensed il

(2.} Tolal Solids—10 per cent. solulion to he

treated as under Section 20 (e.)

( Den

1
iz
b

1

to he

(h.) Fat—See Section 20 (a.)
24, Concentrated Milk—

(a.) Fat—See Seetion 20 (a.)

{(b.) Total Solids~—See Section 20 (c¢)

(¢.) Boric Acid~—See Section 19 (e.)

25.  Condensed Slam Milk—
Total Solids—See Section 20 (e.)
26, Dyied BLillc and Dried Skim Milk—

(a.) Total Solids

(h) Fai
The milk to be first diluted according to
directions on the package, and then tested
ander Seetion 20 (a) and (e.)

27, DButter—

(a.) Foreign Futs~To be detected by Reichert-
Meissl Method (“Food Inspeetion and An-
alysis,” A. E. Leach, 2nd edition, 1909,
page 481), also by Refractometer Read-
ings.

(h.) Water~To he estimated by method des-
cribed in “Foods, Their Composition and
Analysis,” by A. Winter Blyth, 4th edition
1896, page 344.

(¢.) Butter Fat.—To be estimated by method de-
seribed in “Food Analysis,” by Leffman &
Beam, 1801, page 233.

(1) Salt—~—To be estimated by method deseribed
in “Food Analysis,” by Leffman & Beam,
1901, page 233.

(e} Boric Acid—See Seetion 19 (e.)

28, Cheese and Skimmed Milk Cheese—

(a.) Fot—To be estimated by the following
method by Dr. E. Ratzlaff (Mileh Zeitung,
1663, No. 5) v—

3-5 grms. cheese is weighed into a small
Frlenmever flask about four em. diameter,
10 ee. FOT s added (sp. gr. = 1.125) a
small Tunnel is placed in the neck of the
flask and the contents arve heated on a
water bath il they are dissolved. The
flask is now placed on a sand bath or sheet
of asbestos, and its contents carefully
heated to boiling and kept boiling for two
or three minates. The flask is allowed fo
cool, and 5-10 e.e. Sulphuric Ether is run
in while the contents ave still slightly warm
The contents are now poured into a Gott-
lieh tube and the flask is rinsed out once
with sulphurie ether and {wice with petro-
leum ether boiling below 60 degrees C.)
The tube is closed with a cork (soaked in
water and wiped shorily before using).
The contents of the Gotllieb tube are thor-
oughly mixed and allowed to separate for
1-2 hours, when the volume of the ether
solution is read and an aliquot portion of
it pipetied off and run into a tared glass
hasin.  The ether is allowed to evaporate
spontaneously and  the remaining fat is
dried at 100 degrees (. for one hour and
weighed. The mixture of sulphuric and
petrolenm ether possesses an advantage
over sulphuric ether alone in that it will
dissolve fat only and not other constituents
of the cheese.

(b.) Foreign Fals—See Section 27 (a.)

29, Tea—
{(a.) Ewtract—To be estimated by the following
method :——Pulverise about 10 grms. of the
sample, and from this weigh out one gram
and boil with 50 e.e. water for V4-hour and
flter, repeat the digestion until the filtrate

&
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comes through colorless. Evaporate the
filtrate to drymess in a glass basin, and
weigh, malking the necessary correction for
the moisture.

(h.) Soluble Ash.—To be estimated as follows :—
After weighing the total ash it is taken uap
with boiling water and filtered, washing
the residue till free from alkali, then dry
the residue and filter paper and incinerate
and weigh, deduet 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.

(c.) Insoluble Ash—~FEstimated by difference be-
tween total ash and soluble ash.

30. Coffee—

(a.) Fat—To bhe estimated by Soxhlet method
(seec “Food Analysis,” by Leffman & Beam,
1901, page 269).

(b.) Sugar—> grms. arve exhausted with boiling
water, cleared with lead acetate and H.,5,
inverted and estimated with Pavy or Feh-
ling’s solution, or by polariscope. (See
also A O.A.C. Method, Bulletin 107, 1912
(revised), United States Department of
Agrieulture, page 154.)

(¢.) Chicory—To be estimated by MeGill’s modi-
fieation of the sp. gr. of a 10 per cent. in-
fusion method (see Allen’s Commercial
Organie Analysig, Vol. 7T1., Part I1., page
549 (1902)).

(d.) Caffeine.—To he estimated by Tatlock &
Thompson’s Method (Jowrn. Soe. Chem.
Tnd., 191¢, page 138, Volume 29).

31. Coffee Iissence—

Caffeine.—See Section 30 (d).

32. Cocoa and Cocoa Paste—

(a.) Fai—To be estimated by the Soxhlet
method described in “Food Inspeciion and
Analysis,” A. T. Leach, 2nd edition, 1909,
page 398, or by the following method:- -

Weigh out 44.5 grms. cocoa in a 100
c.c. measuring flask, add 20 c.e. strong
aleohol, boil np in water bath for a few
minntes taking eare that not too much
alechol hoils away (the solution is very
liable fo bump). Now 20 e.c. sulphurie
ether is added, the flask placed for a few
minutes in warm water, shaken up, cooled,
and make up to the 100 ec.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. coeca==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 elear 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 vigovously boiling water
hath and allowed to eool completely, talker
up with eold 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 ave allowed to
evaporale spontaneously, and the residual
fat is dried for one hour at 100° C.

The residne may be used for the deter-
mination of stareh atter it has been placed
on. a filter and thoroughly washed with hot

70 per cent. aleoliol, to free it from any
sngar present.

The aleoholic washings

may be used for iination of sugar
after concentrated by evaporation
to about 40 c.e. clavifled with about 2 cc
lead acetate, and made up to 50 c.c.

% Fat = 2 x weight of Fat in glass basin x 100

Weight of coeoa taken.

(b.) Starch—To be esthmated as deseribed in
“Alds to the Analvsis of Food and Drugs,”
by Pearmain & Hoor, 2nd edition, 1899,
page S8, )

(e.) Sugar—To be estimaied as deseribed in
“Aids to the Analvsis of Food and Drogs,”
by Pearmain & 3oor, 2nd edition, 1899,
page B8,

(1) Fibre—~To be estimated as deseribed in
“Aids to the Analysis of Food and Drugs,”
or, 2nd edition, 1899,

by Pearmain &
page 88,
(e.) Soluble Ash.—See Seetion 29 (b.).
33, Soluble Cocoa—

Alkalinity of Ash—To be determined by titra-
tion with Methyl Orange, as deseribed in
“Toods Inspection and Analysis,” A. L.
Leach, 2nd edition, 1908, page 369.

34, Miced 5
meg—

Foreign Substances~—To be detected by miero-
seopical examination as described in “Food
Tnspection and Analvsis” A, E. leach,
2nd edifion, 1908. page 412, et seq.

35, Ghinger

Ezhausted Ginger—To be defected by Dyer &
Gilbard’s method for water soluble ash
(see “Food Inspeetion and Analysis,” A.
. Leach, 2nd edition, 1509, page 448).

36. Black Pepper and White Pepper—

(a.) Ftherveal FExtract—Soxhlet’s method to be
used as described in “Food Inspection and
Analysis,” A. E. Leach, 2nd edition, 1909,
page 410.

(b.) Alcoholic Hztrae!—Soxhlet’s method to be
used as deseribed in “Tood Inspeection and
Analysis,” A. ¥. Leach, 2nd edition, page
64.

37, Ground Pepper—

) Ethereal Friract—See Section 36 (a.).

) dleokolic Extract——=See Section 36 (b.).

Yy Forveign Substances—'To be detected by
mieroscopical and general analysis (see
“Food Analy by Leffman & Beam,
1901, page 294); “Aids to the Analysis
of Foods and Drngs” by Pearmain &
Aoor, 2nd edition, 1889, pages 93-95; also
“A page 82 (A, W,

ices, Cinnamon, Cassia, Cloves, Nui-

27

Analyst,” X1
Stokes).
38, Cayenne Pepper—
Iithereal Exlracl—See Bection 36 (a.).
tlcoholic Ixirvaci ~—See Section 36 (b.).
Torelgn Substances-—See Seetion 37 (e,
also see Allen’s Commercial Organie An-
alvsis, 2nd edition, 1902, Vol. ITT.,, Part
I, vage 49.
39, Mustard—
{a.y Starch.—To be estimated by Harrison—Gair
method.  See Section 10 (a.).
(b.) Foreign Substances.—To be detected by
wicroscopieal and  general analysis (\e()
“Food Iuspection and Analysis,” A. E.
Leach; 2nd edition, 1909, page 459, Allen’s

®
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o w
Fomg b

L~ o~




2096 GOVERNMENT

GAZETTE, W.A-

[JU):F 26, 1913.

Commercial Organic Analysis, 2nd edition,
Vol. 111, Part 1III., page 118, also
A.0.AC. Official and Provisional Methods,
United States Department of Agriculture,
Bulletin 167, 1912 (vevised), pages 136
and 190).

40, Mustard Paste

(a.) Dextrin—"To be determined by method given
in Allen’s Comimercial Ovganie Analysis,
srd edition, 1898, Vol 1., Pages 420-421.

(b.) Starch—=~ee Section 39 (a.).

(e.) Foreign Substances—"To be detected by
microscopical and general analysis (see
Beetion 34 (b.), also “Foods—Their Com-
position and Analysis,” <4th edition, by
A, Wynter Blyth (1896), page 599).

41 Vinegar, Sugar Vinegar, glc—

(a.) Mineral cids—"To he estimated by Frear
method or Hehner's method, as dcseubod
v “Food Inspection and Analysis,” A, k.
Leach, Znd edition, 1909, page T66-767.

(b.) .leetic Acid—To be estimated by method
deseribed in

A
and Drugs,” by Pearmain & Moor, 2nd

Aids to the Analysis of IFood

edition, 1899, page 73
{¢.) Leed—To be determined colorimetrically
(see Section 6 (d.)).

(Y Copper~—To be defermined colormetrically
{sce Seetion 16).

(e.) Foreign Colours.— Aniline dyes to he lested
for by dyeing on wool and stripping (see
“The Identification of Pure Urganie Com-
pounds,” 8. P. Mulliken, Vol. IIL, Ist
edilion, page 256),

42.  Malt Vinegar—

(a.) Toial Solids—~To be estimated as deseribed
in “Aids to the Analysis Food and
Drugs,” by Pearmain & Moor, ‘)nd edition,

1899, page 73.

(b} Phosphoric Acid.—To he determined as de-
seribed in “food Inspection and Analysis,”
A, B, Leach, 2nd edzi'wn, 1909, page 764,

(e.) Specijic Grovity.—To be determined as de-
seribed in “Food ln“pe('{i(m and Analysis,”
A. B. Leach, 20d edition, 1909, nage 764.

43. Wine ¥ 'zf1zegm*-
Total Solids.—See Section 42 (a).
44,  Pickles—

(a.) Mineral Matlers—To be determined by
chemieal examination of ash (see “Tood
Inspection and Analysie,” A. B. Leach,
2nd edition, 1509, page 909).

(b.) Sulphurous A {eid.—See Section 14 (e).

(e.) Salicylic Aeid.—To be determined eolori-
mefrieally after extraction with ether as
deseribed in “Food  Tuspeetion and
Analysis, f. Leach, 2nd edition, 1909,
page 672

45, Sugar-—

Saccharose.—To be determined by one of the fol-
lowing methods:— (1) That deseribed in
“Tood Tnspeetion and Analyeiy” A T
Leach, '7nd adit §<m. 1908, page 586 (po-
laviscope) ; (2) That des d in the same
page, page 5BH1 (Fehlin Volumetrie),
and page 583 (Fehling’s Gravimelrie)
(3) Pavy’s method (see “Analyst,” Vol
NX., 1895, page 230).

46, Glucose Starch and Huydrous Starch Swgoar-—

(a.) Dextrose~To he estimated by Fehling’s or
Pavy’s Method, see Seetion 5.

b)Y Gravity.—By Pyknomeler.

(e.) Arsemic—See Section 6 (¢).

47. Honey—
(a.) Moisiure.~~To be determined as follows:—

Take five grms. and add hot water. Run
on to & previously dried and weighed paper
coil. Dry for four hours in oven at 105
degrees C.

(See also “Determination of Moisture
in Sirups ami holasses,” by W. D. Horne,
Proceedings of A.0.A.C., United States
Department of Agriculture Bulletin 116,
1908, pages 22 and 23).

(h.) Reducing Sugars and (¢) Cane Sugar.—To
be elarified with alumina eream and esti-
wmated by Febling’s or Pavy’s method, as

O grms. Honey:; dissolve in
ed water. Add little alumina
cream (2 drops anmonia stops bi-rota-
ton); make up to 250 c.e., and filter.
(b.) Take _J c.e. of above solution,
make up to 250 c.e., and take
25 ce. and  preeipitate with
Fabling's solution, using
Meissl’s table (see “Principles
and Practice of Agrieultural
Analvsis,” by . W. Wiley,
Vol. 111, (1897), pages 158-9),
For Invert ‘mg‘u‘ Proportions
25 ¢.e., Fehling's, 25 c.e. Sugar,
25 c.e. Water. Boil two min-
utes.
(e.) Take 20 c.e. of original solution;
malke up {o 50 ce. Add 3.9 ce
HCT (sp.gr.1.125), bring up to
70 degrees (. in three minutes,

and at that temperature
for five mmmwx Neutralise
and  keep g acid, and
make up to 250 ec. Take 25 c.e.

and precipitate, using Meissls
table (see above).

Deduet (b)) and (e), ealeulate to 100
per cent., and multiply by 0.95 to get per
cent. Cane Suear.

(d.Y Clucose~—~To be estimated by following
method :— Beckmeaw’s Test—5 ee. of 20
per ceni. Heney solution (in water) is
mixed with 3 c.e. of a 2 per cenf. Barium
Hydrate solution, and H:(m with 17 ec.c. of
ordinary methyl aleohol.  Pure honey gives
hardly any preeipitate, whereas that con-
taining dextring ov stareh sugar gives a
decided precipitate at onee. Tf honey does
not dissolve elear in water it must be elari-

fied with alumina eream,
{e.) Holusses—To be delected by the following
metliod :—Take 7 c.c. of a not more than
25 per cent, honey solution, mi\; with
2.5 e.e. Jead subacelate solution and 22.5 c.e.
wthyl alechol. Tf mola is present a
stz ong whitish or yellowish precipitate oe-
enTs.
(1) Saccharin-—To he detecled method de-

seribed in “Food Tuspeetion and Analysis,”
AL B, Leach, 2nd edition, 1909, page 834.

A8, Confectioneriy—
(a.) Resing—To be deteeted by method deseribed
in “Chemieal Techmology and Analysis of
Oiix. Fats, and Waxes” by . Lewko-
witgeh, 3vd edition (19400, Vol 1., page
384 (Storel’s veaction).
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(b.) Parafin—To be determined by method de-
seribed in “Food Inspection and Analysis,”
A. E. Leach, 2nd edition, 1909, page 647.

(e.) Alcohol.—To be determined by method de-
seribed in “Food Inspection and Analysis,”
A. E. Leach, 2nd edition, 1909, page 649.
(See also A.0.A.C. Method, United States
Bulletin 197 (revised), 1912, Department
of Agrieulture.)

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 Inspeetion and An-
alysis,” A. K. Leach, 2nd edition, 1909,
page 197.

(e.) 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-— g :

Foreign Substances.—To be detected by miero-
seopical and general analysis.

52.  Jams—

(a.) Added Glucose—To he detected as deseribed
in “Food Inspection and Analysis,” 2nd
edition, 1909, A. . Leach, pages 632 and
919. :

(b.) Gelatine.— See Section 50 (e).

(e.) Starch.—To be detected by iodine test as de-
seribed in “Food Inspection and Analysis,”

- A L. Leach, 2nd edition, 1909, page 922.
53. Fruit Jelly—

(a.) Added Glucose.—See Section 52 (a).

(b.) Gelatine—See Section 52 (b).

(e.) Starch.—See Section 52 (¢).

(d.) Foreign Substances.—To bhe detected by
mieroseopical and general analysis.

54 0il of Lemon and Terpeneless Essence of
Lemon—

Citral.—To be determined by method deseribed
in “Food Tnspection and Analysis,” A. E.
Leach, 2nd edition, 1909, page 866-868, or
“Analyst,” 1909, page 14.

55. Issence of Lemon—

Oil of Lemon.—To be determined by Thorpe and
Holmes” Method, as deseribed in “Allen’s
Commercial Organiec Analysis,” 4th edi-
tion, Vol. I. (1909), page 129, or the
method of the A.0.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 (e).
(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, 1909, page 703.

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

60. Compound Cordials—
Glycerine—See Section 58 (a).
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61. Non-Eacisable Fermented Drinks—

Aleohol—To be determined as described in “Food.
Inspeection and Analysis,” A. E. Leach,
2nd edition, 1909, pages 658, 659,

62. Quinine Bilters—

Quinine.—To be estimated by extraction with
immiscible solvents (modified Dragen-
dorff’s Method), described in Allen’s Com-
mereial Organic Analysis, 2nd edition,
1902, Vol. I1I., Part I1., pages 158, 159.

63. Beer—

(a.) Strychnine.—To be detected by extraction
with immiseible solvents, as under Section
62. ,

(b.) Piceric dcid—To be detected by dyeing
tests, as deseribd in “Identification of Pure
Organie Compounds,” by S. P. Mulliken,.
Vol. IIL, 1si edition, page 182.

(¢.) Lead~—See Section 6 (d).

(d.) eorsenic.—See Section 6 (e).

64. Spirits— '

For aceurate comparisons, all spirits should be
reduced in strength to (approximately) 15
under’ proof hefore proceeding with the
analysis.

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

use.)

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

Fized dcidity—The extract as above determined is
taken up with neutralised or hoiled water and titrated
with N/10 Baryta and Phenol Phthalein.

1olatile decidity.—The difference between the alkali
required for the total and fixed acidity is caleulated to-
Volatile Acidity.

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

Compound Kthers—100 ces. are taken, Phenol
Phthalein added, and the free acidity exactly neutral-
ised with N/10 Soda. A further quantity of 25 ecs.
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 Sulphurie Aecid.

Furfural—> ces. of the above distillate are taken
side by side with 5 ces. of a standard aleoholic solution
of proof strength containing .001 per cent. of Fur-
fural. Both solutions ave diluted to 19 cec. in 20-ce.
eylinders with furfural free spirit of proof strength.
1 ce. of a solution of Aniline acetate (ejual 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 Duboseq colorimeter.

Aldehydes.—5 ces. of the distillate are taken side by
side with 5 ces. of standard aleoholic solution of proof
strength containing .01 per cent. of Acetaldehyde.
Both are diluted to 16 ces. in 20-ee. eylinders with
aldehyde free aleohol of proof strength, 4 eccs. of
Guyon and Schiff’s re-agent® are added, and after
standing for 15 minutes the tints are compared with
a Duboseq colorimeter.

Higher Alcohols—100 ces. of the spirit are taken,
200 ces. of N/10 Soda with a few fragments of pumice
arc added, and the test boiled for one hour under a

* Prepared as follows:-—150 ¢ée. of a -1 per cent. Aqueous Solution of Fuchsin are added to 100 ec.
saturated Solution of Sodium Bisulphite and 15 cc. of 66 per cent. HsSOy, then made up to one litre.
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reflux condenser to saponify ethers. The liquid is
testeil to see whether there is still an excess of alkali.
If there is not, a further 20 ce. 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 specifie gravity of 1-1 with saturated salt
solution acidified with a drop or two of Sulphurie
Acid. It is then cooled or warmed, as the case may
be, to 60° I'., as are all re-agents used in the following
process, which is condueted in a room regulated to
that temperature. 100 ces. of carbon tetrachloride
are added in successive quantities of 40, 30, 20, and
10 ecs., and the liquids are thoroughly shaken for one
minute, allowed to separate, and the bottom layer
drawn off after each addition. The total carbon tetra-
chloride exiract is then shaken, first with 50 ces. of
acidified saturated salt solution for one minute and
separated, then with 50 ces. of saturated sodinm sul-
phate  solution for one minute, afler which it is
treated with an oxidising mixture of (15 ees. of con-
taining 5 grms. of K,Cr,0,) in a ground glass-stop-
pered 8oz bottle held in a specially adapted pressure
frame, and agilated for at least three hours in the
interior of a hot water bath so construeted that the
bottle and its contents are kept as nearly as possible
at the temperature of boiling water.

The boftle is then ecooled, the mixture transferred
to a 120z distilling flask (the bottle washed out into
the flask with 30 ees. of water) and distilled till all
but 20 ces. have passed over. 60 ces. more water are
then added to the distilling flask and the liquid distilled
till residue in flask ecommences to froth. The distillate
is titrated with N/10 Baryta and caleulated to amylie
aleohol.

65. Drugs—
Chloroform.—Method deserihed in Allen’s Com-
mercial Organie Analysis, 3rd edition, 1898,
Vol. 1., page 233.

PRESERVATIVES IN FOODS.

Boric deid..—In all cases to be detected by method
described in “Aids to the Analysis of Food and
Drugs,” by Pearmain and Moor, 2nd edition, 1899,
page 29, but determined as specified below i—

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

Liquids.—Alkalise, evaporate, char, powder, and

treat by Gladding or Thompson’s Methods

(see “Food Inspection and Analysis,” A. E.

Leach, 2nd edition, 1909, pages 821 and 823).

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

Formaldehyde.—In all cases to be detected by

method deseribed in “Food Inspection and Analysis,”
A. E. Leach, 2nd edition, 1909, page 180, and deter-

. mined by method desceribed on page 181.

Salicyclic Acid.—TIn all cases to be detected and esti-
mated by method deseribed in “Food Inspection and
Analysis,” A. B. Leach, 2nd edition, 1909, pages 825-7.

Benzoie decid.—~In all cases to be detected and esti-
mated by method deseribed in “Food Tuspection and
Analysis,” A. B. Leach, 2nd edition, 1909, pages 828-
39.

Sulphurous Acid—In all cases to be detected and
estimated by method deseribed in “Food Inspection
and Analysis,” A. K. Leach, 2nd edition, 1909, page
834,

Fluorides—TIn all cases to be detected and deter-
mined by the modified Blarez method, desceribed in
“Tood Inspection and Analysizg,” A. E. Leach, 2nd
edition, 1909, page S35.

Saccharin—In all cases exiract with ether in acid
solution, evaporate and test by sweet taste and conver-
sion info salleylic acid. (See “Food Inspection and
Analysis,” A. E. Leach, 2nd edition, 1909, pages 843-
+.)

Mystin—To be detected Dby Curiess-lHosvay and
Urea-formalin test. (See Report to Local Govern-
ment Board, No. 17, by Dr. G. W. Monier Willlams.)
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Money Lenders Act, 1912
Registration of Money Lenders.
Regulations.

ORDER IN COUNCIL.

At the Executive Council Chamber, Perth, ihe
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
-Couneil may make regulations respecting the registra-
tion of Money Lenders (including the preseribing of
the conditions for registration and the grounds on
which they may be removed from the register),
whether individuals, firms, socleties, or ecompanies,
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 remewal, and respect-
ing the inspection of the register and the fees pay-
able therefor: Now, therefore, His Iixcellency the
Governor, by and with the advice of the Executive
Council, and in pursnance of the said provisions,
doth make the following Regulations:—

1. Applications for registration or remewal 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
- person or persons hy the person or persons desiring
to be registered, or by some one duly authorised on
his, her, or their behalf. Tn the case of a corporation
the applieation 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 snecessively
according to the order of time in which the same is
received, and shall immediately be entered according
to sueh number in the register hereinafter provided
for.

4. TUpon registration the Registrar of the Supreme
Court shall issue in respeet of the same a certifieate
in the form or to the effect of Schedule Two to these
Regulations.

5. The renewal of any such registration may be
made during the last month of the period for which
sueh 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 certifieate
-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 ifs 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.

8. There shall be kept in the office of the Registrar
of the Supreme Court in the form of Sehedule 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 pound.

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 Counecil, of any such econvietion,
the registration of suech money lender shall, if the
Governor in Couneil 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.

Sehedule One.

MONEY LENDERS ACT, 1912.
Application for Registration or Renecwal of Registration
(as the case may be) as a Money Lender.

Full name OF NAMES. ...t iiiiarieeneeannann
Residence (or if a company, registered or prineipal office

in Western Australia)......... ... ...,
Usual trade name (under which the business of lending
8 to be carried on). .. ... ... e
Address or addresses at which business is to bhe carried

Signed at.............. this.. ... ... .l day
of ...l , 19

Nooovooiioos e

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................... , earrying
on bhusiness at.................... , under the trade
name of....... ... ... ... , has this day been regis-
tered under ‘‘The Money Lenders Act, 191277 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 accordanee with the provisions of the regula-
tions printed on the back hereof.”

Given under my hand this..................... day
of 19

H

Renewed this........... day of ... L. , 19

Registrar of the Supreme Court.

* Regulations 12 and 13 1o be printed on back of
: certificate.

Schedule Three.
MONEY LENDERS ACT, 1912,
Register of Money Lenders.

Number. ..o vet e,

Date of registration........... ... ... .. ...
Full name of applicant............... ... .. ... ...
Oceupation, .. oovovieennn i e e
Residence. ...t i e,
Place or places of business.......... ... ...t ’
Trade MAME. . oo et i ittt e e
Date of renewal. ..ottt it e

(Sgd.) BERNARD PARKER,
Clerk of the Couneil.





