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year has well exccuted illustrations of the
common sorghum, and the Otaheitan.  The
Jatter, as its name fenotes, originated in the
Society Islands, and is caltivated extensively
in the West Indies and South America. It
was introduced into Louisiana about the year
1797, but even there it has been found too
tender in some seasons, and therefore not to
be depended on so far North as Canada,

Our readers will form a good idea of the
cost and results of the manufucture from the
report read before the Convention by Mr. J.
E. Youngman, of Rockford, who appears to
have had considerable experience in the busi-
ness :—

“I put up and operated with during last
fall, & Number 1 Sagar Mill and Evaporator,
manufretured by the * Eagle Works Manufac-
turing Company,” of Chicago, with the follow-
ing result:

Cr.
Uy manufacturiog 1870 gallons at 2% .. o .o o oo 137 10
Dr.
Costof Miland BEvaporator (o o.oicaca 87460
Costotareh aud ~ettmg mill. ... . PR B )

Wazes of two men 43 duve, onch at ... ... .90 00
Wages of boy 2ad horse, 45 days, at $l.. ... 035 00

Gitand d:hts. . .....s cercitenancanan 110
Removing Bigasse. . oo veiaas cnnvsnn cees 440
B T R T R 2 IR [

————311 50

Net profft (after payiag for mill andevaporator),  $H15 €0

The margin of profit could have been large-
ty increased by using a mill and evaporator of
twice the capacity, as it could have been
aperated with the same number of men by
the addition of one horse and a slight-addi-
tional expense for fuel.  From my experience
Tam well pleased with Loth mill and evapora-
tor.
| The average duaily amount made was 41}
igallons; largest amount anv one day, 54 gal-
'lons, at an expense of 3 4 5 cenis per gallon.
The process used was as follows : I filled the
evaporator with juice, and just asit commenc-
ed boiling I removed the scum at one opera-
tion with a straight-edged board. I then
boiled as rapidly as possible (removing all the
scum that came to the surface), until it was
reduced as low as possible without burning,.
I then passed it over to the finisher, and filled
with fresh juice as before. By this process,
and without using any defecating agents ex-
eept rapid boiling and thorough skimming.
[produced syrups of which the following are
samples, viz:

No. 1. Mixed cane, serzhum, imphee and
broom corn; soil flatand sandy ; planted late
with a Kubn & Haines Wheat drill; cut when
not fully ripe, carclessly stripped and laid on
the ground three weeks before manutacturing,
Sicld 85 gallons per acre.

No. 2. Imphee, notfully ripe, well stripped;

soil light sand, well manured previous year;
manufactured immediately after being cut;
yield 117 gallons per acre.

No 3. Imphee, thoroughly ripe, well
stripped and trimmed; soil light loam, well
manured previous year; yicld 110 gallons per
aeve.

No. 4. Sorghwumn, quite green and well
stripped and tiinnned, soil common prairie,
dry and reling ; well manured last spring,
cane frozen, but erushed as soon as thawed;
vield 120 gallons per acre.

No. 5. Sorghum and Iinphee, mixed ; bad-
Iy stripped and cut; soililat clay; no manure
for two years; yield 9 gallons per acre.

Xu. 6. Sorghum, ripe, well stripped; soil
common prairic; no manure; yield 112 gal-
lous per acre.

No. 7. Sorghum, ripe, well stripped, tops
cut off down 1o second joint after being
brought to themill; soil loam, receiving wash
from barn yard; yield 152 gallons per acre ;
weight of syrup from which the above samples
were taken, 12 1bs. per gallon,

According to the information derived from
my custeners and my past season’s experi-
ence in manufacturing, I would reconitnend &
light sandy soil, free from surface water, well
manured the previous year, plowed deeply in
the fall, again stirred in the spring immedi-
ately before planting, and the seed drilled in
with a wheat drill. I consider the Sorghum,
i fully matured, as preferable to any other
variety raised in this vicinity. Cane, to make
aood syrup, should be stripped when fully
ripe; it should be cut above the second joint,
and the top should be cut down to the second
joint; it should lie upon the ground until
wilted, then bind in bundles of convenient
size for handling, and shock up in the same
way as corn. Lt ¢overed to protect from the
rain and frost, it van be kept until winter, and
will make as good, if not a better article of
syrup than when freshly cut.”

The committee appointed to examine syrap
and sugar, made a report from which we take
the following paragraph:—

“TFrom the good samples they set aside
twen y-seven as ranking first among those ex-
hibited; as a matter of course there are among
this lot, some of superior excellence and puri-
ty, but they are so humerous that your coro-
mittee concluded to designate no one as wor-
thy the claim of superior excellence.  Certain
it is that, judying from the samples, great ad-

cancements have been made within the pasé
year in the manufacture of syrups; and with
the necessary care and attention to the suljeet
of manufacture, as brought before the conven-
tion, will enable almost any one fo manufac-
ture a very palatable article.  How farit will
be practicable to manufacture for sale wnd ex
port, every one should be bis own judge.”



