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London, and in one these, the li«nerva, Mr. Whitte-
more eailed in the spring of 1799. Re was absent
a year, hie return voyage occupying 59 days.

On the 3d of March, 1809, the patent was extend-
ed by a unanimous vote.of Couïre8s, for 14 years
from the expiration of the first terni. Ln 1812, the
Legiature of New York paseed an net incorpora-
ting the " New York Manufacturing Company,"y
with a capital of $800,000, of wvhich $300,000 was
directed to be employed in the manufacture of cet-
ton and wool carde. On the 2Oth cf July, 1812,
this company bought of the Mesere. Whittemore
their patent right and entîre machinery for $150,
000. In 1818, the comnpftny eold ail of its znanufac-
turing property te Samuni Whittemore, a brother
of the inventor, who ie reputed to have made a
very large fortune in the manufacture cf cotten and
wool carde.

After the sale cf hie intereet in bie patent, Amos
Whittemore purchased a pleasant estate in West
Cambridge, and retired freim active business.
Here, after a pure endf blameless life, he died in
1828, at the age cf 69 yer.&e A ml ~rerican.

]Purificationi ofr Goal Gao.
It has already been obeerved that dry hydrate

cf lime ceases te absorb eulplîuretted hydrogen
gas, in thepuriflere, before .being eaturated with
that gas. B y observations upen the absorption cf
the pure eulphuretted hydrogen by hydrate cf lime,
1 find tbat the latter ceoses te ahsorb the gas, even
in the most favourable circumatances, when a
quantity which varies from one-fourth te one-haif
cf an equivalent of gas is abeorbed, instead of la
whole equivalent, as might be expected ; and that,
cf the emaîl quantity absorbed, a portion is taken
up by. the hydrate of lime, elowly and wirh diffi
CIt. arn convinced rom these exPeriment
that the quantity cf sulphuretted hydrogen which
hydrate otf lime can take. up in the dry purifiera
is not under estimated at one-fourth cf an eqi.i
valent. Lt je aie te* be observed that, unles
attention be paid to have the hydrate cf lime in a
certain state cf dampuese, the absorption may be
considerably less. Now, the hydrate cf lime may
be made te occasion the absorption cf two wbole
equivalente of sulphuretted hydrogen, or eîght
times the above quantit>r, and thie large absorp-
tien te take place with increased force, and with
certainty at al times, by preparing it in a parti-
cularmanner. Three and a haîf parts of quicklime
are slaked with a solution cf nine parts cf anhy-
drous suiphate cf soda, in 14 or 15 parts of tepxd
water. This gives a mixture cf 4t parts cf hydrate
cf lime with about 20 parts cf <cryetallized suiphate
cf soda, which je dry, or only eligbtly damp, It
i8 the matter te which the ceat gas is te be exposed
in the dry purifiere. To prepare this mixture,
instead of diseolving the anhydrous suiphate of
goda, it may be ground, and be mixed with the
quicklime, previously slaked in the usual way. An
addition ctf Il parts cf water le then made te the
mixed powders-t3* parts cf quicklime, elaked, 9
parts of ground sulphate cf soda, and il parts cf
water]-which water combines with the sulphate

cf soda, and givee a dry powder, consisting cf
hydrate cf lime, with cryetallized or hydrated sul-
phate of soda. This mixture (however prepared)
absorba sulphuretted hydrogen with unabated.
vigour, till conipletely saturated, and then bas an
olive-green codeur, and consiste of sulphate cf lime
or gypsum, and the 1bihydrosu1 phuret cf sodium.
This residuary produet would, 1 believe, *bring a

pr'ice" equal te that of the suiphate of soda consu-
med or perbaps considerably greater. The soda-
makers could economize it in different ways. If
water be poured over the maso, the bi-hydrosuiphu-
ret cf sodium ie, I find, dîesolved eut with mauch
eaee, and a pure pulverulent gypsum remains,
which might be available as manure. The solution
cf bi-hydrosulphuret of sodium evaperated te dry-
nees may be readily reconverted into, sulphate cf
soda, by a slight roasting, with acces cf air, one
proportion cf the sulphur' escaping in the form cf
aulphurons acid. Lt could be managed, in faveur-
able circumetancea, te throw the latter inta a
sulphuric acid chamber. Otherwise, carbonic acid
gas (as by Goeeage's patent) might be passed ever
the residuary matter in question, without disselving
it, and the sodium ccnverted into carbonate cf soda,
witb the escape of two *proportions cf sulphuretted
hydrogen gas, which last would be burned in the
sulphuria acid chamber;.or the solution of the bi-
hydrosuiphuret of sodium, separated from the sul-
phate cf lime, might be treated by iteîf witb the
oarbonic acid, and the soda converted inte carbonate
cf soda, with the recovery and useful application,
as before, of the sulphur; or carbonate of soda may
be ueed inetead of sulphate of soda, but is net se
cheap.

Suiphate of soda may be added te the ý liquid
lime-purifier8 with the saine advantagcs. T. G.

We have used this mode cf purificLtion (which
we have taken the liberty te insert) with great

scesbeth in this ceuûàtry and abroad. Lt a

p ointed out somes years age te the Editor by Prof-
fessor Graham, the present Master cf the Royal
Mint. It may be observed that the above precees
aIse removes the ammenia from the gas, the sul-
phate of lime which je fermed being the active
agent. Care muet be taken net te use the 8ulphate
cf soda as obtained in making nitric acid frein
nitrate cf soda. The dry methed cf purification
by the aboee system ia te be preferred, te the wet
method.-Sanilary Reporier. .

Presorvatiom or Preat.

The importance cf preeerving'meat, whether
fur or sailers or for ether porpees, cannot be
everrated, and varicus waye cf effecting this oh-
ject have been, from time te time, dcvised. The
methode hitherto adopted, on a large scale, have
been the packing of cooked ment in air-tight cases,
or impregnating il with sait, and keeping it in
barrels immereed in brine. The firet, theugh
effectuai for proserving the meat for almeet any
length of time, leaves the flash, even when the
utmeet care je taken la the procesa, more or lees
insipid and tasteless; the second .though aise pre-
servative for a considerable fimes, renders the meat
net only flavoorlees, but abselutely extracts from
it, as Liebig telle us, nearly all its nutritive pro-
perties, as rel1 as thoso peculiar properties 'whichi


