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No crude fibre is given in the above table, but it would increase as

we pass from the finer to the coarser flours. The percentage of protein

and fat also increases, but the carbohydrates decrease and the difference

here would-be still more pronourxed had the crude fibre been separated.

When the bread made from these three flours was submitted to

digestion experiments the following results were obtained

:

DlGBSTIBILlTY OF NUTRIENTS AND WAILABILITY Ot ENERGY Ot I' r>D.

Protein

%
Fat
%

Carbohydrates
%

E -.erj/y

White Bread
Entire-wheat bread
Graham Bread

85.8

80.4

77.6

66.4

55.8

58.0

97.6

94.1

88.4

90.1

85.5

80.7

This means that in these experiments 85.8 per cent of the Protein in

the bread from the straight grade flour was digested and only 77-6 per

cent of that in the Graham bread. Furthermore, while 90.1 per cent,

of the total fuel or energv value of the white bread was available oijy

&.7%r cent, of ?ie total energy of the Graham flour was of use to the

^"TSetmf bulktlnlows that the bread from the first patent, which

repr'^eintraLutTs Per cent, of the finest of the flour, is even more

studied ?hfs ^ame qTeiion; and. in view of the fact that the rol^r proc««

of making flour was not then in use. their conclusions will he of interest

siderably increase the P^'f^^f..f;°;;/„",f ^'iMs a so well known that

cleared much more rapidly o^>t^.
'""/^"^^^i^e Vhiter bread; and among

the poorer classes almost invariably nrefer the ^^ ""er u

^

iRothameted Memoirs, Vol. 1.
jRothamated Memolra, Vol. 6.


