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THESIS



These matcrlals are preparcdé in the {orm ol rathor coarse
powcers, and thelr use, as the name implics, is for the preservation of
all kinds ol mecats, but principally such meats as saissge, Hamburg,
presscd loaf, and cornec bccef. The acplication oir thesc various powders
tehés to prevent the formation ol germs of éscompositinn, and also to
give the meats a good color. There are as many varietics of prescrva-
lines 23 thure are manafactarers, ~nc then o ¢ach variety there are
any number ol graces, The active vrircipics vhich are found¢ in most of
them are:- common sSalt, borax, salt-petirs, and in somc cases salicylice
acié, while tne raé coloring matter is red analine dye. In onc sample,
the XXXX Proscrvaline, analyzed some time berore, T founcd the active
rrinciple to be sulfite of socium mixed with a 1ittile [ine salt,

The question as to whether these materlals are inguarious to

~

the hecalth or not, i3 one of great commercial intcrest., It is true that
only small quantitics are uscc at one time, and that doubtless no ore
has ever been made seriously 111 from eating preserved meats; but there
1s always thc leeling against taking into the system any food that hess
becnn "coctored." While rosaniline may be made a perifectly pure dye, and
free from mireral poisons, nevertheless it is poisonous i taken in
large quantities, and its use in any cegree seems highly questionable,
Sali-petre ancd borax are often used for urcservatives and are probably

rot especially injurious to the health., Salicylic acid 1s a vegotable

product, found in the blossom of the Spirea and in the wintergreen, angd
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by certair. chemical processcs it c¢an also re obtained rrom phenol, I3
is use¢ as an antisertic to arrest [ermentation, and is also useé to
preserve friaits, but scicntists agree tnat 1t 13 very ovolsornoas, ard

retarés éigestiorn,

The oliowing are the qualitative and quantiivative analyses

of sever: ¢irferent graces of meat preservalines,

MAY Poerless,t

Common salt, NaCl 61.4925%
Salt-peire, KNOg 14.140
Borax - anhycroas, Wa,8,0, R.0R3
salicylic acic, C H OHCOOK 720
Molistuare ’ 11.175

Totel - 92,5437
Remarks: -

From various qualitative and quantitative tests T judge the
remainder (7.457%) to be composcc of vsier held i chemical combination
anc purhaus some unknown organic material. T also founéd a trace of Sul-
furic acig (HZSO4), but not erough to cetermine, This material is a
¥hite cosrsc powcer, and is used Ifor gencral purposes of preserveéng,
for different kinds of meat. It 1s manuracturcc by the Chicsgo Casirng

Co.
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Reé Konservinging's Salze.

Common salt, NaCl 23, 409
Salt-pcire, KNOg A4 54
Borax - anhydrous, NauB,0r 25,84
Moisture 15.18
Total -  98.76%

Remarks: -

From qualitative and quantitative exporiments I believe the
remaindcer (1.24%) to be water of chemical combiration, and organic mat-
ter. This matcrial is a rather fine powcder, of a pale pink color, and
18 uscé morc cscecialiy ior cotrned beef. TP is manurnciured by Hellor's

Veat Prescrvative Co., Chicago, T1l1.

Common salt, NaCl 364 BB25%
Salt-pcire, KNOg 21.2100
Borax - anhycérous, Na,340n 13.5072
Moisture 7.8200
Total - 79,0997

Remarks: -

The remainder (20,9073%) 18 water ol chemical combination and
organic coloring matier, This substance is a gritiy coarse powder of a
decp rec¢ color, anc is usec for gencral preservative purnoscs, but more
espeeclially to glve a rich red color to the meats., 3y use of the Soxhlet
Eciraction ayparatus the cnloring mattor was dissolved in alcohol ang

the solution compared with a solution of red Diamond Dye, by means of a

SPeCtroscore, and by dyeing clean whitc wool with the diffgrent solu-






tions., From the comparative sgady of the solutions T founé the coloring
matter of Rosaline to correspond very closely (o the "Fast Scarlet®
hiamon¢ nNye, maunuracturec by Wells, Richardson & Co., Loncon, Englanc.
The matcrial Rosaline itsels 1is put up by Hellur's Meat Prescrvative

Co., Chicago, T11.

"yt Grace.
Common Salt, NaCl 64.35%
Salt-petrea, KNO3 9,R9
gorax - anhycrous, NagB,0n 13.42
Moisture 4.65
Total - 92.01%

rRemarks: -

Thi: remaincder (7.997) i3 coubtless water or chemical
combinatior. and organic coloring matter. The material is a coarse plnk-

ish-red powcer, anc¢ is usec lor nrcinary preserving purroses in the

meat markets,

nygt for bologna.

Common salt, NaCl 36.5625%
salt-putre, KNOg 28,2500
sorax - anhydrous, N323407 18.8700
Molsture 7.2250

Total - 90.9075%

Remarks: -

The remainder (9.0925%) is probably wator of chemical combin-

ation anc¢ organic coloring maticr, This substance is also a COATSC
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pinkish-reé powcder, used for gereral preserving purposes. Tt is put up

by thc Chicago Preservaline Co,

" C o Grade .

Comton Salt, NaCl 42,41%
Salt-petre, KNO 30.30
Borax - anhydrous, Na23407 13.34
Moisture 8.00
' Total -  92.05%

Remarks: -

The remainder (7.95%) is probably watcr of chemical combin-
atiorn and organic coloring mattecr. This subsﬂance recsembles "B gracde
in color ancd gereral use but it is an inferior grade of the ssme kind

of preservaline,

wew for cornec beef,

Commorn salt, NaCl 49,72%
Salt-petre, KNOg 28.128
Borax - anhydérous, Na23407 20,70
VMoisture 4.87

Total - 103.57%

Remarks: -
.
The amount over run is owing to exporimental errors. This
substance is a whitc coarse powder, used more espcclally rfor corned

beef., Tt is manufactured by the Chicago Preservaline Co.
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