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kohol has been brought to its highest state of concentra-
tion, its specific gravity being so low as .800 or 198, at
the temperature of 60°.  Alkohol, rectified so highly as is
ordered by the London and Dublin Colleges, is required
for very few pharmaceutic processes ; and hence, in the
greater number of their officinal preparations, rectified
spirit, that is, alkohol of the specific gravity of .835, is di-
rected to be employed. This contains in 100 parts nearly
10 of water, with 90 of alkohol of the specific gravity of
-815: what proportion of water the latter contains, or what
constitutes real alkohol, is altogether unknown. The proof-
spirit -of the Edinburgh College, formed from equal parts
of rectified spirit and water, is of the specific gravity of .935.

]

That of the Londen and Dublin Colleges is stated at .930
and will be obtained of this strength by mixing four parts
by measure of rectified spirit with three parts of water.
The properties of alkohol as an agent in pharmacy, and

;‘-:-‘5 ]]lU{.“Cilllﬂ.l .'.11]_!]1jl:'€llt0né, !Hl‘.'l.: [.1!"(‘,]'! J[j!'r‘ﬂ:f:" ":!1]-“]]3].'11['..\]

CHAP. XVII.

OLEA VOLATILIA, OLIM OLEA STILLATITIA VEL ES

SENTIALIA.—VOLATILE OILS, FORMERLY DISTII
LED OR ESSENTIAL OILS,

‘-‘ 1 . 1
Essenria oil, as a proximate principle of vegetables, has
already been considered, and its distinctive properties point-

ed out. As ylelded by different vegetables, its chemical
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characters are nearly uniform ; but the oils of different
plants vary in their sensible qualities, particularly in those
of colour, consistence, odour, and taste. Their odour is
that of the plant from which they are procured ; their taste
also is frequently the same, particularly in those plants
named aromatic, and it is always pungent and acrid ; their
colours are shades of yellow, green and brown ; they are
usually liquid, but sometimes of a thick consistence.

In a few cases, these oils, existing in distinct vesicles, can
be obtained by expression. Usually they are diffused
through the vegetable matter, so as to render this imprac-
ticable ; they are then obtained by distillation; the heat
could not be applied, however, with sufficient uniformity,
and within the due degree to the vegetable matter alone:
it is therefore distilled with a portion of water, not larger
than what is necessary to avoid empyreuma at the end of
the distillation. The oil is volatilized with the watery va-
pour; and though a portion remains dissolved, yet from
the s}}:u'iug (Ell:lntil:,‘ of water (-t'up](}.\'v(l, the greater part is
collected apart, either, according to its specific gravity,
floating on the surface, or having subsided to the bottom.
In performing the operation in the large way, the same
water is repeatedly put into the still, by which the loss from
the oil being dissolved is in a great measure avoided. The
product of oil is very different from different plants; and
the most odorous and }1;111;__‘-‘[*1:1, Et}:[ﬂfﬁ do not :il“‘:]}‘ﬁ afford
the largest quantity, even where the oil is the principle in
'ﬂ;}]i-;_il the odour or pungency resides ',—ﬂlf: ])L‘T.EIEH of the
rose, for -;‘_\;:mqaic, or the bark of cinnamon, Eiﬂ_'{J‘.'t_-E_l.".-_'-; g
quantity extremely small, though in the one of these the
oil has the entire flavour of the “{1‘.\‘1_"{', and the other the
aromatic warmth of the bark. The quantity and quality of

the oil are also influenced by the circumstances of climate,




so1l and season 3 the rich aromatic oils being Fenerally mori
fragrant from the plant when growine in a warm climate

md dry soil, than under the reverse of these 3 and the oil
\ I b 2 3 11 A 1e b P
florded by the aromatic vegetables of this climate isin ge-

neral stroneer, and in larger quantity, in a dry than in

wet season. The oil at its first distillation has frequently

! 1 pgTay
Al odour less £ara

i i :
eful than after it has been kept for some
time; by age, however, its flavour is impaired. If the ai

has not been carefully excluded, it at lenoth becomes thick .

T . e . . 5 iy
S0me oils aeposite a little y‘;’.‘.u;*.‘u.r, and anJ:,'J'.-'. when cis-

tilled anew; yield an oil siniilar to the or izinal oil, a resinous

substance being left.

The essential oils of commerce are sometimes adultera-
1 141 vy 414 4 o B 'S 3 v N |
ted, either by the addition of a cheaper oil, as

a5 that of tin
pentine, of an expressed oily or of alkohol. The
wwe easily detected,—the first, by the smell, which is per
ceptible when the adulterated oil is dropt on paper
heated so far as to be volatilized ; the second, by the oil

forming a greasy spot when it is dro

ili o1l paper, 1|_-:-i|;_|; Ire-

i k
. fror haat hae 1 2%
mains so even aiter neat has Deen applie
i

| B
1; the third, by

the oily, when dr

Lon waler, formin

¢ a milky, instead of a
iJ'.!!!'-"FI:':I'i'lli film on the surface of the watker.

Essential oils are sel "{'-m L

Moyed to answer any impor-

tant indication in j‘.!l_?{!lj-e_'j:'n_', |l:1‘-'Hll!_; scarcely any other
powers than these of aromatic w: h and pungency. I

l!_..‘.ij' ;[-Irmn:‘ ine; 1‘(_‘|j'\-L'L' fl ‘:_l'l'-!l"!'.L'L' O nausea, ‘-_,il._-\'llr'}\' be ui_;|-
fused in water by the medinm of mucilage and sugar,
dissolved in .'!I.'-.‘J.IICJ'J._, and the solntion |:'j!u1_;_._-_! with water.

More generally they are employed as corrigents, to improve

the taste and flavour of ungratetul medicines, to cause these

lo sit easier on the stomach, or to obviate nan o4, or

nnpleasant symptom they n

1
Droduce

fiy
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['hefollowing general rules with regard to the preparation

of these oils are given in the Edinburgh Pharmacopceia.
These oils are to be prepared in the same manner as the Dis-
tilled '\‘.;;1;__-;;, except that a smaller ,lu;miil_y of water is to be

15pid.

'-'.I‘lLiL':].. Seeds :mr_]-. roots are to be 1'||'1.:\'inlj..~'-1}‘ bruised or ra
The oil is-brought over with the water, and, according as it is
lighter or heavier, floats on the surface, or falls to the bottom,
and is afterwards separated. It is also to be observed with re-
eard to the !N'l'p;LL';iElilltl of distilled waters and oils, that, ac-
cording to the quality of the substances, their texture, the sea-
son of the year, and similar circumstances, so many differences
that it is scarcely possible to give any certain and

IMUst arise,

ral rules which shall apply strictly to every example,

ener

= - . 1ot ssanrlin o
Many things therefore are omitted, to be regulated according

to the judgment of the operator, the most general precepts on-

':]l"le:_" e ;j‘-"L‘l'L'(E.

&1

The follc formula is given in the London

P'harmacopeeia.
Put the substance from which the oil is to be distilled into
in il|l:lJl]']t', and add as much water as coverit : then uli.ﬂi! '||t|'

oil into a large vessel kept cool.

The formula given in the Dublin Pharmacopeeia is,

Let the oil be drawn h"\_' distillation {from the substance pre-
i.iL:L'.:_\]‘\ macerated in water, Jll‘l\']l‘l:_._'. added as much water as
may prevent empyreuma.

In both I:h'.il'H]:lt'U}Hl'i.‘lS. it is added, that the water which
is produced in the distillation of the oils of caraway, pep-
permint, spearmint, pennyroyal, pimento, and sweet fennel,
may be preserved for use. It is always the practice in the
shops to preserve the water distilled from the plant,

P . 11 . 1 . i .

[he following oils have a place in the Pharmacopceias.

Oreusm sAccARUM JUNIPERI coMMUNIS. Oil of Juniper. Ed.
Lond. Dub.

When genuine, thiz oil has the fiavour of the junipe
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berries, and is soluble in alkohol. There is generally sub-

stituted for it in the shops an oil distilled from some species
2

i

ol turpentine much less grateful, which alkohol does not

dissolve. The genuine ol is diuretic, and it communicates
this property to ardent spirit.
OLEuM JUNTPERI saBINE. Oil of Savin. Ed. Dub.

This plant yields more essential oil than any.other does,
two pounds affording not less than five ounces. The vir-
tues of the savine seem ako to di pend on it, as the essen-
tial oil is said to be a powerful emmenagogue, in a dose
from three to ten drops. It is however very little used.
LEUM SPICARUM FLORENTIUM LAVANDULZ seicaz,  0il of La-

vender. Ed. Lond. Dub.

This oil is used principally on account of its flavour.

OLEUM RADICIS LAURI sAssAPRAS, Qil of Sassafras. Ed.
Dub.
T

T'his is the heaviest of the essential oils ; its odour is

somewhat fragrant, and its taste warm, but it has no quality

that renders it of much value.

JLEUM HERB/E MENTHZE PIPERITE FLORENTIs. Oil of Pepper-
mint. Ed, Lond. Dub.
This is one of the most pungent of the essential oils, and
at the same time it excites a peculiar sensation of coolness
in the mouth. It is a common and convenient remedy to

relieve flatulence and anorexia, under the form of what is

named Essence of Peppermint,—a solution of one part of
the oil in seven parts of alkohol ; the dose of this being fifs
teen or twenty drops in a cupful of water.

ULEUM FRUCTUS MYRTI PIMENTE. Oil of Pimento, E(.
Lond. Dub.

This oil, having the flavour of the Jamaica pepper, is

sometimes used on account of this flavour.
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Orwrus sEMINUM PIMPINELLZE ANist. Qil of Anise. Ed. Lond

Dub.

This oil is of a light colour, and has rather an unpleasant
smell. It congeals even at a very moderately cold tempe
rature. It has less pungency than any of the other essen
tial oils, and is thercfore well adapted to the purpose to
which it is usually applied, that of relieving flatulence and
the :a'\'mptm'ns arising from it in children, a little of it being
rubbed with sugar, and mixed with the child’s food. The
common proportion is ten or fifteen drops of the oil to two
ounces of sugar.

OreuM SUMMITATUM FLORENTIUM RORISMARINI OFFICINALILS

0il of Rosemary. Ed. Lond. Dub.

The odour of this oil is less grateful than when it is di-
luted with alkohol in the form of spirit of rosemary. It is
sometimes used in ointments as a perfume, and it enters as

a stimalant into the composition of the soap liniment.

Orrum axtnemipis.  Oil of Chamomile, Lond.

This oil has an unpleasant flavour, and is ;|1111iiul £0 1O USE.
Ontus cakur.  Qil of Caraway. T.ond. Dub.

This is one of the most grateful of the essential oils, and
is well adapted to act as a carminative, or to communicate
an :l_f:r_;rct-ahl:: pungency, and cover the flavour of unpleasant
remedies.

Oreum meExTis vinipis.  Qil of Spearmint.  Lond, Dub.

The flavour of this oil is similar to that of peppermint,
rather less grateful, and its taste is less pungent.

Oreom orican:s. Oil of Origanum. Lond. Dub.

This is occasionally used as a perfume, thongh less arate-

ful than the oil of lavender. §

OLEUM PULEGIL Ou of Prun_‘;'rn}'aﬂ- Lond. Dub.
This oil resembles the oil of peppermint and spearmint.

and may be regarded as superfluous.
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JLEUM FONICULL puLeis. Q1l of Sweet Fe nnel, Dub.
-y

The flavonr of this oil is similar to that of Anise, and i

-.{rtrtil!lt*.-- are so 1|nm'.;1_u|'f:=1|r, that it Is never nsed.

ULEUM nurm 01l of Rue. Dub.

The flavour of oil of i

)

ungrateful, and though it ha

. & . ¥, 2 t
been regarded as an e mmenagogue, 1t 1s altogether discard-
&Y . : ,
ed from use.
S —
Along with the Volatile Oils are inserted some analogous
preparations in the Pharmacopaeias,
1

f
OLEUM SUCCINT ET A IDUM suecinf.,  Qil of Amber and Acid -
of Amber. Ed. : ,1
Take of Amber in powder, Pure Sand, equal parts. !
them mixed together into a glass retort, of which thes
fill one-half, Having adapted a laroe receive r, distil from g
sand-bath, with a fire -_5_|'1-E=|.;r'i_x raised. - First, a waterv liauon
with a little _‘.'r!i-"-'. atl will distil over : tl 1 vellow -ni:_ with »
in acid salt : ::IIE-_-l".'.=51I|'--_. a reddish and black .-ii.. Pour the Li-
quor out of the receiver, and let the oil be s parated from the L
water. Let the acid salt, collected from the neck of the re.
tort and the sides of the receive r, be pressed between folds o |
bibulous paper, and freed from the adlq ring oil, 'Then purify
! it by solution in hot wator and cry stallization.
OLEUM SUCCINT PURISSIMUM Purified Oil of Amber
Distil Oil of Amber mixed with SIX times its weight of Wa-
ter, from a glass retort, until two-thirds of the water have pass-
ed into the receiver., Then s« parate this purified volatile o ;
from the water, and keep it in vessels well stopt. I

ACIDUM suceivicum. - Succinie acid. Dub. -

P 1 ' v ¥ . -4
of Amber, Pur sand, of each a !m;m||, 1)is

i AT wa e
1wty otl and s

" |

neat gradually raised, an acid ligu
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with oil. Having removed the salt into bibulous paper, submit
it to pressure to force out the oil; then sublime it.

OLeUM SUCCINI RECTIFIcaATuM  Rectified Oil of

Lake of the o1l which rises in the pre

y pound. Water

d distil from a sand-hat!
L heat gradually raised, an acid liquor oil, and salt contami-
nated with oil. Then distil again, and also for a third time, the

Amber s a bituminous substance found in layers of bi-

tuminated wood, or in fracments or masses on the sea-shore
2 oy

in difierent countries; 1ts origin or natural formation 1s not

' + 3 - H
Wil ::~-.'»‘:'!;|.'!I!'L|. I[ 15 also possessed of peculiar charact

for altl i S
or aithongih 1t approaciies to the vegeta
bor af it M ONETE L i L MUy

LI 01 1Ls properiies, 1L diliers 1 others,

1 a . ) 3 1
ably in the produects it affords when decomposed by heat.

"T'hese J;:'lfl.i”\.'ll_'\ are an acid, which beine procurad from no

other substance, derives from this bitumen the name of

succinic A ; and a peculiar empyreumatic oil. The
process is conducted according to the directions given in
the Pharmaconoe: The heat requires to be raised o

e il l‘]LliL'lE.l-‘u.l.‘*. 11e L1etl Itlul'l".""' ) ralseq I:.',[H“
dually, and the interposition of the sand is useful by divid-

nir e Vyartiolas il ’ e . | i
ing the particles of ambe ', and preventing it, when it melts,
irom swelling up, and passing over into the receiver.

Tha e Sl e S N ¥ . Y -
L he suceinic acid 15 1n part dissolved by the water which

condenses 1 the receiver, ]lii'u the greater |1.'1I'1' is condaerns-

ed in the form of a erust. When purified from the adhe-

ring oil, it is obtair in minute erystals, rhomboidal plates,

of a brownish colour from a little oil still adhering to it

these are rather sparingly soluble in water, requiring 24

=

4 | |

he taste of this acid is pe

sOIron @
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netrating and slightly sour; i€ reddens the vegetable co \
lours, is soluble in alkohol, and is volatile and inflammable.

In medicine it has been regarded as an antispasmodic and

diuretic; but it appears to be wholly inactive, and is alto-

gether discarded from practice.

The oil of amber procured by the first distillation is

thick, of a dark brown colour, and a very feetid smell 5 by :

! successive distillations it is obtained of a thinner consistence {
and lighter colour, and it can at length be rendered nearly |

i limpid. Its smell still remains, however, peculiar, and un- |
g rateful : its taste is hot and acrid 3 it is volatile and in- 1
flammable, insoluble in water, and sparingly soluble in al- [

J kohol. In medical practice it has been celebrated as a sti- i
mulant and antispasmodic, and has been given in amenor- ]
rheea and hysteria in a dose from 10 to 15 drops. Its in-

| ternal administration is, however, entirely relinquished.
Externally it is sometimes applied by friction as a stimulant :

in paralysis, and to relieve the pain of cramp and rheuma-

tismn, also as a stimulant and rubefacient in hooping couch:

™

o unpleasant smell renders the application ex-

eeable.

but 1ts stron

tremely disag

OLEUM VOLATILE PINT runissimum, ofim Olexwm Teredinthina
purissimum. Rectified Oil of Turpentine. Ed.
Take of Oil of Turpentine, one pound ; Water, four pounds,
Distil as long as any oil passes over,
Oregum TEREBINTHINE REcTiFicATuM. Rectified Oil of Tur.
pentine. - Lond.
Take of Qil of .l‘lEE'EJu'illflJE') a i]il]?: '\“;:ﬂ(_'i': four ::illf:-'. Distil
the oil.
Oceum TerepinTHINZE.  Oil of Turpentine. Dab.
Take of common Turpentine, five pounds ; Water, four pints.
Distil the oil from a copper alembic. Yellow resin will remain

o #1 R b 4
after the distiliation.
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OLtum TEREBINTHINZE REcTIRicATUM. Rectified Oil of Tur-
pentine. Dub.
Take of Oil of Turpentine, two pints; Water, four pints
Distil @ pint and a half of the oil.

The oil of turpentine of commerce is obtained by distil-
lation from what is named Common Turpentine, the juice
of the Pinus Lariz, or sometimes from the wood of the
tree. It appears to hold dissolved a small portion of resi-
nous matter, as when again distilled it leaves a little of a

thick residunum, and the rectified oil has been said to be

more volatile than previous to this distillation. The pro-
cess, however, is difficult to perform, from the great vola-
tility of the oil, and the diffusibility and inflammability of
its vapour : it is one too superfluous, the common oil being
sufficiently pure for any purpose to which it requires to be
applied in medicine, and it is accordingly never attended
to in the shops. The medicinal properties of this oil have

been already considered.

OLEUM CORNU CERVINI RECTIFICATUM. Rectified Oil of Harts«
horn. Dub.

Take of the Oil which rises in the distillation of the volatile
liquor of Hartshorn, three pounds; Water, six pints. Distil
the oil, and ;1gzlilt distil the distilled oil |']'L‘t|k1l_’m'l_‘,' from water
until it become limpid. It must be kept in a dark place, and
in small phials quite filled with it, closely stopt.

Animal substances submitted to heat suffer decomposi-
tion, their elements entering into new combinations ; one
of the principal products of these decompositions is empyreu-
matic oil, formed from the combination chiefly of portions
of the hydrogen and ecarbon of the animal matter. This

product is obtained abundantly in the decomposition of
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bone or horn by heat, along with the carbonate of ammo
nia formed in the same process.” It is at first thick, of
dark brown colour, and offensive odour : but by repeated
l!;h“”:f'l.illl]h' from water it is renders d '[hi,-]“-_-!'_} TOTE ii|||!.'|;:§. i
and less offensive. In this rectified state it has been cele :-
brated as a stimulant and antispasmodic, but it is altogether :
; discarded from modern practice, |
1
CHAP. XVIII
I
i
OLEQSA.—OILY PREPARATIONS.
.
l HE preparations included in this chapter, under this .'
name, are combinations of expressed oils with more acti
substances, principally designed for external ipplication, th
oil maderating their action, or communicating a convenient
form.
OLEUM AMMONIATUM, welzo tum Volats Ammonia "
ted Oil, commonly called Volatile Liniment d, Lixi _
i MENTUM AmMMoniz. Liniment of Ammaonia. Dub, L
Take of Olive Oil, two ounces : Water of Ammon a, two
drachms. Mix them.
LINIMENTUM AMMONI/E FORTIUS. Stronger Liniment of Am- (
monia. Lond.
Take of l..i[!ll.‘hl' of Ammonia, an ounce ; Olive Oil two fluid .
ounces. Shake them together unti they unite. ﬂ

LaNIMENTUM AMMONIE cARBONATIS. Liniment of Carbona
of Ammonia, Lond.

1 ¥ — * £ Ao . s -
Take of Liquor of Carbonate of Ammonia, 5 Huidounce
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