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preard food whjichi conformed to the
e& of the infant. By far the best of the
atficial foods lias been a splît-proteid

modiicaton f cowis' mîlk prepared in a
miIk laboratory. The chief trouble with

thi food is the difficulty of obtaining il
u.Spt ini large centres;ý the necessity of

Otjngit with greait froquency to have
it alwayn fresli; the difflculty of keeping it
in proper condition, and the price which

mknsit entirely bcyond the reach of any
oxept the wealthy classes. The so-called
bom modifications of mîlk are almost al-
wau unsatirnfaetory as they flot only have
&H the drawbacks incident to the use of
th .rdinary milk obtainable by the ordin-
ar bournetolder, but also are usually thor-
oughy uriscientifie. The modification usu-

&ll cosiss i decreasing the casein con-
t-tby dilution with water and then build-

i1 up the. sugar content by the addition
eihrof cane sugar or commercial sugar

of milk aud the addition of cream lu in-
trsethe. fat content. This, however, flot

J 7l doe not increase the important al-
bue content in the cows' milk, already
deicet by one-haif as compared with

mther' ,nilk, but even further decreases
it by the. dilution with water. It is also
~fdefiit iu ash, The only* correct modifi-
caio îa by whey, whereby the iset-aibu-

me ontent is increased, thc casei dim-
rnned nd the asi maintained. But even

thi may contain too snmail a total solid
cnetfor an advanced infant owing to

the la amount of water in the whey.
The total solid content cannot be varied at

it in ha.rdly necessary to speak of the
timtability of the. ordinary prepared iu-
tuu'â foods. Practically ail of them, have
& oemlJ bure, and contain a considerable

qunit f stardx. Iu some the starcli las
benaltered to maltose, dextrose, or some

simia stareli derivative, but this dues not
an cnne tae the. place of lactose, which,

is th ntural earbohydrate for the infant.
The wtiuued urne of a food containing a
preiglçtngagent sucli as pepsin or pari-

outi edangers the aibility of the child
to aminlat. unpredigested foods Mien

taruebecoines necessary. Again, these
fOO without exception have been ster-

ilndad laek the. antiscorbutie properties
f feh food. Even those which are

-Sma milk foods and whieh contain a
getror leu quantity.of the solide of

Mijk ave i ail cases been sterilized, the
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resuit being liat the natural enzymies of
milk have been destroyed, a certain part
of the salts has been rendered insoluble
and unassimilable, and the milk albu31men
lias been coagulated, and rendercd insol-
uble. Where commercial sugar of mulk
lias been added, the process of refinîng lias
unquestionably destroycd some of the ns-
tural qualifies of lactose present iu freeli
xnilk and flic food value of a synithctic
combination of commercial sugar of xaiilk
w ith other food values doce not producee
the saine resuits as the natural lactose iu
the freshu milk.

Recently a procesa lias been perfecîed of
reducing mulk to powder by spraying the
wilk in a spray so iune as tï lu b. patc
a fog înt currents of heated filtercd air.
The latent heat required for flic rapid
evaporation whiich takes place is supplied
botli froin ici surrounding air ;ind f rom
the solid content of lie minute particles
o! milk su»Spcnded lu Ihle :,ir, so thlat the
milk is actually cooled b)y this, dryllng pro-
cess. Bvery uther sy' stem u' dIry' ing milk
depends upon bringing the ilk into con-
tact with heated metal su anesd in
cvery case results in raising thie tempera-
ture bo a point where th ikenzYmes
are destroyed, the mnilk sialls-eepeceially
the bone-makîng calcium compounds-al.
tered, sud the mîlk albumnen coagulated
and rcudered insoluble. Under the spray-
ing process, however, noue of the above
objeetionable featuires exist.

During the past year severatl hundred
Cases of infant feeding withi modifie(] milk
powder made by lhe above process have
come under lic, writer 's supýervision, sud
tic results obtained haveree sucli as to
lead bo the belief that a radical advance
in infant feedinig lias been made. The
mulk lias been obtainedl fromn inspected
dainies in one o! the best milk-producing
sections in Canada sud the modification
lias heen, made under laboratory conditions
with a rennet-precipitaîcd whey niade
from sweet milk bo give the proportion of
about three parts of whey solist w
parts o! mnilk solide. This makes a mnodi-
fication approaching nearly to mothera'
mlilk, as it contains sliglly less than one-
haif of thc normal caseiu prernent in cows'
niilk and more titan twice lhe mlilk albu-
mien. The modiled milk lias been lightly
pasteurized bo a point sufficient to destroy
ail pathogeus but not to a teniperature
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