
gelatine and albumen, what havayou left? Certainly not a w undestand
the word, for nearly every parit lft whiek could be tieaoLurmeiblie body and set
au food Is excluded, therora "UTileblg's Extract ef M la mot meat. It la clearly
meat flavor. IT Ia TUa PL5Y or "HANI5T" WITEODT . *" s ar MUAT VI'U-
OUT MUAT. Ita $rue nutritive value la thai which laes it i lau id 1 offea
and makes it a nervous stimulant. Tan xnwrom reta with lose who wouli
regard it as a nutrient lu the sense of meat or bread." And again: " Let ia
precise value be made known. Thon we uhall ne longe have liek nd ding moen,
women and children fed with Liebt'a Extradt of Meut under the deluson thatit il
nutriment in the ordinary sense. LIebl's Extreet le aaet ftavor-a naervous stim-
ulant, and hau good quallties, BUT IT 18 NOT POOD. Al that le neoesuary for nau-
trition abould be added, to it."

The "l ondon Examiner " say: "In makling mp the International UoientileoSerte.,
Dr.Egdward Sfth vas teetedf au theablest mm IsMlantotreat tialqprtub-
ject of fooda." l hli treatise on foipag 0,Dr. Uliau Smith seja:-Trarel but
littie loft lu thexteseetonourish the ad -thaelemets whleiclraly posseses
are alte and the flavor of meat whieh .inlues the rual poverty ef the aa.
If It then be asked why so much of the ah- la thm unusea, ve answer tilt oM
the soluble parts of the muet could be obtained la thie fbr, whilst the insolubloi
moat nutritions parts are left blhind, anid only suc%, oftheoluble parts are teiai
au do not put on the putreftotive prooss anad bes aaarly ail nutritous
are excluded. If ht be farther asad wieler the popular belii the valu of
food is altogeiher basad epon , w auar noti te aw*aMa . alIWol
oher food, ince It yleldm antgreealeflavor, whieh leada the i e
incorrect. thameat i present. If, however, it be relied upon as a princ U
of food r he sie t will rove a bren staff. Ar. a
nutrition should be dd to iebig, in a letter to the "
it la not natrimeit lu the orditary menue, a6 Prf. Alae has w e meaun
nutritive value of thaaubtauc la the Transaetions of the-leieeI SooeIeyafUpsalp
in I. " UsD ALONU roR saur TUA IT te A DeI.aIo."-PBge l.

Dr. H. LETHEBY says: " False views bave beau entertained of the nutritive PO.".
of Extract of Meat, for as one pound of It represents the soluble constituent$ of
pounds of lean met, It bau been asumed that its nutritive power l lu like pre-
portion, but Lieblg ltaken cure to correct this error by showing that the Uxtraet
merely represents t e moup or beef tea obtained from thrai quantity of meat, and an
t lu deficlent lu albumen, it-mut le conjoined to substances which are rich ln this

material."-Cantor Lectures on Food, p. 165.
In the " Lancet" of November 11, 186, Buron Leblg ay:-" Were ht possible to

furnmih the market ut a reasonaile pre wih a preparaion of meat comblning lu
itself thre albuminous together with the extractIve prnciples, such a preparation
would have to le preferredi to the "Extractum Curnis," for t would contain ALL
the nutritive conmtituents ef meut." Agau :--" I have before stated tiat in Pro-
paring the Extract of Meat the albuminous principlea romain tu the resiue ; tey
are lost to nutrition; ad this ls certainly a great disadvantage."

For further reference see the works of Voit, Meissner, Bunge, The
British Medical yourwal, 1872, or any late authority on the subject.

To obtain a perfect Reef'Tea, then, it is essential that the albumen and
fibrine (which are the flesh-forming or nutritious qualities of meat) shall
be added to the extractive or stimulative qualities, and that these shall be
present in a form admitting of easy digestion by the most capricious and
irritable stomach. 'Tis is the theory which led to the preparation of
" Jo HNSTON'S FLU I D BEEF" (the only meat extract which fulfils
all the conditions of a perfect food).

The " Cbriailan Union," Glasgow, Sept., 1878, Says :-" Some tiMe ago a leaing
London journal threw out the suggestion that It would be a good thing If some
practical analyst, or somnebody else, would discover an extract of unusual strength-
renewing property to resuscitate the enfeebled constitution of those vio, by over-
work or study, had sacrificed themselves. The idea vas admirable, and one which
thousands bave often expressed. And it vill.be surprising and.velcome to sch to
learn that there la already an Extract just of the nature so ardently longed for. We
refer to JoaTros FLUID Baar which posmeeses al the ntritive properties that
eau possibly be contained in any preparation."
, The " Lancet," London, July 18, 1878, says of JoesMos's FnUID BUny:--"Tbe
peculiarity of this preparation lu that the ordinary Extract la mixd with a portion
of the muscular libre in a state of such fine division that the microoope s reoired
to identify it. It is unneces~sry to say that the actual food value 0f lie Bef iT la
greatly lncreased by this admixture, and the medIcal profession have now a yluid
Meat which ls comparable in nutritive power to the solid. The new prepration i
excellent in davor, and we cannot doubt that It wh# be very extensively used."

JOINSTON'S FLUID BPEF, then, ýs essentially an Extract of
Beef, prepared upon the most approved principles,-but differing from all
other Extracts or Essences or Beef Tea, inasmuch as it is in combina-
tion with the actual Beef itself, and that in a form so assisting nature in
the process of digestion that it is readily absorbed by the most hopeless
dyspeptic or prostrate infant. Animal food, offers a means of strength
not furnished by any other article of diet, but from an enfeebled state of
the digestive apparatus such nourishment has not hitherto been avallable
to many who most require it. Digestion proper is the process by which
food is chemically dissolved so that the nutritious elements which it cou-


