




















WALLIS: QUANTITATIVE MICROSCOPY 367

if the drops of suspension are mounted and examined immediately, currents are
produced, owing to the continued swelling of the gum. If a few hours are allowed
to elapse until the mucilage has properly formed, this difficulty does not arise and
the counts are easily made.

It may be suggested that, where a mixture of two starches is being dealt with,
the addition of lycopodium is unnecessary, because the ratio of the two kinds of
granule to one another can be obtained. Although this is true, it is preferable to
add lycopodium, because by doing so a greater precision is secured. It is impossible
to mistake lycopodium spores for starch grains, whereas if a few grains of one kind
of starch are mistaken for those of a second sort, a double error results, since what
is added to one side is subtracted from the other. So large an error cannot possibly
occur when lycopodium is used; time also is saved, because it is much easier to
count the spores than to count starch grains.

Up to this point no account was taken of the moisture present in the starches,
and since the powders used in the various mixtures were identical with those used
in the standard mixtures, no error was introduced. In ordinary practice it would
be necessary to make corrections for moisture; hence in the remaining experiments
moisture was always estimated and the corrections applied.

MIXTURES OF MUSTARD FLOUR AND CORNFLOuR.-The mixtures were made
with cornflour dried at 100° C. For the standard mixture the mustard was also
dried, but for the 25 per cent. mixture the ordinary air-dry powder was used. In
place of mucilage of tragacanth, the 0·2 grm. of mustard and 0·1 grm. of lycopodium
were mixed with olive oil by working them with a spatula upon a piece of glass
until a thick paste was formed; this was further gradually diluted to the consistence
of thin cream. The fluid was then transferred to a weighing bottle and more olive
oil added until the volume was about 20 c.c. The whole was well shaken and a
drop mounted for examination.

Mixture of Dried Mustard 50 per Cent. and Dried Cornflour 50 per Cent.-Counts
of ten fields on each of two slides gave the ratios:

Lycopodiumsp~r_~~= 1:~4 = !OO and 100
Maize starch grains 1289 664 645'

W' h f 100It an average 0 655'

Mixture of Air-Dry Mustard 75 per Cent. and Dried Cornflour 25 per Cent.­
Moisture = 6·67 per cent. Hence dry substance = 93·33 per cent.

The mixture was dried before weighing out and mixing with the lycopodium
and oil.

Counts of ten fields on each of two slides gave the ratios:

Lycopodium~E()res= _66 = !oo and .~ = 100
Maize starch grains 261 395 307 353

With an average of ~~

f fl f . h b 374 x 50 2Amount 0 corn our ound m t e dry su stance = .~655 -- = 8·15 per cent.

Or in air-dry substance = 26·6 per cent.
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