
S C I E N C E .  


they are espected to learn, and prohahly do 
lectrn, all that tile ofHcers acqrii~e in the eiglit 
clays which is allowed them for practice in me- 
teorology. JVheu it is remelilbered tliat tlie 
sole occupation of the great majority of these 
men, during the entire period of their enlist- 
ment after leal ing ]Tort BIyer, is to make aud 
record lneteorological observations, it seeins 
little sliort of fully to snWect them to such a 
coarse of training in preparation. T l ~ n t  only 
tcn da-s, out of the one Iiuncited and eighty 
spent in the school, should bc occupied in 
1)ractical training in observation, mid the usc 
of instruments, is certainly m inversion of the 
true order of things. I t  is difficult to see 
the value, to such men, of the long training 
in ' c a ~slr) tactivs,' the 'manna1 of the car-
bii~c, '  tile ' manual of the Itit,'-- nliatever that 
ma! be, -and many other things found in the 
coutse. I t  is true, tliat, to obse~.vcrs stationed 
on the seacoast, a. linowiedge of naval signals 
is necessary ; and, to all, a degree of fami1i:~rity 
nith the practical working of the electric tele- 
graplr would he desirable: but the business of 
the great ruajuritj of tlre observers is purely 
scientific, a d .  it is to he hoped, peaceful in 
its character. I t  is clear that the skill and 
knowledge necessary to the successfnl per- 
formance of these duties must be largely ac- 
quired after actire service lias begun. 

The chief signal-oEcer very properly re-
marks, that the criticism to which the service has 
been subjected is evidence of its success. No 
well-infoimed person can fail lo feel great pride 
i n  tile rcsults acl1ie1-ecl by t l ~ c  signal-service 
since tile organization of the weather-bureau. 
Thc general increase ill the accuracy of its 
forecasts, the efforts made to communicate im- 
portant meteorological information to locali- 
ties liltely to be seriously affectccl hy probable 
changes in the weather, ancl its ralnahle 
services in the display of cautionary nncl dan- 
ger s~grials, hare given it a hold up011 the con- 
fidence of tlie people not easily \veal\enecl. 

rI,he percentages of verification of predictions 
since the o~gnnizntion of the weathel-service, 
as g i ~ e n  in the rarioas ieports, are as fol-
lon s : 

Year. Per cent of 
vcri6c;itioo. Pmr. Per cent of 

vcritication. 
l 8 i l  . . . . . 69  187i . . . . . Sii 
18iZ . . . . . 7 7  18iX . . . . . 84 

1870 . . . . . 86 
1880 . . . . . 86 

In  the disldag of cantionarx and danger signals, 
the succeqs ha? heen abont equally great. I n  
forecasting, in wliicl~ thr: c1i:uacter of the 
weather only is considered, the percentage of 
verification is generally as high a s  ninety. 

Wliile these figures do not indicate any 
marlred progress during the past five years, it 
must be remembered tliat a point lias been 
reaclied from which farther advance must 
necessarily be difficult and slow. 

' R E X  11fA GNUS.' 

AT t l ~ e  suggestion of tlie cclitors of SC.II<\CE, 
I have caref~illg examined the vi:undiiie ' 
branil of the new p r e s e ~ ~ a t i v e  ' R c s  magnns,' 
and find it contains borncic acid, sodium, 
l~otassium, and water as ingredients ; and 1 
believe its co~i~positioii c:Ln be roughljr form- 
ulated as follows :-

noracic acid 1 
Bo1.a~ . . . . . . . 67 per cent. 

Pota*sic chloride. . . . . . . 1.5 " 

water . . . . . . . . . . IS  " 
Tlie m'lstlire also contains very small 

anionnts of sul1)liur anil magnesium. Iioth, 
h o ~ ~ ~ e ~ ~ e r ,are l~rohrzbly accitlenlal i1nl)nrities. 

'ro determine the 1,rcscrvative pro1)erties of 
the vialldine brand, a nunlber of esperiments 
were unclertaltcu, the general result of which 
can best be shown by copjing some of tlie 
notes tslren dr~ring the course of the esperi- 
incnts, ant1 snl~ple~nenting them with a for-
mulated table. 

Jnly 5 ,  I ~lissolved one-half pound of vian- 
dine in one gallon of water contained in a 
stone jar, and placed onc pound of beef-stealr, 
one pound of veal-steak, and oue pouncl of 
fresh ~nnclrerel in the solution. 

July G ,  the beef, veal, anti fish, which liad 
rernainetl in the sol~ltioil t~venty-sis hours, 
were removed, and, after a l l o ~ i n g  them to 
drain for tn o or three minutes, were placetl 
on plates in the lal~oratory. 

July 7 ,  I boilctl thc solution n-hicli hacl heen 
used ~ ~ i t l i  tlie ~ncats  and fish, and removed the 
scrun that rose to the surhce. When eoltl, I 
acldcil al)out two ounces of ~iancliue, and pouretl 
the solution into a stone jar containing one 
l)ouiid of mutton-chops and one pound of liver. 
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Tab~Zar statement of ezperirnents with bIZe:~?nng,~us.' 
--- --- -.-.-.-- - - -~ -

~ -~ - --
1 1 1 I 

I'laccd in soln- plclced I l l  bolll- I'laccd in solu- - -

tion. t1011. tioil. 


Taken from T:lheir from Tai i~ i r  from - -

solution. aolutlon. solution. 


Xo odor. A-o odor. K O  odor. rlnced in 80111- I'lnccil in so111- 

t1011. tion. 


S o  odor. No odor. No odor. 'L'alhun from 'J'ali1.n from 

8olution. solotion. 


xo odor. Ko odor. S o  oilor. No odur. IYo odor. 


xo odor. S o  odor. h-o odor. No odor. h-o odor. 

No o(?or. S o  odor. No o(?or. Xo  odor. No odor. 

No odor. S o  odor. No odor. No odor. Ko odor. 

A-o odor. Slight odor. No odor. PITo odor. xo oilor. 

xo odor. Sl igl~todor. S o  oilor. 

xo odor. S l i ~ l l todor. S o  odor. 

No odo1. o11or. S o  odor. 

hTo odor. I Odor. 

Ko odor. Odor. 

20 74 Ko odor. Orlor. Odor. 1 KO d  o h k c n  from RO rr.'1 1-~Cll frolll bO-I 
I lution. I~ i t io~ i .  


21 Thrown a w ~ ~ y .  1\70 odor. 
76 Ko odor. \-cry rlibagrcc- L"o oilor. 1 Yo odor. h'o odor. 

aL>lc. 


22 79 Xo odor. Strong odor. I Xo odor. - - I, N o  oilor. 1 No odor. Yo odor. 


23 76 N o  odor. Stronq odor. No odor. - - S o  odor. S o  odor. Xo o~ior .  

2 ii No d  o I l ~a r . S o  o r .  - - No odor. S o  odor. IYo oilor. 

25 76 Sliplrt odor. - - , So odor. - - I Slight odor. No odor. 

- - 1 I Sligllt oclor. 1 Sligl~t  o<lor. 'l ' :r~ti,tl~~l>iecc~, 
not ya1at:iblc. not lx~lat;ible 

- - 1 - - I, Cool;erl, did I Odor 8tronccr. 
I / trot d:rrc ro iI I t;tit~,. odor I 

~ L-._-____._ 1- .- - - - ~ - -- - ----.--.----

K ~ ~ i : . - T l ~ etcnlperilture is tile I I I C I ~ ~ Iof t h r ~ e  di~ilyol>i.err:~tions tnbcn :it nl~ont ~lint. o'clock A . X .  and tllrec and ten P.M. 'I'lie 
1abor:ttory i n  wlricl~ the !ncals were plncril mas \roll vi,titii;lti\d, :1!1t1 prot,t,ctcd fioin flies stnil in-ects by wire scri'ells. Onr l ~ o u r ~ d  of 
the viat~dinc uacd waa ubtliitied from the ollice of HUIEN(;E, the rest b j  C S ~ I ~ C S Ifronl b h ~  1Iosto11 oflicehf tile co~ill~aliy. 

July 8,I took the m ~ ~ t t o n  of fish looliecl s ~ n e l l c t la n d  liver out m t ~ t t o n ,  and still and 
the solutio~~, fkcsh.a l l o w e t l  t l l e l n  to clrain, 2nd placed 
them on 13latt.s in  the  labo~ntory.  ,711ly 17,  I hncl one-half of the b e e r - s t e i ~ l c  

J u l r  18, the plate i l l  w l ~ i c l i  t l ~ cliver 11ail n l l i v l l  hacl h e e l l  t ~ r a t e dwit11  the -1 i a i ~ t l i i l e  

been placed w:ts nearly f i l l1  oi' a r e d - c o l o r e t l  s o l r ~ t i o t ion .July 5 c o o l t e t l  for h~eal<i:~st .  It 
liclnid, ai1t1 the liver 11:id n h a r t 1  lenthcry was teaclcr nllcl  palntable : still. it x7:~siiot lilie 
a p p e m . n l i c c .  The liver ancl vcal 11:ld L~otll :L fresh steak. 7'11erc \%as n clig21t  taste of 
a c q ~ l i r c dn. slight odor. T h e  other lncats aud I ) o r a s  ; and there mas  also a n r i n t  of flavor, 
fish s r n e l l c t l  sn eet. somctl~ing like w l l n t  fi cs11 bcei'-ste:~lc n ~ i q l i t  

J111y 16,  the odor of the liver nild r t n l  1i:xd have if it w r e  naslled \I i th colil water bcf'01.c 
bccoine stronger t l i m i  on ,JLI~J.13. T l ~ el i t e r  t 3 o o k i i ~ g .  I'o~u.etl little ~ i a n t l i i i e  solution 
was 11lacecl011 a clean platc, as the 1i1,zt  ] ) l a t e  o \cr  the veal a l l t l  l i ~cr. 
mas full of the r e d - c o l o ~ e t lliquid. Thc bcef, 18, 2% piece of' sirloin beef,JLI~J. r ~ z t s t i l ~ g  
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weighing five pounds, also a leg of mntton 
weighing four and one-half pouncls, -being 
first punctnred in a nalnbcr of plnces, eslle- 
cially in  the ~ieighborlioocl of the  bones, with 
a n  iron slrerver, -were placed in two gallo~ls of 
tllc viandine solution made up  lilre the solution 
of Ju ly  5 .  T h e  liq~lid was in  a s t o ~ i e  jar,  and  
coml)letely eoverecl the meats. 

July 20, the beef and mutton, which hacl 
remained in the  viandine solution thirty-sis 
hours, were removed, allowed to drain for two 
minutes, ancl placed on  plates iu  the labora- 
tory. 

Jn ly  21, I was obliged t o  thrhw away tlie 
liver, the oclor being very offensive. 'I'he veal 
hat1 a disngrceablc oclor. A fen. mould-spots 
mere removed, wliicll hacl appearecl on the 
stclali-. K o  odor, Ilon~ever, was perceptible. 
Tile mutton-chops antl fish also smelled fresh. 
P1:icetl steak antl n l ~ l t t o ~ i  in  viandine solution 
f t r  one half-lio~lr. 

Ju ly  24, i t  became necessary to  tlirow arvny 
the veal. Beef-steak, mutton-chops, rnaclrel~el, 
Ionsting piece of beef, and leg of mntton ap-
peared fr-csh. 

Ju ly  25, tlle beef-steal< and milttoll-chops 
s~ncllecl slightly olcl. 

July 26, I had the remaining half of the 
beef-steak which had becn treatecl on Ju ly  5 ,  
anrl t,lle mntton-chops which hacl been treated 
on July 7, coolied for iliinler. No oclor mas 
iioticeable ; but theg- h:~cl a very high taste, so  
much so as  t o  be unpalat,al)le, saye t o  a starv-
ing man. 'The ro:~sting piece of beef ant1 tile 
leg of rrlutton s~nellccl slightly. Tlie maclierel 
al11)earecl a ~ i d  si~lelled flesh. 

Ju ly  27, tlie maclierel, which llad remained 
in tlie laboratory since Ju ly  5, was coolcecl for 
brealifixst. It was fresh anrl fairly good, like 
mackerel that are served a t  tl l t~ average hotel 
table. There was no taste of borax. T l ~ e  
roasting picce of beef was t o  be served for 
dinner. On coolring, a very offensive oclor was 
given off. A11 esan l i~ ia t io~ i  shonrecl a small 
picce near the bone that  hat1 become decayed. 
T l ~ eles t  of the beef appeared good ; but pieces 
cut  from different parts all liatl a strong odor 
of p~~trefact ioi i .  Tile mutton in the laboratory 
hacl a perceptible odor. 

Ju ly  28, the mutton was cooked for cli~lner ; 
hut ,  when placed on the table, the odor was 
so  strong that  I conltl not reiilain in the room. 

The  results obtained fi-om the above e s -
p e ~ ~ i m c n t s  t o  slio'iv, that  pieces of meat seem 
ha\.ing large s ~ ~ r f a c e s  in  compariioil to  thcir 
thicliness, as  steaks and chops, antl also snlall 
fish, can he kept a consiclerable lengtll of time, 
although with sulile deterioration i n  taste, by 

the nse of the viandine brand of 1-le.i rnngnns. 
I n  the ease of 1:wger pieces, such as  a roasting 
piece of heef, o r  leg of ~rinttou, hnving tried 
only two esl)erimcnts, I clo not care a t  this 
time to speak positively. I can, however, 
s ta te ,  that  I shoulcl have some hesitation in 
again allorviug t o  be cooked in tlie 2louse large 
pieces of beef ant1 matton that  1i:icl been Bept 
in a warm room for ten dnys after treatment 
with the solution of .r~iaildine. 

LEONA~LDP. KIXNJCUTT. 
Worcebter free institute, Ju ly  28, 1883. 

THE IGLOO OF THE 1NNUIT.l-V. 

As tlie spring nTcLars on, ancl t l~awing  
weather comes, tlie igloo falls into a decli~lc; 
and wlicn a n  esposed place can  be  found t o  
pitcll the seal-skin tent ,  i t  is  abandonccl. 
Before this can be fonnd, however, the igloo 
assumes a ne'iv mlnl) inat~on phase, whicli must 
be clescrihed. When several igloos have fallen 
in  :tncl buried their conte~i ts  (the women, bal)ies, 
ancl 1)ul-'piesmm:~naq1ng to wriggle out,  and a 
gooel share of thc thiiigs being lost in  the dhbris 
of snow-banlis), thc  Innui t  ceases to huilcl any  
thing more than t l ~ c  walls of snow, using the  
~rosl jcct ivetent for a roof;  this being the same 
a s  the autnmn igloo, escepting the body, whicli 
is of snow, ant1 not of ice. This  phase of the 
igloo is  so well shown in the illustration on 
the n e s t  page, taken from the Gernlan book of 
a member of my party, Mr. I < l ~ t s ~ h : ~ l i ,  e~ititlecl 
' Als Eskimo unto. clen Eslcinzos,' that  I trans-
fer i t  to  this article. His  islretcli of our s p ~ i a g  
igloos was taken on Cape flerscliel, R ing  
TVilliam's Land,  on  the  16th o f J u n e ,  1879, -
the clay before nre abandoned tliein for tile 
summer, ancl mo\Wl into tents. 

T h e  tenacity of sotnc igloos, however, before 
they tumble in, is truly wonderfi~l. They  
always give ample nrarning by slowly sinlri~ig 
on the top ant1 side tomarcts the srin or warm 
winel ; ant1 tliis the inllalritaiits c o ~ ~ n t e r a c t  by  
thrusting a pole from the inside through tlie 
dome a t  lts most threatening point, ailcl there 
firmly lashing several small cross-pieces t o  pre- 
vent further sinlring, which it  will do if not too 
warm, or some small dog with bone in mouth, 
and purst~ed by a larger, cloes not take refuge 
oil top, a s  is tlieir \vent, --'ivhen tlie snow-tlorne, 
dogs ancl all, come tuuihling in on  the lieads 
of the liyper'l~oreans. Tlie Soot of this pole 
rests on tlie float.. hiirtlenetl 1)y tramping, or a 
board is p r ~ t  a~itltlr i t  to  give i t  supjiort. 
have, home\-cr, seen a high-cloillecl, abandonccl 

1 Coni luded from S o .  31. 
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