4

together
- other tooas‘ since it ylelds an
i £ Meat

_ food is chemically dissolved so that the nutritious elements which it con-

gelatmo and albumen, what have tzon left? Certainly not nzt. l&:o tanderstand
he word, for nearly every pars of ¢ which oould be tx: in body and act
as food is excluded, therefore ‘"Liebig's Extract of Me; is not meat. 1t is clearly
meat flavor. IT I8 THEPLAY OF * HAMLET” WITROUY ¥ HAMLET," I'? 18 MBAT WITH-
oUT MERAT. 1ts {rue nutritive value is that which ciasses it with tea and coffee

and makes it & nervous stimulant. THE DALUSION rests with those who would
regard it as a nutrient in the sense of meat or bread.” And again: ‘‘Let its
precise value be made known. Then we shall no have sick and dying men,
women and children fed with Liebig’s Extract of ander the delusion thatit is
nutriment in the ordin: sense. ebig’s Extract is mest flavor—-a nervous stim-
ulant, and has good qualities, BUT IT I8 NOT FOOD. All that is neoessary for vu-
trition should be added to it.” .

The * Lon&n Examiner " says : “In making up the International Belentific Bertes,
Dr.Edward Sthith was selected as the ablest man in England to treas the lmﬁutnb-
ject of foods.” In his treatise on M,&n.,‘m. Wdward Smith says :—“There is hut
little 1eft in the exsvact bonourish the , and the slements which it really possesses
are salts and the flavor of meat whioch disguises the real poverty of the subgtanocs.
1f it then be asked why s0 much of the flesh is thus unused, we answer
the soluble parts of the meat could be obtained in this form, whilst the insojuble but
most nutritious parts are left behind, and oniy such of the soludble parts are retained
as do not put on the pu and bheags msarly all nutritions .I&m

beltef in the valus of (o

trefactive. 'N“::h
are excluded. If it be further asked w! .‘::'(:'0 s b
% Wi f
4gree: ble fiavor, wh?:h' leads to the Infere:

food is alf based upon
n ha is Pruent. If, howaver, it be relied upon as &
of food for the sick, it will prove a broken staft.

"to tue o Fhen that
nutrition should be added to it. Liebig, in a letler to the *¢ » .
it is not nutriment in the sense, aAnd . Aluaen hae" the small
nutritive value of thissubstance in the Transactions of the Medioal Society of Upsaly,
in 1868. “ USED ALONB FOR BREF TEA IT I8 A DRLUSION.”—P: 8.

Dr. H. LETHEBY says :.** False views have boen entertained of the nutritive {
of Bxtract of Meat, for as one pound of it represents the soluble constituents of-
pounds of lean meat, it has been assumed that its sutritive power is in like pre-
portion, but Liebig taken care to correct this error by showing that the Extract
merely represents the soup or beef tea obtained from that quantity of meat, and as
it is deficient in albumen, it-must be conjoined to substances which are rich in this
material.”—Cantor Lectures on Food,

In the ‘* Lancet” of November 11, i
furnish the market at a reasonable price with a preparation of meat combining in
itself the albuminous together with the extractive principles, such a preparation
would have to be preferred to the “ Extractam Caranis,” for it would contain ALL
the nutritive constituents of mesat.” Agsin:—* I have before stated that in
paring the Extract of Meat the albuminous principles remain in the residue ; y
are lost to nutrition; apd this is certainly a great disadvantage.”

For further reference see the works of Voit, Meissner, Bunge, 7ke
Britisk Medical Fournal, 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 natritious 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. This is the theory which led to the preparation of
“JOHNSTON’S FLUID BEEF " (the only meat extract which fulfils
alf the conditions of a perfect food).

The “ Christian Union,” Glasgow, Sept., 1878, says:—* Some time » leadin
London journal threw out the lugg'estﬁ)n’ that it would be a good t‘gloug if mm:
practical analyst, or body else, would discover an extract of unusual strength-
renewing property to r itate the enfeebled constitution of those who, by over-
work or study, had sacrificed themselves. The idea was admirable, and one which
thousands have often expressed. And it will.be surprising and welcome to such to
jearn that there is already an Extract just of the nature so ardently longed for. We
refer to JOHNSTON’S FLUID Bumr which possesses all the mutritive properties that
can possibly be contained in any preparation.”

The * Lancet,” London, July 13, 1878, says of JOHNSTON'S FLUID Bany :—*“The -

* ¢

peculiarity of thia preparation is that the ordinary Exiract is mixed with a portion
of the muscular fibre in a state of such fine division that the mlcmco&o is n,g:d
to identify it. 1tis unnecessary to say that the actual food value of the Beef is
greatly iucreased by this admixture, and the medical profession have how a Fiuid
Meat which is comparable in nutritive power to the solid. The new preparation is
excellent in flavor, and we cannot doubt that it wii be very extensively used.”

JOHNSTON’S FLUID BEEF, then, fs 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 available
to many who most require it, Digestion proper is the process by which
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&6, Baron Liebig says :—* Were it possible to*
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