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CATALOGUE OF ErONOMIC PLANTS IN THE COLLECTION OF THE U. S.

DEPARTMENT OF AURICULTUKE.

U. S. Department of Acjkicultuke,
Wafihimjton, J). C, June 5, IS'Ji.

Sir: I lijivu duly prepared by your direction a de«cri])tive list of
the more important economic plants at present contained in the col-
lection of the Department, in snch a form as will, in my opinion,
most satisfactorily meet the wants of the numerous visitors and
others interested in the work performed by the Department in this
direction, and I b(!g to submit the same herewith for ]mblication.

Wiij.iAM Saunders,
Superintendent of (Janlend and Grounds.

Hon. J. M. Rusk,
Secretary of A(jricidture.

DESCRIPTIVE CATALOGUE OF PLANTS.

1. Ahelmoschus moschatus.—This plant is a native of Bongal. Its soods Avcre

former!;' mixed with hair powder, and are still used to perfume pomatum.
The Arahs mix them with their coffee berries. In tlie West Indies th((

bruised seeds, steeped in rum, are used, both externally and internally, as a
cure for snake bites.

2. Abrus precatorius.—Wild liquorice. This twining, leguminous plant is a
native of the East, but is now found in the West Indies and other tropical
regions. It is chiefly remarkable for its small oval seeds, whicli are of a
brilliant scarlet color, with a black scar at the place where they are attached
to the pods. These seeds are much used for necklai^es and other ornamental
l)urposes, and are employed in India as a standard of weight, under the name
of Kati. The weight of the famous Kohino«3r diamond is known to have
been ascertained in this way. The roots afford li(iuorice, which is extracted
in the sjime manner as tiiat from the true Spanish liquorice plant, tlie Oly-
cyrrhiza glabra. Recently the claim was made that the weather could bo
foretold by certain movements of the leaves of this plant, but <jxperimental
tests have proved its fallacy.

8. Abutu^on indicum.—This plant fmnishes fiber fit for the manufacture of ropes.
Its leaves contain a large quantity of mucilage.

4. Abutilon venosum.—This malvaceous plant is commtm in collections, as are
others of the genus. They are mostly fil)er-producing species. The flowers
of ^4. esculentuni are used as a vegetable in Brazil.

5. Acacia brasUjIensis.—This plant furnishes tlie Urazil wood, which yields a red
or crimson dye, and is used for dyeing silks. The Ixjst quality is thatreceived
from Pernambuco.

6. Acacia catechu.—The drug known as catechu is principally prepared from
this tree, the wood of which is boiled down, and the decoction subsequently
evaporated so as to form an extract much used as an astringent. The acji-

cias ai'e very numerous, and yield many useful products. Gum arable is pro-
duced by several species, as^i. vera, A. Arabica, A. Adansonii, A. vcrek, sind

othere. It is obtained by spontaneous exudation froni the trunk and bran(;hes,

or by incisions made in the bark, from whence it flows in a liquid state, but
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Roon hardens by exposure to the air. The largest quantity of the cnim comes
from Biirbary. Gum senejjal is produced by A. vera. By some it is thought
that the timber of A. Arabica is identical with the Shittim tree, or wood of the
Bible. From the flowers of A. farnesiaiin a choice and «lelicious perfume is

obtained, the chief ingredient in many valued ** balm of a thousand flowers."
The pods of A. concinna are used in India as a soap for washing ; the leaves
are used for culinary purposes, and have a peculiarly agreeable acid taste.

The seeds of some species are used, when cooked, as articles of food. From
the seeds of A. Niopo the Guahibo Indians pi ei)are a snuff, by rojisting tho
seeds and pounding them in a wooden platter. Its effects are to produce a
kind of intoxication and invigorate the spirits. The bark of several species
is extensively used for tanning, and the timber, being tough and elastic, is

valuable for the manufacture of machinery and other purposes where great
strength and durability are requisite.

7. Acacia deal bata.—The silver wattle tree of Australia. The bark is used for
tanning purposes. It is hardy South.

8. Acacia homolophylla.—This tree furnishes the scented myall wood, a very
hard and heavy wood, of an agreeable (xlor. resembling that of violets.

Fancy boxes for the toilet are manufactured of it.

9. Acacia melanoxylon.—The wood of tliis tree is called mayall wood in New
South Wales. It is also called violet wood, on account of the strong odor it

has of that favorite flower; hence it is in great repute for making small
dressing cases, etc.

10. Acacia mollissiha.—The black wattle tree of Australia, which furnishes a
good tanning principle. These trees were fii-st called wattles from being
used by the early settlers for forming a network or wattling of the supple
twigs as a substitute for laths in plastering houses.

11. ACROCOMiA SCLEROCARPA.—This palm gi-ows all over South America. It is

known as the great macaw-tree. A sweetish-tasted oil, called Mucaja oil,

is extracted from the fruit and is used for making toilet soaps.

12. Adansonia DiaiTATA.—^The baobab tree, a native of Africa. It has been called
the tree of a thousand years, and Humboldt speaks of it as " the oldest or-

ganic monument of our planet." Adanson, who traveled in Senegal in 1794,
made a calculation to show that one of these trees, 30 feet in diameter, must
be 5,150 years old. The bark of the baobab furnishes a fil)er which is made
into ropes and also manufactured into cloth. The fiber is so strong as to give
rise to a common saying in Bengal, " as secure as an elephant bound with
baobab rope." The pulp of the fruit is slightly acid, and the juice exjiresaed

from it is valued as a specific in putrid and pestilential fevers. The ashes of
the fruit and bark, boiled in rancid palm oil, make a fine soap.

13. Adenanthera pavonina.—A tree that furnishes red sandal wood. A dye is

obtained simply by rubbing the wood against a wet stone, which is used by
the Brahmins for marking their foreheads after religious bathing. The seeds
are used by Indian jewelers as weights, each seed weighing uniformly four
grains. They are known as Circassian beans. Pounded and mixed with bo-
rax, they form an adhesive substance. They are sometimes used as food.
The plant belongs to the Leguminosge.

14. Adhatoda vasica.—This plant is extolled for its charcoal in the manufacture
of powder. The flowers, leaves, roots, and especially the fruit, are con-
sidered antispasmodic, and are administered in India in asthma and intermit-
tent fevers.

15. jEole marmelos.—This plant belongs to the orange family, and its fruit is

known in India as Bhei fruit. It is like an orange ; the thick rind of the
unriije fruit possesses astringent properties, and, when ripe, has an exquisite
flavor and perfume. The fruit and other parts of the plant are used for
medicinal purposes, and a yellow dye is prepared from the skin of the fruits.

16. AaAVE AMERICANA.—^This plant is commonly known as American aloe, but it

is not a member of that family, as it claims kindred with the Amaryllis tribe
of plants. It grows naturally in a wide range of climate, from the plains of
South America to elevations of 10,000 feet. It furnishes a variety of pro<l-
ucts. The plants form impenetrable fences; tlio leaves furnish fibers of
various qualities, fromtlie fine thread known as i)ita-thread, which is used for
twine, to the coarse flboi-s used for ropes and cables. Humboldt descril)es a
bridge of upward of 130 feet span over the Chimbo in (^uito, of which tho
main ropes (4 inches in diameter) were m.ade of this fiber. It is also used for
making paper. The juice, when tho watery part is evaporated, forms a good
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soap (as dotevgont as castilo), and will mix and form a lather with salt water
as well as with fresli. The sap from the heart leaves is loruied into pnlque.
This sap is sour, but has siifllcient sugar and nnu;ilaKe for fermentjition.
Til . vinous lievt-ragc has a lilthy odor, but those who can overcome th«»

aversion to this fetid smell indidge largely in the li<iuor. A very intoxicatin<x
brandy is made from it. Razor strops ai'e made from the leaves ; they are
also used for cleaning and scouring jwwter.

17. AOAVE RKJIDA.—The sisal hemp, introduced into Florida many years ago,
for the sfike of its til)er, but its cultivation has liot been prosecuted to a com-
mercial success. Like many other of the l)est vegetable fibers found in leaves,

it contains a gummy substance, which prevents the easy separation of the
fiber from the pulp.

18. Aleurites TRILOBA.—The candlelierry tree, much cultivated in tropical coun-
tries for the sake of its nuts. The nuts or kernels, when drit'd and stuck on a
reed, are used by the Polynesians as a substitute for candles and as an article of
food ; they are said to taste like walnuts. When pressed, they yield largely (»f

pure palatable oil, as a drying oil for paint, and known as artists' oil. The
cake, after the oil has been expressed, is a faA'orite food for cattle. The root
of the tree affords a brown dye, which is used to dye cloths.

19. ALaAROBiA OLANDiTLOSA.—The mezquite tree, of Texas, cKicasionally reaching a
height of 25 to 30 feet. It yieldsa very hard , durable wood , and affords a largo
quantity of gum resembling gum arable, and answering every purpose of that
gum.

00. Allamanda cathartica.—This plant belongs to the family of Apocynaceoe.,
which contains many poisonous species. It is often cultivated for the Ijeauty

of its flowers; the leaves are considered a valuable cathartic, in moderate
doses, especially in the cure of painter's colic; in large doses they are violently

emetic. It is a native of South America.

21. Aloe socotrina.—Bitter aloe, a plant of the lily family, which furnishes the
finest aloes. The bitter, resinous juice is stored up in greenish vessels, lying
Ijeneath the skin of the leaf, so that when the leaves are cut transversely, the
juice exudes, and is gradually evaporated to a firm consistence. The inferior

kinds of aloes are prepared by pressing the leaves, when the I'esinous juice
becomes mixed with the mucilaginous fluid from the central part of the leaves,

and thus it is proiKjrtionately deteriorated. Sometimes the leaves are cut and
boiled, and the decoction evaporated to a proper consistence. This drug is

imported in chests, in skins of animals, and sometimes in large calabash-
goiu-ds, and although the taste is peculiarly bitter and disagreeable, the per-
fume of the liner sorts is aromatic, and by no means olfensive. It iscommon
in tropical countries.

22. Alsophila australis.—This beautiful tree-fern attains a height of stem of 25
to 30 feet, with fronds spreading out into a crest 20 feet in diameter. These
plants are among the most beautiful of all vegetable productions, and in their
gigantic forms indicate, in a meager degree, the extraor»linary beauty of the
vegetation on the glol)e previous to the formation of the coal measures.

23. Ai^TONlA SCHOLARIS.—The Pali-mara, or devil tree, of Bombay. The plant
attains a height of 80 or 90 feet; the bark is powerfully bitter, and is used in
India in medicine. It is of the family of Apocynaceoe.

24. Amomum mele(jHJETTa.—Malaguetta pepper, or grains of paradise; belonging
to the giiiger family, Zingiberaeece. The seeds of this and other species are
imported from Guinea; they have a very warm and camphor-like taste, and
are used to give a fictitious strength to adulterated liquors, but are not con-
sidered particularly injurious to health. The seeds are aromatic and stimu-
lating, and form, with other seeds of similar plants, what are known as car-
damoms.

25. Amyris balsamifera.—This plant yields the wood called Lignum Rhodium.
It also furnishes a gum resin analogous to Elemi, and supposed to yield In-
dian Bdellium.

20. Anacardium occidentale.—The cashew nut tree, cultivated in the West liidies

and other tropical countries. The stem furnishes a milky juice, which be-
comes hard and black when dry, and is used as a varnish. It also secretes

a gum, like gum arable. The nut or fruit contains a black, acrid, caustic oil,

injurious to the lips and tongue of those who attempt to crack the nut with
their teeth; it bei^omes innotnious and wholesome when roasted, but this

process must be carefully conducted, the acridity of the fumes producing
severe inflammation of the face if approached too near.
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27. Ananassa sativa.—Tlift wcll-kiiown piiu'a|»plo, the fruit of wliich was de-
scriln-d tlirc*- Iiiiii<Ii'(mI vcars a^o, l»y Jean dc Ii«'ry, a Iluguonot priest, as beiiijj

of siu'ii excf'lience that the ^^ods mif^ht hixuriate \i\Kn\ it, and that it shoulu
oidy i)e j^jathcred l>y the liand of a \ «'iuis. It is siipjMtsod to lie a native of
lirazil, and to liave been carried from tiieiiee to the West, and afterwards to
the East Indies. It first tn^canie known to Eurojieans in Peru. It is univer-
sally acknowled j^ed to lie one of tlie most deUcious fruits in the world. Like
all other fruits that have been a long time under cultivation, there are numer-
ous vaj-ieties that varj' greatly, lx>tli in quality and api>earance. The lea^«'S

yield a fine fiber, wliich is used in the njanufacture of pina cloth; this cloth
IS \ cry delicate, soft, and transparent, and is made into shawls, scarfs, hand-
kerchiefs, and dresses.

28. Andira iNRttMis,—This is a native of Senegambia. Its bark is anthelmintic,
but requires care in its administration, lieing jiowerfully narcotic. It has a
sweetish taste, but a disagreeable smell, and is generally given in the ff)rm of
a decoction, which is made by l)oiling an ounce of the dried bark in a (piart

of water until it assumes the color of Matleira wine. Three or four grains of
the iK)wdered bark acts as a powerful purgative. The bark is known as
ba.stard cabbage bark, or worm bark. It is almost obsolete in medicine.

29. Andropocjon muricatus.—The Khus-Khus, or Vetiver grass of India. Tlio

fibrous roots yield a most pecidiar but pleasing perfume. In India the leaves
are manufactured into awnings, blinds, and sunshades; but principally for
screens, used in hot weather for doors and windows, wliich, when wetted,
diffuse a peculiar and refreshing perfume, while cooling the air.

30. Andropooon sch^nanthus.—The sweet-scented lemon grass, a native of
Malabar. An essential oil is distilled from the leaves, which is used in per-
fumery. It is a favorite herb with the Asiatics, both for iue<licinal and cu-
linary purjwses. Tea from the dried leaves is a favorite beverage of some
persons.

31. Anona cherimolta.—The Cherimoyer of Peru, where it is extensively cultivated
for its fruits, which are highly esteemed by the inhabitants, but not so highly
valued by those accustomed to the fruits of tenqierate climates. The fruit,

when ripe, is of a pale greenish-yellow color, tinged with purple, weighing
from 3 to 4 pounds; the skin thin; the flesh sweet, and about the consistence
of a custard; hence often called custard apple.

32. Anona muricata.—The sour-sop, a native of the West Indies, which produces
a fruit of considerable size, often weighing over 2 pounds. The i)ulp is

white and has an acrid flavor, which is not disagreeable.

33. Anona reticulata.—The common custard apple of tlie West Indies. It has a yel-
lowish pulp and is not so highly esteemed as an article of footl as some others
of the species. It bears the name of Condissa in Brazil. The Anonas are
grown to some extent throughout southern Florida.

34. Anona squamosa.—The sweet-sop, a native of the Malay Islands, where it is

grown for its fruits. These are ovate in shai^e, with a thick rind, which in-

closes a luscious pulp. The seeds contain an acrid principle, and, being re-

duced to powder, form an ingredient for the destruction of insecto.

35. Antiaris innoxia.—The upas tree. Most exaggerated statements resj)e(;ting

this ])lant have passed into history. Its poisonous influence was said to l)e so
great as not only to destroy all animal life but even plants could not live

within 10 miles of it. The plant has no such virulent properties as the above,
but, as it inhabits low valleys in Java where carbonic acid gas escapes from
the crevices in volcanic rocks which frequently proves fatal to animals, the
tree was blamed wrongly. It is, however, possessed of poisonous juice, which,
when dry and mixed with other ingredients, forms a venomous poison for
arrows, and severe effects have been felt by those who have climbed upon
the branches for the purpose of gathering the flowers.

36. Antiaris saccidora.—The sack tree; so called from the fibrous brrk lieing

used as sacks. For this purpose young trees of about a foot in diameter are
selected and cut into junks of the same length as the sack required. The
outer bark is then removed and the inner bark loosened by pounding, so that
it can be separated by turning it inside out. Sometimes a small piece of the
wood is left to form the bottom of the sack. The fi-uit exudes a milky,
viscid juice, which hardens into the consistency of l)ee8wax, but becomes
black and shining.

37. Antidesma bunias.—An East India plant which produces small, intensely
black fruit about the size of a currant, used in maKing preserves. The bark
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fnmislioi a pxid lihtr, wliidi is iitili/t>(l in tlu' niiiniifactnro of rojics. A
(l«'0(K'tion of the icavrs is a rcputt'd curt* for snake ititcs. T\w wliolo plant
is very hitter.

38. Akau.v papykifkua.—Tiie Chuiese rice paper plant. The st<'nis aro tilled with
Iiith of very line texture and white as snow, from which is derived the article

:nown as rice pa|K'r, much used in preparing artificial flowers.

39. AuAUCARIA niDWiLij.—The Bunya-Bunya of vXnstralia, which forms alar^e tree,

reaching from l^O to 200 feet in heij^ht. Tlie cont's are very large, and con-
tain one hundred to one hundred and fifty se<'ds. which are hi>;hly i)rized

hy the ahorigiues .as foo^l. Tliey an^ Iw'st when roasted in the sliell, cracketl

iM'tween two stfmes and eaten while hot. In tlav(»r they rese:nl)lo roasted
chestnnts. Durin}^ the season of the ripeniji};- of these seeds the natives jjrow
sh^ek and fat. That part of the country where these Iree.s most ahound is

called the Bunya-Jiunya country.

40. Araucauia bkasiliensis.—The Brazilian Araucaria, which j2:rows at gi'fsit ele-

vations. The se«'ds of this tree are commonly sold in the markets of Rio
Janeiro as an article of food. The resinous matter which exudes from the
trunk is employed in the maimfacture of candles.

41. Araucaria cunninohami.—The Morton Bay pine. This Australian tree forms
u very straight trunk, and yields a timlier of nuich commercial importance
in Sidney ai\d other ports. It is chiefly used for house building and some of
the heavier artitiles of furniture.

42. Araucaria excelsa.—This very elegant evergreen is a native of Norfolk
Island. Few jdants can compare with it in heauty and regularity of growth.
The wood is of no particular value, although used for building purposes in

Norfolk Island.

43. Ardisia crenata.—A native of China. The bark has tonic and astringent
properties, and is used in fevers and for external application in the cure of
ulcers, etc.

44. Areca catechu.—This palm is cultivated in all the warmer parts of Asia for

its seed. This is known imder the name of betel nut, and is al)out the .size of

a nutmeg. The chewing <)f these nuts is a common jiractice of hundreds of

thousands of i)eople. The nut is cut into small pieces, mixed with a small
(juantity of lime, and rolled uj) in leaves of the betel pejjper. The pellet is

chewed, ami is hot and acrid, but possesses aromatic and astringent proper-
ties. It tinges the saliva nnl and stains the teeth. The practice is considered
beneficial rather than otherwise, just as chewing tobac(M)-leaves, drinking al-

cohol, and eating chicken-sjdad are considered healthful practices in some
portions of the globe. A kind of catechu is obtained by boiling down the
seeds to the consistence of an extract, but the chief supply of this tlrug is Aca-
cia catechu.

45. Aroania sideroxylon.—This is the argan tree of Morocco. It is remarkable
for its low-spreading mode of growth. Trees have l)een measiu-ed only 16

feet in height, while the cn-cumference of the branches was 320 feet. The
fruit is much eaten and relished by cattle. The wood is hard and so heavy as
to sink in water. A valuable oil is extracted from the seeds.

46. Aristoloctiia orandiflora.—The pelican flower. This plant l>elongs to a fam-
ily famed for the curious construction of their flowers, as well as for their

rnedical qualities, In tropical America various species receive the name of
*' Guaco," which is a term given to plants that are used in the cure of snake
bites. Even some of our native species, such as A. aerpentaria, is known as
snake-root, and is said to be esteemed for curing the bite of the rattlesnake.

It is stated that the Egyi)tian jugglers use some of these plants to stupify the
snakes l)efore they handle them. ^1. hracteata and ^1. indica are used for

similar i>urposes in India. It is said that the juice of the root of A. anguioida,

if introduced into the mouth of a serpent, so stupefies it that it may be han-
dled with impunity. The Indians, after having " guaconized " themselves,

that is, having taken Guaco, handle the most venomous snakes without in-

jury-

47. Artanthe elonoata.—A plant of the pepper family, which furnishes one of

the articles known by the Peruvians as Matico, and which is used by them
for the same purposes as cubebs; but its chief value is as a styptic, an effect

{irobai)ly in-mluced by its rough imder surface, acting mechanically like lint,

t has lK>eu employed internally to check hemorrhages, but with doubtful
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effect. Its aromatic bitter stimulant properties are like those of ciibebs, and
depend on a volatile oil, a dark-green rosin, and a peculiar bitter principle

called viaticin.

48. Artocarpus incisa.—This is the l)readfruit tree of the South Sea Islands,

where its introduction gave occ&iion for the historical incidents arising from
the mutin> of the " Bounty." The round fruits contain a white pulp, of the
consistence of new bread. It is roasted before being eaten, but has little

flavor. The tree furnishes a viscid juice containing caoutchouc, which is

used as glue for calking canoes. In the South Sea Islands the breadfruit
constitutes the principal article of diet; it is prepared by baking in an oven
heated by hot stones.

49. Artocarpus inteorifolia.—The jack of the Indian Archipelago, cultivated
for its fruit, which is a favorite article among the natives, as also are the
roasted seeds. The wood is much used, and resembles mahogany. Bird-lime
is made from tiie juice.

Of). A.iTROOARYUM VULOARE.—Every part of this South American palm is covered
with sharp spiues. It is cultivated to some extent by the Indians of Brazil for
the sake of its yf)ung leaves, which furnish a strong fiber for making bow-
ptrings, fishing nets, etc. The finer threads are knitted into hammocks, which
are of great strength. It is known as Tucum thread. The pulp of the fruit

furnishes an oil. In Guiana it is called the Aoura palm.

51. Attalea cohune.—This palm furnishes Cahoun nuts, from which is extracted
cohune oil, used as a burning oil, for which purpose it is superior to cocoanut
oil. Piassaba fiber is furnished by this and A.funifera, the seeds of whicli
are known as Coquilla nuts ; these nuts are 3 or 4 inches long, oval, of a rich
brown color, and very hard ; they are much used by turners for making the
handles of doors, umbrellas, etc. The fiber derived from the decaying of the
cellul ir matter at the base of the leaf-stalks is much used in Brazil for making
rojies. It is largely used in England and other places for making coarse brooms,
chiefly used in cleaning sti'eets.

AvRKRHOA BILIMBI.—This is Called the blinibing, and is cultivated to some
extent in the East Indies. The fniit is oblong, obtuse-angled, somewhat re-

sembling a short, thick cucumber, with a thin, smooth, green rind, filled with
a pleasant, acid juice.

AvERRHOA CARAMBOLA,—The carambaof Ceylon and Bengal. The fruit of this

tree is about the size of a large orange, and, when ripe, is of a rich yellow
color, with a very decided and agreeable fragrance. The pulp contains a large
portion of acid, and is generally used as a pickle or preserve. In Java it is

used both in tlie ripe and unripe state in pies ; a sirup is also made of the
juice, and a conserve of the flowers. These preparations are highly valued as
remedies in fevers and bilious disorders.

54. Bactris MAJOR —The Marajah palm, of Brazil, which grows upon the banks of
the Amazon River. It has a ;jucculent, rather acid fruit, from which a vinous
beverage is prepared. B. minor has a stem about 14 feet high and about an
inch in diameter, '"hese stems are used for walking canes, and are sometimes
called Tol)ago canes.

65. Bai.s MOCARPON BREVIPOLIUM.—This shrub is the algarrolx) of the Ciulians.
It belongs to the pea family. Its pods are short and thick, and when unripe
contain about bO per (^ent of tannic acid; the ripe pods Income transformed
into a cracked resinous substance, when their tanning value is much impauvd:
tliis resinous matter is astringent, and is used for dyeing black and for mak-
ing ink.

50. Balsamodendron myrrha.—A native of Arabia Felix, producing a gum reisin,

sometimes called Ojiobalsamum, which was considered bv the ancients aa a
panacea for almost all the ills that flesh is heir to. B. Mukul yields a resin
of this name, and is considered identical with the Bdellium of Dioscorides and
of the Scriptures. The resin has cordial and stimulating properties, and is

burnt as an incense. In ancicut times it was used as an embalming ingre-
dient.

57. Bambusa arundinacea.—The bamboo cnne, a gigantic grass, cultivated in many
tropical and seiuitropical countries. The (Chinese use it in one way or otiier
for nearly everything th(\v requiie. Almost every article of furniture in their
houses, including mats, scnvns, chairh, tables, bedsteads, and iMulding, is miule
made of bainlMKt. The ma,<ts. sails, and rigging of tlieir ships <!onBist chiefly
of bamboo. A fiber has bei'n obtained from. thi» stem suitable for mixing
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with wool, cotton, and silk; it is said to be very soft and to take dyes esisily.

Tliey have treatises and volumes on its culture, showinj? the best soil and the
seasons for planting and transplanting this useful production.

58. Bauhinia vahlii.—The Maloo-climber of India, where the gigantic shrubby
steins often attain a lieight of 800 feet, running over the tops of the tallest

trees, and twisting so tightly around their steins as to kill them. The exceed-
ingly tough fibrous bark of this plant is used in India for making ropes and
in the construction of suspension bridges. The seeds form an article of food;
they are eaten raw, and resemble cashew nuts in flavor.

59. Beaucaunea recurvifolia.—This Mexican plant is remarkable for the large
bulbiform swelling at the base of the stem. It is a pla;it of much elegance
and beauty, resembling a drooping fountain.

60. Beroera konipt.—The curry leaf tree of India. The frr;,;rant, aromatic leaves
are used to flavor curries. The leaves, root, and bark are used medicinally.
The wood is hard and durable, and from tlie seeds a clear, transparent oil,

called Simbolee oil, is extracted.

61. Berrya ammonilla.—This furnishes the Trincomalee w(x>d of the Philippine
Islands and Ceylon, and is largely used for making oil casks and for building
boats, for which it is well adapted, being light and strong.

63. Berthollbttia excelsa.—Thi3 furnishes the well known Brazil nuts, or cream
nuts of commerce. The tree is a native of South A merica and attains a
height of 100 to 150 feet. The fruit is nearly round and contains from eight-

een to' twenty-four seeds, which are so beautifully packed in the shell that
when once removed it is found impo>«ible to replace them. A bland oil is

pressed from the seeds, which is used by artists, and at Para the fibrous bark
of the tree is used for calking ships, as a substitute for oakum.

63. BiQNONiA EOHiNATA.—A native of Mexico, where it is sometimes called Mari-
posa butterfly. The branches are said to be used in the adulteration of sarsa-

garilla. B. chica, a native of Venezuela, furnishes a rod pigment, obtained
y macerating the leaves in water, which is used by the natives for painting

their bodies. The long flexible stems of B. kerere furnish the natives of French
Guiana with a substitute for ropes. B. alliacea is termed the Garlic shrub,
because of the powerful odor of garlic emitted from its leaves and branches
when bruised. These plants all have showy flowei's, and the genus is rej)re-

sented with us by such beautiful flowers as are produced by B. radicans and
B. capreolata.

64. BiXA ORELLANA.—Arnotta plant. This plant is a native of South America, but
has been introduceu and cultivated both in the West and East Indies. It

bears bunches of pink-colored flowers, which are followed by oblong bristled

pods. The seeds ai"e tliinly coated with red, waxy p)ulp, which is separated
by stirring them in water until it is detached, when it is strained off and evapo-
rated to the consistence of putty, when it is made up into rolls ; in this con-
dition it is known as flag or roll arnotta, but when thorouglUy dried it is

made into cakes and sold as cake arnotta. It is much used by the South
American Caribs and other tribes of Indians for ])ainting their bodies, paint
being almost their only article of clothing. As a commercial article it is

mainly used as a coloring for cheese, butter, and inferior chocolates, to all of
which it gives the required tinge without imparting any unpleasant flavor

or unwholesome quality. It is also used in imparting rich orange and gold-
colored tints to various kinds of varnishes.

65. BLianiA SAPIDA.—The akee fruit of Guinea. The fruit is about 3 inches long
by 3 inches wide; the seeds are surrounded by a spongy substance, which is

eaten. It has a subacid, agreeable taste. A small quantity of semisolid
fatty oil is obtained from the seeds by pressure.

60. BcEllMERlA NIVEA.—A plant of the nettle family, which yields the fiber known
as Chinese grass. The l)eautiful fabric called grasscloth, which rivals the liest

French cambi'ic in softness and fineness of texture, is manufactured from
the liber of this nlant. The fiber is also variously known in commerce as
rheea, ramie, and in China as Tchow-ma. It is a ])lant of the easiest cul-

ture, and has been introduced into the Soutliern States, where? it grows
freely. When once machinery is jierfeeted so an to enable its Innng ('heai)ly

prepared for the manufacturer, a great demand will arise for this filwr.

67. BoLDOA FRAQRiVNS.—A Chilian ])lunt which yields small edible fruits; these, as

well as all parts of the plant, are very aromatic. The bark is used for tan-

ning, andj tne wcod is liighly esteemed for making charcoal. An alkaloid
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called hnhlhic, oxtrartod from tl>e plant, lia'^ I'eputed medicinal value, and a
dru>; called Bolilu is similarly produced,

68. BoiiASSiJS FLABELLlFOUM[S.—Tiio Palmyra palm. Tho i)arts of this tree are
applied to such a multitude of purposes that a poem in t'- Tamil lantruage,
although emunerating eight hundred uses, does not exhaust the cat-lOgue.

In old trees the wood l)ecomes hard and is very durable. The leaves are
from 8 to 10 feet long, and are used for thatching houses, making various
mattings, bags, etc. They also supply the Hindoo with paper, upon which
lie writes with a stylus. A most im^x)rtant product called toddy or palm
wine is obtained from the flower spikes, which yield a great quantity of
juice for four or five months. Palm-toddy is intoxicating, and when dis-

tilled yields strong arra<;k. Very good vinegar is also obtained from it, an<l

large quantities of jaggery or palm sugar are manufactured from the toddy.
The fruits are large and have a thick coating of fibrous pulp, which is cooked
and eaten or made into jelly. The young palm plants are cultivated for the
market, as cabbages are with us, and eatc, either when fresh or after being
dried in the sun.

09. BoswELLiA TiiURiPERA.- This Coromandel tree furnishes the resin known as
olibanum, which is supposed to have been the frankincense of the ancients.
It is sometimes used in medicine as an astringent and stimulant, and is em-
ployed, because of its grateful iierfume, as an incense in churches.

70. Bromelia KARATAS.—The Corawa fiber, or silk-grass of Guiana, is obtained
from this plant, which is very strong, and much used for bowstrings, fishing
lines, nets, and ropes.

71. Bromelia pinquin.—This is very common as a hedge or fence plant in the
West Indies. The leaves, when beaten with a blunt mallet and macerated in

water, produce fibers from which beautiful fabrics are manufactured. The
fruit yields a cooling juice much used in fevers.

73. Brosium alioastrum.—The bread-nut tree of Jamaica. The nuts or seeds
produced by this tree are said to form an agreeable antl nutritious article ot
food. When cooked they taste like hazelnuts. The young branches am!
shoots are greedily eaten by horses and cattle, and the wood resembles ma-
hogany, anil is used for making furniture.

73. Brosimum oalactodendron—The cow tree of South America, which yields a
milk of as good quality as that from the cow. It forms large forests on the
mountains near the town of Cariaco and elsewhere along the sesicoast of
Veiuizuela, reaching to a considerable height. In South America the cow
tree is called Palo de Vaca, or Arbol de Leclie. Its milk, which is obtained by
making incisions in the trunk, so closely resembles the milk of the cow, both
in a])pearance and (juality, that it is commonly used as an article of food by
the inhabitants of the places whore the tree is abundant. Unlike many other
vegetable milks, it is perfectly wholesome, and very nourishing, possessing an
agreeable taste, and a pleasant balsamic odor, its only unpleasant quality be-

ing a slight amount of stickiness. The chemical analysis of this milk has
shown it to possess a composition closely resembling some animal substances;
find, like animal milk, it quickly forms a cheesy scum, and after a few days'
«>xpoHurc to the atmosphere, turns sour and piitrifies. It contains upwards
of ;J0 per cent of a resinous substance called galoctine.

74. Brva rbenus.—Jamaica or West India ebony tree. This is not the plant that
yields the true ebony-wood of commerce. Jamica ebony is of a greenish-
brown color, very hard, and so heavy that it sinks in water. It takes a good
polish, and is used by turners for the manufacture of numerous kinds of
small wares.

7r>. Byrsonima spicata.—A Brazilian plant, furnishing an astringent bark used
for tanning, and also containing a red coloring matter employed in dyeing.
The berries are used in medicine, and a decoction of the roots is used for
ulcers.

70. C^TlSALPiNiA BONDUO.—A tropical i)lant, bearing the seeds known as nicker nuts,
or boiiduc nuts. These are often strung together for necklaces. The kernels
have a very bitter taste, and the oil obtained from them is used medicinally.

77. CusAl.PlNA PULOIFERRIMA.— This beautiiul flowering leguminous plant is a na-
tive of the East Indich but is cultivatiul in all the tropics. In Jamai(Mi it is

called the " Barbados llower.'' Tlu! wood is sought after for t^harcoul, and a
decoi'tion of the leaves and flowers is used in fevers.
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78. CiESALPlNIA SAPPAX.—Tli(* bro\viiish-iP(i wood of this Iiuliiin tire furiiishps the
Sappau wood of coiiinierce, from wliicli dyers obtain a red color, principally
used for dyeing cotton goods. Its root also affords an oraiigi'-yellow dye.

79. Calamus hotanci.—This is one of tho palms that furn isli the canes or rattans
used for chair Ixtttoms, sides of pony-carriages, and similar purposes. It is a
climbing palm anil grows to an immense length; specimens 300 feet long have
been exhibited, climbing over and amongst the branches of trees, supiwrting
themselves by means of the hooked spines attaciied to the leaf stalks. G. ru-
dentum and O. viminalis furnish flexible canes. In their nat've countries
they are used for a variety of manufacturing purposes, also for ropes and
cables used by janks and other coasting vessels. In the Himalayas they are
used in the formation of suspension bridges across rivers and deep ravines. 0.
scipionum furnishes the well-known Slalacca canes used for walking sticks.

They are naturally of a rich brown color. The ciouded and mottled ajtpear-

ance which some of these present is said to be imparted to them by smoking
and steaming.

80. Callistemon saliqnum.—a medium-si7,ed tree from Australia; one of the many
so-called tea trees of tiiat country. The wood, which is very hard, is known
as stone nood and has been used for wood engraving. Ijayers of the bark
readily peel off; hence it also receives the name of paper-bark plant.

81. Cai.litv.is quadrivalvis.—This coniferous plant is a native of Barbary. It

yiekis a hard, dural)le, and fragi'ant timber, and is much employed in the
erection of moscjues, etc., by the Africans of the North. Tho resin that ex-
udes from the tree is used in varnish under the name of gum-sandarach. In
powder it forms a principal ingredient of tiie article known as ix)unce.

83. Calophyllum calaba.—This is called calaba tree in tl\e West Indies, and an
oil, fit for burning, is expressed from the seeds. In the West Indies these
seeds are called Santa Maria nuts.

83. Oalotropis gigantea.—The inner bark of this plant yields a valuable fd)er,

capable of bearing a greater strain than hemp. All parts of it abound in a
very acrid milky jnic^e, which hardens into a substance resembling gutta-
jiercha; but in its fresh state it is a valuable remedy in cutaneous diseases.

The bark of the root also possesses similar medical qualities; and its tincture
yields mudarine, a substance that h.'is the property of gelatinizing when
heated, and returning to the fluid state when cool. Pajx'r has be(!n made
from the silky down of the seeds.

84. Camellia .iaponica.—A well-known green-house plant, cultivateil for .s large

double flowers. The seeds furnish an oil of an agreeable o«lor, which is used
for many domestic purposes.

85. Campiiora opficinarum.—This tree belongs to the Lauracae. Camphor is

prepared from the wood by l<oiling chopped branches in water, when, after

some time, the camphor becomes d(>posited and is purified by sublimation.

It is mainly produced in the island of Formosa. The w(M)d of the tree is

highly prized for manufacturing entomological cabinets. As the plant grows
well over a large area in tho more Houtiiern States, it is expected that tho
preparation of its products will become a profitable industry.

80. Canella alba.—Tins is a native of the West Indies, and furnishes a pale

olive-colored bark with an aromatic odor, and is used as a tonic. It is used
by the natives as a spice. It furnishes the true canella bark of commen-e,
also kriown as white-wood bark.

87. ('apparis spiNOSA.—The caper plant, a native of the South of Europe and of

the Mediterranean regions. The commercial ])roduct consists of the flower-

buds, and sometimes the unripe fruits, pickled in vinegar. Tiie wood and
l)ark possess acrid ijualities which will act as a blister when api)lied to tho

skin.

88. Carapa OUIANENSIS.—A nu^liaceous plant, native of tropical America, where it

grows to a height of CO to 80 feet. The bark of this tree, possesses febrifugal

properties and is also used for tanning. By pressure, the seeds yit^ld a liipiid

oil called (laraji-oil or crab-oil, suitable for burning in lamps.

89. Caruja papaya.—This is the South Aujerican jwpaw tree, but is cultivated in

most tro]»ical countries. It is also known as the melon-apple. The friiit is

of a dingy orange-color, of an oblong form, al)out8 to 10 inches long, by i{ (»r

4 inches broad. It is said that tho juice of tlie tree, or an infusion of the

leaves and fruit. Iimh the ja-onerty Of rendering tough fll)er (luite tendtM-.

Animals fed ui>on the fruit and leaves will liave very tender an«i juicy flesh.



12

n

90. Carludovica palmATA.—A pandanaceous plant from Panama and southward.
Panama hats are made from the leaves of this plant. The leaves are cut when
young, and the stiff parallel veins removed, after which they are slit into

slireds, but not separated at the stalk end, and immersed in boiling water for

a short time, then bleached in the sun.

91. Caryocab nuciferum.—On the river banksof Guiana this grows to a large-sized

tree. It yields tlie butter-nuts, or souari-nuts of commerce. These are of a
flattened kidney shape, with a hard woody shell of areddish-brown color, and
covered with wart-like protuberances. The nuts are pleasant to eat, and yield,

by expression, an oil called Piquia oil, which possesses the flavor of the fru?.t.

93. Caryophyllus aromaticus.—This myrtaceous plant produces the well-known
spice called cloves. It forms a beautiful evergreen, rising from 20 to 30 feet

in height. The cloves of commerce are the unexpanded flower-buds; they
ai*e collected by beating the tree with rods, when the buds, from the jointed
character of their stalks, readily fall, and are received on sheets spread on
purpose; they are then drie<i in the sun. All parts of the plant are aromatic,
from the presence of a volatile oil. The oil is sometimes used in toothache
and as a carminative in medicine.

93. Caryota urens.—This fine palm isa native of Ceylon, and is also found in other
parts of India, where it supplies the native population with various impor-
tant articles. Large quantities of toddy, or palm-wine, are prepared from
the juice, which, when boiled, yields very good palm sugar or jaggery, and
also excellent sugar candy. Sago is also prepared from the central or pithy
part of tile trunk, and forms a large portion of the food of the natives. The
fiber from the leaf stalk is of great strength; it is known as Kittool fiber,

and is used for making rojies, brushes, brooms, etc. A woolly kind of scruf

,

scraped off the leaf stalks, is used for calking boats, and the stem furnish»>8

a small quantity of wood.

94. Casimiroa edulis.—A Mexican plant, belonging to the oi-ange family, with a
fruit about the size of an ordinary orange, which has an agreeable taste, but
is not considered to be wholesome. The seeds are poisonous; the bark is bit-

ter, and is sometimes used medicinally.

95. Cassia acutifolia.—The cassias belong to the leguminous family. The leaf-

lets of this and some other species produce the well-kno"'n drug called senna.
That known as Alexandria senna is produced by the above. East Indian
senna is pnxluced by C elougata. Aleppo senna is obtained from C. obovata.
The native species, C. marylandica, possesses similar properties. The seeds
of C absus, a native of Egypt, are bitter, aromatic, and mucilaginous, and
are used as a remedy for ophthalmia. C fistula is called the Pudding-Pipe
tree, and furnishes the cassia pods of commerce. The seeds of C. occidental is,

when roasted, are used as a substitute for coffee in the Mauritius and in the
interior of Africa.

90. CastilloA ELASTiCA.—This is a Mexican tree, which yields a milky juice, form-
ing caoutchouc, but is not collected for commerce except in a limited way.

07. Casuarina quadrivalvis.—This Tasmanian tree produces a very hard wood of
a reddish color, often called Beef wood. It is marked with dark stripes, and
is much used in some places for picture frames and cabinetwork. This be-
longs to a curious family of trees having no leaves, but looking like a gigantic
specimen of Horse-tail grass, a weed to be seen in wet places.

98. Catha edulis.—This plant is a native of Arabia, where it attains the height of
7 to 10 feet. Its leaves are used by the Arabs in pienaring a beverage like tea
or coffee. The twigs, with leaves attached, in bundles of fifty, and in pieces
from 12 to 15 inches in length, form a very considerable article of commerce,
its use in Arabia corresponding to that of the Paraguay tea in South America
and the Chinese tea in Europe. The effects produced by a decoction of the
leaves of Cafta, as they are termed, are described as similar to those produced
by strong green tea, only more pleasing and agreeable. The Arab soldierschew
the leaves when on sentry duty to keep them from feeling drowsy. Its use is of
great anti(iuity, i)receding that of coffee. Its stimulating effects induced some
Arabs to cuws it with intoxicating substances, the use of which is forbidden
by the Koran, but a synod of learned Mussulmans decreed that, as it did not
impair the herltii or impede the observance of i-eligious duties, but only in-

creased hilarity and good humor, it was lawful to use it.

90. Cecropia peltata.—The South American trumpet tree, so called iH'cause its

hollow branches are used for musical instruments. The Wauiie Indians form
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a kind of drum by removing the pith or center of the branches. The inner
bark of the young branches yields a very tough fiber, which is made into
ropes. The milky juice of the stem hardens into caoutchouc.

100. Cedrela Odorata.—This forms a large tree in the West India Islands, and is

hollowed out for canoes; the wood is of a brown color and has a fragrant
odor, and is sometimes imported under the name of Jamaica cedar.

101. Ceph^lis ipecacuanha.—This Brazilian plant produces the true ipecacuanha,
and belongs to the Cinchonacce. The root is the part used in medicine, it

is knotty, contorted, and annulated, and of a grayish-brown color, and its

emetic properties are due to a chemical principle called emetin.

103. Ceratonia siliqua.—The carob bean. This leguminous plant is a native of
the countries bordering on the Mediterranean. The seed pods contain a
quantity of mucilaginous and saccharine matter, and are used as food for
cattle. Besides the name of carob beans, these pods are known as locust
pods, or St. John's bread, from a supposition that they formed the food of
St. John in the wilderness. It is now generally admitted that the locusts
of St. John were the insects so called, and which are still used as an article

of food in some of the Eastern countries. There is more reason for the
belief that the husks mentioned in the parable of the prodigal son were
these pods. The seeds were at one time used by singers, who imagined
that they softened and cleared the voice.

103. Cerbera thevetia.—The name is intended to imply that the plant is as dan-
gerous as Cerberus. The plant has a milky, poisonous juice. The bark is

purgative; the imripe fruit is used by the natives of Travancore to destroy
dogs, as its action causes their teeth to loosen and fall out.

104. Cereus gigantea.—The suwarrow of the Mexicans, a native of the hot,
arid, and almost desert regions of New Mexico, found gro\i^ing in rocky
places, in valleys, and on mountain sides, often springing out of mere
crevices in hard rocks, and imparting a singular aspect to the scenery of
the country, its tall stems often reaching 40 feet in height, with upright
branches looking like telegraph posts for signaling from point to ix)int of

the rocky mountains. The fruits are about 3 or 3 inches long, of a
green color and oval form; when rii>e they burst into three or four pieces,

which curve back so as to resemble a flower. Inside they contain numer-
ous little black seeds, imbedded in a crimson-col' red pulp, which the
Indians make into a preserve. They also eat the ripe fruit as an article of

food.

105. Cereus macdonaldi^.—A night-blooming cereus, and one of the most beau-
tiful. The flowers when fully expanded are over a foot in diameter, having
numerous radiating red and bright orange sepals and delicately white
petals. It is a native of the Honduras.

106. Ceroxylon andicola.—The wax palm of New Grenada, first described by
Humboldt and Bonpland, who found it on elevated mountains, extend-
ing as high as the lower limit of perpetual snow. Its tall trunk is covered
with a thin coating of a whitish waxy substance, giving it a marbled
appearance. The waxy substance forms an article of commerce, and is

obtained by scraping the trunk. It consists of two parts of resin and one
wax, and, when mixed with one third of tallow, it makes very good
candles. The stem is used for building purposes, and the leaves for thatch-

ing roofs.

107. Cham^dorea eleqans.—This l)elongs to a genus of palms native of South
America. The plant is of tail, slender growth; the stems are used for

walking canes, and the young, unexpanded flower spikes are used as a
vegetable.

108. CilAM^mopS FoRTUNii.—This palm is a native of the north of China, and is

nearly hardy hero. In Chma, the coarse brown fibers obtained from the

leaves are used for making hats and also garments called So-e, worn in wet
weather.

109. ChaMvEROPS HT7MILIS.—Tliis is the only European species of palm, and docs

not extend farther north than Nice. The leaves are commonly used in the

south of EurojHi for making hats, brooms, baskets, etc. From the leaf fiber

a material resembling horse hair is prepared, and the Arabs mix it with
camel's hair for their tent covers.

110. Chavica betel.—This plant is found all over the East Indies, where its leaf is

largely used b^ Indian nati-vca as a masticatory. Its consumption is im-
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nunise, and has \)een said to e(]ual that of tobacco by Western peoples.

It is prepared for cliewinff by inclosing in the leaves a slice of the areca

nut, and a small portion of lime. It is thought to act as a stimulant to the

digestive organs, but causes giddiness and other unpleasant symptoms to

tliose not accustomed to its use.

111. Chiococca racemosa.—This plant is found in many warm countries, such as

in southern Florida. It is called cahinca in Brazil, where a preparation

of tlie bark of the root is employed as a remedy for snake bites. Almost
every locality where snakes exist has its local remedies for jwisonous bites,

but they rarely prove to be efficient when truthfully and fairly tested.

112. Chloranthus officinalis.—The roots of this plant are an aromatic stimu-
lant, much used as medicine in the Island of Java; also, when mixed with
anise, it has proved valuable in malignant smallpox.

113. CiiLOROXYLON swiETENlA.—The sjitinwood tree of tropical countries. It is

principally used for making the backs of clothes and hair brushes, and for

articles of turnery-ware; the finest mottled pieces are cut into veneers and
used for cabinet-making.

114. Chrysobalanus icaco.—The cocoa plum of the West Indies. The fruits

are about the size of a plum, and are of various colors, white, yellow, red,

or purple. The pulp is sweet, a little austere, but not disagreeable. The
fruits are preserved and exported from Cuba and other West India Islands.

Tlie kernels yield a fixed oil, and an emulsion made with them is used
medicinally.

115. CllRYSOPHYLLUM CAINITO.—The fruit of this plant is known in the West
Indies as the star apple, the interior of which, when cut across, shows ten
cells, and as many seeds disposed regularly round the center, giving a star-

like appearance, as stars are generally represented in the most reliable

almanacs. It receives its botanic name from the golden silky color on the
xmder side of the leaves.

116. CiccA DISTICHA.—Tliis Indian plant is cultivated in many pai'ts under the
name of Otaheite gooselierry. The fruits resemble those of a green goose-
berry. They have an acid flavor; are used for preserving or pickling, and
eaten either in a raw state or cooked in various ways.

117. Cinchona calisaya.—The yellow bark of Bolivia. This is one of the so-called

Peruvian Bark trees. Tlie discovery of the medicinal value of this bark is a
matter of fable and conjecture. The name cinchona is derived from that of

tiie wife of a viceroy of Peru, who is said to have taken the drug fro.u South
America to Europe in 1639. Afterwards the Jesuits used it; hence it is

sometimes called Jesuit's bark. It was brought most particularly iiito

notice when Louis XIV of France pur'-liased of Sir R. Talbor, an Englisli-

man, his heretofore secret remedy for intermittent fever, and made it public.

Tliere are various barks in commerce classified under the head of Peru-
vian Ijarks. Their great value depends upon the i)resence of certain alka-
loid substances called quinine, cinchonine, and quinidine, which exist in

the bark in combination with tannic and other acids. Quinine is the
most useful of these alkaloids, and this is found in greatest quantities
in C^disaya bark. The gray bark of Huanuco is derived from Cinchona
viierantha, which is characterized by its jield of cinchonine, and the Lox .

or Loja barks are furnished in part by Cinchona officinalis, and are espe-
cially rich in (piinidine. There is some uncertainty about the trees that
])roduce the various kinds of bark. These trees grow in the forests of
Bolivia and Peru, at various elevations on the mountains, but chiefly in
sheltered mountain valleys, and all of them at a considerable distance below
the frost or snow line. They are destroyed by the slightest frost. Plants of
various species have been distributed from time to time, in localities which
seemed most favorable to their growth, but all reports from these distri-

butions have, so far, been di8C(juraging.

118. CiNNAMOMUM cassia.—This fumishes cassia bark, which is much like cinna-
mon, but thicker, coarser, stronger, less delicate in flavor, and ch(»aiH'r;

hence it is often used to adulterate cinnamon. The unexpanded flow((r

buds are sold as cassia buds, possessing properti(>s similar to those of the
bark. It is gi'own in southern (^liina, Java, and tropical countries gen-
erally.

119. Cinnamomum ziCYLANicrM.—A tree belonging to Iiaurace,'i[\ which furnishes
the best cinnamon. It is prej)ared by stripping the bark from the branches,
when it rolls up into quills, the smaller of which are introduced into tliQ
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larger, and then dried in the sun. Cinnamon is mucli used as a condiment
foi' its pleasant flavor, and 'ts astringent properties are of medicinal vaUie.
It is cultivated largely in Ceylon. The cinn.imon tree is too tender to be-
come of commercial importance in the United States. Isolated plants may
be found in southern Florida, at least it is so stated, but the area suited to
its growth must be very limited.

120. CISSAMPELOS PAREIRA.—The Velvet plant of tropical countries. The root fur-
nishes the Pareira brava of druggists, which is us(d in medicine.

131. Citrus aurantium.—The orange, generally supposed to be a native of the
north of India. It was introduced into Arabia during the ninth centnry. It

"5vas unknown in Europe in the eleventh century. Oranges were cultivated
at Seville towards the end of the twelfth century, and at Palermo in the
thirteenth. In the fourteenth century they were plentiful in several parts
of Italy. There are many varieties of the orange in cultivation. The blood
red, or Malta, is much esteemed; the fruit is round, reddish-yellow outside
and the i)ulp irregularly mottled with crimson. Tlie Mandarin or Tanger-
ine orange has a tliin rind which separates easily from the pulp, and is very
sweet and rich. The St. Michael's orange is one of the most j)roductive and
delicious varieties, with a thin rind and very sweet imlj). The Seville or
bitter orange is used for the manufacture of bitter tincture and candied
orange-peel. The Bergamot orange has jieculiarly fragrant flowers and
fruit, from each of which an essence of a delicious quality is extracted.

i 123. Citrus decumana.—The shaddock, which has the largest fruit of the family.
It is .a native of China and Japan, wliere it is known as sweet ball. The
jiulp is acid or subacid, and in some varieties neai'ly sweet. From the thick-
ness of the skin the fruit will keep a considerable time without injury.

133. Citrus japonica.—This is the Kum-quat of the Chinese. It forms a small
tree, or rather a large bush, and bears fruit alx)ut the size of a Ir.rge cherry.
There are two forms, one bearing round fruits, the other long, oval fi-uits.

This fruit has a sweet rind and an agreeably acid pulp, and is usually eaten
wh(jle without being peeled. It forms an excellent preserve, Avith sugar,
and is largely used in this form.

134. Citrus limetta.—The lime, which is used for the same pxuposes as the lemon,
and by some preferred, the juice bemg considered more wholesome and tho
acid more agreeable. There are several varieties, some of them being sweet
and quite insipid.

135. Citrus limonum.—The lemon; this plant is found growing naturally in that
l)art of India which is beyond the Ganges. It was unknown to the ancient
Greeks and Romans. It is supposed to have been brought to Italy by the
Crusaders. AraV)ian writers of the twelfth century notice the lemon as
being cultivated in Egypt and other places. The varieties of the lemon are
very numerous and valued for their agreeable acid Juice and essential oil.

They keep for a considerable time, especially if steeped for a short ijeriod

in salt water.

136. Citrus medica.—The citron, found wild in the forests of northern India. The
Jews cultivated the citron at the time they were under subjection to the
Romans, and used the fruit in the Feast of the Tabernacles. There is no
proof of their having known the fruit in the time of Moses, hut it is supposed
that they found it at Babylon, and brought it into Palestine. The citron
is cultivated in China and Cochin-China. It is Ciisily naturalized and the
seeds are rapidly spread, In its wild state it grows ei'ect; the branches are
spiny, the flowers purple on the outside and white on the inside. The fruit

furnishes the essential oil of citron and the essential oil of cedra. There are
several varieties; the Angered citron is a curious fruit, and the Madras cit-

r(m is very long and na»"row; the skin is covered with protuberances.

137. Clusia rosea.—A trojncal plant which yields abundantly oi a tenacious resin

from its stem, Avhich is used for the same purpose as pitch. It is flrst of a
green color, but when exposed to the air it assumes a brown or reddish tint.

The Caribs use it for painting the bottoms of their boats.

138. CocooLOBA UVIFERA,—Knovvu in the West Indies as the seaside grape, fiom
the peculiarity of the per'anth, which becomes pvilpy and of a violet color
and surrounds the ripe frait. The pulpy perianth has an agreeable acid
flavor. An astringent extract is prepared from the plant which is used in

medicine.

139. Cocos NUOIFERA.—The cocoanut palm. This pjilm is cultivated throughout
the tropics so extensively that its native country is not known. One i*eason
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of its extensive dissemination is that it grows so close to the sea that the
ripe fruits are washed away by the waves and afterwards Ctost upon far-

distant shores, where they soon vegetate. It is in this way that tno coral
islands of the Indian Ocean have becorie covered with these palms. Every
part of this tree is put to some useful purpose. The outside rind or husk
of the fruit yields tlie fiber from which the well-known cocoa matting is

manufactured. Cordage, clothes, brushes, brooms, and hats are made from
this fiber, and, when curled and dyed, it is used for stuffing mattresses and
cushions. An oil is produced by pressing the white kernel of the nut which
is used for cooking when fresh, and by pressure affords stearin, which is

made into candles, the liquid being used lor lamps. The kernel is of great
importance as an article of food, and the milk affords an agreeable beverage.
While young it yields a delicious substance resembling blanc-mange. The
leaves are used for thatching, for making mat^, baskets, hats, etc. ; combs
are made from the hard footstalk; the heart of the tree is used as we use
cabbages. The brown fibrous net work from the base of the leaves is used
as sieves, and also made into garments. The wood is used for building and
for furniture. The flowers are used medicinally as an astringent and the
roots as a febrifuge.

130. Cocos PLUMOSUS.—A Brazilian species, highly ornamental in its long, arching
leaves, and producing quantities of orange-colored nuts, in size about as large
as a chestnut, inclosed in an edible pulp.

131 CoFFEA AiiABicA.—The coffee plant, which belongs to the Cinclwnacece and is a
native of Abyssinia, but is now cultivated in many tropical regions. It

can not be successfully cultivated in a climate where the temperature, at
any season of the year, falls below 55 degrees, although it will exist where
the temperature all but falls short of freezing, but a low fall of temperature
greatly retards the ripening of the fruit. Ripe fruits are often gathered
from plants in the extreme south of Florida. The beans or seeds are
roasted before use, and by this process they gain nearly one half in bulk
and lose about a fifth in weight. Heat also changes their essential quali-
ties, causing the development of the volatile oil and peculiar acid to which
the aroma and flavor are due. The berries contain theine; so also do the
leaves, and in some countries the latter are preferred.

133. COFFEA UBERICA.—The Liberian coffee, cultivated in Africa, of which country
it is a native. This plant is of larger and stronger growth than the Ara-
bian coffee plant and the fruit is larger. This species is of recent introduc-
tion to commerce, and although it was reported as being more prolific than
the ordinary coffee plant, the statement has not been borne out in Brazil
and Mexico, where it has been tested. It is also more tender than the older
known species.

133. Cola acuminata.—An African tree, which has been introduced into the West
Indies and Brazil for the sake of its seeds, which are known as Cola, or
Kola, or Goora nuts, and extensively used as a sort of condiment by the
natives of Africa. A small piece of one of these seeds is chewed before
each meal to promote digestion. It possesses properties similar to the leaves
of coca and contains theine. These nuts have from time immemorial occu-
pied a prominent place in the dietetic economy of native tribes in Africa,
and the demand for them has established a large commercial industry in
the regions where they are obtained.

134. CoLOCASiA ESCULENTA.
—

^Tliis plant has been recommended for profitable cul-

ture in this country for its edible root-stock. It is cultivated in the Sand-
wich Islands under the name of Tara. The young leaves are cooked and
eaten in the same manner as spinach or greens in Egypt. They are acrid,

but lose their acridity when boiled, the water being changed. The roots are
filled with starch, and have long been used as food in various semitropical
countries.

135. CoNDAMlNEA MACROPHYIXA.—This plant belongs to the cinchona family, and
contains tonic properties. The Peruvian bark gatherers adulterate the true
cinchona bark with this, but it may be detected by its white inner surface,
its less powerful bitter taste, and a viscidity not possessed by the cinchonas.

136. Convolvulus soammonia.—This plant furnishes the scammony of the drug-
gists.

137. COOKIA PUNCTATA.—A small-growing tree from China, which produces a fruit
known as the Wampee. This fruit is a globular berry, with five or fewer con^-
()artmei}ts filled with juice. It is much es. iamed in Chiut^,

138.1
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f 138. COPAIFERA OFFICINALIS.—This tree yields balsjuuof copaiba, use«i in medicine.
i The balsam is collected by making incisions in the stem, when tlie liquor is

I
said to pour out copiously; as it exudes it is thin and colorless, but imme-

I
diately thickens and change3 to a clear yellow. Like many other balsams, it

I
is nearly allied to the tui-peu tines; it has a moderately agreeable smell, and

f a bitter, biting taste of considerable duration. Distilled witli water it yields

I
a limpid essential oil.

i 139. COPERNICA CERIFERA.—The Camuba, or wax palm of Brazil. It grows about 40

I
feet hi^h, and has a trunk 6 or 8 inches thick, composed of very hard wood,

I
which 18commonly employed in Brazil for building and other purposes. The

I
upijer part of the young stem is soft, and yields a kind of sago, and the bitter

I
fruits are eaten by the Indians. Theyoung leaves are coated with wax, called

I
Carnaub wax, which is detatched by shaking them, and then melted and run

I
into cakes; it is harder than boeswax, and has been used for making candles.

I
The leaves are used for thatch, and, when young, are eaten by cattle.

140. COPROSMA ROBUSTA.—A cinchonaceous shrub. The leaves of this plant were
M formerly used in some of the religious ceremonies of the New Zealanders.

CORDIA MYXA.—This produces succulent, mucilaginous, and emollient fruits,
which are eaten. These qualities, combined with a slight astringency, have
led to tb'- T use as pectorals, known as Sebestens. The wood of this tree is

said to hto refurnished the material used by the Egyptians in the construction
of their mummy cases; it is also considered to be one of the best woods for
kindling fire by friction.

CORDYLINE AUSTRALIS.—The Australian Ti, or cabbage tree, a palm-like plant
of 15 to 20 feet in height. The whole plant is fibrous, and it has been sug-
gested as good for a paper-making material. The juice of the rootsand stem
contains a small amount of sugar, and has been employed for procuring
alcohol.

CORYPHA UMBRACULIFERA.—The Talipot palm, a native of Ceylon, producing
gigantic fan-like leaves. These leaves have prickly stalks 6 or 7 feet long,

i and when fully expanded form a nearly complete circle of 13 feet in diam-

1 eter. Large fans made of these leaves are carried before people of rank
1 among the Cinghalese; they are also commonly used as umbrellas, and tents
f are made by neatly joining them together; they are also usetl as a substitute
':; for paper, being written upon with a stylus. Some of the sacred books of

the Cinghalese are composed of strips of them. The hard seeds are used by
turners.

I 144. COUROUPITA GUIANENSIS.—The fruit of this tree is called, from its appearance,

I
the cannon-ball fruit; its shell is used as a drinking vessel, and when fresh

f the pulp is of an agreeable flavor.

I 145. CRAT.EVA OYNANDRA.—This West Indian tree yields a small fruit which has a
f strong smell of garlic, hence it is called the garlic pear. The bark is bitter

S and used as a tonic.

14(5. Crescentia cujete.—The calabash tree of the West Indies, where it is valued
for the sake of its fraits, which resemble pumpkins in apijearance and oc-

casionally reach a diameter of 18 inches. Divested of their pulp, which is

% not edible, tliey serve various useful domestic purposes, for carrying 'vater,

I and even as kettles for cooking. They are strong and light.

I 147. Croton calsamiferum.—This West Indian shrub is sometimes called sea-side

balsam or sage. A thick, yellowish, aromatic juice exudes from the ex-
tremities of the broken branches, or wherever the stem has been wounded.
In Martinique a liquor called Eau de Mantes is distilled from this balsamic
juice with spirits of wine. The young leaves and branches are used in

warm baths, on account of their agreeable fragrance and reputed me-
dicinal virtues.

148. Croton eleutheria.—This plant furnishes cascarilla bark, used as an aro-

matic bitter tonic, having no astringency. It has a fragi'ant smell when
burnt, on which account it has been mixed with smoking tobacco.

149. Croton tiolium.—A plant of the family Euphorbiacece, from the Indian
Archipelago, which produces the seeds from whence "croton oil is extracted.

It is a very powerful medicine, and even in pressing the seeds for the pur-

pose of extracting the oil, the workmen are subject to irritation of the eyes

and other casualties.

28582 2 .
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150. CUHKBA OFFK'INALIS.—A native of Java, which furnishes thn cuhob fruits of

coininerce. Tlies*^ friiits arc hke black iK'i)i>cr, hut stalked, and liave an
acrid, hot, aromatic taste; fre(iuently used medicinally.

151. CURCAS PiTRGANS.—A tropical plant cultivated in many warm countries for

the sake of its seeds, known as jtliysic nuts. Thi^ juice of the plant, which
is milky, acrid, and glutinous, produces an indellible brown stain on linen.

The oil from the seeds is used for burning in lamps; and in paints. In

China it is bt>iled with oxide of iron and used as a varnish. It is also used
medicinally.

153. CuiiruMA LONQA.—A plant l)elonging to the ZingiberacecP, the roots of which
furnish turmeric. This i)ow<ier is used in India as a mild aromatic, and
for other medicinal purposes. It also enters into the composition of curry-

Itowder, and a sort of arrow root is made from the young tul)ers.

15t?. CUKCUMA ZEUOAUiA.—This plant furnishes zedoary tubers, much used in India
as aromatic tonics.

154. Cyathea meuullaris.—This beautiful tree fern is a native of Australia,

where it attains a height of 25 to 30 feet, having fronds from 10 to 15 feet in

length. It contains a pulj)y substance in the center of the stem, of a starchy

,

mucilaginous nature, wliich is a common article of food witJx the natives.

The trees have to be destroyed in order t<: obtain it.

155. Cyiustax antisyphilitica.—A plant of the order of Bignoniacc(v, called

Atunyangua in the Andes of Fern, where the inhabitants dye their cotton
clothes by boiling tliem along with the leaves of this plant; the dye is a i)er-

manent blue. Tlie bark of the young shoots is nmch employed in medicine.

156. Cycas revoluta.—The sago palm of gardens. The stem of the plants
abounds in starcli, wliich is highly esteejued in Japan. A gum exudes from
the trunk of the old plant, which is employed medicinally by tiie natives of

India.

157. Cycas circinalis.—A native of Malabar, where a kind of sago is prepared
from the seeds, which are dried and jwwdered; medicinal properties are also

attributed to the seeds.

158. Da(;rydium franklinii.—Called Huon pine, because of its being found near
the Huon River, in Tasmania. It belongs to the yew family. It furnishes
A-aluable timber, very durable, and is used for ship and house building

;

some of the wood is very beautifully marked, and is used in furniture mak-
ing and cabinetwork.

159. Dalbergia sissoo.—A tree of northern India, the timber of which i.j known
as Sissum wootl. This wood is strong, tenacious, and compact, much used
for railway ties and for gun-carriages.

160. Damara australis.—A singular plant of tlie Coniferm family, called the
Kauri pine. It forms a tree 150 to 200 feet in height, and produces a hard,
brittle resin-like copal, which is used in varnish.

161. Dasylirion acrotrichum.—a plant of the j)ineapple family, from Mexico.
The leaves contain a fine fiber, which may be ultimately more extensively
utilized than it is at present.

162. Desmodium oy'rans.—An interesting plant of the pea family, called the mov-
ing plant, on account of the rotatory motion of the leaflets. Tliese move in
all conceivable ways, either steadily or by jerks. Sometimes only one leaf or
two on the plant will be affected ; at other times a nearly simultaneous
movement may be seen in all the leaves. These movements are most ener-
getic when the thermometer marks about 80". This motion is not due to
any external or mechanical irritation .

163. DiALlUM ACUTIFOLIUM.—The velvet tamarind, so called, from the circum-
stance that its seed-pods are covered with a beautiful black velvet down

.

The seeds are surrounded by a farinaceous pulp of an agreeable acid fciste.

104. DiALiUM INDUM.—The tamari'id plum, which has a delicious pulp of slightly
acid flavor.

165. DlCKSONiA ANTARCTICA.—The large ferfi tree of Australia. This plant attains
the heiglit of 30 or more feet, and its fronds or leaves spread horizontally
some 20 to 25 feet. It is found in snowy regions, and would be perfectly
liardj-- south. • It is one of the finest objects of the vegetable kingdom when
of sufticieiit size to show its true beauties.

]166. Diefpenbachfa seoi'ina. —This has acijuired the name of dumb cane, in con-
gequeuce of its fleshy, cane-like stems, rendering speechless any person

I
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who may hapin-n to bite them, their acrid jHnson causing the tongue to
swell to an immense size. An ointment for applying to drc.psical swellings
is prepared by lioiling the juice in lard. Notwithstanding' its acridity, a
wholesome starch is prepared from the stem.

iC7. DILLENIA SPFXIOSA.—An East Indian tree, bearing a fruit wlilj-h is used in cm-
ries and for making jellies. Its sliglitly acid juice, sweetened with sugar,
forms a ciK>ling l:)everage. The wood is very tough, and is used for making

! gun-stocks.
f
[i 108. Dion edulk.—A Mexican i»lant, bearing large s»;eds containing a quantity of
f starch, which is separated and use ' as arrow root.

I 169. DIOSPYROS EBENUM.—An East Indian tree; which in i)art yields the black
I ebony wood of commerce, much used in fancy cabinetwork and turnery,
If door knobs, pianoforte keys, etc.
'•''§

f 170. DiosPYROS KAKI.—The Chinese date plum or persimmon. The fruits vary in size
from that of a metlium-sized apple to tb.at of a large pear ; they also vary
much in their llavor and consistency, some being firm, and others having a
soft custard-like pulp, very sweet and luscious. The Chinese dry them in
the sun and make them into sweetmeats ; they are sometimes imported,
and in appearance resemble large-sized preserved figs. These phmts ar(5

being quite largely cultivated in some of the southern States, and the fruit
is entering commerce.

171. DiPTERix ODORATA.—This leguminous plant yields the fragrant seed known
as Tonka bean, used in scenting snuff and for other ])urposes of prefumery.
The odor resembles that of new-mown hay, and is due to the presen(!e of
coumarine. The tree is a native of Cayenne and grows 60 to 80 feet high.

172. DORSTENIA CONTRAYERVA.—^A plant from tropical America, the roots of which
are used in medicine under the name of Contrayerva root.

173. Drac^NA draco.—The Dragon's Blood tree of Teneriffe. This liliaceous

l)lant attains a great age and enormous size. The resin obtained from this

tree has been found in the sejnilchral ca^'es of the Cuanches, and hence it

is supposed to have been used by theui in tmbalming the dead. Trees of
this species, at jn-esent in vigorous health, are supposed to be as old as the
pyramids of Egypt.

174. Drac^nopsis Australis.—Ti or cabbage tree of New Zealand. The whole
of this plant is fibrous and has been used for paper making. The juice of
the roots and stem contains a small amount of sugar and has been used for
producing alcohol.

175. Drimys winteri.—This plant belongs to the magnolia family and furnishes the
aromatic tonic known as Winter's bark. It is a native of Chili and the
Strait of Magalha«ns.

176. Dryobalanops aromatica.—A native of the Island of Sumatra. It furnishes
a liquid called camphor oil and a crystalline solid known as Sumati'a or
Borneo camphor. Camphor oil is obtained from incisions in the tree, and
has a fragrant, aromatic odor. It has been used for scenting soap. The
solid camphor is fountl in ci'acks of the wood, and is obtained by cutting
down the tree, dividing it into blocks and small pieces, from the interstices

of which the camphor is extracted. It differs from the ordinary camphor
in being more brittle and not condensing on the side& of the bottle in which
it is kept. It is much esteemed by the Chinese, who attribute many vir-

tues to it. It has been long known and is mentioned by Marco Polo in the
thirteenth century.

177. Dubosia hopwoodii.—The leaves of this Australian plant are chewed by the
natives of Central Australia, just as the Peruvians and Chilians masticate
the leaves of the Erythroxylon coca, to invigorate themselves during their

long foot journeys through the countiy. They are known as Pitury leaves.

178. DuRio ZIBETHINUS.—A Common tree in the Malayan Islands, where its fruit

forms a great part of the food of the natives. It is said to have a most deli-

cious flavor combined with a most offensive odor, but when once the repug-
nance of the peculiar odor is overcome it becomes .a general favorite. The
imripe fruit is cooked and eaten, and the seeds roasted and used like chest-

nuts.

179. ELjEIS GUiNEENSis.—The African oil palm is a native of southwestern Africa,

but has been introduced iiito other regions. It grows to a height of 20 to SO
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feet and bears dciiHi' heads of fruit. Tlu; oil is obtained by boilinp: the fnnite

in water and skimniin^ off the oil as it vises to the surfaee. It is ust^d in the
manufacture of candles. In Africa it is eaten us butter by the natives.

180. EL/EIS melanococca.—A palm from tropical America which produces large

«iuantities of oil.

181. El.-kocakpus iiiNAU.—A New Zealand tree, of the linden family. The Imrk
affords an excellent inn-inanent dye, varying from light brown to deep black.

The fniits are surrounded by an edible pulp, and they are frequently pickled
like olives.

183. Elkttakia caudamomum.—This ])lant furnishes the fruits known as the Small
or Malabar cjuvlamonis of commerce. The seeds are used ine<licinally for

their cordial aromatic proiHjrties, which deiiend uixm the pn^senco of a vola-

tile oil. In India the fruits are chewed by the natives with their betel.

183. Emblica officinalis.—A plant Iwlonging to Euphorbiacece, a native of India.

In Borneo the bark and young shoots are used to dye cotton black, for

which puri)ose they are Ixjiled in alum. The fruits are made into sweet-
meats, with sugar, or eaten raw, but they are exceedingly acid; when ri[)o

and dry, they are used in medicine, under the name of Myrohalaiii cmblici.

The natives of Travpincore have a notion that the plant imjjarts a pleasant
flavor to water, and therefore plac;e branches of the tree in their wells,

espijcially when the water is charged with an accumulation of imi)uro
vegetable matter.

184. Enokea unquiculata.—a plant of the family Piperacece, having an aromatic
fniit like a berry, with a tliick rind. The roots are used medicinally in
Brazil.

185. Entada scandens.—This leguminous plant has remarkable ikmIs, which often
measure or 8 feet in length. The seeds are about 2 inches across, and
half an inch thick, and have a hard, w«x)dy, and beautifully fK)lished shell,

of a dark-brown or jmrplish color. These seeds are freipiently ccmverted
into snuff-boxes and other articles, and in the Indian bazars they are used
as weights.

186. Eriodenduon anpbactuosum.—The silk-cotton, or God tree of the West
Indies. The fruit is a capsule, filled with a beautiful silkj fiber, which is

very elastic, but can not be woven, and is only used for stuffing cushions.

187. Euythrina caffua.—The Kaffir tree of South Africa. The wood is soft and
so light as to be used for floating fishing nets. The scarlet seeds are emiiloyed
for making necklaces. The Erythrinas, of which there are many species,

are mostly remarkable for the brilliant scarlet of their flowers, and are
known as Coral trees.

188. Euythrina umbrosa.—This is a favorite tree for growing in masses, for the
purpose of sheltering cocoanut plantations, and inducing a projjer degree
of moisture in their neighborhood.

189. Erytiiroxylon coca.—The leaves of this plant, under the name of coca, are
much used by the inhabitants of South America as a masticatory. It forms
an article of commerce among the Indians, who carefully dry the leaves and
use them daily. Their use, in moderation, acts -is a stimulant to the nervous
system and enables those who chew them to perform long journeys without
any other food. The use of coca in Peru is a very ancient custom, said to
have originated with the Incas. It is common throughout the greater part
of Peru, Quito, New Granada; and on the banks of tlie Rio Negro it is known
as Spadic. A principle, called cocaine, has been extracted from the leaves,
which is used in medicine.

190. Eucalyptus amygdalina.—The pppermint tree, a native of Tasmania. It

produces a thin, transparent oil possessed of a pungent odor resembling oil

of lemons, and tasting like camphor,which has gresit solvent properties. The
fjenus Eucalyptus is extensive and valuable. The greater number form
arge trees, known in Australia as gum trees.

191. Eucalyptus giqantea.—This stringy bark gum furnishes a strong, durable
timlxir, used for shipbuilding and other purposes. E. robusta contains
large cavities in its stem, between the annual concentric circles of wood,
filled with a red gum. Many of the species yield gums and astringent
principles and also a species of manna. The timber of these trees has been
pronounced to be unsurpassed for strength and durability by any other
timber known. The leaves of these trees are placed vertically to the sun,
a provision suited to a dry and"sultry climate.

rgfniPi. iftmKtKm^t ^ '^
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193. KfOALYPTtTs or.oiuTr-rs.—Tiie blue gum, a rapid-growmg tree, attaining to

a large si/e. Hcieiilly it liiis attracted attenticm and gaineil some reptite in

me<licine as :iri .iiitii»eriodic. The leaves liavt' also been applied to wounds
with some succev-,. It i)roduces a strong caniphor-snielling oil. whicii has a
mint-like taste, not at all disagreeal)le.

ion. Er'rJENiA ACRIS.—The wild clove or l)ayberry tree of the West Indies. In
Jamaica it is sometimes called the black cinnaii ion. The refreshing jK-r-

fume known Jis bay rum is prepared liy distilling the leaves of tiiis tree
with ruui. It is stated that the leaves of the allspice are also used in
this preparation.

194. Eugenia jaMBOsa.—A tropical plant, belonging to the myrtle family, which
produces a pleasant rose-flavored fruit, known as the Roseapple, or Jauiro-
sade.

195. EUGKNIA riMENTO.—The fruits of this West Indian tree are knoAvn in com-
merce as allspice; the berries have a peculiarly grateful odor and Havor,
resembling a combination of cloves, nutmeg, and cinnamon; hence the
name of allspice. The leaves when bruised emit a fine .aromatic odor, and
a delicate odoriferous oil is distilled from them, which is said to be used as
oil of cloves. The berries, bruised and distilled with water, yield the
pimento oil of commerce.

190. Eugenia uoni.—This amall-foliaged myrtaceous plant is a native of Chili. It

bears a glossy black fruit, which has an agreeable flavor and perfume, and
is highly esteemed in its native country. The plant is hardy in the South-
ern States.

197. Euphorbia canariensis.—This plant grows in abundance in the Canary
Islands and Teneriffe, in dry, rocky districts, where little else (,'an grow,
and where it attains a height of 10 feet, with the branches spreading 15 or
20 feet. It is one of the kinds that furnish the drug known as Eiiphorhium.
The milky juice exudes from incisions made in the branches, and is so
acrid that it excoriates the hand when applied to it. As it hardens it falls

down in small lumps, and those who collect it are obliged to tie cloths over
their mouths and nostrils to exclude the small, dusty particles, as they pro-
duce incessant sneezing. As a medicine its action is violent, and it is now
rarely employed. There are a vast number of species of Euphorhni, vary-
ing exceedingly in their general appearance, but all of them having a milky
juice which contains active properties. Many of them can scarcely be dis-

tinguished from cactuses so far as relates to external appearances, but the
milky exudation following a puncture determines their true character. E.
grandidens is a tall-growing, branching species, and attains a height of SO
feet. The natives of India use the juice of E. antiqunrum, when diluted,

as a purgative. The juice of E. heptagona and other African species is em-
ployed to poison arrows; the juice of E. cotinifolia is us(>d for the same
purpose in Brazil. The roots of E. gera7'diana and E.]iithyvsa are emetic,
while E. thymifolia and E. hypericifolia possess astringent and aromatic
properties. The poisonous principle which pervades these plants is more
or less dissipated by heat. The juice of E. cattiviatidoo furnishes caout-
chouc of a very good quality, which, however, becomes brittle, although
soaking in hot water renders it again pliabte, E. phosphorea derives the
name from the fact of its sap emitting a phosphorescent light, on warm
nights, in the Brazilian forests.

198. Euteupe edulis.—The assai palm of Para. It grows in swampy lands, and ]iro-

duces a small fruit thinly coated with clotted flesh of which the inhabitants
of Para manufacture a beverage called assai. The ripe fruits are soaked
in warm water and kneaded until the fleshy pulp is detached. This, when
strained, is of a thick, creamy consistence, and, when thickened with
cassava farina and sweetened with siigar, forms a nutritious diet, and is

the daily food of a large number of the pcfiple.

199. Euterpe Montana,—The center portion of the upper part of the stem of this

West Indian palm, including the leaf bud, is eaten either when cooked as
a vegetable or pickled, but the tree nmst lie destroyed in order to obtain it,

200. Exccecaria sebifera.—This Euphorbiaceous plant is the tallow tree of China.
The fruits, are about half an inch in diameter, and each contains three
seeds, thickly co<ated with a fatty substance which yields the tallow. This
is obtained by first steaming the seeds, then bruising them to loosen the fat

without breaking the seeds, which are removed by sifting. The fat is

then made into flat circular cakes and pressed, when the pure tallow ex-
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lidos in a liquid stato and soon hardens into a wliito, brittle mass. Candlos
nuulo from tliisgot soft in hot weatiicr, whicli is jn-e.-ented by coating them
with insect wax. A li(]uid oil is obtained from tlie seeds l)y pressing. Tiie

tree yields a hard wood, used by the Chinese for printing blocks, and its

leaves are used in dyeing black.

301. ExoaoNiUM puroa.—This plant furnishes the true jalap-tubers of commerce.
They owe their well-known purgative properties to their resinous ingredi-

ents. Various species of Ipomoea furnish a spurious kind of this drug,
which is often put in the market as the genuine article.

202. ExdSTKMMA CAUin.^iUM.—This West Indian plant has become naturalized in

s<»uthern Florida. It belongs to the cinchona family and is known as
Jamaica bark. It is also known as Quinquina Cai'aibe. Tlie birk is re-

puted to be a good febrifuge, and also to be employed as an emetic. It is

supjiosed to contain some peculiar principle, as the fracture disjjjays an
abundance of small crystals. The cajjsules, before they are ripe, are very
l)itter, and their juice causes a burning itching on the lips.

203. Fkroxia elkpiiantum.—The wood apple or elephant apple tree of India,
belonging to the family Aurantiacece. It forms a large tree in Ceylon, and
yields a hard, heavy wood, of great strength. It jields a gum, which is

mixed with other gums and sold under the name of East Indian gum
araltic. The fruit is about the size of an orange, and contains a pulpy
flesh, wliich is edible, and a jelly is made from it, which is used in cases of
dysentery. The leaves have an odor like that of anise, and tlxo native
India doctors employ them as a stomachic and carminative.

204. FEUILL.EA CORDIFOLIA.—The sequa or cacoon antidote of Jamaica. It behtngs
to the cucumber family, ancf climbs to a gi'eat lieight up the trunks of
trees. Tiie seeds ai'e employed as a remedy in a vjiriety of diseases, and
are considered an antidote against the effects of poison; they also (contain

a quantity of semisolid fatty oil, wiiich is liberated by pressing; a. id boil-

ing them in water.

205. Ficus ELASTICA.—Tiiis plant is known as the india-rubber tree. It is a native
of tlie East Indies, and is the chief source of caoutciiouc from that (piarter

of tiie globe, although other species of Ficus yield this gum, as well as sev-
eral plants of other genera. It is a plant of rapid growtli, and from the
larger branches roots descend to the c vth as in the case of the banyan tree.

200. Ficus indica.—The famous banyan tree of history. Specimens of tins Indian
tig are mentioned as being of immense size. One in Bengal spreads over a
diameter of 870 feet. Another covered an area of 1,700 square yards. It

is one of the sacred trees of the Hindoos. It was known to the anciiMits.

Strabo describes it, and it is mentioned by Pliny. Milton also alludes to it

as follows:

Branching so broad along, that in the ground
The bending twigs take root; and daughters grow
About the mother tree* a pillared shacle,

High ovei'arclied, with echoing walks between.
There oft the Indian herdsman, shunning heat,
Shelters in cool; and tends his pasturing lierds

At loop-holes cut through thickest shade.

207. FlciN RELTGIOSA.—The pippul tree of the Hindoos, which they hold in such
veneration that, if a perscm cuts or lops off any of the branches, he is lookeil

upon with as great abhorrence as if he had broken the leg of onc^ of their
ecpially saciri'd cows. The seeds are employed by Indian doctors in medicine.

20M. Flac'OURTIA SEl'lARlA.—a l)ushy shrub, used in India for hedges. Its fruit
has a pleasant, subacid flavor when jierfectly ripe, but the unripe fruit is

extremely astringent. The Indian doctors use a linunent nunlc! of tlui bark
in cases of gout, and an infusion of it as a cure for snake bites.

200. FoURcitoYA CITHENSK.—This ])lant is (closely related to the agavf*, and, like

many of that genus, fm-nishes a fine; fiber, which is known in St. Domingo
as ( 'abuya fiber. These ])lants are v(u\y magnitii^ent when in flower, tlu'ow-
ing up stems 20 to HO feet in lu^ight, covered with many huudreds of yucca-
like^ blossoms.

210. Francisoka UNrKr,()RA.—a Brazilian i)lant called Mercurio vegetal ; also known
as Maniica. Tiie roots, and to some extent the leaves, are used in medicin«>;
the innt'r bark and all the herbaceous parts are nauseously bitter; it is re-
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j^arded as a piu'gative, emetic, and alexipharnue; in overdoses it is an
acrid i)oison.

ill, Fi SANUS AC'UMINATUS.—A small tree of the Cii])e of Cumm\ Hope and Australia.
It bears a gloliular fruit of the size of a small peach, and is known i)i Aus-
tralia as the native peach. It has an edible nut, call(»d the Quandang nut,
which is said to be as sweet and palatable as the almond.

!12, (cAMPKA OFFICINALIS.—This South American tree furnishes Angostiira bark,
which has important medical iiroperties. some j)hysici:»ns in South America
preferring it to cinchona in the treatment of fevers. Its use has been
greatly retarded by bark of the deadly nux-vomica tree having been
inadvertently sold for it. As this bark is sometimes used in bitters, a mis-
take, as above, might prove as fatal as cholera.

!13. Garcinia mangostana.—This tree produces the tropical fruit called mangos-
teen, a beautiful fruit, having a thick, succulent rind, which contains an
•astringent juice, and exudes a gum similar to gamboge. The esculent
interior contains a .juicy pulj), of the whiteness and solubility of snow, and
of a refresiling, delicate, delicious flavor. The bark of the tree is nsed as a
basis for black dye, and it has also some medicinal value.

!14. (fARC'INia morella.—It is su])|»osed that Siam gamboge is obtained from this
tree, also that known as ("eylon gamboge. The juice is collected by incis-

ing the stems, or by breakijig young twigs of the tree and securing the
yellow gum resinous exudations in hollow bamboos, wiiere it i allowed to
harden. It is empk)yed by artists in water colors and as a varnish for
lacquer work.

il.li. Garcinia pictoria.—A fatty matter known as gamboge butter is procured
from the seeds of this tree in Mysore. They are ])oun(ied in a stone mortar,
then boiled till the butter or oil rises to the surface. It is used as a lamp
oil, and sometimes in food.

!I0. Gardenia Florida and oardenia RADicANS.-rape .Jasmines, so called from
a supposition that they were natives of the Cajie of (lood Hope. The
genus belongs to the cinchona family, (r. hioithi furnishes a fi'agrant

resin somewhat similar to myrrh. The fruit of (i. <'(ini])(nii(l(it(t \h used
as a cathartic, and also to wash out stains in silks. (/. ijiDiunifcrd yields a
resin something like Elemi.

!17. Gastroloiuum biuhuitm.—A leguminous plant, having poisonous proper-
ties. In western Australia, where it is a native, farmers ofti-n lose their

cattU^ through their eating the foliage, ('ats and dogs tiiat eat the flesh of
these [loisoned cattle are also poisoned. O. obtiiNiiin and (r. sjrmosum
]»ossess similar properties.

f 218. CiENiPA AMERICANA.—This belongs to the cinchona familj', and produces the

f fruit called genipaj) or m.'irmalade box. It is about the size of an orange.

I
and has aii agreeable flavor. The juice of the fruit yields a bluish-black
dye. called I'anito or Ijana-tlye. This color is very permanent, and is nmch
nsed by Indians in South America.

Geonoma sciiottiana.—a pn^tty Brazilian palm; the leaves are used for

thatching huts, and other [)arts of the plant arc* utilized.

Gouania domin(JENSis.—A plant of the buckthorn family, known in Jamaica
as (!haw-Stick, on account of its thin branches being chewed as an agree-
able stomachic. Tooth brushes are made by cutting pieces of the stem to
convenient l<>ngtlis and fraying out the ends. A tooth powder is prepared
bj' pulverizing the dried stems. It is said to possess febrifugal properties,

and owing to its jileasant bitter taste it is used for flavoring cooling iH'verages.

frREViLLEA rohusta.—The silk oak tree of Australia; a tre : that attains a
large size, and is remarkable for the graceful beavity of its foliage.

Grewia asiatica,—This Indian tree represents a genus of idantsof consider-
able e(Mmomic value. This parti»'ular species yields a profusion of small red
fruits vvhi<;h are tisrd for flavoring drinks, having a pleasant acid flavor.

The fibrous inner bark is employed l»y the natives for making fishing nets,

ropes, twine, and for ether similar ])ur]ioses.

32;?. (Sriak caulifi.ora.—The anchovy pear of Jamaica. The fruit is pickled and
eaten like the mango, having a similar taste.

12\. (rUAlACDM OFFK INAI.E.—The wood of this tree is called liignum VitiP. A
resin, called gum guaiacum, exudes from the stem, and is otherwise oIh

tained from the wood by urliticial means. It is of a grei'uish-brown color,
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with a balsamic fragrance, and is remarkable for the changes of color it

undergoes wlien brought into contact with various substances. Gluten
gives it a blue tint ; nitric acid and chlorin change it successively to green,
blue, and brown. The resin is used medicinally as also are the bark and wood.

GuAZUMA TOMENTOSA.—This plant is nearlv allied to the chocolate-nut tree,

and yields fruits that abound in mucilage, as also does the bark of the
young shoots. The mucilage is given out in water, and has been useu as a
Hul)stitute for gelatin or allmmen in clarifying cane juice in the manufac-
ture of sugar. The timber is light, and is employed for the staves of sugar
liogslieads ; it is known in Jamaica as bastard cedar. A strong fiber is

obtained from the young shoots.

GuiLiKLMA SPEC!iosA.—Tlie peacli palm of Venezuela. The fruits are borne
in large dr()0{)ing bunches, and their fleshy outer portion contains starchy
matter, wliich forms a portion of the food of the natives. They are cooked
anil eaten with salt, and are said to resemble a potato in fla\ or. A bev cr-

age is i)repared by fermenting them in water, and the meal obtained from
them is made into bread. The wc^d of the old trees is black, and so liard

as to turn the edge of an ax.

H^MATOXYLON CAMPECHIANUM.—The logwood tree. This dyestuff is largely
used by (calico printers and other dyeing manufacturers. It is also used as
an ingredient in some writing inks. The heart wood is the part used for
dyeing. This is cut into chips which yield their color to water and alcohol.

Tlie colors are various according to treatment, giving violet, yellow, purple,
and blue, but the consum{)tion of logwood is for black colors, which ai'e

obtained by alum and iron bases.

Hakdenberqia MONOPHYiiLA.—An Australian climbing plant of the legumi-
nous family. The long, carrot-shaped, woody root was called, by the early
settlers in that country, sarsaparilla, and is still used in infusion as a sub-
stitute for thai root.

Hartiohsea spectabilts.—A New Zealand tree, calledWahahe by the natives,
who employ the leaves as a substitute for hops, and also prepare from
them a spirituous infusion as a stomachic medicine.

Heuconia bihai.—A plant of the order MusacecB, from South America. The
young shoots are eaten by the natives, and the fruits are also collected and
used as food. It also furnishes a useful fiber.

Hevea brasiijensis.—A tree of tropical America growing in damp forests,

especinlly in the Amazon valley, which, together with other trees called
siphouia furnish the Para rubber, or American caoutchouc. The sap is col-

lected from incisions made in the tree during*the dry season, and is poured
over clay molds and dried by gentle lieat, successive i)ourings being made
till a suliiciently thick layer is produced.

Hibiscus rosa sinensis.—The flowers of this malvaceous i)lant contain a
quantity of astringent .iuice, and, when bruised, rapidly turn black or
deep purple; they are used by the Chinese ladies for dyeing their liair and
eyebrows, and in Java for blacking shoes.

Hibiscus sabdariffa.—This species is known in the West Indies as red sor-
rel, on account of the calyxes and capsules having an acid taste. Thev
arc made into cooling drinks, by sweetening and fermentation. The bark
contains a strong useful fiber which makes good ropes if not too much
twisted. It is also known as the Roselee plant.

IIiHiscus TILIACEUS.—A plant comn onto many tropi(;al countries. Its wood
is extremely light when dry, and is erajiloyed by the Polynesians for get-
ting fire by friction, which is said to l)e a very tedious anil tiresome opera-
tion, and difficult to accomplish. Good fiber is also obtained from the bark.

lIiPPOMANE MANCINELLA.—This is the jDoisonous manchineel tiTO of South
America and other tropical regoina. The virulent nature of the juice of this
tree has given it a reputation etiual to that forced upon the upas tree of Java.
The juice is certainly very acrid, and even its smoke, when burning, causes
temporary blindness. Tlie fruit is eijually dangerous, and from its beauti-
ful appearance is sometimes partaken of by those who are unaware of its

deleterious properties, but its burning effects on tlie lips soon causes them
to desist. Inilians are said to poison their arrows with the juice of tliis tree.

IIURA CREPITANS.—This tropical plant is known as the sand-box tree. Its

deep-furrowed, rounded, hard-shelled fruit is al)out the size of an orange,
and when ripe and dry, it bursts optm with a sharp noise like the report of
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is extracted from the seeds, and a venomous, milky juice
all parts of the plant.

237 .Hymen^a COURBARIL.—The locust tree of the West Indies; also called algar-
roba in tropical regions. This is one of the very largest growing trees
known, and living trees in Brazil are supposed to have been growing at
the commencement of the Christian era. The timber is very hard, and is

much used for building i)urposes. A valuable resin, resembling the anime
of Africa, exudes from the trunk, and large lumps of it are found about
the rt)ots of old treefi.

238. Hyph^ THEBAiCA.—The doum, or doom palm, or gingerbread of Egypt; it

grows also in Nubia, Abyssinia, and Arabia. The fibrous, mealy husks of
the seeds are eaten, and taste almost like gingerbread. In the Thebias this

pahn forms extensive forests, the roots spreading over the lurid ruins of one
of the largest and most splendid cities of the ancient world.

239. loiCA HEPTAPHYLLA.—The incense tree of Guiana, a tall-growing tree, fur-
nishing wood of great durability. It is called cedar wood on account of
its fragrant odor. The balsam from the trunk is highly odoriferous, and
used in perfumery, and is known as bals-ijii of acouchi; it is used in medi-
cine. The balsam and branches are burned as incense in churches.

210. Ilex paraquayensis.—This is the tea plant of South America, where it oc-
cupies the same important position in the domestic economy of the countiy
as the Chinese tea does in this. The mate is prepared by drying and roast-

ing the leaves, which are then reduced to a powder and made into pack-
ages. When used, a small portion of the powder is placed in a vessel, sugar
is added, and boiling water poured over the whole. It has an agreeable,
slightly aromatic otlor, rather bitter to the taste, but very refreshing and
invigorating to the human frame after severe fatigiie. It acts in some de-
gree as an aperient and diuretic, and in overdoses produces intoxication.

It contains the same active principle, tlieine as tea and cofftfe, but not their

volatile and empyreumatic oils.

241. iLTiiciUM ANISATUM.—This magnoliaceous plant is a native of China, and its

fruit furnishes the star auis(> <^f commerce. In China, Japan, and India it

is used as a condiment in the preparation of food, and is chewed to pro-
mote digestion, and the native physicians prescribe it as a carminative.
It is the flavoring ingredient of the preparation Anisette de Bordeaux. Its

flavor and odor are due to a volatile oii, which is extracted by distillation,

and sold as oil of anise, which is resUly a different article.

242. Illicium floridanum,—A native of the Southei n States. The leaves are said

to be poisonous; hence, tlu^ i)lant is sometimes called poison bag. The bark
has been used as a substitute for cascarilla.

243. luJCiDM reliotosum.—A Japanese species, which reaches the size of a small
tree, and is held sacred by the Ja})anese, who form wreaths of it with which
to decorate the tombs of their deceased friends, and they also burn the
fragrant bark as incense. Th(>ir watdnnen use the powdered bark for
burning in graduated tubes, in order to mark the time, as it consumes slowly
and uniformly. The leaves are said to possess poisonous properties.

244. iNDiaoPERA TlN(!TORlA.—The indigo plant, a native of Asia, but cultivated

and naturalized in many countries. The use of indigo Jis a dye is of great
antiquity. Both Dioscorides and Pliny mention it, and it is supposed to

liave been employed by the ancient Egyptians. Tiie indigo of commerce is

prepared by throwing the fresh cut plants into water, where they are
steeped for twelve hours, when the water is run off into a vessel and agi-

tated in order to promote the formation of the blue coloring matter, whi(!h
does not exist ready formed in tiie tissues of tlie plant, but is the result of

the oxi(lation of otiier substances contained in them. The coloring matter
then settles at the bottom: it is then boil(Ml to a certain consistency and
afterwards spread out on cloth frames, where it is further drained of water
and pressed into cul)es or cakes for market.

245. I'poM/lflA PUifOA.—A species of jalap is obtained from this oonvolvulaceous
plant; this is a resinous matter contained in the juices.

246. Iriartella SErraERA.—A South American palm growing in the underwood
of the forests on the Amazon and Rio Negro. The Indians us(> its sl(>nder

stems for making tlieir blow pipes or gravatanns, through which they blow
Buiall poisonetl arrows with accuracy to a considi'rable aistance.
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217. Jambosa malacoensis.—This Indian plant bclonj^s to tho myrtle faniilj'. It

pnulucos a godd-sizod edible fruit known as tho Malay apple.

218. Jasminum sambac tuifoliatuai.—A native of South A;neriea. The flowers

are very fragrant, and an essential oil, mnch nsed in perfnniery under t'lo

name of jasmine oil, is obtained from this and other species.

249. Jatropha clauoa.—An East Ir.diaa plant the seeds of which when criisheil

furnish an oil which is used in medicine.

250, Jatroviia curcas.—The physic nut tree of ti'opieal America. This plant con-

tjiins a milky, acrid, glutinous juice, which fouiis .a permanent stain when
dropped on linen, and which might form a good marking ink. Burning oil is

expressed from the seeds in the Philippine Islands; the oil, boiled with oxide
of iron, is used in Cliina as a varnisii. It is used in medicine in various
ways, the leaves for fouientations, the juice in treating ulcers, and the seeds

as purgatives.

2jI. Jub^a spectabilis.—The coquito palm of Chili. The seed or nut is called

cokernut, and has a pleasant, nutty taste. These are used by the Chilian con-
fectioners in the preparation of sweettneats, and by the boys as marbles,
being in shape and size like them. The leaves are used for thatching, anti

the trunks or stems are hollowed out and converted into water pipes. A
sirup called Miel de Palma or palm honey, is prepared by boiling the sap
of this tree to the consistency of treacle, and is much esteemed for do-
mestic use as sugar. The sap is obtained by cutting off the crown of leavea
when it ininuKliately begins to flow and continues for several months pro-

vided a thin slice is shaved off the top every morning. Full-grown trees

will thus yield 90 gallons.

253. Ktrmpperia galanga.—This plant belongs to the family of gingers. Tho
root stocks have an aromatic fragrance and are used medicinally in India
as well as in the preparation of perfumery. The flowers appear before the
leaves upon very short stems.

253. KiOELiA pinnata.—This plant is interesting from the circumstance of its being
held sacred in Nalna, where the inhabitants celebi'ate their religious festivals

under it by mooidight, and poles made of its wood are erected as symbols of
special veneration before the houses of their great chiefs. The fruits, which
are very large, when cut in half and slightly roasted, are employed as an
outward application to relieve pains.

254. Krameria TRIANDRIA.—This is oue of the species that yield the rhatany roots
of commei'ce. In Peru an extract is made from this species, which is a mild,
easily assimilated, astringent medicine. It acts as a tonic, and is used hi

intermittent and putrid fevers. It is also styptic, and when applied ia plas-

ters is used in curmg ulcers. The color of the infusion of the roots is blood-
red, on which account it is used to adulterate, or railier it forii\s an ingredi-
ent in the fabrication of port wine.

255. Kydia calycina.—An Indian plant of the family Byttneriacece. The bark is

employed in infusion as a sudorific and in cutaneous diseases, and its fibrous
tissue is manufactured into cordage.

250. Lagrtta ijntearia.—The In^e-bark tree of Jamaica. The inner bark con-
sists of numerous concentric layers of fibers, which interlace ir. all directions,

and thus present a great resemblance to lace. Articles of apparel are nuide
of it. Caps, ruffles, and even complete suits of lace are nuule with it. It

bears washing ^vith common soap, and when bleached in the sun acquii'es a
degree of whiteness equal to tho best artificial lace. Ropes made of it ar<j

very durable and strong.

257. Lansium domesticum.—A low-growing tree of the East Indies, which is culti-

vated to some extent for its fruit, which is known in Java and Malacca as
lanseh fruit, and is much esteemed for its delicate aroma; the pulp is of
somewhat firm consistence and contains a cooling, refreshing juice.

25S. Lapagkria rosea.—A twining plant from Chili. The flowers are v»>ry beau-
tiful, and are succ(>(>ded by berries, which are said to be sweet and eatable.
The root has qualities closely resembling sarsaparilla and used for the same
purpose.

259. Latania rubra.—A very beautiful palm from tho Mauritius. TIio fruit con-
tains a small (juantitvof ptilp, which is eaten by the natives, but is not con-
sidered very palatable by travelers.

200. LAW80NTA iNERMis.—This is the celebrated henna of tho East. The use of tho
powdered leaves as a cosmetic is very general in Asia and nortliern Africa,
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the practice having descended from very remote agos, as is proved by the
Egyjitian mummies, the pai'ts dyed l)eing uyually the linger and toe nails,

the til s of the fingers, the i)alms of the liaiids, and soles of the feet, receiv-
ing a reddish color, considered by Oriental belles as highly ornamental.
Henna is prepared by reducing the leaves to ]K)\vder, and when used is

made into a pasty mass with water and spread on the part to be dyed, being
allowed to remain for twelve hours. The plant is known in the West In-
dies as Jamaica Mignonette.

IjRUYTHIS ollaria.—This tree produces the hard urn-shaped fruits known in
Brazil .as monkey cups. The seeds are eatable and sold as Sapucaia nuts.
The fruit vessels are very ixicxdiar, being inches in diameter and having
closely fitting lids, which separate when the seeds are mature. The bark ia

composed of a pi'eat number of layers, not thicker than writing paper,
which the Indians separate and employ as cigar wrappers.

Leptosperum lanioebum.—a plant known througliout Australia as Captain
Cook's tea tree, from the circumstance that, on tlie first landing of this nav-
igator in that country, he employed a decoction of the leaves of this plant
as a corrective to the effects of scurvy among his crew, and this proved an
efficient medicine. Thickets of this plant, along the swampj margin of
streams, are known as Tea-tree scrubs. It is also known among the natives
as the Manuka plant. The wood is hard and heavy, and was formerly used
for making sharp-pointed spears. It belongs to the myrtle family of plants.

LicUALA ACUTIFIDA.—This palm is a native of the island of Pulo-Penango, and
yields canes known by the curious name of Penang Lawyers. It is a low-
growing plant, its stems averaging an inch in diameter. The stems are con-
verted into walking canes V)y scraping their rough exterior •. and straighten-
ing them by means of fire heat.

LiMONiA ACiDissiMA.—An East India shrub which produces round fruits about
the size of damson plums, of a yellowish color, with ri.'ddish or purplish
tints. They are extremely acid, and the pulp is employed in Java as a sub-
stitute for soap.

LlviSTONlA AUSTKALIS.—This is ouc of the few palms found in Australia. The
iinexpanded leaves, prepared by being scalded and dried in the shade, are
used for making hats, while the still younger and more tender leaves are
eaten like cabbage.

LucuMA MAMMOSUM.—This sapotaceous plant is cultivated for its fniit, which
is called marmalade, on account of its containing a thick agre(>ably flavored
pulp, bearing some resemblance in appearance and taste to quinc ' marma-
lade. A native of South America.

Maka orminata.—The ebony wood of Queensland. The heart wood is black,
and the outside wood of a bright red color. It is close-grained, hard, heavy,
elastic and tough, and takes a high polish.

Macadamia ternieolia.—An Australian tree which produces an edible nut
called the Queensland nut. This fruit is about the size of a walnut, and
contains within a thick pericarp, a smooth brown-colored nut, in('losing a
kfa-nel of a rich and agreeable tlavor, resenibling in ! ome degree that of a
filbert.

Mach^erum ftrmum.—A South American tree which furnishes a ]»ortion of the
rosewood of commerce. Various species of the genus, under the tximmon
Brazilian name of Jaccaranda, are said to yield this wood, but there is

some uncertainty aboxit the origin of the various commercial rosewoods.

Maclura TINOTORIA.—The fustic tn^e. Large quantities of the bright yellow
wood of this tree are exported from South America for the use of dyers,
who obtain fr(»m it shades of yellow, brown, olive, and green. A concen-
trated decoction of the wood deposits, on cooling, a yellow crystalline mat-
ter called MoriiH!. Thiri tree is sometimes called old fustic, in order to

distinguish it from .another commercial dye called young fustic, which is

(tbtiiined in Europe from a spec ies of Rhus.

TMachopiper methysticum.—A plant of the pepper family, which furni.shes the
root called Ava by the Polynesians. It has narcotic ju-operties, and is em-
ployed medicinally, but is chiefly remarkable for the value attncheil to it as a
nar(U)tic and stimulant beverage, of whicli tlui natives ))artake before tliey

(ommence any important business or religious rites. It is use<l by chewing
the root and extracting the Juice, and has a calming rather ihan an intox-

icating effect. It is a filthy pre[»arat ion, and only partaken of by the lower
I'hisses of Feigeeans.
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273. Macrozamia denisonii.— \u Avistriilian oycad, the soods of which contain a

largo amount of farina, or starchy matter, which fornierly supplied a con-'

sidei'ahlo amount of food for the natives of that country. The fresh seeils

are veiy acrid, but when steeped in water and roasted they become palatable

and nutritious.

373. MALPianiA glabra.—A low-growing tree of the West Indies, which product's

an edible fruit called the Barbadoes cherry.

374. Mammea AMERICAN.!.—The fruit of this tree, under the name of maramro
apple, is very much esteemed in tropical countries. It often attains a size i if

6 or 8 inches in diameter and is of a yellow color. The outer rind and the

pulp which immediately surrounds the seeds are very bitter, but the intiM-

mediate is sweet and aromatic. The seeds are used as anthelmintics, an
aromatic liquor is distilled from the flowers, and the acrid, resinous gum
distilled from the bark is used to destroy insects.

275. Manettia cordifolia.—This climbing-plant is anative of South America, and
belongs to the family of Cinchonacece. The rind of the root has emetic
properties, and is used in Brazil for dropsy and other diseases. It is also

exported under the name of Ipecacuan, chiefly f'-om Buenos Ayres.

276. Mangifera ind:oa.—The mango, in s -^e of its varieties esteemed as tho
most delicious of tropical fruits, while many varieties protluce fruit w hose
texture resembles cotton and tastes of turpentine. Tlie unripe fruit is

pickled. The pulp contains gallic and citric acid. The seeds possess

anthelmintic properties. A soft gum resin exudes from the wounded bark,
which is used medicinally.

277. Manicaria saccifera.—Bussu palm of South America. Its large leaves are
used for thatching roofs , for which purpose they are well fitted and very
durable. Tlie fibrous spathe furnishes a material of much value to tlie n;i-

tives. This fibrous matter when taken off entire is at once converted into

cajvital bags, in which the Indian keeps the red paint for his toilet, or the
silk cotton for his arrows, or he stretches out the larger ones to make him-
self a cap of nature's own weaving, without seam or joint.

278. Manihot utilissima.—This euphorbiaceous plant yields cassava or mandiocca
meal. It is extensively cultivated in tropical climates and supplies a great
amount of food. The root is the part used, and in its natural condition is

a most virulent poison, but by grating the roots to a pulp the poison is ex-
pelled by pressure, and altogether dissipated by cooiing. The expressed
juice, when allowed to settle, deposits the starch knoNvn as tapioca.

279. Maranta arundinacea.—The arrowroot plant, cultivated for its starcii.

The tubers being reduceii to pulp with water, the fecula subsides, and is

washed and dried for commerce. It is a very pure kind of starc^h, and very
nutritious. The term arrowroot is said to be derived from the fiict that
the natives of tlie West Indies use the roots of the plant as an application
to wounds mcide by poison arrows.

280. Mauritia flexuosa.—The Moriche, or Ita palm, very abundant on the banks
of the Amazon, Rio Negro, and Orinoco Rivers. In the delta of the lat-

ter it occupies swampy tracts of ground, which are at times complet(?ly
inundated, and present the appearance of forests rising out of the water.
These swamps are frequentecl by a tribe of Indians called Guaranes, who
subsist almost entirely upon the produce of this palm, and during the period
of the inundations suspend their dwellings from tlie tops of its tall steins.

The outer skin of the young leaves is made into string and cord for tho
manufacture of hammo(?ks. The fermented sap yields palm wine, and
another beverage is prepared from the young fruits, while the soft inner
bark of the stem yields a farinaceous substance like sago.

381. Maximiliana REOIA.—An Amazonian palm called Inaja. The spathes are so
hard that, wlien filled with water, they will stand the fire, and are some-
times used I )y the Indians as cooking utensils. The Indians who jtrepare
the kind of rubber called bottle rubber, make use of the hard stones of the
fruit tis fuel for smoking and drying the successive layers of niilkv juice as
it is applied to the moUl upon which the bottles are formed. I'he outer
husk, also, yields a kind of saline fiour used for seasoning their food.

283. MeTiALEUCA minor.—A native of Aui traliaand the islands of the Indian Ocean.
The leaves, IvMug fermt?nted, are distilUnl, and yield an oil known as caju-
put or cajeput oil, whicii is green, and has a strong aromatic odor. It id

283.

• 38 1.

385.'



29

hioh contain a
supplied a co,,

'

Ine fmsh sejxls
come palatahl,.

(^liich produc,.ji

' of mammcp
ttainsasizeof
>r rind and tin.
hut the intcr-
lelniintics, an
resinous gim,

America, and
>t has emetii-
«• It is als„
Ayres.

'emed as tlio
' fniit whose
>npe fruit is

seojds possess
>unded bark,

:e leaves are
'<i and very
i»« to the na-
iverted into
i^ilet, or th(*

make hini-

• mandiocea
)Iies a great
iondition 13
>ison is ex-
' expressed
)ca.

Its starch.
Jes, and is

1, and very
fact that

PI>]icati«m

the banks
f the lat-

ouiplett'ly
he water.
bnes, who
ho period
•^11 steins.
li for the
'"0, and
>ft inner

^^» are so
•e sonn!-

J'fcpare
^ of the
juice as
le outer
I

Ocean.
IS caju-
• It 18

vahiable as an antispasmodic and stimuhint, and i;t one time had a great
reputation as acute for cholera. In China the leaves are used as a tonic in
the form of deccxition.

283. Meijcocca bijuoa.—This sapindaceous tree is plentiful in tropical America
and the West Indies, and is known as the Genip tree. It produces numer-
ous green egg-shaped fruits, an inch in length, possessing an agreeable
vinous and somewhat aromatic flavor, called honey berries or bullace plums.
The wofxl of the tree is hard and heavy.

1284. MiiiiOCACTUS COMMUNIS.—Commonly called the Turk's Cap cactus, from the
flowering portion on the top of the plant being of a cylindrical form and
red cok)r, like a fez cap. Notwithstanding that they grow in the most dry
sterile places, they contam a considerable quantity of moisture, which is

Avell known to mules, who resort to them when very thirsty, first removing
tiie prickles with their feet.

285. IMeskmbryanthemum cbystallinum.—The ice plant, so called in consequence
of every part of the plant being covered with small watery pustules, which
glisten in the sun like fragments of ice. Large quantities of this p'ant are
ct»llected in the Canaries and burned, the ashes being sent to Spain for the
use of glass makers. M. edule is called the Hottentot's fig, its fruit being
about the size of a small fig, and having a pleasant, acid taste when ripe.

M. tortuosum possesses narcotic properties, and is chewed by the Hottentots
to induce intoxication. The fruits posse-ss hygrometric proi)ertie8, the
dried, shriveled, cajisules swelling out and opening so as to allow of the es-

cape of the seeds when moistened by rain, which at the same time fits the
soil for theii" germination.

286. MlKANiA aUAOO.—A composite plant which has gained some notoriety as the
supposed Cundurango, the cancer-curing bark. It has long been supposed
to supply a powerful antidote for the bite of venomous serpents.

287. MiMUSOPS BALATA.—The Bully tree. This sapotaceous plant attains a great
•'M size in Guiana and affords a dense, close-grained, valuable timber. Its

M small fruits, about the size of coffee berrieo, are delicious when ripe. The
^ flowers also yield a i)erfume when distilled in water, and oil is expressed

^ from the seeds.

*• 288. MiMUSOPS ELENOI.—A ctire of Ceylon, where its hard, heavy, durable timber
is used for building purposes. The seed also affords a great amount of oil.

281). MoNODORA OEANDIFLOBA.—An African plant belonging to the Auonacea?. It

produces large fruit, which contains a large quantity of seeds about the size

of the Scarlet-Runner bean. They are aromatic and impart to the fruit the

^ odor and flavor of nutmeg; hence they are also known as calabash nut-
megs.

290. MoNSTEHA DELLCiosA.—This is a native of southern Mexico and yields a deli-

cious fruit with luscious pineaj)ple flavor. The outer skin of the fruit, if

eaten, causes a stinging sensation in the mouth. This is easily removed
when the fruit is ripe. The leaves are singularly perforated with holes at
irregular intervals, from natural causes not sufliciently explained. In Trin-
idad the plant is called the Ceriman.

21)1. MoumaA pteuyoosperma.—A native of the East Indies, where it bears the
name of horse-radish tree. The seeds are called ben nuts and supply a
fluid oil, highly prized by watchmakers, called oil of ben. The root is pun-
gent and stimulant and tastes like horse-radish.

293. MouoNOBEA COCCINEA.—The hog gum tree, which attains the height of 100 feet.

A fluid juice exudes from incisions in the trunk and hardens into a yellow
resin. It is said the hogs in Jamaica when wounded rub the injui*ed part
against tlie tree so tas to cover it with the giun, which possesses vulnerary
properties; hence its name. The resin has been employed as a substitute

for copaiba balsam, and plasters are made of it.

293. MuouNA PRURIENS.—A tall climbing plant of the West Indies and other warm
climates. It is callefl the cowage, or cow-itch, on account of the seed pods
being covered with short brittle hairs, the points of which are finely ser-

rated, causing an unbearable itching when applied to the skin, which is

relieved by rubbing the part with oil. It is employed as a vermifuge. In
Efist Africa it is called Kitedzi. The st^a beans t\>und on the coast of B'lorida

are the seeds of Mucuna altissima. In \Juba these are calletl bulls' eyes.
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294. MUUKAYA KXOTICA.—A (Jliineso pliuit of tho orunge family. The fruit is sue
cuh'iit, and tlie white llovvers are very fragrant. They are used in per-

funiery.

295. MusA tiAVKNDiSHii.—This is a vahiable dwarf species of tlie banana from
southern Cliina. It bears a large tiniss of fine fruit, and is cultivated Id

some ext»>nt in Florida, wliere it endures more cold than the West Intiiu

species and fruits n^.ore almiidantly.

29C. MusA b:nsf,te.—This Abyssinian species forins large foliage of striking beauty.

The food is dry and uneatable ; but the base of the Hower stalk is eaten liy

the natives.

297. lilusA SAPiRNTiTM.—The Nanana plant. This has been cultivated and used ns

food in tropical countrit.' from very remote times, and furnislies enormous
<pxantities «)f nutritious food, an I serves as a staple support to a large luini-

ber of the human race. Th-> expressed juice is in some countries made into

a fermented liquor and the young shoots eaten as a vegetable.

298. MusA TEXTiLis.—This furnishes the fiber known as manilla hemp, and is cul-

tivated in the Philippine Islands for this product. The finer kinds of the

fiber are woven into beautiful shawls and the coarser manufactured into

cordage for ships. The fiber is obtained from the leaf-stalks.

299. JIuss.ENDA FRONDOSA.—This cinchonaceous plant is a native of Ceylon. TIu'

bark and leaves are esteemed as tonic and ferbrifuges in the Mauritius,
Avheve they are known as wild cinchona. The leaves and flowers are also

used as expectorants, and the juice of the fruit and leaves is used as an eye-
wash.

300. lilYKiSTiCA MOSCHATA.—The nutmeg tree. The seed of this plant is the nut-
meg of commerce, and mace is the seed cover of the same. When the nuts
are gathered tney are dried and the outer shell of the seed removed. The
mace is also dried m the sun and assumes a golden yellow color. The most
esteemed nutmegs come from Penang. At one time the nutmeg culture
was monopolized by the Dutch, who were in the habit of burning them
when the crop was too abundant, in order to keep up high prices.

UOl. MYROSPERMUiM PERUIFERUM.—This plant yields the drug known as balsam of
Peru, which is procured by making incisions in the bark, into which cotton
rags are thrust; a fire is then made round the ti'ee to liquefy the balsam.
The balsam is collected by boiling the saturated rags in water. It is a thick,
treacly l(jokirg liquid, with fragrant aromatic smell and taste, and is not
used so much in medicine as it formerly was.

302. IMVROSPERUM TOLUIFERUM.—A Soutli American tree, also called Myroxylon,
which yields the resinous drug called balsam of Tolu. This substance is

fragrant, having a warm, sweetish taste, and burns with an agreeable odor.
It is used in perfumery and in the manufacture of pastiles, also for flavor-
ing confectionery, as in Tolu lozenges.

303. MvRTUS COMMUNIS—The common myrtle. This plant is supposed to be a na-
tive of western Asia, Imt now grows abundantly in Italy, Spain, and the
south of France. Among the ancients the myrtle was held sacred to Venus
and was a plant of considerable importance, wreaths of it being worn by
the victors of the Olympic; games and other honore<l personages. Various
parts of the plaiit were used in medicine, in cookery, and by the Tuscans
in the preparation of myrtle wine, called vii/rtid<iniun. It is still used in
perfumery, and a highlj' perfumed distillation is made from the flowers.
The fruits are very aromatic and sweet, and are eaten fresh or dried and
used as a condiment.

304. Nandina DOMESTiOA.—A shrub belonging to the family of Iwrberries. It is a
native of China and Japan, where it is extensively cultivated for its fruits.
It is there known as Nandin.

305. Nauolea gambir.—a native of the Malayan Islands, which yields the Gambir,
or Terra Japonica of commerce. This is pr(3pared by boiling the leaves in
water until the decoction thickens, when it is poured into molds, where it

remains until it acquires the consistency of clay; it is then cut into cubes
and thoroughly dried. It is used as a masticatory in combination with the
areca nut and betel leaf, and also for tanning purposes.

300. Neotandra leucantha.—The greenheart, or bibiru tree of British Guiana*
furnishing bibiru bark, which is used medicinally as a tonio and febrifuge,
its properties being due to the presance of an uncrystallizable alkaloid,
also found in the sotds. The seeds are also veuiarkable for containing
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upwards of 50 per cent of starch, which is inade into a kind of bread by
the natives. The timber of this tree is extensively eiiiployed in s'lipbuild-
in^, its great strength and durability rendering it peculiarly well suited for
this pui'pose.

;jl)7. Nepknthes DiSTirxATOuiA.—This pitcher plant is a native o' Ceylon. The
Iiitchers are partly tilled with water before they oi»(mi; hence it was sup-
posed to be produced by some distilling i)rocess.

' In Ceylon the old, tough,
flexible stems are used as willows.

o08. Nephelium lit(JHI.—This sapindaceous tree produces one of tlu; valued indig-
enous fruits of China. There are several varieties; the fruit is round,
about an inch and a half in diameter, with a reddisli-colored, tliin, brittle
shell. When fr(>sh they are filled with a sweet, white, transparent, jelly-
like jmlp. The Chinese are very fond of these fruits and consume large
quantities of them, both in the fresh state and when dried and preserved.

309. Nekium oleander.—This is a well-known plant, often seen m cultivation, and
seemingly a favorite with many. It belongs to a poisonous faniily and is a
dangerous poison, A decoction of its leaves forms a wasli, employed in the
south of Europe to destroy vermin; and its pinvdered wood and bark con-
stitute the basis of an eflficacious rat-poison. Children have died from eating
the flowers, A party of soldiers iu Spain, having meat to roast in cam[»,
procured spits and skewers of the tree, which there attains a large size. The
wood having been stripped of its bark, and brought in contact with the meat,
was productive of fatal consequences, for seven men died out of the twelve
who partook of the meat and the other five were fo'- some time danger-
ously ill.

310. Notel^ea ligustrina.—The Tasmanian ironwood tree. It is of medium growth
and furnishes wood that is extremely hard and dense, and used for mak-
ing sheaves for ships' blocks, and for other articles tliat reiiuire to be of
great strength. The plant belongs to the olive family,

31 1. OciiROMA Lagopus.—A tree that grows about 40 feet high, along the seashores
in the West Indies and Central America, and known as the cork wood.
The wood is soft, spongy, and exceedingly light, and is used as a substitute
for cork, both in stopping bottles and as floats for fishing nets. It is also
known as Balsa.

312. CEnocarpus batava.—A South American palm, which yields a colorless,

sweet-tasted oil, used in Para for adulterating olive oil, being nearly as
good for this purpose as peanut oil, so largely used in Eun^pe. A palatable
but slightly aperient beverage is prepared by triturating the fruits iu water,
and adding sugar and mandiocca flour.

313. Olea europ.ea.—The European olive, which u poimlarly supposed to furnish
all the olive oil of commerce. It is a plant of slow growth and of as slow
decay. It is considered probable that trees at present existing in the Vale
of Gethseniane are those which existed at the commencement of the
Christian era. The oil is derived from the flesh of the fruit, and is pressed
out of the bruised pulp; inferior kinds are from second and third pressings.

The best salad oil is from Leghorn, and is sent in fla«ks surrounded by rush-
work, GallipoU oil is transported in casks, and Lucca in jars. The pick-
ling olives are the unripe fruits depriveil of a portion of their bitterness by
soaking in water iii which lime and wood ashes are sometimes added, and
then bottled in salt and water with aromatics,

314. Ophiocarvon paradoxum.—The snake nut tree of Guiana, so called on
account oi' the curious form of the embryo of the seed, which is spirally

twisted, oo as to closely resemble a coiled-up blacksnake. The fruits are
as large as those of the black walnut, and although they are not known to

possess any medical properties, their singular snake-like form has induced
the Indians to employ them as a.n antidote to the poison of venomous
snakes. The jilant belongs to the order of Sapindaseui.

315. Ophiorhiza mungos.—A plant belonging to the cinchona family, the roots of
which are reputed to cure snake bites. They are intensely bitter, and from
this circumstance they are called earth-galls by the Malays.

310. Ophioxylon serpej^tinum.—A native of the East Indies, where the roots are
used in medicine as a febrifuge and alexipharmic.

317. Opuntia cocHiNELLiFERA,—A native of Mexico, where it is largely cultivated

in what are called the Nopal j)lantations ft»r the breeding of the cochineal

insect. This plant and others are alio grown for a similar purpose iu the
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Canary iKlands and Madeira. Some of those plantations contain fifty thou-
sand plants. Co(ihincal forms the finest carmine scarlet dye, and at least
there are 3,000 tons of it produced yearly, in value worth f2,000 per ton.

318. Opuntia tuna.—This plant is a native of Mexico and South America gener-
ally. It reaches a height of 15 to 20 feet and bears reddish-colored flowers,
followed by pear-sha|)ed fleshy fruits 3 or 3 inches long, and of a rich car-
mine color when ripe. It is cultivated for rearing the cochineal insect.

The fruits are sweet and juicy; sugar has been made from them. The juice
is used i\s a water-color and for coloring confectionery.

319. Oreodaphnr Califounica.—The mountain laurel, or spice bush, of ('alifor-

nia. When bruised it emits a strong, spicy odor, and the Spanish Ameri-
cans use the leaves as a condiment.

330. Orkouoxa OLEKACEA.—The West Indian cabbage palm, which sometimes at-

tains the height of 170 feet, with a straight cylindrical trunk. The semicyl-
indri'.'al portions of the leaf-stalk are formed into cradles for children, or
made into splints for fractures. Their inside skui, peeled ofl while green,
and dried, looks like vellum, and can be written upon. The heart of young
leaves, or cabbage, is boiled as a vegetable or pickled, and the pith affords
sago. Oil is obtained from the fruit.

331. OHMt)SiA DASYCABPA.—This is the West Indian bead tree, or necklace tree,

the seeds of which are roundish, beautifully polished, and of a bright scarlet
color, with a black spot at one end resembling beads, for which they are sub-
stitutes, being made into necklaces, bracelets, or mounted in silver for studs
and buttons. It is a leguminose plant.

333, OsMANTHUS FUAQUANS,—^This plant has long heen cultivated as Olea Fragrans.
The Howers have a fine fragrance, and are used by the Chinese to perfume
t<^a. It a[)pear8 that they consider the leaves also valuable, for they are
fretpiently found in what is expected to be genuine tea,

333, Pachira alba,—A South American tree the inner bark of which furnishes a
strong useful fiber, employed in the manufJicture of ropes and various kinds
of cordage. The petals of the flowera are covered with a soft silky down
which is used for stuffing cushions and pillows,

334. Pandanus utilis,—The screw pine of the Mauritius, where it is largely cul-

tivated for its leaves, which are manufactured into bags or sacks for the
exportation of sugar. They are also used for making other domestic vessels
and for tying purposes.

325. Pappea capensis.—A small tree of the soapberry or sapindaceous familv,
a native of the Cape of Good Hope, where the fruit is known as the wild
plum, from the pulp of which a vinous beverage and excellent vinegar are
prepared, and an eatable, though slightly purgative, oil is extracted from
the seeds. The oil is also strongly recommended for baldness and scalp
affections.

836. Papyrus antiquorum.—The paper-reed of Asia, which yielded the substances
used as paper by the ancient Egyptians. The underground root-stocks
spread horizontitUy under the muddy soil, continuing to throw up stems as
tiiey creep along. The paper was made from thin slices, cut vertically from
the apex to the base of the stem, between its surface and center. The slices

were placed side by side, according to the size required, and then, after
being wetted and bt aten with a wooden instrument imtil smooth, were
pressed and dried in the sun.

837. Paritium elatum.—^The mountain mahoe, a ma^vaceous plant, that furnishes
the beautiful lace-like bark called Cuba bast, imported by nurserymen for
tying their plants. It was at one time only seen as employed in tying
together bundles of genuine Havana cigars. It formsa tree 40 feet or more
in height, and yields a greenish-blue timber, highly prized by cabinet-
makers.

338, Parkia AFRICA^ a,—The African locust tree, producing seeds which the natives
of Soudan roast, and then bruise and allow to ferment in water until they
become jnitrid, when they are carefully washed, pounded into powder, and
made into cakes, which are said to be excellent, though having a very
unpleasant smell. The pulp sun'ounding the seeds is made into a sweet

. farinaceous preparation.
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829, Parkinsoma aculeata.—This leguuiinoud iilarit isciiilecl Jonisiilciu Thorn.
Altlioiigh a native of SoutlRTii Texas and Mexico, it is found in many trop-
ical countries, and i' frequently use<l for making heilges. Indians in Mex-
ico employ it as a fehrifuge ami sudorilic and also as a retiedy for epilepsy.

83i). Parmentiera cereifera.—In the Lstluiuis of Panama this plant is termed
the Candle tree, because its fruits, often 4 feet long, look like yellow can-
dles sus|)ended from tlie hritnches. Tliey have a peculiar. ai)ple-like smell,
and cattle thai partake of the leaves or iruit have the smell communicated
to the beef if killed immediately.

1,31. Passiflora quadrangularis.—The fruit of this plniit is theGranadilla of the
tropics. The jmlp has an agn-caMe thougli ratiier mawkish taste. The
root is said to possess narcotic i)roperties, and is used in the Mauritius as an
emetic.

333. Paullinia sorbilis.—The seeds of this climbing sapiiidaceous ])lant furnish
the famous guarana of the Amazon and its principal tril)ntaries. The ripe
seeds, w^lien thoroughly dried, are pountledinto a tine powder, which made
into dough with water, is formed into cylimhical rolls, from 5 to 8 inches
long, becoming very hard when dry. It is used as a beverage, which is

prepared by grating al)out half ateaspoonful of one of the cakes into about
a teacup of water. It is much used by Brazilian miners, and is considered
a preventive of all manner of diseases. It is also used by travelers, who
supply themselves with it previous to unticrtaking lengthy or fatiguing
journeys. Its active princii)le is identical with theine, of which it contains
a larger quantity than exists in any other known plant, being more than
double that contained in the best black tea.

333. Pavetta borbonica.—This belongs to the quinine family. The roots are bit-

ter, and are employed as a purgative ; the leaves are also used medicinally.

334. Pedilanthus tithymaloides.—This euphorbiaceous plant has an acrid, milky,
bitter juice ; the root is emetic, and the dried branches are used medici-
nally.

335. Pereskia aculeata.—The Barbadoes gooseberry, which belongs to tlie family
Cactacece. It grows about 15 feet in height, and i)roduces yellow-colored,
eatable, and jileasant-tasted fruit, which is used in the West Indies for

making preser\es.

336. Persea gratissima.—The avocado or alligator pear, a common tree in the
West Indies. The fruits are pear-shaped, covered with a br- wnish-green
or i)ur])le skin. They are highly esteemed where gi"own, but strangers

d ) not relish them. They contain a large quantity of firm pulp, possessing

a buttery or marrow-like taste, and are frequently called vegetabk^ marrow.
They are usually efiten with spice, lime-juice, pepper, and salt. An abun-
dance of oil, for burning and for soap-making, may be obtained from the
pulp. The seeds yield a deep, indelible black juice, which is used for mark-
ing linen.

337. Phcenix dactylifera.—The date palm, very extensively grown for its fruit,

which affords the princii)al food for a large portion of the inhabitants of
Africa, Asia, and southern Europe, and likewise of the various domestic
animals—dogs, horses, and camels being alike partial to it. The tree

attains to a great age, and bears annually for two hundred years. The
huts of the pooi-er classes are constructed of the leaves; the fiber surround-
in the bases of their stalks is used for making ropes and coarse cloth; the
stalks are used for the manufacture of baskets, brooms, crates, walking
sticks, etc., and the wood for building substantial houses; the heart of

? young leaves is eaten as a vegetable; the sap alEords an intoxicating bev-

I erage. It may be further mentioned that the date was, probably, the palm

I which supplied the "branches of palm trees" mentioned by St. John
f (xi'.j 13) as having been carried by the people who went to meet Christ on

^ his triumphal entry into Jerusalem, and from which Palm Sunday takes

its name.

838. Phormium tenax.—This plant is called New Zealand flax, or account of the

leaves containin^a large quantity of strong, useful fiber, which is used by
the natives of that country for making strings, ropes, and articles of cloth-

ing. The plant could be grown in this climate, and would no doubt be
largely cultivated if some efficient mode of separating the fiber could be
discovered.

28582 3
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3;}9. PHOTIXTA JAPONICA.—TJie Japanese Me<llnr. or Cliinese Lo-quat. It bears a
small oval fruit of an orange color wlicn ripe, having a pleasant subacid
fiavor. It stands ordinary winters in tiiis climate, and forms a fine ever-
green, medium-sized tree.

810. PilvsosTiGMA VENENOSJM.—A strong leguminous plant, tlie seeds of which
are highly poisonous, and are employed by the natives of Old Calabar as
an ordeal. Persons sus|)ected of witchcraft or otiier crimes are compelled
to eat tiiem until they vomit or die, the former l)eing regarded as proof of
innocence, and tiie latter of guilt. Recently the s. eds have been found
to act powerfully in diseases of the eye.

;] 11. Phvtelicphas mackocarpa. — Tiie vegetable ivory [)lant, a native of the north-
ern parts of S(juth Aiuerica. The fruit consists of a collection of six or
seven drupes; each contains from six to nim- seeds, the vegetable ivory of
commerce. The seeds at first contain a clear, insipid liquid; afterwards
it becomes milky and sweet, and changes by degrees until it becomes iiard

as ivory. Animals eat the fruit in its youn^ green state; a s.veet oily pulp
incloses the seeds, and is collected and sold m the markets under the name
of I'ipa de Jagua. Vegetable ivory may be distinguished from animal
ivory by means of sulphuric acid, which gives a bright red color with the
vegetable ivory, but none with the animal ivory.

342. PicniASMA excelsa.—This yields the bitter wood known as Jamaica Quassia.
The tree is common in Jamaica, where it attains the height of 50 feet. The
wood is of a whitish or yellow color, and has an intensely bitter taste.

Although it is used as a medicine in cases of weak digestion, it acrs as a
narcotic poison on some animals, and the tincture is used as fly poison.
Cups made of this wood, when filled with water and allowed to remain for
som« time, will impart tonic pro|)erties to the water.

343. PiNOKNEYA PUBEXS.—This cinchonaceous plant is a native of the Southern
States and has a reputation as an antiperiodic. I*^ is stated that incom-
plete examinations have detected cinchoniae in the bark. It has been used
successfully as a substitute for quinine. A thorough examination of this
plant seems desirable so that its exact medical value may be ascertained.

344. PiPKR BETEL.—This plart belongs to the Piperacece. Immense quantities of
the leaves of this plant are chewed by the Malays. It tinges the saliva a
bright red and acts as a jiowerful stimulant to the digestive organs and sal-

ivary glands; when swallowed it causes giddiness and other unpleasant
symptoms in persons unaccustomed to its use.

345. Piper nigrum.—This twining shrub yields the pepper of commerce. It is cul-
tivated in the East and \Vest Indies, Java, etc., the Malabar being held in

the highest esteem. The fruit when ripe is of a red color, but it is gathered
before being fully ripe and dried in the sun, when it becomes black and
shriveled. White pepper is the same fruit with the skin removed. When
analyzed, pepper is found to contain a hot acrid resin and a volatile oil, as
well as a crystalline substance called piperin, which has been recom-
mended as a substitri.3 for quinine.

346. PiSTACiA lentiscus.—lite mastic tree, a native of southern Europe, northern
Africa, and western Asia. Mastic is the resin of the tree and is obtained
by making transverse incisions in the bark, from which it exudes in drops
and hardens into small semitransparent tears. It is consumed in large
quantities by the Turks for chewing to strengthen the gums and sweeten
the breath. It is also used for varnishing.

347. PlSTACiA terebinthus.—The Cyprus turpentine tree. The turpentine flows
from incisions made in the trunk and soon becomes thick and tenacious,
and ultimately hardens. Galls gathered from this tree are used for tanning
purposes, one of the varieties of morocco leather being tanned with them.

348. PiSTACiA VERA.—The pistacia tree, which yields the eatable pistachio nuts. It

is a native of western Asia. The nuts are greatly eaten by the Turks and
Greeks, as well as in the south of Europe, either simply dried like almonds
or made into articles of confectionery.

olO. Pithecolobium saman.—This leguminous plant yields eatable pods, which are
fed to cattle in Brazil. Some Mexican species prepuce pods that are boiled
and eaten, and certain portions contain saponaceous properties. The pods
are sometimes called Manilla tamarinds. The leaves of this tree fold closely
up at night, so that they do not prevent the radiation of heat from the sur-
face of the ground, and dew is therefore deposited underneath its branches.
The grass on the surface of the ground underneath this tree being thus wet
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with de\y. while tint undorothor trees is found to be dry. has given it tlie
riiune of ruiii tree, under the suit|)<.>itioii tiiat tlie leaves (Iropped water
(hirint; tlie niglit.

PiTTosi'OKU.M UNi>Li.ATUM.—A phuit froni New Zealand, which reaelies a con-
siderable size, and furnishes a wood similar to boxwood. The liowers are
very fragrant.

Plaoi.vnthus bktcunts.—The inner bu k of the young branches of this plant
yields a very line lii)er, sonietimos calli'd New Zealand cotton, thougli more
like flax than cotton; it is the Akaroa of the New Zealanders. In Tasma-
nia it bears the name of Currajong. Good cordage and twine for tishing
nets are made from this tiber. A superior paper pulp is prepared from the
wood; it is also employed in making handles to baskets, rims for sieves, and
hooi»s for barrels.

Platonia insignis.—A Brazilian tree which bears a fruit known in that
count'y as Pacoury-uva. The pulp of this fruit is semiacid. very delicious,
and is employed in making preserves. The seeds embedded in this pidp
have the ilavor of almonds.

Plumbago scandens.—The root of this plant is called Herbe du Diable in San
Domingo; it is arrid in the highest <legree, and is a most energetic blister-
ing agent when iresh.

Plumieria alba.—A South American plant. The flowers are used in per-
fumery, and /urnish the scent known as Frangipane or Frangipani. In
Jamaica the plant is known as red jasmine.

PoaosTEMON PATCHOULY.—This plant affords the celebrated patchouli per-
fume. The peculiar odor of patchouli is disagreeable to some, but is very
{)opular with many persons. The odoriferous part of the plant is the
eaves and young tops, which yield a volatile oil by distillation, from which
an essence is prepared; satchets of patchouli are madeot coarsely powdereil
leaves. Genuine Indian shawls and Indian ink .were formerly distin-
guished by their odor of this perfume, but the test does not now hold good.
Ill effects, such as loss of sleep, nervous attacks, etc., have been ascribed
to its extensive use.

PONGAMIA GLABRA.—Some years ago this tree was recommended as suitable
for avenue-planting in the south of France. In India an oil called poonga
is exp essed from the seeds, which is much used for mixing with lamp oil.

It is of a deep yellow color, and is fluid at temperatures above 60 F., but
below that it becomes solid.

PoRTLANDLA ORANDIFLORA—This plant belongs to the cinchonaceous family,
and is said to possess properties similar to those of the true cinchona. The
bark is exceedingly bitter.

PsiDiUM CATTLEYANUM.—This is the purple guava from China. The fruits are
tilled with juicy, pale flesh, of a very agreeable acid-sweet ilavor.

PSIDIUM PYRIFERUM.—The West Indian guava, a well-known fruit in the
tropics, but only known here in the shape of guava jelly. The wood of
the tree has a fine, close grain, and has bei-n experiiuented with as a sub-

stitute for boxwood for engraving [)urposes. but it is too soft to stand the
pressure of printing.

PSYCHOTRIA LEUCANTHA.—A plant belonging to the cinchona family. Emetic
properties are assigned to the roots, wdiich are also used in dyeing. Native
of Peru.

Pterocarpus marsupium.—This tree affords gum-kino, which is obtained by
making incisions in the bark, from which the juice exudes and hardens
into a brittle mass, easily broken into small angular, shining fiagments of

a bright ruby color. It is highly astringent. The wood is hard and valua-
ble for manufacturing purposes.

PuNiCA ORANATUM.—The pomegranate, a native of northern Africa and west-

ern Asia. The fruit is valued in warm countries on account of its deli-

cious cooling and refreshing pulp. Numerous varieties are grown, some
being sweet and vinous, and others acid or of a bitter, stringent taste; the

color also varies from light to dark red. The bark of the root abounds
in a peculiar princii)le called puniein. This bark appears to have been
known to the ancients, and used by them as a vermifuge, and is still used
in Hindostan as a specific against tapeworm. The rind of the fruit of the

bitter varieties contains a large amount of tannin, and is used for tanning
morocco leather. The flowers yield a red dye.
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3(33. Quassia AMAH.V.—The wood of this plant furiiishes Surinam quassia. It is

destitute of smell, but has an intensely bitter taste, and is used as a tonic.

The root has also reputed medicinal value, as also have the flowers.

304. QuiLLAJA SAroNAKiA.—The Quillai or Cully of the Chilians. Its bark is called

soap-bark, and is rou<>'h and dark-colored externally, but internally consists

of nuiixerous regular whitish or yellowish layers, and contains a large

quantity of carbonate of lime and other mineral matters. It is also rich in

saponine, and is used for washing clothes; 3 ounces of the bark is sufficient

to wash a dress. It also removes all spots or stains, and imparts a fine

lust(n- to wool; when powdered and rubbed between the hands in water, it

makes a foam like soap. It is to be found in commerce.
;>8"). Randia aculeata.—A small tree native of the West Indies, also found in

southern Florida. In the West Indies the fruit is used for producing a blue
dye, and medicinal properties ai*e assigiied to the bark.

306. Rai'HIA TCEDUiERA.—The Jupati j)alm. The leaf-stalks of this plant are used
by the natives of the Amazon for a variety of purposes, such as construct-
ing inside walls, making boxes and baskets, etc. R. vinifera, the Bamboo
psdm, is similarly used by the Africans, who also make a very pliable cloth
of the undeveloped leaves. Palm wine is one of the products of the genus.

367. Ravenala madagascariensis.—This plant is called the Travele 's tree, prob-
ably on account of the water which is stored up in the large cup-like slieaths

of the leaf-stalks, and which is sought for by travelers to allay their thirst.

The broad lea. es are used in Madagascar as thatch to cover their houses.
The seeds are edible, and the blue, pulpy aril surrounding them yields an
essential oil.

3C8. Rhafis flabelliformis.—The ground rattan palm. This is supposed to

yield the walking-canes known as rattan, which is doubted. It is a native
of southern China, and is also found in Japan, whei'e it is known by the
name of Kwanwortsik.

3G9. Rhizophora mangle.—This plant is known as the mangrove, possibly becausei

no man can live in the swampy groves that are covered with it in trop-
ical countries. The seeds germinate, or form roots before they quit the
parent tree, and drop into the mud as young trees. The old plants send out
aerial roots into the water, upon which the moUusca ac'here, and as the tide

recedes they are seen clinging to the shoots, verifying the statements of
old travelers that they had seen oysters growing on trees. All parts of this

tree contain tannin. Tlie bark yields dyes, and in the West Indies the
leaves are used for poulticing wounds. The fruit is edible; a coarse, brittle

salt is extracted from the roots, and in the Philippines the bark is used as
a febrifuge.

370. ROTTLERA TINCTORIA.—This plant belongs to the order Euphorbiacece, and
reaches the size of a small tree in the Indian Ar.ihipelago and southern
Australia. From the surface of the trilobed capsules of this plant, which
are about the size of peas, a red, mealy powder is obtained, well known in
India as kamala, and which is used by Hindoo silk-dyers, who obtain from
it a deep, bright, durable oi'ange or flanie color of great beauty. This is

obtained by boiling the powder in a solution of carbonate of soda. When
the capsules are ripe the red powder is bi'ushed oflf and collected for sale,

no other preparation l)eing necessary to preserve it. It is also used medici-
nally as an anthelmintic and has been successfully used in cases of tape-
worm. A solution removes freckles and pistules and eruptions on the skm.

871. RuELLiA iNDKSKvncA.—This small bush is extensively cultivated in China for
the preparation of a blue coloring-matter of the nature of indigo. The
pigment is prepared from the entire plant by a process similar to that em-
ployed in procui'ing the common indigo. It is sold in China in a pasty
state. The wiiter in which the plant is steeped is mixed with lime and
rapidly agitateil, when the coloring deposits at the bottom of the vessel.

873. Sabal adansoni.—This dwarf palm is a native of the Southern States. The
leaves are made into fans, and the soft interior of the stem is edible.

373. -SabaIj umhraoulifera.—Thin is a West Indian palm; the leaves are used for
various purposes, such as making mats, huts, etc.

874. Sacoharum opficinarum.—The sugar cane. Where the sugar cane was first

cultivated is unknown, but it is supposed to have been in tlie East Indies,
for tlie Venetians imported it from thence by the Red Sea prior to tlie year
1148. It is supposed to have been introduced into the islands of Sicily, Crete,

875. Sag

376. Sag

877. Sai

878. Sai>

879. Sai

880. Sai

881. Sai

883. Sa

883. Sa

884. Sa

885. Sc
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Rliodfts, and Cyprus by the Saracens, as abundance of suti^ar was made in

these islands previous to tlie discovery of the West Indies in 14:92 by the
Spaniards, and the East Indies and Brazil by tlie Portuguese in 1497 and 1560.

It was cultivated afterwai'ds in Spain, in Valentia, Granada, and Murcia
by the Moors. In the fifteenth century it was introduced into the Canary
Islands by the Spaniards and to Madeira by tlie Portuguese, and thence to
the West India Islands and to Brazil. TheDulcli began to make sugar in

the island of St. Tliomas in tlie year 1610 ami in Jamaica in 1644. Its cul-

ture has since become geiiei-al in warm cliuiates and its use universal.

875. Saguerus saccharifer.—The arenga palm, which is of great value to the
Malays. The black horsehair like liuer surrounding its leaf-stalks is made
into cordage: a large amount of toddy or palm wine is obtained by cutting
off the flower spikes, which, when inspissated, affords su^ar, and when fer-

mented a capital vinegar. Consideraljle quantities of inferior sago and sev-

eral other products of minor importance are derived from this palm.

876. Sagus rumphii.—This palm produces the sago of commeri-e, which is prepared
from the soft inner portion of the trunk. It is obtained by cutting the
trunk into small pieces, wliich are split and the soft substance scooped out
and pounded in water till the starchy sul)stance separates and settles. This
is sago meal; but before being exported it is made into what is termed
?earl sago. This is a Chinese proces, principally carried ou at Singapore,
he meal is washed, strained, and spread out to dry; it is then broken up,

pounded, and sifted until it is of a regular size. Small quantities being
then placed in bags, these are shaken about until it becomes granulated or
pearled.

877. SalvadorA persica.—This is supposed to be the plant that produced the
mustard seed spoken of in the Scriptures.

878. Sandoricum indicum.—A tropical tree, sometimes called the Indian sandal
ti'ee, which produces a fruit like an apple, of agreeable acid tlavor. The
root of the tree has some medicinal value.

879. Sanseviera guineensis.—Called the African bowst'-ing hemp, from the fibers

of the leaves being used for bowstrings.

880. SantalUiM album.—This tree yields the true sandalwood of India. This fra-

grant wood is in two colors, ])rocured from the same tree; the yellow-colored
wood is from the heart and the white-colored from the e.;';erior, the latter

not so fragrant. The Chinese manufacture it into musical instruments,
small cabinets, boxes, and similar articles, which are insect proof. From
shavings of the wood an essential oil is distilled, which is used in per-

fumery.

881. Sapindus saponaria.—The soapberry tree. The fruit of this plant is about
the size of a iarge gooseberry, the outer covering or shell of wJiich contains

a saponaceous principle in sufficient abundaiu'c to produce a latner with
water and is used as a substitute for soa]). The seeds are hard, black, and
round, and are used for making rosaries and necklaces, and at one time
were covered for button"J}. Oil is also extracted from the seeds and is known
as soap oil.

883. Sapium INDICUM.—A widely distributed Asiatic tree which yields an acrid,

milky juice, which, as also the leaves of the plant, furiiishes a kind of dye.

The fruit in its green state is a<nd, and is eaten as a condiment in Borneo.

883. Sapota achras.—The fruit of i;his plant is known in the West Indies as the
sapodilla plum. It is higr.dy esteemed by the inhabitant^; the bark of the
tree is astringent and febrirugal; the seeds are aperient and diuretic.

884. Sapota mullerl—The bully or balatatree of Ih-itish Guiana, which furnishes

a gum somewhat intermediat-^ betwe'u India nil)l)er and gntta-pei'cha,

being nearly as elastic as the first without the brittleness anri friability of

ti 3 latter, and lequiring a high temperature to melt or soften it.

885. ScHl.vii • MOLLE.—The root of this |)lant is used medicinally and the resir. that

exideii from the tree is employed to astringe the gums. Tl.e leaves are so

fllUd with resinous fluid that when they are immersed in water it is ex-

pelled with such violence as to have the api>earance of spontaneous motion
in consequence of the recoil. The fruits are of the size of pe])per corns and
are warm to the taste. The pulp surrounding the seeds is ma<le into a kind

of beverage by the Mexican Indians. The plant is sometimes called Mexi-
can pepper.
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;J86. SnioTiA spr.cios.v—A small treo of South Africa called Bocrboom at the Cape
of Giio'l Hope. The seeds or heans are cooked and eaten as food. The
bark is used for tanning- purpose's and as an astringent in medicine.

:J87. Srafokthia kiiEoaxs.—Tliis jialm is a native of the northern part of Australia,

where it is utili< mI by the natives. The seeds have agranular fibrous rind,

and are spotted and marked like a nutmeg.

:>SS. Selagin'ella lepidophylla.—This sjt'cies of club moss is found in southern
California, and has reni;uk;il)le hygronietnL- qualities. Its natural growth
is in circular roseate form, and fully expanded when the air is moist, but
rolling up like a ball when it becomes dry. It remains green and acts in

tiiis peculiar manner for a long time after being gatliered. Of late years
numbers have been distributed throughout the country under the names of
" R )se of Jericho" and "Resurrection Plant." This is, however, quite dis-

tinct from the true Rose Of Jericho, Anaxtatica hierochuntina, a native of
th(! Mediterranean region, from Syria to Algeria. This plant, when grow-
ing and in flower, has branches spread rigidly, but when the seed ripens
the leaves wither, and the wliole plant becomes dry. each little branch
curling inward until the plant appears like a small ball; it soon becomes
loosened from the soil, and is carried by the winds over the dry plains, and
is often blown into the sea, Avhere it at once expands. It retains this

property of exp uuling when moistened for at least ten years.

:; i9. Semecarpus anacardium.—The marking nut tree of India. Tlie thick, fleshy
receptacle bearing the fruit is of a yellow color when ri|)e, and is roasted
and eaten. The unripe fruit is employed in making a kind of ink. The
hard shell of tiie fruit is permeated by a corrosive juice, which is used on
external bruises and for destroying warts. The j nice. \ 'en mixed with
quick-lime, is used to mark cotton or linen with an indelible mark. When
dry it forms a dark varnish, and among otlier purposes it is employed,
mixed with \Mg\\ and tar, in the calking of ships. The seeds, called
Malacca beans, or marsh nuts, are eaten, and are said ^o stimulate the
mental powers, and especially the memory; and finally they furnish an oil

used in painting.

oOD. Serissa FGiiTiDA.—A cinclionaceous shrub, having strong astringent properties.

The roots are employed in cases of diarrhea, also in ophthalmia and
certain forms of ulcers. It is a native of Japan and China.

ijOl. Smouea robusta.—This tree produces the Saul wood of India, which has a
very high reputation, and is extensively employed for all en '^ineering pur-

p:)ses where great strength and toughness are I'equisite. It is stronger and
much heavier than teak. An oil is obtained from the seeds, and a resin

similar to Dammar resin is likewise obtained from the tree.

:)92. SiDA PULCHELLA.—A plant of the mallow family; the bark contains fibrous
tissues available for tlie manufacture of cordage. The root of • itcnta is

esteemed by the Hindoos as a medicine, and particularly as a r ;?' >dy f(ir

snake bites. The light wood of these species is used to make roei.-v sticks.

•VS-j. SimABA cedron.—A native of New Grenada, where it attains the : ;i vif a
small tree, and bears a large fruit containing one seed; this seed, \.hich
looks like a blanched almond, is known in commerce as the cedron. As a
remedy for snake bites it has been known from time immemorial in New
Grenada. It is mentioned in the books of the seventeenth century. Recently
it has obtained a reputation as a febrifuge, but its value as an antidote to tlie

bites of snakes and scorpions is universally believed, and the inhabitants
carry a seed with th(nn in all tlieir journeyings; if they happen to be bitten
by any venomous reptile they soivape about two grains of the seed in brandy
or water and apply it to the wound, at the same time taking a like dose
internally. This neuti'ali/.es the most dangerous poisons.

394. SiMARUBA OFFICINALIS.—This tree yields the drug known as Simaruba bark,
which is, strictly speaking, the rind of the root. It is a bitter tonic. It is

known in the West Indies as the mountain damson.
395, SiPUONiA ELASTICA.—The South American rubber iilant, from which a great

portion of the caoutchouc of commerce is ol)tained. There are several
species of siphcmia wliich, emially with the ai)ove, furnish the India
rubber exported from Para. Tlio caoutchouc exists in the tree in the form
of a thin, white milk, which oxudes from incisions made in the trunk, and
is poured over molds, which were formerly shaped like jars, bottles, or
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slioes, hence often called bottle rubber. As it dries, the coatings of milky
juice are repeated until the required thickness is obtained, and the clay
mold removed. It belongs to the extensive family Euphorbiaceve.

396. Smilax medioa.—This plant yields Mexican sarsaparilla, so called to distin-

guish it from the many other kinds of this drug. The plant is a cliiuber,
similar to the siuilax of oiu- woods.

397. Spondias mombin.—This yields an entable fruit caiied hog plum in the West
III, lies. The taste is said tu be peculiar, and not very agreeable tostrrngers.
It is chiefly used to fatten swine. The fruit is laxative, the leaves as-
tringent, and the seeds possess poisonous qualities. The flower buds are
used as a sweetmeat with sugar.

398. Strelitzia reoina.—A plant of the Musa or banana family. The flowers are
very beautiful for the genus. It is a native of the Cape of Good Hope.
The seeds are gathered and eaten by the Kaffiis.

399. Stuychnos nux vomica.—This is a native of the Coromandel coast and
Cochin-China. It bears an orange-like fruit, containing seeds that have
an intensely bitter taste, owing to the presence of two most energetic poi-

sons, strychnine SloA brucine. The pulp surrounding tlie seeds is said to be
harmless, and greedily eaten by birds. The wood of the j)lant is hard and
bitter, and possesses similar properties to the seeds, but in a less degree. It

is used in India in intermittent fevers and in cases of snake I dtes. IS. tiente
is a Java shrub, the juice of which is used in poisoning ariows. S. toxi'

fera yields a frightful poison called Ou/ari or Wourari, employed by tlie

natives of Guiana. This is considered to be the most potent sedatiVe in
o^ nature. Several species of Stryduios are considered infallible remedies for

snake bites; hence are known as snakewood. S.pseudo-quina, a native of
Brazil, yields Col'iache bark, which is much vised in that country in cases of
fever, and is considered equal to quinine in value. It does not coiilain
strychnine, and its fruits arj edible. S. potatorum furnishes seeds known
in India as clearing-nuts, on accoimt of their use in clearing mu idy water.
St. Ignatius beans are supposed 1 > be yielded by a species of Strychnos,
from the quantity of strychnine contained in the seeds.

400. SwiETENiA MAHAGONI.—This South American plant furnishes the tiniber
known in commerce as mahogany. The bark is considered a febrifuge,
and the seeds prepared with oil were used by the ancient Aztecs as a cos-
metic. The timber is well known, and much used in the manufacture of
furniture.

401. Tacca pinnatifida.—This is sometimes called South Sea arrowroot. The
tubers contain a great amount of starch, which is obtained by rasping
them and macerating four or five days in water, when the fecula separates
in the same manner as sago. It is largely used as an article of diet

throughout the tropics, and is a favorite ingredient for puddings and cakes.

403. TamaHINDUS indica.—The tamarind tree. There are two varieties of this

siiecies, The Eas' Indian variety has long pods, with six to twelve seeds.

Tlie variety cultivated in the West Indies has shorter pods, containing one
to four seeds. Tamarinds owe their grateful acidity to the presence of
citric, tartaric, and other vegetable acids. The pulp mixed with salt is

used for a liniment by the Creoles of the Mauritius. Every part of the
plant has had medicinal virtues ascribed to it. Fish pickled with tama-
rinds are considered a great delicacv. It is said that the acid moisture
exhaled by the leaves injures the cloth of tents that remain under them
for any length of time. It is also considered unsafe to sleep imder tiie

trees.

403. Tanqhinia venenifera.—This plant is a native of Madagascar, and of the
family Apocynaceoi. Formerh', when the custom of trial by ordeal was
more j)revalent than now, the.seeds of this plant were in great repute, and
unlimited conttdence was placed in the jioi.sonous seeds as a detector of
guilt. The seeds were pounded, and a small piece sw-allowed by each per-

son to be tried; those in whom it caused vomiting were allowed to escape,
but when it was retained in the stomach, it would quickly prove fatal, and
their guilt was thus held to bo proven.

404. Tasmannia ahomatica.—The bark of this y>lant possesses aromatic qualities,

closely resembling Winter's bark. The sumll black frvuts are used as a
substitute for pepper.
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405. Tectona grandis.—The teak tree. Teak wood has been extensively employed
for shipbuilding in the construction of merchant vessels and ships of war;
its great strength and durability, the fa( ility with which it can be worked,
and its freedom from injury by fungi, i endering it peculiarly suitable for
these purposes. It is a native of the El st India Islands, and belongs to the
order Verbenacece.

406. Tek-MINalta catappa.—Theastringentfi'uitsof this tropical plant are employed
for tanning and dyeing, and are sometimes met with in commerce under
the name of myrobalans, and used by calico printers for the pi'oduction of
a permanent black. The seeds are like almonds in shape and whiteness,
but, although palatable, have a peculiar flavor.

407. Tetranthera laurifolia.—This plant is widely dispersed over ti'opical Asia
and the islands of the Eastern Archipelago. Its leaves and young branches
abound in a viscid juice, and in Cochin-China the natives bruise and mace-
rate them until this becomes glutinous, when it is used for mixing with
plaster, to thicken and render it more adhesive and dui-able. Its fruits

yield a solid fat, used for making candles, although it has a most disagree-
able odor.

408. TuEA viRiDls.—This is the China tea plant, whose native country is undeter-
mined. All kinds and grades of the teas of commerce are made frojn
this species, although probably it has some varieties. Black and gre«;n

teaa are the result of different modes of preparation; very much of the
green, however, is artificial'y colored to suit the foreign trade. The finest

teas do not reach this country; they will not bear a sea voyage, and ai'e

used only by the wealthy classes in China and Russia. The active princi-
ples of the leaves are theine and a volatile oil, to which latter the flavor and
odor are due. So far as climate is concerned for the existence of the tea
plant in the United States, it will stand in the open air without injury
from Virginia southwards. A zero frost will not kill it. But with regard
to its ]iroduction as a profitable crop, the rainfall in no portion of the States
is suflicient to warrant any attempt to cultivate the plant for commercial
purposes. But this does not prevent its culture as a domestic article, and
many hundreds of families thus prepare all the tea they require, from
plants it may ho from the pleasure ground or lawn, where the plant forms
one of the best ornaments.

409. Theobroma CACAO.—This plant produces the well-known cacao, or chocolate,
and is very extensively cultivated in South America and the West India
Islands. The fruit, which is about 8 to 10 inches in length by 3 to 5 in

breadth,contains l)etween fifty and a hundred seeds, and from these the cacao
is prepared. As an article of food it contains a large amount of nutritive
matter, about 50 per cent being fat. It contains a peculiar principle,

which is called theobromine.

410. Theophrasta jussi.ei.—A native of St. Domingo, where it is sometimes
called Le petit Coca. The fruit is succulent, and bread is made from the
seeds.

411. Thespesia populnea.—a tropical tree, belonging to the mallow family. The
inner bark of the young branches yields a tough fiber, fit for cordage, and
used in Demerarafor making colTe'e bags, and the finer pieces of it for cigar
envelopes. The wood is considered almost indestructible under water, and
its hardness and durability render it valuable for various purjioses. The
flower buds and unripe fruits yield a viscid yellow juice, useful as a dye,
and a thick, deep, red-colored oil is expressed from the seeds.

412. Thevetia neriifolia.—-This shrubby plant is common in the West Indies
and in many psirts of Central America. Its bark abounds in a poisonous
milky juice, and is said to possess powerful properties. A clear, briglit,

yellow-colored oil, called Exile oil, is obtained, by expression, from the
seeds.

411

413.

414.

Thrtnax aroe\tea.—This beautiful palm is called the Silver Thatch palm
of Jamaica, and is said to yield the leaves so extensively used in the manu-
facture of hats, baskets, and other articles. It is also a native of Panama,
where it is called the broom palm, its leaves being there made into brooms.

TiLLANDSiA zebrina.—A South American plant of the pineapple familj^; the
bottle-like cavity at the base of the leaves will sometimes contain a pint or

more of water, and has frequently furnished a grateful driuk to thirsty

travulery.
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415. TiNOSPORA CORDIPOLIA.—A climbing plant, so tenacious of life that when
the stem is cut across or broken, a rootlet is sfteedily stit down from above,
which continues to grow until it reaches the ground. A bitter principle,
calumhine, pervades the plant. An extract called galuncha is in-epared
from it, considered to be a specific for the bites of posionous insects and for
ulcers. The young shoots are used as emetics.

416. Triphasia TRIPOLIATA.—A Chinese shnib, with fruit about the size of hazel-
nuts, red-skinned, and of an agreeable sweet taste: when gretn, they have
a strong flavor of turpentine, and the pulp is very sticky. They are also
preserved whole in sirup, and are sometimes called limeberries.

417. Tristania nerifolia.—a myrtaceous plant from Australia, called the tur-
pentine tree, owing to its furnishing a fluid resembling that product.

418. Urceola elastica.—A plant belonging to the Apoci/naeece, a native of the
islands of Borneo and Sumatra, where its milky juice, collected by making
incisions in its soft, thick, rugged bark, or by cutting the trunk into junks,
forms one of the kinds of caoutchouc called juitawan, but it is inferior to

the South American, chiefly owing to want of care in its preparation, the
milky juice being simply coagulated by mixing with salt water, instead of
being gradually inspissjited in layers on a mold. The fruit contains a pulp
which is much eaten by the natives.

419. Urena lobata.—A malvaceous plant, possessing mucilaginous properties, for

which it is used medicinally. The bark affords an abundance of fiber, i-e-

sembling jute rather than flax or hemp.

420. Uvaria odoratissima.—An Indian plant which is supposed to yield the essen-
tial oil called Ylang-Ylang, or Alan-gilan. This oil is obtained by distillation

from the flowers, and is highly esteemed by perfumers, having an exquisite
odor partaking of the jasmine and lilac.

421. Vangueria EDULis.—A cinchonaceous plant, the fruits of which are eaten in

Madagascai" under the name of Voa-vanga. The leaves are used in medi-
cine.

423. Vanilla planipolia.—Tlie vanilla plant, which belongs to the orchid family.
The fruit is used by confectioners and others for ttiuoring creams, liquors,

and chocolates. There are several species, but this gives tlie finest fruit. It

is a climbing orchid, and is allowed to climb on trees when cultivated forits

fruit. In Mexico, from whence is procured a large portion of the fruit, it

is cultivated in certain favorable localities near the Gulf coast, where the
climate is warm. Much of the value of the bean depends upon the process
of its preparation for the market. In Mexico, where much care is given to

this process, the pods are gathered before they are fully riije and placed in

a heap, under protection from the weather, until they begin to shrivel, when
they are submitted to a sweating process by wrapping them in blankets in-

closed in tight l)ox«>9; afterwards they are exposed to the sun. They are
then tied into bundles or small bales, which are first wrapped in woolen
blankets, then in a coating of banana leaves first sprinkled with water, then
placed in an oven heated up to about 140' F. Here they remain for twenty-
tour to forty-eight hours, according to the size of the pods, the largest re-

quiring th«» longest time. After tliis heating they are exposed to the sun
daily for fifty or sixty days, until they are thoroughly dried and ready for

the market.

423. Vatkria indica.—This plant yields a useful gum resin, called Indian copal,

l)iney varnish, white dammar, or gumanine. The resin is pnxjured by cut-

ting a notcli in tlie tree, so that the juice may flow out and become hardened.
It is used as a varnish for pictures, carriages, etc. On the Malabar coast it

is manufactiu'ed into candles, which burn wHh a clear light and an agree-
able fragrance. The Portuguese employ this resin instead of incense. Orna-
ments are fashioned from it under tlie name ttf ambei'. It is also employed
in medicine.

434. Weinmannia racemosa.—A New Zealand tree called Towhia by the natives
of that country. Its bark is used for tanning purposes, and as a red and
brown dye, which give fast colors upon cotton fabrics.

436. Wriohtia tinctoria.—^The leaves of tiiis plant furnish an inferior kind of in-

digo. The wood is beautifully white, close-grained, and ivory-like, and is

niuch used for making Indian toys.

426. Xanthorrhcea arborea.—The grass gum tree of Australia, also called black
boy. This is a liliaceous plant, which protluces a long flower-stalk, bear-

ing at the top an unmense cylindrical flower-spike, and when the short

28682 4
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black stem is denuded of leaves, the plants look very like black men hold-
ing speaT.'S. The leaves afford good fotlder for cattle, and the tender white
center 13 used as a vegetable. A fragrant resin, called acaroid resin, is ob-
tained from it.

427. XlMENiA AMERICANA.—A Small tree, found in many warm regions; among
others in southern Florida. In Brazil it is called the Native Plum on
account of its small yellow fruits, which have a subacid and somewhat
astringent aromatic taste. Tuv. .voodis odoriferous and is used in the West
Indies as a substitute for sandalwood.

428. YrccA alcefolia.—The yucca leaves afford a good fiber, and some southern
species are known as be((i's grass. The root stems also furnish a starchy
matter, which has been rendered useful in the manufacture of starch.

421.. Za:mia furfuracea.—This plant belongs to the order Cycndeacece, and is

grown to some extent for the starcliy matter contained in the stem, wliich
is collected and used as arrowroot; but it is not the ti-ue arrowroot, that
being produced by a species of Maranta.

4o0. Zamia integrifolia.—The coontie plant of Florida. The large succulent
roots afford a quantity of arrowroot, said to be equal to the l)est of that
from Bermuda. The fiaiit has a coating of an orange-colored pulp, which
is said to form a rich edible food. It was from the roots of this plant that
tlie Seminoles of Florida obtained their white meal.

431. Zingiber officinale.—This plant is cultivated in most warm countries for
tlie sake of its rhizomes, wliich furnish the spice called ginger . It is pre-
pared by digging up the roots when a year old, scraping them, and drying
them in the sun. Ginger, when broken across, shows a number of little

fibers embedded in floury tissue. Its hot pungent taste is due to a volatile
oil. It also contiiins starch and yellow coloring matter. Ginger is used
for various medicinal purposes, and in many ways as a condiment, and in
the preparation of cordials and so-called teas.



old-

hite

ob-

ong
on

•hat

r'est

lern

chy

1 is

lich

;hat

lent

;hat

lich

;hat

for
pre-

•ing

ittle

itile

sed
I in




