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178 PHARMACEUTICAL FORMULAS

crete perfumes are also made from them (se¢ p. 179). The
most convenient strength for extraits is 16 oz of the pomade to
16 fl. 0z. of spirit—z.e., a mixture of g fluid parts of 6o over-proof
rectified spirit (triple distilled) with 1 fluid part of distilled water.
On the large scale extraits are made without heat in such an

S | L‘ﬂal ""1} /

: .,.|'H4' L i — ———— — M ——

e (G ¥
L hSsae

| |
(o AT TSR

:Ilr-—h‘—-h-r

CINCINNATRY . |\ | amp

. LI

Floral-pomade Washer.

apparatus as is shown here. The fat and spirit are stirfedf
together in the cylinders by two churning rods (shcuw? leanm. ..
against the side) for from four to six hours. 44 pe'fat is treated
in this way three times. On the small scale it is customary,
to melt the pomade by a gentle heat and pour it little by
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PERFUMES 183

Even those of the Stuart time survive in some form, modern-
ised, perhaps, by the elimination of non-essential ingredients,
and made more lasting by methods already referred to. The
introduction of synthetic perfumes, as the result of more inti-
mate knowledge of the constitution of odorous bodies, has
enlarged the range of possibilities in perfume-pmducticn; but
the best perfumes still owe their favour and stability to the
floral pomades which imprison Nature’s odours, and experts
rely upon these and certain adjuvants little known to outsiders.
The art of compounding perfumes cannot be taught through
~a book ; it is largely a gift possessed by few, and these few,
with a stock of materials, can produce from the most un-
- promising formulas, by skilful modification, charming and
- apparently original odours. The basis in such cases js the
most important element : given a good extrait, like jasmine or
 cassie, and a dash of an animal perfume, we get, by adding
essential oils or synthetic products, both permanency and
' character. Then a general knowledge of affinity of odours
' and their incompatibility is essential, and it can be aequired
' by experience in exercising the sense of smell. The training
1 of a dispensing chemist is particularly useful in perfume-com-
i:ﬁounding. Chemistry discloses, for instance, that most of the
todorous principles are aldehydes, and in certain conditions
I these are easily decomposed or altered. Ketones and aromatic
| phenol-alcohols are more stable ; thus ammonia perfumed
' with ketone-ionone retains the perfume well, but if aldehydic
perfumes are used for the purpose the odour gradually
‘weakens through the action of the alkal; on the aldehyde.
It seems probable that in the combinations of essential oils or
other perfume-materials in alcohol, whereby the distinctive
characters of most of the odours form a blend swi generis,
there may be some chemical change, and, on the contrary,
knowledge of the chemical constitution In certain instances
suffices to exclude perfumes from a combination in which they
would be decomposed. Reference to the pages on synthetic
erfumes will be of some assistance in this regard. It may be
noted that when first compounded perfumes have not the
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PERFUMES 233

i methods of chemical synthesis, such, for example, as synthetic
. musk, 1onone, and vanillin. Perfumes of the type of artificial
« otto of rose are practically or totally free from bodies of that
' nature, being composed or compounded of bodies obtained,
1 ready made, from other plants, and so blended as to reproduce
‘the required odour more or less faithfully. The majority of
ssynthetic or artificial perfumes are a mixture of the two types.
fFor example, oil of neroli can be faithfully imitated by a
pmixture of various alcohols and esters obtained from other
sessential oils, and a little methyl-anthranilate, which is a truly
ssynthetic body.

In compounding perfumes with synthetic or artificial pro-
dducts it is important not to use too much of the synthetic.
IThis is the cause of most failures, Whenever possible, use a
synthetic and a natural perfume, the former to strengthen and
lccentuate the latter, the latter to round off the sharp edge of
khe former. Also guard specially against the employment of
mncompatible odours. The artistic perfumer finds that odours
gan usually be divided, like musical notes, into sharps and
dats, and the presence of the two in one mixture js as a false
thord in music. The following are the more important of the
ﬂlr'?ﬁcial and synthetic perfume materials :—

- Aubépine.—This body (hawthorn) is anisic aldehyde,

¢sH,(OCH,)(CHO), a liquid of sp. gr. 1126, boiling at 248° C.,
ind refractive index 1'572 at 20° C. The so-called crystalline
ub ¢pine is an impure mixture. The odour of anisic aldehyde
@ that of May blossom, and it is a most useful adjunct to all
serfumes having that type of bouquet. It blends well with
1€ odours of the citrus family.  Crategine is substantially
hisic aldehyde. It is soluble in 8 volumes of 5o0-per-cent.
"_Im! and in all proportions of go-per-cent. alcohol.
- Amyl Salicylate, CeH«(OH)(COOC;H,,), is a colout-
188 liquid of powerful odour. Its specific gravity is 1060,
'inl the basis of all the orchid perfumes, but must be
ed very sparingly. It is soluble in all proportions in go-per-
- alcohol, in an equal volume of 70-per-cent. alcohol, and
all proportions of liquid petroleum.
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PERFUMES 237

toilet-creams, lip-salves, and soaps. It blends well with other
odours, such as bergamot, lemon, and coumarin. In per-
fuming soap with it the addition of 1o per cent. of vanillin is
both economical and strengthening. The powder has a
sweeter odour than the crystals, but is not pure piperonal,
which is white or straw coloured, and is less soluble in rectified
spirit (1 in 15) than the crystals (1 in s). Bergamot, lemon,
neroli, and almond oils blend well with this body, and traces
ol coumarin and vanillin are useful to round off the bouquet.
' Heliotropin should be kept in a cold, dark place, as light and
- warmth have a very deleterious effect upon its odour.
Hyacinth.—Numerous artificial hyacinth oils are obtain-
able. Terpineol, benzyl alcohol, benzyl acetate, and chloro-
'styrnlene or bromostyrolene or styryl alcohol are usually
constituents of the best varieties.

Ionone.—This body is a ketone of the formula C, 3H 5,0,
‘and is the basis of the artificial violet perfumes. Indeed, with
“a little natural or artificial oil of orris, ionone or its homo-
logues and isomers are found in every artificial violet perfume

on the market. It was originally sold as a 10-per-cent. solu-
‘tion in alcohol, but can now be obtained of 100 per cent,
i strength. Ionone of commerce is a mixture in varying pro-
| portions of two isomers, a-ionone and B-ionone. a-ionone
thas sp. gr. 0932 at 15° C, and refractive index 1°4980 at
120° C. It boils at 134°-136° C. at 17 mm. B-ionone boils
‘at 127°-129° C,, at 10 mm., and has sp. gr. o'g46 at I O
tand refractive index 1°5210 at 20° C.  Tonone should be used
‘in a very dilute solution to obtain good results. The two
lisomers can be, and are, separated and sold, usually under
itrade names. From the point of view of the practical per-
Humer, these two isomers enable one to produce numerous
"“shades’ of the violet perfume with characteristic and distinct
todours ; a-ionone has a sweeter and more penetrating odour
ithan B-ionone, but the latter more closely resembles the true
todour of the flowers. The ionone group of synthetics are
I prepared by the condensation of citral and acetone in the
[ presence of alkalies, and subsequent conversion of the con-
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and present in bergamot, lavender, and other oils, is a colour-
less liquid, sp. gr. 0°872, soluble in alcohol. Tt is principally
used in making lily-of-the-valley,

Linalyl Acetate, the chief constituent of bergamot oil, is

used in Germany for making Eau de Cologne and other
perfumes with very weak spirit, owing to its comparatively
greater solubility than the oil : 1 part = 2§ of oil. Benzyl
acetate (¢.2.) has the same advantage. A mixture of linalyl
acetate 8o and linalol 20 is recommended by Schimmel & Co.
~ Lyseol.—The name of a mixture of synthetics used for
‘scenting soap. Is a dark amber-coloured oil of pleasant
flowery odour not unlike hawthorn-bloom.

Magnolia.—A proprietary synthetic compound for soaps
- and handkerchief-perfumes. It is a thickish, red oil with an
odour resembling sweet pea and a soxgcon of cinnamon.

Menthyl Acetate (C,H,;,.C;H;0,) has a pleasant re-
_freshing odour. It is one of the constituents of peppermint oil.,

Methyl Anthranilate.—A peculiarly rich perfume exist-
Ing in minute quantity in neroli oil. It is used in com-
pounding artificial neroli.

Methyl Benzoate.—.See Niobe Oil.

Methyl Cinnamate [C;H;.(CH),CO,CH,].—A crystal-
line, white substance, with a strawberry odour, used in com-
- pounding liqueurs and perfumes, in the latter as a fixer.

Methyl Salicylate.—.See Gaultheriol,

Muguet.—An artificial lily-of-the-valley perfume, the com-
| position of which is said to be identical with terpineol.

Musk (synthetic).—Baur’s product occurs in white crystals.
lEt 1s a tri-nitro derivative of a butyl toluol, and has the formula
{CH(CH;)(CyHo)(NO,);. It is principally used - in soap-
imaking, alkalies in trace assisting in developing the odour. It
bs good also for making sachets, but not so nice in solution.
1The original patents (No. 4963 of 1889, and No. 1 3613 of
11891) having expired, this synthetic product is now obtained
Vin various strengths up to 100 per cent., the diluent for lower
istrengths being acetanilide. The ketone musks are another
\séries which possess this peculiar animal odour ; dinitro-butyl-
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PERFUMES 241

Thymene, obtained as a by-product in the isolation of
thymol, is much used as a soap-perfume.,

Vanillin (CﬁHa.OH.OCHa.COH), the odorous principle
of vanilla, is now largely produced artificially by several many-
facturers. The starting-point is eugenol, which is acetylated
with acetic anhydride ; the aceteugenol in acetic solution is
then oxidised with potassium pe€rmanganate, filtered, and the
filtrate neutralised, €vaporated, and the residue acidified and

' extracted with ether. The ethereal solution is then treated
1 with acid sulphite of sodium, and the double sulphite separated
-and split up with sulphuric acid, the vanillin being extracted
iwith ether. The purified vanillin occurs in fine white crystals,
It has the odour of vanilla in an intense degree. The following
tnotes by Schimmel give an idea of s capabilities :—¢ Vanillin
11s easily soluble in concentrated and dilute alcohol ; also in
ywater (especially hot water), ether, glycerine, and petroleum
Welly. In confectionery and chocolate making vanillin can most
iadvantageously be used in the form of a 2}-per-cent. Vanillin
Sugar, which, weight for weight, equals in aroma the best
wanilla, and should be used in precisely the same manner.
ITo make this, take of crystallised vanillin 3vj., and dis-
8olve in Ziv. of absolute alcohol ; pour this solution upon
12 1bs. 2 oz. of the finest sugar, and mix it thoroughly, in order
€0 distribute it equally. A&er'evapnrating the alcohol in a
Warm place, and when the sugar has become thoroughly dry,

vowder it in an earthenware mortar and sift. It is then ready

or use, and may be kept an indefinite time without losing
rroma. For ]iqueur-making vanillin is best used in the form of
‘24-per-cent. Vanillin Essence, which, bulk for bulk, equals

e best vanilla. To make it, dissolve vanillin 3vj. in rectified

pirit Zxxv., and add distilled water Ix.” This essence may

rm used in making colourless perfumes instead of essence of

nilla,

Vetivol.—The characteristic alcohol of oil of vetiver
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I Il

Pulv, sacch. alb. . . Ib. iv, Pulv. sacch. alb. . « 1b, vij,
Pulv. acid. tart. . oo I 35 Pulv. sodii bicarh, . . 1b. ij.
Pulv. sodii bicarb, . . Ib.ij, | Pulv, acid. tart. s i ERXE,
Ol limonis : . E. Pulv. potass. tart. acid. . 5iv.
M I Ol limonis . . 3],
' M.

Citrated Kali is the name by which lemon kali goes in
the United States, and it also has a variety of names in
Britain, Persian Sherbet being perhaps the commonest ;

- but there are many kinds of sherbet which do not differ
= materially from the foregoing except in respect to flavour and
colour. Even more care is required in adding colouring than
in mixing flavours, for if the colour be imperfectly mixed the
powder has a spotted appearance. The best colourings, on
the whole, are aniline dyes—yellow, orange, magenta, and so
on. Alittle of them goes a long way : they are harmless and
give nice tintsy which is the chief consideration in cheap
~ sherbets. The dye, in the proportion of about 1 gr. to 1 1b,
of sherbet, is dissolved in 30 or 40 minims of proof spirit,
and mixed with the sugar in the manner already explained, the
sugar being afterwards dried gently in a warm room before the
flavouring is added. It should be noted that the sherbets sold
by confectioners contain a small proportion of soda and acid,
their combined weight being as 1 to 6 or 8 parts of sugar,
which is sufficient for powders taken dry on the tongue, and on
the whole safer for children, upon whom 3§ 0z. of good lemon
kali would act as a laxative. The subjoined proportions of
' Colourings and flavourings are for 1 1b. of sherbet ;—

Ambrosia ! Aprieot Nectar
{ Safranine . ) . gr. ss. . Solution of carmine. ., mx,
| Essence of vanilla . . nx.  Essence ofapricot . . zss.
?Qﬂ of bergamot . myjs: - | Cherry
{9 J Solution of carmine., .+ 3Ss.
. _i Noyeau . Essence of cherry . &SS,

Solution of carmine . mv, ! Gooseberry Pop

Lssence of bitter almonds  mxx. Essence of gooseberry . 3.
Essence of vanilla | . MY, Chlorophyll . . gr. dj.
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citric acid the resulting crystals may be done up in packets
with a paraffin-paper wrapping. Tartaric acid destroys yellow
and orange dyes. (See also Supplementary Chapter. )
Effervescing Tablets are best made by compression,
using such powders as lemon kali, &c., which have not been
dried before mixing, or if so they should be damped with
2 dr. of proof spirit to each pound of powder, granulated by
sifting and drying. ‘These make the familiar thirst-quenchers.
A similar article, intended for putting into a tumblerful of
water, is made by mixing 8 oz. of icing sugar with 1 oz. each
of sodium bicarbonate and tartaric acid and 10 drops of oil of
lemon ; make this powder into a paste with a sufficiency of
rectified spirit, roll out the mass to the thickness of + inch upon
paraffin-paper, divide into squares, and dry at a gentle heat.
Other flavours than lemon may be used. Effervescent
Pastilles are also made with acid and sodium bicarbonate
separately, but they are not popular, and the method suggested
- for making them is objectionable. This is shown by the
following directions for Raspberry Pastilles :—
I ' 11
Bicarbonate of sodium ij.

Powdered sugar | . D gartgru: T::ld : " » %8s,
Raspberry essence . . gft. j. LFW.]EIE‘ sil.lgar Srnee Lo H?E.S‘ .
Solution of carmine.  a sufficiency A Mucilage of acacia .  a sufficiency
Mucilage of acacia . a sufficiency To make a pastille,

To make a pastille. |

To produce an effervescing drink one of the alkaline

pastilles is dissolved in a quarter of a tumblerful of water, then

- an acid one ; but the method is clumsy, and the pastilles made

with acacia mucilage become like bricks on keeping. Mucilage
of tragacanth is better,

Ginger-beer Powder.—The effervescing powder is made
~ by adding to lemon kali (containing half the usual amount of
i 'flEmﬂn} gingerin myv. dissolved in tincture of quillaia 3ss., this
 being sufficient for 1 1b. of kali, ¢ Ginger-beer powder i, strictly
- speaking, what is used to add to sugar and water for making
f fermented ginger-beer, We discuss the manufacture of the
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Fruit Syrups.—With the exception of raspberry and
strawberry, fruit syrups are rarely made from the fresh fruit,
artificial essences, artificial colouring, and acidulated simple

syrup sufficing to give combinations which are pleasing to

the

public. We may, however, state that the general formula for
natural fruit syrups is as follows :—

Press the juice out of the fresh fruit, strain, and add 6 per cent, of
rectified spirit and salicylic acid in the proportion of 2 dr. to the gallon—

#.¢., 10 oz, rectified spirit and 2 dr. salicylic acid to each gal
Set aside for twenty-four hours, to allow the pectinous p

lon of juice.
recipitate to

form ; decant from this, and strain the sediment through flannel, returnin

+ the filtrate until quite clear.
measure a gallon.
of granulated sugar.

The liquid from the above quantity should
In it dissolve, by bringing to the boil quickly, 12 1bs.
Set aside to cool, skim, and bottle.!

Another plan is to crush the fruit in a stoneware jar and add

to it three-fourths of its weight of

granulated sugar, mix

well ; allow to stand overnight, and next morning bring to the

boil and strain. Black currants, blackberries, a

nd plums give

dark-coloured syrups which are useful for colouring-purposes,
“and not to be despised as a basis for peculiar flavours. The
proportion of sugar must be adapted to the fruit—e.g., plums
can take weight for weight, black currants almost as much, but
blackberries only about half their weight of sugar to form a
syrup. Fruit jams may also be used thus - jam, 4 ; water, 4 ;

S.V.R. 1; mix and filter in two days ;

sugar 4.

Strawberry Syrup

Take of fresh ripe strawberries

10 quarts, white sugar 24 Ibs.,

- water 2 pints. Spread a portion of
the sugar over the fruit in layers,
- let it stand four or five hours, ex-
press the juice, strain, add the re-
mainder of the sugar and water,
raise to boiling-point, and strain.

dissolve in the filtrate,

To the strained syrup add salicylic
acid 3ss. dissolved in S, V,R. i),

Raspberry Syrup

May be made similarly ; or take of
raspberry juice 1 pint, red-currant
juice syrup (11 sugar to I juice)
8 pints, and mix,

The Basis for Artificially-flavoured Syrups is a

g

mixture of 6 pints of simple syrup (B.P.) and 2 pints of water,
I oz of citric or tartaric acid and 30 gr. of salicylic acid being

' See p. 341 in regard to the use of preservatives, and the Appendix

{

i

~ fespecting United States and Victorian regulations restricting their use.
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shaking occasionally ; filter and | Lemon Squash
add to a syrup made as l'ullnws.:._ | Tincture of lemon-peel . 5iv.
T R TR T T e Zss,
Citricaad . . . 3j Rectified spirit . . %jj.
Water ! : : . EVij, .

The oil of lemon and spirit may Shake well, and after standing a
be replaced by I oz, of tr, limonis | few hours draw off the clear tincture
Iecens. | from the oil. Add

1l | Tartaric acid . 3 2R

Oil of lemon . : . 3ij. Cpins N
Otto of rose . - B L g & -]
Rectified spirit - o Eijs | Colour with tincture of saffron %j,
Citric acid : . Eij, - and caramel a sufficiency,
Syrup . ; i . Cong. ij.

Prepare as above. |

AERATED WATERS

Soda-water seems to have been the pioneer of all other
acrated waters, As to its origin Mr. William Kirkby, in his
book ‘The Evolution of Artificial Mineral Waters,” says :—
‘It would be a matter of some difficulty to ascertain with
certainty who was the first to use the name, but the evidence
~of contemporary records clearly points to Richard Bewley, of
Great Massingham, who introduced his mephitic julep in
1767, as the one to whom is due the credit of first conceiving
the idea of aérating a solution of soda with carbonic-acid gas,
The earliest mention of soda-water appears about 1798, in
which year Carallo refers to it as “acidulous soda-water, as it
is commonly called,” and to “the soda-water which is now
prepared and sold in London by a Mr. Schweppe contains an
incomparably greater proportion of carbonic-acid gas.” From
the forthcoming testimony it may be safely concluded that
soda-water was invented in 1767, and it received its present
- name before 1798.

As the Editor of Zhke Chemist and Druggist is frequently,
~asked by those unacquainted with the aérated-water industry
for information regarding the technique thereof, it may be
- useful to introduce here a brief and general description of the
- machinery used and principal operations involved.

Water at the normal temperature and atmospheric pressure
 dissolves its own volume of carbonic-acid gas, and with greater

S
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on the right is the gas-generator, made of solid lead. It is
virtually a Woulfe's bottle, with safety-tube at the right side,
gas-outlet tube at the left (leading to the gasometer), and acid-
tube at the top. Into this cylinder or generator a milk of
chalk and water (or sodium bicarbonate and water) is placed,
there being a hopper at the top for the purpose. The leaden
' trough at the top is for holding sulphuric acid, which descends by
pipe. When the tap of this is turned on the acid flows down,
enters the cylinder, and at once begins to act on the carbonate.,

Meanwhile the crank at the top, which actuates a mixer or
ngitator, is turned, whereby thorough action is ensured. If gas is
evolved more rapidly than it can go off by the left-hand pipe,
A valve in the acid-pipe is pushed up and the flow of sulphuric
acid stopped for a minute, to start again when the pressure
's diminished. The gas enters the tub of the gasometer,
EECh is filled with water, and as it bubbles up it is washed.
Lhe bell rises as it becomes filled; from it the gas passes,
wvhen desired, by the pipe at the left into the saturator. It is
nere that the aérated water is made. Below the saturator is a
vmall solution-pan into which water is automatically supplied.
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It must be understood that there are many points beyond

b

B

aEay
:

a2,

- Ball-stopper Bottle-filling Machine

the foregoing which one
has to know in manu-
facturing aérated waters,
but we are supposed to
be addressing those who = 5 i
know nothing about the N e

matter, and the object of Syphon-filling Machine

the description is to give them a general idea of the principles
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CULINARY AND HOUSEHOLD REQUISITES 313

Soy.—This common ingredient of sauces is generally imported from
the East. It is made from the seeds of Glycine Soja (Soya hispida), which
1s largely cultivated in China, India, and Japan. The seeds or beans are
hirst roasted like cofive, and to this a certain quantity of malted barley
(also partially torrified) is added, with a liberal dose of salt and cold water
to make the whole into a gruel. This is set aside for some time, then a
special ferment is added, and the mixture kept for a long time—frequentl
for three years, if the quality of the product is to be the best. The
method of manufacture, so far as the details are concerned, is practically
a secret ; and as the product cannot be accurately imitated, we recom-
mend only the imported soy to be used in making sauces. Factitious
Soy is made by mixing together 1 gal. of malt syrup (ext. malt 4 1bs.,
water to I gal.), § lbs. of treacle, 4 lbs. of salt, and 2 pints of mush-
- room-juice. Ieat gently in order to facilitate the mixing, set aside for a
fortnight, and decant from any deposit.

VINEGARS

The law has not yet interpreted vinegar to mean the
product obtained as the British Pharmacopeeia directed —
viz.,, ‘from a mixture of malted and unmalted grain by the
acetous fermentation,” but there are sufficient magisterial deci-
sions to show that dilute acetic acid made from wood cannot
be sold as ‘malt vinegar’ or ‘white wine vinegar’ For
pickling purposes malt vinegar is strong enough if the vege
tables are allowed to remain in pickle for at least four months,
otherwise the vinegar must be fortified with acetic acid. The
common Pickling-vinegar in demand during the pickling
season 1s a mixture of 1 part of acetic acid 33 per cent.,
and 4 or 5 parts of water. Of course a spiced vinegar
is more acceptable, and when condiments are not used along
with the vegetables the spiced article alone should be
employed. ‘

It is well to remember that a certain minimum of acetic
- acid (between- 3 and 4 per cent.) is necessary to prevent
fermentation of vegetables ; and the reason for using vinegar
- double that strength is that the water in the vegetables lowers
the percentage of acid. Pickling malt vinegar (No. 24) is
also obtainable, and either it or the acetic-acid vinegar may be
used in compounding the following recipes, which are for pre-
parations to be used in making sauces or for pickling.
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ingredient should be mixed with half of the rice-flour, or other
amylaceous diluent, and the bicarbonate with the remainder,
finally mixing together thoroughly by several siftings. Cream.
of-tartar powders also have the advantage of furnishing bread
of good white colour, provided the flour is ‘firsts,” whereas
other acid materials are very apt to darken the dough and
produce brownish spots in the bread. Owing to its com-
paratively slow action, cream of tartar enables the dough
or paste to be kept in the baking-tray for some time before
it is put into the oven, whereby the baking becomes much
lighter than is the case when a tartaric-acid powder is
employed. Doughs and pastes made with the latter must
be put into the oven immediately if they are to come out
right, and compounders should be careful to state this
- fact in the directions for use, Reference is made later to
the substitutes for cream of tartar and tartaric acid. Of these
one largely favoured in Great Britain is potassium bisul-
phate, whose saturating-power (see p. 245) is 136 to 83
of sodium bicarbonate ; nevertheless, experience with ordinary
commercial acid sulphate, and the pure, shows that if three
parts of acid sulphate are not used with one part of bicar-
bonate an alkaline powder results which produces great
discoloration of the baking. ‘Tartaraline’ contains the acid
sulphate with 1o per cent. of farina (potato starch). One of
the best substitutes is acid ammonium phosphate, which not
only yields a fair volume of carbonic acid, but in the oven the
ammonium salts are volatilised and thus produce a very light
pastry or bread. Acid calcium phosphate is now so much
employed in England that the Local Government Board Food
Inspection Department investigated it (C. & D, 1911, 1, 544),
and showed that commercial acid phosphates contain from
2 to 50 per cent. of calcium sulphate. It is desirable to get
‘acid phosphates free from, or containing little sulpbate. Acid
phosphates are understood to be constituents of ‘Cream.-
powder’ and ¢ Citrolene.’

- Borwick’s Baking-powder has frequently been analysed,
~and the. results are no credit to chemistry. The oldest analysis
¥a
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hydrate, so that the physiological action of alum does not
follow on eating the bread. The subjoined is the correct

formula for the powder :—

Dried ammonia alum . + Zviij.
Bicarbonate of sodium , - « Eviij. 5ij.
Rice-flour . . - .« XXV].

Mix,

Ammonia Baking-powder.—The addition of ammonium
carbonate to baking-powder is more followed in the United
States than in England. This modification has the advantage
of giving a lighter bread or pastry than plain baking-powder.
Bakers invariably add the carbonate to their best pastries,
A quick-firing oven is necessary for such articles, so that the
ammonia may be rapidly volatilised, whereby the pastry is
made to rise and become spongy. The Royal Baking-
powder already mentioned is a good example of these
powders. The two following are quoted as bad formulas, the
first being too acid, and the second not admissible because
alum is in excess :—

Potassium bitartrate 19 0z. | Ammonium carbonate 6 oz,

Tartaric acid . 8 oz. Tartaric acid . & 1b,

Ammonium carlonate I 0z. Alum : i o)

Sodium bicarbonate. ., 170z | Sodium bicarbonate 11 1b.

Cornflour . 7 Oz Potato farina 2 lbs,
Mix, Mix,

All the ingredients for bakin
and carefully dried before mixin
kept in airtight packages.

best, and while they are not considered

acid powders they are more

The cream-of-

g-powders should be separately

g, then sifted several times, and

tartar powders keep
so brisk as tartaric-
satisfactory than the latter,

although not so good as a combination—e.g., No. vi.

It appears from a statement made i

Wadman, an American chemist,
the United States)
self-raising flours,

phosphate (CaH,P

and directly

n 1894 by Mr. W. E.
that all the substitutes used (in

in the manufacture of baking-powders, in

in baking have monocalcium

20g) as the active ingredient. The same is
true of Canada, where, in 1900,

it was officially reported that
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