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Ontario College of Pliarnacy. Sitce his
arrivai in this Province he lias worked
hard for the drug business, and lias becn
mnost promninent in efforts to iaintain
right prices, and kecp down cutting ten.
dencies. le is accorded a hearty wel.
coue as sec.-treas.-registrar of the British
Columbia Iharmaceutical Association.

Books for Druggists.

Any of the following books will bc
inailed on reccipt of the prices nanied
British Pharmacopteia...........$2 o
British Plharmacopoia Addendui . 35
U.S. Dispcnsatory (in clotih)...... 7 50
U.S. Dispensatory (in leather)..... 8 25
U.S. Dispensatory (in leatlier) with

index......................S 50
National Dispensatory........... 8 50
National Fornulary............. i oo
Atfield's Chemistry.............. 3 25
Gray's Botany, first lessons........ i 4o

laisch's Materia AMedica.. ... . 3 50
Martindale's Extra Pliariacop<ia. 2 oo
Percira's Prescriptions.... ...... 75
Parrish's Pharmacy. ........... 5 25
Squire's Companion........... 3 25
Renington's lharniacy .... ..... 6 oo
Practical Dispensing.......... .. 50
Alinor Ailmients............ ... 1 50
Heehner's Practical Synopsis of B.P. i oo
Heebner's Aanail of Pliarmacy, etc. 2 oo
Mlanual of ForIuke............. 2 50
Diseases of Cats and Dogs........ 75
Practical Dentistry .............. 50
Ilartop's Monograph on Fluid Elx-

tracts....................... 2 oo
Harrop's Alonograph on Flavoring

Extracts ......... ........... 2 o
Quiz Compcnd on Pliarmacy, Stew.

art.......................... 1 o
Caspan's Treatise on lliarilacy .... 4 50
Coblent's H-landbook of PIharmnacy. 3 50
Druggi.its' Price Books........... 2 oo
Standard Dictionlary, Fuik & Wag-

nalls, single volume. .... $12 to i8 o
Standard Dictionlary, in two vol-

uies, according to bindigi.
$18 to 22 O0

Art of Compounding, by Scoville.. 2 50
Bartley's Nledical Clieiiistry...... 3 oo
iow to do Business (NICI.can).... 75

Sayre's Organic Materia Medica and
Ilarmiacognosy............... 4 50

Practical Perfuiiery ............. 50
C aNîN D ctsI, Toronto.

To SorruN HannEu M îcnct Naî. Ex-
TRacT.-A. Schacherl (Oest. Zeit. f.
P/:arm.) bas found tiat a few drops of
glycerine spread over the surface of the
hardened crust of solid extracts soon
causes softeniiig and prevents further dry-
ing.

Carvol Derivatives.

We give liere a brief abstract of two
papers by Prof. Bayer on derivatives of
Carvol, takei f:omt Scliiuiiinel & Co.'s
report.

(i) Carone. On standing with alcohol
and dilite sulphuric acid carone takes up
water, forning oxytetrahydrocarvoie,
identical with the oxyhydrogeiiuii addi.
tion product of dihydrocarvone. Carone
bisnitrosylic acid (obtained by the action
of hydrochloric acid upon bisnitrosocar-
vone), is changed to bisnitrosylic acid of
oxvtetrahydrocarone, nelting at 184 ' C.
wlen its alcoholic solution is exposed to
steamt. Wlien acted upon by acetic acid
and liydrohroiic acid, the hydroxyl group
of this body is replaced by bromrine and
bisnitrosylic acid of (S).brointetrahydrocar-
vone, melting at 130° C. results. This is
again converted, by the action of alcohol,
into caronebisnitrosylic acid, imeltng at
93° C. Oxycarone is forned when so.
dium hydrate solution is added to the al.
ccoliolic solution of bisntitrosocaronedi-
chloride, and ketoterpine is forned, wheii
the former is agitated with dilute suilphuric
acid.

2. Canoùne. Wlcn a or p d-imîoneneni-
trosochloride is allowed to stand with a
miixture of alcohol and hydrochloric acid,
active hydroclitorcarvoxiie is forned.
Inactive hydrochlorcarvoximne is forined
(a) frot inactive carvoxiie, (1) by mtixiing
the two active compounds, (c) fron hydro.
clhlordipntenenitrosochloridu vieni acted
upon by ethier and hydrochlorir acid, (d)
from terpincolnitrosochloride, (e) front
pinienenitrosociloride. Fron this deport.
ment Prof. Bayer infers that carvone,
limoienîe, terpincol, pmiene, imtrosopimneie
and isocarvoxime belong to one faili]y,
since they ail forn hydrochlorcarvoximes
upon proper treatmîent.

3. Tdra/ydrocarvo;ne.-Ily the action
of amylnitrite and hydrochloric acid orig-
inate: (a) an oximnido acid C,,, li1 NO:,
and (b) bisnitrosotetrahydrocarvoine.

(a) The oxiiido acid, when acted upon
by acids yieids isopropyilieptanonic acid,
whicli cati ie oxvdized so as to fori iso,
propylsuccinic acid. This is also forted
by the oxydation of tetraliydrocarvone.
The ethylic ester of isopropylieptanîonic
acid is reduced by Na, formiiing acetyliso-
propylketopentamthyene, wht.h is aain
converted into the original t:etonic acid,
when it is boiled with (lilute potassium.
hydrate.

(b) Bisnitrosotetralydrocarvone, wien
acted upon by hydrochloric acid, gives
tetrahiydrocaronlbisnitrosylic acid, xi.
niudo acid, just imeiitioned, and a ketone
containing chlorine; the latter is con-
verted into a new terpenone C ,I, 4 on
the discharge of a part of hydrogenchlor-
ide ; tlis boils at 233-235°, lias ait odor
soiewihat like caraway, but, strange to say,
is îot identical witi carvotanacetonle.

(41 Eurmone, when oxydized by po
t:ssiut permanganate, is converted into
asyietric dimietiyl-succinic acid. Eticar.
voximie is not acted upon by ether and
hydrochloric acid.

Fruits.

Ripe fruit of al kinds, :ahniîost, includ-
ing nuts, are attractive, delicious, appetiz-
ing, and lealthful. Overripe and inmia-
ture fruit is ieitier appetizing nor liealth.
ful. Since so ntuch is said about tppen.
dicitis a great imany persons who are very
fond of fruit and wiso ieed it, discard its
use tlirouîgh far of heing attaeked witl
this affection. The discase is not any
more commtîon than it used to be. It is
onily more generally recogiizel, and it is
the explanation of mîîany suddein and
fatal attacks of peritonitis, or inflaima.
tion of the bowels-the causes of which
are unkiown.

Most persons Who discard fruit because
of thieir fear of appendicitis use the pulpy
fruits, such as aipples, pears, pluims, and
peaches, freely and confidently, while they
deniy thtemitselves the mnany-seeded fruits,
such as raspberries, blackberries, straw-
berries, grapes, etc. These stmall and
iainy-seeded fruits can always be eaten

with impunity if taken with other food,
especially with bread, potatoes, and such
glutinous and starchy foods as afford cov.
erinîg for the seeds. It is surprsing what
sharp, and roughs, and indigestible sub-
stances will safely pass through the vItole
intestinal track without doiing any injury
at ail, if pletty of potatoes, bread, or oat-
meta is eaten at the saime tite. The best
time to cat any fruit is at the table and
with othter food.

All fruits with skins on should be
wasied and peeled before cating-espe.
cially fruits exposed on the streets, and
whtere diust and flics cati have access to
thein. Fev are aware of the danger of
food contamination by flies. Thiey are
great scavengers, and are not at al] chtoice
as to wlat they cat, nor wlere they step.
They pass at one bound fron an infec-
tious carcass, a foui ulcer, or a mîass of
diseased sputum or reekiîng filth to the
apple, pear, or peacli, and vith dirty feet
and dirty proboscis run over it and coni.
tamiinate it. lence all suiclh fruit shiouild
be first wasied and dried and then pared,
if possible. Even food to be cooked
ought, for cleanliness sake, to be wasled
if cooked witli the ski iOn.

Fruit is ricli ini acids that are grateful
to the stoiacht, stimîîulate the salivary
secretion, are grateful to the taste, and
aid in tgestionî. It is foolisi for persons
to deny theiselves the pleiasure of cating
fruit through fear of infection by mlticrobes
or appendicitis iecause perhaps one in a
million persons happcins to gCt a secd in
the " apptndix." Fruits are amtonîg Cod's
good creatures grown for the deliglht, cn-
joylent, and physical benefit of richt and
poor, prince and peasant.-Iowa /Feaii
Bu//c fin.

Cnyvs-rAau.î7m Blkomîîx.-Wicke (Zei.
01/. Ape/el. 1 'r.) lias obtained bromtiuie
in acicular crystals of dark carmine color,
simîtilar to those of chronic anhydride, by
reducing to 9 0 C. a concenitratcd solu-
tion of bromine in carbon disulphide.


