gelatine and albumen, what have you left? Certainly not meat, as we understand
the word, for nearly every part of it which couild be transformed in the body and act 4
as food I8 excluded, therefore * Liebig's Bxtract of Meat ” is not meat. It is clearly 1
meat flavor. [T I8 THS PLAY OF “ HAMLET" WITHOUT ‘* HANLSE?T," IT IS NBAT WITH-
OUT MEAT. Its true nutritive value is that which classes it with tea ang coffee,
and makes it & nervous stimulant. THS DELUSION rests with those wko woul
regard it as a nutrient in the sense of mexnt or bread.” And agsin: ‘ Let ita
precise vyalue be made known. Then we shall no longer have sick aud dylng men,
women and ohildren fod with Liebig’'s Extract of M under the delusion that it is
nutriment in the ordin sense. Liebig’s Extract is meat flavor—a nervous stim-
ulant, and has good qualities, BUT IT I8 NOT FOOD. Alil that is necessary for nu-
trition should be added to it.” S

The * London Examiner » says : *‘ In making up the International Scientific Series,
Dr.Edward 8mith was selected as the ablest man in England to trest the | rtanteub-
ject of foods.” In his trestise on food, page 88,Dr. Edward Smith says:—“‘Thereis but
1ittle 1eft in the extract to nourish the , and the elements which it really possesses
are salts and the fiavor of meat whioh disguises the real poverty of the sabstance. -
If it then be asked why s0 much of the flesh is thus unused; we an

swer only
the soluble parts of the meat could be obiained in this form, whilst the insoluble but

most nutritjous parts are left behind, and only such of the solubles parts are re
as do not put on the putrefactive process, and hemoe mearly ail nutritious m
are excluded. If it be further asked whether the popular belief in the value of this
eor based upon fallacy, we answer no, for it is a valuable to
other foods, since it yields an agreeable flavor, which leads to the inference, howover
inocorrect, {hat meat is present. If, however, It be relied upon as a ?nndml lﬂig:
of food for the sick, {t will prove a broken staff. AvLL that is rw;
nutrition should be added to it. Liebig, in a letter to the * Times,” that
it fa pot nutri tin the ordi y sense, and Prof. Almen has shown the
nutritive value of thissubstanoce in the Transactions of the Medical Bociety of U
in1888. “ USED ALONE FOR BENF TBA IT IS A DELUBJON.”—P: 89. - .
Dr. H. LETHEBY says : ** False viewa have been entertained of the nutritive power
of Bxtract of Meat, for as one pound of It t 1zbl th of 34

the cons 3
pounds of lean meat, it bas been assumed that its nutritive power is in like pro- |

portion, but Liebig has taken oare to ocorrect thif error by showing that the Extract

merely repressnts the soup or beef tea obtained from that quantity of meat, and as |
it s deficient in albumen, it mnst be conjoined tp substances which are rich in this §,
o

material.”*--Cantor Lectures on Food, &1&. ,

In the * Lanocet” of November 11, 185, Baron Liebig says : —* Were it- possible to
furnisb the market at a reasonable price with'a preparation of meat combining in
itself the albuminous together with the extractive principles, such & preparation
woulid have to be preferred to the ‘ Extractum . Carnis,” for it would contain ALL
the nutritive constituents of meat.’? Again:--“I have before stated that in pre-
paring the Extract of Meat the albuminous principles remain in the residue ; they-
are lost to nutrition ; and this is certainly a great disadvantage.”

For further refeeice see the works of Voit, Meissner, Bunge, 7The
PV

Brizish Meaical Fouraal, 1872, or any late authority on the subject,
To obtain a perfect Keef T'ea, then, 1t 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. This is the theory which led to the preparation of

CTORNSTON'S Bl Uu? cxt; olé‘i) (the only meat extract which fulfils |
(. a).

aHl the conditions of a per!

The * Christian Union,” Glasgow, Sept., 1678, says:—~* Some time ago a leading |
o

London journal threw out the suggest! that it would be a good thing if some
practical analyst, or somebody else, wonld discover an extract of nnusual strength-
repewing property tor itate the enf d titution of those who, by over-
work or study, hud sacrificed themselves. The idea was admirable, and one which

thousands have often expressed. And it will be surpriving and we‘lwme to such to
learn that there is already an Bxtract just of the naturo 80 ardentiy longed for. We. |

refer to JOHRSTON'S FLUID BREF which possesses all the nutritive properties
can posasibly be contained in any preparation.”

The * Lancet,” London, July 13, 1878, says of JOHNSTON'S FLUID BEEF :—-“The
peculiarity of this preparation is that the ordinary Extract is mixed with a portiom
of the muscular fibre in a state of such fine division that the miemmo‘,i‘e is nqg.nd
to identify it. Itis unnecessary to say that the actual food value of the Beef is
@greatly increased by this admixture, and the medical profession have now a Fiuid
Meat which is comparable in nntritive power to the s2iid. The new prepatation is
excelient in flavor, and we cannot doubt that it will be very extensively uged.” v

INSTON'S F BEEF, then, is essentially an Extract of
Be)e( .”\I:f:;gréy nponr't tlélén)osl approved principles, but differing from all
other Extracts or Kssences 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 ot 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 clements which it con-

< ‘ _ —




