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Brewers' ferna. This flavor, we may
safely assert, is used by 90 per cent. of
the acrated water.nakers througlout the
world as one of the flavors for ginger ale,
and, wlere a good oil is used, it gives to
the beverage a pleasant, crisp, and refresi.
ing flavor ; but care must be taken not to
overdo the thing by using a large quan.
tity, so that it will becoie too promiinent,
as we can have even too miîuch of a good
thing. Oil orange (sweet) is a flavor also
largely used, a little of which will go a
lonig vay. It gives to the bieverage a
fruitiness and fuluness that is appreciated
by mîany. If too imtuch is used, it will
come out too prominent in the after-taste
-a iistake itat must bc avoided. Oil
orange (bitter) is used by sonie to give a
hard, dry flavor. Care imust also be taken
in the use of this Oil, as if overdone it
leaves in the inouth of the person who
has drunk the beverage a taste as if tley
had been chiewing orange peel. One
ounce of this oil should lie sufficient for
ai least too gallons syrup.

Oil nutieg.-Thîis oil is used to give
the beverage a
nutty or pud-
dimg-likeflavor,
very little be.
ingsuflicientfor
a large:luantity
of syrup. Oil
imace isailother
flavor used for
the saine pur.
pose as nut-
megs, and by
nany preferred * f
to the latter, as
it is more aro. v-d' .s

mlatic,althoughi (,
greater ditli-
culty is expert- -

enced in the
cutting or kilt-
:i, of this oil.

0 i 1cinna- o
mon is also used by niany, and in a
great nany cases sadly overdone, its

presence becoming apparent ly its
aromîa as soon as the beverage is lifted to
the lips. Cinnanton should not be used
cither by ounces or dramns, but by drops.

Iii oi cassia we have flavor similar but
coarser, very strong, and to be used only
in minute quantities. Essence vanilla is
a very pleasant, palatable flavor, and used
by a mtajority of inakers. It imparts to
the drintk a pleasant fuliness that is cager-
ly sought after.

Oil bitter ahnonds is used to give a
nut-like flavor or pleasant atfter.taste,
sometliing similar to that found inI the
ceielrated ielfast mîakes. II should bec
used in minute qtaitities only, lte least
overdose beconies at once apptarent, and
the effcct sought after is totally lost. Oil
bcrgaiot is used for the aroia it pos.
sesses, and inust be used accordingly.
Oil hay leaves is also uîsed, uit not to anly
great extent. It limtparis fullness, and lias
a decidedly pleasant flavor and aronta if
uscd with care. Oil coriander gives also
a pleasant aromna and flavor; it is not

largely. used in ginger aie, and in smiall
qju.mtities only. Oil ainergris is but sel-
dom used, iostly on account of its high
price ; by itself it is a very weak oil for
giving an aroma, and requires the assist-
ance of other oils to bring its perfime
properly out.

Oil geraniumn is used by some few
inakers. Wh'lien used, care mist be taken
that this oil is of the best possible quality,
as it is liable to change and give the
syrups a disagrecable flavor, especially if
mixed while the syrup is hot. Tlie sane
renarks apply ta oùl verbenta or iemoni
grass. Oit limes is of a crisp flavor, but
is not in great deiîand for the mnanifac-
ture of ginger ale. Makers in Great
Britain use lime juice to give crispness.
Oil <.itronella is also used by sone
mîakers, but, beintg a very powerful oil,
inust only be used in drops. Wlien this
oil is used, geranitun and verbena miust
be dispensed with. Oil neroli is used
spaingly to give thie beverage an orange
flower aronia.

Oil or attar of rose is now used by

g,.

-

ronto University. with which the 0. C. P. is afflia

nost nakers, and is a decidedly useful
flavor, giving, when properly used, a pleas-
ant aroima and taste. No other flavor used
can give the finish that tihis oil <loes.
Care tmlust be takeni that this oil is pure,
and none but the best virgim oil should
be used. hie coimimeïcial oils of roses
are largely adulterated with oil of gerai-
uni ; it should bc used sparingly. Alany

ginger ales in which rose is used have the
aroia of nothing else, and smîtell more
like a packet of confectionery tha an i
aromlîatic beverage, The safest way to
use rose would bc as follows: Tak-e i
dramn of the oil and mix witlh it 3 ouices
absolute alcohiol, that is, 24 of alcoiol ta
1 of rose. Shtake up well togethier, and
20 drops of this mixture is sufficient for
s2 gallons of syrup. *l'ius i oz. of attar
of rose would lie suificient for 7,2co :ai.
lous ginger ale syrul. Thtese instructions
ailso apply to the use of Oils ieroli and
citronella. Oi ginger is used by sote
few imakers ta obîtain the required ginger
flavor; but this, in tIe iianuîfacture of
first-ciass gilger ale, must give place to
tincture of ginger, or, liat is still better,

soluble essence of ginger of good quality.
Where the soluble essence is used, it imay
he added just prior to bottling, thereby
retainig the truc ginger aroma aind flavor,
which would be liable to change if left for
any length of time, added to an acidulated
syrup. E.ssence of tincture of capsicui
is used for giving hîeat to the beverage.
A great deal las been said against the use
of this, which i< im no way deserved, as
capsicuin is in every respect as good a
stomlachic as ginger, but lacks the aro-
matic properties of the latter ; care should
bc taken to use only suflicient to give a
pleasant warnth iim the breast after drink-
img, and not to feel burning i the mouth
and throat. *'wo ounces of well-made
tincture or essence of capsictium is suffi-
cient for a i 2-gallon batch of syrup.

ln giving the above particuilars of
flavors, etc., for use in ginger ale, the
reader imust not be under the impression

ihat all the oils mentioned are used to.
gethier ; sonie ilree or four at icst of the
flivors are quite sufficient for the flavoring
of a good article. To those who have

not had ex.
perience in the

-- .: blendingofflav-
ors and their

-. . .. changes there.
- - by, we would

-f~recommiend a
. good brand of

essence or ex-
-' ract of ginger
-ale.---Donninim

~j- Grocer.

. S. Toronto Uni-
versity.

-%-VW plesent
-. . a cut of 'lo-

.- ronto Univer.
-t - sity, with whicht h e Ontario

College of Phiarmacy is affiliatcd, and
where graduates obtain tlicir diegrec of
Phi.B. In another place we give a list
of the successful candidates at the May
exaninations.

l aixico.-Anybody desiring to beconie
a imembher of the Alexican Pharmaceuti.
cal Society inust present an orginal
scientific paper to that body before lie
cai becoie eligible. Th1îis society also
lias standing animal prizes of $2oo, a sil-
ver iedal, an ionorary diploma for the
ilirce best original papers relating to
pharmacy presented ai ilte meetings dur-
ing the year.

Lanolin rubber, imade as follows, is
mîtucl used in the Hospital St. Louis,
l'aris. Dissolve i grai of pure ruibber
in the necssary anouînt of chloroforn,
and mix the solution with 12 graIns of
latolin.

Cremte I.cfebre is a freckle lotion which
is a yellow wax salve containing cOrrosive
sublimate.


