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diarrbcea who had been moculated with the intestinal con-
teots of cholera patients. Burdon-Sanderson has coonfirmed
this, others deny it. Mice were experimented with at
Alexandria without success; various materials, as vomits,
feces, intestinal contents, fresh or kept some time, or dried,
have been mingled with their food, but the animals remaio
as ever in undisturbed health.

They weuot furtber; they raised by culture iotestinal bac-
teria, and gave them as food or inoculated them upon ani-
mals. Some septic maladies developed in consequence, but
no cholera.

Dr. Kocb offers a presumptive explanation of this unex-
pected result.” Toward the end of an epidemic the infec-
tious matter has lost its activity or at least has become un-
certaio in its action. If, then, when the plague is over men

THE CHOLERA IN EGYPT.

The German Commission which visited Egypt for the
purpose of studyiog the etiology of cholera and for making
experimenis desigoed to instruct doctors in its successful
medical treatment, have recently made a report through Dr.
Koch, dated Alexandria, Sept. 17, 1883. From it we extract
someitems of interest. Tbe purpose of the commission was
first to make preliminary iovestigations wbich might after-
ward be extended and applied. This desire was fully grati-
fied hy the kindoess of the doctors of the Greek Hospital,
who put at the disposal of their visiting brethren their labora-
tories, all the cholera patients, and also the corpses of those
whozdied with this disease.

The commission established itself upon the first floor of
the-hospital in two adjacent and well lighted balls. In ove
microscropic studies were pursued, in the other culture ex- are no more susceptible to the infecting germ of cholera we
periments. The avimals iotended for experiments were 5 canpot expect to find it different with animals of whose re-
placed in both apartments until their bumbers had so much | ceptivity we at present koow nothing. The commission
increased that it appeared dangerous to work witb poison- reached Alexandria when the scourge was disappearing, and
ous matter in the same place occupied by the commission it seems now important for them to repeat their experimenis
all day, and they were then removed and isolated. "of inoculation at some point where the cholera is at its

Up to the date of the report the material examined was |beight. 1o Egypt itis stamped out in the principal cities
ohtaived from 12 cholera patients and 6 corpses. Of tbe 'and exists only in the villages of Upper Egypt, where it is |
12 patieots 9 were examined in the Greek Hospital, 2 in the impossible to execute an autopsy for fear of the inbabitants,
German, and 1 in the Arab. The symptoms io all-cases Dr. Koch, in consideration of the ioteresting results
were those of true Asiatic cholera. The blood of the patients, already gained, earnestly recommends the transference of
tbe vomits, and feces were all studied. As it was soon seen the labors of the commission from Egypt toIodia, where, as
that the blood did vot coontain micro-organisms, that the at Bombay, the plague rages almost unabated.
vomits were relatively barren of them, wbile the feces con-' : ——t i —
taived large numbers, these latter have principally afforded - ARGOLS.
material for experiments of infection among the animals. When the bot sun was ripeniog the grapes on the hill-

The numbers of autopsies made is slight, but they yielded sides of Tuscany, or along the Tagus or_Garoouve, there was
important results. The corpses belonged to very different a wonderful amount of chemical action going oo in the
patiovalities (3 Nubiauvs, 2 Austrians, 4 Greeks, 1 Turk), and fruit, a tolerably fairillustration of the way Nature’s lahora-
were of various ages (2 infants, 2 old men over 60 yearsold, tory is always busy. By and by the grapes were crushed
the vext between 25 and 30 years of age), and finally the  and wines of ove grade or another were the result. We are
durations of their sickness had been uvequal But a great | apt to thiok that since wine ‘‘ maketh glad the beart of
advantage was found io being able to perform the autopsy | man,” its stimulant effect is all that we owe to it. Very
almost immediately after death or at most a few hourslater. | true, grape juice fermented exhilarates the spirits, and its
Under these conditions it has been possible to exclude with | influence on the destinies of the buman race has been prac-
certainty all the changes tbat putrefaction might effect io |tically without limtit longer than any history, even moou-
the organs, especially in the intestines, which often prevents | mental or traditional, can trace, but we canootlook to that
any microscopic examinatioo of these parts. ‘'now. We are going after something io the wine besides its |

In the blood and io the organs which for other contagious alcobol (to which it owes its stimulating power), and in order i
diseases are frequently the seat of micro-parasites, viz., tbe|to reach our point we must go back to the grape, and see |
luogs, spleeu, the kidneys, the liver, mo iofectious material |how it grew and what it did.
was discovered. At times bacteria have been detected in | All the time that the fruit was growing, even before it
the lungs, but their form and positioo showed that they bad began to ripen, the vine, which had drawo up potassa from -
no convection with the malady itself. In the contents of the soil, was depositing ‘'more orless of it in the cells of
thre—mtestines and in the feces microbés bave been encoun- the grape. Tt did not leave it there as potassa, for it was
tered in astounding bumbers and of very diverse species.  making an acid from the carbon, oxygen, and hydrogen
None, bowever, predominated, and moreovernothingshow- which it took in botb by roots and by leaves, mostly the
ed apy relation between these bacteria and the disease. latter. This acid we call tartaric, and as the acid and base

But an_examination of the intestine itself revealed ab im- united the result was tartrate of potassa; and by one of those
portant fact. With the exception of one patient who died :sipgular freaks of Nature’s ¢hemistry, whose individual
of a different disease, the walls of the intestines of the rest ! | causes we have ot yet detected and perbaps never shall, the
yielded a peculiar species of bacterium. These bacteria were | potassa would not be satisfied with one proportion of tbe
rod-like bodies, and tberefore properly bacilli, and closely re- | acid, but took two and made thus a bitartrate, and in this
serabled the bacilli of glanders. Io the cases where hand | peculiarity lies its import to us, for that extra supply makes
examination showed but slight alterations, the bacilli had it an acid tartrate, and its constitution uostable. :

. . . . 1
pevoetrated the tubular glands of the iotestinal mucus and  As the grape ripened, sugar was formed, and with that— ;
bad excited there intense irritation. Frequently the bacilli probably through it—more tartaric acid, the change bemgl
bad effecied an entrance bebind the epithelial covering caused only by the combination of an additional amount of
of the gland, and bad multiplied between the epithelium and , 0Xygen together with water. When the grapes were fully |
the membrane of the gland. In addition they were found in . npe, therefore, and were crushed, we had a juice flowing, }
great numbers upon the surface of the intestinal villosities, |the future wine, cootaining a variety of substances, ooly'
and bad frequently entered into their tissue. Insevere cases | two of which coocern us now—sugar and bitartrate of !
accompanied by a blood iofiltration of the iotestival mucus | | potassa.,
the bacteria sbowed themselves in great force, and then they| The juice wheo placed in casks began to ferment. Its
cootinued their encroachments past the glands, the surround-  sugar was of the glucose type, which has received its name,
ing tissue, the deeper layers of mucus, uotil they reacbed the grapesugar, from this very fruit,though found abuodantly in
muscular support of the intestine. i others, but all the sugars—cane or grape—in fermentation

The priocipal seat of tbese alterations was found toward do one thing—they split into carbonic acid and aleobol. The
the lower part of the slender intestine. acid escapes as a gas, if it is free to do so, but the alcohol

These facts observed upon recently dead subjects were remaios.
valuable, as there could have been po possible vitiation of = Now the bitartrate of potassa which had beeo formed dur-
these results from decomposition, which produces a very ing growth is not soluble in alcobol, and consequently what-
similar bacterial vegetation. The same poiots had been ever alcobol is produced by the fermentation must neces-
ohserved by Dr. Koch in cholera patieots from India, but as sarily separate from the wive just its proportionate amount
thése were less recent subjects be had felt uowilling to as- of thetartrate. This tartrate, from the curious and mysteri-
sigo the phenomena exclusively to the progress of the dis- |ous laws which regulate crystallization, goes out to the sides
ease. The exact coincideoce of observations in the Egyp- - of the cask aod attaches itself there. 1t is heavier than the
tian and Indian subjects proves the identity of tbe disease i wine, and we mightsuppose tbat it would all gradually set-
and establishes one c¢haracter of its action. Dr. Koch reports:tle to the bottom, but it does no such thing; and though the
that there can be no doubt as to the existence of some re-: deposit is certaioly thickest at the bottom, it is only moder-
lation between the bacilliand the disease, as they have been!ately so.
found upon all recent .cholera victims, but absent upon | Of course it has taken with it such materials as it found
patients who had succumbed to other maladies.” Neverthe- | floating, and by so doing ithas swept as with a net the grape
less, he adds, the coincidence of the cholera and bacilli in the juice, and a beautifully clear, transparent wioe remains.
intestines does not justify our regarding them as the cause, ! The bitartrate bas crystallized as it adbered to the sides and
but might as well be interpreted as the conseguence of the 'bottom of the cask, and has formed a solid crust of thickness
disease. corresponding to the mature of the grapes and the strength

To prove the first of these assumptioos it is necessary to of the wine. It is not uncommon to find a firm, strong
cultivate the bacilliio great purity, and then to attempt to layer half to three-quarters of av inch thick, and eveno more.
reproduce the disease by their inoculation i avimals. For The crystals are of moderate size, sharp, four sided, trime-
thisit is of thefirst importance to have animals which ex- tric. Their transparency depends oo the pature of the juice
bibit a certain receptivity for the infectious germs; but as yet,
despite all efforts, cholera has not been commuvicated to:clear; some have entangled so much of the muddy dregs as
animals in an incontestable maouoer. ito be almost evtirely opaque. And their proportion of

Experiments have been made again and agaio upon rabbits, I actual bitartrate of potash variesin the same degree from 95
dogs, cats, monkeys, pigs, rats, etc. “down to 15 or 20 per cent.

The only facts in this convection which merit attention | This mass of erystals is what is known in commert:e as

|Iﬁned and pur]ﬁed is cream tartar.

are those ivstanced by Thiersch, who has seeo mice die of argols. It is sometimes called crude tartar, and whev re-
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Of course argols can be
an article of export ooly from the countries producing wine
in large quantily, and naturally our supply comes mostly
from the south of Europe. It is usually reckoned.that red
wines are richer io argols than the white, but it is the fact
that very ofien the red argols from Oporto are so ¢ muddy ”
as to be the poorest of all.

As cream tartar is simply argols refined to their bighest
grade, the question as to which of the two shall be imported
becomes in part a matter of tariff regulation. Crude argols
are now free of duty, while cream tartar pays heavily. Un-
der this state of things the importation of argols, taking say
the year 1877, was 8,999,470 pounds and of cream tartar
2,456,924, while in 186%, when the duty on argols wasdouble
that oo cream tartar, the former were 2,012,000 pounds and
the latter 2,051,168. The custom house value of the im-
portations of 1877 was $1,839,205.

We are beginning to make wioe jp this country, and every
cask of wine produces argols, but the quantity thus far is
8o small as to be of no momeunt, and it will in fact be many
years before American argols will have any effect on the
market.

The greater proportion is sold and used without refining
into cream tartar. For the purposes of cookery ouoly the
latter can be employed, but this takes ovoly a small part.
The chief use is in the processes of the dyer. A.

it - - ——

Pattern Designing.

A writer in our esteemed covntemporary, Cotton; Wool, and
fron, thioks that our paitern desigoers for fabrics have not
kept pace with loom building. Novelties infabricsare very
rare; we imitate foreign amakers too much, and if we acci-
dentally drop on something new io jmitating, we theo imi-
tate each other. Most of us are satisfied if we do as well as
some who have gooe before us. There are not enougb
whose ambition leads them to ‘' look beyond,” to reach into
untroddeo fields. For ten years past the progress in tbe
building of fancy cassimere looms has been woonderful, and
the'loom maker of to-day can say, with a feeling that he can
fill the bill, <*If you don’t see what you want, ask for it.”
We do not believe the same feeling holds good with our de-
sigoer, who has a chaoce to-day unknown to the desigoer of
iyears ago. He basaloom on which be can do most auy-
thing; he bas yarns of silk, worsted, jute, mohair, ete., which
‘hecan combioe in entirely new fabrics, if he would ooly
““look beyond ” and step into uotrodden fields. Dov’t im-

-agine that you must do only just what, bas been done before,
.but try scmething entirely new. If you get a new fabric

doo’t be set back by any commission man, for they are only
mortal, and as liable to err as any set of men we ever bad to
deal with. If you get a hew thing, make enough for a gar-

-ment, and according to what tbat garment is to be, go to the

most fashionable maker and get bis opinion. If be objects,
and you are satisfied you bave a good thing, then goto some
leaders of fashion and persuade them to wear the garment.
Don’t give up. Remember that a new fabric is the same as
apy new ioventioo, and that a new inveotion often takes a
lifetime to perfect it. Do not get discouraged, but persevere;
combine new materials and make a bold stroke for novelty.
We bave now plush looms for working up mobair. Some
of them weave a single fabric, some of them weave two
pieces together face to face, and the plush is cut apart by a
knife in various ways according to the make of loom. When
this is dooe there are two pieces of perfect plush that were
woven at ope time. By a combipation of the mechanism of
the two looms tbere is nothing 10 preveot weaving a mobair
. plusb figure on a woolen ground. This could readily be
done in various colors, and beautiful and entirely novel

‘effects could be produced in this way. A plush spot or
» figure on a woolen ground would louk brigbter than ina

body by itself. Combined goods of tbis kind would bave of
necessity to be a melton finish, as the shearing ¢ould only
be applied to the plush face. ~ As the ground work of the
cloth would not be touched by the shear, hard kootted yarn
could be thrown io that could vot be used under other cir-
cumstances, produciog effects that would be entirely novel.

—————————— Wt ——

How Wooden Spools are Made.
Tbe blrcb is first sawed into sticks fouy_or.five feet long

‘and seven-eighths ol in 1noh to three inches square, accord-

ing to the size of the spool to be produced. These sticks
are thoroughly seasoned. They are sawed into short blocks,
and the blocks are dried in a bot air kiln. At the time they
are sawed a bole is bored through them. One whir) of the
little block against the sharp koives, shaped by a pattern,
makes the spool, at the rate of one per second. A small boy
feeds the spool machive, simply placing the blocks io a spout
and throwing out the kootty or defective stock. The ma-
cbine is automatic, but canoot do the sorting. The spools
are revolved rapidly in drums, and polish.tbemselves. For
some purposes they are dyed yellow, red, or black. They are
made in tbousands of shapesand sizes. When ove sees on g
spool of thread ¢ 100 yards” or ‘200 yards,” these words
do not signify that the tbread has been measured, but that
the spool has been gauged and is supposed to cootain so
much thread. When a silk or linen or cotton firm wants a
spool made, it sendsa pattern to tbe spoo! maker. This pat-
tern’ gives the size and shape of the barrel and the head and
bevel. - These patterns determine the amount of thread
tbat the spool will hold. Ouve Maine factory turns out
100,000 gross of spools per day, and consumes 3,500 cords
of birch avnually.
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