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From The Farmers' Encyclopedia.

SALT

There is, perhapes, no galine substance
that exists to 50 great an Catest b blarme
plants, and which has been v duer 20 long
a period and to such an eatent fur these
growing in inland situations, as conuum
galt. A substance which it only abutnds
in all plangs gronsg on the sea-shore, but
always exists in smaller proportions, m
many of thuse prowng w apland distriets,
Thus, Mr. G. Smelaic obtuned from 150
graing of wheat chafl from Bediodsbire,
ashes 50 common =alt 2] tram 1,450

arts of the seed, ashes 105 cuminon salt
6. But fran the sane crop, which had
heen dressed with 41 bashels of cominon
salt per acre, he obtained from 1,150 parts
of the chafl, ashes 405 connnon salt 41 and
from 1,450 parts of the seed, ashes 10 ; cou-
mon salt 4.

Common salt is found renerally in minute
proportions in most cultivated seas avy
detected in 400 grains of a god silicwus
soil from a Tonbridge hop gurden, neaniy
8§ parts of comuon salt.

Besides being in small propurtions a di-
rect food for plants, comiion sait alav secius
to -orform several other services to segeta-
tionsand the sawercmark prob ly ageplies
to other salts 5 for instance, when apphed
to the soil in sinall proportions, it ceriainly
promotes the putrefaction of its organic
matters.

And again, salt in comiuen with several
others, appears to excile or stimulate the
plant, when applied to it in propurtions not
100 excessive ; a fact first notived by Docior
Pristley.

Another use of common and other salts
to vegetation, is the preservation of the
plant from injury by sudden transitions i
the temperature of the atmosphere; salicd
soils only freeze in intense frosts. 1 have
repeatedly witnessed in the case of culinmy

vegetables, such as cablages, brocoh, &c.y -

that while the produce of the un-alied pur-
tions of the ground were half killed by the
frost, the salted portions have totally cs-
caped.
of retarding the evaporation of the mouisture
of the soil, others absorb it frum tize atwo-
sphere, or are of the class of deliguescing
salt: such are the comman salt, chloride of
calcium, chloride of magnesia, cubic petre,
or nitrate of soda, &c., which, in consc.
quence, when they are used as fertilizess,
they increase this proneriy, so valuable and
80 c¢ssential to all cultivated soils.  Yhus ]
found by some experimenis upon a rich
soil near Maldon in Jssex, worth 42s. per
acre, that 1008 parts dried at a tempera-
ture of 2122, absorbed in cighteen hours,
by exposure to are saturated with moisture
at a temperature of 62°, 25 parts. Bt
1000 parts of th:e same ficld which had been
dressed with twelve bushels of marine salt
per acre, under the same circumstances,
gained 27 parts; and 1000 parts of the
same soily which had been dressed with <ix
bushels per acre, gamed 26 parts. The
attraction of some sahne substance for the
moisture of the atmosphere 1s very consi-
derable. 1 found that 1000 parts of refuse
salt manure, dried at 2129, absorbed in
three hours by exposure to air snturated
with moisture at G0 ©,494 parts. 1000 parts
of the sediment, or pan.scratch of the salt
makers, gained 10 parts; 1000 parts of
Cheshire crushed rock salt, 10 parts; 1000
parts of gypsuin, 9 parts. Chloride of cal-
cium is so powerfully deliquescent, that it
absorbs sufiicient moisture from the aur to
-dissolve in it, and form a solution. Doctor
Marcet found that 238 grains in 121 days
absorbod 634 grains of water. 233 greins

Many salts have also the propenty

of nitrate of lime, a salt found m zome of
the richest alluvial suls of the Iast, absurbs
m 147 days 418 arams,. Carbonate of pots
avh, another saline fertilizers also absourbs
mastare, Nowat s worthy of the taners’
notiee, that chiloride of caloin s the very
salt which is produced in such abundance
by the decomposition of couunon salt hy
Lime, in the way so successfully recom-
wended, st by the old German chemist
Glauber, by Mr. Hollingeshiead, Mr. Ben.

stow actiun carried on tor three momhs by
these substances o cachother thus salt and
soda are produced by the decomposition ;
and it is not improbuble that when these
salts are prosewt s the jaces of plants, that
by tlus means the attractine powers of their
leaves and rvots for aqueous vapour may be
inereased. Davy allules U thuse essentind,
vet too little underalued pusers ot absoerp-
tion possessed by vegetables, when he says
—<In very intens heats, and when the
enfl is dry, the Lfe of plauts svews to be
preserved Ly the absurle nt poner ot tierr
Yeaves; and it s a beaniawl cucatastenee
in the ccunuiny of nature, that aquecous Vi
poti is most abundunt in the almospiere
when it ix jnet needed fur the purpuses oi
bife, ausd that whan oihier sourees ot ats sup-
ply are cut uily this is wmest coprous,”

Houmicvrterat. Puexodoxos. — Mes.
Child, editor of the Anu-Slasery Standard,
grives e follawings secouat of @ remarka.
ble 1 -2 bushin the viauty of Posiuni—
“A T e and very healthy barbeerys bush
stood 51 e midst of a pucce of ground.
fwheeh o gontlewan bad appropisated to a
f flower grarden.  The gardener, unwilling to
D luse such a vigourous growth, and bemg
wiaded 1o try an experimeint, cut it off nut
tar above the raol, and grated o shp of
winle roses into 3. 1t grew rapadly, amd
became a thrving bush; and what wae very
smgular thouzh leaves and flowers remai-
ed i shape Lie a ruse, the coivur changed
from white to that deleate straw colour
whicl characterizes the barberry blossom,
The arrangement of the bush, oo, changed
vits eharacter 5 the branches, instead vt shoot-
inge out stmight ke a roee, assumed the
droopng, curving line of the batberry.”

Prevextion oF Accinexts BY Finp—
A correspondent of The Courier recom-
mends that after appare), bed furniture,
&e., is washed, it be rinsed in water in
which a small quantity of saltpetre has been
dissolved. This, he says, improves the ap-
pearance of the article, and should it come
n coitact with the fire, prevents ats burst-
me nto flaiee, so that the fire may be ea-
tugished with case—Sclecicd

The neatest way to separate wax from
honey-corab, is to tic the comb up 1 A hnen
'or wovilen bag ; place it in a keitle of cold
water, and lhang it over the fire.  As the
* water heats, the wax melts and rises to the
surface, while all the imparities remaun
the bag. 1t is well to put a few pebbles in
the bag to keep it from floating—10.

Common salt cight parts, saltpetre one
1part, well mixed together and applied to
. the surface of the ground connccted with
the trunk of the peach tree, will, it is said,
destroy 2)) worms and grube, and prowmote
the thrift of Wie troo~10.

netty, ard du Charles Buirell; for by the’

The following is from a correspondert
of The Albany Cultivator :—-

! Keeeixe Bsas —Ilaving tricd many ways
iof preservme eggs 1 have found the fullow-
‘g o he the casiest, cheapest, surest, and
best. ‘I'ake your croek, keg, or barrel, ac.
j cording to the quantity you have, cover the
"bottot with half an inchof fine salt, and set
Ly ~ur egys close together on the small end ;
Phe very particular to put the small erd down,
for it put in any other position they wiil not
Fkeep as well, and the volk will adhere 10
i the shell 5 sprinkle them over with salt ga
as to til] the mterstiees, and then put i an-
vther layer of eggs aud cover with salt, and
so on tll your vessel is filled. Coverst
tight and put it where it will not freeze, and
the eres will keep perfectly fresh and good
any desirable Jength of time. My fawly
has kept them in this manner three years,
and fourd themn all as good as when Jud
down. [ieheve we have never had a bad
ega smee we commenced preserving them
m s manner, and found them always as
gond as when laid down.

‘I'he trouble is comparatively nothing, for
vhen we have a duzen ot so more than we
wish tnuse, we put them m the cask and
sprinh’e thew yver with salt; and when at
any tuture tiwe we wisis to take them out,
they are accessibie and the salt is uniajured.
Bar, mark ! the cggs should he put down
before they become stale, say within a week
or ten days alier they are lad.

Every man by this process may have egas
as plenty in winter as summer ; and farmers
who make 2 business of selling their egas,
inay castly caleulate the profits of preserv-
myg them m summer and selling them iy
winter.  Lizgs, where 1 hve, sell frequently
m swmmer at esght centg, and i winter as
hugh as thurty-seven and a half cents per
duzen. In view of these varnous consiulera.
tions, it must be evident that no investment
that 2 fanmer can make, will be productive
of so great a profit as a few dollars in do.
westuc fowls.  They will cast, probably in
na case, more than fifty cents each per year
for their food; the trouble of tabing carg
ot them 1s fully counterbalanced by the
pleasure they give ; and they will, or may
be made to, produce each on an average,
from 200 to 2230 eggs besides an occasional
brood of chickens.

A Cuxe pon Coxsuneriox. — Mr. Adam
Alott gives the following statement in Te
Maine Farmer :—

« A friend of mine, who resides in Indus-
try, m this State, told me that his wife was
tsick of what the dactor called Consumption.
« She was visited by five phyricians, who gave
her over.  She was very sick—was unable
to st up—had a very severe cougl—and
grew no better, “but rather warse”—she
farled very fast. She recollected that she
+had betore received benefit from the use of
, St. John’s wort ; her husband procured some
vof 1t, 1t was steeped, and she made it her
“constant drink.  Yor four or five days thero

appeared to he but litte alteration ; butafs
{105 tlus she grew better very fast, her health
1 was so much improved, that in the course of
six or errht weeks she was able to resume
her customary occupations—she commenced
weaving, and wove about 40 yards of cloth.
During this time she made constant use of
St. Johu’s wort tca. What had been done
may again be done. It helped her—it may
help others.

"I'he tea may be made as you would make
peppermint or any herb tea to drink— by
merely steeping the herb in water. The

borb way bo gathesel any time afterit is




