
Cbe HrtfdcfaI feebtng of 3nfant0, 
BY A BABY LOVER. 

--- 
So many babies are “ hand-fed ” now-a-days 

that a knowledge of an infant’s diet is indis- 
pensable to a trained nurse. How often is the 
question asked by an anxious mother, What 
am I to feed my baby on ? ” And then comes 
the problem 01 the quality, quantity and fre- 
quency of the feeds. 

A baby needs for its development proteid 
and mineral matter, fat and carbohydrates. 
Now all these substances are to be found in 
mill: : the proteid in the form of casein and 
albumen, the mineral matter in the form of 
phosphate of lime (so necessary in the formation 
of bone), and phosphate of potash (for the deve- 
lo ament of 
m;scle and the 
m a k i n g  of 
blood). Fat in 
the form of 
cream and car- 
bohydrates in 
the form of 
lactose or .mill: 
sugar. We all 
know that no 
substi tute,how- 
ever good, can 
take the place 
of human milk, 
but in the 
event of it 
being impos- 
sible to put the 
baby to the 
breast, one 
must resort to 
C O  w’s m ill:. 

in quality in both human and cow’s and are 
entirely absorbed, there is however a lesser 
amount in the cow’s. On the other hand there 
is a slight increase in the quantity of mineral 
salts in cow’s milk, but this is of little impor- 
tance as the child does not absorb more than it 
requires. 

In preparing cow’s milk as a substitute for 
human, it must b e  remembered that human 
milk as it leaves the breast (in a healthy 
mother) is practically sterile ; cow’s milk, due 
to contamination, by the time it  reaches the 
infant may not be. By “sterilisation ” and 
“ Pasteurisation,” cow’s niillr is, however, 
rendered as sterile as human. In “sterilisa- 
tion” the milk is kept to above boiling point 
for twenty minutes, by placing it in a double 
saucepan and adding some salt to the water in 

* the outer ves- . 

Unfortunately, there is a difference between 
human and cow’s milk, ?lore perhaps in.the 
quality of the principal Ingredients than in 
their relative anlount. 

In liuman inilk tbe proteid consists df equal 
parts of casein and albumen and is easy to 
digest, more especially as there is a certain 
amount of sulphur in the casein which aids 
digestion. NOW in COW’S milk the proteid is 
not only more in quantity, but consists of 6 
parts of casein to 1 of albumen. It  is, there- 
fore, not so easily digested and the milk being 
slightly acid fornis a larger and denser clot.; 
The €at in hnman milk is oily and c w  be 
elltifely absorbed; in COW’S it is about the 
San18 in quantity but, oving to it being more 
solid, is only partially absorbed. The carbo- 
hydrates in the form of lactose, are the same 

sel. This has 
the disadvan- 
tage of altering 
the taste, coag- 
ulating the al- 
bumen, and 
rendering the 
fat and casein 
not so easy of 
digestion. In 
the “ Pasteur- 
isation ” of 
milk it is only 
kept at a tem- 
peratme of 160 
deg. Fahr. for 
20 o r  30 min- 
utes, which 
inethod does 
not destroy the 
germs so effec- 
&rely, but by 

it the disadvantages of “ sterilisation ” * are 
avoided. The simplest method is to place the 
required amount of mill: in a bottle which is 
3 parts immersed in water. The water is 
allowed to boil for 40 minutes, the bottle being 
then rapidly cooled and removed. 

To make cow’s milk a substitute resembling 
as much as possible human, take 2 parts milk 
to 1 part water, and to every 8 ounces of this 
mixture add 2 teaspoonfuls of white cane sugar 
and 2- ounce of cream. 

Barley mater can be used instead of plain 
mater, as it aids digestion by reducing the 
density of the curd. It can easily be made from 
‘‘ Robinson’s Patent Barley.” Lime water is 
also good as i t  reduces the acidity of COW’S 
milk. It can be made by taking a lump of 
unslaked lime and a pint, of cold boiled water 
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