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If the gouty diathesis is strongly marked, they should be most
moderate and abstemious in their food habits, and lead as active and
muscular a life as possible.” (James Henry Bennett). While, on
the other hand, the humbly born alderman who started life with a
liver in all its integrity, eats and drinks with impunity into old age
before his Nemesis overtakes him; or, perhaps, himself escapes scot-
free to leave a tendency to gout along with his wealth to his descen-
dante.

By such consideration of gout (in the widest sense of the word
we can all the better nnderstand the food-requirements of persons
afflicted with this tendency to form uric acid. What the relations
of uric acid are to *“ blue blood ™ it is impossible to say definitely,
but both run in the veins of long-descended patricians. Gout has
had a history of good eating at some time in the history of the in-
dividual or hisrace. The liver has become impaired by the labours
it has had imposed upon it for generations. And this liver-failure
brings with it in its wake all and sundry of those disagreeable con-
sequences,—the various and numerous forms of gout. It also points
out to us in an unmistakable manner the food to be adopted for the
relief of this tendency to form an excess of uric acid.

When the poison of gout was first discovered to be an acid, a
curious instance of careless and slovenly reasoning was furnished to
us. That sugar will ferment, and turn into an acid, is a notorious
fact. The poison of gout is an acid. Therefore sugar must be
eschewed. This illogical conclusion, however, derived a certain vrai-
semblance, or colouring of reality, from the fact that with some gouty
persons sugar does turn acid in the stomach, and very quickly too.
But because such is the case with certain dyspeptic gouty persons it
is not well to lay down a broad rule thereupon applying to all gouty
persons,  Asa rule it may be affirmed that gouty persons are not
partial to sweet food, and pass the sweets at dinner with very
few exceptions. But all the same, uric acid is not derived from
the saccharine elements of our food, The old school who for-
bade sugar are giving way to younger men, who follow the
chemico-physiological changes in the nitrogenised elements of our
food.

In the present consideration the gouty dyspeptic will be left out,
and will receive appropriate attention when indigestion is dealt with
in a later chapter. To include him, or her, would render this chap-
ter more complicated than is desirable.
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Then again some persons object to fat for gonty people. On
what their objection is based is unknown to me. For my own part
my experience, personal and other, runs on all fours with Ebstein’s
directions to eat fat. Once fat has passed the stomach, all trouble
connected with it is apparently over. It is burned readily, nor can
the objection lie in the tendency of fat to make fat in the body.
For we have every reason to hold that fat does not make fat, and
that the fat in the body is derived from the surplusage of carbo-
hydrates.

The food element which furnishes urie acid is, then, the albumi-
noid, or proteid matters. The flesh of animals is the main source
of gout-poison. It is not possible to dogmatise on this matter; but
on comparing notes with a number of good observers of extensive
experience, I find there iz a considerable agreement as to the flesh
of the larger animals being gouty. The white meats, as chicken,
do not seem to possess the same strong tendency to pass into uric
acid as is found with the brown meats. Caseine, whether in its
animal or vegetable form, seems very free from this tendency to
uric acid formation. Of course what has just been written must be
taken for what it is worth—neither for more nor for less, An im-
pression may be fairly correct in the main even if it cannot be
represented in figures. A diet of lentils, if rigidly adhered to, is a
very valuable matter in cases of confirmed gout. But this fact does
not rest solely upon she comparative freedom of caseine from a ten-
dency to uric acid formation: there is another important factor at
work. Such food does not tempt the palate to excess; and thus
the liver gets that physiological rest—as regards its function in the
metabolism of albuminoids—which is so important in the recovery
of impaired functional capacity. No doubt many gouty persons
would get great relief from their tormentor if they could adhere to
a dietary of lentils: but then human endurance fails under such a
gastronomic trial. The late Barl of Derby, it is said, once had some
sherry sent him, which, it was asserted, * would not make gout.”
He returned it to the wine merchant, saying, he * preferred the
gout.” So it is with a dietary of lentils, The Hebrew Patriarchs
had flocks and herds, but they lived on milk and lentils and farina-
ceous matters. Indeed Isaac marked an important family ceremony
by first partaking of savoury meat. The Zulus, who possess a most
magnificent physique, live on milk and  mealies,” or cooked
maize,

When we come to the practical details of a gouty person’s dietary,
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we must keep the cardinal matter of the avoidance of albuminoids
well in view.

Soups need not be forbidden, as the amount of gelatine is not
very great, and possibly little of it passes out of the alimentary
canal. White soups made with cream are good. Vegetable soups
are excellent, though a cantion may be required about those made
from legumes, albeit the albumen is caseine. Fish soups are per-
missible. All soups may be thickened with broken bisenit, or
contain quantities of vegetable matter, as Julienne, hotch potch,
Spring soup, and green-pea soup, asparagus, soup, corn, soup, pea
and tomato, turnip and potato soups. Many persons prefer a quan-
tity of onion, and others celery in their soup, both of which are un-
«objectionable from a food point of view.

As to sauces there is little to be said. Fish forms a large por-
tion of the dietary of the gouty. Fish does not differ from the flesh
of animals in chemical constituents so much as in its comparatively
small food value. The amount of actual proteid matter in fish is
calculated at about one fourth that of amimal flesh, The conse-
quence is, a comfortable, satisfying meal of fish does notoverload the
liver with albuminoid material. as would be the case with an equal
bulk of the flesh of warm-blooded animals. The difference lies in
the proportion of water, which is very large in the flesh of fish,

Many soups are made from fish. First comes the attractive
«cray-fish soup, after which follows at a short interval (gastronomic)
oyster-soup.  Lobster-soup is good. A white soup is prepared
from any of the white fishes down to the conger-eel, and notably
the haddock, which is admirably adapted to the body needs as well
as the palate of the gouty.

Then there are cooked fish, the whiting, the haddock, the cod,
the turbot, the brill, the skate, the halibut, the shad, the john-dory,
the gurnet, and lesser known fish. The coarser fish are the ling,
the hake, the chub, the bream, and of course the pike. The trout,
the salmon trout, the sewin of South Wales, the lake trout, the
salmon, the grayling, and the white lake trout of the St. Lawrence
are all excellent, The mackerel, the herring, the pilchard, the eel
are too rich in oil for many stomachs, but otherwise are permissible.
‘These fish may be boiled, or baked or fried, or made up into fish-
balls, fish-cakes, ete., with potato; or served up aw gratin. The
smaller flat fishes, the sole, the flounder and the plaice are good,
but if fried should be prepared with care; and few things that are
eaten are more offensive to a tetchy stomach than a badly fried sole
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with the fibres soaked in fat. This is the source of many an attack
of acute indigestion, or *‘ even gout at the stomach.”

The shell fishes, as the oyster, the clam, the mussel and the
scallop, are all excellent. Se are the lobster, the cray-fish, the
shrimp, the prawn and the crab. Many other shelled fishes, mol-
luses and segmented fishes, are eaten in different parts of the globe;
while the Chinese prize highly the sea-slug. The edible snail has
its votaries, but this is not *“a fish,”

To a gouty man of perfect digestion a lobster-salad is a typical
food. Its food-value in nutritive material is not high, while of its
acceptability by the palate it is needless to speak. Fish in many
forms lends itself easily to curries; and a well-made fish curry with
plenty of rice is an excellent dish for a gouty individual.

As to the flesh of animals, the great matter to remember is that
this is a very concentrated food, rich in albuminoids and therefore
to be eaten sparingly—as regards the lean at least. The question
of digestibility is not being considered here, but the different forms
in common use may be arranged pretty much as follows, mutton,
beef, lamb, veal, pork; the last two being partaken of cautiously.
Bacon and ham seem less objectionable, When these concentrated
animal foods are eaten they should be in company with a fair store
of fat, and a liberal supply of vegetables of all kinds. The rabbit
furnishes a capital change, especially when cooked with a quantity
of fat pork or bacon.

The same may be said of the flesh of fowls of all kinds, those
with white flesh being to be preferred to those with brown meat on
their bones. Thus the chicken is better than the duck or goose.
Turkey seems to lie midway.

Then, as to game, the same may be said of white and brown meat,
whether it be in fur or feathers. A little game to finish off a meal
will scarcely be ohjected to by the most rigorous food-disciplinarian.
But again it is a question of bulk, and little must be taken.

Then as to such matters as sweetbreads and other glands; tripe,
pig’s feet, pig’s cheek soused, or as brawn, liver and bacon, they are
all permissible in proportion to the bulk of fat, and the small quan-
tity of lean in the dish. Calves' head is not objectionable. Vege-
tables form a very considerable factor in the dietary of the gouty.
Some objection might be taken to mushrooms and other fungi be-
canse of their meat-like composition. Vegetables containing a
quantity of oxalic acid disagree with many gouty persons, who
should of course avoid rhubarb, sorrel, tomatoes, asparagus and even
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broad beans. But for ordinary gonty persons potatoes in all forms,
carrots, turnips, parsnips, beet, broceoli, Brussels sprouts, cabbage,
spinach, endive, lettuce, beans, peas, haricots, green corn, and sugar
<corn, kale, leeks, onions, salsify, sea-kale, samphire, laver, celery,
vine shoots, encumber, gherkin, vegetable marrow, and other less
generally used vegetables, are excellent. Many admit of being vari-
ously prepared so as to furnish that desirable matter, viz., variety.
Salads should be freely eaten.

Puddings are to be measured by the amount of eggs in each.
The egg is rich in albuminoeids, and therefore objectionable to the
gouty. All milk puddings as rice,” tapioca, sago, semolina, corn-
flour, malt-preparations, and other farinaceons matter should be
prepared without eggs, or at most only the yolk should be used.

Suet dumplings are not to be forbidden, or bread and butter
pudding, if the cook will make it withont eggs. But custards and
omelettes, sweet or savoury, are to be shunned. Pastry is not neces-
sarily to be forbidden, nor yet cakes, if the amount of egg be moder-
ate. All kinds of ereams are permissible, but blanecmanges, shapes,
jellies, lemon gponge, and articles of food containing much gelatine
are to be avodied.

Fruits of all and every kind, raw or cooked, are suitable, what-
ever views may once have been held about sugar. And plenty of
dessert fruit is desirable, except for those gouty persons with whom
sugar disagrees and turns acid. Indeed lemon juice, lime juice,
-oranges, shaddocks, and the like sub-acid fruits, are at present rather
in vogue with persons with a gouty or rhenmatic tendency.

Then, as to cheese and cheese preparations. Kven thongh con-
sisting of caseine, cheese in large quantities is not particularly de-
girable, Such dishes as toasted cheese, welsh rarebit, cheese gouffice,
or rameking, consisting of cheese and eggs, are undesirable; but
maccaroni cheese and cheese straws may be eaten in moderation.
For those who hanker after the flavour of cooked cheese a cheese
pudding is permissible. Hominy, sago, or rice well boiled in milk
and mixed with cheese finely grated, may be puf into the oven to
brown; and a very good and digestible dish is so furnished. Nor
should large quantities of uncooked cheese be eaten, unless it he
cream cheese, which contains only a small proportion of caseine.
Biscuits, crackers or pulled bread, with butter and a nip of tasty
cheese, should form a part of the dinner of the gouty. No one
but a glutton would eat too heartily of such cheese as Rochefort,
Gorgonzola, Neufchatel, Camembert or Brie.
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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 English fashion are
so much poison to gouty persons of thin flank, Bulky, gouty persons
can 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. Inmy opinion,
mdeed, 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, Buecellas, all must be abandoned. Port,
old in wood, is less pernicious than old bottled 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 have seen gout simply blaze ount in a few hours after
Marcobrunner and Riister.

A poor, thin wine, asthe 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



FOOD IN GOUT. 215

been a dyspeptic for fifty years. Thank God for it!” The cause
of his pions gratitude for what most people regard as a plague, was
the fact that his brothers had all periched from gouty affections,
while his dyspepsia had prevented him from overworking his liver.

When the liver manifests a return to a reptilian condition, its
owner must alter his:dietetic and gastronomic performances,—or
suffer the consequences, 2

There is no nice way of having the gout; and, what is worse,
there is no pleasant way of avoiding it,



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 fact,
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 inerement of interest from the physiological fact that the nervous
system is rich in a certain phosphorised fat known as Leecithin with
a formula C, H, NPO, x 3H,0. Asypointed out before, in the chap-
ter dealing with anemia, 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 are linked with the function of the blood-corpuscles and
with the nervous system, two matters with which vegetable life has
nothing to do. 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 angmic, 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 curious 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 neurotic patients
with a lack of endurance, Whateyer powers of endurance the body
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may possess the restless tenant would exhaust them. The sword
will wear out the scabbard! And especially is this true of those
small or slightly built persons with well-vaulted foreheads and small
viscera—the Arab type of beings of the neurosal diathesis. Their
restless energy brings about, sooner or later, a break-down. The
assimilative organs cannot supply the nutritive pabulum of the
nervous system in sufficient quantity, the store becomes exhausted
and then the brain-power gives way; the work that once could be
accomplished with ease becomes a grievous tusk, and a little later
on the capacity to discharge it is no longer present. There is a dis-
tinet break-down; and the poor patient, bereft of his whilom power,
is sent away for rest—to do nothing but recuperate. Such a story
is sadly frequent at the present time, and threatens to become even
more common in the future. After a long rest and appropriat:
food the brain is once more equal to its labours,

In such a case the individual has distinetly drawn a bill upou
himself—borrowed so much of his intellectual capital; and the day
comes when that bill must be met: after which follows a long slow
process of paying back into the body-bank till the working capital
is once more sufficient for competent action. There has been n
body-expenditure in excess of body-income, and so the reserve body-
capital has been heavily drawn upon, until indeed it is too small for
successful enterprise. By reducing the outgoings to the minimum,
and raising the incomings to the maximum, a new balance or capi-
tal is regained. It is just like a man who exceeds his income; he
gets into debt, and then he has to live on very little until he has
cleared off his debts,—and then he can go on again. When the
pabulum of the brain is exhausted a long process of recuperation is
necessitated.

Huving secured for such a patient the requisite rest, and nervine
tonics, the next question arises, viz., How is he to be fed ? Experi-
ence has tanght us the fact, before physiological chemistry could tell
us the why, that fat and fish are the foods specially indicated. Fish
is rich in phosphorus.® A phoesphorised fat has to be furnished to
the nervous system. But to supply in liberal quantities food con-
taining phosphorns and fat, is not necessarily to restore to the im-
paired assimilative powers the capacity to build up lecithin from the
raw materials. It is one thing for the contractor to collect his
materials for a house: there are the masons and bricklayers, the
carpenters and plasterers, the slaters and glaziers to build up the
edifice required for its erection. If these be but few then the work
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of construction will proceed but slowly, no matter how much material
ig to hand. Soin the body. If the constructive powers are but feeble,
then time is essential to the accumulation of a sufficient store of
lecithin for working purposes,®

There are the capacities of the assimilative and constructive
powers to be calculated in each case. When they are fairly vigorous
comparatively rapid progress is possible; when they are gravely im-
paired, and still more when the individual has but small viscera, the
recuperative process is and must be a slow one. The digestibility
of the food must not, then, be lost sight of in the ealculation.
Small meals of suitable food at short intervals are the line of feed-
ing to be taken, Then fish with butter should form a conspicuouns
factor in the dietary, Milk puddings are good. As a beverage
cream with seltzer water, or other aérated water, is capital. Cold
coffee with cream forms an excellent combination. Creams of all
kinds are good, Cod-liver oil and oil-emulsions may best agree with
others,

The yolk of an egg in a little sherry would make a little change,
Salads with oil suggest themselves. Stewed fruit and cream ought
to form a staple dish.

When we consider that the pabulum of the nervous system is a
phosphorised fat, we can comprehend why the plan of treating cases
of cerebral exhaustion by liberal quantities of lean meat has turned
out a failure. Albuminoids do not supply the requisite material for
the intended purpose; while in their metabolism they furnish matters
which may be called hepatic mal-produets, or *‘liver stuffs,” which
possess very irritant or toxic properties as regards the brain. Con-
sequently a highly nitrogenised dietary is not only withont advan-
tage, but actually possesses positive drawbacks. The brain is not
fed thereby, but in its weakened condition is annoyed and vexed by
these ““liver-stuffs.”

This matter of the toxic effect of liver-stuffs has another aspect
which is well worth consideration. An American patient told me
that, after the perusal of my work on ** Indigéstion and Biliousness,”
he found that he lost his bilious headaches by striking out of his
dietary the flesh of animals except fish. He lives on a milk and
farinaceous dietary, with butter, plus the fish. On this restricted
regimen he has excellent health, fecling quite well. But any diver-

* What is here written must not be taken as accepted demonstrable fuct,
but rather as a4 working hypothesis; not however without its utility.
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gence from this dietary brings with it its own punishment. Dr. A.
Haig, one of the casualty-physicians at St. Bartholomew’s Hospital,
has put on record a similar experience of his own, arrived at quite
independently. Long ago, when attached to the West London
Hospital, a patient came to me whose expression told of habitual
suffering. She was tormented by severe and almost ever-present
bilious headache. She averred she could only take a little lean
meat, dry bread and tea. She was prevailed upon to give np this
regimen, not without conmsiderable difficulty, and try farinaceous
matter and fat. Much fo her surprise she soon was considerably
better. Ten years later she turned up accidentally, -when it was
found that the improvement had been maintained, and her face was
free from the ‘‘ pained” look it bore when first seen. The theory
and the clinical facts hang together at any rate, if a more positive
expression of opinion is not yet warrantable,

Some persons, and especially women, of highly developed nervous
system and small digestive power, are liable to recurrent storms of
neuralgia, specially facial neuralgia. Sometimes it is facial nenralgia
(as ordinarily understood) at other times there is intense pain in the
eyeball with hemicrania.

When the storm is blowing they can be got to take medicine,
but food they cannot be induced to take. This is a great mistake.
* Pain is the prayer of a nerve for healthy blood ™ said Romberg;
and this exquisite sentence is well worth bearing in mind. The
blood must be good in quality and sufficient in quantity, else the
nerve gives out its inarticulate cry. One sufferer’of this kind came
under my notice lately. Milk was objected to and meat infusions
alone were available. But such infusions, as pointed ont elsewhere,
have (practically) no food-valne. Some ** lactated food ** was avail-
able, and by the addition of it to the meat-infusions the strength
was maintained. Not only did the system derive support from the
food to bear the suffering, but the nerve being better fed it sooner
ceased its wail. Shortly the opportunity offered itself for this patient
to press her new convictions upon a friend suffering in like manner,
and with the same satisfactory result. When the pain is on, the
sufferer can only object to every proposition, and begs to be left
alone. The patient, however, when so suffering, is not a competent
judge of what is best to be done, and must be firmly resisted. Both
patients suffered severely from a sudden cold spell of weather. The
cold air of the night caused them to waken in the morning with
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neuralgia. Some food in the small hours of the morning warded
off these morning face-aches in a most satisfactory manner.

(The effect of cold air in the production of these face-aches seems
as follows: Cold causes the cutaneous vessels to contract, and the
cutaneous nerve-fibrils thus have their blood supply cut down, with
the consequence of neuralgia in the starved nerve. Protection
against cold is, of course, one preventive matter; while a sufficient
supply of nutritive blood is another. Our ancestors in draughty
houses had bed-curtains and wore night-caps. No doubt this saved
many a face-ache. Their descendants, with curtainless beds, and ig-
norant of night-caps, suffer for their advance in taste. The facial
neuralgia which has its origin in a cold drive is a similar case of
nerve-starvation.)

This view of the relation of food to neuralgia, and especially
superficial neuralgia, is well worth bearing in mind. Such neural-
gia belongs to persons with small viscera, and who can only take
small quantities of food at once, They cannot endure the long un-
broken fast of night, and should have something last thing on get-
ting into bed, and also something first thing in the morning before
commencing to dress. In cold weather, beyond this, they must have
some food in the small hours of the morning. This may consist of
milk with some malted preparation; or of a meat infusion with
some predigested food. This may be kept warm under a tea-cosey;
or on the hob, if the fire be kept up, or a spirit lamp may be
used.

And, by attention to the matter, many neuralgic sufferers will be
able, if not to escape their plague altogether, still to avert much
of their pain. At times aleohol in some form may be indicated as
an addition to the food just mentioned. Sometimes indeed a little
alcohol seems necessary to digestion in the small hours of the
morning,.

Dr. King Chambers describes a curious neurotic condition, linked
with an erroneous dietary thus—* There is a peculiar form of Zy-
pochondriasis which arises from eating too little vegetables and too
much meat. It is distingnished by the high specifie gravity of the
urine (1.025 to 1.035) dependent on the presence of urea alone
without sugar. 'There is in these cases often a remarkable lassitude,
and apparent paralysis of the limbs suddenly occurring after exer-
tion. Sometimes there is emaciation. Both these symptoms usually
lead the patient and his friends to attribute the morbid state to in-
sufficient nutrition, anil to increase more and more the proportion
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of meat in spite of the aggravation of the ailment. A rapid cure
attends the diminution of the meat meals to one daily, and the sup-
plying their places with plenty of porridge and green vegetables.”

There is another piece of evidence, that while the feelings pro-
duced by normal digestion are agreeable—hence the practice of
charity-dinners—when there is an excess of albuminoids in the
dietary, or the liver is unequal to its work, mal-products are formed
which possess a toxic effect upon the nervous system.



CHAPTER XIX,

FOOD FOR CHRONIC INVALIDS,

As might, @ priori, be expected, the dietary of a chronic invalid
differs materially from that of persons in robust health. Yet this
obvious matter does not always receive the attention it merits, and
the invalid has often * to take what is going,” and which is adapted
to the body-needs of the rest of the family. Of course this does not
occur in thoughtful families; but is apt to be the case where one
member of a robust family returns to the family group in broken
health. It is all very well for a family to enjoy unbroken health;
but lack of familiarity with illness carries with it certain draw-
backs; and of these, ignorance of what an invalid requires, is one.
There is no intention to neglect the sick member, or disregard his
or her requirements; it is simply a case of want of knowledge.
Whereas, on the other hand, in families where illness is not un-
known, an acquaintance with the wants of sick persons is found.
This is, in the hour of need, the silver lining to the dark cloud of
illness. Few physicians but have had the above facts forced upon
their attention from time to time. Called to a sick person, in one
bousehold all are ready to lend their services, but the willing vol-
unteers are an ill-drilled mob, destitute of any knowledge of what
has to be done, and how it has to be carried out; while in an-
other family the physician finds the different members ready to
fall each into his or her place like well-disciplined soldiers. How
they have purchased their knowledge it may be well not to in-
quire; but it is there when it is wanted—and that is something.

With the chronic invalid the position is somewhat different.
That one of the females of the houschold which has the kindest
heart, the best head, and the most willing hands, takes upon herself
the task of tending the sick member. But no amount of willing-
ness can compensate for the lack of actual information.

No affection for instance can ward off the evil effects of bread
crumbs in the bed, which soon become hard, gritty particles readily
productive of bed-sores, Ready and affectionate as she is, this de-
voted woman has her lesson to learn, and probably learns it—as
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much other knowledge is acquired—through much error and mis-
take; butall the same it has its disadvantages. The self-appointed
nurse must pore over her cookery-book, and ponder over what she
finds there. If some of the details seem uncalled for, some process
unnecessary, she will do well not to exercise herright of private judg-
ment and make modifications of her own., It is never well to
prophecy about viands, The proof of the pudding is the eating!
And it is not well to assume that some cooked product will be tooth-
some. It may turn out far otherwise. Taste and try. Paul’sadvice
to the Thessalonians to * Prove all things, hold fast that which is
good,” applies here very pertinently, She should make a private
trial of each dish before serving it up to the invalid. She may be
puzzled what dishes to select. It will be well for her to give her
attention to light rather than solid food. 'The invalid is not equal
to much exertion and therefore does not require the substantial
repast which is desirable for the hale members of the family, and
which they enjoy. The body-requirements are smaller. On the
other hand lack of exercise leaves the appetite impaired, and the
zest for food is not so keen. Something tempting is indicated—a
small bird on toast, a dainty sandwich, a herring’s millet, or a
bit of cod’s roe, a sweetbread or a little fish, a small quantity
of a milk pudding, or a little stewed fruit and cream, or a custard
in a glass, something small in amount and tempting in character.

Very often the cook dislikes the trouble of these little *‘odd-
ments,” in which case it is better to try to prepare them indepen-
dently of her than to persist with her. No woman yet ever made
a dish palatable which she prepared unwillingly. A cook must give
her mind to her dish—if it has to be a snccess.

If the volunteer experiences a difficulty in her selection she may
find considerable help in a little book ** Food for the Invalid, the
Convalescent, the Dyspeptie, and the Gouty,” published by Macmil-
lan and Co., containing some three hundred culinary preparations
selected from various cookery-books and eompiled by the writer.

She must learn, too, to prepare small quantities at once. Few
foods improve by keeping, and few bear warming up without losing
much of their toothsomeness. Sometimes the family meal will in-
clude a dish of which the invalid may fancy a little; but as a rule
something special must be prepared. The invalid cannot help hav-
ing but a feeble appetite, or even being dainty. Frequently, no
doubt, the invalid bears much quietly without saying anything
abont it. Perhaps he is peevish. Illness is a trying matter!
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As the amount of food which can be taken at once is small, the
invalid must not be restricted to the family meals, but have little
gustronomic interludes. A cup of milk, a cup of beef-tea with some
prepared food in it, a little custard, the yolk of an egg in sherry,
or some chocolate, or possibly even some sweets, But here we have
to confront a difficulty, viz.: How far do such minor meals destroy
the appetite for the regular meals? This must form a matter for
private judgment in each individual case.

Sometimes the invalid may like highly seasoned dighes, but as
a rule plain fare with eondiments in moderation is preferred by sick
persons. As Sir Wm. Roberts has pointed out, the taste for savoury
food is diminished in sickness, and simple food, unattractive to hale
persons, is relished by those who are not well,

In consequence of lack of exercise there is always a tendency
towards sluggish action of the bowels; and this can usually be met
by a baked apple, a few stewed prunes, or figs occasionally. Espe-
cially is this necessary where milk forms a considerable portion of
the dietary. Meat-infusions have a tendency the other way. Ac-
cording to the state of the bowels, milk or meat infusions must be
resorted to.

Then another matter is the avoidance of fat by invalids. In all
illness fat is objectionable to the palate. Whether this is an instine-
tive avoidance of an article of food which cannot be digested or not,
may not be affirmed. But of the impairment of the pancreatic
function in acute disturbances there is much proof. This, however,
is certain, viz.: that the necessity for such concentrated fuel-food as
fat is much diminished in the case of invalids. Confined indoors
to a great extent, and incapable of much exertion, there is not the
demand for hydro-carbons which is normal in health.

(Of course this statement does not apply to strumoms and
phthisical persons, who require a certain amount of fat to build up
healthy tissue).

Salted and dried meats are rarely relished by invalids unless it
be in the case of bacon and ham. Tinned or canned meats must
be used at once, else they turn against them. All greasy meats are
disliked and dry meat preferred: thus a chicken is in request, while
a succulent duckling is rejected. Boiled or baked fish is preferred
to fried fish, as a rule. An egg is a favourite food with invalids
usually. Plain boiled, or boiled lightly, and turned out into a warm
cup containing a little knob of butter melted with some pepper and
salt, either are attractive. Or a light boiled egg, turned out upon
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some nice mashed potato and mixed therewith, forms a dish very
acceptable to the palate of an invalid.

As to drinks and beverages it is impossible to say anything; so
much depending upon the likings and dislikings of different persons,
and so much upon the actnal requirements of each individual case.

Gireat cleanliness and neatness in the serving of food are essen-
tial, otherwise the appetite flees at once. No attractiveness in the
viands can compensate for a dirty plate or a soiled cloth.

15



CHAPTER XXX.
FOOD IN OBESITY.

CoNTRARY to what might be expected, fat eaten as food is not
deposited in the body as fat. Part of it is utilised in tissue-forma-
tion, while the rest is burnt. The fat of the body is the surplusage
of carbo-hydrates beyond body-needs. Of course it is obyvious that
if the dietary be rich in fat this will burn to maintain the body-
temperature, and thus the demand upon the carbo-hydrates con-
sumed is lessened, and the more remains over for adipose tissue.

Fat is deposited in the body in an irregular manner; sometimes
evenly distributed, at other times certain localities are selected.
The eye lies in its orbit with a packing of fat around it. The salmon
has its fat in its tissues, the cod locates its fat in its liver. Some
persons are fat all over like a fattened animal; while others carry
their fat in a thick pad over the wall of the abdomen. The camel,
the dromedary and the buffalo have a lump of fat on the back.

The King of Dahomey’s wives are fattened on rice and butter,
previous to the nuptial ceremony. A certain plumpness is admired
in some animals; and a reserve store of fat is often very convenient,
carrying with it a certain staying power. A sleek, well-fed horse is
an instance m point.

On the other hand fat may be a burden, as many obese persons
know full well. It certainly may be so excessive as to be unsightly;
and fat persons are regarded as legitimate objects of ridicule by the
vulgar. Consequently, many and divers plans have been laid down
for the reduction of redundant corpulence.

Lewis Cornaro, who was a corpulent, gouty man, put himself
upon a spare dietary, viz., twelve ounces of food, mainly vegetables,
and fourteen ounces of light wine daily; and on this lived in good
health for over half a century, Few persons, however, conld undergo
such a severe regimen, Another obese man fed largely upon apples,
on which he reduced himself considerably. The great idea in the
different plans of treatment is the avoidance of carbo-hydrates in
the food so far as is possible.
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There are two plans before the public at the present time: (1)
Bantingism, and (2) Professor Ebstein’s plan.

It will be well to take the plan advocated by Mr. Banting first,
because it must be criticised rather than recommended. He cut off
carbo-hydrates; no sugar, no starch. So far so good. But on the
other hand he allowed unrestricted indulgence in albuminoeids, as
the flesh of animals for instance. This reduction of a human being
to the status of a carnivorous animal has been attended with un-
fortunate results.  All along in this treatise the danger of an excess
of albuminoids in the food has been steadily insisted upon. The
dangers involved therein have been pointed out, especially in the
chapters on ““ Bright’s Disease” and on ** Gout.” And this danger
of kidney injury is no myth or imaginary risk. Not long ago a very
illustrative case came under my notice. A man of sixty, whose
kidneys were probably not above suspicion, was advised to reduce
his corpulence, he then being in good health and feeling well. It
was well to take off a conple of stones, his medical man said, and Mr.
Banting’s plan of reduction was recommended. The desired re-
duction was accomplished but at what cost? No suspicion of any
impairment of the kidneys seems to have suggested itself to any
one, to put them on their guard; and the untoward resnlt was, a
condition of lithiasis was established, and in a few months Bright's
disease had claimed its vietim. Whenever any reduction in a corpu-
lent person over middle age is contemplated, the possible condition
of the kidneys should never be forgotten. There is much reason
to believe that many persons have fallen victims to their desire to
reduce their corpulence, and the adoption of Bantingism for that
end. It is, really, a very dangerous practice.

Professor Ebstein’s plan is free from the dangers which lurk
around Mr. Banting’s method. The Gottingen Professor, who has
given much attention to, and has written a small book on, the
subject, sums up as follows: ““The permission to enjoy certain

" succulent things, always of course in moderation, as for instance
salmon, pité de foie gras, and such like delicacies, reconciles the
corpulent gourmet to his other sacrifices. These consist in the ex-
clusion of the carbo-hydrates. Sugars, sweets of all kinds, potatoes
in every form, I forbid unconditionally. The quantity of bread is
limited at most to 3 to 34 ounces a day, and of vegetables T allow
asparagug, spinach, the various kinds of cabbage, the legumes,
whose value as conveyers of albumen, as Voit observes, is known to
few. Of meat I exclude none, and the fat in the flesh I do not wish
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to be avoided, but on the contrary, sought after. I permit bacon
fat, fat roast pork and mutton, kidney fat, and, when no other fat
is at hand, I recommend marrow to be added to the soups. I allow
the sauces as well as the vegetables to be made juicy, as did Hippoc-
rates, only for his sesam oil I substitute butter.,” This is a sum-
mary of Ebstein’s creed, which is a distinct improvement upon the
regimen advocated by Mr, Banting. Some modifications, however,
may be suggested, such as further development of fish in the dietary.
Fish of all kinds, fresh, dried, and canned, should be largely taken.
Then a caution about the amount of lean meat and legumes is desir-
able, as being albuminoids and needed in small quantity. Salads of
various kinds are good. The lettuce, the endive and celery may be
added with advantage to his limited list of vegetables. The onion,
kale, sea-kale, turnip-tops, do not contain so much saccharine matter
as to exclude them, As to the potato, of course an objection lies
against it theoretically, but when the stomach has to be filled a small
quantity of potato will help to do this in a satisfactory manner. The
palate must be consulted, and so must the stomach; and a small
quantity of forbidden matter may in many cases be desirable. Only
of course more time for the desired reduction is then essential.

Bread, biscuits, crackers, corn cakes, milk puddings, other pud-
dings, all must ruthlessly go if the reduction has to be successful.

Malt liguors of all kind must be foresworn, and a light wine or
spirits and water alone be indulged in.

As much exercise as possible should also be taken, as exertion
counts off so much food.

But do not let the new regimen to be too severe, or so rigid as
to affect the general health. If ill effects are being experienced,
some relaxation for a while may be advisable. Where obesity is the
outcome of indulgence in rich food in unlimited quantities, combined
with generous drinks and habitual laziness, the regimen requisite
for its reduction will be beneficial generally. But where a person is
merely corpulent and yet well with it, it is a matter for deliberate
thought as to how far any sudden change of regimen is desirable.
Some families are normally stout just as others are lean. And as it
is impossible to fatten the latter, so it may not be wise to try to
reduce the former.

The treatment of obesity is the avoidance of carbo-hydrates;
while in emaciation carbo-hydrates in their most digestible forms
are what is required to give a certain roundness or embonpoint.

There is, however, a certain fatness scen in females at or
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about puberty, and then again at the menopause, or the change
of life, which is linked with an®mia. Girls or women, they become
pallid, the blood goes thin, and fat accumulates upon them; specially
the subeutaneous fat. With girls a quantity of red meat is as essen-
tial for cure as are chalybeates. With women at the change of life,
an excess of albuminoids may tell upon the kidneys. The fatness
may depend and does depend evidently in some cases, upon the de-
ficiency of red blood-corpuscles, leading to impaired oxidation, and
from that again to the deposition (as fat) of the unconsumed carho-
hydrates. This impoverishment of the blood may be dune to the
pressure of some poison in the blood breaking down the red blood-
corpuscles, or hindering their formation, and in such cases the re-
moval of the toxic clement is the first step to be taken; after which,
the cause being removed, all goes well. Such a case came under
my notice some time ago. Gout here was the underlying cansal
factor; and the clearing away of the toxic agent by uric acid solvents
was in one case followed, and quickly too, by the re-formation of
red blood-corpuscles, and a reduction in the adipose tissue. But
the reduction of the fatty tissue in ladies at the change of life—
especially if some malnutrition of the muscular wall of the heart be
also present—is not a matter to be lightly undertaken, and requires
considerable judgment.

When a person is naturally stout and leads a rational life, taking
exercise and eating in moderation, any great reduction in bulk is a
questionable advantage. But where obesity is the outeome of giut-
tony and laziness, then a change all round is certainly desirable.
But even then a sudden reduction in bulk is not without certain
drawbacks, and entails an exercise of the judicial powers.

When a reduction in bulk has been achieved, persistence in the
dietary is necessary in order to prevent increase in weight; and a
regulated dietary —an irksome matter to say the least of it—must
become the rule of life,



CHAPTER XXXI.

THE FOOD IN INDIGESTION.

ProBaBLY none of the topics in the connection of food with ill-
ness is more interesting than the one now to be considered. 1t will
be necessary to go into some detail in the matter, as ‘“ indigestion *
covers a large field,

The first matter in this consideration is the physiology of diges-
tion, which has been spoken of before, but must be glanced at again.
First so much farinaceous matter is rendered soluble hy the action
of the saliva. The saccharine elements of our food and the soluble
outcomes of starch pass readily through the wall of the alimentary
canal; and so the stomach is relieved of their presence. What
starch remains untonched by the saliva passes through the stomach
(unaffected by gastric action), and finds in the intestines the pan-
creatic solvent, In the stomach the albuminoids of our food alone
are acted upon. That is the second section of the digestive act.
The third and last is the pancreatic digestion, where starch, albu-
minoids and fat, all are dealt with.

Gastric indigestion then may be due to

1. Too much undigested starch in the stomach; or

2. Albuminoids too hard to be dissolved; or

3. Fat floating about in the stomach, offending it and interfering
with its proper work.

In these cases the stomach may be equal to its duties if the diet-
ary be adjusted properly.

Then there is indigestion based on the stomach having more
food in it, i.¢., a larger bulk of contents than it can deal with. Here
smaller quantities of food must be taken at once.

Finally the stomach itself may be at fault and be unequal to its
duties. This will take two directions,

1. Deficiency of gastric juice:

2. Defective muscular movement.

The late Dr. Arthur Leared held that pain is the proof of the
first; and a sense of distension (with flatulence) the evidence of
the other. In many cases the two are combined.
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These last causes of indigestion may be due to organic disease,
but by no means necessarily go. Functional incapacity in the
stomach may, and often does, exist without organic change. It may
or may not be followed by structural or gross alterations.

When the stomach is at fault then some medicinal measures are
called for, which cannot be considered here. Frequently a little
artificial pepsin in addition to the amount furnished by the incapa-
ble stomach will enable the labouring viscus to get over its difficulty.
Often the addition of ecarminatives and condiments to the food will
relieve the flatulence. But granting all this, and not attempting to
underrate its importance, the main matter with primary or gastric
indigestion is the food taken into the stomach.

In the first place it must be of snch character that it can be
properly disintegrated by the teeth, and be so reduced by mastica-
tion as to be in a fit state for the stomach to act upon it, If such
dental preparation has not gone on, then the food reaches the stom-
ach in an unfit condition; and consequently that viscus is incapable
of dealing with it. Defective teeth, the habit of bolting the food
unchewed, and unsuitable character of the viands, are the main
causes of this form of indigestion. Certain things, as pastry, where
fat and flour are kneaded together into a mass not readily disin-
tegrated; cheese, nuts, bits of hard meat or gristle; hard pieces of
potato, cabbage or other vegetable matter; all vex the stomach.

In the case of Alexis St. Martin, Dr. Beaumont found that such
articles offended the stomach, arresting the flow of the gastric juice,
and causing the lining membrane of the stomach to be dry and red.
From this we can understand the notorious elinical fact of the above-
mentioned articles provoking indigestion in a delicate, sensitive, or
feeble stomach, Persons who can eat most articles of food with
comfort find these indigestible articles to canse them suffering.
Consequently they should be serupulously avoided.

Where mastication is defective owing to the loss of teeth or their
decayed condition, the aid of the dentist must be invoked. After
the teeth have been put right and are in working order the stomach
is no longer outraged by lumps of food upon which it can exercise
no solvent action.

Where the habit of eating quickly obtains, and the food is bolted
or flapdragoned, and thus the stomach offended, a more rational
method of eating is the cure—or at least a great part of if,

Matters infiltrated with fat are provocants of painful and imper-
fect digestion. A badly fried sole is a notorious offender in this
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respect. If the cook do mot have her fat properly hot, it soaks
through the fish, and the muscular fibres so becoming coated with
oil are beyond the reach of the gastric juice. Fatty meat, as the
flesh of the goose and duck, are avoided by dyspeptics. Such fat-
swathed muscular matters are as burdensome to the stomach as
quantities of undigested starch.

These are gross and tangible matters, obvious even to the un-
educated eye; matters which merely require to be pointed out in
order to be comprehended. But beyond these there are subtler
matters, such as the difference betwixt veal and chicken, pork and
rabbit.

Meat hard of fibre is indigestible, as pork and veal; then beef;
then mutton and lamb. Even parts of the same animal vary. A
piece of hard neck of mutton is much less digestible than the loose
fibre of the meat on the sheep’s head. A veal cutlet contrasts with
a sweetbread. A salmon steak contrasts with a whiting; though
fish are as a rule more digestible than the flesh of mammals. The
flesh of fowls is widely different, as a succulent duck compared to a
partridge. Game is very digestible with its short fibre; while goose
is not only rich and greasy but its fibres are longer and coarser than
is the case with game. A leg of a chicken is less digestible than
the breast.

Articles that ave flatulent ecaunse indigestion, and consequently
many persons of feeble digestion have to eschew the legnmes as the
bean and the pea. Peas bear an evil reputation; and especially in
the dry form. Vegetables as a class are regarded as *‘ windy.”
Uncooked vegetables are to be avoided by dyspeptics not only on
this account, but because uncooked vegetable matter does not readily
undergo disintegration.

The presence of starch granules in considerable amount in the
stomach is a fertile source of gastric suffering. This is an aspect of
the subject far too little considered; and yet it is a matter of great
importance, The gastric juice has no action upon starch granules.
This is quite a different matter from mere masses of farinaceous
matter like pastry or pie crust. The disintegration may be perfect,
or fairly so, still the starch granule is as indigestible in the stomach
as 80 many minute particles of glass. Commonly, however, there
is a combination of causes in action, as more perfect disintegration
by the teeth would necessarily bring the starch granule into contact
with the saliva. But putting this matter aside for the moment,
and considering the farinaceous matter simply as an aggregation of
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starch granules; these last, if sufficiently numerous, hamper and
obstruct the action of the stomach, They absorb fluid; they add
to the burden borne by the stomach as to its muscular movements.
They incommode it; and therefore are obstructive and undesirable.

In order to get rid of any superabundance of starch granules the
dyspeptic ought to take the farinaceous articles of food first, and
adopt the rule of the nursery, viz., pudding before meat. If the
milk pudding be taken first, then the saliva can act upon the starch
in the mouth, in the gullet, and in the stomach before it becomes
acid. By so doing the starch would be rendered soluble (and =o
escape through the wall of the stomach), and would get out of the
way, leaving the stomach free to deal with the meat which comes
after it. That is the common-gense view of the subject; and a fol-
lowing of the natural order of digestion. But custom bars the
adoption of such measures. The dyspeptic must rise above cus-
tom. That is all that can be said.

Then there comes the question of dealing with the starch granules
previous to their being taken into the mouth. As has been pointed
ont before, exposure to heat not only eracks the starch granule, but
renders much of it soluble as dextrine. Where the application of
heat is made by the malting process there is also the aetion of the
diastase upon starch. In cases, then, where the presence of raw
starch granules offends the stomach, cereal matters which have un-
dergone a preparatory digestive course must be chosen. There are
many in the market; before long there will be many more. In the
meantime the cook can put her farinaceons matter in the oven by
itself for some time before proceeding to heat it in the ordinary
manner for a milk pudding. Or starchy matters which have un-
dergone gome preliminary digestion ean be used for soups or broths,
Of old, bread well boiled and put through a sieve was used either
as *‘ bread jelly,” or added to milk or soups. By so doing, and tak-
ing these matters as the first course at dinner, a sufficient supply of
grape-sugar would be furnished to the body for combustion-pur-
poses; while the stomach would be left unembarrassed to proceed
with its own work.

It is all very well to point out how much trouble and expense
this will entail; but then it is unavoidable if the system is to feel
up to working point. The dyspeptic is an unfortunate being—in
many ways to be gincerely pitied.

Where the stomach is offended by the presence of fat, and es-
pecially fat en masse, or in the language of the nursery in * dol-
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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
unobjectionable. 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 us 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 i8 wearied the stomach is bereft of much of its capacity,
and food ordinarily well-borne disagrees; and what is more, the gas-
tric revolt tends to become chronic. 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’hdte 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 viscus, 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 capacity. 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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fluids, and, contrary to what is usual in indigestion, only dry food
agrees, In most cases of dyspepsia liquid or semi-liquid food, either
meat-infusions or milk with some carbo-hydrates, sits easiest upon
the stomach. But in these exceptional cases all fluid as far as
possible has to be avoided. If this be rigidly done then digestion
goes on normally and without discomfort.

Having thus reviewed the causes of indigestion, and its forms
and varieties, it may be well to consider its quantity or extent. In
some cases the defect is so glight that if the more notorious of in-
digestible foods be avoided all is well. Pastry, uncooked vegetables,
nuts, are to be eschewed: but nothing more under ordinary circum-
stances. Others again cannot take pork, veal, or cheese without
suffering for their indiscretion. Then come those who may not eat.
cold beef, or a beef-steak, but who can manage mutton. For all
these, artificial pepsin may be enough to get them over their diffi-
cultiecs. Persons who are no worse than this have not much to
eomplain of; they may be put to inconvenience now and then, es-
pecially when travelling. .

Then come those more gravely afflicted, and who really have to
be very careful about their dietary., They must pass the vegetables
as a rule, take very little animal food at once and that only of the
most digestible character. Fish, especially white fish, and boiled
or baked rather than fried: chicken, rabbit, or a sweetbread, are
the chief articles of food with them. They are restricted to milk-
puddings; and other puddings have to be foregone.

With guch persons matters are growing serious. They can get
on fairly well at home with a cook trained to meet their special
needs; but all dining out is next to impossible, while hotel life is
burdensome to them. It is well for them never to forget to have
some pepsin near at hand when eating a meal away from home.

The indigestion of males rarely goes beyond this except in the
case of consumptives, or persons with some affection of the stomach,
or some acute disturbance of a naturally irritable stomach. But
with females a further limit is not uncommon, and then the ques-
tion of a sufficiency of food to sustain life becomes really grave.
Only liquid and semi-liquid food can be endured by the stomach,
and that too in limited quantities -at once. Small quantities of
meat-infusions containing some predigested starch, milk with or
without some malted preparation, a baked apple, or the juice of
some stewed fruit; such form the dietary. It is not an easy matter
to ““ring the changes™ when the choice is so restricted; and, very



236 MANUAL OF DIETETICS.

possibly, the appetite is small and the palate dainty. The body-
income is necessarily small, and cannot be raised, Then let the
body-expenditure be reduced to the minimum. The patient must
go to bed; and, surrounded by bed-clothes in a warm room, the need
for fuel-food is brought down to the lowest point; while perfect
quiet reduces the demand for food to supply force. Rigid economy
is necessary with small means: and this has a wider application than
is commonly attached to it. It applies to the body physically as well
as to gocial units financially. A small income is incompatible with
much expenditure. Beggary is the alternative. The same with
the body if the ontgoings exceed the incomings, then exhaustion of
the body-capital is inevitable.

The smaller the bulk of the food which can be taken at once the
shorter the interval must be betwixt meals. Even when the wonted
fare can be taken, but only in limited quantities at once, a small
amount of food betwixt meals is usnally a good practice, especially
in cold weather. When the patient is reduced to the condition just
described, the infervals betwixt meals must be made very short.
Possibly it should not exceed two hours in some cases. The fast of
night is injurious. There is a well-recognised tendency to a lower-
ing of the body-energies in the small hours of the morning. Some
food about 2 A.M., is most desirable. With many ladies of small
digestive capacities sueh noeturnal meals add materially to their
comfort and enjoyment of life. Such persons of course are readily
made actual dyspeptics by any indiseretion; and remind one of those
crazy individuals who sometimes are so mad as to necessitate their
being put under restraint in an Asylum; with such good effects that
they are in time sane enough to be at large. TUncontrolled, they
ere long become so insane as to require the Asylum restraint once
more. And there are persons whose stomachs resemble these crazy
brains. Indiscretion in food produces pronounced dyspepsia, requir-
ing a strict regimen for a time. On this distinet improvement is
made until the wonted state is reached; but before long some upset
necessitates the curative regimen once more. And such is the his-
tory of myriads of dyspeptics. And the lesson it teaches is the
lesson they will not learn—as a rule, viz,, that extreme watchful-
ness, unwinking, sustained, and enduring, is the only protection
against a digestive breakdown.

Probably this class of dyspeptics furnishes more patients than
any other, especially among ladies. Indeed, if not possessed of
means they could not long exist; for their extreme potential body-
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income could never enable them to toil. They are often very in-
telligent in everything but their food-requirements. Even when
they are very careful, their politeness often brings them to grief by
inducing them to eat something which they know from experience
disagrees with them, but which they do not like to refuse.

Of this class of person Dr. Pavy speaks as follows—‘‘ Where
chronic impairment of power exists, as in ordinary dyspepsia, the
patient must be guided by what it is found by experience will agree.
Whilst avoiding that which is known to be of an md]gcstlble nature,
and whatever, throngh idiosyncrasy, may happen in particular in-
stances to upset the stomach, the maxim of management should be
to keep the diet as closely to what is natural as the circumstances
of the case will permit. Frequently, because a person is suffering
from dyspepsia, he is recommended to leave off this and that article
of food, and may perhaps in the course of time be reduced to taking
exclusively, or almost exclusively, liquid nourishment. Such in
itself is sufficient to lower the already enfeebled power of the stom-
ach. The organ, getfing no employment, becomes weaker and
weaker, and is also prejudicially influenced by the defectively nour-
ished state of the system. The aim of the physician in these cases
should be rather to raise by appropriate treatment the digestive
capacity to the level of digesting light but ordinary food, than to
reduce the food to an adjustment with a low standard of digestive
power.”

This aspect of the matter is here well put. Instead of cutting
off one by one the different articles of diet, it would be better in
every way to be able to tell the unfortunate dyspeptic of some new
article of food which can be taken safely. While introducing into
the stomach the food requisite and indispensable for the body-needs
in any possible shape, the aim is to raise the digestive capacity by
appropriate medicinal measures as well as suitable food. Where
the system at large is badly nourished the stomach shares in the
general enfeeblement. Predigested food may be unavoidable to
raise the general tone; not to relieve the stomach of all work. Too
ready resort to peptonised foods may really «till further lower the
capacity of the stomach. On the other hand, any indiscretion may
throw the case back and all the labour be thrown away, and a new
start be mecessitated. Consequently, the treatment of indigestion
is not a matter of offi-hand directions, but of deliberate thought over
each case with its individnal requirements. Too frequently the
dyspeptic leaves off one article of food after another until the palate
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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 orgaus 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 must back
up the wise counsel of a competent physician; any defect 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 foreibly. Such patients rarely possess the
perseverance indispensable to success. If the patient aoes persevere
courageously 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 dyspepties must ever attend to: (1), never
to touch meat that has been twice cooked, though this holds less
against fish than other meat; and (2) fat which is rancid, 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, but a
fried whiting was an outrage to his stomach.

When a dyspeptic is reckless (as was in all probability the case
with the late Tom Carlyle, the philosopher), he endures a greab 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 unsatisfactory 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 consequences put in their appearance that they be-
come conscious of their forgetfulness.

The most unfortnnate 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 connection with
indigestion, viz., when the eraving for a certain article of diet is
very strong, even if it be of a most objectionable nature as regards
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dyspepsia generally, it commonly happens that it does not disagree.
How and when it is safe to permit the gratification of such eraving
is o matter yet hidden from ug.

Still, all the same, modern chemico-physiological knowledge has
done much to enable us to help the dyspeptic in his troubles; espe-
cially when the patient is resolute about being relieved.

Gouly Dyspepsia.—Whatever the difficulties to be encountered
and overcome with the ordinary dyspeptic, they are enhanced in the
case of the gouty dyspeptic. The reader will remember what is said,
in the chapter dealing With gout, about hepatic reversion and the
formation of uric acid. Whether uric acid finds its way into the
gustrie secretion, or not, is a matter shrounded in darkness. Certain
it is that the gouty dyspeptic is troubled with acidity. Urie acid
solvents are distinetly indicated, and without them mere dieting,
however carefully carried out, is but partially successful. There is,
too, in these dyspeptics a decided tendency to form rancid fatty
acids in the stomach from any fat that has had too much of the fire,
Consequently all fried meats are to be avoided, even down to fish.
Their fish should be boiled, or baked, and what is left cold should
be served up as fish pie, which must not be too long in the oven.

Then again they find sweets too readily turn acid in the stomach,
and especially the cane sugar added by the cook to fruits. As a
rule a gouty person is not a *‘ sweet tooth,” and sweets are abjured
by them. Still many would like to take stewed fruit, if this conld
be done with impunity. As much bicarbonate of potash as will lie
on a shilling, or a quarter-bit to each pound of fruit when put into
the oven to stew, will neutralise the acidity, and bring out the nat-
ural sweetness of the levulose sngar in the fruit which is masked
by the free acid. Such stewed fruit will not only not readily turn
acid, but it provides an uric acid solvent in a very palatable and un-
objectionable form. By using canned fruit in winter and spring
some stewed fruit can be had all the year round. Or a baked apple
can be eaten instead.

Milk puddings made without eggs should form a large portion
of the dietary, and these should not be sweetened by eane sugar but
by other sugar, as milk sugar or leevulose. An admixture of malt
with farina perhaps gives the best result. Farinaceous matter which
has previously been exposed to heat, as shredded maize, cooked hom-
iny, malted rice, or broken biscuit, ete,, should be stirred up with an
equal quantity of ground or crushed malt in a pudding dish, and

“over this should be poured milk hot enough but not too hot to be
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gipped.  The dish shonld be placed where it will not get cooler
(und not much hotter) for ten minutes, after which it can be put
into the oven long enough to become sightly. Such pudding does
not require to be kept in the oven till it is * enough "—as is the case
with puddings made with farinaceous matters which have had no
previous acquaintance with heat—for the materials have already been
cooked, Such puddings will not turn sour with most gouty dyspep-
tics, though the opposite may be the case with a small proportion,

Then a staple article of the dietary will be soups of all kinds,
thickened with broken biscuit, malted rice; or cooked farinacem as
the A. B. (. cereals, the farina cocta, shredded maize, baked hom-
iny, ete. If sago or tapioca be used, either should be placed in a
dish in the oven for an hour or two hours, care being taken that the
farinaceous material is not scorched. Or the sago, rice, or tapioca
should be well boiled ere adding them to the soup. By so doing
the risk of filling the stomach with quantities of insoluble starch
would be avoided; a matter which has been discussed in the early
part of the chapter.

Farinaceous matters—supplying the essentially necessary grape
sngar to the body—must form a very large portion of the dietary
with gouty dyspeptics, and must be so treated as to give as little
trouble to the digestive organs as possible. The more such farina-
ceous matter has been exposed to heat the better, and the less diges-
tion they require within the body.

Soups made with cooked farina, boiled and baked fish, milk
puddings prepared as directed, baked apples, and fruit stewed with
potash, grapes, bananas, and such natural fruit as agrees, carefully
masticated so as not to offend the stomach by tangible lumps, must
form the staple dietary of the gouty dyspeptic when the stomach
is very irritable. When a careful curative course has led to a better
state of affairs then some chicken, rabbit, tripe, sweetbread and like
digestible matters may be eaten. Well-mashed potatoes with cream,
or butter and milk warmed together, put down before the fire to
Irown (better than being put into the oven), in order that heat and
moisture may still further modify the starch granule, will form a
desirable change,

Cold fat is less apt to form fatty acids than warm fat; and bis-
cuits—the plainer the better—and butter should form a considerable
portion of each meal. All sweet biscuits contain cane sugar, and
%0 are apt to turn acid. Those which are made with malt are less
objectionable. Cream with stewed fruit is also a suitable fat.
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As to beverages, a little claret or wine of like character, with
some alkaline water, (betfer if effervescing), or perhaps alone, may be
desirable. Or a little pure spirit and much water may be preferred.
As to tea, coffee, and cocoa, there seems little objection to them,
unlesz one or the other be found actually to disagree. The cane-
gugar added to sweeten them is the cause of much of the acidity
erroneously attributed to the beverage itself, it seems to me. Milk
with equal parts of some mineral water, as seltzer, if mild alkali be
needed, or Vichy, or Vals, if more alkali be desirable, forms a snit-
able beverage.

Like all dyspeptics the gonty dyspeptic must give his mind to
the treatment of his own case. If the dietary is restricted and the
regimen irksome, the sufferer must remember that he is the person
benefited; and that it is only by the observance of strict dietetic
rules that relief is to be obtained. The power to help is limited to
the patient’s determination to be helped—a matter the dyspeptic
must not forget or overlook.

16



CHAPTER XXXII.
THE FOOD IN BILIOUSNESS.

ProeaBLY the contents of this chapter will excite keener criti-
cism than any other in this book. The view taken traverses the
ordinary opinions on the subject, and yet an increasing experience
bears them out. Some half score years ago a consideration of the
chemical composition of the bile acids led me to reflect upon their
derivation; and from that again to raise a practical issue, viz., the
proper food for bilious subjects.

The bile acids are two. The one Glycocholic acid with a
formula C,H,NO,; the other Taurocholic acid, with a formula
C, H, NSO,. Both contain nitrogen; and one, also, some sulphur,
And these two constituents point to their origin in the albuminoid
elements of our food. Then comes the further consideration that
persons who are bilious in their early years are apt to become gouty
in middle age and advanced life. The whole subject was one of
deep interest. Instead of bile being derived from starchy, sugary,
and fatty foods, reputed to be ** bilious,” it evidently had other asso-
ciations, The dietary of lean meat, dry bread and tea, without
sugar or milk, in favour with the bilious, seemed erroneous in
theory. But how about clinical facts? The proof of the pudding
is the eating, after all. One confirmed bilious subject, of the bil-
ious diathesis, and wearing a look of persistent suffering, came under
my care and seemed a most suitable subject for experimentation.
With some difficulty she was induced to give up the meat, bread
and tea, and take to farinaceous matters and milk puddings, and
much to her surprise soon felt very much better for the change.
Her case has been alluded to before in the chapter on Food in
Affections of the Nervous System, and since writing that chapter an
opportunity for going over the facts (as there stated) has offered it-
self and confirms them. The elinical facts fitted in with the theory
so completely that further trials were made. The results of these
further trials have pointed unmistakably in the direction that much
albuminoid food is not desirable for bilious persons, despite the fact
that they find such food sits well upon the stomach. Such food
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may be agreeable to the stomach, but it certainly taxes the liver.
The analogy used in ‘ Indigestion and Biliousness” is as follows:
““A young man may find favour in a girl’s eyes, but her parents may
not be satisfied with him. Acceptable enough to her, the very
qualities which weigh favourably with her may be those on which
her father specially founds his objections. That food which is
acceptable to the stomach may be the very matter which disturbs
the liver.” Five years’ further experience bears out what was writ-
ten in 1881, when the book appeared.

The function of the bile is, so far as we know it, the emulsion-
ising of fat. If fat be abjured there can exist but little necessity
for bile. If a disproportionate amount of albuminoids be eaten,
the material for excessive bile is provided. There is a disturbance
of balance in the economy. If fat cannot be faken the excess of
albuminoids ean be avoided at least. And the practical result is
relief to the bilious symptoms. In the present state of our know-
ledge it is impossible to be more explicit. Some day it may be
feasible to give a more satisfactory and complete explanation. Our
acquaintance with the funetions and operations of the liver is re-
cent, and incomplete; but I venture to think the rational ontcomes
of the above consideration will warrant some practical conclusions.

The food of the native inhabitants of warm countries as taken
frem Dr. Pavy is as follows: The Mexicans are ‘‘accustomed to
uniform nourishment of an almost entirely vegetable nature;” while
the inhabitants of New Caledonia ““ subgist chiefly on roots and fish
and the bark of a tree;” while in Hindostan;—*‘ From the earliest
period the most general food in India has been rice, which is still
the most common food of nearly all the hottest countries of Asia.
Pulse, roots and fruit are also largely eaten.” Ghee is in great re-
quest. In Ceylon they eat “‘ rice seasoned with salt, and a few vege-
tables.” In Egypt ““ vegetables form the principal food of the lower
orders.” In the Sahara desert ‘“all live on dates.” Butter and
palm oil are also in demand in various parts of Africa.

The Spaniard has his bread and oil and onions. The Italian,
maize and macaroni. The Turkish hamas is a vigorous man, yet
his dietary is almost entirely vegetarian.

“The attention of Herodotus was called to the fact that the
Persians, the manliest and most sporting nation in the old world,
had at meals not only several dishes, but several courses of vegetable
food, preceding a very moderate allowance of solil meat.” (King
‘Chambers.)
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Set against these facts the other fact that when the Anglo-Saxon
persists in his home-dietary on the plains of Bengal he becomes the
subject of biliary trouble, and not infrequently of actual disease in
the liver. Whereas men who adopt the dietary of the natives suffer
comparatively little.

Indeed the relations of hepatic trouble to an English dietary in
tropical conntries is a notorious fact.

Regard being paid to what has just been said, the great object
of the bilious, like the gouty, is the avoidance of albuminoid arti-
cles of food, or the taking of them in very moderate quantities.
How many persons, who, when dining out, indunlge themselves in
meat and drink, find that a calomel pill and a seidlitz powder en-
able them to escape sundry unpleasant after-consequences? That
fact throws some light upon the relations of the food taken to the
funetion of the liver, Loss of appetite follows any excess in food;
and what does that tell us? When the liver has more material
brought to it by the portal vein than it can deal with, loss of appe-
tite is the result; and by a period of abstinence the liver works
round, and all goes on again as usual, The stomach can reject its
contents. The bowels can sweep out objectionable matters. The
liver can do neither. If not protected by anorexia the liver would
have rather a hard time of it with persons who think that the regu-
lation four square meals a day are a part of the Divine Scheme.
Loss of appetite comes to its rescue. The bilions disturbance caused
by a surfeit, especially with children, is another contribution to the
subject. The liver is the furnace in which the waste and super-
fluous albuminoids are burnt, we are told by physiologists. When
there is an accumulation, pyrexia often comes and helps on the oxi-
dation, or in other words ** Natare holds a bonfire.” By such means
the not readily oxidisable nitrogenised matters are burnt up.

Put briefly, with bilious persons it is well to reduce the amount
of food taken to the body-needs, or as near this as can be attained.
And especially is the moderation to be practised as regards those
nitrogenised elements of our food from which, obviously, the bile
acids are derived.

Bilious persons, then, should avoid the solid joint at meals.
Joints, chops, and steaks, indeed lean meat in every form, must be
taken in very small guantities, if at all. Fish, as a less concen-
trated form of albuminoid material, is to be preferred to flesh.
Vegetables should be largely eaten.  Fruits do not disagree. Eggs
and milk have an evil reputation for enconraging biliousness, Fatty
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and sugary matters are reputed to be bilious; but if this be o (and
the view has a basiz of fact) it must be indirectly and not directly.
If the readily oxidisable hydro-carbons attract the oxygen of the
body, the less oxidisable albuminoids will be left over,—the ashes
or cinders of the body-combustion.

Farinaceous matters aud vegetables should form the staple diet-
ary, accompanied by a certain amount of fat; the amount varying
with the season, climate, and locality. In temperate climates a
certain amount of the concentrated fuel food, the hydro-carbons, may
be required. In tropical countries the dietary consists of carbo-
hydrates only, with advantage. The gastronomic proclivities may,
however, go in another direction; but reason must be brought to
bear upon them.

This view of the dietary appropriate to bilious persons will strike
many readers as being novel, and so antagonistic to prevailing opin-
ions as to savour of unsoundness. The testimony furnished by my
limited experience may seem insufficient to warrant it being put
forward so confidently. If the experience has been limited and
recent it has at least been convincing—so far as the writer is con-
cerned. It is one of those matters which can be reasoned upon
rather than demonstrated. And if the reader remains incredulous
there geems to the writer no means of convincing him. If he him-
self be plagued with biliousness let him give the matter a fair trial,
and note the result, There are many matters which, if they had
bad to wait till they could be proved to a demonstration before they
were launched mto the world, would have remained unborn. On
the other hand a sweeping change of opinion and practice must have
some solid foundation before its propounder can expect the world
to accept it. The arguments given in this chapter seem deserving
of attention, and the verdict of the world can be awaited with some
confidence, My experience has gone in the direction that what is
sound in theory works well in practice.

The bilious person should avoid the eggs in the traditional
breakfast—bacon and eggs—taking the fat of the bacon by prefer-
ence. 'Then if there be any fish some of it should be eaten. In
summer some lettuce or salad may be added; in winter some fruit,
especially the apple. There exists no real ohjection to some cream
and sugar being added to the tea or coffee. Then the lunch should
consist of some soup or fish with well-mashed potatoes or other
vegetable, and *‘ pulled bread ” or biscunits. Dinner should consist
of some fish or chicken, a vegetable course, milk pudding, and bis-
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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 e\presslon 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
alcohol—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 ont of order the ordi-
nary dietetic means for getting strong 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.

Grape sugar, the fuel food of the body, must be supplied in suffi-
cient quantities, Albuminoids for tissue repair, too, are required;
but the amount actually necessary for that end is but small. All
beyoud the bare necessaries are superfluous and only hamper and
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embarrass the liver: and increase the amount of bile acids, or urine
solids, as the case may be. That is the lesson taught us by modern
advances in physiology and clinical medicine,

This is all rank heresy in the opinion of the people at large
When a person is helow par, plenty of animal food and good wine,
tonics with iron, are the things to get him up—certainly in most
cases; but when the liver is involved there is an error in the equa-
tion. So long as the liver is competent to its work, so long the
equation is correet; but when the liver is uneqnal to its work this
regimen but further embarrasses it. The number of stories told
one of the failure of this plan to get them strong, by different
patients, is conclusive. A number, too, furnish some curious corrobo-
rative testimony. They bring a specimen of urine for examination
in a bottle; and not infrequently that bottle has on it in raised let-
ters ““ Quinine and Iron Wine.™ It has signally failed in their cases.
A look at the tongue and a few well-directed questions soon lighten
the matter up; and on a different regimen, dietetic and medicinal,
improvement sets in. But these persons are often hard to convince.
At first sight it does seem an odd way to increase the strength,
viz., cutting down the food, and especially the animal food. But
the alteration is soon felt. °°She stoops to conquer.” And this
manceuvre can be practised with satisfactory results in hepatic in-
adequacy. No chain is stronger than its weakest link, The appe-
tite may be fair, the stomach capable; but the liver is weak. The
nutrition is defective usually when the liver is incapable, and the
appetite fails. That is Natnre’s way of attaining a new balance by
“Jevelling down.” But an appetite is held to be a man’s inalienable
right; and so he tries artificial means to create one. He defeats his
own ends, He is thwarting and traversing nature’s provisions, and
8o the plan fails,

When the liver is incapable it is well to reduce the demands
upon it to its capacities.

So much for the dietary in bilionsness.

Now about the drink. A naturally feeble liver cannot get on
with malt liquors. Whether it is cholzzmia or lith#mia, malt liqguor
is pernicious; especially with persons of the ““ Arab” type, i.e.,
highly developed nervous system and small viscera. Malt liquors
prepared by the English system of brewing are specially injurious
to an incapable or sensitive liver. The beers brewed upon the Ger-
man or lager system are less objectionable; and many *‘ liverish ”
persons can drink beer on the Continent who cannot touch it in
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England. Generous wines too have an evil influence, The wine
must be poor for most bilious persons. Often even wines must be
foresworn and some weak spirits-and-water form the sole beverage
or food adjunct.

Abstinence, both as to meat and drink, must be the rule with
persons who possess an insufficient liver,

This may seem a hard conclusion, but it is a simple expression
of the facts. IHow far people can inherit an insufficient liver, is a
matter about which there is not much doubt: we know gout runs
in families, and =0 does biliousness. Has the advance of civiliza-
tion a deleterious effect upon the viscera? Does the heir of all the
ages find amidst his rich inheritance a waning capaecity in the liver?
It would seem so, at least, in many instances. There is no apparent
impairment in the physique of some families whose history is known,
as, for instance, the reigning family in England. But while this is
quite true of some families, there is much evidence, and accumu-
lating evidence too, that when the fathers have eaten sour grapes
the children’s teeth are set on edge. Dr. Murchison follows Dr.
Budd in thinking most persons have competent livers, but *in
others the liver seems only just eapable of performing its functions
under the most favourable conditions, and it at once breaks down
under adverse circumstances of diet, habit or climate. This innate
weakness of the liver is often inherited. The person is born with
a tendency to biliary derangements.”

When a person, man or woman, inherits an insufficient liver,
gastronomic indulgence is thereby forbidden under a penalty.



CHAPTER XXXIII.
FOOD GIVEN OTHERWISE THAN BY THE MOUTH.

THERE are certain morbid conditions in which it becomes neces-
sary to feed the patient otherwise than by the mouth. HEspecially
does this becomes necessary in acute disturbances of the stomach.
There are, however, other circumstances where such alimentation
becomes desirable. Sometimes the appetite is so small, or the dis-
taste for food so strong, that the amount taken by the mouth is in-
sufficient for the wants of the system. Under such circumstances
it becomes desirable to eke out these scanty meals by some food
given per rectwum. Under other circumstances, especially with
marasmatic children, it is well to use inunetions with oil.

Before proceeding to describe nutritive enemata and their con-
stituents, it may be well to consider some anatomical and physio-
logical facts which will guide us in practice. When food is given
by the mouth it meets with the dizestive ferments; first, the saliva;
second, the gastric juice; third, the pancreatic secretion. The large
intestine has none of these. The secondary digestion in the colon
is somewhat of a misnomer, and as such misleading. ** Of the par-
ticular changes which take place in the large intestine we have no
definite knowledge, but it is exceedingly probable that in the volu-
minous ceenm of the herbivora a large amount of digestion of a
peculiar kind goes on. We know that in herbivora a considerable
quantity of cellulose disappears in passing through the canal, and
even in man himself some iz probably digested, We are driven to
suppose that this cellulose digestion is carried on in the large in-
testine, though we know nothing of the nature of the agency by
which it is effected. The other digestive changes are probably of a
fermentative kind. Be that as it may, whether digestion, properly
so-called, is all but complete at the ilio-ceecal valve, or whether im-
portant changes still await the chyme in the larger intestine, the
chief characteristic of the work done in the colon is absorption.”
(M. Foster, F.R.8.)

The only matter we are certain about is the absorption of soluble
matter. Starch must then be converted into soluble products for a
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nutrient enema. Proteids must be converted into peptones for the
same reason, i.e., that there iz absorption certainly. As to fat, it
is highly questionable how far it is of use in a nutritive enema.
Fat is emulsionised in digestion and in minute globules passes into
the mouths of the lacteals in the intestinal villi; which, as M. Fos-
ter puts it, may be said to *‘ eat the fat globules.” But the intes-
tinal villi cease at the ilio-cameal valve; and therefore the fatty mat-
ters of nutrient enemata can be of little use, This is an important
matter, on which it is well to have clear ideas. Bidder and Schmidt,
in a case where there was a duodenal fistula, found that ** Fats intro-
duced into the lower part, where they could not be acted upon either
by the bile or the pancreatic juice, were but slightly digested (M.
Foster). There must, however, exist some other mode by which
fats can leave the alimentary canal (probably as soaps) for * the por-
tal vein during digestion contains more fat than the general venous
blood,” the same anthority tells us. It can, however, not, so far,
be shown fhat fat can pass through the walls of the large intestine.
The same anthority quotes from Baner—* Absorption from the large
intestine after injection per anwm, or through a fistula, has been
observed not only in the case of soluble peptones and sugar but also
in that of the white of egg, caseine, and starch.” But there ig no
mention of ahsorption of fat. Consequently we may say that fat is
practically nseless in a nutrient enema because it is not absorbed;
and that when the system needs fat it is of no avail to give it by
enemata.

Of old a nutrient enema consisted of beef tea, the yolk of an egg,
and milk. Of these different materials probably the extractives of
the beef tea and the milk-sugar of the milk alone were absorbed—
to any extent at least. If brandy were added, probably it, too, was
absorbed. Of the other matter, as the casein and egg albumen, some
were possibly absorbed.

The bowel really is adapted only to the absorption of matters
which have been digested above in the small intestine. If matters
be introduced into it from the other extremity, they ought to have
been subjected to a like action previous to their occupation of the
lower bowel., The ilio-ccecal valve bars their entrance into the small
intestine where digestion—as differentiated from mere absorption—
takes place. If not predigested they are not fitted for absorption.

Nutrient enemata then can conveniently consist of soluble carbo-
hydrates and peptones. The disagreeable glue-like flavour of most
peptones constitutes no objection to their use here, Indeed peptones
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and peptonised grucls, are excellent matters for nuntrient enemata.
Malt preparations, malt foods, and malt extracts are admirable
material for enemata. Or milk-sugar, or dextro-saccharum, or even
levyulose sugar, especially as treacle.

When acute gastric disturbance is on foot, then the nutrient
enema should consist of soluble carbo-hydrates, meat peptones, and
if necessary a little brandy. When there is anorexia and a febrile
state co-existent. the utility of albuminoids is less certain; as prob-
ably no histogenesis then goes on (as pointed out in a previous chap-
ter). But of the utility of matters furnishing grape-sugar to the
system in its hour of need there can be no question. Recently in
a case of chronic bronchitis and emphysema the appetite dropped
dangerously low even for a lady in bed in a warm bedroom. Here
a nutrient enema of Mellins’s Food and peptonised milk night and
morning just made the difference betwixt slow starvation and im-
provement. I could have liked to have something to say about the
utility of nutrient enemata in the attacks of acute gastric distur-
bance in phthisis; but unfortunately am not in a position to say
much. On a priori grounds there is a great deal to say; but how the
actual facts will turn out is not so certain. If readers of this work
who try nutrient enemata in such eases would put their experience
on record we should soon have a body of evidence which would be
highly valuable, whether for or against. If favourable, our hands
are strengthened in a very trying erisis. If it turn out but a broken
reed it will be well to know it, so as not to put faith in an untrust-
worthy measure at our time of trial.

A large tablespoonful of soluble carbo-hydrate as malt-extract,
or Mellins’s, or other malt preparation, or milk sugar, or a small tea-
spoonful of meat peptones in an oz. of warm water, would form some-
thing like what is required for a nutrient enema. Such a small
bulk would probably be well tolerated by the not very sensitive large
intestine. And repeated twice, thrice, or oftener daily would make
a substantial addition to the body-income.

How long nutrient enemata may be continued depends upon the
condition of the anus. If this become very sore and sensitive they
may have to be discontinued after a chort trial. (The utility of an
opium suppository in such anal sensitiveness suggests itself, or some
other local application). If the anus remains insensitive the
nutrient enemata can be continued for a longer period. On this
matter we have much to learn. When we give an enema to flush
out the contents of the large intestine we require bulk to distend
the pouches of the colon in which the fwces lodge. But for
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nutrient enemata a small bulk is desirable in order that it may be
retained and not be cast forth.

We can see u great future for nutritive enemata now that the
proper materials for them can readily be procured; and inereasing
knowledge will teach us many minor points to be attended to, of
which probably something ean be said in a future edition.

Very recently ““rectal alimentation” by nutrient suppositories
has been advocated; and in some ecases has been found useful. The
component factors of nutrient suppositories will be limited by the
anatomico-physiological facts of the wall of the colon and its capaci-
ties (pointed out in the early part of this chapter), especially
what is said about the mon-absorption of fat by the bowel. That
nutrient suppositories of soluble carbo-hydrates and peptones may
come to have a high practical value seems eminently probable,
Even if these nutrient bodies have but a limited scope, this may
still be enough to give them an incaleunlable yalue in times of emer-
gency, when life is quivering in the balance and a trifle will cast
the beam. And it is in our eapacity to provide these apparently
little matters in the nick of time which constitutes a great part of
the utility of the medical profession. Sometimes a practical grasp
of the exigencies of the case, and the knowledge how to cast the
quivering balance, far outweigh in real value an elaborate but
sterile diagnosis of minutie in such hours of need. Emergencies
are indeed offen the test not only of the possession of knowledge,
bhut of the capacity to make use of it. A nutrient enema at the
proper moment may have life or death hanging on it.

Of hypodermic injections of nutritive fluids little can be said,
Accounts of such methods of feeding have been published doubtless,
chiefly by foreign physicians; but they appear rather to belong to
the curiosities of medicine than as part of the working apparatus of
daily practice. For matters of small bulk, as potent medicines,
the injeetion syringe is of priceless value; but of concentrated foods
adapted for injection purposes we know nothing,

Transfusion of blood scarcely comes under the heading of die-
tetics,

Then come inunctions of oil, How fat is absorbed by the skin
is & matter on which little is known; at least, nothing about it is
known to me; but about the fact there can be no question. When
attached to the West London Hospital numbers of poor starvelings
were among the ont-patients.  With many of these mites the addi-
tion of some cod-liver oil to their seanty fare cansed much improve-
ment.  With others, however, it became necessary to resort to oil
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munctions. The effects varied; some habies began to improve at
once and rapidly, while with others the progress was much slower.
But on the whole the results were satisfactory.

In gome instances such inunctions have been found useful with
adults where the assimilative organs were unequal to much work.
It is not unusual for phthisical patients to apply cod-liver oil to the
chest when it is not readily taken by the mouth. 'T'he il is absorbed
and does good, but the plan is an unsavoury one,

When oil inunctions are indicated the room should be made
warm and all draughts excluded; else the exposure may be injuri-
ous, (A poor little infant readily feels any heat loss). Then the
skin must be made perfectly clean with hot water and soap, with a
piece of flannel or a sponge. After this has been done the oil can
be applied. It is well to allow the oil to gel warm by the fire while
the preliminary operations are going on. . About half an ounce (a
tablespoonful) is enough at once. About a teusspoonful should be
poured into the palm at once, and this should be rubbed well in over
the trunk and limbs. How much of this is absorbed I do not know.
The undergarment of course becomes oily, and how much absorp-
tion goes on after the rubbing I do not know. But, however it
comes about, the process gives satisfactory results,

Adults, or children of larger growth, who require oil inunctions
are usually—or ought to be—in bed, (in order to reduce the body-
expenditure). With these it has been found convenient to anoint
one half of the body at once; taking the other moiety in furn. In
certain cases this method of feeding proves very useful. In cold
weather such coating of oil is found very comfortable, It is not a
cleanly method, however, and has nothing to be said for it except
its utility in times of need.

Such, then, are the methods of feeding otherwise than by the
mouth. They are all objectionable and repugnant to the feelings,
and to sensitive persons simply intolerable, Still there are circum-
stances under which these methods are advantageous, and i is well
to know of them and about them when the emergency arrives. As
to the choice of oil, probably an animal oil is more easily absorbed
than a vegetable oil. Of these neats-foot oil is the least offensive.
When this is offensive then olive oil can be resorted to. Probably
this was the oil used by the early Christians, who when sick were
anointed with oil and prayed over by the elders of the Church, ac-
cording to St. James.

Inunctions of oil are less frequently called for than nutritive
enemata, which are often of much service,
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TuE perusal of the foregoing chapters will, it is believed, con-
vince most readers that there is much more to be said for food and
feeding in disease,—alike in acute maladies and mere chronic affec-
tions,—than at first sight seems probable. 'To know what food is
required in each morbid condition is a matter too little attended to
in medical teaching. Medical teaching is conducted in hospitals,
and in hospitals for obvious reasons the dietary is arranged in scales
of varying liberality. This unavoidably leads to routine—hard and
fast lines which are not elastic. Consequently, dietetics are matters
picked up by the medical man mostly from his private patients; and
probably his first real lessons come from some intelligent patient, or
friend of a patient. Beef tea he knows from the hospital, and milk
and lime-water or seltzer water; but the rest he acquires as he can.
Some men pick up a great deal, others but a little. The Professor
of Organic Chemistry tells him little or nothing about the food-value
of food; the Professor of Physiology describes digestion to him, but
does not deseribe the various forms of food; the Professor of Prac-
tice of Physic gives him directions as to the choice of medicines, but
probably never mentions food except when discoursing on diabetes;
the Professor of Materia Medica gives a careful account of the dif-
ferent members of the Pharmacopeeia, inclnding their actions within
the body, but as for food, he has no word to say; while the Professor
of Surgery may speak of a bread-poultice or a beef-steak for a black
eye; but that is all.

If some systematic lectures were delivered, even if only of an
elementary character, the student would have some broad rules to
guide him in his choice; instead of being left pretty much like a
ship without a rudder. It may be thought by some readers pre-
sumptuous for a person not actually engaged in medical teaching to
criticise the existing silence, or to make suggestions; but it does
seem to me that instead of getting up pharmacology and the appear-
ance of crude drugs it would be well to substitute some account of
foods and feeding. When the medical man had to choose and
select his raw material, from which, as an apothecary, he prepared
extracts, tinctures and infusions, then such knowledge certainly had
its value,
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But now-a-days a medical man trusts his chemist and druggist
for his medicines, and rarely even makes a fresh infusion. Conse-
quently, this part of his studies is useless, and merely burdensome to
the student, and an inroad upon time which has many demands
upon it, and which is too precious, in every way, to be wasted, If
this time were devoted to some account of food in health and sick-
ness; of the preparation of food in relation to its digestion; of pre-
. pared food for infants and invalids and those actually ill; of the
predigestion of foods; of the relation of various foods to sundry
morbid conditions; it would be much hetter,

Possibly the absence of such lectures is to some extent due to
the fact that a text-book available for such lectures did not exist.
Dr, Pavy’s book is most interesting and instructive; and the same
may be said of King Chambers’'s Manual of Diet in Health and
Disease; but neither form systematic treatises suitable for lecturing
purposes. The writer has some hope that the present work has
some claims to be such a book; but this may be no more than the
vanity which is said to cling to authors, '

Lectures are delivered yeurly before the Royal College of Physi-
cians of London, and we might have thought that the authorities of
the College would have found some one to take up the subject
of Food in Sickness during the last decade. Their apathy on the
subject is on a par with their indifference in the matter of medical
teaching. When a fish smells about the head it is useless to look
for freshness at the tail, says a Turkish proverb, and so long as this
ruling body in matters medical maintains an attitude of blank and
supine indifference on the matter of food, so long nothing will be
done. Asan examining body a change would at once be inaugurated
if a question on Dietetics were usked at the higher examination for
the membership; but of this there seems as yet no prospect.

There is a better prospect in the United States, where the subject
of Dietetics is in & much more advanced condition. “* The Journal
of Reconstructives™ iz a step forward which all must hail with
satisfaction; while the efforts of the enterprising firms who prepare
various forms of food are worthy of all commendation. As soon as
the knowledge of foods and how to use them comes abreast the
various preparations in the market, then a revolution in the feeding
of the sick and infirm will be wrought. And the writer's con-
cluding sentence is the expression of his belief that that much-to-
be-desired revolution is close at hand.

Finis,
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