| T PRINCIPLE FOR THE
ASSIMILATION OF

HYDROLEINE “HYDRATED OIL.”

“HYDROLEINE ” may be described as Fartially digested oil, which will nourish andvprodx;ée

increase in weight, in those cases where oils or ats, not so treated, are difficult or impossible to di-
gest. In ConsuMPTION and other WasTING DisEasks, the most prominent symptom is emacia-
tion, of which the first is the starvation of the fatty tissues of the body, including the brain and
nerves. This tendency to emaciation and loss of weight is arrested by the regular use of HYBDRO-
LEINE. The ordinary so<called emulsions of Cod Liver Oil and other fats, whether pancreatised oy not,
merely remain in the form of a coarse mechanical mixture for a short time after agitation. The di-
gestion of oil, having in no sense been artificially produced, still devolves upon those functicnal
powers, the deficiency of which is the most prominent symptoms in these cases.

* A great misconception as to the real characteristics of a true pancreatic emulsion has been en
tertained by many, and but few appear to have studied the different aspects presented by such an
emulsion as is produced on fat by the energetic action of pure soluble pancreatin, as contrasted with
the coarse mechanical mixtures of oil or fat and water, which are commonly supposed to represent
this function of fermentative digestion. )

Some seem to think that if a bottle of oil is shaken up with the compounds sold as the ;Ztive
grinciple of the pancreas, and a yellowish cloud is diffused for atime through the oil, an emulsion has

een obtained. So it has, but not the true pancreatic emulsion, which forms an integral portion of
the process by which fats are digested and assimilated. From the unvarying result of many hundrec
tn'a.g with the pure, active principles of healthy pancreatic fluid, taken at the time of digestion, I am
rfectly convinced that no valuable result has been attained, unless the emulsion formed is as high-
ferefractive of light as milk. The color may vary, according to the oil or fat used, from a far whiter
ﬂyuid than the densest milk to the opacity and color of Devonshire cream, but unless at least “the
equivalent of the density of the best milk is produced in oil, when a third of water is held in suspen-
sion, no real pancreatic emulsion has been formed.

The mere mechanical mixture formed by common pancreatin is rarely better or more persistent
than may be produced by rubbing up oil or fat with a solution of mucilage, or by a warm application
of dissolved gelatin, shaken with oil until it becomes cold.

The first essential towards the digestion of fats or oils in the human body is that it shall assume
the state of the very finest and most permanent emulsion, and this is only known to be attained when
the oil and water is perfectly opaque, from the minuteness of the globules. This is the first function
of the pancreatic emulsifying principle, and by this alone can we be certain that it possesses its proper
fermentative activity."—Prof. Bartlett’s Treatise.

(EFETDRATED OIL)

HYDROLEINE

(WATER AXMND OIL..)

The efficacy of this Preparation is NOT CONFINED to cases of CONSUMPTION, as from
its valuable tonic effect on the nervous system, in addition to its special stimulating action on the or-
gans concerned in the production of Fat in the body, it causes marked increase in weight in persons of
naturally thin habit, who do not present any evidence of disease. .

The principles upon which this discovery is based have been described in a treatise on * Tur
DIGESTION AND ASSIMILATION oF FATs IN THE HuMan Bopy,” by H. C. BARTLETT, Pu. D, E.C.
S.. and the experiments which were made, together with cases illustrating the effect of Hydrated Qil

in practice, are concisely stated in a treatise on * CONSUMPTION AND WasTiNG Diseases,” by G. -

OVEREND DREWRY, M.D., of London.

In these treatises, the Chemistry and Physiology of the Digestion of Fats and Oils is made clear,
not only by the description of a large number of experiments scientifically conducted, but by casés in
which the deductions are most fully borne out by tl‘:e results.. R

Coples of these valuable works will be sent free on appliication.
FORMULA OF HYDROLEINE.
Each dose of two teaspoonsful, equal to 120 drops, contains :

Pure Oil...............................................aom(drops.)
DistilledWater................................. ....... 35
Soluble Pancreatin..................................... 5 grains,
Soda...... teeearana.. Cretreieienas . IETTRTRRRORE S
Boric Acid............ fecesereensinannan o
Hyocholic Acid....... ettt ei it e, 1-20 “

DOSE.—Two teaspoonsful alone, or mixed with twice the quality of soft water, to be taken
thrice daily with meals. . L
Unlike the ordinary preparation of Cod-Liver Oil, it produces no unpleasant eructation or sense.

of nausea, and should be taken in such very much smaller doses, according to the directions, as will .

insure its complete assimilation ; this, at the same time, renders its use economical in the highest de-
gree, .

To brain-workers of all classes, Hydrated 0Oil is invaluable, supplying, as it does, the true brain
food. Economical in use—certain in result. Tonic—Digeslive and Highly Nutritive. Full particu-

lars sent on application to
HAZEN MORSE,
57 Front Street East, TORONTQ
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