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acted OUI» more rapidly O1 the other baud, no action took place on
the employment merel of dilute suiphurie acid.-Artizan.

THE Ciovs or Commup-cs-The article knowu in commerce as
eloves, are the uuopeued fiowers of a small evergreen that resembleS ini

a pearatice the laurel of the bay. It is a native of the Moluccýa, or
;pwe Islauids, but bas beenk carried ta, all the warmer parts of the world,
vind la largely cultivated lu the tropical regions of America The
llowers are sniall in bize, and grow lu large numbers in clusters at the
ývery euds of the branches. The cloves we use are the fiowers gathered
before they are opeued, and whilst they are stili green. After being
&athered, they are smoked by a wood lire, and thon driod in the sua,
Làe clove consists of two parts, a round head, which is the four potal
or leaves of the fioWer rolled up, inclosiug a number of small stalks or
filaments. The other part of thié clove is terminated wlth four p oints,
and is, in fact, the flower-cupl and the unripe seed-vessol. Allithese
parts may ho distiuctly shown if a few leaves are soaked for a short
time lu hot water, when the leavos of the fiower soften, and roadily
bnuroll. The smeli of cloves is vory strong and aromatic, but not
Unpleasant. Their tasto la pungont, acrid, and lasting. Both the taste
and smell depend on the quantity of oil they contain. Sometimes the
eil is separated front the cloves before tey are sold, and the odor and
taste lu coilsequence is much weakened by this proceediug.

Liqet[1 GLu&-By if. Se. Datmouffit.-Chemists well know that heat-
ing, and coolingl repeatedly a solution of glue (gelatine) in contact with
the air, it loses its property of becoming a jolly. M. Gemelin has
shown, that a solution of fish-glue ini a sealed tube, placed in a water
bath heated to the boiling point for several days, oxhibits the -samle
phenomenon i.e, the glue reinains liquid,does not gelatinize upon cooling.

The change effected, is one of the most difficuit problems ta reoaie,
of organlic cheniistry. It appears ta be a product of the action of the
oxygen of the air and the water, upon the glue as demonstrated fromn
the action of a small quantity of nitrie acid, on a solution of strono'
vrlle. We kuow that on treating gelatine with an excess of this acia
in the presence of heat, it is converted into mialic and oxalic acids, fat,
tannin, 4tc. This doos flot occur wlien we treat the glue dissolved in
its weicht of water, with a very small quantity of nitric, acid, we oh-
tain OnTyý a strong glue which preserves a long time its primitive quai-
ities, and which no longer has the property of golutinizmng. Iu this
manner the glue sold in France tinder the numo of lquid and un-
changeable glue, is fubricatod. This glue is exceedin gly convenient
for cubinet-makers, jomilers, pustebourd manfacturors, toy-miakers, &c.,
since it eau hc nsed cold. t la prepared as follows:

Dissolve 2 pounds of strong glue in one quart of water in a glue-
kettie, or iu a wuter-bath, when the glue is entirely melted, add littie
by littie, ta the amount of 10 ounces of stroug nitrie, acid. This addi-
tion producos au effervescence due ta the disengagement of hyp -nitrie
acid, wheu the whoie of the acid is added, remove the vessel from the
lire, and beave it ta cool. 1 have preserved glue thus prepured, more
than two years in a stoppered flask, without its undergoing any alter-
ation. This liquid glue is very convenient in chemical, operutions. I
have on'ployod it withi advantage in My lahorutory, for t he preserva-
tion of d1ifférent gasses. the same as bute, covcriugY the little bands of
linen with the giuo.-Co7nptus Rendus, Sept. 27, 1>52.

Tie liquid glue prepared as uhove directod, we eau recomimend froro
our own. experienco; it is readiiy and chenply ruade, and !list prove
an iLvaluable substitute for solutions of gun-arabic, pute, &c. The
proportions nieutioned are those best udapted for ofrmary lise, onle
need not however be very particulur ou this point. If the glue shouid
gelatinize lu the cold, the shgbhtost warnîtb willhliquefy it agaiu.-.Br.Pa.

PRzsavATioq oF Eoeus.-By M. P. C'kanbordt.-By stibriitting a
thin stratum of the white and yoke of eggs, abolit one-tweftb of aut ii.
thick, upon glass or porcelaiu plates, ta the bout of an aven, a ma.ýs
will he obtained after 24 hours drying, readily puiverized, and which
is not aitered by the action of thse air after dry ing aguin a day. Each
pound of powdered egg thus prepared, whien desirod for use requires
two pouinds of coid water, with which it is to ho henten up, and is
equivalent to 50 eggs, and may ho used for omelettes, pastries, or other
culiuary purposes.-Be9ique Iadaitridie.

Tifs NEw RATLWAY LocoMaTvL--Mr. MeConyiell's, by Fairbairiz, of
Mancheser. -The first experimental trip made with this locomotive
on the London and North-Western liue, from Wobverton to Lon-
don,' was perfectly satisfactory, and no doubt was entertaitied that
the distance froin London ta, Birmingham could easily ho accomiplishcd
lu the time sirggested-two hours. The englunebeignew, the highest
ispeed ohtained was 60 miles per hour, One peculiar novelty is that
the steam pipe presents a hroad fiat surface ta the heated air as it

passes the tu es, so that it is "Idried"l as it passes into the cylinder.
Th pstns and rods are in one piece of wrought-iron, thuis dirninish-

ingth e weight from 3 to 2 c wts., reducing the reciprocating resistance
at a velocity of 60 miles p--hour, from 140 tans tia about 90 tous pr
minute. The springs are of Iudia-rnhber, on Colenmn's patent; it has
a Bourdon's steam-pressure metor, showing the pressure of stea ni iii the
bolier; and a Carrett and Marshall's steam-piump, to enable the driver

to supply the houler when not in niotion. The cylluider-covers are of
wrongeht-inon, oniy haif the ustiai weiglit; and the axies are tubular,
reducing the weight one-third.

NEW MKTHOD OF I>uOPELLING VussFs.--Professor A. Crestadoro las
just sectired, under the uew patent law, an interesting scheme
fr pnopelliug vossels, H1e considmr the lise of puddles or

blades ta, ho a mistuke similar to that which prevailed sa
long lu the application of locomotives or nailroads, and whieb mnateni'
ally returded the progress of that invention, wheu, takiug for granted
the inability of the plain circurmfereuce of the wheols to propel
the carniage, much labour and skill had been wasted in the
contrivauce of leypeis which aeted on the road lu a manner somnewhut
resembling the foot of horses. Naw, as the apprehlended insuffi-
ciency of the adhesion of the plain circunifereuce of the wheels wlth,
the road ta propel the carniage hus been, praved a fallacy, so ho con'
siders the necessitv of puddles or blades, of whutever description thoy

my h, as altagether fallaclous, and that the best and cheupest mode
of lmproving the proplellr is tu, use sml thetplain circunfenence of
cylindrîcal drunms. ft is a natural suppostion that a plain round sur-
fe slîould have no tructic udhiesiou with the water ; but, on close

examinution it will ho founid that not only sncb la not the case, but,
what la eveni more surprising, the tructic udhesion of a plain cylidri-
cal druni is far greater than that of a puddle wheel of equal size.
Taking for instance the steam-vessel Atlantic, whose paddle-wheeis
are of 35 foot diameter, and leiigth of puddles 1 2 foot 6 luches, sup-
posing a moderate immersion of 5 foot paddles-one pair of drumis of
eual sizo at equal immersion would displace a pair of cubic segments
ofabout 135631 lbs. of wuter; or, what amounts to the saine tIng, a

pressure of liot iess thun 60 tons wculd act upon the drumis as a tractie
adhesîon, which la hy far suponior ta that afforded by the hest nmetbod
of paddle-wheels lu the most favourable circumstauces. Now the
cyhundnical propeller has tise substuntial advantage that it eau ho, when
reducod ta a mnoderato diameten, appiod as well totaily immersed, if
it ho (as proposed hy the putoutee) tmtted into a semi-cylindrical case,
with only snch u clearance as is just sufficient ta lot the drutu have a
proper action, the other half-druin or semi-cylinder prajecting out of
the case for the propelling actio.-Eeropean Time8, (Liv~>o, No.
12, 1852. _______

New Mysteiu of Manufacturlng Sungair.

We have beon favoured, says the London Times, with an opportunity
of witnossing ant imiproved proceas for makiug sugar, roceutly inveuted
and put in operution by Mr.H.Bessemer, civil engineer, ut bis premises,
R-ixtor-houise, 01(1 St. Patneras-naad, aund, inu common witb several gen-
tlemen praeticabiy conversant witb the subject who weno present, have
ta vxpress the high gratification we experienced ut the results hrought
undor our notice, lu the present condition of our West India colonies
every improvenient in the manufacture of sugmir, and everytbing that
tends ta cheapen iLs production, cannot fail to excite interest; and a
brief description of this new process muy not the- efore ho unacceptable
to, the reader. This we shall attempt to do lu lunguagre as free from
technicalities as the nature o! the subject wili adumit of In the manu-
facture of suigar froin the catie the saccharinie jutice is hy the usual
systein expresse1 by n roller-mili, wh ch, on an average, obtains from
50 ta 55 per cent. o! juie; wberous the canie, according ta the most
eminient writers, contains 90 per cent., the remuining 35 or 40 per cent.
hoiiig left in the cl ane trashI."1 Mr. Bessemer, hy a greut improvemeut
on lus original invention of the cane-press, is now euuhled ta obtalu,
by a principal of continuonus pressnire, from 75 ta, 80 per cent.. without
amîy udditional cost. Ilu order ta, produce grauuiluted sugar from the
juice o! the canie, it is necessury to separute a Large portion of the
water in which the saccharine miatter la hield lu solution. This lias
hitherta been effected by boiiing, the water passing off in the formn of
steamn. It bas, howover, been diseovered, that the bout necossary te
produce ebuillition effects a napid chenicul decoropositian af a large

portion of the sulgar under operation, which assumes a durit brown on
hbackish cobour, and is perfectiy uncrystailizable, lu which condition
su gar is conîmonly known umîden the naine of molasses or treacle, and
amoumits to 40 per cent of the entire quantity o! saccharine mattor
presont lu the juice. lu the uew process just patented hy Mn. Bessemner,
this separation o! the aqueous portion af the finid is no longer effeeted
by hoiling, but is depondent on that heautiful iaw of nature hy which
evapoi'ation is carried on spontaneously, and every shower of nain aqain
vuponized, and eaused to ascend lu the utmosphene. To carry this into
practice, a snuall pan only is required, lu whuch is placed a screw of
peculiar construction, presenting about 6,000 superficiai foot of surface,
whicb is kept wetted b y slowly revolvinîg lu the fluid ta ho evaporated ;
and lu contact witli thîls wet surface saine 10,000 cuhie foot of warmi
atmospheric air is forced por minute hy a common blowing fan. The
aqueous portions of the solution are thus rapidly ahsorhod hy the air,
a. A pass off as a porfectiy invisible vapor, whle the tempenatune of the
fiuid is ouly 110 degrees Fahrenheit. Tlho most remaritable fact is that
the ovaporation ut this low tempenaturo is equal ta that of firepans o!
the sanie dimensions with a powerful fire honeath them. A vast amount
of fuiel is thuF4 saved ; and a still mare important nesult ohtaiued front
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