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we hava8 now De difficulty whatever in separating
that chlorine from the àaminium by a direct
means. We bave ouly te heat the chioride of aluni-
iniumh iu wntact with odium, aud the thing le done
at once. The sodium haviug a bigh affiuity for the
chlorine, combines with it, forming common sait,
and the aluminium ie set free iu a mnetallic state. IL
ie uecessary to employ certain precautione-sucb.
for example, as an atmospbere of hydrogen. Such
ie the inanuar in which aluminium is produced on
the large seule at the present time."

Aerateid Bread Bakery.*

The makiug of bread by forcing carbouic acid gas
into the dough, iustead of ganeratiug it by fermen-
tatiou in the dough itsef, or by' soda, ammonia,
craam of tartar, or other chemicals, bas beau for
saveral yaars practised; but in most cases th era have
beau diffeculties which balffiad the ingeuuity of the
oparators, and pravented commercial succese. The
quality of the bread was depandant on the quality
of the foeur te such an axtent that good foeur that
had flot the right proportion of gluten would net
make good bread ; aud there were othars caunee,
such as the presasce of air in8tead of carbonie acid
gas, 'wbicb semetimes impaired Viea bread ; and
gauerally there was a peculiar flavor, which the
people did not relîeh, though it was claimed that
the novel flavor wae the matural and pure flavor,
aud more agraeable than that of farmented braad,
aud that it ivas only suspicion aud prejudica tbat
bindered people from prerering it. h was netuntil
the system of Dr. Dauglish wae perfectad that sera-
ted hread ws made antirely stiefactory to people
of ordinary taste. Iu this lorocess thare le ne hand
labor. From the time tha dour is emptiad from the
barrai into, the machine until the bresd le taken
from the baking prase, it le not touched by a baud.
This muet be appreciated by these 'who kuew that
perspiration fromn the bauds sud armes, not te men-
tiou feet, more or less minglas with common braad;
aud that lu mauy cases the perspiratien le that of
di8ensed persons, certainly offensive, sud perbaps
uuwholesome.

The leading ides of the procees is, to make a
mixture of flour aud watar spongy wit.hout farmen-
ting itor adulterating it with chemicatls. Thie ides
le accomplished as follows :-The foeur is emptied
froin the barrais, and sifted by machinary. IL je
theuce carried in a email car on a railway to the
mixer, wbich is a etreug air-tigbt vassal that eau
boid tliree barrais of ftour; and being put into it,
with a proper quantity of saît, the cover of the
mixer le put on, sir.tight. Watar le than put into a
vessel ovar the mixer; and the air iu this water
vessai aud in the mixing vasel isl than exhausted
from them by the air-pump lu the tank, which ore
driven by a steam englua, whose bolier je under
the platform ou whieh theapump-tank stands. When
the air je exbaueted. carbonie gas s le lt juto the
maixer snd the water vessai, aud je aise forced into
thain by pumnpe, until it bas a peessura of two at-
mop»nhere. The watarijethen edmitted tethe four*
'in the. mixirig vessai, sud a-kneading-f .an iu the
iniing le set te work by the maehinery; and ln

* From the, imerié&m Arli,4an, of bMay 9tb. whIIi aleo containe a

lettre Leor tg'qce. otse.

fremn tbree to six minutas, accordiug te the propor-
tions of gluten lu tha foeur, the mixing le completed.
The dough àe then ready to be made into loave.
In order that the apparatue aboya deeoribed may
neot ba idle until the bateh le moldad jute loavas,
there le, under the mixer a receiver, jute whieh the
dougb Talle when a valve l8 opaned. As soon as the
dough hae falian jute. the recaiver, tiie valve le
elosed, sud the mix'er is raady for anothar bateh,
which wil b. miixad whiie the previeus batch le
being melded. At this stage oecurs an important
part of the precees, called "lvasieulation »- by which
aý proper textura is givan te the dough, by compres-
sien of air, 'withis aach baking-pan before it re-
ceives the dough from. the massuriug valve, At-
tacbed te the receiver le au automatic apparatue,
wbich raceives coinpresed air frein the columu, e»
that there le always the required pressure lu the
vassal lu which the dough le maasured jute the
pane. Several pane being filled, the pressure in
this v8sal, le gradually lowered, se that the breacl
riss gantlyand steadiiy, withont burstiung its gus
cells, sud losiug ite carbonie id gas. Wban this
part of the procees le well arraugad, the bread bae
au aveu, fiua spongy textura, without large air-
heles, or lumps iusufficieutly spongy, or "lvesicula-
ted."

The delivary deer cf thie vesicalatiug chambar la
close te the ovau*door, sud the pane iurowe on boards
as long as the oven mouth le wida, are drawu out
cf the vesiculator sud put ie the ovau. The ovan
bas in it a revolviug apparatue wbîeh carnies in the
pans, sud delivers them whau tba bakiug le comn-
pletad. The bread ie then sbaken froin the pans
jute the baskets lu which it le carriad te the dealers
or consumera, sud the baker's hands neyer touch ît
or auy of the matenjala of wblch it i8 made. In au
heur, thirteen buudred and ferty-four boavas are
made from flour in the barrel; by the old procs
saveral heurs are uecessary te forma the speuge, and
more tima lu kueading, raîiuig, and baking.

The cempauy which owus the Ameocn patent
for this procees sud machisery claim that thair
bread bas the followiug adysutages -- let. IL is
better than the aerated bread fermerly made,
baiug- free from ail ûnpleaeast flavor, more de-
licate, -lighter, sud softar. 2d. hL le perfectly
dlean, bei.ng made solely by machiuary. Sd. IL
je pure, bcing made from foeur, water,, sud sait,
'without yeast, alum, saleratus. or other adultara-
tien, the raisîug beiug by carbeule acid gas, oh.
tained frem mollasses, grapas, fruit, etc. 4th. ILt
le delicate lu texture, sud aasiiy soluble in water,
milk, sudilu the digestive fuid. Its flavorileagrea-
ahie, wholly free from the bittaruae sud seurues
often fouud7 in fermeuted bread. 6th. It may be
esten fresh, aveu by invalide, wiheut burmn, sud it
may ha kept for mauy daye. Tth. IL le recemmen-
ded by aminent ebemise sud physiciaus, lu Europe,
sud this cousntry, for its digeetibility sud high n u-
tritive quality. 8th. IL je the cheapeet bread ever
made.

W. hava tastad this braad, sud feuud its flavor
s plamsant s that of auy hread w. have evar
atani, sud fur' more pleasamt than that of tb.e
bakers braad lu this region. And we have seau-
testimoniale lu its favor, from aminent physclaus
sud ehemiets, which couvisce us that thera le no,
tbirg 'in the morq asenace of ygast, sud the e&«o


