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sent in wines. It forin with potaSI5 an insoluble Sait,
known by the naine of creain of tartar..

Mralic Acid is contained in the fruits of the Rose
tribe (Rosaceoe). It has the sanie general properties
as the other acide, and ia contained alone ini appler
and pears, whilst ia cherries, plums, &c., ilt fa mixed
with other acide.

Oxalic Acid fa contained in the Wood Sorrel (Ox-
alis acetosella, aise ia the common Sorrel (Rumex
acelosa), and various species cf Rhubarb (Rhaim).
Species cf the latter genup are extensivels cultivat'ed
in this country, and the petioles cf their large leaves
eut up and made into pies, puddings, &c.

The basis cf vinegar consiste of acetic acid, which
is composed cf carben, hydrogen, and oxygen ; the
saine elements that enter into the composition cf
alcohol. This compound is aise proeured frein the
distillation cf wood. The acetic acid thus prou.ured
ia called pyroligneous acid. The quantity cf acetic
acid in vinegar is frein 4 te 5 per cent. Malt vine-
gar centains, besides acetic acid, Nrater, deitrîn, and
frequently sulphuric acid. Wine Vinegar contaitîs,
besides acetie noid, the constituents cf the wine frein
which it fa made, as tartario acid, &o. Pure vinegal-
is transparent, but burnt sugar is added te give it a
colour, on account cf'a popular prejudice in faveur
of coloured vinegar.

Varieus kinds cf fruits, leaves, and parts of plants
are preserved in vinegar and added te foodl. Some
things are used in this way which are not otherwise
eniployed. This is the case with the caper, which
is the fruit cf the Capparis spinosa; and the Ster-
tien, the fruit cf the Indian cress (Croèpoeolum mùjtts).
A collection cf fruits and plants preserved in vinegar
ivili be found on the shelves deveted te the exhibi-
tion of ".icids."1

Suar mýay ho converted into vinegar by the aid

cf veoettien. The se.cal.led -Vinegar Pnt"of'
wbihieasapecimen is exhibited in the Museumn, is the
i nyceliiom of a fungus, which, during its growth in
sugar and wrater, decomposes the sugar, and the re-
sulbt is the formation of~ the vegetable matter of the
plant, and the development cf aceetic acid.

The natural erder Aurantiaceoe embraces the
Orange, >the Lemen, the Citron, the Sliaddock, the
Ponelot, the Lime, and other fruits. Ail of them
centain citric acid, and varying proportions cf sugar.

The flowers cf the Orange yi 'eld a delicieus pecF
fume knewn as Oil cf Neroli.

1Titejuice cf these fruits is employed in the Navy
fer the.purpose of preven ting acurvy amongst sailors.
This effeet has been attributed sol.ely te the citric
acid, but it bis been found that the acid alone does
net act se efficaciously as when contained in the
juice of the fruit. Hence soine writers have attri-
buted the effeet to a chemical coinpound cf the aoid
*wîth other ingredients of thejuice.

.Citric acid is aIse found in many fruits, but mixed
with ether acids, as in the Berberry, Strawberry,

-Tlartaric Acid formns.withi potass an insoluble sait,
known hy the naine cf Argol, and, when purified,

,Cream cf Tartar. This sait is found in the lees of
wîne. . By burnip g it the tartaric aci<l is converted
into earbonic aeid, and the sait cf tartar (carbonate
of, potash) is made froin the tartar cf wine. Hence
aise the name-Tartaric Aeid. The dried fruits cf
the Grape ( Viiis viniýfîira) are known hy the namne of

'riin"and "ýcurrants."

.The Tomato je the fruit of the Lycopersicum escu-
lentum, and on account of its acid flavor is used as a
sauce.

The edible produots of the natural order Rosaceoe,
cornprising the fruits of the Apple, Pear, Apricot,
Nectarine, Peach, Cherry, Pluin, Raspberry, Straw.
herry, contain malie acid. They are mosý.tly pre-
qerveci in sugar. Many fo~rme of plumes called Prunes
contain a sufficient quantity of sugar to be dried and
preserved without further preparatior?.-Â Guide Io
the Foaod Collection in the Soutl Kensingtion Mu.seum.
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The regular qluarteriy Meeting of the B3oard will
be held on Tuesday, the 2nd day of July, at half
past one o'olock, P.M., at the Board Roms, in the
New Hall of the Mechanies' Institute, corner of
Church and Adelaide Streets, Toronto.

The Sub-committee 'will -meet at hall' past eleven
o'clock, A. M., on the saine day.

W. EDwARDS,
Secrelar3/.

THE TORONTO MEOEIANICS' INSTITUTE.
ABSTftACT OP ANNUAL REPORT AND PROCEDMXOS.

The Annu-al Meeting of this Institution was held
on MoDday, May l3th; Joseph D. Ridout, Esq.,
President, in the chair.

The Secretary read the report cf the Bocard of Di-
rect ors, wbich was adoptcd ; and the President hav-
ing appointed scrutineers of the ballot, the election
was proceeded with, and resulted in the selectien of
the following named gentlemen as Office-bearers and
Directors for the ensui ng year, viE:-

Ricc Lewis, Prerident.
R. A. Harrison, Ist J'ice-President.
WV. Edwards, 2nd Fice-President.
John Paterson, TJreasurer.

Di2'edors: Messrs. W. Rlay, J. E. Pell, Jos. D. Ri-
dout, Patrick Freeiand, John Cowan), C.W. Einting,
James Litster, W. S. Lee, John Withrow, H. Piper
R. J. Griffith and R. MoPhail.

The first tepie taken up in the report is the mom-
bership.

-The B3oard had boped to be in a position to report
an incrense of mexnbers during their terra of office. AI-
tliougb tbeir bepes in this res~pect bave flot been fully
rea1ized, the decrease hns been ai) trifling, conipared
with the tve former yenrs, as 10 justify thein in cou-
Cluding that the 1nslitiute has âgnin enîered upon a Ca
reer of' prosperity similar te tbat which it previouslf-
etejoyed.".

The number cf members and subscribers at. last
annunl report, vras 626, the total number at present
it3 620, showing a decrease of sixi during the year,
compared writh a decrease of 165 reported last year.


