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prosezuted into detail, many subjects of great
interest and importance offer themsetves for
consuderation, and of these not the least worthy
of nouice is the best method ot making the fuod
consumed fully available to the animal. It has
been clearly established that only a very small
proportivn of the nutritive matters of the food is
stoced up with the body in the form of Heh
and fat, and that even under the most favorable
circumstances by far the lazger proportion is
practically wasted, or at least reduced to the
less valuable form of manure,  Itis kaown also
thag the quantity stored dilfers grearly in ditfer
ent anunals ; thus, the pig makes a much better
use of its food than the ox, for it wiil increase
in weight nearly twice as muach with the same
consumption of food. I'hesume is true, though
to a more limted extent, with regard to indi-
viduals of the same spevies, and every one hnows
that some cattle tatten moie quickly than vthers.
These diiferences are, no doubt, often due to
constitutional pecularitics which canuot be vier
come in practice; but 1t cannuvt be questioned
that it is & matter of the treatest pussible mo-
ment to determine the circumstances under which
the waste can be reduced to a mimmum, aud the
animal be made to assimidate the largest possible
proportion of the fuud which enters its stomach.
It is very obvivus that the compicte solution of
this problem involves many nice physiological
questions, anl in the present state of our know-
ledge is scarcely possible: but there ave indi-
vidual departments of the subject which may be
considered, and to one of these T propose direct-
inz your attention on the present aceasion

The particular quesiion I intend to discuss is
how far the nutritive value of a fuod may be in-
creased by addmg to it cestain accussory sub-
slances which are not themsches foods. i the
propur sense of the term, but which, cither by
mairtaining the generul functions in a state of
heaith, or by promoiinr disestion, facilitate the
assimilation of the true fuou. My atteation has
recently been directed to the subject in the
course of some experiments, to which reference
will afterwards be made, but which 1 shall here
discuss only in a general point of view. Sab-
stances added to the food in this way are com
monly known by the name of * condiments,”
and are undeistood to operate by promoting the
healthy exercise of the <irestive argans. The
made i which they do this. bowever, isnot well
defined;, and cannot in all cases be identieal.
We oursclves use a vast vanety of those sub.
stances, but we do so without any defiuite objeet.
and mnst of them have probably no other effect
but that of pleasing the palate, and are. therefore,
very far from acting favorably, bat vather induce
the ingestion of alarger guantity of fuod than the
stomach can properly dispose «f, and, cousequent
Iy.check, instead of promute the progress of dises.
tion. On the other hand, if we are to arue
from our natural instincts and the universality
of their use, there are substancrs which must he
heaeficial. Experience has led us to the usc of

certain mixtares of fuod, which are often con-
sidered 10 be mere mantestut.ons oft popular
fancy, but which wie 1cally founded on vawual
tang, thus, for example, we cat heans and bacon,
and thus conjoin @ very fut feed with the most
lingtly nitrogenous vegetable,  Inthe sune way,
the Lrsh laborer who consumes a large quantity
of the starchy polato uses wlong with it a great
deal of milk, sv as to supply the nitrogenous
and fatty substances the system requires. It s
reasonuble, therefore to assume that the use of
condiments 15 dictated by the necessity for them.
If, then, the subject is important in regard to
human beings, it is still more sv in relation to
the feeding ot cauttic, whieh, in their artifical
state, canunotselect for themselves, but must take
what the feeder supplies.

The most Important of all condiments to uni-
mals i3 unquestionably salt, and if we are to
wssume thit their natural jnstinas lead them to
tahe what is benelicial; we can baveno daubt as
o its utility.  The disite for it is shown by the
avidity with which cattle coustme it when hanpy
ol it wue placed in thew feedmg noughs, and that
this is not the cffect of the wtificial state in
which they are hept is proved Ly the fuct that
auy spot where it exists is suie to become the
resurt of wild cattle.  Such spots are not un-
common in the back wouds of Amerwca, where
they are known by the name of *salt licks,”
and the ground around themis constantly cover-
ed with the fuotprints of innumerable heids of
wild cattle.  So familiar 1s the desire of cattle
for salt thatin our colonies it is well known that
the most electual methud of preventing them
from stmying is to place abundance of salt at
their disposal in the neighbiothood of tie stations
at which they we kent.  Beyond all question,
then, salt must be in some way advaniazcous to
animals.  Lat us see whether it is pussible to
find any rcason for tds. I the different parts
«f the animal body be examined, the quantity
of sult contained in it is fuund to be far from

nconsiderable.  Thus—
Human blood contains ..... 0..£2 per cent.
Mitk ool i 0.02 «
Huses blood____......... 051 «

o chyle.......oocoo0 083 &

& URING. o e e e e 098 &
Oxurine..... e R (X 1) S
Pieurine. .. . ooooiaao.o. 052 8
Shepurine............... 053

Tt is clear, therefore, that a considerable quan
tity of saltis indispensable for maintaining the
supply required hy the system.  Thus, a horse
excretes daily about 20ibs. of urine, containing
nearly 4100 ms. of salt.  If, now, we look to the
food as the source of this supply, we are st-uck
by the small propartion of comman salt which
many of them contnin.  This quantity is exceed:
ingly variable, and dapends to no small extent
on the nature of the soil on which the crop was -
raised, proximity to the sex, &e.g hut the follows
ing tables give in grains the averagze quantly
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