
DOMINION MEDICAL, NONTHLY 19;)

Mention is miade of a fourtecn-nîionthis-old child, \%!io-, in cotise-
quence of the absorption of an egg, liad a nettle-rash ertuption,
and, twvo wNeeks afterxvard, a second erniption cansed by a creamn
that liad been given to it. 1apa

Sucli phienomiena --eierallv exliibit tleielves îjy t ae a

ance of urticarta. The substance that prodtices tliis, and is

calle(l ovotoxine, is analogons to those tliat cause similar effects

and are met with in strawberries, ninssels and sea fish, which

give rise to accidents knowNv by the namne of bottulismi. \Ve

kno\v that somne inidividuals are vei-v sensitive to the action of
these substances.

There is bere also a receptivity of the individual, and, as a

consequence of these phenomnena, e'ggs cannot be employed in

cases mu Nvhîch there is a lesion of' the digestive apparatus at

sorne points of its passage, especially in ty1 )hoid fever, i \vhili

the intestine offers a wvide surface of (lenu(lation into whuch the
varions toxines of the eggs miglit infilIter. In ail snch coin-

plainits, \ve shotild pi-efer nîilk steril ized anid boiled, ami as free
as possible fromi ail toxines anl nmicrobes.

Along w'ith the ingestion of normal eggs we may mention
that of poisonoI1s mnes, of which neither the taste nor odor gives

any hint s otheir toxicity. Ti leoinni u rn

ci1)ally to microbes that have entered the egg at the time of its
formation. tlîat is to sav. into the yerv ovary of the duck ani
lien.

A remark al)art mu.tst be na(le in regard1 to the toxicity of
the eggs of the duck. This fo\\- as a general thing lives amîid

somnexhat clirty envjronnments, an(l it is possible for a consider-
able quantity of orgainc inatter i decomposition to enter their,

organs anI infect them. 'l'ie egg in fornîing becomnes con-
taminate(l with these sub)stances rich iii microbes, ai thereby
becomnes toxic.

It is to e ggs thus containinated thati nia lie attril)tte(l those

toxic pheiinieiia sonietinies exhiblitCd 1w creains. These latter,

in fact, are not snbmitted to a very lîigh temperature during

tlieir manufacture, xvbile a te1npjerature of at least 6o deg. C.

NvOul( lie required to (Iestroy the patliogeiic niicrobes of the

egg. Thîis is not conmpatible with cuilinarT Iirocesses. Fromn this

point of view, siice non-fecuincateci eggs are less toxic than
fectindated ones, it is important to reject the latter as food for

chljdren an(l invalids. Finaily, a third way i which eggs may

beconie toxic after they are laid, is bv tlie penetration of

nMicrobies tlirougli the 1)oro)ts sheil. These microbes have been


