
( 102 }

OLEA DISTILLATA.
DISTILLED OILS.

EsSENTIAL OlL of ANISE,

Caraway,
Jüniper-Berry,
Lavender,
Origanum,
Penny-royal,
Peppermint,
Rosemary,
Sassafras-root,

and
Spearmint.

LET thefe Oils be drawn ofF, by diftilla-
tion, frora an alembic with a large re-

frigatory; but, to prevent an empyreuma,
water
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water muft be added to the fubftance, and "m
that it is to be macerated before diftillation.

The water which comes over with the Oil in
diftillation is to be kept for ufc

R E M A R K.

EJJential Oils are prepared from vegetables in
the manner of their diftilled waters ; but with a
fomewhat lefs proportion of water;— thofe of the
•odoriferous kind chiefly from fiowers, or plants in
a flowering ftate. See Rofemary, &c. in Mat.
Med. The time of maceration varies with the tem-
perature of the feafon and texture of the fubftance,
from two or three days to a week or longer.

The heat, Lewis fays, fhould be expeditioufly
raifed at firft, and continued in fuch a degree, that
the Oil may come over freely, — that moft of thefe
Oils require the water to boil, but that many of thofe
from odoriferous fiowers, as Luvender, Roßmary,
&c. rife with an heat confiderably lefs ; and, for
thefe fubftahces, he propofes a contrivance, by which
they are expofed to the yapour of boiling water
only. See his Mat. Med. and Di/p.

Thefe Oils are feparated from the water which
accompanies them by means of afunnelj the ftem
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of which being ftopped by a finger, and the liquor
poured intoit, the Oil, if light, foon fwims on the
furface, or fubfides if ponderous ; the undermoft,
whether oil or water, is, by removing the finger,
firfb let out; the uppermoft retained by replacing
the finger, and again clofing the ftem. L.

OLEUM PETROLEI.

Oil of Petroleum.

Let Petroleum be diftilled ina fand-heat.

OLEUM TEREBINTHINiE.

Oil of Turpentine.

Take of common Turpentine fivepounds.
Water four pints.

Diftill the Turpentine, withthe water, from
an alembic of copper.

R E S I N A
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RESIN A FLAVA.

Yellow Resin.

Remains after the diftillation of Oil öf
Turpentine.

OLEUM TEREBINTHIME REC-
TIFICATUM.

Rectified Oil of Turpentine.

Take of Oil of Turpentine one pound.
Diftilled Water four pints.

Diftill.

R E M A R K.

Sprit of Turpentine, as this eflential Oil has becn
commonly called, is given as a diuretic and fudorific
in dofes of a few drops ; — but it has been given in
much larger dofes for removing chronic rheuma-
tifms j — not, indeed, often fuccefsfully when un-
accompanied with other remedies. An inftance has
been mentioned of a large dofe having been fuc-
ceeded by bloody urine.

OLEUM



A

I06 DlSTILLED OlLS.

OLEUM ANIMALE.
Animal-Oil.

Take of Oil of Hartfliorn one pound.
Diflill three times.

R E M A R K.

This Oil, firft introduced, about the beginning
of this Century, by Bippelius, (whofe name it
has borne,) when properly prepared, will be limpid,
of a fmell not ungrateful, and an aromatic tafle.
Model, of PMerßurgh, took fome pains to leffen
the expence, by reducing the fifteen or fixteen rec-
tifications, then thought neceflary, to a fmaller
number. He direded the fcetid Oil to be poured
into a glafs cucurbit with an alembic head, fo as
not to foul the fide of the veflel, and diftilled with
a gentle heat; feparating, by a changeof therecei-
ver, the limpid oil which firft comes over from the
more yellow which follows ; and, in like manner,
the fecond from the third. He fays, that, to redi-
fy the firft limpid portion, one diftillation with a
flow fire is fufficient ; but the later ones commonly
require two ; in which the limpid part muft be fe-

parated,
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parated, in the fame manner, from the mo.re impure
which follows, by changing the receiver ; and the
procefs thus be continued tili all the Oil flows lim-
pid and white. Vide Commerc. Literar. Norimberg.
Ann. 1741.

To prevent this Oil becoming feetid, and turn-
ing yellow or black by the äccefs of the air, it
muß: be kept in phials, holding only a dram or
two, filled füll, clofe ftopped, tied down, and pla-
ced with their mouths in fand, or immerfed in
water.

This penetrating Oil is given, in dofes from ten
to forty drops, to adults, in fpafmodic cafes j and
before the paroxyfm of intermittents, where great
danger is apprehended from a return offuch parox¬
yfm.

OLEUM SUCCINI RECTIFICA^
TUM.

Rectified Oil of Amber.

Take of Oil of Amber one pound.
Diftill three times.

OLEUM
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OLEUM VINI.

OlL OF WlNE.

Take Alkohol,

Vitriolic Acid, of each one pint.

Mix them by degrees, and diftill . taking
care that no black foam paffes into the recei-
ver. Separate the oily part of the diftilled li-
quor from the volatile vitriolic acid. < To the
oily part add as much water of füre kali as is
fufficient to takeaway the fulphureous fmell :
then diftill the atber with a gentle heat. The
Oil of Winereraains in the retort,. fwimming
on the watery liquor, from which it is to be
feparated.

R M R K.

Some caution is requifite in mixing the two li-
quors, that the confequent heat and ebullition, which
would diffipate a part of the mixture, hazard the
breaking of the veffel and the hurt of the Opera¬
tor, may be avoided. The fecureft way is to add
the vitriolic acid to the fpirit of wine by a little at
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a time, waiting tili the firft addition is incorporated
feefore another quantity is put in j by which, the
cnfuing heat is inconfiderable, and the mixture is
effefted without inconvenience. L.

As to the inftruments, a retort with a tubulated
receiver, anda common receiver, adapted to that,
are fufficient.

In the procefs, the liquor fhould at firft be made
to boil, and the diftillation afterwards continued
with a milder heat to perfefl: drynefs. After having
feparated the ©ily part of the diftilled liquor by the
fonnel, as mentioned in p. 70, and srüxed with that
the pure Kali, the mixture is to be committed to
diftillation j and, the jether being drawn off with
a very gmtle heat, the Oleum Vini will be left in the
retort.

The ufe at prefent made of the Oleum Vini is
for the Sp, JStheris vitrioüci compfitus. See Mixtum
hereafter.

SÄLE S.


	Seite 102
	Seite 103
	Seite 104
	Seite 105
	Seite 106
	Seite 107
	Seite 108
	Seite 109

