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volatile as to be elevated in vapour at the temperature of

; hence when water 1s distilled from them, it is fre-
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e and odour, and

quently 1[}1:11';‘3!1;1&-(! witl

sometimes even with their more active powers.

nd frequently the pungency of plants reside in

their essential oil ; and this being alw

temperature, the aromatic plants, in whic

volatile at thic

1 essential oil 13

;1!.‘1::1.1..-.1-..“,, communicate these qualities to water
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the narcotic power of the bitter almond, cherry laurel,
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there are no oflicinal distilled waters
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e Pharmacopceias possessed of any important power ;

are designed, from their flavour and 2,
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les for the exhibition of

gency, to serve merely as vehi

5, and all of them owe these qu




to the small quantity of essential oil which they hold dis-
solved,

Recent vegetables are in general more proper for dis-

tillation than after being dried, the water they afford be-

uig more grateful. They are therefore ordered in this
state when they can be procured in it by the Jﬂdinbttr_gh
and Dublin Colleges. The London College, on the con-
trary, order them to be used dried, as they cannot be
procured fresh at all seasons of the year. When fresh,
they in general impregnate sufficiently with their flavour
and taste, three times their weight of water; when dry,
double that quantity, As much must always be employ-
ed, as when drawn off by distillation a sufficient quan-
ty shall remain in the still to prevent any part of the ve-
getable matter being scorched, and communicating em-
pyreuma to the distilled water, the distillation being
continued as long as the water that comes over has
any taste or smell of the vegetable from which it is dis-
tilled. The flavour of the more delicate plants is in-
jured by this operation ; and these distilled waters are in
general less grateful to the stomach than the infusions
of the vegetable matter which yields them.

Distilled waters are liable to a species of decomposi-
tion, the nature of which has never been well determined.
When long kept, they become viscid, and at the same
time somewhat sour,=—a proof that they hold dissolved
some specieg of vegetable matter besides the minute portion
of essential oil. 'To counteract this change, a2nd preserve

tally 1 a proper state, a small guantity
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of alkohol, half an ounce to each pound of the dist

LilC U

water, 15 ordered to be added to them.

AQUA DISTILLATA. Distilled Water. Pharm. Ed. Los
Db,

¢ Distil water in clea

n vessels until about two-thirds

have distilled over.”

‘Water does not occur in nature perfectly pure, |

1t has
generally a sensible impregnation of saline and earthy

| B | i . i i . s |
r water, which is purest, contains a little

i [ e
imatter. O pTIng

carbonate of lime, and muriates of lime and soda; river

water contains sulphate and carbonate of lime, and mu-
riate of soda; and well water, sulphate and carbonate of

ime in larger quantity. For some purposes in Phar-

macy, it is necessary to use water free from these sub-

stances, particularly in the solutis

of some earthy and
metallic salts, several of which are decomposed by them,

nd if they are given in small doses, may, by such de-
compositions, be rendered nearly inert. In preparations
too, where much water is evaporated, as in the formation
of extracts, it has been _}11*.15:[%&1 pl'i'fﬂ.;h!t‘ to -.';1!!:'-:-1:.' dis-
tilled water, as the residual matter of common water

|

will remain mixed with the product of the process, and

bulk, or even in some cases produce in

it some chemical change. It is for these purp th
sl TrAtoar 1o arad +1 harmacranmmiae = by
tilled water is ordered in the Pharmacopeeias ; but ex

pt where the use of it is rendered n scessary from thes

vircumstances, it ought not to be
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losing in the distillation much of the air that it holds
loogely dissolved, it is always vapid and unpleasant.

The process should be conducted with rather a gentle
heat, and ought not to be continued longer than until
two-thirds of the water have distilled, as otherwise a mi-
nute portion of the saline matter might be brought over
in the distillation.

AQUA CITRI AURANTIHI, Water of Orange-peel.

-

¢ Take of the rhind of the Orange, fresh, two pounds.
Add as much water, that when ten pounds have been
drawn off by distillation, a sufficient quantity shall re-
main to prevent empyreuma, After due maceration,

distil ten pounds.”

{I‘ . 1 L] Pl ol Ay = % *'

I'his distilled water has none of the bitterness of the
Pl mt] - s ] | . PIRLN O ﬂ %7 5y avid s cm little 11emd
'-’ri-n{;L'pE‘Ll) DU I-II{.161} 1t5 AV 0!.1.1, dilll 15 20 LITHIE WUSHCO

k 4

that it is not kept in the shops.

In the same manner are prepared the following distill

>d waters:

Agua crTRI MEDICE. Water of Lemon-peel,—te:
pounds of water being drawn from two pounds of the
fresh rhind of the lemon, Like the preceding one, if
has merely a slightly agreeable flavour, and is scarcely
used.

Aoua cOrRTICIS LAURI cAssi®E. Water of Cassia Bark

Agua corTicis ciNNaMomi. Water of Cinnamon

[ Ky=—=ton “-,1'-_:|“;._‘L' water l)'_-if]:'[‘ 1".i‘jTi”i"'-:|. ‘..['i'.'li'.‘l - | E'.‘O“!!'_'].
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cf each bark. "The cinnamon water only has a

place
the London and Dublin Pharmacopceeias.  The cassia
water, when not prepared too pungent, can scarcely
however, be distingnished from that of the cinnamon,
the essential oil of both these barks having a flavous
nearly the same. 'The cassia water, therefore, being

- ‘\'-
much less expensive than the cinnamon, is always sub-

stituted for it. It has the pungency and aromati

il bl
Boawvaire b ) sApEya x 1 72 ' hone . - .
HAYOUT OX Lile 45513y and 18 hence i1n vet ¥ common uge

to cover the ungrateful taste and flavour of other medi-
cines. , It is also sometimes given al !

411 aromatic

and stimulant.

AQUh MENTHE PIPERITE PLORENTIS. Peppermint
Water.  (Aq. Menth. Piperit, Pk Lond. Dub))-"Ten
= 1 | [ B 3 2o il - liaeillapn | =
pounds of water are drawn by distillation from thre:

13:'1!,]]]1"[:‘\ 105 1 :L::‘L‘L.‘t"ll pupp(rmint- {t is 5??.’)1!{;;}' ;_{Tl’pl"(‘.'.

with the flavour of the herb, and is very frequently
in mixtures to cover the flavour of other medicines. It
¥ 1 F i e B 5 = L .
15 also ireque ‘.1,i}' taken alone as a carminative.

AQUA MENTHZE PULEGII FLORENTIS. Pennyroyal Wa-

&

LT,

}—=1'en pounds of wa-
ter are distilled from three pounds of the

has a flavour and taste similar to that of the per

AQUA FRUCTUS MYRTI PIMENTZ. Pimento W

Aq. Piment. Ph. Lond. Dub)—Ten pounds of waterare

distilled from half a pound of the Jamaica Depper. It
I rl

a1 1re Yyt

fias the flavour of the Jamaic
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iR quality 5 but as this is not very pleasant, it is not often
5sia sed.
AQUA PETALORUM ROSE CENTIFOLIZ. Rose Water.
on, \AQ. Rasz, Ph. Lond. Dub.)—Ten pounds of water are
poe drawn from six pounds of the fresh pale rose flowers,
ing The water has all the flavour of the rose, and as it has
i 10 pungency or acrimony, it is often used for external
itic ipplications, as in solutions of acetate of lead, or sul-
o phate of zine for collyria,
& There are a few Distilled Waters peculiar to the Lon-
i <on or the Dublin Pharmacopceias, of so little importance,
however, as to require scarcely more than enumeration.
o AQua aNETHL  Dillseed Water, Ph, Lond.—Tts fla-
Ton vour is rather unpleasant, and it has little pungency.
ree Agua carur, Carraway Water. Ph. Lond.—This
ted has a considerable share of aromatic flavour and pungen-
sd ¢y, and may be employed as a carminative,
It AQuA rENICULL, Fennel Water. Ph. Lond. Dub—
This has merely the weak flivour of the seedsy with lit-
T tle warmth.
AQUA MENTHE VIRIDIS. Spearmint Water. Ph. Lond.
I ‘Aq. Menth, Sativ. Ph. Dub.)—Its flavour and taste are
nt. 0 similar to those of peppermint or pennyroyal, that it

must be regarded as superfluons,

L
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