FOOD PRODUCTS
OF THE WORLD



Published @ 2017 Trieste Publishing Pty Ltd

ISBN 9780649585915

Food Products of the World by Mary E. Green

Except for use in any review, the reproduction or utilisation of this work in whole or in part in
any form by any electronic, mechanical or other means, now known or hereafter invented,
including xerography, photocopying and recording, or in any information storage or retrieval
system, is forbidden without the permission of the publisher, Trieste Publishing Pty Ltd, PO Box
1576 Collingwood, Victoria 3066 Australia.

All rights reserved.

Edited by Trieste Publishing Pty Ltd.
Cover @ 2017

This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent,
re-sold, hired out, or otherwise circulated without the publisher's prior consent in any form or
binding or cover other than that in which it is published and without a similar condition
including this condition being imposed on the subsequent purchaser.

www.triestepublishing.com



MARY E. GREEN

FOOD PRODUCTS
OF THE WORLD

ﬁTrieste






FOOD PRODUCTS

OF

THE WORLD

-

BY MARY E. GREEN. M. D.

MEMBER OF THE AMERICAN MEDICAL ASSOCIATION.
MEMBER OF THE JURY OF AWARDS ON FoOOD
PropucTs, WORLD'S COLUMBIAN
EXPOSITION.

BRA
III"l'llI:IIF THE" ¥
UNIVERSITY

oaF
Ca: iFf-".T*l-"-lL

EpiTEp awp JLLUSTRATED BY
GRACE GREEN BOHN.

THIRD EDITION

CHICAGO
THE HOTEL WORLD
1802,



CONTENTS.

CHAPTER L

Brief resume of the exhibition of foods ot the Weorld's Columbian
Exposition—The Al!!i!ult'uml Bullding—‘rhe importance of agri-
cultore and food production. .

CHAFTER II.

Food and its properties—The evolotion of cookery=Proper conaerva-
tion of food products—Definltion of food—Classiflcation of nutritive
elements by Dunglison, Prout, nnd Liebdg—Latest classificntion:
protein, carbobydrates, fats, minerals, sod Water. ... .ccom v

CHAFPTER IIL

Meats—The use of meats by aboriginal man—Thelr importance in .
the anclent civilizations—The boar's head and peacock—NMutritive
wialues of different meats: beaf, veal, muatton, and pork—Exhibit
of meat at the Columbinn Exwuitlm—The American tmcklnz
BOUSes . .oocaenes SR . S B

CHAPTER IV.

Preservation of meat by drying—Aboriginal and Indian methods—
Jerked beef, tapajo, and pemmican—Modern method of drying
beef—Dried or sommer sapgages—Exhibite of dried meats ot the
Columbian BXposltlon. ... oo iire e rrie st rrorabosarsinrmmrbnrmsnse e

Preservation of meat by salting and coring—Value of salt as a pre-
pervative—Chemical action of salt upon meat—Modern methode:
Imymersion in brine, packing in dry salt, dry curing, dry ﬂ]tlng.
and smoking—Exhiblia of salted and cured meats. . ..oovoovreiane-

CHAPTER VI

Preservetion of mest by heating and canning—Processes used by M.
Appert, de Hejne, Wertheimer, and the modern canning factory—
The canned meat indostry of America, BEurope, and Australin—FEx-
hibits at the Columbian Exposition—Prescrvation of meat by r.-:-ld,
by coating with fat, by pickling, by various rh-.‘:mk:nlﬂ ven

CHAFPTER VII.

The econsmy and advantage of utilizing offal—The boar's head,
aweet-breads, heart, Hwver, kidieye, ox tails, ox Hps and ox palates,
tripe, lings, and blood—Commercial value of offal......cooeeciienn o



vill CONTENTH.

CHAPTER VIIL

Wild fowl and the history of 1ts domestication—Nutritive value of
poultry and game—Flavor of the meat influenced by diet, e g,
canvasback duck, ptarmigan, Congo chicken, etc.—The unwhotbe-
somenend of “ripened” or “gamey" fowl—Pate de foie gras—Ex-
hibits at Colnmbinn Expogition from Sfam, Germany, Fraoce,
Russin, Englaud, South America, and the United States............

CHAPTER IX.

The Flsheries bullding and aquaria exhibits at the Columbian Ex.
position—Dietetic value of fish—Exhibits of dried and preserved
fish from all countries~Fiesh delicacies: caviare, cods' tongues and
prounds, pardines, anchovles, roe, fish boulllon—Squld and cutiie.

fiah~Sea-weed=The United States Department of Fisherles........ s

CHAPTER X.

Food value of shell-fish—Lobater, crab, crawflsh, ghrimp, and prown—
Oyeter, clam and mussel—Periwinkle, cockle, scallop, limpet, and
whelk—Shell-flah a8 known to the Greeks nnd Romans—History of
the oweter and oyster culture—Oyater culture in England, France,
Germany, Spain, Holland,; and America—Nutritive wvalue of the
oveter—Nutritive value of the furtle—Green turtle—Terrapin—Ex-
hibits st the Columbian Exposifion. .. ..cociveieecnneinna o R

CHAPTER XL

DHetetic value of soupe—The soup of Count Rumiford=Bonilion—Con-
aomme—FPuree—Bouill-abaisse—Mullagatawny, and othera—Nutri-
tive value and composition of meat extracts—American and foreign
extrocta compared—Exhiblis of sonps and extracts at Columbian
B:th FESpdepeapbRdd pr bl B R b BT PR PR BN N AR A B EEE NS

CHAPTER XII

Condiments, thelr ancieni and medimval usage—Their hygienic
value—Vegeiable aromatica: clove,cinnpmon, cassin-bud, pimento,
nutmeg, mace, cardamon, pepper, cumin, corlander, fenugreek,
grains of Paradise, anise,dill, coraway, basil, chervil, celery, fennei,
bay-leaves, Bummer pavory, parsley, thyme, sage, sweet marjoram,
mint, tarragon, onlon, leek, garlic, #affrom, capers, turmeric, curry
powder — Pungent aromatics: mustard, horse radish, ginger,
chillies~~8alt—Fastes and essences of shrimp, lobater, bloater, an-
chovy, etc.—Pickles of cucumber, ollve, snmphire, ete—Sauces:
chutney, Tabasco, Worcestershire, ketchup, carachi, cassareep,
and soy—Flavors of almond, tonksa bean, vanilla, chocolate,
lemon, orange, ete—Acids: vinegar, ime julce, and verfuice—Cor-
disla: Curacoa, Noyan, Ratafla, anisette, kummel, absinthe, Char-
trense, Maraschino, etc.~Exhibit of condiments and epices at the
Columblan Expoaition. ... ccoov i mrrsmrsmsnasssmmamsnsssnnssaaronrron

i1}

0




CONTENTH.
CHAPTER XIIL

Milk, o perfect and universal food—Its usage by different nations—
Chemical compasition—Hoth quality and quantity of the milk of
animals affected by the character of their diet—Necessity of clean
surroundings, pure water, and proper food for cowa—Milk as o
medium of infection—Changes due to bacteria—The value of steril-
izatioon—Koumiss—Matzoon—Comdensed milk..

CHAPTER XIV.

Butter, the antiguity of its maoufecture and neage—The modern
dairy farm—Dairy methods of Holland and Scandinavia—=Flavor
and keeplng qgualitiea due to bacteria=The poor, mainly the vic-
tima of inferior butter—Butter used in pablic institutions usually
T8 {1 o 11 S P P PR HEE s I PR A

CHAPTER XV.

Mutritive value and digestibility of cheese—Neceaaity of Lacterial
ferments I ita manifacture—Varetiea diue to the development of
certain bacterda—Commercial value—The chesse-making nations—
Varieties: Cheddar, Cheshire, Doible Gloucester, Banbury, SBtilton,
Gorgoenzola, Cachie Cavalle, Parmiesan, Roguefort, Gruyere, Port
dn Salut, Brie, Camembert, Nenfehatel, Goudn, Edam, Limbuasger,
Lipton, Schweltzer, Ulmetzer, Tyrolean, American ¢heese. . .......

CHAPTER XVIL

Butterine—History of experiments leading to its manufacture—Iis
nutritive and hyvgleric value compared with that of batter—Chem-
ical composition—Process of making—Ita value ln institutions and

CHAPTER XVIIL

{1 aa a nutrient—Vegetable oils, their origin and process of mana-
facture—O{ls from the olive, cotton-geed, peanut, turnip-seed, palm,
cocoanut, and cocoa-bean—Exhibita of culinary oils at the Colum-
bian Exposition... e e b e e Rl

CHAPTER XYIII.

Cereals, the largest food crops of the world—Nutritive valoea of dif-
ferent cereala—Antiquity of whenat culture—Ite usage by Egyptiana,
Chinese, Swiss Lake Dwellers, and Romans—Corn, its nutritive
value—Its culture by the ancient Peruviana, by the Indians and
modern races—Barley—Legend concerning its origln—Its usage

by the anclent races, by the modern Scotch and Japaness—Oate—
Millet—R ve—Buckwheat—Rice, the food gTa.‘-n of the Orient—-Nutri-
tive value and usage by the Oriental nations.. ereesirsan e

n7

14



x CONTENTS.
CHAPTER XIX.

Bread end maceroni—Hread of the ancient Egvptisns, Gresk=s.

Eomans, Welsh—Bread of primitive and savage peoples—Bread of
Sweden, Lapland, Iceland, and Russis—Chemical composition of
various cerenl floure—Superioritiy of wheaten flour due to the
gluten contained—Chemistry of bread meking—Yeast, its origln
and chemical propertles—Leavened, salt-rising, serated, perm,
“Boston brown,” and graham, bread—Adulterants of flowr—Maca-
romi, the bread of the Itallan—History of usage and process of mamn-
ufactore=Vermicelli, spaghetti, nndma‘t:a—Exldb-l.t-auheCmum-
blan Exposition... I g e i R S

CHAT'TER XX.

Edible fungi—A nutritions and concentrated food—Nutritive value
compared with that of other foods—Common meadow mushroom—
Fairy ring muoshroom—Glant pu ball—Morels—TrufMles—Methods
of musahtoom culture—Exhiblts at Columblan Exposition,..........

CHAFPTER XXI.

The legumes—Bean—8o0y bean—Pra—Chickpes—Lentil—History of
thelr cultivation—01a podrda...cooi i iiiiiiismsieriirsssanmaranns i

CHAPTER XXIIL

The tubers and succnlent roots—Origin and history of culture—White
and sweet potatoes—Yam—Salep—Taro—Jerusalem artichoke—Ar-
rowroot—Sweet and bltter cassava—Turmip, carrot, and other suac-

LRPRTCT L IR [ T S PG T S
CHAPTER XXIIIL

Salads und aalad plante—The hygienic value of salada—The salads
of ancient and mediseval times-—The bitter herba of the Passover
feasta—The Boman salad—0rlental salade—Lettuce—Endive—Cel-
ery — Water cma—mlmhhluachﬂflmwﬂnlmwlcei—ﬂar
lie—Chives, and otherd.......... PR - P e

CHAPTER XXIV,

Fruits and Nuts—Hietory of frait cuolture—Fraits of Elirabethan
England—Classification: drupes, berried fruits, pomes and nuts
or hard, dry fruite—Omnge—Citron—Lemon—Lime—Shaddock or
grape [ruit —Appie— Pear—Quince — Grape — Raisin — Carrant —
Gooseberry — Blackberry — Mulberry — Raspberry — BElderberry —
Cranberry—Huckieberry or blueberry—Watermelon—Muskmeion—
Banans or plantain—Guava—Flg—Pomegranate—Papaw—Cherry—
Nectarine —A pricot—Date—Lltchi—Mango—Bread-froit—Tamarind
—Pine apple—Medlar— Jaca —Prickly pear—Persimmon—Durian,
and others— Acorn — Chestnut — Waloot— Hickory nut — Pecan —
Beechnut—Hazel nut— Filbert —Almdnd — Cocoanui—Brazil nut—
Peanut—BEread out—Pekea nunt—Kola nut—Cashew nut—Souari
nut—Pistache—Sapucaya—Candle nut—The frultarian theory, ita

Ime




CONTENTE, xl
strength and wenkness—Exhibits at the Columbian Exposition... %7
CHAPTER XXV,

“The sugars and starches—Cane sugar group—Glucose group—DMeli-
tose —Giyerrrhizine—Mycose—Melizitose— Lactose—Maltose—Man.-
nite—Trehalose — Sorbin — Querclie—Pinlte—Inosite—Saccharine—
Honey—Cane sugar—Beet sugar—Maple sugar—Sorghonm—Palm
sugar —Glucose or atarch sugar—Grpe sugar—=Exhibits at the

Columbinn Exposition—Starches of wheat, maize, put-tm rice,
arrowroot, cassave, aod sago palm. .. e e e E






