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’ oN THE '

PREPARATION, CULTURE, axp USE

i.‘.}‘: -

OF THE

5 |

ORCHIS ROOT.
£ Fungar vice colls. g ALEP is a preparation of the root of

i ‘ ox 3 ) Orchis, or Dogftones, of which ma-

i Hox. § ny fpecies are enumerated by Botanical
h : writers. 'The Orchis mafcula, Linn. " fp-
i 3 pl. is the moft valued, although the roots
i 2 of fome of the palmated forts, particular-

4 ly of the Orchis latifolia, are found to an-
& fwer alnoft cqually well. This” plant

ln flourifhes in various parts of Europe, and
‘i: Afia, and grows in our country fpontane-
‘ oufly, and in great abundance. It is afli-
duoufly cultivated in- the Baft, and the
; root of it forms a confiderable part of the

4 ' D3 diet
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18 ON THE

diet of the inhabitants of Turkey, Perfia,

- and Syria. A dry and not very fertile foil

is beft adapted to its growth. An inge-
nious friend of mine, in order to colle¢t
the feed, tranfplanted a number of the
Orchifes into a meadow, where he had
prepared a bed well manured for their
reception. The next {pring few of them
appeared, and not onc came to maturity,
their roots being black and half rotten.
The fame gentleman informed me, that
he had never been able to raife any plant
from the feed of the wild Orchis; but he
afcfibes ‘his want of fuccefs to the wet-
nefs of the fituation in which he refides.
I-have now before me a feed pod of the
Orchis, the contents of which to the
naked éye, feem to be feed corrupted and
turned to duft, but when viewed through
a microfcope appear evidently to be or-
ganized, and would I doubt not with
proper culture germinate, and produce a
th}'ii_ﬁ'ﬂg crop of plants. 'The propereft
time for gathering the roots is when the
o - feed
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ORCHIS ROOT. 39

feed is formed, and the ftalk is ready to
fall, becaufe the new bulb, of which the
falep is made, is then arrived to its full
maturity, and may be diftinguifhed from
the old one, by a white bud rifing from
the top of it, which is the germ of the -
Orchis of the fucceeding year.

Srvirar methods of preparing falep
have been propofed and practifed. Geof-
froy has delivered a very judicious pro-
cefs for this purpofe, in the Hifloire
de I' Academie Royale des Sciences 1740
and Retzius, in the Swedifh Tranfattions
1764, has improved Geoffroy’s method.
But Mr. Moult of Rochdale has late-
ly favoured the public with a new ‘man-
ner of curing the Orchis root, and as
I have feen many fpccimens of his fa-
lep, at leait equal if not fuperior to é'my
brought from the Levant, I can recom-
mend the following, whichis his procefs,
from my own knowledge of its fuccefs.

Dy The
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'The new root is to be wathed in water,
and the fine brown fkin which covers it
is to be feparated by means of a {mall
brufh, or by dipping the root in hot wa-
ter, and rubbing it with a coarfe linen
cloth., 'When a fuflicient number of roots
have been thus cleaned, they are to be
fpread on a tin plate, and placed in an
oven heated to the ufual dcgree, where
they are to remain fix or ten minutes, in
which time they will have loft their milky
whitenefs, and acquired a tranfparency like
horn, without any diminution of bulk,
Being arrived at this ftate they are to be
removed, in order to dry and harden in
the air, which will requirc feveral days
to effect; or by ufing a very gentle heat,
they may be finithed in a few hours. 2/

Sarzp thus prepared, may be afforded
in this part of England, where labour

bears

(a) Vid..a-Letter from Mr. John Moult to the Author,
containing a new method of preparing Salep. ‘
Phil. Tranfalt. Vol. 5,
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ORCHIS ROOT. 41

bears a high value, at about eight pence
or ten pence per pound. And it might
be fold ftill cheaper, if the Orchis were
to be cured, without feparating from it
the brown fkin which covers it: A trou-
blefome part of the procefs, and which
docs not contribute to render the root,
cither more palatable or falutary. Where-
as the foreign falep is now fold at ﬁve or

fix fhillings per pound.

Tue culture of the Orchis therefore is
an object highly deferving of encourage-
ment, from all the lovers of agriculture.
And as the root, if introduced into com-
mon ufe, would furnifh a cheap,” whole-
fome, and moft nutritious article of diet,

the growth of it would be fufficiently.

proﬁtable to the farmer.

SaLep is faid to contain the greateft

quantity of vegetable nourifhment in the
fmalleft bulk. Hence a very judicious
writer, to prevent the dreadful calamity

of
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of famine at fea, has lately propofed that |51 in hot countrics, arc become unfit for
the powder of it fhould conftitute part of % ufe.*

the provifions of every fhip’s company. ; | . o
d 'This powder and portable foup, diflolved @ BuT as a wholefome nourifhment, rice
: E in boiling water, form a rich thick jelly, ! is much inferior to falep. I digefted fe-
f g capable of fupporting life for a confidera- *}* veral alimentary mixtures prt?pared. of
| ble length of time. An ounce of each of ] mutton and water, beat up with bread,
f thefe articles, with two quarts of boiling F {ea bifcuit, falep, rice flour, fago powder,
; | water, will be fuflicient fubfiftence for a r potato, old cheefe, &c. in a heat equal
: man a day 4/ ; and as being a mixture to that of the human body. In f:ortyf
' ]! of animal, and vegetable food, muft prove cight hours they hadrall acquired a vm.oqs
1sllt more nourithing than double the quantity fimell, and were in briﬂc- fermen_tatlol.a,
1 1 of rice cake, made by boiling rice in wa- . except the mixture with rice, _wh_lch did
;E il ter; this laft however failors are often o- h‘] not emit many air bubl?lcs, and was but
| ;* bliged folely to fubfift upon for feveral ﬁg little changed. ‘The third day fevcr.al of
1) months, efpecielly in voyages to Guinea, I the mixtures were fweet, and contnn}ed
when the bread and flour are exhaufted, ) to ferment 3 others had loft their inteftine
R ' and the beef and pork, having been falted i}% motion, and were four; :but the one
3 ' . in i which contained the rice was become
; putrid. ‘From this experi;.llent'it'appears
' (%) Portable foup is fold at half a crown per pound ; i thaI_: rice as an aliment, 18 flow of ff_:_l_‘-
) falep, if cultivated in our own country, might be afford- : mentation,.
ed at ten pence per pound ; the day’s fubfiftence would i' .
-therefore amount only to two pence halfpenny, e Vid. Dr. Lind's Appendix to s Effey o0 the Di:
d* cafes of Hot Climates, ' |
.'j L;
B
) 2




44 ON THE | ORCHIS ROOT. 45
i mentation, and a very weak corre@or of ”2; on; for it is obferved by the planters in
i putrefaction. It is thercfore an improper Ly 1 yweft-Indics, that the negrocs grow
diet for hofpital patients; but more par- :i‘{ thin, and are lefs able to work, whilft
ticularly for failors, in long voyages, be- Ff thcy’ fubfift upon rice.
! caufe it is incapable of preventing, and i

will not contribute much to check the . ¢ gaLer has the fingular property of
progrefs of that fatal difeafe, the fea fcur- o I concealing the tafte of falt water 'd} ; 2
vy. (¢) Under certain circumftances rice |, circumftance of the higheft importance at
feems difpofed of itfelf, without mixture, fea, when there is a fcarcity of frefh wa-
to become putrid.  For by long keeping  ['{ (. 1 diffolved a drachm and a balf of
it fometimes acquircs an offenfive faetor, 3 common falt in a pint of the mucilage of
Nor can it be confidered as a very nutri- | falep, fo liquid as to be potable, and the . .

tive kind of food, on account of its diffi- li fume quantity in a pint of {pring water.

cult folubility in the ftomach. Experi- ki The falep was by no means difagreeable

ence confirms the truth of this coneluf- to the tafte, but the water Wwas rendered

on; ;7:', extremely unpalatable.
Y
(¢) Cucese is now become a confiderable article of . cfted to me the
fhip provifions. When mellowed by age it ferments [ﬁ THis expcrlmcnt fugg Gor of
readily with flefh and water, but feparates a rancid oil, ! trial of the Orchis root as a Corrc

which feems incapable of any further change, and muft, ¥

as a feptic, be pernicious in the feurvy, For rancidity
appears to be a fpecies of putrefaltion. The fame ob-
je€tion may be urged, with Rill greater propriety, againft
the ufe of cheefe in hofpitals; becaufe convalefcents are
fo liable to relapfes, that the flighteft error of diet may
occafion them. Vid. Percival’s Letter to Mr. Aikin,
Thoughts on Hofpitals, p. g5.

] acidity, a property wh

ich would rcnder

it a very ufeful diet for children. But

the folution of it, when mixed with Yl-
' negar,

() Vid. Dr. Lind’s Appendix.
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negar, feemed only to dilute, like an

equal proportion of water, and not to

cover its fharpnefs.

SALep however appears by iy experi-
ments, to retard the acetous fermentation
of milk, and confequently would be a
good lithing for milk pottage, cfpecially
i large towns, where the cattle being

fed upon four draft, muft yield acefcent
milk.

SALEP in a certain proportion, which
I have not yet been able to afcertain,
would be a very ufeful and profitable ad-
dition to bread. I directed one ounce of
the powder to be diffolved in a quart of
water, and the mucilage to be be mixed
with a fufficient quantity of flour, fale,
and yeaft. The flour amounted to two
pounds, the yeaft to two ounces, and the
falt to eighty grains. ‘The loaf when
baked was remarkably well fermented,
and weighed three pounds two ounces,

Another
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ORCHIS ROOT, 47

Another loaf, made with the fame qllal:i-
tity of flour, &c. ‘wcighed two poun 5
and twelve ounces; from which 1t. ap-
pears, that the falep, though ufed .m‘fo
finall a proportion, increafed the .glav1t31r
of the loaf fix ounces, by abforbing and
retaining more water than the flour alone
‘was capable of. Halfa poun(.l of flour,
and an ounce of falep were mxxed. toge-
ther, and the water added ac.cordmfg to
the ufual method of preparing l?zcad.
The loaf when baked weighed thirteen
ounces and a half; and would probably
have been heavier, if the, falep h"ﬂ.(.i begx}
previoufly diffolved in about 2 pllnt o)
water. But it fhould be ren.l,arke(.i,. th.all;
the quantity of flour ufed in this tria
was not fufficient to conceal the peculiar

tafte of the falep.

Tue reftorative,” mucilaginous, and
demulcent qualities of the Orcln_s*.root
render it of confiderable ufe in various

difeafes. In the fea fourvy it powerfully
| obtunds
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obtunds the acrimony of the fluids, and
at the fame time is cafily affimulated into
a mild and nutritious chyle, In diarrhaea
as and the dyfentery it is highly fervice-
able, by fheathing the internal coat of
the inteftines, by abating irritation, and
gently correting putrefation. In the
fymptomatic fever, which arifes from the
abforption of pus, from ulcers in the
lungs, from wounds, or from amputati-
on, falep ufed plentifully is an admirable
demulcent, and well adapted fo refift that
diffolution of the crafis of the blood, which
is fo evident in thefe cafes. And by the
fame mucilaginous quality, it is equally cf-
ficacious in the ftrangury, and dyfury; e-
fpecially in the latter when arifing from a
venereal caufe, becaufe the difcharge of u-
rineisthen attended with the moft exquifite
pain, from the ulcerations about the neck
of the bladder, and through the courfe of
the arethra. 1 have found it alfo an ufe-

ful
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ORCHIS ROOT. 49

ful aliment for patients who labour under
the ftone or gravel. (¢/.

FroMm thefe obfervations, fhort and
imperfet as they are, I hope it will fuffi-
ciently appear that the culture of the
Orchis root is an objeét of confiderable

importance

(¢) THE ancient chemiils feem to have entertained a
very high opinion of the virtues of the Orchis root, of
which the following quotation from the secrETA sECRE-
roruM of Raymund Lully, affords a diverting proof.
'The work is dated 1563.

SEXTA HERBA,
Satirion,

¢ Saririon herba eft pluribus nota, hujus radicis cole
leQa ad pondus lib, 4. die 20 menfis Januarij, contunde
fortiter & maflfam contafam pone in ollam dé aurichalcum
habente in cooperculo 20 foramina minuta ficut athomi,
& pone intus c predita mefla la&is vaccini calidi ficut
mulgetur de vacca f§. 3. & mellis libram 1. vini aroma-
tici {f5. 2. & repone per dies zo. ad folem & conferua &
utere,”

* Tftius itaq; dofis ad pondus 3. 4. & hora dici decima
exhibita mulicri poft ipfins menftrua cadem notte cdcipiet
fi vir cum ea agat.”

E




0 ON THE ORCHIS ROOT. [

importance to the public, and highly

2
worthy of cncouragement from all the &ji
patrons of agriculture. That tafte for R
experiment, which charatterifes the pre- &
fent age, and which has fo amazingly PZ
enlarged the boundarics of fcience, now E‘;;
animates the RATIONAL FARMER, who |

fears not to deviate from the beaten | MISCELLANEOUS

track, whenever improvements are {ug-
gefted, or ufeful projects arc pointed out |-
to him. Much has been already done 5 o

for the advancement of agriculture but 1 S N
the carth ftill teems with treafures which | |

remain to be explored. The bounties of
nature are inexhauftible, and will forever OBSERVATIONS
employ the art, and reward the induftry i . ' ) '

EXPERIMENTS -

of man. :
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s Alij binc faltem, bac data via, feli- In DERBYSHIRE.
cioribus freti ingenifs, rei rectius gerende |/
et melius inquirends occafionem capiant.

G. Harvery, Op. |

J ' HE water of St. Ann’s well at Bux-
% ToN, is found, by analyfis, to contain
!1 calcareous earth, foflil alkali, and fea falt;
4 - but in very finall proportions. For a gal-
*:{ lon of the water, when evaporated, yields
32 only twenty-three or twenty-four grains
:’2 of fediment. It ftrikes a flight green co-
f lour with fyrup of violets, fuffers no
* change from an infufion of galls, from
; the fixed vegetable alkali, or from the
E 3 mineral
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