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A. 

 ,    P.
 nece¤ary to fermenta-

tion  -  -  -  17, 21 
why it ¢acks malt  19 
not eaÞly expelled from
bodies -  -  -  20 
expelled from worts by
long boiling  -  66 
its mean heat in London
throughout the year  122
difference of its heat from
4 to 8 o’clock in the 
morning  -  -  129

Amber.  - -  -  161
 

B. 
 

Backs, being ſet, what reaſon
of it  -  -  -  -  249

Barley, defined  -  -  -  71 
viſcous and replete with
acids  -  -  -  72

 

A 
Barley, conſequence of its being 

germinated  -  p. 72
its µate in the field  73
the effe~ of its heating in 
the mow  -  -  -  74
by what heat its vegetative 
power diµroy’d  -  74
if mow-burned unfit for 
malting  -  -  -  75
how much it loſes by malt-
ing  -  -  -  -  -  81

Beers , why depoÞted in cel-
lars  -  -  -  37,57
why beµ brewed in the 
pureµ air  -  -  -  68

Bird, his Thermometers  -  33
Body of a wort not ſufficiently 

opened, what  -  260
Boiling, table ÷ewing the time re-

quired in every ſeaſon 188
Brewing, 

 ſeaſon, its limits  121
 Brew-
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Brewing, two proce¤es comput-
ed  -  p. 219 to 230

Brandies of France and Spain, 
their difference  289

Brown ale,  -  - -  -  162
µout,  -  - -  -  163

Burton ale.  -  -  -  -  162
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CleanÞng,  

 keeping beers  -  259
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 amber  -  -  264
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treated  -  -  -  275

Cold, 
the greateµ in and about
London  -  -  120

Cooling in, what termed ſo in the 
brewery  -  -  204

Coppers, their gauges.  -  181
 

D. 
DiviÞon of the water for a brew-

ing  -  195 to 198 
Dorcheµer beers.  -  -  194
 

E. 
Earth,  

defined  -  -  -  29

Earth, ſometimes nece¤ary in pre-
cipitation  -  -  p. 29

Efferveſcence, its effe~  -  236
table of   -  237

ExpanÞon, 
of water juµ boiling  24
an exception to the ge-
neral rule (in the note) 14

Extra~s, over and under heated 
÷ew Þmilar Þgns  26

Extra~ion, 
defined  -  -  133
four different modes uſed 
in brewing  133, 134
of keeping pale µrong 
and keeping pale ſmall 
 -  -  -  138
of common ſmall and 
brown ales  -  141
of porter or brown 
beers  -  -  154
of amber.  -  -  160

 
F. 

Fermentation, defined  -  49
its ſeveral µages ob-
ſerved  -  49 to 54
its effe~s  -  60
the term too gene-
rally applied  60
artificial, defined  62

 Fermen-
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Fermentation, its Þgns and effe~s 
 -  -  -  p. 258, 265
Ferments, what  -  -  65 
Fire,  

expands all bodies  -  14 
how it µrengthens ſome bo-
dies  -  -  -  15 
looſens the texture of malt 15 
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the effe~s of its different de-
grees  -  -  -  16 

Fining, of beers  -  -  274
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G. 
Grapes, their ſeveral taµes from

their firµ µate to their be-
ing ripe -  -  41 
under what heat firµ pro-
duced and ripened  41,44
why not produced at Ja-
maica, Barbadoes, &c.  44 
their conµituent parts  47 

Gray beers, which ſo, and how
treated  -  -  274

Grinding.  - -  -  131
H. 

Hard corns, heat in ma÷es occa-
fioned thereby  -   239

Heat, 
di¤olves more parts then
 

water can contain  p. 24
Heat, medium of London  17

the difference between the 
÷ade and ſun’s beers 43,130
the greateµ in an about 
London in the ÷ade  120
its diviÞon into the worts 
and ma÷es  -   197

Hops , check the haµy fermen-
tation of malts  -  67
their value expre¤ed in de-
grees  -  -  170
their quantity for brown 
beers  -  -  171
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ſmall beer  -  -  172
their quantities for amber 173
their quantities for burton 
ales  -  -   174
may be made uſeful in ex-
tra~ion  -  -   175
a calculation to regulate the 
purchaſe of them  -  175
boiled their volume eµi-
mated  -  -  182
whether no uſe could be 
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been boiled in the worts. 291
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I. 
Incidents,  P

occaÞoned by variation 
in the heat of the air 129 
in brewing  -  -  234 

IÞnglaſs,  -  -  -  7 
what its uſe and appli-
cation.  -  274 

K. 

L. 
Lees of wine, what  -  -  252 
Lengths, of common ſmall beer 179 

of keeping ſmall beer 179 
of amber, or pale ale 179
of brown beer, or por-
ter  -  -  179
of burton ale.  -  179 

M. 
Malts, alter in color, the more

they are dried  -  38 
the firµ degree that con-
µitutes them  -  -  86 
at what heat they charr  87 
effe~ different degrees of 
heat has upon them  88 
the proceſs of malting  76 
uncapable of retaining more
fire than what is in the ex-

ternal air  -  -   80
Malts, cannot ſucceſsfully be made 

in hot weather  -  p. 84
defe~ive ſome account of 
them  -   105 to 111
its virtue contained in an 
amazing ſmall compaſs 218

Ma÷es, their loµ heat  -   238
Ma÷ing, length of time for.  233

N. 

O. 
Old hock,  -  -  -  -   163

P. 
Precipitation, what.  -  8

Q. 

R. 
Rain, which moµ fruitful.  43

S. 
Saponaceouſneſs, 

table of its degrees uſed in 
brewing  -  -  137

Sick beers, how treated  -  275
Stale beers, how treated  -  276
Stubborn beers, which ſo called 

and how treated  -  274
Spirits of malt, how to be made 

equal to thoſe of wine 288
 Spirits 
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Spirits pungent, exhaling from a
fermenting muµ,  p. 287
native of vegetables at
what heat ſeparated.  289 

T. 
Taµe, reaſons of the difference in

malt liquors  -  -  279 
Thermometer,  

when known in England 30 
a¦µs to diſcover the heat
of bodies when blended to-
gether  -  -  35, 36
diſcovers the µrength of a
wort  -  -  38 
the quality of hops.  38 

V. 
Volume, of one barrel of water 

compared to malt  215 
Vinegar, of beer, how to be im-

proved ſo as to become 
equal to that of wine 290
the beµ made from the 
µrongeµ liquors.  ibid 

W. 
Waµe water, for brown µrong and 

pale µrong  -  191 
for keeping ſmall and com-
mon ſmall  -  -  191

for amber or pale ales p. 191
Waµe water,keeping ſmall or,com-

mon ſmall after amber  191
Water, 

becomes of equal heat with 
the air  -  -  19
at what degree changes to 
ice  -  -  -  19
boiled, its appearance when 
froze   -  -  -  20
which makes the µrongeµ 
extra~s  -   -  20
being light, a good proper-
ty  -  -  -  22
great quantities evaporated 
in brewing  -  23, 206
nece¤ary to fermentation 
 -  -  -  25, 287
excellency of drinks too of-
attributed to  -  27
its diviÞon into the worts 
and ma÷es  -  194 to 198
boiling, the proper µate and 
time to be cooled into  235

Wines, 
their general definition  40
Madeira ſome account there-
of  -  -  -  46
Tockay and Canary men-
tioned  -  -  42

 Wines,
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Wines, the moµ certain Þgn of their 
wholeſomeſneſs  -  p. 68

Worts,  
ſometimes overhop’d  25 
their height in coppers caµ
up, to fix the length  183 
the heat they ÷ould be let
down, to ferment.  -  251 

X. 
Y. 

Yeaµ, 
reimplaces the air loµ by
 

boiling of worts  -  p. 20
Yeaµ, under what degrees of heat 

it a~s  -  -  248
quantities to be uſed in 
ſmall beer  -  -  255

in keeping µrong and 
porter  -  256
in ales or amber  257

bitten, what.  -  260
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