
gelatine and albumen, what bave you left ? Certainly not meat, as we understand
the word, for nearly every part of It which could be transformed lu the body and sot
as food la excluded, therefore " Liebig'% Extract of Meat" Ile not meat. It la clearly
meat davor. IT la Tas PIAT or "l AMUr" WTIrOUT "HLART," Il là MUAT WITM-
OUT UAT. Its true nutritive value le that which classes It with tea snd cofue
and makes ilt a nervous stimulant. Tas DULusion resta with those who would
regard it as a nutrient lu the sense of mest or bread." And again: " Let ita
precise value be made known. Then we shall no longer have sick and dylng men,
women sd children fed with LIebilg's Extract of Meat, under the delusion that lit la
nutriment lui the ordinary sense. Liebig's Extract la meat ftavor-a nervous Utm-
ulant, and hae good qualities, BUT IT 1 NOT POOD. All that is necessry for nu-
trition should be added to It"

TheI "London Examiner " says: "lu making up the International Ucientifde Saris,
Dr.Edward Smith was seleoted as the ablest mania England to trestthe i rtantsub-Jeet of foods." li his treise on foo,, page 11,Dr. EIdward Smith says:-."Tber-eis but
little leftin the extract to nourish the body, and the elements whic It really possesses
are salts and the flavor of meat which diaguises the real poverty of the substance.
If it then be aked why so muai of the leh le thus unusei, we answer that oly
the soluble parts of the meat oould be obtained lu this firm, whilst the Ipsoluble but
most nutritious parts are loft behind, and only such of the soluble parts ss re
as do not put on the putrefactive procesa, and banoe nearly aIl nutritionus ma
are emxluded. If It be further asked whether the popular bellef in the valus of tis
food is alépgeter based upon fallacy, we answer no, for it s a valushie adlti tà
other fooda stne it yields an agreeable flavor, whleh leads to the «nference bever
incorrect, Lbst meat te present. If, bowever, It bi relled upon as a prini artits
of food for the sick, it will prove a broken staff. ALL that la r r
nutrition shoutd be added to I. Liebig, lu a letter to the "Times," a "
it la not nutriment in the ordinary sense, and Prof. Almen bas shown the
nutritive value of tbis substance ln the Transactions of the Medical SocletyotU
lu I8M "Uso ALoNq ros URar TUA Pr is A DuisioN."-Page 80.

Dr. H. LETHEBY says : "alse views have been entertained of the nutritive poper
of Extract of Moat, for as ont pound of it represests the soluble constituents of 84
pounds of lean meat, Ilt bas been assumed that its nutritive power la in like .pe
portion, but Liebig bas taken care to correct thil error by showing that the Extrtào
merely representa the soup or beef tes obtained from that quantity of mneat, And s
it la delIent lu albumen, it muet be conjoined tP substances which are rich lu this
material."--antor Lectures on Food, p. 165.

lu the "l ancet " of November 11, 186, Baron Liebig say :-" Were it- possible to
furnisb the market at a ressonable price with a preparation of meat combnling in
itseIf the albuminous together with the extractive principles such s preparatios
would have to be preferred to the " Extractum Carnia," for it would contain ALL
the nutritive constituents of meat." Again :---" I have before stated that lu pre-
parlng the Extract of eat the albuminous principles romain in the restdue ; they
are loft to nutrition; and this la certainly a great dladvantage."

i'r further re2fo ce sec the works of \oit, Meissner, Bunge, Tse
Erilisr / i ir'i, 1872, or any !ate authority on the subject.

To obtain a perfect Bleef'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 stimulati ve 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
"- INST1N'S F t U l ßF F " (the only meat extract which fulfils
al the conditi of a perfect rood).

The " Christian Union," Glasgow, Sept., 1878, says :-' Some time ago a leading
London journal threw out the suggestion that ht would be a good thing If soms
practical analyst, or somebody else, would discover an extraet of unusual strength-
renewing property to resuscitate the enfeebied constitution of those who, by over-
work or study, had secrlficed thenselves The ide% was admirable, and one whiob
thousands have often expressed. And ht will be surprising and welcome to such 1.
learu that there i already an Extract just of the nature so ardeutly longed for. We
refer to JouiMTON's PLUID BonP which possesses al the nutritive properties tai
can possibly be contained in any preparation."

The " Lancet," London, July 13, 1878, says of JoHusToX'a FLoUD BSC:---"The
peculiarity of this preparation la that the ordinary Extract is mlxed with a portion
of the muscular fibre in a state of such flue division that the microscope le r ired
to ldentify it. It is unnecessary to say that the' actual food value ot the Lee= la
greatly increaed by this admixture, and the medical profession bave nov a luid
Meat which la comparable in nutritive power to the *oid. The Dew preparation la
excellent in fiLvor, and we cannot doubt that it will be very extensivly uqed.»

1 IHNST0 N- F LULI>I BEEF, then, is essentially an Extract of
B)ef, prepared upon the most approved principles, but differing from al
other Extracts or Essences or Beef Tea, inasmuch as it is in combina-
lion with the actual Beef itself, and that in a form so assisting nature il
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
food is chemically dissolved so that the nutritious elements which it con-


