
gelatine and albumen, wbat have you left ? Certainly not meat, no we understandthe word, for nearly every part of It which could be transformed in the body and actas tood i excluded, therefore " Liebig's Extract Of Meat" ls not meut. It lu clearlymeat lavor. IT Is UT. PLaT Or " HALWr" WrrOUT " HA LT," ITIS MBAT WITK-oUTI MAT. Its true nutritive velue is that wbicb classes il with tea sud coffeeand makes It a nervous Stimulant. TEu DELUSroN rest With those who would
regard it as a nutrient In the Senue of meut or bread." And agin : " Lot Itsprecise value be made known. Thon we shall Do longer have sick and dying menwomen and children fed with Liebig's Extract Of Meat, under the delusion that it lanutriment in the ordinar' senne. Liebig'a Extract la meat liavor-a nervous stim-
ulat and hU gd a slte BUT IT IS NOT POOD. Allthat isnecessary forn-

.The "I London Examiner " says: " In making up the International Scientific Serles,Dr.Bdward Smith was uelected as the ablest man lu England to treat the lm rtantsub-ject of foods." l his treatise on food, page @,Dr. Edward Smith sa a C:-Tere is butlittle loft In the extract to nourish the body, and the elements whichlt really possesesare salts and the flavor of meat which diagulses the real poverty of the substance.If ilt thon be asked why no much of the imesh la thus unumed, we answer that oalythe soluble parts of the meat could be obtained ln thi form, whIlst the lumoluble butmont nutritions parts are loft behind, and onlysuch pf the soluble parts are retainedas do not put on the putrefactive proces, and hence nearly aIl nutritious .matitrsare excluded. If It be further asked whother the popular bellef In the value of thisfood le altogether based pon fllacy, we answer no, for It lu a valuable addition toother foods, mInce il yields an agreeable favor, whioh leadso the Inference, howeverincorrect, that meut is present. If, however, it he relled upon as a principal artileof food for the sick it will prove a broken staff. ALL that la requlrd fornutrition ehould be adod to It. Liebig, In a letter to the "Times," stated- thstIt la not nutriment In the ordinary senue, and Prof. Almen han shown the smulilnutritive value of this substance In the Transactions of the Medical Socletof Usla,la 18Sf. UmED ALONs ro anar TEA IT in A D»Lustow."-Page 89.Dr. H. LETHEBY says : " False view have been entertained of the nutritive powerof Extract of Meat, for su one ound of it represente the soluble constituents of 4pounds of leau meat, it bas been assumed th at Ils nutritive power ta In like pro-portion, but Liebig bas taken care to correct thi error by showing that the Extraotmerely represents the soup or beef te obtained from that quantity of meat, and asit lu deficlent in albumen, It muat be conjoined t substnees which are rioh In thismaterial."-Cantor Lectures on Food p. 165.
In the " Lancet " of November 11, I8S5, Baron Liebig says :-" Were it possible tfurnish the market at a reasonable price with'a preparation of meut oombining luIteelf the albuminous togother with the extractive principles sucb a preparationwould have to be preferred to the "l Extractum Carniu," for il would contain ALLthe nutritive constituents of meat." Agaln :-" I have before stated that in pro-paring the Extract of Meat the albuminous principles remain In the residue ; theyare lost to nutrition; and this lu certainly a great disadvantage."
For lunhber reference see the works of Voit. Meissner, Bunge, Tht

Ens 1  Miaal 7aurnal, 1872, or any laie authority on the subject.
To obtain a perfect BeefTea, then, it is essential that the albumen and

fibrine (which are the flesh-forming or nutritious qualities of meat) shall
be added to the extractive or stimulative qualities, and-that these shali bepresent in a form admitting of easy digestion by the most capricious andirritable stomach. This is the theory which led to the preparation of

" 1îNSTO(WNS.. 1 ii) BiEF" (the only meat extract whichfulfils
all the conditions of a perfect food).

The " Christian Union," Glasgow, Sept., 1878, says :-" Some time ago a leadingLondon journal threw out the suggestion that It would be a good thing if somepractical analyst, or somebody else, would discover an extract of unusual Strength-reneving property to resuscitate the enfeebled constitution 0f those who, by ôver-work or study, had sacrificed tbemselves. The idea was admirable, and one whichthousdsu have often expressed. And it will be urprising and weloome to Such tolearu that there lu aIready au Extrait just of the nature o ardently longed for. W4.refer ta JouumToi's FnuD am r wBich posose all the nutritive properties thatcan possibly be contsined lu any preparation."
The" Lancet," Londau, July 1S, 1878, ay$ 0f JoueSro'm PLUID Bu :-."The

peculiarity of thla preparation ta that the ordinary Extract lu mixed with a portionof the muscular fibre lu a stats of such fine diviion that the micromoope lu requlredto identify it. It is unncessary to say that the actual food value of the Bot Tea sgreatly Increased by this admixture, and the medical profession have now a PluidMeat which la comparable In nutritive power to the olid. The new preparation laexcellent in flavor, and we cannot doubt that it will be very extensively used.".
JOHINSTON'S FLUID BEEF, tien, is essentially an Extract of

Beef, prepared upon the most approved principles, but differing from all
other Extracts or Essences or Beef Tea, inasmuch as it is in combinai-
lion with the actual Beef itself, and that in a form so assisting nature in
the process of digestion that it is readily absorbed by the most hopeless
dyspeptic or prostrate infant. Animal food offers a means of strength
not furnished by any iber article of diet, but from an enfeebled state of
the digestive apparatus such nourishment has not hitherto been available
to many who most require it. Digestion proper is the process by which
food is chemically dissolved so that the nutritious elements which it con-


