Ogilvie’s “Rok;m‘c:ll Household”

--The Flour supplied to His Majesty the King---is a royal favorite thronghont Camada,
Ogilvie’s “ROYAL HOUSEHOLD" is the “cream” of Canada's
T ‘" l|| ’

The Ogilvie Flour Mills Company, Lin

Flour renowned throughout the Empire.
Fort Willlam - -

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.”
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Winnipeg - edicine Hat

Montreal - -
m '” Daily Mill Capacity 19,000 Barrels
Warehouse Capacity 377,000 Barrels
Elevator Capacity 10,335,000 Barrels

W THE LARGEST MILLERS IN THE BRITISH EMPIRE W

Improved Process by Which Sparkling Lantic Sugar is Made of The Pure
Juice of The Tropic Cane.

Refiried sugar is pure, clean and white, 1t is one of the mosts attractive
of dll foods to the eye. These qualities of refined sugar brought it inte
Auick dematd over a hundred yeats ago. Today the inslstence for pure and
dttractive food products keeps the detand alive and growitg. Let us
examitie this refining process which supplies the people with what they want.

Qutside the plantation mill upon the dock bags of raw sugar are walting
shipment to the Atlantic Refirieries of to other plants. Following this taw
sugat to St. John, New Brunswick, we come upott a busy lookitig place.

ITH the increasing interest in pure foods everybody wants to
know how things to eat are made. Food factories which the aver:
age person formerly shunned now entertaln streams of interested
Visitors 1o see how the products are made and packed,

Sugar refineries are visited less often than cannerles, biscuit baketles
and preserving kitchens because the processes of refining require large and
complicated plants so that the number of refinerles 1s relatively stiall,
Economy requires that a sugar tefinery shall be located on the seabourd of

on the banks of a navigable stream o that the raw sugar may be shipped all
the way by water. Sugar tefineries are less accessible to the getteral public
than food fuctories or other sorts which are distributed throughout the
country

The Atlantic Refineries at St John, New Brunswick, ate typical of the
best modern type of refining plant, Ships of heavy draught bring the raw
sugar directly to the refinery docks where it is put tapldly through the
various processes which convert it into the sparkling white crystals we find
in the family sugar bowl,

Before reaching the refinery the sugar has already undergone patt of
the process of manufacturing. Sugar cane is very bulky to tratispott so the
proces: f crushing and extraction are performed on the plantation. Sugas
cane s a large tropical plant like an exaggerated corn-stalk i ippeatace.
Ite average height s twelve to fifteen feet but under very favotable con-

The great chittineys of the Atlantic Refinery emit quantities of smoke and
lvlunw: of hissing steam potr from them. The sugar is taken direct from the
hold of the vessel dfito the warehouse by machinety, thence into the refinety,
whete the visitor gazes with iute wonder at the mase of pipes, valves and
tatiks and spihning machinery all workitig to satisfy the ‘‘sweet tooth'' of
Canadian children and Canadian grown-ups. The processes of sugat frefining
are faty afid precise but they are simple in theoty

The taw sugat is dumped into heated vats and tielted. This tmeulten
thass cotitalfis both vegetable and miineral itpurities that must be separated
from the ptire sugar, so it is catelully filtered not once but again and again,

The imﬁroved filteritig tnedium used today is boneblack, a cleanly matetial

thototig!

ly sterilized befere it is tsed.

Sugat was formerly filtered with ox

gz

ditions it grows as tall as twenty, 1t fourishes otily it wart thoist climates
bt with suitable soil afid tenperature it 1s a very luxuriant and trust-
worthy product. Cane is plante and harvested etititely by native labor
In large plantations team cate tan ditectly to the field wherice the cafs cary
the cane to the centrals for the extraction of the juice.

The cane is first thtown upon broad belts which carry it to the top of
huge cutting machines composed of two or three glant tollers tevolving
together. The freshly cut catie {s dropped into these therciless jaws arc
caught by a multitude of tiny teeth covering the sutface of the tollers, The
juice 1s so thoroughly expelled that the cane is caught below as a dry pulp,
6 dry that it can be used as fuel to generate the steam which drives the
machinery, Further below it the recelving tanks we find the sugar juice
freed from the cane by the efiotmous pressureé of the rollers. 1t {s a murky
liquid full of tiny particles of fibrous cane very unlike the spatkling white
stigar of commerce

The juice is led by pipes to huge vats with bottoms il of tiny holes
through which ctreams of bubbles are constantly potiting. These fittle
bubbles of sulphut gas petform the first process of putification. As they
come to the siitface they collect the yellow scum which is carefully skitmmed
off by watchiul attenidants. These are the cellulose particles of ecane from
the original erushing. When all have risen to the top and been temoved the
liquid 1s piped to evaporators where it is thickened by steam h#at which
boils the water out.

The crystallizatian takes place i large vacumm pans where the liquid
can be boiled at a lower temperature so that the sugar will fiot busn as it
crystallizes, Every housekeeper who kniows how aqtiickly white sugar will
brown in®moderate heat will appreciate the necessity of this precaution. As
the liquid approaches ctystallization it is dumped into centrifugal machines
which whitl the sticky mass about at great speed, allowing the remainin
fluid to be driven away from the center, The result of this process is et
molasses, As further rapid rotation eliminates still more moleture the re-
mainder crystallizes into dark brown crystals,

This is raw sugar. 1t contains all the sweetniess of the sugar cane ifi its
essetice but it also contains considerable foreign matter which can be removed
only by the modern process of refining,
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blood, clay and aluthina but the moderti equipmetit of haf filters and presses
have lifted the standards of tefinery practice to thorotighly appetizing levels
The refining processes at the Atlanitic plant would please the most fastidious
housewife,

Wheti the matty cateful processes of filtration atid clafifving have bees
coftipleted the raw sugar emerges ini the forth of piite syrip, a clear brifliant
water white liquid. Again it is led to vacuum panis where boiled until
ctystallized ifito the familiar forms of otdinary sugar. When the ptocess of
crystallization is comipleted it is diverted to tie gtanulating tachities which
turni out the standard coarse, medium and fines of commerce, ot the rolling
and erushing machifies which produce the several grades of powdered and
cotifectiofiers’ sigar. ’

The final step in the preparation of stigar is packing the product ready
for delivery. Autothatic machifery eastites oit theysiigat with the regu-
larity and tapidity of a teip hammer and with petfect accuracy. Tons of it
ate potired ifito bags and cartons with the Lantic red ball. Fairy fingers of
tietal stap back and forth and with the effect of magic a thousand packages
are filled correct to the tiniest ffaction of an oufice and swiftly sealed without
a human hand to aid in the process.

Compare thie automatic packing with the work of the swiftest clerk
you ever saw. In the time that a single package could be wrapped and ted
a whole battery of cartons is filled and sealed, making a strong cotivenient
safiitary e easily hatidled i the store ot in the home pantfy. Packing

miiachinery is so miich fore safe, cleanly and economical than packing by
::amd that there is fio doubt that all sugar will shortly be sold in the package
of .

Packing by autematic machifiery is one of the latest of a long series
of ecotiomics ifi feﬁni:g anid handling sugae. The first white sugat cost the
cotistimer of a hunde g(::rs ago abotf twerity cefits a fid. Refineries
were then able to get about fifty poutids of white sugar from one hundred
potiids of raw stigar. Improvemerits ifi tefiing fiow enable them to get
a mich larger per cent of refined sugar from onie hundred potnds of raw,
makifig white cane sugar the chedpest, purest and miost deliciots of all the
energy giving foods,
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