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The Wheat Cro,

Wheat is essentially the bread-corn of the
northern temperate zone, and claims the first
place in our consideration of the " farm crops"
of our own country. This place, indeed, has
been assigned to it since the earliest records of
our agriculture; 'ir although, in earlier times
peas, beans, barley, oats, aud rye entered more
largely than at present into the ordinary food of
the people, experienco generally, but surely,
ahowed that uo other grain assimilated so well
with the hu ian constitution, and so well repre-
sented the two great classes of constituenets
necessary to sustain the tear and wear of hnman
life. Thus, keeping pace with the increasing
civilization and knowledge of the people, wheat
has won its way to the head of our market lists,
where it now stands, acting as a great so.al
barometer, whose variations are watched ivith
eager anxiety by the peer as well as the peasant.

A few words will suffice to show how wheat
fulfils the conditions necessary for human nutri.
tion better than any other of our cultivated
grains. The valuable researches in physiological
chemistry by Liebig, Mulder, and others, se ably
followed.up by some of our own chemists, have
demonstrated clearly that to sustain the fane-
tions of animal life two classes of food constitu-
ents are required-the one to support the neces-
sary temperature of the body,through the agency
of the respiratory system; the other to furnish
materials for building up of the material parts
of the body, such as the boues, flesh, skia, &e.
Thus, " food fuel" is being constantly required
for the one, and "food materials" for the other.
The regularity of this requirement constitutes
bealth-and continued departure from it, dispease.

It is generaliy conceded that, under ordinary
conditions, these constituents are required in
certain proportions; consequently, any substance
containing these classes of constituents in the
required proportions would by itself sustain bu-
man life for a longer period than other sub-
stances in which the relative proportions were
not so suitable. These constituents we are
accustomed to classify under the heads of-1.
Non-nitrogenous, or heat-giving aud fat-forming
compounds; and 2, Nitro-enous, or flesh-form-
img and plastie compoun& ; and from experi-
ence, both seientifie and practical, we have been
19d. to look upon the proportion of six of the
former to one of the latter as that which will,
under ordinary conditions, most satisfactorily
meet the requirements of the human frame in
'the northera temperate zqne. Now, wheat
happily possesses the two classes of constituents
in these desirable proportions, and has, therefore
been taken as the standard by which the nutri-
tive value of all our other food grains bas been
gauged.

In barley, oats, and rye, the relative propor-
tions, though they vary but little, are not so

suitable. If they are used exclusively as sub.
stitutes for wheat they generally derange the
bodily health of the consumer, and we only find
them forming the food of the people under
circumstances vhero wheat cannot be procured.
Beaus and peas show a large excess of the nitro.
genous or flesh-forming compounds ; while in
Indian corn and rice of the hotter and tropical
.climates, the non-nitrogenous constituents fora
a largo proportion of their whole substance.
These latter food grains, therefore, would re.
quire to be usually accompanied by some ad.
ditional substances to secure the necessary
balance between their nutritive constituents,
before they could form any basis of the diet
equivalent to that represented by wheat. Wheat
seems to have been given specially to man a3
the fittest source of supply of his daily food, the
subordinate animals, companions of lis daily
toi). and necessary for his existence, contenting
themselves, nay, pref*erring either of the other
grains-barley, oats, or beans--when left to
their own selection.

The whent plant appears to have been knownw
and valued from the earliest periods. In thf
]4ible we have frequent mention of it as bein,
known by the Jews and Egyptians ; therefore,
we may fairly assign to it a.- eastern origin. I
range, however, is greater than that of most o
our other food plants-its cultivation extendinf
from within the tropics to well.nigh the limit
of the teinperate zone of the northern hen
phere.

This wide range of climate, which enables th
inhabitants of many different countries te enjo
the advantages of its cultivation, is occasione
by the numerous species and varieties of whit
the genus wheat is compcsed, some being sui.
able for the clime of India, otheis for that .
northern Europe, while all seem to thrive -e.
in the zones of iLtermediate temperature.
we look for the principal wheat-producing cout
tries. in Europe, we shall find them to be Eni
land, France, Germany, Northern Spain an
Italy, Prussia, Hungary, Southern Russia, P,
land, and the countries bordering the Black S&
In Asia, the countries lying between the Bla
Sea on the north aud the Persian Gulf and tL
Red Sea on the south, comprising those regioi
mentioned in our Bible records, represent t
area where wheat is most commonly cultivate
Egypt, Algeria, and the countries running doy
to the shores of the Mediterranean, are t
principal wheat districti of Africa; while.t
present produce of Canada and the United Stat
has;already shown us the well-nigh, illimitat
area.of wheat-producing soils. which Amedi
possesses, and which will be gradually brong
into cultivation as its surface becomes ocPît
and its population increases. In Auatraliab,
New Zealand the soil an4 the.climate are-bb
admirably adapte.d to the.growth 6wheat. T
beautiful samIles of Australian wheat sent
the greàt exhibition in 1851, and thè aris L


