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any other, and will consiider that 1,450 graine of
carbon sud 66 graine of nitrogen are obtained
generally for Id. epent in white bread.*

The abôve has reference to the quality kiown as
houeebolda' Wben a wbiter fleur is ueed, if there
be no adulteration, the coet ie iucreased, not only
because tbe manufacture of the flour is more costly,
but because fiée white Englieh or Geneeee wheat
ile used, which ie dearer than red wheat; but
there ie no evldence te show that the nutritive
value ie increased, except in the case of wheat
selected which ie grown iu bot climates, and which
centaine somewhat more nitrogen. Taking the
increased price of 2d. te 4d. a peck of fleur into
account, thia fleur ià.the dearer food. But it je
largely thé practice, and particularly in the.French
flour, to add rice to thé very white fleur iu order te
Improve the colour, and in se doing a reprehensible
adulteration of the fleur occura ; for, taking the
price of fine fleur and rice at 2d. per lb. eacb, the
amount of carbon sud nitrogen for Id. would be

drains. Grain.
FPour, carbon. 1,'830 Nitrogen ... 60
Rice' , .. 1,880 "4 ... 85

s0 that with a trifling increase in carbon the ameunt
of nitregen bas been reduced nearly hall. But in
in trutb the lose le greater, for the value of the rice
doe net exceed id. te lid. per lb., and tbe differ-
ence between that aud the selling price of the fleur
is te the gain of the miller and the los ef the
consumer. There cannet be a doubt that it ought
te be as -penal te adulterate fleur with nuce as te
mix chicory with coffee, and the law ougbt te
require trom the seller the saine affirmation of the
admixture iu both cases.

Now te turn te the other aspect of the question.
'What je the effect of retaiuing in or cf adding te
the fleur the bran as a wh6ie or in part. lu thie
matter there la a fallacy wbich waa originated by
chemiste ; and now that bread cempanies are doing
a large trade, and have medical. men upon their
direction, who quote aud scatter medical opinions,
the fallacy le revived, but there le ne fallacy on the
part et the masses of the people. The useof white
wheateu fleur je ext'euding as ra idly as posbly
lu the western wenld oe ric (the home of the
Maize), and aven lu the poorer districts of the wenld
the dark-coloured bread je not the browu bread et
thie country, but barley or rye bread in whole. or
lu part. The millions of thie country oast aside
the bran, aud in doing se follow the dictates. of
experience, of fargreater value than theeretical
reasens derived froas a single scientifle tact, aud
such assertions as that of Dr. F. W. Headland, iu
hie Medical Handbeor: «'This ie eue of the mattets
in which the world bas gone grievouely wrong ;"
sud aleo that of Dr. Mapother, who, lu au interest-
ing paper lately rend lu Dublin, reMarked: laWe
are receding lu the art of dietetice in regard te
whole-meal bread, for up te eme forty years'ago it
was muet generall usd in these- countriee."1 Iu
these assertions the terme have been inverted; aud
iustead of testing the truth of scientifie Étatemeuts
by univereal practice they presumete; set universal
practice at neugbt, when compared wltb inductionsý
whicb themeeslves eau enly properly flow frein
practical experience..

The qestion then ie-le brown bread Cheae
thau white, bread in the nutrition of the boy?

By brown bread je universally uuderstood thé
admixture of the bran, in its entire composition,
with the'farina of the Slur, and net the exclusion
of -tbe outer huek of the bran aud the rétention cf
the muner layer. This muet Le uuderstoed, or.the
the statements of pensons canuet be cempared,
neither shall we treat of bread lu actual use.

Dr. Dundas Thompeon was eue of tbe earliest
authorities on this, subject, and lu lectures now
publishing bie writee as follows

"lIt le important that we ehould be able te analyse
bran in order te Le Capa *ble of appreciating the
ground upon which it bas beeu long kuown that
this substance is alimentary, aud thnt te remove it
frein fleur je te depnive foeur of a large ameunt net
ouly of nutriment, but of meat-preducing priucipleE.
le ie welI knewu, Loth by physiological sud chemi-;
cal research, that oatineal centaine more nutritiv'e
matter than any other cf the cerealis. Thie may
no doubt Le lu soe mesure due te* the imperfeot
mauner lu which the. bran is sepsrated from thé
foeur. Wé mny truly consider these infallible
physiological results wbicb are obtained lu the
hîstory cf sncb people as eujey robuet heslth sud
longevity with oatuisal as their staple article cf
food;.aud wheu chemical. analyase confirme thosei
experimente, our conclueionls seern te be deduced
from a powenful epecies cf induction.>

.&gsin, be writes, III amn net. aware that the
nutritive eupericrity of brown te white bread ws.s
kuown upor. scientiflo data prier te Che year 1843,
when the writer showed that Che per-centage cf
nitrogen in white bread (freed frein water) waé
2-27=14-8 nitrogencue principle, wbile Chat cf
brown bnead ccntsiuing bran was 2-63=16,43
nitregenous princi pIe."

Thue because bran centaine more gluten and loua
starch than the inuer portion cf the wheat, it was
assumed Chat it was more nutritions. Tbis state-
ment -ha@ been hsnded dowu aud copied troin bock
te bock up te this day, se Chat in the bock cf Dr.
Headland juet quoted we fiud :

"This huek centaine more gluten, more, nutritions
matter, than the whole interior, Cie proportioni
Leing in the huek about 17, in the eeed about 12
lu 100 parte. White bread je net ouly more
,eeusive, but ie fan les nutritions than fleur in

w hic oh bran is g rud. Yet Cie poor as well ad
th ibp refer wite bread. Tic former even

cousiden the recommendation te eat browu bread
as a sort cf insult. This le one of tie matters iii
which Che world bas gene grievously wreng." Dr.
Guy, who quotas thie passage, reniarke in the tort
cf hie paper on dietaries, read before the Statisticîi
Society, IlChat we cau make s.considersble addition
te the gluten aud the cil by adding the bran te theï
fleur; or making the bread cf whole meal obtained
frein tii. grain either before or after the modem
procesa cf decortication." Ho alec adde a table, tel
show that bran centaine 8 per cent, more gluten,
(whicb- is about 1là per cent. cf nitregen), aud 9'
por cent. les stsroh, &o.

Dr. Jinsnt6n, in hie IIChemistry cf (lemmon-
Life," aise, writes, IIBread made firam the whole'
meal ie therefore more utite;"but he addiu
another obemical statement te that 'already men-'
tioaed, viz., that "thé bran cf wbeut peeesses aléc'
thepre.perty cf dissolving thi. fleur or bresd with
which it 's mized, and ofPrendoring it more eaeiîyd


