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guaiacum, old turpentine or oxygenated water. But, when
these agents yield their oxygen to this ferment, the latter is
able to hold it, and in consequence to oxidize any oxidizable
substance with which it comes into contact. [For example, if
some drops of tincture of guaiac are added to fresh milk, this
does not change color. But if at the same time some drops of
oxygenated water are poured into the milk, a blue color begins
to show itsell at once. The ferment has absorbed a portion of
the oxygen, and coming into contact with the guaiac has oxi-
dized the latter. Thus this ferment belongs to the family of
anaeroxydases. At this same time Dupouy, and in the following
year (1898) W. Raudnitz, studied this oxydase and found that
it is present in the milk of the goat, the cow, and the ewe; and
that it is absent, or that its action is very weak, in the milk of
the ass, the mare, the dog, and in human milk. Marfan and
‘Gillet have also studied this ferment, and confirm its presence
in the milk of the cow.

In 1901 Spolverini took up this line of research and recog-
nized in cow’s milk the presence of pepsin and trypsin. Work-

~ing on milk aseptically treated, and in which perfect asepsis
was maintained by thymol, he placed in a drying-stove, at 104
deg. F., various quantities of milk, some acidified for the re-
search for pepsin, others alkalized for the research of trypsin.
After a certain time he determined the quantity of soluble
albumen in it by the biuret reaction. A boiled sample served
as a means of verification. By proceeding in this manner,
Spolverini found that the pepsin and trypsin were to be met
with in all the milks, but were most abundant in cow’s milk.
The proportion diminishes in the milk of the dog, the goat,
human milk, and that of the ass.

Besides these ferments, of which we have already spoken
still another is to be found. which Spolverini identifies with
the glycolytic ferment of the blood. If the sugar contained in
a given quantity of fresh milk is determined, and the latter is
placed in a drying-stove at a temperature of from 38 to 41
deg. C., aud the quantity of sugar is again determined after a
lapse of twenty-four hours, it will be found that the quantity
of sugar has considerably diminished. A portion has been des-
troyed. This is by the action of d glycolytic ferment. This
ferment shows itself fairly active in cow’s milk, but slightly
Tess so in other milks. Moreover, in 1gor, Luzzati, Biolchini,
and Marfan, and in 1902 Gillet, as well as Spolverini, separ-
ated still another ferment that belongs to the family of hydro-
Tytic ferments. Under the influence of this ferment monobu-
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