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(dextrin? and redu/ng ,Xan" s (,4ars?rthe' fl?'*^'"*' •P^!f'P'*"'«
percentage amount of the solids of tKrinaswhl^' *""""?• "^^
lated oatmeals dissolved is about equal wWr»K "'^^f} P""'.

and granu-
the rolled oats and wheat were ISSnT n ^''l.P*"'*'^! cooking to which
manufacture, has not b«n sufficient t^^ '^^1''^'^ '" **•« P^^^"" of
of these foods. Or. if. S some conLn T'T^"^ '"<=^«ase the solubility

quantities in raw grab.^XX "
,' kt. f t

"""""* '" ''"V »'"««

been influenced by^en;i;mr.ctilrn
''"^ °' ^'''^ ""^""'^^^ f'^'» has

serve^Tt°::fllt%'S2llefttrth^t"arr -5' ^"^'^"^'^ *° ^^ ^''^ '«>

of solids soluble in water ThLfnr^.'.u''''^"'""'" '" '^ P" «"»•
thoroughly cooked than others it «V,o' "i' "^T ''"^ "'"'=»' '"°«
not resulted in the format on nf i ^"Z^*"*

^''^^ ^^e cooking has
Malt Breakfast Food Srw/s StedTr^f "T"."* "^ «"ffar. The
erable amount of sug^r showing tS ^u

"°* ''°°''*''' "*'°^* « <=°"«d.-

enough to cause a farge 'portbn of ttj^^ f
''^"' ^^ '^""*'""'^'^ ^"

into the sugar. It is of^T. L \f! *° P^"' **"'°"ffh the dextrin

effort was made to ascertaTn S ^'f \
'^''' '"^" ^^^ ^'^'^''^' hut no

there was evide^^e" thTthTfclo^V^rrea./; Se5^
""^^' "^^

'

^''-

in the peTciuleTm^unroVslt^^^ ^tl ^7 ^^^ t° ^'^^ ^'•'^—
the amount of malt used and°he Lnrh^f'.-

^* '^"?'
''.I

'"^'^^'^bered that

influence the quantity^'^re'sta^ciT d^ d^^^^^^^^^^ f,
-* --*

of sugar formed Snmp r.f ft,»o r j j
soiuoie and also the amount

Certainly .here ll ':^,^7o\^l ha^ o:/,X'r L'^t" "If"'any more than cooked, and, i, will be show"UeV that .T^™ J°
"

measured by the solubility of the carbohydrate, hf.' „„, l ''°°i">S, as

as is comminly practiced in olenarinT.b;S J"'.'"^"
»« thorouRh

;rtKb^;ir,rr^^^^^^^^^^
maltmg process can affect the carbohydrates only and has nol^fl.'.

'*
the other constituents of the food.

^ "° influence on

It is quite conceivable that in the preparation of different lots of thosame brand of food the manufacturer may consciously or ^nconscSusIvhave allowed the malting process to proceed further with some than withothers or the cooking may have been more thorough. Any such differences m treatment would cause variation in solubility between "he different lots or batches, so that one package of a food m'Ly not be Is solublj


