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is more difficult, and can only be accomplishied by
an experienced chemist.

2. Lead in Wîines.

iMIiX equal parts, by wveight, of powdered oys-
ter-sheils and suiphur, and, keep, this mixture ex-
posed to a red heat, in a covered crucible, for fif-
teen minutes; and when cold, inix it with equal
parts of cream of tartar; put these into a strongr bot-
tle with cominon water to boil for an hour: then
decant the clear liquor into ounce phials, to ecdi of
whichi add twenty drops of mnuriatic, acid. This li-
quid precipitates Iead of a dark browmî or blackishi
colour.

Suiphate of soda (Glauber salis) also precipitâtes
lead from wine of a dark colour. WTVater saturated
ivith hydrogen gas, to which a fewv drops of muria-
tic acid has been previously added, has the same
effleet.

3. T/te Paritýy of Vinegar.

VINEGAR is often adulterated with sulphuric
acid, sometimes with lead. To ascertain if suiphu-
rie acid be present, take a crlass contaiuiýno a littie
vinegar, and add to it a few drops of a sofu.tion of
acetate of baryte,;. If a white precipitate be formed
it may be inferred that sulphuric acid is p-resent; and
if a pirecipitate of a clark colour be formed upon ad-
ding a littie water saturatedl with sulphuretted hy-
d rogen, the presence of 1.ad or tin nav {e inferred.

4.. Puri/y ofcoloured Cotifectionaiy.

IM'ANY of the preparations of sugar and flour
are coloured with redi-Iead; and preparations of cop.
per and pipe-clay are sometimes enployecL The


