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NANTERRE FACTORY
85, Rue de S-Germain - AREA-9.800 SQUARE METRES

LYONS FACTORY
2 et 4, Chemin Feuillat - AREA-7.500 SQUARE METRES

BRUSSELS FACTORY
13, Rue de Belgrade - AREA-4.500 SQUARE METRES
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DIETETIC BREADS

PAIN ESSENTIEL ..

Prepared with soluble proteins as a basis, Pain Essentiel is
a bread without crumb well borne by all invalids.

Each box contains 48 sticks. Each stick of 10 grammes
(1/3 oz) provides nearly 6 grammes of carbohydrates, and repre-
sents the nutritive value of 16 grammes of ordinary bread, without
having any of its drawbacks.

Pain Essentiel is recommended ;
For Dyspeptics and Enteritics because of ils digestibility ;

For Convalescents and the overworked because of its high nutri-
tive value ;

For Diabetics during the rest diet, 5ecauae of its very definite
carbohydrate content ;

For the Obese, in a dose of 3 or 4 s!icks per meal ;

For the Arthritic and Albuminuric, Pain Essentiel is also
prepared without salt (No. 2).

SPECIAL BREADS

The Heudebert Special Breads are preparations of remarkable
lightness and friability ; they are easily assimilated owing to the
malting and peptonising they undergo during their special baking.

They advantageously replace bread at meal times : breakfast,
lunch, tea... as they are assimilated without fermentation, even
by the most delicate stomachs or intestines.

TI'IJBSE hfﬁﬂ.dﬁ are :
Toasted breads: Rusks (No. 29) and Long Rusks (No. 30)

(Biscolles de Pain Grillé) { Tranches)
Rolls (No. 32) and Gressins (No. 34)
[Longuets)

SWEEIEHEEI Rusks (No. 213) (Biscottes Sucrées) whose lightness
and digestibility is just the same: they are particularly appreciated
for teas and snacks.

All the Heudebert Breads must be kept in a dry place., On
simply putting them in the oven for a few minutes, they become
as fresh and crisp as at the moment of their baking.
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SPECIAL PREPARATIONS

NERGINE (No. 157)

Nergine is the flour of the embryo or wheat germ, deprived
by special process of its fatty matter which is naturally toxic and
rapidly irritating.

Owing to its natural richness in organic phosphorus, combined
mineral elements and vitamins, Nergine is an excellent stimulant
of the glandular secretions, a rebuilder and remineraliser of the first
order. It is recommended for children during growth, to prevent
rickets, and in disturbances of nutrition accompanying acute or
chronic affections (neurasthenia, tuberculosis, anaemia, overwork,

and convalescence from all ailments.
- Sold in 8 oz Tins
Method of Use. — Mix without cocking, in a little soup, milk or hot drink,

or even sprinkle it on the food in doses of | or 2 teaspoonfuls for a nursing child
or | to 2 dessertspoonfuls for an adult.

‘HEUDEBERT’S MALT FLOUR (No.165)

The object of Malt Flour is to render more liquid and more
digestible the flour used in current cookery.

The Soups, broths, or purées for delicate children whose diges-
tive canals function badly, and for all those tired of a diet too rich
in starches, will derive advantage from the addition of Malt
Flour, for the diastase contained in it promotes digestion.

Sold in 12 oz Tins
Method of Use. — To malt to the maximum, a dessertspoonful of cereal
or leguminous flour, add 2 or 3 minutes after cooking, a teaspoonful of Malt
Flour preferably diluted in a small quantity of water. After a quarter of an
hour’s contact, it is brought rapidly te the boil. Good malting shows itself by
immediate liquefaction.

RADIOPAQUE (No.209)

Radiological examination is of value only wh de with preparation possessed of
alimentary properties. In this manner ::;u NI';:-I :: ﬂmhﬂ al fz: il‘mu mwhen thelr secretions
are funetioning narmally

Heudebert Radiopaque prepared with a basis of barium
sulphate is a true meal, of agreeable flavour and real alimentary
value (750 calories for an examination dose). It is ready for use
without the addition of any substance, or liquid.

Deprived of its curative properties, Radiopaque is not a
medecine and has no contra-indications. It is put up in two forms:

|. Thelarge size for complete examination /stomach and intestines).
2. The half-bottle for partial examination (stomach or inlestines),

indicated alike for children, young people and those unable to
absorb large quantities of liquid.
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CHOCOLATES, COCOA
and PREPARATIONS with COCOA

- HEUDCOPHOS (No. 211)
is a chocolate breakfast food, light on the stomach, rebuilder,

quickly prepared.
Soldin 1 Ib & 21b Tins

We also recommend :
Heudebert's Soluble Cocoa (No. 37)

for its lightness on the stomach
Sold in 1 Ib & % 1b Cartons

Oat Cocoa (No. 39|
for healthy people but permitted

also to slight diabetics

Sold in 8 oz Tins
Wheat Germ Chocolate (No.9)

Specially recommended to all who are

anaemic owing to its rebuilding power
Sold in 8 oz Tins

Banana and Cocoa (No. 10)
Very light because exclusively made with

Banana Flour and Cocoa free from fat
Sold in B oz Tins

Gluten Flour Cocoa flavoured (No. 24)
for the Diabetic and Tuberculous

Sold in B oz Tins

Chocolate Blancmange with milk (No. 20) or without (No. 23)

because of the regularity of its duration in intestinal transit
Soldin 3 oz and 4 oz Tins respectively

DIETETIC CHOCOLATES

Prepared without medicinal additions, Heandebert's Dietetic
Chocolates are of exquisite flavour and of perfect digestibility.

THERE ARE THREE KINDS :
for Diabetics for Dyspeptics and Hypernutritive

{15 to 20 per cent of cartbohydrates)  {without the addition {superazotised with milk)
of eocoa butter! .

WHICH ARE SOLD :

For eating : In boxes of 24 croguettes and in boxes of 21 batons
For cooking : In tablets of 8% ozs

23



VARIOUS PREPARATIONS

FOR SOUPS

You will obtain various and savoury soups by using the whole series of
HEUDEBERT PREPARATIONS.

Heudebert Tapioca (Nos. 66 and 183), enjoys a very old-established
reputation : it swells while cooking without giving, like the inferior kinds, a
viscous starch.

Ask also for :

Sago (No. 71) Pearls of Singapore (No. 67)

The Crecy Tapioca (No. 110, The Julienne Tapioca (No. 111)
Pearl Barley of Auvergne (No. 48) and of Holland (No. 48bis)
Wheat Semolina (Nos. 61 and 182) Rice Semolina (No. 64)

Maize Semolina (No. 65) Porridge (No. 122)

Hermitage Cream (No. 98) is a preparation with an exquisite Havour,
with a basis of ceteal and leguminous flours.
Heudebert Superazotised Flour (No. 26) or Diabetic Soup is an

azotised tonic soup, containing only about 25 per cent of carbohydrates, recom-
mended for diabetics and the tuberculous.

Sold in | Ib & % Ib Packets.

FOOD PASTES (No. 114
of the choicest, prepared with semolinas of hard wheat :

Moacaroni, Noodle, Vermicelli, Coquilleties, Spagheiti, «Petites Pdtess
In % lb Cartons

Pastes for Diabetics with 6 per cent and 20 per cent pure gluten added.

CALCITINE (No. 196)

The little Calcitine pastes, Noodle and Vermicelli are food pastes containing

lime and phosphates, recommended for children and weak persons in all stages
of growth and recalcification.
Sold in B oz Cartons

RICE

We prepare five types of special dietetic rice :
Superior Rice (No. 136) Polished Rice (No. 150) Caroline Rice (No. 153)
Piemont Rice (No. 154) Patna Rice (No. 151)
Sold in | lb & % lb Packets

FECULA

By adding small quantities of fecula to the milk, its digestibility and nutritive
value are increased, while at the same time, exquisitely velvety soups are obtained.
We prepare three types of fecula :
Arrow-Root (Nos 6B and 176) Potato Fecula (No. 60)
Manioc Flour (No. 69)
These preparations, almost exclusively carbohydrates, are recommended in

particular for cardio-renal subjects.
Soldin | Ib & % lb Packets

24
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Diet for Cardio-Renal Subjects
(Sugferers from Albuminuria, Cardiac Affections, Sclerosis, elc.)

Breads
Bread free from azote and
R
Hypoazo wi nut
chloride.. ..
Tnasted Btta.&l. Ru“h
Gressins without salt
Pain Essentie] without salt .
Spa Breads : Royat, Vittel,
Contrexéville, St-Nectaire
Harrogate Bread without salt
Regimette without salt
Salts
Salt without sodium chloride
Hypochloride salt ‘
Flours
Banana, Chestout Flours ..
Heudebert Soup .

Pages  Flours

Finest Ground Cereals
Potato fecula a
Manioc Flour .. .. ..
Arrow-Root.
Flakes and Fﬂmm
Rice Flakes,Oat and Bal[ey
Flakes .. .
Finest Tupm-u
Indian Rose Sal:u e
Pearls of Singapore ..
MNormal Pastes .. .
Hygienic Beverages
Tea Flower. .
Hmdehe:tl‘:ll‘cm Imﬂuﬁu
Torrefied Malt . g
Cereal Extract .
Ampelamine.

Diet for Nerve Subjects, Neurasthenics
the overworked and the Anaemic

Pain Essentiel. .

Harrogate B:rem:l .

Gluten Rusks and Rnlh
Avena and Regimetie
Sweetened Rusks ..
Heudebert Soup

Ml]k F].'ﬂ'ﬂ]' . @ i
Finest Ground G:ten WI'leat A
Finest Ground Rye . ..
Finest Ground Buckwhﬂl.
Finest Ground Qat. :
Banana Flour ..

Diet for the Tuberculous, Cnnuafeacents

Pages

10

i
10

6
17
17
17
17
17
17
16

Mergine ..

Totus.

Prolamine .

Malt Flour ..

Chocolate Wheat Gmm
Calcitine . 2 o
Gluten PEI:I:'BI 4

Qat Flakes ..

Heudebert Caﬁtm-fut Cnif:c
Neris coffee .. »
Torrefied Malt .

Cereal Extract .

and Debilitated

Pain Essentiel. .

Harrogate Ernd .e

Gluten Rusks and Rnﬂt o

Toasted Breads, Rolls, Gresun:,
Sweetened Rusks S

Avena and Regimette

Breakfast and [}muer T

Finest Grd Green Wheat, Bulcr

Finest Ground Oat.. .. ..

Finest Ground Buchllht.at.

Banana Flour .. s £E 1

Qat Flakes

Green Pea Flour

Haricot Flour . .

Lentil Flour ..

Broadbean Flour

Chick-Pea Flour

Pagea

oo

Calecitine . .

MNergine ..

Prolamine, Totus ..
Heudebert Enup

Malt Flour .. e
Chocolate Wheat Gﬂm ]
Milk Flour .

Oat Cocoa. .. .
Gluten Flour with Cocon
Veg:ubl-: Broth

Leguminous Broth ..

Cereal Extract.. ..
Germinated Bi:lt:jl' .
Torrefied Malt .

Pastes -

Gluten Pastes . . e g TN
Ampelamine .. .. .. ..
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