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The Modification of Cow's Milk
Can cow's milk be fed to infunts without 

anv changes?
No; for although it contains similar 

elements to those in mother's milk, they 
are not identical, and they are not present 
in the same proportions.

Is this a matter of much importance?
It is of the greatest importance. There 

arc few infants who can digest cow's 
milk unless it is changed. To change 
cow's milk so as to make it more nearly 
resemble mother's milk is called modifying 
cow's milk.

How is this milk whose proportions 
have liven changed distinguished from the 
original unchanged milk?

The changed milk is usually called 
“modified milk"; the original unchanged 
milk is known as •'plain milk," “whole 
milk." “straight milk," or is referred to 
simply as “milk."

What are the principal differences 
between cow's milk and mother's milk?

Cow's milk has a little more than half 
as much sugar; it has nearly three times 
as much proteids and salts; its proteids 
arc different and much more difficult 
<•! digestion; its reaction is decidedly 
acid, that of mother's milk is faintly 
acid or neutral.

Are there any other important things 
to lie considered?

Yes; mother's milk is always fed fresh 
and is practically sterile. Cow’s milk is 
generally kept twenty-four hours and 
sometimes much longer. It is always to a 
greater nr less degree contaminated by 
din and germs, the number of which
increases rapidly (1) with the age of the 
milk; (2) in proportion to amount of 
the dust or dirt which enters it; (3) with 
any increase in the temperature at which 
the milk is kept.

It is just as imiKirtant for success in 
infant fceiling that these conditions re­
ceive attention as that the proportions 
of the different elements of the milk are

How is the acidity of cow's milk over-

By the addition of lime-water or 
bicarbonate of soda. If lime-water is 
used, one ounce to twenty ounces of food 
is generally required ; if soda is used, 
twenty grains to twenty ounces of food.

If there is a tendency to constipation 
the milk of magnesia 1 Phillips's) may lie 
used; from one half to one teas|s>onful 
living added to each twenty ounces of food.

How is the sugar liest increased?
By adding milk sugar to the food; one 

ounce ty each twenty ounces of food 
will give the proper quantity for the first 
three or four months. This will make 
the proportion about the same diet ween 
il and 7 |M-r cent ) as in mother's milk.

How should the sugar lie prepared?
Simply dissolved in boiled wat er ; if 

the solution is not clear, or if there is a 
deposit after standing, it should Is- filtered 
by pouring through a layer of alisorbent 
cotton, half an inch thick; which is 
paced in an ordinary funnel.

Will not cane (granulated) sugar 
answer as well?

Not as a rule; however, there are many 
infants v lm get on very well when cane 
sugar is used. It has the advantage 
of iicing much cheaper. A good grade of 
milk sugar is somewhat expensive, costing 
from twenty-five to sixty cents a pound,

and cheap samples are apt to contain 
impurities.

If cane sugar is used, what amount 
should lie added?

Considéraiilv less than of the milk 
sugar. Usually about half the quantity 
(half an ounce to twenty ounces of food) 
is as much as im-st infants can digest. 
If the same quantity is used as of the 
milk sugar, the food is made unduly 
sw(*et, and the sugar is likely to ferment 
in the stomach and cause colic.

Is not the pur|x>se of the sugar to 
sweeten the food in order to make it 
palatable?

Not at all; although it does that, 
its real use is to furnish one of the essential 
elements needed for the growth of the 
ImmIv, and the one that is required by 
young infants in the largest quantity.

How do we know that this is so?
By the fact that in good breast milk 

the amount of sugar is greater than that 
of the fat, proteids, and salts combined.

We have seen that cow’s milk has neatly 
three times as much proteids (curds) and 
salts as mother's milk. How are these 
to lie diminished?

By diluting the milk.
Will it lie sufficient to dilute the milk 

twice (i.e., add two parts of water to one 
part of milk)?

Not for a very young infant. Although 
this will give about the quantity of 
proteids present in mother's milk," the 
proteals of cow's milk are so much more 
difficult for the infant to digest, that in the 
l>eginning it should lie diluted five or six 
times for most infants.

If cow’s milk is properly diluted and 
lime-water and sugar added does it then 
resemble mother's milk?

No; the mixture contains too little fat.
What is the easiest way of overcoming 

this?
By increasing the fat in the milk liefore 

dilution. It may lie done by using top- 
milk or a mixture of milk and cream.

What is top-milk?
It is the up|»er layer of milk removed 

after standing a certain nuinlier of hours 
in a milk I sit tie, glass jar, or any tall 
vessel with straight sides. It contains 
most of the cream and some of the milk 
just below.

The strength of the top-milk is measured 
by the fat it contains e.g., a 10-per-cent 
milk contains 10 per cent fat; 7-per-cent, 
milk contains 7 jier cent fat, etc. These 
are the two strengths of top milk most 
used in infant feeding.

On what docs the percentage of fat in 
top-milk depend?

1. On the length of time the milk has

2. On the manner in which the top- 
milk is removed.

3. ( >n the nuinlier of ounces removed.
4. On the richness of the milk used.
Unless these are known it is impossible

to say even approximately how strong in 
fat the to|Hnilk is.

When and how should top-milk be 
removed?

If milk fresh from the cow, or liefore 
the cream has risen, is put into Isittles 
and rapidly cooled, the top-milk may lie 
removed in as short a time as four hours. 
In the case of Initth-d milk it makes little 
difference if it stands a_ longer time, even 
until the-next day. The liest means of 
removing it is by a small cream-dipper*
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Lance-Corporal (in charge of footsore Tommy who has fallen out on the 
march).—“You’ve nothing to grouse about. You’re gettin' your own hack from 
the government. Ain’t you wearin’ out their blinkin’ boots?’’
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banner &,mi Spring
<JIt won’t mark the mattress in any way, because its 
Enamel Finish is

GUARANTEED NON-RUSTING

IJThe Banner Spiral Spring rests the whole body, 
because its 100 steel spirals support every tired 
muscle.

GUARANTEED FOR 20 YEARS

IJYour dealer sells it or will get it for you if you 
ask for it by name.

The Alaska Bedding Co., Limited
Makers of Bedsteads and Bedding

Calgary WINNIPEG Regina
"Atoka oe an article means High Grads Evsry Partiels" 
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Chimney Hue Lining
ALL CHIMNEYS should be lined on the 
inside with hard burned flue lining. Not 
only does the lining of a flue add to the 
safety of a flue from the standpoint of 
the danger of the flue cracking, but also 
from the possibility of soot fires. The in­
side of the flue being smooth it leaves no 
place for the soot to gather, and for this 
reason it is almost impossible to have a 
chimney fire.

) FARM DRAIN.'TILE

Some of the most fertile land is kept out of cultivation be­
cause it is under water at planting time.
It is worth while to convert a worthless marsh into a fertile 
field and to do it right.
Our facilities for turning out this material are so unusually 
good that we feel safe in the assurance that not only will our 
farm drain tile be found the highest in quality but the lowest 
in price.
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Thos. Jackson & Sons
BUILDERS’ SUPPLIES OF ALL KINDS

370 COLONY STREET WINNIPEG
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