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bon afforded by thein at the coet of id. ie,
sugar, 622 graine, and treacle, -746 grains.
Treacle ie tbue thae cheaper but ite use is more
limited than sugar, and aould not suppiant the
latter. The relation of the nutritive value to the
standard in :bread je almoat the saine ae tbat of
fate, and both are dear foode as comparad witb the
standard. It j iaseriousiy doubted whether tha
elemauts of 'whicb sugar je composed eau- be rau-
derad aqual in nutritive value ta the samie elemante
in fat; and, although tbis cannot b. determined at
presant, it seame probable that the absence ofenugar
in a diatary would be lees important than the lose
of an aquivalent value in fat.

MEATS-Tbe determination of tha exact economie
value of meate je a work of great complexity owing
ta the differeut kinds and jointe af meat which are
ueed, contaiuing very diffareut relative quantitias
of fat and lean, and the valuabie flavoured juices af
the ment. .Ali contain both carbon and nitrogen,
and thase will vary as the fat and lean vary. As
a genarai expression, it may be etated that in point
of coat, beef and English bacon are the dearest,
whilst American bacon, niutton, and park are the
cheapest. Iu referenca ta the nutritive elameuts,
bacon, pork, mutton and beef bave the greatest
quan tity of fat.. baginning from the firet, and will
therafare b. richer in carbon than beaf, whilet tbe
latter will exceed the othars in nitragen. If we
consider that the avarage price of beef je 71d.,
of mutton and pork 7d., of Englieh bacon 8id.
and of American bacon 41d., wa shall find th
foilowing quantities *of eah ta be procured for
id. -

Carbon. Nitrogen.
Beaf .... 820 grains ........... 28 grains.
Mutton41 4..........41 ..... 20)8
Park.............. 483 id......... 18 tg
Dried English bacon 510 "4......... 12 "

Wet Amuerican bacon 918 41......... 17 "

Rance the quantities of carbon vary fram 320
grains ta 918 graine, and of nitrogen from 12 to23
grains, o that when compared with tbe standard
thay are deficient by two-tbirds.

A communication addressed ta me by the Consul
of Uruguay led me ta expeet the racaipt of spaci-
mens of dried meat fromi South Amarica, which
after examination and consideration, I might have
inoiudad iu my liet af foode, but the parcel bas not
yet arrived.

Time does not permit me ta coneidar the pro-
priety of admitting or rai ecting the flesh of animale
'which bave dîad fromn accident or dîseasa (thenca
often misnamed diseased meut), aud which le eold
cheaply. Thara is a natural repugnance ta the
use of this food, anid yet it bas been saten in variaus
parts of the country in ail ages, as for example tbe
braxY mutton of Scotland, and veal from calves
dying riatural deathe lu Wales, and no evil bas
been traced ta it. Sa aIea with animale dy ing from
accident, sucb as suffocation on board sbipe lu a
etorm, or by acute inflamatione, it bas not beau
sewu that auy change bas takan place in the fleeb
wbich, wben caten would produca unhealthy
nutrition. The case ie far differant wbeu the
animale have beau long ili, or wben the disease
bas been a specifie ana, wbîcb cauld iu other ways
bave beau trnsmitted. As thera le not tima to
discuss this important question properly, 1 sbould

regret eaying anything wbicb migbt leseen aur
repugnance ta the use of the flash of animale dying
fromn any disease, but I arn of opinion that eome
of the danuinciatiane which bhava recently beu
hurled againet tbema are flot- supported by known
facto, and thst lu the intereste of science as well as
ofjuetice notbing ehouid be asserted wbich cannoi
be eupported by proof. As there conid flot be auy
mens of distinguisbiug the meat of animais dying
of difféent diseases (axcept in a few cases), it je
only at preseut practicabie ta wholly admit or
wholiy axclude it, and the latter le doubtless the
safer plan.

Thera are twa substances lu refarance ta ment to
whicb I must furtbar rafar, viz., liver and boues.
Thara je a scientiflo prejudica againet the use of
livar au accnt of tbe frequency with whicb it le
dieeaed, but wbau it ie out juta thin suices and ne
disease le evidant ta the eya, it je only necessarj
that it be walI cooked. It je an aconomical faoo
for if it aost 3d. par lb. it will yield 410 grains of
carbon and 70 grains of nitragan for id.

flouas are used by every houewife, if se hava
tham, wben eh. makas saup or brotb, and yat there
ie a eciantifia prejudice againet tbemn bacauso au
inquiry made by IlThe Qelatin Commission" in
France many years aga, proved that animaIs
could net Jive ou boues alone. Hare again wa bave
a hasty genaralisation, f&~ wbilst the conclusion
juet mentioned was proved, it wae net ehown that
boucs may flot be advantageouely ueed as a part
of the dietary-yet frorn that conclusion and the
furtber faot that the residua of digasted (or boilad)
boues consiste Iargely of galatin, arase ssumption
tbat gelatin was not nutriment, yat medical men
ordar jeliy for eick ,diets, and everybGdy who cau
obtain a jelly, if it je nicaiy flavourad, enjoye it,
and ail have the impression that it nouriebes.
Moreovar, in my experimants I provad that when
jelly bad beeu eaten the amission of nitrogen was
increaaed-thue ehowing that the jelly bad beau
absorbed and converted inta other substances.; yet,
witb the habit of writere to band dowu that wbioh
bas been writtan, tha writers on diat of to-day deuy
the nutritive value of Galatin. As boues cost about
'id par lb., and wben cookad may ba eold again for
a d.par lb., the analysie whiah 1 made for the
Govarumeut proved that id..worth of hans walI
digested gave 1566 g raine of carbon aud 48 grains
of nitrogen, s0 that 1 trust science will not pravent
jour using them.

Frss.-Of Iish I shall rafer only ta herringe,
since it je impossible ta fix a uuiform price ta tbat
article of diet. If we taka a driad herring of the
siza eoid at tbrea-farthînge eacb, and a fresh ona
soid at ane balf-penny aacb, the foiiawîng will b.
the amount of carbon and nitrogen par id.

Oarbon. . NIgrogen.
Dry......... 862 grains......... 64 grains.
Frgh ...... 480 '.6....... 72 4

Tbe siza wiIi vary with the etate of the market,
but fresh harringe are more aconomical tban dried
herringseat the price namad, and, whiiet greatly
helow aur standard in carbon, approach it verY
nearly in bydrogan.

MILK.-Milk ie ueed as naw milk, ekinired miik
and buttar-miik. Thasa differ axtremaly iu the
prices paid for tbem, but tbey approximaate ciosely
in the nutritive clamante which they contain, for


