SECTION XV.
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OiLs o[ata;:ned by Expreﬂ?on: .

Oleum Amygdalarum dulcium.
Oil of fweet Almonds.

Ake any quantity of {weet Almonds;
frefh dried, and blanched; bruife them
in a marble mortar ; put them into a hem-
pen bag, and gradually for¢e out the Oil by

o? = 7
mcans of a prefs, without the afliftance of

fire.

In the fame manner are procured the Oils
of bitter Almonds, Hazel-nuts, Wall-nuts,
Mace, Nutmegs, ‘white Henbane-feed, Lin-
fced, white Poppy-feed, and Muftard-feed 5
the iron plates of the prefs being firft mode-
rately warm’d *,

* For a full def@iption, and rationale, of the manner
of obtaining vegetable Oils by expreflion, fee Boer-
baave's New Meirkod of Chewiftry, p. 69, 72. Pracr.

Both
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Joth ripe and unripe Qil-Olive, as alfo
Oil of Bays, are brought to us from foreign
parts.

Qivrs made by Infufion and De-

coction.

Oleum Abfinthites.
“Oil of Warmwood.

Take a pound of the bruis'd tops of frefh
commen Wormwood, and three pints of ripe
Oil-Olive: put them intoa glafs veflel, or one
of glaz’d carth; clofe it well, and expofe it
to the heat of the fun; for fiftcen days’; then
add four ounces of the juice of Wormwood ;
and boil the whole gently, till the juiceis eva-
porated, and afterwards force out the oil
with a prefs.

In the fame manner are made,

Oleum Anetbinum, Oil of Dill, from the leave

of the plant.
——Chamemelinum Camonmile, from the
Sflowers.
— Hyperici--— St. John's wort, from
the tops.
—— Liliorum alb. White Lillics, from
the flowers.
~—Rofarum rub. -Red Rofes, from the
flowers.

o~ Rttt a1t —mmmeem— Ruse, from the leaves.
Oleum
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Oleum Lumbricorum.
Oil of Earth-Worms.

Take of Earth-worms, well wafh’d, ‘half 2
pound;-of ripe Oil-Olive, a quart; of white
Wine, half a pint ; and boil them together, iz
Balneo Marie, till the Wine is confumed ; af-
ter which, ftrain out the oil, by expreflion.

Oleum Mucilaginum.
Oil of Mucilages.

Take of frefh Marfhmallow-root, bruifed,
four ounces;; the root of*white Lilly, and
frefh Squill bruis’d, of each an ounce ; of
Fenugreek-feed, and Linfeed, each an ounce
and half : fteep the ingredients in a proper
quantity of Spring-water ; and aftcrwards boil
them gently till they make athick and vifcous
muulagc s Which being prefs'd firongly out, add
thercto two quarts of Oil-Olive, and boil it
over a very gentle fire, or 2z Balneo Marie,
till the aqueous moifture is evaporated ; obfer-
ving to keep it continually ftirring, to prevent
its burning ¥,

*'Thel xt'cmna this oil in readinefs, as an officinal,
will greatly eafe the trouble of m: =L1rgﬁ.xcral deu:incs =
particularlythe Unguent. Dialthee, E Emplafir. Diacky-
von, Einplafir. de Mu ilaginih, &ec. as we fhall {ce
hereafter, . ,

Oleum
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Oleum Myrrha per deliquium.
Oil of Myrrh per deliquinm.

Take any number of new-laid Eggs, boil’d
hard, cut them lengthwife, and rake out the
yolks; then fill up the cavities of the whitcs
with powder of Myrrh ; tye them together
again with thread, and hang them up.in a
moift place, fo as that the liquor, ot oil, may
run from them intoa veflel, fet underncath to

eceive it X,

* That fo indolent, and apparently unative 'nhmq
as the white ofan Egg, fhould diffolve the tough body
of Myrrh, which mm.x folvents touch with fuch great
difficulty, muft needs appear ftrange to any one that is
unacquainted with the doftrine contain’d in that admi-
rable L}‘sp er of mu,.fu/ i125, given us h} the learned
Boerbaave, in his New Met i of/o_; Chemiftry, p. 332—362,
TuEeoOR.
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