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and in a few minutes saw the writing standing out in relief.
The next step neceaaary was aimply to ink the atone and take
off an impression.

The composition of which printingrl1ers are made was dis-
covered by a Salopian priDter. Not being able t o find the peit.
bal], he inked the type with a piece of soft glue wbich had fallen
Out of a glue pot. It was such an excellent substitute that, aftez
mnixing molasses with the glue, to give the mass proper consist.
encey, the old peit-bail was entirely discarded.

The shop of a Dublin tobacconiat, by the name of Lundyfoot,
Was destroyed by fire. While he was gazing dolefully into thE
srnnoulderiiig ruins, lie noticed that bis poorer neighbors were
gathering the anuif f jom the caniiters. He, tested the anuff him-
8eIfe and discovered that tbe fire liad largely improved its pun.
gency and aroma.

It was a hint worth profiting by. He secured anothier shop,
huilt a lot of ovens, subjected the anuif to qL leating procesa, gavE
the brand a particular name, and in a few yeari Came rxch
through an accident which he at first thought had completely
rninedhim.

The process of whitening sngar was discovered in a curious way,
A hien that had gone through a dlay puddla went witli lier muddy
feet inlto a sugarhos. Slie left lier tracks on a pile of sugar,
It was noticed that wlierever lier tracka were, the augar wa.,
Whitened. Experiments were instituted, and the resuit was that
wet Clay came to, be used in refining augar.

The origin of blue-tinted paper came about by a mere slip ol
the hand.

The wife of William East, an Engliali paper-maker, accident.
:111Y let a blue.bag fali into one of the vats of pulp. The workmer
Were astoniahed wlien tliey. saw the peculiar color of the paper,
While Mr. East was higlily'incenaed over wliat he conaidered a
grave pecuniary loas. His wife waBsao mucli friglitened that ahE
wollld Ilot confeus lier agency in tlie matter.

It to lis agent in London, with instructions to seIl it for what
it Would bring. The paper waa accepted as a " purposednovelty,'
and was diaposed of at quite an advance over marketeprce.

Mr. iEat was astonished at receiving an order from fils agent
for anlother large invoice of tlie paper. He was witliout thE
secret, and found himself in a dilemma. Upon mentionin g it to hik
Wife elle told, him about the accident. He kept the secret,and th(
delnand for the novel tint far exceeded bis ability to aupply it,

.À Brigliton atationer took a fancy for dressing lis show.
Window witli piles of writing paper, rising gradually from tb(
largeat to, the 8mallest size in use; and to finish bis pyramid of
nicely lie cut carda to bring tleml to, a point.

Taking tlese cards for diminutive note paper, lady customeri
Were COtinually wanting some of 'ltiat lovely little paper,"
a.nd the atationer found it advantageous to, cut paper to the de.
sired pattern.

As there was no space for adclressing the notelets after the3
were folded lie, after mucli thonglit, inventedtlie enivelope, whicl
lie eut bythe aid of metal plates made for the purpose.

The sale increased se rapidly that lie was unable to, produccth' enivelopes fast enougli, s0 lie commissioned a dozen bouses tc
ruake theml for him, and thus set going an important brandi ci
the mnanDfac<trig atationery trade.

The Yeamt plant is now universaîîy admitted te ho a fungus
groWing and feeding ou decayiug erganic matter, and is met witliail OVer the globe. Nature seenis indeed te have very carefully
Previded for its universal diffusion. The mildew which forma
On the surface of yeast is really the fruit, the spores cf which, it
hll been dalculated, are but Yone-sixth of the diarneter of the
Pollen.-dust of the 'fir tree, showers of whicl. bave been some.
timlea tet 'with lundreda of miles out at sea. WIen the yeast
Plant dO mes te maturity, therefore, and throws off ita spores,
face be very likely to travel over a great part of the earthas sur-faebfre aettliug. Thé propagation of the plant by the bud-
ding Proceas juat alluded to, ia very curions., A single celi will
Put forth One, or aemetines two tiny projections, which pre.se tly becemes ceniplete cells, capable themselves cf mnltiply.'!in .thie game manner, and tIns lu a few bours, under favor-

ai lclnsmtances, a portion of yeast introduced into a sac.charine fluid will 'increase its volume to five or six times its
betwieal dituensions. Scientific men lave niade a distinctionbte i surface yeast and sediment yeast-surface yeast being,
Beer tell liPropagated by buds, and aediment yeast by:spores.
ever, very little, if any difference in the Cella of the two kinds,

and sedimentary yeast appears to be only a fungus develeped at
a lower temperature than surface yeast, into which, as a matter
of fact, it is really converted by a rise of temperature. The rea-
son of one kind appeariug as a sediment and tlie other a surface
growth is said to be attributable to a difference in the evolutien
of carbonic acid gas, the rapid generation of which keepa one
fivariety " of yeast at the surface, while the want of the buoy-
ancy imparted by this generat ion of gas is the cause of tlie otlier
kind reRnaining as a sediment. It seema, in fact, to ho not a
difference of kind, but of condition.

It is the rapid generation of carbonic acid gas wbich lia given
yeast its great value as a substitute for the ancient " leaven " in
the making of bread, which is still used in many parts of the
continent in the manufacture of black bread. Leaven is simp1y
sour dougli-dougli that has been over-fermented, and whicli La
the power of imp~arting its own fermentation to any fresli batcli.
In this case, aise, the fermentation is ' produced b ya fungus, the
growtli of wbich is attended by tlie evolution of carbonic aoid
gas. This permeates the whole mass witli bubblea, which puif
up the aelid dougli into an agglomeration cf cells, tIns impart-
ing te it wbat we call lightness, and which within the past few
years science bas endeavored to accompliali in a more direct
manner by "oereating " witli the gas ch&mically manufactured.
Wlietber in bread or an infusion of malt, bowever, tlie growtli
of tbe yeast plant is the sme. Tlie tiny vesicles of the yeast are
nourished by appropriating tbe suigar in the fiuid, or, more Cor-
rectly, by decomposing the sugar. This decomposition, in sme
way ,wbicb, se far as we are aware, ia still a mystery te, scientiflo
men, produces a similar proce s tbroughout the fiuid in wlidl
the yeast is operating. W&hether this proceas, wbidli is neither
more or leas than fermentation, is caused by the action cf the
yeast, or whether the action of the yeast is caused by the fermen-
tation of the liquor, is a point on whidli a good demi cf discus-
sion las been held. Soine bave maintained that one la imply
the accompaniment of tbe other, and that the two thinga do not
stand to ecd other in the relation of cause and effect. Itla now
very generally considered that fermentation is initiated by the
yeast, though it isi net, we believp, a point that can be coumider-
ed settled beyond dispute. As is very well known, an outcome
of the procesa of fermentation set ageing by tlie yeast is alcoliol.
This is produced in the bread that lias been " raimed " by.yeçàst
juat as it is in the infusion of malt or the gapeucadi a
cemputed by Dr. Odling a few years ago tla no leam than 800,-
000 gallons of spirit were annually generated by tlie manufacture
of bread in London. Ail this escaped into tlie atmosphere, and
some forty or fifty years ago a company wus actually forrned for
carrying out a procema of bread.baking by whidli tliis waste cf
spirit might be avoided. Tliey propose making tlieir profit by
catching this 300,000 gallons cf spirit, or the proportion cf it
corresponding te, the arneunt of bread tley nmade. It need liardly
be said that it was an utter f allure. The premoters sunk a gratdeal of money in their preparations, but tbey were unablete
catch their volatile profit, and in the attempt te do 50 tliey spoil.
ed the bread.

The baker's oven put an end te the action of the yeast by sim-
ply killing the plant, just as it would kill any other plant. It
can net survive n tumperature cf more than about 212 degrees-
the temperatute of water boîling ii su open vessel. The yeast
fungus may, however, be dried in a ncderate temperature, or it
xmay be desiccated by pressure, a-adi :'i-~ v.tality would be arrested.
The plant may tIns bje kept for a long lime, and lance it is that
"«German yeast " has féound such a market lu this country. W.
have ne statistics at hand for the pre8ent time, but about fifteen
years sgo it was coinputed that fromr the large breweries of the
continient iîearly 6, 000 tons of dried yeast were anuually import-
ed into this ceuintry, and consumed by our bakers. At the pre-
sent tîme the quantity la probably far greater. At thie same
time it is a curions fact that larger quantities of yeast are
bought up from our ewn brewers and exported lu a compreased
form te the continent, whence it probably returna in various
fora cf " bakiing- powders," as well as iii the shape of " Ger.
man yeast." If the yeast trade is te revive in thiéi country this
tftct will probably commend itself te the serions attention of
Enginal capitalists. __________

INK FOR WRIT!NG ON GnLAS.-Mr. F. L. Slocum bas eza-
mined the ink for writîng on glass, and, according te the Arn.
Journ. Pharm., reports that it is mnade by mixing barluni aul-
phate, three parts ; animouinm finoride, one part ; and su!lhurlc
acid q. s. te deconîpose the ammnonium fluoride and make tIe
mixture of a sernifluid consistence. It sîould be prepared lu a
leaden disi, and kept in a guttapercha or leaden bottle.


