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the Tiser. is no difficulty for ayone li admitting that tihe fat of
'hat: the body muj b. derived front the. ready formed fat absorbed as
kid food. But us that the.only source of fat?
lUne lai 174' Beccaria, in BWolgn advauiced the. idea that animais

Uk 1take tise substances which arin tiseir tissues ready made from the.
dis- vegetabi. kiuigdom. This tbeory was supportel by many prom-

&N ient men, amouigst whom may b. mentioned Prout, in England,
and Dumas, in France. Tiie chief point of the. tlieory was; that

rei animal fat is d.rived fron, the fat of plants. This appeared
us ~ so simple and probabe that for a long time uiobody questisousd

fat its tuth. U.ebig was the. flrst (ins 148) to dispute this deep seated
MW befief of over one oestury old. !le obmer ve tbat if by lack of

150 exercise or otherwise, respiratio is iidered in Herbivora, fat
100 deposits in greater quantity a"d tbouc. h. argued that as User.
ud vas no more fat absorbed in the. food than prevîously, that greater

*1 deposition must be due to the. formation cf new fat (rom the.
Ru fat free substanc of the. food. ltindering respiration h. tiiougffit
We dimisiihod te. enombustion of tii. cr'ohdrates anid the. proteis,

Ili tihe usburat carbon was retaioed in the. body and used Up i the.
tO formation Of fat

heAs a saturai conuequenSe Dumas auid Liebig entered into an
active costovrs and tuis set tii.m muid their supporters at work

lepermenting to discover addional proofs <o upliold their respec-

lie tive prtsin.Mils. Edwards sided wth Dumas.

in It s not my intenition to give you an account of ail thie xpei.

he monts undertaken. A few will suffice to maie th. resules anid the.
lm conclusions drawn tii.refromi dear to your misd.

mdUpon isstitutiuig .xerments it occurred to, Voit <bat fat
might possibly b. formed from proteis. H. bai noticed <bat

in adipocere is oltes formed (romntiatriu s tissue, muscles, etc.,
newbes portions of the. animal body are kept uider water. W'siug
ed <o ascertais wbetlier really aibumis could b. ciiaug.d loto, fat, ha

kept glas tubes, on<ais.sg piuces of meat, in a water bathi at a
o. constant temperature of 4oOC. for 3,4 mouiths. At the. esd of tuis
mt elme he fouuid a smali iscease i the. fat content of the. substance.

Tb*. iucr« a as mail, but teetie e<b fact was establlsiied
<bat fat noM b. formed from protein substanes. Furtiier investi-
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