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nutrients than the other foods, and, so far as we may judpe from theirmere chemical composition, are not superior in value.
^

ifkinHn thefacts .nto consideration, we would naturally be led to condude that asthe oat products contain the most protein.^r muscle-form n^ material
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Influence of Special Process of Manufacture on Solubility of Foods.
The composition, as given above, does not show the changes thatcooking, parching and malting processes have effected in the r?ady-tS

fo7S,tr^ we'lr H
^''""'* °' '''''' '^"^"^^^ '^^^ ^° much is clfLe^for them we studied his point somewhat fully. The object of treating

oirJ^' "^l^ "f'V" *° '"'^^"^ '^^ «°'"'''"ty. and, consequentTv! th^ease of digestion of the starch. As previously explained, the diasta;e ofmalt converts starch into dextrin and maltose.-water-sol^ble compo,mdsCooking in water, or by dry heat, as in toasting or parching also tendsto break down starch into simpler substances which Tre solubleIn wa"e,
If, then we determine the amount of a food that will dissolve in water"we must, to some extent, measure the efficiency of the malting and cook-ing processes used in the preparation of that food. In order that we mightprocure some data on this point, we determined the amount of the total
solids soluble in water in some uncooked, partially cooked, cooked, andcooked and malted foods. We also analyzed the water extract to ascer-
tain how far the decomposition process had proceeded
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were based on those outhned by A. McGill in Bulletin No. 84, InlandRevenue Department, Ottawa. Briefly, the methods were ns follows
100 grams of the material in its natural condition and 1,000 cc of dis-
illed water at room temperature were placed in a 2-litre bottle, and fas-
tened on a rotating machine which turned the bottles end over end at the
rate of 40 revolutions per minute for 24 hours. Previous experimentalwork demonstrated that up to this length of time there was a sensible
increase in the amount of material brought into solution. The contents
of the bottle were then placed in a cup of 300 cc. capacity in a lar^e
centrifuge and whirled at the rate of 2,000 revolutions per minute for one
hour, or until the insoluble matter was thrown down. After filterine
through close paper, to insure a dear solution, the per cent of solids
dextrin, sugar, and proteids were determined. The dextrin was estimated
by evaporating a portion of the clear filtrate neariv to dryness, and after-
wards taking_ up with alcohol, filtering off, drying, and weighing the
resulting precipitate. As such a precipitate would not be pure dextrin.
It is reported simply as "alcohol precipitate." The sugar was determined
in the usual way with Fehling's solution, and, as no effort was made to
separate the probable sugars present, it was reported as "cuprous oxide
precipitate. Approximately, i per cent, of cuprous oxide is equal to


