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Ch. req., 6 juin, 1847, Sirey, 1847, 1, 522.
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Sirey, 1890, p.618.
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Sirey, 1930, p.2643.
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Sirey, 1931, p.281.

Sirey, 1934, p.1033.
Sirey, 1925, p.2240.
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Sirey, 1911, p.119, sous-note;—Ray, p.97;—Crubellier et Juillard, p.107—108.
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Ray, p.98.
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