REYNOLD3 REPORT T PREGIDENT

Charges of Upton Sinclair in “The Jungle" are

) Stibstatianted

by the Investigating Committee of the Government—
President Sends a Special Message to Congress
and Recommends Passage of Beveridge
Amendment to Agricultural Bill,

! Washington, Jume §—The Senate

and House of tatives: I

transmit berewlth the report of Mr.

Jumes Bronson Reynolds and Commin-

sloner cnn;.r. Kelll, the special
to

sons. Urave allsgations ars mads In
reference

of stopping thess abudes If they ahould
ba to lat.  Laglalation

in-
vestigate into the conditions In the

thereon to me. This 1s of n
prelimloary nature. [ submit it to
now because |t shows the urgent

Beed of Immediate action by the con-

o
iIs needed In order to prevent the pos-
sibllity of all abuses In the futnre.
If no legialation is passed, then the
excollent results accomplishied by the
work of this special committes will
endure cnly so long s the memory

&ress n the of p
drastle and 1

of the s work is fresh, and
L of the abuses s ab-

by the federal government of all stock
yards and packing bouses and of
their prodocts, so far ms the latter
enter Into lnlerstate or forelgn com-
merce. The conditions shown by even
this short imspection to exlst in the
Chicago stock yards are revolting. It
is Imperatively necessary In the In-
terest of bealth and of decency that
they should be radleally changed. Un.
der the exlsting law It Ia wholly im- |

ible to secure satisfactory results.

Orders Further

solutaly cortaln.
f Law Urged,

T urgs the

Toomns are patarally oot Kept sultably
clean, i

of thes workrooms {8 not found im
any of the establishments we visited.
In a few instances eioctric fans mitl-
Ente the sUfing air, but usually the
workers toll without rellaf in a humid
nimosphere heavy with the odors of
rotten wood, decared mests, silaking
offal and entralls,

Equipment.—The work tables upon
which the meat ls handled, the foor
carts on which Il 1s earried about,
and the tubs and other receptaries into
which It s thrown are generally of
wood, In all the places visited but n
slogle porcelaln-lined receptacie was
socn. Tables covered with aheet iros,
tron earts, and lron tubs are belng in-
troduced into the  better establlsh-
ments, but no establishment  visited
has as yet abandoned the extensive use
of wooden tables and wooden recep-
tacles. Thess wooden recéplacles are

res- | frequently found water soaked, only

balf cleansed, and with meat
Bnd gresse accumulations adheriog to
thelr sides, and collecting dirt This
Is largely true of meat racks and meat
conveyors of every sort, which were
n all

were found adhering to them,
alter they bad been wasbed and
turned to service,

Banitary Conveniences, — Nothing
chows more strikingly the general In-
difference to matters of

even
re-

b
law of provisions which will enable
the department of agriculture ade-
quately to Inspect the meat and meat-
faod preducts entering Into Interstate
commaercs &nd to supsrviss the meth-
ods of preparing the same, and to
prescribe the manitary conditions un-
der which the work shall be per-
formed. 1 therefors eommend to your
| favorable QBIIGI!IIWI and urgs the

! When my attention was first direct-
#d to this matter an lnvestigation |
‘was made under the bureau of anlmal |
adustey of the department of agri- |
culture. When the preliminary state- |
ments of this Investigation wero
brought to my sttention they showsd
such defects In the law and such
wholly vaexpected conditions that I
deemed it best to have a further im-
mediate Investigation by men |not con-
mected with the bureau, and sccording-
By appolnted Messrs. Reynolds and
Nelll. It was Impossible under the
existing law that satisfactory work
 whould be dome by the burcau of an
I am now, ho

ay {8 which the
actually was done. h
Before 1 had recelved the report of
Messrs. Reynolds and Nelll [ had di
rocted that labéls placed upon any
package of meat food products should
state only that the carcass of the ani-
mal from which the meat was taken
Bad been inspected st the time of
alaughter. 1f inspection of mest food
‘products at all stages of preparation
s not secured by tbe passage of the
I shall fesl

eompelled to order {hat Inspection Is- |
Bels and certificales on canned prod-
wucts shall not be used bereafter.
mmmm

‘The report shows that tha stock
yards and packing houses are not kept
Wven remsonably clean. and that the
method of mmd

k

Lter Bouses,

the provi-
slons lmwn as senate amendment No.
2 ta the act making appropriatlons
the department of for

8to | png

than do the privies for
toth men and women. The prevalling
tipe Is made by cutting off o section
of (he workroom by a thin wooden
partition rising to within a few feet
of the celling. These privies usually
ventilate into the workroom, though a
few ars found with a window open-
ing Into the owter alr. Many are lo-
eated In the loslde corners of the work
room, and thus have no outside open-
Ing  whate ¥y are furnished
with a row of . generally without
aven side partitions. These rooms are

the fiscal year ending Juse 30, 1307,
a3 passed by the semate. this amend-
ment belng commonly known as the
Beveridge amendment.
THEODORE ROOSEVELT.
‘The White House, June 4, 1906,

THE REPORT.

Text o the Document Submitted by
. the Investigater.

‘The Presldent: As directed by you,

we investigated the conditlons in the
prineipal establishments in Chicago in
Lhe staughter of cattle, sheep nnd bogs
and the preparation of dressed meat
and meat food producte. Two and a
hall weeks were spent In the Investi-
EMion in Chicago, and during this
time we went through the principal
packing bouses In the stock yards dis-
trict, together with a few of the small-
#r ones. A day was spent by Mr, Hey-
nolds in New York city In the Investi-
mation of several of its leading slaugh-

During our investigation

of and p

in the packing houses, logether with
afdavits and documentary evidence,
were offered us from DUMETOUs Bources,
Most of these wers rejectsd as being
far from proving the facts alleged and
=8 belng beyond the possibility of veri-
Bratign by us. We bave made Do
statemient as o fact in the report here

Ing to sa Inadequate appropriation
the department of agriculturs Is mot
wven able to place Inspectors in all
establishments d.lﬂb‘ them. The
present law of

that was mot verified by
r W examinalon, Certaln
matiers| which we were unable o ver-
ify while In Chicago are still under
Investigation. The following ls thers-
fore sibmitted as a partial report
ihese practices and conditions
which we found most common, and not
confined to & slogle house or ciass of
houses. A more detalled report would
cOnLAIn many specific Instances of de-
fects found in particular houses,
of

uninspecied meat to iﬂnln countries,
But there Is no

the Yards,
Bsfore entering the bulldings we

the shipment or ln!-nlp«:uﬂ meats In
commerce, and thus the n-.
mues of ars

nated the of the yards them-
silves as shown in the plnuanl.
| pens, viaducts and

used a3 by the
employes. Lunch rooms constructed In
tho same manner, by boarding off n
mectlon of the workroom, oftén adjoin

the general insanitary state of the at-
rouspRere.

Abominable as the above-named con-
ditions are, the one that affects most
directly and seriously the cleanliness
of the food products 13 the [requent
absence of any lavatory provisions in
ho privies. Washing slnks are sithor
not furnished at all or are small d
Airty,  Nelther are towels, soap or tol-
ot paper provided. Men and women
| return directly from these places (o
plunge thelr unwashed hands into the
mwent (o be converied Into such food
products as sausages, drief beef, and
other compounds. Some of the privies

mre sitaated at a long distance
ihe workrooms, and men relleve r?
weives on the Miling Foors ur n
corper of the workrooms. Heace, In
simé cases (hé fumes of the urine
| the sum of mauseating odors
arieiog from the dirty blood-soaked,
rotiing wooden fioors, frultful ealture
heds roruual-mnomumun
shimals.

New Bulldinge—It is IhM that
muny of the

eleanliness |

the privies, the odors of which add to | "F

superlotendents about these matiers,
it was always the reply that this
meat would afterwards bs cooked, and
that this mrulu.llnn wonld nnm!
any danger from |ts Even this,
It may b palnted out In passing, is
nmot wholly trus. A very conalderabie
portion of the meat so handled is
cut as smoked products and ‘o the
form of sausages, which are
to be enten without belng cooked.

A partleularly glaring Instance of
unclean)iness was found in a room

where the best grade of sausage was | then

being prepared for export.

scraps | made from carefully selected meats,

and wan belng prepared fo be esten
unccoked. In this ease the employe
earted the chopped-up mest across a
room In a barrow, the handles of
which ware filthy with greass. The
meat waa then thrown out upon tables,
and the employe climbed upon the ta-
bie, handied the meat with bh  un-
washed bands, knelt with his dirty
apren and trousers'in contact with the
meat he was spreading out, and, after

phied | floor, It might all be

uumum“-mm

al with or repre-

and un-

sontatives o{ tha packers, as the gov-
amment does not concern |tself mu:
the disposition of meats after they
have on the killing
treated with
chemicals, mised with other meats,
turned out In any form of moat
wodnu doslred, and yot the packages
or receptacles in which It was 1o oo
shipped out to the public would be
marked with s label that thelr con.
teats had been “government inspect:
©d.” s it not alleged here thpt sueh
uso was fo be made of this stuff. The
case la polnted out as one showing the

Elari;

a label biaring the name and the Im.
plled guaranty of the United States
Fovernmeat.

Another fnstance of abuse In the
uso of tho labels camo to cur motice,
In two different establishments groat
stocks of old cannod goods wers be-
Ing put through & washlng process

and which are a constant
menncs not only te their own health,
but to the health of those who nse Uke
food products prepared by them

Government Inspectlon. ’

We observed carefully the inspection
betore slaughter, (he inspection after
sinughter on the killing beds, the more
minute examinatlon of anlmals tagged
on the killing foors, and ihe micro-

examination for trichinosis,

Inkpoction Before Slaughier. — In-
spectlon before slinghier appears to
havo ltte valus in most easss, That
undus advantage of this inspection is
teken by outside partles is charged,
and opportunities lor such are abuns
dant, but no spocilic evidence was pre-
sented to ua  That this unimportant
and superfielal examination should be
compalsory under the presest law,
whereas the moro sclentific oxamina-
Yon after slaughter Is only permis-
#iva, Indicates o serious defec: ln the
law,

After 1

romove the old labels. 'l‘her -on
b to

tion after slaughior appeams 1o te eue-
frlly and made.  The

“liven up” the mkntl—lo uu q:l
phrase of the room

After thls, freah labels, with the gov:
emmeént pame on . W be

placed upon the cans, mad_ el
to be sent out bearing all the avidence
of being a froshly put up product. In
one of theso Instances, by the admis-
slon of the superistendent, the stock
thus being relabelod was over two
years old. In the othor case the

ed & ot

he had fnished his agala
took hold of the dirty handles of the
wheelbarrow, went back for another
load, and repeated this process in-
definitely. Inquiry developad the fact
that there was mo water in this room
at all, and the only method the man
adopted for cleaning bis hands was to
rub them mgalnst his dirty apron or
on hia still fithler tronsers.

As an extreme example of the entire
disregard on the part of employes of
any notlon of cleanliness In handling
dressed meat, wo saw @ hog that had
just beon kllled, cleaned, washed, aod
started on It way to the cooling room
fall from the sliding rail to a dirty
wooden floor and sllde part way lnlo
& filthy men's privy. It was picked
by two employes, placed upon &
truck, carried Into the coollag room
and hung up with other carcasses, no
effort being made to clean it

Treatment of Meat After Inspection.
—Tha radieal defoct in the present
system of inspection !s that it does
mot go far enough. It is confined at
present by law to passing on the
héalthfulness of animals at the time
of killing; but the meat that 1s used
in samsage and in the various forms
of canned products and other pre-
pared meat foods goes throogh many
processes, in all of which there I8 pos-
sibility of contamination through in-
sanitary bandling, and further danger
through the use of chemieals. Dur-
ing all thess of tion
thers 1s 0o government lnspoction and
Do assurance rwhatever thal these
moeatfood products are wholesome
and fit for food—despits the fact that

Mhlmhwlw of the &l
leged use of dyes, preservalives, or

are
due o the fact that thess bulldings are
old and have been built by plecemsal,
and that in the pewer bulldings, be-
Ing erected {rom time to time, the de-
fects of the sarller structures are be-
ing remedied. This contentlon is not
torne out by the facts. One of the
large plants erected within recent
years has most of the defects of the
older bulldings. 1t is true that three
large model bulldings have been erect-
ed, but one i3 an ofice bullding, while
two contain only eooling,
storage and sales rooms. No model
tullding for the preparation of food
rroducts has been bullt in the stock
yards of Chieago,

-—-wmne:-u-u.au-mu \
meats. If, as has been alloged on |
seamingly good authority further evils
exist, such as the Improper use

chemicals and dyes, the governmen!

Hacks power to remedy them. A law 3
dn needed whith will enable the Im
mpectors of the general governm

4o Inspect wnd supervise from tu
Boof ta the ean the preparation of the |
mmeat food product. The ovll seoms
Ko be much lesa In the sale of dressed |
earcasses than o the sale of canned |
and other prepared products; and very |
amuch less ms regards products sent
abroad tham as regards these used at

ma. .
In my jud t the expensa of the |
fnapecilon should ba pald by a fee

leried on emch mnlmal slaughtersd
A1 this ls not done, the whole purpose |
of the Inw can st sny Ume be de

4
foated, Ibrough An |ssuficlent aDOTS | ...t The floaring fn some In

, should be allayed h!ll“lll-‘lﬂ of

thmtlhulnuauunarnm.

law, will the cost of inspection excesd
wlght cents ner bead.

1 call speeial attention to the fact

" that this report is preliminary, and

s mostly of brick, the m
lald with deep grooves Leiween (hem,
which inevitably foil with maoure and
refuse. Such pavement cannot be prop-
|| oty cleaned and Is slimy and malodor-
ous when wet, yleldiag clouds of ill-
moelling dust when dry. The pens are
penerally uscoversd excepl those for
| shaep; thess latetr are paved and cov-
ered. The viaducta and platforms are |
o wood. ves, sheep and hogs that
Lave died en rouie wre thrown out|
upon the platforms where cars are un-
loaded. On a single platform on ons
oecasion we counted 15 dead hogs, on
the mext ten dead hoge. The only ex-
#0 given for delay In removal wae
ot so often, heard—ihe expense,
Bulldings.
Material. = The interior finlah of
most of the bulldiags 1s of wood; the
phrtition walls, supports and rafters
of wood, uncoversd by pin or
con
I of brick or cemeni, but ussally of
wood. In many of the rooms whens
whater is used freely he foors are

g—The bulldings have been
construcetd with ilitle regand o]
wliber light or veniilailon. The work-
rooms, a8 & rule, are very poorly light-
ed. A few rooms st the top of the
bulldings are well lighted becanse (hey
ennnot sscape the light, but most of
ibe rooma are =0 dark a8 o make artl-
al lght necessary at times. Many
luside rooms where food Is prepared
wre without windows, deprived of sun-
Hght and without direct communies-
tlon with {he outside alr. They may
o best described as vauits in which
air rarely changos. Other rooms
which opem to the ouler air are se
the windows so clouded by dirt,
end, the ‘Walls and ceilings =0 dark
that natural light only pene-

20 or 30 feet from the windows,

ot for | ®BKed and slimy.
Ligntin

—An absence of cleanliness was also
found everywhere In the handling of
meat being prepared for the warlous
meat-food products.  After  killing,
carcasses are well washed, and up to
the time they reack the coollng reom
are handied In o fairly sanlary and
eleanly manner. The parts that leave
the coollng room for trestment in
bulk are also handled with regard to
Iamum but the parts that  are
sant from the cooling room to those
iﬂvrmrwwm of the packing housea in
which varlous forms of meat products
re prepared are handled with no re-
{gard whatever for cleanliness.  In
isome of the largest establishments
sliden that are sent to what |8 known
as the boning room are thrown Ia o
heap upon the foor. The workers
cllmb over theso beaps of meat, se-
loet the pleces they wish, and fre-
quently throw them down upon the
dirty flsor beside thelr working beneh.
Even ln cuiting the meat upon the
ich, the is  usually  held
against thelr aprons, and
thewn Wprons wore, as & rule, indescrib.
jably flihy. They wers made in moat
|cases of leather or of rough sacking
|and bore long sceumulated Erease and
Airt. In omly & few places wers sult
able olicloth aprona worn. Moreover,
men were séen to ellmb from the foor
and stand, with shoes dirty with the
refuse of the foors, on the tables
upon which the meat was handied.
They were seen st the lunch hour sit-
ting on the tables on the spot on
which the meat product was handled
and all ibls under the very aye of the
superintendent of the room, lhntlﬂ[
fhat this was tha commbn
Meat scraps were slso found wnn

b in the of cured
meats, naussges, and cantged goods wo
are oot yet prepared to report. Wa
did ook imto the matter of saaitary
‘handling of the meats belng prepared
for the varlous food products. The
results of our observations have al-
ready bﬂn plru, Eiven. Qther in-
stances of how products may be
made up, lﬂﬁ still secure the stamp of
government Inspection  are here
Elven. In one well-known establish-
ment wa came upon fresh meat being
shoveled Into barrels and a regular
proportion belng added of stale scraps
that bad lain on & dirty floor In the
corner of & room for some days pro-
vious. ln another establishment,
equally well known, & long table was
noted covered with several hundred
pounds of cooked seraps of beel and
other meoats. Some of these fieat
scraps were dey, leathery, and unfit
to be eaten; and In the heap. were
found pleces of pigakin, and even
some hits of rope sirands and other
rubbish. -Inquiry evoked the frank
sdmission from the man (n charge
that thi to be ground up and
psed In making “potted bam"™

All of thess canned products bear
Iabels of which the following Is a
sample:

ABATTOR Ny
The contenis of this package
tnspected according (o the act of
Congress of March 3, 181,

QUALITY GUARANTEED,

The phraseclogy of theso labels is
wholly unwarranted. The government
inspectors pass only upon the health.
fulnoss of the animal at the tme of
Killing. They know nothing of the
processes through which the meat has
passed slnce napection. They do
mot know what elso may have been
placed in the cans in sddition to “in.
Epected meat.’ As  matter of fact,
they know nothing about the “com-
tents™ of the can upom which the
packers place these labels—do not
oven know that it contalns what It
purports (o confdln. The legend
“Quality CGuaranteed” Immedistely
following the statement as to govern-
ment Inspection Is wholly unjustift.
able. It deceives and 18 plainly ge-
slgned to déceive the aversge pur-
chaser, who maturally Infers from the
Iabel that the government guarantees
ihe contents of the can to be what
It purports to be.

In another establishment piles
sausages and dry moldy canned meats,

of

shoveled Into from dirty
floors where they were left to lle un-
thlapnin shoveled Inte barrels or ints
machines for chopplng These floors,

yers old, were
found. which the superintendent
stated to us would be tanked and con-
verted into greass. Ths disposition

wvad
how old the joods ware,
of Emal

The lack of consideration for the
health and comfort of the laborers !n
the Clhlcago stock yards seems to be
n direct consequonce of the system
of adminlstration that prevails. The
varlous departments are under the di-
rect eontrol of superintendents wha
clalm to use full authority tn denling
with the employes and who seem to
Ignore all conslderations except those
of the account book. Under this sys-
tem proper care of the products and
of the health and comfort of the em-
ployes I Impossible, and the consum.
ffers In consequence. The lme
sanltary conditions in which the labor
ers work and the feverlah pace which
they are forced to maintaln {nevitably
affect their health.  Physiclans state
that tuberculosis is dispropartfonately
prevalent in the stock yards, and the
victims of this disease expectorate on
the spongy wooden floars of the dark
workrooms, from which falllng seraps
of meat aro later shoveled up to be
converted lato food products,

Even the ordinary decencies of life

Eovernment  vetorinarians  maintain
that It 18 adequate, Inaisting that

pre | PEESing examimation of certaln glands,

of the viscera, and of the general con-
ditlon of the carcnss l4 sufclemt to
epablg.an expert, engnged constantly
on this ‘work, to detect at onee tae
presence of diseaso, or of avnormal
conditions. On the slighiest indies-
tion of disease or alnormal conditions
tho careass 18 tagged und set axide for
u later more careful examination
There ld, bowever, be more pre-
caniions taken W Insdre that the in.
straments used must be kept antiSep.
Ucally clean
© Al
croscople examigation of Hbgs to be
exporied to Germany appears 1o be
Cigde with great enre, and it may falr-
1y be ssked why (he same Inspection
s pot made of hogs killed for the
American market. Yhe statement that
ham, pork and siusage thal are fre-
qutntlr waten raw o Germany, are
net 50 used in Ameries, L ot striciy
true. lLarge numbers of our ‘oreign-
born population eat ham and pork
comparatively raw, and hence need the
protection; and, further, much of this
pork  goes into sausage o Ue eaten
Without being cooked.

Number of [nspeciors.—The present
number of Inspectors s certalnly Inad-
equale, as the secretary of sgriculturs

some large establlshments bad an ob-
Vieusly ipsuficient force. A lew small
concerns have no Inspectors at all, and

are completely Ignored.
all cases the doars of (he toflet rooms
apen directly lato the working rooms,
the privies of mea and women fre
quently adjoln, and the entrances are
sometimes no more than a foot or
two apart. In other cases thers are
0o privies for women in the rooms in
which they work, and (o reach (b
nearest it In necessa g0 up or

down & couple of filghts of stalrs, In
oticeablo Instance the privy for
the women working in several adjoln-
Ing reoms was In & room In which
men chiefly were employed, and overy
glrl golng to use this had to pass
by the working places of dozens of
male operatives and enter the privy
ihe door of which was not six feet
from the working place of one of the
men operatives, As previously noted,
In the privies for men and wom
allks thers are no partitions, but s
ply & long row of open seats

o

might go for
A rare exceptlons, and in some estab
lishments women are even piaced I
¢harge of privies chiefly for the pur-
pote, It was stated, to ses that the
girla did not absent themselves too
long from their work under the ex-
cnse of vislting them. I some In.
stances what was called & rest room
was simply one end of the privy par-
titloned off by a six-foot  partition
from the remfalning Inclomure, A fow
girls were foumd using this, not only
aa a rest room. but ms the only avall-
able place In which to &it to eat thelr
luncheon.

Much of the work In connection
with the handling of meat has to be
carried on In rooms of a low tempers-
ture, but even hers a rallous disre
gard was  ‘erywhere seem for the
camfort of those who worked in these
toomi.  Cirls and women wers found
In rooms resistering a temperature of
1% degrees F. without any ventilation
whatever, depending entirely upon
artificial lght. The floors were wot
and BOEEF. and In some cases covered
with water, so that the girls had to
stand fn boxes of sawdust a3 & protec-
flon for their fest. In & few cases
even drippings from the refrigerator
rooma above trickled throngh the cell-
ing upon the heads of the workers and

upeon the food products belng prepared. | 1004
A very slight expense would have fur- |

nished drier floors and protected them
agalust the tricklings from the cell-
ing. It was asserted by the superin.
tendent of these rooms that this lew
temperalure was essentlal to  the
proper keeping of the meat; but pre-
Iy similar work was found In other
establl ts carried on In  rooms
kept at a fair temperature. In many
cases girls of 18 17 and 18  years
etand ten bours & day at work, much
of which could be carried on while
sitting down,
The neglect on the part of thelr em-
ployers to recognize or provide for
of

iy sell meat wherever
they please In the United Stated.

Legislation.

1. Examimation before slaughter iz
of minor Importance and sbhould be
permissive instead of mandatory. Ex-
amination after slangliter Is of su-
preme importasce asd should be com-
pulsory.

2. Oeats, now exempt from Inspec.
tion, intended for fordign or later
state commerce, should be Included
in the list subject to the
of the bureau of animal industry, asd
should be equally controlled by the
regulations of the seccetary of mgri-
culture.

3. The examination of ajl meat
products Intended for interstate com-
merce al any stage of their care or
treatment should be consigned to tie
bureau of animal Industry, and no
mark or sign declaring that lnspec-
ton has besn made by government
officlals should be allowed oo any can,
box, or other receptacle or parcel con.

bas been subject to guvernmest in-
spection at any and every stage of the
process of preparation, and all suen
labels should contaln the date of is-
suance, and it should be & misde
meanor Lo erase, alter or destroy any

cannod, preserved, or pickled meats,
when sent from any packing or can-
ning establishment, If returned to the
same, should be subject 1o sach fur
iher lnspection, regulation. and lsols.
tion from olber moal products s the
sterelary of agriculture. may  pre-
seribe. k

4. Power should be given to the sec-
retary of agriculture to make rules
and regulations regarding the sanita-
tlon and construction of all bulldings
used or Intended to be used for the
care of food products for interstate or
foreign trade, and to make such regu-
lation as be may deem necessary o
otherwise protect the clennliness and
whelesomenéss of anlmal products,
prepared and sol for forelgn aod
interstate commerce.

5 It should be forbldden to any
person, flrm, ot corporation to trns
port or offer for portation from
ong State (o ANOOr ARY Mmeal of meat
inspected an

Caoneral Bugrestlons—1. The num.
ber of inspoctors should be largely
increased, so that speclal assignments
may be made for night Inspection, for
the examization of maimals at  the
piatforma of stock yards, for the fol
lowing of dead animals to their ak
leged destination, snd for other spe
elal work.

2. Bpeclal government  Inspection
should be carrled on comtinuously i
prevent violatlons of the law and
general abuses in the trade and to
Becure evidénce when pecessary.

3. A careful study of «he standards

of in other w ahbuid

the and
decency of the employes must have

should be pob and eirculated fos

an influence that cannot be

the publie

In lowering the morals and
ing cleanliness on the part of the
workers employed In  the packing
houses. The whele u!tlutlﬂn BS wo

4. Consideration should be givea to
the question of specific labeling of alf
carcasses sold ms fresh meal, which,

upon or

saw It In these huge
tends necessarily and inevitably to
the moral degradation of thousands
of workers, who are forced to spend

thelr working hours under condltions

[
show signs of disease. but -are still
deemed suitable for food.
JAMES BRONSON RETNOLDS, -
CHAS. P. NEILL,
Waabingien, D, C, June % 190

i€, Examjuibon.—The mF

Itas often complalned. We noted that'

taining food products unless the sama

such labels. Meat products, and *

o made, and the resaits of the study ©



