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It will be Men from the above table that the various spring wheat

flours produced about an equal weight of bread which was very similar

in composition, while the Ontorio winter wheat flour gave less bread

with a lower water, protein, and fat content, and a conuderably greater

amount of carbohydrates. This is as expected, at the soft flour is

starchv and poor »n protein.
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In' order that we may make a closer comparison of the amounts

of the various food constituents furnished by each I2 ounces of flour,

the weights of protein, fat and carbohydrates contained in each loaf

were calculated and are given hi the following Uble. The fuel, or calori-

meter value of each loaf was tlso calculated and is given in the last

Cv>iumn of the table.
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It is generally assumed that, provided any given food is consumed

as part of a well-balanced dietary, the number of calories of heat it will

produce when burned, or, in other words, its fuel value, is the best

basis for making a comparison of the nutritive value. Taking this as

the basis, we have the figures given in the last column.

It will thus be seen that the soft wheat flour gave bread that con-

tr'ned approximately one-third less protein, or flesh-forming material,

a little less fat, but more carbohydrates, and that i. would furnish only

3.S per cent, less energy than the bread from the spring wheat flour.


