





FOOD PRODUCTS

by
SAUL BLUMENTHAL

Food Technologist and Consultant,
Shirley Laboratories
Fellow, American Institute of Chemists

1947
CHEMICAL PUBLISHING CO., INC,
BrookLYN N. Y.

- LONDON
Food Trade Press Lid.



Food Products

© 2011 by Chemical Publishing Co., Inc. All rights reserved. This
book is protected by copyright. No part of it may be reproduced,
stored in a retrieval system or transmitted in any form or by any
means; electronic, mechanical, photocopying, recording or
otherwise, without the prior written permission of the publisher.

ISBN: 978-0-8206-0036-9

Chemical Publishing Company:
www.chemical-publishing.com
www.chemicalpublishing.net

First Edition:
© Chemical Publishing Company, Inc. - New York 1947
Second Impression:

Chemical Publishing Company, Inc. - 2011

Printed in the United States of America



FOREWORD

This book is written for everybody interested in the prepara-
tion of food from the manufacturing plant executive, the food
chemist, and the food salesman, right down to the housewife.

The author’s knowledge of the subject is based on scientific
training and many years of practical, first-hand experience in
the manufacture of fcods. In addition to compiling the results
of his own experience, he has included methods developed and
used by other specialists in the field.

Whether the food manufacturer has an old, well-established
business or is just starting up a small plant, it is hoped that
this book will be an essential part of his equipment. To the
established manufacturer, it presents the latest developments
and the newest scientific methods in the field of food produc-
tion. To the beginner, it offers the fundamentals on materials
and methods, without which he cannot hope to be successful.

Although the production of good, nutritious food is still an
art, as it has always been, in this age of rapid scientific develop-
ment and ever-increasing knowledge, it is fast becoming an
exact science. The food manufacturer must plan wisely and
prepare his products scientifically and with understanding.
This book presents the manufacture of food as a series of oper-
ations governed by well-defined physical, chemical, and bac-
teriological principles which must be understood and carefully
followed for good results.

Here are scientific, factory-tested formulas for making
hundreds of commercial food products in the canning, flavor-
ing, beverage, confectionery, bakery, condiment, dairy, meat,
fish, and allied industries. The sections on plant sanitation and
food handling present the latest scientific methods of hygienic
control in the food industry. The most modern developments in
the fields of dehydration and freezing of fruits and vegetables
are completely discussed in a comprehensive chapter on the
subject.
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CHAPTER I

BASIC FOOD INGREDIENTS

Ermvr or GrAIN ALcCoHoL

Among the raw materials used in the food industries, ethyl
alcohol stands out as one of the most important. It is also
known as grain alcohol and cologne spirits. Ethyl alcohol is
obtained by the fermentation of sugar solutions and sacchari-
fied mashes of starch-containing substances. There is also a
substantial quantity produced synthetically.

The sugar content of molasses is a cheap source of alcohol.
Tt accounts for almost 75% of the alcohol produced. Black-
strap molasses, a by-product of cane sugar mill operations, con-
taining 50 to 60% sugar by weight, is principally used. The
sugar in blackstrap molasses is present as sucrose, C;2IH;.04;,
and glucose or grape sugar (invert sugar), CoH,,0s.

Alcohol is produced from molasses by a fermentation process
in which the sugars are converted to alcohol by the action of
enzymes. The molasses is made into a mash, so that the final
concentration of sugar falls within a range 15 to 25% by
weight. Cultured yeast’is then added in quantities ranging
from 3 to 10% by vclume. This results in a vigorous fermen-
tation.

The yeast has a double action upon the sugar. This'is brought
about by the presence of two enzymes in the yeast, invertase and
zymase. Invertase converts the sucrose into invert sugar.

CuH305 -+ MO Invertase 2 CeH1O4
Sucrose Water —————— Invertsugar
The zymase then converts the invert sugar into ethyl alcohol
and carbon dioxide.

1



2 Food Products

CH,,0, Zymase 2 CHOH 4 2 CO,
Invert sugar Ethyl Alcohol Carbon dioxide

Temperature and the amount of nutrients added to the mash
are carefully controlled to sustain the vigorous activity of the
yeast. The yeast itself does not undergo any change during the
36 to 48 hours that it takes to yield the maximum amount of
alcohol, but merely acts as the agent for converting sugar to
alcohol. The resulting alcohol content may amount to from 6
to 12%. The mash is then redistilled twice to remove the alde-
hydes, esters and fusel oils, which impart an undesirable odor
to alcohol. Among the by-products recovered from the puri-
fication of alcohol are carbon dioxide, potash for fertilizers,
vitamin concentrates for feedstuffs, and binders for the foundry
and coal processing industries.

Starch, in the form of grain, when cooked with water and
then treated with barley malt is converted by the diastatic en-
zymes into sugar. Yeast will then ferment this sugar into alco-
hol. A method, known as the amyl process, saccharifies and then
ferments starches into sugars and alcohol. This process had its
origin in a study made by Dr. Calmette of the so-called Chinese
yeasts. The molds are able to saccharify starch rapidly and the
combination of yeasts and mold converts the starch to sugar
and the sugar to ethyl alcohol in the mash. Very little alcohol,
however, is made in this country by this method. Synthetic
ethyl alcohol is also produced by a number of methods.

PROPERTIES OF ETHYL ALCOHOL

Formula CQHSOH
Molecular weight 46
Also known as Grain alcohol

Fermentation alcohol

Cologne spirits

: Spirits of wine
Color Colorless

Odor Ethereal, vinous
Taste Pungent
Other properties Liquid, volatile

Specific gravity 0.7851



Basic Food Ingredients 3

Boiling point 784° C.
Solubility Soluble in water, ether, etc.
Grades Absolute alcohol 99.80%

Rectified spirit 95% or more
Cologne spirit of pure distillate 95-96%
alcohol content.

ALDEHYDES

These compounds are aromatic fruity liquids, utilized to rein-
force flavor, especially of strawberry, raspberry, cherry, pine-
apple, orange, lemon, lime and many other fruit products.
Aldehydes are expensive and, being very power ful, must be used
with care.

AMYL ALcoHOL

This is a colorless oily liquid having a penetrating character-
istic odor. One part is soluble in 40 parts water and it is mis-
cible with alcohol, ether and chloroform. It is obtained in the
purification of ethyl alcohol and extensively used for flavoring
whisky, other liquors and fruit essences.

VANILLIN

Vanillin is obtained as the methyl and ethyl derivatives, ethyl
vanillin being the stronger of the two in flavor. They are both.
crystalline and excellent for flavoring liquids and foods. They
should be used sparingly since the flavor becomes more pro-
nounced upon standing.

COUMARIN

Coumarin occurs as colorless aromatic crystals. It is used for
flavoring liquids and foods, and to reinforce the vanillin flavor
in food products. Generally coumarin may be substituted up to
one third of the total vanillin content.

GLYCERIN ((GLYCEROL)

Glycerin is a liquid obtained by the hydrolysis of vegetable
or animal fats or fixed oils and then purified by distillation. If
olive oil, which consists principally of glyceryl oleate, is saponi-
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fied with alkali, e.g., sodium hydroxide, sodium oleate, a soap,
and glycerin are the resulting products. Glycerin is also pro-
duced by the fermentation of sugars, wines, beer, bread and
other similar products.

Pure glycerin is a colorless, odorless, sweet-tasting, viscous,
high-boiling, substantially non-volatile liquid, containing not
less than 95% glycerin. It finds wide employment in the prep-
aration of base extracts for flavoring purposes, in food color
concentrates, in the extraction of drugs and in many other pro-
cedures. Glycerin is soluble in all proportions in water and alco-
hol and is insoluble in most other organic solvents.

Because of its efficiency as a moistening agent, glycerin is
very useful to the baker and confectioner. It retards the drying
out of cakes and icings, keeping the products fresh. It has been
recommended for the prevention of mold growth in bakery
goods, and replaces part of the egg in cake recipes, making the
product lighter. Glycerin is used in candy both as a sweetening
and preservative ingredient. Many delicatessen formulas for
pickles, fish and meat products also use glycerin. In another
section, there will be found advanced information on the appli-
cation of glycerin in many important branches of the food in-
dustry.

ProrvLENE GLYCOL

Propylene glycol is a viscous hygroscopic liquid that is now
extensively used in the food field as a solvent for flavors. It
dissolves synthetic flavoring substances and some essential
oils. * These solutions can be diluted with water. Due to the
penetrating properties of propylene glycol, flavoring agents
dissolved in it are carried into and distributed evenly through
the product to be flavored. It also serves as a good moistener
in bread, cake, confectionery, chocolate, coconut and many
other products. It is now approved by the Pure Food and Drug
Department of the United States.
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SOLUBILITIES OF FLAVORING AGENTS IN
PROPYLENE GLYCOL—WATER
MIXTURES AT 25° C

Propylene Glycol 100 80 © 60 40 20
Water C— 20 40 60 30
Flavoring Agent Per Cent by Weight

Amyl acetate Miscible  Miscible  Miscible 1.48 1.34
Benzaldehyde Miscible 18.97 4.62 1.80 0.82
Cassia oil Miscible 3.31 0.85 0.69 0.21
Citral : Miscible 0.35 0.17 0.10 0.04
Clove oil Miscible 1.19 0.26 0.24 0.12
Coumarin 7.70 5.05 2.30 0.50 0.32
Ethyl acetate (99%) Miscible Miscible  Miscible 11.65 8.09
Ethyl formate Miscible  Miscible  Miscible — 17.45
Ethyl vanillin 14.20 10.80 5.20 1.84 0.79
Eucalyptol ' 19.90 4.75 1.73 0.35 0.25
Isoamyl formate Miscible 522 4.51 1.68 1.53
Lemon oil 0.81 0.52 0.32 0.13 0.03
Methyl anthranilate Miscible .Miscible Miscible — —
Methyl salicylate 17.05 — — — —
Nutmeg oil 1.53 0.34 0.17 0.14 0.11
Orange oil 0.26 0.13 0.08 0.06 0.03
Phenyl ethyl alcohol Miscible  Miscible  Miscible 18.95 3.11
Sassafras oil 2.02 1.21 0.20 0.12 0.08
Vanillin 20.20 20.10 12.60 5.85 2.09

SOLUBILITY OF ETHYL VANILLIN
IN PROPYLENE GLYCOL—-WATER MIXTURES

Per Cent
Propylene
Glycol Ounces Ethyl Vanillin per Gallon Solvent Mixture at °F
by Volume 32 50 08 77 86 104
0 0.20 0.27 0.37 0.45 0.55 0.84
20 0.33 — —_ 1.07 — —
40 0.61 — e 2.54 — —
60 2.40 — — 7.48 — —
80 6.41 — - 16.65 — —

100 8.00 — - 23.00 — —
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SOLUBILITY OF VANILLIN
IN PROPYLENE GLYCOL—WATER MIXTURES

Per Cent
Propylene
Glycol Ounces Vanillin per Gallon Solvent Mixture at °F
by Volume 32 50 68 77 86 104
0 0.47 0.68 1.07 1.40 1.80 3.10
20 0.67 1.33 1.60 2.87 4.00 8.42
40 1.66 2.66 4.00 841 11.68 41.70
60 5.10 8.01 13.35 19.75 33.38 88.00
80 10.57 16.69 26.70 32.03 46.73 93.50
100 10.32 16.7 . 28.04 32.70 46.73 - 80.10

SOLUBILITY OF COUMARIN
IN PROPYLENE GLYCOL—WATER MIXTURES

Per Cent
Propylene
Glycol Ounces Coumarin per Gallon Solvent Mixture at °F
by Volume 32 50 68 77 86 104
0 0.12 0.17 0.22 0.27 0.34 0.52
20 — 0.18 0.33 — 0.53 0.87
40 — 0.33 0.53 — 1.20 .. 2.40
60 — 1.60 2.68 -— 3.74 6.67
80 — 3.34 5.34 — 9.35 174
100 — 494 8.80 — 14.41 26.7

TRIACETIN

Glycerin forms esters with acetic acid, known as mono-, di-,
and triacetin, which are used as solvents. 13

Triacetin is a colorless liquid having a boiling point of 275
to 280° C. It is free from odor, non-toxic and a very good sol-
vent for oils, ethers and esters. It hydrolyzes in the presence of
water and should not be used with it.

AmyL AND EtavL EsTERS, ETHERS AND ALDEHYDES

These are all aromatic chemicals used to augment certain
flavors.

The acids used in combination with flavoring substances are
formic, acetic, butyric, propionic, lactic and others.
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The esters result from the action of organic acids on alcchols.
They differ in the number of carbon atoms and physical prop-
erties, such as odor, boiling point, etc. A pure ester is always
free from water and alcohol. It should be elear -when dissolved
in benzene and, in some cases, in liquid paraffin.

ESTERS, ALDEAYDES, ETHERS AND KETONES

Amyl acetate
Amyl benzoate
Amyl butyrate
Amyl formate
Amyl isobutyrate
Amyl propionate

Amyl valerate
Butyl acetate

Butyl butyrate
Cinnamyl propionate

Ethyl acetate

Ethyl anthranilate

Ethyl benzoate

Ethyl butyrate

Ethyl formate

Ethyl propionate

Ethyl sebacate

Ethyl val~+ate

Ethyl oxyhydrate (Rum
Ether)

Ethyl anthranilate

Isobutyl acetate

Methyl anthranilate

Methy! ionone

Methyl salicylate

Oenanthic ether

Phenyl acetic aldehyde

Phenyl butyl ketone

Tmparts
Imparts
Imparts
Imparts
Imparts
Imparts
flavor
Imparts
Imparts
vor
Imparts
Imparts
flavor
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts

Imparts
Imparts
Imparts
Imparts
Imparts
Imparts

fruity, ethereal flavor
cherry, plum, prune flavor
fruity, ethereal flavor
whricot, peach flavor

fruity, ethereal flavor

apple, pineapple, strawberry

peach, pineapple flavor
pear, raspberry, pineapple fla-

banana, pear, butter flavor
strawberry, raspberry, grape

fruity, ethereal flavor

grape, winelike flavor
strawberry, cherry flavor
pineapple flavor

apricot, peach, pineapple flavor
apple, pineapple flavor
grape, peach flavor

apple, peach, pineapple flavor
rum, ethereal flavor

grape flavor

raspberry flavor

grape flavor

raspberry, strawberry flavor
wintergreen, root beer flavor
cognac flavor

Imparts apricot, cherry, pistachio flavor

Imparts
vor

cherry, peach, strawberry fla-
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Phenyl ethyl butyrate

Phenyl ethyl cinnamate
Rhodinol butyrate

Imparts

flavor

Imparts
Imparts

strawberry, raspberry, peach

peach, apricot, cherry flavor
in traces, cherry, raspberry,

strawberry flavor

HIGHER ALDEHYDES AND ALCOHOLS

Octyl alcohol Cq

Nonyl alcohol C,
Decyl alcohol C,,
Undecyl alcohol C,4
Duodecyl alcohol C,,
Heptyl aldehyde C,
Octyl aldehyde Cq
Nonyl aldehyde C,
Decyl aldehyde C,,
Undecyl aldehyde C,,
Duodecyl aldehyde C,,
Peach aldehyde C,,
Apricot aldehyde Ci;
Strawberry aldehyde Ciq
Cherry aldehyde C,;
Cocoanut aldehyde C,q
Pineapple aldehyde C,,
Raspberry aldehyde C,,

Fruit aldehyde C,,
Citral
Diacetyl

Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
Imparts
vor
Imparts
Imparts
Imparts

rose, tuberose flavor

lemon, lime, orange flavor
orange flavor

lilac, lily flavor

lemon, orange flavor
strawberry flavor

jasmine, rose flavor

orange, lemon, lime flavor
citrus flavor

lily, violet flavor

orange, lemon, lime flavor
cherry, peach, plum flavor
apricot, peach flavor
raspberry, strawberry flavor
cherry pit-like flavor
cocoanut flavor

pineapple flavor

raspberry, cherry, currant fla-

fruity flavor
lemon flavor
butter flavor

VoLATILE orR Essentrar OILs

For all practical purposes, volatile or essential oils may be de-
scribed as being aromatic, oily, generally liquid but sometimes
semi-liquid or solid. The oils volatilize or, upon heating, evap-
orate without decomposition.

Essential oils may be prepared as follows:

1 By pressure, as the oils of lemon, lime, orange and grape

fruit,

2 By distillation with water, or passing a current of steam
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through a distilling flask containing the matter to be ex-
tracted.

By fermentation and subsequent distillation with water, as
with essential oils of mustard and bitter almonds. These
seeds contain no ready essential oil so they are crushed,
left in contact with water, and, due to the action of nitro-
genous ferments, the essential oil is formed. This is then
recovered by distillation with water.

By transferring scents of various plants by immersion in
a fixed oil devoid of odor, such as olive oil or lard. The
aromatic odor is finally collected by extraction with ethyl
alcohol, 1s used as is or redistilled.

By extraction with low-boiling solvents, either by percola-
tion or maceration, recovering the solvent by distillation,
and collection of the essential oil.

The component ingredients of essential oils consist of ter-

penes, aldehydes, ketones, acids, phenols, alcohols, esters, ethers
and sulfur compounds. Issential oils, generally, are liquids
lighter than water but there are several that are heavier.

Angelica oil

Solubility in alcohol:

Flavor:
Use:

Anise oil

Solubility in alcohol:

Flavor:

Use:

Bergamot oil

Solubility in alcohel:

Use:

Birch tar o1l

Solubility in alcohol :

Use:

ESSENTIAL OILS

1 part in 12 parts of 90% strength
Spicy
Gin, cordials

1 part in 3 parts of 90% strength
Sweet, licorice
Candy, cordials

1 part in 2 parts of 80% strength
IFlavoring medicines and perfume

1 part in 3 parts dehydrated alcohol
Flavor in leather, soap, for insect bites
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Bitter almond oil

Solubility in alcohol:

Flavor:

Use:

Bitter orange oil

Solubility in alcohol:

Flavor:

Use:

Calamus o1l

Solubility in alcohol:

Flavor:

Use:

Cardamom o1l

Solubility in alcohol:

Flavor:
Use:

Cassia o1l

Solubility in alcohol:

Flavor:

Use:

Caraway o1l

Solubility in alcohol :

Flavor:
Use:

Ceday o1l

Solubility in alcohol:

Flavor:
Use:

Carrot o1l

Solubility in alcohol:

Flavor:
Use:

Food Products

1 part in 2 parts 70% strength
Almond
Cherry syrups

1 part in 5 parts 95% strength
Orange
Flavor

1 part in 2 parts 70% strength
Spicy
Spice

2 parts in 5 parts 70% strength

Spicy
Cordial, spice

1 part in 2 parts 80% strength
Spicy
Fountain flavors

1 part in 8 parts 80% strength
Spicy
Cordial, spice, kummel

1 part in 6 parts 95% strength
Tobacco-like
Rum

1 part in 5 parts 95% strength
Carrot-like
Soups
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Celery oil

Solubility in alcohol:
Use:

Cinnamon o1l

Solubility in alcohol:
Flavor:

Use:

Clove o1l

Solubility in alcohol:

Flavor:
Use:

Chamomile roman oil
Solubility in alcohol:
Flavor:

Use:

Cortander oil
Solubility in alcohol :
Flavor:

Use:

Cognac
Solubility in alcohol:
Use: -

Fennel o1l

Solubility in alcohol:
Flavor:

Use:

Galonga

Solubility in alcohol :
Flavor:
Use:

Ginger oil

Solubility in alcohol :

1 part in 8 parts 90%
Fountain syrup, soup

1 part in 3 parts 70%

Spicy
Flavor

1 part in 2 parts 70%
Spicy
Flavor

1 part in 2 parts 80%
Sweet
Flavor, vermouth

I part in 3 parts 70%
Spicy
Cordial, spice

1 part in 8 parts 80%
Whiskey flavors

1 part in 9 parts 90%
Sweet, licorice

Cordial

1 part in 7 parts 95%
Camphor-like
Ginger

1 part in 7 parts 95%

strength

strength

strength

strength

strength

strength

strength

strength

strength

11
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Flavor:
Use:

Juniper oil

Solubility in alcohol:

Use:
Hop oil

Solubility in alcohol:

Use:

Lemon odl

Solubility in alcohol:

Flavor:
Use:

Lemon oil; terpeneless

Solubility in alcohol:

Flavor:

Use:

Lovage oil.

Solubility in alcohol:

Flavor:
Use:

Lime o1l

Solubility in alcohol:

Flavor:
Use:

Laurel o1

Solubility in alcohol :

Flavor:

Use:

Food Products

Spicy
Ginger ale

1 part in 4 parts 95% strength
Gin flavors

1 part in 1 part 95% strength
Beer flavor, coffee, maple, celery

Clearly soluble in 95% strength; forms
cloudy liquid in weaker concentrations

Lemon

Lemon drinks, bakery goods

Clearly soluble in 80% strength; maybe
as much as 14 times stronger than
lemon oil ; will not oxidize

Lemon

Baking goods, gelatin and drink powders

1 part in 3 parts 80% strength
Maple
Condiments, foods

Clearly soluble in 95% strength; forms
cloud in 90%

Lime

Lime drinks, ginger ale, candy

1 part in 2 parts 70% strength
Camphor-like, strongly aromatic odor
Liquors
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Mace oil
Solubility in alcohol:
Use:

Marjoram oil

Solubility in alcohol:
Use:

1 part in 3 parts 90% strength
Doughnut flour, liquors, foods

1 part in 1 part 85% strength
Food seasoning

Mandarin otl (Tangerine oil)

Solubility in alcohol:
Use:

Clearly soluble in 95% strength
In orange flavors for bouquet

Neroli oil (Orange flower o0il)

Solubility in alcohr-l
Flavor:
Use:

Neroli oil (Portugal oil)

Solubility in alcohol:

Flavor:
Use:
Nutmeg o1l
Solubility in alcohol :
Use:
Orris o1l

Solubility in alcohol:
Odor:
Use:

Origanum oil

Solubility in alcohol:
Use:

1 part in 2 parts 80% strength
Bitter
Flavors and perfume

Clearly soluble in 95% strength

The pressed oils are Italian, West Indian
and Californian ; there is also the ex-
tracted kind

Orange-like odor

Flavor tone in soft drinks. perfume

1 part in 3 parts 90% strength
Doughnut flour, soft drinks

1 part in 174 parts 809% strength -
Violet-like odor
Fruit flavors

1 part in 3 parts 70% strength
Liquors, sometimes used where thyme is
called for -
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A

Abbreviations, 952

Absinthe essence, 576

Absolute alcohol, 3

Acetic acid, 21

Acid content of fruit juices, 759

— production in food, 692

Acidophilus milk, 130

Acids in baking powders, 393

Acorns, 344

Adipic acid, 21

Adulteration, 826

Agar jellies, 199, 200, 354

—jelly gum drops, 189

Aging of cheese, variations due to,
144

Aids in bread making, 375

Air, dehydration by, 842

Aldehydes, 3, 7

Alewives, canned, 326

—, smoked, 316

Alfalfa flour, 353

Algin, 63

Alginates. See Algin.

Alkalies in baking powders, 392

Alkalinity of fruit juices, 759

Alligator pears, 623

Allspice. See Pimento.

— extract, 570

Almond brittle topping, 540, 542

— emulsion, 598, 600

— filling, 535

— flavor, 10

— flavor essence, 93

— licorice nougat, 186

— loaf cake, 466

— oil, bitter, 570

— oil emulsion, bhitter, 601

— paste filling, 534

Almonds, 355

—, frying of, 334

Alum baking powder, 386, 389, 391,
393

Amber, 23

American
cheese.

American pound cake, 499

~—processed cheese, 147

Amioca starch, 86

Amygdalin, 92

Amyl alcohol, 3

— aldehydes, 6

— esters, 6

— ethers, 6

— process, 2

Anchovies, 283

—, canning of, 297

—, Christiana, 329

Anchovy butter, 328

—essence, 328

— paste, 328

— paste from sprats, 328

— paste, mushroom catsup for, 329

-—sauce, 329

— sauce, mushroom, 242

Angel food cake, 467

— food macaroon cup cakes, 468

Angelica, 28

—oil, 9

—root, 57

— seeds, 57

Angostura, 52

— bark, 59

— bitters, 608

Animal fats, 377

Anise, 28

— cordial, 610

— extracts, 570

—oil, 9

— syrup, 588

Aniseed, 28

— drops, 179

Anisette, 610

cheese. See Cheddar

955
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Annatto, 28

—, tincture of, 115

Antimony poisoning, 824

Antioxidants, 69

Apple blueberry jam, 748

— butter, 678

—cider, Pectinol A for clarification
of, 670

— extract, 601

—flavor, 7, 18, 19

— flavor, artificial, 101

— flavor essence, 93

— flesh preservation, 768

— jelly, 735

— juice. See Apple syrup.

— juice cider, 657

— meringue pie, 409

— -mint jelly, 732

— -peach jam, 749

— pie, 409, 410

— pie filling, 395

— -raspberry jelly, 730

— sauce cake, 468

— sauce pecan filling, 535

— syrup, 90

Apples, 622

—, canned, 678, 687

—, canning of, 712

—, dehydration of, 917

—, freezing of, 926

Apricot cream pie, 411

— extract, 601

— flavor, 7, 8, 18, 19

— flavor, artificial, 101

— flavor essence, 93

— gloss, 546

— jam, imitation, 751

— kernels, 92

— pie, 411

— pie filling, 403, 410

— shine, 547

Apricots, 623

—, canned, 673, 674, 677

—, canning of, 712

—, dehydration of, 918

—, freezing of, 926

Arabic acid. See Arabin.

Arabin, 63

Acacia gum. See Gum acacia.

Argols as raw material in production
of tartaric acid, 21

Index

Argols, removal from grape juice,
656

Arnica flowers, 59

Aromas, fruit, 604

Aromatic flavor, 14

— flavor with burning taste, 60

— flavor with sweet taste, 61

— flavor with tannin, 61

— flavor with vanilla taste, 61

— flavor without bitter taste, 59

Arrowroot, 84

Arsenic poisoning, 824

Artichokes, 635

Artificial gum. See Dextrin,

Ascorbic acid, 22

Asparagus, canned, 681

-, canning of, 703

—, freezing of, 922

Avocados, 623

B

Babassu, 357

Bacteria, 812

—count on food ingredients, 238
— count on heat treated spices, 239
— count on untreated spices, 238
—-in canned food, 691

Badian. See Anise.

Bakers” Neufchitel cheese, 154
— quick fruit jelly, 737

Baking powders, 385

— powders, fillers in, 393

Ball gum, 207

Balsams, 23, 24

Banana cake, 469

— flavor, 7, 18, 19

— flavor, artificial, 101

— flavor essence, 94

—icing, 524

— syrup, 588

Bananas, 624

Bar, fig, 434

— filling, fig, 436

—, fruit, 489

—, fruit food, 489

—, molasses-coconut, 434
Barbecue sauce, 239

Barcelona brittle, 205

Barley, 80, 346

Base for chiffon pie, 413
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Base-cakes, tender mellow, 430

Basil. See Mountain mint.

— vinegar, 28

Bass, 283, 294

Bassorin, 63, 65

Baumé and specific gravity conver-
sion table, 941

Bay leaves, 28

— o0il, terpeneless, 20

— rum, 29

Bayberry leaves, 29

Bean curd, 135

—, Garbanza, 342

- sprouts, 680

Beans, canned, 679

—, canning of, 703

~—, dried, 682

—, freezing of, 923

Beautressel, 58

Beef steak sauce, 240

Beer flavor, 12

Beet tops, 636

Beets, 636

-—, canning of, 706

—, dehydration of, 885

—, ireezing of, 923

Benedictine, 608

— essence, 577

Benzoic acid, 21

Benzoin, tincture of, 584

Bergamot extract, 570

—oil, 9

— oil, terpeneless, 20

Berries, canning of, 713

—, dehydration of, 918

Beunet root, 60

Beverages, 605

Bibliography, 953

Bicarbonate of soda in baking pow-
ders, 392

Bilberry extract, 602

Billowy marshmallow, 558

Bin driers, 853

Birch beer extract, 570

—tar oil, 9

Biscuit and cake flavor, 102

— flour, 464

Bitter almond flavor, artificial, 101

— almond kernels, 92

— almond oil, 10, 570

— almond oil emulsion, 601

957

Bitter flavor, 13, 14, 56, 57
— orange flavor, artificial, 102
— orange oil, 10

— orange peel, 59

Bitters, 607

—, angostura, 608

—, English, 607

—, orange, 607

. Black currant flavor, artificial, 102

— currant juice, 661

— currants, preservation with sulfur
dioxide, 767

— ginger. See Ginger, black.

— raspberry juice, 660

— rice, 345

— teas, 228

Blackberries, 625

—, canning of, 713

—, freczing of, 926 .

Blackberry extract, 602

— flavor, artificial, 102

— juice, 661

— syrup, 588

Blackfish, 284

Blackstrap molasses in production of
alcohol, 1

Blackthorn. See Sloe.

Blanched jumbo Virginia peanuts,
333

~ Spanish nuts, 333

Blancher loading for vegetables, 876

Blanching, 696

— methods, 840

— test, 838

— time for vegetables, 876

Bleaching of cherries, 772

Bloaters, 297

Blue fin tunafish, 308

Blueberries, 625

—, canning of, 713

—, freezing of, 927

Blueberry apple jam, 748

— jam, 747

— jelly, 734

— pie, 411

— pie filling, 396

Bluefish, 284

Boiled icing, simple, 533

Bonito, 301

Boonekamp, 576

Bottle washing, 800
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Bottling of grape juice, 655
Botulism, 693

Bourbonal, 56

Bourbon process, 53

Bran bread, 375

Brandy, 611, 617

— essence, 576

Brazil coffees, 227

— nuts, 356

Bread, bran, 375

—, date nut loaf, 374

— making, 365

— making, aids i, 375

— making, formulas for, 369
—, rye. See Rye bread.
—, soy bean flour, 369
Bread-and-butter pickles, 275
Breadfruit, 344

Breakfast cocoas, 215

— foods, starchless, 350
Bream, 284

Brick bat cheese, 140

Brie cheese, 140

Britl, 291

Brine for canned vegetables, 699
Brining method, 792
British gum. See Dextrin.
— unwrapped caramels, 189
Brittle, Barcelona, 205
Broceoly, freezing of, 923
Brown sauce, 240

Brussels sprouts, freezing of, 924
Bubble gum, 207

Buckroe, canned, 326
Buckwheat, 81, 346

— flour, 464

Bun icing, 531

Burnet, 29

Butter, 126

—, anchovy, 328

—, apple, 678

— cake filling, orange, 538
—, composition of, 140

— cream, 551, 552
—cream filling, 551, 552

— cream icing, 524
—flavor, 7, 8, 18, 19

— flavor, artificial, 102

— flavor essence, 93

— manufacture, 173

— sponge cake, 469

Index

Butter topping, 540

—- topping, toasted, 542
— wafers, 445
Buttermilk cookies, 442
— chocolate coatings, 222
Butternuts, 357
Butterscotch cookies, 443
— flavor, 102

— flavor essence, 94

— fudge, 544

— icing, 523

—icing, soy, 384

— pie filler powder, 404
— pie filling, 404

— sauce, 247

-— squares, 176, 191
Butyric acid, 21
By-products of cocoa, 216

C

Cabbage, 637

—, dehydration of, 886

Cacao. See Cocoa.

Cadmium poisoning, 823

Cake powder, milk chocolate, 474

—-shines, 546, 547

—, soy chocolate, 383

—, soy white, 382

—, soy yellow, 382

— spices, 497

Cakes (for special cakes see indi-
vidual names), 465-508

Caking, prevention of, 832

Calamus oil, 10

Calcium baking powder, 386, 388, 390

-— phosphate baking powder, 386, 388,

392

Camembert cheese, 139, 140

Camphor-like flavor, 11, 12

Candied fruits (for special candied
fruits see individual mnames),
777-789

Candies, polishes for chocolate-
coated, 107

Candy flavor, 26

— products, 176

Cane sugar-invert syrup blend, 590

— sugar-maple syrup blend, 591

Canned fish, 282, 301

— food, bacteria in, 691
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Canned food, formation of chemical
agents in, 694

— food, spoilage agents of, 689

— food, spoilage prevention, 689

— food, storage of, 726

— fruits, 672

— fruits, specifications for, 672

— {ruits, syrup for, 699

— goods, 672

— soups, 679

— vegetables, 679

— vegetables, brine for, 699

Canning fish, specifications for, 297

— methods, 694

— of anchovies, 297

— of buckroe, 326

—of fish, 326

— of {fruits, 687, 712-719

—of meat, 724

—of milk, 724

— of roe, 326

—of sea food, 719-723

— of soups, 725

— of vegetables, 687, 703-711

Cantaloupes, freezing of, 928

Canton ginger. See Ginger, Canton.

Capers, 29

Capsicum, 48

Caramel boiled icing, 524

—-color. See Sugar coloring.

— flavor, 102 :

——icing, 525, 533

~— paste, 192

— sauce, 247

Caramella syrup, 589

Caramel-nougat center with licorice
for candies, 183

Caramels, British unwrapped, 189

—, coffee, 176

—, fruit, 177

—, licorice, 181, 182, 185

—, licorice marshmallow, 183

—, North Carolina, 190

—, Smyrna, 190

—, Swiss, 191

Caraway, 58

— cordial essence, 577

— essence, 577

— extract, 571

—oil, 10

— seeds, 29

959

Carbonate of magnesia in baking
powders, 392

Cardamom, 30

— extract, 570

—oil, 10

Carmine, tincture of, 115

Carp, 294

—, smoked, 316

Carragar, 64

Carragheen, 63

Carrot-like flavor, 10

Carrot oil, 10

Carrots, 638

—, canned, 681

—, dehydration of, 890

—, freezing of, 924

Case ‘hardened vegetables, 843

Casein, 126

Cashew nuts, {rying of, 334

Cassava. See Tapioca.

Cassia, 30

— buds, 30

— cinnamon.

— extract, 570

—oil, 10

Catalase test, 839

Catfish, smoked, 318

Catsup for anchovy paste, 329

See Cinnamon.

‘—, spices for, 261

—, tomato, 260

Cauliflower, freezing of, 924

Caviar, 301

Cedar oil, 10

Celeriac, 31

Celery, 31

— cabbage. See Petsai.

—, dehydration of, 892

— extract, 571

—flavor, 12

—oil, 11

—root, 60

— sceds, 32, 60

—, tincture of, 584

— vinegar, 107

Center for candies with licorice cara-
mel nougat, 183

—- for licorice bonbons with cocoa-
nut, 185

Centers, Massachusetts molasses mint
cream, 195

Cerasin, 63
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Cereals, 344

—, composition of, 830

—, health dry, 352

Certified food colors, 109, 110

— food colors, solubility chart for,
110, 111

— milk, 126

Ceylon cinnamon. See Cinnamon.

Chamomile Roman oil, 11

Chard, dehydration of, 894

Chartreuce, 609

— essence, 578

Cheddar cheese, 139, 140

Cheese (for special cheeses see in-
dividual names), 138-172

— cake, 470

—- cake filling, 471

— cake, French, 470

— emulsifiers, 151

—, grades of, 139

~— spread manufacture, 144

— stabilizer, 150

— sticks, 337

Chemical agents, formation in canned
food, 694

Chemicals, names of, 943

Cherries, 626

—, bleaching of, 772

—, candied or glazed, 778

—, canned, 674, 676

—, canning of, 714

—, coloring, 775

-—, dehydration of, 919

—, freezing of, 928

—in alcoholic beverages, 774

— in syrup, 774

—, maraschino, 178, 774

—, standard trade terms of, 776

Cherry blossom pie, 412

— extract, 602

— flavor, 7, 8, 18, 19

— flavor, artificial, 102

— flavor essence, 94

— fountain syrup, 592

— fudge icing, maraschino, 528

— jelly, 736

— juice, 662

—laurel water, 583

—1loaf, 472

— pie, 412

— pie filling, 397

Index

Cherry pit-like flavor, 8

— preservation, 771

— preserves, 748

— syrup, 588

Chervil, 30

Chestnut, 358

Chewing candy, French, 192
— gum, 206

Chick pea, 342

Chicken gumbo, canned, 679

. Chiffon pie base, 413

— pie, lemon, 414

— pie, pineapple, 417

Chili, 30

—con carne, 31, 726

— sauce, 245

Chilies. See Chili.

Chinese bean, 342
—cabbage. Sce Petsal.

— peanuts, 361

—soy sauce, 249

— yeasts, 2

Chives, 31

Chlorophyll, tincture of, 114
Chloropicrin fumigation, 806
Chocolate angel food cake, 467
— bars, sugarless, 350

— cake, soy, 383

— coating, 188

— coating, lecithin, 223

— coatings, 220

— coatings, buttermilk, 222

,— coatings, composition of, 226

— coatings, imitation, 222
- coatings, milk, 222

— coatings, modified, 222
— coatings, skim milk, 222
— coatings, various, 221
—cream pie, 413

— cream waffle, 463

— doughnuts, 450

— fudge, 545

— fudge base, 545

— fudge icing, 522, 526
— fudge icing, soy, 385

— fudge sauce, 546

— ice-cream, 208

—icing, 513, 522, 526

— icing, non-sticky, 531

— liquor, 218

— malted milk cake, 472
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Chocolate malted milk pie, 413

— manufacture, 216

~— marshmallow roll, 473

— milk mix, 136, 137

— milk, stabilized, 135

—nougat cookies, 445

— peanut bars, 176

— peppermint roll, 473

— pie filling, 405

— products, 211

— sauce, 247

— sponge cake mix, 498

— syrup, 589, 594

—, uses of, 225

Chocolate-flavored dessert,
free, 348

— pudding powder, 232

Chocolates, milk, 220

—, various, 219

Chondrus. See Trish moss.

Chow-chow, 274

Choy sprouts, 342

Christiana anchovies, 329

Christmas cookies, 440

Chutney, 273

Cider, apple juice, 657

—, clarification of, 657

—, pasteurization of, 658

—, Pectinol A for clarification of
apple, 670

—, preserving of, 659

Cinchona bark, 57

Cinnamon, 32

— emulsion, 598, 600

— extract, 571

—oil, 11

Citral, 577

Citric acid, 21, 22

Citron cubes, candied, 783

—, dried, 683

— halves, candied, 782

—melon preservation
dioxide, 770

— preservation with sulfur dioxide,
770

Citrus flavor, 8

— pulp marmalade, 754

Clabber cheese. See Cottage cheese.

Clams, 299

—, canned, 327

—, canning of, 719

sugar-

with sulfur

961

Clarase for clarification of fruit
juices, 667

—in the manufacture of jellies, 739

—in the treatment of fruit juices,
739

Clarification of beverages, 606

—of cider, 657

—of fruit juices by Clarase, 667

—of {fruit juices by enzymes, 666

— of fruit juices by Protozyme PX,
669

— of pectin juice by Clarase, 667

—of pectin juice by Protozyme PX,
669

Clarysage, 58

Classification of pickles, 266

Clear flour. Ses Flour, clear.

Clearing of juices, 650

Clove oil, 11

— oil, terpeneless, 20

Cloves, 32

Coal-tar process. See Guaiacol proc-
ess.

Coating, chocolate, 188, 221

—, chocolate buttermilk, 222

—, imitation chocolate, 222

—, lecithin chocolate, 223

—, skim milk chocolate, 222

— for candy, 188

—, ice-cream, 221

—, milk chocolate, 222

—, modified chocolate, 222

—, sugar, 188 ‘

Coatings, composition ¢f chocolate,
226

Cobblestone honey cakes, 440

Cochineal syrup, 115

Cockles, 299

Cocktail, sauerkraut-tomato
265

—, tomato juice, 264

Cocktails, 611

Cocoa beans, 60, 211

— beans, test for ripeness, 212

— butter, 223

— by-products, 216

—, Dutch process, 214

— flavor essence, 95

— glaze, doughnut, 453

— junket, 210

— malt powder, 135

juice,
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Cocoa milk, 138

—milk mix, 135

— milk, non-settling, 138

— mixtures, 216

-—, natural process, 214

-— paste, 590

— powder, 214

— products, 211

— shells, 226

—, uses of, 224

Cocoanut, 357

— center for licorice bonbons, 185

— flavor, 8 -

-— flavor, artificial, 102

—oil, 74

— topping, 543

Cocoanut-flavored pudding powder,
233

Cocoas, 214

—, breakfast, 215

—, dry, 215

—, high-quality, 215

—, prepared, 216

—, semi-dry, 215

—, solvent extracted, 216

—, very dry, 216

Coconut, 357

—, dry shredded, 604

— kisses, 194

— macaroons, 424

— marshmallow, 202

— pieces, 193

Coconut-cream pie, 414

Codfish, 284

— middles, 208

— strips, 298

— tablets, 298

Coffee, 226

— cake flavor, 102

— caramels, 176

— extract, 571

— flavor, 12

— flavor essence, 95

— substitutes, 353

— syrup, 588, 593

—, tincture of, 584

Cognac, 11

— essence, 577, 578

— flavor, 7, 18, 19

— flavor essence, 95

—, oil, 578

Index

Cola nuts, 358

Cold pack fruits, composition of,
756, 758

— pack fruits for pies, 409

Cold-process icings, 510

Collage, 606

Cologne spirits.

Colophony, 23

Color, caramel. See Sugar coloring.

Coloring cherries, 775

— matters, 62

Colors, certified food. See Certified
food colors.

— for liqueurs. See Liqueurs, color-
ing materials for.

—, liquid. See Liquid colors.

—, paste. See Paste colors.

—, vegetable. See Vegetable colors.

Combination jellies, 736

Commercial manufacture of Neuf-
chitel cheese, 152

Common centaury, 56

Compartment dehydrator, 847

Composite soy sauce, 249

Composition of cereals, 830

— of cheese, variations in the, 144

— of chocolate coatings, 226

— of cold pack fruits, 756, 758

— of dairy products, 832

— of {fruits, 756, 757, 830

— of fruit juices, 756, 758

— of jams, 760

— of jellies, 760

— of meats, 831

— of nuts, 829

— of poultry products, 831

— of preserves, 760

—of soy flour, 379

— of vegetables, 828

Compound shortening, 377

Compounded food colors, 111

Compression of dehydrated (fruits,
870

— of dehydrated vegetables, 870

Concentrate, orange fruit, 666

Concentrated fruit juices, 665

— tomato pulp, 260

Concord grape juice, 653

Condiments, 25

—, classification of, 26

Confectionery, 176

See Ethyl alcohol.
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Consomme, canned, 679

Conversion factors of U. S. meas-
ures, 935

—table for Baumé and specific
gravity, 941

Cookie machine, rotary short-bread,
434

—mix, spicy, 442

— mix, sugar, 442

Cookies (for special cookies see in-
dividual names), 421, 438-445

—, classification of, 432

—, soft drop cake, 427

Cooking of frozen food, 929

—of frozen vegetables, 930

— reconstituted vegetables, 864

Copal, 23

Cordial, anise, 610

—-gin essence, 579

Cordials, 608

Coriander, 57

—oil, 11

—oil, terpeneless, 20

— seeds, 33

Corn, 78, 639

—, canned, 682

—, canning of, 705

— grain, 80

— meal, 80

—oil, 74

— starch, 82

~—starch puddings, 81

— sugar, 83

—syrup, 83

— syrup-cane sugar blend, 590

— syrup, chemical composition of,
84

— syrup, properties of, 84

—, unbolted whole, 346

Corning of river herring, 321

Cottage cheese, 139, 141

Cottonseed oil, 74

— stearin, 75

Coumara nut. See Tonka.

Coumarin, 3, 52

—, solubility in propylene glycol-
water mixtures, 6

Counterflow dehydrator, 845

— parallel dehydrator, 846

Cow’s milk, 126

Crabs, 299
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Crabs, canned, 302

—, canning of, 720

Crackers, 432 i

Crackle, Glasgow, 206

Cranberries, 627

—, canning of, 714

—, freezing of, 928

Cranberry jelly, 736

— juice, 660

Crawfish, 300

Crayfish, 300

Cream aid, 120

— base for icing, 522

—cheese, 139, 140, 141, 150

— filling, basic, 535

— fluff filling, marshmallow, 566

— improver, 120

—, marshmallow, 567

— nuts, 356

— of tartar baking powder, 386, 387,
389, 391, 392, 393

—of tartar removal
juice, 656

— sauce, 352

—soda flavor, 102

— table for mixing cream and skim
milk, 128, 129

Creme de Menthe, 612

Cremo imitation whipped cream, 120

Creole marshmallow, 560

Crumb topping, 541

Crushed fruits for the fountain, 595

— orange fruit syrup, 591

— pineapple, 594

—- strawberry, 592

Crust, flaky pie, 407

—, pie, 408

—, rolled pie, 408

Cubebs, 57

Cucumbers, 640

Cumin seeds, 33

Cup cake, angel food macaroon, 468

— cake, egg, 483

from grape

. —cake, English nut, 483

— cake, lemon, 493

— cake, snow white, 440
Curacao, 612

— essence, 579

—oil, 579

— peel, 59

—, tincture of, 584
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Curcuma. See Turmeric.

—oil, 53

Curcumin, 53

Cure of herring, hard, 322

Curing of Roquefort cheese, 159

Curled mint, 58

Currant extract, 602

— flavor, 8

—- flavor essence, 95

— jam, 748

—jelly, 734

— juice, black, 661

— juice, red, 661

Currants, dried, 686

Curry, 245

— powder, 33, 246

Custard cream, 234

— filling for pies, 234

— filling, sugarless, 351

— pudding, 233

Cut marshmallow, 560

Cyanide poisoning, 825

Cylinder-and-meter packaging
method, 866

D

Dairy products, composition of, 832

Daisy cheese, 140

Dammar, 23

Damson plum jam, 748

Danske nugat, 202

Date flavor essence, 95

— loaf cake, 476

—loaf layer cake, 476

—nut filling, 536

— nut loaf bread, 374

— nut, cookies, 444

Dates, dried, 683

Dehydrated food, packaging equip-
ment for, 865

— food, packaging of, 865

— food, storage temperature, 862

— fruits, compression of, 870

— vegetables, compression of, 870

— vegetables, moisture contents of,
877

Dechydration by air, 842

—of food, 834

Index

Dehydration of fruits (for dehydra-
tion of special fruits see
individual names), 913-922

-—of vegetables (for dehydration of
special vegetables see individual
names), 875-913

Dehydrators, 845

Dehydrator-tray loadings for vege-
tables, 879 "

Delaware desserts, 201

Dessert powders, gelatin, 230

Desserts, flavors for gelatin, 231

—, sugar-free, 348

—, waffle, 463

Devil's food, 477

— food cake, 476, 480

— food cake, soy, 383

— food fudge cake, 479

— food layers, 476, 482

Dewberries, 625

—, freezing of, 927

Dextrin, 66, 84

— from starch, 83, 84

Dextrose from starch, 83

Diabetics, marmalade for, 350

Dill pickles, 267

— pickles, fresh, 270

— pickles, fresh fermented, 269

— pickles, kosher, 270

— pickles, overnight, 269

— pickles, pasteurized, 270

— pickles, pasteurized processed, 272

— pickles, Polish, 268

— pickles, processed, 271

— pickles, processed pasteurized, 272

— seeds and leaves, 33

Double caraway cordial essence, 577

Dough for cookies, 440

—, matured, 372

— method, sponge, 371, 372

— method, straight, 370, 372

—, pastry pie, 408

—, soft, 426

—, soy sweet, 380

—, sponge, 370

—, stiff, 426

—, straight, 368

—, sweet, 507

Doughnut cocoa glaze, 453

— flour, 456

— glaze, 454
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Doughnut honey glaze, 454

— icing, 455

—icing glaze, 454

— orange icing, 456

Doughnuts, 446

—, chocolate, 450

—, glazed potato, 452

—, soy quick yeast raised, 381

—, yeast raised, 451, 453

Dressing, French, 256

—, Russian, 256

—, salad, 254, 257, 258

—, thousand island, 257

Dried beans, 682

— fruits (for special dried fruits see
individual names), 683687

Driers, 853

Drops, agar jelly gum, 189

—, aniseed, 179

—, Georgia gum, 198

—, licorice, 182

—, licorice jelly gum, 181

—, wild cherry, 179

Dry cereals, health, 352

— cocoas, 215

— egg, reconstituting to natural state,
124

— fruit fillers, stabilizers for, 539

— milk, 127

— skimmed milk, 127

— whole milk, 127

Drying. See Dehydration.

—, principles of, 841

—yields for vegetables, 878

Dulse, 33

Dunlop cheese, 141

Durum wheat raw pastes, 88

Dutch cheese, 141; see also Cottage
cheese.

— process cocoa, 214

E

Economy ginger snaps, 438

Edam cheese, 141

Eel, 285

—, smoked, 319

Egg cup cake, 483

— noodles, 8%

— powder compound, imitation, 406
Egg white meringue, 556

965

Egg white topping, 556

— whites, flaked, 121

— whites, powdered, 121

Eggplant, freezing of, 924

Elder flowers, 60

Emmenthaler cheese, 139, 142

Emulsifiers, 72

— for cheese, 151

Emulsions, flavoring (for
flavoring emulsions see
vidual names), 596-601

English bitters, 607

—nut cup cake, 483

— toffee nougats, 204

Enriched flour, standards for, 78

Entoleter infestation destroyer,
806

Enzyme activity, 838

Enzymes, clarification of
juices by, 666

— in flour, 366

Equipment for packaging dehy-
drated food, 865

— of wood, 940

Essence, anchovy, 328

Essences, 576, 584

Essential oils, 8, 9

— oils, components of, 9

—oils in spice, calculation of quan-
tity of, 16

— oils, preparation of, 8

— oils, terpeneless. See Terpeneless
essential ‘oils.

Esters, 7

Estragon. See Tarragon.

Ethereal flavor, 7

Ethers, 7

Ethovan, 56

Ethyl alcohol, 1

— alcohol, properties of, 2

— esters, 6

~— ethers, 6

— vanillin, 56

—vanillin, solubility in propylene
glycol-water mixtures, 5

Everton toffee, 176

Extracts, flavoring (for special
flavoring extracts see individual
names), 569-574

—, fruit (for special fruit extracts
see individual names), 601-604

special
indi-

fruit
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Farina, 77

Fat fish, 283

Fats and oils, edible, 72
-, animal, 377

~, properties of, 73
Fennel, 34

—oil, 11

—oil, terpeneless, 20
Fenouil batard, 58
Fenugreek, 34

— extract, 571

Fermentation alcohol. See Ethyl
alcohol.

—, vegetable, 789

Fig bar, 434

— bar filling, 436

— filling, 536

— flavor, artificial, 103

— flavor essence, 95

Figs, canned, 674, 675

—,canning of, 715

—, dehydration of, 919

—, dried, 684

—, freezing of, 928

—, fresh, 627

Filbert filling, 537

Filberts, 358

Filled cheese, 141

Filler, marshmallow, 565

—- powder, butterscotch pie, 404

— powder, lemon pie, 405

Fillers in baking powders, 393

—, stabilizers for dry fruit, 539

Filling, buttercream, 551, 552

—, cheese cake, 471

—, fig bar, 436

— for pies, custard, 234

— of cans, 696

Fillings (for special fillings see in-
dividual names), 535-539, 563,
564, 566

— for cakes, 520

— for pies (for special pie fillings
see individual names), 395-420

— for pies, powder base for, 407

Filtering juices, 649

Finnan Haddie, 298

Fish, 280

—, canning of, 326

Index

Fish flakes, canning of, 720

— fruit sauce, 241

—, German method of smoking, 313

—, hot smoking of, 313

-—, specifications for canning, 297

Flaky pie crust, 407

Flat salt water fish, 282, 291

Flavor aids. See Spice and flavor
aids.

— formulas, chemicals in, 18

— for pound cakes, 501

—, introduction into food, 25

Flavoring agents, solubilities in pro-
pylene glycol-water mixtures, 5

—emulsions (for special flavoring
emulsions see individual names),
596-601

—extracts (for special flavoring ex-
tracts see individual names),
569-574

Flavors (for special flavors see in-
dividual names), 92-106, 573, 575

— for gelatin desserts, 231

— in icings, 514, 515

—, intensifying with sugar, 423

—, use of natural chemicals in, 18

—, use of synthetic chemicals in, 18

Flour, 366

—, biscuit, 464

—, buckwheat, 464

—, clear, 77

—, doughnut, 456

—, enriched. See Enriched flour.

—, gluten, 77

—, handling of, 425

-, pancake, 458, 464

—, patent, 77

—, rye, 78

-, selecting of, 425

—, soy, 378

—, straight, 77

—, waffle, 462 -

—, wheat. See Wheat flour.

Flours, 353

—, self rising, 464

Flow sheet in manufacture of juice,
651

Fluff cream, 529

Fluke, 292

Fluoride poisoning, 825

Foenugreck. See Fenugreek.
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Fondant, 190, 509

- base icing, 527

—, basic, 527

-—cream, 553

Food colors, certified. See Certified
food colors.

—colors, compounded. See Com-
pounded food colors.

—— control, sanitary, 795

—, dehydration of, 834

— flavors, artificial, 101

—, freezing of, 834

—, fried, 330

—, health, 337

— ingredients, bacteria count on, 238

— poisoning, 818

- preservation, 834

—, starch-free, 348

—, starchless breakfast, 350

—, sugar-free, 348

Formulas for bread making, stand-
ard, 369

Fountain, fruits for the, 595

Freezing food, 834, 921

" —fruits (for {freezing of special
fruits, see individual names),
925-929

— temperature of fruits, 688

— temperature of vegetables, 688
— vegetables (for freezing of spe-

cial vegetables see individual
names), 922-925

French cheese cake, 470

— chewing candy, 192

— dressing, 256

— mustard, 246

— pastry cream, 529

Fresh dill pickles, 270

— fermented dill pickles, 269

— water fish, 280, 282, 294

Fried foods, 330

—noodles, 336

— nuts, 332

Frosting, 527

Frozen food, 921

— food, cooking of, 929

— food, storaging of, 929

— fruits, 747

— vegetables, cooking of, 930
" Fruit acids, 21

— acids, solubility of, 22

967

Fruit aromas, 604

— bars, 489

— cake, 486

— cake, white American pound, 506

— cake, yellow American pound, 504

—, candied, 777

—, canned (for special canned fruits
see special names), 672-678

— caramels, 177

—, composition of cold pack, 756,
758

—, compression of dehydrated, 870

— essences, 92, 578

— ethers, 92

— extracts (for special fruit extracts
see individual names), 601-604

— filling, 537

— flavors, artificial, 101

— food bars, 489

— for fountains, crushed, 595

— for pies, cold pack, 409

—, frozen, 747

—glaze for open pies, 550

— glaze stocks, 547, 549

— jelly candies, 177 -

— juices (for special fruit juices see
individual names), 648671

— juices, acid content of, 759

— juices, alkalinity of, 759

— juices, Clarase in the treatment of,
739

— juices, clarification by Clarase of,
667

— juices, clarification by enzymes,

— juices, clarification by Protozyme
PX, 669

— juices, composition of, 756, 758

— juices, concentrated, 665

— juices for jelly making, 732

— juices, protein content of, 759

—- juices, solid content of, 670

— marshmallows, 178

— nut fAlling, 537

—— pie filling, 409

—relish, 277 .

—salad cake, 485

—salad, canned, 678

—salad, canning of, 715

— tarts, pectin glaze for, 548

— vinegar, 106
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Fruit waffle a la mode, 463

Fruit-flavored milk beverages, 174

Fruit-pectin jellies, 730

Fruits (for special fruits see indi-
vidual names), 622-635

—, composition of, 756, 757, 830

—, freezing of, 925

—., freezing temperature of, 688

—, grades of, 700

—, pectin in, 737

-—, percentage of acids in, 22

—, preservation with sulfur dioxide
brining of, 763

—, qualities of, 700

—, sulfuring of, 761

Fruity cake flavor, 103

—flavor, 7, 8

Fudge, butterscotch, 544

— cake, devil's food, 479

—, chocolate, 545

— coconut kisses, 194

— cream icing, soy, 384

—, Italian cream, 197

— layer cake, 490

—, maple, 544

— sauce, 248

—, white, 544

Full cream cheese. See Whole milk
cheese.

Fumigation, chloropicrin, 806

—, hydrocyanic acid, 806

—, methyl bromide, 801

G

Galanga, 11

— root, 60

Galangal, 34

Gaplek meal, 85

Garbanza bean, 342

Garlic, 34

Gas production in food, 692

Gassing with dry ice, 868

Gaultheria oil. See Wintergreen.

Gelatin as stabilizer in whipped
cream, 116, 118

— dessert powders, 230

— desserts, flavors for, 231

—icing powder, 406

—, vegetable, 354

Gelose, 64

Index

Gentian root, 57
Georgia gum drops, 198
— paper shell pecans, 361

- German celery. See Celeriac.

— method of smoking fish, 313

Gervais cheese, 139

Gewuerzhering, 330

Gin, 618

— essence, 579

— essence, cordial, 579

— essence, Holland, 579

—oil essence, Old Tom, 580

— rickey, 612

Ginger, 35, 59

— ale essence, 579

—ale syrup, 588

—, black, 35

— cake flavor, 103

~—, Canton, 35

— cookies, 442

— flavor essence, 96

—, green, 35

—oil, 11

— oil, terpeneless, 20

— preserve, 746

— snaps, 443

— snaps, economy, 438

—, white, 35

Gingerbread, 484

Glasgow crackle, 206

Glaze, doughnut, 454

—, doughnut cocoa, 453

—, doughnut honey, 454

—, doughnut icing, 455

— for fresh berry pies, 550

— for fruit tarts, pectin, 548

— for open face pies, 550

— for open pies, fruit, 550

— for sweet rolls, 550

—, honey, 548

— stocks, fruit, 547, 549

Glazed fruits (for special glazed
{ruits see individual names),
777-789

—nut topping, 541

- potato doughnuts, 452

Glazes, 546

— for bakery goods, 548

—, nut, 179

Gloss, apricot, 546

Gloucester cheese, 141
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Gluconic acid, 21 Green peas, dehydration of, 900
Glucose, 83 — teas, 228 .
Gluten, 366 Grenadine flavor, 18, 19
— flour. See Flour, gluten. — flavor, artificial, 103
Glycerin, 3 — flavor essence, 96
—, use of in food products, 124 Griddle cake mixture, 465
Glycerol. See Glycerin, Gruyére cheese. See Emmenthaler
Goat’s milk, manufacture of Roque- cheese.
fort cheese from, 155 Guaiacol process, 55
Golden angel food cake, 467 Guaiacum wood, 60
— cake, 490 Gum acacia, 63
— fig bar jacket, 436 ——arabic. See Gum acacia.
Gomagel, 67 -, ball, 207
Goods, canned, 672 —-, bubble, 207
Gooseberry flavor essence, 96 —, chewing, 206
— jelly, 734 —drops, agar jelly, 189
Gorgonzola cheese, 141 — drops, licorice jelly, 181
Government grades of cheese, 143 — Karaya, 65
Grades of cheese, 143 — paste for cheese spreads, 145
—of fruits, 700 —, penny stick, 207
— of vegetables, 701 —resins, 23, 24
Graham crackers, de luxe, 435 — tragacanth, 65
— wheat, 77 Gumbo. See Okra.
Grain alcohol. See Ethyl alcohol. Gums, 62
Grape flavor, 7, 18, 19 —, solubilities of, 66
— flavor, artificial, 103 Gurnard, 285
— flavor essence, 96 Gurnet, 285
— jam, 748
—jelly, 735 H
— juice, argols removal from, 656
— juice, bottling of, 655 Haddock, 285
— juice, Concord, 653 Hake, 286
—juice, cream of tartar removal Halibut, 292
from, 656 Hard cure of herring, 322
-— juice, pasteurization of, 656 — licorice drops, 182
— juice, sterilizing of, 655 Hazelnuts, 358
— syrup, 91 Health drinks, 353
Grapefruit, 628 — dry cereals, 352
—, canning of, 716 — foods, 337
— juice, 665 — muffins, old fashioned, 441
— oil, terpeneless, 20 Heating systems of dehydrators, 843
— peels, candied, 784 Herring, 286, 298
— peel preservation, 771 —, canned, 326
Grapes, 628 —, Holland, 298
—, dehydration of, 919 —, marinated, 299
—, muscat, 678 —, Norwegian, 298
Green beans, canning of, 704 —, salting of, 321
— cheese, 143 —, smoked, 314, 316
— gage flavor, artificial, 103 Hickory, 358
— ginger. See Ginger, green, High-quality cocoas, 215

— peas, 343 Holland gin essence, 579
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Holland herring, 298

Holy thistle, 57

Hominy, 80

—, canning of, 706

Honey cakes, 443

— cookies, 438

— flavor, 14, 18, 19

— flavor, artificial, 103

— flavor essence, 96

— fruit filling, 538

— glaze, 548

— glaze, doughnut, 454

— macaroon cake, 493

— macaroon icing, 528

— nut topping, 542

Hop oil, 12

Hops, 35

Horseradish, 36

Hot curry, 245

— smoking of fish, 313

Hot-process icings, 510

Hot-water process. See
process.

HTH solutions, 797

Huckleberries, 625

Huckleberry pie filling, 396

Hydrocyanic acid fumigation, 806

Hydrogenated vegetable shortening,
377

Hydrogenation of oils. See Oils, hy-
drogenation of.

Hypochlorite solutions, 797

Hyssop, 36, 60

Bourbon

I

Ice, orange water, 210
—, water, 209
Ice-cream coating, 221
—-, chocolate, 208

— powder, 207

— stabilizer, 150
Icing, 554, 558

—, chocolate, 513

—, cold-process, 510
—, doughnut, 455

—, doughnut orange, 456
—, flavors in, 514, 515
— glaze, doughnut, 455
—, hot-process, 510

—, light-fluffy, 516

Index

Icing paste, 522

— powder, gelatin, 406

—, soy butterscotch, 384

—, soy chocolate fudge, 385

—, soy fudge cream, 384

Icings (for special icings see indi-
vidual names), 508-534

—, moisture control in, 512

—, stickiness in, 515

—, sugar in, 510, 511

—, syrup in, 511

Imitation apricot jam, 751

— chocolate coatings, 222

— egg powder compound, 406

— jams, 746

—jelly, 742

— maple syrup, 589

— preserves, 746

— prune paste, 751

— raspberry jam, 750

— vanilla flavor, 575

— vanilla syrup, 589

India relish, 277

Indian corn. See Maize.

— gum. See Gum Karaya.

— millet, 347

— rice, 345

Indigo carmine, tincture of, 115

Infestation by protozoa, 822

Ingber. See Ginger, Canton.

—, sugar-candied. See Ginger, Can-
ton.

Inule root, 57

Invertase, 1

Invert sugar syrup, 592

Todized salt. See Salt, iodized.

Iowa Blue cheese, 163

Irish Moss, 63

— whisky, 617

Italian cream fudge, 197

— pimento cheese, 149

— processed cheese, 149

— tomato sauce, 241

Iva musk, 59

J

Jamaica pepper. See Allspice.
— pickles, 276
— sorrel. See Roselle.
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jums (for special jams see indi-
vidual names), 743-755

—, composition of, 760

-~, imitation, 746

—, keeping-qualities of, 755

—, sugarless, 349

Japanese strips, 193

Jasmine flavor, 8

Jellies (for special jellies see indi-
vidual names), 728

—, agar, 199, 200

—, Clarase in the manufacture of,
739

—, composition of, 760

—, keeping-qualities of, 755

—, Moscow, 199

—, starch, 199, 200

Jelly, agar, 354

— candies, fruit, 177 -

— gums, 198

—, imitation, 742

— licorice gum drops, 181

— making, fruit juices for, 732

— manufacture, helpful facts on, 738

—, New Jersey, 200

—roll, 491

— roll, sponge, 498

John Dory, 286

John's Dbread, 61

Juice, tomato, 264

Juices, fruit (for special fruit juices
see individual names), 648-671

Julienne, canned, 679

Jumbo Virginia peanuts, blanched,
333

— Virginia redskin nuts, unblanched,
334

Juniper berries, 37, 59

—oil, 12

K

Kale, dehydration of, 896

Kauri, 23 '

Keeping-qualities of jams and jellies,
755

Kefir, 132

Kernel sugar pastes, 92

Ketones, 7 -

Kidney beans, 342

Kingfish, 287
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Kino, tincture of, 585
Kippers, 299

Kisses, fudge coconut, 194
-—, licorice wrapped, 186
Knob celery, See Celeriac.
Kolanut, 37

Kosher dill pickles, 270
Krim-Ko gel, 64

Kiimmel liqueur, 613

L

Lac resin, 23

Lacquer coatings for
coated candies, 107

Lactic acid, 21

—acid, preparation of, 172

— cultures, determining vitality of,
133

Lactobacillus acidophilus starter, 130

Lactose, 126

Lafayette, 287

Lake herring, smoked, 314

—trout, smoked, 316 .

Laurel leaves, 58

—oil, 12

— tree, 29

Lavender flower oil, terpeneless, 20

— flowers, 60

Layer cake, mocha, 494

— cake, orange cocoanut, 494

— cake, white, 491

— cake, yellow, 502

Lecithin, 70

— chocolate coating, 223

Leeks, 37, 641

Lekvar, 751

Lemon, 629

— chiffon pie, 414

—cup cakes, 493

— extract, 571, 602

— flavor, 8, 12, 18, 19

——flavor, artificial, 103

-— flavor essence, 97

— fruit syrup, 591

—icing, 529

— juice, 664

— meringue pie, 415

—oil, 12

— oil emulsion, 596, 600

— o0il emulsion, transparent, 600

chocolate-
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Lemon oil, terpeneless, 20

— peel, 57

— peel preservation, 771

— peels, candied, 784

— pie filler powder, 405

—pie filling, 399

— pie filling, sugarless, 351

— powder for pie fillings, 406

— syrup, 586, 587

Lemonade powder for beverages, 596

Lentil flour, 353

Lentils, 343

Levant wormseed, 59

Licorice anthracite, 187

— black birds, 187

— bonbon fondant, 185

— bonbons, cocoanut center for, 185

— caramel-nougat center for candies,
183

— caramels, unwrapped, 181

— caramels, wrapped, 182, 185

— drops, 177

— drops, hard, 182

—Aflavor, 9, 11, 15

— jelly drops, 181

— marshmallow caramels, 183

— nougat, almond, 186

— paste for bag work, 184

— strings, 184

-— taffy, 181

— turkish paste, 183

— wrapped kisses, 186

Lilac flavor, 8

Lily flavor, 8

Lima bean flour, 353

- beans, 343

— beans, canned, 680

— beans, canning of, 704

— beans, dehydration of, 882

Limburger cheese, 139, 142

— cheese in glass, 146

Lime, 629

— extract, 572

— flavor, 8, 12, 19

— flavor, artificial, 104

— flavor essence, 97

—oil, 12

—oil, distilled terpeneless, 20

—oil, expressed terpeneless, 20

— syrup, 587 )

Limousin bark, 61

Index

Lincolnshire cheese, 142

Linden flowers, 60

Lingfish, 287

Liqueurs, 612

—, coloring materials for, 115, 116

* Liquid colors, 113

— pectin, 730

— pectin, preparation of, 733
Liquorice root, 61

Lobster, 300

—, canned, 303

—, canning of, 720

Locust bean kernel gum powder, 66
Loganberries, 625, 713
Loganberry jelly, 734

— juice, 662

Long Horn cheese, 140
Lovage, 37

—oil, 12

—root, 58

Lupulin, 36

M

Macaroni, 88

Macaroon cake, honey, 493

-—, coconut, 424

— cup cakes, angel food, 468

— icing, honey, 528

— tart flavor, 104

Macaroon-top cookies, 422, 431

Mace, 38

— emulsion, 600

— extract, 572

—oil, 13

— oil, terpeneless, 21

Machine, rotary short-bread cookie,
434

—, sheeter, 433

—, wire-cut, 427

Mackerel, 288

Magnesium carbonate in baking pow-
ders, 392

Maize, 78

Malic acid, 21, 22

Malt vinegar, 106

Malted milk pie, chocolate, 413

Maltose from starch, 83

Mandarin oil, 13

—-slices, 193

Manhattan cocktail, 611
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Manioc. See Tapioca.
Manna. See Manne.
Manne, 61

Manufacture of butter, 173
—of cheese spread, 144

— of chocolate, 216

—of Neufchatel cream cheese, 151,

154
— of Roquefort cheese, 155
— of sauces, 236
Maple extract, 572
— flavor, 12, .26, 573
— fudge, 544
— sauce, 248
-—syrup, imitation, 589 )
Maple-flavored pudding powder, 233
Mapleine syrup, sugarless, 351
Maranta. See Arrowroot.
Maraschino, 614
— cherries, 178, 774
— cherry fudge icing, 528
— flavor, artificial, 104
Marinated herring, 299
Marjoram, 38, 58
—oil, 13
Marlin, 288
Marmalade (for special marmalades
see individual names), 743-754
— flavoring from orange peels, 754
— for diabetics, sugarless, 350
—, swan, 199
Marshmallow, 38, 519, 557, 565
—, billowy, 558
— caramels, licorice, 183
—, coconut, 202
-—cream, 122, 567
—cream fluff filling, 566
—, creole, 560
—, cut, 560
— filler, 565
— filling, 563
— fluff, 558
—, fruit, 178
— icing, 558
—, Maryland, 202
—, plain, 201
—roll, chocolate, 473
—, tenderlite, 561
— topping, 123, 559, 562
—, vanilla, 188
Martini cocktail, 611
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Maryland marshmallow, 202

Mashed {ruit preservation with sule
fur dioxide, 766

Massachusetts molasses mint cream
centers, 195

Mate, 39

Matjeshering, 330

Matured dough, 372

Mayonnaise, 250

Meals, 353

Measures, 931

—, conversion factors, 935

Meat, canning of, 724

— sauce, 242

Meats, composition of, 831

Melilot, 61

Melon flavor, artificial, 104

— oil flavor essence, 97

—rind, candied, 788

Melons, freezing of, 928

Meringue, boiled, 555

—, egg white, 556

—icing, boiled, 554

—icing, heavy, 554

—icing, light, 554

— pie, lemon, 415

— powder, 555

—, sugarless, 351

Meringues, 554, 555

Methods, blanching, 840

—, canning, 694

Methyl bromide fumigation, 801

Mexican process, 53

— relish, 278

Microbiology of food, 811

Mild coffees, 227

Milk, 126

—, acidophilus. See Acidophilus milk.

— beverages, fruit-flavored, 174

—, canning of, 724 ]

—, certified. See Certified milk,

— chocolate cake, 475

— chocolate cake powder, 474

— chocolate coatings, 222

— chocolates, 220

—, composition of, 140

—, cow’s. See Cow’s milk.

—, desiccated. See Dry milk.

—, dry. See Dry milk.

—, dry skimmed. See Dry skimined
milk,
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Milk, dry whole. See Dry whole milk.

—, pasteurized. See Pasteurized milk.

— powder, skimmed, 128

— powder, whole, 128

— products, composition of, 140

— products in bread making, 378

—, soy. See Soy milk.

—, sterilized. See Sterilized milk,

Millet, 347

—, Indian, 347

Milling of wheat, 365

Mince meat pie filling, 402

— meat spice, 497

Mint, 39 '

— apple jelly, 732

— jelly flavor, 104

— sauce, 248

Mocha flavor, 573

— layer cake, 494

— sauce, 248

Moisture contents
vegetables, 877

— contents of fresh vegetables, 877

— control of icings, 512

— holding in cookies, 424, 431

Mock turtle soup, canned, 679

Molasses as a source of alcohol, 1

— brittle-ettes, 435

— coconut bars, 434

— cookies, 445

— wafers, 178

Mold powder for Roquefort cheese,
162

Molding of loaves, 373

Molds, 689, 815

—in production of alcohol, 2

Montelemar nougat, 203

Mont Royale, 194

Moscow jellies, 199

Mountain mint, 28, 39

Muffins, old fashioned health, 441

Mulberry flavor essence, 97

Mullet, 288

Mulligatawny soup, 679

Multistage systems for drying, 862

Muscat grapes, 678

Mushroom anchovy sauce, 242

—catsup for anchovy paste, 329

Musk, tincture of; 585

Mussels, 300

Mustard, 40

of dehydrated

Index

Mustard flour, 40

—, French, 246

— greens, dehydration of, 896
— pickles, 276

—, prepared, 258

— sauce, 243

—, table, 246

— vinegar, 106

Myrrh, 58

N

Names of chemicals, 943
Natural process cocoa, 214
Nectarine flavor, artificial, 104
Nectarines, freezing of, 928
Neroli oil, 13

New Jersey jelly, 200
Neufchatel cheese, 139, 142

— cheese, bakers’, 154

— cheese, commercial manufacture
of, 152

—cream cheese, manufacture of,
151, 154

New York nougat, 203
Non-sticky chocolate icing, 531
— icing, 531

Noodles, 88, 89, 354

—, egg. See Egg noodles.

—, fried, 336

—, water. See Water noodles.
North Carolina caramels, 190
Norwegian herring, 298
Nougat, 202, 568

—, almond licorice, 186

— cream, 123

—, English toffee, 204

— fluff, 552

—, Montelemar, 203

—, New York, 203

Nut filling, 538

— flavor essence, 97

— glazes, 179

— loaf bread, date, 374

—, pistachio, 362

— topping, glazed, 541

— sundae, 595

Nutmeg, 38, 40

— balsam, 38

— butter, 38

—oil, 13
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Nuts, 354

—, blanched Spanish, 333

—, composition of, 829

—, iried, 332

—, pine, 362

—, salted, 332

—, unblanched jumbo Virginia red-
skin, 334

0O

Oatmeal cookies, 443, 444

—, Scotch style, 80

Oats, 80

—, water, 345

—, whole, 347

Oil cognac, 578

— of gaultheria. See Wintergreen.

—of green cognac, 578

Oils, hydrogenation of, 75

—, properties of, 72

—, vegetable, 377

Oily fish, 283

Oklahoma pecans, 362

Okra, 41, 681

Old Tom gin oil essence, 580

Old-fashioned spice cake icing, 530

Oleomargarine, 378

Oleoresins, 23, 24

—, manufactured, 24

Olive oil, 73

-—oil, extra virgin. See Olive olil,
virgin,

—oil, properties of, 74

— oil, virgin, 73

Olives, 41

—, canning of, 716

—, grading of, 42

—, Manzanilla, 43

—, pickling of, 42

—, Queen, 42

—, sizes of, 42

Onion extract, 573

Onions, 43

—, dehydration of, 897

—, dry, 640

—, green, 641

Oolong teas, 228

Opera drops, 184

Orange bitters, 607

— blossoms, 44
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Orange butter cake filling, 538

— butter filling, 539

— cocoanut layer cake, 494

— extract, 573, 603

— filling, 539

-— flavor, 8, 10, 13, 18, 19

— flavor essence, 97

— flower essence, 584

— flower oil. See Neroli oil.

— flower water, 583

— flowers, 58

— {ruit concentrate, 666

— {ruit syrup, 591

— fruit syrup, crushed, 591

— icing, 529

—icing, doughnut, 456

— juice, 663

— marmalade, 753

— oil emulsion, 597, 600

— oil, terpeneless, 21

— peach jam, 749

- peach pineapple jam, 749

— pecan pie, 415

— pectin jelly, 731

— peel, 59

~— peel preservation, 771

- peels, candied, 784

— peels, marmalade flavoring from,
754

— pineapple cake filling, 402

— pineapple jam, 752

— powder for beverages, 596

— sherbet, 210 .

—-sunshine icing, 529

— syrup, 586, 587 .

— water ice, 210

Orangeade syrup, 587

Orange-flavored pineapple jam, 752

Oranges, 630

Orris oil, 13

— root, 60

-—root, tincture of, 585

Overnight dill pickles, 269

Ogysters, 300

—, canned, 303

—, canning of, 720

P

Packaging equipment for dehydrated
food, 865
— of dehydrated food, 865
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Packing of Roquefort cheese, 163

Palmarosa oil, 14

Pancake flours, 458, 464

Paprika, 47

Para nuts, 356

Paraguay tea. See Mate.

Parallel flow dehydrator, 846

Parmesan cheese, 142

Parsley, 44, 60

—oil, 14

Parsnip, 44

Parsnips, dehydration of, 900

Paste colors, 113

-—, tomato, 711

Pasteurization of cider, 658

— of grape juice, 656

Pasteurized dill pickles, 270

— milk, 127

— processed dill pickles, 272

Pastry pie dough, 408

Patent flour. See Flour, patent.

Pea flour, 353

Peach apple jam, 749

—extract, 603

— flavor, 7, 8, 16, 18, 19

— flavor, artificial, 104

— flavor essence, 97

— orange jam, 749

— orange pineapple jam, 749

— pie, 415

— pie filling, 403

— raspherry pie filling, 404

Peaches, 631 .

—, canned, 673, 674, 675, 677 -

—, canning of, 717

-—, dehydration of, 920

—, freezing of, 929

Peanut, 359

— butter topping, 543

—oil, 75

Peanuts, blanched jumbo Virginia,
333

—, Chinese, 361

—, salted, 180

—, unblanched Spanish, 333

Pear flavor, 7, 18

— flavor, artificial, 103

- —flavor essence, 98

Pears, 632

—, canned, 673, 674, 677

—, canning of, 718

Index

Pears, dehydration of, 920

Peas, canned, 681

—, canning of, 706

—, freezing of, 924

—, green, 343

Pecan coconut nut topping, 542

— filling, applesauce, 535

— pie, orange, 415

— tarts, 446

—— topping, 543

Pecans, 338

—, {rying of, 334

—, Oklahoma, 362

—, Texas, 362

Pectin, 67

~—1n fruits, 737

— glaze, 549

—glaze for fruit tarts, 548

— jellies, fruit, 730

— juice, clarification by Clarase of,
667

— juice, clarification by Protozyme
PX ot, 669

—, liquid, 730

—, preparation of liquid, 738

— testing, 739

— wash, 549

Pectinol A for clarification of apple
cider, 670

— enzyme, 67
-— group, 69
— M, 69

— W, 69

Pectin-sugar jelly, 731
Penicillium in cheese production, 139
Pennsylvania pudding, 196
Pennyroyal oil, 14

Penny stick gum, 207
Pepper, 45

—, black, 45

—, cayenne, 47

-—, long, 46

—oil, 14

—, red, 46

—, white, 45

Peppercorn, 48
Peppermint, 58

— extract, 573

— flavor, 14

— liqueur, 614

—oil, 14
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Peppermint oil, terpeneless, 21

— roll, chocolate, 473

— water, 583

Peppernuts, 438

Peppers, 642

—, freezing of, 925

—, vegetable, 48

Perch, 294

Percolation, 606

Peroxidase tests, 838

Peru balsam, tincture of, 585

—oil, 14

Petsai, 44

Pettigrain oil, 14

Pieffernuesse, 438

pH and jelly formation, 738

Phosphate alum baking powder, 386,
388, 392

— baking powder. See Sodium phos-
phate baking powder and Cal-
cium phosphate baking powder.

Phosphoric acid, 21

Piccalilli, 277

Pickle spicing, 278

Pickles, 265

—, bread-and-butter, 275

—, classification of, 266

—, dill, 267

—, Jamaica, 276

—, mustard, 276

—, sour, 273

—, spiced, 275

—, sweet, 274

Pickling fruits, syrup for, 249

Pie crust, 408

— crust, rolled, 408

— filling powder base for all flavors,
407

— filling, sugarless lemon, 351

— fillings (for special fillings see in-
dividual names), 395420

— plant. See Rhubarb.

Pies (for special pies see individual
names), 407420

—, cold pack fruits for, 409

—, custard filling for, 234

Pignolia nuts, 362

Pike, 295

Pimento, 27, 47, 48, 49, 683

~—, canning of, 708

—oil, 14

977

Pimento oil, terpeneless, 21

— cream spread, 145

Pimiento. See Pimento.

Pine nuts, 340, 362

Pineapple, canning of, 718

— chiffon pie, 417

—, crushed, 594

— flavor, 7, 8, 16, 18, 19

— flavor, artificial, 104

— flavor essence, 98

— fountain syrup, 591

—, glazed, 779, 781

-— jam, orange flavored, 752

— juice, 662

— orange cake filling, 402

— orange jam, 752

—orange peach jam, 749

— pie, 416

— syrup, 589

Pineapples, 632

Pistache, 362

Pistachio flavor, 7

— flavor, artificial, 104

— flavor essence, 98

~—nuts, 362

Plaice, 292

Plant sanitation, 795

Plantation golden layer, 493-

— tarts, 446

Platinum white cake, 491

Plum flavor, 7, 8

— flavor, artificial, 104

— flavor essence, 98

— jam, 749

— jam, Damson, 748

Plums, 633, 678

—, canning of, 719

—, dehydration of, 921

Poisoning by chemicals (for special
poisonings see individual names),
823-825

—, food, 818

Polish dill pickles, 268

Polishes for chocolate-coated can-
dies, 107

Pollack, 289

Pomegranate flavor essence, 99

Pont 'Evéque cheese, 142

Popcorn fruit crisp, 180

-, revivifying of, 179

Poppy seeds, 49
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Porgy, 289

Port essence, 580

Pot cheese. See Cottage cheese.

Potato, 345

— chips, 332

— doughnuts, glazed, 452

— starch, 86

Potatoes, 643

—, dehydration of, 901

—, sweet, 645

Poultry products, composition of,
831

Pound cake, 499

— cake flavor, 501

— cake mixes, 500

— cake, white, 500, 505

— cake, yellow, 500, 504

Powder base for pie fillings, 407

Praline butter cream icing, 525

Prawns, 301

Prepared cocoas, 216

— mustard, 258

Preservation, food, 834

—of fruits (for preservation of spe-
cial fruits see individual names),
763-789

— of fruits with sulfur dioxide brin-
ing, 763

— of rindless cheese, 151

Preserve manufacture, helpful facts
on, 738

Preserves (for special preserves see
individual names), 728, 743-755

—, composition of, 760

—, imitation, 746

Preserving of cider, 659

Presses for compression of dehy-
drated food, 872

Prevention of caking, 832

— of spoilage of canned food, 689

Primost cheese, 142

Principles of drying, 841

Processed cheese, 147

—dill pickles, 271

- pasteurized dill pickles, 272

Processes for compression of dehy-
drated food, 872

Propylene glycol, 4

Proso, 347

Protein content of fruit juices, 759

Protozoa, infestation by, 822

Index

Protozyme PX for clarification of
pectin juices, 669

— for clarification of fruit juices,
669

Prune flavor, 7

— juice, 664

— juice flavor essence, 99

—- paste, imitation, 751

Prunes, 633

—, canning of, 719

—, dehydration of, 921

~—, dried, 684

— in syrup, 676

Pudding, custard, 233

—, Pennsylvania, 196

— powder, chocolate-flavored, 232

— powder, cocoanut-flavored, 233

— powder, maple-flavored, 233

— powder, vanillin-flavored, 232

— powders, 232

Pumpkin, canning of, 708

— filling; sugarless, 352.

— pie, 417

Punch syrup, 594

Pungent sauce, 242

Puree, tomato, 682, 711

Putrefaction, 692

Pyrethrum root, 60

Q

Qualities of fruits, 700
— of vegetables, 701
Quassia wood, 57
Quince, 634

—jelly, 733

— seed, 67

Raisin pie, 417

— syrup, 91

Raisins, dried, 685
Raspberries, 625

—, canning of, 713

—, freezing of, 927
Raspberry apple jelly, 730
— extract, 603

— flavor, 7, 8, 18, 19
— flavor, artificial, 104
— flavor essence, 99
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Raspberry jam, imitation, 750

—jelly, 735

— juice, black, 660

— juice, red, 660

— peach pie filling, 404

— pectin jelly, 731

-— pie, 419

— pie filling, 403 ,

— preservation with sulfur dioxide,
766 :

— syrup, 588

Reconstituted vegetables,
864

Rectified spirit, 3

Red currant juice, 661

—dog shorts, 77

— drum, 289

—raspberry juice, 660

— sorrel. See Roselle.

— whortleberry extract, 604

Refreshing test, 864

Refrigerating system sanitation, 800

Relish, 276

—, fruit, 277

—, India, 277

—, Mexican, 278

—, plain, 276

— spread, 145, 277

—, vegetable, 278

Rennet, 138

Resin, common. See Colophony.

Resins, 23

—, hard or true, 23

—, soft, 23

Revivifying of dry popcorn, 179

Rhatany, tincture of, 585

Rhubarb, 49

— pie, 419

— root, 59

Rice, 80

—, black, 345

-—, Indian, 345

— polishings, 347

—, unpolished, 347

—, water, 345

—, whole, 347

—, wild, 345

Rindless cheese, preservation of, 151

Ripening of Roquefort cheese, 159

River herring, canned, 326

— herring, salting of, 321

cooking,
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River herring, smoked, 316

Roach, 295

Roccal, 796

Rock and rye whiskey essence, 583

Roe, canned, 326

Roll, chocolate marshmallow, 473

—, chocolate peppermint, 473

—, jelly, 491

—, sponge jelly, 498

Rolled pie crust, 408

Roman chamomile flowers, 58

— beer emulsion, 599

— beer flavor, 7

—beer syrup, 589

Roquefort cheese, 139, 143

— cheese, manufacture of, 155

— cheese mold powder, preparation
of, 162

Rose essence, 580, 584

— flavor, 8, 19

— geranium oil, 15

—oil, 15

— water, 583

Roselle, 49

Rosemary, 50

— flowers, 58

Rosoglio essence, 580

Rotary driers, 860

— drum driers, 859

— short-bread cookie machine, 434

Rum, 617

— butter toffee, 205

— essence, 580

— flavor, 7

— punch essence, 582

Russian dressing, 256

Rutabagas, dehydration of, 907

Rye bread, 78

— bread emulsion, 598

— essence, 582

— flour. See Flour, rye. -

— whisky, 616

—, whole, 347

S

Safflower seed, 50
Saffron, 50

—, tincture of, 114
Sage, 50
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Sage cheese, 143

— leaves, 59

Sago, 86

— flour. See Sago.

— starch. See Sago.

Salad dressing, 254, 257, 258

Salmon, 295

—, canned, 304

—, canning of, 721

Salometer, 108

Salt, 107

— concentrations,
108

— fish, 282

—in bread making, 375

—, lodized, 108

—, methods of obtaining, 107

—, table. See Table salt.

—, uses of, 108

— water fish, 280, 281, 283

— water fish, flat, 282, 291

Salted fish, 322

~— nuts, 332

~— peanuts, 180

— vegetables, storage of, 792

Salting fish, 321, 322

— vegetables, 789

Samp, 80

Sanitary food control, 795

Sanitation HTH, 797

—, plant, 795

Sapsago cheese, 143

Sardines, 306

-—, canning of, 722

Sarsaparilla, 50

Sassafras, 51

—oil, 15

Sauces (for special sauces see indi-
vidual names), 236-247

—, spiced, 239

—, sweet, 247

Sauerkraut, 790

—, canning of, 709

— tomato juice cocktail, 265

Sausage seasoning, 246

Savory, 51

Scallops, 301

Schweitzer cheese. See Emmenthaler
cheese.

Scoring of cheese, 143

Scotch whisky, 617

— essence, 581

measurement of,

Index

Sea food, canning of, 719-723

— food satice, 244

Seasoning, sausage, 246

—, vegetable, 354

Self rising flours, 464

Semi-cocoas, 215

Semi-dry cocoas, 215

Semolina, 88

Sesame oil, 75

— seed_topping, 543

Shad, 289

—, smoked, 318

Shallots, 641

Sharp spread, 146

Sheepshead, 289

Sheeter machine, 433

Shell fish, 282, 299

Shellac lacquer coating, 107

Sherbets, 210

Sherry essence, 581

Shine, apricot, 547

—, cake, 546, 547

Short-bread cookie machine, rotary,
434

Shortening, 376

—, compound, 377

—, hydrogenated vegetable, 377

Shrimps, 301

—, canned, 307

-, canning of, 723

Sicilano coconut cuts, 194

Simple boiled icing, 533

— syrup, 587

Skate, 293

Skim milk
222

Slipcoat cheese, 143

Slivowitz essence, 581

Sloe, 51

Smeerkaas. See Cheese, cottage.

Smelt, 290

Smilax, 51

Smoked fish, 310

Smoking of fish, 310

— of fish, German method, 313

—of fish, hot, 313

Smyrna caramels, 190 -

Snap beans, dehydration of, 883

Snapper, 290 ;

Snow white cup cakes, 440

Sodium alginate as stabilizer in
whipped cream, 116, 118

chocolate  coatings,
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Sodium  bicarbonate in baking
powders, 392

— bisulfite solutions, specific gravity
of, 794

—chloride. See Salt.

— phosphate baking powder,
389

Soft cookies, 427

—drink flavors, artificial, 101

— drop cake cookies, 427

— resins, See Oleoresins.

Sole, 293

Solid content of fruit juices, 670

Solvent extracted cocoas, 216

Sorghum, 347

Soudan coffee. See Kolanut.

Soup spice, 246

Soups, canning of, 725

Sour milk cheese, 139

— pickles, 273

Soy butterscotch icing, 384

— chocolate cake, 383

— chocolate fudge icing, 385

—curd, 134

—devil’s food cake, 383

— flour, 378

— flour, white bread with, 380

— fudge cream icing, 384

— milk, 134

— products, 379

— quick  yeast
381

— sauces, 249

— sweet dough, 380

— white cake, 382

— yellow cake, 382

Soybean, 341

— flour, 353

— flour, defatted, 67

— flour bread, 369

—oil, 75

Soybeans, frying of, 335

Spaghetti, 88

Spanish nuts, blanched, 333

— peanuts, unblanched, 333

Spearmint. See Mint.

— extract, 573

—oil, 15

— oil, terpeneless, 21

Special icing, 530

Specific gravity and Baumé conver-
sion table, 941

386,

raised doughnuts,

981

Specific gravity of sodium bisulfite
solutions, 794

Specifications for canned f{ruits, 672

— for canning fish, 297

Spice and flavor aids, 24

— blend for cakes, 497

— cake, 495

— cake icing, old-fashioned, 530

— cake, old-fashioned, 496

— curry extract, 105

— essence, 581

— fish extract, 105

— for mince meat, 497

— meat extract, 105

— mix for cakes, 497

— mixed pickle extract, 106

—— mustard pickle extract, 106

— pickle extract, 105

— salts, 106

— sausage extract, 105

— smoked meat extract, 105

—, soup, 246

— tarragon extract, 105

— vinegar flavors, 106

Spiced pickles, 275

— sauces, 239

Spices, 25

—and flavor aids, 26

—, bacteria count on heat treated,
239

—, bacteria count on untreated, 238

—, classification of, 26

— for cakes, 497

— for catsups, 261

—, true. See True spices.

Spicing pickles, 278

Spicy cookie mix, 442 .

— flavors, 9, 10, 11, 12, 14, 26, 105

Spinach, canned, 683

—, canning of, 709

—, dehydration of, 908

—, freezing of, 925

Spirits of wine. See Ethyl alcohol.

Spoilage agents of canned food, 689

Spoilage agents of canned {food,
689

Sponge cake, butter, 469

— cake, deluxe, 498

— cake mix, 497

— cake mix, chocolate, 498

— doughs, 370

— dough methods, 371, 372
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Sponge jelly roll, 498

Sprat, 290

Sprats, anchovy paste made from,
328

Spray driers, 857

Spread relish, 277

Squash, canning of, 708

—, freezing of, 925

Stabilized chocolate milk, See Choc-
olate milk, stabilized.

Stabilizer for cheese, 150

— for dry fruit fillers, 539

— for ice cream, 150

—solutions in whipped cream. See
Whipped cream, use of stabilizer
solutions in.

Staley soy sauce, 249

Standard trade terms of cherries,
776

Star anise oil, 15

Starch, 81

—, air-dried, 83

-—as a source of alcohol, 2

—, crystal, 83

— from corn syrup, 82

—in commercial ingredients, ap-
proximate percentage of, 88

— jellies, 82, 199, 200

—, kiln-dried, 83

—, lump, 83

—, pearl, 83

—, powdered, 83

—, thick-boiling, 83

—, thin-boiling, 83

Starch-free food, 348

Starchless breakfast foods, 350

Starch-making, 82 :

Sterilized milk, 127

Sterilizing of grape juice, 655

Stickiness in icings, 515

Stilton cheese, 143

Stock icing, 532

Storage of canned food, 726

— of salted vegetables, 792

— temperature of dehydrated food,
862

Storaging of frozen food, 929

Store cheese. See Cheddar cheese,

Straight dough method, 370, 372

— flour. See Flour, straight.

Strawberries, 634

Index

Strawberries, canning of, 713

—, crushed, 592

—, freezing of, 927

Strawberry emulsion, 598

— extract, 603

— flavor, 7, 8, 18, 19

— flavor, artificial, 104

— flavor essence, 100

— fountain syrup, 593

—jelly, 736

— juice, 661

— pie, 419

— preservation with sulfur dioxide,
765

— syrup, 587

Streusel topping, 543

String beans, 342

— beans, canned, 680

Striped tunafish, 308

Sturgeon, 296

Styrax, tincture of, 586

Substitutes, coffee, 353

—, tea, 354

Succinic acid, 21

Succotash, 682, 705

Sucrose, 89

Sugar beet, 8%

— cane, 89

— coating for candy, 188

— coloring, 115

-— cookie miix, 442

——in bread making, 376

—in cookies, 422, 431

— in icings, 510, 511

—, intensifying flavors with, 423

— products, 89

— syrup, 618

Sugar-free food, 348

Sugarless chocolate bars, 350

— custard filling, 351

— jams, 349

— lemon pie filling, 351

— mapleine syrup, 351

— marmalade for diabetics, 350

— meringue, 351

— pumpkin filling, 352

Sugar-maple syrup, 590

Sugars, commercial, 89

Sulfur dioxide brining, preservation
of fruits with, 763

— dioxide solutions, 769, 793
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‘Sulfuring of fruits, 761

— of vegetables, 841

Summer yellow oil, 75

Sundae, nut, 595

Sun process. See Mexican process.

Swan marmalade, 199

Sweet bay tree, 29

— birch oil, 15

— calamus, 57

— corn, dehydration of, 894

— corn, freezing of, 924

— dough, 507

— flavor, 9, 11, 14, 15

— orange peel, 61

— pepper, canning of, 708

— pickles, 274

— potato starch, 87

— potatoes, 645 s

— potatoes, canning of, 70

— potatoes, dehydration of, 909

— sauces, 247

Sweetening agents, 25

Sweetose syrup, chemical composi-
tion of, 84

— syrup, properties of, 84

Swelling of cans, 692

Swiss cheese. See
cheese.

— caramels, 191

Syrup for canned fruits, 699

" — for pickling fruits, 249

— in icings, 511

—, sugarless mapleine, 351

— system sanitation, 799

Syrups (for special syrups see indi-
vidual names), 586-594, 618

Emmenthaler

T

Tabasco, 48

—sauce, 48

Table mustard, 246

— salt, composition of, 108
— sauce, 245

Taffy, licorice, 181
Tamales, 726

Tamarind, 51, 686
Tangerine flavor essence, 100
—oil. See Mandarin oil.
Tapioca, 85

— flour. See Tapioca.

983

Tapioca starch. See Tapioca.
Tarragon, 52

‘ — vinegar, 106

Tartaric acid, 21, 22

—acid baking powder, 386, 387, 392,
393 :

Tarts, pecan, 446

—, plantation, 446

Taste, 24

—, bitter, 25

—, salty, 25

—, sour, 25

Tasty chewy cookies, 437

Tea, 227

~— substitutes, 354

Teas, black, 228

—, green, 228

-, oolong, 228

Temperature influence on dehy-
drated food, 862

Temperatures for dehydration of
vegetables, 881

Tench, 296

Tender mellow base-cake, 430

Tenderlite marshmallow, 561 -

Terpeneless essential oils, 20

—1lemon oil, 12

Test, blanching, 838

—, catalase, 839

— for ripeness of cocoa beans, 212

—, peroxidase, 838

—, refreshing, 864

Texas pecans, 362

Thousand island dressing, 257

Thyme, 52, 59

—oil, 15

Tight pack of herring, 322

Tincture of annatto. See Annatto,
tincture of.

— of benzoin, 584

~ of capsicum, 584

— of carmine. See Carmine, tincture
of.

— of celery, 584

—of chlorophyll. See Chlorophyll,
tincture of.

— of coffee, 584

— of curacao, 584

—of indigo carmine.
carmine, tincture of.

—of kino, 585

See Indigo
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Tincture of musk, 585

— of orris root, 585

— of Peru balsam, 585

-— of rhatany, 585

—of saffron. See Saffron, tincture
of.

— of styrax, 586

— of tolu, 586

— of turmeric, See Turmeric, tinc-
ture of.

Tinctures, 584

Toasted butter topping, 542

Tobacco-like flavor, 10

Toffee, Everton, 176

—, rum butter, 205

Tofu. See Bean curd.

Tokay essence, 582

Tomato catsup, 260

— juice, 264

— juice cocktail, 264

— juice cocktail, sauverkraut, 265

— paste, 711

— pulp, concentrated, 260

— puree, 682, 711

— sauce, Italian, 241

— soups, canned, 679

Tomatoes, 646

—, canned, 682

—, canning of, 710

—, dehydration of, 913

Tonka, 52

— beans, 61

—extract, 574

Tonno, canned, 307, 309

Tonqua bean. See Tonka.

Toppings (for special toppings see
individual names), 540-543, 556,
559, 562

Toxins, 693, 820

Tragacanth. See Gum tragacanth.

Tray dehydrator, 847

Triacetin, 6

Trout, 296

—, smoked, 316

Truck dehydrator, 845

True spices, 61

Tuberose flavor, 8

Tuna fish, 290

— fish, canned, 307

— fish, canning of, 723

Tunnel dehydrator, 845 -

Index

Turbot, 293

Turkish paste, 200

— paste with licorice, 183
Turmeric, 52

—, tincture of, 115

Turnip celery. See Celeriac.
Turnips, 647

-, freezing of, 925

U

Unblanched jumbo Virginia redskin
nuts, 334

— Spanish peanuts, 333

Universal flavor essence, 100

Unpeeled rice, 347

Unpolished rice, 347

v

Vacuum chamber packaging method.
867

~— driers, 858

Valerian root, 57

Vanilla, 61

— and tonka extract, 574

-~ beans, 53

— beans, classification of, 53

— beans, resin content of, 54

— beans, vanillin content of, 54

—cream fudge icing, 534

— cream powders, 235

— dessert, sugar-free, 348

— emulsion, 598

— extract, 574

— flavor, 26, 575

— flavor, imitation, 575

— icing, 522

— marshmallows, 188

— powder, 406

— syrup, 589

— syrup, imitation, 589

— wafers, 429

Vanillal, 56

Vanillin, 3, 55

—, imitation, 54

—, solubility in propylene glycol-
water mixtures, 6

—, true, 54

Vanillin-flavored pudding powder,
232



Index

Vanirome, 56

Vegetable colors, 114

— fermentation, 789

— gelatin, 354

— oils, 377

— peppers. See Peppers, vegetable.

— relish, 278

— seasoning, 354

— shortening, hydrogenated, 377

— sulfuring, 841

Vegetables (for special vegetables
see individual names), 635-647

—, blancher loading for, 876

—, blanching time for, 876

—, case hardened, 843

—, composition of, 828

—, compression of dehydrated, 870

—, cooking reconstituted, 864 .

—, drying yields for, 878

—, {reezing of, 922

—, freezing temperature of, 688

—, grades of, 701

—, qualities of, 701

—, salting of, 789

—, storage of salted, 792

—, temperatures for dehydration of,
881

Vermicelli, 88

Vermouth, 614

— essence, 583

Vertical beater, upright type, 124

Very dry cocoas, 216

Vinegar essence, universal, 107

— sugar solution for cheese spreads,
145

Violet flavor, 8, 13

Virginia variety creams, 196

Vitamin C. See Ascorbic acid.

Volatile oils. See essential oils.

W

Wafers, butter, 445

—, molasses, 178

—, vanilla, 429

Waffle a la mode, 463
—a la mode, fruit, 463
—, chocolate cream, 463
— desserts, 463

— flour, 462

Waffles, 463
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Waldmeister. See Wood-ruff.
— essence, 583

Walnut, 363

— essence, 582

— flavor, artificial, 105

— flavor essence, 101

— syrup, 593

Wash, pectin, 549

Washes for bakery goods, 548

- Water, cherry laurel, 583

— ices, 209

—icings, 508

— noodles, 89

— oats, 345

—, orange flower, 583

—, peppermint, 583

—rice, 345

—, rose, 583

— system sanitation, 799

Watermelon, freezing of, 929

— preservation with sulfur dioxide,
770

—rind preserves, 789

Wax beans, canning of, 704

Weakfish, 291

Weights, 931

Wheat, 76

—, classification of, 76

—flour, 77

— germ, 347

—, hard, 77

—, milling of, 365

—, soft, 77

—, spring, 76

—, whole, 346

—, winter, 76

Whelks, 301

Whipped cream, 116, 117

—cream, comparison of Guernsey
and Ayrshire, 117

— cream, effect of temperature on,
117

— cream, imitation. See Cremo imi-
tation whipped cream.

— cream, stability of, 117

— cream, stabilized, 119

— cream stabilizer, 119

— cream, storage of, 117

— cream, use of stabilizer solutions
in, 116, 117, 118

Whiskey, 616
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Whiskey essence, 582

— essence, Scotch, 581

White American pound fruit cake,
506

— bread with soy flour, 380

— cream icing, 532

— fudge, 544

— fudge icing, 533

— ginger. See Ginger, white.

— layer cake, 491

—pound cake, 500, 505

— sauce, 352

Whitebait, 291

Whitefish, smoked, 314

Whiting, 291

Whole milk cheese, 140

Wild cherry drops, 179

— rice, 345

Wine flavor, 7, 18, 19

— vinegar, 106

Winkles, 301

Wintergreen, 56

— flavor, 7

—oil, See Sweet birch oil.

Wire-cut machine, 427

Wood equipment, influence of food
on, 940

Index

Wood equipment, influence on food
of, 940

Wood-ruff, 61

Worcestershire sauce, 244

Wormwood, 56

—oil, 15

Y

Yeast in breadmaking, 372, 375

— in production of alcohol, 1

— raised doughnuts, 451, 433

Yeasts, 690, 815

Yellow American pound {fruit cake,
504

— cling peaches, canned, 675, 677

— fin tuna fish, 308

-— free peaches, canned, 677

— layer cake, 502

— pound cake, 500, 504

Ylang-ylang oil, 16

Young America cheese, 139

Z

Zinc poisoning, 825
Zymase, 1









