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character of that root, and thus facilitating ru-
mination, promoting diestion and rendering it
more valuable. la many parta of the country
the property of using it in this way even ws
questioned, and it was never resorted to except
in times of scarci:y, when other and more nutri-
tive food could not be obtained. Nor is this
opinion at ail surprising. We are in the habit
of considering the"moisture and more succuLut
varieties of food as the most nutritive, and with
them the dry and woody straws contrast unfa-
vourably ; but they do so not so much on ac-
count of the absence of nutritive matters as on
their less valuable condition, due to the large
aunount of woody fibre by which they are pro-
tected from the action cf the gastrie juice, and
enabled to pass through the animal in an undi-
gested state. Bence it is that straw, when used
alone, must be described as comparatively an in-
nutritions food, and was naturally and justly
considered to be inferior to hay, which, in the
last century and the earlier part of this, was the
st iple food of fattening cattle. At thattime the
amuant of the hay crop was in fact, the neasure
of the number of cattle which could Be fattened
on any farm ; but the turnip immed*ately in-
creased this number, and as i*s cultivation could
be extended more than the hay crop, and the
increasing price of meat added to the profi's, it
was pushed to the extreme, and it then becane
necessary to use straw to mix with the watery
roots. As the advantages of this course became
obvious, both in the increased quantity of fat
stock, which could be sold off the farm, and the
abundance of manure it afforded for the other
crops,every inducement was effer-d to persevere
iait, and the consumption of purchased food coin-
menced and rapidly advanced. As most of the-se
foods are of foreign growth, it was, of course,
profitable to import only those which contairi
abundance of nutriment within a small weigbt,
and bence again traw beca:ne necessary for the
purpose of addingto tl.e bulk of these substances,
and enabling the stonach to dispese of ihem in
a more satisfactory manner than it would other-
wise do ; for a very concentrated food which
does not sufficiently distend that organ may pass
through the intestines to a great extent undigest-
ed.

Such is the history of the uwe of straw in fat-
tening cattie, and with its extension many ques-
tions of interest bave arisen. It is now admit-
ted that its nutritive effect is much higher
than was formerly supposed, but we are st Il
without any definite infirmation as to its value
compared with otherfeeding substances, such as
turnips and the like: and furtber, as to whether
there is any ard what, differen.ce between the
straws of the ddTferent grains ard of the same
grain grown under different circumstances. It
is generally understood that oat straw is superi-
or to either barley or whcat, and it is also be-
lieved that the soil and other circuimstinces have
a very important influence upon their feeding

qualities, while it is also possible that there may
be au appreciable d fference in the straw of du
ferent varieties of the sanie grain. It is safii.
ently obvious that a complete reply to ail these
questions would involve the analysis of mag
hundred specimens of straw, erending ove-a
considerable period, sa as to eliminate the eft
of seasoni, which in a single year is very aptto
mislead. Sull in the present imuperKfect stateo
our iuformation a more limited inquiry wiU be
of use ; and it is hoped that, the tollowing in.
vestigation may provýe an acceptah'e additionto
our knowledge of this impurtat subject.

In carrying out this inquiry it was of primary
importance to devise some meth id of analySs
suited to bring out the ddflerences I wished to
detect, and ior this purpose the ordinary meth.
ods employed with oil-cakes, the cereals, &., atd
which answer perfectly wtlI for these concentra-
ted substanFcea, are of comparatively litile use.
They are founded upon the principle of deter.
mining the total amount ol' the d fferent giest
classes or sections into which the nutritivetle.
ments of plants are divided. Thus, for example
in wheat we determine the amount of albmin-
ous conpouids, as measured by the nitrogen,of
respirat ory principles, an:d of oil. and in thiscre
when each group actually consists almost enti:
ly of one substauce, the information so obtaind
is amply sufficient. Thus, in wheat the albuminous
matters consist almost entirely of gluten, atO
the respiratory of starch, and the whole grain i
easily diaestibie. But it is quite otherwise wei
a straw, where our object is not only to discovEr
what substances are there, but also what propor-
tion of ther is likelv to beav ilable to the animnd
and to be assimilated by itin the processof digt.
in.n. It then becomes necessary to seperaL
from one another the assimliable and non-asi'-
able substances, and this touches upon one of
those points in chernical analybis which are in
an unsatisractory and imperfect state, and which
reqnire and merit farther stu ]y. I commend,
therefore, hy directing my attention to these
p.ints, and bestow-d upon them a large amon:t
of time, and performed a number of expenîment
the results of wbich it is unnecessary to de1l
here. The general conclusion to which Icac
wag, tbat thnugh it might be posble tO
d-vise processes by which the proxime
principles might be separated in SOC.
substances, it would not be practicable in S.
Moreover, it did not appear that the separat*
of each of these compounds would throw 8:i
clear light upon their relative digestib;lit, d1
that, in the present state of our knowledgeit
would be betier. as well as safer, to restricteof
selves to a more limited analysis, though et
more complote than those usually made.

It. is obvions that if a food couansia a CO-
erable quantity of any nutritive element, ws
bumnen, for example, but from som pecnlia
in the condition in which it is present Onlya
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