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I ~ ~ ;r~v( 1 8I MOSQUERA'S BE
ELLY "infinitely pre

able" to the ordinary extr
of beefmeat juices, etc., etc. Sim
because the nutritive properties of 1
are net In the soluble extractive parti
but in the solid mest fibre. ot Pra
which is rejected in the manufactur
beef extracts, imest juices. etc.
manufacturer* of these products sim
extract the *oluble salta and evapoi
to the proper consistency A piacA
sait la a cUP of hot vnoter is full

nutrttous.

In the manufacture of Mosque

Beef-Jelly, on the other hand,j-NrTaiva Fismr is not discarc
but predigested and rendered solt

hy the action of Bromelin, the digMe
ferment of Pineapple Juice.

Having thoroughly masticate<
mouthful of steak, or roast beef, no

thinks of swallowing only the soli

malta, but the meat fibre as well
taken into the stomach, digested

transformed into assimilable food.
with Beef-Jelly.

Mosquera's Beef - Jelly therel

contains not only the oluble conS

ents of the meat, but in addition I
DIGESTED MEAT FPaua, which ak

the actual nourishment. The ordia
extracts of beef are mtmply stimula

Mouquera's Beef-Jelly is a food.
A trial package and our l

graphs upon the subject, explaiaij
detafl the method of manufacture,

be promptly forwarded upon aequ

Nor York, Kassas CIty, SulUMtr, Nsw m Or
pu t +#e #pLadqEn, ., and WalkrV1MaOt


