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K. EIM v R A
.. . PROPESSOR OF
THE TOK!O GOVIRIWT UNITERSITY Ol' GOMRGE

mmmy @ERTEFEES::

‘That he has examined, analysed and tested all raw materials em-
.ployed in the manufacture of this Edible 0il Product and that same
are of Fish oil origin! i.e. hydrogena.ted Herring a.nd Sa.rdine
~oil. This Edible 0il Product is made in JAPAN :
.- That the Ma.nufact.ures have allowed him free access to the Works
during the whole m1x1ng and manufacturing processes of the Edible"
0il Product, that he has carefully supervised the composition, '
: ‘churnlng and further course of preparation and that the Edible
0il Product has been made exclusively of the hydrogena.ted f1sh
oils referred to in pa.ra.gra.ph 1. . R
That bes:.des his personal superv1s:|.on both of the raw ma.term.ls
" and the ma.nufa.cturing processes he has taken sa.mples of the fin-
ished artlcle, wh:.ch he ha.s a.na.lysed with the following result:
Fat . . ,,,._190% .
Moisture . . e Nihil
Salt . . ‘ ... TNiai1
Reichert Meissl Number . . . . 1,82
Polenske Number . . 1¢B0-.
Melting Point . .. . e e 100.431
) : Solidifying Po:mt f ‘a . 988 P .
" He further gladly sta.tes that the Edible 0il Product has been
- manufactured: aecording to the latest scientific and hygienie
. methods, that this product is not touched by hand during its whole
processes of ma,nufa.eture and in his’ opinion can be confidently
recommended as a t.horoughly pure and wholesome a.rt.iole of food !
' especla.lly in trop1ea.1 count.ries S e

 certitied by!

K-) . tipézwvr”«/\

Professor ot the Tokyo Government
University of Commerce, ..

‘ %HARDENED EDIBLE FISH OIL

@TIA

: ‘: OF ANAL YSIS
‘1

Ec.EIMURA
PROFESSOR OF .
THE TOKY(O GOVERNMENT UNIVERSITY OF COMMERCE

s

HEREBY CERTIFIES:

That he has examined, analysed and tested all raw materials em-
ployed in the manufacture of this Hardened Edible Fish 0il and
that same are of Jé.panese Fish oils origin: i.e. hardened Herring
and Sardine oil. This Hardened Edible Fish 0il is made in JAPAN.
That the Manufactures have allowed him free access to the Works
during the whole mixing and manufacturing processes of the Hard-
ened Edible Fish 0il, that he has carefully supervised the com-
position, churning and further course of preparation and that
the Hardened Edible Fish 0il has been made exclusively of the
hardened fish oils referred to in paragraph 1.

That besides his personal supervision both of the raw materials
and the manufacturing processes he has taken samples of the fini-~
shed article, which he has analysed with the folloow%j.ng result:

............

M01sture ............ Ninil
Salt . . . ... .00 .. . Nihil
Reichert Meissl Number . . . . 0.68
Polenske Number . . . . . . , . 0.63
Melting Point . . . . . . . . . 101.409
Solidifying Point f.a. . . . . 98,0 F

He further gladly states that the Hardened Edible Fish 0il has
been manufactured according to the latest scientific and hygi-
enic methods, that this product is not touched by hand during its
whole processes of manufacture and in his opinion can be confi-
dently recommended as a thoroughly pure and wholesome article of
food.

Certijfed by ™.

/) ‘/ Certizon -

Professor of the Tok
yoGovernmen
University of Commercet
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PURE VEGETABLE PRODUCT

- : K XIKURA-
PROFRESOR OF )
m !mﬂ Mm! UBIVERSITY OF m@z
——— >4 >+t

E‘EE}REBY @ERTEFEES

That he has examined a.na.lysed and tested all raw ma.t.er:.a.ls em-
ployed in the manufacture of this Vegetable Product and that same
are all of vegetable origin and that none of them are animal or -

" mixed w1th a,nimal fats. This Vegetable Product 1s made in JAPAN.

Tha.t the Manufacturers have allowed him free aceess to the Works_
‘during the whole mixing and ma.nufa,cturing processes of the. Vege-
“table Product, that he has ca.refully supervised the ecmpos:.ti '
churning and further course of prepa.ra.t ion and tha.t the Vegeta.bl
Product has been made exclusively of the cho:.cest vegetable £
referred to in paragraph 1. : )
That besuies his personal superv1s10n both of the raw materi
and the ma.nufa.cturlng processes he has taken sa.mples of the fin
1shed article; which he has a.na.lysed with the following result' :
) : Vegeta.ble Fat . e 150 %
‘ Mo{isture B . x“u - :

Salt . . . . . .. ... .x“n

Reichert Meissl Number . . 1-“

Polenske Number . . . . .. 1,0

Melting Point . . . . . . . - - 101«8!1

Solidifyzng Point f.a. . . . . 98.6% =
He further gla.dly states that the Vegetable Produot ‘has bee
manufactured’ according to the latest scientific and hyg:.eni
methods, that this ,produet is not touched by ha.nd during its whole
process of ma.nufa.cture a.nd in his opinion can be confidently re
commanded as a thoroughly pure and wholesome a.rt,icle of food an
.as a high ela,ss substitute for the Ghee as used in INDIA a.nd ot.he
tropica.l countries,
The melting p01n1; ‘of the Phyto stea.rine acetate is... .],u
. which" proves’ that th:.s Produot is exbluslvely Vegeta.ble in
compos:.t:.on. : -~ | .
It further appears t,ha.t, the unsa,ponifla.ble ma.'bter present cryst 1
11zes in the form which is characteristic of phytost.erol.
In spite of careful and minute examina.tion he could not deteot.
any cholesterol crysta.ls from which fa.ct. he conoludes ’bha.t a.bso-
lutely no a.dmixture w:th a.nlma.l fat ha.s ta,ken pla.ee. ) ’

Cernhedby-

K V,u ¥ L@WQ? |

Professor of the Tokyo Government
“University of C_lomme(r_ce ]

CERTIFICA"E“E
~OF ANALYSIS

VEGETABL E PRODUCT

. _PROFBSSOR OF .
m TOKYO GOVIRH][IN! WIYERSITY 01' GOMROE

H&RF}BY @&mmm

That he has examined, a.na.lysed and tested all raw materials em-
ployed in the manufacture of this Vegeta.ble Product and that same
are mostly of Vegetable origin: i.e. soya bea.n oil and cocoa nut
oil., This Vegeta.ble Product is made in JAPAN.

That the Manufacturers have allowed him free access to the WOrks'
during the whole mixing and manufaoturing processes of the Vege- )
table Product, that he has supervised the composition, ehurn:mg
and further course of preparation and that the Vegetable Produ‘ct

has been made mostly of the choicest soya bean oil and cocoa ‘nut
oil referred to in paragraph 1.

That besides his personal supervision both of the raw ma.teria.ls
and the manufacturing processes he has taken sa.mples of the fin-
ished article, which he has a.na.lysed with the following result:..

Fa.t......._.. lGO%
Moisture . . .. ... ! Nihil :

Salt . . . . . . ... Nihil
Reichert Meissl Number S8

Polenske Number . . . . 2410 .

Melt:ing POil’lt; e e e e loo.eo )

Solidifying Point f.a. 97499 P . . :
He further gladly states that the Veget.a.ble Product has beenf
manufactured according to the latest scientific and hygienic
methods, that this product is not touched by hand during its whole
processes of manufacture and in his opinion can be confidently re-
commended as a thoroughly pure and wholesome article of food’ and‘

as a high class substitute for the Ghee as used in INDIA a.nd other'
tropioa.l oountries. :

cenmea by!

0 N

Professor of the Tokyo Government.
Unnverslly of Commerce
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