A manual of dietetics / by J. Milner Fothergill.

Contributors

Fothergill, John Milner, 1841-1888.
University of Leeds. Library

Publication/Creation
London : Lewis, 1887.

Persistent URL

https://wellcomecollection.org/works/k9tgqumj

Provider

Leeds University Archive

License and attribution

This material has been provided by This material has been provided by The
University of Leeds Library. The original may be consulted at The University
of Leeds Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/







ummmmuunmmmummmmmummmum
























































































15 MANUAL OF DIETETICS.

fatty acids are three, stearic, palmitic, and oleic. Stearine is the
firmest fat, readily going solid at a low temperature, while oleine is
gtill quite flmid; and palmitis stands between the two. The matter
is readily seen in a bottle of olive oil in cold weather. Animal fat
contains a larger proportion of stearine, and mutton and beef snet
quickly go hard. Broadly speaking, the digestibility of a fat is linked
with the proportion of stearine it contains, and with the tempera-
ture at which the fat goes firm. Thus beef and mutton suet are
less digestible than butter or lard; while the best cod-liver oil has
its stearine removed by freezing.

Fat is derived from animals and vegetables, both as fats and oils.
Whale oil is too rank for food, at least for ordinary men; though
the Eekimo revel in the blubber of the whale and the seal. Cod-
liver oil is not attractive to the palate, though some persons overcome
their dislike to it, until they take it readily; and a small number
even profess to like it. Palm oil when fresh is palatable, and is
freely eaten by the negroes of New Guinea. The oil of the African
ground nut is a very thin oil, used to thin down and to adulterate
other oils. Olive oil is used in cooking, as frying fish, and for sal-
ads; but there are reasons to believe that rape-seed oil is largely sold
as salad oil. Many seeds are rich in oil, as linseed; while some nuts
abound in oil. The cocoa-nut and the Brazilian nut of commerce are
instances in point. Why such guantities of a concentrated hydro-
carbon should be requisite in the case of certain seeds in tropical
climates it is not easy to see. Nor is the passionate liking for fat
as seen in the Hindoo’s much-prized ghee and the equatorial negro’s
fondness for palm oil as readily intelligible as is the Eskimo's pref-
erence for blubber, which is shared by the Yakoots of Northern Asia,

Fat iz a very concentrated fuel-food, and is the form of storage of
surplus food, chiefly derived from the carbo-hydrates. The hyber-
nating animals retire laden with fat, and emerge from their hiding-
places, gaunt and emaciated like the pig buried under the chalk chiff
of Dover, which Dr, Mantell has made famous. His sty was a cave
in the solid rock, under a chalk cliff; so that when a large portion
of the cliff fell, he was buried alive. He was estimated to weigh
about 160 1bs. when the aceident ocenrred; of course no hope of his
survival was entertained, but 140 days later the workmen removing
the dfbris heard him whine, and got him out alive: but only weigh-
ing 40 Ibs. No doubt he must have perished but for the moisture
which exuded from the rocky sides of his cave. During this long
period piggy lived on his own fat. The Tyrolese chamois hunter










































32 MANUAL OF DIETETICS,

cakes are tempting to the palate, especially in early years. A story
is told of a little girl who wanted more cake. ** She was told if she
ate any more she would be ill, and the doctor must be sent for.”
This effective deterrent on all ordinary occasions failed in this emer-
gency—"‘ Just anozzer piece, and then send for the doctor,” she
pleaded. Fat and flour eweetened form a good food from achemieal
point of view, but the resultant product is unfortunately not diges-
tible; mor are flour and eggs as in sponge cakes much better. The
addition of maize flour to wheat flour gets rid of some of the diffi-
culties of pastry; but not of all of them,

Starch of various kinds is in use for milk-puddings. For chil-
dren, invalids, and dyspeptics such milk-puddings are admirable.
unfortunately dyspeptics usually abhor them; a milk-pudding is
usually allowed an hour in the oven so that the time for the action
of heat upon the starch allowed is double that of cakes. The com-
bination of starch and milk is capital food. Unfortunately the cook
will add eggs, which increases the food value dounbtless, but detracts
considerably from the digestibility. The addition of butter iz good.
If the various forms of starch, as sago, rice, tapioca, ete., were sub-
jected to heat before being added to the milk the conversion of
starch would be greatly facilitated. Acting on this principle, I have
taught my ecook to put the farinaceons matter in a little pie dish in
the oven, dry, and bake it for an hour or two, taking care not to
scorch it by having the oven too hot. This does not impair either
sightliness or the flavour of the starchy matter. The conversion of
starch is proved both by the iodine test, and by artificial digestion
either with malt or a malt-extract. The most perfectly digestible
milk-pudding is made by adding some ground malt to the baked
starch, when the warm milk is poured on, and stirring the whole
together, after that setting it in a warm place for ten minutes before
putting in the oven. The diastase of the malt acts npon the cracked
and changed starch granules, and the resultant product is fit for the
weakest baby, invalid, or dyspeptic. Indeed, ground malt is a much
better addition than cane sugar wherever such sweet milk puddings
turn acid in a fastidious stomach. (There is however one point on
which the cook must be put upon her guard, i.c., not to add any
ordinary sugar to a pudding containing malt. It is sweet enough
with the maltose sugar. Especially is this cantion to be observed in
those cases where ordinary milk-puddings sweetened with sugar turn
gour in the stomach.) Indeed, ground malt alone with a little milk
makes a very nice pudding, and is improved by an egg.
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The principle of employing farinaceous matter which has already
been subjected to heat (so that a considerable conversion of starch
has gone on before the human salivary diastase comes into play), is
carried out in practice in the form of bread and butter pudding.
Slices of stale bread buttered are placed in a dish, some currants are
thrown in, and then some sweetened milk poured over all; and the
dish is placed in the oven; or bread is crumbed and milk added;
but this pudding lacks the fat of the first form. Or a milk-pudding
can be made of broken captain’s-biscuit (which is baked at a high
temperature). The substitution of malt for cane sugar, as described
above, iz all that is required for an ideally digestible dish for delicate
stomachs; the flavour of maltose being also finer than that of cane
SIZAT.

When milk puddings are served at table as a rule they lack fat.
If hot it is well to place a knob of butter in the middle of the mass
of pudding on each plate; it will melt before the pudding is cool
enough to eat, and mixes readily. Very fastidious personages would
perhaps say that such a practice is “ messy,” and objeet to “ mak-
ing mortar,” but these objections do not outweigh the real value of
the addition of the butter. If eold, like creeled rice, it is well to
eat butter and sugar, rather than sugar alone, to the cooked
farina.

The Potato.—The potato lies midway betwixt starch and vegeta-
bles. It is a vegetable rich in starch; and boiled potatoes mashed
have been used as an adunlterant—well, hardly that—to flour in pre-
paring dough for bread. The object of cooking a potato is to trans-
form it from a firm indigestible vegetable into a ball of flour. About
the eooking of a potato opinions differ. Some beil, some steam,
some pounr off the first water; some pour off the water when beiling
is completed, and leave the potatoes a little time in the pan. Be-
fore the potato disease in the Irish famine of 18546, potatoes were
commonly boiled in their ** jackets,” or skins. When bhoiled it was
enough to take the potato in both hands, and with a gentle pull off
camo each half of the peel, and the floury ball dropped into the dish.
Hard potato is utterly indigestible, and potatoes cannot, like other
vegetables, be used to stew with meat. Mashed potato is unobjec-
tionable. The cooked potato is beaten up and mixed with eream,
or hot butter and milk, until a light white product is obtained which
is most palatable if well made; as sueh it can be eaten to meat, and
mashed potatoes and sausage are familiar in all towns, as eating-
house 1u11-::h§u; or a wall of mashed potatoes is' made for hashed
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yet found an advocate. Tea contains an aromatic oil as well as
theine, and its effects upon the nervous system—for good or evil—
may to some extent be due to this rather than the theine.

So much then for those stimulant bodies derived from the
animal and vegetable worlds alike, whose properties depend upon
the nitrogen contained in them. :

Alcohol.—If the matter of beef tea is diffieult of discussion in
consequence of ignorance and prejudice, how much more difficult is
it to handle alcohol—a matter bristling with difficulties, when the
pure white light of truth can scarcely be seen clear of the colonred
rays around it ?

Aleohol has a formula O H,0 (better known, however, by the
old formula C,I1,0,), and is a readily combustible substance—out of
the body. A very light, volatile body it is, highly inflammable.
All matters which are oxidizable in the body are *‘foods” (Her-
mann). Liebig held the opinion that “ Aleohol stands only second
to fat as a respiratory material ” while adding ** Aleohol and aleoholic
drinks are from their price most costly materials of respiration.
The same effect could be produced in the body by means of saccha-
rine and farinaceous articles of food at one-fourth or one-fifth of the
cost.”” A fierce war, embittered by the presence of sentiment, has
raged around the matter of the food-value of alcohol. Readily
combustible outside the body, some have denied its combustibility
within the body. Fifty years ago, the most advanced chemists be-
lieved in the ** spontaneous combustion * of the bodies of drunkards.
In that they were certainly mistaken. Then came the recoil of
opinion. Total abstainers are ranked in battle array on the matter
with other observers. These last, and their names are both numer-
ous and weighty, hold that aleohol is largely burnt in the body by
oxidation and is therefore a *“fuel food.” Personally, after very
considerable attention to the subject, I must say that I am among
those who hold ¢ that the chief portion of the aleohol injected un-
dergoes consumption in the body.”

But the question of *“alecohol as a food ” can never be separated
or divorced from that of *“aleohol as a stimulant;” as a force-
liberator. Liebig recognized this aspect of the subject, and wrote as
follows:—

¢ The use of spirits is not the cause but an effect of poverty. It
is an exception from the rule when a well-fed man becomes a spirit
drinker. On the other hand, when the laborver earns by his 1\'0{'1!1
less than is required to provide the amount of food which is indis-
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pensable in order to restore fully his working power, an unyielding,
inexorable law or necessity compels him to have recourse to spirits.
He must work; but in consequence of insufficient food, a certain
portion of his working power is daily wasting. Spirits by their
action on the nerves, enable him to make up the deficient power
at the expense of his body, to consume to-day that quantity which
ought naturally to have been employed a day later. He draws, so
to speak, a bill on his health, which must be always renewed be-
canse, for want of means, he cannot take it up, he consumes his
capital instead of his interest; and the result is the inevitable bank-
ruptey of his body.”

This matter of ** physiological bankruptey * made a deep impres-
gion upon me at the very threshold of my entrance upon medical
practice, and has been my guide to the use of aleoholic stimulants in
the treatment of disease. If much aleohol be given without other
readily oxidizable food—while furnishing a certain amount of respi-
ratory food in itself—its effect is to consume the body-store: in other
words to produce ° physiological bankruptey.” Especially is this
matter to be borne in mind when there is danger of the system
ginking from exhaunstion. There is a deep-rooted fear in my mind
that many a case of acute disease (and especially in fevers running
a certain course of so many days) has been sent into ““a grave never
dug by nature® (as H. C. Wood pithily puts it) by over stimula-
tion; by °‘ physiological bankruptey.” Other hydro-carbonaceous
food as well would have been preferable; and the displays of energy
evoked by doses of alcohol, were as disastrous as the displays of
wealth manifested by a reckless young squire who raises the means
for them by mortgages on his property; each display rendering him
distinetly poorer,

This great cardinal fact that stimulants are * foree-liberators™
must never be forgotten in practice. If force must be set free to
meet some emergency then aleohol—supplying some foree in itself as
well as liberating other force—may be urgently called for; but the
after effect must not be left out of the calculation. In syncope in
conditions of acute exhaustion free resort to alcohol may be the only
means at hand; and may be, too, it becomes necessary to give it in
unstinted quantities to tide over the immediate danger; but the
whole of its operation must be borne in mind all the same.

As to the ““food-value” of aleohol in health it is utterly sub-
ordinate to its action on the nervous system. Liebig has pointed
out its costliness. Further, before a man could take in the equiva-
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*The Sepoys came to Clive, not to complain of their scanty fare,
but to propose that all the grain should be given to the Europeans,
who required more nourishment than the natives of Asia, The thin
gruel, they said, which was strained away from the rice would suffice
for themselves. History contains no more touching instance of
military fidelity, or of the inflnence of a commanding mind.” Lit-
erature contains no more striking instance of a man, accurate by
habit, tripping egregiously. Those who understand the matter
thoroughly assure me that the men who were satisfied with ¢ the
thin gruel ” got much the best of the bargain.

Rice water may be flavoured by all y vegetable juice as that of the
currant, raaphm ry, apple, and mulberry. Where there is great
thirst in pyrexia, such drinks supply all that is required, In phthisis
however, it is desirable to increase the food value of the drink, and
this can be done by the addition of a malt extract, or soluble malt
preparation like Mellin’s,

Rice which has been malted forms a ecapital addition to meat-
broths, as the starch has largely been rendered soluble.

Dextro-saccharin, (?) or commercial grape sugar, prepared for
the brewer, can also be utilised to give food value to drinks—
whether meat-broths, or made with vegetable material, as apple-
water. : .

Meat Broths.—Beef, veal, mutton, rabbit, and chicken, are
the materials mainly employed for the preparation of meat tea, In
the last chapter it is to be hoped that the brains have been knocked
out of the superstition that beef tea, or any other meat tea, as ordi-
narily made, is a food. The addition of the albumen of the meat-
fibre is required to give it a true food value. If that were done, the
amount or bulk of water to the pound of meat might be largely in-
creased, Then too, a certain amount of salt should be added. In
invalid cookery there is a decided neglect of salt. Liebig advocated
the use of meat extracts. He deplored the waste that went on in
the large hordes of cattle on the plains of South America and
Australia, where thousands of oxen were annually slaughtered for
their hides and tallow; and suggested the preparation of concen-
trated meat-extracts from the flesh. But Liebig himself was the
first to recognize that such meat-extracts were a *‘ means of invigora-
tion,” rather than a food. There are present the pleasant salts of
musgenlar tissue and the stimulant kreatin, which tempts the savage
to eat his vanquished adversary—but nothing that is true food.

Beef, or meat teas, as ordinarily made, and Liebig’s meat ex-
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116 MANUAL OF DIETETICS.

a person with a naturally feeble brain, which has been found un-
equal to surmounting the usnal educational tests. Recently, when
compulsory eduncation has canght in its net all our waifs and strays,
or social Arabs, it has been found, as a matter of fact, that * over-
study,” leading to brain collapse, is quite common. When the poor
little things can get enough to eat and feed their brains, then these
last are quite equal to what is demanded of them. When the dietary
of girls’ schools was notoriously insufficient, a break-down was far
from an infrequent event. Rest from work, change, and a more
liberal table, brought matters right in time.

"~ We may suppose a failure in the supply of lecithin as the
material factor of this brain exhaustion. As phosphorus is a con-
stituent of lecithin, this element should be supplied in any form
which can furnish it.® Our assimilative processes seem ordinarily
to possess the power to break up phosphate of lime, or phosphate
of soda, and so provide the free phosphorus required for the nutri-
tion of the nervous system. But under the unfavorable eircum-
stances of under-nutrition, the power seems to be more or less com-
pletely lost, and then it beeomes necessary to furnish phosphorus in
forms less stable and more easily broken up. The hypophosphites
are available for this end: and may advantageously be added to the
dietary when the demand upon the brain is great and the assimila-
tive powers are feeble, or food is supplied to them in insufficient
quantity.

Iron then, for ansmia, phosphorus for brain exhanstion:—but
both with a sufficiency of food.

Indeed, in youth and growth, the maladies are mostly (except
the contagious diseases and the results of exposure to cold) the out-
come of insufficient nutrition. As was pointed out before, the
consequences of over-feeding are much the same as those of under-
feeding; because, in each case it is a question of defective assimila-
tion. To swallow food—and to digest it, are not one and the same.
It is what is digested,—not merely what is eaten—which has to do
with nutrition, .

The appetite of youth needs not the stimulus of food tempting
to the palate. Plain foods are quite enough in most cases. With
invalids some temptation may be desirable, or even requisite. But
of that anon. A sufficiency of plain food, meat puddings, ete.,
gshould be provided; and when this is done, eating betwixt meals at

# ¢ Ohne Phosphor kein Gedanke.”






































































































































































































































































































214 MANUAL OF DIETETICS.

The small green Swiss cheeses mixed with herbs and grated on
bread and butter are unobjectionable. The poorer skim-milk cheeses
are contra-indicated.

As to milk itself, it should be taken in moderation, unless it is
taken as the sole food—a regimen which agrees with some indi-
viduals.

As to dessert, nuts and fruits, fresh or dried, are permissible
for those with whom they agree.

And now as to beverages. Few gouty persons get on well with
malt liquors. Ales and porters brewed after the Englich fashion are
so much poison to gouty persons of thin flank. Bulky, gouty persons
ean only indulge their liking for such malt liquors by a compensating
abstinence from the flesh of animals. No gouty man can drink malt
and eat meat at the same time without paying the penalty for such in-
discretion. Beer brewed after the German plan, as lager beer, does
not upset the liver to the same extent as English ale; and many
gouty and bilious persons can enjoy a draught of lager, whether
Baviére, or Milwaukie, without suffering therefrom. In my opinion,
indeed, the lager system of brewing will ultimately prevail,—at least
among persons who have to be careful as to what they eat and drink.

Wines, too, differ in their qualities. All good generous wines
must be given up. 0ld Port, Madeira, brown Sherry, Tokay, Con-
stantia, Chatean Yquem, Bucellas, all must be abandoned. Port,
old in wood, is less pernicious than old boettled port; but most gouty
men eschew port wine sooner or later, no matter how fond of it.
Champagne, Moselle, Hock, and Burgundy are scarcely less harm-
ful, and I hdve seen gout simply blaze out in a few hours after
Marcobrunner and Riister.

A poor, thin wine, as the poorest claret, or corresponding Italian,
Spanish, or Australian wine (I do not know the wines of the Western
Hemisphere and therefore cannot speak of them), is all the vinous
drinks a confirmed gouty man can take with impunity. He may
still pride himself on his cellar—but it is for his guests, not himself |

A little spirit, brandy or whiskey, Scotch, Irish, Bourbon, Old
Rye, or Monongahela, with water, is the best drink beyond doubt.
Mineral and aérated waters may be taken freely, and help to wash
the uric acid out of the tissues,

When a gouty man’s palate fails him, it is rather a fortunate ac-
cident. So long as the pleasures of the table are regarded as among
the good things of life, so long is the tendency to form uric acid
fostered and favoured. An old clergyman was known to say “I've




¥ | ] il L ol St Pl R NN NEE Krl) a B S 1§
nere 15 1 e Wy ¥ AVITIC e o0 LT WAL 15 WOIrse,




CHAPTER XXVIIL

FOOD IN NEUROSAL AFFECTIONS.

In dealing with affections of the nervous system there is one
point which must never be forgotten, and that is the supreme im-
portance of fat. For long the Germans have recognised this faet,
especially in reference to the treatment of neuralgia by cod-liver oil.

This matter of the relations of fat to the nervous system receives
an increment of interest from the physiological fact that the nervouns
system is rich in a certain phosphorised fat known as Leeithin with
a formula C, H, NPO, x 3H,0. As pointed out before, in the chap-
ter dealing with ansmia, there are only two bodies actually made or
(as M. Foster puts it) ““ manufactured * within the animal organism,
and which are not found in the vegetable world.

These ave linked with the funetion of the blood-corpuscles and
with the nervous system, two matters with which vegetable life has
nothing to de. The one is Hemoglobin, which enters into the com-
position of the red blood-corpuscles; and the other is Lecithin, “a
conspicuous component™ of the brain and nerves. Just as under
certain circumstances we find some persons becoming an®mic, and
the red blood-corpuscles either are not made, or break down, or
may be somewhat of both; so in others we find the nervous energy
waning. How far this is due to exhaustion of the store of Lecithin
is a matter on which as yet we can only speculate. But the hypo-
thesis that such is the case stands in a curions and suggestive re-
lationship to the clinical facts that fat and phosphorus are so ser-
viceable in the treatment of atonic conditions of the cerebro-spinal
system.

In the busy struggle for existence of the present day, when, as
Sir J. Crichton Browne has pointed out, *“ the battle of life is no
longer fought with thews and sinews but by the brain,” the demands
made upon the nervous system are excessive. *‘The spirit indeed
is willing but the flesh is weak.” Certainly the spirit is so very
willing that the flesh must give way, even when not weak, It is all
very well for Clifford Allbutt, F.R.S., to charge his nenrotic patients
with a lack of endurance. Whatever powers of endurance the body
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lops,” such source of offence must be avoided. Very often, if the

fat be hidden from sight, the objection to it is lessened. Where
fat is not well tolerated it is prudent to conceal its presence. The
stomach if left unprejudiced may be more lenient as to its presence.
It may be necessary to eschew the fat of animals and compensate the
‘want of this by butter. Butter mixed with potatoes, butter hidden
in milk puddings, butter melted with fish: these are comparatively
unohjectionable.  Where no such compromise is possible, then fat
must not be taken till the work of the stomach is over. If the meal
be of digestible character, in from one and a half to two hours the
fat may be taken as cream (with maraschino or other liqueur), as
cod-liver oil, or as an oil emulsion.

What each individual ean do, or must do in order to come to
terms with a tetchy stomach, is a matter of experience in each case:
and only to be ascertained by trial, and indeed repeated trials. Nor
is the stomach always the same as to tolerance. What can be en-
dured at one time is intolerable at another. Whenever the system
has been taxed or upset the stomach becomes intolerant. Thus when
the system is wearied the stomach is bereft of much of ite capacity,
and food ordinarily well-borne disagrees; and what is more, the gas-
tric revolt tends to become chromic. An American lady-patient,
with dyspepsia, traced her woes back definitely to a certain dinner at
Genoa. After a long day’s journey she and her fellow travellers
arrived at the hotel just as the table d’hote was being served. They
sat down and made a hearty meal. This outrage on a weakened
stomach in her case led to persisting indigestion. She had then
suffered for seven months: and by the greatest consideration had
attempted to atone for the original outrage. Offence and repen-
tance are necessary with an injured stomach—which may be as un-
forgiving as a Corsican.

Then again any mental perturbation may make itself felt either
as by loss of appetite or by indigestion. Bad news, received during
or shortly after a meal, substitutes for the usual comfortable sensa-
tions that of a stone in the stomach—as the food lies motionless in a
palsied viseus. There is no doubt that the digestive powers of the
Anglo-Saxon are waning. Our early ancestors were equal to a feast
after a hard day’s marching or fighting; but not so their nineteenth
century descendants, who when their energies are taxed find the
stomach impaired in digestive ecapacity. Dr. Pavy says that this
fact is recognised by experienced sportsmen.

Then again there are stomachs which resent the presence of
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loathes the few remaining articles of diet, and the starving creature
often fasts sooner than eat them. The body must be fed until the
digestive capacity is regained, if possible. That, by a judicious diet-
ary and proper medicinal measures the digestive organs can be re-
stored to a fairly capable condition, is a matter of fact. But in bad
or confirmed cases the loyal co-operation of the patient mnust back
up the wise counsel of a competent physician; any defeet in either
being fatal to success. When dyspepsia is linked with chronic con-
stipation—a common occurrence—this matter must be pointed out
to the patient clearly and forcibly. Such patients rarely possess the
perseverance indispensable to success. If the patient aoces persevere
eourageously the reward comes. We get what we deserve in life to
a very great extent, and the maxim certainly holds good of per-
sons of weak digestive power. -

There are two matters dyspeptics must ever attend to: (1), never
to tonch meat that has been twice cooked, though this holds less
against fish than other meat; and (2) fat which is raneid, or which
has been exposed too long to heat, or to too high a temperature.
One American patient could eat cold butter in any quantity, bat a
fried whiting was an outrage to his stomach.

When a dyspeptie is reckless (as was in all probability the case
with the late Tom Carlyle, the philosopher), he endures a great deal
of avoidable suffering. But many dyspeptics are of this class, and
especially intellectual dyspeptics. They perpetually commit outrages
on their digestive organs, and suffer for them, but all the same
they hold on their own way, Experience does not teach them.
They are very unsatistactory patients.

Others again commit these recurrent outrages not from wilful-
ness but from forgetfulness, While the subject is being discussed
in the physician’s study they are alive to all that is said, and endorse
it all. But when their minds are occupied by other matters all this
is forgotten, and the indiscretion committed; and it is only when
the unpleasant eonsequences put in their appearance that they be-
come conscions of their forgetinlness.

The most unfortunate matter is that one such act of forgetful-
ness may undo a long labor of careful dietary, and throw the patient
back to climb the painful ascent. It is the stone of Sisyphus once
more.

But one curious well-recognised fact there is in conneetion with
indigestion, viz., when the craving for a certain article of diet is
very strong, even if it be of a most objectionable nature as regards
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cuit and butter. Such was the dietary on which a gentleman whose
liver gave him much trouble got well, after being under several
physicians of repute without avail. On his usual dietary, which
embraced a considerable quantity of lean meat, he grew worse and
lost flesh. This is a common story. When the liver cannot carry
on the proper metabolism of proteids into the serum-albumen of
the liguor sanguinis, but breaks them down into bile acids or urine
solids, the tissues go unfed. In fact the albuminoids consumed
**go to feed the disease and not the patient,” to nse an old-fashioned
and. time-honoured expression now getting lost sight of too much.
Of course it is well to raise the tone of the liver by resort to hepatic
stimulants at the same time. But by reducing the demand upon
the liver as regards its function of dealing with albuminoids it can
perform its work, and normal metabolism goes on. The conse-
quence is the body is once more fed and the biliousness relieved,
i.e., the proteid matter is going to its wonted destination—the tis-
sues, and less bile acids are formed. Recently a well-known writer
of fiction came under my care with a tongue covered with a thick
fur deeply stained with bile, and lithates in her urine. She too
had been losing flesh and getting worse on a meat dietary with some
alcohoi—the proper dietetic means to get strong in popular belief.
She adopted my suggestions with quick and prompt relief, and got
well most satisfactorily. When the liver is out of order the ordi-
nary dietetic means for getting setrong are rather mischievous than
useful, It is not what is swallowed but what is digested that is the
question. Primary digestion goes on in the alimentary canal, and
secondary digestion or elaboration is performed by the liver. Food
may be taken and digested, but if the elaborating action is defective
nutrition fails, just as much as if food were withheld in the first
place. When the body is starving from liver inadequacy, to force
down liberal quantities of generous food is to overtax the liver and
hamper its action still further. Food rich in carbo-hydrates, and
containing but a small proportion of albuminoids, is that which is
really indicated and required. The appetite may be feeble and
capricious, the palate may be dainty and have its preferences; these
may be met, but after all the function of the liver must be remem-
bered; and with it the true body-needs.

Girape sugar, the fuel food of the body, must be supplied in suffi-
cient quantities. Albuminoids for tissue repair, too, are required;
but the amount actnally necessary for that end is but small. All
beyond the bare necessaries are superfluous and only hamper and
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