
Methods of Producing Cod Liver Oil 
Cod Live r  Oi l  A F i x e d  Oi l  O b t a i n e d  f r o m  the  L ive r  of  the  
Gadus  M a c r o c e p h a l u s  and  o t h e r  Species  of t h e  Gadus .  
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T 
H E  medic ina l  use of oil 

f r om the l iver  of t he  cod- 
fish da tes  back to the  ea r ly  

p a r t  of  the  las t  cen tury .  

The  technica l  use of the  oil espe- 
c ia l ly  in t a n n i n g  chamois  and o ther  
l ea the r s  ob ta ined  m a n y  cen tu r i e s  
ago. 

The popu l a r i t y  of cod l iver  oil 
fo r  medic ina l  use was  per iod ic  and 
j u s t  be fo re  the  g r e a t  d iscovery  of 
the  impor tance  of  v i t amins  in 
nu t r i t i on ,  i t s  use had  become negl i -  
g ible  bu t  when i t  was found  t h a t  
the  f a t  soluble v i t a m i n  A was  pres-  
en t  in such enormous  quant i t i es ,  
cod l iver  oil came in to  i ts  own as  
a mos t  po ten t  t h e r a p e u t i c  agen t  ( i t  
is e s t ima ted  t h a t  cod l iver  oil pos- 
sesses a v i t amin  value of 250 t imes  
t h a t  of the  bes t  f r e sh  cows bu t t e r . )  
Today  cod l iver  oil is in h igh  
favor  and is g a i n i n g  in use and 
popu la r i ty .  

The  cod oil of  commerce  and 
medic ina l  cod l iver  oil a re  manu-  
f a c t u r e d  f rom the  same source ;  
t ha t  is the  l iver  of t he  fish. Cod 
oil in tended  fo r  technica l  use  in 
t a n n i n g  is now and a lways  has  been 
made  in a ve ry  crude  manner ,  whi le  
the  methods  of p roduc t ion  of the  
medic ina l  va r i e t y  have made  g r e a t  
advances.  

The  p r e s e n t - d a y  sources of  sup-  
ply of th i s  commodi ty  a re  Norway ,  
D e n m a r k  ( I ce l and) ,  Grea t  Br i t a in ,  
Newfoundland ,  Canada,  Uni ted  
S ta t e s  (A t l an t i c  & Pacif ic  Coasts)  
and  J a p a n - - N o r w a y  be ing  by f a r  
in the  lead in q u a n t i t y  and value of 
the  medic ina l  va r i e ty .  

Methods of M a n u f a c t u r e  

The commerc ia l  v a r i e t y  of  the  
l iver  oil is a lways  called cod l iver  
oil, a l though  o the r  fish l ivers  t han  
t h a t  of  t h e  cod a re  used in i t s  manu-  
f a c t u r e  such as haddock,  hake, and  
pollock l ivers .  On the  A t l an t i c  
coast  of  N o r t h  A m e r i c a  the  fish a r e  
cleaned and the  l ivers  t h rown  in 
heaps  or in a b a r r e l ;  p u t r e f a c t i o n  
ensues,  the  oil r i s i n g  to  the  su r face  
where  i t  is collected. When  no 
more  oil is exuded the  r e s idua l  
l iver  mass  is t h rown  in to  ke t t l es  
and heated,  thus  ob ta in ing  a fu r -  
t he r  supply.  The final r es idue  is 
used as f e r t i l i ze r .  In  gene ra l  t h i s  is 
the method  employed.  The crude  cod 
oil is then  run  into se t t l ing  t a n k s  
where  the  fo r e ign  m a t e r i a l  and  
s t ea r ine  s epa ra t e  out  on s t a n d i n g ;  
the  clear  oil is d r awn  off and is sold 
as " r acked"  oil. The  c rude  oi l  
f r e sh  f rom the  ke t t les  is t e r m e d  
"unracked" oil. The  l iver  res idue  
f rom the  s team r e n d e r i n g  process  
is o f ten  pu t  in bags  and p re s sed  in 
o rder  to  f u r t h e r  lower the  oil con- 
tent .  This  l iver  meal  is  sold both 
for  f e r t i l i z e r  and  for  m ix ing  w i t h  
o ther  foods in f eed ing  of pou l t ry .  

Medic ina l  cod l iver  oil is now 
much more  ca re fu l ly  p repa red .  In  
the  ea r ly  days  the  medic ina l  cod 
l iver  oil was only a be t t e r  v a r i e t y  
of the  technica l  oil made  f r o m  
f r e s h e r  l i v e r s - - i t  was  a most  dis-  
ag reeab le  and nauseous  a r t i c le  ; 
only one possessed of an heroic  
f r a m e  of mind  could approach  the  
cod l iver  oil bott le .  Today  the re  
is a marve lous  change,  the  medi -  
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IMPORTANT 

Standard iza t ion  of Lovibond 
Glases 

Mr. Pr ies t  of the Bureau of 
S tandards  has agreed to to stand- 
ardize our 7.6 glasses for  us now, 
if  the following conditions are ad- 
hered to by our members;  

F i r s t - - S e n d  all glasses between 
7.0 and 8.0 which you can spare to 
H. P. TREVITHICK,  F14 Pro- 
duce Exchange, New York. 

Second Agree tha t  i f  some 
members are  for tunate  enough to 
obtain more than one correct 7.6, 
tha t  they will turn  them over to 
those who are unfor tunate  enough 
not to possess correct ones. 

T h i r d - - T h a t  all 35 yellows be 
sent in also for  correction for  the 
quant i ty  of red in them. 

F o u r t h - - A l l  glasses must  be in 
before July 10th in the Produce 
Exchange Laboratories.  

By doing this, all the members 

NOTICES TO A. O. C. S. 
MEMBERS 

will be assured of having correct 
glasses for  the 35 Yellow 7.6 red 
standard.  

Mr. Pr ies t  will do this  for  us 
only on condition tha t  the glasses 
be submitted in one group. 

No fu r the r  glasses can be stand- 
ardized until the Bureau of Stand- 
ards has completed fu r the r  neces- 
sary pre l iminary  investigations.  
P repara t ion  of Smalley Founda-  

t ion Samples 
Unfor tunate ly  for  the Society, 

Mr. Monsalvatge will be unable to 
prepare the samples for  the check- 
meal work. and it is necessary tha t  
some other member be appointed 
for this  work. I f  any one has any 
suggestions will you please send 
them in to the Pres ident?  

Mr. Monsalvatge has been very 
careful,  pains taking and dil igent  in 
the work, and the Society regre ts  
that  he can no longer continue it. 

(Continued from page 215) 
cinal cod liver oil is pale and not 
unpleasant in taste and odor. 

The Norwegians were first to 
adopt improved rendering methods, 
the fresh caught fish were evis- 
cerated, the selected livers washed 
and placed as rapidly as possible in 
t in lined appara tus  and low pres- 
sure steam (about 10 to 15 lbs.) 
passed through. The oil rapidly 
separates  and is immediately pro- 
teeted from the a i r  until i t  un- 
dergoes fu r the r  refining; the liver 
residue is then pressed and a sec- 
ond grade oil produced which is 
now largely used in feeding poultry 
and animals with most astounding 
results.  

The oil is fu r ther  refined by 
destear iniz ing or winter izing and 

filtration, grea t  care being taken to 
avoid undue exposure to the air. 

Natural ly,  the Norwegian medi- 
cinal oil obtained the preference 
and was very generally specified by 
physicians on thei r  prescriptions.  

These improved methods were 
soon af te rward  adopted by the New- 
foundland, Nova Scotia and New 
England cod liver oil manufactur-  
ers and today thei r  product is equal 
in physical properties,  if  not 
superior  to the Norwegian product, 
while i t  is claimed tha t  the vi tamin 
potency of the Atlant ic  North  Coast 
oil is very much grea te r  than the 
Norwegian oil and thus the pen- 
dulum of preference has swung to 
our coasts from those of Norway. 

"Newfoundland oil can no longer 
be considered as infer ior  to Nor- 
wegian oi l"--Lewkowitsch.  
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