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MALTINE;

Extract of Malted Barley,
Wheat and Qats.

MALTINE ta the only perfect food remedy ever offered tO the Medical Profession. It is rapldly supersedingthe use of Extracts of Malt, both lu this country and Europe.

I3EMJIAL R EP0RTs o M ALTr I1.

BY R. OGDEN DOREMUS, M.D., LL.D.
PROFESSOR OF CHEMISTRY AND TOXICOLOGY, BELLEVUE HOSPITAL MEDICAL COLLEGE: PROFESSOR OFCHEMISTRY AND PHYSICS, COLLEGE 0F THE CITY F NEW YORK.

NEW YORK, April 17th, 1879.
I4have visited the works at Cresskill, on the Hudson, where MALTINE is prepared, and spent portions of two days in wltnessmgN thechernical processes for making the same. I was particularly impresbed with the thoroug cleanlines observed, as wel as with tbe coin-pleteness of the apparatus employed for accomplishing the desired result-from the firt treatment of the grains, to the concentration mf th-quid product bevaporation in vacuo The oeration is effectiN e in extracting the whole of the nutritive conctitutents of n tmalted Barley, heat and Oats, with but a slig t residue, and is the most complete method yet devised, with whic i an acquanted, foraccomplishing this ob>ect.
MALTINE ls superior in therapeutic and nutritive value to any Extract of Malt made from Barley alune, or to axxy other preparation rIany one variety of grain. From a chemical and medical standpoint, I cannot commend too higbly tu my professional brethren this unin oeand compact variety of vegetable diet and remedial agent, nutritive to every tissue of the body, fror h one to brain,

Respectfully,
__ -R. OGDEN DOREMUS.

By PROFESSOR. JOHN ATTFIELD, F.C.S,
PROFESSOR OF PRACTICAL CHEMISTRY TO THE PHARMACE CAL SOCIETY OF GREAT BRITAIN; AUTHOR OF AMANUAL 0F GENERAL MEDICAL AND PHARMACEUTICAL CHEMISTRY.

LONDoN, 17 BLooms5URY SQUARE, W. C.,To ie#srs. Reed & Carniri*: 
October 28tb, 1878.GENTLEMEN,Ocoe28h17.

I bave analysed the extract of alted Wheat, malted Os and malted Barley, which you teri MALTiNE. I have a Isoprepared, myseif, somne extract from these three malted cereals and hav-e similarly analysed it, and may state atonce that yours corresponddxevery respect with the Maltine made by myself. As regards the various Malt Extracts lu the arket, I aday remar that your o nEbelongs to the non-alcoholic class, and is far richer, not only In the directly nutritions materiale, but in the farina dkgestlng Diastase. Iiicomparison, your MALTINE is about ten times as valuable, as a flesh former; f ron fi t ten times s valuable, as a heat producer; and tleast five times as valuable, as a starch digesting agent. It contains unimpaired and in s highly concentrated fon, the whole f thevaluablematerials which it is possible to extract from either malted Wh6at, nalted Oats or malted Barley.
Yours Faithfully,

JOHN ATI'FIELD,

LIST OF MALTINE PREPARATIONS.
T wTINE-plain. MALTINE with Pepsin and Pancreatine.MALTINE with Beef and Iron. MALTINE with Phosphates.IULINEWIt Bef ad Ion.MALTIE with Phos. Iron, Quinia aud Strycz>1&MALTINE with Cod Liver 011 and PancreatIne. MALTINE Perrated.XALTINE with Cod Liver OU and Phosphates. MALTINE WINE.XALT wit P hh hos p tM TINE WINE with Pepsin and PancreatineMALTIN with Hypophosphlteu. MALTO-YER.BINE

MALTINE Is now in the hands of the Wholesale Trade throughout the United States and Canada.eend for a copy of ouri20 page pamphlet, containingc a full descrilition of the manufacture of MALTINE, as well as the formulas of thedifferen t combinations.


