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¶ng id. per plut), at froin 3d. te Sid.; dried hier-
rings, butter, new milk, cheese and beef, at front
4d. to 41d.

Au to thse Nitsrogen.

As the relative quantity of nitrogen tu carbon is
not high in bread, we shahl flnd tbat mimerous
articles of food offer the nitrogen at less cost than
bread, whilst at the saute time the extreme varia-
tion from bread is in reference to the nitrogen.
'Thu8, butter milk (costing id. per pint) 'will give
tbe standard quantity ef nitroen for id.; skiiu-
ined milk (costing id. pr pint , peau, and South
American beet at fromin d. to jd.; skimmed milk,
eheeee and maize, at about id. ; butter milk and
sekimined milk, each costing id. per pint, and bar-
ley meal, at îd. ; oatmeal, fresb herringe and liver,
at frein îd. tu Id; fine fleur, green vegetahies
ýcosting id. per lb.) ; -dried herrings, new milk,
and skimmed milk (eacb eeosting li per pint), and
bones at from Id. te lid. ; new milk cheese, at a
littie more than id.; green vegetables (costiug
Ijd. per lb.) ; potatoes costing id. per lb. ; beef and
new milk costing 2d. per pint, at front 2d. to 3d. ;
inutten, pork and green bacon, at from 3d. te 4d.,
dried bacon, 5id, and tea at 20d.

These with other face are contained in the fol.
lowing table.-
TABlA, show ing the quantity of 0Jarbon and Nitre-

gecontained in Id. worth of various food@ at
the lprices annexed, and aiso the variation from
the pennyworth of various foode toesupply as

àuc Oarbon and Nitrogen as are contained in
one pennyworth of bread (the standard quantity)

F005. -Coting.

d.
Bread ... ..... l per lb
Fine flour ......... 2 I

Maize .............. 1 C

P aa ts............. i "t

Green Vegetables 
Butter.............. 14
l'ardý ............... 9
Drlpping . ..*.. S
suet . .. 7.
SUgar........4 di
Tee... ....

blutton ............ 7
Park.......7
Liver... .
Boue& ........ ..... *
Drted Eugl'h bacon 8*
Qreen Amer bacon 4* le
Dried herrings....- 4 eaCb.
Freeb herringe .... f l
New saint.........1 per pint
New milk ..... 2
Sklmmed mlk ..
Skimmed miIk .. . *
Sklmmed milk .. i1 e
Butte, milk..

'We..... ........... pro..

Variat'n from meit
of Id. ta supply
the stand'dquan-

o! cbo »nd 66
grg. of nitrogen.

Carbon. Nftro'n,

d. Il.

T-09 *à*
.58 .7

1.05 1.88
:957 '88
'1 *545

.94 1-34
1:88 29

885 1-18
1.76 2.36
4.43 ...
2-45 ....
1*63
2-22 ...
2-34 ...
1-94
4.53 e8
3.49 8.3
3*0 3.66
3.33 .94

92 1-46
2-84 515
158 85
4-1 1.22
8.0 *s1
2*55 1.6
8r32 810

*82 .58
1-04 .76
8-25 1.52

1-16 *75

433 1*65
.... 20-o

1 have only now te offer an apology for the length
of this communication, and te, state that with. the
information obtained 1 shall be prepared te consider
the combinations of foode in private and publie
dietaries, should an oppertuaity Le offered te me.

. Dscuas10IoSi

Dr. LankeRter (responding tu thse invitation of
the chairman) 82i they mnust ail feel the import-
ance of this subjeot, and they were mucis indebted
te Dr. Edward Smith for bringing it before thse
Society. At thse samne time hie feit that thse great
food question could not Le decided merely by a few
experimente. This was a subject tu Le treated
with thse greatest caution, and ali that had beea
doue hitherto, only served te indicate the direction
in which further inquiry muet go. Our govern-
ment had been lately paying attention te thi s ques-
tion, eépecially by means of ths.t Commintes before
whicb> Dr. Edward Smith himself had given evi-
dence, but hie (Dr. Lankester) muet say that, in
certain practical departmnents, the Goverament had
paid little or ne attention te this matter. HIe
formerly beld the office of Superintendent of thse
Food Museurn at Souths Kensington, but he feit
bound te say ne encouragement was givea him or
thse other officers of that department ini the proper
developmeut of it. Enormous sums had been
expended in tbe purohase of works of art-whicb,
iu bis opinion, were of littie value as compared
with the more important miatter of the food of thse
people. and every effort appeared te Le made te
supprees tise development of that department of the
museuin. Dr. Edward Smith badl rather disparag.
ed tbe experinsents of Liebig and his school, but hie
(Dr. Lankester) must say they were deeply
indebtcd te that great chemist for the light he had
thrown upon thse subjeot of chemical physioIogy;
and thougis Dr. Smith was inclined te dis-
regard the distinction drawn by Liebig between
heat-givers and flesh-formers, yet hie (Dr. Lankes-
ter) thought there wau ne Latter mode of.describiug
those articles of food wbich supplied carbon and
those wbich supplied nitrogen. Dr. Smith appears
te have ignored hydrogen, which waa a powerful
heat-giving agent as wehl as carbon ; eensequently
when thse hydrogen derived freont snob fo>od as fat and
Lutter was disregarded, a fals view of tise value of
those articles of diet was arrived at. Thse fact was
Liebig was correct when he stated that the value
of butter and fats in relation te, sugar and stareis
as heat-givers wa@ as 2j te i. Our knowledgo of
the action of varions foods was one te, which furtiser
contributions were constantly being made. With
regard te thse influence of aicohol, a subjeet treated
by Dr. Smniths before this Society two years ago,
the experiments of M. Baudet had materially me-
difled thse conclusions arrived at by Messrs. Lalle-
mand and Perrin, and this 8howed how carefully this
subjeot of food should Le approached. De had
been at soine pains te consider semas of the practical

questions with whieh Dr. Smith led more particu-
larly dealt. With regard te the question of brown
bread, Lie couid say he had eaten it himseif regu-
larly for tisa lutt 20 yaars, with oonsiderable ad-
vantage; at thse saine tinte, hie was free to confeus
that upon ite introduction iute families there was
a distaste manifested towards it b y cisildren, which
ho was at a loas te account for. With reference to
the peint urged by Dr. Smith, that brown bread


