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0:ércome than the dense fibres of tendons or ligaments, and hard cheese
'siumbs so slowly that a part of it oflen passes into the duodenum: milk
hodn coagulates, so that the precipitated casein requires a new solution:
tllsugar of vilk is converted into lactic acid, the albuminous wall which
àarrounds every milk globule is usually dissolved so that the globules of

bil or butter become free and subsequently accumulate : vegetable al-
bùnen, legunin and gluten are dissolved : glutin is also overcome, it
iosès the power of coagulating on cooling, softer tissues whieh yield
gelàtin as the cellular tissue easily succumb hvlile the denser, as tendons
Unen resist the most continuous action : bones only lose a part of the
arge quantity 1 calcareous salts vhich they contaiin, tleir cartilage

ds more quickly to the gastric juice.
The fluid of the glands of.Brunner, met with in tle duodenum, i nca-

ïable of dissolving pieces of fleslh or albumen, while it is able to convert
attich into grape sugar. Its tenacity causes the more fluid fats to be mi-
autely subdivided in the form of an emulsion, and allows them to retain
Shicondition, and mnay furnish an organic ferment, froni its mucus in-
tuhuding substances undergoing metamorphosis. The p:increatie fluid

ratly contributes to the production of lactic, and even carbonie acid
jfrotf the suitable fats; it lias but little power over paste, and stili less
evet rav starcli; it aids in the minute division of fluid fat in the forni
;Pa«n emulsion ; it does not dissolve albumen. The bile bas not yet been

oio0vnz' to possess any peculiar solvent powers: albumen, cascin e and
dhrine, resist its influence vith great obstinacy: it is of but very little
evail in converting starcli into grape sugar, or in inducing the lactie or
ecetic fermentation. If tie coecum contains hy'drates of carbon (fis),
h1iey frequentlv undergo tie lactie fermnentation: the acid thus caused
crobably dissolves manv compounds, especially those of vegetable food
túîd sals as carbonate of lime, &c., and with the organie inatter of the
ocal secretion, would furnisih a mixture able to overconie coagulatedilbuznen. Probably the alkaline secretion of the large intestine assists

n taking up albuminius substaices: the residuum of vegetable food
leré continues its fermentation, so thait nlt only lactie but butyric acidnay appear.

It is sonewhat strange that no mention is made in anv part of the ae-
:ouit of digestion, of the secondary organie compounuds ptyalîe aid
»epsme.

Our author frequeiitly abbreviates, in a very renarkable wav, the occu-nlited information of years, and often prefers putting down a slnîmmarvonchsion of his own to acknowledginlg the demonstrative details of his
redecessors. As an illistration, we quote entire his description of therterialization, and carbonization of the blood, as stated in the chapter vn
espiration. " The scarlet color conferred on the dark red venous blood


