
pkyaicu! appearance is far tuiwrior to tho third molasae* of the suRar factory and thii

•upcriority it duo to the faot that all mispt'ndcd inntter in tl'-; refined molaiics ho* Wn
rpmovpd by tiltration. In »ii fur u»t nululilc niiitcrinlH whii-li are nut fiM«l in conPtTiiiil,

however, the rrfinery niohisBt-B contaiim cvi-ii lurir<'r pniportiono than the siiRar factory

moln!*B<ii. The refinrry niohiMfH in not u.-iially oonnidored suitable for food except

when dilultd os ha§ Ix-cn liffore indio.itcd in the way of mixing iirup.'

In liM)9 (See Riillttin No. 177) I nportfd upon 75 ttaniplos purchased aa tahle

(.vrupB. The majorty of tluwo were found ti. !»• mixtureo of |{li>pn«o (com Ryrup) and

cane nu(far cyrupii, or niolnssiti, the Intttr aildi'd to i^ive increased sweetness and greater

palataliility. Most of these articles are very dcHirable fooun; and it may b« of intcD'^t

to cite the opinion of Dr. Wiley in regard to thic c1«m of foodn:

"Mixed Siruim.—By far the greater part of the nirups used in the United States

are mixtures of two or more sncchurinn jsubstani'es. The kIucosc .f commerce is the

base and perhaps chief constituent of the most of these mixtures. The gh\ sc, beiii(f

eoln\irle.«s and of a thick body, foinis an ideal base as far as physical prcperti's are

concerned, for n table siruii. The (iuantit.v ummI varies very largely, but in genenl the

ulueoso constitutes by far the larger preeentafrt' of the mixed product. Since gU coee

has only a very slijfhtly sweet taste and is devoid of the general palatable propfrtles

which make a siru]) attractive, it is coloured and tlavouriil with the product of the g-,"'ar

caie or the maple tree. Sorphum simp is also used ver>' extensively iu mixing. T;..-

pro<eS8 of mixiuK is an extremely simple one. The (.'lucosc is warmed until it i«

easily workable and tho added sirups or molasses wbii h are used for eolourinfj niai

flavouring mixed intimately with it. In large factories this is done by mechanical

mixers while in a small way it may bo done by hand. Instead of glucose, one sirup

itself may be ui*cd as the base and mixed with another for flavour, as, for instance, in

the ease of mixed maple sirup. Very conininnly the brown sugar is melted with water

and this is used as a base for the formation of sirups. Whichever may be tho case tlie

principle of the process remains the same, namely, usiuM; i\- the base a cheaper and

laks palatable material. From a dietetii' and commercial poiia of view th(!re can hr

no valid objection raised to this method of mixing sirups. The product is, as a rule,

attractive, palatable, and wholesome.
" Attention has already been called to the fact that the final molasses in the sugar

refinery, after all the 9\igar has been extracted that can possibly be gotten out by the

most approved modern process, is used very extensively for mixing purpos<s. This

molasses has a very high content of soluble salts, reaching often 8 per cent or more,

which give a distinct flavour and character. It also has acquired a certain flavour

quite distinct from cane sirup, which gives it a peculiar value as a flavouring agent. It

is commoidy known as 'refiner's sirup' and is a clear product, free from suspended

matter by reason of its rejieated filtration. It can thus bo mixed with glucose and

forms a bright mixture, devoid of suspended matter and turbidity, and is attractive

to the eye. Ten per cent of molasses of this kind added to a glucose will make a

mixture wliirh is attractive and saleable, the objectionable qualities of each ingredient

being obscured. The other products which are used for mixing with the glucose in

the manufacture of table sirup consist of the molasses obtained from cane sugar

factories or the sirups nne!'- directl.v fnini the suj^ar cane and sorghum. All tlies'"

bodies have valuable mixing properties and small quantities of them are sufficient to

give colour and flavour to the mixed product."'

It will bo evident from what has been- said that there exist different grades of

molasses, some containing so much sugar (sucrose) and so little mineral matter (ash)

as to possess a high food value, and to be very desirable foods. The final product of

the treatment of sugar cane juice, is, on the other hand, so p.)or in residual sugar, and
so loaded with mineral matters, added during the proces!-ing for removal of 3ugar, as

to be a very questionable article of diet. This product, otherwise known as treacle or

hlack strap, finds its proper place as a cattle food, or as material for the production
of alcohol. Modern methods of sugar production are such as to render this final


