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PRECIPITATED SULPHUR — (Sulphur Preecipitatum, U. S. P.),

Thirty-one samples examined, of which but six were of good
quality ; two were of fair quality; seventeen were of inferior
quality, one of these being strongly acid and the others contain-
ing large quantities of sulphate of lime, while six consisted of
washed sulphur ignorantly or carelessly sold for precipitated
sulphur. Concerning this article I guote from my last annual
report: “The sale of common lac sulphur for the officinal pre-
cipitated sulphur is entirely inexcusable. It is loaded with
sulphate of lime, and since precipitated sulphur of good quality
is easily obtainable in the market, at a slightly higher price, this
substitution ought never to be made ; but the above results show
that the proper article was sold in less than half the cases.
Pharmacists ought to be familiar with the various grades of the
medicinal articles in which they deal, and a good result will be
accomplished if, by calling attention to errors of this kind, an
improvement in this respect can be brought about. The tests by
which genuine precipitated sulphur can be distinguished from the
impure commercial article are laid down in the Pharmacopaoia,
and are easily applied by the retailer. In this case, however, he
hardly needs even to make a test; for the price he pays and name
under which he buys sufficiently indicate the quality of the
article supplied him.” The following table gives a description

of the samples :
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of food. In speaking of the vegetable oils Dr. Edward Smith
in his well-known work on “Foods” places cottonseed oil at
the head of the list and says : “ There can be no doubt that we
have in this produet of seeds and plants, which seem otherwise to
be useless, a great storehouse of most valuable nutritive material ;
and if we know but little of them in this climate, it is because we
have the olive oil at hand and are bountifully supplied with
many kinds of animal fats. It is, however, probable that the
cheapness of some of these vegetable oils, in addition to the deli-
cacy of their flavor will, ere long, force themselves into notice and
obtain a place among our foods.” This was written in 1873 when
the manufacture of cottonseed vil was still in its infancy. Pro-
fessor Wiley, chemist to the United States department of agri-
eulture in bulletin No. 13 on “Foods and Food Adulterants”
quotes from Allen's well-known and standard work on “Com-
mercial Organic Analysis,” as follows: “ Refined cottonseed oil
is of a straw or golden-yellow color, or occasionally, nearly
colorless. The density ranges from .922 to .926 and the solidifying
point from one to ten degrees centigrade. Refined cottonseed
oil is usually very free from acid, and when properly prepared is
of pleasant taste, and admirably adapted for edible and culinary
purposes, for which it is now extensively employed, both with and
without its nature being acknowledged.” As regards the manu-
facture and refining of cottonseed oil, it may be remarked that
the methods employed are not materially different from the pro-
cesses made use of in the preparation of olive oil. That cotton-
seed oil has for years been exported to Italy and France, in which
countries it is largely employed for mixing with olive oil, is a
well-known fact. Speaking of cottonseed oil, Dunham J. Crain,
United States Consul at Milan, reported as follows under date of
November 10, 1883 : “The seed oil industry is assuming con-
siderable proportions. Several kinds of this oil were exhibited
at the Milan exhibition in 1881, and classed among alimentary
oils. There were some beautiful specimens of sesame oil
exhibited. * * * The importation of cottonseed oil was
arrested in 1882, since which the demand for oleaginous seeds has
increased. It is therefore urged that a duty should be imposed
on all imports of seeds and seed oil, if it is to be continued on
cottonseed oil. It is claimed that the duty on cottonseed oil has
served no good purpose ; that the mixing of ecotton oil with olive
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assimilated,” and he added that “it seems to act on the digestive
organs like olive oil precisely.” In response to the question,
““ Are the nutritive qualities of cottonseed oil equal to the nutri-
tive qualities of pure lard?” he repiied, “I should say that
there would be little difference as far as nutritive properties are
concerned.” Professor Wiley analyzed a large number of samples
of so-called refined lards compounded chiefly of beef stearine,
cottonseed oil and hog fat, and in response to the question, “ Have
you any belief that any of these articles or specimens * * *
when used as foods are hurtful or unhealthful to the human
gystem ?” replied, “I have no reason to believe any of them are,
any of the ingredients in the lards.” And again, “ As far as
medical and chemical knowledge extends, these substances are
not injurious to health.” In reply to the question, “ What would
you say of cottonseed oil when used alone as an article of food? ™
he answered, “ I should say that it was perfectly wholesome,” and
he gave it as his belief that it was as wholesome as olive oil, or
hog lard or beef fat. Professor 8. P. Sharpless, State Assayer for
Massachusetts, and a chemist who has given much time to the
study of food adulteration, stated during the course of the same
investigation, that he knew of no property injurious to health in
cottonseed oil or the refined lards whieh he had examined.
Professor R. Ogden Doremus of New York city, states thatrefined
lard made from steam lard, beef stearine and cottonseed oil is
“pure and wholesome ” and that in his opinion “ cottonseed oil is
a wholesome article of diet” and Professor I.. M. Norton of the
Massachusetts Institute of Technology, states that the compound
lard made by a well-known firm is “a perfectly good food
material 7 and “is unobjectionable in every respect, and does not
contain anything which can be injurious to health.”

These are the opinions which seem to be almost universally
held by those who have investigated this subject from a scientifie
standpoint. So far as I know there is no evidence worthy of the
name which even remotely tends to show that cottonseed oil is
not a wholesome and nutritious food. It has, as a matter of fact,
been used for years, both surreptitiously mixed with other oils
and fats or openly employed on its merits as a palatable and use-
ful food. Throughout the cotton-growing States it has been, for
a long time, very largely used and the medical faculty of the
Arkansas University state that it is to be preferred to other fats









