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Composition and Digestibility of Bread.
I&x R. fia P,.»ni. P.S. A. is:1 hj. o. (.J. C.

Because of the iauy differenti. uethods of hread umk.1inig
I)r.tct;se<l througlîont the country, andi because of the differcist
gracies of flour useil ini the work, il is difficuit, even froui a large
înuuîher of aîavcta detcrnizîie what is the averigc coînposi-
lion of the brc.Ad used iii our towi.s aud cilles. There are coi-
paratively fei of our hakzers whio (10 iot inakze miore 'ianti oin
varielv of bread, the first or hest froîîî flour of the îuG(st expen-
sive type, and the second quality froui the darker fiours.
Naturaliv the best conunds the Iliglîest price. aithoufgli peaffle
buiv il iliore on acconut of ils betier «ztil).azrilcc aud filuer flavor
Énilî becanse of unv thionglî,t -.1 to whiclî breaci will give the
grentest aulouit oi nutrimecnt. Of late there lias benî consider-
nble discussion rtadghe coiparaitive utritive value o! the
diffcrcîît types of 1rend, and il is ratlier intercstingz to kniot
whethcr or uint the price paid is lu n wav rekted Io il,, food
valuie.

T-iking flours gcîurally, they counain protcids. or albumn-
aid inatter, wlîich îîîav he viewed as the nutritive ve.getabtlle


