
union of the mild alkali with a flrongcr acid,

occafions its efFervefcencc.

The diflindl properties of acids and alkalies in

their adtion on the blue juices of vegetablej, have

enabled chemifts to come at this point of fatura-

tion -with the greateft exadnefs.

Alkaline folutions will invariably change the

blue of vegetables to green. Acids will change

the fame blue to red,* while the neutral fait re-

fulting from a faturation of the two, produces no

alteration of colour.

Tinge a folution of alkaline fait, green, with

fome vegetable blue, add an acid until the blue

colour is recovered, and the point of faturation is

gained. If more acid is added the folution will

redden.

The infinite variety of blue flowers, in the fea-

fon of them, will fupply the blue colouring mat-

ter

1^.
n-

* Prcfeflor Bergman fays, " The general rule, namely, that blue

vegetable juices are made red by acids, and green by alkalies, is liable

to tv;o exceptions, already known, viz. lackmus is rendered more in-

teniely blue by dkalies, and indigo diffolves in vitriolic acid without

any change of colour." Vol. II, page 129.

What is faid of lackmus and indigo is undo4ibtedIy true ; ftill it

does not furnilh any exception to the general rule, when it is remem-

bered that neither of thofe fubftances is of the blue vegetable juire in

its original Hate, Lackmus is a preparation of the vegetable called

Archil, which vegetable, in its natural ftate, gives, out a red colour ;

but when bruifed, and the red juice is treated in a certain way with

iiine and volatile alkali, and evaporated to a conCitencc, it is changed

into a blue pigment called Lackmus.

Indigo is well known to be oltaincd from a vegetable, by ferment-

ation 5 and fermentation totally change* the properly of every vege-

table and animal lubflance.
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