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Nutritive Value of the Several Components of Milk 679

Denmark during the early years of the World War when mar-
garines were substituted in the diet for butter, which was being
exported. From 1917 to 1919 the exportation of butter was for-
bidden and this eye lesion disappeared (See Figure 65).

The vitamin A content of human milk may be equivalent to that
of cow’s milk, but its presence in any milk is dependent entirely
on the amount taken in in the mother’s diet. It is believed that
the vitamin A of mother’s milk, although no more concentrated
than in cow’s milk, is more completely utilized by the infant, even
if identical amounts of the vitamin are given in the form of cow’s
milk, Since vitamin A is confined to the cream portion, about S0
per cent is removed by the process of skimming. Therefore
skimmed milk formulas would fail to furnish the baby with
sufficient vitamin A and this essential material must be supplied
in some other way,

Although vitamin A is destroyed by prolonged exposure to air,
and by heat and storage, the temperatures ordinarily reached in
cooking and in the preparation ot infant formulas only slightly
diminish its original concentration in milk., In the most careful
commercial evaporation or powdering of milks, no appreciable
destruction of this vitamin results,

Vitamin B." This vitamin is not plentiful in milk. Cow's mlk
1s about one and one-half times richer than human milk but, weight
for weight, is less than one-fiftieth as potent as a good sample of
dried brewery yeast. Vitamin B is soluble in water and therefore
is contained in the skimmed mill portion. It is fairly resistant to
heat and oxidation and thus is unaffected by ordinary cooking, by
desiccation, or evaporation,

Like vitamin A, this vitamin is present in the milk only to the
extent that it occurs in the maternal diet and, since it is not stored
in the body during periods of plenty, its absence from the food is
quickly reflected in the quality of the milk. Macy and her co-
workers (16) have found that the vitamin B content of human
milk varies inversely with the quantity secreted. Thus women who -
produce large quantities of milk may be supplying their babies
with 2 food far below the optimum in vitamin B. Since the rate of
growth of experimental animals can be retarded or accelerated at
will by the amount of vitamin B administered in their diet, it is
evident that some other source of it than the mother’s milk must
frequently be supplied in order to insure the normal growth of
the young,

The term vitamin B was originally applied 1o an essential food factor without which
animals failed to grow and develoged symptoms that resembled those observed in the
human disease beri-heri, Latterly the factor has been found to be complex and at least
two different substances have been shown to occur in it. Of these one retains the gld
designation witamin B, the other is named vitamin G. In Europe these two factors are
designated B, and B, respectively.


















































