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Hoi)IArî Cows.
E..........4 Per cent. F .......... 4 per cent.

S .......... 7 t ..... .

or 2 at inost. at.7

According to Stili, Of Great-Ormond St. Hlospital, caseinogenmeans, striCti 'y speaking, the potential curd, the curd-formingproteid before it is coagulated. Casein refers, Of ocurse, to theactual curd, the curd which has been formed.
Experience has tauglit us that one great difflculty in the diges-tion of cow's milk is the large quantity of curd wbich is formedwhen it enters the stomach. A glance at the percentage of caseino-gen, which it contains, explains this very largely. This caseinogenforms a curd when xnixed with an acid, or -with rennet, ' vhile theother portions of the proteid, lactaibumen, is only coagulated byheating above 160 degrees F.
Glancing above, one sees that in mother's milk the caseinogrenis about one-hall the proteid, while in cow's mnilk it is more thaufour times the percentage of lactaibumen. In other -vords, thelactaibumen, which is so easy of digestion, constitutes more thanone-haîf the proteids in mother's milk, while in cow's it is lessthan one-fourth.
In this relatively large percentage of easeinogen in cow's milklies the main difference between it and human milk.Is there a method, of correcting this ? Yes. How? 13y con-vertingr the caseinogen iuto, casein and utilizing the residue

(whev).
With the exception of caseinogen and fat, whey contains ailthe ingredients originally present in milk, and practically in thesamne proportions. The fat globules save .2,5 per cent. to 1 percent., beconie entangled in the contracting curds, and are removtdfromn the whey at the samne tinte as the casein is.
The formula of whey then would >je:

F .................... .25 per cent. to 1 per cent.(The loss the curd ls broken up, tho Ics8 the fat)S .................... 4.5 per cent.
P .. .... ........ ... Caseinogen, 0

Lactalbumen, .75

Next to the caseinogen the greatest change is in the fat.Stinl was the first to, note that the higher percentage mramn weuse the less proteid does it contain. Hle is able to, get a 48 percent. cream in London, and the amount of proteid eontained ithat is so small as to be, for practical purposes, a negligible quan-tit*y, and may safely be omitted from Our caleulations.i&nother advantage in the uise of higli percentage ereamt is thevery small proportion necessary to, be added to any milk mixture.


