
i i i bs. or more than two thirds, Conisîst of watcr. T'he remaîning .13

lbs. cons'ist of the following l)roximate colistituients :

lbs. oz.

Phosphate and carbonate of lime with fluoride

of calcium forming the eartby inatter of

the bo e . . . . .. . . . . . . 7
Otbierpblospbai.tesancl carb<)nies witb chiorides,

suiphales, silica, and iron <>ide ......
F~at, constitnting the adipose tissue ..... 12

Geclatine, of %vhich the walls of the celks and

manv tissues of the body, as well as of

skin and b),ines are composed ............ 15
Albumen found ini the blood andi nerve-, .1 .

Filwin formini, the muscles, the clot and

''lobulv-, of~ the 1)100(1 ................... 4 4

Total ......................... 4j. 0.

Thuis ont of 43 lus. (lrY sublstanlces 23.7 arc albuminoids, but

taki n the dry organic coîIstituenUs alOnle, 23.7 lbs. in 34.7 lus., or 66

per cent., consist of the nitrogenous constituents of wbich wVc have
l)eei speaking. l'li carbohydrates so far as they have contrihuteci to

the building up (if the blody are rceecfted b>' the fat.

According to H-ammiiarsteen it lias become customary to include

the %viole of the animal albuminoids under the name of proteines or

proteids, %vhich %vonld seein to l>e rather an unifortunate arrangement.
It is unnecessary to go so far back as, to explain how and why this terni

wvas invented by Mulder for designating aIl these nitrogenons substances,

but since it cornes from a Greek word sign;fying " I am the irst "i

would appear more appropriate to apply it rather to tbe vegetable

all)uminOids and confine it to tbemn only.

It will scarcely be expected that 1 sbould give ln sncb a lecture as

this a full description of the processes of digestion and assimilation,
but it is our business to attempt to follow the proteids of the vegetable

kingdom ini the changes wvbich they undergo ini passing through the

animal economy. \\T must leave alutiost unnoticed the fat and the


