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In the Insulin Treatment of Diabetes the
dJiet is still a factor of vital importance.

Alienburys' Diakbtic Flour
Is a special preparation of caseins and lactalbumen

to which leavening agents are added.
It'is a satisfactory and convenient product for the preparation of special foods, free
from carbohydrates, and containing a minimum of fat; or defmiite proportions of
these may be added as tolerance increases with -the progress of the treatment.
The 'Allenburys' Diabetic Flour is compact,-convenient to use, and -keeps well.
From it may be prepared a variety of palatable and highly nutritious foods of special
composition. Recipes and directions for use are enclosed with each packet.

COMPOSITION: Per cent.
TOTAL PROTEINS ... ... 87 0
FAT ... ... ... ... ...0.7
SODIUM BICARBONATE . ... 1 -6
ACID POTASSIUM TARTRATE ... ... 1 -6
MOISTURE ... ... ... ... ... 91

Calorific Value-303 calories per 100 grammes or 1,376 calories per lb.

Further particulars and clinical trial sample will be sent on request.

Allen & Hanburys Ltd., 37 Lombard Street, London, E.C.3
CANADA: West End House: 7-VERE STREET W.I UNITED STATES:

66, Gerrard Street East, Toronto, 90-92, Beekman Street, New York City.
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