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7 DIETETICS.
THIS subject deals with those considerations which guilde us in the
choice and modes of preparation and administration of wvarious articles
of diet both in health and disease. FEven in health, most people eat and drink
too much and sooner or later suffer in conscquence. The amount of gecessary
food, also, varies with the amount of work and other requirements of ths
individual ; 2 man requires more food when at hard work than when at rest or
at light work. : ' '

Milk is the only a of diel which coniaing 2l the food constifuents,
(proteids. etc.) in the proportions sufficient to sustain life; and as itisso largely
used in disease, a few words about its composition may not be out of place.
Milk is a natural emulsion—minute fat globules suspended in o watery fuid,
Be:ides the fat, this emulsion contains proteids, sugar and salts. Human milk

contains more water and sugar than does that of the cow, bui contains about the
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same amount of fat. This is ihe renson why, when praparing cow’s milk for
babies, 14 is usual to add svater and sugar, asalso alittle fat in the form of cream, .

o disease, diet has gonerally . v be carefully regulated : and in sows
diseases, regulation of diel constitutes the chisf part of freatment. In cases of
weoak digestion, articles which are difficuli to digest, e¢.g., pork, fats, pastry, ete.,
must be avoided. The digestion of febrile patients is generally so weak that as
i rale no solid articles of food are given and diet is restrictad ‘to milk, which is
adrainistered in smaller quantities bus more frequently than in heafth, During
convalescence a return to ordinary diet is gradually made in the following
order :—milk puddings {custard, etc.}, fish and eges lightly boiled, chicken and
lastly mutton and other meats. :

AIDS TO THGESTION AND PREDIGESTED IFOODS.

The chief constituents of gastrie juice are pepsin and hydrochloric acid,
Consequently, it is sometimes advisable in cases of deficient gastric juice secre-
tion to supplement the digestive power of patients by administering pepsin or
hydrochloric acid or. both about half an hour after food- Pepsin is prepared
from the stomach of the pig, sheep or calf and is found particularly useful in
cases, where, owing to airophy of the gastric glands or to the debilitated
condition of the patient, gastric juice is not secreted i sufficlent amount, It
should be remembered, howsver, that pepsin shonld never be used as a routine
remedy for derangements of the stomach: for such conditions, modifications in
diet constitute the best treatment, Glycerinmm Pepsind contains hoth’ pepsin
and hydrochloric acid; it s a stable solution and convenient preparation for
oral administration. e T B
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Pepsin is sometimes used-to predigest food, but much' less frequently than
preparations of the pancreas. Pancreatic preparations contain the digestive
ptinciples of the pancreas of the pig, sheep .or calf: the best known are Liguor
Pancreatis of the B.P.,, Benger's Liquor Pancreaticuws and Fairchild's
“ Zymine ¥——a powder put up in small tubes. Under ordinary conditions

trypsin if administered by the mouth is destroyed in the stomach, so pancreatlc '

preparations are used solely for pred:gestmg food,

To peptonize milk —To one pint of milk add about 20 grams of sodmm
bicarbonate dissolved.in a little water, and divide the mixture into two equal
parts. Heat one part to boiling point and add it to the other; To the mixture
add two tablespoonfuls of liguor pancreatis and keep the vessel warm for a
half to one hour. Before peptonization is complete the milk acquires- a bitter
taste which is objectionable fo most people. It is therefore advisable to stop
digestion by boiling the milk before the bitterness in distinctly ev1dcnt S

Gruel and other substances may be similarly peptonized. ..

Such peptonized foods are of great service whenever the stomach -cannot
bear Brdinary feods : they are generally well borne, easily absorbed and assimi-
lated, and are best administered in small amounts at frequent intervals. - -

NUTRIENT ENEMATA.
When' the stomach is intolerant of food'of ¢ any kind aritis desn‘able to nge it
a rest and under other conditions, e. g. ,in caseés of corrosive pmsonmg Where ihe
conchtlon of the patmnt s throaf makes feading by the mouth unpOaslble, pepton-

“ized ‘foods may be given as enemata. Under the mos‘c favourable c1rcumstances,

absorp’ﬂon from the rectum is poor, cspecnally as regards proteuls ”tho enemata
éanonly be given in small quantities at comparatwely long interv als (5 to 6 hours)
Nutrition can therefore only be maintained for a few weeks in this way

. The bulk of the injection must be small; as othierwise the bowel Wlll not -

rétain it, - The desirable amount, howe'\er, 1€ not deﬁmtely seitled ‘*“;Dme

‘raintain it should never exdceed four ounces: others hold that ldrge m]ectlons,

e1ght 10 ten ounces, should always be tried, because if rctamed they carry the
following advantages i— =

(1) Less irritation of the rectum, because less frequent]y administered
and (2) the injection reaches further up the bowel and is therefore bettér

ébsorbed. If ‘the rectum is irritable, it is advisable to add a few drops of

laudanum to the enema before administration, Lastly, a syringe -should not
be uséd ; the enema should be introduced by means of a funnel and soft ribbér
catheter, for too much force—like too great a bulk-—does not favour retention,

‘Salt aids the absorption of proteids ; sugar, aspecially dextrose, 'is well

absorbed ; fats are sometimes uSe{ul ingredients, The following is an gxcellent

nutneqt enema —_—
Yolk of ‘two eggs,
‘Salt 7 grains;
Dextrose {pure} 1 ounce,
" Pancreafized milk 8-10 ounces.
* { To be continned,)
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