478 NEW BOOKS.

Church’s Laboratory Guide. By Enwarnp Kiveir, D, Van Nostrand Co., N. Y. 8th
ed., 1906.  pp. 319. Price, $2 50.

This book is largely devoted to the quantitative analysis of agrienl-
tural products.  ‘The first ccition was published in 1864 and found ex-
tensive use in Great Britain, India, Italy, Japan, ete. The present cdi-
tion has been carcfully revised and largely rewritten and brought up
to date. Part T consists of a geuceral introduction in chientical nianipu-
lation. Part 11 is devoted to qualitative analvsis, especially in relation
to those clements of agricultural interest. Part 111, comprising about
200 pages, deals with the quantitative analysis of agricultural nmate-
rials, sich as soils, manures, forme crops, cuttle foods. dairy products,
bread, cte. The book is clearly written, well arranged and, in niost
respeets, well up to date. We notice that, in common with most Liu-
ropean works, the HBabcock method of determining fat in milk and its
products (almost exelusively used in America) is entirely ignored by
the writer.  As a rule, Buropean writers on cheruical tiethods of agri-
cultural analyvsis do not prepare works that are entirelv satisfactory
for the use of American students in our agricultural colleges. It is not
difficult to sce why this should be so. L. L. VAN SUYKE.

Dairy Laboratory Guide. I3y Chanvris W. MprLiex. D, Van Nostrand Co., N. Y,
1007, pp. 129.  Price, S1.23.

This book is intended for use i short dairy courses covering onlv a
few months of work. It treats from the standpoint of laboratory prac-
tice a large number of subjects counected with milk and its manipula-
tions in councction with the processes of butter and cheese making and
preparation of other dairy products. The treatuient given to cach topic
is brief and necessarily superficial but is undoubtedly intended to be sup-
pleniented by class work with lectures. We question the wisdom of
using chemical formulas in 4 book of so elementarv a character with
students who have stndied chemistry little, if at all. The statements
are for the most part clear and accurate.  The book has no index, a
serious fault in anv book, however small. We notice that the author
adlieres to the old theorv of the cuise of mottles in butter, attributing
it exclusively to the action of salt and ignoring the cssential part plaved
by the presence of buttermilk. Ou the whole, the book, if properly
usced, can be recomiiended for the purposes intended,

L. L. VAN SLykE.
Annuaire pour I’An 1908. Publié par le Bureau des Longitudes. 16 mo., 950 pages.
Paris: Gauthier-Villurs. Price, 1 franc 30 centimnes (by mail, {rs. 1.83).

Nearly oune-half of the volumwe cousists of astronomicul and geomaguetic
data, one-quarter is plivsical tables, nearly one quarter chemical tables,
and an appendix contains special articles on the distances of the fixed



