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Figure 2. Transmittance of light through varying con-

centrations of pure and imitation vanilla in agueous and

alcohol solutions

as it contains no resins. This relationship
is portrayed graphically in Figure 2.

The most sensitive dilution appears to
be 609 vanilla and 409, water. Figure
3 indicates the typical difference in the
transmittance curves of pure and imita-
tion vanilla at this critical dilution.

Conclusions

The rapid scanning spectrophotometer
can be used to differentiate between pure

and artificial vanillas of the 609 vanilla
solutions in water. The difference be-
tween pure and imitation vanillas should
be readily apparent from the plot of per-
centage of transmittance (at 700 mgu)
against water dilutions. The instrument
should also be a distinct asset in quality
control to assure uniformity of product.

The primary objectives of a physical
instrument are to eliminate the variable
factors prevalent in visual grading and to
make possible direct readings by non-
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technical personnel. The instrument
studied appears to possess the following
desirable characteristics:

Complete spectrophotometric curves in
the visible spectral range are instanta-
neously recorded on the face of the instru-
ment.

Readings can be interpreted by simple
ratios or other similar indices—a conven-
ient numerical form suitable for tabulation
and correlation studies—rather than by
calculations of the tristimulus values.

Highly trained personnel are not re-
quired for the method of presentation of
the samples to the instrument.

The use of an oscilloscope camera attach-
ment makes it possible to procure per-
manent records of the colors analyzed for
use as standards at some future date, or as
pertinent records to aid in controversies
that may arise over color grading.

This study was in the nature of an ex-
ploratory and preliminary evaluation.
Much more extensive sampling and in-
vestigation must be accomplished under
various conditions before results and
conclusions can be recommended as
being absolute tests for objective physi-
cal-color determinations. The prelim-
inary investigation of the rapid scan-
ning spectrophotometer resulted in the
following conclusions:

It can be used successfully for color
quality control work. The rapidity of
operation makes it possible to examine
every batch if necessary, and the required
adjustments in the production line can be
handled on a preventive rather than a
“post-mortem” basis.

It may be useful in the detection of
adulteration and mislabeling if spectral
curves of samples of known purity are
available, as the methods of adulteration
are difficult to detect and the present
analytical methods for examination are
lengthy and complex.

It appears that this instrument possesses
potential as a research tool in addition
to its more direct practical applications
and should stimulate further interest in
undertaking investigations of the funda-
mental causes for changes in food commodi-
ties before, during, and after processing.
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