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Testing the Strength of Acetio Acid.

Il attemipting te dcturminao thn strength of
acetie acid by menas of the hydronieter, it
ivill bu roinarked that certain anomalies pre-
sent theinsulves : thus, thera is no ditr'rence
in the spiecifie gravities of acids coitariming
respectively 53 and 100 uer cent cf truu
acetic hydratl, both having precisely the
saine density, 1063, at 60' .fahlîr. (water =
1,000). The heaviest liquid acid is that con-
taining 80 pet cent., the specilie gravity of
which is a trille over 1073; but froi this
point uipwards to the acid of 93 per cent.,
thero is no appreciable differencu iii the
gravity. Again, a sampie weighing 10371 nay
cither represunt an acid of 60 per cent., or
mnay contain as muuch as 98 pur cent of truc
acid. It is, therefore, customairy to guaran-
tee the highest, degree of concentration by
specifying tao tomperature at which the acid
becomes solid, or, rather, the highest point
at which thu already glacial acid resists
liquefaction. Another guide which inay often
prove serviccable in the identification of an
acid vhich, altloùigh of a high degree of con-
centration, is not actually glacial, is the fact
observed, wo belie iidepenîdently by M.
Berthelot and Mr. E. Chamnnbers Nicholson,
that such acid becomes inflammable when the
temperaturo is raised to the boiling-point,
it ivill be fuund that the vapour takes tire on
applying a lighted match, and burns steadily
as long as the ebuilition is mînamtained; if,
liowever, 10 per cent. of water be iixed with
th, sample thero ivill bu a great difliculty in
causing inflammation, and the vapeur whenl
ignited iill only burn with a lanbent flanie
of pale bine separated cono3. whilst below
this strength the acid vapeur is altogether
uninflannable. By this test, thon (avoiding
a to prolonged ebulltion, wlnch increases
the strength of a weak acid), ire have a ready
means of estimating the quality of liquid
saiples of a high degree of cnncontration
without restoring to the more tedious niethod
of acidimetry. It has only te be stated, in
conclusion, that the boiling-point of the
ordinary qualities of acetie acid, although

ighier, is so little removed fron that of water
that the indications of the thermuoiaeter are
net much more to be relied upon than those
of thc hydrometer. In nany respects carbolic
acid imitates the deportmcnt of acetie acid in
the characters above described; it likewise
becomes glacial upon separation of the last
traces of water.-Photogaîplic Journal.

The Manufacouro of Glycerine.

Glycerino is the base of fat, as lime'is the
base of mnarble; potash, the base of saltpetre;
soda, the base of Glauber's-salt, etc. The
other constituent of the fat is one or niora
acids, as carbonie acid is that of marble;
nitric acid, that of saltpetto ; sulphuric acid,
that of Glauber's-alt, &c. Tie namies of
theso fatty acids arc stearic, anargaric, and
oleic; they are pre.ant in different propor-
tiens in different fats. Stearic is the miost
solid, and is the material frein which the se-
called stearine candles are nadu; mnrgarc
ae.id is softer, and oleic acid is fluid, like cil.

To separate the glycerino, it vas forinerly
supposed te bo necessary te convort the fat
into soap. Soap is a compound of an alkaline
base with a fatty acid ; potash and soda give
soaps soluMo ii water; lima and oxide of
lead give soaps insoluble in watir. In ,the
potash and soda soaps, the greatar portioi of
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the glycerinou remains in solution, as glycer- plants, or t> enrich the iimipoverislied soil,
lie is verv soluble in% water ; also, in making and the cufltivation is not only neglected, but
a liio or lead soap, the insoluble soap separ- pepper districts wholly disappear. The quan-
ates, and leaves the glycerin alone in solution tity of pepper we have given ns the nggregato
ini the water ; for this reason, oxido of lend yield iîaîy aippearî. eniirious; but the anount
was used to separate thu glycermîe from the naied, if distribuîted aimîong the iilabitants
fat. It vaw boiled with oxide of Icad and of the globe, woald searcely afford te each a
water, till aill the floating fat was comîbineid grain a day. Uniskilled cultivation is net
and settledt at the bcntton, the vater was then ithe only fault coimected wjith the production
decanted, liltered, and evaporatel ; it left of this spice. The avidity of cultivators and
the glycerino behind, whichi, liowever, was deaiers to briig pepper toe a iarket frequently
always mure or less contaiinatel Vith traces telupts themli to pluck it before it is ripe, and
of lead. frnm this cause it turus out lght, hollow nd

It wvas proved by Perkins, in England, in ill-flavoured. For years a.fter th discovery
1822, thax. in a stam engine, whici worked of the Eastern Archipelago, pepper was the
unider very great lient and pressure, and in priiciple article of expert te Europe. It is
whIich the condilsed steamî conîtinually re- narrated that Vasco do Gaima loaded tiwo
turned to the boiler, the fats and cils, aused vesseis with this article ait the Spico Islands
for lubricating, becAunie, by ti comîbinied in twenity-four days. The first stimulus te
action of water, lieant, and pressure, decomiî- the Enstera trade, now being, se persistently
posedinto othier substances, which, after pusiei by the Aiericans was by the success
analysis, were by Faraday pionouncled to be a Ittening the fittiigout of vesselsforii Boston
identical with the fatty acids and glyceriie. to what is kiown as the Pepper Coast. The
Although tis was published at the tune, the i Crado is wholly in the lands of Europeans
hint was not acted upon till thirty years and Aiiericail:s, antd, provided always labour
afterwrard, whca the use of superheated could bu relied ona, we knlov of noc branich of
steamî ias introduced in Germiiany to decoiii- investiient tiat aol'ers more satisfactory re-
pose fats into glycerine anda the fatty acids, turns.-rocer.
and tent ycars later the original discovery
was actei iipon in this country, and fat wras Elixir of Oinchona with Iron.
exposei te water, lient and pressure mi a
stenam-boiler, by wirnli, under a temperature A desiderat gen rlly felt by e disps-
of 370° Fahr., and a counsequent pressura of ing phiaraincis4t is a unifurii and practical for-
twelve atnuosphiercs, the fat ias perfectly Imiulia for preparing these numiierous so-called
à ?cotinposed in a perioti of about eiglit hours, E'irso Ci1chna-"FerrophliosphIated Elixir
an essential condition being to keep the water cf Calisaya Bark," "Elixir (f Bark and Iron,">
and fat in constant circulation, su as to iaiii- "Elixir Calsaym Ferratum, " etc., etc.-the
tain then in the fori of an emuîîlsion, which manufactures of theso scientific specialties
secures an extensive conîtact surface of the c'aiming unsual skill in presenting this ini-
fat and water particles. The amixture of fat valiable combination of toiîacs to the iedical
and vater being removed, it was founiid that profession and suflring hluanlity.
the ivater lias abstracted froma th. fat ail its The following suggests itself as a practical
glycorine ; the fat Still fluatinig "'a the top formula, being without a comlîplex process,
has changei its neutral nature, and hias easy of )xecution, yielding a pernanent anld
become an acid. Tie water being ovaporatetd agreeable preparation, and always uniformî in
leaves an impure glyceriine belad, which streiigth and composition:
mnay be subsequaently purified by liltration Take of Pyropliosplate of irai, 1024 grains.
throuîgh animal charcial, or by carefiil dis- Sulphate of cimchona, 128 grains.
tilation. Sulphate of quinia, 64 grains.

It is clear that this last process tif decomu- Oil of orange (fresh), one fluid drachn.
posing fat is only applicable on a large scale. Oil of leimîon, half fluid draclim.
For snall quantities the old iethod of 0il of caraway seed, ton minims.
making an insoluble lead-soap, oar its equiva- Oil of nutneg, ten i minims.
lent, is still the most simplle.-Manfacturer Oi cf cloves, tive minims.
and Biilder. Oil of cinnamiop, five minima.

Alcohol, twrenty-fouir fluid ounces.
Pepper. Simple syrup, four pints.

Water, two and a liaif pints.
Pepper posses this pecuiliarity, tl-M, while Dissolve the sulphate of cinchona and the

its production is liuited to a smnall extent of sulphate of quinia in ti alcoiol; add the oils
the globe, it is mn unversal demand both and mix vith simple syrup.
among civilized and barbarous nations. The Dissolve the pyrophosphate of iron in the
taste for this spice is nu atfitir of caprice or the water, and mix the solutions; fitter and
fâshion, and consequently its consumîuption add sufficient water through the filter ta make
must increase in the ratio of the facility and the elixir measure cight pints.
cheapness with whicl the cultivator and the Caramel may b addei te color if deemed
merchant can supply it. The quantity al- advisable. Each table-spoonful contains 4
ready produced per annua is 75,000,000 grains of pyrophosphate of iron, ½ grain of
pounds-namely, fron Java, Suimatra, Ber- sulphiate of cinchona and ý grain sulphate of
neo, the Malayan Peninsula, the Moluccas, quinia.
and various regions Iying oi the east side of To this elixir of cincliona vith iron, am-
the Gulf of Siam. There is, generally speak- nicaio-citrate of bismuth, one grain to each
ing, abundant roomî for imîprovemient in the lif fluid ounce, when added, forais the elixir
culture; ivhat is especiallfraquired, however cinchonaa, iron <ad biattutl, and if strychnia,
-and wo speak particulary ith roference to in the proportion of 1-50 grain to each half
India-is a larger application of European fluid ounce is added it will produce the
capital. When the price is high, a large ex- scientifie andi "valuablo adjunct to the other
tent of suitable land is at cace put under constituents" under the title clixir cinchona,
culture; but no sooner doo3 the prico decline iron ail stryclnia. O ,tempora ! O mores!
than no care is takemr to replace the exhausted -. Pharmacist.


