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roquired so that the ýproteid nà&ý be used thý.E6fthe.useful portions may be assim*
entirély to repair tissue. Experiments ad whilethe remender passes off as
tuberculous patients show that tliey!sbout« The' enzymes are complex substances
eat dailý about exact c1jemic nature of which. hm not âàbeen accurately determined. Ofounces of teids 2h1%ý

5, most.important are (1) the tva in
1% carbodydrates. fo-nd in.the salivary secretion, its,),,,b i g to convert starch into sugar,Such amounts would be furnished by the e'n

following.-- pepsik chieffyfou-nd in the gastrie jWééýý
function being to convert proteins'

Proteids Fats peptonesý (3)tbý,eamylopsi-nof the pani
41 ounces ...... 1 ounce ounce juice, for, converting starch into sagar.
gg, 2 ounces. the ilso of the pancreatic juice,Milk, 3 pints ......... 2 for s=pittininag probeins into simple produc

'Porridge, plateful.... and (5) the steapsin of the pancreatie jui
Bread, 8 ounces. . .... 1 digesting fats.
Butter, 2 ounces ...... Trace li After a food is digeýted «it is abaor'

This material absorbed may enter diree
into the blood or may passi inýo the laý4ý ounces 4j ounces

A man in héalth'requires.- before reaching the blood stream, and
reàl nutritive value of a food materW,Proteid ......... 3à-4j ounces. determined not only, by the arnount.Fat ý ............ 1ý-2ï nutritions ingredient which. it contains,

Carbahydrate -15-18ï alse by the proportion of those in
il,", Besides these important copsiderûtione which can be digested, assimilated, and iýviz. the object aimed at in a diet for patients by the body. Other things being eqsuffering froin tuberculosis and the relative féods fur ' h*nîýeg nutrients which eaunutritive value of the different food most efflily dý completely utilized bymaterials at hand, othýerrnatter-snrorthy-of body are the most desirable since theyvattention are those pertaining to, digestion, not throw unnecessary work on the varioassimilàtiôn, and excretion, those éonoerhed orgaus. Many kinds of food in the na,with the preparation of foods, incluling state hold, the most valuable nutrientécooking, etc. Those are wide subje ts Iïo*-- 0 M Il C"l -_ Lc such a f r t at 'tever and can only be dealt with ve he digestive UThe digestion of food takes plac ry briefly. emily, work upon them.. Týu..ic.ee through changed in the process of cooking thata number of chemic changes brought about become easily digestible. Thus the impbin the alimentary canal by the action of ance of proper eooking can hardly 4 ovcertain ferments usuallyknown ag enzyýnes. estimated.

With these, then, alterations are prodùced Regarding then the ingredients ofmechanically, the food being broken ùp into and the ways in which they are used inifine sub-divisions is digested in ýsueh a way body the following summary may.be -m,

Nîýtrient Agredieils (or Nutrients) of Food.

Water
Edible portion .... .................

e-g., flesh of meat, yolk and
Food as purchased white of eggs, whfat, flour etc. Protein

contains ........ Nutrients.. (Fats
Carbohydrates
Mineral 4ubstaýic"

RefuseA e.g., boneg, en trails, shells, brau, etc.

Uses of Nutrients in lhe Rody.

Protein ... .................
forM8 tissue ýe1Jwhite (albumen) of eggs,

curd (casein) of milk, lean meat, gluten of'wheat, etc. All serv(Pats. . .
C-ff-, fat of meat. butter, olive oil, are stored as fat to yield en 179oils of corn and wheat, etc.

Carbohydrates. . ............... ....... a.ý1d muscular po»ýé,,are transformed intô-fat
sugar, starch, etc.

Mineral M,%tters ................ share in forming bcine, assist in digestion, etc.e.g., phosphates clf lime., pot"h 1 , soda, etc.


