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COLUMNISTS

Medical journal explores how Jesus died

Q. 1 am not a physician, but through
my profession I do have some medical
knowledge. We are told that Jesus suf-
fered much in the scourging and carry-
ing of the cross, and while he was on the
Cross.

This may be a stupid question, but
what did he actually die of? I realize
there were no doctors or scientists there
w report what happened.

Since even Pontius Pilate was-sur-
prised he died so soon, there must have
been something different about his
death. (Massachusetts)

A. First, let me assure you there may
be a lot of stupid answers around, but
there is no such thing as a stupid honest
question.

Yours has been_ addressed often
through the centuries. Usually, of
course, the response reflected the state
of scientific information at the time.

question
corner

By FATHER JOHN DIETZEN

To my knowledge, the best study of
the subject in light of modern medical
science was produced by two members
of the medical staff of the Mayo Clinic
with two ‘Methodist- clergymen. It ap-
peared in the March 21, 1986, issue of
the Journal of the American Medical Asso-
ciation.

Their study deals with the entire pas-

sion story, starting with Gethsemane.

The fina] section speaks directly to your
question and is the source of most of
what follows.

As you note, that Jesus’ death, oc-
curred in so few hours amazed Pilate
himself (Mk. 15:44). The process of dy-
ing by crucifixion could continue for
many hours, even days.

This fact, coupled with the loud cry
(reported by Matthew and Mark) just be-
fore he died, suggests that some sort of
catastrophic event caused his death.

It may have been a rupture of the
heart. The massive physical and emo-
tional traumas of the previous 24 hours
may have caused “non-infective throm-
botic vegetations” to form on the mitral
or aortic valves. These could dislodge in-
to the heart’s blood supply system, caus-
ing a rupture in the cardial muscle wall,
and nearly immediate death.

Perhaps a more likely explanation is

simple terminal exhaustion, resulting
from loss of blood and severe shock dur-
ing the scourging a few hours before and
from the painful struggle to breathe as
his body weakened on the cross.

" This would cause him to die relatively
quickly, too exhausted to even take an-
other breath, from some form of acute
heart failure, perhaps a fatal cardiac ar-
rhythmia.

So apparently, as modern medicine
analyzes it, either cardiac rupture or car-
diorespiratory failure finally killed our
Lord, bringing him to the moment
when, in John's powerful words, “he
handed over the spirit,” and died (Jn.

"19:30).
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Father Dietzen is pastor of Holy Trinity
Church, 704 N. Main St., Bloomington, Iil.
61701. Questions for this column may be sent
to him at that address.
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Dining
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For 7 Fridays during Lent,
starting Valentine’s Day,
we are open additional hours
for Fish Fries from 4pm-8pm
serving Haddock, Veggie Burgers
and Pasta Specials.

Bring this coupon for
a free soda, coffee, or

tea with meal.
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RESTAURANT

271 Central Park (near Public Market)

Open year round
for breakfast & lunch

Tuesday - Friday, 6:30am-2: ‘30pm
Saturday, 6:30am-2:00pm
Sunday, 8:00am-2:00pm

716-232-2749
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Guide

A Special Place
For Special People

seafood and Italian
specialties along with our
fine selection of specials
(Children's mens available) |
Serving 1-8pm -
Creekside Plaza
831 Fetzner Road
corner of Maiden Lane

225-2500

OPENING
FOR THE
SEASON

Friday, March 28th

DINNERS SERVED FROM 5 PM
Nightly except Monday

Special Attention given to Banquets and Parties
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FrRIDAY FisH FrRy LUNCH SPECIAL $550
Easter Breakfast Buffet, 10am - 2pm

Easter Dinner, 11am - 5 pm

Easter hours 7am - Spm ¢ 976 Chili Avenue * 235-8060

FOR ALL YOUR LENTEN SEAFOOD NEEDS
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+ Fresh ‘® Cooked Seafood + Fish Frys + Clams «Scallops « Shrimp
» Fresh Fillets - Baked Dinners * Sandwiches * Cooked Fish by the Pound

DINE-IN OR TAKE OUT-PHONE ORDERS GLADLY ACCEPTED
2329 E. Main St. » (Corner of E. Main ‘@ Winton)

(716) 482-3640
CAPTAIN JIM'S

Fish Market

Imported Specialties * Seafood and Smoked Fish

PITTSFORD FISH MARKET

510 Monroe Avenue (near Goodman)

- FOR ALL YOUR

SEAFOOD
NEEDS DURING LENT

OPEN 7 DAYS -~ 271-1780

Hot Fish to Go
Nick Vasalos

Special: Farm raised catfish $4.49

Live Lobster

Frozen Seafood

Special ap
by the Ea
Bunny
through- S,
out the day.

; fresh cut vegetab!e mediey, wild rice
roasté

tatoes, Assorted home-
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