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tifaciene iii tiose w'onicn wlio have sonîie tendency tliereto. Cer-
tainly, mienorrlhagia and( iietrorrliagia have been ascribed to its
use. Discretion slioul-a be exerciseci iii prescribing any of the
salicylates ini albuniinuria, reiîal irritation, miiddlc car disease,
mieniîigeal inflammnations, and( iii diseases witiî miarked cardiac
Nvealcniesýs, frovn its welI know'i physiological effects vj>on, 'il
particular structures involved iii thiese diseases. It slîould be
given wvithi caution to alcoholics. The salicylates have seclon,
if ever, 'directly caused death. Eccles '5 faileci to finci a single
fat-ality froni its use recordcd iii the lea(litïg w'orls on toxi-
cology.

.t-*i isc ptic A--cti.-Tlhe inoveilents of 1rotozoa, leucocytes,
andi plant protoplasmi are arreste1 by sah.iicylic acici, wh'lîi is also
a very potent destroyer of organizeci 0o livingf ferments. It
retards the digestion of proteids by thie gastric and pancreatic
juices, and the decomposition of glucos ides by the unorganizeci
ferments, pepsin, ptyalin, trypsin, etc. Mie deconîposition of
protei(l solutions, of urine, and of alcohiol 'ic and acetie, acid fer-
mientationF is more oi less cornpletcly retarded avvd prevented
by comparatively smiall quantities of salicylic acicl. Prof. Dun-
1-anV1 found that i :.960 salicylic acid solution ivas sufficient to
lýill -staphyýlococctis p3rogreîes auireuls, sùreptococcus pyrogenes,
and bacillus coli conimunis, in two minutes. -Miller found that
I per cent. of salicylie acid checicec the action of ptyalin tipoil
starch ; to procluce the sanie cffect r-ecîuîredý 10 per' cent. of car-
bolic -acicl. Vallin, on'thie otlheî hiand, asserts thiat botli the fer-.
nients and bacteriai rapidly acquired a tolerance for tue anti-
septic, andi the latter tralsinitted tlîis dtuality so miarkedly thiat
succeeding generations of bacteria, resisted (doses fatal to thieir
ancestors. Tlie use of thc salicylates as preservatives oi foods,
fruits, ivines, beer, etc., lias occupied very .conisiderable attention
of late years, and lias ca-ill-d into existence regulative legrisiation
in ious couintries. - The continuiec use o f salicyhic acici, in.
verv considerable amiotîts, cannut bc w~itlîout inrjuriou. resuits,
even in conditions of lîealth ; how mutcli thie more so iii cases
ivliere -its use is contr-aindicated and yet,whIerie its presence iinay
not even *be suspecteci. iNeul)aucer andi Beclianp found that iii
poor wvines and cider evCl SQ rnuclh as 1.5 grammes salicyhîc
acid per litre clid not prevent fermentation occurring- compara-
tively early. Tuie Kansas LUniversity experimient clet'ermiiie1
tliat one part salicylic acici toý thîe tlîousancl ( i : iooÏ) is neeessatry
to preserve eider. As miucli as 4 to 8 grains per pin-t have
been discovered -in perislîable goods. In i901 thîe Engrlish De-
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