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(including- water). These arc teramed Nutrietits, and the composition of
r",e three classes of organie compotunds is rouglîly as follows:

Albuminoids. Fa ts. Carbo-hydrates.
Per cent. Per cent. Per cent.

Carbon ...................... 53.0 /.5 40

Hydrogen ...... .............. 7.0 12.0 6.o
Oxygen .... .... .............. 24.0 11.5 500

Nitrogen .... .... ............. 16.0 None None

100.0 100.0 100.0

These Nuirients are iy no incans equally distribuîted throughout
the food iaterials. 'Illie animal foois-nmeats and (isli--ihile very
rich in albumnino:ds and fats, pOSSess but traces of the carbo-hydrates.
They îniay be considcred, therefore, essentially nitrog~enous. Vegetable
foods as a rule contain a large percentage of Ca rbo-hyd rates, starch
and sugar, and snîall quatitities of albumninoids and fats, and conse-

(luentIy rnay be cons idered as essc ntial ly nc ii.ni trogenous. An exception
to the latter is to be found in peas and brans, which contain a notable
amount of albuniiinoids. Very fat incats on tie other band, by reason
of the large ainount of fat they possess, cannot le cor.sidered as hliglîly
nitr0gCnious.

Thîis great distinction between these classes of foods is one
worth remenmbering as lielpin- us to arrive at their truc nutritive value.
To enable us to do this the better, however, %-re inay nox proceed to
state the physiological functions of tlîese nutrients, whctber they be
dcrived froin animal or ve-etable foods. For this purpose I shaîl take
the liberty of placing before you another chart froin the National
Museum.

Usns OF FOOD -.N THE B3ODY.

Food supp1its the wants of the body in several ways. Food fur-
nishies:

i. The mnaterials of which the bDdy is made.
2. Th'le inaterials to repair the wvastes of the body and to proîect

its tissues froin bcing unduly consumied.
Food is consunied in the body as fuel to

3. Provide beat to kecep it warm ;
.4. Produce niuscular and intellectual cnergy for the work it lias to dc,


