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utes fromn 9 of the dlock, and have ia writing consumed 10 minutes. My Lord
Somerset is announced.

"Farewell. God bless you and your sincere friend,
tgI5AAC NEWTON.

"To Dr. Law, Suffolk."

"There'à champagne in the air," says an old drinking song, and so says
modern science. A French cbemist announces that lie lias discovered traces
of alcohol as a natural product in cultivatcd soil, in main and sen, water, and in
the atmosphere. If fifteen or twenty quarts of watcr be submitted to distil-
lation until about onc-tenth '('f the whjole bas condensed, and if this distillate
be again subjected to distillation until about a third of it has passed over into,
the meceivem, this second distillate shows traces of alcohol. If a littie iodine
and carbonate of soda be added to it, crystals of iodoforin are precipitated,
and this could not; happen if alcohol were absent. This natural alcohol,
which exists in infinitesimally small quantities, is supposed to be produced
by fermentation of omganlc miitter in the soi].

It was announced a short time ago that a Glucose factomy was to be started
iii Toronto. Various commenta on this fact and on the suitableness of glucose
as an article of food have appeared in the Canadiau press. We think it well,
therefore, to present an abstract of a paper entitlcd "lGlucose and Grapc-
Sugar,"1 found ia in the Popular Science AMont hiy of Jilne lat:-

It is estimated that over two million dollars are actively employed in glu-
cose work-s in the United States, and that 35,000 busliels of corn are daily
consnined in the' manufacture of the article. From 26 to 32 lbs. of glucose
are obtained from a bushiel of corn nt the cost of about one cent per pound.
The starcli of the corn is treated -with sulpliuric acid, and any excc!t; of the
latter is neutmalized by means of chalk. The resulting liquid. is -:i*t2redl
thironghi cloth andl animal charcoal, after wvhitli it is evapomated and a9.pcemIX
as glucose. Thip sulstancc is largcly employed i thc prepamation of syrup.i,
in the manufactiire of confections, and in the aduh -,ration of cane su-gam. .1
liage quantity of so-called honey is pure glucose, pl.-ced by appropriate Mn~-
chinery in celle made of paraffin wvax. Glucose diflèrs from cane suigar- tlie
formula for the latter isC 2 H' 1 while thbat for glucose is OrHuO,<. Glu, ose
bas not the saine swcetening power that belongsrto cane sugar. It I .,:. aiso a

faint bitter after-taste, ie devoid of crystalline structure, and is not as readily
soluble as cane sugr. Thieme le no reason wliy ý7lucosc should not4 if propemly
mode, be aý wholesorie as cane stigar. If Nd' itliout care, copper and Sul-
phiurie acid may bc pretc.ot.

The Montreal Natumal llistory Society and the Ottawa Field Naturalists'
Cliub met on June 7th at Montebello, a station on the Occidental Railway,
about 713 miles froin this city, for a ficld day. The part.y di-vidcd into groups
to searcli for botanical, entomological and geological objects, and at the close

of t.be day prizes -were given for the best collections lu these departments.
So far as we know, there are only threc or four societies dcvoted to, the study of
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