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swollen grain Ïe greund between edge atones, and
the crusbed grain repeatedly agitated with water
ln a large cistern, and thus the starch 1e eeparated

Potato Starcho

The potato le largely u8ed in making etarch,
espeeially in France. The quantity ot etarch not
enly differs in tbe different varieties cf potato, but

'alec ini the nature cf the soil, mode cf culture, and
the seaeon cf the year. Even the saine kind cf
pots.to yields different proportions cf etareh at
differeut seasone. Profeesor Playfair found that
240 Ibe. cf the saine kind cf ' otate yielded-*
lu August ....... ....... 23 Ibe. te 25 Ibo.

September... ........ 32 , , 38
,October ............... 32 »,, 40

Front November to March .. 38 ,,,45

In April.... ... .... .... 38 ,,28

May.......... ....... 28 ,,,20

Starch* is mot distributed equally over the tuber-
but exista in largest quantities towards the extorior'
lu large potatoea, the centre le elten quité trans-
parent, containing only cellular tiesue and .water;
the tissue jiiet beneath thie centaine the etarch in
large quantity, and the proportion gradually de-
creaqes towards tbe centre.

According te Boussingault, the average coum-
position of the tuberes of the potato are, viz.:

motet. Dfry.
Water .. .. ... ... 75-9
Albumen ... . . .. ... 2-3 9.6
Olly matter ... ... ... 0.2 0.8
Fibre ... .. .. . 0-0 17

Starch ... ... ... ... 20.0 88

100.0 i00-0
As the manufacture of potato etorch requires te

keep a large quantity cf potatoes lu store, the best
method cf preserving them isj a point cf great im-
portance. Potatoos may be kept for a year or more
at the température cf freezing water, witbout the
lose cf starch. It was formerly the practice te
keep theni lu large heape 'lu underground cellars,
but the bruised tubera soon begani to ferment, and
the heat occaeioned thereby led to a general fer-
mentation and lors. Potatoee, are more ueually
emb'edded lu large shallow ditehes, called silos,
dug lu eandy oi, if that be practîcablo. They
are proteoted from the air by a thatch, and ventilat-
in*g apertures made by building trunke cf wood in
tbe mass.

lu the manufacture cf etarch from potatoee, the
firet procees je te soak the tubere in water for
about six hours, 'which softene thent and assiste lu
its removal. In order to extract the etarch the
tubera are first freed froni adhering earth by a
tborough waahing, and are thon rasped by mach.
inery. The"pulp thus obtained le received upon a
eleve, and waehed coutinuously by a gentle etreain
cf water-ae loing as tbe wasbinga run through
niilky. This miuikuese je due te tbe granules cf'
starch whicb are held ln suspension. When tbe
milky liquor bas eettled an heur,. the starch will
be depoaited ut tbe bottom cf the pan, and the
water drawn off, and the deposit le repeatedly
waidhed with fresh water until the waehings are
ne longer coloured. The etarch je then suspeuded
iu a emaîl portion cf 'water, run through 'a fiue

sievé to'keep, back any portions of sand; and, after
having been allowed te settie, ie drained in baskets
lined with ticking, aigd the maso is placed upon a
porcue floor of haïf-baked, tiles, in a current of air,
wbich le at firet of the natural temperature ; the
drying je completed by the application of a moder-
ato artificial beat.

The first liquor thati le oured front the etarch
centaine thoe cons ti tuen te of the potato that aie
soluble in cold water, among these je vegetable
albumen. Boil theliquorin a glasflash, upon whieh
it will deposit a flocky greyieh matter wbich oan bo
eeparated by filtration. This le the albumen, a
nitrogenised body, which je soluble ln cold and
in warm water, but ie coagulated lu boiling water.
Albumen cocurs abundantly ln oily seede, enob as
almonde, rapeeeed, lineeed, &o.. If yon burn a
littIe of tbe albumen on a slip of platinuni foul it
will develop au ammoniacal odeur, which indicates
the presence of nitrogen, and le thue distinguiehed
fromn etarcb.

Colourdng Matter la Potateest

A fresh cut potato le quite white, but it gradually
becomes brown. Tbe expressed juicoof the potato,
or the firet liquor poured from the etarcb, gradu-
ally turne brown. This ia the case with many
vegetable substances. The seede of the sweet-pea
bave a brigbt.green colour when a pod, not quite
ripe, le opened, but after a few"houra"* exposure te
the air and light, they bocome a dark-brown
colour.

This kind of etarch je hygrometrie, and thore-
fore not well adapted to the stiffening of linen; it
gencrally centaine about 1-5th its weight of mois.
ture, but when saturated about 23 per cent. It le
often adulterated vith gypeuni, cbalk, and argil.
laceous matters, 'whicb are eaéi1y detected. by
incineration. Potato starch je eold under varions
mnimes for the porpose of. food.

Starch-water, froin wbhich the etareh potato je
depoeited, le useful for tbe purpose of irrigation ;
it contains an azotised matter, and~ «anali particles
of pulp. The marc of the pulp je deprived of
balf its water by expression, and ie then ueed as
food for cowe and ébeep. Starch made from
petatoes cannot be us ed alone, to make pastry ; but
a little of the etarch added to wbeateu foeur le
tbougbt to improve the quality of the bread. If
the proportion of potato-etarch exceed one-flfth tho
weight cf the fleur, a peculiar flaveur ie coin-
municated to the bread, in consequence cf the
precqence cf a mninute quantity cf an eily matter
contained in several* am laceou.s principles, and
pro bably identical with Mhe cil cof potato spirit or
fousel oil.

It forme the basie cf the Ilnutritive farina," fer
which purposo the etarch ia carefully prepared,
coloured, and aromatized. "The Prince cf Wales'
Food," "11Soluble Starcb," "Patent Corn Fleur,"l
IlIndian Coru Starch,"I IlEnglish .&rrowroot, &e.
are ail cbiefly couipoeed cf potato-etarch. A
variety cf tapioca je made by * hea.ting moietened
potato-starch te nearly 2120: soute cf the granules
cf etarch bunt, and forai emall, bard, and irregular
grains, which resemble.true tapioca.

.Conversion of Starch. Rat. Detrine.

Prépare etarch paete with half-an.cuuce;ef potato-
utaroh and four ences cof water. Bring thie pute


