Rl are saturatec I sugar in watey, in wa-

tery infusions, or in vegetable juices. They are seldom

‘e medicines; and are more commonly employed to
render others aoreeable, and in pharmacy to communicate
peculiar forms.

The proportion of sugar in syrups 1s generally two parts

to one of the fluid ; if it is more than this, the solution i<

dik osed to k't'\"'ii'l|ij;'ﬂ : if !-u.-, it 15 liable to !'},- ment, and
» » . 1

become acescent. Refined sugar ought always to be

c€Inl=

. . 1 = a1 7° . 1 1 3
ployed. 1t is to be melted in the liquid by a gentle heat,

and any impurities which collect on its surface

ing are ta be removed. The syrup ought to be kept in a

when boil-

cool place, to prevent the fermentation, which is favoured
by a high temperature. The London College order them
to be kept at a temperature not higher than 55°, The
Dublin College give the general formula with regard to

the preparation of all the syrups which they prescribe, that

* twenty-nine ounces of refined sugar in powder, and a

pint of the prescribed liquor are to be digested with a mo-

derate heat, in a close vessel, stirring frequently, until the
sugar is dissolved ; the liquor is to be put aside for twenty-
four hours, the scum removed, and the syrup poured of]

from any impurities,”




N Wa-
eldom
jed to

nicate

) parts
lion is
» and
e en-
}LLf.’lT?
1 boil-
tina
oured
them

The
rd to
, that
nd a
. INo-
il the

[ TER CE . s — P — e el — T .
. ﬁ ¥ Gl NSl & s

SYRUPS. 0o

SYRUPUS SIMPLEX ‘sive communis. Simple on Comuaom Syrup.
od.
Take of Refined Sug
ter, eight parts,

boil a little so g to form a syrup.

ar beat to powder, fifteen parts; Wa-
Dissolve the sugar with a gentle heat, and
SYRUPUS

Take of Refined Sugar, two pounds and a half; Water
pint. Dissolve

H}'rl.tp. Lond.

s 0
the sugar in' the water in' a4l water bath, put
aside for twenty-four hours : then remove the seuim, and pour
off the clear liquor from any impurities,

This solution of sugar is used merely to communieste

sweetness of taste, or for the pharmaceutical purposes to
which syrups are applied.

SYRUPUS ACIDI ACETOSI. Syrup of Acetous Acid. Ed.

Take of Acetous Acid (Vinegar,) two pounds and a half-
Refined Sugar, three pounds and a half. Boil 50 as to form a
.‘::.'|'lllT,

I'his acidulous syrup being sufficier
enter into mixtures in which the
chemical change.

itly pleasant, may
acid will not occasion any
It is, however, so rarely employed, that
being liable to decomposition on keeping, it is not found
m the shops,

SYRUPUS ALTHE X OFFICINALIS.  Syrup of Althea. Ed.
Take of Fresh Althwa Root cut, one pound ;' 'Water, ten
pounds ; tefined Sugur. four l,{,111]1_15. Boil the water with the
root to one half, and expressing it strongly, strain, Put aside
the strained liquor, that the impurities may subside, and to

the purified liquor add the sugar ; then boil it so as to form a
syrup.

SYRUPUS ALTHEL. Syrup of Althea. Lond.

Take of Fresh Althaa Lloot bruised, half a pound ; Refined
VOI.. I1

e
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Sugar, two pounds ; Water, four pints. Boil the water with
the root to one half, and express the cold liquor. Put it aside
for twenty-four hours, that the impurities may subside ; then
pour off the liquor, and having added the sugar, boil to a pro-
per consistence.

The water dissolvillg the mucilage of the althaa, less
than the usual proportion of sugar is required to give it
the consistence of a syrup. This mucilage is supposed to
give the syrup some demulcent power; but this must be
very trivial, and it renders it more liable to spontancous
decomposition.

Ed.

DYRUPUS AMOMI ZINGIBERIS. .‘-i_l,'ra;‘rr 01 J.:'r'[*.:__n_-r;.'.
Take of the Root of Ginger beat, three ounces: Boiling

Water, four pounds; Refined Sugar, seven pounds and a half

Macerate the root in the water, in a close vessel, for twenty-

four hours; and to the strained liquor, add the beat sugar, so

as to make a syrup.

SYRurus zINGIBERIS. Syrup of Ginger. Lond.

Take of Ginger Root cut, two ounces ; Boiling Water, a

pint ; Refined .‘41.;‘;:“', two pounds.  Macerate the ginger in the
water for four hours, and strain ; then add the sugar, and form
the syrup.

{'i'\'Ti:_‘}'I.‘H ZINGIBERIS. .‘"1".'1'.',']!_1 of (;||]I-;rr1'. H.-,'i'g

Take of Ginger Root bruised, fo

ir ounces; Boiling Water,
three pints. Macerate for twenty-four hours; then to the

strained liquor add the sugar, and form a Syrup.

The infusion is impregnated with the flavour and pun-

gency of the ginger, which render it sufficiently ¢

and it affords g cheap aromatic syrup
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SYRUPUS CITRY AURANTIL, Syrup of Orange.Pecl. Ed.
Take of the Fresh Outer Rhind of the Orange, siX ounces ;

“ui}{i:; Water, three pounds; Refined Sugar, four Imuutlsu

Macerate the thind in water for twelve hours; then to the

strained liquor add the sugar beat to powder, and, by the ap-

plication of"a gentle heat, form a syrup.

SYRUPUS AURANTIL Syrup n."(jmngs:-l‘n_‘-i‘l. Lond.

Take of the Fresh Rhind of the Orange, two ounces; Boil-
ing Water, a pint; Refined Sugar, three pounds. Macerate
the rhind in the water for twelve hours, in a vessel lightly
closed : then pour off the ligpor, and agdd the sugar to it.

-y

YRUPUS AURANTIL  Syrup of Orange-Peel. Dub.

luke of the Fresh Rhind of the Seville Orange, eight
ounces ; Doiling Water, six pintse Macerate for twelve hours
in a close vessel ; then in the strained liquor dissolve sugar to

form a syrup.

Chis syrup, like the former, is used on account of its
arateful aromatic flavour. . The proportion of sugar in the
formula of. the ]".(Iinimr;;‘h__ Pharmacopeeia is too small,
especially as it is necessary to avoid any dissipation of the
water by boiling, to prevent the loss of the flavour of the
orange-peel.

SYRUPUS CITRI MEDICE, olim Syrupus Limonum. Syrup of Le-
mon. Ed,

Take of the Juice of Lemons strained, - after the impurities
have subsided, three parts ; Refined Sugar, five parts ; dissolve
the sugar so as to form a syrup.

SYRUPUS LIMoONIS. Syrup of Lemon. Lond.
Take of Lemon Juice, strained, a pint ; Refined Sugar, two

pounds. Dissolve the sugar in the lemon jnice in the manner

rdered for preparing syrup.

Syrupus Livonis.  Syrup of Lemon. - Dub.
I'ake of Expressed Lemon Juice, two pints, The impuritic
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having subsided from the juice, put it into a matrass, and heat
it by boiling water around it for a quarter of an hour. When

cold, pass it through a sieve, and form it into a syrup.

This is a pleasant syrup, used to sweeten and acidulate
l'ﬂifﬁl!l‘i&h‘, I‘S]](‘Ciﬂ”} those of the jt”‘_[‘._i[:E_E_:']-l]UL['S kind : there
o

are others, into the composition of which it cannot I
perly enter, from the chemical agency of the acid.

SYRUPUS COLCHICI AUTUMNALIS, Syrup of Colchicum. Ed

Take of the Fresh Root of Colchicum, cut into small pleces,
one ounce ; Acetous Acid, sixteen ounces; Refined Sugar,
twenty-six ounces. Macerate the root in the acid for two days,
shaking the vessel occasionally; then expressing it gently,
strain it ; to the strained liquor add the sugar in powder, and

boil a little, so as to form a syrup.

Colchicum has been used under this form as a diuretic in
dropsy, the dose being from half an ounce to an ounce.
The remedy itself being one little employed in modern

practice, this syrup is scarcely ever prescribed.

SYRUPUS DIANTHI CARYOPHYLLI. Syrup of Clove July-Flower.

Ed.

Take of the Fresh Petals of the Clove July-Flower freed from
the heels, one pound ; of Boiling Water, four pounds; of Re-
fined Sugar, seven pounds. Macerate the petals in the water for
twelve hours; then to the strained liquor add the sugar in pow-
der; which dissolve with a gentle heat, so as to form a syrup.
SYRUPUS CARYOPHYLLI RUBRI, Syrup of Clove July-Flower.

Dub.

Take of'the Fresh Petals of the Clove ~J|||‘:, -Flower, freed fram
the heels, two pounds ; Boiling Water, six pints. Macerat,
for twelve hours in 2 glass vessel, dissolve the sugar in the

trained liquor, so as to form a syrap

VI e PR



SYRUPS. 69

This syrup derives from the flowers a rich red colour,
and an agréeable flavour, and from these qualities is fre-
quently used in mixtures.

SYRUPUS PAPAVERIS SOMNIFERI. Syrup of White Poppy.

Ed.

Take of the Dried Capsules of the White Poppy, freed from
the seeds, two pounds; Boiling Water, thirty pounds; Refined
Sugar, four pounds. Macerate the capsules cut, in the water
for twelve hours ; then boil until a third part only of the liquor
remain ; and pressing it strongly, strain; boeil down the strain-
ed liquor to one half, and again strain ; lastly, the sugar being
added, boil a little, so as to form a syrup.

SYRUPUS PAPAVERIS. Syrup of Poppy. Lond.

Take of the Capsules of the Poppy, dried and bruised, the
seeds beiug removed, fourteen ounces; Refined Sugar, two
pounds; Doiling Water, two gallons and a half. Macerate
the capsules in water for twelve hours; then boil down the li-
quor in a water bath to a gallon, and express it strongly ; boil
it again to two pints, and strain it while hot, Put it aside for
twelve hours that the impurj[igu.s may subside ; then bail down
the purified liquor to a pint, and add the sugar as ordered for
the preparation of syrup.

SYRUPUS PAPAVERIS ALBI.  Syrup of White Poppy. Dub.

Take of the Capsules of the White Poppy, gathered before
they are ripe, and dried, (the seeds being removed), a pound ;
Boiling Water, three pints. Cut and bruise the capsules; then
pour on them the water, and macerate for twelve hours ; ex-
press the liquor, and evaporate it by a moderate heat to a pint;
strain it through a thin linen cloth, and put it aside for six
hours, that the impurities may subside ; lastly, huving freed
the liquor from the impurities, add sugar so as to form a syrup.

The active matter of the capsule of the poppy is extract-
ed by water by decoction, and, by beiling down the liquor,




rid,

. - - [ - 4 | 180
it 1s obtdined ii g nore concenirated state s whether with

any diminution of its powers from the continued decoction
has not been ascertained. The syrup has a considerabl
dearee of nareotic power 3 and the taste

and the dose

im-in\-; agreeable,
asily regulatedy it is more convenient than
any preparation of opium for exhibition to children,
drachm being given to a chilg

Hd 4 year «
“

From the sup-

position that it is uncertain in strength, it has been pro-

., F erimnmls
1BILLON O sin P

]"UEN]: ]lt""—'t"'t‘l‘i to substitute for it a comp )
syrup and tinctare of opium 3 but it is not altogether cer-
tain if the operation of this is exactly the same ; and there
Is some risk, that from spontaneous decomposition, part of

the active matter of the opium may be precipitated., The

quantty of syrup prepared from g given weicht of the cap

sules, is considerably larger ac cording to the formula of the
I'Z{]J'ninn‘gh [’i:::rm.‘acr:'q1<‘:-J:,1 than those of the others, Whe.

ther it is proportionally weaker remains to be ascertained

SYRUPUS RHAMNT CATHARTICI,
Take of the Clarified Juice

parts ; Refined Sugar, one part. DBoil, so as to form a syrup.

Syrup of Buckthorn. Lond.

Take of the Fresh Juice of Buckthorn Berries, four pir

-“':\'l'i{!} of Buckthoy n.  Ed.

of ripe Buckthorn Berries, two

SYRUPUS RHAMNI,

nnts -
Ginger Root cut, Pimento Berries bruised, of each half an
ounce ; Refmed Suear, three pounds and a half. Py aside
the juice for three days, that the impurities may subside, and
strain. To a pint of the purified juice, add the cinger and

pimento : macerate with a frentle heat for {our Bours, and strain.
Boil down the remaining q

Lo a pint ia half, ti wdd
e el ’ 3 TS
L€ sugar, as erdered for preparing syrup
My " 11 el
Th'--‘_lln(' rob the buckthorn is pest preserved by being mad
- 7 CETE L S , Y iy ik 1 ¥ ]
1nto a syrup, and it is under this form that 1t has been use(

e dose to an ad

)EINE an ounce,
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ounce and a half. Its operation, however, is unpleasant,
and the preparation has nothing to recommend it. In the
composition of the London Pharmacopceia, the ginger and

Jamaica pepper communicate a pienﬁnni flavour, and may

obviate the griping it is liable to produce.

SYRUPUS ROSZE CENTIFOLIZE. S}-‘mp of Damask or Pale Rose.

Ed.

Take of tlie Fresh Petals of the Damask Rose, one in‘.lund:
Boiling Water, four pounds; Refined Sugar, three pounds.
Macerate the petals in water for twelve hours: then to the
stramed liziuur add the sugar, and imi!, 50 as to form a syrup.
Syrupus rRos®E. Syrup of Rose, Lond.

Take of the Dried Petals of the Damask Rose, seven ounces ;
Refined Sugar, six pounds; Boiling Water, four pints. Mace-
rate the petals of the rose in water for twelve hours, and strain.
Evaporate the strained liquor by a water bath, to two pints and
a half; then add the sugar as ordered for the preparation of

syrup.

The agrecable flavour of the rose is lost in this syrup ;3
but i1t has a very weak ]!lli'gntl\'u POWET, and is sometimes
from this quality given to infants in a dese of two or three

tea-spoonfuls.

Syrurus rosE carviczE,  Syrup of Red Rose.  Ed.

Take of the Dried Petals of the Red Rose, seven ounces ;
Boiling Water, five pounds ; Refined Sugar, six pounds. Ma-
cerate thie petals in water for twelve hours; then boil them a
little, and strain; to the strained liquor add the sugar, and

again boil, so as to form a syrup.
Water, by infusion, extracts the slight astringency and
the colour of the red rose ; the astringency has been sup-

nosed to be such as to counteract the laxative quality of the
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sugar, and hence 1t is usually this syrup that enfers into

the eomposition of astringent mixtures.

SYRUPUS SCILLX MARITIME. Syrup of Squill. Ed.

Take of the Vinegar of Squill, two pounds ; Refined Sugar.
three pounds and a half. Dissolve the sugar with a gentle heat,
0 as to form a syrup.

This.is a syrup of considerable power, the active mattes
£ szl 1 B : 1] s =
ol squill bemg dissolved by vinegar without much «

!.Fl;lrj.t,'{v,.
and being little injured

in forming it into a syrup. It is
the form under which squill is usnally preseribed as an ex-
pectorant ; it is given in a dose of one or two d

drachms,
and it is often added to combinations of expectorant reme.
dies. It is also given to children as an emetic, especially
in pertussis, the operation of it being sometimes promoted

by the addition of a little ipecacuan or antimonial wine

SYRUPUS TOLUIFERE BALSAMI, 1 ulgo™ Syrup:
Syrup of Tolu Balsam, Ed.

Take of Common Syrup, two pounds ; Tincture of Toly Bal

With the syrup newly prepared, and removed
from the fire, when it has nearly cooled, mix the tine
dually with agitation,

sSim, one ounce.
ture gra

SYRUPUS ToLuTaNws, Tolu Syrup.
Take of Balsam of Tolu, one ounce;

Lond,

Boiling Water, a pint
Refined Sugar, two pounds. Boil the balsam in the sw
half an hour in a close vessel, stirring frequently, and strain
the liquor when cold, then add the sugar,

paring syrup.

ater for

as directed for pre-

Che formula of the Edinburgh Pharmacopaeia gives an
conomical mode g:—i'pr:.-p;n'iilg this syrup ; but the old me.-
thod, still retained in the London Pharmacopa ia, afforde
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: & more grateful composition, the syrup being impregnated
with the odour of the balsam, without its resinous matter
being diffused lhmugh it, which, as prepared by the other
mode, renders it white and turbid. The syrup is used
merely on account of its flavour, and to many this is rather
disagreeable. On the supposition of tolu balsam being an
€Xpectorant, it sometimes enters into the composition of

mixtures used in catarrh.

’ "

SYRUPUS VIOLZE ODORATE. Syrup of Violet. Ed.

Take of the fresh flowers of the Sweet-scented Violet, one
pound ; Boiling Water, four pounds; Refined Sugar, seven
- pounds and a half, Macerate the flowers in water for twenty

four hours in a covered glass or earthen vessel. Then strain,
without expression, and to the strained liquor add the beat su-
gar, so as to form a syrup.

SYRurus vioL®. Syrup of Violet. Dub.

Take of the fresh petals of the Violet, two pounds ; Boiling
Water, five pints. Macerate for twenty-four hours, then strai
the liquor through fine linen without expression, add lastly su-
gar s0.4as Lo lorm a syrup.

This syrup has a fine blue colour, which is, however,
lost on keeping. It is a very gentle laxative, and as such

is given to infants in a dose of one or two tea~-spoonfuls.

IT remains to notice those few syrups which have ex-
clusively a place in the London or Dublin Pharmacopceia

Syrurus croct.  Syrup of Sdffron. Lond.
Take of Saffron, an ounce ; Boiling Water, a pint; Refined

Sugar, two pounds and a hall Macerate the saffron in the

———
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water for twelve hours, i

& vessel iI;,;it[i\’ Closed ; LOen strail

the liquor, and add the sugar to it.

Ihis syrup is employed in mixfures merely on sccount

of its colour

SYRUPUS MORI. Syrup of Mulberry. Lond.
Take of Mulberry Juice strained, a pint ; Refined Sugdr, two
pounds. Dissolve the sugar in the juice in the manner direct.
ed with regard to syrup.
The syrups of several acidulous fruits had formerly a

2

place in the London Pharmacopeeia. This is retained as
one of the most grateful.

SYRUPUS RHOEADOS. Syrt p of Red P'"F"i“- Lond.
Take of the Recent Petals of the Red Poppy, one pound ;

Boiling Water, a pint and two fluidounces: Refined Sugar,
% 35 Ll Al .
two pounds and a half. To the water heated by a ws

iter-bath,
add the petals of the red poppy :'_'J'!.Ju_il]'fl”_\‘,',

stirring them occa-

5](_!!121;]}' H tllL'n 1]'.‘.'.\'“:_!_', l'L.'}.ILj‘."."\[ 1[| \_l'f.‘-.‘:'L,']‘ macerate i'-\)r :h'\.'i\-'t.‘

hours ; press out the liquor, and put it aside, that the Impuri-
ties may subside ; lastly, add the sugar in the manner directed
with regard to common syrup.
SYRUPUS PAPAVERIS ERRATICL Syrup of Wild Poppy. Dub.
Take of the fresh petals of the Wild ]:’n'ta:.j'? 2 pound; Boil-
ing Water, twenty ounces. Add the flowers gradually to the
i‘;._»_il:ng water : then removing the vessel from the fire, ma-
cerate with a lower heat for twelve hours : express the liquor,
and put it aside that the impurities may subside ; lastly add su-

gar and form a syrup.

This syrup is valued only on account of the fine red ¢g-

fonr which it receives from the }l--I,Li-- of the Hower
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SYRUPUS SENNAE. Syrup of Senna. - Lond.

Take of Senna Leaves, one ounce; Bruised Feanel Seeds,
one drachm; Manna, Refined Sugar, of each one pound; Boil-
g Water, one pint. Macerate the senna leaves and the fen-
nel seeds in water for twelve hours. Strain the liquor, and mix
with this the manna and sugar.

SYRUPUS SENNZ. Syrup of Senna. Dub,

Iake of Manna, Refined Sugar, of each a pound ; fenna

I*‘-"’-“"U-‘: half an ounce: Boiling Water, a pint. Macerate the
senna in the water in a close vessel for twelve hours : then mix
with the strained liquor the manna and sugar so that they may

dissolve,

Chis 1s designed as a purgative syrup for children. Ths
propertion of saccharine matter in both is too large, and
renders the syrup as thick as honey. The infusion of sen-

na, sweetened with sugar, which is in common vse, being

of extempdrancous preparation, is perhaps preferable.

Syrurus ALLII, -“'-"\ rup of Garlic. Dub,
Take of Garlic Root cut, one pound ; of Boiling Water, two

pints. Macerate the garlic in the water for twelve hours in 2

covered vessel, and then add sugar to the strained liquor, sé as

to form a sy rup.

Garlic has been employed as an expectorant in some
forms of catarrh and dyspneea, under the form of syrup.
It has perhaps, however, no such power as to entitle it to a

place as an officinal preparation.

Syrupus orrt,  Syrup of Opium.  Dub.
Take of the Watery Extract of Opium, eightecn gvains
Boiling Water, eight ounces. Macerate them together until

the opium be disszolved ; then add sugar, so as to form a svrin
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This is designed as a substitute for the syrup of poppy. M
Tincture of opium, added to simple syrup, has sometimes

Sethi et M

been used for this purpose ; but on keeping, part of the ac- 4

tive resinous matter of the opium is liable to separate and

subside, and from being diffused in the small portion of syrup g
at the bottom of the bottle in which it is kept; may be pro-
ductive of dangerous consequences. The watery extract tal
of opium, not the opium in substance, being dissolved in fie
this syrup, it may not be liable to this objection. It is not faic
altogether certain, however, whether, in the preparation of is
the watery extract, (to be afterwards noticed), the narcotic
power of the opium is not impaired, and, therefore, whe- te
ther this preparation from it will be always of uniform =
&II'&.‘IJ;_{'I.}I. An ounce of the syrup contains about one arain
of the watery extract ; its :-'[_1'1*“'11'5];, Eht'ft_‘ili]'e*] will be simi-
Jar to the medium strength of the syrup of poppy.
E']{"
———— th
a
MELLITA.—MEDICATED HONEYS.
HoxEey has been employed instead of saecharine matter M
in some pharmaceutical preparations. Combined with vi-
negar, cither alone or with the impregnation of the active "
matter of vegetables, the kind of composition named Oxy- ”],
mel is formed. Combined merely with infusions of vi we- '“Uf
table substances, it formswhat are more exclusively named 1\:1
Medicated Honeys. As these preparations have no parti- -
cular advantage over syrups, and as honey, from idiosyn- .
crasy, produces unpleasant effects on some individuals, pi
they have been rejected by the Edinburgh College. A
few, however, retain a place in the London and Dublin ar

Pharmacopeeias.

L B B T, 2 T —



!}1]1}\ .
lmes
¢ ac-
and
yrup
pro-
tract
¢ in
» not
mn ol
otic
.'.'I:n:—
orm
,I‘.:.iu

IlX1=

S5YRUPS.

Mer pespomaTem.  Clarified Honey. Lond.

Liquefy honey in a water-bath, then remove the scum.
Mer, pespumatum,  Clarified Honey, Dub.

Liquefy honey in a water-bath, and remove the scum as it

rises.

Honey, as it is expressed from the comb, 1s liable to con-
tamn wax and other impurities.  'When the honey is lique-
fied, these in a great measure separate and rise to the sur-
face, so as t0 be easily removed. The honey thus purified

is ordered in the other preparations into which it enters.

Mrr poracis. Honey of Borax. Lond.
Take of Borax in powder, a drachm ; Clarified Honey, an

punce. Mix them.

In this composition, honey is useful, as giving the pro-
per consistence. It is desioned as an application in aph-
thous affections of the tongue and fauces, the borax giving

a sense of coolness, and remoying the foul crust.

MzL ros®. Hoeney of Rose. TLond.

Take of the dried Petals of the Red Rose, four ‘ounces ; Boil-
ing Water, three pints; Clarified Honey, five pints. Macerate
the petals in the water for six hours, then to the strained liquor
add the honey, and boil it down in & water-bath to the proper
consistence,

MEeL rosE. Honey of Rose. . Dub.

Take of the Petals of the Red Rose not fully blown, freed
from the heels and dried, four ounces; Boiling Water, three
pints; Iloney, five pounds, Macerate the petals in the
water for six hours, mix the honey with the strained liquor,
and boil down until it attain the consistence of sytup, remo-

ving the seam.
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This E‘:‘a-i'l-_'i.',r-'.'ur'ut 15 stmilar to the syrup of the r d roas

and mav be applied to the same purposes.

I ‘\1 twin IJI'J'II.{I.\: A cetic _'"Ll']r[ {f}[}.lilf (:
ed Vinegar) one pound. Beil them in a ¢

fire, to the proper consisténce.

> VESEEl, oN asion

OxvmeL.  Oxymel, Dub. (
l'ake of Honey, two pounds ; Distilled Vinegar, a pipt. Boil
in 2 glass yessel with a gentle heat to the thickness of syrup,

removing the scum.

This has long been in use asa remedy in catarrhal af-

ICCLLIOIS, O0d IS a:s0 the basis ot 4 COoolngr dete

Oxymel of Squill. Lond.

Take of Clarified Honey, three pounds; Vinegar of Squill,

two pounds. Boil in a glass vessel, over a slow fire, to 2 NTO.
. A
er t;:".|._ai.~=.-.|['-'-.

SCILLE, i').'{j.'r:w-J' of Squill.  Dub,

of Clarified ]!-.1'.‘.-_\', three pounds ; Vinegar of squill

Boil down in a .',;1.']':‘.< '-'L'.H:i-_"|, on a ;:‘,'{;'Iln'_fc ;'ii-.,-, to the

you
LIMCKIIESS o1 5_\-1'[1;!-

Under this form squill has been emp

ed, principally

i3 an l'j\'Eil_'\'ll..']'il.iil.- 1ts t[un‘t: j:] 0oIle or two []j‘;“‘_i:]!]}g,
OxYMEL CoLCHICL Oxymel of Colchicufn, Dub.

fresh Root of Colchicum eut into thin slices

Distilled ‘I-'l'HL'E,- r

y Omne j':.-lll ; Clarified IIHl;L'-_\,: two
pounds,  Macerate the eolchicum with the L'im'.:-;\u' for two
days, in a glass vessel ; then strain the liquor pressed out
strongly f

from the root, and add the honey. * Lastly, boil the

re, stirring it 1'1-;-.Enu=.[.h-' with a wooden spoon. to thi

syrup,
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This is essentially the same with the syrup of colchicum
already noticed ; nor can it derive any advantage from

honey being used in its preparation.

OxyYMEL ZRpGINIS, Oxymel of Verdigrease. Dub.

Take of Prepared Verdigrease, one ounce; Vinegar, seven
ounces ; Clarified Honey, fourteén ounces. Dissolve the ver-
digrease in the vinegar, and strain through linen, then add the
honey, and boil down to a proper thickness.

LINIMENTUM ERUGINIS., Liniment of Verdigrease. TLond.

Take of Verdigrease in puwd(:r, an ounce ; Vinegar, seven
fiuidounces; Clarified Honey, fourteen ounces, Dissolve the
verdigrease in the vinegar, and strain through linen, then ha-

ving added the honey, boil to a proper thickness.

Under this form, verdigrease has been applied as a sti-

mulant and escharotic to foul ulcers.

CHAP. XL
VINA,—WINES

V\"Tr‘_\'n is capable, by infusion, of extracting several of the
]'51‘u?{i11‘lah' principif:s of \'L‘getubfu substances. From the
alkohol it contains, it dissolves a certain portion of their
resin, extract and essential oil; its watery part dissolves
their gum or mucilage ; and being milder and more plea-

sant to the taste than dilated alkohol, it 1s sometimes pre-
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