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VOLATILE Ol LS.

VOLATILE OILS.

ained chiefly from the
g, leaves, fruits, barks, and roots of plants,
by distilling them with water, I which they
have been allowed to macerate for some time.
In order to obtain these oils ]n-niiruhly and of
g‘ams)d (lualit}y a greal variety of conditions must
be attended to, differmg in regard to each, and
quch as it would be out of place to enumerate
here in detail. Cert ain general principles,
may be mentioned.
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of applying heat so as to maintain a regulated
temperature not much above 212°. On the
small scale heat may be thus conveniently ap-
plied by means of a bath of a strong solution of
muriate of lime, or by means of an oil-bath,
kept at a stationary temperature with the aid
of a thermometer. On the large scale heat is
often applied by means of steam under regula-
ted pressure. In other operations it is found
sufficient to hang the material within the still
in a cage or bag of fine net-work ; and some-
times the material is not mingled with the
water at all, but is subjected to a current of
steam passing through it.

The best mode of collecting the oil is by
means of the refrigeratory described in the
Preface : from which the water and oil drop
together into a tall narrow vessel provided
with a lateral tube or lip near the top, and
another tube rising from the bottom to about
a quarter of an inch below the level of the for-
mer. It is evident that with a receiver of this
construction the water will escape by the lower
tube : while the volatile oil, as it accumulates,
will be discharged by the upper one, except in
the very few instances where the oil is heavier
than water.

By attending to the general principles now
explained, Volatile oils may be readily obtain-
ed of excellent quality from the flowers of

ANTHEMIS NOBILIS,
[LAVANDULA VERA, and
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1 |
‘:[ : RurTA GRAVEOLENS ;
' } | From the fruit of
H i ANETHUM GRAYV EOLENS, bruised,
il “ CARUM CARUI, ln‘umvd.*
B | | EUGENIA PIMENTO, bruised,
' l ‘I | FENICULUM OFFICINALE, bruised,
i | [N JUNIPERUS COMMUNIS, bruised,
£ PIpER CUBEBA, ground, and
| | PIMPINELLA ANISUM, ground ;
W ,' From the undeveloped dried flowers of
! CARYOPHYLLUS AROMATICUS ;
1 From the tops of
;‘.’ 1§ JUNIPERUS SABINA, and
i ROSMARINUS OFFICINALIS ;
il From the entire herb of
0] MENTHA PIPERITA,
| Il | MENTHA PULEGIUM,
i f | MENTHA VIRIDIS, and
e ORIGANUM MAJORANA ;
(L And also from the bruised root of
e SASSAFRAS OFFICINALE.
11 | OLEUM TEREBINTHINZE PURIFICATUM.
E l Take of oil of Turpentine, one pint ;
| | Water, four pints ; \
il | Distil as long as oil comes over with the \
‘ water.
|
|.

Take of Copaiva, one ounce ;

l
|
\ | (1LEUM COPAIBE.
I Water, one pint and a-half :
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Distil, preserving the water; when most of
the water has passed over, heat it, return it
into the still, and resume the distillation ;
repeat this process so long as a sensible
quantity of oil passes over with the water.
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