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::illle:d :‘1 he old process of doing this, technically
et it rlender_mg, consisted in introducing the
canany 1 8@ iron pans and applying heat, which
burst th e fatty matters, by their expansion, o
top of ﬂe cells confining them, and to rise to the
to Standlf? contents of the boiler, which were left
then Olé‘a ftgw hours, and the liquid fat was
a Certaiz off. The organic tissues remaining with
Were rom amgunt of fat at the bottom of the boilers
Separate (t);e , and subjected to pressure so as to
remaini e rest of the fat, the organic tissues
Seraps ”f}g behl_nd being sold under the name of
giveg i or feeding dogs, &c. As this operation
great 1:153 to noxious vapours, causing thereby
ally ado ‘tmdyfmce, other methods have been gener-
ing featp ed. For instance Mr. D’ Arcet’s, the lead-

5. of S‘:]Ni Of.whxch is, to place in a boiler say 350
acig carre'wnh 150 of water and 15 of sulphuric
when the y‘l“%th? whole to the boil for some hours,
and liber;lt] phuric acid dissolves the organic matter
Separated fES the fatty ones, which are then easily
Process rom the aqueous fluid. Mr. Evrard’s
Watters oLbp o preferable. Ife boils the fatty
Other wo‘.’fiuh a weak solution of alkali; or, in
Poung ofl' 8, he uses 3001bs. of suet with half a
Water c&rca_ustlc soda dissolved in 20 gallons of
8 jot of t"ymg the whole to the boil by means of
tisgneg steam. Under the inflgence the alkali the
ted, “"‘t’hSWollen and dissolved and the fat libera-
3 Obtaiﬁyed ese operations a better quality of fat
Vantage and no nuisance is created. 1Itis found
Matterg ooty L© Purify or bleach the above fatty
Tcess oo the following means. Mr. Dawson’s
tallgy m(‘)gslsts in passing air through the melted
Magtey WithMr' Watson’s in heating melted fatty
T Ceggeg, | permanganate of potash. Both these
0x5’duti0n’ a8 you will perccive, are based on the
tallow 1, lOf the colouring organic matter. Some
ln§ 5lbs e E‘ers farther clarify their tallow by add-
tally, *",Of 2lum in powder to 1001bs. of melted
lonpiy, ich separates and precipitates any
0 efilcmatter. The white snowy appearance
an ’:nﬁlﬂrd, which is rather deceptive to the
y m‘;ﬂ" table, is qbtmned by thoroughly mix-
woly with u“ﬁ of machinery, starch in a state of
th&tter’ hl_ttle alum aod lime, with the fatty
a 8 intrOgu‘Zt- ich means two ends are attained. viz.,
a3 & perfy ion of 25 per cent. of useless matter,
a;vlsi 1 of tlct whiteness from the high state ©
the ReDeral] 1e same. The fatty matters from fis
fate i conyt obtained by boiling those parts ©
°nc Matters ailning them with water, when the
108 Whale hal‘lse to the surface of the fluid, an
cop, 1008 of 0?‘1 been known to yield as much 88
mposition il.  According to M. Chevreul, the
. of whale oil is ns follows :—

Solid fats ..... {(l\jfr:_rgarine,
etine,

e th
in

Liquid £ Oheine
ats ..., { Phocénine,

to
angether wiul a .
small amount of colouring matter,

N

q hogen: .
h:fv“gre&l;’,:e"'f acid, which gives to whale oil its
Wop} een mady o tnd odour. Many attempts
'te: Caustie { e to sweeten whale oil by the use 0
begy 5 but -1V°, milk of lime, sulphuric acid, an
u 1 eﬂ‘ectednth"ugh 8 great improvement Lias
» the oil ig still recognizable by, its

Ipl
fl’ eﬂﬂnnt
om xperi::]d(:)ur' I bave no doubt in my mind,
nts mado by my friend Mr. Clift, that

fish oils might be obtained as sweet as

oils, if proper means for their extracti?fei:g:
adopted. Allow me here to revert to animal fats
to show you that their comparative hardness ‘or
solidity, as shown by the following table, dep;;ndg
upon their relative proportions of stearine and

margarine, or oleine :—

tearino i
Bme;gr;:-'ing Oletne. }'{ﬂﬁii’f"
Ox tallow ceoeenens T5 vearvene 25 veereenen 111:0°
Mutton suet ... 74 eveen . 26 109-0°
Hog’s lard ........ 38 tevrrenns 62 805
Batter (summer) 40 ......... 86.2
Do. (winter). 63 .eevn 797
Goose fab .ieueens .32 e 68 79-0
Duck fat ...... e 28 iaiee e T2 visvenee 770

Mr. Pelouze proved some years ago that the
rancidity of ordinary animal as well as vegetabls
oils is due to & fermentation ; that is to sa; that
under the influence of the azotised ‘principie as-
sociated with all fats, the fatty matters spilt into
their respective fatty acids and glycerine, which in
their turn undergo a further change, resulting in
the production of volatile fatty acids, such, for ex-
ample in the case of butter, a8 butyrie, caproie,
eapric, and caprolic acids; in the case of goat’s
milk, hirsic acid; of fish oil, phocenic acid. Fur-
ther, M. Pelouze demonstrated, that in the case of
olive oil this change occurred a few hours after the
crushing of the berries, the oil therehy coming in
contact with the albuminous principles or ferment.
I shall now have the pleasure of calling your
attention to some of the special applications which
fatty matters receive. The first of these arises
out of the action of alkalies upon these substances,
the result of which is the conversion of an insol-
uble matter (oil) into a goluable one (soap).
shall not enter into minute details of this well-
known manufacture, but content myself with
touching upon some of the most recent improve-
ments. The usual mode of making soap is to add
animal fats or vegetable oils to a weak lye, or

caustio-solution, carrying the mixture to the boil by
ing through the vessel

means of steam pipes passing !
above a false bottom, and keeping the whole in
conatant agitation by means of machinery. Dur-
ing this operation the oxide of sodium replaces In
the fatty matter the oxyde of glyceryle, and when
the lye is killed, that is to 8ay when' all its alkali
is removed by the oil, a fresh or stronger lye is
added, and these operations are repeated until the

is nearly

manufacturer considers that the matter 1 ]
saponified, which is easily judged of in practice.
Te then procceds with a second series of opera-
tions, called salting, r their object

which have for ; .
te the glycerin ties from the
;?):ga::nza, nl:\gdy to render the latter more
firm and compact, in fact, to contract 1t. i
effected by treating it with stronger ]lgrea;n(;x;ii
: h . b, )
m;:rrilnz it t few hours, so_that the
mass of soap may separate from the fluid contaln-
ing glycerine and other impurities. When the
second series of operations are ﬁmshec_i the clari-
fying or finishing process follows: this rpqulre:
the use of still stronger lye and galt, which no
only complete the saponification, but sepm‘atfe mflty
remaining impurities; the semifluid mass 9 sohp
ia then sllowed to gtand for twelve hours, when the
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