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analogy of te lean or muscle of mxeat, and starcli, whicli is the
vegetable comnîerpart of the fat of the mnt. Over and above
these, lour also conitains a1 siînaîl proportion of fat, Cellulose,
aud inierali natter, Ilie latter of whicli is essential to the
formation of boue. Whlite bread is maide frotu flour whichi is
dcrived fronti thte central part of the grnl;this yields both
lte whlitest and thte fittest flour. Whole.xneal bread is mtade
froin a flour whlti is ttot sorted or bolted, but derived front the
whole of the %'ltcat granule. As te chetuical Comtposition of
the wheat granuile is not iiniforimn froi lte centre ta the husk-, it
iutst followv tixat the white flour, and hieace the whte bread,
(tocs iiot cottajix tliose substances whichi are present iii thte ouiter
layers and hn1Sk's of te wlteat lcrutel. CîteiniicalS lte chief
substaltces ttt whichi white bread ir. deficient as cotnpared witlt
wholc-tncal bread are iitierali natter, prottids, fatty inatter and
cellulose. 0f these, proteids are the ntiost expettsive and the
lnardest to replace.

B3ut the miere chetuiical composition of atty tuaterial ulsed as
a food does niot itîdicate its truc nutritive value, for it is olv
linat part Iv'itich is digeslcd, or tîtat is broutglit into solutiotn by
te v.-rious di-estive agenmies of te body, that cati iii any' way

act as a nultrietît. Cellulose is mieC of the inost insoluble alid
.mtcigestible substanmces kniown, so nîntcl so Vint in ie Inîxuan12
c .xject tle nutritive value of it cati practically bc tteg-lectedl.

coatinigs of te cellulose aromud the celîs iti te bran layers, it
prevetits otixer constitucunts frotu beiitxg digested. li additiotn to
tItis, cellulose exerts tnechamtically att irritant actiotn upoti the
itetstitnes, wii, wvitlt -'oxm. înay be very iiijulriotus. but with
otiters ittay ]lave a decidedIy beneficial cffect.

li lte case of the fat atnd tîxitteral imatters te checnîcal
differeilces probably express pretlv accurately lte ntutritive
differettces. Trhe %vltoie-ieal bread %vill probably cotîtain tliree
or four titues as iiiiuch of lixese lwo substantces as te bread tmade
froin the fixtest whxite fibuir.

As stated before the wltole tmeat fleur wiil contaixi raditer
miore proteids. Titis is cspcialiv truc wvit1 fille fpttlfours,
hut te haker's grad (e vields as higfi or rather hiigiîcr perceittage


