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-Prevention and Treatm ù 1
Diet-A Factor ln the en-

of Tubèrculosis
ByW.J.DoBmBM.A.,,M.D.C.M.,Physicianýîù.,RaMe of Torontü Fýtee HOSPit0l fOr COn8umPti'VO&.

NE of the most important factoi-S in general supervision a careful conside 41

eltherthé prevention or the treat- of individual needs the average gain,
ment of tuberculosis le proper diet, .patient for each poriod reached 4 46 Ibo
In the presence of poQr nutrition or Diet, thon, is important, and for a
a chronie febrile condition and con- appreciation of the extent ta which i

sequent continuous los8 of weight it is evi-: bc made a factor in bath preventioil
dent that one cd the natural efflentials is au treatment it is necefflary that saine
adequate supply of'suitable food. And tô' led e be had of 'the principles of nu
compensate for the increased. . tissue waste alf the nutritive value of foods.the amount required in gueh cases is much s article merý y

shall be the aim. iw thi
larger than that which ià stifficient ta ineet plain brîefly and without bei at
-the needs of persans in health. And as nical saine of the more important pri cip
there is usnally saine accompanying digestivé in connection with food and food valu'disturban t uall -thece 1 is eq, y fLtant that leavinfç the ýmatter of the aifferent
food selected should be s can bO OmilY materials, their relative values as food, co
digested and assimilated. And while it is parative cost, and the various waysiniý,w
important ta remember that no general rule they may be uged, ta be dealt With SU
eau be made which will satisfactorily cover quently.
all conditions, since etach inust of necessityl Constant use bas made us sa familiar,
be considered on its merits, the fjwt remains the ordinary foods that we seldom.
that«by a proper appreciation of the end in just how complicated they are. And 'yttv-'.
View ou the one hand, and with a fair know- muet be very patent ta aR that the 0ledge of the means at hançý foi aSomp"- substances of which foods are eting that end ou the other,.iiauch canbe doue must be very similar ta those of the
ta provide patien ta suffering from. tubercul- which they nouriah. Foods are made. u
os 8 au others suffering from poor nutrition fram flfteento tweüty elements, ofýw
with a diét such as is suited ta their needs. the mast abunduat are oxygen, h

Sa much original work ha@ been done 1iý carbon, nitrogem, calcium, -pnosphorus a
recent years along the line of food values gujphur. These elements, are sa co
that there is little difficuItyý in making a as.to, form. a great varlety of compouùdg,
practical application of the available -!Dfor- hoth.the body and fooc Of the Campo
matibu concerning foods and their relative the most important are proteins, fata,
values for differentpurposes. In institutions b(Aydrates, mineral matters and f
of course the best opportunities are afforded Waterenters into the composition a
for1he application of reefflized principles tissue and forme more than , 60 per
of diet. There the kind of f9od. required by the entire ý body weight of a full gro il
each individual is not difficult of détermina- As it is, not biirned up in the proc
tion after observations have been. made for digestion and assimilation it doe8 not.
some weeks, and ta plan a special d any energyand is eventually eliinirn)atedý'
containing suitable food in proper quantities the same form, in which it was inges
la comparativeIý easy. The greatest dif[L- Mineral matters forin only sanie 5
culty i8 t-o get people ta realize the importý- cent of the body by weighi, and fo
auce of paying strict attention ta details. chiefly in'the bones and teeth, ou gbý
Advice as ta whieh articIew of food should course they are present in the a er t
be avoided and which consumed. freely is and in solution in, the various fluide.
often disregaxded. But the practical value mineral M*tters are neceissary ta Ide n
of such a careful supervision , nôt éniy of the are ".important ingredient in food. &general dietary, but also of thekintli Of foôd meats and fish- contain not fax froïn, 1,,
and the amount of each kind best suited ta cent., altbough in fat unsalted porlk
the individual is everywhere being recog- quantitymay be as small as 0.1 pernàed. At the Toronto Fýree Hospital for Milk ýcontainq about 0.7 per cent. In
Consumptives saine observations were made cereals the proportion ranges froin about
recently extending over four period-3 of, six ta over, 2 per cent, while in green veget»J
weeks each. These revealed the fact that and fruits it je usually less than 1 Per
the average gain per patient in six weeks Of the MWal nutrientis the Most ini
increased -from 2.9 Ibs. in the first period is the protein. It includes the in
*hen there was no supervision of dfet, ta 3.8 nitrogenous tojupounds and is fami '
Ibo. in the second period when there was a as the Jean and gri8tle of meat, thé whit,
more or less coin lete supervision of the gluten of wheat, etc. It.
general dietary. ýn the third and fourth rint til8eper cent. by weight of thý
periods when there wais in addition ta ýa and thffle nitrogenous coin


