
Ogilvie Flour Mills Company, Limited
Montreal - Fort William

Dally Mill Capacity 19,000 Barrela
Warehouse Capacity 377,000 Barrels 

Elevator Capacity 10,335,000 Barrels
WTHE LARGEST MILLERS IN THE BRITISH EMPIRE
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Modern Sugar Refining
Improved Process by Which Sparkling Lantic Sugar is Made of The Pure

Juice of The Tropic Cane.
VX 71™ . Increasing Interest In purr foods everybody want, in 

knoiv how (hings to est are made I nod factories which the aver*
▼ ▼ age permn formerly shunned now entertain streams of Interested 

visitors to see how the products are made and packed, 
sugar rehnertes are visited less often than canneries, biscuit bakeries 

and preserving kitchens because the processes of refining reunite large and 
complicated pants so that the number of refineries Is relatively small.
Economy requires that a sugar rcfiticrv «hall he located on the seaboard or 
on ihe hanks ol a navigable stream so that the raw sugar may be shipped all 
the way by water. Sugar refineries are less accessible to the general public 
than food factories nr other sorts which are distributed throughout (he 
country.

The Atlantic Refineries at St .John, New Brunswick, are typical ol the 
best modem type of refining plant. Ships of heavy draught bring the raw 
sugar directly to the refinery docks where It is put rapidly through the 
various processes which convert It Into the sparkling while crystal* we find 
in the family sugar bowl,

Before reaching the refinery the sugar has already undergone part of 
the process til manufacturing. Sugar cane Is very bulky to transport so the 
processes of crushing and extraction are performed on the plantation Sugar 
cane it a large tropical plant like an exaggerated corn-stalk In appearance.
It* average height Is twelve to fifteen feet but under very favorable con- ,

dltlotts it grows as tall as twenty, ft flourishes only in warm moist‘climates 
but with suitable soil and temperature It Is a very luxuriant and trust
worthy product. Cane Is planted and harvested entirely by native labor 
In large plantations tram cat- tun directly to the field whence the cars carry 
the tane to the centrals for the extraction of the Juice.

The cane Is first thrown upon broad belts which carry It to the top ol 
huge cutting machines composed ol two or three giant rollers revolving 
together. The freshly cut cane Is dropped Into these merciless Jaws and 
caught by a multitude of tiny teeth covering the surface of the rollers. The 
Juice Is so thoroughly expelled that the cane Is caught below as a dry pulp, 
so dry that If can be used as fuel to generate the steam which drives the 
machinery, further Mow In the receiving tanks we find the sugar juice 
freed from the cane by the enormous pressure of the rollers. It Is a murky 
liquid full ol tiny particles of fibrous cane very unlike the sparkling white 
sugar of commerce

The juice Is led by pipes to huge vats With bottoms ,'ull of tiny holes 
through which streams of bubbles are constantly pouring. These little 
bubbles ol sulphur gas perform the first process of purification. As thev 
come to the surface they collect the yellow scum which is carefully skimmed 
off by watchful attendants. These are the cellulose particles of cane from 
the original crushing. When all have risen to the top and been removed the 
liquid Is piped to evaporators where It Is thickened by steam hlat which 
boils the water out

The crystallization takes place in large vacumm pans where the liquid 
can be boiled at a lower temperature so that the sugar will not burn as It 
crystallizes. Êvery housekeeper who knows how quickly .white sugar will 
brown In'moderate heat will appreciate the necessity of this precaution, As 

liquid approaches crystallization it Is dumped into centrifugal machines 
which whirl the sticky mass about at great speed, allowing the remaining 
fluid to be driven away from fhe center, The reeult of fhla process Is crude 
rqolasses, As further rapid rotation eliminates still more moisture the re
mainder crystallizes Into dark brown crystals.

This Is raw sugar. It contains all the sweetness of the sugar cane In Its 
essence but It also contains considerable foreign matter which can be removed 
only by the modern process of refining.

Refined sugar Is pure, clean and white. It Is one of the most, attractive 
nf all foods to the eye, These qualities of refined sugar brought It into 
quick demand over a hundred years ago. Today the Insistence for pure and 
attractive food products keeps lhe demand alive and growing. Let us 
examine this refining process which supplies the people with what they want.

Çutslde the plantation mill upon the dock bags of raw sugar are waiting 
■hlpment to the Atlantic Refineries nr to other plants, hollowing this raw 
sugar to St. John, New Brunswick, we come upon a busy looking place.
1 he great chimneys of the Atlantic Refinery emit quantities of smoke and 
plumes of hissing steam pour front them. The sugar Is taken direct from the 
hold of the vessel Info the warehouse by machinery, thence Into the refinery, 
where the visitor gazes with mute wonder at the maze of pipes, valves and 
tanks and spinning machinery all working to satisfy the "sweet tooth" of 
Canadian children and Canadian grown-ups The processes of sugar refining 
are many and precise but they are simple in theory

The raw sugar Is dumped Into heated vats and melted. This moulten 
mass contains both vegetable and mineral Impurities that must be separated 
from the pure sugar, so It Is carefully filtered not once but again ana again.

Che Improved filtering medium used today is bone black, a cleanlv material 
thoroughly sterilized before It Is used, Sugar was formerlv filtered with ox 
blood, clay and alumina but the modern equipment of bag filters and presses 
have lifted the standards of refinery practice to thoroughly appetizing levels 
The refining processes at the Atlantic plant would please the most fastidious 
housewife,

When the many careful processes of filtration and clarifving have been 
completed the taw sugar emerges In the form of pure syrup, a clear brilliant 
water white liquid. Again It Is led to vacuum pans where boiled until 
crystallized Into the familiar forms of ordinary sugar. When the process ni 
crystallization Is completed It is diverted to the granulating machines which 
turn out the standard coarse, medium and fines of commerce, of the rolling 
and crushing machines which produce fhe several grades of powdered and 
confectioners sugar. '

The final step In the preparation of sugar Is packing the product readv 
lot delivery Automatic machinery measures out thee sugar with the regu
larity and rapidity of a trip hammer and with perfect accuracy. Tons of it 
are poured Into bags and cartons with the Lantic red ball. Fairy fingers of 
metal snap back and forth and With the effect of magic a thousand package- 
are filled correct to the tiniest fraction of an ounce and swiftly sealed without 
a human hand to aid In the process.

Compare thld automatic packing with the work of the- swiftest clerk 
you ever saw. In the time that a single package could be wrapped and tied 
a whole battery of cartons Is filled and sealed, making a strong convenient 
sanitary package easily handled In the store or In the home pantry. Packing 
by machinery is so much more safe, cleanly and economical than packing by- 
hand that there Is no doubt that all sugar will shortly be sold in the package 
form.

tht Packing by automatic machinery Is one of the latest of a long series 
of economies In refining and handling spgar. The first white sugar cost the 
consumer of a hundred years ago about twenty cents a pound Refineries 
were then able to get about fifty pounds of white sugat from one hundred 
pounds of raw sugar. Improvements In refining now enable them to get 
a much larger per cent of refined sugar from one hundred pounds of raw, 
making white cane sugar the cheapest, purest and most delicious of all the 
energy giving foods.
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Royal Household ”Ogilvie’s u

7 he Flour supplied to His Majesty the King—is a royal favorite throughout
Ogilvie’s “ROYAL HOUSEHOLD" is the “cream" of Canada’s 
choicest wheat, milled by the Company which has made Canadian 
Flour renowned throughout the Empire.

Canada.

Ogilvie’s ROYAL HOUSEHOLD,’’ is not a “specialty flour. It is 
equally good for all baking—for Bread, Rolls and Biscuits—Cakes, 
Pies and Pastry. Insist on having Ogilvie’s “Royal Household."

i*

>

> 5 : i

\

HI
PtjfwCftft*

«ou*1m cm

• a*»
MH

I

Jt

■

I

V

kA
i i

!

I
sty at Match figure is a new record tot lh« «tue mourns elded «ill eatt entered its* of dut#, wivi to tie month «•». «n ,rL,

a record for America! sates alfoed Tie raw# of all exports tor tie «**>*■ IMS Importa tot efmtier per- Mart*, 1916. tie parentage of free -, ”*7*
Merci urne moolis sided #»l Merci te lode «ere valued ft «1,616,919,429. import» «as 67 76 end le March, 1916. ?

« mbs »7a * "zztz totalled *,»
tie yetted pi 1916 aid oily ttmtftim Ot toe «farci importe. 69.VS per Mere!. 1917. while exports of ,oM for rt goldol^ *

Mart* «lowed aa lucres*» of nearly meres. 
tm/mm war tost of refinery, ripen, from America! ports tump ïJ** Z2P‘. SMS

SrCLViSïg'SlX Zo* *XtVÉ:iïïoBü/êM en TQfêtfgç UM ft nfclôtt la lû Jaauttÿ.

t
'•A

I « »-* * r --k - P ■ ■____________ Atii* X ***J*A***'********00é4a 40*4 + 0040 044 é ** » - ......

LanticSugar

*

m-

mm b?4

V
mfi

- C
=:

»
àâ

as

J
tii

liM
W

i


