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Boston, March 8, 1876.

To the Committee on the Liquor Law:

In accordance with the following Order of the House of
Representatives, adopted March 1, 1876,—

“ That the Committee on the Liquor Law be instructed to obtain
from the State Assayer a record of the analyses made by him of
samples of liquor, pursuant to the provisions of chapter 99 of the
Acts of 1875, and report the same ; said record to contain the names
and business location of the dealers from whom the samples were
taken, and the results of the analysis in each case,—”

Chapter 99 of the Acts of 1875 gives the Inspector and
Assayer of Liquors no authority to examine officially, or to
procure for examination any samples of liquor except those
" sent to him by the mayor and aldermen of any city or the
selectmen of any town, or by the license commissioners,” and
the results reported have been arrived at solely from the
examination of such samples.

Several hundred samples of liquors, from various cities and
towns of the Commonwealth, have been submitted to a chemi-
cal examination, with the results detailed below. Of the
samples examined, about one-fifth proved to he more or less
adulterated. It is satisfactory, however, to bo able to report
that these adulterations have been, in the majority of cases,
of a character which did not render the liquors more injurious

Commonujmltl) of ittassacljusette.

I have to submit the following Report
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than in their natural condition, but were such as were intended
to increase the profits of the vendor; as, for example, by the
addition of water.

The samples sent for examination have been, for the most
part, what are known as distilled spirits ; viz., whiskey, rum,
brandy and gin. A brief sketch of the nature of each of
these liquors, and the methods adopted for their examination,
together with a statement of the adulterations said to be prac-
tised in this and other countries, may not be out of place.

Whiskey is the spirit distilled from various fermented
grains, including rye, wheat, barley and Indian corn.

In the preparation of whiskey, several kinds of grain are
often used, because the yield of alcohol is greater, in such
cases, than where one kind only is employed. The bruised
grains, either with or without previous malting, are mixed
with water and allowed to ferment. The fermented product
is a mixture of various volatile and non-volatile bodies. The
former, consisting of alcohol, water, fusel oil, and small
quantities of acetic acid, «are separated from the latter, con-
sisting of the unchanged fibre, malt husks, various mineral
substances, yeast, etc., by the process of distillation, during
which the volatile constituents are converted into vapor, which
is cooled or condensed in another vessel. By a second dis-
tillation, the product becomes purer and stronger in alcohol,
and consists of crude, or, as it is commonly called, "raw”
whiskey.

There are various volatile, principles naturally existing in
the grains, which accompany the liquor in its various stages
of manufacture, and give a characteristic flavor to the resulting
spirit.

Other bodies are produced by the process of fermentation,
some of which, as fusel oil, or amylic alcohol, are offensive to
taste and smell, and are removed from the spirit as far as pos-
sible, by care in conducting the distillation; minute portions,
however, are carried over, and give their peculiar flavor to the
distilled product.

By time, or various artificial means, certain changes take
place, by which the natural impurities contained in the liquor
are destroyed, and the whiskey becomes mellowed, thereby
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losing the disagreeable odor and rank taste which it is apt to
have when first distilled.

Whiskey, as thus prepared, is nearly or quite colorless, but
when kept in casks it acquires a brownish tint which deepens
with age; at the same time a portion of tannin is dissolved
from the wood of the cask which gives the liquor the slight
astringency which it possesses, aud communicates the peculiar
woody flavor.

The dark color of whiskey, as well as that of brandy and rum,
is usually imparted to them by the addition of caramel, or
burnt sugar. The natural color which the spirit receives from
the cask, however long it may be kept, rarely exceeds a pale
amber tint, but the public impression that color indicates age,
has been taken advantage of by manufacturers of the liquors
referred to, so that, at the present time, almost all of them
are artificially colored. The coloring used is prepared from
burnt sugar, and not being directly injurious, or present in
great amount, can scarcely be considered an adulteration.

If, during the process of distillation direct fire is used, and
the solid contents of the liquid in the still be allowed to burn,
a peculiar empyreumatic or smoky flavor is produced, as in
the so-called Irish or Scotch whiskeys.

The Adulterations of Whiskey.

The adulterations or impurities likely to be present in
whiskey, are water, which is sometimes added, as the accom-
panying analyses show, to the extent of 25 or 30 per cent. ;

fusel oil, produced during the process of manufacture and
imperfectly removed ; creosote, or, as found in one sample
examined, carbolic acid, which are sometimes added to ordi-
nary whiskey to produce the smoky taste of Irish or Scotch
whiskey ; caramel for coloring, although, as above stated, this
is so common as almost to have gained the authority of com-
mon consent; certain astringents, as a solution of tannin,
tincture of catechu, etc., to imitate the astringency derived
from long standing in an oak cask; aromatics, as cayenne,
grains ofparadise, etc., to give a strong and alcoholic taste to
a diluted article, weak iu alcohol; flavoring substances, as a
tincture of prunes, tonka bean, or artificial whiskey flavors,
which are openly sold for this purpose; and copper, or other
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injurious metals derived from the carelessness of manufacture
or imperfect apparatus.

Various other substances are, in the popular mind, con-
sidered as adulterants of whiskey which never have been, and
probably never will be, used for this purpose ; among these
may be mentioned kerosene, benzine, oil of vitriol, strychnia,
etc.

There is no evidence that any of these substances have ever
been used as adulterants of whiskey.

The addition of strychnia to the materials in the still could
not affect the distillate, because this substance is not volatile,
and would, therefore, remain behind with the other impuri-
ties, and its addition to the distilled liquor would be of no
possible advantage, for while an expensive measure, it would
probably lower the market value of the product.

Many vile epithets, such as "Jersey-lightning,” "rot-gut,”
etc., have been heaped upon whiskey; but it is a fact that
whiskey, such as is used for the manufacture of alcohol, is
almost strictlypure, as there is no incentive whatever to its
adulteration. Such whiskey lacks smoothness and delicate
flavor, but this is acquired by age ; filtration through charcoal
removes all impurities, fusel oil, etc. ; and such a product,
though less agreeable, is, in the opinion of man}r well quali-
fied to judge, that which is, on the whole, the best adapted
on account of its purity, even to medicinal purposes.

This matter is so important, and yet so little understood,
that I deem it worthy of more than a passing notice.

Dr. A. W. Miller, of Philadelphia, has called attention to
this subject in a recent paper, which has been extensively
copied into the various medical journals, in which he advo-
cates the use of a rectified spirit, prepared by filtration of
raw corn whiskey through fresh crushed pine or maple char-
coal, for all medicinal purposes, in place of the far more
expensive, and often adulterated wines, brandies, etc., so
often recommended by physicians. Dr. Miller says :

“ It remains yet to be established that the medical virtue of spirit
is increased or enhanced to the smallest degree by the costly flavors
which characterize the choicest Cognac, the most indubitable Jamaica
rum, or the most renowned rye or Bourbon.
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“We possess, in plain rectified spirit, a liquor of almost absolute
purity, which deserves to be regarded as the type of a simple arte-
rial stimulant. It can be obtained everywhere with facility, of
standard and uniform strength, and at a fraction of the price of the
fancy flavored liquors. . . .

“The economic aspect is another strong point in favor of the
introduction of plain rectified spirit into use as an officinal medi-
cine. Why should the poor day-laborer, suffering, perhaps, from
typhoid fever, or, it may be, pulmonary phthisis, be compelled to
devote his entire compensation, for two or three of hard toil,
to the purchase of a bottle of pure imported brandy, when the value
of an equal amount of pure spirit, from which he will derive quite
as much benefit, can be earned by him in as man} T hours? . . .

“It has not j'et been established that, therapeutically, the more
expensive liquors are in any way superior to rectified spirit, or that
their physiological action presents tangible points of difference.”

Rectified spirit is the basis used by the manufacturers of
cordials and bitters, the diluent of pure imported brandy,
the chief ingredient of domestic gins, artificial brandy and
rum, and one of the main components of flavored sweet wines,
such as blackberry, elderberry, cherry, current, etc. Recti-
fied spirit has a market price of from $1.25 to $1.50 per gal-
lon, while fancy flavored liquors, or those genuine liquors
whose bouquet depends upon the age of the product or the
natural ethers developed in brandy, whiskey, etc., cost from
$2.50 to $l5 per gallon.

It is these flavors which are relished by consumers, as is
attested by the high prices paid for favorite brands.

Rectified spirit has, it is claimed, all the stimulating or other
effects of the choicest liquors, except the bouquet, or flavor,
and possesses the great advantages, not only of cheapness,
but of absolute freedom from any adulteration whatever.

The adulterations named above, as those liable to be present
in whiskey, are introduced, not by the manufacturers, but by
the dealers; whiskey obtained from the manufacturers, and
filtered through charcoal, is undoubtedly the very purest form
of liquor to be obtained, and, as already stated, in the opin-
ion of many, is fully equal for all medicinal purposes to the
very best brands of imported spirits.
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In the samples of whiskey examined, almost all were found
to be artificially colored; a large number were adulterated
with water, which had been added in proportions varying from
10 to 25 per cent. ; copper was detected in one or two instances.
This is not an intentional adulteration, but is derived from the
apparatus used in the distillation ; tannin and catechu were
found in several cases in considerable excess, having been in-
troduced to increase the astringency; in one sample carbolic
acid was detected; it had been added to produce a smoky
flavor to imitate ( ?) Irish whiskey.

Very many of the liquors contained an artificial flavor,
which presented great variations in the different samples.
Amylic alcohol or fusel oil, in excess, was found in quite a
number of cases, indicating a new or imperfectly "aged” spirit.

Dr. Cameron, Professor of Hygiene in the Royal College of
Surgeons, Dublin, says of fusel oil

“It is almost deserving the name of rank poison. A small quan-
tity of it in whiskey renders the latter an unwholesome liquor ; and
the bad effects which we constantly hear attributed to the use of
adulterated whiskey, are undoubtedly due to the use of new whiskey,
largely contaminated with fusel oil. The sale of such whiskey
should be prohibited. For this purpose it would only be necessary
to prevent the removal of spirits from the bonded warehouses until
after at least one year’s storage. . . . New whiskey is cheaper
than old, and the bad flavor of the former is often attempted to be
disguised by the addition of flavoring materials. The following are

often used : Sherry wine, sugar, pineapple and other fruit essences,
tincture of prunes, acetic ether, oil of wine, glycerine, etc. These
substances are used in very small quantities ; and it is doubtful if
they ever produce any bad effects upon the animal economy. They,
however, are objectionable, because they v are often the means of
inducing people to drink whiskey largely contaminated with fusel
oil.”

Rum is the spirit obtained by the fermentation of molasses,
or refuse products from the manufacture of sugar. The fer-
mented product is submitted to distillation in a manner simi-
lar to that described as the process for whiskey. Rum owes
its distinctive flavor to a peculiar volatile ether known as

The Examination of Whiskey.
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butyrate of ethyl. The adulterations of rum are similar, in
their general character, to those practised upon whiskey, and
are detected by similar means.

Gin is grain spirit distilled with juniper berries, and some-
times with turpentine, or both. In addition to these sub-
stances, the different brands of manufacture are characterized
by peculiar flavors, produced by the oils of lemon, caraway,
cassia, cardamom, horseradish, etc.

Gin is an artificially flavored spirit, and although pure
Hollands should contain nothing but the flavor derived from
juniper berries, the presence of other flavors, not directly
injurious, can, in domestic gins, hardly be considered an
adulteration. Cayenne pepper and sulphate of zinc are men-
tioned as additions to gin, by dealers, but no evidence of the
presence of either of these substances was found in any of the
samples examined.

Brandy is the spirit obtained by the distillation of wine.
Of the many descriptions of brandy, the best is that known
as Cognac, which is obtained by the distillation of wines of
superior quality. Brandies prepared from inferior wines
contain a smaller proportion of the peculiar oils or ethers
present in wine, and hence have less of the characteristic
bouquet or flavor which distinguish brandies of the first
quality. Much of the brandy imported into this country, is,
according to good authorities, prepared from corn spirit,
flavored to imitate brandy, and colored by means of burnt
sugar. It is said that corn spirit is largely imported into
France to be used in the adulteration of French brandy.

What is known as British brandy consists, for the most
part, of corn spirit flavored. The flavor is accomplished by
the addition of a little genuine brandy, but more frequently,
according to Dr. Hassall, of London, "by distillation of the
murk, the name given to the refuse skins and pips of the
grape left after the distillation of the wine.”

"By distilling British molasses over these lees,” says
another authority, "the manufacturer obtains, to some ex-
tent, the peculiar flavor which characterizes French brandy.”

Some have advocated the manufacture of artificial brandy
2
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by the addition of peculiar ethers and oils, to which the flavor
is due, to rectified spirit.

Dr. Ure, the well-known English authority, gives a for-
mula for a manufactured brandy, which he says "may be
reckoned as wholesome as alcohol in any form can ever be.”

Prof. Parrish, of Philadelphia, president of the American
Pharmaceutical Association, advocates the plan "of making
brandy for ourselves, as there is no merit in having it im-
ported. We should set about substituting the variable, un-
certain, adulterated brandy of commerce by a definite liquor
of the same alcoholic strength as the standard Specimens.”

Dr. George B. Wood, in his work on Therapeutics, says
" that there is little or no difference between brandy, rum and
whiskey in relation to the effects of the alcohol; that medi-
cinally. it is of but little importance; that the different forms
of ardent spirits are now prepared artificially, by first obtain-
ing rectified spirit free from fusel oil, then reducing this with
water to the requisite strength, and finally giving the desired
color and flavor by suitable additions.”

Prof. Prescott, of the University of Michigan, in a work
recently published by him on "The Examination of Alcoholic
Liquors,” says: "The tei'm brandy, as used in commerce,
without qualification, must be held by common consent to
include artificial brandy.”

Only a small number of specimens of brandy have been
submitted to examination. Many of these were so labelled,
when brought for analysis, as to render it uncertain what the
samples purported to be, and accordingly have been in the
following report considered good if they contained no injurious
ingredients, even though, as in many cases, the samples
proved to have been artificially prepared.

The following are the results of the examination and
analysis of the samples of liquor submitted to the Inspector,
according to the provisions of the law.

Some samples have been received, not properly labelled or
sealed. Others have been furnished in quantities insufficient
for a satisfactory examination, samples having been sent
amounting to less than one-half ounce in some cases. Sam-
ples intended for analysis should not be less in quantity than
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three-fourths to one pint. The samples should be placed in
clean bottles, labelled with the name and place of business of
the vendor; the date when samples were taken ; the name of
the officer by whom the samples were obtained; and the kind
of liquor which the sample purports to be. All samples
should be sealed.

As stated in the early part of this Report, the Assayer has
no power to take samples which he may himself select from
dealers in various parts of the State, and consequently the
report of samples examined does not represent as fully as
could be desired the qualities of the liquors sold in many
places, while the kinds of liquors examined have not been as
numerous as could have been wished.

No examinations have been made of ales or beers, and it
is hoped that in future these may also be submitted to official
tests.
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Kind of Liquor. NAME OF VENDOR.

Ter
cent,
of
Alco-

hol
by
vol.

Quality.

101. Brandy, . Parker House, Boston, j 47.5 j Good.

102. Brandy, . W. F. Robertson, 181 48.5 ! Ordinary.
Hanover St., Boston.

103. Brandy, . Revere House, Boston, 47.5 Good.
104. Brandy, . Brockway Bros., 1162 51.5 Good.

Washington St., Bos-
ton.

105. Brandy, . Geo. White, 209 Rox- 49. Fair.
bury St., Boston.

106. Whiskey, . Parker House, Boston, I 49.5 Good.

107. Whiskey, . W. F. Robertson, 181 43. Very ordinary, and watered
Hanover St., Boston. with about 15 pgr cent, of

water. Contains no other
adulteration.

108. Whiskey, . Revere House, Boston, 42. Good, but below the standard
alcoholic strength; probably
watered.

109. Whiskey, . Brockway Bros., 1160 50. Good.
Washington St., Bos-
ton.

110. Whiskey, . Geo. White, 209 Rox- 49.5 Good.
bury St., Boston.

114. Gin, . . Revere House, Boston, 33. Good.

115. Gin, . . Geo. White, 209 Rox- 37.5 Good.
bury St., Boston.

117. Brandy, . J. Mcrrigan, 58 North- 47. Fair.
arapton St., Boston.

118. Whiskey, . J. Merrigan, 58 North- 49.5 A raw (new) whiskey, adulter-ampton St., Boston. ated by the addition of
diluted alcohol. No other
adulteration.

119. Brandy, . | T.B.Tarbell, 247Broad- 35. A very poor and adulterated
way, South Boston. liquor. The odor on evapo-

ration was rank and harsh.
Cane sugar had been added,
and the liquor diluted with at
least 20 per cent, of water.

120. Brandy, . Adams House, Boston, 47. Good. *

121. Brandy, . C. M. Dakin, 50 Sum- 45.5 Good.
ner St., E. Boston.

122. Brandy, . j Geo. H. Walcott, 947 47.5 Good.
E. 4th St., S. Boston.
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Kind of Liquor. NAME OF VENDOR. Percent,
of
Alco-

hol
by
vol. Quality.

123. Brandy, . Cattle Fair Hotel, 47.5 Medium. This sample con-
Brighton. taincd an excess of sugar,

which had been added to
j give smoothness.

124. Brandy, . Fr. Roessle, Boylston 45. Very good. This sample, un-
St., Ward 17, Boston. like most brandies, had not

been artificially colored. Its
bouquet, or flavor, was fine
and delicate. A genuine im-

, ported brandy.

125. Brandy, . W. A. Moseley, Nepon- 46. Good.
set House, Boston.

126. Brandy, . J. H. McGrady,3lo At- 47. Good.
lanticAve., Boston.

127. Brandy, . Wm. W. Austin, At- 46.5 Good.
lantic Ave., Boston.

128. Brandy, . Thomas M. Paine, 328 37.5 This was originally a very fair
Main St., Boston brandy, but had been adul-
(Charlestown Dist.). terated with water to the ex-

tent of 15 to 20 per cent.

129. Gin, . . F. Roessle, Boylston 35. Good.
St., Ward 17, Boston.

130. Whiskey, . Adams House, Boston, 48.* Good.

131. Whiskey, . C. M. Dakin, 50 Sum- 52. A very inferiorarticle,produced
ner St., East Boston. probably by the addition of

an artificial whiskey flavor to
diluted alcohol.

132. Whiskey, . T.B.Tarbell,247 Broad- 48. Ordinary.
way, South Boston.

151. Whiskey, . Ed. Scannel, Worces- 43. Fair; somewhat watered.
ter.

152. Gin, . . Ed. Scannel, Worces- 45. Ordinary.
ter.

153. Rum, . . Ed. Scannel, Worces- 41. Fair, but diluted with 10 to 15
ter. per cent, water.

155. Whiskey, . Denis Monaghan,Ware- 48.5 Very ordinary. Contained an
ham. artificial (prune) flavor and

a considerable quantity of
sugar or molasses.

156. Rum, . . Denis Monaghan,Ware- 48.5 Fair.
ham.

157. Gin, .
. Denis Monaghan,Ware- 50. Of doubtful quality, but con-

ham. taincd no injurious adulter-
ation.

158. Gin, . . E. Briggs, Wareham, . | 49. Ordinary.
159. Whiskey, . E. Briggs, Wareham, .

, 48.5 > Fair.
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Kind of Liquor. NAME OF VENDOR.

Per
cent,
of
Alco-

hol
by
vol. Quality.

160. Rum, . . E. Briggs, Wareham, . 48. Good.

161. Whiskey, . James Galligan, Ware- 48.5 Fair.
ham.

162. Gin, . . James Galligan, Ware- 45. Fair.
ham.

164. Whiskey, . Wm. G. Smith, 4 Pearl 46. Good.
St., New Bedford.

165. Gin, . . Wm. G. Smith, 4 Pearl 42.5 Good.
St., New Bedford.

166. Brandy, . Wm. G. Smith, 4 Pearl 48.5 Probably an artificial brandy,
St., New Bedford. but contains no injurious

adulteration.

167. New rum, . Wm. G. Smith, 4 Pearl 47.5 Good.
St., New Bedford.

Good.
168. Cherry rum, . Wm. G. Smith, 4 Pearl

St., New Bedford.

169. Sherry, . . Wm. G. Smith, 4 Pearl 16.5 Medium. This sample had
St., New Bedford. been fortified by the addition

of alcohol; but in this re-
spect is not different from
most sherries as found in the
market.

170. Whiskey, . H. Hall, 321 Purchase 48. Good.
St., New Bedford.

171. Gin, . . H. Hall, 321 Purchase 42.5 Good.
St., New Bedford.

172. H. Hall, 321 Purchase 48. Fair.
St., New Bedford.

173. Cherry rum,. H. Hall, 321 Purchase - Good.
St., New Bedford.

174. Brandy, . H. Hall, 321 Purchase 47. Fair.
St., New Bedford.

175. Whiskey, . F. O. Hudson, Somer- 59. A very ordinary and probably
ville. artificial whiskey. It con-

tained an excess of alcohol,
and was flavored with an
artificial flavor (prune). It
contained catechu , or some
other strongly astringent
drug.

176. Whiskey, . F. O. Hudson, Union 45. Ordinary, and somewhat wa-
Sq., Somerville. tered.

177. Whiskey, . T. J. McCormick, Union 42. Fair, but watered with 10 per
Sq., Somerville. cent, water.

178. Gin, . . T. J. McCormick, Som- 43. Good.
erville.

REPORT OF INSPECTOR OF LIQUORS. [Apr.
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Kind of Liquor. NAME OF VENDOR. Percent,
of
Alco-

hol
by
vol. Quality.

179. Whiskey, . J. H. Walsh, 283 Meri- 37. Ordinary, and adulterated with
dian St., EastBoston. water 25 per cent.

181. Gin, . . S. D. Carter, UnionSq., 43. Good.
Somerville.

182. Rum, . . S. D. Carter, Union Sq., 38. Ordinary, and adulterated with
Somerville. 20 per cent, water.

183. Rum, . . Carpenter Bros., Som- 51. Very ordinary. This sample
erville. had apeculiar rank odor, and

contained a large excess of
astringent matter, which had
been probably added as an
adulteration.

184A. Whiskey, . CarpenterBros., Somer- 46. Fair; low proof,
ville.

184. Gin, . . M. Fay, Linwood St., 47. Good.
Somerville.

186. Gin, . . Marshall Blanchard, 43. Fair.
Elm St., Somerville.

187. Whiskey, . Marshall Blanchard, 41. Fair quality, but watered 15
Elm St., Somerville. per cent.

188. Whiskey, . Michael Hanley, Somer- 46. Ordinary.
ville Ave., Somerville.

189. Gin, . . Michael Hanley, Somer- 40. Very ordinary, with a rank and
ville Ave., Somerville. disagreeable odor.

190. Gin, . . Michael McCormick, 46. Good.
Linwood St., Somer-
ville.

191. Whiskey, . T. McCormick, Somer- 47.5 Fair.
ville.

192. Whiskey, . Margaret Myers, Som- 50. Good.
erville.

193. Gin, . . Margaret Myers, Som- 46. Good.
erville.

194. Whiskey, . J. M. Trainer, Somer- 50.5 Good.
villeAve., Somerville.

195. Gin, . . J. M. Trainer, Somer- 46. Fair.
villeAve.,Somerville.

196. Whiskey, . J. M. Trainer, Somer- 50. Fair.
ville Ave., Somerville.

197. Whiskey, . W. H. Murry, 15 Ver- 49.5 Fair.
non St., Boston.

198. Whiskey, . J. C. Flood, 70 Cam- 49.8 Good.
bridge St., Boston.
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Kind ofLiquor. NAME OF VENDOR. Percent,
of
Alco-

hol
by
vol.

I

Quality.

199. Whiskey, .1 J. Brownrig, 314 Com- | 45. Very ordinary, and diluted with
mercial St., Boston. I water.

200. Whiskey, . J. Cleve, 11 Cambridge 49.5 Good.
I St., Boston.

201. Whiskey, . Kenny & Duffy, 179 48. Good.
Dorchester St., South
Boston.

202. Whiskey,
. J. F. McCluskey, 289 50. Good.

4th St., South Boston.

203. Whiskey, . John Shay,46 Eliot St., 47. Ordinary.
Boston.

204. Whiskey, . J.H. Godard, 249 Sum- 50. Good.
\ier St., East Boston.

205. Whiskey, . James Goodfellow, 118 49. Good.
Prince St., Boston.

206. Whiskey, . Ed. Taylor, 261 Pyn- 48.5 Good.
chon St., Boston.

207. Whiskey, . T.E.Donovan,ss3Har- 45. Fair; watered about 10 per
risen Ave., Boston. cent.

208. Whiskey, . Daniel McDevett, 109 49.5 Go(fd.
Prince St., Boston.

209. Whiskey, . C. Ferber, 1362 Tre- 50. Good.
mont St., Boston.

210. Whiskey, . Brock & Coy, 245 At- 46. Fair; low proof.
lantic Ay., Boston.

211. Whiskey. . B. S.Wright, 8& 9 Bow- 49.5 Good.
doin Sq., Boston.

212. Whiskey,, . Hiram Green, 77 Port- 44. Ordinary; had been diluted
land St., Boston. with about 15 per cent, water.

213. Whiskey, . M. Killduff, 8 Station 49. Good.
St., Boston.

214. Whiskey, . Jas. Phinney, 254 Com- 49.5 Good.
mercial St., Boston.

215. Whiskey, . Wm. Rogers, 8 Will- 49.5 Good.
iams Ct.

216. Whiskey, . S. Grady,2Decatur St., - Poor; strongly colored with
East Boston. molasses, and artificially

flavored.

217. Whiskey, . Andrew Custen, 135 | 48.5 Fair.
Fourth St., South |
Boston.

218. Whiskey, . W. F. Robertson, 181 | 45. | Ordinary; adulterated with 10
Hanover St., Boston, j per cent, water.
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Kind of Liquor. NAME OF VENDOR.

Per
cent,
of

Alco-
hol
by
vol. Quality.

219. Whiskey, . A. E. McDonald, 45 48. Fair.
West Dedham St.,
Boston.

220. Whiskey, . J. J. Garaghty, 357 47.5 Fair.
Sumner St., East
Boston.

221. Whiskey, . R. H. Brigham, Hud- 49.5 Good.
son.

222. Rum, . . R. H. Brigham, Hud- 48. Good.
son.

223. Gin, . . R. H. Brigham, Hud- 48. Good.
son.

224. Gin, . . J. PI. Sawyer, Main St., 48. Good.
Hudson.

225. Whiskey, . J. H. Sawyer, Main St., 50. Good.
Hudson.

226. Rum, . . J. H. Sawyer,Main St., 48.5 Good.
Hudson.

227. Gin, . . S. A. Holt, Hudson, . 42. Good.

228. Whiskey, . S. A. Holt, Hudson, . 45. Ordinary.
229. Rum, .

. S. A. Holt, Hudson, . 46. Medium; below the standard
of alcoholic strength.

230. Gin, . . Zephiren Suzier, Hud- 40. Fair.
son.

231. Whiskey, . Zephiren Suzier, Hud- 40. Very poor, and has been adul-
son. terated with about 20 per

cent, water.
232. Rum, . . Delia Thornton, Hud- 46. Very poor. The sample had a

son. strong odor of methylic alco-
hol, and was of strong acid
reaction. Contained a trace
of copper, derived from the
distillation.

233. Whiskey, . Delia Thornton, Hud- 44. Poor; adulterated with about
son. 10 per cent, water.

234. Gin, . . Delia Thornton, Hue}- 47. Poor.
son.

235. Medford rum, George H. Burnham, 47.5 Good.
Rice’s Block, Hudson.

236. Holland gin,. George H. Burnham, 46. Good.
Rice’s Block, Pludson.

237. Whiskey, . George H. Burnham, 49.5 Good.
Rice’s Block, Hudson.

3
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238. Holland gin,. Cochran & Whitman, 49.5 : Fair.
Wood Sq., Hudson.

239. Whiskey, . i Cochran & Whitman, I 50. i Good.
Wood Sq., Hudson. |

240. Rum, . . Cochran & Whitman, j 48. Good.
Wood Sq., Hudson.

221 A. Whiskey, . Fred Thomas, 7 Court 44. Watered with 10 percent, water.
Ave., Boston.

222 A. Whiskey, . Catherine Mahoney,l)26 > 49.5 Good.
Medford St., Boston. |

223 A. Whiskey, . Frank Fashion,84 Court 44. Watered with 10 percent, water.
I St., Boston.

224 A. Whiskey, . J. Kearns, 948 Harrison 49. Good.
Ave., Boston.

225 A. Whiskey, . P. 0. Donnell, 72 Endi- j 50. Good,
cott St., Boston.

226 A. Whiskey, . George A. Ayer,2Bow- j 49. Good,
doin Sq., Boston.

227 A. Whiskey, . Michael Sullivan, 1503 49.5 Good.
Tremont St., Boston.

228A. Whiskey, . P. Kearns, 85 Prince 49. Good.
! St., Boston.

229A. Whiskey, . i Adams, Fessenden & i 49.5 Good.
Co., 177 Court St.,
Boston.

230A. Whiskey, .■T. W. Rohinson & Co., 50. Very good.
215 Washington St.,
Boston.

231A. Whiskey, . J. Cullen, 1058Tremont 48. Fair.
St., Boston.

232A. Whiskey, . Michael Twomey, 11 48.5 Good.
Linden Park, Boston. |

233A. Whiskey, .jJ. C. Talbot, Washing- 49. Good,
ton St., near River
St., Boston (Dorches-
ter Dist.).

234A. Whiskey, . Jas. Harkins, 51 Endi- 49.5 Very good,
cott St., Boston.

235 A. Whiskey, . Hubert Daily, 552 Main 49. Good.
St., Boston.

236 A. Whiskey, . John Harvey, 57 Port- j 50. Good,
land St., Boston. '

237A. Whiskey, . H. Bodenrehede, 1422 i 49. Good.
Tremont St., Boston.
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141. Brandy, . Joanna Tighe, 84 Aus- 49. i Ordinary.
tin St., Boston.

142. Brandy, . Jas. Scanlon, 61£ Green 51. | A factitious article, poorly pre-
St., Boston. pared from alcohol, artificial

flavoring and tannin.

143. Whiskey, . T. Campbell, 803 Trem- 35. Adulterated, with 33 per cent.
ont St., Boston. of water.

144. Whiskey, . Geo. H. Walcott, 947 E. 38. Contained at least 20 per cent.
Fourth St., S. Boston added water.

133. Brandy, . John Haggerty, Com- 50. A factitious article, composed
mercial St., opposite of alcohol flavored with al-
East St., Ward 16, mond cake, and colored with
Boston. caramel. The sample con-

tained some astringent sub-
stance, added as an adultera-
tion.

134. Whiskey, . J. Haggerty, Commer- i 50.5 Good.
cial St., opp. East I
St., Ward 16, Boston. I

135. Whiskey, . T. M. Paine, 328 Main 44. A fair quality of whiskey,
St., Boston. “extended” with 10 per

cent, of water.

136. Brandy, . J. B. Corbett,967 Trem- 51. Ordinary; adulterated with
ont St., Boston. I alcohol.

137. Gin, . .j Z. Taylor Harrington, 44. Very good.
Washington St., W’d j
19, Boston.

138. Whiskey, . J. L. Stevenson, 2 Fan- I 50.5 Good, but contained an excess
euil Hall Sq., Boston, i of coloring matter.

139. Whiskey, . Fred’k Roessle, Boyls- I 48.5 Very good.
ton St., Ward 17, !
Boston.

140. Brandy, .
j Richard Newton, 3K i 48. Good.

St., cor. First St., I
S. Boston.

238A. Whiskey, . J. B. Donavan, 340 I 49. Good.
Federal St., Boston, j

239 A. Whiskey, . John H. Driscoll, 335 j 48.5 Good.
North St., Boston.

240A. Whiskey, . J. Sullivan, 150 Med- 1 49.5 Good,
ford St., Boston.

292. Whiskey, . Lawrence & Kelley, 9 49.5 Good.
Fleet St., Boston.

293. Whiskey, . J. Kelley, 470 Commer- 48.5 Good.
cial St., Boston.
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294. Whiskey, . F. A. Magullion, cor. 49. Good.
Harrison Ave. and
Northampton St.,
Boston.

296. Whiskey, . J. D. Miller, cor. Dover 50.2 Very good,
and Washington sts.,
Boston.

296. Whiskey, . N. Leonard, 500 Com- 48.5 Good.
mercial St., Boston.

297. Whiskey, . . J. Tighe, 84 Austin St., 49. Fair.
Boston.

298. Whiskey,. . P. Kemp, 532 Dorches- 49.5 Good.
ter Ave., S. Boston.

299. Whiskey,. . John Wall, 66 Henly 48. Good.
St., Boston.

300. Whiskey,. . J. C. Miller, 33 Green 44. Watered with 10 to 15 per cent
St., Boston. water.

301. Whiskey,. . J.Gallighaus, 31 Prince 49. Good.
St., Boston.

302. Whiskey,. . D. McGrath, 42 Norfolk 48.5 Good.
Ave., Boston.

303. Whiskey,. . M.S.P.Pollard,6Court 49. Good.
Ave., Boston.

304. Whiskey,. . C. W. Murch, 30 Cause- 47. Fair.
way St., Boston.

305. Whiskey,. . John Hogan, 1053 48. Fair.
Tremont St., Boston.

306. Whiskey,. . M. H. Murry, 15 Ver- 49. Good.
non St., Boston.

307. Whiskey,. . Wright & Kane, 86&88 49.5 Good.
Hanover St, Boston.

308. Whiskey,. . G. Evers, 13 Eliot St, 48.5 Good.
Boston.

309. Whiskey,. . Jas. Murray, 987 Harri- 49.5 Good.
son Ave., Boston.

310. Whiskey,. . J. B. Corbett, 967 Trem- 49. Good.
ont St., Boston.

311. Whiskey,. , T. McGowan, 87 Mav- 49.5 Good.
erick St, E. Boston.

360. Whiskey,.
. Thos. P. Hays, Quincy, 48. Good.

361. Rum,
.

.
. Thos. P.Hays, Quincy, 39. Fair quality, but watered with

15 to 20 per cent, water.
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312. Whiskey,. . M. H. Clark,cor. Dover 49.5 Good.
St. and Shawmut
Ave., Boston.

313. Whiskey,. . E. Stone, 192 Commer- 43. Adulterated with 10 to 15 per
cial St., Boston. cent, water.

314. Whiskey,. . Barney Hull, Sherman 50. Good.
House, Boston.

315. Whiskey,, . Stumcke & Goodwin, 85 50.2 Good.
Court St., Boston.

316. Whiskey,. . Jas. Walker, National 49.5 Good.
House, Boston.

317. Whiskey,. . Neil Doherty, 439 Han- 49. Good.
over St., Boston.

318. Whiskey,. . F.Brupbacher,loßoyls- 49.5 Good.
ton St., Boston.

319. Whiskey,. . J. D. &M. Williams, 51.5 Very good.
185 State St., Boston.

320. Whiskey, . Pettis Sc Co., 47 Cause- 42. Fair quality originally, but
way St., Boston. adulterated with 10 to 15 per

cent, of water.

321. Whiskey, . Cutler Bros., 89 Broad 50.5 Very good.
St., Boston.

322. Whiskey, . J. C. Scheufele, 626 40. Adulterated with 20 per cent.
Broadway, Boston. water.

323. Whiskey, . J. D. Sc J. Shea, 1146 51. Good.
Washington St., Bos-
ton.

324. Whiskey, . H. W. Babb, 46 Lev- 48. Fair.
erett St., Boston.

325. Whiskey, . Rust Bros. & Bird, 43 61. Very good.
Hanover St., Boston.

326. Whiskey, . R. R. Kent, 7 Winthrop 51. Good.
Block, Boston.

327. Whiskey, . Geo. Young, Young’s 51.5 Good.
Hotel.

328. Whiskey, . W. E. Harper, 215 Com- 44. Watered with 10 per cent, wa-
rnercial St., Boston. ter.

329. Whiskey, . Donahoe & Driscoll, 2 37. Watered with 25 per cent, wa-
Causeway Si., Bos- ter.
ton.

330. Whiskey, . S. S. Pierce & Co., cor. 51. Very good.
Tremont and Court
sts., Boston.

331. Whiskey, . John Gilbert, Jr., 2 49. Very good.
Tremont St., Boston.
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I332. Whiskey, . M. Donovan, 486 Dor- 44. 1 Watered with 10 per cent, wa-
chestcr Av., Boston. i ter.

331. Whiskey, . Mrs. W. G. Hardy, 50. j Good.
701 Broadway, Bos-
ton.

332. Whiskey, . J. Miller, 300 Hanover 48.5 I Good.
St., Boston.

333. Whiskey, . T. Keenan, 215 North ! 45. Poor, with a hot and fiery
St., Boston. j taste. Had been adulterated

with water, and alcohol
added.

334. Whiskey, . Chapin, Gurney & Co., 50. ! Good.
Tremont House, Bos-
ton.

335. Whiskey, . E. H. Maxwell & Son, | 50. 1 Very good.
18 Central Wharf, :
Boston.

336. Whiskey, . T.Twickler, 1025 Wash- | 44. j Watered with 10 to 15 per cent.
ington St., Boston. ! of water.

337. Whiskey, . W, H. Foster, 33 Trem- 44.5 j A fair quality of whiskey,
ont St., Boston. j I watered about 10 per cent.

338. Whiskey, . Janies T. Jones, 854 49.5 Very good.
Fourth St., S. Boston.

339. Whiskey, . RF. Ycaton, 131 Court 46. I Fair. Probably watered.
St., Boston.

340. Whiskey, .|J. H. Flack, 543 Wash- i 51. i Good.
ington St., Boston.

362. Brandy, . j Thos. P. Hays, Quincy, j 47.5 Good.
i |363. Gin, . . ! Thomas E. Fernald, 40. Good.

Quincy.
364. Whiskey, . | Thomas E. Fernald, i 49.5 Very good.

Quincy.

365. Rum, . . T. Lyons, Quincy, . 49. Good.

366. Whiskey, . T. Lyons, Quincy, . 49.5 Good.

367. Gin, . . E.H.Tread way,Quincy, 40. Very good.
368. Whiskey, . J. McGowen, Quincy, . 50. Very good.

369. Brandy, . J. McGowen, Quincy, . 48.5 Good.

370. Rum, . . J. McGowen, Quincy, . 48. Good.

371. Brandy, . J, Trainor, Quincy, . 50. Ordinary.
372. Whiskey, . J. Trainor, Quincy, . j 47.5 Fair.

373. Whiskey, .j E. W. Underwood, : 48. Good.
Quincy. I
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374. Gin, . . E. AV. Underwood, 42. Very good.
Quincy.

375. Brandy, .I E. AV. Underwood, 48.5 Fair.
Quincy.

376. Whiskey, .| J. Ford, Quincy, . . 44. Watered with 10 to 15 per cent.
water. No other adulteration.

377. Gin, . .] J. Ford, Quincy, . . 42. Ordinary.

378. Brandy, .| M. Small, Quincy, . 49. Good.

379. Whiskey, .1 M. Small, Quincy, . 48.5 Ordinary. This sample had
been diluted with water, and
alcohol added.

380. Whiskey, . W. S. Pattee, Quincy,. 50. | Good.

381. Brandy, .iW. S. Pattee, Quincy,. 48.5 | Very good.
382. Gin, . .jW. S. Pattee, Quincy,. 47. j Very good.
383. Whiskey, .j S. Mullony, Quincy, . 48. | Fair.

384. Rum, . .I S. Mullony, Quincy, . 49. Good.

385. Gin, . .|H. P. Abbott, Quincy, 45. Good.

386. Whiskey, .jH. P. Abbott, Quincy, 48.6 | Fair.

387. Whiskey, . Geo. Read, Quincy, . 50. Ordinary.

388. Brandy, . Geo. Read, Quincy, . 47.5 Good.

389. Whiskey, . M. Goodhue, Quincy, . 50. Fair.

390. Whiskey, . J. Sullivan, Quincy, . 50. Good.

391. Whiskey, . H. D. Parker & Co., 47. Fair.
Parker Ho., Boston.

It is only fair to state that in many cases where liquors have
been watered they are found to be of good quality otherwise,
many dealers preferring to purchase a higher cost article and
reduce it afterwards to increase their profits. In many cases
there is reason to believe that when liquors have been obtained
by the officers, the proprietors have taken care that only the
best they have on hand should be sent for examination ; under
some other circumstances the proportion of poor samples
might have been greater. It will also be observed that some
dealers, whose places of business are in very questionable
localities, are provided with liquors of good quality, while
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some others of better reputation have not hesitated to water
or otherwise adulterate their spirits. Adulteration is by no
means confined to the lower classes.

In addition to the samples reported upon as above, a con-
siderable number have been examined for private individuals
who have brought thorn to this office. A considerable nutn-O

ber of samples, not reported upon, have been received from
various localities, and are now in process of examination.

In conclusion, it may be said, the operation of the section
of the law (chapter 99) in regard to the examination and
analysis of liquors, has been, in the main, salutary ; of course,
it is impossible to prevent adulteration altogether, but the
consciousness on the part of dealers that they are liable to
have their liquors examined and reported upon, no doubt
exercises an important check upon those who might otherwise
be disposed to adulterate them.

JAMES F. BABCOCK,
Inspector and Assayer of Liquors to the Commonwealth of Massachusetts.


