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tien. l'le old process cf doing this, technically flish oils mnight bie obtained as sweet as vegetable

Cflled «"rendering," consisted in introducing the oîs )fpeer meanis for their extraction were

guet into large iron pans and applying heat, which adcpted. AIlo)w me here to revert te animal fats

Caused the fatty matters, by their expansion, to toshw no that their comparative hardness or

burst the CelUs confining them, and to rise to the solidity, as shown by the following table, depends

top Of the contents of the boiter, which were left uPOn their relative proportions of stearinie and

te stand for a few heurs, and the liquid fat was margarine, or oleine:-

theni run off. The organic tissues remaining with Stearino or I&Iting

a Certain amount of fat at the bottom of the boilers Magane 010108. point.

wvere removed, and subjected to pressure so as to Ox tallow......75 ...... .25....... 111-00

6eparate the rest of the fat, th~e organie tissues Mutton suet ... 74......26....... 109-00

'emnaining behind being sold under the naine of Hlog's lard .... 38....... 62 ........ 805

Seraps, for feeding dogs, &o. As this operatioti Butter (sommer) 40 . O....... ..... 86.2

gives rise to noxicus vapours, causing thereby Do. (winter) . 63....... 57 ........ 79-7

great annloyance, othcr metheds have been gener- Goose fat....382....... 68 ........ 790

ýlly adepted. For instance Mr. D'Arcet's, the lead- Duck fat....28....72........ 77-0

113g feature of which is, to place in a hoiler say 350 Mr. Pelouze proved some years ago that the

lb,. of suet with 150 of water and 15 of sulphuric rancidity of ordinary animal as wett as vegetabte

ftcid, carrying the whole te the boit for some bours, eils is due te a fermentation ; that is to say, that

Wthen the suîphuric ncid dissolves the organic matter uo h nlence Of the azotised principte as-

and lieae h at ns hc r hne"ysociated with aIl fats, the fatty matters spilt irlte
separnted frcm the aqueous fluid. Mr. Evrard's their respective fatty acida and glycerîne, which in

Pr'eess appears preferabte. 1le boils the fattY their turm underge a further change, resulting in

nIfltters with a weak solution of alkali; or, in the production or volatile fatty acids, such, for ex-

Other words, he uses 300lbs. of suet with haîf a amp le in tlîe case of butter, as butyrie, caprolc,

Pound of caustic soda dissotved in 20 galtons cf cannec, and caprotic acids ; in the case of goftt's

Water, carrying the whole to the boit by means cf mik . 8cacd;o 'h ipoeicai.Fr

- ce f steain. Under the infl Wce the alkali the the, M. Pelouze demcnstrated, that in tlîe case cf
tsusare swoll1en and dissolveY-tand the fat libera- olive oit this change occurred a few heurs lifter the

ted* Byteeoerations a better quaility cf fat crushing cf the bernies, the oil therehy coming in

11, Obtained and ne nuisance is created. It is found Con tact with the albumninDus principles or ferm ent.

O»dOnageuste punify or bleach the above fatty I shaît now have the pteasure cf calting your

nats ythe following mealis. Mr. Dawscn's attention te sonie cf the special applications which

cclv nsiM.sts n e sin ati ogh eted mettd fatty matters receive. The first cf these arises

tgaW oldM.Wtc' nhaigmle at ut cf the action of alkalies upon these substances,

Pratter With permanganate cf potash. Beth these the result cf whicb is the conversion of an insol-

0 ýcdSsq as you witt perceive, are based on the uble matter (ci]) into a sotuable oe (seap).I

txlî 0 atio)n cf the cotouring organic matter. Soule shi e ne into minute detailà cf this well-

11,1wlbs ftuin cîarify their taîîow by add- knewn manufacture, but Content niyse]f with
50s f 1.i powder te 10011)s. cf melted touching upen morne cf the m'est recent impreve-

col 00 Whlicb separates and precipitates any ens Thuuamoe cmaigsp ste add

i ng Mte.Tewiesoyaparance anmal fats or vegetable cils te a weak lye, or

e. m&leiattr. Theuton wht neyaecrring the mixture te the boil by
~Ye ~erian ard, wlîicl ie rather deceptive te the caustic carton

than b Profitable, is obtained by thoroughly mix mencftanpis passling thrcugli the v~e

Jeil Y' Ineans cf machinery, starch in a state cfaboya a false bottein, ad eigtewoei

Y With a little alun, and imie, with the fiitty constant agitation by means cf machbinery. Dur-~

thter b 'Y which mens twe ends are attained. viz., ing this eperation the oxide cf sodium replaces in

QtldIn ldcino 5 e et fuel8 lat h fatty niatter the Oxyde cf glyceryl8, and when

4ild Perfect wh iteness frein the IihState cf th yskitted, that is te say ýhnalisakl

tk-11  o tîe Ram. iTe fatty inteBfrein 6$ removed y ch il, a fresh or stronger lye is

Reralv cbtained by boiling these parts cf addadtieeoerations are repeated*I]ntil the

at containing thein withi water, when the manufacturer censiders that the matter is nearly

O't iatr ci.e~ no n turae ofie l id s saponified, wliich is easily judgeofi practice.

1teu muh H hnpoed ith a second series Of opera-

ctto0  f According te M. Chevreul, the tiens calted salting ,rhicb have fe.r their object

Pstoofwhaîa cil is as follows te sep)arate the glycerille and imporitieS frein the

Seti fat .<Magarie, sapy ass, and aIse te render the latter more

4 Cetine, ~firin and cemti. in ct, te eontract it. This is

1~'O fas. Oeine, rfetdb treatitlg it with strenger lye mixed

lqr li Pfatsé.n- with a certain quantitY cf cininen sait,ana-

Woe ithr a 1mî aineuntccering ater lowing it te stand for a few heurs, 80 that the

dfao lloeic acid, wlîieh gives te) wlîale cil its mass cf Scafp May separat frte Wn the fodcnal

hoV %ble cleran du. a0atent îng glycerille and other impurte.We b

14 e e i 1iad t aw tn od hîl a n by atemusc second series f operatilns are finished the clani-

a(ve miî c imeo whlpe acid andt fying or finishiug proceas follcws:l thie rauies

ef aihu1agettla tha ose of Stijl stronger lye and sat1 bC'IO
%4,ected 4tî, cilk is slim stmpreve-inefcidan

1bee Fbt ftdehur 4 recioegîîl>e byts enly0 cmetth apnifipatiian, but separate any
%lialind ruiaiîn ipule tie s th sei iid mass cf 8eap

ÉtoI l av ne <Iog inur

eeiraa>t md y my friand Mr. Clift,. that la then allowled testnfotwvehu, lnth


