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. ANO PEP TON has qualities and charac-

teristics which distiﬁguish it from all other foods, native, cooked,
‘or in any manner prepared (beef, flesh, cereal or milk).

’l‘here is no ‘other food that contains 227 of soluble solids thh a
¢ nutritive baiance ” of 1 of p"otems derived by ph/smloglcal hydrolysns :

to 2 of carbohydrates derived d by pancreatic hy:!rolysxs of cooked farinaceous
substance ; no other food whose constitaents are in the partlcular non-
coagulable, hlghly diffusible and wholly assimilable form characteristic of
Panopepton Panopepton is also peculiarly rich in those soluble-nitrogenous
eXtractives which are beheved to stimulate the various ;ebretxons concemed
in digestion and metabolxsm. ‘

PANOPEPTON is absolutely free trom cane sugar or any artlﬁcml
sweetenmg ; hasa wholesome characteristic ﬂavor savory and stomachxc
quahtnes, due to the ““blend " of the basxc materials from whxch‘xt is

denved—beef w‘xeat and genuxne fortxﬁed Spamsh Sherry wine.

And it is ev1dent from abundant cllmcal data that panopepton renders
servxcg of pecuhar value in ‘the nutrition of the sxck
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