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pvércome than the dense fibres of tendons or ligaments, and hard cheese
'szié’éumbs so slowly that a partof it often passes into the duodenum : {m’lk
koén coagulates, so that the precipitated casein requires a new su]utxo.n :
‘tké‘sugur of milk is converted into lactic acid, the albuminous wall which
sarrounds every milk globule is usnally dissolved so that the globules of
bil or buiter become free and subsequently accnmulate : vegetable al-
b{ihmn, legumin and gluten are dissolved : glutin is also overcome, it
fogés the power of coagulating on ccoling, softer tissues which yield
‘gelatin as the cellular tissue easily succnunb while the denser, as tendons
uften resist the most centinuous action : bones only lose o part of the
limqg,re quantity o7 calcareous salts which they contaiw, >+ their cortilage
wislds more quickly to the gastric juice.

 “The fluid of the glands of Brunner, met with in the duodenum, is inca-
7{)&1)10 of dissolving pieces of flesh or albumen, while it is able to convert
stexch into grape sugar. Its tenacity causes the more flnid fats to be mi-
autely subdivided in the form of an emulsion, and allows them to retain
whiy condition, and may furnish an organic ferment, from its mucus in-
tinding substances undergoing metamorphosis.  The panercatie finid
tréatly contributes to the production of lactic, and even carbonic acid
from the suituble fats; it has but little power over paste, and still less
OVer raw starch; it aids in the minute division of fluid fut in the form
pfam emulsion ; it does not dissolve albumen. The bile has not yet been
photvn to possess any peculiar solvent powers: albumen, cascine and
iibtine, resist its influence with great obstinacy: it is of but very little
avail in converting starch into grape sugar, or in inducing the lactic or
geetic fermemation.  If the caetun contains hydrates of carbon (fats),
chey frequently undergo the lactic fermentation: the acid thus caused
grobably dissvlves many compounds, especially those of vegctable foud
2id sal's., as earbenate of linie, &e., and with the organic matter of the
xecal seeretion, would furnish a mixture able to overcome coagnlated
albumen. Probably the alkaline scerction of the large intestine assists
n taking up albuminous substances: the residunm of vegetable food
leré continues its fermentation, so thnt not only lactic but butyric acid
ney appear.

It is somewhat strange that no mention is made in any part of the ac-
wount of digestion, of the secondary arganic  cempounds ptyaline and
repsine.

Qur author frequently abbreviates, ina very remarkable way. the aeen-
sadated information of years, and often prefers putting down a summary
onelusion of his own to acknowledging the demonstrative deiuils of his
#educessors. Asan illustration, we quote entire his description of the
:tei_'ializaﬁon,and carbonization of the blood, asstated in the chapter on
espiration.  « The scarlet color conferred on the dark red venous bleed
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