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"J".*^_.*'?«'»«lo» 0' tl»e wwIU and the Interpratatlon of the dlcestlon eoefflclents

It If beUered that the calories ehonld be taken aa the Indirect index of dlfeatibUltr «t
the fau rather than the fat determinations.

" In the calculations of the results it was assumed that the bread and oranses had
the following digestibility: Protein, 93 per cent; carbohydrates, 98 per cent.; calories.
v8 per cent.

u 1^ ^ "i"* '*' *" """tributed by the bread and oranges, it was deemed beMby Prof. Snyder, under whose direction the Ubles of resulU were prepared, not tomake any special calou'ntions for the digestibility of the fat of the cheese alone.

»h.n"IIl! *!;!!«- T !i!^
d'K«»tiblllty of the protein of the bread and oranges is higherwan was found in the numerous experimenU for bread alone, but it was assumed

5^ S?^piHhUr'"? 5r" '"• ""* "^" «' "•"'*• '^' «'''«»»« «» *»«« ratio"i^^i
!i«if k""v"^ °' ^"^^ '"°'*'*" «' ^« »"»•' "«>«>"• •">»« assumption appeared tTbe

«'nlli« d/^tSIm ^«?
J'»'"=»'

»"'0 'or their special object the InlluenceTt^ cheeJ^upon the digestibility of the basal ration.
»-"«"»«:

,«.™?f.<I'!!^^Ki'i
^Iddletown and in Minnesota, while demonstrating the samegeneral fact of the high food value, actual and comparatlye. of cheese in all stajreTofripening, does not give Identical figures for the digestibility of JSe n !n tJ? tot2diet or in the cheese A different basal ration was used in the MImcwU exwrimentfrom that used at Mlddletown. White bread was used in Mlnnesota^^wh»rwho?JS5Sl

Set^ii " *'''''''"' '"^'^ digestibility, was used in tie SerimlnS ~t

at the'^MfnSL^ta" ExLh'S.S?*!?. h
^^^ ^^^^ °' *''« ""Wects used in the experiments

fu
"»f"J'>'>e«>ta Experiment SUtion. One of the subjects believed before bealnnli^

„f .hiLTJ!lf*,«"f..!''® '^'f'' !*"''"' '" ^"^ ^"^' " •" "W^e^t that all the kinds

\.tT^ I
^ experiments are very digestible. In comparing the old cheese

case in the Mlddletown experiments, where the slight difference wa« in f«v«r «# ^l
oSr i?ef^T«ert'r' "*! '"Tr ''^^^^^'^ 5»e^CtSyT irVra.'dlSd'cneese In either series of experiments Is well within the limlu of variation aseribabl«to personal peculiarity of the subjects and were to be expe ed 1. thirWnd of wTrfc

"Particular interest attaches to the evident digestibility and food value of skim-milk cheese. This Is a product which has not been viewed with verv «ee.t ?«nr h,
the public in general. The physical properties of chee^ made f^rsS^knaJjbeen such as o give consumers the impression that it was indigestible anSon SewhJS^of questionable value as food. The esUbllshIng of the actual fo^ nSue of ihU e^m!
paratlvely cheap product will at some future time doubtSs bTot^LJ^ll^^,
sra?;"nricfsfii T'^. '^'^'v'

'°
"
^"^ ^° ^'^z^u t^th^'TLrcrdtsow at a price that would attract the attention of the laborins daasea rh««» m.^from sklm-mllk and sold for whole-mllk cheese Is a f^ that rrpoSuTln^yto the dairy business; but cheese made from skim-mllk and sold for what It s i^ worthv

that the time is not many years distant when a comparatively large lantltv of rw«from sklm-mllk will be made with profit to the dal?y IndustryTd wTu be^^ns!m^at a pronounced saving by the laboring class in general.
consumed

"In general, the table shows that all kinds of cheese, even the very high-flavored and
'£':? Z^:^^ '*r'^?' "^^V »>'«'' "«•• ^-o- ^nt the7<;i.!l!?Smen^
fSs wa^ ^ rJ^n^r^fJ" "^" ""^""r " • •**""''"» »» «»« <"««•«»» 0' other

dli^iwm,^
demonstrated. Where the cheese was eaten in small quantities thedigestlMUty of th. basal r«tion ttoll below {he assumed digestion eoefflcient -m fi^
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