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Insects in Medicine.

1y MaIRK iin.

Nowadays, the use of insects in medi-
cife is a comparative rarity. It was not
so in the time of the ancients ; they were
great on insects. Of course cantharides
and cochineal are still with us ; but little
beside. Our forefathers fouind a use for
all kir'.s of insects, even bed bugs.
Seven bed bugs taken at the outset of a
fever, had the reputation of doing away
with the fever. Nowadays, we are so
over-nice that we would rather have fever,
and rather have it bad, too ; and yet,who
knows, but that the bed bug may be a
good, sound, ail round faimily medicine,
that may be its real sphere of usefulness;
we can't think of any other. Ah, when
one reflects upon the lost arts of the
ancients and the pithy, practical joys of
the good old days, it makes a man yearn.
Some fellows, of course, yearn more than
others, but they were real good times
when the doctor gave you extract of toads
for cold in the head, and snake'z milk
with scorpion tongues and donkey's hoofs
for a slight wheezing on the chest. They
were times when a doctor had somue scope
and men built up constitutions which,
heaven knows, could stand anything
Nowadays a doctor is cramped and crip
pied in his flights of imagination as tri
the treatment of patients. He can't go
and boil a dog un two pints of cats' blood,
and administer it to his patient as a sleep-
ing draught. No; that fastidious patient
must have a tabloid ; a gilded pill ; a
beautifully gelatined capsule. This is the
age of ultra refinement. Brimstone and
treacle is in banislment ; epsom salts are
in hiding; black draughts sneak sulkily
into obscurity, and castor oil shrinks with
guilty complacency out of sight We
are not what we were-and a good job,
too.

Palm 011.
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This fat, now su much used for soap
and candle making, is the product of the
seeds of two kinds of palm. both indige.
nous to Africa, but which are also culti-
vated in South America-in New Granada
and Brazil-and in the Antilles. The
best trees, however, grow on the West
Coast of Africa, between about îo* N.
latitude and 5o S. latitude. The two
palns are Elais guineesis and E. me/ano-
cocea. The latter is sometimes called
Alfonsia oieifera by botanists.

Eais uineesis grows a trunk forty or
fifty feet higlh, surmounted by a great
crown or tuft of immense decply eleft
leaves, someltiies sixteen feet long by
two feet wide. 'l'le flowers are borne mI
great spikes or club-shaped masses grow
ing closely together all round and alonîg a
thick stalk or spadiâ. The ilowers are very
small and iconspicuouis singly, and they
are of two kinds, male and female. 't'he
male flowers consist (f six stanens, hav-
ing their stalks (tdiamlen/s) connected tu.
gether neto a tube. and protected by three
perianth leaves The feinale flower siniply
consists of an utary surmlounîted by
tiree tles to receive the pollen
froi the stiammate flowers. lie
ripe fruit is a tiirce.culled nut, cadi
contanmng one seed buried in the flesh>
pulp fron which the oil is extracted.
This pulp is su full of ou wlen the fruit
is ripe that it yields it to the lressure of
the finger nail.

Elais mnelaniecea grows partly prostrate,
and as its specific (second) naine imphes,
its seeds are black, those of E. guîneesz
being yellowish brown or red.

'he ripe spike yields froin 6oo to Soo
nuts, each about an inch and a half long,
and weiglhs fromi forty to fifty pounds.
l'hie seeds lue very dlose, but can bc
pretty easily detached by beginning at the
toi) of the spke. lEach r.pe nut is three-
chambered, with one seed im each
chamber.

'ie oui is extracted enther by pressing
or by boiling with water. Most of the
oit exported is got by a very
primitive and wasteful process. T'he
fruits are left to rot in heaps, to get some
of the toughness out of them. They are
then pounded with heavy pestles, the
seeds are picked out, and the rest of the
mîass is packed n bags made of the leaves
of the palm, and then pressed. The
crude oi thus obtained is of a dark yel-
low or yellowisli red color, with a violet.
like smell and a sweetish taste. At or
dinary temperatures it lias the consistency
of butter, and consists wlen fresh of
about 70 per cent. of palmitne and olene
and about 30 per cent. of free fatty acids.
Owing to the presence of other constitu-
ents of the fruit which putrefy readily,
palmn oi very quickly becomes rancid
whîen exposed to the air, and as the per.
centage of fatty acids in it becomes
greater its color becomes lighter and its
melting point higher. Perfectly fresh palm
oil melts at from 2 7 ' to 30° C., and old
samples of it have been known ta have as
high a melting point as 42'. Those with]

the latter Inelting point tintamt at least
So per cent. of frec fatty acid.

Pamin oil is hardly at all soluble In cold
alcohol, and although bothing ale olii dus
solves some of it, Lit early al! separates
out again on coohng. ither dissolves the
ou readily and conplctely. Its sive-ac
gravity at 15' C. ii om.i. It Is eVaîsf
saponlIable by alkalies givng a yellow
soap. 'ie yellow color of the oïl us de
stroyed by moderate lcat even mit closed
vessels. If the heatng is carred out mn
open vessels plent) of disagreeable fuinis
are given off, but the oui docs not ',tulktr
nuuch loss ut weighit. At 3yo* C the uIl
bous, gi mng off fatt> acids and atrolci

abundantly. The latter is formeicd by the
deconiposition of glý cenine, itsclf ?tt free
hy the decunposition of the paltitme
and olemne.

Palm oit used to be bleciued by hieat
ing it to zoo' C. and exposing it to the
air. Various plans were adopted to make
this exposurc as thorough a possible and
to ensure every portion of the oi under
goung it. One way was to fill ladies of
the hot oil, and then to pour the oi back
into the cauldron fron a height and n a
thin stream. A better plan was to fix a
sieve aI some height above the cauliron,
and tu ladle the oil intu that. The sieve
received the whole of the oil in a very
short time, and cxposed it tu the air in a
very large number of very thn streans or
threads. Albetter plan was found to bc
to rotate a paddle-wheel, half immersed
in the oil, su that the latter was con
stiantly dripping back into the cauldron
froi the upper half of the whcel. he
bleaching .s now, however, almost uni
versally donc by chemical means. Fitra-
tion through animal charcoa. will not do,
and the four reagents chiefly eniployed
arc chromic acid, generated in the oil by
adding to iL sulphuric acid mixed with
potassium bichromate solution , chlorine,
generated in the oil froni potassium bi
chromate solution and hydrochloric acid ;
thirdly, and best, peroxide of hydrogen ;
and, lastly, by sulphurous acid. If this
reagent is selected, acid sodium sulphite
(NaHSO,) and an acid, preferably hydro,
chloric, arc stirred into the palm oil to be
bleached.

The Late Dr. Zaceharin's Pecullarities

IN EkNEW REuD

This well known professor, whose deat'
occurred some.short time since, was on.,
of those rugged, unsympatherîc natures
which have their counterpart in our own


