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AGRICULTURIST, AND &

TENAL

written by Hon. S. F. Perley, of the State of
Maine, for the Maine Farmer, will be found
to contain some useful suggestions :—

CLARIFYING.

‘When the sediment has well settled, draw
off carefully, by a faucet, all the clear syrup
from the “settling tub;" leaving the residuum
to be diluted with sap, which reduces its spe-
cific gravity, when the sediment will be more
thoroughly precipitated, and the clear sap,
after a few hours, can be drawn off and re-
turned to the boilers, to be included in the
next batch; thus making a saving of nearly
all the sweet, and rejecting the dirt, The
clear syrup mey be now poured into the grain-
ing kettle; and to a quantity of syrup which
will make sixty pounds of sugar, add about
one quart of skimmed milk for a clarifor, and
thoroughly intermix the two by stirring. The
white of eggs well beaten, bullock's blood
diluted with water, and other albuminous
substances may be used for clarifying; but
upon the farm, milk is most easily obtained,
is the cheapest, and best. Skimmed n. .%, if
sweet, is cqually as good as new milk ; for it
is the casecine, or curd, acting mechanically
by entangling the fine particles of dirt, which
the former strainings have not removed, that
give it it3 value as a clarifier, Now place the
graining kettle with its contents over a slow
fire, and gradually heat the syrup to near the
boiling point, This curdles the milk, and as
the curd forms it cmbraces the impurities
still remaining; and the curd, by the increas-
ing heut, becomes specifically lighter than the
syrup, and eventually floats upon the surface
in a thick, somewhat temacious scum. Care
should now be exercised to prevent ebulition,
as that would break up the sum, and the
action of boiling would carry much of it down
to be again mingled with the mass, Now
swing it from the fire, and allow it to remain
undisturbed an hour, more or less; during
which time a great part of the feculencies will
attract each other and -ise with the scum.
The scum js to be carefully removed with a
fine skimmer; to draw the syrup from beneath
the scum with a syphon, or stop-cock, would
be a better way, for then there would be no
disturbance, as in the case of using the skim-
mer; but this would be attended with some
inconvenience and expense. Here, again,
economy demands that the scum, which has
so much sweet in it, should not be cast away;
but be placed in atub and diluted with sap, the
sllow it to settle a few hours; after which, the
sap, much sweetened by the process, may be
oured off and returned to the boilers, Itis
ound by considerable experience, that, with
the utiuost care, the curd and dirt cannot.be
entirely removed by the skimmer; conse-
quently, resort must be again had to the flan-

nel strainer. This last straining is usualiy
omitted by sugar-makers, but it is quite in.
portant, if a clean, pure, sugar is wanted, 4
still better process would be to filter the syr
through animal charcoal, (bone black,) asis
done in cane sugar refining; for by this p.
cess not only the dirt, but all coloring matter,
would be removed, which would greatly in.
Emve the appearance of the sugar, Boy
lack, however, cannot be readily obtainediy
country towns; and the expense and trgubl
in procaring and using it would hardly b
compensated where only a small businesj
carried on, as is the case in most of the sugy
orchards in Maine. If any one desires to er.
periment in this direction, & filter made of
finely pulverized and thoroughly washe
wood charcoal will serve as an imperfect sub. -
stitute for one made of bone black. Solt
as 1811, wood charcoal was exclusively us{
in refining syrups; at which time the superior
quality of animal charcoal was discovere,
and the former soon went out of use. B
by the use of the milk clarifier and the fanng
strainer, a very fair sugar for home ase canl
made; and the ease with which Lhese articly
can be procured, and the simplicity of tis
process of manufacture, comme:1d this method
for general adoption, .
The first boiling or *‘turuing off,” asiti
termed, is simply reducing the thin syrup, by
boiling, until it is of su.able consistencets
be used as a table syrup, like that irom
fineries; or until it will granulate in sugy.
No uniform rule for the consistency of sym
prevails; each maker adopts a standard b
suit his own private taste; or clse, takiy
counsel of his cupidity, he refrains from r
ducing it to a rich, honest, heavy syrup,»
that he may have the greater number of g
lons to market. Accordingly, much of thi
offered for sale will pour like water, wheni
should have the weight and consistency o
good W. I, molasses, It should be redue
almost to the graining point, which can ol
be determined by cooling & small quantityit
& saucer or other vessel, and testing it bysig -
and taste, A first quality syrup will grains
little after straining a few weeks,
To produce sugar, still further boiling
necessary, and the precise point at which i
boiling should cease is an item of experienty
more easily recognized in practice thau ¥
scribed. Several tests are relied upon, sm
of which-are as follows: 1st, where the st
forcing its way up through the foaming ms
on reachlng the surface, escapes by bursiy
its bubble with a slight explosion, similith
that observed upon hasty pudding wit
nearly cooked: 2d, when a small quant.
say a table speonful, taken from. the ke
and poured hot, upon a compacted snowbs
after melting the spow a little, will layu:



