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PREFACE

This volume is the outgrowth of a series of public
lectures on foods, which have been given by the anthor for
a nnmber of years. The interest shown by audiences of
witely different character, as well as [requent requests for
the substance of the lectures in printed form, has led to
their publication. The experimental illustrations which
accompanied the lectures are given in the form of a series
of experiments at the emd of each ehapter. Some of these
experiments are so simple that they may be carried out with
orthinary household utensils, others require a few chemicals
anil simple appasatns which may be purehased at any drug
store. Mauy of them require a fairly well-equipped chem-
ieal laboratory, while others have been included which can
be performed only by those who have considerable chemieal
training and facilities at their command. Most of the descrip-
tive matter ean be nnderstood by the average intelligent
reader, although even here a knowledge of chemistry will
enable the reader to eomprehend the subject mueh more
fully. '

It is the hope of the anthor that this volume will be of
some service to the very important class of teachers and
students who are studying the chemistry of foods in the
classroom amld laboratory. It is hoped that the subject has
been presented in such a manner as to stimulate the intereat
of such classes, and that domestic-science teachers will be

able to explain and expand the necessarily brief expressions
i
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of the text, as well ag I}El'furm such experiments as are be-
vond the ability of the student. The anthor also hopes that
the volume will be of service to the growing class of intelli-
gent men and women who desire to obtain some knowledge
of the composition and function of the foods which they
prepare, sell, or consume.

Of the great need of a wider and faller knowledge of
the nature and funetions of the food which is of auch vital
necessity to us, the author has the keenest realization. In
an age when intelligence and knowledge are recognized as
essential te the most efficient performance of even very
simple tasks, it is surprising that most of us eat what we
like, with very little thonght of the ultimate result.

The eteel for our bridges and buildings is bought and
sold on the chemist’s certificate of its composition to the
thousandths of per cent. Foods are manufactured and sold
on flavor and appearance, utterly regardless of eompesition
or food value. The eoal for our engines must be tested and
analyzed, but the far more precious lmman organism is loaded
with a heterogeneous mixture of fuel of unknown composi-
tion. We should not be smrprised at low efliciency, inability
to work, sickness, even the premature death of an organism
which is given so little intelligent care. When an intelligent,
well-informed public demands analyzed, tested foods, they
will be better served by the food produocer, manufacturer,
and salesman ; and if such food i3 consumed in the pliysio-
logically proper quantity and variety, there will be far less
mefficiency, sickness, and mortality.

The suthor does not elaim originality for any appreciable
portion of this volume. For maost of the general faets and
ileas presented he is indebted to the large army of -
nicipal, state, and national purs-food workers, who have
acernulated so much valuable information on this subject.
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The eoming generations will reap large harvests of comfort
and well-being from their quiet but effective work.

The anthor wighes to express his indebtedness to many
of these workers whom it has been his good fortune to know
personally, and also to many others whom he knows only
throngh their publications. Statements made with reference
to the actual conditions of our food sapply are generally
based, at least in part, on the author's tests of foods in the
course of his consulting practice as o chemist, and on the
results of investigations earried out to ascertain the com-
position of the foods on the market. He need hardly say
that this volome was not written to meet the needs of the
technical cliemist.

The author takes great pleasure in expressing his obliga-
tion to Mr, Albert E. Seeker, of the United States Depart-
ment of Agriculture, for reading the entire manuseript and
making many valuable suggestions. He s also under obliga-
tioms to Mr. H. C. [Tumphrey of the Comn Pradoetz Refin-
ing Company for reading the chapters on Carboliydrates

anidl Candy.
1. C. OLSEN
Brookiys, New Yorx
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