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PREFACE,

Tae ohject of this series ie to hring inte one focna the
leading features and present position of the most im-
portant industries of the kingdom, so as to enable the
general reader to comprehend the enormous develop-
ment that has taken place within the last twenty or
thirty years. It is ovident that the great increase in
education throughout the couniry has tended largely
to foster a simultaneous interest in technicel Imow-
Jedge, an evinved by the spread of Art and Bedenoce
Hchools, Trade Muaseurms, Inbernational Fxhibitions,
&e.; and this fact ia borns out by a perunesl of the
daily papers, in which the prominence given to every
improvernent in frade or machinery attests the desire
of the reading public to know more about these
mattera, Here, however, the dificulty commencea, for
the only means of acquiring this information are from
handbocks to the various manufactures (which are
usually too minmte in detail for gemeral imstroction),
from trede journels, and the reports of secientific
pocietien ; and to obtain end systematize thess scattersd
details is & labour end a tex upon time and patience
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which comparatively few persons care to surmount.
In theee volumes all these fects are gathered together
snd presented in es readable & form ss is compatible
with accuracy and o freedom from seperficiality ; and
thongh they do not lay claim to being a technical
guide to each industry, the names of the oontributors
are a sufficient goarantee that they are a reliable and
standard work of refercmee. OGrent stress is laid on
the progressive developments of the menufactures, and
the varions applications to them of the collatersl arte
and sciences ; the history of eech is truly given, while
present processes and recent inventions are smoeinotly
duscribed,
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BALT.
Br 1. I. Mawmey, M.A.

Hart, one of the most fmportant of British minsrals,
is kmown chemically aa chloride of sedium, its fwo con-
stituents being united in the proportion of thirty-six
perta by weight of chlorine to wenty-four of the metal
of seodium. If s piece of the latter be heated and
plunged inte s bottle containing chlorime, it burns
vividly, unites with the chlorine in the above-men-
tioned proportions, snd forms chloride of sodinm,
which may be made artificielly by adding muriatic
ncid. Balt crystallizes in colourless transparent cubes,
which are anhydrons, soluble in ahout thres parts of
cold water, and soarcely more soluble in boiling water.
A satursted solution has w specific gravity of 1:205,
the specific gravity of the salt being 2-125 It is
inodorous, ineoluble in pure aleohol, and has a purely
saline taste, unmingled with bitterness, unless chloride
of magnesium be present in it. At a red heat, it fusea,
and becomes convarted into & traneparent brittls mnss
The well-known crepiietion whick ccemrs when salt
is thrown on the fire or otherwise strongly heated,
B



