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the steam-engine, and a rapid rotatory
motion is imparted to them. The juiceis
therefore thrown off by centiifugal force.
The result of this plan was said to be
that 2 or 3 per cent more sugar was ob-
tained than could be extrarted by the
ptocess of pressing. In Prussia, the
manufacturer has to pay the Government
duty of 14s 6d per ton on the roots, in-
atead of 17s. 8d. per cwt. on the sugar, as
in France. The Prussian maker has,
therefore, a greater inducement to extract
every particle of sugar. This arrange-
ment, again, has led the German cultivator
to be wuch more particular in the choice
of his seed. ‘Lhe best description I met
with is the “ Improved Vilmorin,” propa-
gated by M. Louis Vilmorin, of Paris,
who claims to have had recourse to the
process of selection and the establishmert
of pedigree in plants long before Mr.
Hallett was hemd of. M. Vilmorin in-
forms me that the Vilmorin beet is more
highly prized in Germany than in France,
and accounts for it by the fact of the
duties being levied in the different man-
ner I have described. The refuse of the
beetroot after the sugar has been ex-
tracted forms an important article of cattle
food, snd is held in high estimation.
About 18 to 20 per cent is the proportion
of pulp left; the worse the quality of
roots, the smaller the quantity of pulp.
It is preserved in deep pits, generally
bricked like a grave—very often the ex-
pense of bricking is avoided—a covering
of earth is Inid upon the top. The pulp
is generally consumed within the year;
but if well covered up it can bhe kept
sweet aud good for two years, or, as I
was assured, even for three years.

Much controversy has taken place hoth
as to the relative value of pulp as feeding
stuff and as to its real money worth.
Many practical men maintain that a ton of
pulp is equal in value to a ton of roots.
I think the money worth is best setiled
by the price it fetches. The average
price at the factories I visited will amount

. to about 13s. per ton. Although horses
do not like it, bullocks, which cannot be
fattened ou the root alone, can and are
sometimes fattened for the English and
foreign 1narkets, without any other food
than the pulp. Pigs do well upon it when
tooked. Sheep wiil eat about 12 lbs. a
aay of raw pulp. It is unquestionably
more easily digested than the root itself’;
but cows kept upon itare said not to pro-
duce much milk. I was fortunate enoungh
to obtain a debtor and creditor account
‘of a sugar factory upon the Continent,
the Joenlity of which, for obvious reasons,
I am not at liberty to indicate. The
proprietor is a large farmer. In it be-
tween 13,000 and 14,000 tons of root per
annum are made into sugar. The total
+xpeuditure, exclusive of the interest upbn
the money " embarked, was £19,500, the
towal receipts about £33,000, leaving, as

-

will be seen from the subjoined statement,
over £13,000 for profit and interest of
mouney i—

SUMMARY OF EXPENSKS AND RECEIPITS OF A BAET-
ROOT SUGAR FACTORY DURING ONK YEAX,

Outgoing Expenses.
14,000 tors of Leetroot at factory, including cart-

635(-, inaintenance of carts, seed, at 19s, per ton. £13,300
2600 tons of coal, at 128, 6d. per ton, v.veeueie.e 1,695
130 tous of coke, at 24s. per ton veseess 160
350 tons of Tine, at 83, per toll. vovvviiieennninns

12} tons granulated chaiconl
lzgowns Powdered charcont § At £ per ton...

1500 filtering Lays for hydraulic presses 50
1600 pulp Lags. . . 100
Cloth and canvass. ..coovviens . 25
Basket® sueeeiiiisrainiionnana, . 20
Workmen's wages. ...oooo von o0 ciiiiian anl. 060
Salarles of manager and foreman employed M
tho year roul, i conivnieiiieieiianonnonnse
Expenses of carriago outwards and fu connection
with sales..oiiiveiieieneeniinnans 450
........................ 30
Greaso and oil for Inbirication 5

IDOUTAIICE. L voe it iiaensintieentnetienansannns 70

Yarious other ex not before included...... 400
£19,

Receipts, A6

912 tons of sugar, at £25 per ton. ........ £2800 0 0

123 tons of sugar, freeof duty, at £42 10s. 5227 10 0

494 tons of sugar, at £36 perton........ 1782 0 o

1084} tons £29809 160 0

Pulp, 2800, at 11a, 4d, per ton............. 1,586 13 4

Molasses, 105 tons, at £8 per ton.......... 525 0 0

“ 105 ¢ at £5 10s. per ton. ... 57710 ©

“* 120 *  at £7 per ton......... 840 0 0

Scum 1sed A8 XNADNUTE. ceveveerrcresonaes 5 0 0

£3383 13 4

Outgoing expenses........ tecteesen 19;{,6%5 00

Balance...... earerceens. m£13803 13 4

In addition to the sugar factories I
have alluded to, there are immense num-
bers of distilleries for extracting spirit
from the beet. In France, the number
reaches 500. The distilling of spirit is
said to be far more profitable than the
manufacture of suger. On many farms
both processes are carried on, and a few
years ago—stimulated by the high price
of raw spirit, the result of the vine
disease—many sugar factories were con-
verted into distilleries. X learned the
other day, from a French engineer in-
terested in a new patent still, that he is
engaged in the erection of a large distil-
lery near London, for extracting spirit
from beetroot. ‘The whole cost of the
distillery is estimated at £16,000. As
the partners are people of experience,
they have doubtless satisfied themselves
that the difficulties experienced by other
per-ons are to be overcome. Hence the
question as to making spirit from beetroot
being a profitable process will speedily be
put at rest.

THE BEST TIME TO SKIM MILK

Is a subject that still remains ill-under-
stood. Of course we have dairy women
among our readers. We advise them to
cut out the following and paste it up in a
conspicuous place in the dairy :—

When milk is allowed to sour before it
is skimmed, the layer of cream appears
more hulky aud of greater consistency,
but it does not produce so much nor so
good & quality of butter as cream proper-

ly raised and skimmed from milk hefore
it sours. On this point we possess some
interesting oxperiments by Saunet, who
put aside two equal quantities of milk,
of which the first, skimmed after 30
hours, yielded 30 1b. of butter, and the
second, skimined after alapse of 60 hours,
only 27 Ib. of butter. In another ex-
periment, two equal quantities of milk
yielded—the one skimmed after 30 hours,
31 Ib. of butter; and the other, after 60
hours, 29 1b. of butter. In both experi-
ments in which tho milk was skimmed
after 30 hours’ standing, the skim-milk
was still sweet, and the cream not so
thick and in less bulk than that thrown
up after 60 hours’ standing. ‘The cream
which rises first is always richer in butter
thau that which is thrown up later, and it
alsc possesses more of that peculiar aroma
which gives to butter that rich nutty
flavour and smell which impart so high o
degree of pleasure in eating it.  Of one
thing we may all be assured—the quicker
cream can be made to rise the better the
quality ; for cream, like all perishable
substances, does not preserve its originat
properties for any great length of time.
Choice keepable butter can ouly result
when the milk has been kept sweet, ns
the souring develops cards. But while
the cream should be taken from the milk
'before it is sour, the cream, on the con-
trary, is allowed to have a pleasant acid
taste before churning.— Western Rural.

THE RAT-TAIL RADISH AGAIN.

——

(RAPIANUS CAUDATUS.}

In che December number of the Gar-
dener's Monthly I notice the prediction of
the Nova Scotian Journal of Agriculture,
that the time will come when the “Rat-
Tailed Radish” will be grown in every
garden. My experience with this curi-
ous vegetable satisfies me that, owing to
its strong propensity to hybridize with
other varieties, it canunot maintain for
more than one season its distinctive cha-
racter when cultivated in the same gar-
den with the commou radish. The pods
of tha hybrid are short, stiff, tough, and
utterly unfit for eating. To succeed with
the Raphanus caudatus it will, I think,
be necessary to procure imported seeds
every year, or to abandon entirely the
cultivation of the old and more valuable
variety—the Raphanus sativus.—MecK,
Jeffersonville, Tidiana, in the Philadel-
phia Gardener'; Monthly.

[In referenice to the preceding we may
observe that this is the first instance
made known of the hybridising of Rapha-
nus caudatus with R. sativus. The cir-
cumstance that the two will form crosses
can form no ohjection to the cultivation
of either, for we know very well that all
our varieties of garden vegetables are

prone to.become crossed if proper pre



