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or 65 Ibs. of juice, cumlailsmmg, ;tCcol.r(itlig tu le
uai resit uft 11w amalyses, 5*1 lUs. of s~r

'l'lie reailus 10S f sugar, therulbie, Sll:îaimCd,
wlien %vu oblaini oiuiy 4-j' lUs. of il front 100) ibs.
of buut roi, mmay bu Siated as abolit unc flith.
This loss, great Us it a)mris oftei estliimed
10 bc stili .,,vu-ter %vilulm the rouis colitaiti trout
10 to Il purm cent. of ursahzbesugir. Ilu
sugfa-camu wUrk.s, tili Sacharilme mmaa.tte-r leIt in
Ille begasi-:e or pressed c;tne.ý, is cunifletc.1y
lost, beillg ejJîhier Unrîml Niithl Ille Wivè,d or de.sîru-y-
cd by fe rniena4t'01n. fil titis mpt' the' bee
root l111s aia atg ovinr tihe suigar-uîînu
wlî joli is, thai tlle sug7ar uf the iresred puip)y
niie mn.y servc as fond for calzil. T'ii, paliî

cakle, imduel.1 is uiigiîtc(l bout ; n if as caltIc-
food a uitie jutferior to Ille euîtiiù tout, il airises
ottly front omtiuîga large Proportion of vd
mlalter wvhîii I>eiunwrt to lhe juive xi&e
by Ille press XVe maly eveil e.stiilte api
mati vely Ille cumposilli ion ut hu p Pipi relati vely
lu thaît of the res; lfor, accorîumez tu Ille aveirag e
constitution 'vu have aiready assigiied lu the
beet rouI, ati :uppos îig Ihat it lias )yicided 65
pier cent. ofjttii-e, and 35 pur cent. of puip, it is
obvions thiat 109 parts Uy weigiut of pullp wi'iii
give 79 of water, 7 of stugar and albumen, andi
14 of womaly miattr. Onu of the causes whici

1have, perimaps, hIe greailest influence iii di-
minishinr Ilile atmnount of sacchmarine yielded
by the laeet, is ilime diihicuity of preservimg ils 1
rouI viAieti it liats atîaimîed ils naitnmiîy. T'lei
crop being lakeu i p at ic end of aulunîni, hIe
btibs are as liable Io iiujury froimn thme severjiv of
winter as froin lco nîiid an atiospiiere.Te
frost destroys thiuarc ganîzaiom, wh'lîe inid %vin-
ters proinole t1icir vegr ative Ieimdency at the
expense of ite sugar iiuy coitiaimi. As beet
cuntains satcli;riime inattler at every stage of ils
growîhi, it might, perluips. bc advisabie te pre-
vent ils attainiimig ils fuit deveoineit by takzin&r
il up earlier. By sowing also mure th ickly, and
commencimg Ille extraction of lime sug<ar brfore i
the full lie of the erop. .%- should probably bu
ciiabied ho compenz-ate (ihe dillercticu that wuuld
resu h, as unme of te conseo:uemîtces of tîmis inino-
vitaln , fiom the less size and weighI of tbe butis.
Slîould titis V;.e% of M-v. elgtbu realized,
oven to a1 certain extent oiy, in praclice, Ille
cuitivaîlon of Ille beet woiald recur more iearhy
Io ihat of the sug;m r-catme, in alluwing o the ma-I
nufacture of bect sugar a routine thazt -%vouit b.ý
found Io diminishlime' inconveniences altending
the preservattioi Gf the root.

P,%BsT (1851).-3eet roots are, from aubumun tu
spring, a %vlolesorre food, promoting nt the
same imie both the mnilk andi lie flesIi f an an-
imal. They are mnore wvatery than potatoosf
and on the average 3lbs. beet root may be reck-
oned for 2lbs potatoes;3 but as they are neitherf
purgative nor flatulent, when ebtained in good
condition arnd given îvith the necessary addition
of dry fodder, beet roots in a raw state nmay be
givený in a comsderably greater q uantity -than
potaloes can. Whe- 'lie bcdt is of realy good

quaiity, as for ininuof hIl yeliow gl.obe Ob-
(.-Il oif, or lime wh'itiu 8;h'sittrm, sugar beut v.mrieiies,
~275 lUs. wiiI bu (oui1 mmtqtmal lu 20 bls. of piota-
tous, or 100 I Us. (J gond Souimd liay. I founmd,

dmrmgthe cours e ocsoine exprmumso fo-
.1t. madie bY mlle at 1 h&eilieiln, il) 18-25, limaI a
fodder comnposed of oim-lourdaI pottus.c, one-
ibour!m beet roni, anmd omm-iaif liay anmd slratv,
%vus qîie as valuable for dairy stock as 250 lUs.
oif beet anîd 2010 of' putmoes. lucere is, indeed,
in reasomi %vitalcver for aziviimmg bcdt rool to caille

iin ammy ulimer linoan ils rawv statc, as ius value for
fldder woîiid <mit bc inicrcased I'y buiiing or
slc.antiîm. MVieni gnod siacks of beut are malle
ammd a Imoimioi :il.,o is pot tvay in lime store-Imouse,
il %vill ktep lit fim ise umiiii l ay, provided il Le
gmtilm(led froîn tilt- mjumy of fiosi 0oit the uime lmnnid,
and fron lime iilhence of aoo wvarm ant almus-
pilotre (ln lime otîmur, fior lotis toot loses. mcl of
its valine as soomi as il begims tu sprout. In
every case the sugar beets a.re mnore easiiy wn
tereî i iam lime otîmur varietics ; aimd imeir vaino
out timat accoui is essemmtiaily imcreased.

XVo.Fr (1S51).-Sugar oreurs iii Ille vegeta-
bic kiimgdomn-. of tvo essuimhtiaJIhYcifferent kinîs-
manel~y, as raw stmgar, and a- aa or fruit sug-
ai. Tho.. F.irsî mtl sw knowil as being pro-

setin thme sua-am.as weih as p:edomina-
îinmg in lime jîm ice <if time h"ct vont anti uf lime ma-
pIc' ,ru il <itffrs frorn lihe sýecond k-ird ini ex-
terntai c'oridili jua y the perfect facility xvith
wlmicl il csliiesand chem icaily, by thme
hcss proportion (if ivaber il comîtains. Ram, stig-
ai' conlains rallier less ox-c and hydrogea
(ii the Proporionas fOrming walur> thaia Ile
siarci or cie.viriîie (sacigmont of îvhicli
silgai' is iiieeycs frmn ~ whilegr1apesugar,
ai the other baud, contains rather a grreaier an-
out of Ilmose two clemenis of va te r. Raw
sugar as eaý;ily convertcd imîto grape sugar dIn-
ring tle process of fermuentation, by the action
ofîhiýe*peialia-ii substanîce dliastase, and by means
cf diltmled acici z o tha-t it is probable tliai, on ltme
alb.tr.icliou cf w;ator iii the vegemabie organism,
iaw sugar first miuses out of edextrine, and is
afrain, ont lie resurnpiion of a certain portion of
%vaier, fumîher changed. inio grape sugar--mre-
IV, iulo a kinid of -ii2ar wlmich occurs far mnore
fr(letintl in the ve!-Iema.ble worlcl thari rawv sug-
ar does. -ISiug!:ir is fkirmec iii larpre quantities iii
difierenl planmas and particular paortions of ihemn
al, certaina scasurms of the year; in fruits at their
lime of mipeming, in many moots at: the end of
sumrmer, iii trees in the spring, in aill young
plants during the first period of lheir groîvhh.
lue cannoe regard army particular cagfna, riot even
in the case formne and ihe same plant, as the
seat of su2,at-formaîiion: for even saccharine
imatter, likeé ail matter universaily difiused in
the ve-etable kiuagdom, is produced in the most
îvidely differerit portions of plants; the formation
of de.xtrine, however, always precedes that of
sugar. It has been observed, for instance,r ta t
mn spring the juice of the birch-tree is richer i
sugrar, in proportion as the pari frorn wvich. it ia.


