
'l'lie sugar obtained froni the sugar beet, the stîý-ar cane, the inaple

and the sorghlumi, differs oly in the kind and quantity of inipuritieq ia

contains. 'lihe pure sugar (romn ail of tiiese sources ks identical. lt is

coiinonly called cane sugar, szicrose, the naine being derived fromn the

plant fromn which it %vas ti the past prineipally made. Iu addition to
sucrose, several other, however, less important kiuds of sugar are on the

nmarket. The twvo principal of these are IZext,,se and lw-'idose, sugars

resemibliug each other iii many respects. 'l'lie former is now extensively

mwade from Indian corn by transforuuing the starcli in it Nvith dilute

sulj)huric acid and ne-utraliziug the excess of acid with lime. It ks largely

used in c0fl1pounding the various mixtures sold as syrup on the miarket-

fev of which are now pure concentrated catie juice. 1-oney is a mixture

of both these sugars, dextrose generaliy predomninating. Ail sweet

fruits contain oue or other or hoth of the.ni. Catie sugar %%,len treated

with a dilute acid yields an cilual quantity of both of theni in iuvert sugar.

Eveni continutous heating at the boiling point of water lias a tendency to

trausformi ordinary sugar into invert sugar. i3oth dextrose and loevulose

crystallize with great dihficulty. If piesent in a solution of sucrose they

probably exercise a retarding influience on ilie crystallization of that

sLigar. Any agent, therJ-ore, haiga tendvecy to iuvert any of
thie ,iugar in the juice or syrup is doubly objectioniable. Suiphur

dioxicle in solution lias this tcndency, especially wvhen hot. Long

boulir .g at hi-h teiperatures lias also the saine tendeucy. Both should

be avoided as nmuch as possible on this accouint.

Iu addition to the three sugars already nanied, at least seven others

occur in nature, aniong theý>e are mnilk sugar and nialt sugar, lactose and

,;zaltose. But several ties thc nunber are kuiown to chemiists, soine of
theni are fermentation or decomposition products, others bave heen made

by the synthetical inethod. However, 50 far as I know, no canie sugar

hias ever heen made by either of these wvays. 'l'le stories somnetimies

heard that canie sugar is nowv made for commercial purposes frouil rags

and sawdust are a myth. I>erhaps the), have arisen from the fact that

dextrose is miade iromn starcli and possibly, at timies, froni Euchi sub

stances as I havZ just nanied.
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