
THE CANADA LANCET.

During the Past Year
We placed Maltine and several of its compounds in the handsof one hundred leading Physicians of the United States, Europe,Australia and India with a request tnat they thoroughly test it incomparison with other remedies which are generally used as con-structives in Pulmonary Phthisis and other wasting diseases.
From the tone of the seventy reports already received, fi/teenof which are upon comparative tests with the principal Extractsof Malt in the 7market, we are fully justilled in making the fol-lowing claims, viz:

FIRST :-That Maltine (Plain) increases weight and strength far more rapidly than CodLiver Oii or other nutritive agents.

SECOND :-That Maltine, Maltine with Peptones, and Maltine with Pepsin and Pan.creatine rapidly correct imperfect digestion and mal-nutrition in wasting diseases.
THIRD :-That Maltine is the most Important constructive agent now Known to ~theMedical Profession In Pulmonary Phthisis.

Fourth :-That Maltine causes an increase in weight and strength one and a half tothree times greater than any of the Extracts of Malt.*

LIST OF MALTINE PREPARATIONS.
UUTINE--iplajn 

MAL'TINE with Iodides.NALTINE with Hops. MALTINE with Peptones.MALTINE with Alteratives. MALTINE with Pepsin and PancreaUine.MALTINE with Beef and Iron. ' MALTINE with Phosphates.MALTINE with Cod Liver 011. MALTINE with Phos. Iron andi.Quinia.MALTINE with Cod Liver Oil and Iodide of Iron. MALTINE with Phos. Iron, Quina and Strychla.MALTINE with Cod Liver 011 and Pancreatine. MALTINE Perrated.
MALTINE with Cod Liver 011 and Phosphates. MALTINE WINE.
MALTINE with Cod Liver Ol and Phosphoras. MALTINE WINE with Pepuin and Pancreatine]MALTINE with Hypophosphites. MALTINE with PetroleumMALTO-YERBDRE.

. MÂLTINE la a concentratedJ extract of maited Barley, Wheat and Oats. I. its preparation we empioy flot to, lexceed 150 deg. Fabr.,
e i a the nutritive and digestive agents unimpaired. Extracts of Malt are made fron é Barley alone, by the German procesawhlch directe at the meaah be heated 212 deg. Fahr., thereby coagulating the Albuminoids and alimost wholly destroying the starch

digestive principie, Diastase. cauaigdsryn

We guarantee that MALTINE wi/ keep perfectly in any dimate, or at any season of the year.
Faithfully yours,

REED & CARNRICK, NEw YORK.

LOWDEN, NEILL & C.
WHILESALE DRtUGGiSts

Wholesale Agents for the Dominion. 3 ogU. ootOt
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