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Preserving Meat Extract.

(This Tuvention i‘Eﬂﬂ'éDﬂd Provisional Protection only.)

PROVISIONAL SPECIFICATION left by "John Somervell at the Office
of the Commissioners of Patents, with his Petition, on the 11th
January 1868.

1, Jonxy SoMERvELL, of Kendal, in the County of Westmoreland,
hereby declare the nature of the said Invention for “Ax ImPROVED
MerEoD oF OBTATNING AND PRESERVING ALIMENTARY SUBSTANCES IN 4 HicHLy
CoxwcenrraTep Form,” to be as follows :—

5 . propose to obtain nutritive food in a highly concentrated form by
1 admixture of gelatine with essences or extracts of fish, flesh, fowl,
4 her alimentary substances.

~ To effect my purpose I take the purest gelatine I can make and
i issolve it by heat; I then add a very strong extract or essence of beef,
-'" jon, fowl, turtle, or other nutritious aliment, varying the relative
Proportion of essence or extract and gelatine, and adding salt, pepper,
f"-..f: other seasoning or flavouring condiment to suit particular tastes
mmumsmnces : T then evaporate the mixture to the required
rth, and thus obtain it without danger of giving the burnt
r to which meat extracts uncombined with gelatine are liable.
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