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TIlr IREMEDIAI, VALUE 0F- IRINo. -AlIlid ail the doubt that modern
sk(epticismi and therapentie nihili.sin have aronsed in the prof essionai
iiiind, in regard to the medicinal or drug treatmnent of disease, we
have yet to hiear any question as to the distinct value of iron -in
anemie, chiorotic and generally devitalized condition.,. This inetal
is, indeed, flhe pliysician 's inainstay in such. cases, and canuot suc-
cessfully be onîitted or replaced. There does exist, however, con-
siderable difference of opinion as to tle, rnethod of adininistering
iron and as to the most generally eligible preparation of samne. The
tincture of the olden times, prepared froin iron fliglias in these
later days been superseded by the less irritant and more tolerable
preparations introduced into nmodern pharmnacy. Ainong sucli pro-.
duets none lias seemnedl to be so g-enerally acceptable and promptly
assimilable as the organo-plastic form represented by Pepto-M\1angan
(Gude). The ferruginous element in this preparation exists as a
true peptonate, in combination with organie manganese, iron 's side-
partner in reconstruetive blood therapy. It is palatable, readily
tolerable, quickly absorbable and assimilable and entirely free frorn
irritant or eonstipating effeet. Pepto-M\Iangan (Gude) rapidly re-
stores vigor to the circulating fluid, and because of its blandness and
ready tolerability is especially valuable in pediatrie practice.

IT is a well-established fact that many of the chiemical effects
produced by living celîs are due, not to the direct action of the
protoplasrn, but to that of soluble ferments or enzymes. Bovrîl is
prepared by the complete disintegration of the muscile-celîs of the
fine.9t ox-beef. The meat juices, with the inrceua enzymes in
solution, are toncentrated andfthen incorporated with the pulverized
fibrine of frcshi, unexhausted. muscle tissue. Over and above its value
as a Ilighly nutritious nitrogenous food, there can be little doubt but
that it lias hydrolyzing and oxydizing properties whieh. function
largely in the anabolie and liatabolie changes in the tissues of the
consumer. It possesses tic elements essential not only for its own
digestion and assimilation, but also for that of other proteid, fat and
carbohydrate foods. It is thus a tissue-stimul-ant in the broadest
sense, aiding in the hydrolysis, oxydation and elimination. of the
effet-- prodruets of katabolism, a-ad in the building up of new tissue.
In health, convalescence and disease, it thus serves a valuable pur-
pose and lias acquired an unassailable position in modern therapy.
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