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To ANDREW DUNCAN, M.D.
. &C. 4‘0&

. pon—

DEeAr Proressor,

Tax University of Edinburgh, of which you are
-a distinguished member, like the city of Thebes
during the life of Epaminondas, has emerged from
obscurity into a splendour unparalleled in literary
‘history, and has spread its fame by a glorious suc-
«cession of men of the highest eminence in Science
-and general Literature. R

The names of Moxro, Correx, Bracx, Ru-
aaerrorDd, Hope, that of your illustrious FATHER,
and your own, will be inscribed in the records of
science to the remotest posterity, and future ages
-will admire those labours which have advanced the
honour of the healing art,and thereby been the means
of saving more than the sword has destroyed.
- When we examine the state of medical know-
Jedge before this epoch, we find nothing that can
éompensate for the labour of reading volumes, now
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~ justly doomed to moulder on the shelf. Pharmacy
. in particular was a jumble of the most heteroge-

neous compounds. _ Your father’s, and then your
own Pharmacopeeia* formed after his model, ap-
peared, and all became clearness and precision.

"HersaLs especially, as parts of the Pharmacopeia,

were at this period a disgrace to medicine, and
highly dangerous to the community.

. A desire to become acquainted with the virtues
of Plants seems to have been coeval with the first
dawn of knowledge ; but the figures contained in
the books treating of these subjects are so inac-
curate, and the descriptions so vague, credulous,
and, in every sense, so gross and vulgar, that mis-
takes were unavoidable, and false. properties were

- bestowed on the most common and trivial Plants.

The Medical Botany of the ingenious and able
WoobpviLLE cleared much rubbish from this Au-~
geean stable, but the expensive mode of its publica-
tion deterred many practitioners, and families in
general, from the purchase; there was, thereforé,
wanted for general and ordinary use a companion to
your useful and perfect Pharmacopeeia. Nothing
more was required than simply to tread in your foot-
steps, adding Figures by such an Artist as Bewick,
and correct Descriptions, with the addition of some
general Prescriptions, combining at the same time

~ * The Eoivsusen New DisrensaTory, by De. Anpmew
Buncan.
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fronx all authors whatever related to the subject:
This could not be -accomplished in a Pharmaco-
poeia; the present Work, therefore, is presented.lo.
the world as & more. complete and perfect HERBAL
than has hitherto appeared ; and as intended. to-unite
the various advantages that have been derived to
science from your ““ Edinburgh New Dispensatory.”
1 take this opportunity, therefore, to acknowledge
the source of much of my information, which I
would not, indeed, disfigure by a change of words,
but have generally transcribed from your work, so
that considerable part of- the merit which may be -
found in this HerBAL must in justice be ascribed
to your industry and intelligence; and I hope,
and trust, that the very superior Engravings of
Bewick will render it in every respect a useful in-
troduction to Pharmaceutical Science.

« I have necessarily had frequent occasion to de:
scribe the culinary properties of many vegetables,
and on this subject nty obligations have been consi-
derable to the best book on this art, namely, that
by Duncan Macdonald.

R is presumed that the reader will here find, for
the first time, many valuable properties of Plants
ascertained, which are either wholly néw, or have
hitherto been locked up in large, expensive, and in-
accessible works of British growth, or in scarce
books on Botany published in foreign countries.

" Whatever may be the merits or defects of this.
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New Herial, they are now before the public ; for
myself, I shall honestly declare that, if it tend to
advance the Sciences of Medicine and Botany, and
is honoured with your approbation, I shall enjoy
the full reward of my labours,

I have the hono'in' to be, Sir,
With perfect respect and esteem,
Your obliged and devoted Servant,

RoBERT Jonx THORNTON,

Hind.street, Manchester-square,
January 1, 1810.

e ——

N.B. Those persons who desire to possess a com~
plete and famitiar Introduction to the Science of Bo-
tany, will find one in the * Grammu4r or Borany,”
Just published, a work written expressly, by the Author
af this Herbal, for the use gf botanical and medical
Students, ‘
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Wild Carrot = -
Wild Lettuce' -
Wild Marjoram -
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. Hood - -
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Wormwoed - -
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NARROW-LEAVED GINGER.
AMOMUM ZINGIBER.

Class 1. Monandria. Order J. Monogynia.
EnERTIAL GENERIC CHARACTERS, Calyr trifid, unequal, cylindric: Corollg
three-parted, unequal, spreading: Nectary two-lipped, almost erect.
BrEciFic CBARACTERS. Scape middle-sized : Spike ovate: Leaves lineare
lanceolate.
Tt G

DESCRIPTION.

T plant has two kinds of stalks; one of which bears only
the leaves, (which resemble thase of reeds, commou in Tadja, and
closely wonud round each other at the base,) and rizes to a foot
or two in height : the other kind bears the flowers, and does not
vise heyond ten or twelve inches in height, terminating at the
top by a kind of ear of very beantifyl colours, formed of mem~
branous scales, amongst which the flowers proceed, which are
»




‘e NARROW-LEAVED GINGER.

composed of fiveirregular pemls, which have somewhat the ap-
pearance of being lipped, and are succeeded by a capulc cone
taining three cells, and a great number of seeds.

‘HISTORY.

Ginaer i8 a perennial plant, indigenous in the East Indies,
but now introduced into the West India islands. It is cultivated
there very much in the same manner as potatoes are here, and
is fit for digging once a-year, unless for preserving in syrup,
Whep it should be dug at the end of three or four months, at
wbich time it is tender and full of sap.

+1¢ is a hot-house plant, flowers with us in September, and was
,ﬁl'st cultivated in 1731, by Mr. Mlller, in the physlc-gardens at
Chelsea.

Ginger is distingnished into two sorts, the black and the
white. The former is rendered fit for preserving by means of
boiling water, the latter by insolation; and as it is necessary to
select the fairest and roundest sorts for exposure to the sun,
white ginger is commonly one third dearer than black.

Black Ginger consists of thick and knotty roots, internally of
an orange or brownish colour, externally of a yellow-gray. White
Ginger is less thick and knotty, internally of a reddish-yellow,
and externally of a whitish-gray or yellow. It is firm'and re-
sinous, and more pungent than the black. Pieces which are
worm-eaten, light, friable, or soft, and very fibrous, are to be
rejected. -

Candied Ginger should be prepared in India, from the young
and succulent roots. When genuine, it is almost transparent.
That manufactured in Europe is opaque, fibrous, and hard, and
not to be compared to the other.

GixgER has a fragrant smell, and a hot, biting, aromatic taste.
Neumann obtained by distillation with water from 7680 parts
of white ginger, about 60 of a volatile oil, having the smell
and distinguishing flavour of the ginger, but none of its pun.
gency.  The watery extract was considerably pungent, and
amounted to 2720, after which alcohol extracted 192 of & very
pungent resin.  Alcohol applied first extracted 660 of pungent
resin, and water afterwards 2160 of a mucilaginous extract, with

" little taste, and difficultly exsiccated. 'The black ginger conhmd
leu soluble matter than the white.

-~
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, MEDICAL USES. .

Gixoer is a very useful spice in cold flatulent colics, and in
laxity and debility of the intestines ; it does not heat so much as
the peppers, but its effects are more durable. It may also ba
applied externally as a rubefacient.

The employment of ginger in beer is well known, where tllb
latter would produce much flatulency.

Dyspeptic patients from hard drinking, and those sub;ect to
flatulency and gout, have bcen known to receive considerable
benefit by the use of ginger tea ; taking two or three capfuls for
breakfast, suiting it to their palate.

Many gouty patignts have far years been in the habit of tak-
ing a tea-spoonful of ginger powder, mixed in any liquid, an
trour before dinner, and, they declare, with very considerable ad.
vanfage.

‘When employed with foed it is called a condiment, and by
stimulating the stomach and bowels it may be considered as one
of the most useful.

It is often employed as a correchve with rhubo,rb, and other
drastic purges, to prevent gripings of the bowels, and it stimu.
lates them 5o as to require a less dose to act upon them. '

As ginger promotes the circulation through the extreme ves
sels, it is to be advised in torpid and phlegmatic habits, where the
stomach is subject to be loaded with slime, and the bowels dis.
tended with flatulency. Hence it enters into the compound
tincture of cinnamon and the aromatic powder.

PREPARATIONS.
Syrue or GiNger. (Syrupus Zingiberis.)
Take of ginger, bruised, four ounces;
boiling distilled water, three piuts.
Macerate for four hours, (twenty-four, Dub.) and strain the
liquor ; then add double-refined sugar, and make iato a syrup,
according to the mode prescribed. (Vide article Saccharum,
Sugar.)
Tincrure oF GiNaer. (Tiuctura Zingiberis.)
Take of ginger, in coarse powder, two ounces; proof spirit,
two pints.
Digest in a gentle heat for seven days, and strain.
This tincture is cordial and stimulant, and is only employed
as a correc{ive to purgative draughls.
B

.
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+ NARROW-LEAVED GINGER.

‘PrEserVEp GiNesR.

The roat for this purpase is dug up when the shaots do not
Axoeed five or gix inches in height. Being picked and washed,
.these are scalded till thay are rendered tender, thea put into oald
water, and afterwards scraped and peeled. During this process
4he water is gften changed. The roots are then put into jars,
and covered with a thin syrpp, which, after two or three days,
ds removed, and a richer syrnp substituted in its place. This is

" sometimes removed, and a fourth put on; but they seldom em.

ploy more than three syrups. This is what is imported into
England, and is used much as a dainty, but not for any medi-
cinal purpose. ’
Givaer WiNE

Take tmnty quarts of water, five pounds of sngar, three
ounces of white ginger, and an ounce of stick liquorice, and
boil them well together; when it is cold put a little new yeast
Aapon it, but not tao much ; then put it into the barrel for tea
days, and after that bottle it: put a lamp of powdered white
sugar into every bottle.

This is an excelleat wine for gouty habits, and I have beea
much in the babit of recommending it in such cases in lieu of any
Sther wine.



CARDAMOM.
AMOMUM CARDAMOMUM.

Class 1. Monandria. Order I. Monogynia.
Bwsitr. (W, CHAR. Calyx trifid, nnequal, cylindfic: Corofla three-parted
unequal, spreading: Nectary two-lipped, albst erect.
Srec. CHAR. Scape very simple and short: Bractes alternate, loose.

i
PESCRIPTION.

Fus plant produces a root like the yellow flag, or iris, whith
in the spring sends forth many seed-like ‘stalks, which decay the
following autumn. ‘Thebde bear large lanceolate leaves, acutely
pointed, ribbed, alternate, sheathing the statks. The flowers
consist of a single petal, or leaf, funnél-shaped, the border of
which is three-parted. ‘The nectary is composed of one leaf,
spear--haped. ‘I'he stamén consists of an anther without a
filament. The stigma of the pistillam is turbinate; the capsale
fleshy, ovate, three-cornercd aud three-valved.
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HISTORY.

. The Carpaxoms are brought from Malabar, and other places
of the East Indies, in their pods or pericarps ; and when choosing
these, we should observe that they be of a pale colour on the
outside, well-closed, and full of sound, reddish brown, odorous
and aromatic seeds. These must be kept in their pods, for when
taken out they soon lose a great part of their aromatic flavour.

MEDICAL VIRTUES.

These seeds are an elegant and useful aromatic, of a gratcful
smell and flavour, very warm, yet not fiery like pepper, or ca-
pable of producing a disagreeable heat or inflammation.

The natives of the country where this plant is produced use
them as a condiment, mixing the sceds with betel, and find that
they promote digestion.

Their great maxim of health and longevity is to keep the feet
and stomach warm, and the head cool; and using a quantity of
vegetable foods, warm spices become the proper -corrective,
without inflaming the blood,

By us it is employed chiefly as an adjuvant, and to cover the
taste of other medicines, especially mineral waters and saline
medicines ; and the London College have ordered apothecaries
to keep i in their shops the following pteparuuom :

PREPARATIONS,
Tixcrure or Carpamonms. (Tinctura Cardamomi.)

. Take of the seeds of the lesser Cardamom freed from their
husks and bruised, three ounces,
~——— proof spirit, two pints.
Digest for eight days, and strain the tincture.
Comrounp TincTure oF Carbamoums, formerly called Sro.
" wacuic Tincrure. (Tinctura Cardamomi composita.)
Take of the seeds of the lesser Cardamoms husked and powdered,
. caraway seeds, powdered,
cachineal, powdered,—two drachms of each\
cinnamon, bruised, half an ounce;
~——— raisins, stoned, four ounces;
-e—— proof spirit, two pints.
Digest for fourteen days, and strain the tincture.

" .Qf the cardamoms it is probable there is but one kind, al-
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though two are mentioned ; and it is evideat that the compound
tincture has less power than the simple, and the admixture of
raisins, which must blunt the powers of the other ingredients,
is rather extraordinary.

The dose of the Tincrure or Carpamoms (Tinctura Care
damomi) is from two to three drachms, and of the Compound
Tivcrure (Tinctura Cardamomi composita) from three drachms
to half an ounce. These are seldon ordered alone, but joined with
more powerful ingredients. In dyspeptic habits I have seen much
good arise from half a glass taken before dinner to rouse the
nerves of the stomach and aid digestion, acting in such cases
much after the manner of a condiment.

Both water and rectified spirit extract the virtues of the car.
damoms by infusion, and elevate them in distillation; with this
difference, that the tincture and distilled spirit are considerably
more grateful than the infusion and distilled water: the watery
infusion appears turbid and mucilaginous; the tincture made in
spirit, limpid and transparent.

Cardamoms enter very properly into several compositions ; as
when the Royal College orders the Cardamom seeds in what they
have thought fit to call Ruusare Wing (Vinum Rhabarbari,
P. L.), also the Comrounp TincTure or Cinnamon (Tinctura
Cinnamomi composita, P. L.), the Courounn Tincrure or
GexriaN (Tinctura Gentianz composita, P. L.), and the Tince
Ture or Ruusars (Tinctura Rhabarbari, P. L.), TiNcTure or
Senxa (Tinctura Sennz, P. L.), and the Aromatic Powpen
(Pulvis Aromaticus, P. L.), and, lastly, the Agomatic Con.
recrion (Confectio Aromatica, P. L.).



ROUND KAMPFERIA.
ZEDOARY, P.L.
KZEMPFERIA ROTUNDA, P. L.

D

Chas T. Monandria. Order 1. Monogynis.
Emsent, Gex. Crar. Corolla six-parted, three of the parts larger, spreade
ing, one two-parted: Stigma two-plated.
BrEc. CuAR. Leaves lanceolate, petioled : Sagments of the Corolla linear.

et ——

DESCRIPTION.

T plant rises to five or six feet. The stalks are chiefly’
formed of convoluted leaves wrapped round one another at their
bases. The leaves are six or eight feet long, and three broad,
pointed, standing upon broad foot-stalks. The flower-stalks
risc but little above the ground, and on these are placed the’
flowers in spikes. No calyx. The corolla is composed of six
petals; the three lower decline downwards, are long and narrow ;
the two upper are divided so deeply as to appear like a flower
with four petals, and the side petal is bifid, or decply cleft.
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HISTORY.

This plant has a most fragrant odour, dnd flowers in July and
August, but never produces sceds in our stoves, It was cuiti.
vated by Miller in 1768. It is & native of the East Indies. On
the authority of the Royal London College we have referred the
officinal Zedvary to this plant: but Bergius says that it is a spes
cies of Amomumr; and this opinfon' receives additional weight by
the descriptiorr of the true Zedoary as given us by Camettus,

The root of this plant is brought over to' us in’ oblong pieces
two or threeinches in length, bent, rongh and angular, firm and
ponderous, about the thickness of one's fmger; or im roundish
ones about ar inch in diameter, both of them of #w ash cotour
on the outside, and white within, and indiscriminately used.
They possess a fragrant agrecable smell, much resembling cam-
phor; and by distilling the fresh root we find & smalt portion of
a true eamphor swimming at thie top of the distifled water, it
the form of very smaltand thin laminz. It possesses also a shght
bitterness, and considerable warmth and pungency.

MEDICAL VIRTUES.

Dr. Donald. Monro' extols this root as a warm cordial stoe
machic, and an expeller of wind, excellent in phlegmatic habits,
and the pituitons asthma. He says, that it is not much used in
the present practice of physic: but that it is certainly a good
medicine, and may be prescribed, with advantage, where a warm
cordial bitter is indicated.

Cullen says, it does not merit a place in the Materia Medica,
and Woodville reports it should be wholly discarded: but our
present knowledge is too limited to expunge any one article
from the few that have been selected out of thirty thousand
plants.

When ordered, it should be directed from fifteen grains to a
drachm. An useful tincture might be made of it, as I have
found, and in this way it has proved an excellent remedy in
Pyrosis, flow of water from the mouth; and heart-burn, Car-

. PREPARATIONS.

The Royal London College have only received it in their aro~
matic confection, formerly called CorpiaL Conrecrion (Con.
fectio Aromatica, olim Confectio Cardiaca, P. E.), of which it
makes the principal ingredient, which is thus ordered :
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- CorpiarL Coxrecrion. (Confectio Cardiaca.)
Take of zedoary, grossly powdered,
saffron, half a pound of each: \
distilled water, three pints.
'Macerate for twenty-four hours, then press and strain. Eva.
porate the strained liquor to a pound and a half; and then add
the following ingredients reduced to a fiue powder :
compound powder of crabs claws, sixteen ounces ;
cinnamon ;
nutmeg, two ounces of ea.ch 3
cloves, an ounce;
lesser cardamom seeds, husked, half an ounce ;
double refined sugar, two pounds ;
Make a confection.

The dose of this cenfection is from one scruple to one drachm,
in any couvenient vehicle, to raise and recruit the spirits ; and as
an adjuvant it is more employed than any other ingredient in the
whole Materia Medica, combined with more active ingredients.
It enables persons to retain medicines, which otherwise would
nauseate the stomach, gives a colour to colourless ingredients,
and produces a physicky taste, so necessary when exhibiting cer-
tain remedies, as camphorated mixture, &c.

llll




LONG-ROOTED TURMERIC.

TURMERIC, L.P. .
CURCUMA LONGA, L.P.

Class 1. Monandria. Order I. Monogynia.
EsseNT. GEN. CRAR. Stamina five; four barren, one fertile : Corolla four-
parted: Nectary three-lobed : Filament flat.
8rec. CuaR. Leaves lanceolate : lateral Nerves very numerous.

s

DESCRIPTION.
T ez leaves are about a span long, and three or four inches.
broad, of a fine green colour, and pointed at the end. The.
flowers grow on stalks of eight, ten, or more inches-high, and.
of the thickness of one’s little finger ; they are collected in a kind
of scaly cone, of an oblong figure, of a pale reddish colour.
HISTORY.

Turmeric is a perenuial plant, a native of the East Indies.
The roots are tuberous, knotty, and long, wrinkled, externally
of a pale yellow colour, and internally of a shining saffron
brown. They have a weak aromatic smell, and a slightly bitter
aromatic taste. They contain a very little essential oil ; and

-
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Neumann got from 960 parts, 3*20<watery and afterwards 50
alcoholic extract, and inversely 150 alcoholic and 210 watery.

MEDICAL USES.

Turmeric, when taken internally, tinges the urine of a deep
yellow colour, and acts as a gentle stimulant. It has been ce-
lebrated in diseases of the liver, jaundice, cachexy, dropsy, in-
termittent fevers, &c. But its internal use i this country is al.
most confined to its being a principal ingredient in the compo-
sition of curry-powder, in which form it is used in immense quan-
tities in the East Indies. It is also a most valuable dye, and an
excellent chemical test of the presence of uncombined alkalies ;
for the yellow colour of turmeric i ls changed by them to a reddish
brown,

It possesses rather a fragrant odour, is slightly bitterish, and
excites a moderate degree of warmth in the mouth, imparting to
the saliva a yellow tinge.

It is used in the East as a condiment to food, and employed
by us chiefly in cookery for colouring of puddings. It is em-
ployed also in dyeing a fine yellow.

The dosé of this root is from a scruple to a dractim ih substance,

From an ignorant suspicion that the jaundice was to be cured
by whatever produced a yellow colour, that is, I suspect, seeing
the bile diffused into the habit, from obstruction of the passage
of the gall.duct, thess yeMow remedies were wsed to supply its
phace, just as the yolke of eggs are used in the same complaint’;
nor when bracers or stimulants can we object to these popular
remedies.

As a cordial, aromatic, mild biffer, the Turmeric has often
roused the torpid actions of thc prime vie, and removed the
ohstraction when ariging from spasm ; and as rhubarh was at the
sxme time commonly used, this carricd off the slinke, another
dommon omuse of cbstructiow, and also of spasm; and where
the eggs were eaten raw as a nutritious strengthener, these, tos’
gether often with the saffron in tea, cured slight caves of jaovi’
dice, especially in children ; and thercfore I cannot consent, with
Dr. Cuilen and DPr. Woodville, to the discarding ¢his mild sto.
machic altogether from amongst the class of remedies, althowgh
it possess only slonder virtue.



EUROPEAN OLIVE. .
OLEA EUROPEA.

Class 11, Diandria. Order 1. Monogynia,

Bssext. Gen, Cuar. Corolia four-cleft, segments subovate: Drupe ones
secded

8rec. CHAR. Leaves lanceolate, very emtire: Racemes axillary, con-
tracted.
. ————

DESCRIPTION.

Tms is an evergreen, with oblong, narrow, willow-ikeleaves,
and mongpetalous whitish flowers, cut into four sections, or
segments, followed by a cluster of oval black fruit, containing
rader a fleshy pulp a hard rough stone. It bears the ordinary
wintess of our climate.

HISTORY.

The olive tree is a native of the south of Europe and north
of Africa. It is cultivated in France, Spain, and Italy, for the
pake of its fruit, and the oil expressed from it. Olives, when
fresh, have an acrid, bitter, and extremely disagreeable taste;
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but they are only eaten when pickled. They are first steeped
for several days in a ley of wood-ashes, and then plckled ina
strong solution of muriate of soda.

They are principally valued for the oil they afford by expres.
sion.

For this purpose they are gathered when fully ripe, and im-
mediately bruised and subjected to the press. The finest oil
flows first, and a very bad oil is obtained by boiling the magma,
which remains after expression, in water. According to Baumé,
they are gathered when sufficiently ripe: they are then dried,
to deprive the mucilage, of which they contain a large quantity,
of its water, and are expressed after being bruised, and moist~
ened with a little water, to render the oil more fluid. By rest,
the mucilage and water which may have passed with it separate.
Olive oil is sometimes mixed with oil of poppy seeds; but, by
exposing the mixture to the freezing temperature, the olive oil
freezes, while that of the poppies remains fluid ; and as oils
which freeze with most difficulty are most apt to become rancid,
olive oil is deteriorated by the admixture of poppy oil.

Good olive oil should have a pale yellow colour, somewhat
inclining to grecn, 2 bland taste, without smell, and should
congeal at 38° Fahrenheit. In this country it is frequently
rancid and sometimes adulterated.

R MEDICINAL USE.

Taken internally, it operates as a gentle laxative, and is given
in cases of worms. It is also given in large quantities to miti.
gate the action of acrid substances taken into the stomach. It
is used externally in frictions, in gargles, and in clysters; but
its principal employment is for the composition of ointments and
plasters.

By woeful mistake I once took the whole contents of a two.
ounce phial of Eau de Luce : but by presence of mind, or in<

stinct, I immediately flew to the aid of butter; and this, every

" one knows, melting in the heat of the stomach acts as oil. I men-
tion this, as upon such occasions time is pressing, and danger
urgent, and often there may be found |mmedutely this one and
not the other kinds of emetics.

Taken largely it will act as a vomit, from its sticking to the
fau ucgs, and, irritating them, produciog sympathehc actions of the
stomnach and intercostal muscles.
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' Oil is'supposed destructive to worms, from' the fact, that if
& wasp be touched with an oiled feather it will instantly die,
through the effect of oil in stopping the spiracule of insects.
But from experiments it is found, that, though oil be poured
wpon them, worms will continue seemingly uninjured. The
above supposition, therefore, seems ‘to be unfounded, and to
arise from a mistaken analogy.

But the most remarkable property attributed to oil, is the
cure it is thought to perform on persons bit by a viper, it being
esteemed the sovereign antidote. In the Philosophical Transacs
tions, vol. xxxiv. p. 810, are related the experiments made
by one William Oliver, who suffered his arm to be bit by a vi-
per and waited till the most violent symptoms ensued, when
these were soon removed by the applying warm oil of olivesto
the affected part*.

Mead, in his Treatize on Poisons, speaks of a remedy which was
reckoned in his time a real specific against the bite of the viper +.
He says that the viper-catchers fn England used it with so much
counfidence, that they were no more afraid of the bite of a viper
than a common prick of a pin. 'Mead purchased this secret, and
found it to be nothing more than the fat of the viper itself, which
they rubbed on the bitten part.

The Academy of Sciences in Paris, struck with the importance
of this seeming discovery, deputed two of their members, Messrs.
Geoffroiand Hanauld, to inquire into the subject; and they de-
termived that oil is no specific against the bite of the viper 1
Vide Mem. de ’Academ. 1737.

Linnzus (Amen. Acad. vol. vi. p. 213) mentions that he was
disappointed in the use of oil, and says that the woman bitten by

* The fact is not to be disputed, but it arose from the poison of one viper-

wot being destructive; for Fontana, who wrote on Poisons, doubts whether
a man was eyer killed by the bite of one viper.
"+ This illustrious physician tried an experiment first with a dog, which
be caused to be bitten in the nose> It récovered by the oil. But,says Fon-
tana, Mad nothing been employed, recovery would have taken place: for
one viper, as with the human subject, is incapable of producing death.
Lunar caustic is found to be the specific for the bite of the viper. Vide
our Philosophy of Medicine, vol. iii.

1 Experiments were made by these gentlemen on rabbits, pigeons, and
mice; and these were quickly destroyed, although the oil was employed,
sud the viper’s fat,
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the Coluber.Chersea, to wham he administered it both externally
gnd interpally, died notwithstandibg in great agony,

The prevention of canine maduness is said ¢o bave arigen in 3
similar way by the use of oil, and successfpl cases aze pelated in
Frank. Samml. T, B. 590. But experience, ia other hands, hag
contradicted these pogitive assertions *.

A more extraordinary effect of ojl is reported by My. Ba.ldvqa,
the British consul at Smyrna, who observed that amengst the gu.
merous tribe of oil-porters, none were infected with the plagne,
Led by this hint, he proposed unction of the body with oil ta
keep off the plague ; and the following was the reswlt of the firs¢
trial. In the year 1792, twenty-two Venatian sailors Kved fiye
days with three infected persons, all of whom died; but the
twaaty-two sailors, who had been repeatedly anointed with the
oil, remained free from the infcction. Three Armenian familics,
¢ousisting of twenty-seven persons, occupyipg the same floor,
closely attended the sick™ of the plague, but, heing daily rubbed
with oil, were preserved from the infection. ¢¢The nurses, in
onr hospitals of Smyrna, who attend the sick night and day,”
gays Baldwin, ¢¢ by the same method have been happily presoryed
from contagien.”

After this the oil was employed in the first stages of the plagus

’

* The application of oll, in this country, does not appear to bave been
employed to the part bitten, but afterwards exbibited to the patient
upon the accession of the hydrophobia. Dr. Girdlestone tried it in ong
case, apd he gives ps this information: “ Immediately upon seeing him, I gave
him alarge cup of olive oil. He had much increase of convulsive action
en his endeavours to swallow it; but after getting a little down, he swal-
lowed the rest very hastily. The cooling and pleasant sensations, which the
oil quickly produced, gave him at first great hopes; and he was able after-
wards to swallow three cups with much less difficulty. But towards evena
ing he died.” At Sudbury, Dr. Maclean relates, partial friction in one case
was employed for about an hour, until an oil bath could be frocured. In
this the patient remained ten minutes; when that uneasiness, that horror,
which hydropbobics constantly express at the touch of every thing Suid,
whether hot or cold, irresistibly caused him to spring from oyt the hogs-
tead in which the oil was contained, with an agility that astonished all
around ; seon &fter which he died. Dr. Shadwell of Brentwood had alsp
& case, where the patient’s body was anointed with oil; and the attempt
being made to administer it interoally, & clyster of mutton-broth and oil,
#s & saccedancum, was employed ; but the patient in no wise seemed be-
nefited.
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at Smyrna, and with the happiest suecess. The body was rub.
bed all over with tepid olive ofl. A wme-pmt was estoemed &
care.

Itis a corious cofncidence, that the use of oil is mentioned in
sacred writ. ¢ Let the sick be anointed with oil, aed saved#
The Caffres, who constantly smear the body with lard, or oil, re.
main free from the yellow fever; and the Esquimttnx tribes, whp
also regale on seal oil, remain also free; and when the plagwe
raged in London, tallow-melters and butchers were found
exempt.

Instead of clogging up the pores, as might be suspected by
some, the pores became opem, and the consegwence of the ofl
was to produce a salutary sweat. '

I know but of one case where this remedy was tried in our
common typhus, or putrid fever. Being requested says Dr.
Fothergill, to “visit a poor ‘boy named Thomas'Countey in &
wretched lodging in a narrow alley in Bath, on the sixth day of
a fever, I found the surface of the body discoloured with pur.
ple petechie ; attended with great prostration of strength, low
tremulous pulse, inquietude, delirium, &c. Though these syma
ptoms, and the advanced state of the disease, seemed to pre-
clude all hopes of success from either iuternal or external reme-
dies ; yet, rather than abandon him to despair, the whole body
was directed to be rubbed with olive oil every four hours, if
strength would permit, and its operation to be aided by warm
whey, accompanied by a suitable diet of gruel, and arrow-root,
and he took a moderate, dose of castor oil, as coinciding with
the general plan. After some time his parched skin became
moistened, and at length he broke out into a full perspiration.
By continuing this simple plan all the alarming symptoms sub.
sided, the purple spots vanished, and his recovery was speedy
beyond my expectation. v

No sooner, continues Dr. Fothergill, had the lad recovered,
when the poor woman, his mother, who nursed him throngh
the illness, was seized with evident symptoms of having caught
the infection. The above-mentioned process being instantly per.
formed, and having now much less difficulty to encounter, this
new plan was very speedily and strikingly crowned with success.

Dr. Oliver * relates (Philosophical Transactions, vol. xh.‘y p-49)

* Aag eminent physician of Bath, who wrete on the Bath waters.
c
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that oil rubbed over the body he found of great service in dropsies,
especially Ascites ; this from the supposed absorption of water
from the atmosphere, which is thought to influence this disease.

This practice is worthy of consideration, for the oil softens the
skin, and lessens the inflammation produced from distension *.

Woodrille says, that oil is good in nephritic complaints,
spasms, colics, worms, &c. ; but in this he only follows the fan-
ciful enumeration of virtues so profusely given to several arti.
cles in the Materia Medica.

Oil, and fats of all kind, and butter are supposed bad against
the bile + : but by bile is meanta weak state of the stomach,
sud when an acidity prevails there, the oil becomes rancid, and
this is known to disorder most stomachs.

’ PREPARATIONS,

Oil is usefully employed in clysters, to soften indurated feces,
and make them pass easy, as in the common domestic clyster, a
tea.spoonful of salt, a dessért-spoonful of olive oil, and half-a-
pint of warm gruel.

Oil united with alkali forms soap, and where there is a defect
of bile, pills of Castille soap, four or five, with a little rhubarb,
have produced great benefit.

_ Oil enters into the composition of several ointments, as the
following :

Tae Wax OmxtuentT (Unguentum Cera, olim Unguentum

album, P. L.):

Take of white wax, four ounces,
spermaceti, three ounces,
olive oil, a pint:

Mix them together over a gentle fire, and then stir them very
briskly, without ceasing, till they are cold.

- And in what the Royal College call the O1NTMENT oF SPERMA-
cert (Unguentnm Spermaceti, olim Linimentum album,), which
is thus ordered :

Take of spermaceti, six drachms,
white wax, two drachms,
olive oil, three ounces:

* The usual remedies for the dropsy are to be employed at the same

time,

. + Bile ifa composition of oil and alkali,a kind of soap ; and the use of
the omentum seems to be to furnish fat or oil for the composition of bile, so,
little is the bile injured by oil,
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Melt all together over agentle fire, stirring briskly, without in,
- termission, till the ointment becomes cold.

Also in their Cxrate oF Seermacer: (Coratum Spermatis
Ceti) : thus,

Take of spermaceti, half an ounce,
white wax, two ounces,
olive oil, four ounces ;
Melt them together, and keep stirring them till the cerate cools,

Also in the OQinTuent or Aceratep Ceruse (Unguentum
Cerussz acetate, olim Unguentum Saturninum, P. L.) ;

Take of acetated ceruse, two drachms, ’
white wax, two ounces,
olive oil, half a pint:
Rub the acetated ceruse into a powder with some part of the
oil ; then add this to the wax after it has been melted along with
the rest of the oil, and stir the mixture till it is cold.

And in the CerATE® oF AceraTep Liturrce (Ceratum Li.
thargyri acetati, P. L.):

Take of the water of acctated litharge, two ounces and a half,
yellow wax, four ounces,
olive oil, nine ounces,
camphor, half a drachm ¢
Rub the camphor with a little of the oil ; dissolve the wax
with the rest of the oil; and as soon as they begin to thicken)
add the water of acetated litharge, and keep stirring till they
cool ; then mix the camphor which had been rubbed with the oil,

These softening ointments and cerates are supposed only to
supple the parts, and hinder the rag or lint from sticking to
the granulating flesh ; for which purpose oil is spread over bread
sod milk poultices, or the poultice of linseed-meal, being soft
unirritating applications to the part; and they are thonght alsg
to keep the air from wounds, which is known to jrritate them,
from the oxygen in the air, but to have qtherwise no peculiap
healing virtue,

* Ointments, Liniments, and Cerates differ principally from plasters In
their consistency. A plaster reduced by the addition of oil to the consiste
ence of boney will form an ointment, and by softening it with more oil it
becomes then a liniment. Cerates have g stiffer consistency than either,
All these kinds of compotitions should be melted down with a gentie heat,
sad are commonly spread on poft linen rag, or lint,

c%
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The following is supposed- to be drawing, the O1nTuENT OF
YeLLow Resin (Unguentum Resine flave, olim Unguentum
Basilicon flavum, P. L.) :

Take of ycllow rosin, -
yellow wax, a pound of each;
olive oil, a pint:

Melt the rosin and wax with a gentle heat ; then add the oil, and
strain the mixture while yet warm.

This plaster is employed for the dressing of broken chilblains,
and other sores that réquire stimulating : it is also used to drive
milk away, being placed over the tumid breasts when the child
is weaned. .

The following is known by fhe vulgar name of Turner’s Ce.
fate, as curing the wounds of Turners, and is good in broken
chilblains, the Cerate or CarLamy (Ceratum Lapldll Calami-
naris, olim Ceratum Epuloticum, P. L.) :

, Take of prepared calamy,
yellow wax, half-a-pound of each H
olive oil, a pint:

Melt the wax with the oil, and as soon as they begin to thicken,
sprinkle in the prepared wlamy, and keep it stirring tnll the ce-
rate is cool.

It enters into the eomposmon of the mild and strong lmunents
of ammonia: thus,

LiNmmeNT oF AMmoNIA (Linimentum Ammonie, olim Lim-
mentum volatile, L. P.) :

Take of water of ammonia, half-an-ounee;
olive oil, an ounce and a half :

Mix by shaking them in a phial.

" SrroNa Liniment or AMMon1A (Linimentum Ammoniz for.
tins, L. P.):

Take of pure water.of ammonia, an ounce ;

. olive oil, two ounces :
Mix by shaking them in a phial.

. These are used” as gently stimulating affected parts, to invite
the blood to those parts, and have been found of service in rheu-
matism of the chronic kind, in paralytic affections, white swell
imgs, gouty attacks in the joints.likely to recede, &c.

- The oil moderates the too highly stimulating effects of the
ammonia, and hence it usefully enters into compositions with
turpentine ; which see under that article.




VERONICA BECABUNGA.
BROOKLIME, OR WATER -SPEEDWELL.

R .

Clam 11, Diandria. Order I. Monogynia.
Essent. Gex, Cmar. Corolla four-cleft, wheel-shaped, with the under
Scgment narrower: Capsule superior, two-celled,
Spec. CHAR, Racemes lateral: Leaves elliptic flat: Stem creeping.

e R—

DESCRIPTION.
I-r is a very beautiful plant when in flower ; its stalks are round,
thick, and sucenlent, and grow to ten inches or'a foot in length ;
‘but they do mnot staud emtirely erect, but are procumbent in
part, and often take fresh root at the joints, where they touch
the ground. They are sometimes single, often branched, and
when cut through appear of a spongy nature. The leaves are
eblong, rounded at the ends, and serrated about the edges ; they
stand in pairs, two at every joint of the stalk opposite to each
other ; they are near an inch long, smooth on the surface,
and somewhat glossy, of a thick substance, and of a dark or
blackish green colour. From the ale of these leaves there
arise pedicles one on each side ; these are three inches long, or
thereabouts, and are each ornamented with a long geries of flowe

.
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ers of a beautiful sky-blue colour, divided into four segments at
the edge, and are succeeded by small sced-vessels, flat and of &
kind of cordated form, in which are lodged a number of small
seeds in two cells, The root is small and creeping, and of a
white colour. It grows in great abundance with us, the com-
panion of water cresses, and propagates itself very quickly by
the spreading of its root.

HISTORY.

This plant is thus described in the New Edinburgh stpen-
satory ¢

This is a low perennial plant, common in little rivalets and
ditches of standing water, and flowering in July. The leaves
remain all the winter, but are in greatest perfection in the
spring. ‘Their taste is herbaceous, with a very light bitter-
ness *,

MEDICAL USE.

If any good effects be expected from brooklime, it should be
used as food,

As having a bland mild juice, its leaves form & proper cor-
rective of fiery vegetables, whose pungency these tend to.les-
sen, and the juice of the whole herb not improperly enters into
the composition of the Cowrounp JuicE or ScURVY-GRASS
(Succus Cochlearie compositus, olim Succi Scorbutici, P. L.),
which see under the article Scurvy.grass, as a bland corrective,
yet not as having much medicinal virtue.

Rutty says that its juice is saponaceous, and taken in a large
quantity opens the body in the easiest manner.

Dioscorides mentions a use that deserves the attention of mo.
dern practitioners. ¢ Folia in vino pota, stranguria et vesicm
scabie laborantibus opitulantur;” its leaves drank in wine re.
lieve the strangury, and diseases of the bladder.

The juice is said neither to turn sour or putrid by keeping,
and can be only esteemed as a mild refrigerant.

#* Authors report, “ calculum renum et vesice expellit, menses ciet,
feetwn mortuum ejicit I So filled with lies are the Materiee Medice !



GRATIOLA OFFICINALIS.
HEDGE-HYSSOP.

Class 11. Diandria. Order 1. Monogynia.
EmEnT. GEN. CHAR, Calyx seven-leaved, the two outer patulous: Corolla
irregular, reversed: Stamina two barren: Capsule two-celled.
SpEc. Cuan. Leaves lanceolate, serrate : Flowers peduncled.

e ——
DESCRIPTION.

Tz stalks of this plant are erect, and have frequent kunots or
joints; they rise to ten or twelve inches high : the leaves stand:
in pairs at the joints, are of an oblong figure, an inch in
length, and more than half an inch in breadth : they are smooth,
and extremely bitter to the taste: from the ale of these leaves
arise flowers standing singly ; they are tubular, consisting of a
single petal, and perforated behind. In their hind part they are
bent like a horn, and of a yellow colour, striped with brown
streaks ; they are two thirds of an inch in length, and about a
quarter of an inch in diameter, and at the front are divided into
two lips of a pale purplish colour, standing far asunder: the
upper lip is of the shape of a heart, and bent upwards: the lower
one is divided into three segments ; the cup is divided into five
segments, and the flower is succeeded by a single fruit of a round-
ish figure, but pointed, of a pale purple colour, divided into twe
cells and filled with minate seeds.
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HISTORY.

This plant is thus described in the New Edinburgh Dispensa~
tory : This is a perennial plant, a pative of marshy situations in
the south of Europe. 1t is gathered for use wheun in flower. It
has no smell, but a very bitter, somewhat nauseous taste. It is
a drastic purgative and emctic, and a very.powerful anthelmintic,
but its use requires cautiom. In substance it may be given to
the extent of half a drachm, "and in infusion to three drachms.

1

ADDITIONAL REMARKS.

The Gratiola flowers in June or July, continuing till Augast or
September. It was introduced into our gardens by Gerard in
1568. It has no smell. The leaves, which are the parts used-in
medicine, are intensely bitter, slightly astringent, and have some
degree of pungency in them ; they impart their medicinal virtue
to both water and spirit. An extract may be also farmed. Wood-
ville, like Dr. Duncan jun., has been extremely short and de-
fective in his account of the virtues of this plant. After Cullen,
he says, ¢ thatlike the other verticillate plants, this acts as a sti-
mulant, from the essential oil it contains, and heace is recom»
mended as a remedy against Rysieria, snd to promote the conrses.
Itis good in fementations for contusions, and for removing black.
ness from extravasated fluids ; and is used as a pectoral, being
made into tea, and sweetened with sugar or houney.”

Such is his account of a poisonous remedy very much resem.
bling in virtues the Digitalis. Miller speaking of this plaat says,
@ that # is of rugged ocurlish nature,” Hoffman, with others
speaking of this plant, says, ¢¢ Non tantum per inferiora, sed et
superiors purgat, et tam violenter, ut qwidam helleboro, quidem
pityusz.”—¢ That it vomits apwards and downwards, and so
violently, that it is coml:areﬂ to hellebore, or some other drastic
purge.”

Alston, speaking of this plant, says, that it acts as an acrid
snd violent purgative and emetic, and evacnates phlegmatic,
bilious, and watery humours; hence it*ds extolled in jaundice,
ssthmas, dropsies, and agues.”” Haller mentions its use in epi-
leptic fits, in which we have found the digitalts usefal. Goof-
froy gays, that it is so rough a purge, that it is only fit to be
given to strong people, and that it frequently occasions violent
peins of the bowels, and an overpurging in young persons.
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Having ascertaincd the naturc of this plant, we shall find reason
for its application im medicine.

Boerhaave has given this plant its true character: ¢ Efficax
remedium est in humoribus aquosis, lentis, biliosisque specificé
evacuandis, quos vel ex remotissimis partibus trahit, atque tam
per secessum, tum per vomitom expurgat. Hinc maguous ejus
usus esse poterit in hydrope, ictero flavo, &c. Kt quia amaris
tadine insuper dotata est insigni fugat lumbricos, eorum sabur.
ram expurgat. Corrigitur cinnam. sem, anisi, glycyrrhiza, &e.
Dosis foliorum pulv. dr. 1. infusoram ad dr. 2. extr. scr. 1.”

That is, ¢ this plant is excellent for the evacnation of bile
and water, and for expelling worms.” ’

For dropsies the dose is from ten grains to half a drachm of
the dried leaves in powder, and I have seen it relieve water in
the chest. Nausea was induced, often vomiting, and always
purging.

The best mode of ordering it is to put two drachms of the
fresh leaves, or a drachm of the dried, to five or.six ounces of
boiling water, and let it infuse during the night ; them strain it
off in the morning, and form it into an emulsion, by triturating
six blanched almonds with it, afterwards adding to it an ounce
of syrup of violets, or althea, and to repeat a table-spoonful
every hoar until it vomits or purges.

Bergius mentions that ten grains of the powder mixed with
five of gentian root, in some cinnamon water, given every two
hours, until it vomited or purged, or both, was of great service
in bilious autumnal or putrid fevers ; and there is no doubt, by
thus evacuating the prime viee, this success was not an idle
boast. ‘Vide our Philosophy of Medicine, vol, iii.

Bolduc says that he found the root of this plant in powder,
given in half a drachm for a dose, as good a specific in dysentery
as the ipecacuanha, when the disease had not proceeded too far,
it being astringent as well as bitter.

Kostrewiski, a Polish physician, has mentioned some extra.
ordinary facts relative to the virtues of this plant. He relates,
that given in the dose of half a drachm (in the morning) it had
a remarkably good effect in several maniacal cases; and that an
extract made from this herb had cured symptoms of the venercal
disorder, the ozema, ulcers of the throat, nodes, :&c., even
where mercury seemed to do no good, but barm. The medicine
was thus prepared :
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Take of the extract of gratiola, a drachm,
white sugar, two drachms and a half,
crabs’ eyes prepared, an equal quantity,
fennel seeds, in powder, a drachm :
Ten grains of this was given three times a day; the dose was
increased to double the quantity by degrees, and continaed for
ten or more weeks,

It usually excited some nausea, a copious flow of urine, se-
veral motions, and in some instances salivation.

After such accounts, surely, this plant merits much considera.
tion, and a further trial,




COMMON ROSEMARY.
ROSM..&RIN US OFFICINALIS.

Class 11. Diandria. Order 1. Monogynia.
Essxwt. GEN. CHAR. Corolla unequal; upper lip two-parted: Filaments
long, curved, simple with a tooth,
Srxc. CuAR, Leaves sessile,

R —

DESCRIPTION.

Roseuary flowers are small, but they are not without their
beauty. They are of the labiated kind, and consist of one petal
divided into two parts, gaping widely from one another at the
mouth, or opening. The one of these, which is placed upwards,
is tarned somewhat back, and is divided again into two, and
makes as it were two horns; the lower part is again divided into
three segments, and the middle one of these is hollowed in form
of a spoon, and has at its extremity a fissure or little nick, di-
viding it into two in that part. The whole flower is of a pale
blacish, or grayish white, and of an extremely fragrant smell
and aromatic taste. It is not a native of England, but is culti-
vated every where with us.
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HISTORY.

Rosemary is a perennial shrub, which grows wild in the south
of Europe, and is cultivated in our gardens. It has a fragrant
- smell, and & warm pungent bitterish taste, approaching to la-
vender ; the leaves and tender tops are strongest; next tg these
the cap of the flower; the lowers themselves are considerably
the weakest, but most pleasant.

MEDICAL USE.

Its virtues depend entirely on its essential oil, which seems to
be combined with camphor, not only from its peculiar taste, but
from its possessing chemical properties which depend on the
presence of camphor; and from its depositing crystals of cam.
phor when long kept. s

This plant, like many others, has obtained a cclebrity which
it little merits.  Like lavender, it may gently stimunlate the sy-
stem, and is a mild cordial : but it has no claim to any of those
high encomiums bestowed upon this simple horb. Boerhaave
says, ‘“in affectibus capitis et nervorum, apoplexia, epilepsia,
paralysi, vertigine, caro, &c. visum acuunt; .feetorem anhe-
litus emendant ; hepatis, licnis, et uteri obstructiones resolvunt.
Ictero et fluori albo mulierum medentur, corque confortant,”

After this encomium from so dlstmguished a physician, we
cannot wonder at seeing in poets,

“ There’s rosemary ; that’s for remembrance »”
SHAKSPEARK,
So spcaks Ophelia. Perdita thus alludes to it :
Reverend sirs,
For you there’s rosemary and rue ; these keep
Seeming and savour all the winter long :
Remembtance and grace be to you both.”

SHAKSPEARE,

'['bis quality rendered it a fit present of the lover. Thus in

& sonnet in 1584 :
“ Resemary is for remembrance
Betweenc us daie and night ;
Wishing that I might alwaies have
You present in my sight.”

Its smell is certainly reviving, and this is found particularly
in what is denominated the queen of Hungary's water, which
smelt to on the handkerchief greatly relieves a headache, or
if sprinkled on the forehead, It is made thus:
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PREPARATIONS.
Take of the flowers of rosemary, two pounds ;
rectified wine, four pounds:
Distil in a water-bath. This is common Hungary water. The

London College order a spirit, which answers a similar purpose, »
it is called

SririT oF RosEmARY, (Spmtus Rorismarini.)

Take of the fresh tops of rosemary, a pound and a half ;
proof spirit, a gallon :
Distil off in 2 water-bath, five pints.

This is useful as an outward application in strams and bruises,
and, given internally, is said to have cured a queen of Hungary
of a paralytic affection. The College mention also in their
Pharmacopeeia an Essentiar Oiv or Rosemary (Oleum Essen-
tiale Rorismarini). As a cephalic, four or five drops of the oil
are given in a dessert-spoonful of the spirit ; also in hysterics.

The spirit properly enters isto the composition of the Com-
rounDp TincTure or Lavewper (Tinctura Lavendule compo.
sita, P. L.); also of the Soar Liniment (Linimentum Saponis).

The tops are used as a kind of tea, but are not so good as the
sage tea for domestic use.




BLACK PEPPER.
PIPER NIGRUM.

Class I1. Diandria, Order IT1. Trigynia,
EssenT. Gex. Caan.  Calyx none: Corolla none: Berry one-seeded.
8rxc, Caar, Leaves ovate, seven-nerved, smooth: Petioles very simple,

R
DESCRIPTION.

Tae stem is jointed, and forked, of a green colour but woody
texture, climbing like the hop, or trailing upon the ground.
‘When running along the ground, at every joint they send out
roots. The leaves stand singly, and are roundish, and of a firm
texture, each having seven nerves, of a dusky green on the upper
side, and of a paler green underneath, standing ou short peti«
oles. The flowers are small and monopetalous, divided into three
segments at the end, having no peduncles, but are placed in a
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cluster on the stalk. The fruit which succeeds is a berry:
twenty or thirty are seen crowding one stalk, at first green,
then red, and afterwards black, but white internally.

HISTORY.

Sp. 1. The black pepper is the fruit of a shrubby ereeping
plant, which grows wild in the East Indies, and is cultivated, with
much advantage to the fruit, in Java and Malabar. The berries
are gathered before they are ripe, and are dried in the sun. They
become black and corrugated on the surface ; their taste is hot
and fiery, and their smell slightly aromatic.

Neumann got from 7680 parts 4800 watery, and afterwards
180 alcoholic extract ; and inversely, 1080 alcoholic and 3640
watery. The principle on which its pungency depends, was
soluble both in water and in alcohol, and was not volatile, for
7680 grains furnished about 150 of a very bland volatile oil.
From this analysis Dr. Thomson's differs remarkably. By ma.
cerating it in alcohol, and distilling the tinctare, he got a green
volatile oil, having the whole flavour and pungency of the pep-
per. Besides this essential principle, he found it to contain an
extractive and starch.

Sp.2. White pepper is the fruit of the same plant gathered after
it is fully ripe, and freed of its external coat by maceration in
water. It is smooth on the surface, and less pungent than the
black pepper.

Sp. 3. Piper Cubeba.

Cubebs are brought from Java. This fruit has a great re-
semblance to black pepper. The most obvious difference is,
that each cubeb is furnished with a long slender stalk, wheace
they are called by some piper caudatum. In aromatic warmth
and pungency, cubebs are far inferior to pepper.

Neamann got from 960 grains, 310 alcoholic and 272 watery
extract ; and inversely, 380 watery and 61 alcoholic. It also
furnishes some volatile oil.

The warmth and pungency of these spices are said to reside
entirely in a resin ; their aromatic odour in an essential oil. In
medicine, they are sometimes employed as acrid stimulants ; but
their chief use is in cookery, as condiments.

MEDICAL USES.
All these different kinds of pepper contain an essential oil,
aod fixed resinous and gummy principles, but the fiery acrid
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particles seem principally to reside in the resinons parts: for
Cartheuser observes, ¢ that from a pound of hlack pepper a
drachm or two of essential oil may be obtained.” Authors differ
about the exact quantity, some mentioning a drachm, others
three drachms ; and this essential oil, though it smeHs strongly
of the pepper, yet has but little acrimony ; aud a watery ime
fusion, though it extracts a great quantity of gummy or
mucilaginous parts, three or four drachms from an ounce, yet
has little or no acrimony unless it carries some of the resinous
particles along with it: but a tincture drawn with the spirits,
though it extracts only about a drachm and a few grains from
an ounce, yet is so fiery and hot, that a few drops of it set
the mouth as it were in a flame; and after this tincture is drawn,
whatever is obtained afterwards is always quite mild and inert,
To show how mach the virtues of pepper lie in the resinous para
ticles, if some black pepper be boiled in fresh parcels of was
ter, it will not have lost its flavour, but impart it to the water
even to the forty-third boiling.

We may here remark, that pepper, infused in water, impreg.
pates the menstruum pretty strongly with its flavour, but weakly
with its taste : by boiling for some time, a little more of its pan.
gent matter is extracted, and its flavour dissipated. On collect.
ing the fluid that exbales in the boiling, the water is found agree-
ably impregnated with the odour of the spice, but scarcely dis~
covers any taste: the essential oil, which rises to the surface of
the water, is thin, light, and limpid, with a strong agreeable
smell, and of a mild taste; a drop or two on the tongue im-
prints only a moderate grateful warmth. On inspissating the
decoction, a part of the pungency of the pepper is foand in the
mucilaginous extract, for a larger part is retained by the pepper
itself,

The tincture, on the contrary, is extremely hot and fiery, a
few drops produciug a most violent effect. Inspissated it leaves
an extract still more fiery. The quautity of the extract from both
$he black and white pepper is the same, but thatfrom the white
fs weaker than from the other.

In fact, the common white pepper usually met with is spurious,
and only prepared from the black in the Indies. They steep the
black pepper-corns in sca water, exposed to the heat of the sun
for several days, till they find the arillus, or outer coat, loose
on it; this they remove, and it appears afterwards white. As

3
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‘much of the acrid qualities of the pepper resides in this coat, it
is no wonder that the white pepper is found to<de the mildest of
the two.

Sir John Hill menhons, in hip Mgteﬂa Medica, that there are
actually plants which prpduce a true white pepper, and that
the genuine fruit is sometiuies imported to us ; but it is most pro-
bable, that this is only when the berries of the black pepper,
having become too ripe, drop upon the ground, and by a na-
tural process are depyived of thcir covering. It is to be
considered as an mfenor kind ; bnt is sold at treble the price of
the other.

Respecting pepper as a medigine; . it cannot be donbted that it
has a warm cordial effect upon the stomach : but as it does not
dispose the blood to attract mose oxygen ; therefore it does not
inflame it, and hence accelerates not the circulation. But it in-
vigorates the powers of digestion, stimulates the fauces to pour
out an abundant supply of saliva, and the stomach the gastric
solvent, and fipally the bowels ta a betfer perisfaltic mation.

1t is mostly psed as a corrective of the coldness pud flatulence
of a vegetable diet, and seems admlrably suited for warm cli-
mates, where the food is mumjly agueous, and of a cold nature. .
Hence we use it with most vegetables, especially eucumbers and
peas. Itserves as a condiment to fish. In gout, dropsy, rheuma-
tism, cold phlegmatic habits, the use of pepper is advisable, and
taken in a Jarge dose is said to cure intermittents. In mcnplcut
quinsies, before the tumour has broken, 2 bason of gruel well
seasoned with pepper, taken at bed-time, will resolve, it. The
free use of pepper comes naturally recommended in palsy.



OFFICINAL VALERIAN, E.P.
VALERIANA OFFICINALIS, P.E.

WILD VALERIAN, L.P.
VALERIANA SYLVESTRIS, P.L.

Class 1I1. Triandria. Order I. Monogynia. !
Essext. GeN. CuAR. Calyx none : Corolla monopetalous, gibbous on one
side at the base, above.
8rec, CuaR. Flowers bearing three stamina: Leaves all pinnate.

e ————

. DESCRIPTION.
Thus plant grows to three feet or more in height; its leaves
stand in pairs, and are large, hairy, and of a dusky green, di.
vided down to the middle rib, so as to appear to be made up
of many small leaves affixed on the two sides of a stalk, or may
be said to be pinnate: the flowers stand in large tufts at the
tops of the branches, and are of a pale whitish red colour:
some of the species vary in the number of stamina, and are
succeeded-each by a single seed winged with down.
HISTORY.

This plant is perennial, and varies in its appearance and sensi-
ble qualities, according to the situation in which it grows. In
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marshes and shady places its leaves are broader, on dry heaths
and high pastures they are narrower. The roots produced in:
low watery grounds have a remarkably faint smell in comparison
of the others, and sometimes scarcely any. The roots taken up
in autumn or winter have also much stronger senslbh gualitics
than those collected in spring and summer.

The root consists of a number of strings or fibres matted toe
gether, issuing from one common head, of a whitish or pale
brownish colour. . )

Its smell is strong, like a mixture of aromatics with fehds;
the taste unpleasantly warm, bitterish, and subacrid, - .

Neumann got from 480 grains of the dry ropt 186 alcoholic:
and 74 watery extract; and inversely, 261 watery and 5 alco-
holic. The distilled alcohol was slightly, the water strongly,
impreguated with the smell of the Valerian, but no sep;rablg
il was obtained. . ,.

MEDICINAL USE.

Wild Valerian is a medicine of great use in nervous disorders,
and is particularly serviceable in epilepsies proceeding from a
debility of the nervous system. Some recommend it as pro-
curing sleep, particularly in fever, even when opium fails ; but
it is principally useful in affections of the hysterical kind.

The common dose is from a scraple to a drachm in powder;
and in infusion, from one to two drachms. Its unpleasant fla-
vour is most effectually concealed by a suitable addition of mace,

As its virtues reside entirely in an essential ojl, it should not
be exhjbited in decoction or watery extraet.

So far the Edinburgh Dispensatory. ‘

Valerian is supposed to be the gs, Phu, of Dioscorides and
the ancients, from the Greek word ¢v, abominable, on dccount
of its horrid smell ; although so extremely agreeable to cats,
that the labels in apotheciries’ shops are scratched off by them; H
and it is said also to attract the rat.

Fabius Colamoa, an Italian nobleman, engaged in political
affairs, bad an epilepsy from his birth, which the physicians
were unable to cure. Being entirely worn out with the dis-
ease, he began the study of the ancient botanical writers, and
im his research found that it was cured by the Valerian root.
Henee he began the trial, and was soon completely restored.
He became a famous botanical writer, illustrating his work

2
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with admirble piates ; and he mentions that by the sawme means .
Ie had cared several ethers labouring under the same disease.
Me advises to gather the root before the time of flowering,
to reduoce the same inte powder, and take it in water, wine, or
milk, on six successive mornings, on an empty stomach ; wheace
sweats will break out, dad often the bowels will become relaxed j
which are excellent signs.

Dominicas Pacarolus, fifty years afterwards, reports that he
cured three aascs of epilepsy. To these may be added many
other instances of good effects in this disease, published by
Cruger, Schuckman, Riverius, Sylvius, Marchant®, Chomrel,
Sauvage, Tissot, and Haller.

Whytt, who joined its exhibition with manma, experienced
s good effect in epilepsy.

Fordyee recommends it highly in Aemicrania, a pain affecting
one side of the head only.

Camerarius asserts that he found it very serviceable in jauna
dice, also in asthma, in which latter disease he accompanied it
with a grain of opium.

Cullen mentions that it is serviceable in hysteric and other
spasmodic affections ; and where it failed of producing any good,
it arose from these disorders not being primary nervous affeca
tions, or from the badness of the drug +. Haller mentions also
his success in hysteria. Boerhaave pronounces that it is good
against all diseases of the thorax,stomach,and uterus, wonderfully
increasing the discharge from the latter, when too sparing, using
an ounce or two of the bruised root as tea, sweectened with
honey : he likewise meutions that it is an excellent vermifuge.

He adds, that if the fresh leaves be bruised with wine and
applied to the parts, it is excellent in contusions; that thus it
dissipates scirrhous tumours without suppuration, aud, when
suppuration has taken place, soon makes them heal : hence the
common people always apply them in sordid ulcers.

Morgan relates, that mixed with guaiacum, even only outwardly
applied, it has a singular efficacy in glandular obstructions.

Applied outwardly, the leaves are said to strengthen the sightf,

® He used to give a drachm and a half of the powder for a dose. '

+ Being gathered after the spring senson was past.

1 Haller relates that his sight was eonsiderably amended, which was
weak, and accompanied with motes flying before the sight in the left eya,
by taking three times a day, during ﬁt‘tzen days, two drachms of the powder
of Valerian.
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and remove specks on the eyes (maculas oculorum abstergit);
aud as an amulet there are people who think it successful against
the ague (adsunt auctores qui radicem pro amuleto febris quo-
tidianz habent, eamque collo in hunc finem suspendunt)., Boer-
haave.

According to Boding, it is useful in tenesmus.

If we take the opposite sidle, Woodrille says that it has been
given in the extent of two ounces a day without effect, and
¢¢ from our own experience we are warranted in saying it will be
seldom found to answer the expectation of the prescriber.”

As far as my practice has gone, I have found it successful in
several cases of epilepsy, and a good nervous medicine; and in
phthisis pulmonalis (consumption) a tea made of it for break.
fast has done considerablg service. It merits yet a place in the
Materia Medica, but what rank remains to be explored. The
oil of Valerian deserves a trial in epilepsy, being said to have
produced several extraordinary cures. ¢

PREPARATIONS,

The Royal London College directs only the following tince
tures: :

TincTure oF VALERIAN. (Tinctura Valeriana.)
Take of wild Valerian root, grossly powdered, four ounces ;
proof spirit, two pints ¢
Digest with a gentle heat for eight days, and strain the tincture,
YorariLe TincTure oF VaLeriaN. (Tinctura Valerians
. volatilis.)
Take of wild Valerian root, four ounces ;
the compound spirit of ammonia, two pints :
Digest for eight days, and strain the tincture. ‘The dose is half
a drachm ¢o half an ounce. three times a day in any convenient
vehicle. In my formule I am in the habit of ordering the powa
der, fincture, and compound tincture, in the same mixture, with
the agddition of the camphorated mixture.
Valerian is usefally directed as an electuary. thas :
Take of wild Valevian, in powder, one ounce;
syrap of orange peel, as much as is sufficient to make
an electuary, uf which give one or two small tea-spoonfuls
three times a day in a glass of simple peppermint water.




SAFFRON.
CROCUS SATIVUS.

Class TI1. Triandria. Order I. Monogynia.

Euenr. Gex, Cuar.  Corolla six-parted, equal: Stigmas convolute,
Srec. CrAR. Spaths onc-valve, radicali Corblla possessing a very long

tube.

DESCRIPTION.
Tste root is a small bulb standing upon a larger, with a multi.
tude of fibres growing from the base. Four or five leaves arise
from the root, of a dark grecn, narrow, and grassy, about five
or six inches long ; from the same root arises a stalk four inches
high, sustaining a single flower resembling the Crocus. It has
three stamina with yellow anthers, and in the centre a long pisa
tillum, which at top divides into three cristated fleshy capilla-
meats of an orange colour, which is the part used in medicine.
HISTORY.
The Crocus Sativus* is a bulbous-rooted perennial plant, pro-

* Itis a doubt how this merits the title of Sativus, when its propagation
fs by the offiets from the root, the seeds hardly ever asriving at perfection,
—unless by sativus is meant cultivated.
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bably a mative of the East, although it is now found wild in
England and other temperate countries of Europe. Itis very
generally cultivated as an ornament to our gardens, and in some
places for the Saffron, which is formed of the dried summits of
the pistil. Each flower has one pistil, the summit of which is
deeply divided into three slips, which are of a dark orange.red
colour, verging to white at the base, and are smooth and shining.
Their smell is pleasant and aromatic, but narcotic ; their taste a
fine aromatic bitter, and they immediately give a deep yellow
coloyr to the saliva when chewed. The flowers are gathered
early in the morning, just before they open ; the summits of the
pistils are picked out, very carefully dried by the heat of a
stove, and compressed into firm cakes®. The English Saffiron
#s superior to what is imported from other countries, and may
-Je distinguished by its blades being broader. On the continent
.they reckon the Austrian and the French from Gatinois the best.
he Spaunish is rendered useless by being dipt in oil, with the
teslion of preserving it. Saffron should be chosen fresh, not
above a year old, in close cakes, neither dry, nor yet very
moist; tough and firm in tearing ; difficultly pulverizable; of a
flery orange.red colour within as well as without; of a strong,
acrid, diffusive smell ; and capable of colouring a very large pro-
pUetion of water or alcohol. Saffron which does not colour the
fingers when rubbed between them, or stains them with oil, has
little smell or taste, or a musty or foreign flavour, is too tender,
and, if it has a whitish, yellow, or blackish colour, is bad. It is

¢ The Saffron in England is chiefly cultivated in Cambridgeshire, and at
a place called from that circumstance Saffron Walden. In the autumn
when the flowers appear, they are gathered every morning, and spread
upon a table ; the stigmata, along with a portion of the style, are then
picked, and the rest of the flower thrown away as useless. The stigmata
being thus collected in eufficient quantity are then dried, which is effected
by means of portable kilns, of a peculiar construction, over which a hair
cloth is stretched ; and upon this are placed a few sheets of white paper, on
which the stigmata are strewed, about two or three inches thick, and then
covered with several sheets of paper, over which is laid a coarse blanket,
five or six times folded, or a canvass bag filled with straw ; and when the
fire has heated the kiln, a board, on which a weight is put, is placed upon
the blanket in order to press the Saffron into a cake. For the first hour a
pretty strong fire is employed ; the Saffron is then found to be formed into
n cake, which, after being turned, is subjected for another hour to the same
degree of heat: it is then turned & second time, and a more gentle heat is
applied for about twenty-four hours, or till the cake becomes dry, during
which time it is tarned every half-hour.
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gaid that it is sometimes adulterated with the fibres of smoked
beef, dnd with the flowers of the carthamus tinctorius, calen.
dnla officinalis, &c. The imposition may be detected by the abe
gence of the white ends, which may be observed in the real Saf-

fron, by the inferior colouring power, and by the want of smell,
" or unpleasant smell when thrown on live coals.

By distillation with water Saffron furnishes a small proportion
&f essential oil, of a golden yellow colour, heavier than water,
and possessing the characteristic smell in an eminent degrec.
According to Hermbstaedt, the soluble matter of Saffron is ex-
tractive nearly pure, Neumaun obtained from 480 dried Safiron
360 grains of watery extract which was soluble in alcohol, except
24 of a colourless matter like sand, and afterwards 20 of alco-
holic; and inversely, 320 of alcoholic extract entirely soluble
In water, and then 90 of watery.

On account of the great volatility of the aromatic part of the
Saffron it should be wrapt up in bladder, and preserved in a
box or tin case.

MEDICAL USE.

Saffron is a very elegant aromatic: besides the virtues which
it has in common with all the bodics of that class, it has been
alleged that it raises the spirits, and in large doses occasions im-
moderate mirth, involuntary langhter, and the other effects which
follow from the abuse of spirituous liquors. It is said to be
particularly serviceable in hysteric depressions, or obstructions
of the uterine secretions, where other aromatics, even those of
the more generous kind, have little cffect. DBat the experiments
of Dr. Alexander, and Dr. H. Cullen, show that it is much less
powerful than was once imagined ; so that of late the estimation
in which it was held as a medicine has been on the decline.

Such is the judicious account of -this drug in the Edinburgh
New Dispensatory ; and we agree with them, that it must rather
be considered as an adjuvant, than as possessing any very powerful
virtaes.

Dr. Cullen is of the same sentiment. Although the sensible
qualities of this substance, says this veteran practitioner, are
pretty considcrable, yet it appears to us to possess no other
power than simply being an aromatic.

Rhazes confirms our opinion, for he relates giving from two
to three drachms at a time with safety ; and Etmuller tells us of
the people in some parts of Poland using it as a condiment, con

' suming an ounce of it at a time.
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From the experiments of Dr. Alexander it would seem that
Saffron posgesses but very little active powers, and may be taken
in cousiderable quantities without producing any remarkable
effect; and it was but lately given at the Edinburgh Infirmary,
by Dr. Heary Cullen, even to the extent of half an ounce a day,
in several hysterical cases, without any sensible effect whatever.

It is asserted by Dioscerides and Avicenna, that taken to the
extent of three drachms it is a deadly poison; and the great
Boerhaave gives it the following most extraordinary character ::

¢ Hezc planta est cordialis, aromatica, pectoralis, anodyns,
hypnotica, alexiterica, et aperiens; nam habet vires integre dis.
solvendi sanguinem; et vidi feeminas defluxisse ab usu nimio croci
per menstrua, et viros per hemorrhagiam narium ; dein quoque
homines reddit ebrios : sic vidi casum, ia quo medicus dederat
viro morbo melancholico laboranti crocum nimis magnd copid,
qui inde in delirium "perpefuum cum risu incidit, et ille non
nisi aceto curabatur: hinc debemus nos abstinere a nimio usu
hujus herbe : verum si defectus sit spirituum, si dissolverrdi hu.
mores, si bilis iners, ejusque defectus est supplendus, tum quidem
cum prudentia crocus datus convenit, aliter nocet : in asthmate
tamen convaulsivo, tussi dyspacea, phthisi, roboraudo et exhila-
rando corde, in mensium, lochiorum et feetus remora, et ictero
condacit: frontalibus admotus phrenitidem, maniam et cepha«
lalgiam a frigido ortam tollit; in syncope et palpitatione cordis
externe veatriculo applicatus eum roborat, membris paralytiois
et indaratis impositus mire discutit ; crocus in agua rosarum in-
fusus prodest in variolis ad oculos lavandos. Hac planta etiam
conducit in colica.”

¢ Fhis plant is cordial, aromatic, pectoral, anodyne, hypno.
tic, alexiteric, and aperient. It possesses the power of wholly
dissolving the blood ; and I have seen women go into decline, by
the too liberal use of Saffron, owing to their immoderate menses;
aad men by the loss of blood from the nose : it moreover renders
people intoxicated, a case of which kind I saw, from the phy.
sician giving to a hypochondriac too great a quantity of Saffron,
which produced a continued delirium with laughter, and he was
cured only by an acid. Hence the necessity of caution in the
use of this remedy. But if there be a defect of animal spirits,
if the humours be thick, and the bile inactive, and this is to be
altered, then it is proper to employ Saffron, otherwise it injures.
In convulsive asthma, cough with difficalty of breathing, phthisis,
for strengthening and exhilarating the heart, where thereis delay
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in producing the menses, lochia, or faetus, and in jaundice, it
is beneficial. Applied to the forehead it has removed phrensy,
mania, and headach, arising from a cold phlegmatic habit; in
syncope and palpitation of the heart, externally applied, it has
strengthened these ; applied on paralytic and hardened limbhs, it
has wonderfully confirmed them ; and, mixed with rose water, it
has benefited bad eyes in the small-pox. It has also been found
of service in the colic.”

I could mention other virtues ;: Homerus (Iliad. . ver. 347),
describens concubitum Jovis et Junonis, tellurem finxit produx.
isse varios flores venereos, et inter hos crocam.—Hoffman. But
to use the words of the poet,

Nec poteris croci dotes numerare, nec ugos.

_Its many imaginary virtues*!!

PREPARATIONS.

The Royal London College have thought fit only to order a

gyrup.
Syrue or SarrroN. (Syrupus Croci.)

Take of Saffron, an ounce;
boiling distilled water, a pint:
Macerate for twelve hoors in a close vessel, and dissolve the
sugar in a strained liquor.

The dose is from two to three drachms in some cinnamon
water, or camphorated mixture.

# Although I shall often have occasion to ridicule the supposed virtues
of many plants, whose effects are so frequently exaggerated, and which
oftentimes do not exist, still I could wish rather that we should enlarge
than curtail our short list of medical plants. Respecting the power of
Saffron to produce immoderate laughter in those who take it, Amatussays
in Dioscorides, Vidimus mercatorem, qui cum plures croci sarculas emisset,
multum ex illo in ollam, carnes jurulentas pro ceena continentem injecisset,
post earum esum, in tam intensum et vehementem risum incidisse, ut non
multum abfuerit quin risu et cachinno e vita discesserit.

Hoffman gives us himself an instance. Nos, ait, nobilem feeminam Tri-
denti vidimus, horarum circiter trium spatio, immodico risu concuti. Du-
bium non est, se plus croei sumsisse mortua esset, p. 201.

It is remarkable that a tincture drawn with strong spirits, and evapo-
rated to the consistence of honey, appears smooth like oil, and yet mixes
ensily with water without precipitation ; therefore it must abound with
some saline matter, which makes all its parts so easily mix with water and
with spirits. This merits trial. Boerhaave reports that he used the extract.
Should not this also be tried as well as its fragrant essential oil ?
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IRIS FLORENTINA.

Class I11. Triandria. Order I. Monogynias
Esszxt. GEN. CHAR. Corolla six-parted ; the altema.tc petals reflexed:

Stigmas petal-form.
Spec. Caar. Corolla barbed: alternate petals reflexed : Leaves crnciform,

smooth, shorter than the scape.

——————e
DESCRIPTION.

Tms plant has jts leaves grassy and flag-shaped, and its flowers
formed of three upright petals and three expanded reflexed petals,
baving the pistillum with a petaloid sti artfully concealing
the three stamina,

HISTORY.

This is a perennial plant, a native of the south of Earope.
The dried root is imported from Italy. It is white, flattish,
knotty, and has a very slightly bitter taste, and an agreeable
smell resembling that of violets.

Neumann got from 480 parts, 77 alcoholic and afterwards
100 watery extract; and inversely, 180 watery and 8 alcoholic,
The distilled water smells a little of the root, but exhibits ng
appearance of oil. It is chicfly used as a perfume.
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MEDICAL VIRTUES.

Sir Joha Hill says, that the Florentine or dry Iris root is
an attenuant and expectorant : it excellently thins the tough
phlegm adhering to the bronchia, and renders it easily discharged.
It is given with success in asthmas, difliculty of breathing, and
many other disorders of the breast and lungs. The dose is from
ten to fifteen grains in powder'; but it is not often given alone,
as might be wished, though it is an almost constant ingredient
in compositions with these intentions.

Dr. Cullen says, What this root might do in its rccent and
acrid state, I cannot determine; but in the dried state, in which
we commonly have it in our shops, we are persuaded of its being
a very insignificant expectorant,.

We shall therefore hasten to consider our own Water Fla.g

‘Respecting ‘our Yellow Water Flag (Iris Pseudacorus), a plant
very common in masshes and by the sides of rivers, and ren-
dered veiy conspicuous by its large yellow flowers, which ap-
pear in July, it formerly had a place in the London Pharma.
copeia, under the name of Gladiolus lutéus, but has been since
emitted.

MEDICAL VIRTU Es.'

Unwilling to diminish the number of the few weapons physi.
cians have to combat disease with, let us examine a little into the
real or supposed merits of this plant.

The juice is excessively acrid in all its parts; and some of it

bring applied to a carious tooth, will instantly remove the sensi-
bility, and thas cure the toothache.
- The juice of the root being snuffed up the nostrils produces
a burning sensation in those parts, acts as-a most powerful
sternutatory, and operates in a most violent way, bringing down
a quantity of water ; and in this way it has cured complaints of
the head, of long standing, in a remarkable manner.

The expressed juice is also found to be an useful application
to serpiginous eruptions and scrophulous tumours.

But its chief employment is in dropsies. Brassavola says.that
he has cured ascites by giving even to three ounces of its juice;
and Sydenham, who gave along, with it half an ounce of cream
of tartar, approves of this rcmedy.

»
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In the Medical Essays, vol. v. p. 94, there Is a'case related
whereall the usaal remedies had failed, and this produced a cares
¢ By this time the strongest cathartics, such as jalap, gamboge,
wercury, &c. were quite ineffectnal ; whereupon Dr. Rutherford
erdered eighty drops of the root of the Yellow Flag to be given
every hour or two in a little syrup of buckthorn, which had
very immediate effect, making the man pass several Scots pints
of water by stool that very night.” .

Might not this be an useful remedy, like some other acrid
marsh plants, against worms? Bat given in small doses, accord-
iag to Blair’s Qbservations, p. 78, it has heen successful in di-
arrheeas ; and according to Christian Lange it is an excellent
stomachic. And we must allow that the root is a powerful astrin.
gent, being used instead of galls in making ‘ink in Scotland (vide
Pennant’s Tour), and akso for dyeing of black.

01d Gerarde seems to have had a tolerably fair knowledge of
the virtues of this discarded plaet. .

1. The root of the common floure-de-luce cleane washed, and
stamped with a few drops of rose water, and laid plaisterwise
vpon the face of man or woman, doth in two daies at the most
take away the hlacknesse or blewnesse of any stroke or bruse;
so that if the skinne of the same woman, or any other person,
be very tender and delicate, it shall be needfull that ye lay a
piece of silke, sindall, or a piece of fine laune betweene the
plaister and the skinne, for otherwise in such tender bodies it
often causeth heat and infammation.

2. The juice of the same doth not onely mightily and vehe
mently draw forth choler, but most especially watery humors ;
and is a speciall and singular purgation for them that haue the
dropsie, if it be drunke in whay, or some other liquor, that may
somewhat temper and alay the heate.

3. The dry roots attenuate or make thinne thicke and tough
bhumours, which are hardly and with difficultie purged away.

4. They are good in a loch or licking medicine, for shortnesse
of breath, an old cough, and all infirmities of the chest which
rise hereupon.

5. They remedie those that have euill spleenes, and those that
are troubled with convulsions, or cramps, biting of serpents,
and the running of the reines, or gonorrhcea, being drunke with
vinegre, as saith Dioscorides ; and drunke with wine it bringeth
downe the monethly courses of women.
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6. Being boyled very soft, and laid plaisterwise, it mollifieth
and softneth the king’s-evil, and old hard swellings.

7. The roots of onr ordinarie Flags are not, as Dodonzus
affirms, cold and dry in the third degree, nor yet in the second j
but hot and dry, and that at least in the second degree, as any
that thoroughly tasts them will confess. Neither are the facul.
ties and vse (as some would persuade us) to be neglected ; for, as
Pena and Lobel affirme, it is much to be preferred before the
Galanga major, or forreine Acorus of the shops, for it imparts
‘more heat and strength to the stomach. It binds, strengthens,
-and condenses ; hence it is good in the bloody flux, and staies
the courses.

I must take my leave of this plant, by observing, that the
juice of the fresh root only should be used, and that an old
plant has most virtues in it. It might prove a dangerous remedy
in incautious hands, but is sajd, when mixed with milk, te act
in the mildest manner,



SUGAR-CANE.
SACCHARUM OFFICINARUM.

Class I11. Triandria. Order I1. Digynia.

EssExT. GEN. CBAR. Calys two-valved, involucred with down: Corolls
two-valved. '
Srxc. Cuar, Flowers in panicles: Leaves flat.

————

Suear is a hard but brittle substance, of a white colour, dis«
posed to form semi-transparent crystallizations, of a sweet taste,
and without smell. When heated sufficiently it melts, is de-
composed, emits a very peculiar smell, and becomes inflamed.
Sugar at 40° is soluble in its own weight of water, and in still
Jess at 212°. It is also soluble in about four parts of boiling al-
cohol. It combines with volatile oils, and renders them miscible
with water. It also unites with potass and lime. It is decom-
posed by the concentrated sulphuric and nitric acids. According
to Lavoisier’s experiments, it consists of 71-76 oxygen, 17-89
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carbon, and 10-35 hydrogen'; or, according to the original cal- -
culation, of 64 oxygen, 28 charcoal, and 8 hydrogen.

Sugar is obtained from the Sugar.cane hy boiling down its
expressed juice, with the addition of a certain proportion of lime
or potass, until the greater part is disposed to concrete into
browaish or yellowish crystalline grains. The lime or potass is
added to saturate some malic acid, whose presence impedes the
crystallization. The molasses, or that portion of the inspissated
Jjuice which does not crystallize, is separated from the raw sugar,
which is sent to Europe to be refined. This is performed by
dissolving it in water, boiling the selution with lime water, cla-
rifying it with blood or white of eggs, and straining it through
woollen bags. The selution, after due evaporation, is permitted
to cool to a certain degree, arid then poured into conical forms
of unglazed earthen ware, where it ¢oncretes into a mass of irre-
gular crystals. The syrup which has not crystallized runs off
through a hole in the apex of the cone. The upper or broad
end of the cone is then covered with moist clay, the water of
which gradually penetrates into the sugar, and displaces a quan-
tity of syrup, which would otherwise be retained in it, and dis-
colour it. It is then carefully dried, and gets the name of loaf
or lump sugar. Wheun the solution and other steps of the pro-
cess are repeated, the sugar is said to be double refined. Sugar
is sometimes made to assumc a more regular form of crystalliza-
tion, by carrying the evaporation only a certain length, and
then permitting the syrup to cool slowly. In this form it is
called brown or white sugar-candy, according to the degree of its
purity.

Raw sngar varies very much in quality., It should be dry,
crystallized in large sparkling grains, of a whitish or clear yellow
colour, without smell, and of a sweef taste without any peculiar
flavour. -

Relined sugar should have a bnlha.nt white colour, and a close
compact texture. It should be very hard, but brittle, and break
with sharp, semi-transparent, splintery fragments.

MEDICAL USE.

Sugar, from being a luxury, has now become one of the ne-
cessaries of life. In Europe sugar is almost solcly used as a
condiment. But it is also a very wholesome and powerful ar.
ticle of nourishment; for during crop time, the megroes in the
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West Tandies, notwithstanding their increased labours, always
grow fat. It is in this way also that its internal employment is
useful in some diseases, as in sea scurvy ; for sugar produces no
particular effect as a medicine, except that the coarser and im-
pure kinds are slightly purgative. Applied externally it acts as
an cscharotic in spongy and unhealthy granalations; and to
abraded or inflamed surfaces it proves gently stimulant. In
pharmacy it is principally employed to cover bad tastes, to give
form to, and to preserve, more active substances. - In using it
for the last purpose, we must always remember that, if the pro-
portion of sugar employed be too small, it will promote instead
of retard the fermentation of the articles it was intended to pre.
serve. ‘

Molasses or treacle is a very impure syrap. It is thick, vis«
cid, of a dark brown, almost black colour, and has a peculiar
smell, and a sweet, somewhat empyrenmatic taste.

HISTORY.

The Sugar-cane is a native of Africa and Lower Asia, as the
East Indies and Arabia Felix ; it is also said to grow sponta«
peously in the West Indies; but others assert that it was %here
unknown until introduced by the Européans.

Labat, vol. i. p. 226, is decidedly of opinion that the Sugar.
cane is a native plant of the West Indies. But he says, it is to
the Portuguese and Spanjards that Europeaus are indebted for
the art of making sugar, who learned the secret from the inha«
bitants of the East Indies, and returning thence put it in pracs
tice, first at the island of Madeira and the Canaries, and after~
wards in the Brazils and New Spam, about the end of the year
1580.

Sugar, when first mtroduoed mto every country, was used
ouly medicinally. Pliny leaves no room for doubt on this point.
Even in Arabia, in Avicenna’s time, though sugar was an article
of commerce from the East, there is no record of its being used
in dietetic or culinary purposcs for several centuries after,

MEDICAL USES.

Sugar was employed originally to render unpleasant and nau-
seating medicines grateful to the sick, especially to children ; and
for syrups, electuaries, and conserves.

As might be expected with every thing new, when sugar be-

E
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same-used in diet 9s well as mediciae it met with the most vio-

Docter Theophilys Garencierss, whe wrote in 1647, speaking
of sugar, declares,—

¢ Sugar and 9] kinds of sweetmeats are very hurtfal in coms
sumption of the lungs ; aud, as I conceive, the so- frequent use
of these things tends much to create that disease; and it is net
to be wondered at that consumptive complaints are 50 common
ia Englaagd.

¢ In mspeot 4o the predominant quality of sygar, I contend
that it is heating, sithough hidden ; and, as a proof it, it excites
thinst,

¢ This heating quality of sugar renders it not a little injurious
to the lungs, which ave in themselves very hot; moderately cool-
ing things are therefere most agreeable to their nature, but heats
ing things easily inflame them.

¢ But the most important consideration is, that sugar is not
only injurious to the lungs in its temperament and composition,
bat also ‘in iés enfire property ; which, I believe, no sensible
povson will deny : when, from fits excessive sweotness, it is dia-
watrically opposite to the bitter principle, it must follow, if
bitter things, according to universal sufirage, absorb and deterge
superfluons hamours, expel putrefaction, and preserve bodies
sound for a grest while, that swoet things, from their opposite
gualitios, must be the fruitful parent of putreseence ; and which
st nesossarily b more astive in their effects when a part is
sttacked not endowed with the power of comcoetion, and from
which afterwards it is not possible to remeve the disease.
_ ¢ Itis cerain there is no fermentation, or very little, pro.
duced between things which agree in their qualities, as sugar
sad flesh, op aacount of the sweetness and balsamie quality of
sugnr and the swaet essence of flesh, which assimilate with each
other ; for, if 3 pioce of raw meat be put in sugar, it soon be.
¢omes putrid, unless the augar should have becn firet boiled untit
all its sweetness is congumed, end it has -apquired a bitterness ;
but When the meat is put into salt, it will be kept from patrefy-
ing for a great length -of time, from that property in the salt
which is acrid, and the belsem of the meat which is sweet, causing
8 kind of fermentation from the opposition of their qualities ;
after which fermentation s eertain new temperament arises.

¢ The seme also appears in sugar, which, though it so soon

A
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eorrupts flesh, yet will preserve acid fruils  from pubrefaction
for a long time; bacauss its sweetness ferments with the acidity
or sharpness of the frults, from which s mew unifprm unpam.
meut is prodaced.

¢ In ceufirmation of tha pnccdmg observations, it is not to
be omitted, that in the island of 8gint Thomas, under the equa:
tor, the inhabitants feed their hogs with canes, and the refusé
of the cane-juice; from which thgy are said to fatten, and ae-
quire sueh wonderful tendorness, that their tiosh equals in good-
nees the Bpanish kids, and js commonly given to people with
weak stomachs, on account of its easiness of digestion.

¢ From hence we may infer, that if sugar possesses the power
and property of converting hog's flesh, the toughest almost of
any animals, te 50 gregt a degrep of tpmderness, for the sams
repsoun it must aecelerato the decay and sphaselation of ‘the lungs;,
when they are of such a soft and spoagy substance as to mqmu
styptics and astringents to preserve them.

¢¢ It is therefore cloaver than the light that sugar is not a nou«
rishment, but an evil ; not a preservative, but a destroyer ; and
should be sent back to the Indles, befere the discovery of which,
probably, consumption of the lynge was not known, but brought
to us with these fruits of our enterprise.”

Willis, who wrote in 1674, says,~—

¢ I g0 much condemn all things that are preserved with sugar,
or have much sugar mixed with them, that I consider the invens
tion and immoderate use of it, in this present age, to have very
much coatributed to the immense increase of the scurvy. .

¢ For it plainly appears, by the chemical analysis of sugas,
that this concrete consists of an acrid and corrouive salt, but
tempered with a portion of sulphur.

¢¢ Sugar, distilled by itself, yields a liguor scareely inferior to
aquafortis ; but, if it be diluted plentifully with water, and thea
distiled, although no fixed sslt will ascend, yet there will come
s liquor like the sharpest brandy, hot, and highly pungent.

¢ Therefore it is very probable, that mixing sugar with almost
all our food, and taken to so great a degree, from its daily nee,
renders the blood and humours salt and acrid, and consequeatly
scorbatie.

¢ A certain eminent auther® attributas the cause of the fre.

#* Garencieres,
2
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guency of consumptions of the lungs, in England, to the immo-
derate use of sugar. I am not certain whether also the fomes of
the increasing scurvy may not rather be derived from thence.”

Ray, who wrote in 1689, says,—

'¢¢ The physicians who lived in the last century, with unani.
mous consent recommend sugar for complaints in the lungs,
boarseness, cough, rawness of the throat, and internal uicera.
tions: yet, among us in England, not long since, it began to
be accused, and to labour under great ducredlt, by our own as
well as foreign physicians, who impute the ravages which the
scurvy and consumption have lately made in England to the im-
moderate use of sugar in our food and drinks.

¢ No person should therefore attribute these evils to the
moisture of the atmosphere; for, they say, that in Portngal,
where the air is warm, consumption of the lungs is there epi-
demic, from the same cause; as the Portuguese use more sugar
than any people, except the English.

¢¢ In regard to the scurvy, the same more ancient physicians,
as well as those of later times, agree, that it is produced by the
too great use of sugar; and that it is very hurtful to the teeth,
and not only renders them black, but causes them to decay, and
to loosen in their sockets, and to fall out; which are certain
signs and symptoms of scurvy.

¢ Sugar also contains an acid and very corrosive salt, which
appears from distillation.

¢¢ The scurvy is caused by a redundant fixed salt in the blood,
and is therefore cured by such things as abound with a volatile
dt.”

Opposed to these, we have not wanted those who have amply
vindicated the effect of sugar.

Slare says,—¢¢ I have a strong and home argument to recom-
mend the use of sugar to infants; of which to defraud them is
a very cruel thing, if not a crying sin. The argument I bring
from Nature’s first kind tribute, or intended food for children
80 soon as they are born; which is, that fine juice or liquor
prepared in the mother’s breasts, called breast.milk, of a fine
delicate sweet taste. ‘This sweet is somewhat analogous, or s
taste agreeable, to sngar; and, in want of this milk, it is well
known, sugar is brought to supply it. You may soon be con.
vinced of the satisfaction which a child has from the taste of
sugar, by makiog two sorts of water-paps, one with, and the
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other without, sugar ; they will greedily suck down the one, and’
make faces at the other. Nor will they be pleased with cow’s

milk, unless that be blessed with a little sugar, to bring it to

the sweetness of breast-milk.
¢ I will set down an experiment I had from a friend. He.

was a little lean man, who used to drink much wine in company

of strong drinkers. I askcd him how he was able to bear it.

He told me that he received much damage in his health, and was

apt to be fuddled, before he used to dissolve sugar in his wine;
from that time he was never sick nor inflamed, nor fuddled with
wine. He usually drank red wine.

¢ ] made use of sugar myself in red wine, and I found the
Tike good effect ; that it prevents heating my blood, or giving
my head any disturbance, if I drink a larger portion than or-
dinary.

¢¢ T allow about two ounces of sugar to a pint of wine, and
dare assert that this proportion will take off the heating quality
of wine in a good measure; and, after one has some time unsed
himself to add sungar to his wine, he will be pleased with the
taste, and feel the comfortable and cordial virtue of this com-

position.

¢ Let those that are thin, and apt to have hot hands and:
heated brains upon drinking wine, and cannot abstain or be ex..

cused from drinking, take notice of this counsel, and try it for
some time; and they will be pleased with the delicious taste, and
salubrious cffects, of this saccharine addition.”” —Vindication of

Sugars, anno 1715.
The learncd Dr. Moscley has lately very ably vindicated this

article, used as diet, and for medicine, in a most elaborate.

¢¢ Treatise on Sugar®.” We will sum up his argunjents in this
place.

¢¢ Wheu we consider that the saccharine principle is the soul
of vegetable creation, and see how sparingly it is diffused throagh
the general productions of the earth, and how little is collected
from the wide range of flowers, by the consummate skill of the
laborious bee ; or from roots, trees, fruit, and grain, by the
chemic art; we cannot but admire the partiality of Nature to
the luscious cane, her favourite offspring, the sublimest effort
of heat aad light.

* This Treatise is one of.the very best monographs we possess,
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 “The praportion of sigdar to the cand-juice depends ow the
quality of the cane. We consider a pound of sugar from 2
gullon of cadejuice, as goed yielding ; and three hagsheads of
sugar, of 14 cwt. each, from an acre of land, as ample prodace.
But for this quantity the soil must be good, and the cares of
thie first year’s outting, and in perfection.

- ¢¢ In the process of refining muscovadq sugar, a ton weight, of
good quality, gives the following products :

—
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Dduble and single refined sugar
Pieceditto - - « « o <« -
Scale, or bastard Gitto .- - - .
Melasses, or treacle - « - - -
Scumand dirt « - - - . .- A
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¢ That sugar is nutritious in the most eminent degree has been
long known. It is the basis of all vegetable nutrition.

¢ Every root and earthly production is nutritious in propor.
tion to the saccharine principle it contains. Nothing nourishes
that is eatirely free from this saccharine principle; otherwise
tarnips would be as Jittle nutritive as cucumbers, beirig, like
them, the sugar excepted, scarcely any thing but water,

¢ Milk is nutritious on the same account, and that milk is most
nutritious which mast abounds with saccharine sweetness ; and
when milk is defective in this quality, from bad pasturage and
other canses, our vegetable sugar should be added to it, to re.
nedy such defect.

¢In all cases sugar helps the assimflation of milk in the sto.
mach, and not ounly prevents its curdling, and disordering that
organ, hut corrects the tendency which milk has to injure the
breath, by adhering to the teeth and gams, and rendering them
foul and offensive.

¢ There are maay people to whom a milk diet would be a great
gonvenience and gratification ; and there are some habits of body
and disorders wherein it would often be of the utmost ut:hty H
but the stomach frequently is unable to bear it. Here sugur is
the only means to reconcile the disagreement.

¢ A learned and worthy relation of mine, having been mach
aflicted with the gout, and having sech the good effects of a
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milk diét i dmilar onses to Mis owa, wishied to hava nssoutse 89
it in the same manner, and #iake it & prindpal pavt of his susd
teaaacs ; but he could wot, It curdled, and beesme sowr, hedty,
and disgusting in his stemask He was always very fond of
milk, but never could use it without incotrvenienee, even whw
lie was a boy. .
¢« However, on reading the former edition of this work, ke
was determrined to have another trial of milk, with the additien
of some sugar. This suecosded, and he now makes twé minls
every day emtively on nfilk and bread, with grest pleasure and
comfort, and with tafinite advantage to ks hexslth.
- 66 As milk has the property of injuring the teeth, and is el
used in schools, and constitutes great patt of the sustenance of
most young peopie, a tooth-brush and water shonld atways be
mpbyd;orumthemhshaﬂdbawenﬁmu!wiﬁ
water; after 4 meul made of mitk.
¢ No modern physicians have noticed this ; bnt the ancients
were well acqualnted with the mjorious efloots of ik on the
teeth and gums®.
¢ In regard to sugar baing prejadicial te the tdeth, thid hae
Jong been known as a prudent old woman’s bugbear to frighter
ebildron, that they might not follow thelv nataral iuchnation,
by seizing opportusities, when they ave not watched, of devonr~
ing all the sugar they onn find.
¢ This stery bas had a good effect ameng the comtmon peopie
o Seotlmd. They are impressed withh a notion that sweeties
hart the teeth ; thereforé they live coutentod without an articld
sot siwsys withis the cowpass of thelr finances.
¢ Slare, and many others, nsed sugar 46 8 principal ingredient
i tooth powden. It is & eomponent part of maay pastes, and
other dentifricas ; atnd wimt the French call opiates, for tite prev
servation of the teeth and gums.
¢¢ When milk is not the sele diet of children at their mother's

* P, Eginetm, Lk, i. c. 86.—Lae gingivas ¢t dentes ludit. Quare poss
ipsum acceptum, primum aqua mulsa, deinde vine gdstringente, o collaero
bportet.
op:)ribaﬁ 4 Galeno Medicin. Collect. lib. fi. ¢. 59.—Mirum in modum
usas lactis frequens dentes et gingivas leedit, nam gingivas flaccidas, dentes
putrefactioni et erosioni obnoxios facit: ergo sumpto lacte, os vino diluto
colluendum est ; erit etiam accommodaths si mel eifem adjicias.




56 SUGAR~CANE.

breast, sugar, in various mixtares and vehicles, makes the chiof
portion, essentially, of their support. ’

- ¢ Sugar affords great mourishment, without oppressing their
tender powers of digestion. The nutritive principle of their na<
tural food is thus happily imitated. '

¢¢ Sugar does not create worms in children, as has been often
said; on the contrary, it destroys worms. Some writers have
mentioned this* ; but my authority is my own observation.

¢ In the West Indies, the negro children, from crude vegetas
ble diet, 4re much afflicted with worms. In crop-time, when
the canes are ripe, these children aro always sacking them.
Give a negro infant a piece of Sugar-caae to suck, and the im-
poverished milk of his mother is tasteless to him. This salubrious
luxury soon changes his appearance. Worms are discharged ;
his enlarged belly and joints diminish; his emaciated limbs in~
crease; and, if capes were alwgys ripe, be would ncver be dise

. ¢ I have often seeq old, scabby, wasted negroes crawl frem the

hot-houses, apparently half dead, in crop-time; and by sucking’

canes all day long, they have soon become strong, fat, and
sleaky.

¢¢ The restorative power of sugar in wasted and decayed ha«
bits, is recorded by several physicians in different parts of the
world. I have known many people far advanced in pulmonary
consumption, recovered by the juice. of the Sugar-cane.

¢ A friend of mine, a clergyman in Shropshire, has favoured
me with a very interesting account of a cure performed by the
use of sugar, in such a diseased state of the lungs as is generally
denominated a complete consamption.

¢ The case is curious ; and I shall recite as much of it as is
necessary to the fact. The patient is a gentleman, and a neighe
bour of my friend. He had been attended by two eminent phy-
sicians, who had given up the case asincurable. He then apphed
to the late doctor James, who ordered one paper of his powder
to be divided into eight parts, and oue part to be taken every
other unight, diluting with strong green tea. After being a week
under this treatment, he was taken out of his bed every morning
between nine and ten o’clock, and, supported by two persons,

* Act. Med. Leip. anno 1700,
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was hurried along the garden-walk, when the weather was fine,
whick brought on expectoration and retching; when the op-
pression from his lungs was removed by these operations, he
was put into his bed again, and had a tea~cupful of milk-warm
mutton broth given him ; this excited a gentle perspiration, and
pleasant sleep. He was allowed calves’ feet, chicken, fish, and
a giass or two of Port wine. This was James’s practice. The
patient thought bimself benefited by it. He was at this time so
redsced that he kept his bed upwards of two months, not being
able to stand, nor even to sit upright in a chair, without sup-
port ; his congh was violent, with bloody purulent spitting, fever,
and profuse and sudden night sweats. He was then tweaty-six
years of age. : )

¢ His disorder originated from sleeping with his bed-room
window open, in the month of June 1770 ; and increased to an
alarming degres by the month of August; and in March 1771
the above physicians gave over all hopes of his recovery. These
things premised, I shall give the gentleman’s own words, in an<’
swer to some particulars stated to him, by my desire.

¢¢ ¢ ¥ did not take to the use of sugar until I was reduced to
so weak a condition as to be unable to take any thing else.
Sugar was never prescribed for me by any physician ; bat being
very thirsty, from the fover,. I had a great inclination for spring
water, which I was not permitted to have, by the affectionate
relative who nursed me, without some mascovado sugar, a little
ginger, and a piece of toasted bread in it. I soon became ex-
tremely fond of the saccharine taste, and used to sweeten the
water to excess. I did mot take it as a medicine, nor confine
myself to any specific quantity, but always used it when my ap.
petite or inclination seemed to require it. However, I at length
used it in a considerable quantity ; some days, to the amount, -
1 believe, of eight ounces ; aund that, with the small portion of
toasted bread put into my drink, was the principal part of my
sustenance during the greater part of twelve years; nor did it
cease to be so until my stomach became strong, and capable of
beariog animal food.’

¢ He continued in good health from the preceding period until
the month of April 1793, when, in consequence of a neglected
cold, he had a return of all his former dangerous symptoms ; bat,
by recurring to his old regimen, he was again restored to health,
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in about six mowthy timé, extepting in strdagth, whith hé res
- covered by degrees. He is now in better health than be evet was
before in his life. .

¢ Fontaus, Valerioln, and Forrestus, dssert that they had
petients cured of comsumption of the luags by a continued use
of the conserve of roses ; and Riverius knew au apothécary who
eured hiniself of a confirmed ¢onsnmption by almost living on
the conserve of roses, Avicenns records an instauce of a sur~
priting cure performed on a patient, so nearly dying in & cons
sumption, that préparations were making for her funeral; and
who was not only perfectly restored to health, but became very
fat, by eating a great quantity of conserve of roses®. Foreign
journals are full of histories of consumptions cured by this me«
dici
. ¢ There are instances where people have scarcely taken any
other amtriment than conserve of roses. Seme have caten a
pound, and a ponwd and au half, of this censerve every day :
three-fourths of this consetve are sugas.

¢ The virtes of sugar are not confined to s nutritive and
balsamic qualitics. It resists putrefactions and preserves sl sub.
stances,~flesh, friits, and vegetables,—frem corruption.

¢ It has a gréat solvent power, and helps the solution of fat,
oily, and incomgrnous foods and mixtares. It prowetes their
macoration and digestion in the stomach, and qualifes the effocts
of digestion to the powers of the lacteals +.

¢ For this reason sugar is much used in foreigm cookery, and
so much irtreduced at the tables of the luxaricus ia France, and
also in Italy, Portugal, Spain ; and indeed in every country, ex«

* This curions case deserves to be remembered. St non thmevem dict
miondax, nawrarem in hac intentione mirabilim, ¢ reférrem summmtn, qus
Gsa est mulier phthisics. Pervenit res cujus ad bot, ut mgtitudo cum es
prolosgaretur adeo, donec pervenerit ad mortem, et vocaretur ad ipsam,
qui preepararet ea que mortui sunt necessaria. Tunc quidam frater cjus
surrexit ad eam, curavit eam, hac cura tempore longo, et revixit et sanata
ést, et impinguata est; et non est mihi powdbile, ut dicam summum ejus,
quod comedit de zuccaro rosaceo.”  Lib. iii. fen. 10. tr. 5. c. 6. p. 668.

+ “ Acria lenit, acids obtuadit, salsa mitiors austera smviora teddit,
fatuis et insipidis gratum saporem tribuit 3 atqoe ut uno verbi cencludam,
omnium saporum domitor videri potest ; nihilque absque saccharo feré ventri
gratum, panificio operi additur, vinis miscetur, aqua enim saccharo suavior
dalubriorque redditur.—Nonnii de Re Cibaria, lib. i. c. 47. p. 152.



SUGAR-CANE, ]

tepting Eagland, In confections, preserves, sweetmeats, and lis
Queurs ®,

¢ Sugar, in the form of syrup, is an admirable vehicle t6 com.
minute add convey to the internal absorbing vessels dny alterae
tive, mineral, or vegetable medicine.

¢ By its miscible property it diffuses minutaly any preparation
it may hold in solution, or union, on the surface of the stomach
snd intestines, and subjects it to the capacity of the orifices of
the smallest vegsels.

¢ Sagar alone bas many medicinal virtues ; and, mado into &
common syrup with water, aud disguised, and perhaps some.
what improved by vegetable additions, has performed many cures
in diseases, from impoverished blood, rickets, and scrophula,
that have baflled the most skilful physicians ; and empirics have
accordingly availed themselves of what they term ptisans and
medicated syrups.”

The balsamic and fattening properties of sugar are promie
pently visible in all parts of the world whers it is made, aad not
confined to the humau race.

The celebrated historian Mr. Bryan Edwards was too ae«
curate in his researches to saffer a fact, so interesting as this, to
escape his observation.

In his History of the West Indies lie has drawn a faithfal re«
presentation of a plantation in the season of making sugart.

He says;—~‘‘ So palatable, salutary, and nourishing is the
juice of the cane, that every individual of the amimal credtion,
driaking freely of it, derives health and vigour from its use.
The weagre and sickly among the negroes exhibit a surprising al.
teration in a few weeks, after the mill is set in action. The la-
bouring horses, oxen, and mules, though almost constantly at
work during this season, yet being indolged with plenty of the
green tops of this noble plant, and some of the scummings from
the boiling-house, improve more than at any other period of the

w’
¢ ¢ It must be observed, that muscovade, or what is called
moist sagsr, is laxative; and that, in using the juice of the
cane, either as a luxury or a medicine, this also is of a laxative

# ¢ g} perquarh, parce ultima memsa devoretur, concoctionem juvat, sa-
Gietatem fere tollit.”’—Alex. Petronius, De Victu Romanoran, p. 328
4 Jasuary, February, Mareh, and April.
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nature, particularly with people unaccustomed to it; and some.:
times it operates as an active purgative, and disorders the bowels.
This happens frequently to Europeaps, who arrive in the sugar
countries just at crop-time, and, allured by its grateful novelty,
take it to excess.”

In support of this opinion we have also the concurrence of the
famous Dr. Cullen.

¢¢ The second kind of vegetable matter which we have said.
may be supposed to be alimentary, is sugar. Whether this in
its pure saline state, and taken by itself, without any mixture of
oleaginous matter, can prove alimentary, seems to me very
doubtful ; but that even when approaching very nearly to a sa-
line state,- as it is in the Sugar-cane, it may prove alimentary, is
presumed from what happens to the negroes upon our sugar
plantations, who are observed to grow plemp and fat when
during the expression of the canes they take a great deal of the
cane-juice.

¢ The same conclusion may be drawn likewise from this cir-
cumstance, that the people of warmer climates live very mach
upon fruits, whose substance, in a great part, consists of sugar;
and I think it evidently appears that these fruits are more nou.
rishing in proportion as they contain more of sugar. That sugar
enters for a large share into the nourishment of men, we may
know particularly from hence, that figs, a very saccharine fruit,
were anciently the chief food of the athlets, or public wrestlers.

¢ That the roots of these vegetables, that are especially ali-
mentary, contain a great deal of sugar, we learn from Margraaf's
experiments, which show that.a great deal of pure sugar may be
extracted from them; and it can hardly be doubted that a great
part of thetr natritious power depends upon this ingredient in
their composition.

¢ The best proof, however, of the nutritious quality of sugar,
or of its being a chief part of alimentary substances, is, that a
great proportion of sugar is contained in all farinaceous matter.
This appears from its being evolved in the most part of the fari-
naceous seeds by their germination or malting. And lastly, that
all alimentary vegetables do for a great part comsist of sumar,
we may presume, from their being universally liable to a vinous
or acetous fermentation, the subject of which is probably in all
cases a sugar.

¢ The affinity between saccharine and farinaceous matter ap-
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pears particularly from this, that several fruits which at a cer-
tain period of their maturation are chiefly saccharine, are in their
further progress often changed to a farinaceous state. The
germination of seeds, therefore, and the maturation of certain
fraits, fully prove the mutual convertibility of sugar and farina
into each other. i

¢ While we thus endeavour to show that farinaceous sub.
stances contain a large proportion of saccharine matter, it is te
be observed that the farinaceous seeds are of all other vegetable
matters the most powerful and nourishing to men, as well as to
domestic animals; and hence the Farina alibilis of Haller. The
natritious quality he indeed imputes to a mucilaginous or gela.
tinous matter which appears in them upon their being diffused
in water, and it is possible that their nutritious quality may de-
pend apon this; but at the same time, from what we have just
now said of the composition of farinaceons matter, it will appear
that this vegetable mucilage or gelatina consists for a great part
of sugar, which therefore may still be the basis of its alimentary
part.”

Sugar is sometimes used surgically. The refined sugar, pounded
fine, is blown through a quill to remove specks on the cornea of
the eye.

It is mentioned also as singularly efficacious in the cure of
sordid ulcers of the leg*.

As far as my opinion goes, it is very favourable to the free
use of sngar, especially for children, though in some constitu.
tious it is apt to ferment and tarn acid on the stomach. But in
general it agrees well. It however blunts the desire for other
food, as a little of this goes a great way, and therefore is said

® Ex arundinibus saccharum ‘extrahimus, non solum id incorruptibile,
sed aliis praestat ne corrumpantur § valneribus injectum & putrefactione li-
berat; ex eo solo ingentia vulnera sanari vidimus. Phytognomica, lib. v.
eap. i. p. 201, anno 1560, by Baptista Porta. ’

“ Segar, extracted from canes, is not only incorruptible in itself, but
preserves all other things from corruption ; sprinkled upon wounds it keeps
them from mortifying. I bave seen very large wounds cured only with
sugar.” The method of treating fresh wounds among the Turks, is, first to
wash them with wine, and then sprinkle powdered sugar on them. The
celebrated monsieur Belloste cured obstinate ulcers with sugar dissolved in

a strong decoction of walaut leaves. This I have found to be an excelleat
application.
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to pall the appetite. Respecting injnring thie teoth, 1 am afeid

the imputation is bnt too trus ; and moat have folt it when qating
of figs, which are replete with saccharive matter. The refined
sngar also is so hard, that it is spt to break the enamel, and
thus injure the teeth. But the prewailing prejudices against
sugar are rather to be discommended than enforged.

For the several syraps, see the differsnt hoads, whers these
maturslly fall. 'We shall conclude our long account with

Siurre or CommoN Syrue, (Syrupus Simplex sive
Communijs. E.)

Take of double refined sugar, ia powder, fifteen parts;
——— whatar, eight parts s
Let the sugar he dissolved by a gentle hesé, and boiled a little,
80 as to form & syrup,
Simple syrup sheuld heve neither flavonr ner colour, and is

more gonvenieat in extemporaneoys prescription than sugar un.,

mﬂv«!r

This is not included in the Pharmacopeia of the Royal Londog
College of Physjcians,

The mode of preparing syrups is as follows :

Syrues. (Syrupi. L. D.)

In making syrups, where we have not directed either the
weight of the sugar, or the manner in which it should be dis-
polved, this is to be the rule: '

Take of double refined sugar, twenty-nine qunces;

Anpy kind of liquor, one pint:

Gradpally add the sugar, and digest, with frequent aguatwn, in
a close vessel, and in a moderate heat, until it be dissolved ;
then set it aside for twenty-four hours ; take off the scum, and
Ppour off the syrup from the feeces, if there be any.

Syrups are solutions of sugar fn any watery fluid, whether
simple or medicated. Simple syrup is nutritious and demnlcent.
‘When made of fine sugar, it is trapsparent apd colourless. If
mecessary, it is easily clarified, by beating to a froth the white

of an egg, with three or four ounces of water, mixing it with -

the syrup, and boiling the mixture for a few scconds, until the
albumen coagulates, and, enveloping all heterogeneous matters,
forms a scum, which may be easily taken off, or separated by
fileration. When, instead of simple water, any other fluid is
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used for dissolving the sugar, the syrup is then medicated. Me-
dicated syrups are prepared ejther with expressed juices, infu-
sions, decoctions, or saline fluids, The object of forming these
into syrups, is either to render them agreeable to the palate, or
to preserve them from fermentstion. In the latter case, the
quantity of sugar added becomes @ matter of great importance ;
for, if too much be employed, the sugar will separate by cry-
stallization ; and, if too little, igstead of preventing fermenta-
tion it will accelerate it. Aboyt two parts of sugar to one of
fluid are the proportions diregigd by the British colleges with
this view. But as, in some instances, a larger quantity of fluid
is added, and afterwards reduced to the proper quantity by de-
coction, it will not be sauperffuous to point out some circuma
stances, which show the evaporation to be carried far enough.
These are, the tendency to form a pellicle on its surface, when a
drop of it is allowed to cool ; the receding of the last portion of
each drop, when poured out drop by drop, after it is cold ; and,
what is most to be relied on, its specific gravity when boiling
hot being about 13, or 1-385 when oold. The syrup which
remaiuns, after all the crystallizable sugar has been separated from
it, has been much, and probably justly, recommended by some.
for the preparation of medicated syrups and electuaries, although
its pharmaceutical superiority is actually owing to its impurity,

SveAr Bezr.

Very excellent beer is made of sugar, and also of treacle.
You first boil a peck of bran in ten gallons of water ; strain the
bran off, and mix with the branay water three ponnds of suger,
first stirring it well: when cool enough you add a tea-cupful of
the best yeast, and a table-spoonful of flour, to a bowl nearly full
of the sacchariue water, which, when it has fermented for about
an hour, is to be mixed with the remainder, and hopped with
about half a pound of hops, and the following day it may be
put into the cask, to ferment further, which usually takes up
three days, when it is to be bunged, and it will be fit for drink-
fog in'a week. Treacle beer is made in the same way, three
pounds of it being used instead of three pounds of sugar.

N. B. This beer will not keep any length of time.
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HORDEUM DISTICHON.

Class I11. Triandria. Order 11. Digynia. .
‘ EssenNT, Gew. Cuar. Calys lateral, with two valves, one-flowered, three
together.
8rec. Cuar. Lateral flowers unbarbed : Seeds angular, imbricated.

e ———
DESCRIPTION.

I is too well known to need any account.

HISTORY.

Barley is an annunal plant, coltivated in almost every coun.
try of Europe. Linnaus says that it is a native of Tartary, bat
without adducing sufficient proof.

MEDICAL VIRTUE.

Pearl barley is prepared by grinding off the husk of rough
barley, and forming the grain into little round granules of a
pearly whiteness. In this state barley consists dlmost solely of
amylaceous matter : when boiled it forms an excellent article of
nourishment ; and a decoction of it, properly acidulated, is one
of the best beverages in acute diseases.

Thesc are thus prepared :
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" Decoction or Bamev. Bamrey Wn:'a. (Decoctum '
Hordei. L. D. Decoctum Hordei Distichi. E.)

Take of pearl barley, two ounces 5

‘water, four pints : ’
First wash off the mealy matter which adheres to the barley with
some cold water ; then extract the colouring matter, by boiling
it a little with about half a piat of water. Thraw this decoction
away; and put the barley thus purified into four pints of boiling

water, which is to be boiled down to one half, and strain the
decoction.

Courouxn DecocrioN or Barrey. (Decoctum Hordef
compositam. L. D.)

Take of the decoction of barley, two pints (four pmu, D. ) ;
raisins, stoned, two ounces ;

———— figs, sliced, two ounces ;

liquorice root, sliced and bruised, half an ounce;
(distilled water, one pint. L.)

Boil to two pints, and strain. L.

During the boiling, add the raisins first, and then the figs, and,
lastly, the liquorice, a short time before it is finished, when the
strained decoction ought to measure two pints. D.

These liquors are to be used freely, as diluting drinks, in
fevers and other acute disorders; hence it is of consequence that
they should be prepared so as to be as elegant and agreeable as
possible : for this reason they are inserted in the Pharmacopceia,
aad the several circumstances which contribute to their elegance
set down ; for, if any one of them be omitted, the beverage will
be less grateful. These are, however, much oftener prepared
by nurses and servants than by the apothecary ; bat it is often.
times requisite for the physician to direct them in the right pre-
paration thereof. The French make great application of these
diluting and softening drinks, and there can be no doubt in
slight diseases they are found extremely serviceable; and are
useful as an adjwvant to allay thirst, keep up perspiration, and
geatly nourish, even in the most acute disorders.

Malt.—Barley, when brought to a state of germination, and
then dried by heat, is called malt. By this process the saccharine
qualities of the barley are increased, which are easily extracted by
water, when it is called wort, or more properly malt tea. The

¥ |
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‘method of preparing this is to take one pint of fresh ground
malt to three of boiling water, the mixture to be well stirred
and left to stand, covered, for three or four hours, when it is
fit for drinking. It is to be used for drink instead of beer, and
is supposed to remove any hot scorbatic hemeur of the blood,
and sopdid ulcers of the leg. Ia cases of cold, this taken thorough
wana in dieu of bran tea, is found to -be very effectmal. But it
has been especislly recommended as a cure of sea scurvy by Dr.
Macbeide, and it appears that the worst cases of that disease
bave yielded to its use. I¢is highly nutritious ; and when found
to relax the bowels, this is corrected by a few drops of lauda-
num (tincture of opium). The essence of malt should be taken
by passengers going out to sea, aud by all sea captains.

BRrEwiNG.

General Observations.—From the increased and increasing dear.
ness of all descriptions of malt lignor, and from its frequent adul.
teration, by which the health and lives of the public are impaired
and endangered, it has become almost the duty ef every family
to brew for itself. In this process, which will here be found
much siaplified, there is far less difficalty thaa is generally ima-
gined. Fimt, with respect to the best season for brewing : wme«
derate weather should be-chesen. Het weather should be avoided.
But all ‘beers will keep best when brewed just before Christmas.
The cellar showld not be subject te sither extremity of heat or
oold.

Brewing Fessels.—For a copper holding twenty gallons, the

- mash-tub eught at deast to confain four bushels of malt. The
popper; with room for mashing or atirring, éhe coolers, mad
working-tubs, ‘may be rather fitted to the conweniemnce of the
room, than éo any particular size, as if ome vessel be mot sufe
ficient you may take another.

Monagement of the Vessels.—As it is meoessary that the vessels
should he perfectly clesn, and free frem mmstimess, you must
strictly exandine them on the day before yon intend to brew.
They should mever be cenverted to any ether purpose, encept for
the use of making wines; and even in that case, after being dons
with, thay should ‘be properly cleansed, and kept in a place€reo
from dirt. Lot each cask be well dleaned with bolling water 5
and, if the bunghele be large enmough, scrub the inside with »
small hirch.broom, or brush. If you find them bad, and a very
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Rusly scent comes from them, tzke out the heads, aud lot thym
he ssrubbed clean with 3 hapd-brysh, sand, and foMersnearth,
When you bave dene this, put op the lwads again, gad scald
them well; then throw ip pieces of upslgked lime, apd stop.
the buyngs close. When they havq stopd same time, rigso them
well with cold water, apd thax will be fit for nye,

- Women ought never tg ha suffered to wash in § haewhguse ;

for nothing caa be mpre hustful thaa the remnants of dirty seaps -

suds left in vessely calenlated anly far the purpose of prewing. .

In preparing the caalers, be careful not tg let the water stand
too long in them, as it will soak in, and soom turn putrid, whep
the stench will snter the wond, and render them 3lmest jncura-
ble. Tq preseat such conseqyences, it has been recommended
that coolers shopld be leaded. They ace thug mape glepnly;
and they expedite the copling of the waets, Which is neceispry te
forward them for warking, as well a5 ofterwards for pagling the
whale. The cpalers should bp well scouped with cald water two
or thege fimes, cqld water being mare praper than hgt o effect
2 perfoct clogusing. :
- ‘The mash-tuh in particnlpr must be kept perfectly clegn i pox
mast the graips be left in the tub any longer thag the day alter
Yrewing, lest it shopld saur the tub; for, if there be p soyr scent
in the hrewhouse hefore ypur beer iy typned, it will be 3pt ta
Infect yaur liguor and worts,

Malt.—Malt shonld be chasen b its yweat smel), mellow taste,
round body, and thin skin. Pale majt is mostly nyed ip private
fanjilies, gud hrown in public brewhouses, gs it appears tp go
forther, sad gives the liquor a higher coloyy. The sweetess
walt is that which ja dried with eoke or ginders; in gripdiog
which, see that the mill bp clean from dust, cobwebs, &c., spd
get 50 as to crush the graip, without grinding it to powder; fop
you had better have some small grains sljp through untouched,
than have the whole groynd too smgll, which wonld cayge it tg
" gake fpgether, and prevent the gooduness from being extracted.
Hops.—Hops must be chogen by their bright green colouy,

pweet smell, and clamminess when rnbbed between the haunds,

" Mashing.—With two busbels of malt, and a pound and a half
of hops, you may make eighteen gallons of good gle, eighicen
gallons of gead table beer, apd ninc gallons of gmall beer; for
which a copper coataining twenty-four gallons would be most
sonveuient. .

1 4
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If the whole be intended for present drinking, and in cold
weather, there need not be more than about six ounces of hops
to a bushel of malt; butin warm weather it will be necessary
to apply about half a pound to a bushel.

The first proportions mentioned, are proper: when the best
beer is intended to be kept ten or twelve months; but if the
beer is to be kept sixteen or eighteen months, there should be
4 pound of hops to every bushel of malt. Circuamstances, how-
ever, will occasionally render it nccessary to vary the propor-
tions ; as, if the hops are old, a greater quantity of them must
be allowed.

One of the first things to be observed in the process of brewing,
is to obtain a heat proper for extracting the virtue of the malt.
The heat of the water, or liquor, as it is technically termed,
should be regulated in the mash-vat so as to prevent any injury
to the delicate and more soluble parts of the malt, and yet to
obtain every necessary property. The frequent errors committed
in this first stage, are a principal cause why the beer, in private
families, so frequently proves contrary to their expectation :
either too high or too low a heat is prejudicial ; the former is
of the utmost consequence ; but the latter, as far as regards ex-

_tracting the contents of the malt, may be remedied in the suc.
c¢eeding mashings. Should the infusion be made at too high a
heat, the consequence will be that of setting the goods, or mash;
that is, from its violence the sweet of the malt will be in a great
measure locked up, and retain with it a considerahle portion of
the wort ; therefore, besides falling short of the intended quan.
tity, the extract will be deprived of that strength and quality
which it onght to possess, in consideration of the quantity of
malt allowed for the purpose; and it will be matter of great dif<
ficulty to obtain by the succeeding mashings the whole virtue of
the malt. Should the operation be performed when the water is
below its proper heat, the extract will be imperfect, and con-
sequently deficient in strength, &c., but by the second and third
mashing, the whole of the rich and most esteemed properties of
the malt may be completely drawn off. In this instance it will
be judicious to mix the three worts together, as the first wort
alone cannot prove good.

The water having been emptied from the copper, it has beea
usual to let it remain in the mash-vat till the stcam is so far eva-
porated that you can see your face in it. This mode holds good,
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wod will be & pretty near guide in cold clear weather; bat it iy
even then subject to the following objection: the steam will
sometimes fly off before the water is sufficiently cold ; in which
case, particularly if the wind be brisk, and the brewery open,
it will be prudent to let it remain some time after the reflection
can be discovered in the water. In close, thick, and rather
warm weather, this rule is extremely liable to error; for then,
gspecially if the brewhouse be confined, the steam will not go
off sufficiently to judge with any degree of certainty of the heat;
and before the water would become clear, &c., agreeably to the
above maxim, it would be too cold to operate properly on the
malt. The most certain method to obtain a proper heat for
mashing, is to mix a quantity of cold with a given quaatity of

boiling water. In mild weather, rather piore than one gallon of

cold to twelve gallons of boiling water, will be found to be
a good proportion. Should the ,air .be inclined to cold, one
galion of cold to about fourteen gallons of boiling water ; and,
if very cold, one to sixtcen gallons, will perhaps answer the pur-
pose. A brewing thermometer, however, which may be had for
about twenty shillings, and frequently much less, is still more
correct ; and as correctness is of the greatest advantage, in point
of ceconomy, as it insures a complete extract of all the essential
properties of the malt, it will be worth while, in most families,
to parchase one, taking care to obtain a table with it, for its
mode of application. '

If possessed of a thermometer, observe the following rules:
Immediately that the water is turned from the copper into the
mash-vat, immerge the instrument for about the space of one
minute: the state of the quicksilver in the tube will then be
easily discerned ; if found to be too hot, apply cold water in
small quaatities till reduced to a proper heat. In some instances
jt may be proper to vary the extracting heat ; such as when very
new malt is brought into thc mash-vat, the water in that instance
should be applied from four to six degrees colder; and very old,
or slack malt, will require it as many degrecs warmer. Wheg
bard water is used, it should be applicd four degrees warmer,
and soft water four degrees colder. At all events, as soon as
the boiling water is emptied into the mash-vat, the cold water
must be immediately mixed with it, and the mashing performed
as expeditiously as possible; taking carc to saturate, or wet,
gvery part of the malt. Shouid the copper not be large enough
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th kb a Pl nthch fhe first time it is héated, évery means of
Sivpatch mast be exerted to gét it Hot again ; and then directly
turn Into the mashvht the quantity that is jidged necessary for
the #ize, ‘6r ‘uantity of wort to be drawn off, stirring the
fmitsh 4gain, thoroughly to incorporate the whole. This addis
tion of water mhy be apjpHied About fohr degreés warmer than
the first. The mashvat shioald wow be covered close with sacks,
or sothethihg sitflar, xhd remain two hours before it is suffered
to rtn.

" Te ¥eat of the water for the second mash requires less ats
tention ‘than ‘was necessary in the former; s, admitting that té
have been well condacted, there cannot now arise much danget
of injuring the matt. The best nrethod for the second mash is,
to Tet the wiiter Hofl up well, and then throw into ‘the copper &
sthall quan'tity of ‘cold water, in the proportion of ote to about
‘twenty-five gallons ; and by ‘the time it is'on fie goods, or mashy
fit will in general be a good heat. This second mash will be the
better for being covered close, and as to the time of its stande
ihg, ‘that must be regulated by the boiling of the first wort ; as,
after it has ‘boiled long embugh, and is fit to strain into the
‘coolers, the second wort tust be ready to return into the coppen

The thitd tnash may generally be made with cold water, uniess
‘Hny part of the virtue of ‘the ' mak, owing to the ill treatment of
thie preceding mashings, is thought to remain, in which case hot
water must be used. This mashing, as well as the two preceding,
should be stirred ; and after it has run off, and the brewing is
‘to be pursued the text duy, it will be proper to put on the
‘goods about as much cold water us the copper might contein,
well stirring it again; and immediately as the sinafl beer is boiled
off, return it ‘imto the copper for the wext morming’s reashing,
By this mode ‘of proceeding, it'is scarcely possible that any of
the rich saccharine properties of the mpalt should remain unexe
‘tracted.

Boiling.—1In the preparation for boiling, the greatest.care must
'be taken ‘to put the hops in with the first wort. As soon as the
vopper is full etiotgh, make a good fire-under it, but be earefull
to leave room endugh for boiliug. Quick boiling is part ¢f the
‘business that reqaires very particular attention. Shouid thé
‘copper have no curve, or any thing to hinder its boiling overy
there ought to be something of ‘the kind constracted, high-enough

‘to preyent aoy material danger grising from losing -any part of
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its contents. A piece of sheet lead, about a foot deep, or more,
soldered to the copper all round, and supported with bricks, or
a curve of wood, will answer the desired purpose in preference
to auy thing. Obhserve, that the person who attends the copper
should never leave it while boiling ;: for, if an un¥ormity be not
kept up, it is impossible to ‘ascertain how long it may take to
ecomplete the business.

Observe, also, that should the wort be boiled too long, it will
Be so much condensed as greatly to retard the fermentation. If
the first wort be meant to be put away for strong beer, without
mixing any part of the second with it, the loss of the fme rich
flavour of the hop must rot be regarded; but the boiling must
be pursued a sufficient length of time to obtain a proper quantity
of its preservative principle. If boiled as fast as convenierice
will permit, for about three quarters of an hour, it will be found
to be a proper time for this wert.

A longer time will be required for the separation of the second
wort, as it partakes of the oleaginous nature of the maltin a
greater degree than the first ; an hour and a quarter, or an hour
and a balf, will not be too long. For the third, or small wort,’
one hour’s beiling will suffice.

If the first wort be intended to mix in with the secoud for ale, '
half an hour’s quick boiliag will be eneugh.

Cooling.—The worts should be cooled as quickly as possible
at all seasons of the year, consequently they should not lie in
the coolers more than three or four inches thick in the wiater,
and two inches thick in the summer, care being taken to pro.
portion the coolers to the quantity of malt generally used.
Plenty of reom is requisite for this purpose.

Fermenting.—With respect to the heat of the worts, at the
time of patting them together, to those who have not a ther<
mometer, the best direction that can be given is, that in very
cold weather they should feel quite warm when set to work.
In mildor weather they should feel rather warmer than the hand
or finger; but if very hot weather, they cannot be brought too
cold into the tun.-

Should it be necessary to brew ian the heat of summer, the
mashing should be deferred til novn ; the worts will then come
off in the evening, and lie during the cool of night. They should
be examined in the morning, about sunrise, and if found to be
suiiicicntly cold, should be sct to work immediately. If not,
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they may remain an hour or.two; but it would be imprudent te
let them remain longer, as the air would be getting warmer, and
‘the worts in such weather are liable to a putrefactive fermenta-
tion.

The quantity of yeast that is necessary to excite the fermenta-
tion, is in the proportion of one quart of that which is fresh and
steady, to about forty gallons of strong beer or ale; and one
pint and a half to the same number of gallons of small beer.
Should the weather prove cxtremely cold, rather more than the
quantity here mentioned may be applied ; and.in very hot wea-
ther, it will be expedient to diminish the quantity. Immediately
that the yeast is applied to the wort, it should be stirred for the
space of two or three minutes, thoroughly to incorporate the
whole, aund thereby to cause, in some degree, an immediate fer-
mentation.

The yeast which is intended to be used should be put at one
time into the tun, unless the tnn should be so situated as to be
‘affected by a sudden change of the weather, such as from rather
mild to extreme cold: it may thea perhaps be necessary to add
more yeast, which must be stirred into the tun in the same man-
ner as when first set to work. lodeed, after this it may be
found proper repeatedly to beat in the head, and stit it for two
or three minutes together, which is a measure of necessity, to
revive the fermentation, after baving becn checked by the cold-
ness of the weather, as to be in danger of never working pro-
perly in the casks after being tunned. Observe that, wherever
the tun may be placed, it will be proper to keep it always co-
vered close, and thereby to prevent, as much as possible, the
escape of the fixed air which is generated by the fermentation.

The namber of hours which the strong beer fermentation will
continue, depends on the weather, and other circamstancess
sometimes it will be complete in forty or fifty hours, and at
other times excecd sixty hours. The greatest reliance that can
be placed with regard to the period of cleansing, is to pay at-
tention to the head of the guile; and it will be observed, after
being some time in its most vigorous state, to begin to turn ra.
ther of a brown yeasty nature; and by repeated attendance it
will be clearly perceived to get more dense and discoloured till
the work is completed, which will be perfectly understood by
its appearing of a thick yeasty consistence, and just ready, as
it were, to fall back into the beer: it then ought to be tunned
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immediately, as it is better to tun a few hours too soen, than
one too late. , .

Tunning.—Strong beer that is brewed in small quantities, and

ale, whatever the quantity may be, should be tunned the second
day after brewing ; and small becr should be tunned as soon as
it has fairly taken the yeast, which will be seen by the creamy
appearance on its surface.
. The bung-hole in the casks for cleansing should be bored in
the ccatre of a stave at the bilge part of the cask ; as it is from
thence that it is to work and purge itself clean from the yeast,
which caanot be effected in a proper manner if the bung-hole be
made in any other part.

The best method of working beer, after cleansing, is by a
stilling, an utensil which is in the form of a long trough. For
a private family, this may be made about ten or twelve inches
deep, and twelve or fourteen inches wide in the clear; and the
Jength according to the number of casks which there may be oc-
casion to work on it at one time. If the stilling be of any con-
siderable length, it will be adviseable to fix two or three iron
braces across, to reader it steady and to prevent its spreading :
these should be rather concave, in order that the casks may roll
pleasantly along. Great attention must be paid to the closing
the joints of the stilling, which would be the better for being
lined with lead. 1t should have a cork-hole bored through the
bottom near one end, and be placed just high enough to draw
from under it with a bowl.dish or something of that nature.

The casks having been placed upon the stilling, they must be

set sufficiently inclining for the yeast to work down one side of
them. If the beer work briskly, it should be filled up once an
hour at least, for the first six or eight hours after being tunned ;
and care must be taken to keep the casks fillod till the fermenta-
tion shall eatirely cease, which, if well conducted, will be in a
few days. :
. If the beer in the stilling should be getting very thick, it will
be proper, in the evening, to draw it all out, and turn it into a
tub, or onme of the coolers, to pitch ; in ten or twelve hours, if
not laid too thick, it will become tolerably fine ; and by keeping
a sucgession of it, settled, or pitched in this manner, the beer on
the stilling may be filled up with it till completely worked off.

Where it may not be thought worth while to provide a stil-
ling, the best way to procced will be to place a tub on a stand,
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with a cork-hole bored through the bottom, and aeross the tub
make a temporary wood frame, on which the cask to be filled
must be placed, working itin the same manner as on the stilling.

When the beer has been completely worked off, it will be
proper to remorve it to the placé where it is to remain till drunk.
As soon as it is fixed, the bung must be drawn, and the casks
filled up quite full with fine beer, skimming off the head from time
to time, that will arise in consequence of its being worked over,
After it has been attended in this manner for two or three days,
about three quarts should be drawn from each cask; (if hogs-
heads, aad others, in proportion,) and thea about two quarts
of fresh-boiled hops, run as dry as possible, should be put into
the beer. The casks must then be bunged tight, and a hole bored
for the vent.peg, which should be left rather slack a day ortwo ;
and if the beer be ohserved to fret, or, owing to the swelling of
the hops, the cask should be so full as to run out at the vent, it
will be necessary to draw off two or three pints more. When
quite free from fretting, the peg may be beaten in tight, and
there will be no further attention required tham to examinme it
every now and then during the first two or three weeks, being
carcful, if it be again inclined to ferment, to draw off an addi.
tional guantity.

Fining.—To fine your beer, should it be requisite, take an
ounce of isinglass, cat small, and boil it in three quarts of beer,
till completely dissolved : let it stand till quite cold, then pnt it
into the cask, and stir it well with-a stick or whisk : the beer
so fined should be tapped soon, because the isinglass is apt to
make it flat as well as fine.

Or, boil a pint of wheat in two quarts of water, and squeese
out the liquid threugh a fine linen cloth. A pint of this will be
sufficient for a kilderkin of ale, and will both fine and pre-
serve it. :

Or, take a haudful of salt, and the same quantity of chalk
scraped fine, and well dried ; then take some isinglass, and dis-
solve it in some stale beer till it is about the consistance of sy.
rup: strain it, and add about a quart to the salt and chalk, with
two quarts of molasses. Mix them all well together, with a
gallon of the beer, which you must draw off ; then put it into the
cask, and take a stick, or whisk, and stir it well till it ferments.
When it has subsided, stopit up close, and in twe days you may
tap it. This is sufficient for a batt.
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Or, take a pint of water, and half an ounce of unslaked lime :
mix them well together, letting the mixture stand for three hours,
that the lime may settle at the Dottom. Then pour off the clear
liquor, and mix with it half an eunce of isinglass, cut small and
boiled, in a little water; pour it into the barrel, and in five or
six hours the beer will become fine.

There can be no doubt but that beer properly prepared is a
very wholesome beverage, and preferable to toast and water, or
water itself. By brewing it yowrself you avoid drinking those
adulterated beers usually vendedy replete with Cocculus Indicus
(Indian berry), opium, or eveA worse ingredients, as sugar of
lead, sometimes used to recover beer, as well as wine when
pricked.



WINTER WHEAT.
TRITICUM HIBERNUM.

Class 111, Triandria. Order I1. Digynia.
EssexT. GeN. CHAR. Corolla of two valves, solitary, appearing three-
flowered.
Spec. CHAR. Calyx four-flowered, bellied, smooth, imbricated, nearly
without a barb.
. e ———

HISTORY.

Thus differs from the mstivum, or Summer Wheat, chiefly by
being a biennial, whereas the other is an annual ; and the calyx
of the ®stivum is rough, whereas that of the hibernum is smooth.

Sp. 1. TritTicum Astivum. D.

Sp. 2. Triticum Hisernum. E. L.

By some these are considered only as varicties, not as distinct
species. The latter is the most productive, and is most com-
monly cultivated on that accouut; for there is no material dif.
ference between the grains they produce, which are indiscrimi-
nately employed for every purpose.

Wheat flour consists principally of gluten, starch, albumen,
and a sweet mucilage. These may be separated by forming the
flour into a paste with a little water, and washing this paste with
fresh quaatities of water, uutil it runs from it colourless. What
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remains is the gluten, which, if not the same, is very analogous
to the fibrine of animal substances. From the water with which
the paste was washed, a white powder, amylum (starch), sepa-
rates on standing. The albumen and sweet mucilage remain dis-
solved in the water. By evaporating it, the albumen first sepa-
rates in white flakes, and the sweet mucilage may be got by total
evaporation.

It is the presence of gluten which characterizes wheat flour}
and on the due admixture of it with the other constituents de-
pends the superiority of wheat flour for baking bread.

Bread.—Bread is made by working the flour into a paste
with water, a quantity of some ferment, such as yeast, and &
little salt, to render it sapid, allowing the paste to stand until
a certain degree of fermentation take place, and then baking it
in an oven heated to about 488°% During the fermentation a
quaontity of gas is formed, and as it is prevented from escaping
by the toughness of the paste, and dilated by the heat of the
oven, the bread is rendered light and spongy. In this process
the nature of the constituents of the flour is altered, for we are
net able to obtain either gluten or starch from bread.

Use —Bread is not ouly one of the most important articles of
nourishment, but is also employed in pharmacy for making ca:
taplasms, and giving form to more active articles. An infusion
of toasted bread, known better by the appellation of toast and
ewater, has a deep colour ahd pleasant taste, and is an exccllent
drink in febrile diseases, and debility of the stomach.

Great disputes have been raised about bread ; but it is evident,
from the form of our teeth, that we are both carnivorous and
graminivorons, We possess canine teeth; and teeth for grind-
ing, as the sheep, ox, &c.; and it is found that the mixture of
the two foods suits most constitutions. Bread also carrics down
a quantity of saliva, 8o necessary for digestion, and corrects the
nataral tendency to putrescency in animal food : but in some
weak stomachs bread does not easily digest, for animal food is
with greater facility converted into chyle than vegetable; and
such must refrain altogether, or be sparing of bread. New
bread is prejudicial, as imbibing less saliva, and if taken in great
quantity will distend the stomach, so as afterwards to produce &
relaxation of that organ.

As respects children, bread and milk constitutes their first
food, and oftentimes biscuits made withont butter, and tops and
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bottoms, are formed into powder and mixed with the milk, a3

- being supposed to be less acescent, Sometimes children are im+
prudently attempted to be regred by hread alane, hailad in water,
which is called pap, when they become emsciated and rickely ;
for the bones of children are compased chiefly of the phosphata
of lime, which is in abyndance in the woman’s milk ; and when
weaned, if cow's milk is thought not so well to agree, ] have
ordered asses’ milk, which comes the nearest to the human milk.
As respects milk, parents oyght to knew, that befose it can
nourish, it must be first curdled in the stomach; and rennet is
what Nature hatb destined jn the calf’s stomach for this very
purpose, which is so frequently an yomecessary ahject of terror
to the tender parent. Whare the stools ¢f infsnts are curdly,
or gripy, the defect is in the chylopoistic visgera (stomach apd
bowols), pat in the food ; and rhubarb ought to he gives (Vida
our article Rhubarb), or a little calcined magnesia. DByt by alf
aneans ayoid Dalby’s carminative, Godfrey’s cardial, syrup of
Poppice, and other hepting drugs for your igfant; for these arq
the sparey that catch the ignompt, delyde, eatrap, and, alas|
root out inyriads scarce before they baye seen the light of day,
Mothers ought cavefully to watch-that the food js not sour, snd
often make it fresh ; for uptil there be a law to pupish careless
purses, sour food will perpetyally be crammed dowa the throais
wf innosent habes.

Starch~Starch is a fine white powder, gegerally concreted in
friable hexagonal columss, smooth to the feel, agd emitting a par-
fisular sonmd. when compressed. It has peither taste nor smell.
it is decomposed by heat. It is not soluble in cold water or in
aleohol. Warm water converts it jnto & kind of mucilage, which
on cooling asswnes a gelatinous comsjstence. This jelly, when
dried by hegt, becomes transparent aad brittle like gum, baut is
@ot soluble in cold water. Starch, afier being thus dissolved in
hot water, cannot be reduced to its eriginal state. It is preci.
Pitated by infusion of galls, and the precipitate is redissolved on
heating the mixture to 120° but is not soluble in alcobol. It
{s found ia many vegetahles, combined with different substances,
KFoureroy, accordingly, makes various species of it; as, com,
bined,

1. With gluten or fibrine ; as in whegt, rye, and other similae

woeds.
2. With extractive; as in beans, pease, lupins, &c.
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. 3. With mucilaginous matter ; as in the potatoe, and mcny
other roots, and in unripe corn.

4. With saccharine matter ; in most roots, and in corn afte:
it has begun to germinate.

5. With oil; in the emulsive seeds, almonds, &c.

6. With an acrid principle; as in the root of the bwrdock,
Jatropha manilot, arum, asarum, and other tuberous roots.

MEDICAL USE.

Starch, in 2 medical point of view, is to be considered as a de
mulcent ; and accordingly it forms the principal ingredient of an
officinal lozenge, and a mucilage prepared from it often produces
excellent effects, both taken by the mouth, and in the form of &
clyster, in dysentery and diarrheea, from irritation of the intes.
tines.

Mucirace or Starca., (Mncilago Amyli. E. L. D.)

Take of starch, three drachms;
water, one pint:

Tritarate the starch, gradually adding the water ; . then boil them
a litde.

The Edmburgh college use half an ounce of starch to one
pound of water. The mmoilage thus formed is very usefal in
shese cases where a glatinous substance is required : it is often
suacoessfully employed as a clyster in diarcheeas depending on
acrimony in the intestines.

There can be no doabt but starch clysters have proved ex,
tremely useful in checking diarrhceas, and in disorders of chil-
dren, or infants; but the practitioner ought to remember, that -
&he purging is often an effort of nature to get rid of irritating
eoffensive matter in the bowels, as acrimonious green bile, &c. ;
and here it would be crniminal to palliate, as is too often the
ease, opiates being also added, by which means thousands of
innocent victims have fallen by this delusive practice. The
enemy, instead of being pent up in the bowels, must be driven
out by cathartic medicines, especially rhubarb, to which co-
lumba may be added, or vitriolated kali, and the starch used
only as an adjuvant, to blunt the violence of thc acrimony : in
long protracted diarrheeas much advantage may be derived, but
not s0 much from correcting acrimony as from some astringeut
property in the starch itself. In this latter disease, a dessert-
spoonful of the starch mucilage in some agreeable simple water,
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sweetened with a little sugar, may be taken every hour or two ;
and this is more particularly serviceable whea by the flux, ot
acrimony, the mucus of the bowels is taken away, and they are
left undefended.

Bran.—Bran is the husk of wheat, possessing & small pro-
portion of farinaceous matter; and a decoction of this, sweetened
with a little honey, or sugar, is a sovereign remedy, amongst the
vulgar, for a bad cold; but its chief virtue is in the sugar, or
water if you choose, like most of the French petites ptisanes,
with veronica, and other herbs ; and these, indeed, keep up per-
spiration, being taken warm, supply the place of more nutritious
food, moisten the fauces, and cure such complaints often better
than medicines of primary importance.

AGRICULTURE.

It .cannot be the object of these pages to treat on the sub-
ject of agriculture; but its principles may be here casually ex-
plained.  Vegetable mould, the decomposition of animal and
vegetable substances, counstitutes the best soil, as this retains
the proper quantity of moisture, imbibing it like a sponge, is
attractive of oxygen, which uniting with its contained carbon, is
the true pabulum, or food of plants, and is of a proper consiste
ency to suffer the roots to pervade it, and support the plants.
Clay, on the contrary, is too hard, resists the adwission of water,
and contains no carbon. Gravel like sand is too yielding, suffers
water to pass through its substance, gives little stability, and
contains no vegetable food. The manure for clay is gravel, or
sand ; and vice versd. The operation of manures is to impart to
clayey or gravelly soils carbon ; of lime, to hasten on incipient
fermentation, soon converting decaying animal and vegetable
substances info carbon ; of ploughing, to expose a larger surface
for the imbibing of oxygen, and a more rapid decomposition of
vegetable matter, and for the destruction of weeds.



CULTIVATED OAT.
AVENA SATIVA.

Class 111. Triandria. Order I1. Digynia.

Euxwr. Gen. CuaR. Calyr of two valves, many-flowered; the dorsal
husk turned in. ‘

Srzc. Cuan. Paniculate: Calyx only two-flowered: Seeds smooth, ome-
barbed.

————

DESCRIPTION.
I is too generally known to need any.

HISTORY.

The oat is also a plant, like wheat, whose native country is
not discovered, which is very generally cultivated in northern
countries, and in many places furnishes the principal -subsiste
ence. It is sometimes mixed with wheaten flour, and made inte

e
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bread. When simply froed from the husks, this grain gets the
name of groats, but it is more frequently ground into oatmeal.
Groats are made use of ip broths, Oatmeal is baked with salt
and water into cakep, or, with the same ndditions, is boiled to
form porridge. An infasion of the husks in water, allowed to
remain till it becomes acidulous, is boiled down to a jelly, which
is called sowins, In all these forms it is nutritious, .aud easy of

digestion.
: MEDICAL USE.

Gruels or decoctions, either of groats or oatmeal, either plain
or acidified, or sweetaned, form an eivellent drink nq febrile -
diseases, diarrhcea, dysentery, &c.; aud from their demaulcent
properties prove useful in inflammatory disorders, coughs,
hoarseness, roughness and ulcerations of the fauces. Porridge
is also frequently applied to phlegmonons swellings to promote
their suppuration. '

This also may be deemed rather an adjuwvant, than an active
medicine, and in sickness gruel forms an excellent supper. Mixed
with bread and milk It is called porridge, and makes a good
breakfast or supper for children, sweetened with a little sugar ;
others put butter to it. In incipient sore throats pepper is em-
ployed, and taken at bed-hme, which occasions the swellings te

disappear.,



‘DYER’S MADDER.
RUBIA TINCTORUM.

\

Class IV. Tetrandria. Order . Monogynis.

Beesxnt. Gex. Crar, Corolla one-petalled, campanulate: Berries two
one-seeded. .
Spec. CRAR. Leaves in whorls: Stem aculeate,

DESGCRIPTION. : !

Thus plant grows to two feet ‘in height;. its stalks are square
and rongh ; its leaves oblong and parrow, and stand four at
each joint,in the manner of a star. Its flowers are produced
in clusters at the upper part of the stalks, and are very small,
and of a pale yellowisb-green colour; these are succeeded by »
Fruit coataining two seeds.

HISTORY.

Madder is perenmal, and is cultivated in largé quantities in
*England, from whence the dyers are principally supplied with it.
"Xt has been said to grow wild in the sonth of England, but thie

rubla peregtina was mistaken for it.
" 'The roots consist of articulated fibres, abont the thickness of
a quill, which are red throughout, have a weak smell, and a bit-

a2
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terish astringent taste. For the use-of the dyers, they are first
peeled and dried, then bruised and packed in barrels. Madder
possesses the remarkable property of tingeing of a red colour the
urine, milk, and bones, of animals which are fed with it.

MEDICAL USE.

It is said to be useful in the atrophy of children, and some
believe in its reputed powers as an emmenagogue.

It is given in substance in doses of half a drachm, several
times a-day, or in decoction.

Like every other remedy possessing a powerful colour, it is
supposed to be a cure of the yellow jaundice, but with no better
foundation, although it colours the urine of a bright red, which
has made some who have taken it conceive they have made bloody
water. It is said by Haller, that merely holding the root in the
hand produces this effect. Cows, who are remarkably fond of
the plant, give also a red milk, but it makes a yellow butter,
Hence some have advised the use of this plant in dropsy, but the
success is doubtful. The great Boerhaave, speaking of it, says :

¢ Radix vino, cerevisi®, vel aquz incocta dat potum, qui
aperiendo et roborando agit in utero, melancholia, sabulo re-
‘num, ictero, morboque hypochondriaco, sanguine coagulato,
hydrope, et contusione, urina obstructa,—prasertim si hec de-
cocta melle edulcorentur, et per aliquot dies successivos usurs
pentur. Alii plantam summopere adstringentem esse dicunt, sed
tamen inter resolventes accipitur; panni.inde rubro colore tincti
et gesti supra corpus nudum podagricis et arthriticis prosunt.” ,

¢ The root given in wine, ale, or water, both acts as a corro-
borant and aperient in uterine disease, melancholy, gravel or
stone in the kidneys, jaundice, hypochondriasis, coagulated
blood, dropsy, contusion, ebstruction in passing water,—espe-
cially if sweetened with honey, and continued for several days.
Many assert that it is astringent, but it is rather to be conceived
as a resolvent, and hence cloth dyed with the same, aod placed
upoh a gouty or-arthritic limb, has done service.” .

That it even. coloured the bones was first noticed by Mizaldus,
but mot known in England until Mr. Belchier published an ac-
count in the Philosophical Trausactions, vol. xxxix. p. 287, of
a pig aod a cock, whose bones became red by eating madder
mixed with their food. Since that period various experiments
have been made, from which it appears that the colouring matter
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of madder affects the bones in a very short time, and that the
most solid or hardest part of the bones first receives the red co.
lour, which gradually extends, ab ezterno, through the whole os«
seous substance, while the animal continues to take the madder
along with its food ; and if this root be alternately intermixed
and employed for a sufficient length of time, and at proper in<
tervals, the bones are found to be coloured in a correspondent
number of concentric circles. This in time becomes completely
taken up, showing that every part of us is removing and rege-
nerating every instant of our being; and this not only with the
soft parts, but even the very bones!

Probably this led to the application of this plant in diseases
of the bones ; and Haller asserts that it has been foand good in
mollities ossiom, softness of the bones, and even dissipated nodes
very perceptible to the finger.

Mr. Levret, Haller says, speaks of a cure of the rickets by
means of this plant; and that he himself cured a young lady,
fourteen years of age, using with it only a ptisan of polypody
and a few grains of rhubarb each day.

As to its being a cure for the atrophy of children, mentioned -
in the New Edinburgh Dispensatory, which is usually so ex-
tremely correct, it seems hardly adapted for that parpose; for
the animals who were fed upon.this substance became emaciated,
and died ‘of atrophy, unless the diet was' changed ; and given in
pellets to pigcous, they vomited them up.

As an emmenagogue, Dr. Home puMished in 1780 his Clinical
Experiments, in which he asserts it to be one of the strongest and
safest emmenagogues with which we are acquainted ; and relates
nineteen cases of obstructed menstrua in which it was tried, and
- tells us that fourteen of them were cured. He gave the madder
in powder, half a drachm four times a day; and he observes,
that it produced no sensible effects in the stomach or bowels, or
in promoting any of the secretions.

Portal recommends the infusion as a great resolver in cases of
contasion.

Old Gerard mentions also that it is good in staying the bloody
flux.

Dr. Cullen thinks it a plant deserving slight estimation, and
mere worthy the attention of the dyer than the physician; but
we should be sorry to see our short catalogue of drugs abridged,
unless from a wider experienco than has been hitherto made of it.



COMMON GREAT PLANTAIN,
OR
WAYBREAD.
PLANTAGO MAJOR.

Class 1V. Tetrandria. Order I. Monogynia,
Essext. GEN, CHAR, Calyr four-cleft: Limb reflexed: §lamina very long :
Capsule two-celled; cut around.
SPEC, CRaR. Leapes ovate: Scape round: Spike eompesed of imbricated
floscules, .

, DESCRIPTION.
Itisa plant with a fibrous root, sending qut long aval leaves
irregularly subdentate, of a pale green, and ribbed ; these are
seven, often five, and sometimes nine: the footstalks are leafy.
The flower-stems also proceed from the root, and are a span in
height, crowmed with a spike of clugtered flowers which are ex
oeedingly minute. It is common in pastures.
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MEDICAL USES.

 Of this plant I shall begin by giving the old opinion of its
virtues :

1. Plantain is good for vicers that are of hard curation, for
fluxes, issues, rhenms, and rottennesses, and for the bloudy flux :
it stayeth bleeding, it heales vp hollow sores and vicers, as well
old as new. .

2. The juice or decoction drunken stoppeth the blondy flux,
and all other fluxes of the belly, stoppeth bloody water; alse
spitting of blood, and all issues of bloud in man or woman, and
desire to vomitt,

3. Plautaia leaves stampt and used with yelks of egges, stayeth
the inordinate flux of the terms, although it haue continued many
yeares. .

4. The root of plantain, with the seed, boiled in white wine
and drunke, openeth the conduits or passages of the liver and
kidneys, cures the jaundice, and ulceration of the kidneys and
bladder. -

5. The juice dropped in the eies cooles the heate and inflam-
mation thereof. I find in autient writers many good-morrowes
(sayings), which I think not meet to bring into your memorie
againe ; as, that three roots will cure one griefe, foure another
disease, six hanged about the¢ necke are good for a third; all
which are but ridiculous toyes. ’

6. The leaves are singular good to make a water to wash a
sore throat or mouth.

7. The leaves of plantaine stamped and put into oile olive,
and set in the hot sun for a moneth together, and after boiled
in a kettle of seething water, which we call balneum Marie,
and then strained, prevaile agajnst the pains in the eares, and
the matrix, being cast with 2 syringe into the other parts before
rchearsed, or the paines of the fundament, as prooued by a
Jearned geutleman, Mr. Godowrus, sergeant surgeon to the
qucen’s majistie.—Old Gerard.

It was once received in the Edinburgh, but not in the London
Pharmacopeia, and how far it may deserve a place in either de-
serves here to be inquired. Itappears to be the great vulnerary of
the ancients, and the leaves are now outwardly used by the com-
mon people to all fresh wounds. Itis curious that it is the chief
remedy for the cure of the bite of the rattlesnake, for which dis-
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covery an Indian received a great reward from the assembly of
South Carolina. Trajus mentions it as an ingredient in Julian Paul-
mer’s ¢ Pulv. ad rabiem,” powder against the bite of a mad dog.
It was inwardly used when any bruise had happened producing
spitting of blood : ¢ Adversus vomitum et expuitionem sanguinis,
nullum certius et presentius remedium.” Boyle de Util. Phil. Nat.
P- 150. It was supposed that persons subject to miscarry might
be prevented from such accidents: ¢ Muliercule gallinz, toto
gestationis tempore, ad abortum przcavendum, singulis fere die-
bus sumunt sem. plantaginis dr. ss. in jusculo, aut ovo, et non
sine fructu.” River. Prax. p. 479. In ague it was found to be
efficacious; and Bergius says, ¢ Plurime sunt narrationes de uti-
_litate radicis plantaginis in tertianis. Periculum ipse feci, dosi
largiori, scil. a drachmis 8 aut 6, quovis die, sub apyrexia, in
vernalibus autem febribus subinde opem tulit.” Trajus says that
it is very serviceable in consumptions; and indeed the seeds are
highly mucilaginous. He adds, ¢ that the country-people give
unc. 2 to unc. 4 of the expressed juice in the beginning of an
ague fitt Two drachms of the extract, and one drachm of the
seed, stops all fluxes, and all kinds of hemorrhages. It.is good
in dysentery, hemoptoe, hemorrhoidal flux, or too much of
the courses, and in fluor albus.”
In short, there is too much reported of the medicinal virtues
of this herb to have it as yet discarded from our Pharmacopceias ;
but I have not bad myself any experience of them.




CONTRAYERVA.
DORSTENIA CONTRAYERVA,

VEL
DRAKEA CONTRAYERVA.

et —

Class 1V. Tetrandria. Order I. Monogynia.

Essent. GEN. CHAR. Receplacle common, one-leaf, fleshy, in which the
seeds are nested.

Seec. CHAR. Scapes radical: Leaves pinnatifid-palmate serrate ¢ Receplacle
quadrangular.

e ———

DESCRIPTION.

Tus plant is low and small, rising singly from the root, and
amongst them single naked stalks, bearing each a square re-
ceptacle of the secds. The flowers are exceedingly minute, and
upon close inspection are found to be a compound flower with
male and female florets.

HISTORY.

This plant is perennial, and grows in South America and
some of the Caribbean islands,
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The root is knotty, an inch. or two long, and about half an
inch thick, of a reddish brown. colour externally, and pale
within : long, rough, slender fibres shoot out from all sides of
it, and are generally loaded with small round knots. Ithasa
peculiar kind of aromatic smell, anhd a somewhat astringent,
warm, bitterish taste, with a light and sweetish kind of acri-
mony, when long chewed : the fibres have little taste or smell ;
the tuberous part, therefore, should be alone chosen.

This root contains so much macilage, that a decoction of it
will not pass through the filter, Neumann got from 480 parts,
190 watery extract, and afterwards with alcohol 7; and inversely
102 alcoholic, and 60 watery. I find that the tincture reddens
infusion of litmus, is precipitated by water, and has no effect
on the salts of iron.

Nicholas Monardus, almost two centuries ago, first makes
mention of the plant called Contrayerva; and as this name is of
Spanish origin, signifying ‘antidote to poivon,’ it might apply to
any plant supposed to possess such virtue. We are told by
Clusius, that he received from sir Francis Drake some roots
which were brought from Peru, ‘where they were highly valued,
and reported ta counteract the effeets of . serpents and all other
kinds of poisons. This plant was named, in honour of the cir-
cumnavigator, Drakea, and is supposed to be the same as the
present. Plamier (Nov. Gen. Plant.) called it Dorstenia; and
{innzus has followed the same title. .

" MEDICAL USE. '

Contrayerva is a gentle stimulant and diaphoretic, and is
sometimes given in exanthematous disegses, typhus, and dyscn-
tery. Its dose is about half a drachm.

As to its being an antidote against anifmal and vegetable pm-
sons, little is known to Kuropean physicians; bat it possesses
certainly a stimalant property. Hence it is given as a diapha.
‘retic and antiseptic in low aud malignant fevers, small-pox, and
bad state of measles; and though used freely creates no consi-
derable degree of heat. The dose is from ten grains to a drachm
in substance in decoction or infusion to half a drachm, or more.
‘Rt is-usually joined with the common effervescing draught, givea
in the state of eftervescence.
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PREPARATIONS.
The Royal London College only order the following :

Courounp Powper or ContraYerva. (Pulvis Contrayerva
compositus. L.)

Take of contragetva, powdered, five ounces ;

compound powder of crabs elaws, one pound and &
half: '

Mix them.

This medicine, says the author of the Edinbargh Pharmaco-
peia, has a very good claim to the title of an alexipharmic and
sudorific. The contrayerva, by itself, proves very serviceabls
in low fevers, where the vis vile is weak, and a diaphoresis
to be promoted. It is possible that the- crabs claws are of no
further service than as they divide this active ingredient, and
make it sit more easily on the stomach.

I have likewise used this remedy with much success in the
diseases incident to children, where the bowels appearcd to re-
quire an absorbent, and the vital actions wanted to be roused,
and the pores to be opened; and have found good from the
powder of contrayerva, without the composition, in phagedemc
ulcers and incipient mortifications.

There are some who would also discard this medicine from
our Pharmacopeias; but, as I observed before, we have no ar-.
ticles to spare.

Lewis mentiong an extract made by rectified spmls which
. tastes stromgly of the contrayerva, and leaves in the mouth a
duarable, glowing, vibrating kind of pungency, like that of pep.
permint, but far milder. This descrves to be tried. :




WHITE SAUNDERS.
SANTALUM ALBUM.

Class 1IV. Tetrandria. Order 1. Monogynia,

EssEnt. Gen, Cuar, Calyxr four-toothed: Corolla four-petalled; with
the petals growing on the calyx, besides four glands: Berry inferior,
one-seeded.

e ——

HISTORY.

Tms valuable tree is a native of many parts of India. Its
wood is the White and Yellow Sanders or Sandal wood, Santa.
Jum album et flavum of the Materia Medica; both being the
produce of the same tree, and not, as Garcias says, of different
trees. !

Most trees in India, when large and old, become coloured
towards the centre: that part is always much more hard and
durable than the exterior uncoloured part. Thus with the sandal
tree; the centre, when the tree becomes large, acquires a yellow
colour, great fragrance, and harduess ; whilst the exterior part
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of the same tree is white, less firm, and scarcely with any fra-
grancy. It is only the yellow part that is in wse; and the larger
and older the tree the more valuable its wood, which possesses
the highest fragrance, for which it is valued.

MEDICAL VIRTUES.

Lewis, speaking of this wood, says, that it has a bitterish
aromatic taste, accompanied with an agreeable kind of pungency.
Distilled with water it yields a-fragrant essential oil, which
thickens in the cold mto the consistence of a balsam, approach.
ing in smell to ambergris, or a mixture of ambergris and roses
the remaining decoction, inspissated to the consistence of an ex.
tract, is bitterish and slightly pungent. Rectified spirits ex-
tract, by digestion, considerably more than water: the colour
of the tincture is a rich yellow. The spirit, distilled off, is lightly
impregnated with the fine flavour of the wood: the remaining
brown extract bas a weak 3mell, and a moderate balsamic pun.
gency. This wood, therefore, though at present among us dis.
tegarded, promises to have a good claim to corroborant virtues,
ascribed to it by Hoffmann and others.

It has no affinity with the Saatalum rubrum, Red Saunders,
which falls under another class and order; nor has the White
Saunders a place in cither the London or Edinburgh Pharmaco.
peeias, '



CLEAVERS.
GOOSE-GRASS.
GALIUM APARINE.

et ——

Class 1V. Tetrandria. Order I. Monogynia.
EwenT. GEX. Caar, Corolla monopetalous, flat: Seeds two, roundish.
Spxc. Crar. Leaves eight, keeled, rough, with small prickles bent back;
Stem also beset with similar prickles, jointed, villous: Fruit hispid.

e ——
DESCRIPTION.

T plant rises from four to six feet, climbing up other
plants. The leaves are six or eight in a whorl, lanceolate, upper
side rough with sharp prieldess Fhe stem is square, the angles
being guarded with sharp prickles, bent down. The flowers are
small, inconspicuous, and white, on rough footstalks. The co-
rolla is wheel-shaped, and divided into four segments. These
change into a fruit rather large, composed of two berries, slightly
adhering together, covered with hooked prickles, containing two
seeds.
HISTORY.

It is very common about cyltivated grounds and hedges, pro-
ducing its flowers from June till September. It is chopped up, and
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given to goslings or young geese, who eagerly devour it. The
goose and gander refuse it. Its taste is somewhat bitter and
MEDICAL VIRTUES.

Dioscorides mentions an oint{ent of great eficacy made from
the expressed juice of this plant mixed with hog’s lard, for dis-
cussing tamours in the breast; aud Gaspian, an Italian, adopted
the same with great sscceddv. After some eminent surgeons have
failed, I have ordered & expressed, juice mixed with linseed
meal, to be applied to the breast, with a tea-spoonful of the same
to be taken fasting in the-mbrning ; and this plan, after a short
time, has removed very frightful intlolent tumours in the breast.
It is supposed to be useful in sedrvy, and for hemorrhages of
the nosee, and spitting of blood. - Boerhaave says, its leaves made
into tea are an excellent remedy in epilepsy and gout. ‘

T



ALKANET.
DYER’S BUGLOSS.
ANCHUSA TINCTORIA.

Class V. Pentandria. Order I. Monogynia,
Esnzxt. Gen. CrAR. Corolla fannel-shaped, the mouth closed with pro-
minences: Seeds marked at the base.
8rec. Cuar. The plant tomentose: Leaves lanceolate, obtuse: Stamens
shorter than the corolla.

et s

DESCRIPTION.

I grows to about a foot in height; the leaves are rough and
large, and stand alternate on the stalks ; the flowers are rather
small, and purplish or blueish, and are succeeded each by four
seeds.

HISTORY. .

This plant is a native of Europe: it is sometimes cultivated
in our gardens; but the greatest quantities are raised in Ger-
maay or Fraace, particularly about Montpelier, from whence
the dried roots are usually imported to us. The alkanet root
produced in Englaod is much inferior in colour to that brought
from abroad ; the English being only slightly reddish, the others
of a deep purplish red ; and it has been suspected, but without
sufficicnt foundation, that the foreign roots owe part of their
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colour to art. The cortical part of the root is of a dusky red,
and imparts an elegant deep red to altohol, oils, wax, and all
unctuous substances, but not to watery liquors.

Alkanet root has little or no smell ; when recent, it hasa
bitterish astringent taste, but when dried scarcely any. Its chief
use is for colouring oils, ointmen(s, and plasters. As the colour
is confined to the cortical part, the smiall roots are best, having
proporhonnlly more bark than the large.

This species of anchusa is‘native of ¥ontpellier, and its root
is imported to us from the southern pérts of Earope. It is ac-
cepted into the’ Edlnburgh, ‘but not into the London Pharma.
copaeia, for its sole use with the foriner is allowed to be the co-
Jouring certain ingredients, one-fortieth part giving a fine deep
ved; and hence it is usually employed‘in whu are called lip.
salves.

Bat let us view it, if possible, in a truly medical point of view.
The great Boerhaave says, ¢ the root of the alkanet is very open.
ing, and afterwards acts as an astringent; hence it is usefully
administered in décdetion against diarrhees. “Externally it is
employed for drying up old inveterate ulcers.” Sir John Hill
says ‘it promotes the discharge by urine, and is good in nephritic
cases.” The author of this work can'shy nbthing respecting the
use of alkanet, éxcept, that he ‘has ocrasionally ordered bark
dranghts to be coloured with it, to conceal a remedy which the
patient was absurdly pre_)udncea against ; and |t has been also
ouly the appearance of clear water.” F, aith, it is jlllﬂy ‘sail, has*
no small concern in the cure of diseases. -



WATER TREFOIL,
OR
BUCKBEAN.
MENYANTHES TRIFOLIATA.

~——e———
) Class V. Pentandria. Order 1. Monogynia.
EssenT. GEN. CHAR. Lorolla hirsute: Stigma two-cleft: Capsule one~
“celled. '
Spec. Caar. Leaves ternate,
Dt

DESCRIPTION, .

" Thars beantiful plant is common in bogs. The flower.stalks
shoot out often twelve inches in height, bearing many elegant
flowers in a spike. These are white, but commonly rose-co-
loured on the outside, and in the inside so fincly fringed as to
produce an extraordinary appearance. Its leaves are three toge-
ther, resembling our garden bean, or the trefoil, whence its name.

HISTORY.

This perennial plaat is very common in marshy situations, and
is one of the most beautiful of our native flowers. It flowers in
June and July.

The leaves grow by threes on footstalks. They are excess
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sively-bitter, and their bitterness is extracted by infusion. They -
are said to be sometimes used in brewing ale, and that one ounce
will go as far as half a peund of hops.

MEDICAL VI'RTUES.

A drachm of them, in powder, purges and vomits. In infu-
sion or extract they have been recommended in intermittents, in
several cachectic and cutaneous diseases. The dose of the extract
is from ten to tweaty grains.

This valuable native merits more attention than is commonly
given to it. It seems as if Providence had kindly placed the re.
medy in those situations most productive of agues®, and that
we have no reason to cross the ocean for the cure of intermit.
tents. A cheap remedy is at hand. The blackness manifested
by adding a solution of green vitriol to the juice, or to a strong
infusion of the leaves of buckbean, is a sufficient test of its
astringency. The great Boerhaave says, ‘¢ Contra tertianam et
quartanam febrim valet ;’—¢¢ It overcomes the tertian and quar-
tan ague.” Haller mentions the same fact, ¢ that intermittents
yield to it:” and in the last war the Germans made use of this
remedy, with almost unvaried success, instead of bark. Ray
mentions a similar event: ¢ Herba hzc Germanorum amara,
nuperis annis, in magna existimatione esse caepit. Nonnulli ad
morbum articularem ; alii ad scorbuticos affectus, ad febres inter-
mittentes, et catarrhos eam commendant, et in hydropicis af.
fectibus valde profuisse existimant.” Dom. Taucred Robinson,
R. p. 285.

As to cachectic disease, that is disease and emaciation, debi-
lity of the prima vi®, in these cases bitters are known to be of
service. But the cure of the rot in sheep from this herb may
bave induced this opinion: ¢ Dom. Tanc. Robinson se sepius
observasse ait oves tabidas, in paludes hac herba abundauntes,
compulsas, ejus esu sanitati restitutas.”—R. Hist. Boerhaave
says: ¢ Folia ejus decocta conveniunt in cachexia.”

To scorbutic affections bitters have wonderful efficacy ; and
Sim. Paulli gives several instances of its extraordinary efficacy,

® It was a curious fact, noticed by Linnsus, that marsh miasmata are
the cause of agues, and that lime being employed as manure in such sitna-
tions overcame these miasmata, and the ague disappeared. 1 have myself
traced this curious fact in several parts of England.

H2
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Vide Quad. Bot: oil. 1687, p! 1561 < Its good bffects tscers -
buftie’ ahd"scrophtlohs ‘diseasts have thade warnaseed by ewpes -
rience. Inveterate cutaneous:Hised%es hav¥ bddn ‘removedrby ad :
infusion of the leaves, drank tp a quart a day, for some weeks. »
New Disp. p. 221. Boerhaave says: *¢ Rusticis scorbuticis est
planta comnienddtissﬂh'h,' si ‘i cétévlsia’ infuisa’ can'haé fefs
mentetur.”
chns, spalkmg of ‘this “ pHad¢ 'ja’ hi Miteris Médicd; says;
T o=k bitfer penderiting taste, which ©
fitudus mépgtrid ¢ they have
nse a¥ ati altetitive and 'apds
and 'some hydropie and'rhéus
:en in thé ‘form of “ifnfakton;
mtis¢orbutic ‘hérbs, which'in
d’orangé:péel; oi'some ‘other -
il tadte : they ate sometimes,
ted ' with maft liquors; fof an’

e for the careof rheuma.

{'Boreales hanc plantami’sum.

. . a'lehto muco obsidénte-nér-

vérum et musculorum ‘ménibranas et jutieturas ‘otitur, hot 'modo’
utuntar: R. foliorum menyanthes' mablp. ddas, contete in pul-
pam cam sero lactis, decoqueé, hoc’'décbetum nidbe’ jejtd sto-
acho assumatur. In‘doloribus rheumaticisest optima' planta,
pheserhm in'lioc rheumatismo, qui'h¥tet cirta’ janctiiras et ner-
vorum membmnas, hec herba instar potus thée adlnbiu optinte*
convenit.” Boerhaavé was himlelf’ cured of gout’ by taking it
mixed with whéy. Alston’says that'he' hay sebid véry- remarkuble
good effects’ from this plant in' gout, in Keeping off the pa.
roxysms, tbough not ultimatély to the patieht's advantage; and,
indeed, all these bitteis have beén from time' to thine vaunted as*
curing the gout, bit, as the great Cullen says, ¢ after a time-
these cared people have fallen into worsé diseasey, generally Ay.
drops pectoris” (water in the chest). But in chronic rheuma.
tism much advantage is derivéd from a stitiiulating Bitter Iike the
preseut ; more especially as it also opens- the- bowelsy- and-re--

moves acrid bile.

Viridet cured by this remedy a paralytic lrypochondnac, and:
Nas placed this herb amoug the number of lithonthripics. Boer--
baavc also says, « Dolores nephriticos ourgt.” As far as' my’
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experience has gone, all bitters aye fayourable to gravel, and cale
culous complaints in the kidneys.or, bladder.

It is recommended by Boeghaave palso as an outward applica-
tion for dissolving glandyjar syellings : ¢ Folia cum sale et vino
contusa, et forma cataplaspatis adlnblta, conducunt ad tumores
frigidos ‘scotbnhco: lentosqug dissipandos.”

It is also recommended in &ropay in all stages, by both Boer.
haave and Haller: ¢ Folia gjus gapqcta conveniunt in hydrope.”

Its seeds are good in crgl&.o{ long standing, and diseases of
the chest ¢ Semina presynt,ip tussi inveterata et pulmonum
‘morbis.”’— Boerhaave. )

Linnzus mentions ghat the common people, in times of
scarcity, make bread of the dried roots, with a little meal.

The Laplanders also feed their cattle with the dried roots.

Respecting the dose, Hallgr says that a drachm of the powder
of the leaves or stem, taken as 2 dose, opens the body, and
often produces vomigingg) bag, Bpeﬂnnp gpeaks of two handfuls
at a time. As this. pfant loses its qualities by drying, like many
other herbs potent.swwhea.foesh; it il ot ,readily obtain much
rank as a medicine, wherg, ig winter, as in summer, remedies
are wanted ; butstill I think it merits more attention than it has

89 YO rmved fr,om ,Enghs;\ Phxsxcna.ns.




INDIAN PINK.
SPIGELIA MARILANDICA.

Class V. Pentandria. Order I. Monogynia.
Essext. Gev. Caar. Corolla funhel-shaped: Capsuls twin, two-celled,

many-seeded.
8rec. CuAR. Stem sguare: Leaves opposite,
e ——
DESCRIPTION.

Than plant has a perennial fibrous root, whence rise single
stems, beset with opposite oval-lanceolate entire leaves, and
crowned with a spike of tubular monopetalous red flowers, hav.
ing five stamina and one pistil. Each flower is succeeded by
. two round united bivalvular capsules, containing several small

seeds.

HISTORY.

This plant is perennial, and grows wild in the southern parts

of North America.

MEDICAL VIRTUES.

The root is celebrated as anthelmintic, particularly for the
expulsion of lumbrici from the alimentary caval, and it often
affords relief where no worms are discharged. Some order it in

N -
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doses of ten or fifteen grains, while others give it in drachm doses,
alleging that the nervous affections it sometimes produces mere
- readity happen from small doses, as the large. ones often purge
or puke: some prefer the form of infusion. An emetic is ge-
nerally premised ; and its purgative effect is assisted by wome
suitable additions. Infased in wine, it has been found useful
in intermittents. Dr. Barton recommends it in the insidious re-
mitting fever of children, which often lays thc foundation for
hydrocephalus. ‘

In the year 1754, a letter from Dr. meg, physician” at
Charles-town, North Carolina, was published in the first volume
of the Edinburgh Physical and Literary Essays, in which he men-
tions that this root is a most excellent remedy against worms ; dnd
mys that it is given either in powder or in infusion in beiling
water, but that the powder is the most efficacious ; that the dose
to a child of three years of age was twelve grains-in powder,‘ or
a scruple in infusion. -~ As it has no taste, it may be mixed with
milk, or given to children in the form of téa. Doctor Lining ad-
* vises to add some rhubarb to it to kecp the body dpen, and also
a few drops of some of the élential oit of rue, or sabin,’ or
wormwood, to prevent vertiginous effect, or other alarming.sym.
ptoms, although unattended with actual danger, and which some-
times come on after taking this medicine. - He usually repeated
the medicine morning and evening for several days, with the
expulsion of worms ; and such cases as were mistaken for worms
thereby were rema.rkably relicved ; and he conceives this remedy
" .as very desirable, from its want of taste, and certain efficacy
and, upun the whole, one of the most harmless worm medicines.

Where any alarming symptom came on, which arose from'a
too large dose, as vertigo, pain of the forehead and eyes, or
slight convulsions, these became rclicved by a little weak brandy
and water, or a drop or two of some essential oil in some pep.
permint water, or a glass of wine.

Dr. Garden, in the year 1771, published a farther account of
this medicine, in the third volume of the same Essays, in which
he says, that, previous to its use, it is necessary to give a vomit,
or a purge of rhubarb and calomel, which renders its application
safe, and removes all danger of convulsions of the eyes, &c.;
and that when these symptoms come on, it is proper always to
give a common purge to remove the disagrecing medicine lodged
in the bowels, He recommends giving to childrea from eight
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;nuu of the povdor to.a scrnple, ar more, and to udultl frgm

. sixty to seventy grains ; .and in jnfusion to qne dose of two,

.. three, or.four drachms  day; observing, that he has knoyn
.. balf a,dyachm of this ropt purge as briskly as the same quantjty
« of rhybarb; that he never.found it do good, unless where it did

purge; and that he had tried it with advantage in several hundrpds
of casep. He makes this repark, that by kegping, this medicine
lost considerably of its virtues; for forty grains of the ropt,

. which had not.been.gathered above two months, operated as

ttrongly as sixty which had been kept for fifteen months.

.- :Dr. Hoge, .of Edinbiirgh, .in his Clinical Obserrations, men-
..-tions. his. having. ysed this medicine, and found it to be a ggod

-snthelmintic. According fo Lining, thirty large, worms (the

fgretes). were.pt guce voided by a pegro girl by the pse of this
raof. Dr. Home gave it to eight patients, three of whom pysed
worms ;, the other five did not, hut were relieyed from those

" . complajnts which were. thought to have proceeded from worms.

-To children, of eight years: of age he-gave ten grains of the pow-
. der, twice a day ; and to adg)ts half a drachm, four timesa dgy:

it produced no vertigo, dimpess of the sight, convulsion of the

ayes, or any other alarming symptqm, but proved only purgative.

T,lm medicine has not come into genenl pp.cuce, owing to
the, plagming effects .said sometimes to have arisen from it, as
hhwqe,to its loss of viriues from keepipg; huf growing very

. well in this country, it deserves to be cultivated hege, and pids
fair.to be a very useful addition to onr ayms agajnst, disease, , In

. afew cases oply I have seen any alarm produced ; and as this spon
. went off, and the patients were relieved of worms, and that nasty
. visid slime in which they are engendered, I am inclined myself

to think well of this remedy.



"SCAMMONY BINDWEED.
* CONVOLVULUS-SCAMMONIA.

Clau V ' Pentapdria, Order 1. Monogynia.
Bssenr. Gex, Chan: ~Corolla campaiiulate, plicate : ‘Stigmas two :* Capsule
bilocular: Cells two-secded.
Srec, CAar.  Leaves sagittate, behind truncate : Flowers on slender pedun-
cles, two or three together,

——E——

" DESCRIPTION.,

. Tnn root is thlck and large like bryony, black on the surface
. and wlnta wntlnn, aod it is fall of an acrid milky juice; from
. this aruq stalks weak and tmlmg, three or four feet high, ‘and
) belet with tm.ngnlar leaves like those of the common field bind-
weed The flowers grow from the axille of ‘these, are large,
. bell-shaped, aud whitish, witb a pnrphsh or yellowish tinge. The
" seed.vessel is of a pointed form, and the seeds themselves an-
gular aad blackish.
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HISTORY.

This scammony convolvulus is a clinbing perennial plant,
. which grows in Syria, Mysia, and Cappadocia., The roots,
which are very long and thick, when fresh contain a milky
tained by removing the earth from the upper
.nd cutting off the tops obliquely. The milky
out is collected in a small vessel sunk in the -
end of the cut. Each root furnishes only a
the produce of several parts is added™together,
n. Thisis the true and unadulterated scain.
, of a dark gray colour, but becomes of a
:n touched with the wet finger, is shining in
peculiar nauseous smell and bitter acrid taste,
and forms with water a greenish milky fluid, without any re-
markable sediment. In this state of purity it seldom reaches us,
bat is commonly mixed with the expressed juice of the root, and
even of the stalks and leaves, and often with flour, sand, or
earth. The best to be met with in the shops comes from Aleppo,
in light spongy masses, having a heavy disagreeable smell, fria-
ble, and easily powdered, of a shining ash colour verging to
black ; when powdered, of a light gray or whitish colour. An
inferior sort is brought from Smyrna in more compact ponderous
pieces, with less smell, not so friable, and less easily powdered,
of a darker colour, not so resinous, and full of sand and other
impurities.
A resin is the principal constituent of scammony. Sixteen
ounces of good Aleppo scammony give eleven ounces of vesin
and three and a half of watery extract.

MEDICAL USE."

Scammony is an efficacious and strong purgative. Some have
condemned it as unsafe and uncertain, a full dose proving some-
times ineffectual, whilst at others a much smaller one occasions
dangerous inflammation and gripes. This difference, however, is
owing entirely to the different circumstances of the patient, and
" not to any ill quality or irregularity of operation of the medicine:
where the intestines are lined with an excessive load of mucus,
the scammony passes through without acting upon them ; but
where the natural mucus is deficient, a small dose of this or any
other resinous cathartic irritates and inflames. Many have en.

: H
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deavoured to diminish the aetivity of this drug, and to correct
its imaginary virulence, by exposing it to the fumes of sulphur,
dissolving it in acids, and the like ; but these only destroy a part
. of the medicine, without making any alteration in the rest.
Scammony in substance, judiciously managed, stands not in need
of any corrector : if triturated with sugar, or with almonds, it
becomes sufficiently safe and mild in its operation. It may like-
wise be conveniently dissolved, bytrituration, in a stroamg de-
coction of liquorice, and the solution then poured off from the
freces. The common dose of scammony is from three ta twelve
grains.

The action of cathartics have been wariously cons:de,r,ed by
medical men. Some have entertained that this arises by swall
spicule irritating the sensible coats of the bowels ; and these re-
sinous cathartics are the more powerful on this account; and it
certainly i a curious fact, the mild operation that scammony pro.
duces, with some other cathartics, when triturated with sugar, or
blunted with the almond. It is generally given in cold phlegmatic
babits, and forms the chief ingredient of those family dranghts
and pills 50 commonly used to obviate habitual costiveness.

Take of scammony, in powder, grains 10,

blanched almonds .- drachm 1,
cinnamon water - - ounce 1,
syrup of ginger - - drachm 1:
Rub down the scammony with the almonds first, then add the
syrup and cinnamon water gradually. For a purgiag draught,
to be taken early in the morning. .

Take of scammony, in powder - grains 10, .

socotrine aloes - < < scruple 1,
3panish 808D e« <« - - drachm I-},
-essential oil of ¢loves . drops 3,
syrup of ginger - a sufficient quantity :
Make thirty pills. Take three going to bed.

It forms also a chief ingredient in the famous basilic-powder,

as it is called, so serviceable for removing what is commonly
termed pot-belly in children.

Take of scammony, in powder,
calomel,
antimonial powder, equal parts, grains 2,
cream of tartar . . .- < grains 10:

To be taken in curraat jelly an hour after breakfast every other
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gy, It will ‘dften-tiot bnlylpmge‘ but voinity which:last sfect
Mwillproduce #d harm.

' The:gteat Boertmavesays: that this plant is an excelientrembdy
-agathst the dropsy, ‘provided the vistera are good : ‘FEstplanta
) judatiwimg eontra- ydropem,: modo. viseera ‘sint douna.” tHe
-t guve'thé flowers i’ % Flores recéntes: ad uneian dimidiam comesti
* cam'oled* et dceto fortissimo sursum deorsutnque. purgsant.”’

“Many physicians have entertaimed great fears zespeetimg-this
“rémedy. ‘Boerhaave says) it quickly; if too freely given, convarts
" ‘the blood ‘into- water : * Si-suceus “ex radioe:exprimatur; .tum
habetur succus scammonii, hic succus sanguinem in ageam-gito
" - convertit, - et hinc ‘venefiatus est, si-magnaseopia mssumatur.”
* But in nroderate doses it is good agaimst:the biley end:as a-dy-
- ‘drogogue’to temove water : ¢ Sed si«caute adhibeatur;: tum op-
¢ time. convenit, ‘ubi'purgandam, ‘squa ducenda et.bills.” : : Hevre-
¢ dommends it in dsthom: ¢¢ Conducit in asthmate.” (Heffmann
"v alsé ‘Had dreddful apprehensions ‘respdeting” this remedy. '1.He
* sdys 'he never'employed it, nor ever will ; redolving-always to
< abstain’ fromt colliguative poisens : ¢« Ego nwnquam in praxi-mea
in tsu habui; ‘nec in posteram ’habebo § -me: semper’ ab dstius-
modi venenis colliquativis abstinens.” '+ Neverthelessy as @ drastie

purgative, in cold habits, it is very usefally employed.

_ " PREPARATIONS,

The Royal London College order the following preparations :

- ELecrvARY or 8gamnoxy. (Electuarinm Scammonii. . L.)

Take of scammony, in powdery one ouace and & Kalf ;

' eloves,

iginger,’ of eachy six-drachms ;

————i -eggential-oil of earaway, hulf a drachm ;

~gyrup of Toses, as-much as is sufficient :

Mix theé spices, powdered together, with the syrup-;-then add

the scammony, and-lastly the oll of caraway.

" This electiary is a:warm brisk purgative. . A drachmr and a

. haif contic fftech grains of-seammony.

Comrouxp Pownze or Scaumoxy. (Pilvis Scmmonil com.
positus. L.)

Take. of scammony,

hard extract of jxlap, of each two ounces ;
ginger, Ralf an ounce:

Powder them separately, and mix them.
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The Edinburgh Gollege thus direct : .
Take of scammony,

super-tartrate of potass; equal parts 3
Rub them together to a very fine powder,

In the first of these compositions the scammony is combined
with another purgative mare active than itself, and in the other
with one much less s0; which -difference must be attended to in
prescription. The ginger. is an usefal additiom, and will render-
jt less apt to gripe. The dose is from five to ten grains.

Coxrouny Powpkr oF ScamaoNy witm-Asogs, (Pulvis
Scammonii compositus cum Aloe, L.)

Take of scammony, six drachms;
-~ hard extraet of jalap,
socotrine aloes, of each an ounce and a half ;
ginger, half an ounee :
Powder them separately, and mix them.

Here we have a combination of three powerful pnrgatives of
the same kind § bat what advantage these campesitions have over
the ingredients taken separately. is npt very. apparent. Of the

present, from five to ten grains is a sufficient dose for a costive
habit.

Pownsra- or: Scammory wite Caromzy,. (Rulyis. Scammeni
cum Calomalane. L)~

Take of scammony, hslf.an ounce,;.

calomel,

denble refined sngar, of each.twa drachms:
Powder them separately, and then mix them.

In this case the calomel may often be faund to be an.useful
addition to the scammony, as its mode of action is different,, al-
thongh it coincides with it in the general effect. The doge is.
from five to tem: grains, used in costive. habits, and to remore
filthy sordes from the bowels.

It also properly enters into the composition of the Coxrounn,
Exrtracr or Corocyntn (Extractum Colacynthidis compasia,
tum, L.); Coupounn PownEr oF Sgnxa (Pulvis Senme com-

positus, L.); Pirrs or Aroes axp Corocyurn (Piluln Alges
cum Colocyntlnde)




JALAP BINDWEED.
CONVOLVULUS JALAPA.

Class V. Pentandria. Order 1. Monogynia.
EsseYT. GEN. Caan. Leaves ovate, subcordate, villose underneath.
e —

DESCRIPTION.
Thus plant has thick, fleshy, radish-like reots, full of a milky
Jjuice ; the stalks are numerous, twining for snpport, and rising
to about ten or twelve feet; the lcaves vary, being heart-shaped,
angular, oblong, or pointed, smooth, and stand alternately
upon long footstalks; the flowers are usually two, on forked
peduncles, bell-shaped, entire, plicate, of a reddish colonr on
the outside, and of a dark purple within. The calyx is com.
posed of five small oval leaves. Fach flower terminates in a
wrinkled, roundish, pentagonal, umbilical fruit, about the size
of a pepper-corn, including a white kernel.
. HISTORY.

Jalap is a climbing perennial species of convol¥ulus. It is an
inhabitant of Mexico and Vera Cruz, from which it was first
imported in 1710. It is now cultivated in the botanical gardea



JALAP BINDWEED: Hr:

of Charlestown, and flourishes in our own stoves. When
recent, the root is white and lactescent ; but it is brought to us
in thin transverse slices, which are covered with a blackish
wrinkled bark, and are of a dark gray colour internally, marked
with darker or blackish stripcs. It has a naugeons smell and
taste; and when swallowed it affects the throat with a sense of
heat, and occasions a plentiful discharge of saliva. When pow-
dered it has a yellowish gray colour.

Such pieces should be chosen as are most compact, hard,
weighty, dark.coloured, and abound most with dark circular.
striz and shining points ; the light, whitish, friable worm-eaten
plem must be rejected.

“Slices of briony root are said to be sometimes mixed with those
of jalap; but these may be easily distinguished by their whiter "
colour, and less compact texture.

Neuman got from 7680 parts, 2480 alcoholic, and then by
water 1200; and inversely, 2160 watery, besides 360 which
precipitated during the evaporation, and 1440 alcoholic: the
tincture extracted from 7680 parts, gave, by precipitation with
water, 1920.

MEDICAL USES. ‘

Ja]ap in substance, taken in a dose of about half = drachm,
proves an effectual, and in general a safe purgative, pérforming
its office mildly, seldom occasioning nausea or gripes; butin hy.
pochondriacal disorders, and hot bilious temperaments, it gripes
violently, if the jalap be good ; but rarely takes due effcct as a
purge. An extract originally made by water purges almost uni-
versally, but weakly ; and at the same time has a considerable
effect by urine: what remains afterthis process gripes violently.
The pure resin, prepared by alcohol, occasions most violent
gripings, and other distressing symptoms, but scarcely proves
at all cathartic: triturated with sugar, or with almonds, into
the form of an emulsion, or dissolved in spirit, and mixed with °
* syrups, it purges plentifully in a small dose, without occasion
ing much disorder : the part of the jalap remaining after the se-
paration of the resim, yields to water an extract, which has no
effect as a cathartic, but operates powerfully by urine.

Jalap contains both a gummy and resinous principle, an ounce
yielding, according to Cartheuser, about half an ouses of a
gummy extract; and about two scruples of a resinous; neither
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of, them are 59 strong and purgative as when mixed; hence 8¢
is usually preacrlbeql in substance from ten to fifteen 3rauu i or’
it is usefully added in cald habits to accelerate the actlon o( rhu.
barb, and in this form is faund frequently to expel worms_, Ymng '
sqwirably adapted for. the purpose. In very robust country
hahits. jalap is a sago and good purge, producmg its elfects pow.
erfully and certainly. In the rheumatism it is a very excellent

purge; and is usefully employed mix ’ “ns of gam. )
bodge in the dose of a scruple to car ‘opsies, as
wgll as when combined with four or fi rel. ch‘
a powerful drastic purge, Hoffmann * improper
for children and for weakly habits; '8, if it be
tgiturated, beforg exhibition,, wjth agy ud the cry. :
stals of tartar a;e.thc fittest for the | operate mq
smaller doses than when taken by same tlml’
act very moderately, and without s, _ tritérated

with hard .sugar, in small dqses it ls a safe Jpurge for ch.‘ldren 3.
and in this way they mll receive it, thp Jalap ha.vmg little taste.

 PREPARATIONS,
Its medical preparations are :

Tixcrure or Jacapr. (Tinctura Convolvuli Jalapz. E. Tinc.
turs Jalapg. L. I.)
Fake of jalap, in coarse. powder, thrce onnces (eight ounces L.,
five, D.);
_dilated alcohol, fifteen opnees (two_pints, L. D.):
Bigest for seven days, and.strain, the tincture through paper.

Alcohol was farmerly ordered for the preparation of this tinc.

re ; but diluted. alcohol is a preferable menstruum, as it dis~
solves the actjve constituents of . the jalap, as well as pure alco-
bol, and.is less stimulating.

The, water is an excellent. addition, as it extracts so much of,
the gummy parts as correct the resinous, which are more active,
and by itself. very griping ; and this tincture so made may be
taken by itself, or mixed with syrup, from a drachm to half an
eunce: but it is more frequently added, from the quantity of a
drachm or two, to any purgative draught to quicken its opera-
tion.

The Extracr is thus prepared :

Take of jalap, reduced. to powder, one pound;

= of rectified spirjts of wine, four piuts:
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Mix, and digest them for four days; pour off the tincture, and °
boil the residue which remains in ten pints of distilled water,
and reduce it to two; then strain both the tincture and decoc.
tion through a cloth, evaporate them.till they begin to thicken,
and reduce them, by gentle evaporation, till they are of tlie
consistence of pills.

By this meanps both the resinous and gummy matters are ex-
tracted, and it is employed in doses of from four to twelve
grains. Triturated with equal parts of sweet almonda, its ope.
ration is rendered mild.




i

COMMON PERUVIAN BARK TREE.
CINCHONA OFFICINALIS.

Class V. Pentandria. Order 1. Monogynia.
Ement. GEN. Cuar. Corolla funnel-shape, petals woolly at their edges:
Capsule beneath, two-celled with parallel dissepiment.
Sexc. CuaR. Leaves elliptic, underneath pubescent: Limb of the corolla
M’o

e —
DESCRIPTION.

Tuz tree which produces the bark varies in its sise. Wood-
ville describes it as very lofty, and sending off large branches.
Its leaves are oblong, three inches in length, and about an inch
and a half in breadth, The flowers stand in clusters at the ex-
tremities of the branches, and are composed of a single tubular
petal, whose border is divided into five segments. These are
succeeded by capsules of the shape of an olive, which when ripe
split open lengthwise, discovering two cells divided by a mem.
brane, and coutain each a number of small flatted seeds sure
reunded with a membranous edge.
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HISTORY.

The bark commonly called Peruvian bark, of which the Edine
bargh. College enumerdtes three varieties ; !

1. Fhe common, -the yellow .of some foreign authorn :

2. Tie yellow, ‘the arange of some forengn authors, i

3. The ral. . ;

By the recent observations of the Spanish bohlusb, it is now,
howerver; aicertained that these dre not only the barks of distinct
species of cinchona, but that prebably each of them is indiscris
minately taken from several diffavent species. -Raiz and Pavon
have deseribod fiftcen species natives af Peru and Chili ;\and if
to them we add those of Tafulla and Vabl, tweatyasfive distingt
species have becn described, of which sevén -have been foynd
in North America in the neighbourhood of Santa;Fd, by Mutis,
Cinchouna, censidered as a genus, is'a mousteinous tree, and ip
mever found in the plains.. It grows to a great height, and fory
merly its trunk was often thicker thait a.man’s body, But since
s bark has come into suck general use, few tress are to he wen
thicker than the arm. Indeed there is reason to fear that it will
become still moie scarce, as no attention is paid td its cultivee
tion, and the trees always die after being strippéd of their bark,
This operation is performed in the dry seasen, from September
to November. The bark is then csrefully dried in the sun, aud
packed in skims, which contaia from 100 to 150 pounds, and are
called by the Spaniards zerenns. 1In these, coarse and fine pieces
of the same kind of bark are promiscuously mixed, but they are
afterwards sorted.

1. Common pale bark. This is said to be the bark of - the
Cinchone cordifolia of Mutis, under which he includes the bire
suia, ovaia, purpurea, aad micranthe of the Fiora Peruviana,
the officinalis of Linnsus, and the pulescens of Vahl.

In commeres. we. fimd several varieties of the commoua paje
bark, the most remarkable of which dre, the guitiad bark, which
ocomes from Loxs, and the flat bark, from. Gussnce. . . ;..

The bark which comes from Loxa consists of thin, singly or
doubly rvolled, pieces, fowr or five inches lang, and scercely, a
line in thickuess ; extersally rough, of a grayish brown colous,
ad generally covered with & kind of koheq ; intermally.of a-din-
namon colour. Its fracture should not be fibrous or powdery,
but even and skining. ‘It has a peomliie nm.bcndl, agd a
Pamaat, bitter, stringent taste. . -

13
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- The bark which comes from Guanaco consists of much thicker,
coarser, and flatter pieces ; externally of a dark browa:or al-
most black colour, but internally it has thé same cinmamon co.
lour; and in its resinous fracture, smell, and taste, it exactly
resembles the former. When genuine, both varieties are excel.
lent remedies, although the former be generally prefesred on the
eontinent and the latter in Britain.

2. Yellow Peruvian bark. This variety of bark bas only
been introduced into Furopean practiee since 1790, when it
was sent from Saota Fé by Mutis. Itis the bark of his Cin-
chona latifolia, under which he includes the nitida, giabra, or
lanceolata, fusca, or rosea, amgustifolia, or tunita, the officinalis
of Condamine and Vahl. It counsists of pieces about six inches
in length, thicker, and less rolled up, than the common berk.
Its internal surface is of a deeper red. It sometimes wants the
epidermis, which is often as thick as the bark itself. It is lighter
and more friable than the fermer variety ; its fracture is fibrous;
and when reduced to powder, its colour is paler. Its taste is
much mere bitter, astringent, and stronger, but its smell is
weaker. Its decoction when hot is redder, but when cold,
paler. Its solution strikes a deeper colour with sulphate of iron.
It contains more of the active constituents than either of the
others, but lcss gum than the commou, and less resin than the
red. It is much more powerful than the preceding specids, and,
according to Mutis, is the only one which is directly febrifage.
The epidermis should always be removed before it be pow.
dered.

3. Red Peruvian bark is obtained from the Cinchona magni-
folta of Ruiz and Pavon, the oblongifolia of Mautis. It occums
geuerally in much larger, thicker, flatter pieces, but sometimes
also in the form of quills. 1t is heavy, firm, sound, and dry;
Triable between the teeth ; does net separate into fibres; and
breaks, net shivery, but shart, close, and smooth. It has thres
layers: the outer is thin, rugged, of a reddish browa colear,
. ‘but frequently covered with mossy matter ; the middle is thicker,
‘more compact, darker coloured, very resinous, brittle, and yields
first to' the pebtles the inmost is more woody, fibrons, and af
2 brighter red. Its powder is reddish, like that of Armeninm
‘bole. ' ’ P
¢ Its astringencygand bitternessinre mone intease, and it contnisas
more resin than the pale bark. It.is not, hewever, allowed by
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Matis £0 -be like: the yellow bark, directly febrifuge. It is said
to be more fraquently adulteratad, .

The great price of cinchowa bezk has sometimes tempted dis-
honest men to adulterate it with other similar and less powerful
barks, and, what is still more blameable, with geauine bark,.
from which the active.constituents have been entirely extracted
by decoction with water, ..

In selecting cinchons bark, we mnst therefore take care, that,
besides the characteristics already noticed, it be dense, heavy,
and dry, not musty or spoiled by mejsture, and that a decoction
made of it have a reddish colour whet warm, but when cold
become paler, and deposit a brownish red sediment. Those
pieces whose taste is simply intensely bitter, ar very astringent,
or nasseous, or merely maucilaginous, whose;surface is smooth
or polished, of a dark colour, or pale yellaw, or red, which
are tough or spongy, whose bark is fibrous, woody, or powdery,
and their internal colour white or gray, are to be rejected.

There are few vegetable snbstances wiich have been subjected
to analysis more frequently, and by abler chemists, thau the
cinchona bark. But from the difliculty. of the subject, and
from essential differences in the chemical properties of several
varieties confounded uuder one denomination, contradictory re-
sults have arisen, and our knowledge of the subject is still im-
perfect. Vauquelin has lately done much to lessen this confu-
sion, by showing that there are three, if not four, classes of
cinchona bark, differing essentially in chemical constitution ;
- but unfortunately he has not been able to. designate with bo-
tanical accuracy the individuals he found to belong to each.

The first class precipitate astringents, but not gelatine.

The second precipitate gelatine, but not astringents.

The third precipitate both astringents and gelatine ; and,

Lastly, some barks confounded with these precipitate neither
astringent nor gelatine; but these Vauquelin, viewing the genus
chemically, does not consider as cinchonas.

Individuals in each of the three first classes are capable of
curing intermittents, which shows how insafficient our analysis,
in its present state, is from explaining the connexion betwcen -
the medical virtues and chemical properties of this remarkable
genus.  Besides these principal diflerences, on which Vauquelin
fouunds bis classification, cinchona barks.vary in the effects of
many chemical agents. The infusions of some kinds reddea

N
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tarnsole; others de net affedt it; some impant & deep colour to
water, others very little; some' affect cortain metallic solutions,
which others do uoty and the decoetions of some kinds remain
transparent afier becoming -veld, - others grow turbid as thoy
cool, and deposit & copicus precipitate. The following mode
df analysis, however, will give an ides of tite dcompesition of the
'second class.:—The cold infusion has a red-csloer, more or las
brown or yellow ; Dditter taste, with mere or less astringenoy ;
hecoming in a few days covered with a green menkl. On eva-
porating the infusion, if it-be permitted to cool repeatedly
during the process, it becemes turbid, aad deposits a precipitate
for several times. If these precipitates be separated, and the'
supernataat floid, after it ceases to become turbid on eooling, be
evaporated to the consistence of a soft extract, and treated with
alcohel, there remains enly a viscid substance of a brown co-
lour, akmost without bitter taste, insoluble in alcohol, perfectly
soluble in water, mot rendering it turbid on ceoling, and which,
By spontaneous evaporatien, is analysed into & saline mass, cone
sisting of reddish brown ‘crystals, hexahedral, rhomboidal, or
square, and & mucilaginous matter which remains dissolved in the
mother-water.

The precipitate which is deposited on the cooling of the con.
eentrated infusion, when dried, has a red brown colour aad an
intencely bitter taste. It is readily soluble in alcohol, especially
when heated. The tinctare is decomposed by water, and yiehis
erystals on spontaneous evaporation. It is sparingly and only
partially solable in cold water,’ more copiously and completely
in boiling water, which, howerer, again becomes turbid on cool.
ing. Its solution reddens tincture of turnsole, grows mouldy in
a few days, does mot precipitate tartar emetic, or solution of
gelatine; is mot visibly acted upon by acids, bat with alkalics
is coagulated into 8 thick whitish matter, becoming brown and
somewhat hard by expesure to the air, seftening with heat, and
acquiring the ductility aad silky gloss of tarpeatine.

The saliwe mass which erystallizes from the mother-water, on
being purified by repeated solutions aod crystallisations, is ob-
tained in the form of white square or rhomboidal pintes, often
grouped, with almost no taste, solable i about five waters at
80, iasoluble in alcehol, destructible by fire, not decomposed
by ammonia, acetate -of lead, or nitrate of silver, but by the
fized alkalies, and the oxatic and sulphuric acids, and by infasion
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of tam, and of some verictios of sinvhows. This-ailt '3 YeuJ
quelin disocverad o consist of dime, natl & Rew aeld whieh cry.
stuitizes in plates, hiis & very weid taste, -forns seluble il ovy.:
stallizsble conlésations with the ulkalits 4nd savtin, end does’
ROt precipitate the nilrates of silver, mevomty) or daad. ‘M. Vi’
quella has given:it the ‘asme of Kinic woid' but is this would
Jead ws te suppose -that ‘it was obrained from Kino,- 1¢ appesrs
to we tht it ought.to be wamad the cinehonid acid, fiok the-
systematic aame ol the tree mwmmuuwmm
ebtained. vl

- M. Vauquelin htduﬂnlyoed mmu otth cinéhona?
pubescons and officinalis, which Mo pefets to the first cluss. In-
shmest every respect the anutysis agrees with that now' detlled,’
eueopt it the clvemieal properties of the deposit from'the ¢oms’
omtrated infusion, which in the present imstnve prodaces &
eopicus: presipitats i the infasion of natgells, s weld in thrter
emetic and nifrats of meveury. These depesits; hé -obsérves,
differ from resing ko being solable in water, in acids and'hi al.-
kalies, in acting as xdye, in decompesing metdllic ssintions, end
in their watery seluthen becoming momidy. He is inelined to
eonsider them as & peculiar vegetable pﬁneiple, not ybtmn-
clently examited.

Having thes detaliod ‘the lntent exporimenty ou s ispottin®
sebject, it way not be seperfiudasiso noties'the obierraions of
precediag chewists, Wwith-& vNw-8f veddeting ‘the'history of tlié
analysls of ciachons mare perfeet. - Neumatin got from PO8Y
pares of common einehown 640 wicohelie, dnd’ aftcrwards 368
watery entvact ;- wud fntervely, 330 watery and 600 ‘Wicoholit ;'
from which # wight be inferred, that there were abowt $00 purts:
selobie in sicohol oaly, 860 in water ovty, ¥nd 80 '6r'40
both; but the propértion of the last is cértainly '6ob smililh.
Fourcroy extracted from 576 parts of red bark, 38by water,'
ond afesrwards 94 by nicokol. MuwrabeRti got from ‘a’ poand of
yellow burk, 484 graime of gem, 470 of extractive mucous mat.
ter, 208 of extractive resinous matter, and 123 of resin, -besides
sullee matters, &c. Lewis observed that the decoction became
tatbid on cooling, snd that the precipitate was 'solodle in ales.
hol. He aleo pelnted out the dedp green colour which decoc«
tioms of cinchone acquire from the addition of ehalybeates. Dr.
Beving afterwards faund that recent decoctions gave a black co.
Jeur, while those which had boen kept some time gave a greea.
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I may sdd, that the tinctwre gives s black, while:thé cold infae’
gion gives & green; snd that, ia:all cases - where'an excess of the
chalybeate i used, a green colour is produeed. These effocts
have been ssonibed. to the presence of taamim; but they hava
listle resemblanca 4o the iatensity and derabiility of the blae cow
lour pradaced in infosions of gall-nuts, and other:powerful astrine
geats,. Thay, however; show thet the principle on which .the
oolowr. depeuds is more soluble in alcohol and in boiling water,
than in cold, and' that it ip very destructible. . 1t was long be-
lieved that cinchona was a powerful astringent; but after Sew
guin’s discovery of gelatine as a test of the:girinciple of aatwin.
gancy, Dr. Matoa found that cinchena cobtained very litte
tapuin, ,Ig my experimeats, solatien of gelatine did nat’ afiect
the cold . infugion, but precipitated the timetwre, dilnted with
water.and filtered, slightly, and the filtonethdecoction copiewslys
The precipitate in the last case was filamentous, suad-exactly se«
sembled that.produced with gelatine by iufusion.of galis. Hence
it appesxs that the tannin in ciachona is muel) less soluble in alw
aohe! and in cold water, than in hat. De. Msbon discovered
that ipfmsion; of cinchona was precipitated by iafusion of nut-
galls. ,Seguia, who afterwards made the same observation, cema
cluded from it that cinchona contained gelatine, but erroneously,
as I soou sfter proved. Infusicn of gaile is precipitated cepi-
qusly, not only by the fijterad desaction of cinchoms,. but also
by the ipfusion and tinctuse 'dilyted and fltered ; and as these
phmmomesna are jpconsistent with the preperties of gelatine or:
atanch) -(the only aothes principles. which, so far as 1 kmow, pre.
cipitate imfusion of galls,) I conceived myselfl amthorized to
ugnbe thew 10 a.vegetable principle, not hitherto examimed,
spluble ip alcobol and in water, and called it cinchonin. Seguia
sypposed that it was the tannin of the infusioa of galls whick
formed the predipitate in infusion of cinchoua; but this is ex-
tremgly doubtful: for, as I have mentioned in another work, a
decoction of cinchona is precipitated both by gelatine and galls,
and, when saturated by either of these re.ageats, is still acted
upon by the other ; but an infusion of galls, after being satu-
rated with gelatine, does not act on a decaction of cinchoma.
Now, if gelatine deprived the infusion of galls of no other
principle but tannjn, it would follow, that a decoction of cia-
chong contains both tannia and a-printiple predipitable by tan.
nin, which can scarcely be the case; and indeed we do mot .at
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presedt see any way- of accounting for the facts, but by sup-
poving that the gills and cinchona coutain eack of them tanuin,
and another pristiple, of a differcnt mature in uch, Bot preci-
pitable by tacmin, but by each other.

It is satisfactory to find that great mester of analysis, Vaoques
Ba, drawing nearly the same conclusion from his observations :—
It would seom that it is to the tamnis of the osk bark and
gulls that this prindiple (cinchoain) unites te ferm the precipi.
tates observed in the infusions of these sabstances; but as this
principle exists in some species which at the same time precipi-
tato glue, it is doobtfal that it really unites to the tanain of the
ek bark, or that the principle in the other species of cinchona
which precipitate give, is actually tannin. But the one or the
other of these suppositions must be correct, as the infusiona of
the two species precipitate each other. Dr. Irving obtained
from cinchena a small pestion of volatile oil, on which its aroma
deponds ; and Fourcroy aad othey chemnists have obeerved, that
during the evapemtion of as infusion or decection of cinchona,
exposed to the airy an. inseluble pellicle is formed on the surface.
Fabbreni observed,. that cinchona loses its solebility by long ex«
posure to the-air, and even by being teduced to very fine pow-
der; 100 parts of ciachona, whea bruised, yielding from 12 to
16 of extract, and whea fiaely powdersd osly 6 or 7; and that
cinchona destroys the emetic property of tartrate of antimony,
without losing its febrifuge virtues.

Hew little the analysis bas hitherto acoevnted for the virtues
of cinchona, is ovident from three of the latest writers referriag
its virtuss to totally different principles : Deschamps to the cin-
cheanate of lime, two doses of which, of 36 grains each, accord.
ing to him care every intermittent; Westring to the tanning
priaciple ; and Seguin, on the contrary, to the principle which
precipitates tannin.

MBDICAL USES.

On dead animal matter cinchona acts as an antiseptic, and on
the Niving body it acts moreover as a stimalant, tonic, and anti~
spasmodic. The discovery of its medical virties was, in all pro.
Imbility, the result of accidemnt. In fact, according to some, the
Peruvians learned its ‘use by observing certain animals affected
with intermittents justinctively led to it ; or, according to others,
a Peruvian having an ague, was cured by accidentally drinking
of a pool which, from some trees having fallen into it, tasted of
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cimchona: and its use in gangrene is sald ¢o have eviginatad from
its curing ome tn 20 agueish-patient. It bas had varioes uppelie«
tions. About the.yesr 1640, froth curing the lady of the Spa-
nish viceroy, the Comitissa del Cimohou, it was-estied Cortex or
Pulvis Comitiss®, Cinchena, &c.; froin the interest which chr.
dinal de Luogo and tive Jeswit fathers took iin its distribution,
Cortex or Pulvis: Cardinalis de Lugo, Jesuitious, Patrum, &c. 3
from the place where it was originally foriud, Peruvian back, o
simply. from its preeminence, Bark.
- On'its first introduction into Eurape. it was reprebated by
muny eminent physicians, and-at diferimt puriods, long. after, i
was concillered as a dangerous remedy ;' but its charscter, im
procens of time, Became universally established. -
© It was first' introduced for the cere-of intermittent fovers ; amd
these, when it is properly enkibited, it yarsly fails to care. But
thére have been oousiderble differemess of opinion with regurd
to the best mode of exhisition ; seme prefer giving i¢ just before
the fit, some durimg the 6t wthers tmmedintsly sfterit. Sewme,
again, order repeated doses between the.fits ; and this mede of
exhibition, although it may perhaps sometitnes load. ¢0 the ome«
ployment of more bark than s necassaryy spom the whale ap-
pears preferable, from being best suited to most stowachs.: The
reguisite quantity io very different in diffevent cases ; nud by many
vernal iutermittonts cimelipua sevns even hardly necessary.

" It is now given from the very combencsmicie,f the discase,
withoat previous evacustions, which ave thougiit to ritard the care,
amd to induce, they say, abdominal ivflammations, dcierhwe, jman.
dice, hectie, drepry, &o.; symptoms formerly att¥ibuted to 'the
prematare or immoderate use of the bark,but which are best ob.
viated by its early and Kberal use. Itisto boeontinvned not only
till the paroxysms ceatic, but till the matural appetite, strongth,
and complexion retarn. It is then to be gradusity leféoff, and
repeated at proper intervals to sscure against a relapse, to which
there oftea seems to be a peculiar dispesition, especialy whea
the wind blows from the east. Although, howerver, evacustion
‘rather counteracts the effects of dimchoas in the cure of intas
mittents, yet, previous te its use, it is oftew adviseable to empty
the alimeatary canal, particalarly the stomach; and on this ace
count good effects are obtained from premising an emetie,

It is & medicine which seems not only sujted to both formed
and Iateat intermittents, but te that state of fihre om which all
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periadical diseases seom to depend ; as periodicat paia, fnflstoms.
tlon, hemorrhagy, spasm, congh, loss of external sense, &c. -

Cimcbounn is now wsed by some in all centinued fevers ; ‘ut the
aame time attention is paid to keep the bowéls clear, snd to pro.
mwte, when-necessary, the evacuation of redundant:bile, always,
kowever, so as to weaken:the patient as httle as posside.:

In confluent smeH:pox it promotes languid eruption und sape
puration, diminishes the fever, snd prevenu or eorrects putres.
cenee and gengreae. - ’

- Br. Haygarth has lately extolled its uee in acute rhrermatiom,
from thre very eon\henuameat, even without premising venenu-
o

I gangrenows sore . fhvrouts, aud imleed in every specles of
geugrene, it is mobh used, both externally und intertmlily.

- centagiows dysentery, after due evacvation, it has been used,
taken internally and by injoetion, with aod without opiwm.

- Tu all those hemorrhagies called passive, and likewise in other
incressed discharges; it isuch nsed ; and t certain undefined
enses of hemoptysis, some aliege that ¥ ir remarkably effectmal
when joined with sw sbsorbent. B

It is wsed for obviating the disposition to mervous and con.
vulsive diseases; and some have great confidence in it, joimed
with selphuric acid, in cases of phthists, scrofuh, il.condiioned
ulcers, rickets, scurvy, and in states of convalestence. In these
caseés it is proper to conjoin it with a milk diet.

In dropsy, not depending on any particular locat affection, it
is often alternated or conjoined with divretics or other evacuants,
and by its early exhibition after the water is once drawn -off, or
even begins to be freely discharged, a fresh accumnulation is pres
vented, and & radical cure obtained.

Peruvian bark may be exhibited,

1. In substance. -

The best form of exhibiting this vataable remedy is in the state
of avery fine powder, in doses of from ten grains to two drachms
#nd upwards, Mutis and Zea say that two drachms of true
geauine bark, in powder, are sufficient to prevent the excess of
an intermittent, while, to produce the same effect, it requires the
decoction of two ounces. Nay, even the residuum of an infa-
sion is eapable of curing agucs, provided it be given in a larger
-dose than the entire powder. As it cannot be swallowed in the
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form of adry powder, it must sigher be diffesed in some Hguidy;
as water, wine, or milk, oc mixed with some viscid substance, as
currant jelly. lts taste, whigh is disagreeable to many people,
is best avoided by taking it immediately, after it is mixed with,
the vehicle. In this respect, therefure, it is bettex:fer the pa..
tients to mix it up thempelyes, than to,receive it from the apo-
thecary already made up, into a drawght with sowe simple di-
stilled water, or into aa electuary with a syrup. A much more,
important objection to giving cinchona in substance is, that same,
stomachs will not bear it, from the oppressian, and even vomit-
ipg, which in these cases it excites. We mast eadesxpus 1o
obviate this inconvenience by the addition of some aromatic, and;
by giving.it in smal] deses more frequently.rapeated. If we are
unable .to sucoeed by these mesms, we myst extract the moet
active constituents of the bark by mesus of seme menstruwm.
It has therefore long hoen a pharmaceutical problem . to disqovan
which meastryum extracts the virtyes of cinchona meost cem-
Pletely. But.it woukd be contrary to aaalogy to suppose that;
its constitwent princiglas should subsist so intimately mixed as,
they must be in an organic product, without exerting npon each
other some degree of chemical affinity, and forming combinations
posgessed of new properties. Accordingly we fiad, whether it
arise from this cause, or merely from thp state of aggregation,

- that neither water nor alcohol extracts these constituents from
cinchona bark in the.same quantity in which they are able to
dissolve them separately, and that we must bave recourse to
direct experiment to determine the degree of action possessed
by each menstruum upon it. With this view, many experiments
have been made, and by very able chemists. But most of them
were performed when the science of chemistry was but in its
infancy ; and even at this time that branch of it which relates
to these substances is so little understood, that the results of the
latest expgriments are far frem coaclusive.

2. In iofusion.

To those whose stomachs will not betu- the powder, this is the
best form of exhibiting cinchona bark. Water, at a given tem-
perature, seems capable of dissolving only a certain quaatity of
its active constituents, and therefore we are not able to increase
the strength of an infusion, either by employing a larger quaatity
of the bask, or allowing them to remain longer in coatact. QOne
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* partof burk irsufficiont to saturate sixteen of water in the course
of an hour or two. To accelerate the action of the water, it is
usual t# pour 1t boiling hot upon the Bark, to cover it wp, ind
allow it to cool slowly. After standing a sofficient length of
time, the infosion is decanted off for use. The propriety of this
process may, however, be doubted ; for #f a cold infusion be
boiled, or even gently heated, it acquires a deeper colour, and
lets fall a resinous matter, in part insoluble in alcehol and in
water. The infoston in water is, however, liable to-one very
grest objection, that it cannot be kept even s very short time
witheut being decomposed sud spoiled. Therefore, in some in.
stances we prepare the infusion with wine; and it fortunately
happens that very often the use of tho wmeastrnum is &3 much
indicated as that of the solveat.” Cinchona also prevests wine
from becoming acid, but in the course of a few days.throws
down its eolouring matter, unut-gdba’ndmtb.

3. In tinctwre. Cor
+ The great activity of the menotnummﬂm pnpanhonpre-
vents the bark from being given in sufficiently large doses to-
exert its peculiar virfnes. It is, however, a powerful ulnnlmt.

4. In decoction.

Water of the semperature of 212°is c&pableofdmolnngl
much lerger proportian of the solable parts of ciachoua back
than water at 60°. But the solvent powers even of boiling water
bave their limits, and by protracting the decoction we do not
increase its strength, but rather, by diminishing the quantity of
the menstruum, we lessen the quantity of matter dissolved. Be.
sides, at a boiling temperature some of the active constituents
are dissipated, while others absorb oxygen rapidly from the at-
mosphere, and are converted into what seems to be an insoluble
and inert resinous substance.

5. In extract.

In this preparation we expect to possess the virtues of cin.
chona bark in a very concentrated state. The principal objec-
tions to its yse are its great cxpense, and the decomposition and
destruction of the active coustituents of the bark during the pre-
paration, even when most carefully conducted. Not above half
the weight of the dry extract is again soluble in water. It is
convenient for the formation of pills and boluses, but we would

.
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always prefer a fresh infusion or decookion to auy miztere in
which the extract is redissolved.

Extornally, cinchoua bark is used in substance, as an applic
cation ¢o ill-conditioned. carious, or gangremous ulears, .

Iu the form-of elyster it may be given in:substanca, decectiony
ot extract. The powder is nsed as a tooth-powder for spongy
aod bleoding gums, and the decoction is an excellent sstringent
gargle or wash,

To increase the power ol' cinchona bark, or te direct its offiv -
eacy to a-particular purpose, or to correct sewe inconveniencies
occasienally produced by ity it is. frequeatly combined with ether
remedies. Whea it produdes vomitingy oarbonic acid forms an
weefal addition; when it purges, apinm ; when it oppresses the
stomach, avomatics ; and when.it induces costivencss, rhubarb.

The cheice of bark is of greatimpertance. It was intradueed
in the yesr 1649 intd Earéps by the Jesuits, who sold it at firm
for an immense price. This obtained it the'mame of Jeswits®
bark. Fer a sumber ¢f years the bark, which is rolled up mto
shert thiek quills, with a rough coat, and a bright cianamoa ces
lour in the inside, which byoke britile, and was sound, had am
aromatic flavour, a bitterish astringent taste, with a degres of
aromatic warmth, was esteemed tho best; though somre pesple
leoked upoa the large pieces of equal goodness,
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RED PERUVIAN BARK TREE.
CINCHONA RUBRA.

Dugine the time of the lata war, in the year 1779, the Hussar
frigate took a Sppoish ship leaded principally with Peruvian.
bark, which was such larger, thicker, aud of a deeper reddish.
tologr than the bawk in coqmmon use. Soon after it was brought
to Loadon it was tried in St. Bartholemew’s hospital, and in
other hospitals about town, and was said to be more efficacious
than the quill bark. This put practitivners on examining into
the history of the bark, and on trying experiments with it, and
on making comparative trials of its effects with those of tife bark
in common use, on patients labouring under intermittent com.
Plaints.

In July 1782, Dr. William Saunders pablished an acceunt of
this red bark, in which he says that the smadl quill bark used in
England is either the bark of young trees, or of the twigs of
beanches of the old ones ; and that the large bark, called the red
bark fromi the deep colour, is the bark of the trunk of the old
trees: and he mentions a Mr. Arnot, who himself gathered the
Yok from the trees in Peru; and M. Condamine, who gives at
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accounnt of the tree in the Memoirs of the Academy of Sciences

* at Paris in the year 1738, who both say, that taking the bark

from an old tree effectually kills it ; but that most of the young

trees which are barked, recover, and continue healthy ; and that

for these reasons the Spaniards now barked the younger trees

for foreign markets, though they still imported into Spain some
of the bark of the old trees, which they esteemed to.be much

more efficacious than what was got from the young. From these

accounts Dr. Saunders concludes, that the large red bark, brought

to London in the year 1779, was of the same kind as that used

by Sydenham and Morton, as it answers to the description of
the bark used in their time, which is given by Dale, and other

writers on the Materia Medica, who were their cotemporaries.

Dr. Saunders says that it is not only stronger and more resinous,

but likewise more efficacious and certain in its effect, than the

common bark, and had cured many agues after the other had

failed. The yellow bark has, like the red bark, superior qua-

lities to the common bark ; but these, as we observed before,m

more frequently adultersted than the other®. - :

The salt of bark, prepared by Godfrey and other chemists,
merits more attention than it has hitherto received. Where the
bark has been in other forms rejected by the stomach, as in some
old yery gouty habits, .I have found that this as a tonic has suc-
ceeded ; and where there has been ulceratéd sore throat, and
glandular swellings from scrofula, I have experienced great
advantage by ordering it to be taken, by:first moistening the
finger and dipping it in the bark flakes, and then applying it to‘
the tongue, and swallowing the saliva; and in a case of m
fication, where powdered bark was rejected, I had the plmure
to find that this remained, and produced a most happy effect.

PREPARATIONS,

.iuruuou of CincioNA Bagk. (Infusum Cinchona
Officinalis. E.)
Take of Peruvian bark, in powder, one ounce;
water, one pound: :
Macerate for twenty.four hours, and filter.

-® All these barks, we are bappy to inform the public, may be obtained
genuiue, and superlatively fine, of Mr. Adcock, chemist, Leadenball-street,

posite the India-house, a gentleman who hasmade it his stady to yupply
t faculty with the very best drugs of every kind.
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a (Infusum Cinchone sine Calore. D.)

Take of Peruvian bark, in coarse powder, one ounce;
water, twelve ounces, by measure: ’
Triturate the bark with a little of the water, and add the re-
wainder doring the trituration. Macerate for twenty-four hours,
and decant the pure liguor.

This is a very elegant form of exhibiting the active principles
of cinchona bark, and that in which it will sit lightest on weak
and delicate stomachs. The trituration directed by the Dublin
college will promote the solution. The residuvum of the cold
infusion may be afterwards employed in making other prepara-
tions, especially the extract, for its virtues are by no means ex-
hausted. But it must never be dried and sold, or exhibited in
substance, for that would be a culpable fraud.

Decoction or Cincuona Bark, (Decoctum Cinchone
Oflicinalis. E.)

Take of cinchona bark, in powder, one ounce;

water, one pound and a half:

Boil for ten mioutes in a covered vessel, and strain the liquor
while hot.

DecoctioN oF Peruvian Bark. (Decoctum Corticis
Peraviani. L.)

Take of Peruvian bark, powdered, one ounce ;

distilled water, one pint and three ounces :

Boil for ten minutes in a covered vessel, aud strain the liquor
while hot. '

DecoctioN oF CincHoNA Bare. (Decoctum Corticis
Cinchonz. D.)

Take of Peruvian bark, in coarse powder, one ounce ;

water, one pint :

Boil for ten minutes in a vessel almost covered, and strain the
liquor, while hot, through linen.

Cinchoona bark readily yields its active principles to the action
of boiling water, and in greater quantity than cold water is ca<
pable of retaining dissolved ; therefore whea a saturated decoc-
tion cools it becomes turbid, and there is always a deposition of
a yellowish or reddish powder, while the supernatant liquor is
reduced to the strength of a saturated cold infusion. Decoction,

3

.
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therefore, presents us with an easy means of obtaining imme.
diately an active preparation of cinchona bark, and with one of
greater strength, than a cold or even 2 warm jnfasion, provided
it be drunk while tepid, and before it forms any deposition, or
if the precipitate be diffused by agitation after it is formed. As
the precipitate contains no woody fibre, or other inert matter,
it is extremely probable, that, in very small doses, it would
prove, if dried, a very powerful preparation of cinchona bark.
Formerly it was supposed that the strength of a decoction of
cinchona bark, and similar substances, was increased by coun.
tinuing the boiling for a great length of time ; but this is now
known to be a misiake; because water, at different tempera-
tures, is capable of dissolving only a determinate proportion of
its active principles ; and therefore, as soon as it is saturated,
any farther decoction is unnecessary. But moreover, these
principles, when dissolved in water, are liable to be decomposed,
and become inert, by the absorption of atmospheric oxygen ;
aund this decomposition is increased by increase of temperature ;
and as boiling constantly presents new surfaces to the action of
the air, it is evidently hurtful when protracted longer than what
is just necessary to saturate the water. Ten minutes is supposed
by the colleges to be sufficient for that purpose. '

Tincture of CincHONA, oR PEruvian Bark. (Tinctura
Cinchone Officinalis. E. Tinctura Cinchon®. D. Tinctura
Corticis Peruviani. L.)

Take of cinchona bark, in powder, four ounces, (six

ounces, L.);
diluted alcohol, two pounds and a half, (two pints,

L. D.):
Digest for seven days, and strain through paper, E.

This tincturc is certainly impregnated with the virtues of cin-
chona, but not to such a degree that it can be given in suflicient
doses to act as cinchona, without exhibiting more alcohol than
what is proper to be given as a medicine. Indeed, we are afraid
that this and other bitter and tonic tinctures, as they are called,
are with some only an apology for dram-drinking, and that the
most apparent effects they produce are those of a slight degree.
of tonic power with much of the stimulus of spirit.
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Comrounp Tincrure oF Prruviax Bark. (Tinctura Cin-
chonz, sive Corticis Peruviani composite. L. D.)

Take of Peruvian bark, powdered, two ounces;
exterior peel of Sevillc oranges, dried, one ounce and
a balf (balf an ounce, D.);
“Virginian snake-root, bruised, three drachms;
saffron, one drachm ; ’
-cochineal, powdered, two scruples ;
proof spirit, twenty ounces :
Digest for fourteen days, aund strain.

This is said to be the same with the celebrated Huxham’s tinc.
ture of bark.

As a corroborant and stomachic it is given in doses of two
or three drachws, but whea employed for the cure of inter-
mittents it must be taken to a greater extent.

Exrtracr or Cincona. (Extractum Cinchonz Officinalis. E.)

Take of cinchona bark, in powder, one pound ;

alcohol, four pounds:

Digest for four days, and pour off the tincture. Boil the resi.
duum in five pounds of distilled water for fifteen minutes, and
filter the decoction, boiling hot, through linen. Repeat this
decoction and filtration, with the same quantity of distilled wa-
ter, and reduce the liquor, by evaporation, to the consistence of
thin honey. Draw off the alcohol from the tincture, by distilla-
tion, until it also become thick ; then mix the liquors thus in«
spissated, and evaporate them in a bath of boiling water, satu.
rated with mauriate of soda, to a proper consistency.

Extract oF PeruviAN Bark wite THE Rrsin.  (Extractum
Corticis Peruviani cum Resina. L.)
Take of Peruvian bark, reduced to coarse powder, one
pound ;

rectified spirit of wine, four pints :

Digest it for four days, and pour off the tincture; bonl the re-
siduum in ten pints of distilled water to two ; then strain the
tinctnre and decoction separately, cvaporating the water from
the decoction, and distilling off the spirit from the tincture, until
each begins to be thickened. Lastly, mix the resinous with the.
agueous extract, and make the mass fit for forming into pills.
k3
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Thete are two'kinds of extracts made, the hard and soft.

The chapter on Extracts and Resins in the London Pharma-
copeeia is concluded with the two following general directions :

1. All the extracts, during the time of inspissation, must be
gently agitated.

2. On all the softer watery extracts a small quantity of spirit
of wine must be sprinkled.

The Dublin college say,—

All extracts, when they begin to get thick, onght to be
frequently stirred with a clean iron spatula; and they may be
reduced to a proper thickness by means of a stove, heated for
that purpose. They must be kept as much as possible excluded
from the action of the air; and the softer extracts are to be
sprinkled with rectified spirit of wine.

All these extracts are supposed to contain the virtues of the
substances from which they are prepared, in a very pure and
concentrated form ; but this supposition is probably in several
Instances erroneous; and the directions for preparing them are
frequently injudicious and unceconomical.

As the changes which opium and aloes undergo by solution
and subsequent evaporation, have never been ascertained by care-
ful and satisfactory experiments, well-selected pieces of these
substances are to be preferred to the preparations in which they
are supposed to be purified. As a further proof of the supe-
riority of good opium over all its preparations, 1 may also re-
mark, that the latter, however well prcpared, soon become

mouldy, the former never.

"~ Cinchona bark is a medicine of very great importance; but,
unfortunately, the proportion of woody fibres, or inert matter,
" which enter into its composition is so great, that weak stomachs
cannot bear it when given in quantity sufficient to produce any
very powerful effects. On this account, the preparation of an
extract, which may contain its active principles in a concen-
trated form, is a desirable object. On this subject there is still
much room for experiment. The London college, in its direc-
tions, certainly errs in two important particulars: in the first
place, in desiring the decoction to be continued until the greatest
part of the menstruum is evaporated ; and, in the second place,
in separating, by filtration, the powder which separates from the
decoction after it has cooled. The first crror prabably originated
.in the old ides, that, by continuing the boiling for a great length



RED PERRUVIAN BARK TREE. - 138

of time, mor¢ of thé bark would be dissolved ; bat it is now un-
derstood that water is incapable of dissolving more than a certain
quaatity of the active principles of cinchona ; and that, after the
water has become saturated, by countinuing the decoction we
diminish the quantity of the menstraum, and therefore also di-
minish the quantity of bark dissolved. It is not easy to account
for the second error; for, according to the old idea, that the
powder which separated, on cooling, from a saturated decoction
of cinchona, was a resinous substance, it surely ought mot to
have been rejected from what were supposed to be resinous ex-
tracts. This precipitate is now known to be caused by the
mach greater solubility of its active principles in boiling than in
cold water, so that the precipitate is not different from what
remains in solution. Accordingly, I have found by experiment
that cinchona gave at least one half more extract when the de-
coction was conducted according to the directions of - the Edin-
burgh college. .

The real advantage of so expensive an agent as alcohol in
prepacing any of these extracts, has not been demonstrated;
and, if [ be'not misinformed, it is seldom employed by the apo.
thecaries in preparing even what are called the resinous extracts.

PrescripTioNs, WI1TH REMARKS,

The best forms of prescription are:

R. 1. Take of bark, in powder, ounce 1};
Divide into twelve portions, of which take one in some milk
every two hours in the interval of the ague fit; when this comes
on take thirty drops of vitriolic ether and fifteen drops of lau-
danum in a decoction of liquorice, after which frequently. take
a cupful of warm decoction of liquoriee until the sweating is
over, when resume again the hark as before.

R. 2. Takeof bark, in powder, - scruples 2,
snake-root - - . scruple 1:
Make into a powder, to be taken every three hoars in some
porter. This is given in the advanced stage of putrid fever;
some food of the farinaceous kind (not animal) is to be taken
an hour after. Sometimes to the powder mixed with porter, a
dessert-spoonful of yeast is added, producing a wonderful and
umexpected resalt in cases the most forlorn.

R. 8. Take of bark, in powder - - - . . scruples2
compound powder of chalk with opiam, graing 10:
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Form a powder, to be taken three times or four times a day.
This is excellent in obstinate diarrheea, first evacuating with
thubarb and colombo, equal parts,three grains every four hours.

R. 4. Take of bark, in powder, - - scruples 2,

cascarilla, in powder, - grains 10:
Form a powder, to be taken every six hours in a glass of red
wine. Inlow nervous fevers.

RB. 5. Take of decoction of bark,

lime water, equal parts, a pint:

A full wine-glass is to be taken four timesaday. This is found
frequently to remove obstinate scabies, commonly called violeng
scorbutic ernption.

Bark is usefully joined with calcined magnesia.

Two drachms of Peruvian bark in powder, and half a drachm
of calcined magnesia, were rubbed together in a mortar, with
four ounces of distilled water, for the space of ten or fifteen
minutes ; the water being gradually added, so as to reduce the
materials in the first instance to the state of a paste. ‘The infu-
sion, when passed through fltering paper, is found to be pos-
sessed of the following remarkable properties :

. 1st. An exceedingly deep red calour, superior to the infusion
of common bark in lime water.

2d. It is more bitter and astringent to the taste even than an
infusion of red bark.

3d. It produces a very deep black colour, with a copious pre.
cipitation, upon the addition of a solution of sal martis ; while
a similar addition to a common infusion of bark occasions a mo-
derate discoloration and small precipitation only.

. 4th. It remains beautifully transparent three or four days, and
is so strongly antiseptic, that at the end of a week, in summer,
it had scarcely made any advances towards fermentation ; while
"an infusion of bark with simple water will ferment in two days.

5th. It exceeds in specific gravity the iofusion of bark in lime
water, in the same, or rather in 8 greater proportion, than that
exceeds the simple infusion.

\ In order to determine more particularly the nature of the in.
fasion prepared by the last experiment, several additions were
made to different portions of it. Being mixed in equal quantities
with water impregnated with fixed air, no other effect was pro-
duced than that of simple dilution. A small quaatity of the acid

of sugar, however, being added to some of the infusion, imme-
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i‘-telydudnged the red colour, adumedawhﬁahpmpl
tation : heoce it is obvious that magnesia not only increases the
activity of water upon bark, bat is in fact dissolved itself in the
water in a very small proportion.

‘If calcined magnesia be sdded to an infusion of bark, prepared
in the common way with simple water, i occasioms no change in
its colour or properties; from which we may conclude that
when bark and magnesia are rubbed together with water, in the
manser before meationed; the maguesia either enables the water
to extract something from the bark, which it could not have
dome alone, or, what is more probable, by uaiting chemically,
they form a compound more active a.nd soluble in water than
pure bark.

With a view of ascertaining how far the colouring matter of
s infosion of bark with magnesia corresponds with the astrin-
gency of it, the following experiment was made :—The clear and
colourless liquor was carefully poured off from the precipitate,
which the acid of sugar had occasiomed when added to the infu.
sion of bark and magnesia, and being mived with a proper quan-
tity of the chalybeate solution changed to a green colour only;
from which circumstaace it is probable that there is a close con«
nection between the colouring matter and astringency, for the
deeper the red colour of the infusion, the more complete always
is the black which the chalybeate produces.

-Magnuesia differs remarkably from lime in its action upen bark ;
for, whether in a small or large quaatity, it promotes the solu«
tion, though more completely as the proportion is greater. By
the addiion of haif a drachm, or a drachm at the utmost, how-
ever, to two drachms of bark and four ounces of water, the full
effects are obtained, and an additional quantity of the magnesia
would ouly be wasted.

1 have mentioned that the magnesla, with which the experiments
hitherto related, was calcined. I may add, that it was prepared
by my friesd Mr. Babington with the greatest care, 5o as to
have lost more than half its weight by calcination. It was next
an object to try the action of common magnesia upon bark, in
order to determine how far the presence or abeence of fixed air
could assist in the explanation of the effects which have beom
emumerated.

One drachm of common maguesia (which is about equal to
half a drachm of the calcined) was rubbed in.a mortar fiftegn
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minutes, with two drachms of bark and four ounces of pure
water, in a similar manner to the infusion with calcined magnesia,
and, being filtered, was subjected to all the trials which were
made with that infusion. Some little difference was perceived in
favour of the infusion with calcined magnesia, but the other ex-
hibited similar properties in every respect.

If, indeed, two infusions be prepared, the ome with half a

. drachm of calcined, the other with the same quantity of common
magnesia, the former will appear muchr stronger, the proportion
of real magnesia being double ; but when allowance is mate for
the presence of fixed air in common magnesia, all the effects may
be obtained from it nearly, if not in an equal degree, with the
calcined.

Some experiments were next instituted with magnesia and red
bark, and‘conducted actording to the method fully described in
treating of the action of this earthy substance ypon common
Peruvian bark, bat with a very, different result. It is remarka-
ble, that in the trials with red bark no effects could be perceived
either from common or calcined maguesia. The colour of an
infusion prepared in this way (i. e. by rubhiug two drachms of
red bark and half a drachm of magnesia togethér, for fifteen
minutes, with four ounces of water added in a gradual manuner)
is not deeper than an infusion in simple water. 1f, however,
the magnesia and red bark be kept infused a few hours after
being well rubbed, the liquor at length acquires a pretty deep
red colour, but is not more bitter to the taste than the plain ine
fusion of red bark in water.

This difference in the action of magnesia upou the common
and red bark, seems to point out a difference in the ngture of
their constituent parts®, which the other experiments were not
capable of detecting. As all the substances which had acted
upon quilled bark appeared to exert a more powerful action on
the red, there was every reason to expect that the effects in the
present instance should be similar. I confess myself rather ata
loss for a satisfactory explanation of the difference, unless we
suppose that the soluble parts of the red bark are already in such

" a state of activity as not to admit of any improvement from

magnesia. '

+ This is a valuable fact in order to detect the adulteration of this bark
By coleuring ingredients sometimes practised. ’
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Many practitioners are in the habit of employing bark and
lime water as a tonic in general :—Might not the calcined mag-
nesia with bark be used as a substitute ?

I have been long convinced, indeed, of the efficacy of the in-
fusion with lime water, and am acquainted with several prac.
titioners of experience who have frequently recourse to it with
the best effects ; and with regard to the preparation with mag-
nesia, its sensible qualities are so highly in its favour, that Dr.
Sannders has been induced to administer it frequently, both in
the hospital and in private practice; and although very exten.
sive trials would be necessary in order to form a decided con-
clusion, those which have been hitherto made have been far from
proving unfavourable to this remedy. ¢ I have,” says Dr.
Skeete, ¢‘ communicated my experiments and observations to
several practitioners of my acquaintance, and after a trial of the
infusion, both in public and private business, I have received as
satisfactory accounts from them as the nature of the subject will
permit.” In short, any person who will take the trouble of pre.
paring an infusion of bark .with magnesia carefully, in the pro-
portions and under the circumstances fully explained in the
foregoing experiments, will soon be convinced, from its taste
aud appearance, that it must prove far more efficacious than the
common infusion. The rich red colour, its transparency for
three or four days, and the length of time which it remains
sound, without the addition of any of the spirituous waters, are
all qualities which should operate in obtaining it .an extensive
application to the purposes of medicine. It appears to me to
be an excellent substitute for the decoctions and infusions of the
red bark, and, if this be really the case, it is no small acquisi-
tion.

Notwithstanding the remarkable strength of the infusion
with lime water, that with magnesia is preferable on several ac.
counts ; for, independent of its ariginal superior strength, as far
as experiments could direct us, it is less disagreeable to the taste,
and keeps 2 much longer time without precipitation. We are
Bot to suppose, haweyer, that because the preparation of bark
with lime water becomes turbid in a day or two, it loses much
of its strength. It does not appear at such a time to be in a
state of fermentation, and still retains its strong bitter taste.

But besides employing magnesia in infusion with bark, I
would propose that they should be given more frequently in sub«
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stance than has hitherto been the practice. Some physicians
have occasionally prescribed powdercd bark and maguesia, with
a few grains of the aromatic confection, bat with no other ex.
pectation from the magnesia than that of obviating costiveness.
Iteave it to be determined by my readers, whether there are not
good gronnds to expect that the bark would be rendered more
efficacious likewise by such a mode of exhibition.

- R.6. Take of decoction of bark - - - ounces 6,
compound tincture of bark, ounce 1,

bark in powder . - - drachm 1,
calcined magnesia - - - drachm 1:

To form a mixture. Two_table-spoonfuls to be given three
times a day as a very powerful tonic.

B.7. Take of the soft extract of bark - graias 15,
purified alum in powder - grains 5,
tincture of opium - - - drops 6:
Make into a bolus, to be taken three times a day in half a glass
of red wine. Kxcellent to check diarrhacas.

R. 8. Take of the decoction of bark - drachms 12,
tincture of bark . . .drachm 1,
syrup of Tolu - . . drachm ,
diluted vitriolic acid - drops 8:
Make into a draught, to be taken three times a day as a tonic in
eases of debility.

R. 9. Take of bark, in powder . ounce I,
syrup of ginger . as much as is sufficients
To make an clectuary. The size of a nutmeg to be taken, co-
vered with moistened wafer-paper, three or fonr times a day for
0 ague.

R. 10. Take of bark, in powder - drachm },
syrup of orange-peel, or
syrup of ginger, as much as is sufficient :
Make a bolus, to be taken every two hoars aleng with a glass of
port wine, for an ague; or at twelve at noon, and seven in the
evening, to prevent a relapse.

R.11. Take of soft extract of bark - . drachm },
esscatial oil of cinnamon - drops ¢,
tincture of opium - <« . drops 4:
Make a bolus, to be taken every six hours. The opium is added
to hinder the bark from running off by the bowels.

R.12. ¥ake of bark, in powder - . . ounces 2,
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Take of cammonmile, in powder - oances 1},
~——— rustofiron - - . .- scruples 1,
~——— simplesyrup - - - - as much as is sof-
cient : :
To form an electuary, of which the size of a nutmeg is to be
taken covered with wafer-paper four times a day. The addition
of the iron renders it both tonic and stimulant, and produces
cures in agnes where the bark sometimes fails.
R. 13. Take of soft extract of bark, drachms 2:
Make into twenty-four pills : take three-or four three times a
day. A mild tonic.
B 14. Take of soft extract of bark - drachm 1},
calcined zinc - - - grains 6,
syrup of ginger - as much as is sufficicnte
Form twenty pills, of which take three three times a day. The
zinc adds greatly to the tonic powers of the bark.
R.. 15. Take of soft extract of bark . drachm 1},
opium, in powder - - grains 10,
balsam of Peru - - drops 6:
Make into twenty-four pills, of which take three three times a
day. Given in cancers, and to allay irritation without weaken-
ing the system.
R. 16. Take of soft extract of bark - drachms 2,
colombo,
rust of iron, equal parts - drachm 1,
simple syrup <« - - < as much as is
sufficicat :
‘Make into fifty pills ; take two, and gradually increase to five,
three times a day. This is an excellent tonic.
R.. 17. Take of decoction of bark - - ounces 6,
diluted vitriolic acid - seruple 1,
honey of roses - - - ounce 1:
Make into a gargle; to be used, mixed with port wine, frequently
during the day, in putrid sore throats.
RB. 18. Take of decoction of bark - - ounces 7,
muriated quicksilver .- grains 2:
Make into a gargle, to be taken every two hours. This is ex-
cellent in a common sore throat, before or after it has broken.
By adding to this formula two drachms of bark in powder, and
an ounce of the compound tincture of bark, I have found a de-
composition to take place, as the change of colour of the liquid
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shows, owing to the muriated mercury; and in this form I bave
ordered a dessert-spoanful to be taken, drinking after it a cup
of gruel, at twelve at noon, seven in the evening, and bed-time,
and removed thereby the most obstinate cases of scabby erup-
tions, and cases of venereal affection, without hurting the con-
stitution, or producing salivasion, the common pernicious effects
of the usual application of mercury.

R. 19. Take of decoction of bark ounces 7,
tincture of myrrh - drachms 2,
purified nitre - . drachms 3:
Make into a gargle. This is a sovereign method to disperse a
tumified gland, or common sore throat. By taking upon such
occasions a small lump of purified nitre, and putting it into the
mouth, and letting it dissalve there, and then removing it, and
applying it again in a few seconds, swallowing the saliva, I have
always for many years prevented a sore throat from forming ;
and sometimes I have added to this process the taking a tea-
spoonful of brandy on sugar, letting the saliva pass on the side
where the gland of the neck has become enlarged from cold or -
infection. A flannel should be put round the throat, or a
stocking.




WOODY NIGHTSHADE.
SOLANUM DULCAMARA.

Class V. Pentandria. Order I. Monogynia.
FsseNT. GRN. CuAR.  Curolla rotate: Anthers nearly coalesced, opening
at their apices by two pores: Berry two-celled.
Srec. CEAR. Stem unarmed, shrubby, winding: Superior leaves hastate
Racemes cymaose.

\
e ——

DESCRIPTION.

Tus plant rises to four, five, or six feet in height. Branches
climbing. Leaves long, oval, pointed, on the top hastate, or
halbert-shaped. Flowers in loose clusters, always turning against
the leaves, and avoiding the sun. Corolla composed of one
petal, wheel-shaped, divided at the border into five pointed sega
ments, which are bent back, and of a purple colour. Promi-
nences like dots surrounding the rim of the corolla form the
nectary. The yellow anthers make a beautiful contrast to the
corolla. These flowers become bilocular berries, which acquire
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a bright red and inviting appearance somewhat resembling our
corrant, and of a bitter sweet taste.

HISTORY.

This climbing shrub grows commou in moist hedges and on
dunghills, has woody brittle stalks, and flowers in June and
July. The twigs should be gathered early in spring. The taste,
as the name of the plant expresses, is both bitter and sweet;
the bitterness being first perceived, and the sweetness after-
wards ; and when fresh they have a nauseous smell.

MEDICAL USE.

The dulcamara was formerly much esteemed as a powerful
medicine. It is in general said to increase all the secretions and
excretions, to excite the heart and arteries, and, in large doses,
to produce nausea, vomiting, and convulsions ; but its effects
seem to differ according to the nature of the soil on which it
grows, being most efficacious in warm climates, and on dry soils.
It has been recommended in cutaneous aflections, in rheumatic
and cathartic swellings, in ill-conditioned ulcers, scrophula, in-
durations from milk, leucorrhea, jaundicesand obstructed men-
struation. It has principally been employed under the form of
the watery infusion of a drachm taken daily, and gradually in-
creased to two oynces. Six ounces may be boiled in six pounds
of water to four, and four or five ounces given for a dose in as
much milk. In the form of extract, from five to ten grains may
be given for a dose. .

The expressed juicc of the dulcamara is useful in inflammations
and cancers. ¢ I have seen,” says Haller, ¢ a cancerous ulcer
of the breast soften by the application of the juice upon the
wound, and the leaves applied over the whole breast, and cica-"
trise afterwards perfectly, and without a return of the complaint,
in a lady 70 years old. The ulcer was in the commencement,
but half an inch in depth.

¢ Bocrhaave,” adds Haller, ¢ my illustrious master, set a
great value on this plant in pleurisy and pituitous peripneu-
mony, ordering his patients to drink an infusion of the twigs.”
It must be here observed, that this remedy should be commenced
in a small dose, for in a large onc dangerous symptoms are fre-
quently excited. This caution is given by Murray, who says,
« Largior dulcamare usus initio et antequam ventriculus illi



WO0ODY NIGHTSHADE., . 143

assueverit, nanseam et vomitum excitat, quin convulsiones et de-
liria, et, notante cl. Govan, protractam paralysin linguz.”—
¢ A large dose of the dulcamara being given before the stomach
has been accustomed to its effects, produces nausea and vomit-
ing, also convulsions and delirium, and,.as Govan observes, a
protracted paralysis of the tongue.” The preparation should
be as follows, according to Razou :

Take of the fresh twigs of dulcamara - drachm 1, -

clear water - - - - « < ounces 16:
Boil to eight ounces. The dose is three or four drachms, in
some milk, to be taken every four hours. An emetic and ca-
thartic should be first premised. This obviates the necessity for
bleeding, and the recovery by this mode of treatment is more
rapid, and the paticnt is sooner able to return to his ordinary
eccupation. It should be given only in robust habits.

Bergius recommends a decoction of its stalks, made by boiling
a drachm of them from a pint to half a pint of water, to be
mixed with milk, and to be taken for the cure of herpes and
land scurvy, and other cutaneous diseases.

Tragus considers this as a sovereign remedy for jaundice, even
in the last stage.

Haller mentions that it is an admirable remedy for inward
broises, and relates a case of a man who was attacked by a
robber, and nearly beaten to dcath, who took a decoction of
the stalks, and at the end of two days was cured of the most
violent inward bruises, accompanicd with extreme agony.

The stalks are more powerful than the leaves, and a decoc-
tion of the woody part acts as & purgative, and is recommeuded
by Lobel as a cure of the dropsy.

The berries both purge and vomit, and are extremely dangerous
for children, for thirty of them being given to a dog, killed it
in less than three hours.




GUINEA PEPPER.
CAPSICUM ANNUUM.

Class V. Pentandria. Order I. Monogynia.
EsseNT, GEN. CHAR. Corolla rotate: Berry without juice.
Seec. CaAR. Stem herbaceous: Peduncie solitary.

e —————
DESCRIPTION.

Thus plant rises four or five feet in height, The leaves are
egg-shaped, ending acute. The flowers are placed on footstalks,
which bear a single flower, usually proceeding from the axilla of
the leaf. The calyx consists of one leaf cut into five segments.
The corolla is monopetalous, rotate, divided also into five seg-
ments. To the flower succeeds a soft fruit, membranous, di-
vided into two or more cells, polished, shining, in the beginning
green, then becoming a bright orange, containing several flattish
kidney-shaped seeds.
HISTORY.

This is an annual plant, a native of South America, cultivated
in large quantities in our West India islands; and even free
quently in. our stoves, for the beauty of its pods.
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The pods of thié species are long, pointed, and pendifous; at
first of a green coloar, and when ripe of a bright orange red.
They are filled with a dry loose pulp, and:contain many small,
flat, kiduey-shaped seeds. The taste of capsicam is extremely
pungent and acrimonious, setting the mouth as it were on fire.

The principle on which its: pungency depends, I-find, is so-
loble in water and in alcohol, is not volatile, reddens-idfasions
of turnsole, and is precipitated by infusion of galls, nitraté of
mercury, muriate of mercury, nitrate of silver, sulphsate of cop-
pery sulphate of zinc, red sulphate of iron (but the precipim
is neither blue nor green), ammonis, -carbonate‘of potass, and
alum, but not by sulphuric, nitric, or muriatic acid, or silicized
potass.

Cayenne pepper is an indiscriminate mixture of the powder of
the dried pods of many species of capsicum, but especially of the
capsicom frutescens or bird pepper, which is the hottest of all.
Cayenne pepper, as it comes to us in powder from the West
Indies, changes infusion of turnsole to a beautiful green, pro-
bably owing to the muriate of soda, which is always added to
it, and to red oxide of lead, with which it is said to be mixed.

MEDICAL USE.

These peppers have been chiefly used as a condiment. They
prevent flatulence from vegétible Tood, and bave a warm and
kindly effect in the stomach, possessing all the virtues of the
oriental spices, without, according to Dr. Wright, producing
those complaints of the head which the latter are apt to occa-
sion. An abuse of them, however, is supposed to occasion
visceral obstructions, especially of the liver. In the practice
of medicine they constitute one of the simplest and strongest sti-
mulants which can be introduced into the stomach, their action
not being followed by any narcotic effects. Dr. Wright says
that in dropsical and other complaints, where chalybcates are
indicated, a minute portion of powdered capsicum forms an ex-
cellent addition ; and he recommends its use in lethargic affec-
tions. It has also been successfully employed as a gargle in
cyoanche maligna, when it has resisted the use of cinchona,
wine, and the otker remedies commonly employed. In tropical
fevers, coma and delirium are common attendants ; and in such
cases cata;lasms of capsicum have a speedy and happy effect.
They redden the parts, but seldom blister, unless when kept on

o .
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t90 long. In ophthalmia from relaxation, the dilated juice of
mpsicam is & sovereign remedy. Dr. Adair gave six or eight
grains for a dose, made into pills, or prepared a tincture, by
digasting half an ounce of pepper in. a pound of aleohol, ths
dose of which was one or two drachms diluted with watsr. Ag
an aromatic of the most acrid and stimulant kind, it certainly
may be found efficacious in some paralytic and gouty cases, or
to promete excitement where the bedily orgens are languid and
torpid. Bergius gave the sepds of capsicum, with great success,
in inveterate intermittents. The pungeticy of the tasts in the
mouth is rqmaved by rinsing the mouth with vinegar and water.



SMALLER CENTAURY.

CHIRONIA CENTAURIUM.
GENTIANA CENTAURIUM.

e ——

Class V. Pentandria. Order I. Monogynia.

Esznt. GEN. Crar. Cotollarotate : Pistil declined : Stamina sitting upes
the tube of the corolla: {nrthers at length, spiral: Pericarp two-celied.
Srec. Cuar. Corolla funnel-shaped, five-cleft: Stem dichotamous: Pistil
simple. '

e

DESCRIPTION.

I rises from six to ten inches in height. The stalk is erect.
The leaves are opposite, sessile, oblong, blunt. Flowers ter-
minal, in bunches, of a pink or red colour. The calyx is cut
into five erect small teeth. The corolla is funnel-shaped, the
tube is cylindrical, and the border is divided inta five egg-shaped
segments.

HISTORY.

This plant is annual, and grows wild in many parts of En.
gland on barren pastores. It flowers between the months of
June aad August. :

L2
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Neumann got from 480 parts 210 alcoholic, and 140 watery
extract; and inversely, 320 watery, and 40 alcoholic.
After the example of Dr. Woodrille, I have separated this
plant from the gentian tribe and placed it as a chironia.

MEDICAL USES.

Centaury is justly estcemed as one of the most efficacious
bitters indigenous to this island. It is often substituted for gen.
tian, which it much resembles. It is milder than the worm.
wood, and holy thistle. 1t was formerly much used as a sto-
machic bitter both in substance and infusion, and for the cure
of intermittent fevers. It is reccommended for worms, and, like
chamomile, is made into tea for assisting the operation of eme-
tics. It answers the purpose of any of the bitters, and is often
taken to create an appetite; but the long continued use of any
bitter impairs the coats of the stomach, and produces an incura.
ble debility of that organ.

- 8 e




BUCKTHORN.

RHAMNUS CATHARTICUS.
SPINA CERVINA. P.L.

e S —
Class V. Pentandria. Order I. Monogynia.
Essz¥r. GEN. CAR, Calys tubular: Scales arming the stamina: Corolls
none: a Berry.
Srxc. CHAR. Spines terminal: Calyxr four-cleft, dicecious: Leaves ovate:

Stem erect.
et —

DESCRIPTION.
Thas is a prickly bush, or low tree, common in hedges; with
oval, pointed, sawed leaves. The flowers are male and female
upon different plants, small, and in clusters upon simple pedun-
cles. The calyx is funnel-shaped, divided into four spreading
segments. The stamina are usually four only. It produces a
round black berry containing four seeds.
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HISTORY.

This tree, or bush, is common in hedges: it flowers in May
and June, and ripens its fruit in Septémber or the beginning of
October. In our markets, the fruit of some other trees, as the
blackberry-bearing alder, and the dogberry tree, have of late
been frequently mixed with, or substituted for, those of buck-
thorn. This abusc may be discovered by opening the berries ;
those of buckthorn have almost always four seeds, the berries
of the alder two, aud those of the dogberry only one. Buck.
thorn berries, braised on white paper, stain it of a green colour,
which the others do not. Those who scll the juice to the apo-
thecaries are said to mix it with a large proportion of water.

MEDICAL USES.

Buckthorn berries have a faint disagreeable smell, and a nau.
seous bitter taste. They have long been in considerable esteem as
cathartics ; and celebrated in dropsies, rheumatisms, and even in
the gout ; though in these cases they have no advantage over other
purgatives, but arc more offensive, and operate more severely,
shan many which the shops are furnished with. They generally
occasion gripes, sickness, dry the mouth and throat, and leave
a thirst of long duration. The dose is about twenty of the fresh
berries in substance, and twice or thrice this number in decoc-
tion ; an ouace of the expressed juice, or a drachm of the dried
berries.

PREPARATIONS.
.The only officinal preparation ordered by the colleges is a.
syrup, simple as directed by the Edinburgh college, and pro-
perly corrected by ginger and pimento by the London.

Syrur or Bucxtiiony. (Syrupes Rhammi Cathartici. E.)

Take of the juice of ripe buckthorn berries, depurated, twe
parts;
e double refined sugar, one part:
Boil them so as to form a syrap.

Syrur of BucktmorN. (Syrupus Spine Cervinz. L.)
. Take of the fresh juice of ripe buckthorn berries, one (a.llon,
——— ginger, bruised, one ounce;
——— pimento, powdered, one ounce and a half;
~—— double refined sugar, seven pounds:
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Set aside the juice for three days, that the feces may subside;
and then strain it. Macerate the ginger and pimento in & pint
of the strained juice for four hours, and filter. Boil away the
rest of the juice to three pints; thea add that part of the juice
in which the gioger and pimento have been macerated, and form
a syrup of it with the sugar.

Both these preparations, in doses of three or four spoonfuls,
operate as brisk cathartid. The principal inconveniencies at.
tending them are their befng very unpleasant, and their occa-
sioning a thirst and dryness of the mouth and fauces, and some-
times violent gripings ; thest effects may be prevented by drink.
ing liberally of water-gruel, or other warm liquids, during the
operation. - '

It is seldom employed alone, but to give power to other pur.
gatives, except in dropsies. )

The juice dried produces for the painter their sap green, & very
fine dark green, but not very durable.
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""RED CURRANT.
RIBES RUBRUM.

e —

Class V. Pentandria. Order 1. Monogynia.
Essent, GEN. CHAR. Petals five : Stamina inserted into the calyx: Styles
two-cleft: Berry many-seeded beneath,
$rxc. Cuar. Stem unarmed: Racemes smooth, pendulons: Flowers some-

what fiat.
R ———

DESCRIPTION.

Thas bushy shrub grows four or five feet in height. Leaves
are serrated, divided into five or seven lobes, of a pale green,
standing upon hairy long footstalks. The calyx consists of &
single leaf divided into five reflexed segments, of a yellowish
green colour. The corolla is composed of five small upright
petals, of a yellowish colour, inserted into the calyx. The frait
is a round shining red berry (or white) containing many seeds.

HISTORY.

This shrub grows wild in England, and is very generally cual-
tivated for the sake of its pleasant subacid fruit. The juice of
the fruit contains saccharine matter, malic and citric acids, and
a substance scarcely soluble in cold water, very soluble in hot
water, and coagulating into the form of a jelly as it cools. By
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boiling currant-juice with a sufficient quantity of sugar to absorlx
the acid watery parts, the whole forms, on cooling, an unifornx
jelly, which is often used as an acid demulcent in sore throats §
and, dissolved in water, forms a pleasant coqling drink in feverish
complaints. The juice, fermented with a proper quantity of
sugar, affords a very palatable wine, much improved by keep«
ing, even for twenty years, when it possesses the taste and pro<
perties. of champaigne. It is made thus :—

PREPARATIONS,

CurraNT WINE.

Take four gallons of cold water to four of bruised currants,
picked carefully from their stalks ; let these stand together for
four days, then strain them off, and mix three pounds and a half
of brown sugar, or white sugar, which is greatly to be preferred,
to each gallon of diluted currant-juice ; stir it well, then put it
into a cask, apd add also a piece of toasted bread spread over
with yeast, which will ferment it; after this is over bung it up
very tight, and it will be ready for bottling off in six months,
and for domestic use after six months keeping in the bottle.

The white currant alone produces the best wine, when it is
clear like champaigne, and sparkles as much; but it is oftener
made of red currants, when it has the appearance of mountain
grape wine, or the two are mixed together. Respecting the
properties of thesc wines, I have often ordered the old white
currant wine in putrid fevers and in calculous affections, and it
exceeded all expectation. There can be no doubt but these home-
made wines would be an excellent substitute for the more expen-
sive foreign, provided they were kept a sufficient length of time,
and properly fermented : but home-made wine, when new and
ill made, is very apt to ferment upon the stomach, and thus
disorder the whole frame.—But more upon the subject of these .
wines in our next article.

If equal weights of picked currants and pure sugar are put
over the fire, the liquor that separates spontaneously is a most
agreeable jelly. The regular mode of preparing currant jelly
is as follows :—

CurraNT JELLY.

Take some ripe red currants, with one third of white; pick,
and put them into a preserving-pan over a good fire, to dissolve:
rua theis liguor through a flannel bag, aud to a pint of juice
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sikd fourtbem ounces of sifted sugar; beil quick, skim, and res
duce to a good thickuess, which may be knowa by putting &
Kttle into a saucer and setting it in cold water.
" Jelly is contained in the juices of several acid fruits, particu«
Iurly currants. It is deposited from them in the form of a soft
tremulous mass, almost colourless, and agreeabls to the taste.
It is scarcely soluble in cold water, but very soluble in hot
water ; and when the solation cools, it again assumes a gelns
tinous state. With sugar its combination is well known. By
long boiling it loses this property of congealing. When dried,
it becomes transparent, hard, aud brittle, resembling gum. It
eombines with the alkalies, and is converted by the nitric acid
into oxalic adid.

" In the dry state of the fauces and tomgue it is excellent, and
to give children after medicine, or to mix some powders with it,
especially calomel.



BLACK CURRANT.
RIBES NIGRUM.

Class V. Pentandria. Order I. Monogynia.

Esxwt. GEN. CHAR. Putale five ; Stamens inserted into the calyx: Style
twa-cleft: Berry many-sceded beneath,
8rEc. CaAR. Stem unarmed: Racemes hairy : Flowers oblong.

e ——

DESCRIPTION.

Tnu shrub rises from five to six feet in height. The leaves ar¢
commonly divided into three lobes, irregularly serrated. On the
under side are small glands, which secrete a peculiarly smelling
fluid. The flowers are on pendant bunches, upon slender foot-
stalks, placed alternate on the raceme. The calyx is cut inte

five segments. The corolla consists of five roundish petals. The
berries are black.

MEDICAL VIRTUES.

It is a8 wholesome fruit, and a gentle aperient. The leaf
applied to a gouty limb is said greatly to assuage pain and in-
flammation of the part. The inner bark of this, and also of the
red enrrant and gooseberry, made into & decoction, is @ popular
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remedy in jaundice, and, with some medical men, for dropey.
Bat the chief use is from the following
PREPA.R,ATIONS.
Brick Currant WiNe,
The currants should be gathered on a dry day, when quite

ripe; strip them, put them into e . bruise them with
a wooden pestle, a ur hours to fer-
ment: then rab it | 10t let the hand
touch the liquor. ior stir in two
pounds and a half oavessel. To
every six gallons a let it stand six
weeks, If fine, bo ar into another
vessel, or large bot; le it up for use.

Another Way.—Take four gallons of currants, not too ripe,
strip them into an earthen stein with a cover to it; then take
two gallons and a half of water, and five pounds and a half of
sugar; boil the sugar and water together, and well skim it; then
pour it boiling on the currants, and let it stand forty-eight hours;
afterwards strain it through a flannel bag into the vessel again,
and let it stand a fortnight to settle: then bottle it off.

Brack CurrANT JELLY.

* This is made as the red, which see (p. 153).

There is nothing which relieves sore throats more than this
jelly, it deterges, to use the medical expression, and abates
thirst and fever. Barley water is frequently acidulated with
it, which makes a most refreshing drisk in all fevers. Itis
particularly serviceable in the low stages of typhus fevers,

Sxrur or Buack CurnaNTs. (Syrupuisibis Nigri.)

- Take of the juice of black currants, strained, two pints; .
-—— double refined sugar, fifty ounces:

Dissolve the sugar, and boil to make a syrap.

" A tea-spoonful of this is given to childrcn in the thrush.

;o .



COMMON VINE.
VITIS VINIFERA., .

Class V. Pentandria. Order 1. Monogynia,
Ement. Gen. CrAr.  Pelals adhering at their apices, withered: Seed
five-seeded, above. '
8rxc. CsAR, Leaves lobate, sinuate, naked.

- DESCRIPTION.
T ux vine rises to a considerable height, and climbs by means of
dendrils. The leaves are deeply serrated, commonly divided into
three lobes, having long footstalks. The calyx is cat into five
segments. The petals are five, whitish, and soon drop. The
fruit is a large round berry of one cell, and has five hard seeds
of an irregular form. o '
HISTORY. .

1. The hardy vines, which ripen in Aungust, are, the black July
grape; black sweet-water white ditto; black Corinth, or cur.
rant.

2. In September, the early white muscadine; white musca.
diwe royal, or chasselas blanc; white le cour grape, or musk
chasselas; red chasselas; red ditto; black Burgundy; black
Frontignac; black cluster, haviog hoary whitish leaves, and
short compagt clusters. . .
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3. Ripening in Qetober, red Hambwrgh, black ditto. The

grapes of both !arge.

Tend In proves very
warm 1 against hot.
walls, |

1.R y ditto ; white
ditto ;

2. R . white Syrian
exceedi claret.

The s in May and
June,

The te situations in
many | nerally for the
sake of - re ripe, grapes

are extremely harsh and acid, and by expresnon furnish a liguor
which is called verjuice. It contains malic acid, super-tartrate
of potass, and extrdctive; and may be made ta furnish wine by
the addition of sugar, . J

Raisins.—As the grape advances to maturity, the quantity of
sugar in it increases, whlle that of maljc acid diminishes: by
this means not only the water they contained is dissipated, but
the quantity of acid seems to be dimjnished. They become more
saccharine, mucilaginous, aud laxative than the vecent grape, bug
are less cooling.

Al
PREPARATIONS.
Ramsin Wine,

To one gallon of water put six gallons of sun raisins; let it
stand in a tub twelve days, stir frequently, press the raisins as
dry ag possible, and put the liquor into a cask of the proper
slze: to ten gallons put a quart of brandy. If you wish to
make, it very rich, you may put seven pounds of raisins toa
gallon, and dissolve five pounds of sugar-candy in the liquor,
before you put it into the barrel ; when made thas it must stand
fonger, and is scarcely inferior to any foreign wine.

spuzagy. (Vinum album Hispaopm. E. Viaum. L.)

Wine is the juice of the grape altered by fermentation. The
numerous varieties of wine depend principally on the proportion
of sugar contained in the must, and the maaner of its fermenti-
tion. When the proportion of sugar is sufficient, and the for-

!
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meniation completc, the wine is perfoct and generous: if the
quantity of sugar be too large, part of it remains undscomposed,
as the fermeantation is languid, and the wine is sweet and luscious 3
if, on the contrary, it be too small, the wine is thin and weak
sad if it be bottled before the fermentation be completed, it will
proceed slowly in the bottle, and, on drawing the cerk, the
wine will sparkle in the glass, as, for exsmple, Chasspaigne.
When the must is separated from the husk of the grape before it
is fermented, the wine has little or no eolonr: thess are called
white wines. If, on the contrary, the busks are allowed to
remain in the must while the fermentation is going on, the als
sohol dissolves the colouring matter of the husks, and the wine
is coloured ; sueh are called red wines. Besides, in these prine
cipal circnmsianogs wines vary mueh in flavour, The red wines
wost commenly drunk in this conntry ase Port, which is strong
and anstere, containing mach 4annie, and claret, which is thine
ner and higher fiavoured, Our white wings are all strong, Ma.
deira, Sherry, Lishon, Malags, snd Hock. Of thueﬂockh
the most acidnlons, and Malaga the sweetest.

MEDICAL USE.

Wine, taken in moderate quantities, acts as & beneficial sti,
mulus to the whols system. It promotes digestion, increases
the action of the heart and arteries, raises the heat of the body,
and exhilarates the spirits. Taken to excess, it produces in.
ebriety, which is often succeeded by head.ach, stupor, nausea,
and diarrhea, which last for several days. Habitual excess in
wine debilitates the stomach, produces inflammation: of the liver,
weakens the nervous system, and gives rise to dropsy, gout,
apoplexy, and cataneous affections.

One cannot but lament that a remedy so extremely useful
should be so difficult to procure genuine, for it is a known fact that
dear things are always sophistieated 3 and I would here remark,
that Providence has with consummate wisdom diversified climates,
and hence productions, to create a spirit of intercourse, barter,
or trade; and that when any government, through a narrow,
contracted, sneaking jealousy, prohibits by duties the purchase
of such a necessary as wine, of a neighbour, that this act is a sin
against the omnipotent Creator, and productive to mankind of
the highest calamity, and all good men should endeavour to open
the eyes of such rulers,aud make them sensible of both the wicked.
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ness and impolicy of sach envious jealousy. Peace and good
will should prevail throughout the world, and we shall ever
find, that if our neighbours the French be rich, they would be
less inclined to do us an injury and go to war than when poor;
sad it is worthy of remark, that the French once thought them-
selves so wretched in their own poor soil, that they invaded
Italy, and, bringing thence some vines, the whole country has
become a vineyard, and more delicious wine is produced in
France alone than in all the world beside.

In Haly an useful oil is drawn from the grape stones. In order
to separate the seeds from the husks and refuse matter, the mash
is put into a bucket with some water and worked about with the
hands until the seeds, from their saperior weight, have fallen to
the bottom of the vessel. ‘They are then to be removed and dried
in the sun, or by any other way, as soon as possible: when a
sufficient quantity is colected, the whole is to be ground in the
same kind of mill that is used for hemp- and cole-seed : being
then cold drawn, a fine oil is procured, which is scarcely di-
stinguishable from common olive oil. The refuse matter, being
scalded in a little hot water, yields a fresh portion of oil, though
of an iuferior guality, which burns excellently well in a Jamp,
giving out no unpleasant odour, and very little smoke. I recollect
somewhere to have read of a person who took the loppings or
prunings of the vine and made excellent vinegar from the same,
and even wine with the aid of sugar.'

{



COMMON LUNGWORT.
PULMONARIA OFFICINALIS.

Class V. Pentandria. Order 1. Monogynia.
EwznT. GEN. CuaR, Corolla funnel-shaped, pervious in the throat: Calye

prismatic five-angled. i
Srec. GuaR; Leaves radical, ovate-cordate, bairy.

et —

DESCRIPTION,

Thas plaut rises to a foot in height. Stem is erect, rough.
Leaves oblong, pointed, rough, with white spots on the upper
surface, The flowers are reddish and purple. The calyx con-
sists of one leaf, divided on the top into five points. The corolla
is cut in the margin into five obtuse segments. The seeds are
four, lodged in the bosom of the permanent calyx.
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HEISTORY,

It is a plant common enough in hedges, and in shady and
rather moist situations, It flowers in May. From its beauty

it has obtained a place in opr gardens.

Ttisay s, probably
from its s} kled appear.
ance of th rmacopceias,
and might trious Haller
had said tl se of acidity,
had been | throat, and
In a case od..



COMMON GROMWELL.
LITHOSPERMUM OFFICINALE.

Class V. Pentandria. Order 1. Monogynia.
Emzwt. Gex, CaAr. Corolla funnel-shape, neck perforate, naked: Calyz
five-parted.
Srxc. Csam, Corolla scarcely exceeding the calyx: Leaves lanceolate:
Seeds polished.

R ——

DESCRIPTION.

Thue stem is erect, and beset with short bristly hairs. The
leaves are alternate, sessile, pointcd, hairy beneath, and studded
with cartilaginous tubercles above. The flowers are of a pale
yellow colour. The calyx is divided into five segments. The
corolla is monopetalous, funnel-shaped, mouth naked, its border
is cot into five blunt teeth. The seeds are four, egg-shaped,
shining and extremely hard. ‘
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- HISTORY.

It grows . Its flawers ap.
pear in M le most exquisite
polish, and rearance. Hence
Pliny, speal 1 inter herbas ma-
jore quidem r, velut gurificam
arte alternis tis: tam exquisita
difficultas ls

As the 1 trial from the re.
semblance t it that Providence
pointed aut , the seeds being
made to ind emselves, Haller

says that these effervesce with an acid. The fact is, that the
internal part is of the nature of almonds, with more oil in it,
and a decoction of the seed of the lithospermum is lubricating,
and hence beneficial in the stone and strangury. Murray says
of this remedy, ¢¢ Lotum movere hisce quidem credo, et in
strangurid efficere aliquid posse, quum ob nucleum emulsiva
wature est,” The root is used by ladies as paint.



OFFICINAL BUGLOSS,
OR

ALKANET.
ANCHUSA OFFICINALIS:
L ——  —
Class V. Pentandria. Order I. Monogynia.

Esixxr. Gen. Cuan.  Corolla fannel-shaped, the throat closed by promi-

nences: Sced holiowed at the base. .

Srzc. Cuam:  Leaves lanceolate, rough: Spikes both lateral and termiual
imbricated : Calyz five-parted.
L
DESCRIPTION.
Tae plant rises about two feet. Leaves alternate, nirrow;
lanceolate, rough, hairy. Flowers purple. Calyx rough, cut
into five acute segments. .Corolla funnel-shaped. Limb cut into
.five obtuse segments. Seeds four.
HISTORY.

This plaat is seldom found wild in England, but is commont
on the continert, and is cultivated in our gardens. It arranges
wader the natural order Asperifolie.

MEDICAL UBE.
Boerhaave, speakiog of this plant, says: ¢ I tussi invetes
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—

rata et on et radices ia
decoctis p magno suc,
cessu in pl wves and root
of the alka , and all dis-
orders of t »ral, and the
expressed | sy.” Chomel
relates, th n dysentery.
Being of a 1y be of some.
use, altho! srpriscs most
is the vaun ' melancholia
and other 15t be steeped
_ in strong ¢ ni voluptatis
augere, hi . iv. ¢, 128,
Hence it it rdial flowers.
But as Dr. 'warm water
as a diluent, an ot be denied,

and this will explain ta us the vagied acconnh of cectain plants
acting acconding to the vehicte employed. '



COMMON BUGLOSS,
' BORAGO OFFICINALE.

Olass V. Peutnndria, Order 1. Monogywta.© -
Rapy. Gax, Cuan, Corvlls rotafe : tumwmm
Srac, Cuan. Calyx petent: all the laves slternate. )

e
DESCRIPTION,

Tas plant rises to two feet, stalk much branched. Leaves
undulate, hairy, ciliate, vaginaat. Flowers conspjcuous, blue,
pendent. Calyx cut into five segments, permanent, Corolla
monopetalous, wheel-shaped. Border cut into five large spread.
ing pointed segments. The mouth closed with five prominences,
blunt, notched at the end. The calyx serves the office of capa.
sule, and contains the seeds, which are four, of an irregular
shape.
HISTORY.

It is a perennial plant, aad although not indigenous to this
climate, has stolen out of the gardens, and is to be found ia
waste grounds and on old walls, usually neer the residence of
man. Bolduc relates, that a decoction of borage leaves, evapo.
tated to the consistence of a syrup, and set by for & few days,
Yielded saline crystals, partly in form of fine needles, and partly
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cubical ; that the needled crysﬁls were found to be perfect nitre,
and the cubical sea salt: that by passing the decoction through
qmcklune before the implssatmn, both salts were obtained in

greater purity stance of the
leaves remainin, d burat, and
the ashes elixat: raporated and
set to shoot, ! nd afterwards
sea salt ; the lic oved alkaline.
Common obs t, if dry, and
put upon the fi th a slight de-
tonation in the 8 it contains.
The borage i ;ardiac plants.

But then it mu

Vinnm potatum quo sit macerata buglossa,
Maerorem cercbn dlcunt auferre periti.
L4 r 8&«1 Salern. c. xxi.
Bat its real use is in the compomt;on ¢f a ptisan to aid the
operation of Nature, or rather as substituting what is bland and
unirritating for the usual stimulus.of food to allay action. Hence
it is found of agrvice in colds, and all inflammatory affections,
as a dilntimg doiak. In this way it may answer the high enco-
mium on it given by Boerhaave :—$¢ Hec planta contra bilem
exasperatam vobis commendabey<suceus expressus saporem spu-
mantem refert sine ullA.aqx.iponié, nam est subdulcis, saponaceus,
et pro summo solamine in morbis adhibetur, si cum sero lactis
vel syfupo citil gratior rédaitus diluatur, tum in omni morbo
mﬁammato, podagri, phrcmnde, paraphrenitide, ct peripoeu-
monia tonvenit.”” Actording to Dr. Woodvrille and others, the
dituent does tlve business, and the use of such kind of herbs is
énly to cluak the agueous fluid in the appearance of a medicine.
* "Under the idea that it is cooling, it is put iuto a mixtare of
clder, water, and lemon-juice, with some wine added, when i¢
has the emphatic appellation of a cool lankard, and this is drunk
in the middle of summer as a most cooling refreshing drink.
Malouin remarks, that the juice of the leaves, which is not
ghcen tike {hat of most ofher herbs, but of a brown colour,
added: to' the bitter mixturcs of the juices of cresses, chervil, &c.
takes of their unpleasantness.
. Dv. Witharing remarks, that the young and tender leavcs are
ood ik ealladsyor as & potherb..




VOMIC NUT,
OR

POISON NUT.
STRYCHNOS NUX VOMICA.

Ciats V. Pentandria. Order I. Monogynia: -

EssenT, GEN, CHAR. Corolla five-cleft: Berry one-celled, with a ligneows .
bark.

8reC, Cnsv. Leadves dvate: Stem unarmed.
— R ——
DE SCRIPTIO N. "

Iisa large trees The young branches have a gonty lppeua

ance. The leaves are in pairs, upon short footstalks, orvatey

with three or five sibs. The flowers are terminal in a fascicalast

kind of umbel. Calyx tubular, five-toothed. Corolls membs

petalous, tube cylindric, the border cut into five segments. .
HISTORY.

It is a native of the East Indies, and was introduced into Engd
land in. 1770 by Dr. Russél.. The nut ‘is -flat, round, about i
inch broad, and near a quarter of an inch thick, with a promi.
pence of a gray colour, covered externally with woolly, and in.
ternally with hard and tough like horn, and remarkably bitter,
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VIRTUES.

It has been given and recommended by foreigu physicians as
a vermifuge, in rheumatism, gout, camine madness, dyseatery,
and mania ; but such powerful remedies require a very cautious

tile one or two table-spoonfuls of dry oatmeal. Lay it thin, and
press it flat, that it may be easily ascertained what is taken
away, The rats, if not interrupted, will come regularly there to
feed ; supply them with fresh oatmeal for two or three days; and
then, well mixing, in about six table-spoonfuls of dry oatmeal,
three drops of oil of aaiseeds, feed them with it for two or three
days more. Afterward, for one day, give them half the guan-
tity of this scented oatmeal which they have before eaten ; and,
pext day, the following mixture: To four ounces of dry oatmeal,
scented with six drops of o of anisetds, add half an ounce of
the poison-nut powder, pounded very fine in a mortar, and sifted
through fine muslin. Mix this with the scented oatmeal ; lay it
on the tile or slate, let the rats eat it, without interruption, for
twenty.four hours. A few hours after eating any of it, they
wilt be seen running about, as if drunk or paralytic ; but they
gonerally, at last, retire to their haunts, and die. When they
bave, during the twenty-four heurs, eaten only a small portion,
Jmve the remalmder of ‘the mixture twenty-four hours longer;
afwe whith it’ will be best to burn whiat is left, a fresh mixtore
being .prepured at ko téifling at expenve when wanted.

The doors of the placa wiere ‘tha mixture is exposed to the
sy shoald.be kapt shut, to preveat them from being disturbed,
#94 t0 kecp children ang dmnesﬁc uumu from ptﬁng u it.

simotg £ 77 T g N
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COMMON WINTER CHERRY.
\ . PHYSALIS ALKEKENGI.

et —
Class V. Pentandria. Order I. Monogynia. .
Eusenr, Gex. Cuan.  Corella fotate: Stamina conniving: Berry within the
" eafys, Inflated, bilocular. ‘ .
Srec. Cuar, Leaves in pairs, entire, acute: Stem herbaceous, beneath
R N

DESCRIPTION. .
Tz raot: of this plant is pereanial, but it digs down ewary
yeags The lcaves are altcrnate, sometimes two together, of am,
irregular ghage, undulated, pointed, veined. Calyx permanenty
becoming a large, arbicular, pentangular, inflated membrane,
encompassing the berry, which is two-celled, and contains ng.
merous flat kidney-shaped seeds.

HISTORY.

It is a native of the south of Europe, common in our gardens,
and has been cultivated ever since the time of Gerarde, in 1597.
It flowers from July till September,’ and ripens its fruit in Oc-
tober.
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This is a Pharmico«
poeias ; anc ine of fas
shion, unl¢ good in fes
vers, and d

¢ Bacca n, similem
succum citi udatar, hic
succus quo somuhendas
tur, et qui re nisi sola
urina, qua ia diuretica
vobis semp linem con«
trite et vi | etiam al.
Yum move ilet contra
omues mor xsiccata et
countrita o ima in om«

nibus renum morbis, instar thée et coffé adhibita renes purgunt,
bacce valent contra sanguinem congrumatum, icteromy strangu-
riam, urine remoram arthritidem et hydropem; fumus seminis
ore exceptus mird prolicit vermioulos ex dentis cavo ; ex baccis
fiunt trochisci optimi.” '

The dose is six to twelve berries, or an ounce of their ex-
pressed juice. There is no danger that can’ be derived from a
larger number, as in Spain and Switzerland they l‘requently sup-
ply the place of other edible fruit.

Ray, our countryman, whose medical knowledge. was tem.
pered with superstition, mentiots,*that a gouty person prevented
the returns of this disorder by eating eight of these cherries at
each change of the moon.

* It is some Edowledge, however, to know, that should dlih
dren, or any other person, foolishly be invited to taste of this
fruit, they will not surely die; for if not their médical Virtm,
their innocency has been abundantly proved. toe




MANDRAKE.
ATROPA MANDRAGORA.

Class V. Pentandria. Order I, Monogynia. ~

. Essmwr, GEx. Coar. Corolla campanulate: Staming distant: Berry glos

bular, two-celled,

Srxc. Cuan. Nostem: Scape one-flowered,

gt G ——

DESCRIPTION,

A nun plant. Leaves radical, ovate, veined, waved; at first
erect, afterwards resting on the ground. Flowers large, whitish.
Calyx five-cleft, segments pointed. Corolla deeply cut into five
segments. Berry large. Root fusiform.

HISTORY.
Native of the squtbern parts of Earape, flowers in March and
April.  Cultivated with us, according to Turner, in 1502.
MEDICAL USE.

This is one of the plants of which such strange things are re-
ported. Its root frequently dividing into two below, and shoot-
ing out fusiform radicles, on each side, gave a resemblance ta a
man, Qndbeinkaidedbyu:t,thisﬁkenwwu rendered 50 com-
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plete as to deceive the multitade by such an extraordinary vege-
table production. The possessor of such wonders reported, that
it wqdath te dig up the root; that screams were heard when
13- o he drawn qut by

way only they

e pericnlo manu
sse, ita ut mini.
igandum canem,
ry sed non adeo
canis moritur:
1s¢, imo summe
1e avertendo, et
B Geoff.
¢ As an amulet this root was deposited on the mantle-pieces
to avert misfortune, and bring to the possessor every desirable
felicity :—so degraded ouce was the Materia Medica, filled with
such absurd and ridiculous fancies {
This root is asodyune aed soporific; hence our immortal bard
makes Othello say, after his destruction of Desdemona,
Not poppy nor mandragors,
Nor all the drowsy syrups of the world,
Shall ever medicine me to that sweet sléep
Which I bad yuterdny.

By this it appears it was formerly given in the form of a syrnp,
and in powder it has been administered for this purpose in the
dose of three or four grains of the dried root. A tincture has
been employed, but the extraoct might answer bétter. Boer-
haave mentions, that even the smell of the plant indaces sleep oo
¢ Hues planta leco clauso illata sommum couciliat iis qui dor-
mire non poterant, hinc odore dicitnr somnam exditare.” .

It has been employed by the ancients in maniacal cases ; and
Pallas mentions its frequent use in dreadful chronic disorders,
whieh require the allevistion of some powerfel drug.

Heffborg advises its use in ¢ gout,” in the dose of a scruple
three times a day ; a disease that baflles the ordinary remedies, and
its unhappy sufferers are too often doomed to become the martyrs
“of ilangerou experiments, which debilitate the habit, stop for a

e the ptogréss of a disease perhaps salumy to the patient,
‘but soap"nfger llxe finally sinks Wudét seme other more dreadfil
‘maladys o EL e s [
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In the king’s evil, scrophulous or glandular affections, the
leaves boiled with milk are reported by the great Boerhaave as
beneficial : ¢ Folia ¢jus cum lacte in cataplasmatis formam cocta
conducunt in omnibus tumoribus scrophulosis et scirrhosis.”

‘Woodrille reports, that the berries of the maudrake may be
eaten without producing any bad effects, from the authority of
Ray. Boerhaave makes it doubtful: ¢ Fructus comestus di-
étur vitam extinguere, verum clari viri in Gallia publicé sine
noxd ederunt baccas.” Haller says, that Rhazes relates, that
such as have eaten the berries of the mandragora, have felt a
heaviness of the head, and that five af these apples have pro-
duced syncope and other dangerous symptoms, which he has
cured ; and that modern authors, worthy of credit, confirm the
report of its seperific effects, and sometimes producing convul.
sions and violent maniacal fury. Respectiog the root Haller
relates, that a priest having chewed it for liquorice root, it pro-
duced cardialgia, syncepe, and almost mortal delirinm. Such
contradictory reports merit inquiry. Perhaps next to an emetic,
acids may counteract this poison. '



DEADLY NIGHTSHADE.
'~ ATROPA BELLADONNA.

Class V. Pentandria. Order 1. Monogynia.
Esszxr, GEn. Cuax.  Corolls campanulate: Staming distant: Berry glo-
bular, two-celled. .
Srec. Cuan. Stem herbaceous: Leaves ovate, entire.

DESCRIPTION:
Roor very thick, whitish, sending forth strong purple-coloured
stems, from three to five feet high. Leaves of an unequal size,
entire, oval, pointed, in pairs, on short or hardly any foot-
stalks.. Flowers of a dark parple, large, pendant, bell-shaped,
furrowed, the border of which is cut into five segments.

HISTORY.
This plant is common in stony waste grounds, and flowers in
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June or July, and its berries ripen in September, when it ac-
quires a shining black colour. Itis supposed to be the Zrpdyvas
pavixss of Dioscorides, and has been long knowa as a very fatal
poisoa.

MEDICAL VIRTUES,

Ray found, by applying the leaves of the belladonna near the
eye, a remarkable relaxation of the uvea was produced. Saun.
vages (Nosol.) supposes that the belladonna was the plant which
produced such strange and dreadful effects upon the Roman sol-
diers during their retreat, under the command of Anthony, from
the Parthians: they are said to haye ‘¢ suffered great distress
for want of provisions, and were urged to eat unknown plants ;
among others, they met with an herb that was mortal ; he that
had eaten of it lost his memory and his senses, and employed
himself wholly in turning about all the stones he couM find ; and,
after vomiting up bile, fell down dead.”—Plutarch’s Life of An.
thony. The Scotch historian Buchanan relates, that the Scots
mixed a quantity of the juice of the belladouna (Solanum som-
niferum) with the bread and drink which by their trace they
were to supply the Danes with, which so intoxicated them that
the Scots killed the greatest part of Sweno’s army while asleep.—
Lib. vii.

Ray relates a curious instance of the effects of this plant in
the following words (Hist. Plant. p. 680) :==¢¢ Accidit, ni fallor,
tempore pontificis maximi Urbani ultimi, ut quidam de famulitio
cardinalis magni nominis (ut mihi hic Auguste retulit ejus hor.
tulanus) infunderit in vino Malvatico herbam illam quam Bellam
Donnam vocant, dataram alids per noctem ut ejus herbe effectns
discerent; infusom hoc propinarunt cuidam fratri mendicanti ex
conventu S. Hieronymi, qui Patarii Fratrom ignorantiz dicitur,
A primo breve delirium, cachinni, gesticulationes varie ; dein
insania vera, post stupor mentis qualis est ebriorum vigilantinm,
Cardinalis pro ebrio in carcere includit; deinde 3 medico qui
rem subolfecerat innocens proountiatur, qui aceti oyatho pro.
pinato, 3 dementia quam Bella Donna causavit enm liberat."—
Hachstellerns Decad. 7 ob.

And Shakespeare, in his Macbeth, makes Banquo say,

“ Or have we caten of the insane root
That takes the reason prisoner 2
N
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The numbar of these berries necessary to produce deleteritus

sffects may probably depend-apon the state of maturity in
which they are eaten : if not more than three or feur be swal-
lowed, accordmg to Haller's account no bad consequence en-
sues : ¢ Bacce sapore fatuo dulci possunt absque noxa edi si
pumerus tres quatyorye non excesserit: plures etiam & stediosq
medlcmz Colonieusi nomine Simonis vidi deglutiri.”—Hal. Stirp.
uel'o No. 679.
" But when a greater number of the borries are taken into the
stomach, scarcely half an hour elapses hefore violent symptems
supervene ; viz. vertigo, delirium, great thirst, paiaful degluti-
tion, and retching, followed by furor, stridor dentium, snd con<
vaolsions ; the sye-lids are drawn down, the uvea dilated and im«
movable¥; the face becomes red and tumid, and spasms affect
the mouth aud jaw; the general sensibility and irritability of
the body suffer such great dimimution, that the stomach ofteq
bears large and repeated doses of tart. emet. (gr. 14.) without
pbeing brought into action ; the pulse is small, hard, guick, aud
pubsultus tendinum, risus sardonicus et coma, generally preceds
death. The body being opened, inflammation bas beeu disco.
yered in the jntestines, mesentery,and liver, (Comm. Nor. 1743,
p- 61.) And Boulduc, (Hist. de I’Acad. des Sc. de Paris, 1703,
p. 56,) fonnd the stomach of a child eroded in three places. It
may be necessary to remark, that vinegar, liberally drunk, hay
been found very efficacious in obriating the eflects of this poison ;
gvacuations should, however, be always first premised.

The great Boeghaave relates, ¢ that ane berry aloue is fatal,
that a gardener was hanged for neglecting remaving these plants,
gud that there is only one antidote known,~honey mixed with
water, and a clyster of honey and oil,” His words are: ¢ Hec
planta est venenatisgima, uam si homo unicam baccam comedat,
ilico convellitur, si plus, moritur, neque remedium comtra hog
vonenum notum est, ut tristissimo casu hic in Batavia coutigit,
ut pueri allecti pulchritudine harum haccarum comederit, ot
brevi suffocati mortui sint, sic et in Aula Hetrusca accidit, -ubi
tres pueri inde mortui sunt, qua de re hortulanus, cui jussam
erat has venenatas plantas cavere, suspendio fuit plexus ; unicam

* From this effect of dilating the pupil, professor Reimar was indaced
to employ the belladonna before performing the operation for the cataracts
ky dtopplng same of the infusion into the eye.
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fantam est remediam, quod est mel dun aqna, in magn’ copid,
et clysma ex melle et oleo ; externé céhdu&t 1n tumoﬁbﬁ! reU
sofvendis.”

Conrad Gesner, the greatest genius of the age helived in, who
almost merits the proud appellation of the father of botany, héd
the superior courage to try the expressed juice of this-plant d
boiled with sugar, and taken to the amount of ‘a tea.spoonfal;
it imitated the operation of oplum, and enred in hint & most viod
Mtdm“m': Rk I |
- Lambergen cured with the belladonna infased in water, by
the dose of two grains, increased to four dzily,' a true cancer. '’

- Junker succeeded in the same manner. * Vandenblock re-
moved also a cancerous tamonr of tlre breast by the interna’l use
of the beltadonna.

Degner dissipated a cancer of the breast, ind cm‘ed an \ﬂcef
of the leg arising from the bite of 2 leopard.

Nor must we omit here the experience of our own practi-
tioners, Bromfield and Gataker, the latter of whom found it be-
neficial in the hooping cough.

In the Phil. Trans. vol. i. p. 77, meantion is made of a woman
being cured of a cancer in her breast, by taking a tea~cupful
of an infasion of the dried leaves every morning. The complaint
at first grew worse, but after persevering some time in the use
of the medicine, the symptoms abated, and in about haif a year
she was perfectly well. The infusion was made by pouring ten
tea-cupfuls of boiling water on tweuty grains of the dried leaves,
and letting it stand to infuse all night in a warm place.

The celebrated Cullen says: ¢ have had a cancer of the lip
entirely cured by it ;—a scirrhosity in a woman’s breast, of such
a kind as frequently proceeds to cancer, 1 have found entirely
discussed by the use of it ;—a sore a little below the eye, which
had put on a cancerous appearance, was much mended by the
internal use of the belladonna; but the patient, having learned
somewhat of the poisonous nature of the medicine, refuscd to
coutinne the use of it, upon which the sore again spread, and
was painful ; but upon a return to the use of the belladonna was
again mended to a considerable degree; when, the same fears
again returning, the use of it was again laid aside, and with the
same consequence of the sore becoming worse. Of these alter
nate states, connected with the altcrnate use of, and abstie

N2
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nence from, the belladonna, there were several of these alter.
nations which fell under my own observation.”

The leaves of the belladonna were first used externally to dis.
cuss scirrhous and cancerons tumours, and also as an application
to ill-conditioned ulcers : their good effects in this way at length
induced physicians to employ them internally for the same dis-
orders, and we have a cousiderable number of well.authenticated
facts which prove them a very serviceable and important remedy.
Bat it must likewise be confessed, that many cases of this sort
have occurred in which the belladonna has been employed with-
out success : this, however, may be said of every medicine.

In our present state of medical science we would advise ex-

« treme caution in the use of such a poisonous drug: for, as the
great Haller says, we have seen from its use a furious delirium
arise, which has continued ; a permanent blindness ; and more
than one case where this remedy, used as a cure for the gout,
has proved fatal to the party. -



HENBANE.
HYOSCYAMUS NIGER.

Class V. Pentandria. Order I Monogynia.
Enent. Gen. Cuar. Corolla funnel-shaped, obtuse: Stamina lnclined:
Capsule operculate, bilocular.
Srec, Cuan,  Leaves embracing the stem, waving: Flowers sessile.
. et ————

DESCRIPTION.

Tax plant rises from one to two feet. The leaves are large,
cat into irregular lobes or pointed segments, of a glaucous co-
lour, undulated, woolly, and embrace the stem. Flowers are
funnel-shaped, the tube short, the border expanded, and cut into
five obtuse segments. The colour is a dingey yellow, with bright
purple streaks, which is the livery of poisonous herbs, purple
with yellow being the characteristic. The calyx is also divided
iato five short-pointed downy segments,



182 . HENBANE,
S HisTORY.

Henbane is an annual plant, which grows in great abundance
in most parts of Britaia, by.the road sides and among rubbish,
flowers in July,, Its smell is streug and peculiar, and whea
bruised somewhat like tobacco, especially when the leaves are
burat ; and on burning they sparkle, as if they contained a ni.
trate ; when chewed, however, they have no saline taste, bat
are insipid, mild, and mucilaginous. )

MEDICAL USE.

7 This, like the last, is often a fatal poison. Many examples
might be produced ; but out of the many instances of this kind,
we shall only advert to some of them, in order to show that the
roots, seeds, and leaves of this plant have separately produced
poisonous effects. Dr. Patouillat, physician at Toucy in France,
relates, in the Phil. Trans. vol. xl. p. 446, that nine persons,
in consequence of having eaten the roots of hyoscyamus, were
seized with most alarming symptoms : ¢ Some were speechless,
and showed no other signs of life than by convulsions, coutor-
tions of the limbs, and the risus sardonicus ; all having their eyed
starting out of their heads, and their mouths drawn backwards
on both sides : others had all the symptoms alike : however, five
of them did now and then open their mouths, but it was to utter
howlings. The madness of all these patients was so complete,
and their agitations so violent, thatin order to give one of them
the antidote, I was obliged to employ six strong men to hold him
while I was getting his teeth asunder to pour down the remedy.”
Aud, what is remarkable, Dr. Patouillat says, that on their re-
covery all objects appeared to themn as red as scarlet, for two
or three days. Further accounts of the cflects of these roots are
given by Wepfer de Cicut. &c. p. 230: Simon Pauli Quadr.
p- 384: Blom, in Vet. Ac. Handl, 1774, p. 52. Respecting
the sceds of henbane, we have an account given by sir Hans
Sloane, in the Phil. Traus. vol. xxxviil. p. 99, of four children
who ate them by mistaking the capsules, in which they were coa-
taiued, for filberts. ¢ The symptoms that appeared in all the
four were great thirst, swimmings of the head, dimness of sight,
ravings, profound slecp, which last in one of ‘the children con-
tinued two days and nights.”” See also Kssays and Observations,
Phys. and Lit., vol. ik p. 243: Helmont. Ort. Med. p. 306:
Tphemer. Germ. annis 7 et 8, &. 'The leaves of hyoscyamus,
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We areé told, were boiled in broth, and eateii by sevett peracus
(five men and two women), who soen became affected with sym.
ploms of intoxication. Dr. Stedman says : ¢ I saw them about
three hours after baving eaten it ; and then three of the men were
become qaite insetsible, did not know their comrades, talked
iucoberently, and were in as high & delirium as peeple in the,
rage of a fover. All of them had low irregular pulses, slavered,
and frequently changed colour: their eyes looked fiery, and
they catched at whatever lay next them, calling out that it was
going to fall.”—Phil. Trans. vo); xlvii. an. 1750. 4
Haller relates, ¢ that a young student of grest spirit amd
thirst for knowledge (Simon), from an experiment on himsel{
with this plant, became idiotic, and paralytic on _one sile, and
was with difficulty restored.”~- Memisii sodalem mieam Simo.
mium, cum Leide meeum, anno 1725. Boerhaavii scholas fres
Yuentaret, aconita, apocyna, belladonn® baccas impane des
vorasses ab hyoscyami vero semine victum, nimim curiositstis
penas dedisse, atque mente alienatum, alteroque laters reselus

tum, tamen 4 preceptore servatum fuisse.”” Stirp. Helt. . 580,

Henbane, it a moderate dose, uften produces sweat, and
sometimes an oruption ef pusiples, and generally sonnd sleep,
succeeded by serenity of mind and recruited vigour of the body ;
bat, like the other narcotics, instead of these it sometimes gives
rise to vertigo, headach, and general uneasimess. With parti,
cular individuals it occasions vomiting, eolic pains, & copious
flow of urine, and sometimes purging. In excessire doses its
effects are fatal; general debility, deliriam, remarkable dilata~
tion of the pupils of the cyes, convulsions, dexth. Upon the
whole, like opium, it is a powerful anodyne; dnd, like cicuta,
it is free from any corstipating effect, having rather x temdency
to move the belly.

Dr. Cullen says: ¢ We have indeed found the hyoscysarié te
be often an agreeable anodyne and soporiferotis medicine ; and
we have frequently found it such in persons who, from particular
«ircumstances, did not agree with opinm, and particalasly be-
cause it was less binding to the body than opium. We judgs,
Bowever, that it is more ready in full doses to give delirium thax
-opiam is, and therefore we found it in many cases to give tur-
bulent and unrefreshing sleep ; and notwithstanding its laxative
qualitics, for which we had employed it, wé have been obliged
-to lay it aside.”’ Stoerck aud soms others recommeid tirid e
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tract in the dose of ome grala or two ; but Dr. Cullen cbserves,
that he seldom discovered its anedyne effects till he had proceeded
to doses of eight or ten grains, and sometimes to fifteen, and .
even to twenty.

From the writings of Dioscorides and others, it appears that
different species of henbane have been long used in the practice
of medicine. By Celsus it was applied externally as a collyrium
in ophthalmia ; for allaying the pain of the toothach; aand he
gave it internally as an anodyne.

Heledius first gave the seeds of henbane in hemoptoe (spitting
of blood), and,the same was afterwards successfally employed by
Forrestus and our Boyle.

Clauder employed the same means in dysentery with advan.
tage, and Targuet for epilepsy : but the danger of the remedy
(for Turguet gave from eight to tweaty-five grains) soon breaght
it into disuse. ’

It was at length revived by Dr. Stork of Vienna, who made an
Bxrracr by evaporating the expressed juice of the plant ; and in
convulsions he gave two grains, increasing the dose to five, six,
even to ten and sixtesn grains a day.

He conquered an epilopsy by giving six grains a day of the
same remedy. Haller says, that he also cured soveral persous
afflicted with this disease by mixing together a grain of the extract
of hyoscyamus, with the same quaatity of the misseltoe and peeony
reot, and giving at first one grain a day, each day augmenting
the dose by a single grain until it was iucreased to twenty,
when it was continued a week ; after that twenty grains twice
a day every other day, and on the alternate days ouly twenty
grains, for another week, and then forty grains for two days,
after which it was reduced to five grains every day.

Stork afterwards gave it in both furious and melancholy mad-
mess with success, administering daily at first two, then four to
eight grains of the extract. ’

in hemoptysis he gave three grains.

Convulsions were also cured by him in the same mannuer, as
well as a bad palpitation of the heart.

He applied it also in wanderiug rheumatic pains, in indars
tions of the breast from retained milk, painful swellings, whe.
ther scirchous or not, all scrofulous and cancerous ulcers, in
inflamed and the blind piles. The remedy employod, besides
the extract internally, was under the form of a cataplasm of
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the bruised leaves, mixed with bread and milk ; of an ointment
made with the powder of the leaves, with wax and oil; of &
simple powder, sprinkled on the sore, or as a decoction with
milk. ;
Schenkbecher, as Haller reports, gave an ounce of the extract

durin 10, which disappeared
in cor njary to the patient.

Ge rric affection.

Afi it would be wrong in
us at m amongst our cata-
logue h it must be confessed
that : d of not reaping the
same een related ; and even
the g ‘equently employed it,

but bave never found it of any great virtue, not moye than is to
be met with in opium ;” yet still we may hesitate in passing our
final judgment, at the same time advising a very cautious use of a
remedy that, injudiciously administered, might prove of the highest
injury to the community ; always anxious to dissuade from em-
ploying powerful poisonous remedies, except it be in cases truly
deplorable, when indeed it may be perhaps justified, as leaving
enly the choice of two evils.



THORN-APPLE.
DATURA STRAMONIUM.

Class V. Pentandria. Order I. Monogynia.
BesenT, Gen, Crar. Corolla funnel-shaped, plicate. Calyz tubularg
angular, deciduous. Capsule four-valved.
e —— -
DESCRIPTION.
Thus plant rises two feet in height. Stem large, upright, above
forked. Leaves alternate, large, broad towards the base, pointed
at the extremity, toothed, varying in the size of these teeth,
standing upon strong footstalks. Flowers solitary, white, large,
consisting of asingle leaf, plicate, cut into five teeth, standing
upon a loug tube. Anthers conspicuons. Capsple covered with
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dpinesy ldrge, Seshy, opening with four valves, showing a co.
lamn in the ceatre, giving nourishmeat and support to meay
kidney.shaped seeds. .

HISTORY.

The thorn-apple is an annual plant, a native of America, %m-
dually diffusing itself from the south to the north, and now even
growing wild on dry hills aud uncaltivated pldces in England
and other parts of Europe. The leaves are dark green, sessile,
large, egg-shaped, pointed, aungular, and deeply indented, of. a
disagreeable smell and nauseous taste. Every part of the plant
is a strong narcotic poison, producing vertigo, torpor, death.
Dr. Barton mentions the cases of two British soldiers who ate it
by mistake for the Chenopodium album : one became furious and
ran about like a madman, and the other died with the symptoms
of genuine tetanus. The best antidote to its effects is said to be
yinegar. .

The following advertisement appeared in the-Bath paper, with
the respectable signature of Dr, Haygarth :

¢ Gardeners are particularly desired to take care never to
throw poisonous plants out of gardens into the streets, lanes,
or even the fields to which people can have access. Poor chil-
dren, for diversiop, curiosity, or hunger, are prompted to eat
all kinds of vegetables which come in their way, especially seeds,
fruits, or roots. This caution does not proceed from fanciful
-speculation, but from actual mischief, prodaced by the cause
here specified. A physician has lately seen several children pai-
soued with the roots of the aconite or monkshood, thrown inte
an open field in the city of Chester, and with the seeds of the
stramonium or thorn-apple, thrown into the street. The former
were seized with very violent complaints of vomiting, an alarm-
ing pain of the head, stomach, and bowels ; the latter with blind.
ness, and a kind of maduess, biting, scratching, shricking,
langhing, and crying, in a frightful manner. Many of them
were very dangerously affected, and escaped very narrowly with
life. These, and all other poisonous plants, taken out of gan
dens, should be carefully buried or burged.”

1 shall relate only the following case from Dr. Woodville :
¢ A maun, aged sixty-ninc, labouring under a calculous com.
_plaint, by mistake boiled the capsules of the stramonium in milki,
aod in consequence of drinking this docoetion was afectod with
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vertigo, dryness of the.fauces, anxiety, followed with loss of
voice and semse ; .the pulse became small and quick, the extre-
mities cold, the limbs paralytic, the features distorted, accom-
panied with violent delirium, continual watchfulness, and a total
suppression of all the evacuations; but in a few hours he was
restored to his former state of healtb.”

MEDICAL VIRTUES.

This plant has been long known as a powerful narcotic poi-
s00; its congener, the D. metel, is thought to be Trpuxros pa-
vinds of Theophrastus and Dioscorides, and is therefore the spe-
cies received hy Linneus into the materia medica. The stra-
monjum, in its recent state, has a bitterish taste, and a smell
somewhat resembling that of poppies, or, as called by Bergius,
narcotic, especially if the leaves be rubbed betwixt the fingers.
By holding the plant to the nose for some time, or sleeping in &
bed where the leaves are strewed, giddiness of the head and stu.
por are said to have been produced.

Odhelius tells us, that of fourteen patients suffering under
epileptic and convulsive affections, to whom he gave the stra-
moniam, in an hospital at Stockholm, eight were completely
cared, five were relieved, and ouly one received no benefit.
Bergius relates three cases of its success, viz. one of mania, and
two of convulsions. Reef, a Swedish physician, mentions its
utility in two cases of manis. Wedeuberg cured four giris, af.
Yected with convulsive complaiats, by the use of this medicine. °
Other instauces of the kind might be added. Greding, however,
who made many experiments with a view to ascertain the efficacy
of this plant, was not so successful ; for out of the great num-
ber of cases in which he employed the stramonium, it was only
in one instance that it effected'a cure; and he objects to the
cases stated by Dr. Odhelius, on the ground that the patients
were dismissed before sufficient time was allowed to know whe-
ther the disease would return again or not. Ia this country we
are unacquainted with any practitioners whose experience tends
to throw any light on the medical character of this plant. It
appears to us, that its effects as a medicine are to be referred to
no other power than that of a narcotic ; and Dr. Cullen, speak-
iag on this subject, says, ¢‘ I have no doubt that narcotics may
be » remedy in certain cases of mania and epilepsy ; but I have
sot, and I doubt if any other person has, learned to distinguish
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the cases to which such remedies are properly adapted. It is
therefore that we find the other narcotics, as well as the stra.
monium, to fail in the same hands in which they had in other
cases seemed to succeed. It is this consideration that has occa-
sioned my neglecting the use of stramonium, and therefore pre-
vented me from speaking more precisely from my own expe-
rience on this subject.”

Dr. Stork, I believe, was the first who tried the thora:xpple
as a remedy in mania and melancholy with considerable success.
Several cases of the same diseases were also cured or relieved by
it, under the direction of different Swedish physicians. Dr.
Barton, professor of botany in America, considers it to be a
medicine of great efficacy ; and although, with others, it has fre-
quently failed, it deserves the attention of practitioners, and well
merits & trial in aflections often incurable by other means. It
has also been employed, and sometimes with advantage, in con.
vulsive and epileptic affections. An ointment prepared from the
leaves has been said to give ease in external inflammations and
hemorrhoids. The inspissated juice of the leaves has been most
commonly used, but its exhibition requires the greatest cantion.
At first, a quarter of a grain is a sufficient dgse. Dr. Barton
gived it in powder, beginning with doses of a few grains, and
increasing them in a few days to 15 or 20. In a case in which
it was exhibited to the extent of 30 grains, it dilated the pupil
of one eye, and produced paralysis of the eyelids, which was
removed by a blister ; and the bruised leaves, according to Plenk,
soften hard and inflamed tumours, and discuss tumours in the
breasts of nurses from indurated milk,

Hufeland gave it in the form of a tincture, prepared of two
ounces of the seeds in four ounces of wine and one of diluted
alcohol, in diseases of the mind.,




. TOBACCO.
NICOTIANA TABACUM.

Class V. Pentandria. Order I. Monogysie.

Eszny, Gzn. Cuar, Corella funnel-shaped, limb plicate : Staming in-
clined : Capouls two-valved, two-celled. )
8pec. CaAR, Leaves lanceolate-ovate, sessile, decurrent: Flowers wit?

segments acute.

DESCRIPTION.

Tuws plast rises from five to ‘six feet in height; stalk erect.
Leaves large, oblong, pointed, veined, entire, of a pale green,
without footstalks. The bracteas are long, linear, pointed. The
corolla is composed of a single petal, funnel-shaped, with a long
tube beset with short hairs, and whose border is cut into five
segments, ending acute. The calyx is large, also hairy, ending
§n five pointed segments. The capsule is oval, divided into two
eells, containing many small roundish seeds.
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HISTORY. )
The Nicetiana is a native of America, and flowers in Jaly and

August. Tobacco was first imported into Europe about the -

wpiddle of the sixteenth century by Hernandez de Toledo, who
sent it to Spain and Portugal; at that time the ambassador of
Francis II. resided at the court of Lishon, and in the yesr 1560
he carried the tobacco into France, when it was presented ta
Catharine de Medicis as a plant from the new world possessing
extraordinary virtues. The ambassador’s name was Nicot; snd
beace the appellation Nieotiana. It appears from Lobel, that
this plant way cultivated in Britain previons to the year 1§70 3
and the intreduction of the costom of smoking it in Eegland is
aseribed to sir Walter Raleigh. The cultivation of tobacco ia
ROW common in various parts of the globe, and though prohi«
bited by the laws of this country, still the mamufactuore of i¢
forms no inconsiderable branch of commesce.

MEDICAL USE.

This plant was first brought into Europe about the year 1560,
from the island of Tobago in America, and is now sometimes
cultivated for medicinal use in our gardens, but in general im<
ported from America in large quantities. The leaves are about
two feet long, of a pale green colonr whilst fresh, and when
carefully dried of a lively yellowish cast. They have a strong,
disagreeable smell, like that of the narcotic plants, and a very
acrid burning taste. Taken internally, they prove virulently
cathartic and emetic, occasioning almost intolerable cardialgic
anxieties. By boiling in water their virulence is abated, and at
Jength destroyed. Anu extract made by long coction is recom-
mended by Stah! and other German physicians as a safe and most
effectual aperient, expectorant, detergent, &c.; but this medi-
cine, which is extremely precarious and uncertain in strength,
bas never come into esteem among us. Of late, however, To-
bacco, under the form of a vinous or watery infusion, and taken
in such small doses as to produce little effect from its action on
the stomach, has been recommended to the attention of prac.
titioners by Dr. Fowler. He has found it to be a very usefu]
and powerful diuretic, and has published many cases of dropsy
30d dysury, in which its employment has been attended with the
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best effects. And these good effects have been confirmed by the
observations of other practitioners.

Tobacco is sometimes used externally in unguents, for de.
stroying cutaneous insects, cleansing old ulcers, &c. Beaten
into a mash with vinegar or brandy, it has sometimes proved
serviceable for removing hard tamours of the hypochondres ; an
account is given in the Edinburgh Essays of two cases of this
kind cured by it.

Injections by the anus of the smoke or decoction have been
used with advantage in cases of ohetivate constipation threaten-
ing ileus, of incarcerated hernia, of ascarides, of spasmodic asth.
ma, and of persons apparently dead from drowning or other sad-
den caunses. It has been used iutermally in the form of syrap,
eomserve, and infusion, in cases of worms, epilepsy, amenorrhees,
asthma, &c. ; but it is certainly too active to be thus ventured
on. An infusion of its ashes, recommended in dropsy, is not
probably different from other vegetable lixivia.

Dr. Cullen remarks, respecting tobacco: An infusion of from
half a drachm to a drachm of the dried leaves, or of these as they
are commouly- prepared for chewing, for an hour or two, in
four ounces of boiling water, affords an emetic which has been
employed by some practitioners, but more commosly by the
vulgar only. As it has no peculiar qualities as an emetic, and
its operation is commonly attended with severe sickness, it has
not been, nor is it likely ever to come into common peactice
with' physicians.

It is more commonly employed as a purgative in clysters ; aud,
as generally -very .cffectual, it is employed in all cases of most
obstinate costiveness ; and its powers have been celebrated by
many authors. Ihave known it to be in frequent use with some
practitioners ; and it is indeed a very effectual medicine, but at-
tended with this inconvenience, that when the dose happens to be
in any excess, it occasions severe sickness at the stomach ; and
I have known it frequently occasion vomiting.

It is well known, that in cases of obstinate coshvenels, in
lleus and incarcerated hernia, the smoke of burning tobacco has
been thrown into the anus with great advantage. The smoke
operates here by the same qualities that are in the infusions of
it above mentioned ; but as the smoke reaches much further inte
the intestines than injections can commonly do, it is thereby
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applied to a larger sarface, and may therefore be a more power-:
ful medicine than the iofusions. In several instances, however,

1 buve been disappointed of its effects, and have been, obliged to

have recourse to other means.

The iofusion of tobacco, when it is carried into the blood-
veasels, bgs sometimes showa its stimulaat powers exerted in the
Xidoeys ; aud very lately we have bad it recommended to us as
a powerful diuretic of great service in dropsy. Upon the faith
of these recommendations we have now employed this remedy
ia various ecages of dropsy, but with very little success. From
the small doses that are proper to begin with, we have hardly
observed any diuretic effects ; and though from larger doses they
have in some mepsure appeared, we have seldom found them
considerable : and when, to ebtain these in & greater degree, we
have gone on increasing the doses, we have beca consiantly re-
strained By the severe sickness at stomach, and evenr vomiting,
which they occasioned : so that we bave not yet learned the ad-
ministration of this remedy so as to render it a certain or con.
venient remedy in any cases of dropsy.

The same circnmstances bave occurred to several other prac-
titioners of this city and neighbourhood ; and of late the trials
of it have been very generally omitted, owing perhaps to our
practitioners being directed at the same time to the use of the
digitalis, with which they have had some more success. .

From soms experiments we are certain that tobacco comtains a
quantity of volatile parts that may be dissipated by long boiling
in water ; aod that by such a practice its emetic, purgative, and
narcotic qualities may be greatly diminished; and we are of opi-
pion that the peeparation in extraet, as prescribed in the Wir.
temberg Dispensatory, is upon a good fonndation, and may be
employed in pectoral cases with more advantage and safety than
the simple infusion or decoction made by a short bailing only.

When me were restrained in employing the infusion of tobacco
as a diuretic, as mentioned, we expected to succeed better with
the decoction ; and I have found that by long boiling this might
be given in much larger doses than the infusion; but we still
found it retaining so much of the emetic quality, that.we eould not
employ it a8 a diuretic without being interrupted in its use by the
sgme emgtic quality that had interrupted the use of the infusion.

Benides the interoal uses of tobacgo wentioned, [ mast now

remark, thas it bas likewise been commanded for its virtues as
°
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externally employed, I have known the infusion employed with -
advantage as a lotion for some obstinate ulcers: but the many
instances of its being absorbed, and proving thereby a violent
poison, dissuade from such a practice; especially as there are
other medicines, of as much efficacy, that may be employed with
much more safety. Bergius recommends it to be employed as a
fomentation in the paraphymosis; but we have had no oppor.
tunity of employing it.

Smoking, Snuff-taking, &c.—The following excellent observa.
tions are extracted from Dr. Cullen :—Tobacco is a well-known
drug, of a narcotic quality, which it discovers in all persons,
even in small quantity, when first applied to them. I have
known a small quantity of it, snuffed up the nose, produce gid-
diness, stupor, and vomiting ; and when applied in different
ways, in larger quantity, there arc many instances of its more
violent effects, even of its proving a mortal poison. In all these
instances it operates in the manner of other marcotics: but
along with its narcotic qualities it possesses also a strongly sti-
mulant power, perhaps with respect to the whole system, but
especially with respect to the stomach and intestines ; so as rea-
dily, even in no great doses, to prove emetic and purgative.

By this combination of qualities all the effects of tobacco may
be explained, bat I shall begin with consideriog its effects as they
appear in the use of it as an article of living. ;

As such it has been employed by snuffing, smoking, and
chewing; practices which, as having been for two hundred years
past common to all Europe, need not be described here. Like
other narcotics, the use of it may be introduced by degrees ; so
that its peculiar effects, even from large quantities employed,
wmay not, or may hardly at all appear: but this does mot
contradict the account I have given of its guality with respect
to persons unaccustomed to it, and even of its tendency to show
its power in those much accustomed to it; for even in these the
power of habit has its limits ; so that in persons going but a little
beyond the dose to which tbey have been accustomed, very vio.
lent effects are sometimes produced.

On this sabject it is to be remarked, that the power of habis-
is often uneqoal ; so that in persons accastomed to the use of
tobacco, a lesser quantity than what they had been nccustomed
to, will often have stronger effects than had before commonly

-appeared. I knew a lady who had been for more-than twenty
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years accustomed to take snuff, and that at every time of day;
bat she came at length to observe, that snyffing a good deal be~
fore dinner took away her appetite; and she came at length to
find, that asingle pinch, taken any time before dinuer, took away
almost entirely her appetite for that meal.  When, however, she
abstained entirely from snuff before dinner, her appetite conti-
nued as usual ; and after dinner, for the rest of the day, she took
snuff pretty freely without any inconvenience.

This is an ivstance of the inequality of the power of habit in
exertmgus effects; but in what cases this may take place we
cannot determine, and must now go om in marking its nsval
and ordinary powers. When snuff, that is, tobacco in powder,
is first applied to the nose, it proves a stimulus, and excites
sneezing ; but by repetition that effect entirely ceases.

When snuff is first employed, if it be not both in small qua.n-
tity, and be not thrown out immediately by sneezing, it occa«
sions some giddiness and confusion of head; but by repe-
tition these effects cease to be produced, and no particular effect
of it appears in the accustomed, when not taken beyond the
usual quantity. But even in the accastomed, when it i3 taken
beyond the usual quantity, it produces somecwhat of the same
giddiness and confusion of head that it did when first employed ;
and in several cases these effects in the accustomed, depending on
a larger dose, are not only more considerable, as they act on
the sensoriam, but as they appear also in other parts of the.sy-
stem, particalarly in the stomach, occasioning a loss of appetite
and other symptoms of a weakened tone in that organ.

With respect to this, it is to be observed, that persons who
take a great deal of snuff, though they seem, from the power of
habit, to escape its narcotic effects, yet as they are often liable
to go to excess in the quantity taken, so they are still in danger
from these effects operating in an insensible manner ; and I have
observed several instances of their being affected in ‘the same
manner as persons are from the long.continued use of other nar.
cotics, such as wine and opium ; that is, by a loss of memory,
by a fatuity, and other symptoms of the weakened or senile
state of the nervous system, induced before the usual period.

Among other effects of excess in snuffing, I have found all
the symptoms of dyspepsia prodaced by it, and particularly
pains of the stomach, occurring every day. The dependence of
those upon the use of snuff became very evident from hemce, that

o2
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upon an accidental interraption of snuffing for some days these
phins did not occur, but upon a retura to snuffing the pains
also recurred; and this altermation of pains of the stomach and
of snufing having occurred again, the snuff was entirely laid aside,
and the pains did not occar for many months after, nor, so far
as I haow, for the rest of life.

A specinl effoct of stuffing is its exciting a considerable dis.
charge of mucus from the nose; and there have been several in-
stances of headachs, toethachs, and ophthalmias relieved by this
means : and ¢his is to be partieularly remarked, that when this
discharge of mucus is considerable, the ceasing or suppression of
it, by abstaining from snuff, is ready to occasion the very disor.
ders of headach, toothach, and ophthalmia, which it had for.
merly relieved.

Another effect of soufing to be taken notics of is, that as
a part of the snuff is often carried back into the fances, so &
part of this is often carried down into the stomach, and then
more certiinly produces the dyspeptic symptoms mentioned.
These are the considérations that relate to snuffing, and some of
them will readily apply to the other modes of using this drug.

Smoking, when first practised, shows very strongly the nar.
cotic, vomiting, and even purging powers of tobacco, awd it &
very often useful as an anodyne; but by repetition these effcts
disappear, or only show themselves when the quantity smoked
is beyond what habit had before admitted of ; and even in pex.
sons much accustomed to it, it may be carried so far as:to prove
a mortal poison. From much smoking all the sgme effects muy
arise which we said might arise from excess in snuflieg.

With respect to the evacuation of mucus which is preduced
by sauffing, there are anglogous effects produced by smoking,
which commonly stimultes the mucous follicles of the mouth
and favews, and particulurly the excrotories of the salivary
glands, By the evaguxtion from both gources, with the concar.
yence of the narcotic powar, the toethach is often greatly re.
llsved by it ; but we have not found the smoking relisve head.
achs and ophthalmiss:éo much a8 snufing often does. Seme-
times smoking dries the mouth and.fauces, and occasions a'de.
siand for drink!; -but, a8 commonly the stmaulus.it:apphies tg the
vucous follicles antl salivary glands draws forth their Hquids, i
eccasions:on the other hand a fretjuent spittiug.

Bofar as this is ‘of the ‘proper ‘sliva, it ecensions's yuste of
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that liquid so necessary in the business of digestion ; and both
by this waste and by the narcotic power at the same time applied,
the tone of the stomach is often weakeuned, and every kind of
dyspeptic symptoms is produced. ‘Though in smoking a great
part of the smoke is again blown out of the month, still a part of
it must necessarily pass into the lungs, and jts narcotic power ap-
plied there often relieves spasmodic asthina ; and by its stimulant

power i 1d proves
useful i

Smol of guard.
ing mer the testi-
mony id others
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bable that this and other narcoties, by diminishing sensibility,
may render men Jess liable to contagion, and by rendering the
mind less active and anxious it may also render men less liable
to fear, which has so often the power of exciting the activity of
the contagion. The antiloimic powers of tobacco are therefore
on the same footing with those of wine, brandy, and opium.
The third mode of using tobacco is that of ckewing it, when
it shows its narcotic qualities as strongly as in any other way of
applying it; though the nauseous taste of it commonly prevents
its being carried far in the first practice. 'When the practice,
however, is continued, as it is very difficult to avoid some part of
jt dissolved in the saliva from going down into the stomach, so
this, with the nausea excited by the taste, makes vomiting more
readily occasioned by this than the other modes of applying it.
They are the strong, and even disagreeable impressions repeated,
that give the most durable and tenacious habits, aud therefore
the chewing of tobacco is apt to become one of these; and it is
therefore in this way that it is ready to be carried to the greatest
excess, and to show all the effccts of the frequent and Jarge use
of parcotics. As it commonly produces a considerable evacua-
tion from the mouth and fauces, so it is the most powerful in
refieving the rheumatic affection of toothach. This practice is
also the occasion of the greatest waste of saliva; and thc cffects
of this in weakeniog digestion, and perhaps from thence espe-
dially, its noted effect of producing emacialion, may appear.




COFFEE TREE.
COFFEA ARABICA.

Class V. Pentandria. Order 1. Monogynia.
EesrNt. GEN. CRAR. Corolla funnel-shaped: Stamina above the tube;
Berry beneath, two-sceded : Seed with an aril,
SpEc. CBAR. Flowers five-cleft, two-seeded.
———m———

DESCRIPTION.

"Tuis tree riscs to about twelve feet in height. The leaves are
pointed, waved, opposite, three or four inches in length, on
very short footstalks. Klowers white, axillary, sessile, two
or three together. Calyx very small. Corolla funnel-shaped,
cut into five scgments. Tube long, narrow. Kruit a roend
fleshy red berry, containing two seeds, invested by a cartilagi-
nous arillus.
HISTORY.

The coffee trce is a pative of Arabia, and was first noticed
by Rauwolfius in 1573, but first regularly described by Alpinus
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in 1591. It was cultivated by bishop Compton in 1696, and is
now common in the stoves of this country. The earliest account
we have of coffee is taken from an Arabian manuscriptin the -
king of Fraacc’s library, No. 944, and is as follows : —

Schehabeddin Ben, an Arabian author of the ninth century
of the Hegira, or fifteenth of the Christians, attributes to Ge-
maleddin, mufti of Aden, a city of Arabia Felix, who was nearly
his cotemporary, the first introduction into that country of drink-
ing cofice. He tells us, that Gemaleddin, having occasion to
travel into Persia, during his abode there saw some of his coun.
trymen drinking coffee, which at that time he did not much at.
tend to; but on his return to Aden, finding himself indisposed,
and remembering that he had seen his countrymen drinking cof-
fee in Persia, in hopes of receiving some benefit from it, he de.
termined to try it on himself ; and, after making the experiment,
not only recovered his health, but perceived other useful quali-
ties in that liquor; such as relieving the head-ach, enlivening the
spirits, and, without prejudice to the constitution, preventing
drowsiness. This last quality he resolved to turn to the advan.
tage of his profession : he took it himself, and recommended it
to the derrises, or religious Mahometans, to enable them to pass
the night in prayer, and other exercises of their religion, with
greater zeal and attention. The example and authority of the
mufti gave reputation to coffee. Soon men of letters, and per-
sons belonging to the law, adopted the use of it. These were
followed by the tradesmen and artisans that were under the
necessity of working in the night, aud such as were obliged to
travel late after sun-set. At length the custom became general in

en ; and it was not only drunk in the night by those who
were desirous of being kept awake, but in the day for the sake
of its other agreeable qualitics.

The Arabian author adds, that they found themselves so well
by drinking cofice, that they entirely left off the use of an infu-
sion of a herb called in their language ca¢, which possibly might
be tea, though the Arabian author gives us no particular reason
to think so.

Before this time coffee was scarce known in Persia, and very
little used in Arabia, where the tree grew ; but, according to
Schehabeddin, it had been drusk in Zthiopia from time imme-
morial. .

Coffee being thus received at Aden, where it has continucd
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in use ever since without interruption, passed by degrees to
many neighbouring towns ; aud not long after reacked Mecca,
where it was introdnced, as at Aden, by the dervises, aud for
the same purposes of religion.

The inhabitants of Mecca were at last so fond of this liquor,
that, without regarding the intention of the rdligious and other
studious persons, they at length dramk it publicly in coffee.
houses, where they assembled in crowds to pass the time agree.
ably, making that the pretence: here they played at chess, and
such other kind of games, and that even for money. In these howsos
they amused themselves likewise with singing, dancing, and music,
contrary to the manners of the rigid Mahometans, which after.
wards was the occasion of some disturbances. From hence the
custom extended itself to many other towns of Arabia, and par-
ticularly to Medina, and then to Grand Cairo in Egypt, where
the dervises of the province of Yemen, who lived in a district
by themselves, drank coffee the nights they intended to spend in
devotion. They kept it in a large red earthen vessel, and re.
¢eived it respectfully from the hand of their superier, who poared
it out into cups for them himself. He was soon imitated by
many devout people of Cairo, and their example followed by
the stadious ; and afterwards by so many people, that coffce be.
came as common a drink in that great city, as at Aden, Mecca,
and Medina, and other cities of Arabia.

But at length the rigid Mahomctans began to disapprove the
use of coffee, as occasioning frequent disorders, and too nearty
resembling wine in its effects, the drinking of which is contrary
to the tenets of their religion. Government was therefore obliged
to interfere, snd at times to restrain the use of it. However, {§
had become so universally liked, that it was found afterwards
necessary to take off all restraint for the future.

Coffee continued its progress through Syria, and was received
at Damascus and Aleppa without opposition ; and in the year
1554, under the relgn of the great Soliman, one hundred years
after its introdaction by the mufti of Aden, it became known te
the inhabitants of Constantinople; when two private persons,
whose names were Schems and Hekin, the one coming from
Damascus and the other from Aleppo, each “opened a coffee.
bouse in Constautinople, and sold coffee pablicly in rooms fitted
up in an elegant manner ; which were presently frequented by
men of learning, and particularly poets aad other persons, wha
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eame to amuse themselves with a game of chess or draughts, or
to make acquaintance, and pass their time agreeably at 4 small
expense. '

These houses and assemblies inseusibly became o wmuch fn
vogue; that they were frequented by people of all professions,
and even by the officers of the seraglio, the packas, sad persons
of the first rank about the court. Howover, when they seemed
to be the most firmly established, the imaas, or officers of the
mosques, complained loudly of their being deserted, while the
goffce-houses were full of eompany. The dervises and the reli-
gious orders murmured, aud the preachers declimed agaiust
them, asserting that it was a less sin to go to a brothel than to a
coffee-house.

After much wrangliag, the devotees united their interests
to obtain an authemtic condempation of ceffee, and deter.
mined to present to the mufti a petition for that purpose; in
which they advanced, that roasted coffee was a kiad of coal, and
that what had any relation to coal was forbid by law. They
desired him to determine on this matter according to the duty of
kis office. )

The chief of the law, without entering much into the guestion,
gave sueh a decision as they wished for, and promouneed that
the drinking of coffee was contrary to the law of Mahomet.

So respectable is the anthority of the mufti, that maobody
dared to find fauit with his sentence. Immediately all the coffec.
houses wege shat, and the officers of the police were commanded
to prevent any one from drinkieg coffce. However, the habit
was become 80 strong, and the use of it so generally agteceable,
that the people continued, unotwithstanding all prohibitions, to
drink it in their own houses. The officers of the police, seeing
they could not suppress the use of it, allowed of the selling it
om paying a tax, and of ithe drinkimg it, provided it was not
done openly ; so that it was drunk in particular places with the
doors shut, or in the back reom of seme of the shopkeepers’
houses.”

Under colour of this, coffee-houses by little and litile were
repestablished ; and a new mufti, less secrupulous and more en-
Fghtened than his predecessor, having declared publicly that
coffee had no relation to coal, and, that the infusion of it was
not contrary to the law of Mahomet, the number of coffee-
houses became greater than before. After this declaration, the
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religious orders, the preachers, the lawyers, and even the mafti
himself, drank coffee ; and their example was followed univer-
sally by the court and city. '

The grand viziers, having possessed themselves of a special
anthority over the houses in which it was permitted to be drunk
publicly, took advantage of this opportunity of raising a con-.
siderable tax on the licenses they granted for that purpose,
obliging each master of a coffee-house to pay a sequin per day,
limiting, however, the price at an asper a dish *.

Thus far the Arabian manuscript in the king of France’s li-
brary, as translated by Mr. Galand; who proceeds to inform
us of the occasion of a total suppression of public coffee-houses
during the war in Candia, when the Ottoman affairs were in a
critical sitvation.

The liberty which the politicians who frequented these houses
took, in speaking too freely of public affairs, was carried to that
length, that the grand vizier Kupruli, father of the two famous
brothers of the same name, who afterwards succeeded him, sup-
pressed them all, during the minority of Mabomet the Fourth,
with a resolution hereditary in his family, without regarding
the loss of so considerable a revenue, of which he reaped the
advantage himself. Before he camgp to that determination, he
visited, incognito, the several coffee-houses, where he observed
sensible grave persons discoursiug seriously of the affairs of the
empire, blaming administration, and deciding with confidence on
the most important concerns. He had before been in the taverns,
where he only met with gay young fellows, mostly soldiers, who
were diverting themselves with singing, or talking of nothing
but gallantry and feats of ‘war. These he took no further no-
tice of.

After the shutting up of the coffee-houses no less coffec was
drunk, for it was carried about in large copper vessels, with fire
under them, through the great streets and markets. 'This was
only done at Constantinople ; for in all other towns of the em-

* The Turkish sequin (according to Chambers) is of the value of about
nine shillings sterlimg ; and the asper is a very small silver coin, of the value
of something more than an English balfpenny. The present value is nearly
seven shillings ; that is, two shillings and threepence three-farthings for a
dollar, or eighty aspers; consequently three aspers are worth something
more than a penny sterling, but they are generally reckoned at a halfpenny
each. Two hundred and forty-three aspers go to a sequin.
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pire, and even in the smallest villages, the coffee-houses conti.
nued open as before.

Notwithstanding this precantion of suppressing the public
meetings at coffee-houses, the consumption of coffee increased ;
for there was no house or family, rich or poor, Tark or Jew,
Greek or Armenian, who are very numerous in that city, where
it was not drunk at least twice a day, and many people drank it
oftener, for it became a custom in every house to offer it to all
visitors, and it was reckoned an incivility to refuse it; so that
many people drank twenty dishes a day, and that without any
jnconvenience, which is supposed by this author an extraordi.
nary advantage: and another great use of coffee, according to
him, is its uniting mon in society in stricter ties of amity than
any other liquor; and he observes, that such protestations of
friendship as are made at such times, are far more to be depended
upon than when the mind is intoxicated with inebriating liquors.
He computes that as much is spent in private families in the ar.
ticle of coffee at Constantinople as in wine at Paris; and relates
that it is customary there to ask for money to drink coffee, as
in Europe for money to drink your health in wine or beer.

Another curions particular we find mentioned here is, that’
the neglecting to supply a wife with coffee is reckoned among -
the legal causes of a divorce.

The Turks drink their eoffee very hot and‘strong, and without
sagar. Now and then they put in, when it is boiling, a clove
or two bruised, according to the quantity; or a little of the
semen badian, called starry aniseed, or some of the lesser car-
damams, or a drop of essence of amber.

It is not easy to determine at what time, or upon what occa-
sion, the use of coffee passed from Constantinople to the western
parts of Europe. Itis however likely that the Venetians, upon
account of the proximity of their dominions, and their great trade
to the Levant, were the first acquainted with it; which appears
from part of a letter written by Peter della Valle, a Venetian, in
1615, from Constantinople, in which he tells his friend, that
upon bhis return he should bring with him some coffee, which he
believed was a thing unknown in his coontry.

Mr. Galand tells us he was informed by Mr. de la Croix, the
king’s interpreter, that Mr. Thevenot, who had travelled through’
the East, at his return in 1657, brought with him to Paris some
coffee for his own use, and often treated his friends with it,
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amongst which number Mr. de la Croix was one; and thet from
that time he had continued to drink it, being supplied by some
Armenians who settled at Paris, and by degrees brought it into
reputation in that city.

It was known some ycars soomer at Marseilles; for in 1644
some gentlemen, who accompanied Mr. de la Haye to Coastan.
tinople, brought back with them on thcir return, not only some
coffee, but the propcer vessels and apparatus for making and
driuking it, which were particularly magnificent, and very dif-

ferent from what are vow used amongst rs. However, until the
" year 1660 coffee was drunk only by such as had been accustomed
to it in the Levant, and their fricnds : but that year some bales
were imported from Egypt, which gave a great number of per-
sons an opportunity of trying it, and cootributed very much to
bringing it into general use ; and in 1671 certain private personsat
Marseilles determined for the first time to open a coffes-house in
the neighbourhood of the Exchange, which succeeded extremely
well: people met there to smoke, talk of business, and divert
themselves with play ; it was'soon crowded, particolarly by the
Turkey merchants, and traders to the Levant. ‘T'hese places
were found very conveaient for discoursing on, and settling mat-
ters relative to, commerce ; and shortly after the nuwber of cof.
fee-houses increascd amazingly : notwithstanding which there was .
not less drunk in private houses, but a much grester quaatity, so
that it became universally in use at Marseilles and in the neighe
bouring cities.

Before the year 1669 coffee had 1.0t been seen at Paris, except
at Mr. Thevenot's, and somo of his friends; nor scarce heard
of but from the accouut of travellers. That year was distin-
guished by the arrival of Soliman Aga, ambassador from snitan
Mahomet the Fourth. This must be looked upon as the true
period of the introduction of coffee into Paris ; for that minister
and his retinue brought a considerablc quantity with them, which
they prescuted to so many persous of the court and city, that
many became accustomed to drink it, with the addition of a
littlo sugar ; and some, who had found benefit by it, did not
choose to be without it. The ambassador staid at Paris from
July 1669 to May 1670, which was a sufficient time to establish
the custom he had iatroduced.

. Two ycars afterwards an Armenian, of the name of Pascal,
set up a coffce-hounse, but, meeting with little encouragement,
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teft Paris and came to London; he was succesded by efher Ar-
menians and Persians, but not with much success, for want of
address and propdr places to dispose of it, gemnel people not
" caring to be seen in those placcs where it was sold. However,
mot long after, when some Frenchmen had fitted up for the pur.
pose spacious apartments in an elegant manner, ornamented with
tapestry, large looking-glasses, pictares, and magnificént {ustses,
and began to sell coffee, with tea, chocolate, and othér refresh-
ments, thoy seos becamc frequentod by people of fashion and
men of letters, so that in a shert timee the nmumber in Paris in.
- creased to three hundred.

For this account of the introduction of the use of coffee into
Paris, we are indebted to La Roque’s Voyage into Arabia Felix.
We now come to trace its first appearance in London.

It appears from' Anderson’s Chronological Histery.of Com.
merce, that the use of coffee was introduced into London soms
years earlier than iuto Paris; for in 1652 one Mr. Edwards, a
Turkey merchant, brought home with him a Greek servant, whoss
name was Pasgua, who understood .the roasting and making of
coffee, till then unknown in Enogland. This servant was the
Jirst who sold .cotiee, and kept a house for that purpose in
George-yard, Lombard-strest.

The first mention of coffee in our statate books is anno 1660
(12 Car. kL. cap. 24.), when a duty ef fourpence was laid upon
every gallom of .coffee made and sold, to be paid by the maker.

The statate of the 15 Car. Il. cap. xi. § 15. ann. 16€3, di-
rects, that all coffee-houf®s should be licensed at the gemeral
quarter sessions of the peace for the county within which they,
- are to be kept,

In 1675 hing Charles issued a proclamation to shut up the
coffee-houses, but in a few days suspended that proclamation by
asecond. They were charged with being seminaries of sedition ®.

# “This proclamation was issued about a month after the king had dined
with the corporation of London, at Guildhall, on their lord mayor’s day,
October 29, 10715. At this feast the king afforded the citizens abandant
matter for animadversion, in which they indulged themselves so much to
Ais dissatisfaction, and that of his cabal ministry, that a proclamation
was issued, December 20, for shutting jup and suppressing all coffee-
houses ; ¢ because in such houses, and by occasion of the meeting of disaf-
fected persons in them, divers false, malicious, and scandalous reports were
devised and read abroad, to the defamation of his majesty’s goyemmcnt'.

. - [ 4
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. The first Earopean author who has made aay mention of
coffee is Rauwolfins, who was in the Levant in 1573; bat the
first who has particularly described it is Prosper Alpinus, in his
History of the fEgyptian Plants, published at Venice in 1591,
whose description we have in Parkinson's Theatre of Plants,
p. 1622, chap. Ixxix. as follows :—

Arbor Bon, cxm fructu suo Buna, the Turks berry drink.
Alpinus, in his book of Agyptian plants, gives us the descrip.
tion of this tree, which he says he saw in the garden of a cap-
tain of the janmissaries, which was brought out of Arabia Felix,
and there planted, as a rarity never seen growing in those places
before. The tree, saith Alpinus, is somewhat like the euony-
mus, or spindle.tree, but the leaves of it were thicker, harder,
and greener, and always abiding on the tree. The fruit is called
buna, and is somewhat bigger than a hazel.nut, and longer;
round also, and pointed at one end ; furrowed likewise on both
sides, yet on one side more conspicuous than the other, that it
might be parted into two; in each side whereof lieth a small ob.
long white kernel, flat on that side they join together, covered
with a yellowish skin, of an acid taste, and somewhat bitter,
and contained in a thin shell* of a darkish ash colour. With
these berries, in Arabia and Zgypt, and other parts of the
Turkish dominions, they generally make a decoction or drink,
which is in the stead of wine to them, and commonly sold in
their tap-houses or taverns, called by the name of caova. Pglu.

and to the disturbance of the quict and peace of the realm.” The opinions
of the judges were taken on this great point of stopping people’s tongues ;
when they sagely resolved, ¢ that retailing of coffee and tea might be an fa-
nocent trade 3 but as it was wed to nourish sedition, spread lies, and scanda-
lize great men, it might also be a common nuisance.’ On a petition of the
merchants and retailers of coffec and tea, permission was granted to keep
open the coffec-houses until the 24th of June following, under an admoni-
tion that the masters of them should prevent all scandalous papers, books,
and libels from being read in them, and hinder every person from declaring,
uttering, or divulging all mauner of false and scandalous reports against
government, or the ministers thereof. Thus by a refinement of policy,
adds Noorthouck in his History of London, the simple manufacturer of 8
dish of coffee or tea was constituted licenser of books, corrector of manners, _
and arbiter of the truth or falsehood of political intelligence, over every
company he entertained !" i

* This description is evidently taken from a dried berry, and not from
the ripe fruit.

L ]
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damns says choavs, and Rauwalfius chowke. This drink has
many good physical propertiés : it strengthens a weak stomach,
helping digestion, and the tumours and obstructions of the liver
and spleen, being drunk fasting for some time together. It is
held in great estimation among the Agyptian and Arabian wo-
men, in common feminine cases, in which they find it does them
eminent service.

Lord chancellor Bacon likewise makes meation of it in 1624:
He says, that the Turks have a drink called coffee, made with
boiling water, of a berry reduced into powder, which makes the
water as black as soot, and is of a pungent and aromatic smell,
and is drunk warm.

The celebrated John Ray, in his History of Plants, published
in 1690, speaking of it as a drink very much in use, says, that
this tree grows only within the tropics, and supposes that the
Arabs destroy the vegetable quality of the seeds, in order to con.
fine among themselves the great share of wealth, which is brought
thither from the whole world for this commodity : from whence
he observes, that this part of Arabia might be truly styled the
most happy, and that it was almost incredible how many millions
of bushels were exported from thence into Turkey, Barbary, and
Europe. He says, he was astonished that one particular nation
should possess so great a treasure, and that within the narrow
limits of one province; and that he wondered that the neigh-
bouring nations did not contrive to bring away some of the sound
seeds or living plaats, in order to share in the advantages of so
lucrative a trade.

We now come to show by what means this valuable tree was
* first introduced into Europe, and from thence into America.

The first account of this tree being brought into Earope we
have from Boerhaave, in his Index of the Leyden Garden,
part ii. p. 217, which is as follows: ¢¢ Nicholas Witsen, burgo-
master of Amsterdam, and governor of the East India company,
by his letters often advised and desired Van Hoorn, governor
of Batavia, to procure from Mocha, in Arabia Felix, some ber-
ries of the coffee tree, to be sown at Batavia; which he having
accordingly done, and by that meauns, about the year 1690,
raised many plants from seeds, he sent one over to governor
Witsen, who immediately presented it to the garden at Amster.
dam, of which he was the founder and supporter : it there bore
fruit, which in a short time produced many youog plants from
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the seeds.” DBoerhsave then concludes, that the merit of intro.
doeimg this rare tree into Europe is due to the care aud liberality
of Witsen alone. ,

In the year 1714 the magistrates of Amsterdam, in order to
pay a particular compliment to Lewis XIV. king of France,
preseated to him an elegant plant of this rare tree, carefully and
judiciously packed up to go by water, and defended from the
weather by a curious machine covered with glass. The plant
was about five feet high, and an inch in diamster in the stem,
and wgs in full foliage, with both grecn and ripe fruit. It was
viewed in the river, with great attention and curiasity, by se-
veral members of the Academy of Sciences, and was afterwards
conducted to the royal garden at Marly, under the care of
M. de Jussieu, the king's professor of botany, who bad the
year before written a memoir, printed in the History of the
Academy of Sciences of Paris iu the year 1718, describing the
characters of this genus, together with aa elegant figure of it,
taken from a smaller plant, which he had received that year
from M. Paocras, bargomaster of Amsterdam, and director of
the botanical garden there.

1n 1718 the Dutch colony at Surinam begau first to plant
coffee; and in 1722 M. de la Motte Aigron, governor of Cay-
enne, having buslness at Surinam, coatrived, by an artifice, to
bring away & plant from thence, which in the year 1726 had
produeed many thousauds.

In 1727 the Freach, perceiving that this acquisition might be
of éreat advantage in their other colonies, conveyed to Martinico
some of the plants; from whence it most probably spread to
the weighbouring islands ; for in the year 1732 it was cultivated
{u Jamaica, and an act passed to encourage iis growth in that
Jsland. Thus was laid the foundation of a most extensive and
beneficial trade to the European settlements in the West [ndies.

An Account of the Culture of the Coffee Tree in Arabia Felir:
extracted from La Roque's Voyage.

Ho relates, that the coffee tree is there raised from seed, which
they sow in nurseries, and plant them out as they have occasien.
They choose for their plantations a moist, shady situation, on
some eminence, or at the foot of thc mountains, and take grest
care to conduct from the mountains lictle rills of water, in smell
gotters or channels, to the roots uf the trees; for it is absolutely
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fiecessary they should be constantty watered, in order to produce
and ripen the froit. Fof that purpose, when they remove or
trangplant the tree, they make a trench three feet wide, and five
feet deep, which they Fine or cover with stones, that the water may
the more readily sink deep intto the earth with which the trench
is filled, in otder to preserve the moisture from evaporating.
When they observe that there is a good deal of fruit upon the
tree, and that it is nearly ripe, they turn off the witer from the
roots, to lessen that swccalency in the fruit which too muck
moistare would occasion.

Fu places much exposed to the south they plant thelr coffce
trees in regular lines, sheltered by a kind of poplar tree, which
extends its branches on every side to a great distance, and affords
a very thick shade. Without such precaution they suppese the
excessive heat of the sun would parch and dry the blossoms so
that they would not be succeeded by any fruit.

In sitoations not so much exposed to the sun, this defence is
not necessary. When they perceive the fruit come to maturity,
they spread cloths under the frees, which they shake, and the
ripe fruit drops readily#; they afterwards spread the berries
apon mats, and expose them to the sun until they are perfectly
dry ; after which they break the husk with large heavy rollers,
made either of wood or stone: When' the coffee is thus cleared
of its husk it is again dtied in the sun ; for, unless it is thoroughly
dried, there is danger of its heating om board the ship. Itis
flren winnowed with a large fan'; for if it is not welf cleaned and
dried it sells for 2 much lower price.

The Manner of preparing and drinking Coffee among the Arabians,
Frem the same Author.

The Arabians, when they take their coffee off the fire, immre-

diately wrap the vessel in a wet ¢loth, which fires the liquor in<

stantly, makes it cream at top, and eccasfons a more pungent

* This circumstance deserves the particular attention of the West India
planter, who, I am told, is accustomed to gather his coffee as soon as it turns
red, befote it changes to a dark red colour, and begins to shrivel ; whercas.
the Arabians wait for these tokens which show the full maturity of the
freit. Mr. MMer in his Dictionary mentions, that in some stoves in Eng-~
land cofee is raised of a better quality than the best Mocha coffee that can
be procured in this country ; which may likewise be owing to gathering the
fruit only when it is thoroughly ripe.

) 4
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steam, which they take great pleasure in snuffing up as the coffee
is pouring into the cups. They, like all other nations of the
East, drink their coffee without sugar.

People of the first fashion use mothing but sultana coffee,
which is prepared in the following manner: They bruise the
outward husk, or dried pulp, and put jt into an iron or earthen
pan, which is placed upon a charcoal fire; they then keep stirs
ring it to and fro until it becomes a little brown, but not of so
deep a colour as common coffee ; they then throw it into boiling
water, adding at least the fourth part of the inward husks,
which is theo boiled all together in the manner of other coffee:
the colour of this liquor has some resemblance to the best English
beer. The husks must be kept in a very dry place, and packed
up very close, for the least humidity spoils the flavour. They
estecm the liquor prepared in this manner preferable to any
other. The French, when they were at the court of the king
of Yemen, saw no other coffee drunk, and they found the fla-
vour of it very delicate and agreeable ; there was no occasion to
use sugar, as it had no bitter taste to correct. In all probability
this sultana coffee can only be made where the tree grows; for
as the husks have little substance, if they are too much dried, in
order to send them to other counntries, the agreeable flavour they
had when fresh is greatly impaired.

It may perhaps be worth while for our West India planters,
to make a trial of drying the outward and inuner husk of coffee
separately, in the manner the Chinese do their tea, upon a broad
shallow iron pau, turned upwards at the brim, placed upon a
stove. They should be kept continually turning, to prevent
burning ; and when they are become too hot to-be handled, they
should be taken off with a kind of shovel, and laid upon a mat
on a low table, and shifted about until they cool, fanning them
at the same time to disperse the moisture. The pan must be
frequently wiped, and kept clean from any clammy matter stick-
ing to it, and the process repeated while any moisture is per-
ceived. They must afterwards be packed close in dry jars, ca.
nisters, or chests lined with lead, such as the tea is sent over in.
It will be proper to turn out these husks, after they have lain
some days, to examine whether they are thoroughly dry ; and if
the least damp is felt, it will be necessary to dry them still more,
otherwise they will become mouldy, and lgee their flavour: for
it appears from the Arabian account that they are not acquainted
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with a proper method of drying these husks, and packing them
80 as to be conveyed to any considerable distance, without preju.
dicing this agreeable flavour. - 1

The Chinese are very careful not to leave their tea-leaves in
heape before they are dried, which would occasion them to heat
and spoil : they likewise gather no more at & time than they can
dry in less than twenty-four hours, as they find, when they have
been kept longer, they turn black. These observations may,
possibly be of some use.to those who may be induced to attempt.
drying the pulp of the berry for the purpose of mkmg sultana,
coffee.

If the duties and excise upon coffos were lessened, the con.
sumption would be increased ;. taste would grow more refined,.
the best would be songht for, and the price would be iz propor.
tion. The present duties are almost prohibitory., It may be
worth one’s while to view the effects of these high dutiesin &
political light—I mean in respect to this article. : A

For a century to come, it is perhaps mare than prebable M
the people of this country will, for one meal at least, make use
of either tea, coffee, or chocolate; I speak of the generality.
Tea at present takes the lead; whence it comes, its history, pro«
perties, and uses, will be so fully explained, that I shall uy B0-;
thing here upon the subject®.

- It is & question often proposed to physicians, Which is best,
tea or coffee? The solution of this point would perhaps be a difi..
cult one. We neither find the Chinese or Turks subjected to any,
such discriminating effects, asenable the faculty to say, with précia-
sion, that one is moreinjurious than the other. Formy own part,,
1 leave it to the experience of individuals. To some peaple cofs;
fee is disagreesble; they charge it with producing nervous com.
plaints. Tea is not without similar accusations. It seems as if: -
the human frame was, however, so happily comstructed, that it
is less in the power of such things to affect it than might at first.
sight be imagined. The animal powers are apparently such as-
can convert almost opposite principles to its benefit, if unsed in.
any degree of moderation : some drink coffee almost to excess,,
and condemn tea as injurious; and so coffee is treated in its;

' » See our account of the Tes Plant,
r2
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turn, TRess dié prosfs; Nowever, How fei people aré capabhe’
of makiug proper inferences from experimvért.

I think neither coffee nor tea afford any very material sappoit,
that iv, ¢onfain very lttle nutrimient: they are rather the vehi-
¢les of péuriskment than nutritiomd of themselvés: the most that
ean bo expected from ¢heiri in getieral is, that they are grateful;
snd very litle injurious. - Castom has adopted them both ; aud
it becomes is to make them as wseful to ourselves, and ds sibu
servient to public good, as may be i our power. China, hat
supplies tis with tes, is remote; the navigation long and dan<

" gerous ; the climate not always favourable to our seamen: iif
deod, off long voyages are injuriots, and the Liotter the ¢limate
the Wotse. As a nition, & commercizl nation, whode accommo-
datietns depeid on this useful race of people, we cinmot, as
friends to humanity, wish to promote the consumptiott of thiose
grtdeles whiele dré inttoduced at so great an expénse of aseful
lives. Coffee from out own platitations is in titis tespect much
préferablé to téa ; the voyage is shorter, the tisk isless. Sape
posifig, ther, that tex dnd coffee are alike in téspect to real use.
foltitss ; - that oné iz hot inferior to the othiér in respett to the
beatih of tite comstititets : stippose, likewise, that the disadvan-
tagé WAth fespéct to fhe lives of . the sedmen were equal, which

however is not the case, there is one matetidl difference that

abglhit to tient the dedle itt favour of the more géneral use of cof-
fegwit is rulsed Ny oifr fellow.subjeéts, and paid for with out
masufadterey. Teéd, on the contrary; is paid for - priucipally
with.mohay, - The quinifity of British goods which the Chihese
take frome ts §8 incomwiderable when comtipared with the quantity
we pay for it bellioh.

‘Fhe Chitese thke from s every arficle which they can turn
b pationel Benefit; and whatever enables them to intprove their
amtifhetres. Besides taw Mik, and a few other articles of
srtié 1IN tife 1k odt oWw mAmtifactures, most other things im.
ported Trodd theiice we estr do without, especially if thie con-
sttrpfidn-of ot coffee was ewcouraged. Were the dutics and
ekcise tiptn eoffee, for idsthtice, reduced to a quarter part, more
thin-dotidle the quatitity would be consainied : was the consarp-
tion greater, the planters would find it their interest to cultivate
the trees with more attention : increased demand would increase
the price ; and as mhote ¢came to market, the best would sell dearer
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than an inferior kind. These must be the certain effegts of jn-
craased demand. S

There is another counsideration of some moment likewise ;
which is, thgt the enitivation of coffee might be carried on in
such manner gs the lesser planters might subsist by it, and 3
fesr similar articles, cotton particularly, with little stock, angd
without much expense for negrogs. No little planter cap make
sugar to advantage; the expense of negroes, cattle, mills, and
other requisites of a sugar plantation, are beyond his reach s if
he has any landed property, by one means or another he is
often obliged to sell it to his richer peighbour, and {9 vemoye
to some other equniry less nufavourable to contracted circqm.
stances. Thus the islands are graduyally thioned of the white
inhabitants ; - they hecome less able to quell the insurrectjons of
their negraes, or to oppose any hostije invasion. . -

Lesaening the dyty would increase the consumption, preyent
smnggling, enable many whifes to gain a comfortable support,
and to pay for obr manufactures. As it is raised by oyr own
people, imported with less risk of scamen’s heglth and lives, in
a political light it must certainly deserve the deliberate attention
of the legislature.

‘ How re mage Corres.

Poar a piat of boiling water on an ouace of eoffee ; let it bofl
- five or six minutes, then pour out 2 cupful two or three times,
and return it again§ pat two or three isinglass chips iato it, er
a lamp or two of fine sugar; boil it five minutes longer, set the
pot by the fire to keep hot for ten minutes, and you will have
your coffee of a beautifal clearness. Some like a smal bit of
vanila. Cream should always be served with coffee, and either
pounded sugar-candy or fine Lisbon sugar. For foreigners, or
those who like it extremely strong, make only eight dishes from
three ounces. If not fresh roasted, lay it before a fire £ill hot
and dry; or put the smallest bit of fresh butter into a preserv-
ing-pan ; when hot throw the coffee into it, and toss it gbont
till it be freshened. '

MEDICAL USE. .
It may require & good deal of sagacity to determine hew far

the French eustom of drinking eoffee immediately after dinner .

is right ; bat I think it can admit of no dispute, whether a dish
of coffec or a bottle of wine may then be less prejudicial to
health.
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- I think, however, it is less injurious to drink coffee imme.
diately after dinner than later in the evening; and at least for
ene very obvious reason :

Coffee most certainly promotes watchfulness; or, in other
words, it suspends the inclination to sleep. To those therefore
who wish not to be too subject to this inclination, coffee is un.
doubtedly preferable to wine, or perhaps to any other liquor we
know.

The instances of persons to whom coffee has this antisoporific
effect are very numerous, and the instances are almost as nume-
rous of such to whom wine has the opposite effect.

- To attribute the liveliness of the French, after their repasts,
to this beverage, would be highly hypothetical: but I think it
must be acknowledged, that after a full meal, perhaps of gross
animal food, even & mere diluent is much preferable to wine ;
which, whilst it gives a temporary flow of animal spirits, rather
opposes that necessary assimilation which naturé aims at in the
offices of digestion.

' Was coffee substituted instead of the bottle immediately after
dinner, it seems more than probable that many advantages would
flow from it, both to the health of individuals, and general eco-
nomy; and it seems not improbable that by deferring coffee or
tea so late as is usually practised, we interrupt digestion, and
add a new load of matter to that already i the stomach, which,
after a full meal, is not a matter of indifference.

Persons afflicted with asthma have found great relief, and evea
a cure, by driuking very strong coffee, and those of a phlegmatic
habit would do well to take it for breakfast. It is rather of a
drying nature, and with corpulent habits it would he adviseable
to take it for breakfast.

Corrzx MiLx.

Boil a dessert-spoonful of ground coffee in about a pin€ of
milk a quarter of an hour; then put into it a shaving or two of
isinglass, and clear it; let it boil a few minutes, and set it on
the side of the fire to fine. This is a very fine breakfast, and
should be sweetened with real Lisbon sugar.

Those of a spare habit, and disposed towards affections of
the lungs, would do well to make this their breakfast,

————— &
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" Class V. Pentandria. Order I. Monogynia.
 Essext. GEN. CHAR. Curolla six= or pine-petalled: Calyx five- or six-
leaved: Capsule three-celled.
Srec. Cuan. Leaves elliptic-oblong.
——————

DESCRIPTION.

Iris generally believed, although there are many varieties, that
the tea is but of one species, and that the differences are the pro.
duction of soil, climate, and a particular mode of preparation.
The two obvious distinctions of green and black teas naturally
suggested the idea that there were two distinct species of this
plant ; and I believe it was sir John Hill who first attempted at
the distinction, remarking that the green tca (Thea viridis) had
six petals, whereas the black tea (Thea bokea) has nine ; and it
must be allowed that the two plants differ greatly ia the forma-
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tion of the leaves, obvious even tg the most inattentive observer.
The green tea plant has Jeaves of g larger size than the other, el,
liptic, sharp-pointed ; whereas the black is a perfect oval, rounder
at the apex, and the first is of an apple-green colour, whereas
the black is of a dark elive ; the former has a very wrinkled leaf,
the latter perfectly smpath : the textures alsg differ ; the green

hasamue -~ cce the one is somewhat transpa.
rent, the een spregds out, waving like the
leayes of ‘hereas the black are numerous, .
stiff, and + stem : the edges also differ ; the
green is 1 peth large, it may be said to be
Jjagged ; tl rated, the teeth even, and mjnute,
No two p. se more readily discriminated than
the black . the fructification so greatly re-
sembles in : usually not to be distinguished ;
for the ni oth kinds is very subject to vary.
The 1leaf y the firmness of its texture, ap-
proaches v \n rose (Camellia Japonicg), only

these are half the size; Qnd it seems closely allied to this plant,
so that gardeners also potice this resemblance: and it is curious
that the egrly plants imported to Europe as the true tree, sold
by the Chinese, were actually the Camellia Japonica *; and I
think it more than probable that the leaves of this plant are used
with the green tea, “which may render that kind of tea so stimu-
lating ; and it is allowed on all hands that this plant is inter-
mixed with the green tea, and may produce much pernicious
effect ypon sqme peculigr habits. But I mention this only as
my own imperfect conjecture ; for, swayed by the general, and
now universally received, opinion +, I am not indeed allowed to

# Linnzus endeavoured for several years to procure the tea tree for
the botanic garden at Upsal, but by a variety of accidents they were all
destroyed on the pumge At length, in the year 1755, Lagerstroem, a di-
rector of the 8wedish East India company, brought him two plants, which
be himulf obtained fn China; bat they proved to be the camellia, *the
crafty Chmese,” says professor Martyn,“ baving plucked away the fowery,”
In 1769 Linneus received another plant frqm Frances but that also proved
to be the camellia, which is now common enough in our green-houses, as
being a very ornamental plant. But in October 1763 Linnzeus first received
the true tea plant from Gustavas Ekeberg, captain of a Swedisk Indiaman,
who raised it from seed on the voyage. The first that flowered in Elgh-i
was at Sion, the seat of the duke of Northumberland ~—Martyn.

¥ Professor Martyn, Dr. Lettsom, Des Fontaines, &c,, with all the try-
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sopsider the black and green tea (Thea nigra et viridis) as form.
ing distinot teas of themselves.

The following is the description usually given of the tea tree,
withont attending in the legst to the two kinds discriminated by
Linoaeus.

Tea is a branchy evergreen shrub, which, aceording to
Kempfer and Thunberg, grows to the height of four o five feet,
though other travellers assert that it rises sometimes te thirty.

Its Jeaves are alterugte, hapd, oval, er elliptic; of a some-
what shining green colour, entire uear the hese, but serrated
‘in the rest of their length, and sypported on a short and haM.
cyliodric footstalk. The buds are acute, and accompanied with
B hosk; which detaches iself, and drops off at the period of itp
developmeut.

The flawers grow singly, or sometimes, but more rarely, twé.
and-two, in the eyes of the leaves, on short and somewhat thick
pedicles.

The calyx is small, persistent, and has fivg obtuse divisions.

The corplla, for the mast part, has six white petals, ronnd
and open : the two exterior oges are smajler and wnequal, Lt
breadth js about the thizd of an inch.

The stamina, which are more than two huyndred in nwmber,

are shorter than the corolla, and attached mmder the germen.
Each anther has two cells.

The germen, which is of a rounded triangular form, and
surmounted by a style divided into three filiform stigmata, be-
comes a capsnle with three round monospermous cells unifed at
the hase, and opening longitudinally on one side only.

vellers into China, are agreed, that there is no just distinction into the two
species bere attempted to be formed; yet, if any one will take the pains
to examine the green and black teas imported, the distinctions of the leaves
of the two kinds here given may be noticed, and the greater thinness gnd
length, &c. of the green leaf will be readily observed, Is is said that, the
green tea being once jn fashion in England, the Egst India company wished
to have chiefly this sort, and it was returned in agswer by the Chinese, “that
to extirpate their bohea ten trees, and plant in their raam green tes trees,
would take up several years to accomplish, nor had they, at that time, green
tea enough to supply our market.””  MHence persons were engaged tp write
down the green tea, and turn the tide of public opinion jn favour of the
hlack tea, which is now almost wpiversally drynk in England, or mixed
with only a sprinkling of green.
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- The seeds are spherical, internally angular, of a rather large
sige, covered with a thin shining pellicle, a little hard, and of a
.maroon colour. The kernel is oily, and of a bitter and dis-
agreeable taste, which produces salivation, and even occasions
nausea.

« Itis cultivated every where, from Canton to Pekin; where the
winter, according to the observations of the missionaries, is more
severe than at Paris. It would, no doubt, be possible, says the
learned Des Fontaines, to propagate this valuable plant in France,
if one could procure a sufficient number of individuals to make
experiments, by cultivating it in different soils and under different
climates. This object deserves the attention of government, as
the consumption of tea is immense, and as the quantity-imported
every year amounts to a considerable sum, for which Europe is
rendered tributary to China. The tea seeds bronght to us from
that country become rancid, and spoil at sea; so that scarcely
one of a thousand produces plants. It would therefore be ne.
cessary that persoris who go to China should procure them ex-
coedingly fresh, and take care to sow them, before they sail, in
boxes filled with light earth : they would then spring up on the
passage. Nothing would be necessary but to water them from
time to time, and to preserve them from the sea water: the
young plants might then arrive in safety.

These are the chief distinctions of teas in Europe :

GeeEN TEeas.

1. Bing, (so called from the man who first made that tea, ) im-
perial, or bloom tea, with a large loose leaf, of a light green
colour, and a faint delicate smell. The leaves are not rolled ®.

2. Hy-tiann, hikiong, hayssuen, or hee-chun—known to us by
the name of hyson tea +, named from an Indian merchant, who

® The ding grows four days’ journey from the hyson country. The leaves
are long and thin, those of singlo short and thick.—Asiatic Researches.

+ Of hyson there are two gatherings, and each gathering is distinguished
into two or more sorts; but as great care is taken in gathering it, 60 catties
(a catty is 21 ounces and a third, or three catties are four pounds) from one
pecul, when only 45 catties can be chosen from the singlo.

Hyson-skin, as it is called, has its name from being compared to the skin
or peel to the hyson tea, a sort of cover to it,and consequently not so gond.
It consists of the largest leaves, flat, unhandsome, bad coloured. This is
cafled in London bloom tea.
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first sold tea to an European, his tea being asked for ever after.

‘The leaves are closely curled and small, of a green colour verg-

ing towards blue. Another hyson tea, with narrow short leaves,
is called hysom-utckin. There is also a green tea named gobé,
with long narrow leaves, strongly rolled.

3. Song-lo or Singlo, which name it receives, like several
others, from the place where it is cultivated *.

Bouea Teas.

1. Soo-chuen, sut-chong, sou-chong, or sx-chong, called by the
Chiuese saa-tyang, and saet-chaon or sy-tyann, is a superior kind
of comg-fou tea. It imparts a yellowish green colour by infu.
sion, and has its name from a place or province in China +.

Gobes, gemi, and ootsesr, ave also leaves picked from the:hyson:leaves.
Those called gomi are small, and very much twisted, so that they appear
like bits of wire. The ootseen are more like little balls,—Asiatic Ree
scarches.

* Tunkey singlo tea is the best, which is owing to the soil: it grows near
the hyson country. Ordinary singlo tea is neither so often tatched (tatch-
ing is drying in a flat iron pan heated), or picked, as the above.

8inglo and hyson teas are cured in the following manner: When the
leaves are gathercd, they are directly tatched, and then very much rubbed
by men’s hands to roll them, after which they are spread to divide them,
for the leaves in rolling are apt to stick together; they are then tatched
very dry, and afterwards spread on tables to be picked ; this is done by
girls or women, who, according to their skill, can pick from one to four
catties each day. Then they are tatched again, and afterwards again, and
after that tossed in flat baskets to clear them from dust ; they are then again
spread on tables and picked, and then tatched for a fourth time, and laid
in parcels, which parcels are again tatched by ten catties at a time, and
when done put bot into baskets for the purpose, where they are kept till it
suits the owner to pack them in chests or tubs, before which the tea is again
tatched, and then put bot into the chests or tubs, and pressed in them by
band. When the tea is hot it does not break, which it is apt to do when
itis cold. Singlo tea being more dusty than hyson tea, it is twice tossed
n baskets, hyson only once.

It appears that it is necessary to tatch these teas whenever they contract
any moisture ; so that if the seller is obliged to keep his tea any time, espe-
clally in damp weather, he must tatch it to give it a crispness before he
can sell it

It is to be observed, that the quantity of leaves tatched increases with
the times of tatching; at first only balf or three quarters of a catty of leaves
are put into the tatches.— Asiatic Researches.

+ Souchong is made from the Jeaves of trees three years old, and where
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Padre-souchong, called so because the priesis drink it, has a
finer taste aud smell. The leaves arc Jarge and yellowish, not '
rolled up, and packed in papers of half a pound ench. Itis
generally conveyed by caravans into Russia. Witheuwt much
care it will be injured at sea. It is rarely to be met with in
England.

2. Cam-ho or Seym-lo, called after the name of the place
where it is gathered. A fragrant tea, with a violet smell. Its
infusion is pale.

3. Congo:fou, congo or bongo-jb, This has a larger leaf than
the following, and the infusion is a little deeper coloured. It
resembles the common bohea in the colour of the leaf *.

There is & sort called ln-kisam, with narrow rongh leaves.
It is seldom used alone, but mixed with other kinds : by adding
it to congo, the Chinese sometimes make a kind of pekoe teat.

4. Pskgo, pecko, of pekoe, by the Chinese called bdack-ko or

pack-he. It is knowa by having the appearance of small white
flowers intermixed with it .

the soil is very good: of older, when not so good, congp is made. The
leaves of older trees make bohea. The tea trees last many years. When tea
trees grow old and die, that iy, whep the bodies of the trees fail, the raou
produce new sprouts, which make peko,—Asiatic Researches.

* Congo, says Chow-qua, a Chingse, is tatched twice, as is mu:&mg
but Youngshaw says, sonchong and conge are not tatched, but only fired
-two or three timgs. The latter is most probable, but yet the former may
be trye; for as tatching seems to give thq green colour te the leaves of the
tea rees, s0 we may obserye something of that greenness in the lesves of
congo and sogchong teas. Youngshaw further says, thas the leaves of sonr
chong, congn, hyson, and fine singlo trees, are begt with flat sticks or bame
boos, after they bave becn withered by the pun or air, and have acquired
toughness enoygh 1o keep themy from hrepking, to force ot of them p raw
or harsh smell.~Asiatic Researches.

+ Lintsessin seems (0 be made from very yonng leaves rolled up, and
stalks of the tree : the Jeayes are gathered hefore they are full blowa. This
tea is never tatched, but only fired. Were the leaves suffered to nemain ep
the trees until they were blownm, they might be cured as pakao ; if lowger,
as congo and hbobeg. This tea is in pa esteem with the Chinese ; it is only
cured to please the sight ; the leayes are gathered o yowng i¢ have apy
flavour.— Asiatic Researches.

t Peko, a tea which we inport for Sweden and Depmark, is made from
the leaves of trees three years old, and fram the teoderest of dyemn, gatheored
Just after they have been in bloom, when the small leayes thnt gwow be-
$ween the twp first that have appeared, and which aliogether make # spig,
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8. Commot bohea, &t black tea, chlled: sofi or mo-ed By tire
Chinese, consists of leaves of one colour, a browitish green #.

are downy and white, and resemble young bair or down. Trees of fouf,
five, and six years old may still make peko; but after ihdt they degencrate
into bohea if they grow on the phaitis, and into congo if they grow on the
hills.—Asiatic Researches.

* Chow-qua says, that bohea may be cured as hyson, and hyson as bo-
hed, and so of all other sorts ; but that experience has shown, the teas are
best cured as suits the gualities they have from the soils where they grow ;
so that bohea will make bad Kyson, and hyson, though very dear Tn the
country where it grows, bad bohea. Howewer, in the province of Tokyen,
which is called the Bohea protince, there has lafely been sonie tea made
after the hyson manner, which has been sold at Canton as such.

The bohea country, in the province of Tokyen, is very hilly, and since
some years greatly enlarged ; the length of it is four dr five days’ Jjourney,
or as much again ns it formerly was. The extent of the soil that prodices
the best bohea tea is not more than 40 li, or abott 12 'miles; in circum:
ference it is from 100 to 120 1i. Not only the hills in this country are
planted with tea trees, but the valleys also ; the hills, however, aré reckoned
to produce the best tea ; on them grow congo, peko, and souchong ; id the
valleys or flat parts of the countfy,bohea, As to the true souchéng, the
whole place does not yicld three peculs; Youngshaw says not more thai
three catties, The value of it on the spot is 13 or two tales the caity, about
ten or twelve shillings the pound. What is s0ld fo Europeans for souckiong
is only the first sort of congo, and the congo they buy is only the first sort
of bohea. Upon a hill planted with tea trees, one only shalf produce leaves
good enough to e called souchong, and of those only thé best and youngest
are taken ; the others maKe cobgo of the several sorts, arid Bohes,

There are four or five gatherings of bohea tea in the year, accotding fo
the demand there is for it ;but fhiree, or at mbst fouf gatherinigs are feckoned
proper ; the otbers only hurt the neéxt year’s crop. Of soucheiig theré can
be but one gathering, viz. of the first and youngest Ieaves ; all othets make
inferior tea.

The first gathering is called tow-fchuue, the second eurl, or gee-tchuue,

(ke third san-tchuns. 1If the first leaves are not gathered they grow large
and rank, and aré not supplied by the second leaves, which only comeé in
their room or place, and so on.

The first gathering is reckoned fat or oily, the second léss so, the third
bardly at all so, yet the leay=s loyk young. The first gatheting is fromh
dbout the middle of April to the end of May; the second from aboat the
middie of June to the middle of July ; the third fromt ahout the beginning
of August to the latter end of Septeinber. Tea is never gathered in winter.
The first githering or leaf, when brought to Canton, commonly stands the
merchants in

114 tales (a tale is six shillings and eightpence) the pécul.
the 24 11 or less,
thesg¢ 9 —
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" The best is uamed ¢ag-kyonn. An inferior kind is called An-kai,
from a place of that name.

Besides these, tea, both bohea and green, is sometimes im.
ported in balls, from two ounces to the size of a nutmeg and of
peas. The Chinese call it pencul-tcha. The smallest iu this form
is well known under the name of guapowder tea*,

The method of curing bohea tea of these three growths is, according te
Chow-qua, thus:

When the leaves are gathered they are put into large flat baskets to dry,
and these are put on shelves or planks, in the air or wind, or in the sun, if
not too intense, from morning until noon, at which time the leaves begin
to throw out a smell; then they are tatched. This is deme by throwing each
time about half a catty of leaves into the tatche, and stirring them quick
with the hand twice, the tatche being very hot, and then taking them out
with a small short broom, if the hand is not sufficient. When taken out,
the leaves are again put into the large flat baskets, and there rubbed by
men’s bands to roll them ; after which they are tatched in larger quantities,
and over a cooler or slower fire, and then put into baskets over a charcoal
fire, as is practised on some occasions at Canton. When the tea is fired
enough, which a person of skill directs, it is spread on a table, and picked
and separated from the too large leaves, yellow leaves, unrolled, broken,
or bad leaves. ’

Youngshaw says bohea tea is gathered, sunned in baskets, rolled with the
hand, and then tatched ; which completes it.

Another says it Is gathered, then put in sieves or baskets, abont a catty in
each, and these are put in the air till the leaves wither or give, after which
they are put into a close place out of the air, to prevent their growing red;
until the evening, or for some hours: the smell then comes out of them. They
are after this tatched a little, then rolled, and then tatched again; and
about half a catty is tatched at one time.—Asiatic Researches,

" # There are also other teas.

Ho-ping tea is so called from the country where it grows, which is twelve
ensy days’ journey from Canton. This tea is cured after the manner of bo-
hea, only in a more careless or slovenly way, on account of its little valoe,
and with wood instead of charcoal fire, which is not so proper, and adds
to the naturally bad smell the tea has from tbe soil where it grows.

Leoo-ching or (Lootsia), the name of a place eight days’ journey from
Canton: it may produce about 1000 pzculs of tea in a year. This tes is
cured as bohea, or as green, as the market requires, but is most commonly
made to imitate singlo, which suits it best.

Honan tea grows opposite to Canton; it is cured in April or May for the
Canton market, thbat is, for the use of the inhabitants of Canton, especially
the women, and oot for foreigners. There is but little of it, about 200
peculs. The worst sort of it remains flat, and looks yellow : it s tatched
once to dry it, but not rolled, and is worth three candarines the catty. The
best sort is tatched once, and rolled with the hand, and tatched again; it is



TEA TREE. 223

‘The manner of gathering and preparing the leaves, as practised
in Japan, is fully described by Kempfer, an author on whom we
may safely depend ; and, as far as our information reaches, his
account is in great measure the method used by the Chinese.

The leaves are gathered carefully one by one, and each person
is able thus to collect from four to ten or fifteen pounds in one
day. The first gathering commences about the end of our Fe-
bruary or beginning of March, when the leaves are young and
tender: they are called ficki fgjaa, or powdered tea, because
they are pulverised and sipped in hot water : they are disposed
of to princes and rich people only ; and hence this kind is csllod
imperial tea.

A similar sort is called udsi ¢gjaa, and tacke sacki tyjaa, from
the place where it grows. Peculiar care and nicety are observed
in gathering these leaves.

The second collection is made at the end of March or begin-
ning of April. This is called footgjaa, or Chinese tea, becauss
it is infused and drank after the Chinese manner.

The third gathering is made in June, when the leaves are full

worth twelve candarines the catty. These teas are not, like the bohea,
after they are tatched put over a charcoal fire. The water ¢f Hooan tea iv
reddish.

Ankey tea is 50 called from the country that produces it, which is about
Swenty-four days’ journey from Canton. When gathered the leaves are put
into flat baskets to dry like the bohea; they are then tatched, and after-
wards rubbed with hands and feet to roll them, then put in the sun to dry,
and sold for thred or four candarives the eatty. If this tea is intended for
Europeans it is packed in large baskets, like bahea baskets, and those are -
beated by a charcoal fire in & bot-house, as is often practised in Canton..
Bobea tea is sometimes sent to Ankoy, to be there mixed with that country.
tea, and then forwarded to Canton.

The worst sort of Ankoy is not tatched ; but Ankoy congo, as it is called
is cured with care, like good bohea or cango: this sort is generally packed
in small chests. There is also Ankey-peka ; bat the smell of all these tcas
is much inferior to those of the Bohea country, Hoawever, Ankoy-congo
of the first sort is generally dearer at Canton than the inferior growths of
bobea.

As tatching the tea makes it sweat, as the Chinese term it, or throw out
an oil, the tatche in time becomes dirty, and must be washed.

If bohea is tatched only twice, it will be reckoned slovenly cured, and
the water of the tea will not be green, but yellow ; s0 that fine bobea tea
must be cured as covgo; the coarse is not so much regarded.—Asiatic Re-
searches.
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growti. This I8 citfed ban t57aa ; it fs the coarsest, and is chiefly
consumed by the lower class of people. By sorting these, se.
fetal other varieties are produced.

~ 'The most esteemed tea of Japan, according to I(empfer, grows
in the environs of the swll town of Udsi, situated in the rieigh-
bourliood of the sea. In that district is 4 celebrated mountain,
which is entirely employed for the cultivation of that ased by
the emperor. This mowntain, which has a beaatiful and pic.
turesque appearance, is surrotinded by a broad ditch, to prevent
tien and animals from having any aceess to it. The plantations
ate lnid out by the Rtre, arranged in & manner exceedingly agreeas
ble to the eye, and the shrubs are washed and cleaned every day.
While the leaves are édllecting; the en employed in that opera.
tioh'bathe two or three times every day, and wear gloves when
they pick the leaves, to prevent them fromi being dirtied. When
the leaves have been tortified and properly prepared, they are
shut up in vessels of great vilwe, and conveyed with much pomp
to the emperor’s palace.

The Japanese astiibe to tea a miraculows origin. Ddrma, a
very religious prince, and third son of an Iadian king, ramed
Kosjusvo, landed in China, they say, in the year 510 of the
Christiaa #ra. He employed all his care and thought to diffuse
throughout the country a knowledge of God and religion ; and,
bBeitig desifotis- to excite men by his example, imposed on himself
privations and mortificdtions of every kind ; living in the operd
air, and devoting the days and nights to prayer and contempla-
tion. After soveral yearsy however, being worn out with fa.
tigue, he fell mtledp againsd his will; and tlist he might faith.
frlly observe his okth, Wwhich Ne thonght lte b¥d viokted, he cut
off his eye-iids and threw tiiem on the ground. Next day, hav-
ing returned to the same spot, he found them changed into a shrub
which the earth had never before produced. Having eaten some
of the leaves of ity he found his spirits exhildrated, and his former
vigour restored, Hé recommesaded ths sliment to his discipios
and followers. The reputation of tea inoreased, and after that
time it continued to be generally used. Kempfer, in his Amaoea
nilales evoticee, gives the life with a portrait of this saint, se ce-
lebrated in Chioa and Jupan. There is seen, at the feet of Dar-’
wa, a reed, which indicates that ho had traversed the seas and
rivers. ’

Whether the Chinese collect the tea precisely at the saie sea-
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sons as in Japaii, we are not well informed ; but most probably
the tea harvest is nearly at the same periods, the natives having
‘frequent intercourse, and their commercial concerns with each
other being very extensive. ’

The tea leaves should be dried as soon as possible after they
are gathered. For this purpose public buildings are erected,
containing from five to ten, attd even twenty, small furnaces,
about three feet high, each having at the top a large iron pan.

There is also a long table covered with mats, on which the leaves -

are lpid, and rolled by women who sit round it. The iron pan
being heated to a certain degree by a fire made in the farnace
beneath, a few pounds of the leaves are put upon the pan, and
frequently turned and shifted by the hands till they become too
hot to be endured ; they are then thrown upon the mats to be
rolled between the palms of the hands; after which they are
cooled as speedily as possible. In order that all the moisture
of the leaves may be completely dissipated, and their twisted
form be better preserved, the above process is repeated several
times with the same leaves, but less heat is employed than at
first. The tea thus manufactured is afterwards sorted according
fo its kind or goodness. Some of the young tender leaves are
never rolled, and these are immersed in hot water before they
are dried. .

After the tea has been kept for some months, it is taken out
of the vessels in which it was stored, and dried again over a very
geatle fire, that it may be deprived of any humidity which re.
mained, or it might have since contracted.

The common tea is kept in earthen pots with narrow meunths ;
but the best sort, used by the emperor and nobility, is put into
porcelane or china vessels. The coarsest tea is kept by the
country people in straw baskets, made in the shape of barrels,
which they place under the roofs of their houses, near the hole
that lets out the smoke*.

Thanberg declares, that the older the leaves are, and the later
in the season they are gathered, the greater is the abandance ;
but then the tea is s0 much the worse: the smaller leaves, and
those which have just shot forth, furnish the finest and most va.
lnable. Young shrubs always yield better tea than old ones;

¢ Kempf. ameen, & Jap. Thunb. Jap, Woodv. Letts. ”—35;
Q
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and some places produce it in greater perfection and more de-
licions than others *.

According to the accurate account of sir George Staunton,
the largest and oldest leaves, which are the least esteemed, and
destined for the use of the lowest classes of the people, are often
exposed to sale with little previous manipulation, and still re-
taining that kind of vegetable taste which is common to most
fresh-plants, but which vanishes in a little time, whilst the more
essential flavour, characteristic of each particular vegetable, re-
mains long without diminution. But the young leaves undergo.
no inconsiderable preparation before they are delivered-to the
purchaser : every leaf passes through the fingers of a female,
who rolls it up almost to the form it had assumed before it be-
came expanded in the progress of its growth. It is afterwards
placed upon thin plates of earthen-ware or iron, made much
thinner than is executed by artists out of China. It is confi-
dently said im the country, that no plates of copper t are ever
employed for that purpose. Indeed, scarcely any uteasil used
in China is of that metal, the chief application of which is for
eoin. The earthen or iron plates are placed over a charcoal
fire, which draws all remaining moisture from the leaves, ren-
dering them dry and crisp. The colour and astringency of green
tea is derived from the early period at which the leaves are
plucked, and which, like unripe fruit, are generally green and
acrid. For exportation, the tea, as is well known, is packed

* Travels, vol. iv. p. 42,43, Engl. edit.

+ This is a prevailing prejudice ; and green tea is vulgarly supposed to
acquire its colour by means of verdigris, as some pickles have their colour
beightened by putting into the vinegar a copper balfpenny. But Kempfer
positively says, that the tea is torrificd on plates of iron. The writer of Lord
Macartney’s Voyage asserts the same thing ; nor could 1 discover the smallest
quantity of copper, which is easily detected by means of chemistry. Pigou,
who writes on the tea tree in the Asiatic Annual Register, says, the Chi-
nese all agree there is but one sort or species of the tea tree; and that the
difference in tea arises from the so0il and manner of curing. As the makt is
cither brown, producing our porter, or pale, forming our amber-coloured
ale, from the manner of drying, so the tea is supposed to be made brown
by a quick heat, and the grecn is produced by a slck heat, and more
careful drying, which in consequence is obliged to be oftcner repeated, the
black teas being dried but twice, and the green as often as six or seven
times. Some doubts about the two kinds of shrubs, or tea trees, making
the distinctions, likewise are detalled in other places of this loag article.
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im large chests limed with very thin plates of lead; and it is
pressed down into these chests by the naked feet of Chinese la-
beurers ®,

Chinese drawings, though somewhat rudely éxecoted, exhibit
a faithful picture of what they dre intended to represent. From
a set of these, giving the whole process of gatheritig and manu<
factaring the tree, we learn thit the tree, or rather shrab, growy
for the most part in hilly coutitries, oftert on their rocky sum.
mits and steep declivities. Accordingly, sir George Staunton
informs us, that vast tracts of hilly Janid kre plante@ with it

particalarly in the province of Fo:cheii: and clievilier Thums

berg says, that he mét with it frequently in Japan, both éa the
borders of cultivated lands, and upon such mountains and downs
as did sot well answer the trouble of caltivdtivi. It appears
also from these drawings that the shrubs are wot much taller
thaa & man's middle : the gatherers are never represented clinib.
ing, they sometintes make use of hooked stieks, but these seent
rather intended to draw the branches towards them, When they
baag dver places difiealt of aecess. They pick the leaves first
in s basket, whick are soon after gathered into differetit sortsy
and cured by drying them in iron kettlés placed uporn a ringe
of stoves, like those in a chemist’s laboratory, after which the
women chiefly work, and curl the leavés one by one. They
likewise dry it by spreading it abroad in shallow baskets in the
sun ; and, by means of sievds, separdte the larger from the
smaller leaves, and these again frem the dust. The tea is thén
packed up in chests for the market.

The Chinese put theé finer kinds of tea hto cenic msels, fike
sugar loaves, made of tutanag, tin, or lead, covering them with
a neat packing of bamboo. The common tett is put into bass
kets, out of which it is emptied, and packed in boxes or chests;
as soon as it is sold to the Evropeans +.

It is not known what dris are used in Chim to give a variety
of colour and flavour to their teas, which cannot all be safié.
factorily accounted for from soil, situation, and the different
seasons at which the leaves are gathered. In Japan the produce

* Embassy, vol. ii. p. 465. The practice of employing iron or earthen
piutes to dry the tea upon Is, péfbaps, a mistike, as the process k called
tatching, and a tatche axactly resembles owr pitch kettle. -

+ Lettsom, p. 36.

e 92
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is chiefly consumed within the country ; whereas in China, the
exportation we know is very considerable, and the temptation
great to exercise the arts of sophistication, in which it is noto-
rious the Chinese are not deficient.

In the Chinese drawings above mentioned, there are figures
of several persons apparently separating the different kinds of
tea, and drying it in the sun, with several baskets standing near
them filled with a white substance, and in considerable quantity.
To what use this may be applied is uncertain, as well as what
the substance fs ; yet there is little doubt that it is used in the
manafacture of tea, because the Chinese do not iatroduce any
thing into their pieces, but what relates in some respect to the
subject.

We are better acquainted with a vegetable substance which is
employed in giving a flavour to tea. This is the Olea fra-
grans, the flowers of which are frequently to be met with in teas
exported from China. The plant itself is now not unfrequent
in our stoves*. ,

The flowers also of the Camellia Sesanqua and of the Arabian
Jasmin are sometimes mixed among the teas, for the same purpose
of increasing their fragrance. The Chinese call the former Cha-
whaw, or flower of tea. Itis cultivated in vast abundance in
China, not so much for this purpose, as for its nut, which yields
an esculent oil, equal to the best which comes from Florence. The
tea plaat is particularly valuable from the facility of its culture
on the sides and very tops of mountains, in situations fit for
little clse +. .

We are not certain what motive induced the natives of China
and Japan first to use an infusion of tea; but it is highly pro-
bable that it was in order to correct the water, which is said to
be brackish and ill-tasted in many parts of those countries. |

Sir George Staunton says, that persons of rank in China are
so careful about the quality of the water intended for their own
consumption, that they seldom drink any without its being di.
stilled ; and every Chinese infuses tea or some other vegetable
supposed to be salubrious, in the water which he uses. Like
beer in England, tea is sold in public-houses in every town ; also
by the side of public roads, and on the banks of rivers and ca.

# Lettsom, p- 43, + Staunton’s Embassy, vol, 1i. p. 467.
t Letuom, p. 19
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nals, both in China and Japan; nor is it unusual for the bur-
" thened and wearied traveller to lay down his load, refresh him-
self with a cap of warm tea, and then pursue his journey*.

These qualities of taking off the ill tastc of water, and refresh.
iug after fatigue, have been experienced in other conntries besides
China and Japan. Thus Kalm says, ¢ If tea be useful, it must
be 80 in travelling through a desert country, where wine or other
liquors canuot conveniently be carricd, and where the water
is generally unfit for use, as being full of insects. In such cases
it is very pleasant when boiled, and tea is infused in it ; nay, I
cannot sufficiently describe the fine taste it has in such circam-
stances. It relievcs a weary traveller more than can be imagined,
as I have experienced with many others who have travelled
through the forests of America: on such journeys tea is found
to be almost as nccessary as victuals.,” Forster, the translator,
adds, that on his travels through the desert plains beyond the
river Volga, he has had several opportunities of making the
same observations on tea, and that every traveller in the same
circomstances will readily allow them to be very just +. Captain
Forrest, in his Voyage to New Guinea, relates several instances,
wherein the sailors experienced the exhilarating effects of this in-
fusion +. Other travellers have borne testimony to this pleasant
and salutary effect of tea. And persons, after violent exercise,
or coming off a journey much fatigued, and affected with a sense
of general uneasiness, attended with thirst and grent heat, by
drinking a few cups of warm tea commonly experience imme.
diate refreshment.

Neither the Chinese, nor the natives of Japan, ever use tea
before it has been kept at least a year ; because when fresh it is
said to prove narcotic, and to disorder the senses, The Chinese
pour hot water on the tex, and draw off the infusion in the same
manner as is now practised in Europe ; but they drink it with.
out sugar or milk. The Japanese reduce the tea to a fine pow-
der, by grinding the leaves in a hand-mill ; the cups are filled
with hot water, and as much of this powder as might lie on the
point of a moderate.sized knife is put into each cup, and stirred
about till the liquor foams, and it is sipped while warm. Ac-

* Embasmy, vol. ii. p. 66, 69.
+ Travels in North America, vol. ii. p. 304, Eng). cd.
1 Lettsom, p. 20.
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sording to Dy Halde, this mathod is alsp used in pame provimess
of China.

The common people, who have a coarser ten, boil it for some
time in water, and wse the Kquer for common drink. Early in
the morning, the kettle filled with water is bung over the fire,
and the tea is either put in enclosed in a bag, or by means of a
basket pressed to the bottom of the vessel. The coarsest toa only
is used in this manner, the gyalitics of. which being more fixed,
would probably not be so fully extracted by infusion.

VIRTUES.

Tea is indeed the common beverage of all the labouring peaple
in China ; and they are scarcely ever represented at work of any
kind, but the tea-pot and tea-cup appear as their accompani.
ments : reapers, threshers, and all who work out of doors, as
well as within, have these attendants *.

‘With respect to the qualities of tea, it appears that an infusion
of green tea has the effect of raising the sensibility of the nerves,
aud the irritability of the muscles; and that it gives out in di.
stillation an odorous water, which is powerfully narcotic.

That the recent plant contains such an odorous narcotic power,
-we might presume from the necessity which the Chinese find of
drying it with much heat before it can be brought into usc; and
that even after such preparation they must abstain from the use
of it for a year or more, that is, till its volatile parts are stil]
further dissipated : and it is said, that unless they use this pre-
caution, the tea in 2 more recent state manifestly shows strong
narcotic powers. Even in thk country the more odorous teas
often show their powers in affectivg the nerves of the stomach,
and indeed of the whole system.

Frowm these considerations it may fairly be concluded, that tea
is to be considered as a narcotic aud active substance ; and that
it is especially such in its most odorous state, and therefore lcay
in the bohea than in the green tea, and the most so in the finer
kinds of the latter.

Its effects however seem to be very different in different per.
sons ; and hence the contradictory accounts that are given of
them. But if we consider the difference of constitutiqn, which
occasions some variation in the operating of the same medicine,

\

* Lettsom, p, 48,
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aud of which we have a remarkable proof in ‘the operation of
opium, we shall not be surprised at the different operations of tea.

It is not at the same time to be denmied, that green toa may
sometimes have good effects. It is very possible, that in certain
persons, taken in moderate quaatities, it may, like other nars
cotics, prove exhilarating, or, like them, have some effect in
taking off irritability, or in quieting some irregularities of the
nervous system.

As its bad effects * have been often imputed to the warm water

# Cullen, Mat. Med. vol. ii. 309. Woodville, vol. iv. 120. See
Lettsom, p. 59, to the end.—The latter physician has scared the credalous
respecting tea by the following very frightfal narrative :—

¢¢ An eminent tea-broker’” (Mr. Nash he means), “ after having examined
in one day upwards of one hundred chests of tea, anly hy smelling at them
forcibly, in order to distinguish their respective qualities, was the next day
seized with giddines, head-ache, universal spasms, and los of speech and
memory. By proper asistance the symptoms abated, but be did not re-
cover: for though his speech returned, and his memory in some degree, yet
he continned, with unequal steps, gradually losing strength, till a paralysis
ensued, then a more general one, and at length he died. Whether this was
owing to effiuvia of the tea may, perbape, he doabted. Future aecidents
may possibly confirm the suspicion to be just, or otherwise.”

Dr. Lettsom then relates: “ An assistant to a tea-broker had frequently,
for some weeks,complained of pain and giddiness of his head after examining
and mixing different kinds of tea. The giddiness was sometimes so consi-
derable as to render it necessary for a person to attend him, in order to pre-
vent any injury he might suffer from falling, or other accident. He was
bled in the arm freely, but withont pcrmanent relief; his complaint re-
turned as soon as he was exposed to his usual employment. At length he
was advised to be electrified, and the shocks were directed through his head.
The next day his pain was diminished, but the day after closed the tragical
scene. Isaw him a few hours before he died; he was insensible; the use
of his limbs almost lost, and he sunk very suddenly into a fatal apoplexy.
Whether the effluvia of the tea, or electricity, was the canse of this event
is doubtful. 1In either vicw the case is worthy of attention.”

Anxious to ascertain this point as far as possible (for my grandmother,
‘Mrs. Winstanley, at the age of near one hundred, was in the habit of taking
very strong green tea, and would not allow any bad effects from tes, often
being told it was a slow poison, of whichslownes she was a tolerably good
proof), I enquired of a genfleman who is smeller and taster to the iast
India Company of the teas at Canton, from whom I obtained the following
Information.

“ MY DEAR St London, Sept. T, 1808.
“ 1 bad the pleasure to receive your letter of the 5th instant, and it al-
ways will afford me much satisfaction to be of the least service to you. You
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that accompenies the tea, so there is no doubt that some of its
good effects may also be ascribed to the same caunse, and parti-
cularly its being so often grateful after a full meal.

After all, theinfusion of tea, as it is commonly taken in England,
with a competent guantity of cream or milk and sugar, cannot
be very narcotic or sedative, especially as aftcr a long voyage it

.

know the confined state we are in during our stay cither at Canton or Macao,

and the difficulty there is to obtain any information relating to the mann- -

factures and customs of the Chinese, which we can only get from the Hong
merchants, none of whom I believe were ever in the tea country themselves,
but derive all their information from their pursers,whom they anpually send
*there to buy them tea. From what I could collect from them, I understand
that the tree which produces the black and green tea is of the same species,
but is cultivated and manufactured in different provinces. The manner of
curing the black differs from that of the green; the former is not fired (or
tatch’d, as the Chinesc call it) 50 often as the latter, and I am pretty certain
that.the fine light green or blueish colour we observe the hyson, and other
fine sorts of the green tea, to possess, is not natural, but a givea colour,
either by Prussian blue, or by some other article introduced among the
leaves, at the time it is fired or tached, which is always with the hyson three
times, and the compmon twankays and hyson skins twice, sometimes thrice.
The blacks (bobea tea excepted) are also fired twice : besides both kinds,
viz. blacks and greess, are g good deal exposed to the syn before and after
their undergoing this process. The black teas are produced in the province
of Fokein, and about twenty-four days journey fram Canton ; the greens
are cultivated further off, from thirty to thirty-three days from Canton;
the former I should think about 700 miles distant, and the latter near 1000
from Canton. The Chinese merchants call the former the Bohea Country,
and the lagter the Hyson Country. 1 understand the finest sorts of the
blacks, viz. the Padra Scudry and Souchong and Pekoe, are produced from
those trees that are cultivated on.the higher land and hills; the trees that
grow on the Jow grounds do not produce good tea. The first gathering of
the leaves, which always comprises the finest tea, is in the month of April,
or carly in May ; the sccond in June, or the beginning of July; and the
third, which is the last gatheriug, is in August or the beginning of Septem-
ber. The curing of the green teca is @ more expensive and langer procesy
"than the black, and it is always much later in the season before we get them
at Canfon than we do the black teas. The quantity fired at one time does
not exceed two catties, which is put in a vessel made of iron, something in
the form of pitch kettles on board of ships, or ouy saucepans; and these are
called taches by the Chivese, and are fixed like our coppers in brick work
in our kitchens ; the person employed in firing keeps turning the tea with his
hand for a certain time, a few minutes only, and then uktl it out of the
tach for a fresh supply; it is done very quick; 1 have seen this part of the
" process myself in the neighbonrhood of Canton. The hyson and fine hyson
ikin and twankay lcavcs are twisted or ;'olled in v.he palm of the hand pre-
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is kept some time in the East India company’s warchouses: and
the finer sorts of it are not so much in request as formerly. Nor
can it be an unwholesome beverage for sedentary persons and such
as live freely, provided it be not taken too hot, or in immode-
rate quantities, or without any solid food accompanying it.
For the lower class of people, who generally live poorly, and
procure little animal food, tea, conveying little or no nourishment,

'

vious to their being fired ; the blgcks, I believe, do not undergo that process.

In general, Ithink the leaves of the green teas are larger than the blacks.
There are several sorts of tea in China, which have never been seen in
Enrope, and of sach superlative quality, as to fetch amongst themselves
the bigh pricesof from eight tosixteen tiles the catty. This account I had
from a missionary, who was at Pekin sixteen yeare, and whom I saw about
twelve months before I quitted China, I have seen one kind of this tea,
the leaf of which is nearly white, but very different from the pekoe, which
you know has a whitish appearance.—Notwithstanding so much has heen
said by various people of the unwholesome and very prejudicial effects
arising from the use of tea, 1 am of opinion it is quite erroneous. 1 have

now been inthe kabit of smeHing and tasting teas far the last eigbteen years,

the last four of which I passed in China, and you know how much my time
was employed for days, weeks, apd months, examining teas in this manner
every day ; besides which I always breakfast on it, and drink it io the af-
ternoon ; and if the article possessed any pernicious qualities I should cer-
tainly have felt it long befdre this. Itis, I think, the drinking ft too hot
which makes it prejudicial, if it be soat all. I always drink it warm, but
not hot. The green tea is a stronger astringent than the black, but I think it
quite as wholesome ; asa proof of it, the Chinese themselves in the northern
provinces of China and at Pekin drink nothing else but green tea. In the
southern they drink wholly black.—1f there are any other questions relating
to the above subject you wish to know and I can answer, 1 shall have much
pleasare in communicating it, '

¢ “ E. LARKEN.”

In addition to the above let me add tie testimonies of Mr. Venn and Mr.
‘Wright, who are smellers and tasters to the East India company of the
teas which bave been imported, and place marks on each chest of tea as
good, very good, superlatively good, best, very best, extraordinary, fine,
incomparable, the bloom, and so on in degrees of comparison, which we
grammarians are unacquainted with, but which direct the purchase ; and
these gentlemen have been employed upwards of 40 ycars, sometimes in
a morning tasting seventy cups, of all sorts, and after. that smeliing often
from seven to eight hundred chests of tea, and these gentlemen never found
any thing in teas at all prejudicial to their bealths : the former asserts, that
Dr. Lettsom’s account of Mr. Nash’s losing His life by smelling of teas is
founded upon mistake ; and Dr. L: promised him to alter the mis-statement.
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is a bad succedanoum for beer; aud a meal on it, including su-
gar and batter, is so expensive, they must forgo what is more
necessary for their support, in order to enjoy it.
- When the Chinese first began to make use of tea as a beungo,
we are not able to say; but it is probable that the ill taste of the
water in many parts of the empire would induce them to look
out for some vegetable to correct it, soon after they arrived at
a state_of civilization. The earliest account that we have of it
is from two Arabian travellers, who visited China about the year
830, and relate that the inhabitants of that empire had a medi.
cinal beverage, named chah or sak, which was prepared by pour-
ing boiling water on the dried leaves of a certain herb, which
infusion was reckoned an efficacious remedy in various diseases *.
From the great revense which these travellers inform us was le.
vied from the consumption of tea, it scems then to have been as
universally the favourite beverage of the Chinese in the ninth
century, as it is at present +.

Giovaoni Botaro, an eminent Italian author, observes, that
the Chinese have a herb, out of which they press a delicate
juice, which serves them for drink instead of wine: it also pre-
serves their health, and frees them from all those evils that the
immoderate use of wine doth breed in us }.

About the year 1600, Texeia, a Spaniard, saw the dried
leaves in Malacca, where he was informed that the Chinese pre-
pared a drink from this vegetable: and in 1688 Olearius found
this practice prevalent amongst the Persians, who procured the
plant under the name of cha orchia, from China, by means of
the Usbeck Tartars, In 1639, Stirkaw, the Russian ambassa-
dor at the court of the Mogul Chau Altyn, partook of the in-
fusion of tea; and at his departare whs offered a quantity of it,
as a present for the CzaryMichael Romanoff, which the ambassa.
dor refused, as being an article for which they had no use in
Russia §.

Tea weas not known in Europe as a beverage, before the com-
mencement of the seventeenth century. Some Dutch adventurers

* Resswdot Ancienmes Relstions, Par. 1718, p. 1. Halier, Bibl.
bot. i. 178. Lettsem, p. 1. -

+ Robertsoa’s India, p. 96.

$ Emgl. Trans. 1530. Anderson’s Commerce.

§ Lettsom, p. 20,
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seeking, about that time, for such ebjects as might fetch & price
in China, and hearing of the general ssage there of a beverage
from a plant of the country, bethought themaselves of trying
how far an European plant, of supposed great virtwes, might
also be relished by the Chiaese, and thereby become a salenble
commodity amongst them ; and accordingly introduoed to them
the berb Sage, s0 much once extolled by the Salernian school of
physic, as a powerful preservative of health ; the Dutch accepts
ing in return the Chioese Tea, which they brought to Eurepe.
The European herb did not continue, long at least, in use in
China ; but the consumption of tea has been gradually increasing
in Enrope ever since ¥.

In 1641, Tulpius, a celebrated physwlan, and consul at Am.
sterdam, wrote in praise of the good qualities of tea. It is
asserted that he did so by desire of the Dutch East India Com-
pany, who rewarded him with a considerable sum of money.
In 1667, Jonquet, a French physician, extolled its virtnes. In
1678, Bontetre, physician to the elector of Brandenburgh, who
bad acquired gréat reputation, bestowed high encomiums on its
qualities, in a dissertation which he published on tea, coffee, and
chocolate. This work was attended with great success, and con-
tributed not a little to render the use of it more general ; and
before the end of the century the consumption of it was con-
siderable.

The introduction of tea into England wasabout the year 1660,
when the first mention of it was made in the statute-book, and
a duty of fourpence a gallon laid on the liguor made and sold in
coffee-bouses.

A quaatity of it being brought over from Holland in the year
1666 by lord Arlington and lord Ossory, tea soon came into re-
quest among people of fashion, and its use by degrees since that
period has become general +. Hanway informs us, that at this
time it sold for sixty shillings a pound §.

From these small beginnings we have seen the infusion of a
leaf from the furthest extremity of the earth become in a manner
a necessary of life, in several parts of Europe, and the passion
for it descend from the most elevated to the lowest orders in so
ciety. In 1785 it was computed that the whole quantity of tea

* Staunton’s Embasy, vol.i. p. 21. + 1bid.
$ Journal, vol. ii. p. 21.
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imported into Europe was about nineteen millions of pounds, of
which it is conjectured that twelve millions were consumed in
Great Britain and its dependencies®.

Sir George Staunton informs us, that the annual publie sales
of tea by our East India Company did not, in the beginning of
the eighteenth century, much exceed fifty thousand pounds weight,
independently of what little might be then perhaps clandestinely
imported. The Company’s annual sales now (the year 1797)
approach‘ to twenty millions of pounds; being an increase of
four hundred fold in less than one hundred years, and answers to
the rate of morc than a pound each, in the course of the year,
for the individuals of all ranks, sexes and ages, throughout the
British dominions in Europe and America.

Since the year 1797, it is probable that the importation of tea
has much increased, and that at least thirty millions of pounds
are annually imported into Europe aloue +. :

Since the free use of tea, the stone has become a very rare
disease in England 1.

# Robertson’s India, p. 252. + Embasy, vol. i. p. 22.
} In this one instance I have deviated from the regularity of system by
making our account of Tea follow Coffee.



GREAT BROAD-LEAVED MULLEIN.
VERBASCUM THAPSUS.

Class V. Peotandria. Order I. Monogynta.

Ezssnt. GEX. CHAR. Corolla rotate, somewhat unequal: Capsule three-
celled, two-valved.
8rec. CuAR.  Leaves decurrent, on each side tomentose : Stom simple.

e

DESCRIPTION.

Thue stem rises two or three feet in height, and is irregularly
adorned with leaves, which are large, without footstalks, at the
base decurrent, oblong, pointed, indented at the margin, and
covered on both sides with fine down, or hair. The flowers are
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yellow, and clothe the extremity of the stem, and sre produced
in succession from the bottom. The calyx is ont into five acute
segments, and is covered with down. The cotolla is also cut
into five segments, which are blunt, and semew}at unequal.

It is a native of
of ditches, produc
woolliness is very
astringent taste, a

Catarrhs and di
bascum has been
allows its virtue
cases in which t
concludes, ¢ that
of an old standing

HISTORY. -

rows on the declivity
nce. Its remarkable
mve a bitterish sub-

ts for which the Ver-
tin both diseases, but
der. He relates fout
; and from which he
or stopping diarrheeas
2 pains of the intes-

tines. This arises from the emollient and gently astringent qua-
lities of the plant. The decoction is made by boiling two ounces
of the leaves in 2 quart of water for twenty minutes, and four
ounces of this decoction is to be given every three hours.



STINKING GOOSE-FOOT,
OR

ORACH.
CHENOPODIUM F(ETIDUM.

.

Class V. Pentandria. Order I1. Digynia. ,

Essexnt. GEN. CHAR. Calyz five-leaved, five-angled: Corolla none: Sesd
one, lenticular above.

Srec. CRAR. Leaves entire, rhomboideo-ovate: Flowers axillary, assem-
bled.
e e

DESCRIPTION.
Tq: plant reaches near a foot. Leaves numerous, mealy, al-
ternate, upon short footstalks. Flowers small, of a light green,
and placed in clusters, like the flowers of spinach in the ale of
the leaves, terminal, inconspicaous. Na seed-vessel. '

HISTORY.

o It is usually found about ruins; and flowers in August. In
its recent state it has the offensive smell of putrid saltfish, which
long remains on the hands. '
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MEDICAL USE.

Dr. Cullen says ¢ that it has been frequently employed in hys.
terics and spasmodic complainty with advantage ; not, however,
80 frequently as might be expected, as it is a plant, in its fresh
state, not always ready at hand, and in its dry state it loses all
its sensible qualities. 1t can only be employed therefore in its
recent state, and the most convenient formula is that of a con-
serve; and as it is not always easy to reconcile our patients to it
even in that state, itis not employed so often as I could wish.”
—Mat. Med. vol. ii. p. 365.

Boerhaave gives a like commendation of the plant, and adds,
that the leaves applied externally hasten suppuration: ¢ Folia
emolliunt, dolores sopiunt, et suppurationem matarescunt.”



COMMON ELM.
ULMUS CAMPESTRIS.

Class V. Pentandria. Order 11. Digynia.
Ement. GeN. CRaR, Calyr five-cleft: Corolla none: Berry dry, com-
preso-membranaceoas.
8PEC, CHAR.  Leaves twice-serrate, uncqual at the base.
e

DESCRIPTION. .
It becomes a large tree, covered with a rough crinkled bark.
The leaves are ovate, rough, doubly serrate, and alternate upon
thort peduncles. The flower precedes the leaves. The seed is -
rovnd, bat somewhat compressed.

HISTORY. .

*This tree is common in Middlcsex, but is said not to be found
north of Stamford.

MEDICAL VIRTURE.

The inner tough back abounds with a slimy juice, of ,a bit.
terish taste, and was employed by Fallopius to unite wounds by
the first intention. Bat it is now chiefly employed as a ptisan for

R



242 COMMON ELM,

scorbutic affections, and for the cure of herpes and lepra. Dr.
Liysons mentions five cases of inveterate eruptions, both dry and
humid, or those forming incrustations, which weré suceessfully
treated by a decoction of this bark, prepared from four bunces
of it taken fresh, and boiled in two quarts of water to one: of

this the a directed to drink t iy. The
body w added to
the piis gh Phar-
macopo ) a8 they
observe

Tor nued for
some m a very
striking where 2
cure w yet more
remark r Banace
(in Jou ie of this
remedy ns, scald
head, s ion. It

has been found of use in some nephritic cases.

Coffins are composed of this wood, as being very difficult to
corrupt. These will be kept at a distance, in proportion ta
eur proper knowledge of plants. '



YELLOW GENTIAN.
GENTIANA LUTEA.

Class V. Pentandria. Order I1. Digynia.
Essent. GEN, Cuar.  Corolla monopetalous: Capsule two-valved, one-
celled: Receptacles two, longitudinal.
Srec. Cuar. Corolia deeply five-cleft, rotate, verticillate: Calyr a spaths.

e ——

DESCRIPTION.

T plaat rises two or three feet in height. The stem is strong,
smooth, erect. The leaves which arise from the lower part of
the stem are spear-shaped, large, ribbed, thase frem the upper
part more ovate, smooth, sessile. The flowess are large, yel-
low, produced in whorls, and stand on a footstalk. The calyx.
is a spatha, which drops. The corolla is divided into five or six
segments. The pistil has no style, but two reflexed stigmata.
The capsule is conical.
HISTORY. )

Gentian is a perennial plant, which grows upon the Alps,

Pyrenneel Appenines, and other niountainous situations in the

temperate parts of Europe.
®e
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The roots are long, thick, externally of a brown colour, and
wrinkled : internally spongy, and of a yellow colour, without
any remarkable smell, but surpassing in bitterness all other Eu.
‘ropean vegetables. Alcohol dissolves only the bitter extractive,
water both the extractive and mucilage.

Neumann got from 960 graius 390 alcoholic, and afterwards
210 insipid watery extract; and inversely, 540.watery, and only
20 alcoholic.

MEDICAL USE.

Gentian posgsesses the general virtues of bitters in an eminent
degree, and it is totally devoid of astringency. Oun dead animal
matter it acts as an antiseptic. Taken into the stomach it proves
a powerful tonic, and in large doses it evacuates the intestines.
It is useful in debility of the stomach, in general debility, and in
gout. Combined with astringents it cures intermittents. Ex-
ternally it is applied to putrid ulcers. !

The root, which is the only medicinal part in use, has little
or no smell, and to the taste manifests great bitterness, a quality
which is extracted by aqueous and spirituous menstrua, though
not in so great a degree by water as by spirit. As an intense
bitter it is admitted to be not only a tonic, but a fine stomachic,
and when joined with equal parts of tormentil root, or galls,
says Cullen, it never fails curing an intermittent equally with
the Peravian bark. It was given before the discovery of this
bark in that disease. ¢¢ Hac cortice Peruviani nondum inveath
habebatur pro ultimo remedio in quartani.”—Boerhaave. Again:
¢ Radix ad unciam scmes in vino decocta vase clauso conducit
ad omnes febres intermittentes.”” It is strongly recommended in
the green sickness :—¢¢ Infusum hujus plante in chlorosi vir.
ginibus pallidis, et stomacho confortando conducit.” In hys.

“terics : ¢ In passionibus hystericis est planta optima.” Stop-
-page of the months: ‘¢ In mensibus obstructis est optima planta.*’

In obstructions of every kind: ¢ In obstructionibus pertinacis.
simis conducit, uti lienis et hepatis.,” A waat of bile: “ Succus
fn hac plantd est amarior quam absynthio, et ulld alit amard
herbd, hinc bilis defectni supplet.” Against worms: ¢¢ Lam.
bricos necat, quibusamarore suo adversa sunt et ratione virtutis
alcaline, contrariantur acidis putridisque, in quibus vermes ni~
dulantur.” In dropsy: ¢ Optima in hydrope.” Ingout: ¢ Est
plaata primaria contra podagram.” In hydrophobia: ¢¢ In hy.
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drophobid specifice laudatur.” Against the bites of venomous
animals: ¢ Morsibus venenatorum animalium succurrit.” Aguinst
gangrene : ¢ Gaogrene resistit.” Sordid ulcers: ¢¢ Chirurgi
radicem lente siccatam et in scrobem rasam ulceribus sordidis
aspergunt et depurant.” In the fistula: ¢ Vel sub specie tu-
rundee fistulis intrudunt ad fistulas dilatandas, quod fit, quia laxior
radicis suhstantia 4 susceptis ex fistula humoribus intumescens
eam sensim dilatat, et quia sal acre ulceris fistulosi callum exedit
vel absumit.” S$o far the great Boerhaave ; and the famous Haller
recommends it also in asthma. It is more antiseptic than bark,
or keeps meat longer from corruption, yet it does not turn of &
black colour with iron.

As far as regards my own experience I have found it & most
useful remedy, and until the time arrives that we shall have found
out ¥ specific for each disease, or specifics, we must fallow what
has been denominated the Brunonian practice, namely, acting on
the constitution, which of herself removes a long catalogue of
disease, thus acting on disease through her powers, which often
require to be assisted. The nicety in physic is to know the
pature of each disease, attend to the constitution, and not to
do too much or too little.

YELLOW GENTIAN:

PREPARATIONS.
Extracr oF Gentian. (Extractom Gentiane Lutee. E.)

Take of gentian root, any quantity :
Having cut and bruised it, pour upon it eight times its quantity
of distilled water. Boil to the consaumption of one half of the
liquor, and strain it by strong expression. Evaporate the de-
coction immediately, to the consistence of thick honey, in a
bath of water saturated with muriate of soda. Of the extract
from ten grains to two scruples are given.

Courounp Inrusion or GERTIAN, OR Brrrer Inrusion. (In.
fusum Gentian® compositum, vulgo Infusum Amarum. E.)

Take of gentian root, cut into pieces, half an ounce;

dried peel of Seville oranges, bruised, one drachm ;
coriander seeds, bruised, half a drachm;

dilated alcohol, four ounces ;

water, one pound:

First pour on the alcohol, and three hours thereafter add the

" water; then macerate without heat for twelve hours, and strain.
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The dose is two or three drachms, at twelve o’cleck, seven ia
the evening, and bed-time, every day, to improve digestion.

Conxrounn InrusioN or GentiaN. (Infusum Gentiane com-
positum. L.)

Take of the root of gemtian, cut into pieces, one drachm ;
————— dnied orange peel, a drachm and a half ;

fresh outer rind of lemons, half an ounce ;
boiling water, twelve ounees, by measure :
Macerate for an hour, aad strain.

Dub.

Take of braised gentiaa root, two drachms ;

~——— fresh oater rind of lemons, half an ounce;

~—— dried pee! of Seville oranges, a drachin aad a balf ;

. == proof spitit, four ounces by measure;

~—— boiling water, twelve ounces by measure:

First.poar on the spirit, and after three hours the water: lastly,
after macerating two hours, filter.

‘These formmle are all essentially the same, The Edinburgh
college employ the largest proportion of gentian; bat they in-
fuse it in cold water, which does not extract the bitter principle
so quickly or so fully as boiling water, although it dissipates less
of the fiawour of the aromatics. The alcobol is a useful addi.
tion, both in promoting the extraction of the virtues of all the
ingredients, and in preserving the infusion longer from spoiling.

Geatian is the strongest and purest of the European bitters,
and readily imparts its virtues to water. These infusions are in
very common use as stomachic and tonic. The dose is from
two to three drachms in simple peppermint, or any other vehicle.

Comrounn WiNE oF GENTIAN, COMMONLY CALLED BirTrr

- Wing. (Vioam Gentianz compositum ; vulgo Viowm Awa-
rum. E.)
Take of gentian root, half an ounce;

cinchena bark, one ounce;

Seville orange.peel, dricd, two drachms;

cauella alba, one drachm ;

diluted alcohol, four ounces ;

Spasish white wine, two pounds and a half :

First pour the diluted alcohol on the root and barks, sliced and

1
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‘bruised, aud, after twenty-four hours, add the wine; then ma-
cerate for seven days, and strain.

This wine, which is a pleasant bitter, is intended as a substi-
tate for the old tinctara ad stomachicos. Wines of this kind are
sometimes introduced at the tables of opicum in Italy, to assist

the stomach in digestion. T}~ om two to
three drachms, in water, three or an hour
before dinner, to create an apj .

Jt properly enters iato the ¢ er tincture
of rhubarb of the Edinburgh c the article
Rhubarb. )

PREPARATIONS,

R. 1. Take of the compound infusion of gentian, drachms 3,
prepared kali - « « - - . grains 2,
spirit of pimento « <« - - . drachms 2,
c¢innamon water - - - - - drachms?7:
Make into a draught, to be taken an hour before dinner to
treate an appetite, or with some people four times a day.

R..2. Take of the compoand tincture of gentian, drachms 2,
tincture of colombo « - . . drachms 2"
cinnamon water,
peppermint water, equal quantities, drachms 4 :
Farm into a draught, of which take one four times a day, as a
fine tonic.

[~




PURPLE GENTIAN.
GENTIANA PURPUREA.

Class V. Pentandria. Order I1. Digynia.
Essext. GEN, CHAR. Corofa monopetalous: Capsule two-valved, one-
celled : the Receptacles two, longitudinal.
SpEc. Cuar.  Corollas somewhat five-cleft, campanulate, verticillate:
Calyxes truncate, . :
et ——
. DESCRIPTION.
Tas plant rises to a foot in height. Stem erect. Upper leaves
in pairs, sheathing the stem, inclosing the flowers. Flowers
large, purple, bell-shaped, standing in whorls. Anthers coni-
cal. Stigmas two reflexed. Capsule ovate, containing numerous

small seeds.
HISTORY.

It is a native of the Alps, and was introduced in this country

in the year 1768.
MEDICAL VIRTUES.

'The same as with the preceding, and it may be remarked that
our Fuglish gentians have most probably the same virtues as the
forcign, as far as my experience has reached ; yet we often seek
at a distance what lies at the very threshold of our doors !



PRICKLY SALTWORT.
SALSOLA KALIL

Class V. Pentandria. Order II. Digynia.

RussenT. GEN. CHAR, Calyx five leaves: Corolla none: Capsuls onc seed :
Seed snailform. . -
§rEc. CRAR. Stem herbaceous,decumbent: Leaves subulate, spiny, rough:
Calyr marginate, axillary.
e ——

DESCRIPTION.

Thrus rises to about a foot. The leaves stand in threes. The
flowers are sessile, of a rose colour, obscurely five-cleft; border
ronnd, indented.

HISTORY. ’ ,
It is a native of Britain, common on the sea shores, and
flowers in July and August.

* The barilla or soda is chiefly prepared from this plant: pot-
ash, from other kinds of vegetables.

Narurar History or Porasu. .
If wood or vegetables be burnt in the open air, and the ashes
repeatedly washed with water till it passes tasteless, and if this
liquid be evaporated to dryness, the substance which remains is
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¢alled potash ; far, however, from being in a state of purity. Inm
this state it occurs in commerce.

It is seldom found in an wncombined state, except in wells in
towns, as at Douay, &c. Itis said to exist in the aluminous
ore of La Tolfa. In combination with the sulphuric, nitric, and
muriatic acids, it is found in Spain, and in the East Indies.

Potash was formerly denominated the vegetable alkali, but

.improperly, because it is met with abandantly in mineral bodies,

more especially in volcani¢ products. Dr. Kenpedy has lately
discovered it in the pumice stone. Vauquelin has found it in
the zeolite from the Ferro islands. Klaproth has likewise dis-
covered it in the leucite, an earth of the siliceous genus.

Vegetable physiologists are not agreed whether potash be de-
rived from the svil in which vegetables grow ; whether it exists
uncombined with any acid in plants ; whether it be a product of
vegetaticn ; or whether it be generated during the process of
burning.

Potash was for a long time unknown in its pure state, be-
cause it was difficult to obtain it. We shall examine its proper.
ties in that state, and then point out the methods of obtaining it.

ProrerTiEs oF Potasm.

Potash, in a crystallized form, consists of soft quadrangular
compressed prisms, which are extremely caustic and deliquescent.
It dissalves all soft animal matters when brought into contact
with it. It liquefies by a gentlc heat, and rises in fumes at high
temperatures. It does not unitc in a direct manner with phos-
phorus. It easily combines with sulphur and metallic oxidess
1t dissolves alumine in the humid way, and even a small quantity
of silex; but it does not act on glucine or zircon, nor on mag-
nesia or lime. It coutracts no union with barytes. It absorbs
water and carbonic acid rapidly. It fuses into glass with silex
by the aid of fire. It forms salts which in general do not yield
their acid unless to barytes. It changes blue vegetable colours
green, and possesses all the general properties of alkalies.

MgeTHODS OF OBTAINING Potasu.

It has long becn a desideratum with chemists to possess a me.
- thod of preparing potash in a state of absolute purity ; the strong
tendency which it has to combination renders this extremely dife
ficult. The following are the methods now made use of 1—
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1. Bouillon la Grange's apparatus® coneists of several boxes
of common deal. At the bottom put river sand, which must be
well washed, and over it add another stratum, buat of a finer
kind, and cover the whole with a cloth, besprinkied with wood
ashes. In the bottom of each box a hole is made, into which
is fitted a glass tabe, for the purpose of affording a passage to
the liguor as it filters through the sand.

Having arranged the apparatas in this maoner, take equal
parts of quicklime and potash of comuwerce, if the lime is very
caustic ; but in the contrary case, it requires twenty parts of
lime to fifteen of potash: put water into an iron kettle, bring
it nearly to a state of ebullition, and then add lime, which by
#s slaking will bring the water to that state completely. When
it is slaked mix the potash, and form of the whole a thick li~
-4quid, which must be suffered to cool a little. Then pour the
mixture into the boxes, and immediately throw water over it;
bat to prevent the water from making holes, when added, place
over it a small board, which will rise with the water.

Care must be taken to place esrthen pans, or other vessels,
to receive the liquor which runs through the tobes; and, that
the ley may not absorb carbonic acid from the atmosphere, the
vessels must be closed with care, in sach a manner as to exclude
the external air. It will be necessary also to keep water always
over the mixture, which must he collected till it passes tasteless
from the tubes.

The liquors obtained are nearly of the same degrec of strength
till towards the end of the process, when they grow weak sud-
denly.

To evaporate the water, use should be made of cast iron pots,
beginning with the last portion, which are a little weaker ; and
to prevent the necessity of keeping the strongest a long time in
contact with the air when boiling, a strong cbullition is requi.
sitt. When the fluid is concentrated to a certain degree, any
sulphate of potash that may be present will crystallize, and be
precipitated.

To obtain' dry potash pour the concentrated liquor into a
small bason, and proceed with the evaporation, till a little of it
poured on an iron plate, or a marble slab, becomes solid.

¢ [a Grauge's Manual of Chemistry, vol. i. p. 172.
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Then put the concrete potash into a jar, and pour over it
very strong alcohol; the potash alone dissolves in it; the sul-
phate and muriate of potash, with the portions of earth and
even of carbonic acid, which it obstinately retains, or which it
may have acquired from the air during the evaporation, remsin
at the bottom of the solution. Afterwards decant the pure li-
quor, and distil it in a retort till it becomes colourless. It must
then be evaporated in a silver bason. On cooling, it crystallizes
in white lamin®, which are sometimes three-tenths of an inch in
length: or, instead of suffering it to crystallize, it may be eva-
porated to dryness.

2. Lowitz has given another method*. According to this
chemist, the whole of the operation for obtaining potash of the
greatest purity, and without the least colour, consists in this :
A lizivium of potash, freed from carbonic acid in the usual man.
ner, is evaporated to a thick pellicle. After the cooling, the
foreign salt which has crystallized is to be separated, and the
evaporation of the lixivium continued in an iron pot. During
this second evaporation the pellicle of foreign salts, particularly
of carbonate of potash, which continues to be formed, must be
carefully taken off with an iron skimmer. When no more pel-
licle is formed, and the matter ceases to boil up, it is removed
from the fire and suffered to cool, continually stirred with an iron
spatula. It is then to be dissolved in double the quantity of
cold water, and the solution filtered, and evaporated in a glass
retort, till it begins to deposit regular crystals. If the mass
should consolidate ever so little by cooling, a small quantity of
water is to be added, and it must be heated again to render it
fluid, After the formation of a sufficient quautity of regular
crystals, the fluid, which is very browa, is to be decanted,
and the salt, after being suffered to drain, must be redissolved
in the same quantity of water. The decanted fluid must be kept
in a well-closed bottle, and suffered to become clear by subsiding
during several days. It must then be decanted for a second eva-
poration and crystallization. The process must be repeated as
long as the crystals afford, with the least possible quantity of wa-
ter, solutions perfectly limpid. These solutions are to be pre-
served in well-closed bottles, to dcfend them from the access of
air.

* Nicholson's Jourcal, vol. i. p. 14.
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The greatest dificulty of this process arises from the facility
with which the fluid assumes a solid form. To obviate this in-
convenience a small portion of it may be concentrated to the
point at which it becomes converted into a solid mass by cool-
iug. The saturation of a lixiviam cousiderably evaporated may
be ascertained by throwing small pieces of this mass into it during
its cooling. When these are no longer dissolved, it is a proof
that it is at the required poiat.

With regard to the foreign salts which are mixed with the pot.
ash, the greatest portion separates by crystallization after the
first evaporation. The rest is separated during the second con.
centration by the continual skimming of the pellicle. The little
which may remain with the potash must precipitate for want of
water of solution, in a lixiviam, wherein the alkali itself is ne
longer dissolved but by its own water of crystallization.

PorasH, AND Sirex (Flint), rorm Grass.

If potash and silex are fused together, a. combination is ob-
tained known under the name of glass. This product differs ac-
cording to the quantities of silex and potash of which it is com-
posed. ,

If three or four parts of potash be fused with one of silex, the
result will be a soft brittle kind of glass, which is soluble in
water. This solution is called liquid siliceous potash, or impro-
perly liquid of flints.

To prepare this liquid, take one part of silex, reduced to a
fine powder (or pure sand), and three or four parts of potash ;
put these two substances into a crucible, which must be only half
filled, and place the crucible in the fire. As soon as the matter
enters into fasion it puffs up considerably, and continues to swell
till the alkali has dissolved the silex. The crucible is to be kept
uncovered as long as the effervescence lasts ; but when it is over
cover the crucible, and augment the heat till the whole fuses
quietly. The contents are then poured out on a dry iron plate
or stone; the matter as it cools becomes hard, and assumes the

appearance of glass.
Narturar History or Sona.

The name of soda is given to the next alkali, which greatly
resembles potash. Hitherto we are not better acquainted with
the naturg of soda than with that of potash, being equally uncer-
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taie whether it previously existed ready formed ia the vegetable,
or if it be a combination of certain radicals effecied during the
process for obtaining it.

Soda frequently occurs in the mineral kingdom united with
sulphuric, muriatic, and beracic acids ; it is also found ia large
gmantities in Egypt combived with carbonic acid. It appears
to be deposited in large impure masses, under the surface of the
earth, in various countries, from which it is extracted by run-
ning water. ‘Thus it is found after the spontaneous evaporation
of the water, mixed with sand in the bottom of lakes in Huu.
gary, in the peighbourhood of Bilin in Bohemia, and in Swit-
zerland. It occurs also in China, and near Tripok in Syria,
Egypt, Persia, and India. It frequently oozes out of walls, and
erystallizes on their surface.

PROPERTIES OF SODA.

Soda differs particularly from potash by the followiog pro-
perties. In the fire it is rather more fusible. When exposed
to the contact of the air it attracts water and carbouic acid ; bot
it does not liquefy like potash, it merely acquires a pasty con-
sistence, and at last crumbles into powder. It is not altered by
light. It attracts sulphur and sulphurated hydrogen more feebly.
It adheres less strongly to the acids. It fuses and dissolves ala-
mine more easily. AH its other properties, its volatilization by
a very h'igh degree of heat, its acrid causticity, its solubility, its
combinations with sulphur, &c., resemble those of potash.

Mrrop or osTAINING SoODA.

Soda, like potash, is procured by lixiviation from the ashes of
burnt plants, but only from those which grow upon the sea
shores. The variety of plants employed for this purpose is very
considerable. In Spain soda is procured from the diffcrent spe-
cies of the Salsola salicornia and Batis maritima. The Zostera
maritima is burnt in some places on the borders of the Baltic.
In this country we burn the various species of Fuci, and in
France they burn the Chenopodium maritimum.

The soda thus procured is mere or leas pure according to the

" mature of the particular plant from which it is obtained. The
_greatest part, however, is a true carbonate of soda.

In order to obtain it in a state of parity the carbonate must
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be treated like potash of commerce with lime and ardent spirit,
as described before. _

Remark.—It is carious that some plants, which in their native
soil yield only potash, afferd also soda if they are cultivated in
the neighbourhood of the sea, or on land occasionally inundated
by it.

ExperiMENTAL Proors oF THE PROPERTIES OF Soba.
Experiment I.
METHOD OF DISTINGUISHING Sopa rrom Porasm.

Let fall into a solution of the alkali to be investigated a few
grains of oxalic acid ; for this acid forms with potash oxalate of
potash, which is very soluble, and on the contrary with soda it
produces oxalate of soda, which is of a very difficult solubility.

Experiment II.
ForMATION OF SoAP.

- The eombination of seda or potash with oils, or fat in geme-
ral, forms the compound called soap. The union of oil, &c.
with potash affords those called soft soap; the combination of
soda with the same substances affords these oalled hard soap.
It seems to be an established truth, that potash combiaed with
any kind of fat can only afford a soap, to which no cooling can
give a hard consistency. The addition, bowever, of a certain
quantity of soda, or even of muriate of soda, will produce the
effect of consolidating it. The formation of white soap may be
shown in the folowing manner :—

Let oune part of lime (previously slaked) and two of soda be
boiled in twelve parts of water for half an hour, filter the lixi-
viam through a linen cloth (pouring back the flnid upon the
cloth till it passes clear), and evaporate it till its specific gravity
be about 1-375, or, which is the same thing, till a phial which
would contain one ounce of water will hold an ounce and three.
eighths of the fluid: this having been done, soap may be made
by mere mixture of this ley with olive oil, in the propertion of
eme part of the former with two of the latter, in a glass or
stone-ware vessel. This mixture being beat up from time ta
time with a wooden spatula, soon becomes consistent, and if
Jeft to stand for four or five days it forms a white hard soap.

Remarh.~In large manufactories the ley for making soap is
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made no stronger than to float a new-laid egg, when.the work-
men begin to form the mixture. The oil, or tallow, is first
boiled with a weak ley until the whole is formed into a sapo-
naceous compound. It is then kept boiling with a stronger ley
uatil it acquires a considerable consistence, and secms to be se-
parating from the fluid below. This separation is a very ma-
terial part of the operation ; and to effect it completely a quan.
tity of common salt is added, the materials are continually boiled
for three or four hours, and then the fire is withdrawn. The

soap will now be found united at the top of the liquor, or what

is called the waste ley, which is of no further use, and is there=
fore drawn off. The soap is now melted for the last time with
a ley, or even with water ; it is then allowed to cool for a short
time, and afterwards cast into wooden frames. The last melting
is of considerable importance, as it gives the soap a compact ap-
pearance.

The tallow for making soap is reckoned good if 13 cwt. yield
a ton of white soap.

Mottled soap is made in a similar manner as the last; the
mottled appearance is given towards the end of the operation of
boiling by dispersing the ley through the soap, or by adding to
it a quantity of a solution of sulphate of iron, which by its de-
composition deposits its oxide through the soap, aud gives it an
appearance of blue marble. In some manufactures the'black
oxide of manganese is made use of for the same purpose. -

Yellow soap is made with taliow and resin; and these are
reckoned good, if 10 cwt. of tallow and 3} cwt. of resin, with
the proper quaatity of soda, affoyrd a ton of soap.

PREPARATIONS,

Water or PortasH, commoNLy cALLED Caustic Lev. (Aqua
Potass®, vulgo Lixivium Causticum. E.)

Take of newly prepared lime, eight ounces ;

carhonate of potash, six ounces :

Put the lime into an iren or earthen vessel, with twenty.eight
ounces of warm water. After the ebullition is finished, instantly
add the salt; and, having thoronghly mixed them, cover the
vessel till they cool. When the mixture has cooled, agitate it
well, and pour it into a glass funnel, whose throat must be ob~
structed with a piece of clean linen. Cover the upper orifice’ of
the funnel, and lnsert its tube into another glass vessel, ‘90 that
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the water of potash may gradually drop through the rag into the
lower vessel. As soon as it ceases to drop, pour into the funnel
some ounces of water ; but cantiously, so that it may swim above
the matter. The water of potash will again begin to drop, and
the affasion of water is to be repeated in the same maaner, until
three pounds have dropped, which will happen h the spacs of
two or three days ; thefi mix the superior and inferior parts of
the liquor together by agitation, and keep it in a well-stopt
ial.

B Wuxn or Puke Kar1. (Aqua Kali Puri. L,)

Take of prepml kali, four pounds;

~——— lime, six poundsg

distilled water, four gallons*
Put four pints of water to the lime, and let them stand togotluf
for an hour; after which add the kali and the rest of the water ;
then boil for a quarter of an hour; suffer the liquor to cool, and
strain it. A pint of this liquor ought to weigh sixteen ounces.

If the liquor effervesce with any acid, add more lime, and boil
the liquor and lime in a covered vessel for five minntes, Lastly,
let it cool again, and strain it.

These processes do not differ materially, They are founded
upon the affinity of lime being stronger than that of potash for
carbonic acid. Of course, when lime comes in contact with car.
bonate of potash, the carbonic acid quits the potash to unite with
the lime, and the results of the mixture are potash aud carbonate
of lime. Now, as the carbonate of lime is insoluble in water,
aad the potash is very soluble, they may be separated by filtra.
tion. In doing this, however, we must take care to employ
instruments on which the solution of potash does not act, and
to prevent the free access of air, from which it would attract
carbonic acid, and thus frustrate the whole operation. The
latter object is attained by covering the upper or broad end of
the funnel with a plate of glass, and inserting the lower end into
the neck of a phial, which it fits pretty clesely. The former
object is attended with greater difficulties, and indeed scarcely
to be effected, so powerful aud general is the agency of potash.
All anima! substances are immediately attacked and destroyed
by it; therefore our filters cannot be made of silk, woollen,
or-paper, which contains glue ; and although neither vegetable
matters nor silica entirely escape its action, linen and sand are,
on the whele, the least objectionable. A filter of sand was uped
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by Dt Blackt he first dropped & rugged. pebble into the tube of
the fanwel, in some -part of witich it formed fiself a firm bed,
while -the inequalities on its. sarface afforded interstices of suf-
fictent size for the passape of the ftering Hiquor. On the upper
smiface of this stone he put & tin fayer of Hnt or clean tow;
immediately above this, btit not fn contact with it, he dropped
u stone sinilar to the fornier, and of a'site proportioned to the
Bwell in thé upper part of the tabe of the funnel. - The inter-
stices between this second stone and the funnel were filled up
with stoiés of a léss dimension, and the gradation uniformly
continued till pretty small sand was employed. Finally, this was
covered with a layer of coarser sand, and sl stones, to sustain
the weight of the fluid.- A filter of sand being thus constructed
Ta' the funnel, it was washed perfectty tlean by makiug fresh
wiater pass throngh it €l it dropped from the lower exttemity of
the funvel perfeotly clear and transparent; amd before using it
it was allowed to stand for some ‘days, that no water might re-
main among the interstices of the sand. '

From the spongy nature of the resifunm which remains upon
the filter, and especially if we use that of sand, a considerable
quantity ofthe selution of potash will be retained. ‘It is, how-
ever, easily obtained By pouring gently over ft, so as to disturb
it as little'as possible, & quantity of water; the ley immediately
begins dgafn to drop from the funnel ; and as, from the differ-
ence of their specific gravity, the water does not mix with it, but
swims above i¢, the whole ley passes through before any of the
water. By means of the taste we easily learn when the whole
ley has passed.

'As it is natural to suppose that the strongest solation wift pass
First, and the weakest last, we are directed to agitate the whoté
together to render their strength uniform,

If the solution of potash be pure it will be colourless, and it
will neither effervesce with acids, nor form a precipitate with
carbonate of potash. If it effervesces, carbonic acid is present,
and must be separated by again boiting the solution with a litde
lime, or by dropping into it fime water as long as it produces
any preeipitate. IY, on the contrary, it contain lime, from too
much of it having been employed in the preparation, it may bé
separated by dropping into the ley a solution of the carbonite of
potash. When we have thos purificd our solution of potash,. it
must be again filtered.
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MEDICAL USE.

The solution of caustic potash, under various names, has at
different times been celebrated as a lithontriptic, and as often
fallen agsin inta disnse. The very contradictory accounts of its
effects as 3 solvent are now, in some degree, explicable, since it
has been discovened that urinary calculi are very different in their
natures, o that same of them are ouly soluble in acids, and
othars only in alkalies. Of the lpst description are the calculi
of uric acidy which are very freguent, and those of urate of am-
mania. Qn these, therefore, alkalies may be supposed to make
some impression ; and thet alkalies, or alkaline carbonates, taken
by the mouth, have oocasionally, relieved calculous complaints, is
certain. It is, however, said that their continued use debilitates
the stomach ; and M. Fourcroy has proposed applying the re-
medy immediately to the disease, by injecting into the bladder a
tepid solutiop of potash or soda, so dilute that it can be held in
the mouth. Before the alkaline solution be injected, the bladder
is to be completaly evacuated of urine, and washed out with an
injectign of tepid water. After the alkaline injection has re-
majned in the bladder half an hour or more, it is to be evacu.
ated, apd allowed to settle. If, on the addition of a little mu-
rigtic -acid, & precipitate he formed, we shall have reason to con-
clude that the calcnlus contains uric acid, and that the alkali has
acted om it.

Yery diluted alkalipe solutions may also be taken into the
somach gs antacids, but we possess others which are preferable.

Exterpally alkaline solutions have been more frequently used,
either very dilute, simply as a stimulus, in rickets, gouty swell-
ings, and spasmodic diseases, or concentrated as a caustic, to
destroy the poisou of the viper and of rabid animals.

Porasa, roruerLY StronGEsr CommoN Caustic. (Potassa,
olim Causticupm Commune A cerrimum. E.)

Take of the selution of potash, any quantity :

Evaporate it in a covered very clean iron vessel, till, on the
ebullition ceasing, the saline mattor flows geatly like oil, which
bappous before the vessal becomes red. Then pour it out on 2.
smooth iron plate; let it be divided into small pieces before it
hardens, and immediately deposited in a well-stopt phial.

s 2
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Poze Kacr.  (Kali Puram. E.)

Take of water of pure kali, one gallon:

Evaporate it to dryness ; after which let the salt melt on the
fire, and pour it out.

The principal thing to be attended to in this operation, is to
conduct the evaporation so rapidly that the ley shall not absorb
any carbonic acid from the atmosphere. As long as any water
of solution remains, the ebullition is evident, and the evapora-
tion is to be continued until it ‘cease. The heat is then to be
increased a little, which renders the potash perfectly fluid, and
gives it the appearance of an oil, when it is ready to be poured
out, either on a slab, as directed by the colleges, or into iron
moulds, such as are used for the melted nitrate of silver.

The potash prepared according to these directions is sufficiently
pure for medical use, but is not fit for chemical experiments.
"We can, however, obtain it perfectly whitc and crystallized, ac-
cording to Berthollet, by adding to the ley, when evaporated so
far that it would assume the consistence of honey, if permitted
to cool, a quantity of alcohol, equal to one-third of the carbo-
nate of potash operated on, mixing them together, and letting
them boil 2 minute or two. The mixture is then to be poured
into a glass vessel, and corked up, when the impurities will gra-
dually subside, partly in a solid form, and partly dissolved in
water. The supernatant alcoholic solution is then to be evapo-
rated rapidly, till its surface become covered with a black crust,
which is to be removed, and the liquid below is to be poared
into a porcelain vessel, when it will concrete into a white sub-
stance, which is to be broken in pieces, and immediately ex-
cluded from the action of the air.

A less expensive way of obtaining potash perfecﬂy pure is that
of Lowitz before mentioned. ]

MEDICAL USE.

Potash is only used as a caustic, or to form solutions of a
known strength ; aud eren its use as a caustic is inconvenient,
from its being so quickly affected by the air, and from its rapid
deliquescence, which renders it apt to spread. _ .
Porasg witH Limg, rormercy Mitper Common Cawsric.

(Potassa cum Calce, olim Causticum Commune Mithus. E.)

Take of solution of potash, any gnanfity ;
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Evaporate in a covered iron vessel till one third remains ; tl;en
mix with it as much new.slaked lime as will briog it to the con-
sistence of pretty solid pap, which is to be kept in a vessel closely
stopt.

Liue witn Pure Kari. (Calx cum Kali Puro. L.)

Take of quicklime, five pounds and four ounces ;

water of pure kali, sixteen pounds:

Boil away the water of pure kali to a fourth part ; then sprinkle
in the lime, reduced to powder by the affusion of water. Keep
it in a vessel closely stopt.

Caustic Kant witu Line.  (Kali Causticum cum Calce.)

Evaporate caustic ley to one-third ; then add powdered burnt
lime till it form a sufficiently thick mass, which is to be kept ia
well-closed vessels.

The addition of the lime in these preparations renders them
less apt to deliquesce, more easily managed, and milder ia their
operation.

Carsonite or Porasn. (Carbonas Potassz. E.)

Let impure carbonate of potash, called in English pearlashes,
be paut into a crucible, and brought to a low red heat, that the
oily impurities, if there be any, may be burnt out: then tritu-
rate it with an equal weight of water, and mix them thoroughly
by agitation. After the freces have subsided, pour the liquor
into a very clean iron pot, and boil to dryness, stirring the salt
towards the end of the process, to prevent its sticking to the
vessel.

Prerareo Kani.  (Kali Preparatum. L.)

Take of potashes, two poands;
boiling distilled water, three pints :
Dissolve and filter through paper; evaporate the liquor till a
pellicle appears on the surface; then sct it aside for twelve
hours, that the neutral salts may crystallize: after which pour
out the liquor, and boil away, with a slow fire, the whole of the
water, counstantly stirring, lest the salt should adhcre to the pot.
In like manner is purified impure kali from the ashes of any kind
of vegetable.

The same salt may be prepared from tartar, which should be
Yarnt till it becomes of an ash colour.
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Pune Carsosate or Potasn, rommerry Sart of Tarrax.
(Carbonas Potassz Purissimus, olim Sal Tartari. E.)

Take of impure super-tartrate of patash, any gnantity :

‘Wrap it up in a moist bibulous paper, or put it into a crucible,
and burn it into a black miass, by placing it ameng live coals.
Having reduced this mass to powder, expose it in an open cru.
cible to the action of a moderate fire till it become white, or at
least of aw ash-gray colour, taking care that it do not melt. Then
dissolve it in warm water ; strain the liquor through a linen cloth,
and evaporate it in a clean iron vessel, diligently stirring it, to-
wards the end of the process, with an iron spatula, to prevent
it from sticking to the bottom of the vessel. A very white salt
will remain, which is to be left a little longer on the fire, till the
bottom of the vessel beeomes almost red. Lastly, when the salt
is grown cold, keep it in glass vessels well stopped.

The potash of commerce we have already shown to contain a
considerable proportion of foreign salts. By the process directed
by the colleges it is purified from those which are crystallizable ;
aud, although it stil contains muriate of potaslh and silica, it is
sufficiently pure for the purposes of medicine.

The purest carbonate of potash in eommon use is that ob.
tained by incinerating the impure super-tartrate of potash, as all
the substances it contains, except the potash, are decomposed by
the heat. The tartaric acid and colouring matter are destroyed,
and part of the carbonic acid, which is formed; unites with the
potash. ’

But this salt, in whatever way obtained; is not strictly en.
titled to the appellation of carbonate; for it is not saturated
with the acid, or rather it is & mixture of carbonate of potash
and potash, in variable proportions. It is owing to the uncom-
bined potash that it is still deliquescent, and in some degree
caustic. It may be easily saturated, however, with carbomic
acid, by expesing it, in solution, to the contact of the air for o
considerable time, or by making a stream af carbonic acid gas
pass through a solution of it, or by distilling it with carbonate
of ammonia. M. Curadau has proposed a cheaper mode of sa-
turating potash with carbonic acid. He dissolves the potash ia
a sufficient quantity of boiling water, mixes it with as much dried
tanhers’ bark as to make it pretty dry, and then exposes.the
mixture, in g covered crucible, to the heat of & reverheratary
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forsace for half an hour. By lixiviatien and crystallization the
mixtare affords heautiful permanent crystals of carbonats of pat«
ash, 1n this state it consists of about 43 acid, 40 potash, aad
17 water. ‘The saturation with carbonic acid is awe of the pest
means of purifying the sub.carbomate of petash, for it always
separates silica from the uncombined alkali,

MEDICAL USE.

Carbonate of potash is frequently employed in medicine, in
conjuunction with other articles, particularly for the formation
of saline neutral draughts and mixtures: but it is used also by
itself, in doses from three or four grains to fiftecn or twenty ;
and it frequently operates as a powerful diuretic, particularly
when aided by proper dilytion.

Warzr or Prerarep Karr. (Aqua Kali Preparati. L.)
Take of prepared kali, one pound; -
Bet it in a moist place till it deliquesce, and then strain it.

Waten or Sus-carsoNATE oF Kaul. (Aqua Sub-carbonatis
Kali, D.)

Take of sub-carbonate of kali, any quantnty 3
Place it in a wide glass funnel, whose throat is obstructed with s
rag. Set this in a cellar, that the salt may deliquesce in the moist
air. Let the solution be caught in a vessel placed uader it.

This is the old olexm tartari per deliguium, and is a solution
of carbonate of potash in a variable quautity of water; for, by
exposure to the air, the sub-carbonate attmets not only water,
but carbonic acid.

SoLuTION OF SUPER-CARBONATE oF Portasu. (Aqua Super.
carbonatis Potassz. E.)
Take of water, ten pounds;

pure carbonate of potash, one ounce:
Dlssolve, and expose the solution to a stream of carbonic acid,
arising from

Carbonate of lime in powder,

Salphuric acid, each three ounces;

Water, three pounds, gradually and cautiously mixed.
The chemical apparatus invented by Dr. Nooth is well adapted
for this preparation. But, if a larger quantity of the liq(xor be
required, the apparatus of Dr. Woulfe is preferable.
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* As soon as the preparation is finished, the liquor should be

drawn off into pint bottles, which are to be well corked, and’

kept in a cool situation, with the head down, or leid on one

side. Itshoal be perfectly transparent, and have an acidulous,

not at all alkaline, taste; and, when poured out of the bottles,
it should have a sparkling appearance.

MEDICAL USE.

In this solution carbonate of potash is combined with excess
of carbonic acid, by which means it is better adapted for internal
use, as it is rendered not only more pleasant to the taste, but is
less apt to offend the stomach. Indeed it is the only form in
which we can exhibit potash in sufficient doses, and for a suf-
ficient length of time, to derive much benefit from its use in cal<
culous complaints. It has certainly been frequently of advan.
tage in these affections, but probably only in those instances in
which the stone consists of uric acid, or urate of ammonia ; for,
although super-saturated with carbonic acid, yet the affinity of
that acid for potash is so weak, that it really operates as an alkali.

Six or eight ounces may be taken two or three times a day.
It in general proves powerfully diuretic, and sometimes pro-
duces inebriation. This last effect is ascribed to the carbonic
acid. A common method is to drink some milk after each dose,
or mixed with it, to lessen its violence.

Acxtatep Kavr.  (Kali Acetatum. L.)

Take of prepared kali, one pound ;
Boil it, with a slow fire, in four or five times its quantity of di.
stilled vinegar; and, when the effervescence ceases, add, at dife
ferent times, more distilled vinegar, until, one portion of vinegar
being nearly evaporated, the addition of another will excite no
effervescence, which will happen when abqut twenty pounds of
distilled vinegar are comsumed ; afterwards let it be dried slowly.
An impure salt will be left, which is to be melted for a little
while with a slow fire, then dissolved in watef, and filtered
through paper.

If the fusion has been rightly performed, the strained liquor
will be colourless ; if otherwise, of a brown colour.

Lawly, evaporate this liqguor with a slow fire, in a very shallow
glass vessel, frequently stirring the mass, that the salt may be
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move completely dridd, which should be kept in a vessel closely -
stopped. . .

The salt ought to be very white, and dissolve wholly, both in
water and spirit of wine, without leaving any feces. If the
salt, although white, should deposit any feces in spirit of wine,
the solution should be filtcred through paper, and the salt again

This is both a troublesome and expensive preparation; for,
-when attempted to be made by simply evaporating to dryness,
the salt has always a dark unpleasant colour, which can neither
be removed by repeated solution and crystallization, nor even
by solution in alcohol. It is doubtful to what the colour is
owing. It has been ascribed by some to part of the acetio acid
being decomposed by heat during the exsiccation of the salt:
they accordiugly recommend the evaporation to be condacted
very gently, and the pellicles to be skimmed from the surface of
the liquor as fast as they are formed ; and in this way, they say,
they have procured, at once, a very white salt. Others ascribe
it to some foreign matter, which rises in distillation with the
last portions of the acetous acid, aud therefore direct, that only
the first portions which come over should be used, or that the
acetous acid should be distilled with charcoal ; while others again
ascribe it to accidental impurities contracted during the opera~
tion, and recommend the utmost attention to cleaaliness, and
the use of earthen vessels. To whatever cause it may be owing,
and the second appears to us the most probable, the colour is
most effectually destroyed by fusing the salt. The heat neces-
gary to do this decomposes the colomring matter ; and, on dis-
solving the fused mass in water, and filtering the solution, we
find a fine light charcoal on the filter. But this fusion is at-
tended with considerable loss, for part of the acetic acid itself is
decomposed.

The operator must be particularly careful, in melting it, net
to use a greater heat, nor keep it longer liquefied, than what is
absolutely necessary ; a little should be occasionally taken out,
and put into water, and, as soon as it begins to part freely with
its black colour, the whole is to be removed from the fire.

The exsiccation of the solution of the salt, after it has heen
fased, must be conducted very carefully, as itis exceedingly apt
to be decomposed, which would render a new solution and ex.
siccation necessary. The test of its purity, by dissolving it i
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alcokal, as directed by the London college, is to discover if aty
of the acetic acid itself has been decomposed in the operation s
for the carbonate of potash, which is in that case formed, is in-
soluble in alcohol.

To spare trouble and expense, attempts heave been made to
prepare acetate of potash with undistilled vinegar, and even with
the residuum of the distillation of acetic acid; and they have

. been, to a certain degree, successful: but, as repeated fusion
and crystallization are necessary to bring the salt to a certain
degree of purity, it does not appear that they were more aeco-
nomical. Bat if to acetate of potash, prepared with imrpure vi-
negar, we add a sufficient quaatity of sulphuric acid, by distilla~
tlon we obtain an acetic acid of great strength, which forms a
beautiful acetate-of potash without fusion. Lastly, this salt may
Be prepared by the decomposition of acetates ; -for example, of
the acetate of lime by tartrate of potash.

Acetate of potash has a sharp, somewhat pungent, taste. Itis
solable at 60° in.about its own weight of water. It is also so-
luble in alovhol, It is deliquescent. It is decomposed by the
stromger acids ; by a decoction of tamarinds; by the sulphates
of soda and of magnesia; by muriate of ammonia; by the tar-
‘trate of soda and potash ; aad by some metalline salts. Its acid
is destroyed by a high temperature.

MEDICAL USE.

- Acetate of potash, however prepared, provided it be properly
made, is a medicine of great ufficacy, and may be so doscd and
managed, as to prove either mildly cathartic, or powerfully diu.
retic: few of the saline deobstruents eqral it fn virtue. The
dose is from half a scraple.to a drachm o¢ two. A simple so-
lstion, however, of carbonate of potash in vinegar, without ex.
siccation, is perhaps not inferior, as a medicine, to the more
expensive silt. Two drachme of the. alkali, satarated with vi.
megar, have produced, in hydropic cases, ten or twelve stools,
and a plentiful discharge of .urine, without any inconvenience.

SuLruaTE oF PorasH, ForMERLY ViTRioLATED TARTAB.
(Sulphag Potassa:, olim Tartarum Vitriolatum. L.)
Take of swlphoric acid, dilwted with six -ﬁma its \veig\tol
water, any quantity ;
Put it into a capacious glaw vessel, and graﬁutﬂy &top into it
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pure carbonate of potash, dissolved in six times its weight of
water, as much as is sufficient theroughly to neutealize the acid,
The effervescence being finished, strain he tiquor through paper,
tnd, after evapomtion, set it aside to erpstallize.

Sulphate of potash may be alse econveniendy prepared from the
residuum of the distillation of nitrous acid, by dissolving it ia
warm water, and saturating it with carbenate of potash.

Vitrioratep Kacr, (Kali Vitriolatum. L.)

Take af the salt which vemains after the dmllhhon of the
nitrous aoid, two pounds;

distifled water, two gallons :

Baura out the superfluous acid with a stroug fire in an open ves-

#el; then boil it a little while i water ; strain, and sot the R

quor aside to orystallize.

This salt is very seldom prepared on purpose, as it may be
obtained frota the residuum of mfdny .other preparations, by
simple solution and crystallization; for so strong is the affinity
between sulphuric acid and potash, that they scarcely cver meet
without combining to form this salt. All the sulphates,- except
that of baryta, are decomposed by potash and most of its com-
binations ; and reciprocally, all the compounds of potash are
decompesed by sulphuric acid and mest of its combinatious ; and
in all these decampositions sylphate of potash is one of the pre-
ducts.

The greatest part of the sulphate of potash of commerce is
obtained from the residuum of the distillation of sulphate of iron
with nitrate of potash by lixiviating it, super-saturating the so.
lution with carbonate of potash, filtering it bolling hot, and al.
lowing it to crystallize. ‘T'lie liquor remaining after the precipi.
tation of magnesia is also & solution of snlphate of potash. It is
also got in considerable quantities from the residuum remaining
" in the retort after the distillation of nitrous acid; and all the
colleges have given directions for obtaining it in this way. This
residuum generlly centains an excess of acid, which converts
-part of the snlphate into super-sulphate of potash. The London
college expel the excess of acid by intense heat, and thus get the
“whble of the sulphate; but, at the same time, convert it into a
voiy dificultly soluble mass, while the Edinburgh and Dublin
¢olteges derive advantage - from the excess of acid, by simply sa.
wuraliig ft with-carbonate of potash,
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As the residuum of the distillation of mitrous acid may not
always be at hand, the Edinburgh college also give a receipt for
making this slt, by directly combining its conmstitueats. It
would have been more aeconomical to have used a solstion of
sulphate of iron in place of sulphuric acid, by which means not
only an equally pure sulphate of potssh would have beea pro-
cured at less expease, but also a very pure carbonate of iron.

Sulphate of potash forms small, transparent, very hard cry.
stals, generally aggregated in crusts, and permanent in the air.
Jt has a bitter taste, is slowly soluble in water, requiring 16
parts at 60°, and 4 at 212°. It is not soluble in alcohol. It
decrepitates when thrown ou live coals, and melts in a red heat.
It consists of 45-2 acid, and 548 potash. It is decomposed by
the barytic salts; by the nitrates and muriates of lime and of
strontia ; by the tartrates partially ; and by the salts of mercury,
silver, and lead.

MEDICAL USE.

Sulphate of potash, in small doses, as a scruple, or half a
drachm, is an useful aperient; in larger ones, as four or five
drachms, a mild cathartic, which does not pass off so hastily as
the sulphate of soda, and seems to extend its action further.

It is a charming medicine conjoined with rhubarb; thus a scru.
ple of the powder, a drachm of the tincture, with a scruple aud a
half of sulphurated kali, which quickens the action of the latter,
mixed with six drachms of cinnamou and peppermint water,
forms a mild and pleasant opening drmght.

Sulphas Potasse cum Sulphure, olim Sal Polychrestus. E.

Take of nitrate of potash in powder,

sublimed sulphur, of each equal parts:

Mingle them well together, and inject the mixture, by little and
little at a time, into a red-hot crucible: the deflagration being
over, let the salt cool, after which it is to be put up in a glass
vessel well stopped.

In this process the nitric acid of the nitrate of potash is decom-
posed by the salphur, which is in part acidified. Bat the quan-
tity of oxygen contained in the nitricacid is not always sufficient
to acidify the whole sulphur employed ; therefore, part of it ro.
mains in the state of sulphurcous acid, which is probably che-
mically combined with part of the petash in the state of snlpbite;
for the whole saline mass farmed is more soluble in water than
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sulphate of potash. It is crystallizable, and, by exposure to the
air, gradually attracts oxygen, and is converted inta suiphate
of potash. ¢ In some experiments,” says the learned and inge-
pious Dr. Duncan, ¢ which I made to determine the state in
which the sulphur existed in this salt, carefully prepared, it
seemed to be sulphuric acid; for it meither gave out a sulpbu.
reous smell on the addition of sulphuric acid, nor was a solution
of it precipitated by acids. In its medical effects and exhibition
it agrees with sulphate of potash.

OxymuriaTic ALgALIiNe Water. (Aqua Alcalina Oxy.
muriatica. D.)

 Take of dried muriate of soda, two pounds;
manganese, in powder, one pound ;
water,
sulphuric acid, of each two pounds:
Put into a matrass the muriate of soda and manganese, mixed,
and pour on the water ; then, by means of a proper apparatus,
add gradually, and at dltferent times, the sulphuric acid, and let
the gas evolved pass through a liquor consisting of

Carbonate of kali, four ounces;

Water, twenty-nine ounces, by measure.
Towards the end of the operation heat the matrass moderately.
The specific gravity of this liquor is 1087.

This is a solution of the oxymuriate of potash; for the car-
bonate of potash in the receiver is decomposed by the oxymu.
riatic gas disengaged in the matrass by the action of the sulphuric
acid on the oxide of manganese and muriate of soda. A mixed
sulphate of soda and manganese remains in the retort, while the
oxygen and the muriatic acid, disengaged, unite in their nascent
state, and form oxymuriatic acid, which ¢scapes in the form of

g

.l

MEDICAL USE.

The oxymuriate of potash was, for a time, much extolled in
the cure of syphilis, especlally in the early stage; yet it is now
rady, if at all, wsed. It was also recommended 23 an oxygen.
izing remedy in typhus, scurvy, and other diseases supposed to
depend on a deficiency of oxygen inthesystem. It was given in
doses of from five to fifteen grains, three times a day ; and it
merits a full and impartial trial.
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Tanramizes Kaza. (Eall Turtarizatess. L.)

Take of prepared kali, one pound §
=t crystals of tartar, three pounds ;
distifled water, boiling, one gallon :
To the salt, dissolved in the water, throw in, gradually, the
crystals of tartar powdered : filter the liquor, when cold, through
paper ; and, after due evaporation, by a gentle heat, set it apart
to crystallize. o

The tartaric acid is capable of uniting with potash in two pro-
portians, forming in the one instance a neutral, and in the other
an acidulous salt. The latter is an abundant production of na-
ture; but it is easily converted into the former by saturating it
with potash, or by depriving it of its excess of acid. Itis by
the former method that the colleges direct tartrate of potash to
be prepared ; and the process is so simple that it requires little
comment. For the sake of qconomy we should come as near
the point of saturation as possible, but any, slight deviation from
it will not be attended with much inconvenience. Indeed, it is,
perhaps, advisable to leave a slight excess of acid, which, forra.
ing a small quantity of very insoluble salt, leaves the remainder
perfectly neutral. The evaporation must be coudacted in an
earthen vessel, for iron discolours the salt, It is easily crystal.
lived, and the crystals become moist in the air. It has an une
pleasant bitter taste. It is soluble in four parts of cold water,
and still more soluble ia boiling water, and it is also solable in
alcohol. It is totally or partially decomposed by all acids. On
this account it is improper to join it with tamarinds, or other
acid fruits, which is too oftcn done in the extemporanecous prac.
tice of those physicians who are fond of mixing different cathar-
tics together, and know little of chemistry! It is also totally
decomposed by lime, baryta, strontia, and magnesia, and par-
tially by the sulphates of potash, soda, and magnesia, and by
the muriate of ammonia.

MEDICAL USE.
~ In doses of a ecruple, half a dvachm, or a deachm, this salt
is » mild, cooling apeviont: two or three drichms cewmmonly

loosen the belly, and an ounce proves prajty strongly purgntive.
At lags been particularly recommended as a purgative for maniecel
and melancholic patients. It is an useful addétion to the purge-
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dives of the roslmows kind, as it promotes their opeeation, and at
4he same time towds to correct their griping quality.

Driep CARBONATE oF SoDA.’ (Carbonas Soda Siccatum. D.)

Liguefy, over.the fire, crystals of carbonate of sods in a silvar
crucible, and then, inoregsing the heat, stir the liquefied salt
until, by the consumption of the watet, it become dry. Reduce
it to fine powder, and keep it in close vessels.

Carbonate of soda, deprived of its water of crystallization,
is a very excellent remedy, for which we are indebted to Dr.
Beddoes : he desires it to be prepared by simply exposing the
pounded crystals before the fire; which appears to be preferable
to the process directed by the Dublin college, in which much of
the carbeuic acid may be expelled. By simple efflorescence cry-
stallized carbonate of soda loses more than half its weight, and
falls down into a fipe permanent powder, Whenever soda is
prescribed in the form of pills, the efioresced carbobate is, to be
used, as, when made of the crystallized salt, they crack and fall
to pieces by the action of .the air upon them. B p

MEDICAL USE.

Dr. Beddoes first recommended the powder of effloresced soda.,
in calculons complaints, as a substitute for the super-carbonated
alkaline waters, when these produced giddiness, or were too ex-
peusive ; but its use has since been extended much farther ; and
it is found to be not only an excellent anfacid, bat seems almost
ta possess specific virtues in affections of the urinary orgaus.
One or two scruples may be given, in the course of the day, in
the form of powder, or in pills, made up with soap and some
aromatic.

ProsruATE oF Sopa. (Phosphas Sode. E.)

Take of bones burnt to whiteness, and powdered, ten pounds;
sulphuric acid, six poands;

water, nine pounds : )

Mix the powder with the sulphuric acid in an earthen vessel ;
then add the water, and mix again: then place the vessel in a
sapour bath, and digest for three days; after which dilate the
mags with nine poonds more of boiling water, and strain the
Tiquor ﬂm)ngh a strong linen cloth, pouring over it boiling
water, in small quantities at a time, until the whole acid be
washed out. Sct by the strained liquor, that the impurities may
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subside; decamt the clear solutian, and evapesate it to nine

-.pounds. To this liquor, poured (rom the impnrities, add car-

bonate of soda, dissolved in warm water, until the effervescence
cease. Filter the neutralized liquor, and set it aside to crystal. -
lize. To the liquor that remains after the ceystals are taken
out, add a little carbonate of soda, if necessary, so as to satu.
rate exactly the phosphoric acid ; and dispose the liquor, by eva.
poration, to form crystals. Lastly, the crystals are to be kept

- in @ well closed vessel.

Dub.

Take of burnt bones, in powder, five pounds ;

sulphuric acid, three pounds and a half, by weight :
Mix the powder, in an earthen vessel, with the sulphuric acid ;
gradually add five pints of water, and agitate the mixture; digest
for three days, adding, from time to time, more water, to pre-
vent the mass from hecoming dry, and continuing the agitation ;
then add five pints of boiling water, and strain through finen,

-pouring on boiling water repeatedly, until all the acid be washed

out. Set aside the strained liquor until the faces subside, from
which pour it off; and reduce, by evaporation, to one half ; then
add of carbonateof sada, dissolved in a sufficient quantity of warm
water, three pounds ten ounces.” Filter, and, by alternate eva.
poration and cooling, let it form crystals, which are to be kept
in a well-closed vessel.

If the salt bLe not sufficiently pure, dissolve and crystallize it
again.

The first part of this procéss consists in destroying the gela-
tine of the bones by the action of heat. When burnt to perfect
whiteness, they retain their form, but become friable, and con.
sist of phosphate of lime, mixed with a very little carbounate of
lime and carbonate of soda. In performing this part of the pro.
cess, we must take care not to heat the bones to a bright red, as
by it they undergo a kind of semi-fasion, and become less solu-
ble. The complete combustion of the charcoal is facilitated by
the free contact of the air; we must therefore bring every past,
in succession, to the surface, and break the larger pieces. .

In the second part of the process the phosphate of lime. is
decomposed by the sulphuric acid. This decomposition is, how.
ever, ooly partial. ‘The sulphuric acid combings with part of
the lime, and forms iusoluble sulphatc of lime. ‘T'h8 phosphoric
acid separated from that portion of lime, immediately combines
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with the rest ef the phosphate of lime, and forms super-phos-
pbate of lime, which is not farther decomposable by sulphuric
acid.

The super-phosphate of lime, thus formed, is soluble in water;
- but, as the sulphate of Iime, with which it is mixed, concretes
into a very solid mass, it is, in some measure, defended from the. -
action of water. On this account the whole mass is directed to
. be digested for three days in vapour, by which means it is
thoroughly penetrated, and prepared for solution, in the boiling
water, which is afterwards poured on it. It is probably to
ronder the subsequent solution easier, that Thenard directs the
bone.ashes to be made into a thin paste (boxillie) with wawr
hefore the sulpharic acid is added to them.

Having thus got a solution of super-phosphate of lime, it is.
next decomposed by carbonate of sada dissolved in water. This
decomposition, likewise, is only partial, as it deprives the super-
phosphate of lime of its excess of acid only, and reduces it te
the state of phosphate. The phosphate of lime, being insaluble,
is easily separated by filtration, and the phosphate of soda re-
mains in solation.

Mr. Funcke, of Linz, has discovered a stifl more ceconomical
and expeditious method. It consists in saturating the excess of.
lime in calcined bones with diluted sulphuric acid, and then dis-~
solving the remaining phosphate of lime in nitric acid. To this
solution he adds an equal quantity of sulphate of soda, and then
recovers the nitric acid by distillation. The phosphate of soda
is then separated from the sulphate of lime by the affusion of
water and crystallization.

Phosphate of soda erystallizes in rhombonda.l prisms, termi.
nated by three-sided pyramids. Its taste resembles that of com.
mon salt. At 60° it is soluble in four parts of water, and at
212° in two. It efloresces in the air. By heat it undergoes the
watery fusion, and at last melts into & white mass. It consists,
according to Thetiard, of 15 phosphoric acid, 19 soda, and 66
water-of crystallization. It is decomposed by mest of the salts
having an earthy base.

MEDICAL USE.

Pbonphue aof soda was introdaced into the practice of physic
by the ingenious Dr. George Pearson of London. It possesses
the samie medical qualities as sulphate of soda, and the tartrate
of potaih and sods, being an excellent purgative, in the quantity

T

\/
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of an quace or ten drachms ; apd has the peculiar adrantage aver
these two salts, of being much less npuseous than they are. It
taste is extremely similar to that of common salt; and, when
given in & bason of water-gruel, or veal broth, made without
salt, it is scarcely percoptible by the palate ; and consequently
it is well adapted for patients whose stomachs are delicate, and
who have an antipathy agaiost the other salts. The only objec-
tipn to its general use is the very great difference between its
price and that of sulphate of soda ; a difference which might cer-
tainly be dimiunished.
Surrmare or Sopna, rormEary GrauBer’s Savrr. (Sulphas
Sode, olim Sal Glauberi. E.)
Dissolve the acidulous st which remains after the distillation of
muriatic acid in- water; and having mixed chalk with it, to re-
move the superfluous acid, set it aside until the sediment sub.
sides ; then evaporate the lignor decanted from them, and strain
through paper, so that it may crystallize.
Vitrioratep NateoN. (Natron Vitriolatum. L.)
Take of the salt which remains after the distillation of mu.
riatic acid, two pounds ;
distilled water, two pints and a half :
Burn out the superfinous acid with a stropg fire in an open ves-
sel ; then boil it for a little in water: strain the solution, and
set it by to crystallize.
. Surruate or Sopa. (Sulphas Sodz. D.)
Dissolve the salt, which remaius after the distillation of muriatic
.acid, in a sufficient quantity of boiling water. Evaporate the
filtered solution, and crystallige the salt by slow refrigeration.
The observations we made respecting the different methods
followed by the collegea for extracting sulphate of potash from
the residuum of the distjllation of nitrous acid, apply in the pre-
sent instance, except that the Edinburgh college do not preserve
the supcrabundant acid, when presest, by saturating it with
carbonate of soda, but get rid of it by saturating it with care
bonate of lime, with which it forms an ingoluble sulphate of
lime. In fact, the price of sulphate of soda is so very small,
that it wonld be no aeconomy to use carbomate of soda to sata.
rate the superabundant aeid.
By far the greatest part of the sulphate of soda is obtained
from manufacturers as & result of processes performed for the
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. .
mke of offer snbstances, as in the preparation of mmuriate of
ammonia, oxygenized muriatic acid, &c. It may be cconomi«
cally obtdined by making into & paste, with a sufficient quantity
of water, eight parts of burnt gypsum, five of clay, and five of
muriate of soda. This mixture is burnt in a kiln or oven, then
ground to powder, diffused in a sufficient quantity of water, and,
after being strained, is evaporated and crystallized.

Sulphate of soda crystallizes in six-sided prisms, terminated
by dihedral sumimits. The crystals are often irregular, and
their sides are usually chanoelled. Their taste is at first salt,
and afterwards dlsagreqably bitter. They are soluble in 2:67
parts of water at 60°% and in 0-8 at 212°. In the air they efflo-
resce. They undergo the watery fusion, and, in & red heat,
melt. They consist of 28-52 sulphuric acid, 18 48 soda, and
58 water; when dried at 700° of 56 acid, and 44 soda. It is
decomposed by batyta and potash, and sa!ts containing these
bases, and by the salts of silver, tfercury, and lead.

MEDICAL USE.

Taken from half an ounce to an ounce, or more, it proves a
wild and useful purgative; and, in smaller doses, largely diluted,
a serviceable aperient and diuretic. It is commonly given in
solution, but it may also be given in powder after it has efflo.
resced. In this form the dose must be reduced to one half.

TarTriTE OF PoTASH AND Sowa; “voruERLY RocHELLE SALT.
(Tartris Potassee et Sode, olim Sal Rupellensis. E.)

It is prepared from the carbonate of soda and super.tartrate of
potash, in the same manner as the tartrate of potash.

TartArizen Narrow. (Natron Tartarizatam. L.) TantrATE
or Sopa ANp Kar1. (Tartaras Sode et Kali. E,)

Take of carbonate of soda, twenty ounces;

crystals of tartar, in very fine powder, two pounds;

distilled water, boiling, ten pints :

Dissolve the carbonate of soda in the water, and gradually add

the crystals of tartar: filter the liquor through paper ; evaporate,

and set aside to crystallize (by slow cooling, D.). ’
The tartaric acid, in several instances, is capable of entering

into combination, at the same time, with two bases. In the

present example, the superabundant acid of the super-tartrate of

potash is neutralized with soda, and, in pace of a mixture of

T2
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tartrats of potash and tartrate of soda, each possessing their own
properties, there results a triple salt having peculiar properties.
The tartrate of potash and soda forms large and very regular
crystals, in the form of prisms with eight sides, mearly equal,
which are often divided longitudinally, almost through their
axis. It has a bitter taste. It is soluble in about five parts of
water, and effloresces in the air. Itis decomposed by the strong
acids, -which combine with the soda, and separate super-tartrate

of potash, and by baryta and lime. By heat its acid is destroyed.-

It consists of 54 tartrate of potash, and 46 tartrate of soda.

MEDICAL USE.
" "It was introduced into medical practice by M. Seignette, an
apothecary at Rochelle, whose name it long bore. It is still
frequently employed ; and though less agreeable than the phos-
phate of soda, it is much more so than the sulphate of soda. It
is less purgative than these, and must be given in larger doses.



OFFICINAL SWALLOW-WORT.
ASCLEPIAS VINCETOXICUM. ,

Class V. Pentandria. Order I1. Digynia.

Ewzxr. Gen. Cmar. Neclaries five, ovate, concave from the bottom,
born shaped, and bent inwards. ‘ .

Srec. Cuan:  Leaves ovate, barbed at the base : Stems erect: Umbels pro-

liferous. .
e
DESCRIPTION,
Srarxs about a foot in height, erect, above green, below pur.
plish. Flowers white, arising in clusters at the axille of the

leaves. Corolla divided into five segments. Follicles two, ob-
long, one-celled, one.valved. Seeds mumerous, crowned with

pappus. \
HISTORY.

A native of Britain in the north, and cultivated in the gardens.

MEDICAL VIRTUE. .

It is called Asclepian, from 'AoxAy#ids, ZEsculapius, and Vin.
cetoxicum, from vincere to conquer, and 7ofixds, a Greek word
signifying poison. Hence its high reputation when poisons
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were 80 commonly administered ; s0 that Hume mentions in his
Essays, that in one provinee of Rome 3000 in one year were
tried for this horrid crime; and the great were very lavish in
rewarding physicians who were supposed to be in possession of
any antidote to poison :—so dreadful is man to man! Hence
the great Boerhaave in recording its virtues says: ¢¢ Hac radix

dicitar vin
assumptum
nina, et on
mote pract
recommend
times by H
Haller as a

», et cavere, ne
peste, rabie ca.
nducit.” In re.
opsy, and comes
; aad in modern
is suspected by



 WILD ANGELICA.
ANGELICA SYLVESTRIS.

Class V. Pentandria. Order 11. Digynia,

EssenT. GEN. CHAR. Fruit somewhat round, angular, solid: Styles re-
flexed: Corolla equal: Petals incurved.
Srec. Cuar. Leaves equal, ovate-lanceolate, serrate.

ettt
DESCRIPTION.

Starx sevetal feet in height. Stem hollow. Leaves pinnated ;
pinae serrate, several, énding in an odd one. Flowers in large
umbels. Genetal iavolacre wanting. .

HISTORY.

Grows in marshy woods and hedges, flowers in June aud
July. . .
MEDICAL VIRTUES,

The same as the former, but in rather a less degree.



SEA ERYNGO or HOLLY.
ERYNGIUM MARITIMUM.

R —
Class V. Pentandria. Order II. Digynia,
Essex?. Gex. Crar. Flowers capitate : Reoceptacle paleaceous.
Spxc. CHAR. Leaves radical, somewhat round, plicate, spinous: Heads
peduncalate : Palee tricaspidate.
R

DESCRIPTION.

Ir rises from one to two feet in height. The leaves are roundish,
plaited, firm, spiny like those of holly, marked with white re.
ticulated veins, of a pale blueish green colour. The flowers are
of a blue colour, and terminate the branches in round heads.
The calyx consists of five erect sharp-pointed leaves. The co«
rolla is composed of five petals, which turn inwards. The ger-
men is beset with shert hairs. ,

HISTORY.

It grows abundantly on the sea coasts, and flowers from July
till October.
MEDICAL VIRTUE.

The root is mild and mucilaginous, and aromatic in & small
degree. It is a mild balsamic pectoral, and enters as an ingré.
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dieat into what is commonly called mild artificial asses’ milk,
which is made thus :—

Take an o & quart of
boiling barle 70 ounces of
candied eryn for a quarter
of an hour, _

Another B half wasted,
6ue ounce € o, and rice;
strain it off, nto a coffee~
cap of boili msistence of
cream, and 1 taste.

e —
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WILD CARROT.
DAUCUS CAROTA.

Class V. Pentandria. Order 11, Digynia.
EssenT, GEN, CBAR. Corolla subradiate, all bisexual: Corolla rough
with hairs, ’
Srxc. Cuar, Secds hispid: Petals nerved underneath.
) et ——

DESCRIPTION.
Ths plant rises about two feet. Leaves many times pinnate
towards the root, hairy. Umbecl composed of several radii,
forming a flat surface on the top, but when the fruit ripens be-
comes concave, and drawn together. The general involucre
eonsists of several leaves, which are cut into long narrow seg-
ments. The partial is more simple, consisting of strap-shaped
leaflets. The sceds are two, assembled, convex, and covered

with strong hairs.
HISTORY.

It grows wild in meadows’ and pastures, and flowers from

June till August.
VIRTUES.

The seeds of this sort of carrot have a warm and not disagree-
able taste, and are esteemed as stomachic and diuretic.



GARDEN CARROT.
DAUCUS SATIVA.

e N ———
Class V. Pentandria. Order 11. Digynia.

et —

HISTORY.
Ths is only a variety of the last, and is the product of culti-
vation. It is too well known to need description,

MEDICAL USE.

It was not used for any medicinal purpose in this country, till
about twenty years ago, when it was discovered that poultices
made of this root grated, and applied to cancerous and old angry
sores, removed their very offensive smell, and mended the dis-
charge. The remarkable effects which these ponitices at first
produced, made practitioners for some time believe that they
had discovered a remedy which would cure the cancer: further
experiments, however, tanght them, that although such poultices
were of great service in promoting the cure of some foul sores,
yet that they had not sufficient efficacy to cure the cancer; and
that they only corrected the bad offensive smell, mended a little
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the natare of the discharge, and procured ease, but had not
power to stop its progress.

By the account given by Mr. Gibson, in the fourth volume
of Medical Observations and Inquiries, it should seem that the
efficacy of these poultices, when applied to old sores, is greatly
increased by the patient using freely for drink an infusion of
malt, or wort.

‘The seeds of this sort of carrot are carminative and diuretic.



GIGANTIC FENNEL.
FERULA ASSAFETIDA.

Class V. Pentandria. Order I1. Digynia.

Esaznt. GEN. CuAR,” Fruit oval, compreso-plane, three striz on each

side.
SrEc. CHAR. Leaves alternate, sinuate, obtuse.
————
.DESCRIPTION.

Trus rises two feet. It abounds with a milky juice. Stem is
erect, simple, straight. Leaves near two feet long, bipionate,
pinule aiternate. Umbels plano-convex, terminal, composed of
many radii. Seeds oval, flat, marked with three'lovgitudinal
lines. .

HISTORY.

The plant which furnishes assafcetida is perennial, and a native
of Persia. It has, however, borne fertile seeds in the open air

in the botanical garden of Edinburgh. The gum-resin is pro. -

cured from the roots of plants which are at least four years old.
When the leaves begin to decay, the stalk is twisted off, and the
earth removed from about their large tapering roots. The top
of the root is some time afterwards cut off transversely, aud forty.
eight hours afterwards the juice which was exuded is scraped off,
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and a ’ on is re.
peated ter being
scrape
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resides entirely in an essential oil, which rises in distillation bot
with alcohol and water. Neumann got more than 60 from 192
grains.

: _ MEDICAL USE

It is the most powerful of all the feetid gums, and is 2 mos
valuable remedy. It acts as a stimolant, antispasmodic, expec
torant, enmenagogue, and anthelmintic. ¥ts m.tion is quick an
penetrating.

It is often serviceable,

1. In croup.

2. In dyspepsia, amenorrhaea, and chlorosis.

3. In asthma, dyspncea, and hysteria.

4. In tympanites and worms.

It is exhibited,

1. Ia substance, in the fom of pills, in doses of from fim
to twenty grains, either alone, or combmed with bitte
extracts or purgatives.

2. Dissolved in some simple distilled watcr.

3. Dissolved in alcohol.
4. 1n the form of clyster, to the extent of about twe
drachms.
PREPARATIONS.

. EmursioN or Gux Aumoniac. (Lac Ammoniaci. L. D.)

Take of gum ammoniac, two drachms (one drachm, D.);
distilled water, half a pint (peunyroyal water, eigh
ounces, D.):
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Rub the gum resin with the water, gmdually poured on, until
it becomes an emulsion. '

Euutsiox or Assareripa. (Lac Asszfetide. L. D‘,)

In the same manner may be made an emplsion of assafeetida,
and the rest of the gum resios.

The lac ammoniaci is employed for attenuating tough phlegm,
and promoting expectoratioa in humoral asthmas, coughs, and
obstructions of the visecera. It may be given to the quantity of ;
two spoonfuls twice a day. \

It answers the same parposc as assafetida in substance, and |
on some occasions is a more convenient, though a very disagreca-
ble mode of exhibiting it.

Tincrure or AssareripA. (Tinctara Ferule Asefetide. E.
Tinctara Assefeetide. D, L.)
Take of assafeetida, four ounces ;
alcohol,: two pounds and a half, E. (two pints, L.):
Digest for seven days (six days, L.),.and strain through paper.

Dub.

Take of assafeetida, four ounces;
rectified spirit of wine, two pints ;
water, eight ounces :
Add the spirit to the assafeetida, triturated with the water, and
digest for eight days; then strajn.

This tincture possesses the virtues of the assafeetida itself, and
may be given in doses of from ten drops to fifty or sixty.

PoreiNg Cryster. (Enema Cathanticum. D.)

Take of manna, one ounce;
Dissolve in ten ounces, by measure, of
Cempound decoction of chamomilo; then add of
Olive oil, one ounce;
Sulphate of magnesia, half an ounce:
Mix them.
Fe&rio Exema  (Enema Feetidum. D.)
Is made by adding to the former two drachms of the tincture of
. assafeetida.
~. These are very useful extemporaneous preparations. In cases
of hysterics asd coavulsions the latter is of singular use.
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Oriate Enzua.
Take of milk of assafeetida, eight ounces ;
tincture of opium, one drachm :
To be injected at bed-time. This is useful in disorders of the
rectim, which induce insufferable pain.

Feriv Seirir or Vorarice Arxari. (Alcohol Ammoniatau
Fetidum, E.)
Take of spirit of ammonia, eight ounces ;
assafcetida, half an ounce:
Digest, in a close vessel, twelve hours; then distil off, with th
heat of boiling water, eight onnces.

Ferip SeiriT or AMmoniA. (Spiritus Ammoniz Feetidus. L.

Take of proof spirit, six pints;

——— sal ammoniac, one pound ;

———— assafcetida, four ounces ;
potash, one pound and a half :

Mix them, and draw off, by distillation, five pints, with a slow
fire.

Volatile spirits, impregnated with differcat fetids, have beer
usually kept in the shops as anti-hysterics: the ingredient hen
chosen is the best calculated of any for general use. The spiri
is pale when newly distilled, but acquires a considerable ting
by keeping. ~The dose is a tea-spoonful in some water during
bysterics, and the same to be taken occasionally.’

PrastER oF AssareripA. (Emplastrum Assefetide. E.)

Take of plaster of semi-vitrified oxide of lead,
assafcetida, each two parts;
galbanum,
yellow wax, each one part:

This plaster is applied to the umbilical region, or aver the
whole abdomen, in hysteric cascs, and sometimes with goos
effect.

PiLs or Aroes AND AssarETIpA. (Pilule Aloes et Assa.
‘ feetide. E.)
‘Take of socotrine aloes, in powder,
assafeetida,
soap, equal parts:
KForm them into a mass with mucilage of gum arabic.

“
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These pills, in doses of Mh’gnms, twice a day, pro.
duce the most salutary effects“in ;cases of yspepsia, attended
with hysteria, ﬂa.tu!mq, and costLu&

Courounn PrLis o¥ Adi!'a&ba" (Pil\le Assefetide Com.
posite. E.) Courbuns’ Pm:nr MCheww, (Pilule Myrrhe
Composite. D.) * _ 7
Take of ﬁh, * " Vo

wni,a each eight pdfts (oqd’d D.);
mmw,bnp %ilfadnchm,D)

Beat them into a nihss ﬂlﬂ‘ﬁ dose is ten grains

twice a day in hysterik arid asthua. .

. PRESBRI\PJION.

B. Take of milk of assafcetidi, ﬁve ounces and a half ;
compound spirit of kvender, balf an ounce 3
compound spirit of i.mmonia, two drachms :

The dose is two large uble spoonfulu in a Jittle water four times
adnynn&m SRR R
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LOVAGE-LEAVED BUBON.
BUBON GALBANUM.

Class V. Pentandria. Order I1. Digynia.
Rssent. GEN. Cuar. Fruit ovate, striate, villous.
Srec. CuaR. Leaves sharply-serrate, rhomboidal, subtrilobed,

e ——

DESCRIPTION.

A smus rising several feet. Leaves compound, rising from
the sheaths of the stem, subtripinnated. Simple leaves rhomboi-
dal, acute, of a sea-green  colour, veined, irregularly serrate,
at the base entire; some of the leaves upon the upper branches
are somewhat wedge-shaped. The principal umbel terminates
the stem, composed of numerous radii ; the lateral are few, aud
grow upon slender branches. Leaflets of the general involucre
about twelve, narrow, lanceolate, of the partial six, of the same
shape, and spreading. Seeds two, oval, with smooth uneven
surfaces, and marked with three elevated lines.
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. HISTORY. '

(his plant is perennial, and grows in Africa. It abounds
h a milky juice, which sometimes exudes from the joints of
old plants, but is more frequeutly obtained by cutting them
0ss some inches above the root. The juice which flows from
wound soon hardens, and is the galbanum which is brought
s from Syria and the Levaat.
‘he best sort of galbanum consists of pale.coloured pieces,
ut the size of a hazel.nut, which, on being broken, appear
)e composed of clear white tears, of a bitterish acrid taste,
a strong peculiar smell. But it most commonly occurs in
Jutinated masses, composed of yellowish or reddish and clear
te tears, which may be easily torn asunder, of the cousist-
» of firm wax, softening by heat, and becoming brittle by
l, and mixed with seeds and leaves. What is mixed with
1, earth, and other impurities, and is of a brown or hlackish
yur, interspersed with no white grains, qf a weak smell, and
, consistence always soft, is bad.
ralbanum is almost entirely soluble in water, but the solution
ilky ; but neither wine nor vinegar dissolves it perfectly. Al.
ol, according to Hagen, has very little ‘action upon it. It
ot fusible’; but furnishes a considerable proportion of essen
oil when distilled with water. Neumanu 'obtained by di-
ation with water six drachms of oil, besides what remained
olved i the water. The watery extract amounted to about
e ounces. It was somewhat nauseous, but could not have
) recognised as a preparation of galbanum. From the same
ntity alcohol extracted upwards of nine ounces and a half of
rd brittle insipid inodorous substance (resin?).

MEDICAL VIRTUES,

albanum, medicinally comsidered, may be said to hold a
lle rank between assafectida and ammoniacum ; but its fe.
ess i3 very inconsiderable, especially when compared with
former ; it is therefore acconnted less antispasmodic, nor is
pposed to affect the bronchial glands so much as to have ex-.
orant powers equal to those of sthe latter: it has the credit,
ever, of being more useful in hysterical disorders, and of
noting and correcting various secretions and uterioe dis.
u2
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charges. Extemally galbanum has been applied to expeffite tl
suppuration of indolent tumours, and as a warm plaster.

PREPARATIONS.,
Com-onnn Piiis or Gareanon, (Pilule Galbani Com-

ite. L.

'l\ke of galbanum, pos )
opoponax,
e myrrh, ,

——— sagapenum, of each one ounce;

——— assafcetida, half an ouncej -

———— syrup of saffron, as much as is sufficient :
Beat them together.

These pills are designed for autl-hyueuco and emmenagogu
and are very well calculated for answering those intentions : h

a scruple, a scruple, or more, may be taken every night,
oftener.

TINCTURE OF GALBA_NUI. (Tiactura Galbani. L.D.)
Take of galbanum, out into small pieces, two ounces ;
——— proof spirit of wing, twe pists:

Digest with a gentle heat for sevea days, and strain. .

This tinctare, though not so powerful, is less nauseouns ¢k
that of assafwstida, and therefore in some cases may be prefe
ble. The.dose is from forty to fifty drops in.some cold wat
occasionally, to preveat hysteria.

Guu PLAB'I'RI., (Emplastrum Gummosumi. E.)

Take of plaster of semi.vitrificd oxide of lead, eight parts;
gum ammoniacum,

galbanum,

———— yellow wax, each one part.

Praster or Garsanum. (Emplastram Galbani. D.)

Take of plaster of litharge, two pounds;

galbanum, half a pound ;

yellow wax, sliced, four ounces :

Add the plaster and wax to the galbanum, melted, and then n
the whole together, with a moderate heat. These plasters, eit
of themselves, or mixed with Burgundy pitch, are spread
leather, and applied over the chest.
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Of the same kind is the
Cummin Praster. (Emplastrum Comini. L.)
Take of cummin seeds, ' '
- :

—— ba
B
ye
Melt the pitcl th them the rest of
the ingredient

This plaste . moderately warm
discutient, an aplied to the hypo.
gastric region. , and expelling fla-
tulencies.

PRESCRIPTION.

R. 1. Take of the compound pills of galbanum, two drachms;
rast of irom, four scruples §

syrup of ginger, as much as is sufficient
Form a mass, which is to be made into forty pills, of which
take four at twelve at noon, and at seven in the evening, every
day, drinking after them half a wine.glasq of Port wine. Ex.
cellent in hysteric affections.




CORIANDER.
CORIANDRUM. .

Class V. Pentandria. Order T1. Digynia.

Essext, GeEn, CHAR. Corolla radiate: Petals inflexo-emarginate : Tnvo-
lucre universal, monophyllous, partial, occupying one half: Fruit sphe-
rical,

Srec. Cuar, Fruit globular.

—————

DESCRIPTION.

Thus plant rises to two feet high. Leaves variously pinnated.
The flowers are white or reddish, and placed on terminal um.
bels. The partial are composed of more radii than the general,
and each one is furnished with an involucre of three narrow
leaves, but the general is composed of a single leaflet. The fruit
is globular, and divides into two hemi.spherical concave leaves,

HISTORY.

It is a native of the south of Europe, where it is often a
troublesome weed. From being cultivated here, it is often found
wild in the fields.
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MEDICAL VIRTUES.
Coriander is 8 warm aromatic seed, and of the same nature,

d used for the same nurnoses. - are die
cted in m senn®
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allen ¢ The
eds,” 1a more
werf han any -
her ar 2ssful in
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CREEPING WATER-PARSNIP.
SIUM NODIFLORUM.

Class V. Pentandria. Order I1. Digynia.
Eszxnt. GEX. CuAR, Fruit subovate, striate: Involucre polyphyllows :
Petals cordate.
Srec. Cuan. Leaves pinnate: Umbels axillary, sesile.

DESCRIPTION.
Ir rises near a foot in height. Leaves:pinnate, ending in an
odd one, pinae sawed at the edge, and sessile. Flowers stand
in axillary umbels, composed of six to nine rays, and an equal
number of partial radii. No general involucre, the partial con-
sists of five, six, or seven pointed leaflets. Fruit divisible into
two seeds, flat on one side, convex on the other.

HISTORY.

This plant is perennial, and grows wild in rivers, ditches, and
marshes in England. It flowers in July and August.
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MEDICAL VIRTUES,
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COMMON MASTERWORT.
IMPERATORIA OSTRUTHIUM.

Class V. Pentandria. Order I1. Digynia.
EssEnt, GEN. CHAR, Fruit subrotund, compressed, gibbous in the middle
bound at the margin : Petals inflexo-marginate.
Srxc. Cuan. None, as this is at present the only species.
et —

DESCRIPTION.

Tus plant rises to two feet. The root is perennial, large
succulent, tapering. The stalk is striated, and round. Th
leaves are three together, and the terminal leaf is often cut ints
three lobes. These are placed on a long footstalk, which ter
minates in a sheathing covering to the stalk. There is no genera
involucre, the partial is composed of one or two leaves.

HISTORY.

Masterwort may be considered as a native of Scotland, being
found there by Mr. Lightfoot. It is frequently cultivated ir
gardens, but the root so produced is greatly inferior to tha
growing in the south of Europe, especially in mountainons
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ationis ; hence the shops are supplied with it from the Alps
Pyrenees, '

VIRTUES.
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ROUGH PARSNIP.

OPOPONAX.
PASTINACA OPOPONAX.

Class V. Pentandriae Order 11. Digynia.
Esszxnt. Gew. Cuar. Fruit elliptic, compresso-plane: Pestals involate,
entire.
Seec. Cuar. Leaves pinnate: Leaflets on the upper part at the base, as

if cut out.
e ——

DESCRIPTION.
Ix rises seven or eight foet. The leaves are pinnated, consisting
of several pairs of pinn®, which are oblong, serrated, veined,
and as if unformed at the base. The flowers are small, of a yel-
lowish colour, and terminate the stem and branches in umbels.
No involucres, either general or partial.

HISTORY.
This plant is perennial, and grows wild in the south of Eu.
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pe; but the gum resin, whlch-u said to be obtained by wound-
 the stalk or root, is brol;ht l'rou the Levant and East In.

8, some! re commonly in
egular lu e outside, with
scks of 1 | frequently va-
gated wi ar strong smell,
1 a bitte
Neaman and afterwards
0 water , and 60 alco-
ic. Bo »m it were im-
gnated lution with wa.
, and yi
Opopon 18, and esteemed
 its atte rtues; but as it

commonly prescribed in combination with other medicines,
se qualities are by no méans ascertained, nor do its semsible
alities indicate it to De a medicine of much power. Dr. Cullen
sses it with tho antispasmodics ; it is, however, less feetid than
banum, though more so than ammoniacum, aud therefore
y be supposed to have some affinity to an union of these two.
has commonly been given in hypochondriacal affections, vis-
al obstructions, menstrual suppressions, and asthmas, espe-
lly when counected with a phlegmatic kabit of body. .It en.
s into the following composition, Comrounp PiLrs or Gatr.
num. (Pilule Galbani Composite. L.)—Vide p. 292.



CARAWAYS.
CARUM CARUL

. Class V. Pentandria. Order 11, Monogynia.
Buwexr. Gew. Caan,  Fruit ovato-oblong, striate: Involucre monophyl-
lous: Pctals keeled, inflexo-emarginate.

et ——

DESCRIPTION.

It rises to two or three feet. The leaves are long, and sub.
divide into numerous pinnule or segments, which are narrow,
pointed, of a dark green colour.. The flowers grow in terminal
umbels. It bas a terminal and partial umbel. The seeds are
two, naked, brown, striated, and of an oblong shape.

HISTORY.

This plant is a native of Britain, and grows in meadows and
low grounds ; but the seeds of the cultivated plant are said to
be larger, more oily, and of a more agreeable flavour than those
of the wild plant, which are hot and acrid. It flowers in May
and June.

MEDICAL VIRTUES.

The caraway is a pleasant, hot, aromatic seed, abounding

with an essential oil, and containing gummy and rcsinous parts.
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its draw a tincture that has the taste, but not a very strong
pur ; and water extracts a tincture that has a strong flavour,
but a weak taste. They are principally used as stomachic
carminative ; and are frequently mixed with infusions of
a, to correct xls gnphlg quahty

here is a1 ~E wn from them, which
ven from
nd we h: n with spirits, which
 be used ice, as a cordial spi-
ons waie
Seir1 uri Carui. E.)

ake of ¢ ound ;

d

erate for two days in a close vessel ; then pour on as much
er as will prevent empyrelma, and draw offy by distillation,
; pounds.



SMALL BURNET SAX‘IT‘RAGE
PIMPINELLA.

' e ——
Class V. Pentandria. Order I1. Digynia.

EssENT. GEN. CWAR. Fruit ovate-oblong: Petals inflexed : Stigmata sy

globose.
8rec. Cuanr. Leaves pinnate: Leqflets radical subrotund, upper narrow
———————
DESCRIPTION.

I rises a foot in height. The leaves are variously shaped, pi

pated. The flowers stand upon terminal umbels. There is

involucre. The seeds are naked, furrowed, egg-shaped.
HISTORY.

It is a native of this country, and grows in dry meadows ax
pastures. The flowers appear in August and September.

' MEDICAL VIRTUES.

Bergius states the virtues of this root to be resolvent, diaph
retic, stomachic, and diuretic. It is recommended by seves
" writers as a stomachic, and in all cases where pituitous humos
are thought to prevail, as asthmas, dropsies, catarrhal cougl
hoarsenesses, and what has been called angina serosa; and |
Hoffmann it is said to be an excellent emmenagogue. In ¢l
way of gargle it has been employed for dissolving viscid mucx
and to stimulate the tongue when that organ becomes paralyt
Chewing the root, by drawing off the saliva from the gums, is
mediately relieves the tooth-ach. The dose inwardly is & scrug
in substance, and in infusion two drachms.



ANISE.

PIMPINELLA ANISUM.

Class 1. Pentandria. Order I1. Digynia.

s8ENT, GEN..Caar. Fruit ovate-oblong: Petals inflexed : Stigmata sub-
globular.

PEC. CBAR, Leaves pinnated, leaflets radical sobrotund, above linear.
R ———

DESCRIPTION.

Cs plant rises to a foot in height. The leaves arg on the
pper part of the stem divided into narrow pinnated segments,
nt at the bottom roundish, separated into three lobes, some-
mes fives, standing on long footstalks. The flowers are small,
hite, and placed in terminal umbels. No involncres.

HISTORY.

Auise is an annual ambelliferous plant, growing wild in Crete,

yria, and other places of the cast. It is cultivated in some
arts of France, Germany, and Spain, and may be raised also
 England ; the secds brought from Spain, which are smaller
ao the others, are preferred.

Aniseeds have an aromatic smell, and a pléasant warm taste,
companied with a degree of sweetness. Water extracts very
tle of their flavour; rectified spirit the whole.

x .



306 ANISE.

PREPARATIONS.
EssenTIAL O11 or Anise.  (Oleum Volatile Pimpinell® Anisi.)

This, like other essential oils, is obtained by distillation with
an alembic, and a large refrigeratory. Water must be added to
the materials in sufficient quantity to prevent their burning, and
to macerate them before the distillation.

The water which comes over with the oil during the distilla~
tion ought to be kept for use.

Anise is a seed which has an aromatic smell and a pleasant,
warm, swectish taste; it has been used as a carminative, a cor-
dial, and stomachic, and for strengthening the viscera: the es-
sential oil is amongst the mildest of this kind we have, and may
be given from three to twenty drops, though common practice
seldom goes beyond eight or ten.

Compounp SeiriT or ANiseep. (Spiritus Anisi Com.

positus. L. D.)
Take of aniseed,

angelica seed, of each, bruised, half a pound ;
proof spirit, one gallon ;

water, sufficicnt to prevent empyreuma :

. Draw off one gallon by distillation.

This compound spirit, like the simple ones, is an agreeable
cordial ; indeed they are too agreeable, for by some they are so
often resorted to, on the slightest sensation of flatulence in the
stomach, that their use is attended with all the pernicious con.
sequences of dram-drinking. It may be added to purgatives, to
hinder their producing colicy pains in the bowels, in the dose of
from one to two drachms, or taken alone in some water to expel
flatulency. Hence Hoffman calls these seeds Solamen intesti-
hum.

Aniseep Water. (Aqua Anethi.)
Take of bruised dill-secds, a pound ;
of water, as much as is sufficient to prevent burning: .
_ Distil off a gallon.

"This is given to infants to expel wind, and often mixed with
their food : but such cordials begun early often induce an en-
largement of the liver, and dreadful atrophy. The common
cause of wind is a diseased state of the bile, to be obviated by a
Jittle maguesia, with a very small quantity of rhubarb, to be
taken night and morning.

‘This is said to augment in women the quantity of milk, and
restore it when it has disappeared.




CO» LEY.
APIUM PETROSELINUM.

e
Class V. Pentandria. . Order I1. Digynla.
8sENT. GEN. CRAR.  Fruit ovate, strlate: General Involucre monophyl-
lous: Petals equal. :
rec. CuaRr. Leaves cauline linear: Partial Involucre six or eight leafiets,

DESCRIPTION.
[ rises two feet in height. The radical leaves are without
ootstalks, compound, pinnated in threes. The leaflets are
mooth, veined, divided into three lobes, and notched at the
nargin. The flowers arc small, of a yellow colour, placed on
erminal umbels. ‘'T'he leaves of the general involucre vary from
ulture. Of the partial usually six or eight. It is best distin.
wished from all other umbelliferous plants by means of the
mell. It may be discriminated from the fool’s parsley by the
atter having a partial involucre consisting of three long Iesﬂett.
HISTORY.

It is a native of the south of Europe, and is naturalized to
his climate, and very generally cultivated for culinary purposes.
MEDICAL VIRTUES.

The root is said to be diuretic, and decoctions of it are often
ised in cases of gravel, and where there is a scarcity or dntﬁculty
n passing water. The seeds are slightly aromatic, and hencq
arminative ; but the whole plant merits rather to be mentioned
s a cnlinary than a medicinal plant.

x2
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SWEET FENNEL.
ANETHUM GRAVEOLENS.

Class V. Pentandria. Order 11. Digynia.
KksssNT. GEN. CAAR. Fruit subovate, compressed, striate: Petals invo-
- lute, entire,

Srec. Caar. Fruil ovate.
et R ——

DESCRIPTION.

Ir rises four feet. The leaves stand upon sheathy footstalks,
and are doubly pinoate, pinne linear pointed. Flowers on ter-
minal umbels, of a pale yellow. No general or partial invo-
Jucre, Seeds two, ovate, flat, striated, and surrounded with &
membranous margin.
' HISTORY.

This plant is a native of Spain and Portugal, and is perfectly

maturalized tp this climate. It flowers in June and July.

' MEDICAL VIRTUES.

The seeds and the plant itself were formerly much used in
medicine, and from the time of Dioscorides bave beeu estcemed
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for their carminative and hypunotic powers, and therefore have
been recommended in flatulent colics, and certain dyspeptie
symptoms proceeding from a laxity of the stomach. They are
also said to be more cffectual than the other seeds of this class
in promoting the secretion of milk. At this time, however, the
seeds of dill are seldom employed, though a simple distilled water
prepared from them is directed both by the London and Edin.
burgh Pharmacopeeias. '



FINE-LEAVED WATER-HEMLOCK.
PHELLANDRIUM AQUATICUM.

Class V. Pentandria. Order 11. Digynia. .
Essznr, ‘GEN. CmAR.  Floscules of the disk less; Fruit ovate, smootb.
crowned by a perianth and pistillum. ' .
Sexc. Cwar. Ramifications of the leaves diverging.
————— ,

DESCRIPTION.

It rises two feet in height. The leaves are triply pinnated, ra-
mifying at right angles. Leaflets irregularly pinnatifid. Leaves
under the water filiform, Flowers on terminal umbels. Ge-
neral umbel none. Partial of seven leaves. Flowers in -the
centre of each umbel smaller than the outer ones. Fruit ovate,
smooth, divisible into two parts or seeds.

HISTORY.

This plant grows in rivers, ditches, and pools, and flowers
in June or July. Itis generally supposed to possess deleterious
qnalities, Horses, on eating it, are said to become paralytic ;
but this effect should not be ascribed to the phellandrium, but
to an insect which resides within its stalks, viz. the Curculie

paraplecticns
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MEDICAL VIRTUES.

The seeds of the plant, however, according to Dr. Lange,
hen taken in Iarge doses, produce a remarkable sensation of
elght in the head, accompanied with giddiness, intoxication,
c., and therefore may be deemed capable 9f proving an active
edicine. They are oblong, striated, of a gpgenish ycllow, about
e size of those of dill, and manifesting an aromatic acrid taste,
proaching nearly to that of the seeds of lovage. Distilled with
ater they yield an essential oil, of a pale yellow colour, and
a strong penetrating smell. One pound of the seeds affords
ounce of watery extract, but nearly double this quantity of
irituous extract, of which more than three drachms consists of
in.
Pliny states the seeds of phellandrinm to be an efficacious me-
ine in calculous complaints, and disorders of the bladder;
d in this opinion he is followed by Dodonzus, who mentions
em also as possessing diuretic and emmenagogue powers. But
these authorities llitle reliance is to be placed ; so that the
cacy of this plant rests chiefly on the testimonies of Ernstin.
s and Lange, by whom various cases of its successful use are
blished, especially in wounds and inveterate ulcers of different
rds, and even in cancers ; also in phthisis pulmonalis, asthma,
spepsia, intermittent fevers, &c.
About two scruples of the seed, two or three times a day,
s the ordinary dose given.
Though the disorders here noticed are so multifarious and dis-
ilar as to afford no satisfactory evidence of the medicinal qua.
es of these seeds, yet they appcar to us wcll deserving of
ther investigation; according fo the maxim—¢¢ Ubi virus ibi
tus.”



HEMLOCK WATER-DROPWORT.
ENANTHE CROCATA.

et —
Class V. Pentandria. Order I1. Digynia.
Psaxnt, GEN. CRAR, Fluscules uncqual : those in the disk sessile, sterile:
Fruit crowned by the calyx and pistillum.
Srec. CaAR, Leaves ali multifid, obtme, nearly equal.

et ———— .

DESCRIPTION,
It rises two or three fect in height. Leaves are simple, and
doubly pinnate. Smaller pinnz wedge-shaped, jagged at the
edges, larger pinnz three-lobed, indented. Flowers in umbels
- spreading, somewhat globular. No general involucre. Partial
composed of many leaves. Fruit oblong, striated, divisible into
two parts, which are convex on one side and flat on the other.

HISTORY.

It is a native of England, and grows on the banks of rivers
snd in ditches ; flowers in June and July.
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MEDICAL VIRTUES.

We are sorry we have to record it rather as a powerful poison
1an as medicine. 1ts root; which is not unpleasant to the taste,
y"by Dr. Poultney, esteemed to be the most deleterious of all
he vegetables which this country produces.

Mr. Howell, surgeon at Haverfordwest, relates, that ¢ eleven
'rench prisoncrs had the liberty of walking in and about the
own of Pembroke ; three of them, being in the fields a little
efore noon, dug up a large quautity of this plant, which they
ook to be wild celery, to eat with their bread and butter for
inner. After washing it, they all three ate, or rather tasted,
f the roots. As they were cntering the town, without any
revious notice of sickness at the stomach, or disorder in the
ead, one of them was seized with convulsions. The other two
an home, and sent a surgeon to him. The surgeon endeavoured
rst to bleed, and’then to vomit him ; but those endeavours were
ruitless, and he died presently. Ignorant of the cause of their
omrade’s death, and of their own danger, they gave of these
oots to thc other eight prisoners, who all ate some of them
vith their dinner. A few minutes afterwards the remaining two,
rho gathered the plants, were seized'in the same manner as the
irst ; of which one died; the other was bled, and a vomit with
reat difficulty forced down, on account of his jaws being as it
were locked together. This operated, and he recovered, but
vas some time affected with dizziness in his head, though not
ick or the least disordered in his stomach. The other eight,
>eing bled and vomited immediately, were soon well.”

At Clonmell, in Ireland, cight boys, mistaking this plant for
water-parsnip, ate plentifully of its roots: about four or five
ours after, the eldest boy became suddenly convulsed, and
lied ; and before the next morning four of the other boys died
n a similar manner. Of the other three, one was maniacal se-
reral hours, another lost his hair and nails, but the third escaped
inhurt. ‘ ,

Stalpaart vander Wiel mentions two cases of the fatal.effects
of this root ; these, however, were attended with great heat in
the throat and stomach, sickness, vertigo, and purging. They
both died in the course of two or three hours after cating the
root. ‘

Aflen, in his Synopsis Medicine, also relates that four chil
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dren suffered greatly by cating this poison. In these cases great
agouny was experienced before the convulsions supervened ; vo.
mitings likewise came on, which were encouraged by large
draughts of oil and warm water, to which their recovery is
ascribed. v

‘The late sir William Watson, who refers to the instances here
cited, also says that a Dutchman was poisoned by the leaves of
the plant boiled in pottage.

It appears from various authorities that most brute animals
are not less affected by this poison than man ; and Mr. Light.
foot informs us, that a spoonful of the juice of this plant given
to a dog, rendered him sick and stupid ; but a goat was observed
to eat the plant with impunity.

The great virulence of this plant has not, however, prevented
it from being taken medicinally. In a letter from Dr. Poultney
to sic William Watson, we are told that a segere and inveterate
cutaneous disorder was cured by the juice of the root, though
not without exciting the most alarming symptoms. Taken in
the dose of a spoonful, in two hours afterwards the head was
affected in a very extraordinary manner, followed with violent
sickness and vomiting, cold sweats and rigors ; but this did not
deter the patient from countinuing the medicine, in somewhat less
doses, till it effected a cure.



WATER HEMLOCK.
CICUTA VIROSA.

\

Class V. Pentandria. Order II. Digynia.
reT. GEN. CuaRr. Fruit subdvate, sulcate.
C. CBAR, Umbels terminal: Petals marginate, obtuse.

DESCRIPTION.

ises four feet in height. Leaves pinnated ; leaflets usually
ced in threes, spear-shaped, serrate, serratures white at the
nt. Flowers in large compact umbels. Flowers all uni-
m, fertile. Fruit egg-shaped, divisible into two seeds.

HISTORY.
['his poisonous plant grows on the borders of pools and rivers,
| flowers in July <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>