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AN APPEAL AGAINST THE BANISHMENT OF SAGS. 

To the Editor of "The Indian Medicai, Gazette." 

Sir,?Major W. J. Buchanan, i.M s., in his Manual of Jail 
Hygiene condemns the stigs, stating that they are useless as anti- 
scorbutics. This conclusion I have no doubt he has arrived at 
from practical experience, but I hope to show that the fault lies 
not in the sdg but the way in which the sdg is cooked. 
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The value of sdjs, as to their being useful antiscorbutics or not 
is a most important point. As if it can be shown that they are 
antiscorbutics the saving to the Government of India is very con- 
siderable. Sag will grow when no other vegetable will. On the 

other hand if they are useless as antiscorbutics, then prisoners 
during certain times of the year have to receive lime juice, lime 
pickles, anchor, tamarind pulp, patwa or roselles, etc., which in a 
large number of jails are bought in the markets. 
The antiscorbutic properties of vegetables are due to the salts 

they contain, the most important being tho soluble salts. 
The following rough experiment will give the amount of salts 

both soluble and insoluble 

Take one pound of the vogetable, put it into an iron-pot and 
place it on a tire and so reduce it to ashes ; when cool weigh the 
ashes ; this will give the total quantity of salts in one pound of 
the vegetable. 
Again take another pound and boil it until it is properly 

cooked, drain the water off and keep. Now take the cooked 

vegetable and burn it in the same way as the uncooked vegetable ; 

when ashes are cool, weigh. 
Now take the water in which the vegetable was cooked and 

evaporate it, collect the salts and weigh. 
Table below gives a few vegetables treated as above :? 

Name. Uncooked, i Cooked. 

Cholai (SAg) 

Tumi 

China Cabbage 

Roman Cabbage 

Cauliflower 

240 grains 

65 ,, 

78 ? . 

1S2 ? . 

190 ? . 

144 grains 

20 ? . 

31 ? . 

07 ,, . 

84 ? . 

Salts in water in 
which vegetable 
was boiled in. 

100 grains. 

42 ? 

30 ? 

120 ? 

SO ? 

From this table it will bo seen that tho sag has the largest 
amount of salts, viz., 246 grains. But when cooked the amount 

of salts left in the cooked vegetable is reduced to 144 grains ; the 
remainder of the salts, and tho most important being soluble, 
are found in the water in which the vegetable has been cooked, 
aud this is thrown away : the amount of salt thus thrown away 
is 106 grains. Sdg, China cabbage and Roman cabbage are soft 
leaved vegetables, and when cooked allow their soluble salts to 

pass rapidly into the water in which they are cooked. Now if 

by any means we can keep these soluble salts from dissolving 
in tho water and thus being thrown away, the value of the above- 
named vegetables as antiscorbutics would be greatly raised. 
Tho proper way to cook spinach and sdgs is to allow them to 

cook in their own juices, only a teaspoon of water being put into 
the pot to prevent burning. It is impossible to cook sdgs this 
way in jails for obvious reasons, so havo adopted the following 
method :?The vegetables are boiled in water, as usual, for tho 
midday meal, the water in which the vegetable has been cooked 
and in which are all the most important salts, is not thrown away, 
but is left in_ the cooking vessel. Tho ddl for the evening meal 
is cooked in this water, and so the prisoner gets the benefits of the 
salts. I have never found that prisoners object to this, and some 
havo told mo that the ddl is improved. 
Cabbages of^ all sorts I do not believe are any better antiscor- 

butics than sdgs, but owing to their leaves being harder and 
thicker in comparison the amount of solublo salts which gets 
dissolved in the water during cooking is much less, and thus they 
appear to be better antiscorbutics, but if tho water in which sdgs 
aro boiled in is used or if tho sdgs are properly cooked, then the 
id') will be found to oe as good an antiscorbutic as the cabbage. 
Practically cabbages and cauliflowers are considered excellent 
antiscorbutics, and to settle this point, as to the antiscorbutic 
properties of soys, which is an important one, an analysis should 
be made of the salts contained in the sdg and compared with tho 
two above vegetables. I feel sure " from practical experience 

" it 
would compare favourably ; and the reason why the sd>/ has been 
condemned is not that it has no antiscorbutic salts, which I believe 
it has in large quantities, but that these salts during the cooking 
are dissolved more readily than those in the cabbage or cauliflower 
for reasons already given and so loaves the cooked sd>j with little 
or no salts useful as antiscorbutics, the useful salts being in the 
wator and so are thrown away. 

I am, &c., 
E. JENNINGS, 

Capt., I. M. S. 

Ckxtral Jail, 
Barbilly : 

April 1900. } 
INVo invite the opinions of Medical Officers of Jails on this question. 

?Kp? I. M. U.\ 


