
''ie all)uniecnoids, whiether of vegetable or animal origin have bcen
characterised as " infusible, non-volatile amiorphous solids, neutral in
re-action and indifférent iii combination." 'fhus it seemis that their
characterising clemient nitrogen lias been ablv, to irnpress its own
individuality upon thier, and the most characteristic chiemical re-action
they can show in one indicating the presence of nitrogen. WVhen thecy
arc wvell dried and heated wvith soda lime, or even alone, they give off
amnmonia, wvhich can bo recognised by snmell and reaction. There is
always l)rodLlced a disagreeable smell on burning nitrogenous sub-
stances (%vool) ; not so wvher. nitrogen is absent ;(cotton).

The composition of animal and vegetable albumenoids is very
nearly the saine, and their chemical l)roperties very similar. Lt is Iiot
usual to recognise the properties of white of e'rg in vegetable products,
but it can ho shiown that a similar substance mnay 1)0 obtained fromi
wvheaten flou r. On sliaking soine of it Ut) w'ith cold wvater, and filtering,
a solution is obtained which coagulates on hecating, on admixture with
dilute acids, alcohiol, &c.

T[ho precil)itate produced wvbcn the cold solution from whleat flour
is heated is called p)lant albumen, but if this be filhered off and a little
acid added to the filtrate 've obtain a separation uf what is called
legurnin or vegetable casein. TFhis sort o& casein is the chief albunmenoid
fornmed in the leguminosa±, in peas anid beans, ini their little lahoratories,
whenever they undertake, as is their proud privilege, to utilise the
nitrogen of the atmnosphere.

But the proteids which the cellular tissue of a plant manufactures
from its nitrogenous food are not A soluble ii 'vater. In fact, however
soluble they imay be in the plant itself, comparatively hittle of theni in
quantity is found to be so after we get thern into our hands. If we mlake
a littie dough from wheaten flour and knead it enclosed in a piect of
calico, either in wvater, or with occasional immersion, the starch of the
flour exudes through the sniall holes in the cloth, along withi the soluble
j)rotOids. If this kneading is continued until no more white particles can
be kneaded out, and the cloth is thon opened Lhere is found inside a
grey coloured, elastie, sticky substance, wvhich is known as " crude
gluten." Its stickiness is characteristic ; the Germians caîl it " kleber,"


