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The shop of a Dublin tob i
l wag destroged by fre, e Ceonist, by the name of Lundyfoot,

and in a

few min iti i i i
The next utes saw the writing standing out in relief.

step n i i

off ‘;1'1 impres!;io I:e.cessary was simply to ink the stone and take
€ compositi i

covered position of which

ball, he

b . hich printing-rollers are made was dis-
by a Salopian prirter. Not being able to find the pelt-
out o mlked the type with a piece of soft glue which had fallen
mix? & glue pot. It was such an excellent substitute that, after

ing molasses wi

ency, the old pelt-ball was entirely discarded.

While he was gazing dolefully into the
he noticed that his poorer neighbors were
fiom the canisters. He tested the snuff him-
that the fire had largely improved its pun-

smonidering ruins,
gathering the snuff
self, and discovered
gency and aroma.

buhttwals a hint worth ]3roﬁtiu%l by. He secured another shop,
the ba ot of ovens, subjected the snuff to 2 heating irocess, gave
thmun}z}n;ln: cpq(r]tlcular name, and in a few years became rich
mineg o cident which he at first thought had completely
he process of whitenin, di i i
¢ sugar was discovered in a curious way.
ge}tmin that had gone through ga:lay puddle went with her muddyy
4 nto a sugar-house, She left her tracks on a pile of sugar.
Whiteas l(liotlced that wherever her tracks were, the sugar was
Wt irle - Experiments were instituted, and the result was that
Cclay came to be used in refining sugar.
the h: !:)é‘lgm of blue-tinted paper came about by a mere slip of
=111Th1° wife of William East, én English paper-maker, accident-
We{e et a blue-bag fall into ene of the vats of pulp. The workmen
whil astonished when they saw the peculiar color of the paper,
grnl e Mr. Ea_ast was highly incensed over what he considered a
ik l:le Pecuniary loss. His wife was so much frightened that she
ould not confess her agency in the matter.
ter storing the damaged paper for four years, Mr. East sent
his agent in London, wit};xa instructions to sell it for what
ould b_nng. The paper was accepted as a ‘“ purposed novelty,”
was disposed of at quite an advance over market price.
for T. Last was astonished at receiving an order from Bis agent
%00 r::tl;lother large invoice of the paper. He was withont the
wite? 1l:nd found himself in a dilemma. Upon mentioning it to his
der:,gsde told him about the accident. He kept the seeret,and the
A gﬁ for the novel tint far exceeded his ability to supply it.
wind ghton stationer took a fancy for dressing his show-
oW with piles of writing paper, rising gradually from the
ni cﬁs,t t}r the smallest size in use ; and to finish his pyramid off
Ta]{" e cut cards to bring them to & point.
were Ing these cards for diminutive note paper, lady customers
and t ﬁ:!;gr:?ally fwantn;g some of ‘‘that lovely little paper,”
sired pattem?ner ound it advantageous to cut paper to the de-
there was no space for addressin
g the notelets after the
w:':u?lgied, he, after much thought, invented the enivelope, whic{
Y the aid of metal plates made for the purpose.
. e; v!alle increased so rapidly that he was unable to produce
make 1;5 opes fast enough, so he commissioned & dozen houses to
o oy Jem for him, and thus set going an important branch of
Wmanufacturing stationery trade,
—_——— e —
YEAST,

g;g:‘i’nyeast plant is now universally admitted to be a fungus
a ovgftind feeding on decaying organic matter, and is met with
Provideq fe globe. _Nature seems indeed to have very carefully
o0 the ?r its universal diffusion. The mildew which forms
a8 b eSur ace of yeast is really the fruit, the spores of which, it
Pollen.(;l caleulated, are but one-sixth of the diameter of the
imes m“:t of the fir tree, showefs of which have been some-
plant co?n with hundreds of miles out at sea. When the yeast
oy ar €8 to maturity, therefore, and throws off its spores,
ace be for"el’y likely to travel over a great part of the earth's sur-
ing proce settling. The propagation of the plant by the bud-
put forthess just a]luded. to is very curious.. A single cell will
8ently bec One, or gometines two tiny projections, which pre-
ing jn theomes complete cells, capable themselves of multiply-
able diros same manuner, a{xd thus in a few hours, under favor-
charige ﬂurpgtanges, a portion of yeast introduced into a sac-
origing] dixln will increase its volume to five or six times its
etween mll.tenslons. Scientific men have made a distinction
they tell us ace yeast and sediment yeast—surface yeast being,
ST yeast. Eropagated by buds, and sediment yeast by spores.
ever, ver :“ any rate hag been thus divided. There is, how-
¥ little, if any difference in the cells of the two kinds,

it to
itw
and

th the glue, to give the mass proper consist- |

"and sedimentary yeast appears to be only a fmigns developed at

. lower temperature than surface yeast, into which, ag a matter

} of fact, it is really converted by a rise of temperature. The rea-
son of one kind appearing as a sediment and the other a surtace

t growth is said to be attributable to a difference in the evolution
of carbonic acid gas, the rapid generation of which keeps one

| ““variety "’ of yeastat the surface, while the want of the buoy-
ancy imparted by this generation of gas is the cause of the other

% kind remaining as a sediment. It seems, in fact, to be not a
difference of kind, but of condition.

It is the rapid generation of carbonic acid gas which has given
yeast its great value as a substitute for the ancient ‘‘leaven *’ in
the making of bread, which is still used in many perts of the
continent in the manufacture of black bread. Leaven is simply
sour dough—dough that has been over-fermented, and which ga.s
the power of imparting its own fermentation to any fresh batch.
In this case, also, the fermentation is produced by a fungus, the
growth of which is attended by the evolution of carbonic acid
gas, This permeates the whole mass with bubbles, which puff-
up the solid dough into an agglomeration of cells, thus impart-
ing to it what we call lightness, and which within the past few
years science has endeavored to accomplish in a more direct
manner by ‘‘ ereating *’ with the gas chemically manufactured.
Whether in bread or an infusion of malt, however, the growth
of the yeast plant is the same. The tiny vesicles of the yeast are
nourished by appropriating the sugar in the fluid, or, more cor-
rectly, by decomposing the sugar. This decomposition, in some
way which, so far as we are aware, is still a mystery to scientific
men, produces a similar ‘;;rocess throughout the fiuid in which
the yeast is operating. hether this process, which is neither
more or less than fermentation, is caused by the action of the
yeast, or whether the action of the yeast is caused by the fermen-
tation of the liquor, is a point on which a good deal of discus-
sion has been held. Some have maintained that one is simply
the accompaniment of the other, and that the two thin%s do not
stand to each other in the relation of cause and effect. It is now
very generally considered that fermentation is initiated by the
yeast, though it is not, we believe, a point that can be consider-
ed settled beyond dispute. As is very well known, an outcome
of the process of fermentation set agoing by the yeast is alcohol.
This is produced in the bread that has been * raised '’ by yepst
just as it is in the infusion of malt or the grape juice, and it was
computed by Dr. Odling a few years ago that no less than 300,-
000 gallons of spirit were annually generated by the manufacturs
of bread in London. All this escaped into the atmosphere, and
some forty or fifty years ago a company was actually formed for
carrying out a process of bread-baking by which this waste of
spirit might be avoided. They propose making their profit by
catching this 300,000 gallons of ~spirit, or the proportion of it
corresponding to the amount of bread they made. It need hardly
be said that it was an utter failure. The promoters sunk a great
deal of money in their preparations, but they were unable to
catch their volatile profit, and in the attempt to do so they spoil-
ed the bread. )

The baker’s oven put an end to the action of the yeast by sim-
ply killing the plant, just as it would kill any other plant. It
can not survive a temperature of more than about 212 degrees—
the temperature of water boiling i1 an open vessel. The yeast
fungus may, however, be dried in a moderate temperature, or it
may be desiccated by pressure, and li- vitality would be arrested,
The plant may thus bp kept for a lonyg time, and hence it is that
¢ German yeast " has found such a market in this country. We
have no statistics at hand for the present time, but about fifteen
years ago it was computed that from the large breweries of the
continent nearly 6,000 tons of dried yeast were annually import.
ed into this country, and consumed by our bakers. At the pre-
sent time the quantity is probably far greater. At the same
time it is a curious fact that larger quantities of yeast are
bought up from our own brewers and exported in & compressed
form to the continent, wheunce it probably returns in various
forms of ** baking powders,” as well as in the shape of * Ger-
man yeast.” Ifthe yeast trade is to revive in this country this
fact will probably commend itself to the serious attention of
English capitalists.

————.

INK FoR WRITING ON GLAss.—Mr. F. L. Slocum has exa-
mined the ink for writing on glass, and, according to the Am.
Journ. Pharm., reports that it is made by mixing barium sul-
phate, three parts ; ammonium fluoride, one part ; and sulphuric
acid q. s. to decompose the ammonium fluoride and make the

mixture of a semifluid consistence. It should be pre{)ared in & |
leaden dish, and kept in a guttapercha or leaden bottle.




