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THE VITAI. PRINGIPLES OF 'BEEF 00HGEI%TMTE

BO'V'ININE '-Mmsts \,f t]ne Iulces of Lean ‘Raw’ Becf obt'uned by a. mcchamcal .process,
neither heit nor weid being uséd in its, pzepwra,txon. The nutritious -elements of lean raw. ‘beef are
thus pwsentcd ifva (,oucentmtul solution, no dxsmterrranon Jor . destruction of the albumen . having
‘taken: ‘pince, ‘"The protcul { in_solution amount.to'26-per celit. of the weight of the preparation, and
give'to'it the greal dietetic \‘ﬂueut possessesx i all oomhtxom “l\e)c a contentmted anid leadlly
'18~nmhl)1e food is m,cded ‘ : .

] BOVIN‘INE is casﬂ) dwesfcd and cmummym' w.bsorbul fn om the mtestm'u tmct thus‘furms

’ m" an_extremely. valuable! nutrlent in Typhoid Fever,. after’ surgical opérations in “the abdominal "

“t ‘regions, in all diseased conditions of the intestinal. tract clmra. terised- b) ulcemtlon ‘or-dcute :md
dxromc mﬁmxmmtmn, .md in durrhmlc compla,mts. .

BO‘VININE cont.umnfr‘a.@ m doc», a]l the nutl.enn propertlcs of lean raw beéf in a. ngh ly
. “concentrated form,: fm‘ulshm ta thé Medical' mecssmn a reliabie and :valuable aid “to: trewtmenb in
: Phthisis, \lumbmns ‘of hoth yuung .md oId in a.ll \mstmw dxse&\es, in continuéd ﬁ.vex:, aud in aup
porbm" tzeatment . )

18, ehpecmlly of service’ aﬁer s
gxc(ﬂ opuu.nons, nl uuses ‘of se\'cre mjuues a.Ltended thh great los of blood, and m the puer eral
” atﬂ:te. o, ; - :
BOVININE for 'eutﬂ feedmg, is unsurpgmsed in’ evcellencc, lm.vxnrr bcen used: for. wecLs ¢
tmuously with no irritation_or disturbance resulting.: .The most s*mtnsf'u,tor ‘results’ from its use as’
.ali'encma are. obt.nnul by -l.ddlll“ to.each ounce’ of. BO'VININE ten! trxauf of Pa.uczeatrmc thract
-and two ouncés of water. This should_be well mxted zmd m)ected lowly No g prepM‘. foni of opmm
1s necmsary m Lhe mem‘l. P




