480 JEREBRAL SEDATIVES.

Vinum.— Wine.

Vinum Album.—White wine. A pale, amber-colorc'adj or straw-
colored alcoholic liquid, made by fermenting the un_r}i(?dlhefl juice of
the grape, freed from seeds, stems, and gkins. . . . ‘White wine s‘should
contain not less than Zen per cent nor more than fwelve per cent by
weight of absolute alcohol. (U. 5. ) _ gt

Vinum Album Fortius.—Stronger white wine. (White wine, seven
parts ; alcohol, one part.) (U.8.P.) s 7

These are the only wines recognized by the United States. Pharma-
copeia. In medical practice a great variety are employed, in aucordi
ance with special indications. It would occupy too muc.h space, anc
be foreign to the purpose of this work, to enter myo details in _rfagard
to particular wines, but some attention should be given to the different

ups.
grOS?ya-rkling Wines. (Champagne, sparkling catawba, etc.)HThfzse
are wines which have been bottled before the stage o.f fermentation
has been completed, hence they are lively, or spz'u'kiing, in consequence
of being charged with carbonic acid. A considerable portion Of. tht:z
grape-sugar has not been converted into alcohol 5 tll.ey are sweeb w}ne.'ﬂ_.i
therefore, and the quantity of absolute alcoﬁhoi wl_nch they_cont_am is
relatively low (eight to twelve per cent). Eparkhnug' hocl'{ is a lighter
wine than champagne, and contains less sugar. Sparkling catawba
more nearly resembles hock than champagne. ] :

A sophistication now much practiced consists 1n adding to st_lll
wines carbonic-acid gas, by pressure, in the same manner that carbonie-
acid water is manufactured. :

Dry Acid Wines—The best specimens of this group are the Ger-
man Rhine and Moselle wines, California hock, and Ohio and Kelly-
Island catawba. The German varieties are Very numerous, and are
remarkable for their flavor, for the completeness of the ferz.nentatlon

(absence of sugar), and for their permanence. The most important
of the varietics are the following : Diirkheimer, U ngst-cmer, Ho.ch-
heimer, Deidesheimer, Forster, Rudesheimer, Johamnsberg(.:r, Lrliab-
frauenmilech, ete. The French wines are, as a rule, rather acid. }_he
best known are the clarets, but these are more properly classed with
the red wines. :

Sweet Wines.—In this group are contained burglmd}_f, still ch:}m-
pagne, muscatel, malaga, Hungarian to.kay, and angel.ma, m_a-delra,
oto. The alcoholic strength of these wines, unless fortified, is rela-
tively low, because the sugar has not been consumed by the fermen-

atiom.
e Light Red Wines.—The French clarets, the red _Rhine wines, the
American Ives’s seedling, and Concord and Hungarian, are members
of this group. They contain a large 1)1'({})0111011 of the coloring-matter
of the grape, and considerable tannic acid.
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Heavy Red Wines—Port is the principal representative of this
group, but it-is not a natural wine ; during the process of manufacture
spirit is added, and its alcoholic strength is raised to thirty or forty
per cent. California port when fortified, as it probably frequently is,
ghould be elassed in this division.

Dry Spirituous Wines.—The most important member of this group
is sherry.

CoxMposiTION AND PRrOPERTIES.—The composition of wine is ex-
tremely complex. The constituents ascertainable by chemical analysis
do not represent all of the peculiar qualities which render various
wines desirable. Bouquet and flavor can not be determined by the
most expert chemist, and elude all other means of investigation but
the tongue and nose of the ““wine-taster.”

A wine is a solution of aleohol in water, mixed with various con-
stituents of the grape. The proportion of alechol ranges from six to
forty per cent—the largest quantity being found in the artificial wines,
such as port and sherry. The proportion of sugar varies greatly—
from three to twenty-five per cent. The acids are fixed (tartaric) and
volatile (acetic). The relation between these several constituents is
nearly as follows : Port contains about fifty-three parts by weight of
alcohol to one part of acid, and twelve parts of sugar to one part of
acid. The average of sherry is thirty-nine of alcohol and 1-5 of sugar
to one of acid. In the sweet wines, the average is about thirty parts
of sugar to one part of acid and fifteen parts of aleohol. In the acid
wines, the average proportion of alecohol to acid is as eighteen to one,
while the sugar is almost absent, and in some of the best is entirely so.

Those are dry wines which are free from sugar. Besides tartaric and
acetic acids, wines contain, in much smaller guantity, malie, tannic,
and carbonic acids. Wines containing less than three hundred grains
of acid to the gallon are wanting in flavor ; on the other hand, an ex-
cess of acid over five hundred grains to the gallon is too sour to be
agreeable. The coloring-matter of wine varies greatly, and the dis-
tinction between “ white” and “red ” depends on the quantity present
in these different varieties. The red wines are more astringent, due to
the larger proportion of tannin which they contain, and they are also
rougher to the taste.

Wine contains a great many mineral constituents ; tartrates of po-
tassa and lime, chlorides of sodium, potassium, and calcium, and sul-

phates of potassa and lime. The percentage of ash ranges from 018
to 0°40.

;\'rﬁ'fE-.- Among the best wines for medicinal use are the Hungarian wines of Mr.
L. Reich, of New York. The tokay has fine bouquet and flavor and good body, and the
red w 18 a claret of excellent quality. These wines are to be commended because

they present satisfactory evidence of being the product of the fermentation of ‘pures
grape-juice
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The peculiar odor of wine (bouquet) is due to cenanthic acid, and
@nanthic ether, produced by a reaction of the acid on the alcohol.

According to Fresenius, the quality of a wine is so much the better
the less it contains of free acid, the more it contains of sugar, and
the greater its quantity of extract ; and, further, its quality is not de-
cidedly influenced by the quantity of alcohol, and can not be deter-
mined by its specific gravity.

A certain quantity of free acid is necessary, but it should not be
greater than can be masked by the alcohol, sugar, and extractive mat-
ter. The flavor and odor of wine are produced by ethers formed by
the action of the free acid on the alcohol ; hence the importance of
this acid constituent.

Dr. Druitt, in his “ Report on Cheap Wines,” has very well summed
up the qualities of good wine in the following conclusions :

1. The wine should have an absolute wnity, or taste as one whole.

«9 Wine should contain a certain amount of aleohol.

«3, Wine should be slightly sour.

¢4 Sweetness is characteristic of a certain class of wines, while
certain other wines are dry, or free from sugar.

“5. Wines should have a taste free from mawkishness, and indica-
tive of instability.

«6. Roughness or astringency is a most important property, and
belongs to most red wines. In moderation it is relished, as sourness
is, by a healthy, manly palate, just as the cold souse is welcome to the
gkin. In excess it leaves a permanent harshness on the tongue.

«r. The wine must have body. This is the impression produced
By the totality of the soluble constituents of wine—the extractive, that
which gives Zaste to the tongue, and which, as wine grows older, is
deposited along with the cream of tartar forming the erust.

“8, Bouguet is that quality of wine which salutes the nose. fla-
vor is that part of the aromatic constituent which gratifies the throat.

«9, The wine must satisfy. A man must feel that he has taken
something which consoles and sustains. Some liquids, as cider and
thin wines, leave rather a craving, empty, hungry feeling after them.”

PrysiorocIcAL Actions.—As respects the alcohol which they con-
tain, the physiological actions of wines could be discussed with the
previous article. But wines differ from alcohol, and from brandy and
whisky, not only in spirituous strength, but in the possession of the
varied and important constituents mentioned above.

The sparkling wines are more sedative to the stomach, and are
more intoxicating, relatively to their alcoholic strength, than the other

wines. As they contain a considerable quantity of unappropriated
sugar, acid fermentation is apt to occur, and acidity, with headache,
follows their use. As respects the influence on the pulse, they are less
stimulating than the stronger wines, and the experiments of Dr. Ed-
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ward Smith have demonstrated that they increase the excretion of car-
bonic acid.

The dry acid wines are more purely stimulant, partly in conse-
quence of their aleohol, and partly in consequence of the important
<ethers which they contain. As they are free from sugar, acid fermen-
tation does not follow their use, but with some subjects the free acid
present in them disagrees.

The sweet wines have, generally, considerable body and aleoholic
strength. They rather pall on the appetite ; are apt to disorder the
stomach, and produce headache. Some of them have fine bouquet
and flavor, and are satisfying to the palate ; but as a rule they are not
borne as well as the dry wines.

The red wines, light and dark, are astringent and have considerable
body and aleoholic strength. The tannin which they contain, and
coloring-matters, are apt to cause stomach-disorders, constipation, and
a febrile state. By reason of the large amount of alecohol in them,
especially in port, they approach whisky and brandy in power as
stimulants and narcotics.

THERAPY.—

“ Good wine is a good familiar creature, if it be well used.” (Othello.)

The effervescing or sparkling wines often render important service
in irritable states of the stomach without inflammatory action. The
vomiting of pregnancy, of sea-sickness, of yellow fever, of cholera-
morbus, with depression, and of frue cholera, are not infrequently ar-
rested by tablespoonful-doses of iced champagne every fifteen minutes.

A generous glass of a dry wine (sherry) taken with the prineipal
meal greatly assists the digestion of the sedentary who suffer from
atonic dyspepsia. The wine should be taken during the course of the
meal, and at no other time. Persons who suffer from acidity, due to
an excess of formation of acid gastric juice, are relieved by a dry acid
wine, taken during the meal or just previously. For this purpose a
genuine Rhine wine—for example, Forster Riesling—is best.

In diarrhea and dysentery, after the acuter sgmptoms have sub-
sided, and when there is considerable depression, those wines are in-
dicated which contain tannin—the red wines, claret, Ives’s seedling,
port, etc.

In cases of anwmia and chlorosis, wines render an important ser-
vice by increasing digestion and assimilation. To aid in this process,
red wines with a good deal of sugar and extractives are most neces-
sary. When wines produce beadache, and the digestion is disordered
by t}_l(i’.l’;. and the appetite impaired, they are not serviceable in these
m;zIadic-:w._ Moreover, for the nervous and hypochondriacal, wines must
he‘prescrlhc‘d with caution, for the habit of indulgence is quickly ac-
quired by such subjects. In convalescence from acute diseases, there
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can be no difference of opinion as to the great value of wine as a
restorative. Wines of considerable body and alcoholic strength are
indicated under these circumstances. When there is much nervous
restlessness, wakefulness, and cardiac depression, a wine rich in ethers
is specially useful, according to Anstie. In chronic wasting diseases;
as phthisis, scrofula, etc., the stronger wines, as sherry, burgundy,
port, may take the place, in some cases, of the spirits, whisky and
brandy. In these wasting diseases, wines serve a double purpose:
they stimulate the activity of the primary assimilation, and within
certain limits they are utilized as foods. They are only harmful when
digestion is impaired by them ; and under no circumstances can they
take the place of other aliment.

In passive hemorrhages, in the hemorrhagic diathesis and in pur-
pura, wines are indicated, because they elevate the arterial tension,
and thus act indirectly as hamostatics.

In various acute diseases, when the action of the heart becomes
feeble and drregular, the pudse dicrotic, and there occur wakefulness
and delirium, a wine of considerable alcoholic strength and rich in
ethers is peculiarly serviceable. Wines are much more largely used
in fevers (fyphoid, typhus, etc.) than in any other forms of disease,
and the circumstances requiring their employment are indicated in the
preceding sentence. The routine practice of alcoholic stimulation in
fevers can not be justified. Exact indications for the use of wine
exist in the state of the heart and arterial system, and of the brain,
and these should be'sought for in every case, instead of prescribing
for the name. In fevers, wines precede the gpirituous liquors. The
first weakening of the heart’s action, the beginning of dicrotism, and
the transitory delirium and subsultus, require champagne and the light
and acid wines ; more profound adynamia, with diarrhea, the stronger
red wines.

In acute inflammations (prewmonia, pleuritis, peritonitis, etc.),
wines serve to maintain the strength when the powers of life are
weakening, or to maintain the functions of brain and heart when
crises oceur, as in pneumonia. The rules for the administration of
wine in acute inflammations are the same as in fevers.

Next to their use in fevers, wines are.most frequently prescribed,
and with the greatest advantage, in surgical practice, for the conse-
quences of wounds and injuries, to support the powers of life under
protracted and profuse suppuration, and to favor digestion and as-
similation in the course of convalescence from surgical diseases.

The immediate stimulant effect of wine is of great value in sudden
and profuse loss of blood, whether from injuries and surgical opera-
tions, or post partum. A highly-etherized wine of good body is most
useful here, because it produces a prompt effect and casily yields up
the force needed to keep the heart and brain in action, and, in the

MALT LIQUORS. 485

cage of .the relaxed uterus, to furnish the power needed to procure its
energetic contraction.

Beer, Ale, Porter.—Beer and ale are fermented liquors made from
malted grain, hops and other bitter substances being added. Ale is
produced by rapid fermentation, in which the yeast rises to the sur-
face, and beer is the product of slow fermentation in cool cellars, the
yeast falling to the bottom. Hence the name lager-beer. Portcr, em-
braces the qualities of beer and ale, and is so named on account of its
strong quality, which endeared it to porters.

.CO_\IPOS]'TIOS’.-—-TI’)O proportion of alcohol varies somewhat. In
F_ldmburgh ale it amounts to about six per cent; in brown stout, to
six per cent; in porter, to four per cent ; in beer, two to three ,per
cent. DBesides alcohol and water, these malt liquors contain extract
of malt, five to fourteen per cent ; carbonic acid, 0°16 to 0-60 per cent
In the extract are found also various aromatic substances, lactic aci&-
potash and soda salts, ete. 7

Puvsrorogicarn Acrrons.—So far as the aleohol is concerned, beer
iq..lo, and p(;rter correspond in physiological actions to the sph‘;tuou;
iquors and to wines. As they contain malt extract, thei riti
value is greater than spirits and wine. An a'1Irtn (A‘JE"MF: the‘llj -11Tlt'1.‘1t1‘70

: I portant constituent, the
hop, being an aromatic bitter, the tonic and stomachic qualities of
these malt ll.tillf)l‘:- are also greater than their congeners. The process
of fermentation, however, lessens in a remarkable degree the nutritive
:mrl. s:'tomachic qualities of the constituents which enrer into th.e com-
position Of‘mult liquors. Their value as foods is much exawueréted
by t.h? _ha?nt}ml consumers. They increase the appetite and {::1:'01- the
de})o&t}pn of fat. Although the malt beverages do not cause to any-
thing like the game extent the alterations in the nervous centers )]-z-
duced by the spirituous, they induce other and almost qc; -imp;r‘)r‘iant
i-:itl‘L].Otl.ll‘Cll c.-_]_mugoi. They set up in the organism fatty degeneration
of arious tissues, notably of the liver and heart. The habitual heer-
consumer is known by his obesity, his flushed face, embarrassed breath-
ing, puﬂf}r hands, yellow conjunctiva, ete.; he is usually short-lived, and
the end is reached by hepatic and cardiac disorders. Tt is cert;,inl 7
f-l.‘llu th?.t a moderate amount of beer may be taken dailv.-fﬁr a lifg-
time, without any obvious impairment of the functions ; but excessive

use_]]n':_uflncos with great certainty the unfavorable effects above de-
seribed. ‘

Tarrary.—Beer, ale. anc =
ERAPY.—Beer, ale, and porter are not.usually prescribed in acute

A Thoo
maladies. They are ey : i :
¢ hey are, however, much and justly esteemed as stomachic

tonics and restoratives in chronic wasting diseases—for example, in
r_‘.fji'r't‘l‘fsz_":-‘:'»i'zc.‘fi Jrom acute diseases and sz;}-q-z'cal Tnjuries m efgneq’ of
_;Jrr'g;f_a(.;\'ﬁ and protracted suppuration, pro(’o;’zged E‘cu‘:ma’im;. fZ-z'se;r;c; of
the joints, scrofula, phthisis, ete. Strumpf finds, hOWCVG’l‘,- t-hag ;ﬂeo~
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holic beverages only increase the amount of fat in milk, and not the
quantit-y of milk as a whole.

The malt liquors are harmful in all stomach-disorders with acidity,
and in chronic affections of the liver, especially fatty liver. - When
these beverages do not improve the appetite, when they cause a sense
of epigastric oppression, and when they coat the tongue, they are not
beneficial. .

When wakefulness is due to cerebral angmia, a glass of beer or
ale at bedtime will frequently produce satisfactory sleep. Puerperal
mania, delirivwm tremens, and acute maniaeal delirium, when these
symptoms coexist with a condition of adynamia, are greatly benefited
by the liberal use of ale (pale or Edinburgh ale). The effect of this
remedy is to arouse the appetite, to quiet delirium, and to produce
sleep. In melancholia, excellent results are often obtained by the use
of porter with a Jittle tincture of opium,

ExTRACT OF Marr.—Under this name is known a thick, sirupy
liquid having 2 golden or yellowish-brown color, a sweetish taste, and
the odor of malt. If properly prepared, it contains, besides the con-
stituents of barley, the ferment diastase. Tt 18 much prescribed for
its restorative qualities, and as a vehicle for cod-liver oil. It is best
administered immediately after meals.

PARALDEHYDE bas recently attracted so much attention as an
anodyne and hypnotic, that some reference to it becomes necessary.
Under this name is described a polymeric modification of aldehyde.
Above the temperature of 51° Fahr. it is a colorless liquid, having 2
peculiar othereal odor, and a specific gravity of *998. It boils at about
995° Fahr. It is soluble in eight parts of water at 52° Fahr. The
dose ranges from 3 S8 to 3 ijss. Water is a suitable menstrunm.

In appropriate cases it has proved to be an admirable hypnotic,
with many of the qualities but none of the dangers of chloral. Im its
action, first the cells of the cerebrum are affected, and sopor is indueed.
Unlike the other agents of this class, its soporific action is not pre-
ceded by excitement (Cervello). Next to the cerebral hemispheres
the effects of paraldehyde are expended on the medulla oblongata,
and then on the spinal cord. A lethal dose stops the functioning of
the medulla and the respiratory center, but the cardiac funections ceage
after the respiratory. It differs from chloral in the important respect
that it has no paralyzing action on the heart. The effect of paralde-
hyde is, however, not s0 persistent as that of chloral, but the frequent
repetition of the former with safety is more than a sufficient compen-
sation for the greater power of the latter (Albertoni).

Paraldehyde may be prescribed as a hypnotic in the conditions
usually requiring such a remedy—in fevers, rhewmatism, gout, prurigo,
ete. (Morselli). Tt is, however, in mental and nervous disorders that
it is likely to be most employed. By the Ttalian physicians, to whom
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we owe its introduetion, it has been very successfully used in a

mania, in the wakefulness of dementia paralytica, in hysterical G’“f@
m-eS,‘and in ordinary insomnia. To succeed it-,muﬂt‘/be 'a' -
sufficient quantity. The maximum dose mmitioned Labovegl(‘:’;eriljslsl;

has often been given without i1l effect v t
an @ i
e = g y 1 or amny after-trouble of

Ether.—FEther. Fther, Fr.; Aether, Ger.
1A élquld composed of about seventy-four per cent of ethyl oxide
nl L : ) T. 1 : )
gu a out tx'vam-} -six per cent of alcohol containing a little watcl',
Specific gravity about 0750 at 60° Fahr. (U. S. P.) |
2 _f:’t;au Fortior—Stronger ether. A liquid composed of about
ninety-four per cent of ethyl oxide i .
y-f \ , and about six per cent of alcol
containing a little water. Speci i o s
g 8 . pecific gravity g 74
Sioeerei I gravity not higher than 0725 at
e ,.Iht-n‘: .\u)t diffusive, f:lear, and colorless liquid, of a refreshing
te: rt E‘l;.‘:tlc odor, a burning and sweetish taste, with a slightly ’bit-i
ter T (il-l,natiel, and a neutral reaction. Tt is soluble in all pl%portions
in aleohol, chloroform, benzol, benzin, fi
hol, mzol, benzin, fixed and volatile oils i
e it . D, and dis-
E};?II(,  in eight times its volume of water at 60° Fahr. It boi{s at Qz;hgo
a fh ‘J:ﬂx'aur is highly inflammable, and its vapor, when mixed witl
air and ignited, explodes violently. (U. 8. P.) : t
Spiritus Aitheris.—Spirit of et Gtk
eris.—Spirit of ether. Consists r, thirty
aleohol, seventy parts. Dose, m x— 3] e m
q__ Lt v ’! s = ,. ¢ % i
Spiritus Astheris Compositus.—Compound spirit of ether. Hoff
e i o e 4 ; B -5 4 o1~
e n’s 1;10(13 ne. {}j.t‘mr, alcohol, and ethereal oil.) A colorless, vola
ii(..., ‘mimn.malsl(’ liquid, having an aromatic, ethereal odor ’and (a
)ulltunlg, slightly sweetish taste. Its specific gravity is 0‘815’ It i
e e : g y is ; is
llLLL 1'1_,U01 but slightly acid to litmus. It gives only a slight cloudi
r,lt:d“é 1lch1011&. of barium ; but when a fluid ounce of ;c 18 evapo
ated to dryness wi ceess i Lo
i );'\}n,_c'_-ﬁ with an excess of this test, it yields a prccipitatepof
(. Hjlt( : of barium, which, when washed and dried, weighs six and a
arter grains N he : Cie e :
1.11101.0 - ;’{],u.t-li.l ; W hf,n a few drops are burned on glass or porcelain
1;0 1_01&; 10 «.\m ble 1r';1(111(>, but the surface will have an acid taste 'md!
action. A pint of water, by tl i ‘ o
A : , by the admixture of forty drops, is re
due(.i slightly opalescent. Deose, 1, x— 3j. (Pharm j‘Od)mph: i
e e : > T, 2 1 z e
Spiritus Aitheris Nitrosi.—Spirit of nitrous ether

el Sweet spirit

An aleoholic soluti itri
cent of the erude )(j:‘ljllrl]t bO(LEI’L.IZi.l E?g Ct;l}i ‘\n:'?fci]e, Cfmmining ﬁw} b
of a pale-yellow color, inclining sligh "--’ 2k mﬂa‘mm;ﬂ)]e e
Gt 1‘.’ g slightly to green, having a fragrant,
i w(.m, fres I(?l‘tl plmgmn‘y, and a sharp, burning taste. It
Sahiae ens litmus, but does not cause effervescence whe

| of bicarbonate of potassium is dropped into it. When n.1i.]x]e?l (i:'ﬁsll

half its volume offici i
. 51‘ slume of official solution of potassa previously diluted with
an equal measure of distillec " s : . :
| neasure of distilled water, it assumes a yellow color, which
o b £
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slightly deepens, without becoming brown, in twelve hours., A portion
of the spirit in 2 test-tube half filled with it, plunged into water heated
to 145°, and held there until it has acquired that temperature, will boil
distinctly on the addition of a few small pieces of glass.

Spirit of nitrous ether has a specific gravity of 0-837, and contains
five per cent of its peculiar ether. It should not be long kept, as it
becomes strongly acid by age. Dose, 3 85— % ss.

Ather Aceticus.—Acetic ether. Acetate of ethyl. A transparent
and colorless liquid, of a strong, fragrant, ethereal, and somewhat ace-
tous odor, a refreshing tagte, and neutral reaction. Soluble in all pro-
portions in alcohol, ether, and chloroform, and in about seventeen parts
of water. Specific gravity, 0-880 to 0:897. It is inflammable. Dose,
M, x—3)

Eithyl Bromide—ydrobromic ether. Is a colorless liquid, vol-
atile, having a fragrant odor, and a hot, somewhat sweetish taste,
afterward rather bitter. It is not inflammable. Its specific gravity is
1:420, and it boils at 104° Fahr. ; readily decomposes on exposure to
light and air, bromine being separated. It is freely soluble in aleohol
and ether, but very sparingly in water. Dose, for internal and sub-
cutaneous administration, m x—3 B

ANTAGONISTS AND Ixcourp aTiBLES,—Ether dissolves iodine, bro-
mine, corrosive sublimate, the volatile and fixed oils, many resins and
balsams, tannin, caoutchoue, most of the alkaloids, sulphur, and phos-
phorus—the last-named two sparingly. As respects its stimulant and
anodyne properties, it is antagonized by arterial ‘sedatives, quinine,
oxygen, protoxide of nitrogen, the tetanizing alkaloids, strychnine,
picrotoxin, etc.

SynErcists.—Alcohol and its congeners, chloroform, arterial stimu-
lants, cerebral stimulants, ete., assist the action of ether.

Prvsionocicarn AcrioNs.—The physiological effects of ether when
inhaled require separate treatment ; hence the subject of-anwmsthesia
by vapors will be discussed in a special article. It is now proposed
to treat of the effects of ether administered by the usual route—the
stomach.

Fiher has a taste at first sweetish, but afterward hot and pungent.
It leaves a cooling sensation in the stomach after the subsidence of
the burning, and this quickly diffuses over the body. Increased action
of the heart, flushing of the face, warmth of the surface, with inereased
diaphoresis, follow in a few minutes. The senses are quickly excited,
the mind becomes more active, ideas flow rapidly, and the cerebral
phenomena of aleoholic intoxication ensue. These effects are of short
duration, and a feeling of content, mental ealm, and sopor, succeeds
to the transient excitement. Tther is eliminated rapidly, chiefly by

the lungs, and the whole duration of the effects of even a large quan-
tity (3 ij) does not exceed an hour.
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: :
].‘IIER.—’LT’.Y.——BOfore ?t is administered, ether should be diluted with
aleohol, which renders it readily miscible with water ¥,
A f_ew drops of Hoffman’s anodyne (m x—m, xx) ‘in some camphor
watm: ig an excellent remedy to expel flatus from the stomacl; pGOI-
tralgic may often be quickly relieved by the same means .’\L fas-
drops of ether, added to cod-liver oil, enable the stomach 't.o 1; -e’j"’
more easily, and, it is sald, favors its digestion ; that it accom [l\l'a.lhnE
tlns object by increasing the pancreatic juice, is the ebservatlijols 9;
(J'Im}de Bernard. Paroxysms of hepatic colic are sometimes treat T{ 10
the mt.ern:-.ﬂ administration of ether, but this treatment is iw n? 1?1( )
eq_ual in cf’fo:c-tiveness to the inhalation of the vapor. Ether m?iné
with turpentine has the power to dissolve fiepatic calculi, henc ’cf
1-enlmdy of Durande. As Trousseau well remarks ;zljnem;ical 'Q 1}0
wﬁmh take place in the laboratory are not 1‘ep1‘od,uoed in ‘[hlelfnéit?j
with equal facility. The rapidity with which ether L{iﬂfu‘;es iet ?Il ;
blo‘c‘o.d} (;t the temperature of the stomach would appear to freclﬁdz tliz
E;"j{ ii 1(?' "i;i lt{ivexort-fn_f; any solvent'action on a caleulus fixed in an
Of]me lul;:id il %{Ltm 01] good result is secured by the administration
3 urande st be aseribed to t
spai}jm&iu a(-iion of it-‘s c"(o(r1sl:f?i1t1:e11)tfs.asyubed sl B
ﬁmmu/o_;cn, j’cu:hc:»':? of the heart's action (syncope), from mental emo-
”_UFE ;: ; : ; (f;:)l;\ ]1; TT]({}E’F] {)rompﬂy 1'em(-':dic.d by the administration of
modic asthma, ma V“901;1;1'(1111&;?&152;5'11?{:1'Lmilg;ﬂa el e
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Eruer BY THE HYPODERMATIC 1\IETIIOD.——W“1thin. the past fe\_v
years, the subcutaneous injection of ether has taken an ur‘Lportan_t posi-
tion in therapeutics. ~ It is necessary, therefore, to enter into this sub-
jeet fully. : S :

When ether is injected beneath the skin, more or l‘ess burning pain
is felt at the point of insertion, and a puffy swelling is produced. I.n
most subjects this swelling subsides in an hou}' or two, and no.trace 18
left of the operation. In some instances, an mdur:-l.tlon, the size of a
filbert, forms, and slowly disappears. Very rarely inflammation 1s set
up about the site of the injection, and followed by suppuration, Wl_th
more or less slonghing. If not too large an amount, snddenly.and vio-
lently injected, is used, there will be no untoward resul?s. :

The effects of ether subcutaneously are the same in kind as, b.ut
more powerful in degree than, those produced by the gtomaohal admin-
istration. A local anmsthetic impression is made ; in a few se_(:onds,
the action of the heart is powerfully increased, and soon the usual cere-
bral effects are manifest. '

Ether was first employed gubecutaneously by Dr. Con‘tegys, of. (?m-
cinnati, in the treatment of sciatica. He injected from fifteen minims

to a half-drachm, in the neighborhood of the aﬁecte(.] nerve. This
practice has been followed by others with success, gnd is now more 0};
less widely used as a substitute for “the deep injection 0.1‘ c-hlo‘roform.
Tt is very desirable to have some exact observations which will deter-
mine the comparative value of these expedients. :

The most important applications of ether, hypodermatically, are as

a cardiac stimulant in the case of sudden and extreme depression of
the heart, and as a general gtimulant in adynamic states. Inthe de-
pression caused by hemorrhage, whether pu‘lmonary or ]‘Jm}‘t 2)(.'!'?1'?5?7‘2,
the injection of ether may obviate the necessity for transfusion. This
practice is strongly urged by Peter, Fércol, and Mlle. Ocoumkoff, who
report cases in confirmation. Remarkable results have been ei?ected
bv the subcutaneous injection of ether in adynamic prewmonia (ty-
p{loid pneumonia), as practiced by M. Barth. Thus, of fourteen cra:ses
of severe type treated by these injections, eleven were cured. The
quantity injected was about fifteen to twenty minims t\x;o, three, or
four times 2 day, according to the degree of adynamia. The effects
which follow almost immediately are these : the respiration becomes
more easy, the pulse takes on more strength and volume, the tongue
moistens, and the countenance assumes a better appearance. In from
two to three minutes after the injection has been practiced, the odor
of ether is recognizable in the breath (Barth).

In the uruptLive fevers, especially in variold, the injc(:tim?s of ether
have been used with admirable results (Castel). Itisina high degree
probable that the same treatm ent will prove very useful in low form§
of septic and inflammatory diseases in general. There can searcely
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be any doubt that we have in this method a most useful addition to
our therapeutical resources.

In place of ether, hydrobromic ether has been utilized in the treat-
ment by the suboutaneous method of various spasmodic diseases, as
whooping-cough, chorea, asthma, and similar affections.

Chloroformum.—Chloroform. Chloroforme, Er. ; Chloroform, Ger.

Chloroformum Venale.—Commercial chloroform. A liquid con-
taining at least 98 per cent of chloroform. It has nearly the same
sensible properties as purified chloroform. Its specific gravity should
not be lower than 1-470.

Chloroformum Purificatum.—Purified chloroform. A heavy, clear,
colorless, diffusive liquid, of a characteristic pleasant ethereal odor, a
burning sweet taste, and a neutral reaction, Soluble in about two hun-
dred parts of water, and in all proportions in aleohol or ether ; also in
benzol, benzin, fixed or volatile oils. Sp. gr. 1-485-1-490 at 60° Fahr.

If five cubic centimetres of purified chloroform be thoroughly agi-
tated with ten cubic centimetres of distilled water, the latter, when
separated, should not affect blue litmus-paper (absence of acids), nor
test-solution of nitrate of silver (chloride), nor test-solution of iodide
of potassium (free chlorine). If a portion be digested warm with solu-
tion of potassa, the latter should not become dark-colored (absence of
aldehyde). If afew cubic centimetres be permitted to evaﬁoratc from
blotting-paper, no foreign odor should be perceptible after the odor of
chloroform ceases to be recognized. (U. S. P.)

‘When shaken with an equal volume of sulphuric acid, in a bottle
closed by a glass stopper, and allowed to remain in contact twenty-
four hours, no color is imparted to either. When one fluid drachm is
evaporated spontaneously with one drop of a neutral, aqueous solution
of litmus, the color of the latter is not reddened. The result of the
test is the same if the chloroform contained in a white glass bottle has
been previously exposed to direct sunlight for ten hours.

Mistura Chloroformi—Chloroform mixture. Purified chloroform,
eight parts ; camphor, two parts ; fresh yolk of egg, ten parts ; water,
eighty parts. M. Dose, a tea to a tablegpoonful.

Spiritus Chloroformi.—Spirit or chloroform. Purified chloroform,
ten parts ; alcohol, ninety parts. Dose, Iss—3].

AxtaconisTs AND IncompaTiBLES.—Chloroform separates from the
mixture when presc‘r:bod with weak spirits or glycerin. It is soluble
in aleohol (ten to six), in ether (one to seven), in water (one to two

It dissolves very freely in olive-oil and turpentine, but does
not dissolve in or mix with glycerin. It has very extensive solvent
power, dissolving caoutchoue, gutta-percha, mastie, tolu, benzoin, co-
1;&1., among the gums; iodine, bromine, the organic alkaloids ; fixed
and volatile oils, resins, and fats. In cases of poisoning by the inter-
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