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two substances fats and carbo
hydrates those materials or constitu
ents which have for their chief func
tions the development of heat and 
energy wi’hin our bodies. Of course 
the formation of fat takes place ; a 
certain quantity of fat within the 
body is formed and we further find 
that that fat may be formed from 
either one of those three substances, 
but chiefly from the fat and carbo
hydrates of the food. It is important 
for us to know that a c< mplete food 
must contain all those classes of con
stituents, and that protein or albu- 
menoids differ from those others in 
possession of nitrogen, and that the 
latter are absolutely essential and 
cannot be left out of our daily diet 
from the fact that it is necessary to 
build up the body and repair the 
waste which is constantly taking 
place. It is also necessary we 
should have a due proportion of fat 
and starch and sugar in order to pro
duce the necessary heat of our 
bodies and for the purpose of devel
oping energy. There is also a cer
tain proportion of mineral matter or 
ash required for the development of 
our bones. Having said so much, 
where does honey come in ? Honey 
is not a complete food, it does not 
contain any protein or albumenoid ; 
It is not a body builder, it does not 
contain any fat, but it is a substance 
of great value from a sascharine 
standpoint. It consists of sugars 
dextrose and lévulose principally, 
consequently, we have a substance 
which from the food standpoint is 
strictly comparable with sugar.

The digestibility of food in a large 
measure limits or regulates value. 
It is not the food we eat that does us 
good, it is the food we digest and 
assimilate ; that is, is converted into 
body tissue or helps to develop heat 
and energy. When we take cane

sugar or syrup into the mouth it is 
mixed with the saliva and converted 
into the form of glucose, and that is 
the form of sugar which is assimilai 
ed and passes into the blood and 
nournishes the body. We have that 
work already done in the case of 
honey ; it is then already in the 
forms of dextrose and levulose and 
therefore sugar in honey is what we 
may term a partially digested form: 
it is at once presented in a condition 
that is immediately assimilable and 
may pass into the system. From 
this standpoint we may say that 95 
parts of honey sugar are worth too 
parts of cane sugar for the purposes 
of assimilation.

We already have been saved the 
expense, so to speak, the physiologi
cal expense of conversion of that 
sugar into assimilable forms. Honey 
as a food material, furnishes in a 
palatable, wholesome and readily 
digestible and easily assimilable con
dition, sugar which may act for the, 
production of heat, for the develop
ment of energy and also for the for
mation of fat within the body. Froa 
the foregoing considerations you see,j 
we could not live on honey alone, 
matter how desirable from man] 
other standpoints, simply from tl 
fact that it does not possess any 
these protein or albumenoid substai 
ces which furnish the neeessi 
nitrogen, neither does it furnish tl 
bone forming material I thiol 
however, it is one of the most digi 
tible, most agreeable, most palatabl 
and most assimilable of all forms 
sugar.

With regard to its position as 
medicine I cannot say very miJ 
It is used as a demulcent and as 
anti-irritant for affections of 
throat and coughs and so on. It 
slightly laxative in its character 
it has some value as a medicine
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