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heir colours are

pungent and acric

of a thick consistence.
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remains dissolved, yet from the sparing quantity of wates
employed, the greater part is collected apart, either, ac-
cording to its specific gravity, floating on the surface, or
having subsided to the bottom. In performing the ope-

ration in the large way, the same water is repeatedly put

nto the still, by which the loss from the oil being dis-
4 =

lvedisina great measure avoided. 'The product of oil is

& ‘ery different from different plants ; and it is to be remark-

dy that the most odorous and pungent plants do not afford

the largest quantity, even where the oil is the principle in

> which the odour or pungency resides ;—the petals of the

. ose for example, or the bark of cinnamon, affording a

is juantity extremely small, though in the one of these the
of

oil has the entire flavour of the flower, and the other the

iromatic warmth of the bark. The quantity and quality of

the oil are also influenced by the circumstances of climate,

soil and season; the rich aromatic oils being generally

plant when growing in a2 warm

¥ clin i1 the reverse of these ; and
v gl 1 - Llan ob il n e o
Vs oil afforded by the aromatic veoetables of this climate
es B e aral etranoar. and v Jaroroe 1119
L ECHNCIal stronger, anda in IaATger qu
: g :

i1tv, in a dry than

wet sea he oil at its first distillation has fre-
i itly an ¢ ss grateful than after it has been
1= xept for some time : by age, however, its flavour is im-

proved. If the air has not been carefully excluded it at
13 ength becomes thick; s

ne deposite a little camphor, and

anew, yield an oil similar to the

bstance being left.

rce are sometimes adultera-




either by the add
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to relieve flatulence or nausea, th

water by the medium c

in alkohol, and the s

unpleasant
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tilled waters and oils, that, according to the
quality of the substances, their texturey the season of ‘the
year, and similar circumstances, so many differences
must arise, that it is ::cnrca]}- possible to give any certain

a1l 1 Lo R Mg
alld nicn sn

reneral rules whie 121l ;:"-‘-Ltf}" strictly to cevery ex-

{
5
&

ample. Many things therefore as

omitted, to be regu-

lated according to the judgment of the operator, the
imost g "]f_"T"I arecents r"I'i E_"";”T ]"Ei" 'l_i_'[' i
L Jal BOT .sl-...{‘u.-h.l.lf JC1 .‘3[" S s

"To the -c;-.‘ncl.;l rules given by the London and Dublin

[=

Colleges, which are similar, it is added, that the water

which 1s pru:h.luml in the distillation of the oils of carra-

way, !TLP"‘ ermint, spearmint, pennyroyal, pimento, and

------ o R R e e P e L
erved lor H3g, a3 it 15 sullicient-

| - 1 ') 1
¥y impregnated with the essential opl.

The following oils are those inserted in the Ldinburgh
) —— . - 3 1 q. £ - “ -

Lharmacopoeia, and, with the e xception ol the oils of savin
and sassafras, they have a place ” ise in the Lond

1G0T
and Dublin Pharmacopeeias

OLEUM BACCARUM JUNIPERI COMMUNIS Oil of
Juniper.—When genuine, this oil has the flavour of the
juniper berries, and is soluble in alkohol. There i
nerally substituted for it in the shops an oil distilled from
some species of turpentine much less grateful, which al-

. 1 3 ¢
kohol does not dissolve

LEUM JUNIPERI SABINE. Qi of Savin.—This plan
yields more essential oil than any other does, two pot
'y . e . {
\fording not less than five ounces. The virtues of the

nd on it, as the eseential ail

wWine seem also to d
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caid to be a ]'-J-.*»-'r'rilz'i emmenagopu
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0@ Leppermint,
= Py g § P S
e55ential 01ls, and

tion of coolness.

dv to relieve {latulence and anorexia, under the

SPICARUM

~-This 1s one

is however very
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r.— L his oil is usec

E MENTH/E PIPERIT
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at the same t

It 15 2 common and convenient
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mme e

dose 1
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LAVANDULME SPICH.

eri;_cii}_:i,’? on account

xcites a peculiar sensa-
k

remes-

form O]

what is named Essence of 1 eppermint,— 2 solution o one

- - i 11 1 1
part of the oil in seven parts of alkehol; the dos
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~T'his oil, having

gometimes used
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1ight colour, and
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account of this

pungency

arising Irom 1f 1 chudren
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moderat cold tem-
than any of the otl
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—This 13 occasionally used as a perfume

Arane ~f +) P T _ .
dr Ps ol the o1l to two ounces of Slig:ll‘.

OLEUM st MMITATUM FLORENTIUM RORISMARINI

FrICINALIS,  Qil of Rosemary.—The odour of this oil

 less grateful than when it is diluted with alkohol in the

iorm of spirit of rosemary, It 1s sometimes used in
omtments as a perfume, and it enters as a stimulant into

the composition of the soap liniment.

Besides these, a few other Volatile Oils have a place in
the London and Dublin Pharmacopceias.
Ovreunm anTHEMIDIS. Qil of Chamomile. Ph. Lond, —

1. =11 1* .
T'his oil has an unpleasant flavour, and is applied to no use.

OreuMm carvur. Qil of Carra vay. Ph.-Lond, Dub.—

Pty = el T R e > X J
Lhus 15 one of the most grateful of the essential oils, and

as a carminative, or to communicate

agreeable pungency, and cover the flavour of unplea-

sant remedies.

OLEuM MENTHE vIRIDIS. Oil of Spearmint. Pi.

Leond, 1

Jub,—The flavour of this oil is similar to that of

ol

rather less erateful, and its taste is less

i e P . % o e Tl Ty 7
OreEum onicant. Qil of Origanum. P/

Lo ) i

L

1l than the oil of lavender.

Orcum rurecii. Oil of Pennyroval. Ph. Lond.-
Lhis oil reserisbles the oil of peppermint and spearmint,
d as superfluous.

1 buLcis. Ol of Sweet Fennel, Ph

1 “y ® - .y 3

£hya M = prryiiar fe i) o b Ay
tills 011 1§ BIMiIAr L« 14T QI L1

The common proportion is ten or fifteen

J.
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Ihe Dublin College retain both the Acid and Oil of

[e- imber, and give nearly the same directions for their pre-

paration. The London College admit the oil only.

Amber is a bituminous substance found in lavers of

bituminated wood, or in fragments or masses on the sea-
:

. 11T A ey Y +] P 1ral §
=i10T€ 1N difterent COUNLries, uie origin or natural forima-

ne tion of which 1s not well ascert uned. It is also

of pPeCuliar cnaracterss; Ior wougen it L"p??[‘..i'.,f:'."i to the

sl

vegetable resins in a number of its properties, it differs

- in others, and differs remarkably in the products it :

Wwiien L]LLOu'l‘l-f.'.'m_t oYy [1eat. 1 hese i‘.‘_-.:u UCLs are an acia
sur generiti, which being procured from no other sub-
o . . el shin ks 5 el F Q

- stance, receives from this bitumen the name of Duc

cl Acid ; and a peculiar empyreumatic oil. The process is

L i
er, conducted according to the directions given in the Phat-
[s =]

- . - r 1 1
ad. Mmacopceia. The heat

stil and the interposition

narticles aof amhber: ard
s parficies oif amber, and prey
E, sWeillng up, and passing

nilame +1 i
1 QNOen 5¢ t1 in toe 1o
ie adnermg opil, it 15 obtai
1dal olates. of-2 hinwm
lal’ § ) L d DIOW
7 e +1 2 - 1 111 ¥
"‘“"."“]l- LO UL 5 LOESE are ratier sparinegiv soluble 1n s ater,
h quiring Z4 parts at 60° for their solution : "the taste of
i 15 5. nenetrat! and: slightly sour : it redc t
1 - okl = ai il Qur 5 1L Icd ) 91s
b
1 rearara kil L P At L B e Ty R
h Vegetable colours, 15 soluble i volatile ; 1-
sammable, In medicine it has been . reca S Al
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antispasmodic and diuretic ;3 but it appears to be who

mactive, and is altogether discarded from practice.
The oil of amber procured by the first distillation i

thick, of a dark brown colour, and a very feetid smell ;

bv successive distillations it is obtained of a thinner con-

1 . |

: - :
sistence and lighter colour, and can at length be render-

ed nearly limpid. [Its smell still remains, hov r, PECU-
liar, and ungrateful : its taste is hot and acrid ; it is vola-
tile and inflammal insolt n water, and spari

soluble in alkohol. t ha cele-
brated as a s and has been

from 10 to

oiven
:\..[...

y I s e o L o T 2 e . o i g 34 1
15 drops. Its internal administration is, however, en-

tirely relinquished. Externally it is sometimes applied
'lvj.' friction as a stimulant in paralysis, and to reliey -
p::'.:! of cramp and rheumatism; but its strong ur pleasant
smell renders the application extremely disagreeable.
ULEUM VOLATILE PINI PURISSIMUM, oflim Oleum Toy

binthine PUFISSINUN, Rectified Oil of Turpentine

(Oleum Terebinthine Rectificatumy Ph. Lond, Dub. ).

“ L'ake of Oil of Turpentine, one pound

s ¥yl

-

unda, Distil as long as any oil passes Ver.

i Sy
The o1l of turpent

tillation from what is named Common Tlli'l“i!-'ii':'

juice of the Pinws Larix, or sometimes from the wood of

the tree. It appears te

e 1
ous matter; as when

iduum, and
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volatile. The process, however, is difficult to perform,

from the great volatility of the oil, and the diffusibility of
its vapour ; it is one too wholly superfuous, the common
oil I‘-rin:,r sufficiently pure for any purpose to which-it re-
quires to be applied in medicine, and it is accordingly ne-
ver attended to in the shops. The medicinal properties

of this oil have been already considered.

ULEUM CORNU CERVINI RECTIFICATUM. Rectified Oil
of Hartshorn. Ph. Dub. (Oleum Animale. Animal
Oil).

Take of the Oil which rises in the distillation of the
volatile liquor of Hartshorn, three pounds; Water, six
unds.  Distil the oil, mix it again with water, and dis-
til it a second time 3 repeat this operation frequently un-
til it become limpid. It must be kept in small phials quite
filled with it, closely stopt, and in a dark place.”

Animal substances submitted to heat suffer decomposi-
tion, their elements entering. into new combinations, and
one of the principal products of these combinations is
empyreumatic oil, formed from the conibination of por-

tions of the ]1:..'L11'ugn_-:: and carbon of the animal matter.

15 product is obtained abundar itly in the decomposition

o bone or horn by heat, along with the carbonate of am-

a rormed 1 the same process. . It 15 at first thick,
of 4 lark brown colour, an e - lour :+ but by re-
4 dark DrowIl coliour, ar 1d. of Tensive odour : but oy I¢

peated distillations from water it is rendered ti:i:ua-:t', more

limpid,and less offe

1§ i =

k| - N L L
i ‘--:\.Li.‘.LEt: as a stimalant and antispasmodic, but is
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