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II. BExperimeNT witin “Bary”
OF TiE PUNJAB
Next a naturally alkaline soil like the “Bari”
soil  of the Punjab was similarly tried. This
soil is very impervious to water due to the pre-
sence of considerable quantities of sodium car-
bonate and sodium sulphate. Experience show-
cd that care is necessary in packing the “Bari”
s0il so that breaks in the column do not occur
on wetting,  This is enswred by loosely packing
the soil in the tubes. Tables 3 and 4 give the
values for capillary rise in and pereolation
through the “Bari” soil,

(ALKALL) So1l.

Tapry 3

Capillary rise in “Bari” soil (in ¢ms.)

Time (Hours) Witer 5% Sodinm chloride
1 2 82
2 3t 140
: £-0 17-9
4 44 21.2
09 103 : 167
28 11-2 51-3
48 12-7 G1-0

3 and 4 that the
solution of sodium

It is clear from Tables
movemenl of a 5 per ¢ont,

173

chloride is much faster than that of water in
the “Bari” soil.
TABLE 4
Percolation in c.cs. through a 10 cm. column of
“Bari” soil

Time (Hours) Water 5% sodium chloride
1 0 0
2 0 1-0
3 0 3-0
21 0 16-6
27 0.5 210
48 1-0 48+0
71 2-5 TL+5
96 30 121-5

The applications of the above [indings fo the
leaching out of the salls from alkali soils are
being investigated. Similar experiments with
other salts are in progress, and the results will
be reported in a later communication.
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THE PROCESSING OF MAIZE TO IMPROVE ITS VALUE AS AN
ARTICLE OF HUMAN FOOD

By 8. 8 DE ann V., SUBRAHMANYAN
(Department of Blochemislry, Indian Institute of Science, Bangalore)

is one of the more important millel
crops of India. ML s also grown quite
extensively in other parts of the world and
very large quantities have been imported into
India in recent years. It is used as an every-
day article of diet in certain parts of the coun-
try, while, in other parts, its use is rathev
unfamiliar or unpopulay,  Pergons  accustored
to rice, wheal, tapioca and such other food
materials do not like maize because of its hard
and fibrous coat, the bitter principle usually
associated with the skin and the oil present in
its germ.  The latter also tends to turn rancid
on long storage and renders the grain unplea-
sant as an arlicle of food.
WrOLE-MATZK 18 NOT Porunar OverR A LARGE
Parr or e COUNTRY
During reeent years, several atlempts have
been made by the Central and Provincial Gov-
ernments and also by the Stales to popularise
the use of maize as an ariicle of food. These
efforts have met with only moderate success
because the average consumer, say, of rice,
prefers to go on a reduced ration of his favour-
ite cereal, rather than have cexira food in the
form of maize which he does not like and
which he finds to be coarse and diffleult to
digest. This is chicfly due to the fact that the
maize is supplied to him either as a whole-
grain or as whole~flour (coarsely ground),
neither of which he is able to utilise satisfac-

MAIZI'J

torily.  The position will be very different if
the grain can be processed o remove the un-
desirable constituents and then supplied 1o the
public as an article of {ood.

Tue ‘AMerican Frour’

A lew decades ago, processed maize flour was
introduced into  India, the supplies coming
chiefly from America. The product soon be-
came vory popular so much so that it found
application in a varicly of food preparations.
In South India, it became very popular as
‘American  flour’ and there was a very great
demand for it, though only a few people knew
what it was made of.

Procissep Mawze Propucrs aNp Tugir USES

In Turope and America, processed maize
Nour is finding extensive application. 1{ is the
basis for the usual thickeners of soups, break-
fast cereals, various types of sweels as well as
meat puddings, ice-cream and so forth. Other
preparations like spaghetti and macaroni which
are also familiar to the Indian consumers are
prepared out of maize {lour.

Considering all available evidence, it would
appear to be extremely important that .maize
should be first processed and preferably con-
verted inte a clean, attractive flour before it
could [ind general, popular favour in India.
The husk and the germ can be separated, the
former being uscd as an animal feed, while the
latter can be crushed and used for preparing



