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Quinine disguisers do not occupy  the

imponant position to day that they did be-
fore the introduction of the gelatine capsule.
The capsule solved the question for that
portion of humanity whose wsophagus per-
mitted of its being taken and o them noth.
ing father in this line is needed.  All man-
kind do not possess such anacconmmodating
wsophagus and to this class quinine disgus-
ers temain a hoon, and with them tind a
ready sale. [ use the term quinine dispuis-
er, but as far as my experience gocs, there
s no such thing. Themarket hasabounded
with so-called quinine disguisers for years
and the crop of * tasteless quinines ” springs
up with persistent regularity,  One fraud is
scarcely eaposed before another takes its
place, the demand .or a pleasant medium for
administering quinine being so great the
pecunianye advantages were accordingly suf-
ficiently great to invite fraud.  But the niost
that has Dbeen accomplished thus far
towards obtaining a quinme  disguiser
is the prepamation of a  heavy syrup
flavored with aromatics in addition to
cither licarice or yerba santa.  But these
act, so far as | have been able to judge,
simply through the sweetness of the syrup
which, being of heavy density, scems to en-
velope the bitter substance, and as the sweet
taste preponderates we are temporarily sen-
sible to that only.  Water is generally taken
mamediately afterwards to rinse the mouth,
and then the bitter taste returns to a limited
degree. Licorice, | belicve, disguises guinine
better than verba santa, but the latter has
enjoyed a wide reputation for this purpose,
and when properly backed up with suitable
aromatics answers verv well,

For the past three years 1 bave given the
problem of making a good syrup of yerha
santa a good deal of attention, and the tho
formulas here given are the results of num.
berless experiments on this subject. I is
latmed by many that the resin contained in
verha samta is the principle that disguises
quinine, and numerons theories have been
alvanced to exphin just why ihis is so.
Some writers show that o compound is
forincd, but this has ncver been proven to
my knownledge, and, as above stated, 1 think
to the pleasantly fhavored syrup s duc the
credit. Two formulas have been used to
make syrup of yerba santa : one founded on
the opinion that the resin contains the dis.
guising principle, in which aicohol of 75 per
cent. stiength is used as & wenstrunm to ex-
haust the drug, the other in which simply the
aromatic flavor of the drug is desired 1o be
extracted. in which water is the menstrumm
cemployed.  “The question of the aromatics to
be used is an important one, and 1 have
found coniander combined with cloves and
cassia answer Lest the purposc,

The formula with alcoholic menstruum is
as follows :

Yorbn sunta, cournely ground.. 11h,
Alcohol, 5 per cent R Q. s
Suprur . . 6h IS,
Oilcoringuler 3N ninim
Oil cloves Kmini,
il eunsin . .. sminiw.
Pumice .o K
Distilled water, g. 5. to mnke 1 gallon.

Percolate the drug with 75 per cent.
alcohol until 3% pints of percolate have
been obtained; reserve this and continue the
percolation until the druy is exhausted.
Recover the alcohol from this last percolate
by distillation ; add the reserve percolate to
tite residue in the still and recover the alco-
hol from this also.  Next remove the iesie
due from the still, and rub with sufficient
pumice to form 2 paste and 10 thoroughly
subdivide the resin which has settled out.
Add the oils and continue to rub untit they
are incorporated.  Filter and add sufficient
distilled water through the filter to make
the filtrate measure 3% pints.  In this dis.
salve the sugar without the aid of heat.

This gives a very pretty preparation, but
the color is rather light. “This can be
remedied by first exhiausting the drug with
hot water before percolating with 75 per
cent. alcohol.  Two pints of water is suffi-
cient to do this and may be added through
the filter instead of distilled water to make
up the required amount of filtrzte, 315 pints.

The process s mthertedions for the retail
store, and necessitates having a still or lose
ing the alcohol, whivh adds expense 10 the
product. It was thought therefore if the final
results could be obtained and a syrup be
made just as good without alcohal, that it
would be a great saving in labor and ex-
pense. ‘This has been tried and 1 syrup of
yerba santa made  without alcohol for a
menstruum hat is in many respects sup-
erior o that made with alcohol.  The fol-
towing formula bhas been in use now for over
ayear and the praduct hias given very gen-
cral satisfaction :

Yerlu suntia, cnursely ground..

Sagar,

Oil corinnler

Ol enssin

Ojl cleves

Pamice
Hot water, q. s, to make

il

o} The,

30 winiom.
K minim.
S mnim,
q. N,

1 gallon.

Exhaust the druy by percolation with hot
water, using three portions, ailowing the
st portion to remain on the druy several
hours. Percolate until 3% pints of men-
struum have passed through.  Rub this with
. s. pumice o form a paste, add the ails
and continue 10 rub until thoraughly incor-
porated,  Filter and add through the filter
sufficicut water to make the iltmic measure
312 pints.  In this dissolve the sugar with-
3 3y
out aid of heat,

This gives a beautiful dark reddish color.
cd syrup which has a fine favor of yerba
santa.  Heat. 1 helseve, injures the aromatic
principle of yerba santa, hence the symp
made by the finst formula has not the fine
flaver of this syrip. Scveral mixtures of
licorice with yerba santa have appeared up-

on the market, claiming special prominence
from their high sounding names, but there
seems (0 be no advantage in such combin-
tions,

With all of our .mproved processes and
strivings after a tasteless quinine, like per-
petual motion, and clinir of life, it is still a
thing of the future.—~Pharmacuctical Era.

The Pharmaceutical Paste-Pot.

1Y JOHN F. PATION.

This commanplace but exceedingly useful
adjunct to every drug store descrves more
attention than is usually accorded . Its
vatue is only exceeded by the constaut de.
mand made upon it 3 and st 6ills that demand
to the best advantage when possessing the
following characteristics ¢ cheapness, ad-
hesiveness, smoothness, cleanliness, and free-
dom from fermentation.

The quantity demanded daily by the store
doing an ordinary business makes cheapness
an essential feature.  Polished glass surface
and highly calendered paper make it of ab.
solute importance that the paste should be
perfectly smooth and of a strong adhesion.
1t goes without saying it should be made
from that which is cleanly.

We had some difficulty 2 year or two ago
with paste made from gum tragacanth.
After standing a few days it had a very un-
pleasant odor, and became almost useless as
a paste, beeause it lost nearly all of its ad-
hesive qualities. The trouble, | should judge,
was cassed by the formation of aicohol dur-
ing fermenation.  We tried flour paste, but
this moulded, and could only be made n
small quantities as needed for immediate
usc.

While making the paste ane day it occursed
10 mc that by conventing part of the starch
of the flour into dextrin by the action of an
acd, that I might improve the adhesiveness
of the paste.  Accordingly 1 added some
hydrochloric aicid, and the result was better
than anticipated.  The product was a very
white, smooth paste, which kept for wecks
without becoming mouldy or losing its power
of adhesion,

With 1his paste 1 found no difiiculty in
attaching labels to tin or other smooth sur-
faces.

The following s the formula I used :

R.
Wheat tlour, - . 1th

Alum, - . - - 5it
Borax, . . . 3it
Hydrochloric acid, - - 3iss
Water, - . . (8]

Mix the flour, alum and horay, and stir 0
asmooth paste with the water; then add
the acid and heat until the starch cells
Lreak, stirring constantly.

This makes a very thick paste which must
be thinned with water as wanted for use,

A swall quantity of csseace of winter-
green poured over the paste in stock will
preserve it indefinitely.—Procecdings. Pa.
Phar. Ass'n,




