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Uruguay; and, in Novenber, 1864, eighty pounds of the extract -
ilty of beef and thirty of mutton--were ubmàitted for analysis, and
found to he of better quality than was exMted, even by the most
enthusiastio advooates of the ides.

The consent of Liebig, that the extract should have the benefit of
his nane, was girvin on three conditions. 1. That it should be free
fromn fat and gelatine. 2. That -amples of every hipment should bu
subjected to gratuitous examination by hima or his agent. 3. Tshat it
should be sold at one half the price of its cost in Europe. So rapidly
Las the article incrcased in popularity abroad, thait within the past
twio ycars there has been erceted a mianufitory having faeilities for
the preparation of of 120,000 hei of cattli per annuim. The utensils
for mincing- ail the applances, ii fact-are ianaged by engines of
large construction. The evaporton is cffcetcd in largo vreuum pans,
from which îhe air and vapor aro renoved by sir-pumups. )r. Seek-
anp, formerly one of Lichige asa0itants, superatends at the mlls-Dr.
Max Von Pettenkofsr coiducteg the teet aialysis at Antwerp. Puro
muscular tissue, freed froin fat aud boneso, conasututes the stocL, the
animais to supply it beiig reared on the pampas (iowo subdvided anto
cstanzeas) under the supcroivn of the superititendent. Animals
under four years old are valueless lar cxtract, renderiig it vapid in
taste and of unpleonasan Uîee ty txen roum Jour to isix years old
mâke the best stck, toough extra ct troait the fltela of cows, is mtider
in flavor aud of lighter color, and tltrefrs preferred by the extremely
delicate On the averague, a fully developed anual yieîds ten pounds
of the product, thirty five pountds of iiu:uliar tissuc beîug iceded to
produce a pound of thu condensd ttilel. Ideas evolve revolutios-
a revolution wvithout sn ideo Lonîg a drauî. without a motive, and this
vnot annual production of heef extract ndicaties that the great dietet-
cal revolution, conoeived by Lebig ti toiT, has begun im earnest. t *

[The extract lias been in ise noi for a considerable lengtha of timo
and hias given very general stisfactîon It is very largely used as a
substitute for beef tea, and it answers the purpose admirably. Tlo
flaior is very iicarly the saue, and when iell seasoned is quite as palat-
able. In some parts of tthe country during the summîer monlths il s
often very dificult to obtait fresi beef. In snoeh îstances the extract
Iwill bo found a most valuable and sîtable substituite.]-Enl.


