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i affecting the centre of the morsels of food presented to it, and they in

tains may be absorved by the system. With the lean of animal food this
change is effected in the stomach by the action of the gastric juice, but
when this juice is deficient in quality, or quantity, it is incapable of

¢ this unprepared state leave the stomach, bearing with them the causes
. of dyspepsia and its train of concomitant evils.

The theory of .., . y.: (1, 1., has however solved
the hitherto insurmountable difiiculty, and furnishes all the desirable re-
sults of meat diet to those who are otherwise unable to digest animal
food. Inits manufacture the albumen and fibrine (or rather the entire
lean of beef) is by a special process dessicated and mechanically pulver-
ised to such aminute degree of subdivision that it is almost impercept-
ible in water. By this means the entire surface of every microscopic
atom is presented to the direct action of the solvent juice, which, acting
chemically and in combination with the digestive properties of meat es-

‘ sence, at once prepares the food for assimilation, and with the least
i possible expenditure of vital force, furmishes to the blood all that is
i necessary o impart tone (o the nerves and substantial food for brain,

bone and muscle.
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CHEMICAL ANALYSES.

By WM. HARKNESS, F.C.8, L., Analytical Chemist to the British Government.
—Laboratory, Sowerset House, london, England.—1 have made a very careful
chemical analysis and microscopical examination of Johnston's Fluid Beef, and tind
it to contain in every 100 parts :

Albumen and Geiatine . - - 2181 ¢ N . Ash or Mineral Matter - 14's7
Fibrine in a readily soluble form . 37°48§ Flesh-forming Food.  Noicture - . . - wﬁ'?a

The mineral matter is rich iu phosphates. The microscopical examination sbows

. the Fluid Beef to centain good, sound beef, ground to a very ine powder. There s
© not the slightest trace of fungus, spores, or auy other organisem which would tend

w produce decompogition. | consider this a nost valuable preparation, combining

i as it dovs, @ concentrated éxtract of beef with the golid beef itself, the latter being

in a torm easily digested. It isalso free from the hurnt flavor so much objected to

" in ordinary extracts of meat. IT 18 ONE OF THE MOS8Y PERFECT FOODS 1

HAVE EVER EXAMINED.

By Dr. J. BAKER EDWARDS, Ph. D, 8.C, L. ; F.CS., Professor of Chemisiry
and Injand Revenue Pood Apalyst, Montreal —1 hereby certify that I bave made a
careful analysis of the proxiate constituente of ‘*‘ Johnston’s Fluid Beef,” and £nd
it to contain
Salts of Flesh and Moisture. Beef Tea Food - 33'30 Fibrin or Meat Foud - - - 35%
Albumen or Egg Yood - - - - - 2,50 Miugeral or Bone Food - - - 1’70

I cousider this an invaluable preparation, containing as it does, in addition to
the well-known Liehig’s Extract--which has heen aptly named “ Wine of Meat,” the
nutritive value of EGG diet and MEAT diet in a formn readily soluble in the gastric

i juice. It ig therefore a more complete and perfect food for children and in-
. valids than Meat kxtract alone; and moreover, having inspected the process of

manufacture, I am satisficd that it may be relied upon «8 a uniform and very su-
perior preparation

By STEVENSON MACADAM, Pu. D, F.R.S.C., F.C.8., Lecturer on Chemistry.—
Analytical Laboratory, Ruryeons’ Hall, Edinburgh, 6th March, 1873. 1 have made a

: -careful chernical analysis of a eample of Bevf ¥owder, manufactured by J. L. Johu-
. ston, and find it contains as follows:

. Albuminous or Flesh Matter - 6338 Moisturs + -

. . . . - 132
Ash or Saline Motter - - - - 1062 Oils and Fatty Matter - - - lg 7;

Thie is & highly nutritious article of diet, contains all the elements of Flesh Food
in a concentrated form, i8 very palatable and easily digested, and is eminontly suited
for dictetic purposes, especially for invalids.

Extract from ‘ Papers on Health,” by Professor KIRK, Edinbrrgh.—-* Buppose we
take auch a subgtance as Johnston's Fluid Beef, which we feel sure must become a
most popular food for invaiids. This readily passes into the circulation, and is
changed into the actual living substances that make up the body of man. It doas
not cause accumulation of fut, for instance. Those who, to our knowledge, have
been gtrengthened by its use, have got tirm in muscle and nerve, but less stout than
before they used it
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Dr. NICHOLS, 631 Spruce Street, Philaceiphia, says:---** 1 have used it in a case
nf a child suffering frown extreme dewnility after an attack of cholera infantum; the
child began to improve mmmediately, and 18 8till taking the Fluid Beef 1 find it
very palatable aud nourishing, eagily digrsated, and am satiafied that the coutained
fibrine is perfectly assimilated ‘by the tir. 104 of the body, a8 8howu by a great gain of
strengtb, dc. [ feel asaured it will mcet with yensral favar




