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Office of the State Board op Health, State House, Bostoi

the General Court.

The State Board of Health respectfully submits the fol-
iwing preliminary report of its investigation concerning
rawn and undrawn poultry kept in cold storage.

Respectfully,

Commomomltl) of illassacljusctts.

CHARLES HARRINGTON,
Secretary of the State Board of Health.
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The Legislature of 1906 passed the following resolve

Resolve to provide foe a Comparative Investigation op

Drawn and Undrawn Poultry when Shipped or Stored.

Resolved, That the state board of health is hereby directed to
investigate what unwholesome changes, if any, take place in
flesh of poultry shipped or stored without the removal of the
head, crop, and entrails, as compared with the flesh of poultry
from which the same have been removed. For this purpose the
board may expend a sum not exceeding three thousand dollars,
and it shall report the result of its observations and conclusions
to the next general court.

As soon as practicable after the passage of this resolve,
three lots of fowl and ducks were purchased as material for
the investigation. These were kept for several weeks under
identical conditions as to housing, care and feed, and were
then killed and prepared in the most careful manner for
cold storage. The material obtained consisted of one lot of
50 ducks, which were given no food during the twenty-four
hours prior to slaughter; one lot of 100 fowls similarly
treated, and one lot of 50 fowls to which was given a full
meal of soft feed the night before slaughter. All of each lot
were killed and prepared for storage on the same day; one-
half were carefully and thoroughly drawn and dressed and
the rest were left undrawn. The individual birds were sepa-
rately wrapped in paper and packed, and the whole of each
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lot were transported without delay and placed in a room of
the Quincy Market Cold Storage and Warehouse Company,
maintained at a temperature of about 0° Eahrenheit.

At the expiration of about two months, work was begun,
the chemical side of the investigation being assigned to an
expert physiological chemist of long experience and thorough
training, and the bacteriological side to a bacteriologist and
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cold-storage is desirable, and storage of material already in
process of decomposition should be prohibited.

8. The practice of placing cold-storage poultry in cold
water for a number of hours for the purpose of thawing
causes heavy bacterial infection and consequent more rapid
decomposition than occurs when thawing is allowed to pro-
ceed slowly at room temperature. Such treatment causes
also a material increase in weight, by reason of absorption
by the tissues of water, to the detriment of the purse of the
purchaser, and hence is fraudulent.

Several questions in connection with the subject of cold-
storage of poultry are still in process of investigation, the
results of which will be submitted in the final report.

CHARLES HARRIHGTON:

order of the Board

Secretary.


