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EDITORIAL

TUE FOOD VALUE OP~ (JANDY.
dowvn the pust centuries the humaii race has adopted such eon-'

,of~x foas bestnourished the body., This was dune long but ore
s acheimistry or physiology of food. Ye8,1 long before the first

)r phybiologist was humn. As the resuit of instinct, guided by
,e, mankind had buen consrnning large anouints of sugar foods,
foods that in the process of digestion are converted into sugars.
Kars or their equivalents were obtained. from the juices of plants,
various substances that were put thirough sorme process whieh
theri into sweet tasting, relishable, and nutritions foods.
Garbohydrate group of foods contain carbon, oxygen and hiydru-
Irying proportions. Sugars maY bu divided into the following

aeromes, or disaccharids, srich as cane sugar, beet sugar, malle
1 malt sugar.
lucoses, or mono-sacch arids, such as grape sugar (dextrose),
ar (levulosel), and corni syrup.
[vert sugar, such as honey, which is une of the forms in which
,t use of sugar is recorded.
ast bu rumembered that the large amouint of starch consum<wd as
t be <onverted into glucose or dextrose sugar before it cari be
of in the body. It has buen stated by eminent authorities on

ýtaotonu-quarter puund of sugar per twenty-four hours is
au~m amount ruquired by an aduit. If mure than this bc con-

ýeetaamount will be excretedby the kidneys. This would bu
ety Pounds of sugar per annum. Cblldren can assimilate mor,

n dlsbecausu of their relatively active museular energy and
large body surface for losing huat ini proportion to thuir size.
ae a a Pille came for fat meat, snd prefer sweets as a naturai
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