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soon foundl that thus to seek for Iîealth
by -way of the inatera. iniedica wvas, like
the flrst inhabitants of Arcadia, to chase
the stin, whcwhen they had reachied
the Ijili on which, it seemed to rest, Nvas
stili belield at the saie distance froi
theni. lIt is not intended to cast a
reflection upon those estimiable and
skillful pihysicians to be found to.da-,y ini
ahir.est every comniuunity, wvho are quick
to rccogrnize syniptonis, adroit in lesseni-
.ing pain, and witlî wvhom the~ sa\4ing of
).ife is a conimon incident. But mniy,
perhaps ib is safe to Say rnost plîybicians,
do littie te encouiragie die ailing to reily
upen. their owu exertions for relief,
rather than upen medicines, whichi at
best can afforcl buti a temiporiary rvspite
£rr 1-11sufferirn.r, and disease.- JJ"rriter in

$ceni icAericaw.

GIiLATINE nç FooDs.-Tlie use of 'gelà-
tine in ice creamn, chiarlotte russe, and
other foods is becoinig almiost uni-
versai lIt is cmnployed in cases wbere
eggs -%vere formerly uscd. The nutri-
tive -value cf pure gelatine lias been
shown te bc very kov iu the scale of
foods. The beef gelatine of the niarkcts
that is used by bakers is far fronm being
pure gelatine. lIt fr-eqiiei-tly lias a very
disagrecable fetid odor, and lias ev'ideatly
beg-un to deconipose during the pro-
ccss o? imanufacture. After $thoreughI
drying- putrefaction docs not takze place
aislonig as iP reiains dry. Suppose, ho-
hiowever, that a gelatine whicli has thus
begun to cleconipose during the drying
process, conitaining perhaps the putre-

faoivegernsin Mie dried state, be dis-
solved ini water, aid kept in this condi-
tion for a few heurs in boct weathcr pre-
vious te being uised* the result would be
rapid putrefaction. Thiis putrefaction.
would be checkp(d by the free.zing inito
ice creani, but the bacteria causiixg it
are net killed by the ]ow tetuperature.
As soon as the creai is rnelted or eateni
they resurne thecir activity in the boày,
and may cause ikes.Sever-al cases
of sickness have recently corne under
Mily personal observation, apparently
frein zncb a cause. .- . . I is a well
known. faut ftat gelatine is an excellent
iîuediumini whicli te cultivate various
kinds of Micro-organismis, aud if the
conclusions here mentioned bc correct,

it seemis that pelatine sheuld be used.
-%ith gyreat care in cennection'withi foed
lreparation. Wheni -used carelessly it
Miay do a great dent of halrmi, as the
above cases show. I wisli te inipre.-s
these wbo use it Nvith tbe importance of
,guarding against its claîîgers4 Celatine
should net be allowed te reini in solu-
tien for many heurs before using, espe-
cially in bot 'wcathier. As gelatine is
nou an essential food, and as ini the ex-
periinents of the rirencli- Gelatîne Coin-
iiission, it wvas fouid. tliat seup or jelly
iliade frein bouces -weuld net support, the
life of dogs, aithougli the rawv Lunes
would, the prepriety eof adding it to
foods rnay be called in question. When.
uised at al, oaIlý the best varieties
should be allowed, and such as are free
frain putreffictive odor. G4elatine is ad-
dedI te oleomiargatrine by somie ma-nufa(c-
turers for the pii-pose of nmalcing it hold
mlore water. lIt is chninied. that by its
use tbis cemipeund nay bc niiade te helà
as inuchi as twenty per cent. of its
wci glt of wvater..-Iep)ert by Dr. Bartkey
in the AniauieaimJournal.

ADrjLTERA'TION- OF CIIecoL'Tî:.-It i,
ne secret thlat checolate is eue o et'f
iust coin mouoly ad ulterated articles of
brade. The inany sniail 1)reducers, and
the unscrupulous arneng bue larger
inanufacturers, whvlo Makze a practice eof
adulteratilng tbe article, Lave inereased
thiL'i illegitimate profits for years ut the
expense of bhe health e? bbe censuimers.
A very srnall1 quantity of the c-icao beau
inmparts a natural taste and perfuine te
the fraudlulent inixtures, and. cenceals
the introduction jute the paste fleur: ef
such ingredients as -round cerni and
beans, cotlee -rounds, tallow (hili-
parts the necessary oily inatter) and the
pulp of peanuts frei wlîicIi te oïl bas
been expressed. lIt is alrnost imipossible
te distinguish between the fraudulent
mui-xtures and the genuine goods in the
appearance of the tablets, but lu the
cap the inferiority eof the adulterateà
article is readily discernible. Pure che-
colate break s regul arly, leaviing a, srnoeth
surface. It is of a shightly yellowish
tinge, and the paiticles shiow crystalline
f ormiation, lit is oily aud possesses t1îe-
full aromatie flavor of cecea, and w'ben
cooked wiffh water or niilk becomes on]yr
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