(79)

SECTION VL
TINCTURES, ELIXIRS,

AND

MEDICATED WINES.

Tin&ura Antimonij.
Tincture of Antimony.

A KE of Antimony and Nitrc, cach

two ounces ; reduce them to powder s
and throw .it, by degrees, into four ounces
of falt of Tartar, contain'din 2 crucible, and
made to flow by a violent fire; let them con-
tinue in fufion for half an hour ; then pour
the mixture into an iron mortar, made hot
and dry to receive it*: pulverize the mafs,
{uffcr it to cool, throw it into a matrafs, and
laftly pour thereon a quart of reiified {pirit
of Wine : digeft them together for three days,

* Obferve, that not a drop of ‘water remain in the
mortar 3 otherwife it might fly in pieces, and do con
fiderable damage. '
with
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‘with the genele heat of a Balweum Marie,
and afterwards ftrain off the Tin&ure *.

Tin&ura Antiphthifica.
Tinéture againft the Phihific.

Take of Sazccharum Satwrni, and Vitriol
of Iron, each an ounce; French Brandy, a
pint; and without heat, draw a Tin&uret.

Tin¢tura Cantharidum.
Tincture of Cantharides.

Take of Cantharides, two drams; recified
Spirit of Wine, a pintand half; digeft them
with a very gentle heat for two days; and pour
the ftrained tin&ture upon an ounce of Bal-
fam Capyv:, half an ounce of Rofin of Guaia-
cum, a dram -of the diftill'd oil of Juniper,
half a dram of Cochineal, and two drams of
falt of Tartar : digeft them together' in Bal-

neo Mariz, for four or five days; then ftrain

* This Tinttare is little more than a tin&ure of falt
of Tartar, impregnated with the fulphur of antimony;
the meralline part whereof will not be taken up by {pi-
rit of wine. It is accounted fudorific and hyflefic ;
and thought to poflefs the virtues of the common Z77c-
tnra sectallorum.  But what is rationally to be expected
from this medicine, we cannot know better than from
the learned Boerbaave, in his chemical hiftory of An-
timony. - See New Method of Chemifiry, pag. 303,--322.
Pracr.

1 For the charalter of thismedicine, fee Quincy’s com-

“pleat Difpenfatory, p. 271,

off
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off the Tinéture ; Whereto Camphire may be
added occafionally *.

Tin&tura Caftorei.

Tinéture of Caflor.

Take of Ruffia Caftor, an ounce and half;
Salt of Tartar, two drams;. rectified Spirit of
Wine, apint : digeft them together, in a gen-
tle heat, for four days; and afterwards firain

off the tinure t.

Tiné&ura Croci.

Tincture of Saffron.

Take of FEnglifb Saffron, an ounce; and
French Brandy, a pint: digeft them together
for three days, then firain off the Tin&ure,

* This appears to be a very judicious prefcription s
wherein the Cantharides are match’d fo well, as to
prove wonderfully ferviceable in all thofe cafes that re-
quire their affiftance : but left they fhould be apt to
caufe excoriations, or do other mifchief, the wary com-

ilers have left their grand corre&or, Camphire, to be
added at difcretion, It feems to be a better prepa-
ration than that troublefome one fo highly magnified by
Dr. Quincy, and deferves the fame character efpecial-
1y for gleets and feminal weaknefles, whenother reme-
dies fail. See Quincy’s Difpenfat. p. 324, 325.

t The addition of the falt of Tartar is here well fuit-
ed to unlock the refinous texture of the Caflor: by
which means the menftruum will take up much more
of the ingredient, than otherwife ; and not leave fo
large a bottom, as when Spirit of Caflor, if ever that
be applied for this purpofe, or Spirit of Wine, ‘alone,
is ufed to extraét the tintture,

G This
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This Tinéure is alfo prepar’d with Cawary
Wine*,

Tin&ura ad Epilepticos.
Anti-epileptic Tinciure.

Take of Piony-toot, two ounces ; the roots
of Cafmunair, andof white Dittany, cach fix
drams ; that of wild Valerian and of Mifle-
toe of the oak, ¢ach one ounce; Peacock’s
dung, and Rofemary-flowers , of each half
an ounce ; the leavesof Senna, two ouncess
the roots of black Hellebore and Turbith, of
cach half an ounce; white French Wine, a
gallon: digeft them together for four days s
then ftrain off the Tinfture .

Tin&tura Hxmatitx.

Tincture of Blood ffone.

Take of Blood-flone and Sal-Ammoniac,
cach two ounces; reduce them to powder s

* And likewife, according to the Royal College of
London, with Treacle-water ; tho’ by this means, on
account of the acid inthe Treacle-water, the tincture
is foon loft again.

4 This tinfture is compoﬂ:d of the moft efficacious
and beft approved ingredients cull’'d out of the tribe of
anti-epileptics , judicioufly combined with fuch pur-

atives or deobfiruents as are fuitable to fo ftubborn a
difeafe as the falling-ficknefs. 'The defign of the me-
dicine, however, is not,to purge ftrongly, but only to
keep the body foluble, whilft the cephalics work their
eficét : for which end it may be taken. pretty liberal-
lys or in the quantity of two or three {poanfuls, twice
or thricea day ; to aét as a {pecific. _
mix
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mix them together, and gradually throw the
whole into a crucible, fo as that the vapours
may rife by a gentie heat ;» but when thefe
ccafe to appear, increafe the fire till the mafs
becomes red-hot s which being at length fuf-
fered to cool, reduce it to powder: Then
take two ounces of this powder and a pint
of white French Wine, and digeft them 7z
Balneo Marie, for vwo days; after which fe-
parate the Tin&ture from the {ediment *,

Tinftura Hellebori nigri.
Tincture of black Hellebore.

Take of black Hellebore, four ounces; Salt
of Tartar, two drams ; Cochineal, half a dram;
bruife them, and pour thercon a quart of
Spanifp white Wine ; digeft them together,
in a very foft heat, for four days; and af-
terwards flrain off the Tinéture +.

Tin&tura Jalappz.
Tinélure of Falap.
Take four ounces of Jalap-root, reduced to
a grofs-powder; pour upon it a pint of redtified
* From the nature of the ingredients, and the manner
of the preparation, this tinfture, maft be confiderably
?lypnc. or aftringent. Blood-ftone contains a copious
iron; fal-ammoniacis excellently adapted to unlock the
bod;cs of metals ; and Wine is no improper diffolvent
of iron: {b thar the menflruum may here be well ini-
pregnated with the particles of the flone, and confe-
quently thus prove ferviceablé in hemorrhages, diar-
rheea's, &9¢.
| For the charalter of this medicine, fee Dr. Quin-
{¥ s compleat Difpenfatory, p.4135. o

G 2 Spirit
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Spirit of Wine; let them digeft for cight
days, in a gentle heats then firain off the
Tin&ure*/

Tin&ura Laccz.
Tintture of Gum-Lac.

Take Gum-Lac, Myrrh and Salt of Tartar,
of cach half an ounce; reduce them ro pow-
der feparately, then mix them together, and
expofc the mixture to a moift air, that it may
run ; after which, dry it by a gentle fire, and
pour thereto a pint of Spirit of Scurvy-grafs :
digefk all in Balneo Mariz for {ix days; and
then firain off the Tinfture {.

Tin&ura Martis Tartarifaca.
Tincture of Iron with Tartar.

Take the filings of Iron, and white Tartar,
of each two ounces ; mixthem together s light-
ly fprinkle them with f{pring-water; and ex-

ofe them for fome days ro a moift air ;
then add thereto a gallon of {pring water, and

* Fora proper menftruum to fetch out the full vir-
tues of Jalap, both faline and refinous ; See Boerkaave’s
Neaw Method of Chemifiry, p. 159 Pracr.

1 The way of making this tinture is prefcrib’d like
a mafter of pharmacy ; for unlefs the Gums were firit
mix’d with falt of Tartar, and expos'd to a moift air,
and then dried, they would hardly yield any tinflure at
all to the menftruum. .But for tuller inftrutions rela-
ting to this point, the reader may confult Boerbaave’s
New Methodof Cheinifiry, where he will receive ample
fatisfallion. Seep. 157, 164, PRACT. '

' boil
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boil the whole, in an iron pot, to the confi-
ftence of honey ; obferving to keep the mat-
ter frequently ficring : now put the mafs into
a matrafs, and pour thereto a quart of French
white wine ; then digeft in a gentle heat, and
laftly filtre the Tinéture *.

Tinc&tura Martis Mynficht:.
Mynficht's Tinéture of Irom.

Take of the filings of Iron, and of Sal-am-
moniac in powder, each two ounces; mix
them together, and by degrees, caft the whole
into an ignited crucible, that the vapours may
afcend ; and when they rife no longer, in-
creafe the fire, fo as that the mafs may glow :
then being at length f{uffer’d to cool, reduce
it to powder ; put it into a matrafs, and pour up-
on it a quart of French white Wine ; then
digeft in a very gentle hear, and laftly filtre
the Tincture .

* This isan ingenious contrivance for making a tar-
tariz’d Tin&ture of lron ; and will no doubt prove much
more effeCtual thanthe Clalybs coin Lartaro preparatus
in all thofe cafes where that is reputed proper 5 for
which therefore itmay well ferve as a fubflitute.

t Of the {veral ways hitherto propos’d for making
Mpynfiche’s Tinctyre of Iron, this feems to be the beft,
on account of thelarger proportion of fal-ammoniac al-
low’d, the manner of the procefs, and the nature ofthe
menftruum.  See Boerbave’s New Method of Cheinifiry,
2. 265, 266, 269, 2700 PracT,

G 3 Tine-
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Tinttura Martis acida.
Acid Tinéture of Iron.

Take of the filings of Iron, an ounce ; Spirit
of Salt, four ounces ; digeft them together for
two days, frequently fhaking the vial:. then
exhale the matter to the confiftence of honey,
and afterward pour thereon a pint of French
white Wine; digeft in a very gentle hcat,
and filtre the Tincture in a glafs funnel *.

Tin&ura Myrrhe.
Tinéture of Myrrh.

Take of Myrrh, an ounce and half ; Salt of
Tartar, half anounce; grind them feparately,
mix them together, and let them fland
in a moift place forfome days; then with a
gentle heat cvaporate the fuperfluous humi-
dity t; pour upon the remainder a pint of
rectify’d Spirit of Wine, and digeft them toge-
ther iz Balneo Marie for lix days 3 then ftrain
off the Tinture.

* The manner of preparing this Tinfture is excel-
lent 5 and the menftruum admirably well fuited to ex-
traét® the virrues of the metal. See Boerbheave’s New
Metkod of Chemifiry, pag. 268, 270. Pracr.

t The evaporation of the fupcr‘ﬂuous humis]ity, in
this ‘operation, is a great help to the diffolution of the
myrth's though it be a circumflance that none but a
chemift 'would have direfted.  But for fuller and more
particular dire&tions, inrelation to preparing this tinc-
ture in the mofl exquifite manner, fee Boerbaave’s New
Metbod of Chemifiry, p.161. PROCESS 53.

Tinc-
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Tinctura Myrrha & Aloes.
Tintture of Myrrh and Aloes.

Take of Myrrh reduced to powder, two oun-
ces ; redtified Spirit of Wine, a quart ; let them
ftand together n Balieo Marie for cight days ;
then add of the powder of Succotrine Aloes
unprepar’d, an ounce 5 and digeft-again for two
days ; then ftrain off the Tindure*.

~Tin&ura Opij, fen Laudanum liquidum,
Tintture of Opinm, or lignid Landanum.

Take of crude Opium, an ounce; and §pa-
nifb white Wine, ten ounces : with a gentle
heat, in Balneo Mariz; extra& a Tinéture,
and let it afterwards be filtred.

Laudanum liquidum Sydenhams:.
Sydenham’s /iguid Laudanum.

Take of crude Opium,.an ounce ; Saffron,
half an ounce; Cloves and Cinnamon, each
halfa dram 5 Spanz(h white Wine, ten ounces ;

* It fhews the knowledge of the compilers to order
the digeftion ofthe myrrh to be folong continued, before
the addition of the aloes 5 which if put in togc:hu with
the myrrh, as other difpenfatories order it, would make
only a tintture of aloes 5 or {0 clog and faturate the
menftruum, asnot to fuffer it to touch the "hard gluti-
nous body of the. myrrh 5 which might thcruforc almoft
as well have been left out,

G 4 draw
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draw a Tin&ure, with a moderate heat 7z Bal-
neo Marie, and filtre it *.

Elixir Pe&torale.
‘Pectoral Elixir.

Take Balfam of 70/, Gum Benjamin, Sto-
rax calamite, Myrrh and Saffron, of each
two drams ; Salt of Tarrtar, one dram ; rectified
Spirit of Wine, a pint: digeft in Balneo Ma-
rie tor {ix days ; but firft lec the Myrrh be
ground, and-mix'd with the Salt of Tartar,
then plac’d in a cellar to run, and previoufly
dried {.

Elixir Proprietatis.

Elixir of Propriety.
Take of Myrrh, an ounce ; Salt of Tartar,
half an ounce; let them be ground feparate-

ly, then mix’d together, and fet ina cellar till
the falt diffolves ; after this, with a gentle heat

* Thefe liquid Laudanums want confiderably of the
firength of thofe order’d by the Zondon College, who
aflign twoounces of opium to fixteen ources of the men-
firuum ; the one half of the Tinttura Salis Tartari in
the Laudanum liquiduin Tartarizatum, being cxhaled
away in the making: The reafon of this difference
{eems to lie here, that the one defign’d their Lauda-
nums as tinctures for filtration ; to make them certain
and {afe medicines 5 and the other theirs as Elixirs, to
be ftrain’d or even exhaled for ufe.

+ This appears to be an admirable medicine for the
purpofe exprefs’d by itstitle 5 and is, tho’ fimple, com-
pos'd withmuch art and judgment.

eva-
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evaporatc the fuperfluous moifture, and add
of unprepar’d Succotrine Aloes inpowder, and
of Saffron, each an ounce; rectified Spirit of
Wine, thirty ounces: digett 72 Balneo Mariz
for fix days, then decant the Elixir *,

Elixir Proprietatis cum acido,
Elixir of Propriety prepared with acid.

Take of Myrrh, an ounce and half ; and Sal-
ammoniac, half an ounce; grind them f{cpa-
rately, then mix them, and pour thercon
twenty cight ounces of redtified Spirit of Wine:
digeft in Balneo Mariz for {ix days; and after-
wards add of unprepard Succotrine Aloes in
powder,an ounce; Saffron, half an ounce ; di-

eft again for two days, with a very mild heat;
and laftly, add two ounces of Oil of Sulphur
per campanam : fhake all well together, then
let them reft, that the Elixir being thus purg’d
of its fzces, may be pour'd off clear ¢,

* The manner of preparation is here direled in con-
formity with the rules of art ; whereas thofe difpenfa-
tory-writers, whoare ignorant of chemiflry, and genuine
phatmacy, order the myrrh, as well as the ingredients,
without any previous preparation, to be thrown indif-
criminately into the menftruum, But for the reafons
of this procedure, with the hiftory of the preparation,
and the manner of obtaining itin its utmoft perfettion,
we muft again refer to Boerbaave's NewoMetbed of Cheinst-
firy, under the curious hiftory of Elixirs, p. 166, 173.
PracrT.

t The condué of this procefs is alfo admirable ; and
could never have been enter’d into by any but thorough
chemifls, who alone can give the reafons thereof; tor
which we therefore refer to Boerbague, ubi fupra.

Tinc-
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TinGura Rhabarbari.
Tincture of Rhbubarb.

Take of Rhubarb, flicd and bruis’d, an
ounce ; Salt of Wormwood, half adram ; Co-
chineal, a fcruple ; Cinnamon-water prepar'd
without fpirit,a pint : digeft them together in
a warm place for two days ; and then ftrain off
the Tincture *.

Tin&ura Rhabarbari compofita.
Compound Tincture of Rbubarb.

Take of Rhubarb, an ounc¢e; Galangal, Gen-
tian, Virginia Snake-root, and Zedoary, each
a dram ; Salt of Wormwood, half a dram ; Co-
chineal, a fcruple : to thefe ingredients, fliced
and bruifed as they require, pour a pint of
Spanifb white Wine : then digeft for two days,
and afterwards ftrain off the Tincture t.

* This is a mighty mild, and innocent, yet cordial
Tin@ure of Rhubarb; and may with the utmoit fafety
be given to young children, without any danger of .in-
flaming their tender viftera, or raifing a fever, by the
burning fpirit with which a tin&ure of rhubarb is com-
monly extraéted : then the addition of the falt of Worm-
wood [eems wonderfully to confpire with the compolfi-
tion; and fit it for their ufe, who conftantly abound
with acidities,

1 This compound Tin&ure of Rhubarb is alfo fine-
ly contriv’d, as a fafe flomachic purgative ; alittle where-
of, taken now and then, hath {urprizing effeéls in nau-
feas, diarrhoeas, weaknefs, melancholy, and abundance
of chrenical difeafes

Ting-



TINCTURES. 91

Tinctura Rofarum.
Tiniture of Rofes.

Take of red Rofes, clipp’d from their white
heels,an ounce; Spirit of Vitriol,a dram; Spring-
water in the ftate of boiling, two quarts ; and
infufe them together for four hours *: then
firain off the Tin&ure 5 and add thereto four

-ounces of white Sugar.

Tinétura Sacra.
Tinéture of Hiera Picra.

Take of the Powder of Hiera Picra, an
ounce ;. Cochineal, a fcruple 5 Spanifh white
‘Wine, a pint; digeft for two days, with a very
gentle heat, then ftrain off the Tin&urc.

Elixir Salutis.
Elixir of Health.

Take of the leaves of Senna, four ounces ;
fhavings of Guaiacum-wood,Liquorice-root, El-
licampane-root, and the feeds of Anife, Cara-
way, and Coriander, each two ounces; fton'd
Raifins of the fun, half a pound ; French Bran-

* They ought to be infus’d in a veflel of earths
becaufe one of metal might be prey’d upon by the acid,
and fpoil the fine colourof the tinfture.

+ The addition of the Cochineal confiderably im-
proves the colour, which is otherwife too much upon
the tawny 5 efpecially as Rhubarb enters the compofi-
tion of the powder. See Pulvis Hiere Picre.
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dy, three quarts: digeft for four days, and then
{train off the Elixir ||.

Tin&ura Salutifera.
Healthful Tiniture.

Take the roots of Angelica, Calamus aro-
maticus, Galangal, Gentian, and Zedoary,
Bay-berries, thelefler Cardamoms, Cinnamon
and long Pepper, of each a dram : to thefe in- .
gredients, ready flic'd and bruis'd, add a quart
of French Brandy ; let them digeft for three
days, and afterwards ftrain off the Tinfture {.

Tin&ura Serpentaria compofita.
Compound Tinéture of Snake-root.

Take of Virginia Snake-root, two ounces
Venice Treacle, anounce ; Cochineal,a dram ;
and Spanifh white Wine, a quart; let them
ftand to digeft in a gentle heat, for four days,
then firain off the Tin&ure *.

I To heighten the colour of this Elixir, there are
thofe who add Cochineal, red Saunders, or Salt of Tar-
tar ; and to increafe its purgative virtue, Rhubarb, Ja-
lap, or Scammony ; which infome cafes is very proper,
efpecially when it is defign’d to att as a cathartic.

1 This is a grateful cordial, where the tafte of An-
gelica is not difpleafing ; and may be ufed, in the way
of dram, by thofe of a weak appetite, or bad dige-
ftion, as a kind of Ufquebaungh.

* The vinous menliruum ufed in this tinfture, with
the addition of the cechineal, renders it much fafer and
more effetual than that prepared enly of the reot and
rectified fpirit, or tin€lure of falt of Tartar, in fe-
vers, and other diftempers, where a high fudorific cor-
dial is required. :

Tinc-
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Tinéura ad Stomachicos.
Stomachic Tinclure.

Take the roots of Calamus aromaticus,
Galangal, Gentian, and Zedoary, Orange-peel,
and ‘Peruvian Bark, of each two ounces;
the tops of common Wormwood, and the lefler
Centory , Camomile-flowers, and the Secds
of Carduus benediéfus , of each an ounce;
trude filings of lron, tied up in a picce of

7irfen, fix ounces : when thefe ingredients have,
as they require, been fliced and bruifed, pour
upon them two gallons of French white
Wine, and digeft for four days; then firain
off the Tinfure *.}

Elixir Stomachicum.
Stomachic Elixir.

Take of Gentian-root, and the frefh yel-
low rind of Oranges, each two ounces ; Co-
chineal, half a dram : {lice and bruife the in-
gredicnts, pour thercon a quart of French
Brandy, let them digeft for three days, then
firain off the Elixir 4.

Tin&ura

* It appears by this prefcription, * that the compilers
know the flomachic and invigorating, as well as the fe-
brifuge virtue of the Cortex Pernvianus; tho’ asit here
ftands combined with other fuitable ingredients, it may
be very advantageoufly employ’d for ftubborn intermit-
tents, in cold phlegmatic or cacheltic conftitutions.

t Some perhaps may think it unneceffary, that the
colppilers of this Difpenfatory fhould order both a Stc-

g machic
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Tinlura Snlphuris,
Tincture of Sulphur.

Take of the Liver of Sulphur *, two
ounces ; Spanifb white Wine, a pint: and
draw a Tin&ure in Balpeo Marie t.

Tin&ura Tolutana.
Tinéture of Tolu,

Take of Ballam of Tolu, an ounce; Aad™
re@ified Spirit of Wine, a pint: digeft them
in Balneo Marie, till the Balfamisis diffolv-
¢d ; then flrain off the Tip&ure .

machic Tin&ture, and a Stomachic Elixir ; but the for-
mer, as the title, as well as the ingredients, thows, it
was defign’d to promote digeftion, ftrengthen the flo-
mach in cachectic habits, and helpa weak appetite 3
whilft the Elixir, on the footing of Stoughton’s, is cal-
culated for a grateful, and wholefome bitter, to be ufed
occafionally, in order to provoke an appetite, or keep the
body in a healthy ftate,

* See Hepar Sultburis.

t Thisisa very good preparation of Sulphur ; and
preferable to the Balfams ufually made thereof; as be-
ing much more grateful and commodious to take. Jn
the preparation, after the liver of Sulphur is reduced o
powder, ina warm mortar, it fhou’d immediately be put
to the Spirit of Wine ; to prevent its atrracting the moif-
ture of the air.

Il This Tinéture of Zoluis a very pretty petoral ;
and may be ufed as fuch in lozenges; or by dropping it
upon fugar or otherwife ; but in the prefent Difpenfato-
ry 'tis employ’d, artificially enough, to make the Sypsu-
pus Balfawmicus.
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Elixir Vitrioli,
Elixir of Vitriol.

Take the roots of Calamus aromaticus,
Galangal, and Gentian, of cach half an ounce 3
Camomile-flowers, and the lcaves of Mint,
of each three drams; Cloves, Cinnamon,
Citron-peel, Cubebs, Nutmeg and Ginger,
of each a dram and half : flice and bruife
anoredients, and pour thercon a quart of

arit of Wine; ler them digeft for
1d add, by degrees, half a pound
o Mdigeft for two days longer,
Mcir ina glals funncl *.

two
of Spiri
and then filtre t

Vinum fcum.
Vomiting™vine.
A"

Take of Crocus metallorum, in powder,
an ounce ; Spanifb whitc Wine, a pint; fhake
them togerher at firft, then let themreft, that
the Wine being thus clarified, may, with
caution, be poured fine from the faces f.

Vinum

* The ingredients here are well chofe, and, proper
for the intention ; the addition of the Gentian, and Ca-
momile-flowers, renders the medicine much more fto-
machic: and all thejr virtues are well order'd to be firft
taken out by the {piricof wine, before the {pirit of vitriol,
which wou'd orherwife fcorch and burn them up, is ad-
ded: a circumftance litile regarded by others; tho’
certainly of great importance.

+ This medicine is commonly known by the mame
of Vinum BenediCtum 5 and frequently ufed Glyfter-

wile,
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Vinum Millepedatum.
Wine of Millepedes.

Take of live Millepedes, three hundred;
bruife them a little, and pour thereon a pint
of white Rbenifh Wine ; let them infufe for
a night ; and afterwards prefs out the Wine *.

Spiritus Vini Camphoratus,
Spirit of Wine, with Cauggphy

Take of Camphire, an g
Spirit of Wine, a pint; m]
a folurtion.

tic, becaufe of its violence.
on the feces, and afrer fland-
ing fome time, be pghired off richly impregnated with
the virties of the .efocus ; but itis a grear miftake to
{uppofe the fedjshent will have this—faeulty for ever ;
becaufe it is ecrtainly found, by the balance, to lofe
fomething‘,’tho’ little, every time.

" * This is 2 commodious way of obtaining the virtues
of the millepedes ; and thus they may be exhibited to
great advantage.

wife, tho’ feldom as a
Frefh wine may be put
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GENERAL Rutkes for the Ex-
tracting of TINCTURES.

L Let the Vegetables be [uch as were late-
ly and moderately dried* unlefs they are
order'd frefh gatherd: They ought likewife
to be [fliced and bruifed before the men-
Jiruum is put to them.
Vien digeftion is performed in Balneo,
e work depends wupon well regu-
%l s which ought all along to
nlefs where the ingre-
wird textures in which
N2 length be fo far in-
creafed as'to make n boil a little.
HIX Fery capacious cirdasing veffels fhould
be wufed for this purpoR 3 and ought to
—be heated before their jynitages are clofed t.
IV, The veffel (hould be Jrequenxly (book du-
ring the time the digeftisn 15 .in haud.
V. Thofe Tinttures whicl will not claripi\_
themfelves, by letting ﬁz!.’ their feces to S

L]

dients are o
cafe, the firew

* *Tis very obfervable, that all vegetables lof their
fpecific virtues by long keeping s fo chat a poifonous
plant fhall with age become innocent ; and a wholefonfe
or highly medicinal hetb of mo'manner of efficacy: fo
much does the air, or its ingredients, operate thereon.

t This is defigned to rarify the internal air, - for fear of
breaking the veflels ; as it ‘might*do, in cale it were
leftin full force to expand with the heat.

H the




58 TINCTURES. :

the bottom of the glafs, but remain thick
and muddy, ought to pafs the filtre *.

* *Tis judged very improper to filtre any Tinétures of
refinous or gummy vegetable fubftances ; fuch as Jalap,
Scammony, Benjamin, Myrrh, & becaufe their
parts will inevitably flick in the pores of the pagcr ;1o
that all fuch tinétures fhould only pafs 2 thin itrainer
at moft ; orafter due time allowed for them to fubfide,
be decanted from their fzces. Some, in the number of
Tinfures to be thus treated, will alfo doubtlefs include
the liquid Laudanums ; which above are exprefly order=
ed for filtration ;and that upon very good grounds : for
they wou'd otherwife be continually depofiting theie' -
diment, or epium, efpecially if over-charged thérewith,
it were very imprudent to risk the fhakiggof' the con-
taining glafs, when the Laudanumisgemes to be poured
out for ufe 3 and impoflible tofay what proportion of
opium was contain’din a precife quantity of the Tinc-
ture : whence much morg than the deftin'd dofe of o-
pium might dangeroufly come to be exhibited : but
fuch unlucky accidents are by filcration effeGtually
prevented.
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