
SELECTIONS.

by the system; for the epithelial celIs of the digstive tract
appear to exercise somcthing of a selective power of absorp-
tion. C'ooked menat and its extractives have practically no
value. The researches of Richet and Hericourt have done nuch
to place zoiotherapy on a scientific basis. To be. effective, ali-
inentation by rav neat and imeat-juiecs iumst be systei-
atic and continued, aid lot introduced as a iere
variation iii dietary to suit the passing faney of the
patient. hie forni of its exhibition and dosage mîust
be regulated in thie saine way as we are accustomed to re-gu-
Lte othier reniedies. Absolutely fresh raw neat, freed froum
(xtraneous gristle and fat, w-len reduced to a pulp by passage
through a mineing-machine, should be taken t.wo or three tiies
a day- in anoutir varving from one-quartr to one-haif pound.
The flesh of hare and wild rabbits and fresh venison are also
to be reconmmended. Lamub, veal, goose, and duek tiesh are
bett-r than ordinary beef and iuittou. Nitrogen retention,
digestive lymphocytosos, and haimoglobin formation, are alike
increas(d by such treatment. Digestion becomnes rapidly
improved, gastro-intestinal discomnfort is notahlv reduced, ani
thle stools improve in claracter.

To overcoie any iumiary distaste for raw ilesl, it is we.l1
to accustom the pati t by- the use of oysters aud raw eggs to
the enjoyment of raw- produets. A polony sausage (prepared
froni raw ineats four parts, cooked oddments of chicelien, bain,
etc., threce parts, and breadcrumbs one part, finely mixed and
reduced to a paste by the addition of milk and suitable season-
ing) can next he tried. Onc-e patients overcome the. pre-
linminary distaste to raw products, theV eat tle rav flesh witi
avidity and real relish. It may here be remuarkcd that native
proteids are capable cf absorption w-ithout undergoing naterial
change or conversion into albuminoses or peptones.

There ean be no doubt that the serumîî albumi and laetal-
zmmuin of aw milk contain immunizing and protective sub-
stances similar to those found iii fresh and -ncooked ment-
juices. The physiologie requirement that all constituent of
milk must bc digested before thîey eaun be absorbed into the
svsteiî does not preclude the entrance into the cireulation of
the living fkrments present in fresh. unhoiled milk. Clinical
experience shows that ihe process of absorption is more de-
layed and the qutitv required for nourislnti.i harger in
ihe case of boiled, sterilize,'l. and pasteurized milk-. an whlen
m11ilk is nsed inl it natural tate. This is because the cellular
elenents of milk, witI the exception of the fat corpusclez, Ire
aIll living cdl, which -retain their vitality for a considerale
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