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Chemical Medicines.
G A'S'S 1.

CHEMICAL PREPAR A-
TIONS of VEGETABLEs *

SECTION 1
Distice’p Oirns,

Oleum Abfinthii.
Oil of Wormwaod.

AKE any quantity of the plant Worm-

I wood, moderately dry'd in the fhade
and cut to pieces; as much. Spring-water as
will commodioufly keep it a-float; and a pro-
per quantity of Sea-flt, to give the liquor a
tolerable fharpnefs: Ict them fteep together for

* The order obferved in the pure chemical part is no
lefs exat and beautiful than that in the Galenical, or ra-
ther the Ercceding mix‘r part of this Difpenfatory ;land
ro other thanwhat s religioufly,and with great propriety,
purfued by the accurate Bocrbaave in his New' Method
of Chemifiry.
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210 CHEMICAL

cight days ; then diftil them, by the alembic, with
a fomewhat fmarter fire, than what is ufed in
the diftillation of waters 5 and afterwards fe-
parate the Oz from the Water, according to .
the rules of art *.

In the fame manner are diftill'd,
Oleusn Herb. The Oils of the Plants

Majorane, Marjoram.
Menthe, Mint.
Pulegiz, . Peny-royal.
Rorifmarini, ~ Rofemary.
Rute, &c. Rue, &rc.
Flor. Of the Flowers of
Chamamels, Camomile.
Lavendulz, &c. Lavender, & c.
Sem. Of the Sceds of
Angfe, - * Anife.
Carut, Caraway.
Cuminz; : Cummin.
Feniculi, &c. Feonel, &e.
. Cort. Of the Rind of
Aurantiorum, Citrons.
Citriorum, ", Lemmons.
Limonum. ‘ Oranggs.
Caryophyllorum, Of Cloves.
Cinnamomsi, Cinnamon.,
Macis, Mace. -
Nucis Mofchate, &<. Nutmegs, &'c.

But

% The addition of the Sea-falt, or any mineral
acid, will confiderably increafe the quantity of theoil 5
(as the judicious Homberg firlt difcover’d) by OPCniIIg the

1trie




PRERDRE AL TONS. "2

But obferve that all Seeds and Spzces ought
to be bruifed before they are fet'to fteep.

All ‘'manner of un&uous Fegetables will
afford their Qil by this kind of trcatment
provided the time of digeftion be fuited to
the firength and texture of the fubjett. The
tendereft plants fcarce require any digeftion at
all; thofe of a foft and yielding nature, re-
quire one of two or threc days; the vifcous
one of as many weeks; and the woody and
refinous one, of as many months. The longer
the digeftion is continued, the larger quanticy
of ' Sea-falt is to be added; inftead whercof
may be ufed Nitre, crude Tartar, or any
fix'd acid Spirit. The Water {eparated from
the Oil,, may be employed to advantage in
furure diftillations *.

Olecum Baccarum Juniperi.
Oil of Funiper-Berries.

Take any quantity of bruifed Juniper-ber-
ries, half their weight of Spring-water, and

little cells of the plant wherein ’tis naturally lodo’d ;
at the {fame time prc{'cr\'in'{ the fubjeét {ound and un-
tainted : fo that whatever effential Oil is fet loofe by the
digeftion, is kept unchanged ; and thus the {fmart fire,
cannot fail to raife it in diftillation. For.the whole
rationale whereof, and the manner of {eparating the
eflential Qils of Vegetables, the reader may confult
Boerbaave’s Newy Merkod of  Chemifiry. pag. 76—196,
and 99, 100. PracT.
* For the rationale and amplehiftory of thefe marters,
fee Boerbagve’s New Method of Chem)iry, ubi fupra.
> 2 a
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a {mall proportion of Yeft; let them ftand
together for fome days, but not too long, to
ferment ; then add a fufficient quantity of
Spring-watcr, and diftill the whole by the
alembic’; feparating the Oil, according to art,
from the Watcr.

After the fame manner are diftill'd Oleum
Baccar. Laurt, érc.Herb. Sabine,c>c. the Oils
of Bay-berries, and other Berries of that kind ;
the Oils of Szvin, and other plants of that
nature 5 and indeed the Oils of all vifcous
fubjetts, or thofe of a clofe texture *.

Oleum Terebinthinz.

O:l of Turpentine.

Take any quantity of Turpentine, melted
over a gentle-fire, and pour it into a glafs
rctort, fo as to fill one half thercof ; then
fitting on ‘the receiver, diftil in a Sand-heat ;
and with a foft fire, there will come over an
acid Spirit; then, the fire being gradually in-
creafed, alimpid O#/, commonly called the-
real Spirit, dnd at length a yellow Oil 5 leav-
ing the Co]oghon, at bottom s Which being
uxf*cd with the laft degree of fire, will alfo
afford a red and dusky-red Oil, that falls

* For the method of procuring this Oil, without any
previous fermentation, fee Boerbaave's Chem iftry,
%5, 86. Pracr. tho ’tis certain that in fome 1ule\,¢'{s
pwmu?ai ly in thofe difpofed to afford but a{mall pro-
porticn of. m] an imperfect fermentation will increafe
the quantiry.

thro’
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thro’ the other liquors to the bottom of the
receiver.

Thc Gums Ammoniac,
Caranna,
* Elemi,
Galbanum,
Sagapenum,
Storax, folid and hquu
Tacamahac, &e.

diftill'd in the fame manner, afford an acid
Liquor and an Empyrcumatical Oil.
Turpentine diftill'd, by the alembic, with
four times its own quantity of Water, yields
a limpid Oil ; leaving the Colophony behind,
after the evaporation of all the Water, ca-
pable of affording upon’diftillation, by the
retort, ayellow, ared, and a dusky-red Oil.
An Oil or pure Balfam is drawn from
Gums and Rofins diftill'd with Water *,

Oleum Guajaci,
Qil of Guaiacum.

Take any quantity of Guaiacum-Chips,
put them into a retort of Earth, or Glafs, and
gradually diftil them in a naked fire, or a
Sand-furnace: an acid liquor will firft afcend,

* For farther information upon thisarticle, the diftil-
lation of Guns or Balfams, we cannot refer the re: I.d T
Letter than to Boerbaave’s Chemifiry, pag. 101—~10
PRACT
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then a light red Oil, and at length, with the
utmoft degree of heat, a thick black Oil, that.
finks thro’ the other liquors, to the bottom of
the retort *. .

In like manner are diftill’d,

Oleum The Oils of
Lig.Buxi, Box-Wood.
Coryli, Hazel-Wood.
Funiperi, &c. Juniper-Wood, ¢re.as al{o
of

Camphore. ~ Camphire. -

Oleum Benzoini.

O:lof Benjamin.

After the Flowers of Benjamin are fub-
limed, put the remainder into a glafs retort,
and diftil off the Oil in a Sand-heat. The
Flowers of Benjamin are obtain’d in the fol-
lowing mannert. ;

Flores Benzoini.

Flowers of Benjamin.

Take any quantity of powder'd Benjamin,
and put it into a glazed pot, and fit a conc of
paper to the brim thereof ; then adminifter a
{low fire, that the Flowers may fublime ; and
repeat the operation till the paper becomes
foul with the afcending Oil

* See Boerbaave’s Chemifiry, pag.89—ot. PrAcT.

1 See Boerbaauve’s Chemifiry.. Procefs 32. pag. rcf.
T 5 s
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ExTRrRACTS _and Rosins.

Extradtum Plantaginis.
Extract of Plantain.

AKE any quantity of Plantain-Juice,
clarify it, either by reft, the filtre, or
the white of eggs *; and afterwards evaporate
it to the confiftence of honey t.
In the fame manser are prepared the Ex-
tracts of all acid, cold, fucculent and ftyptic
plants.

ExtraGum Abfinthii.
Extralt of Wormwood.

Take any quantity of dry’"d Wormwood,
and a fuitable proportion of Spring-water;

* For the feveral methods of clarifying vegetable
juices or decoftions, fee Boerhaave’s Chemnifiry, pag. 26,
27. Pracr. :

t The Extract of Plantain is doubtlefs here defign’d
as a ftyptic and refrigerating medicine 5 which are'in-
tertions it anfwers well : but to expeét thefle virtues, to
any great degree, in the fimple water of the plant, be-
trays a ftrange ignorance in chemiftry.

P4 boil
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boil them togethér till the Water has extra@ted
all the. virtue of the plant; then filtre the

Dccoction, and: evaporate ity over a flow fire,

to the confiience of honey. But whillt the
decottion is 'in hand, add to it a little falt of
Tartar ¥, :

Extrattum The Extraftsof
Rad. Gentiane, Gentian-root.
Helebor: migri,  BlackHellebore-root.
Helleniz, Ellicampane-root.
Rhbabarbari, Rhubarb.
Cort. Peruviant, PertuvianBark.
Herb. Centaurii minoris,The Herb Centory,
: the lefs,
Flor. Chamemeli, &c. Camomile Flowers,
: e, -

are prepared in the fame manncrs; fo like-
wifc are the Extrats of all fix'd dromatics.

Extrattum Jalappz.
Extratt of Falap.

Take any quantity of Jalap-root, well brui-
fed, and pour as much rectified Spirit of Wine
thereon, as will float four inches above it;
extrac the Tin&ure 7z Balneo Marize ; which
‘being pourcd off, add to the remaining mafs
a proper quantity’ of Spring-water; and boil
* * The addition of the Salt of Tartar confiderably
improves the preparation ; asit opens the texture of the
plant, fetches out its virtues, and tends to keep the
LExtradl from growing too dry for ufe. '

; : Them




PREPAR ATION S Nz

them togethér for an hour; then mix the
filtred Deco&ion with the former Tinéture,
and evaporate them to the confiftence of ho-
ney : adding al{o a little falt of Tartar*.

Extractum The Extra&ts of
Mechoacanne, Mechoacan and
Turpethi, Turbith,

are made in the fame manner; fo likewifc
are the Extra&s of all refinous Bodies 1.

Refina Jalappz.
Rofin of Falap.

Take any quantity of well-bruifed Jalap-root,
and pour thereon as much reétified Spirit of
Wine, as will rife four inches above it ; di-
geft them together, iz Balneo Marie, f{o as
to extra& the Tin&ure 5 which being filtred,
pour toit a fufficient quantity of Spring-Water,
and the Rofin will precipitate to the bottom,

* By changing the menftruum, in the fecond opera-
tion, the learned compilers prudently defign to gain the
faline as well as the refinous part of the Jalap in the
extract ; which makes it a much more fafe, as well as
a more effctual remedy in many cafes. See Boerbaave’s
Chemifiry, pag. 159. Pracr,

t+ This Article of Extralls is here condulted with
goad skill and judgment, arifing from a thorough ac
quaintance with the properties of Simples, and the moft
{uitable ways of obtaining their medicinal parts: for
farther proof and illuftration whereof,the réader may be
pleafed to confult Bosrbaave’s Chemiftry, pag. 20, 25-
Pracr.

which
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which is afterwards to be dry’d witha very

foft heat.
Thus likewife are prepared,

‘Refina ~ The Rofinsof
Guajaci, Guaiacum.
Scammoniz, &co Scammony, ¢>¢ *.

* If the reader defires to be fully inftruéted in the beft
manner of obraining the Rofins of different vegetables ;
with the theory or mechanical rationale thereof, he can-
not do better than confult the diligent Boerbaguve in his
New Method of Chemiftry, pag.157—167.

SEC-
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SECTION IIL

Savts voth Effential and Fix'd ;
with the Preparations of TART AR.

Sal Effentiale Acetofz.
Effential Salt of Sorrel.

AKE any quantity of the Juice of
Sorrel, clarified by ftanding, and eva-
porate two thirds of it away ; ftrain the re-
mainder through a flannel bag, and again ex-
hale it to a pellicle 5 then putit into a glafs
veflel *, and pour a little Oil-Olive upon the
top; fet the veflel in a cellar, till numerous
cryftals appear therein 3 which are to be firft
~gently wafh’d with Spring-water, and then
dry’d. ‘ '

* Or rather an unglazed earthen one, that the falt
may the fooner fhoot and flick to the fides thereof. "This
is the diretion of the learned Boerlaave; tho with all
the affitances he cou’d invent, he affures us he never
finifhed this procefs in lefs than half a year 5 the Eng-
lif and Freuch phyficians, therefore, {cem much hap-

ier, if they can perform it in eighc or ten days ; as.the
Londorn Difpenfatory, and Lemnery’s Chemiftry confpire
to perfuade one. See Bosrbaave's Chemiftry, pag. 34.
Pracr. Pharmacop. Londinenf. nder Salis Ejffentialis
parandi Ratio, and Lemery’s Cleiniftiy Chap. XII. of
Vegerables. '
Sul
e
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Sal The Eflential Salts of the
Centanrit minoris, Lefler Centory,
Cichore:, Succory,
Eupbrafie, Eye-bright,
Fumarie, Fumatory,
Plantaginis, ’ Plantain,
Luercis,&e. Oak, ¢re.

are obtain’d in the {ame manner; asare alfo

the Salrs of all acid, auftere, aftringent and
very bitter plants, that contain but little Oil.
The Waters of thefe plants, which are ob-
tainable to no good purpofe by diftillation,
may be madc by diffolving a proper propor-
tion of their effential Salt in Spring-water *,

Sal Fixum Abfinthii.
Fix'd Salt of Wormwood.

Take any quantity of the Herb Wormwood, A
cither frefh gather'd or gently dry'd, put it
into an iron pan, and with a foft fire reduce
it to white afhes; of which make a lixivium,
with a proper proportion of hot Spring- .
water ; filtre the lixivinm, and with a gentle
fire, evaporateit to a brown Salt ; which by
a few repeated folutions, filtrations and coa-
gulations will become pure and white .

* It is with great Flcafurc that the reader, thro this
whole work, will obferve {o good an acquaintance with
chemiftry in the learned compilers ; as indeed it were
very rafh to write a public Difpenfatory without it.

t To fave trouble and charge, this Salt is prepared
by. our whole-fale dealers in a much fhorter manner
from Cineres Clavellat:.

Afeer
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After the fame method are obtained,

Sal The fixd Salts of
Artemifie, Mnugwort.
Cardui Benedifl:, Carduus-Benedi@tus.
Centaurii minoris, Centory, the lefs.
Fabarum ftipit.  Bean-Stalks,
Geniftz, . Broom.
Scordiz, Scordium,
Tamarifci, &c. Tamarisk, &e.

Cryftalli Tartari;
Cryftals of Tartar *.

Take any quantity of white Tartar, reduced
to powder, diffolve it in twenty times its own
weight of Water, and filtre the folution,
whilft it is yet hot, thro Cap-paper, into a
wooden veflel 5 then expofe.it to the cold air
for a night longer, that the cryftals may fhoot
to the fides of the veflel ; after which, pour-
ing off the water, lct the cryftals be taken
out and dry’'d. There is no difference be-

tween this and

Cremor Tartari t.
Cream of Tartar.

Take any quantity of the foregoing filtred
falution of Tartar, and boeil it over the fire,

* The preparations of Tartar very juftly make a part
of this Seition, as being no other than the eflential Salt
of 'a fermented vegetable Juice, or Wine,

t Bscept in the mannerof preparation; which {feems
to have given it the name of Cream of Tartar. ;

til
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till a thick skin appears on the furface, which
is to be taken off’ with a perforated wooden
ladle 5 then boil it till a new skin arifes, and
take this off as the former, and continue to
do thus till all the water is wafted in this man-
ner; and-at length dry what' was fo skim'd
off, in the Sun.

Sal Tartari.
Salt of Tartar.

Take any quantity of white Tartar, wrap
it up in moiften’d Cap-paper, and calcine it
in a reverberating Furnace till it becomes very
white ; then diffolve it in hot water, filtre the
folution, and exhale it, in a glafs veflel,
onc of glazed earth, till it becomes as white
as fnow, and perfe@ly dry; keeping it con-
tinually ftirring with an iron ladle towards
the end of the operation ; to prevent its ftick-
ing to the bottom of the veflel.

This Saltis alfo prepared from. Tartar, and
half its weight of Nitre, reduced to powder;
the mixture being deflagrated in a crucible,
and calcined in a firong fire, for an hour ;
and afterwards dcpumtcd by folution, filtra-
tion and cvaporation *,

* As the moft approved chemical authors declare they
find no difference between the fix’d Salts of vegetable
fubftances ; there can be no great harm, if the tr*dmﬂ
chemifts make ufe of tnc chm apeft (Um,cri they can pro-
curg for the making of what is called Salt of Tartar.

k ' If
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If the Salt of Tartar be required ftronger,
let the white Salt be fufed with a very vio-
lent fire, in a crucible, and reverberated, for
fome hours 5 till it turns of a greenith or
blue colour.

Liquamen Tartar, vulgo Oleum Tartari
per deliquium dictum.

Liguor of Tartar, commonly called O:l of
Tartar per deliquinm.

Take any quantity of Salt of Tartar, put
it into a flat glafd veflel, and expofc it to
the air of a moift place for fome days, fo
as that it may diffolve into a liquor, which
is either to be filtred, or freed from its feces,
by inclining the veflel.

The higher this Salt is calcined, the cafier
it refolves*,

Tartarum Vitriolatum,
Tartar of Vitriol.

Take any quantity of Oil of Tartar per de-
liguinm, put it into a capacious glafs veflcl,
and add thercto, drop by drop, a {ufficient
quantity of re&ified Oil of Vitriol 35 that is,
fo much as will put a ftop to all farther ef-

* As more ftrongly attralting the moifture of the
air 3 which appears to be a much better menftruum for
this purpofc than bare common water, as containing
many more active parts than that. ;
feryefcence i
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fervefcence; then evaporate the mixture, with
a gentle heat, till it grows dry *.

If the white Precipitate made in’ this o-
peration be diffolved in hot water, then fil-
tred and evaporated to a pellicle, it:will fhoot
into cryftals.

Tartarus Solubilis.
Soluble Tartar.

Take any quantity of the Cryftals of Tar-
- tar, and diflfolve them in ten times their own
weight of hot Spring-water; add to the fo-
lution, drop by drop, a fuflicient quantity of
Oil of Tartar per deliguium ; that is, .fo much
as {tops all farther effervefcence : whilft the
liquor remains hot, let it be filtred; and e-
vaporated, in an earthen veffel, till it grows
dry, or only till a skin appears on the fur-
fate, fo as that the Salt may be reduced to
cryftals f.

Sapo, Tartareus.
AY oap of Tartar.

Take any quantity of Salt of Tartar, tho-
roughly calcined ; and, whilft it yet remains

* The Capur Mortuum of the Spiritus Nitri fortis,
made with Qil of vitriol, and fometimes called by the
name of Sal Enixun Paracelfi, is no bad {ubftitute for
this preparation; and accordingly is often fold for the
thing it felf.

t For more particular direftions and informations

relating to this procefs, fee Boerbaave's New Method of

Chemifiry, pag.181—i183. Pracr, ,
’ hot,
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hot, reduce it to powder, put it into a wide
glafs veflel, and immediately pour thercon
tiice its weight of Oil of Turpentine s and
lIet them ftand together in a cellar for fome
weeks, till the Oil fhall have entred the Salt s
then by degrees add more Oil, till at length
the Salt {hall have imbibed thrice its own
quantity tlereof3 and they both together in-
corporate into a Soap, which they will doin
the fpace of a moanth or two, provided the
matter be daily kept ftirring.

The operation will be finifh'd the fooner,
if the containing vefiel be faften’d to the fails
of a wind-mill, or any other machine that
has a fwift circular motion *.

Lapis Septicus, feu Cauterium Potentiale:
Potential Cautery.

-

Take of Pot-athes and Quick-lime, cach
a like quantity, and a fufficicnt quantity of
Spring-water ; let them ftand together; for
fome days, in a veffel of glafs or glazed
earth, then filtre the liguor, and evaporate it
till it acquires the hardnefs of a ftone{.

* There are féveral particular circumf*ances to be
carefully obferv’din the conduét of this procefs 5 and up-
on which its fuccefs depends. See Boerbaave’s Che-
miftry, pag. 178—i180. PracT.

1 See Boerkaave’s Chemiftry, pag. so. Pracr.

Q. CLASS
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