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stowmach fat often exerts an impeding action on the digestion of other
substances in that viscus—owing to its liquifying in consequence of the
high temperature to which it is subjected, then spreading over the indi.
vidual parts of food, encasing them and precludiug the action of the di-
gestive juice. Sometimes again it sickens by causing a large regurgi.
tation of bile, more than it can counteract, so that the remainder acts
injuriously : while, at other times again, it disagrees by becoming de-
composed during long retention aad forming volatile acids which exert
a very deleterious agency upon digestion being very acrid and irritating.
Accordingly those fate, from which can be made most volatile acids, are
more liable than others to disagree, and hence the use of mutton fit, but-
ter and fish oilsare especially objectionable to an invalid, with whom their
employment isliable to create cardialgia, eructations, nauses and vomiting,
You can now understand how large quantities of adipose food are prejudi-
cial to gastric digestion, though strictly speaking there is no digestion of
fat io the stomach. As fat is not,as I have just said, digested in the sto-
mach, we can form no ides of the time required for its digestion by an
examination of the contents of that organ ; nor can we decide by an ex-
amination of the infestinal matters as the period of its descent into
the duodenam is not constant, After it has entered the dnodenum jt -
is probably absorbed or disposed of rapidly, for says Lehmann “in the
course of from half arr hour or an hour after fatty food or oil bas been
taken we find in the upper part of the jejunum in dogs, cats and rabbits,
not merely the epithelium, filled with fat globules, but also the lacteals
with glistening white chyle ;”’ and therefore he says we must regard fat
25 very easy of digestion. 'When not mixed with too large a guanti-
ty of food it essentially promotes the digestion both of albuminous and
amylaceons substances; it is easy to ascertain by means of artificial
openings in the stomach that flesh for instance deprived of fat remains
longer in the stomach, aund therefore requires a longer period for its meta-
morphosis thaw tho same substance when mixed or impregnated with a lit-
tle fat. The digestibility of adipose food is greatly lessened by its exposure
to air as it becomes rancid and in the condition of acidity before described.
Heat hasa somewhat similar influence, so that culinary operations in
which oil or fat is subjected to 8 high temperature are objectionable for
the preparation of these foods for persons with weak stomachs, On this
account dyspeptica should be interdicted from employing dishes prepared
by frying, as in this operation the heat is usually applied by the inter-
medium of boiling oil or fat. In nine-tenths of the dishes which are ot-
noxious to dyspeptics, one or other will be found an active cobstituent;
hence both should be carefally prohibited to persons of this class unleess



