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-wben the dough ie baked thie escapeo f the carbonic
aoid gas vesiculates the bread. This process je
worked in London under Dr. Dauglish's patent, and
extensive machiner fr making this bread bas been
erected by Messrsr. Pak, Frean & Co., Dockhead.
It is called Aërated B3read.

J3oth forme of vesicuiated bread are adapted for
general use. In certain morbid conditions of the
stomach fermented bread undergoes changes which
are productive of inconvonience, and which je pro.
vented by unfermented bread.

BtRLEY, (Hordeura dislic7tum.)
Next in importance to Wheat amongst the cuiti-

vated grains of this country le Barley.
The barley-plant, like wheat and on te, belonge to

the-natural order of grasses (Graminaceoe). Although
there are several spocies of the genue Hordeun, to
which barlev belonge, it je probable that ail the
varieties cuiîivated belong te tlie species Hordeurn
distic7wm. This plant appears te be a native of
.Asia, but it has a remarkable power of adapting
itself to a great range of teniperature, and it bas a
wider distribution than eithcr wheat or oats. On
the eastern continent its culture extends fromn 700
north latitude to 420 south, whilst in America its
culture reaches as far as 20' to 620 north latitude.

SIts use as an article of food is coeval 'with the
history of man, and we learn from the Sacred Writ-
luge that it wae cuitivated and nsed as food by the
Israelites froni the earliest pcriod of their bi8tory.

The grain of' the barley je nsed in this and other
countries of the world for two purposes ; first for
food, and second for making beerand distilled spirite.
As a food barley je lees rich in starch and nutritive
matters than whcat. It contains a large quantity
of ashes, and its meal makes agreeable cakes, which
at one time were consumed largely as food by the
population of Great Britain, B-arley cakes are still
eaten in Yorkshire; and the barley, deprived of its
husks, ie ueed in cookery nnder the naine of Il pearl
barley."e

TIhe great consuimption of barley i.u thîs country
je in the making of malt. In thie procees the barley
je allowed to germinate ; the starch of the seed je
changed into sugar, which is subsequently converted
into àicohol by fermentation in the manufacture of
beer. In this way upvrards of 5,000,000 of quarterr
are annually coneumed in Great Britain.

Barley yieids a greater prnduce per acre than any
other grain except rice. The counties in England
ln which it je chicfly cnltivated are Norfolk, Suffolk,
Cambridge, Bedford, Hlerts, Leicester, and Notting-
ham. In Spain, Sicily, the Canaries, Azores, and
Madeira, two crops are produced in the year.

In chemical composition, l3arley and Wheat are
much alike ; but l3arley doe not forin such a fine
and spongy hread as Wheat, although it is equally
nutritive: 100 parts contain:
W,,ter................... 140
Gluten.................. 12«8

burl ............. Water ............. 14-0
Sugar ................. 30 or rle.ýh.orrne.re..13.0'arn
Oulu...................3 69. 4 Ia.icr..
Fat.......... ib j ra Matte:~< 40
Fibre............132
Ashes................... 421

The'Case shows tho quantities of these ingredients
found in 1 lb. of Barley.

1. Barley containing 14 parte oftvater-1 lb.
1. a. Pot Barley get froni 1 lb. of Barley-11i oz.

2. Water obtained froin 1 lb. of barley-2j oz.
3. Gluten obtained froni 1 lb. of barley-21 oz.
4. Starch obtained from 1 lb. of barley-7j oz.
5. Sugar obtained froi 1 lM. of barley-J. oz.
6. Guni obtained froni 1 lb. of barley-* oz.
7. Fat obtaîned from 1 lb. of barley-Tý oz.
8. Fibre obtained froni 1 lb. of barley-2j
9. .Asbes obtained from 1 lb. of barley-J- oz.

10. Carbon in 1 Mb. of bar1ey-6j oz
Barley Meal was formerly inucb used in England

for making barley cakes, and at the present day
barley four is found to be a useful, nutritions food
for children, on account of its laxative action.

OA&TS.
The Oat is largely coneumed in Great Britain as

food. Its preparatione and analyses are exhibitod
with the following label:-

The most commoniy cuitivated epecies of Oat i&
the .Avena .vativ4z, a plant belonging to the natural
order of grasses (GraminaceSo). Other epecies of oats
are known by the naines of Avena nuda, the naked
Qat pilcorn, or peelcorn ; Avena orieniali, the Tar-
tarian Oat; .Àvena lirevis, the short Oat; and ..4veria
sirigosa, tho bristie.pointed Oat. Only the two last
are found wild ; and some writers suppose that al
forma of cat bave taken tbeir origin in the last,
which is fonnd 'wild abundantly in corn-fields al
over Europe.

The ont je a much harder plant than cither wbeat
or hariey, and ripens its fruit in higher northern
latitudes. An insular climate je adapted to& its
growtb, bence it bas boon extensively cultivated in
the British Islands, more particularly Scotian d whero
the best oats are grotrn.

The oat, like other cereal grains, je well adapted
for human food, as it containe the minerai, fiesh
forming and heat-giving conetituents, wbich. are
essentiai to food. -Vie foliowing comparison by
Johinston of the composition of the oat witb wheat
and maize will show the relative quatitities (if the
moet important constituents of these plants.

Water.......... ...
Fe s- forers . . ..rc .. .

Ila-gvr Fat ....

20
2
62

100

Wheat

18
6

100

Oat
meal.

18
6

62

100

Indien
Corn

Meal.

12
8

66

100

Oatmneal is not so digestible as wheaten flour or
wheaten nieal, hence persons who8e occupations are
sedentary prefer the latter ; but for those wbo work
or take exercise in the open air, oatmeal is a more
economical and strengthening diet than wbeaten
four. Oatmeal cannot bo made into bread, and is

usualy eaten in the form of a cake or oatmeal
porr"idge. The latter is usually eaten wtith milk, and
is then a very nourîshing and healthfül article of
diet.

Nearly twice as much oats as wheat is raised in
the United Kingdom, but comparativoly smail quan-
titice are imported. Their large consuimption de-
pends on their beiug used as the principal food for
horses.

0ats, in the formn of Oatmea4 are rich in fiesh-
formers and heat-givors, and serve as a nutritions


