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which means the trunk in old trees is much thicker for 2 or 3 feet
than it is higher up, '

_ Leaves (fronds) clustered, forming a terminal head ; youngest leaf
Trises fmm+ the centre of the tree, folded closely like a shut fan, and
covered with a downy substance. The unexpanded leaves are pale,
yellow, and smooth, like fine satin ribbons; mature leaves are dark
green ; middle leaves are horizontal, rather drooping, from 10 to 15
feet long, and in breadth from 3 to 4 féet,_Pinna.ted, or subdivided in-
to two rows of leaflets ;' common petiole or leaf-stalk naked near its
!mse; leaflets numerous, sword-shaped, about 2 inches broad, placed
In two ranks, which are a ]jt-.tle-iuc]]i)ued to each other. °

Spathes or sheaths of the flowers oblong, acute, thick, fibrous, re-
semble paper in texture, open on the lower side. Admirably calcu-
lated to protect the inflorescence.

Flowers axillary, proceed from a large single-leaved pointed spathe,
The spadix is spicate: each spike has towards its base one or two
female, flowers, the others being male. In both male and female
flowers, the ,calyx has three divisions, and the corolla three petals,
The male flowers have six stamens, and the, female three stigmas...

Lruit about as large as a man’s head, clustered, cege-shaped, ob-
scurely three-sided, with rounded angles, external rind, (Epicarp, )
thin, even-surfaced, tough. = The fleshy part (Sarcocarp) is extreme-
ly fibrous ; jput (putamen) originally trilocular, but. two of the cells

are,commonly obliterated, and one only comes to perfection, nearly.

globular, hard, one hole at the base, closed with a black membrane,
two, external, depressions ivesembling holes.  Kernel (Endosperm)
white, nearly. 4 an inch thick, in substance and in taste resembling
hazgl nut, or filbert, hollow, and containing about a pint of whey-co-
louredliquor; requires nearly twelve months tobecome completely ripe.
Ripe nuts are known by a succussion of the water within them.on
their being shaken. The embryo, which is a small oval body, is
situated at the base or attached part of the nut, immediately under the
membrane that covers the hole in the shell. . Whenia coco-nut ger-
minates, the embryo enlarges into_a:white spongy substance, which
in time nearly fills the cavity of the nut. A shoot projects through
the hole, which divides into an ascending and a descending portion,
the former being the embryo stem, and the latter the rootlets. The
water and kernel of the nut supply nourishment to the plantlet, and
in the course of time they are in this way entirely consumed. When
the shell has fulfilled its important purposes of preventing the exit of
the water, and;protecting the keruel from external injury, it crumbles
into earth, but frequently not until it has been under ground for two
or three years, . o b w0 B Sida T demd s
Matulla—This is the Singhalese name of a remarkable substance

resembling coarse: cloth or gauze, which arises at the base and ont-

side of the fronds, especially in young trees. Each portion is obtuse-

ly triangular, the base of the triangle adheres to the stem, while the

other margins are attached to the stem and back of the frond. When

young it has a very delicate texture, and a silvery white colour; the

fibres diverge in an oblique direction, and generally there appear two
4
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;::t,u;}f f:?;ﬁg a much higher price in America than it does in any

The coco-tree is also cultivated on the Brazili
tent of 94 leagues. This tree is not inr.ligusmum,‘:s]Ii ]i:nP{;is:nﬁ;;:;l Ex.t
of all the trees which the Europeans have introduced it is b far tEe
most important. The nuts are gathered four times a-year gnd form
one of the chief articles of trade. No use seems to hiﬁ haerrnnds
of the husk of the nut in Braziluntil the beginning of the present een-
tury when the uses fo which it might be applied and the mede of
its preparation were pointed out by Dr Manoel Aruda de Camara
(Southey's Brazil, Vol. iii.) Coir hasfora number of years heen st
tensively manufactured at Recife near Pernambuco.

The coco-nut tree is, however, more extensively cultivated on the
Continent and islands of Asia than in America. Pirard de Laval
who visited the Maldivian islands in 1601, states, that these small iB:
lands used to export annually about 100 ships loaded with coco-nuts.
Whep he was there 400 coco-nuts cost a larin, which is about 8d.
Sterling. 'The coco-nut tree alone, he says, ** might supply all the
necessaries of life, for it affords wine, Lioney, sugar, milk, and butter,
besides that its kernel may be eat as bread, of which they have none
in that country. Further, most of their utensils are made of the wood,
bark, ]_eaves, and nut-shells of the tree.” The Mahommedan travellers
who visited the Maldiveislands in the ninth century state, that * the
workmen in these islands are exceedingly expert, and make shirts
and vests,and tunicsall ofone piece of the fibres of the husk of the coco-
nut ; of the same tree they build ships and houses.” At the present
time the principal exports from the Maldivian islands are coco-nuts,
coco-nut oil, and coir. Indeed, all this group of islands is richly cloth-
ed with coco-nut trees. With respect to some of the Malay islands,
it is alleged they would not be habitable without this palm, from their
want of fresh water. The inhabitants give coco-nut milk (water)
to their cattle, and never use any other beverage themselves. In
such esteem is this tree held in the Maldive islands, and all along the
Malabar coast, that it is a common saying among the inhabitants, * as
fruitful, as profitable, as heautiful, &c. &e. as a coco-nut tree.  The
coco-nut palm is of great importance in some of the provinces south
of Chittledroog (Peninsula of India.) Topes of them are seen every-
where andsome valleys appear like forestsof them.” (Heyne's Tracts
on India.) At Chinapatnam, in Mysore, there is a tract of land
thatisabout 18 milesin length, and from one miletoa quarterof a mile in
width, the whole of which is, with the exception of some small spots,
planted with coco-nut and betel palms.” ( Buchanan's Travels in My-
sore, &c.) But perhaps the coco-nut tree is nowhere so extensively
cultivated as in the island of Ceylon. In 1813, 1t was estimated that
10,000,000 of trees were growing on the south-west coast only. Dut
as this tree is planted more or less both on the east and west coast of
the island, and in many places of the interior, it may be inferred that
its cultivation is very extensive. Indeed the produce of the coco-nut
and the cinnamon tree are the chief staple commodities of theisland.
The cottages of the inhabitants are generally surrounded by a number
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islands.  Coco-nuts seem to be particularly well adupted for gor-
minating and taking root upon the shelving and irregular surface of
coral rocks.  The lithophytz do not build in compuct masses, and the
shelv'eis are usually intersected with openings, sometimes narrow, and
sometimes of considerable: width and depth. Coco-nuts have been
planted in such shelf holes which have germinated and grow luxu-
riantly. -~ The shelves are frequently covered with vegetable earth
more or less mixed with sand. b o s s b gy
Coco-nut plants are raised in the following manner : The requisite
number of the ripe nuts are ranged in rows upon a smooth and rather
hollow piece of ground, with the base of the nut uppermost. They
are covered with a thin stratum of earth, in which state they remain
for ten or twelve months, when they may be transplanted from the
seed-bed to a tope or garden: ' The nuts and young plants require to
be carefully watered during the dry season. In two or three months
after the seed muts are placed in the bed, the plantlet issuesfrom the
earth., The young shoot is much prized as an article of diet, and is
sometimes eaten vaw, but more frequently it is roasted in ashes or
curried. < The shoot attains the height of 16 or 18 inches during the
first year, and the young bud resembles a bundle of narrow ribbons,
The plants are sometimes not transplanted before they are three years
of age, and the nut even then adheres to some of them, but not to all:
In the toddy topes or coco-nut orchards, the distance 'preserved be-
tween the plants is usnally from 20 to 24 feet. At this distance
holes about 2 feet deep are made to receive the plants, and for the
purpose of collecting moisture. - The holes after ‘they receive the
young plants are only partially filled up with earth, and, probably from
superstitious motives, a small quantity of salt is frequently placed
under the plantlet. For'three or four years the plants reqnire to be
fenced, so as to prevent them being injured by cattle. = = now o
The coco-nut tree if planted in a good soil blossoms and bears
fruit at about 5 or 6 yearsof age. It continues toigrow: for about
30 years, bears fruit until it is 60 years old, and dies at from: 90 to
100. The owner of a tope reaps the reward of his labour chiefly
either in nuts, or by extracting a sweet juice; colloquially denominat-
ed toddy in India, from the flower, and various circumstances combine
to make him prefer one crop to the other. ‘A rotation or succession
of crops is in this respect sometimes adopted.; Drawing toddy from
trees, is said to be a very severe cropping if it be. continued for more
than one or two years, hut when arack, which is distilled from the
uice, is much in demand, owners of the coco plantations usually
adopt the toddy havvest. When it has been resolved to- draw toddy
from a tope, the toddy-drawer makes a rope-ring ‘with' the- young
leaves of the tree; 10 or 12 inches long; into which he puts his feet
to enable him in some measure to stand on the side of the stem. He
places his feet close to the trunk, and then lifts himself up a little
way with his hands, and subsequently raises his feet. By the alter-
nate exertions of his hands and feet, he soon _renc:imfs the top of the
tree. The heads of the trees are connected with coir ropes, or more
frequently hy means of the stems of creeping plants, by which means
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mattress.” In the course of time the perforation was filled u d
the wound perfectly healed.—/ M. Le Gour 2 4. Mag
thowor andpxxi‘) ¥y ( we de Flaiz, Phil. Mag,
Coco-nut trees ave oceasionally struck with lightnin i

means the head is killed and the Ftree dies. The Eesimc%i,n:iynftg:;li
nut trees, by severely injuring the central bud or cabbage, is one of
the barbarities of war which is occasionally practised in those coun-
tries where this tree contributes materially to the sustenance of man
It is aIleged that rats prey on the young nuts, more ES]JEIﬁH.l]}' in 'FEI‘}:
dry weather, as they afford not only meat but drink also. Trees are
sometimes undermined and uprooted by ants,

SYNoNYMS.

Sana pala, . . - . : Pali.
Nari Kaylum Tangadrs, . g : . Sanscrit.
Nareil, ; . ; ; : Hindostanee.
Polgaha, : . . : . Singhalese.
Tenga, . . . . . Rheede Hort. Mal.
Tay . : a : : Canarese.
T'E:I'I }l', HH.I"IL'H., Kﬂbﬂ.ﬂ, = - . TE]_i"g-d_
Kalapay and Nyor, - . . . Malay.
Haari, 5 . . . . Otaheitan.
Cagolli, 3 - . ] L Mexican,
Masogua Inaiguaruiba, : - . Brazilian.
Cay Dua, . . . . «  Cochin Chinese.
Yai X0, . . i p 5 Chinese.
Jowrhind, - . - . . Arabic,
Narjible, : oy TR . : Persian.
Palma Indica, coccifera angulosa, - - Burman, Zeyl.
Calappa Palma Indica Major, - : : Rumph. Ambh.
Cocos Palma, - S ; - . Loureiro.

Labat.

Cocotier or cocos, . . & s !
Coco, or coco-nut tree, frequently mis-spelled cocoa, English.

Many unsatisfactory conjectures have been made with respect to the
derivation of the European name of this tree. Dr Johnson derives it
from Cacaotal (Spanish,) and therefore, he adds, * more properly writ-
ten Cacao.” He obviously mistakes the coco-nut tree for the Theo-
broma Cacao, which produces the cacao beans. Mr Booth in his
Analytical Dictionary says, ¢ The fruit (of the coco-nut tree) is nam-
ed coco by the Portuguese, from the three holes at the end of the
shell, which give it the appearance of the head of a mcmke;i." In all

robability the word coco and its European synonyms are derived from
the Greek word Hocos a seed, nut, or shell. Avicenna, who lived in
the tenth century, calls this tree Grafi Alhend, {Vuﬂ_is In:afs':_:w, the
nut of India. The old travellers and naturalists give it a similar de-
signation, namely, the cocos or cocus tree of I_ndm, which is synonymons
with the nut tree of India, consequently this palm should properly be
called the coco or nut tree, although I have commonly employed the
duplicate name by which it is generally known, viz. the coco-nut tree.

EcoxomicarL QUALITIES.
Roots.—The roots are sometimes chewed as a substitute for the
areca nut. In Brazil and :Elsu in the: 'lunga islands the natives in-
terweave the roots with plait made o the fibrous bark, and thereby
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manufacture them into beautiful baskets, which ave sometimes orna-
mented with beads or shells incorporated in the wicker work.

Matulla.—This cloth-like net-work is much used as a filter, espe-
cially for straining toddy and coco-nut oil. It is also EmPED}’E[I
in some countries as sieves for preparing arrow-root. In the South
Sea Islands it is much used by the natives as a substitute for cloth in
constructing garments, particularly for individuals who are engaged
in such occupations as digging and fishing. Matulla garments are well
ealculated for fishermen or persons employed on the beach, as they
ave but little injured by sea-water, whereas articles of dress made of
bark-cloth would thereby be completely destroyed. The Papuas of
New Guinea seem in general to make the garment which covers the
lower part of the body of this substance. Sometimes it is made into
sails for canoes. The more slender fibres resemble waxed thread, for
which they may be used as a substitute. They are from about 1 to
2 feet in length, according to the size of the tree upon which the
Matulla is found.

Stem.—The wood of young trees is, as Linschoten states, *sap-
py like a sponge, and is not firme” consequently, it is comparatively
of little use. The wood of old trees is valuable for a great variety
of purposes in the construction of houses, and especially as pillars, wall-
plates, and rafters. The best spears of the Otaheitans are made of
the coco-nut tree. In India the lower part of the stem is much used in
making tom-toms (small drums,) It is now, I am informed, import-
ed into the European markets under the denomination of porcupine
wood.  For domestic purposes the native workmen manufacture po-
tash from the ashes of the stem and leaves.

Leaf-bud.—The unexpandedor terminal leaf-bud is much prized as
an article of diet by both Europeans and natives, but as the tree dies
when the bud is cut off, it is seldom obtained except when a tree is
blown over by the wind. When hoiled it is extremely delicate, and
resembles a filbert or very tender vegetable, The natives preserve it
in vinegar, and eat it as a pickle. An ordinary sized coco-nut cab-
bage, as_t.he_ bud is frequently denominated, is about 21 feet long and
1} feet in circumference, and weighs from 20 to 30 pounds.

Fronds or leaves.—The mature leaves of coco-nut trees are applied
to a great variety of purposes.

Food for Elephants—Tame elephants are chiefly fed upon coco-
nut leaves in Ceylon, and these animals evince much sagacity in pre-
Pﬂl'iug them for maﬂtiﬂﬂtiﬂll. Thejl' tear the leaflets from thﬁ PEt-iﬂ]E
or middle stem of the frond, and switch a bundle of them round the
fore-leg, by which means the elastic midrib of each leaflet is separated
f'rurq the softer margin of the leaves, which is eaten, and the midrib
18 rejected.

e ﬁﬂlﬁfﬁﬂ utensils and other purposes—The leaves, either entire or
x _Elt“dm“ﬂ}': are manufactured into baskets, lanterns, mats

for the ceiling of rooms, carpets, sails for canoes, coffins or baskets
for containing dead bodies, tem¥m-nry tents for covering palanquins,
R e e R ke o ol
constructed of tl co-nut leaves, and frequently the walls or sides are
1e same materials, When the leaflets are interwoven,
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and thereby prepared for thatching houses, &c. they are named Cud-

Jans in Ceylon,

Dress, Ornaments, &e.—The inhabitants of several of the South Sea
Islands manufacture a kind of mask or vizor of the leaves of the co-
co-nut tree, which they wear to defend their faces from the scorching
rays of the sun. Hu:ts and l}enutriﬁll;bunneta are made of the young
leaves by the Otaheitan ladies, They also manufacture a kind of
artifieial flowers, by extracting the petals of the most fragrant flowers
and fas@mﬁng' themuponthe elasticmidrib of the leaflet. These flowers
are sprinkled with scented oil, and worn, in:bonnets made of the. coco
leaf.. A gentleman who lately visited the T. onga Islands, and who
devoted much attention to the dréss of the ladies on: days-of festivity,
says, ¢ We admired every ornament until, to complete the dress,
quantities of coco-nut oil were Javished over the head, arms; neck, and
parti of the body.” - In Ceylon the young leaves: are much: employed
to ornament ball rooms and places of public resort. In the Tonga
Islands the warriors have on particular occasions streamers or: pen-
nants composed of the young leaf; attached:to their heads and arms,
full 13 feet long, which, by floating in the wind, produce a most
romantic effect; and in the Marquesas and. Washington Islands; the
official or distinctive dress of the priests is made of coco-nut leaves.
The cap: or head-dress is thus prepared : A portion of the petiole or
middle stem of a leaf is placed perpendicularly over the forehead, and
the leaflets still attached to the stem are passed round the head on
each side and neatly: fastened together behind. Inaddition to the uni-
form cap the priestsiwhen on duty wear a cape or covering over the
shoulders made of the same materials. In Ceylon, labourers some-
times protect themselves from rain while at work hy means of a hood
or,Jong: mantle made of coco-nut leaves.:: - w0 watiue

Mariks of respect, emblem of authority, &c.—~The practice of show-
ing respect to individuals' by means of the branches: of palm trees ap-
pears to be very ancient.—( See Matthew, xx1.8, Markx1.8, and John,
xii.13,)—The foliage of the palm tribe of plants has [been in many
countries considered an emblemvof joy and victory, and hence the word
palin is sometimes employed as a synonym of victory and trinmph.
See Leviticus, xiii.40. It is remarkable that a similar moede of show-
ing respect by ¢ waving palm branches” prevailed among the abori-
gines of America when it was discovered by Columbus. In aneient
times, when pilerims rvesorted to Palestine, they cun%qlﬂniy--mtumed
bearing abranch of palm tree, which sanctioned mend,lmt}q-al‘:d‘ hence,
they were denominated palmers. Captain Lyons, whgn des_unh_mg the
amusements of thé natives of some parts of northern: Africa, informs
usy that the dancers “were directed by an old woman; with a torch
in one hand, and a long palm branch in the other, and sung in chorus
verses which she repeated to them.” The young yeﬂﬂf-laam--_ﬂl‘g
in'Ceylon much employed to evince respeet to persons in authority,
such as the governor or chief justice. » When they travel _from«nna_
part of the island to another, lines made of the stems of cme]nngplm_tts
are stretched along each side of the road, on which are suspended strips

f the leaves. : -« ‘ vkl Dt i TR o
: The leaflets ‘of this tree were until lately the emblem of authovity

I
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dung, apirn]ie:l in the same manner as engravers cover their copper-
plates. Ihe native writers in India write upon palm leaves, which
are technically called ollas, with great rapidity,—indeed, they direct
the stylus with such dexterity that they turn their faces frequently
from the leaves and entertain others with talking whilst they are writ-
mng. Palm leaves are much more durable than our paper, especially
in warm moist climates, such as Ceylon, where paper becomes soft,
and is destroyed by insects, and where the ink fades and becomes
scarcely legible. Linschoten, who visited India in 1583, gives the
following graphic account of a young leaf of the coco-nut tree, and
of the uses to which it is applied. It isas thin as paper, and also
white, and is as if it were pleated or prest together as they use to
pleat and presse womens huykes in the low countries; it is also long
and slender, and hath sometimes fifty or sixty folds or plates in it
like a paper book. This the Indians use for paper and hooks where-
on they write, and then it is impossible to get the letters out again,
forit is printed thereon with a kind of iron instrument. The Indians
call it olla, whereof all their bookes, writings, and evidences are made
which they can seale and shut up as wee do our letters.” At present
olla letters are conveyed in Ceylon by means of the regular post in
the usual manner. The leaf is rolled up and sealed with gum lac.
The most ancient materials for writing upon was stone or brick. In
the days of Job sheets of lead were used for a similar purpose, and the
pen employed was an iron stylus. (Job, chap. xix. 23, 24.) Plates of
copper, tablets of wood, and leaves of trees were also used in ancient
times as writing materials. Subsequently the skins of animals were
employed. Job speaks of no other pen but the iron style, which is the

raver or instrument that is at the present day universally employed
in India for writing upon the leaves of the coco, the Falmyra, and
Talipot tree. It is highly probable that the leaves of some of the

alm family were used for writing upon as early as the time of Job. In
chap. xxxi. 35, he speaks of writing * a book,” upon :Which passage the
learned President de Goguet, in his work on the origin of laws, &c. ob-
serves, I cannot imagine what could be the form or materials of
hooks in that age.” The Talipot leaf is sometimes used as paper, and
written upon with ink, which is probably the ink Eﬂmlmﬂl'll_‘,’ employed
hv the natives of India, namely, a mixture of burnt rice and gum wa-
ter. There are some beautiful manuscripts of this kind in the mu-
seum of the East India Company, Leadenhall Street.

Petiole or SiE:PE and midribh foh&‘ Eﬁﬂ.ﬂet.—ThE stipe 18 mu:fh used
as an oar or paddle, as also to construct fences, and when bruised at
one end a brush is formed which serves to whitewash hnus:ea,_ &e.
Basket-nets for catching fish, shrimps, &c. are made of the midrib of
the leaflet, as also panniers and baskets. _lr, is muc}i employed aflsu as
hrooms, tooth-picks, pins, and to make sieves, which are used in the
manufacture of sago. It has been recommended to be employed as a
nucleus for bougies. The South Sea Islanders make combs of this

art of the leaf. In India and the oriental islands the dlS].]EE used by
the natives are commonly portions of the plantain leaf, but individuals
of the caste of Brahmans generally eat from plates made of the leaves
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lucent. A coco-nut is the common resent by whi
classes in India endeavour to conciliate t}:m f'n,mur?nf t]li::]:lptl::i :::r]::
131 the lﬁ:i[nldwe !slnnds, coco-nuts arve the price of labour,—in fact, the
circulating medium. :
Unripe mu's.-—:f‘i:t afford nnnrial?ment to the germ and embryo
plant, a watery fluid is se_r:l'eted, which is converted into seed-pulp or
kernel. The water contains sngar and a gummy matter, and the ker-
nel is composed of a fixed oil or vegetable butter, albumen and liguid
sugar. In chemical composition the kernel is supposed to have
a close analogy with the milk of animals, and it is considered to be
very nutritive.

_ The indigenous inhabitants of tropical islands, such as Ceylon, sub-
sist in a great degree upon the water and pulpy kernel of unripe coco-
nuts. The water is in ¢ colour like whey, and of that consistency,
but in relish far excelling.”—( Dr Fryer's Travels.) When drunk
fresh from the treeitis considerably cooler than the atmosphere,and con-
sequently very refreshing. «1Inthe Tonga Islands, coco-nut water is
the chief drink, as the wells are merely tide wells, which increase and
diminish as they rise and fall.” The great Comoro Island, which is
30 leagues in circnmference, is said to retain no water in its soil, be-
ing voleanic; and the natives are frequently obliged to satisfy the thirst
of their cattle with coco water, and never drink any other beverage
themselves. The pulp or soft kernel of a young coco-nut, has been
not inappropriately denominated a vegetable blanc mange. It may
in this state be eaten with a spoon, and when a little Madeira wine,
lime juice, sugar, and nutmeg ave added, the mixture is generally con-
sidered very delicious. The confectioners of India make and vend
nearly 100 sorts of sweatmeats, and the kernel of the coco-nut is the
principal fruit which enters intoe their composition. In a more ma-
fure state, the kernel is eaten by the natives of the Ladrone Islands
in place of bread. The natives of the Sandwich Islands prepare a
rich sance with very finely grated young coco-nuts, which undergoes
before use a slight degree of fermentation. This sauce is prepar-
el with much care, and being deemed a great luxury, it is usnally con-
sidered an essential dish at their public entertainments. Coco-nuts
are eaten hoth by domesticated and wild animals. Captain Hamilton,
(A new Account of the East Indies, §e.) informs us, that all the do-
mestic animals in the Nicobar Islands are fed upon coco-nuts and sea
water, and that upon this diet hogs become remarkably fat. Accord-
ing to another authority, when pigs are fed with the water and ker-
nel of coco-nuts, the meat is firm, and has a delicious taste, even supe-
rior in colour and flavour to the best English veal. In some of the
South Sea Islands Mr Montgomery, (Journal of Voyages and Tra-
vels by the Rev. Mr Tyerman and My Burnet, ) informs us, that the
land crabs live under the coco-nut trees. and subsist upon fruit which
they find on the ground. With their powerful front claws they tear
off the fibrous husks; afterwards inserting one of the same into a
hole at the end of the nut, they beat it with violence against a stone
until it eracks. The shell is then easily pulled to pieces, and the
kernel devoured at leisure. Sometimes, by widening the hole with
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other articles of seasoning. In a similar manner i

kinds is dressed, such as lE‘l.lttﬂn, kid, &e. ; as Elsﬂeﬁ'sl?::;ti:;ﬂ]: a:;;E
and vegetables. Curried meat or vegetables, prepared with Soco-mt
milk, forms.the principal and best food of all classes of natives, from
the highest chief to the cooly or day-labourer. Europeans “of all
ranks soon grow exfremely partial to a diet, which is not only agree-
ﬂ}jﬁstu the palate, but very easy of digestion, and sufficiently nutri-
~ In Bengal and many other places in India, curry is prepared by fry-
ing small portions of meat or fish, &c. in ghee (clarified butter,) with
a very little water and a due admixture of spices. A Bengal curry
1s a highly seasoned ragout. Curry is generally eaten with rice. The
following is a specimen of the mixture of hot seeds and spices used

in the composition of « curry stuff” in Ceylon, as well as on the Con-
tinent of India.

Coriander seeds, 6 drachms
Turmerie, 1 do.

Fresh root of ginger, 44 do.
Cummin seeds, 1 scruple
Black pepper, 3 do.

Poppy seed, 14 drachm
Garlick, 2 heads
Cinnamon, 2 scruples
Cardamoms, 5 seeds
Cloves, 8 heads

Chilly or capsicum one o1 more pods, according to taste

Half a lime.

The whole of the above ingredients are ground between two stones,
first separately, and then together, and formed into a paste. Half a
coco-nut rasped will supply the requisite quantity of milk. The quan-
tities stated are sufficient for currying one fowl or a pound of meat.
The curry stuff of the common people is chiefly composed of red pep-
per (chillies) salt, lime-juice, and the dried skin of the gorka gm'-
cinia gambogia,) a pleasant tasted though acid fruit, about the size
of a small orange. Much might be said in favour of curry, especi-
ally of coco-nut curry, as an article of diet; but on this topic I shall
content myself with quoting the opinion of Edward Terry, Master of
Arts, and Student of Christ’s Church in Oxford. Mr Terry went to
India as chaplain to Sir Thomas Rloe in 1616, and published an ac-
count of his voyage to the * Easterne India.” * In regard to the diet
of the natives of India,” he says, ** they have not many roast or baked
meats, but stew most of their lesh, Among many dishes of this kind,
I'll take notice of one they call Dew Pario (which seems to be Qoor-
mnu, spelled by the ear curry), made of venison, cut in slices, to which
they put onions and herbs, some roots with a little spice, and butter,
the most savourie meate I ever tasted, and doe almost think it that
very dish which Jacob made ready for his father when he got the
blessing.” )

Coco-nut emulsion is sometimes used as a substitute for cow’s milk
in tea and coffee, as also for dressing sago. Dampier informs us, that
¢ in this milky water they boil a fowl or any other sort of flesh, and

3
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mortar is in India charged with about 93 pounds of copperas, and 3
gquarts of water, and that the product is nearly 8 gallons of oil, equal
to 64 P“‘ﬂﬂd_ﬁs s0 that 24 ounces of copperas will yield 16 ounces of
oil.  The oil cake is called pokak in Ceylon, where it is chiefly em-
ployed to feed pigs, poultry, &c. but on the peninsula of India the
natives eaf it dressed in various ways.

Miscellaneous uses of coco-nut oil.—Coco-nut oil prepared by de-
coction, and in a fresh state, is used by the natives of Ceylon as
an article of diet, especially for frying cakes, fish, & When new-
ly prepared by decoction it has no disagreeable odour, but it soon
becomes very oftensive to Europeans. This oil has, 1 am inform-
ed, been successfully used in the manufacture of cloth, as a substitute
for olive oil. Glass-blowers prefer it to all others in their operations ;
mixed with crude turpentine as it exudes from pine trees, it is much
employed for smearing sheep. Combined with dammer, a kind of tur-
pentine or rosin, that flows spontaneously from the Pinus Dammarea
which grows in Ceylon, Sumatra, and the Malay peninsula, and the
mixture heated or melted, a compound is formed, which is much used
to pay the seams of ships. The same compound is employed in India
to protect the corks of wine and beer bottles from the depredations of
white ants. The mouth of the bottle after it is corked is first dipped
into the melted compound and immediately after into siliceous sand.
This apparently impregnable shield is not always successful in resist-
ing the inroads of these insects. The process of mummification is said
to be promoted by means of coco-nut oil. The method pursued at
Otaheite for desiccating the human frame is to keep the corpse con-
stantly wiped, dry, and well lubricated with oil. (Beechy's Voyage, &e.
page 125.) In some of the South-Sea Islands, the oil is employed
as currency in the exchange of commodities. The London Mis-
sionary Society received contributions of coco-nut oil from the
natives of Otaheite, which seem to have been not always cheerfully
bestowed. On one occasion a man hrought a contribution of oil to
King Pomari, and said in an angry tone,  Here are five bamboos of
oil, take them for the society. No, said the King, I will not mix your
angry bamboos with the missionary oil ; take them away.” Accord-
ing to Pomari’s revenue laws, the governor of a district is to pay
annually  two hogs or ten measures of arrow-root ; if not thas, coco-
nut oil ten bamboos full; they must be g-:m[l-s'{zed bamboos.”—( Ellis.)

Light-giving uses—Coco-nut oil is used in India by all ranks, both
European and native inhabitants, as a lamp oil. Mr DE“F]HE,.Bf the
Strand, London, who has paid much attention to the illuminating
qualitics of different gases, is of opinion, that the gas-light from coco-
nut oil has so far the quality of day-light, that with it the difference
hetween flower of sulphur and wheat flour may be ea:s:l]y_dlstmgulsh-
ed, which he was unable to do with any other artificial light.

Elaine and Stearine of Coco-nut aﬂ.—-‘ﬁ patent was t_nkun ogt
in this country in 1829 for a process by which Fhe !:rud_e oil MUgaLS
separated into two substances, namely, a pure limpid oil ( :Efﬂfnﬂ.i{'
and an unctuous solid substance ( Stearine ). 'I'_hGFEP““t_"““ ‘lif Bl
fected by means of great pressure. The crude oil is put “'“I‘ “:F"
bags, which are coyered with strong canyas, laid flat upon the ho-
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The {'as]-.:s: are generally leaguers, which contain 150 gallons, and the
‘export price 18 commonly from L. 6, 10s. to L. 7 per leaguer. The
custom duty levied upon oil imported into this country is ls. 3d. per
ewt., and the ordinary price of oil in the market varies from L. 30 to
L. 36 per ton, or from L. 15 to L. 18 per leaguer, There is a con-
siderable guantity of an inferior quality of oil exported from the So-
ciety Islands. The trade in this, as also of some other articles of com-
merce, is said to be chiefly in the hands of the missionaries. In the
Londen prices current coco oil is (1835) quoted at from L. 1, 9s. to
L. 1, 13s. per cwt.

Husk or fibrous covering of the nut.—To remove the husk an
iron spike or a sharp stake of hard wood is fixed in the gronnd. The
nut is forced bya suddenimpulse upon the point, which passes through
the fibres, by which means the rind is separated from the shells. In
this manner a man can clear 1000 nuts daily. _

Uses of the husl—The husk of coco-nuts is in India much. employed
as fuel, to clean and polish furniture, to scour the floors of rooms,
&c. &e. It is also used by gardeners for propagating trees by layers
in the following manner : Two sections of & husk are firmly bound
round that portion of a tree which it is intended to sepavate from the
parent stem, and they are kept moist by suspeading a coco-nut shell
over them filled with water, having a very small orifice, so as to per-
mit the water to pass through in drops. By this means the develope-
ment of roots is promoted in the husk, when the hranch becomes an
independent plant. In the Comora Islands, according to Sir Thomas
Roe, the inhabitants nsed coco husks as towels. Boiled for a short
time in a solution of nitre, the husk used to be much employed in
India as match.

Manufacture of Coir, Koir, or Coira.—The husks of coco-nuts
not completely ripe are chiefly employed for this purpose. They are
soaked like flax for three or four months in a tank, pond, or stream
of water, they are then washed and beaten with a block of ebony
upon a stone. After Leing dried the fibrous matter is again beaten
until the interstitial substance is completely separated from the pure-
ly fibrous portion of the husk. Snbsequently_ 1t 1s rubbed 1_w1th the
hand and pulled like hemp. It is then spun into yarus or sinnet for
the purpose of being manufactured into cordage of all sizes, or applied
to other uses. The fine yellow colour of coir shows that the husks
had been steeped in clear running water. The excellence of coir de-
pends chiefly upon its being effectually cleaned from the ligneous fe-
cula with which the capillary filaments arve connected. Dr Camara
obtained six pounds weight of coir from the husks of forty coconuts.

Kuster's Travels in Brazil.) Torty nuts yielded from an experi-
ment lately made in London 105 ounces or 65 1bs. _f.-f ilI'IElcﬁ‘l'I‘- _

Miscellaneous uses of Coir.—Coir is much used in India to stufl
mattresses, saddles, cushions for couches, &e. &e. It is also employed
to make brooms, and brushes to white-wash houses. .It is unl‘-:Erﬁll]i].r
used in India by the natives as oa/kwum in the construction of their hoats
and ships. Coirswells more with water than hemp, and therefore it
makes better oakum than old ropes. Nets for catching fish are made -
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he found hemp rope and coir rope, when large, to be respectively as
108 to 87 in strength, and when smaller as 65 is to 60. In the same
paper ( Transactions of the Society of Arts, Vol. ii.) he says, « Coir is
certainly the very best material yet known for cables, on account of
its great elasticity and strength.  Coir cables are said to be greatly
preferred to hemp cables in India. They are exceedingly buoyant and
strong, and by being very elastic they stretch considerably without
straining a vessel; so much so that, with a cable of 120 fathoms, a
ship will retive or give way sometimes half its length when opposed
to a heavy sea, and instantly shoot a head again. Ships occasionally
founder at anchor with hemp cables, which might have been saved by
means of elastic coir cables. They are also not so liable to rot or to
exhale moisture as hemp cordage.

Trade in Coir.—With the exception of the Maldive Islands, Cey-
lon is the only place which exports coir in large quantities. It is
supposed that in the Dutch time 3,000,000 of pounds of this sub-
stance were manufactured in the districts of Colombo, Matura and
Point de Galle. ( Bartolacei, Commerce of Ceylon.) 1 presume the
authormeans thattheabove qnantity was manufactured annually. Coir
is commonly exported in coils of about 390 lbs. weight, and a quan-
tity of pounded salt is usually sprinkled npon it. In 1825, Ceylon
exported 5788 coils of coir, equal to 2,260,109 lbs. valued at L. 10,000,
being a little more than 1d. per pound. Manufactured coir, such as
cables, hawsers, &c. may be exported, duty free, but loose coir 1s li-
able to an export duty of 6d. per ewt. Coir rope, upon being import-
ed into the United Kingdom, pays a duty of 5s." per cwt.  Old rope
fit for mats only is admitted upon paying 5s. perton. In the Tonga
Islands coir is prepared in considerable quantities, which is exported
to New South Wales, where it is, according to account, sold at L. 40
per ton, to be manufactured into rope. The word coir seems to be
an Indian appellation for the prepared husk of the coco-nut. Kohu
is the Singhalese, and kowrea the Tamool name of this substance. In
the Tamool language coweree means a rape or cord, so that coir may
be derived from the Tamool word for a rope, which it resembles in
sense as well as in sound.

Uses of coco-nut shells.— The huske being taken off, the shell
serveth for many uses, as to make ladles with wooden handles, and
also certainelittlepots, which being fastened to a sticke, they doe there-
with take and lade water out of their great pots; they make thereof
also small vesselsto bear wine in, when they walk into the fields, and
a thousand other things."—( Linschoten.) A coco-nut-shell forms the
most important part of the smoking apparatus of the natives of India.
Half-full of water, with two hollow bamboos fitted into holes bored
intoit, and an earthen chilum to contain the tobacco at the top of
one of them, it forms their hubble-bubble or fmkfﬁm, uirhmh is an in-
dispensable companion to the Mussulmans in India. Coco-nut shells
and gourds are the only vessels used by the natives of the Society
Islands. ; : ) :

The Venah, Vina, or Been, a wusical stringed instrument of the
guitar kind, much esteemed by the Singhalese, is in part constructed
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T ﬂiff;y, ;S:H‘?‘u, Mree-_?'m, sweet juice.—"The proprietors of coco-nut
plantations in the peninsula of India, and in the Island of Ceylon
1ingtead of collecting a crop of nuts, frequently reap the produce -:thhc.:.
trees by extracting sweet juice from the flower-stalk. When the
'ﬂf_lwenng branch is half shot, the toddy-drawers bind the stock round
with a young coco-nut leaf in several places, and beat the spadix with
a short baton of ebony. This beating is repeated daily for ten or
twelve days, and about the end of that period a portion of the flower-
stalk is ent off. The stump then begins to bleed, and an earthen ves-
sel (chatty) or a calabush is suspended under it, to receive the juice,
which is by the Europeans called toddy. The indigenous inhabitants
of the Malabar coast and Ceylon call it sura, and when drawn in a
particularmanner for being converted into jagery itis demoninated mee-
ra. The word toddy or terry is a corruption of the Sanserit word faree,
liquor drawn from a palm tree. Swura in all probability is derived from
the Persian word shir, liquor orjuice, or the Arabic word shurab, wine,
hence also our word shrub, and sherbet ; mee-rain the Singhalese lan-
guage means sweet-juice.

A thin slice is taken from thestump daily, and the toddy is re-
moved twice a day. A coco-nut-tree frequently pushes out a new
spadiv once a month, and after each spadix begins to bleed it con-
tinues to produce freely for a month, by which time another is ready
to supply its place. The old spadix continues to give a little juice
for another month, after which it withers, so that there are sometimes
two pots attached to a tree at one time, but never more. Each of
these spadices, if allowed to grow, would produce a bunch of nuts from
two to twenty. Trees in a good soil produce twelve bunches in
the year, but when less favourably situated they often do not give
more than six bunches. The quantity of six English pints of toddy
is sometimes yielded by a tree daily.

Uses of Toddy.—Linschoten says, ¢ Sura is very pleasant to drinke,
like sweete whey, and somewhat better.” Toddy is much in demand
as a beverage in the neighbourhood of villages, especially where Euro-
pean troops are stationed. When it is drunk before sunrise, it is
a cool, delicions, and particularly wholesome beverage, but by eight
or nine o'clock fermentation has made some progress, and it is then
highly intoxicating. :

The ¢ strong drink” of the Old Testament was perhaps in some
instances toddy extracted from the date palm. Dr Moseley, in his
Treatise on Sugar, states, that the Hebrew word shecor 1s in our En-
glish Bible every where rendered ¢ strong drink,” and in the Latin
paraphrase it is denominated sisera, which by being corrupted into
sidera, is the origin of our word ¢yder. ‘We are informed by St Je-
rome, that siker or shecar, was used to designate any kind of exhila-
rating or intoxicating liquor. Shecar seems to be nearly allied not
only in sound but in the quality of the article designated to the Persian
shir, and the Tamool sura (toddy.) The writer of the article coco-
nut tree in one of the Cyclopedias now in the course of qu]tcatwn
has made a singular mistake with regard to the Anglo-Indian name
of a coco plantation. He says, « The place where this drink (sura)
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one penny. Arack of an inferior quality, from whatever substance it
may be extracted, is commonly denominated pariak arack, the word
pariah being used all over India as a degrading epithet. The English
word grog is alse derived from wrak ; and punch, which is commonly
supposed to be a corruption of potus nauticus, Mr Thomson thinks,
may be derived from the Sanscrit words pun, beverage, and cheene su-
gar.—( Etymons of English Words.) Mr Booth says, * The name
punch is given on account of the pungency of the lemon, the juice
of which enters into the composition of that beverage."—¢ Analytical
Dictionary. )

Trade in Arack.—Ceylon is perhaps the only place in the world
where a large quantity of toddy-arack is manufactured for exporta-
tion. The mean annual quantity exported from this island for eight
years, or from 1806 to 1813, inclusive, was 5200 leaguers, each con-
taining 150 gallons, or 780,000 gallons. The chief part of this quan-
tity was exported to the presidencies of Bengal, Madras, or Bombay.
Arack used to be, and perhaps is still, issued to the European troops in
India, as part of their regular diet ; and the seamen belonging to the
Royal Navy in the Indian seas are supplied with this spirit in place
of rum. In 1813, the Madras Government imposed an excise duty
of 440 per cent. upon Ceylon manufactured spirits. Notwithstand-
ing this very high duty, Ceylon has continued to export a considerable
quantity ofarack, chiefly to India. In 1825, it amounted to 611,218
gallons, which was valued at L.21,500, or about 8%d. per gallon.
Arack is liable to an export duty of 18s. per leaguer of 150 gallons.

Preparation of Jagery.—Jagery, which isa coarse kind of sugar, is
obtained by evaporating the watery part of the sweet juice (techni-
cally called in Ceylon mee-ra,) which exudes from a section of the
flowering spadix. A clean dry calabash or earthern-ware chatty is sus-
pended under the stock, into which a few pieces of the bark of the
holghas ( Vateria Indica ) are thrown, and generally a small quanti-
ty of chunam (lime.) Itis alleged that the barkhas the quality of fining
the mee-ra,and of promoting the formation of thesugar or jagery. The
quick-lime will no doubt absorb any acidity, and thereby tend to pre-
vent fermentation. A good healthy spadix will yield fmn_'l three to
six English pints of sweet juice in 24 hours, namely, four pints in the
morning, and two in the evening. The sweet juice 18 filtered 1m-
mediately after it is drawn through mafulla, and hoiled over a slow
fire in an earthen chatty on the same day 1t 1s collected. “fhen the
juice has been hoiled for about two hours, a small quantity 1s taken
out and tried. If it has been sufficiently boiled, it will form into a
ball between the fingers, but if it do not cnhx_—:tra:, the evaporation
must be continued. When sufficiently boiled, it 1s poured into sec-
tions of coco-nut shells, in which it soon cools and becomes snhdé
Each loafor cake of jagery is sepnrately_ tw:d up in pieces of the-_ dried lealn
of the plantain tree (Musa p'r.-,mdwama. o 0ne+gullon+uf mlef-zl-ia
will yield about 24 ounces of jagery. The word jagery 18 Pﬁmi ly
acorruption of the Sanscrit word Sakur, sugar, and hence “]3{’. tl @ Emi
bic shukar, the Latin seecharum, the French sucre, ant the En-

gliﬁh word sugar.
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