
88 la,. OrrAwA NATURAU~T. [July

Collected o~. î4th., 1903. Dry Natter. Crude Protein.
per cent. pet cent.

a. ~ mature î0 15 4.C.7
a. Copnaas afrauwvdarius..........67 1.37
3. ' coisatas, tiflmature 9.10 2.97
4. " " mature... 6.77 2.71

old.buu6rm 6.14 1.36

j l:tb.oeernwunkwnboundghatoperoent

bumioids, a percentage ihat was reduced to 8 i. the older
specimens ~). Unfortunately,
0< iaasufficient matarual, the proportion 0< albuminoidis iii tue crude
protein of N~j a and 3 muid not be determined.

When k i. poatoed out that but few cf our commonly used
vegetables aid salad plants Contain more han te pet cent. te a a
pet cent. dry matter-ani many of them, as vegetabi. marrow, -lettuce &c., ~ ~ morecelery, ~ sott haif such an amount-it wmll be obvi,'u% diat muabroosas are
~orthy to rasak with these mosi useful articles cf diet. But it is
sot merely in dry mauer Umat <h. edible fungi make their daim to
rocognition as a food. This dry matter is highly nitrogenous.

* Our data on <bis point are very clear. Further, these analy.esindicate that éae groator part of this nitrogenous mauter exigus i.
the more valuable foras 0< albumino.ds. la this respect, mush-rooms are without doubt mtach superuor to vegetables and fruits~

If ti't'e permit.. ibis work will b. contirnaed during the comingmasos. There are many other sp.caes of edible fiangi in abund-
ance, in addition te those mestioned in ibis note, and vo hope. as
opporaanity oferi, to asoeaiain their relative <ced values. We,
ftarther, wish to examine these m.asbrooans ai varjous stages 0<
growth, for the resuits <rom <ho C. tomates bore givon would mdi-
cate a falling off i. nuuitive value aftor reaching a certain degroe
cf edible maturity, due to docroauing dry matiee aid atbuaninoidg.
Thismayonlyoccurinîhodelmquescentfmjngu, buîitwillbo in-
ierosting to have furuher data tapon uhat mugi b. considered a
point cf both scientilc and oconomic importancs.

b Laburatory, Experimontal Farm, Ouawa, May agi, ago.


