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of proteids tliaul the %"lleat ilseif. N'o%, aithouigi tue(. lifghest
grad1es colutain ratlier less of the protcids the diîiîmiiitioîî is inot
au excessiv'e ne; -nd, if a spriîîg patent flour lie sutected, it
%vill coutaiîx practically the saine ainouint of protelds as the reg-
uilar bakcer's grade of wviiter whieat flour, thus eifkcuttially dispos -
ing of the olci contention lnai patent flour contains iioliîîg< but
star-cl. It vill thils bie seeni duit there cannaio bie înulchi diffeicîxce
ini nutritive value betiveen the bread mnade froui the finest white
flours and Iliat mnade froint he wvhole-ineai. \Vhnt lias been
said regardiing the difference betiven li ese tivo types5 of brcad is
the saie, oiîlY to .1 less degree, Mien applied to tle ordinlary
bakzer's brown bread.

Williamn Jago:Z, F. 1. C., F. C. S., the gIre.itest E liIisli auti -

ority' on thc- sul)jcCt of breaid inakzing., recently ga1ve the resuli of
]lis investigations aioîîg tbis Elle. Ili lis work lie compared the
fiuiest %vliihe bread obtainable %vitlu the bread mnade froun the old
stone process flouir, anîd wvitli iviilo-ieîl, and sinis mi lus
resulits as foiiows: -Il, is a iveii knowuvi fact thiat the plublic
dleunlaud \white brcad, aund thlat iii conisequenice of iblis the efforts
of botli îiiilers aiid bakzers liave beecu devoted to its prodluction.
lu thecse cxperiîiîclits, bakzerb' best wvhite breail ]las beeti coin-

pared ivit1î hrea<l froîni darker flours andi withi that froiîî %vholc
inîai. Il is g-ratifyiiîg to observe that, niot oîîly froîu te point
of view~ of Composition but ahsu fronl.thei stauldpoilit of nutritive
value anid actual digestibility, whîite bread miore than liolds its
owiî above ail othlers.''

Soule lime ago a series of te.sts wcre inade by a1 coînuniitîc
of Lonîdonî phvsiciaîîs ini St. atlo<ncsHospital, L.on1loîî,
iii view of deteruiiuig, if possible, the relative nutrition andi
<igestibility of wh'lite aîîd broNvîi lrend. Fronui tlîir tests tlîey
Coulc to the folloîviu- Conîclusionîs

1. XVluite bread is, weighit fur weiglit, more liutritious thaiî
browvu.

2. lu case of people wvitli irritable iitestiîies wvhite bread is
preferable Io hrownl.

.3. Ili case of people wvith sluggisli iîîtestilues brovii brcad is
preferable Io white.

4. li cases wliere the proportion ni iiîîciral iug-redieîits,
anld cspecially lime sais. in othler articles of foodi or dlrillik i.
ixsufficient, lhrowin bread is trcfer.tble to whlite.


