
Tb* liti tn commerQitlly the mott important of th* conttitiMnti of i»<Hr-

The oolor tad optqnentM of milk tn da* mainly ^lobnlos of fat, which an
vary minnta and aln^ott numberlen. ThoM an^ald la the liqnid in tha fona of
an emnlaion, which pouibly helpa to explain why the fat of milk la to aaaily

tbaorbed when need aa a food.

The tag^T of milk ia aimilar in coripoaition to cane aaftar, bnt it ia not
nearly ao sweet This sugar readily undergoea fermentation with the formation
of lactic acid. This change always takea place when milk sours, and it ia thia

acid which thickena the milk, due to the coagulating of the oaaein.

The aah material is made up of a great varied of compounds, but it is par*
ticnlarly rich in those required for building bone and to supply the mineral con-

stituents of the blood.
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NUTBITIVB VaLCK.

Milk is thus particularly adapted for use as a food by man for soTeral rea-

80ns. It contains all of the four classes of nutrients—proteins, fats, carbohydratea,
and mineral matter—in more nearly the proper proportions to serve as a com-
plete food than any other food material. For the adult it is too bulky, and can
well be used with a food rich in carbohydrates to supply the greater amount of

energy exacted by the grown person. It is in a form well adapted for various
uses in combination with other food substances, and in the preparation of various
dishes for the table. Furthermore, at the prevailing prices it is an economical
food.
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DiOESTIBILITT OF M1I.K.

By digestibility of food several things are, or may be, meant. One is the pro-
portion ^f a given food material or of each of its several constituents which an
ordinary person may digest; another is the ease with which it is digested or the
time - "'.-r^ by the process. It may also mean whether the food material does
or d '

f ee with the user.

people are differently constituted with ivspect to the chemical
chai '< the food undergoes in the process of digestion and in the effecta

prodi . , Thip is true in the digestion of milk as it is with other foods. With
most people milk is a wholesome, digestible and nutritious food, there are others
who are made ill by it, just as there are people who cannot eat eggs, fruits, or
other materials without feeling ill effects. But this does not detract from the
value of these foods for those with whom they do agree.

Taking up more particularly the question of the completeness of digestion,

experiments show that different people vary in the amounts which they can digest

from the same food. The differences, however, are not as great as might be sup-

posed. The results, in ao far as they apply to milk alone, and in comparison with
other food materials, is summarized by Dr. Langworthy* as follows:

—

" The protein of milk, especially when It is used with other food materials, Is quite
readily and completely digested. In this respect it is like the protein of ordinsjry
meats and flsh. The protein of vegetable foods is much less easily digested. Thus,
in potatoes and whole wheat and rye flour it may sometimes happen that as mu<di
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