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Thus while the book is still essentially a key 
to the Fungi i n  Saccardo, i t  covers also the 
Fungi in Rchm's " Discomyceten" and in-
cludes the families and genera of the lichens 
as trcated in Engler and Prantl's ('Pflanzen-
familien." This treatment of tlre lichens is 
in fnll atcord with modern botanical ideas as 
given in the lecture rooms of our best botan- 
ists, and yet we imaginc that many a conscrv- 
ativc botanist will be somewhat talcen aback 
when he finds how absolutely the line be-
tween " fungi" and '(lichens" has been ob- 
literated. Thus family I S  is f l phaer iac~ae  
(" fungi ") ; family I D ,  V e r ~ u c a r i a c e a e(" lich- 
ens ") ; family 20, Aypocreaceae (l' fungi ") ; 
family 21, Dolhidiaceae ('l fungi ") ; family 
22, M~jcoporaceae ("lichens"), and so on;  
while family 36, Caliciaccae, includes both 
" fungi " and " lichens." 

The '(Tz'ey to Orders and Families" (pp. 
1-6) gives the plan of the book, the principal 
succession being Plrycomyceles, Ascomycetes,  
Bas id iomycetes  and F u n g i  Imper f ec t i .  The 
boundaries of the first of these arc consider- 
ably enlarged by the inclusion of the Bacteria 
(five families) and the hKyxol>acteria (one 
family). In the treatment of the remaining 
families of Phycom:/cetes they are very prop- 
erly regarded as degenerated Clt loroph qceae; 
so we find brief characterizations of such algal 
ortiers as Prolococca7es, ,Spirogyru7~s,  Vatccli- 
e ~ i a 7 t s and ConJerr1ales. We imagine that 
some fungologiits of the old school mill be 
distinctly shoclcecl by this close association of 
fungi and algae. T11c inclusion of l i ~ e d i n a l e s  
(1Jretlinaceue and Uslilaginaceae) in the 
Ascomycetes ,  while very acceptable to the 
writer of this notice, will be frowned upon by 
many botanists who prefer to regard them as 
in some way entitled to admission to the 
Basidiomycetes.  These examples may serve 
to show that the author of the booli has 3uc- 
ceeded in putting into it some of his ideas as 
to relationship, whieli must add much to the 
interest as well as the usefulness of the work, 
especially in the hands of advanced students. 

The Guide to the Volumes of Saceardo's'l 

Sylloge fungo run^ " near the end of the booli; 
mill prove very hell~ful to evcry user of the 

many-volumed worli. Likewise the alpha-
betical index to the families i n  Saccardo's 
Syllogc Fungorum, and Rehm's Discomy-
cetcii will be of the highest valuc to the 
mycological student. Nor must be omit refer- 
ence to the glossary of Latin and English 
terms wliich will help many a student who is 
rusty in his Latin to "dig out" the descrip- 
tions in Saccardo. 

In his preface, the author says: .'No at-
tempt has been made to revise the genera, ex- 
cept where the treatment had lagged behind 
cnmcnt practise, as is particularly truc of the 
lichens.'' And again : l' Questions of nornen-
clature have necessarily been left largely to 
one side, but no hesitation has been felt in 
making certain corrections. These have dealt 
mostly with miqtaken or neglected translitera- 
tion, and with faulty composition." Still 
again, "A considerable number of seqqni-
pedalian words have been shortened and the 
greater numl>er of hybrid names have been 
correctcd." 

The last quotalion which \lie malie is one 
that shoultl bc rcatl by every stucicnt of the 
fungi---('The mycologist must have a fair 
equipment of technical terms, as well as a 
T,atin voral~~~lgrj- ,  and tllc sooner thew are ac- 
qnirecl the better." 

The book must a t  once become indispen- 
sable in eyery botanical library, and no doubt 
will be in demand by every mycologist who 
has access to Saccardo and Rchm. Moreover, 
i t  \oil1 not take long for the student of the 
fungi to find that 11c can idcntify his fungi so 
far  as genera are conccrnetl, by means of this 
handy little book. 
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T ~ I Eclosing (Oetober) number of Volume 
10 of the Tra17sactions o f  the  A ~ n e r i c a n  
Malhemat ical  flociely contains the following 
papers : 

C. N. Moore: "The suminability of tE~cdcrclop-
~nen t~ ,in Bcssel functions, with applications." 

G. D. 1)irkhofl: " Singular points of ordinary 
linear dilrcrcntial equations." 

G. A. Rlillcr : "Auton~orphisrnsof order two." 
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Dunham Jaclrson: "Resolution into involutory 
substitutions of the transformations of a non-
singular bilinear form into itself." 

I?. IT. Reed: "On singular points in the ap- 
proximate del-elopment of the perturbative funo-
tion." 

Also notes and errata for volumes 8-10, index 
of the volunle and indices by authors and by 
subjects of volumes 1-10. 

THENovember number (Volume 16, num-
ber 2) of the Bulletin of the American Mathe- 
matical Societg contains: Report of the sum- 
mer meeting of the society, by F. N. Cole; 
"The groups which may be generated by 
two operators s,, s, satisfying the equation 
(s , s , )ac  (sg,)P, a and /? being relatively 
prime," by G. A. Miller; " A  note on imag-
inary intersections," by E. W. Davis; 
"Maurolycus the first discoverer of the prin- 
ciple of mathematical induction," by G. 
Vacca; "Darwin's scientific papers," by E. W. 
Brown ; '(Shorter notices ": Burkhardt's Ele- 
mente der Differential- und Integralrech-
nungen, by L. W. Dowling; Ton Dantscher's 
STeierstrassche Theorie der irrationalen Zahl- 
en. by G. A. Miller; Andrews's Magic squares 
and cubes, by G. A. Aliller; d'Adh8mar's 
Exercices et L e ~ o n s  d'analyse, by Maxime 
B8cher; Heger's Analytische Geometrie auf 
der I<ugel, by L. W. Dowling; Borel-Staeckel's 
Elemente der Mathematilr, by Florian Cajori; 
Love's Nathematical theory of elasticity, by 
F. R. Sharpe ; Manville's DBcouvertes modernes 
en Physique, by E. B. Wilson; "Notes "; 
"Nem publications." 

DELETERZOL'S INGREDIEATTS OF BOOD ' 
THEFood and Drugs Act, June  30, 1906, 

states that an article shall be deemed to be 
adulterated, in the case of food, if i t  contain 
any added poisonous or other added deleteGious 
ingredient which may render such article in- 
jurious to health. The term food includes 
" all articles used for food, drink, confection- 
ery or condiment by man or animals, whether 
simple, mixed or compound." The act does 
not expressly prescribe what added substances 
shall be deemed to be poisonous or deleterious, 

'Read before the Section of Biology, h-ew York 
Academy of Sciences, May 10, 1909. 

nor does it indicate by what properties they 
are to be recognized. 

At first thought this omission may seem 
trivial, and specific provision needless, in view 
of the common lrnowledge of these matters. 
More mature consideration, however, leads one 
to realize that there is no strict definition by 
which noxious and innocuous substances are 
differentiated; and accordingly that the recog- 
nition of poisonous and deleterious substances 
is not altogether a simple matter. The situa- 
tion is relieved somewhat by the fact that the 
provision applies to added ingredients not 
foods and not to food itself. 

Under the law, then, the question of poison- 
ous or deleterious properties of anything com- 
ing within what the law defines as a food need 
not be considered. Kevertheless, in arriving 
at standards of the deleterious properties of 
added ingredients not foods themselves, it is 
important to consider such properties of foods, 
since, manifestly, i t  is not the intent of the 
law to establish different standards of quality 
of added ingredients than is possessed by food 
itself. This is clearly indicated by the state- 
ment of the law that food containing dele- 
terious ingredients is to be deemed adulterated 
because the added ingredient is of such poison- 
ous or deleterious quality as may, by its pres- 
ence, render the food injurious to health. 
Hence, if the added ingredient is only capable 
of becoming deleterious in  the sense that food 
itself is, its addition to food will not render 
such food injurious to health in the meaning 
and intent of the law. To illustrate, the addi- 
tion of spices to food is admitted under the 
law, because they are foods in the condimental 
sense. Nevertheless, they are capable of being 
distinctly deleterious if ingested too liberally, 
or, in some conditions of disease, if ingested 
in even the ordinary quantity; that is, their 
proper use is without deleterious effect, yet 
they may become injurious by abuse. I n  the 
same way, if an added ingredient is not essen- 
tially poisonous, but merely capable of becom- 
ing deleterious by abuse, i t  is not a poisonous 
or deleterious substance in the meaning and 
intent of the law. 

I t  must not be supposed that this interpre- 
tation admits of the addition to food of essen- 


