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shonld be ploughed ut least 10 inches deep
betore winter . as the froat renders the soil as
fine as ashes, it cnablea the farmer to  work .
the land readily in the spring, and the rapid’
growth of the plant is greatly facililated 2

Frum experience it is proved that roats plan ‘
ted in ground freshly manured, either with
farm yard dunyg or compost, =utfr from un- |
equal growth and various kinds of iusects

The quality also, in most cases, is inferior.

It is better, theretyre, to highly manure the

previoua crops and avoid the direet applica-

tion of manure to the beet field, & Assoonin .
in the month of April as the land has become
safficiently  warm (f1y 15 Lo 30 deg. Fahren- |
beit) the sowing of theseed2hould commence,
for accordinz to all experience, the earlieat .
planted beet are alway» thebest,  Drillinzin X
all cases is 1o be preferredto sow mg by hand. ‘
The caltivator shuuld always bear in mind'
that the s0il sould beas fine as meal, yet not i
t00 loose, so that thre seedis not depositedtoy |
deap 4. If sown by hand, the reotsshould be

in 14 inch squares ; within the radius of the !
Colozne forification, a rich district; the rows
should be 12 inches wide 2und the roots &
inchesapart, <o that they do not bocome tvo
big. If drilled with a machize, the distance
should not exceed 15 inches, and thinned out
at 10 inches. 5. Assoon as the plants are
visible, hoeing between the rows should cum-
mence. The growth of the weeds is thereby
checked, and alsve, tue over-furinmg crust
which shais vut the air, ssbroken, aud 1ses
and vermia are destroyed.  When the plaots
have six leaves the thioniug or xiogling out
should be begun. Trequcnt hoeing subso
quently isalso necessary to keepthe land from
becoming bound. When, in the month of July,
the heads of the roots showv above ground,
which heads are totally useless for the sugar
manufacturer, their development must be
checked by moulding-np, which operation
also facilitates the getting upof the roots when
rip=. 6. Leavesere toa plant what lIungs
are to ananimul ; therefore, nothing damages
the bee:rvot more than takiog off the leaves
before harvest. Such a senseless course te-
duces the valne of the crop one half. 7.
Roots, which are to be kept for several weeks
or perhaps montbs, before being taken to the
factory, should be gnite ripe whea gathered,
should not pave been exposed to fiost, and
should bave been barvested in a fresh or
moist condition. The roots are seldowm ripe
before the middle of October, yet frequeat
frosts oceur at the begiuning of November ;
the beetroot enltivator mast, therefore, make
haste to harvest his «rup befure the frost
commencea, and pustpoue all othier work
uniil the crop is secured. If a lung drought
bas ocutred. the growers JLivuld wait untit a
guod rain has fallea, f.r roots thrt are har

vested in Jdry weather, and after a long
drought. ®illnot keep ¥ The rai<ing of the
ruots is best performed by meane of <pades
or shovels, forks are not 23itahle forthi<op

etation, fer, trom experiment, tso muny
roots get pricked, and pricks are a certain
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cause of decay, whereas a smooth cut with a
shovel is not ro injurious. Ia any case, how-
ever, wounding of the 10013 mus! be most
carefully gnarded agaiust. 9. The leaves ofthe
gathered roots should be cut off with a sharp
kuifeclose to the crown, also the under leaves,
which in mout cases are decayed, must be
removed by the bans ur the kaife, because
they induce rottenuc:s, and ifleft on are
troublesome during the washing process, 10,
Roots which are to be coavey»d to the fuc-
tory within three or four days of gathering
should be plentifully covered with leaves,
because the suns rays bheget decay ot the
roots, and rotten ronts produce dark coloured
juices, which are valueless. If the rools
have to be taken to the factory later, they
must be thorvughly well covered with earths
citherin pits or beaps, soasto protect themas
well from the heat of thesun as from the frost,
and thus prevent their losing quality or quan
tity. Thebeetroot cultivatorshould remember
the well.known proverb, ¢ Out of the earth,
into the carth,’ i. &, the earth not only pro-
duces but preserves. 11. The pit or beaps
skould be 3 feet wide, and 1 spit deep, andof

l'any couvenient length. The roots should be

laid with tbe beads outwards. The work of
covering up as well as the removal to the
factory should be carefully performed, 8o as
to avoid the bruising or wounding of the roots
as their svundness is ol the utmost conse-
quence. Heaps which are 3 feet wide sbould
out be more than 3 feet Ligh, su asto heep
the rovts coul and prevent their sprouting.
The roots shonld be covered up immeldiately,
with at least two feet of earth, in order tu
avoid thoroughly the admission of air, for
every change of temperatare is injurious to
the roots  “entilation by straw chimneys or
other methods must be most sirictly avoided.
If (he heaps cannot be completed before
nigbt, a thick luyer of leaves should be used
as a tempory covering to prevent damage by
nighttrosts. 12. In carting the roots to the
factory, great cate must be taken againet
bruising ur breakiLg off the tap-root(the tap
root i3 the richestin sugan), for roots handled
ronghly soon show black spots and  quickly
rot. 13 That the foregoing rules are attend-
ed to properly, the inspector appointed by
th » sugar factory willsatisfy himself from time
to time »y actual observation.”

fr. Huward says: « If [ do not mistake,
these rules contain matier for reflection, aud
way suggest to the thoughtful English farmer
some useful le-zonzin the cultivating and har-
vesting of the ordinary mangold crop. The
proce-ses pursued in the sugar factories of the
Continent are very simple.  The roots, being
first washed in & machine. are dried and
pulped, the yuice  pressed out by bydraulic
machines, toiluwed by the usnal refining pro-
cess, At the great manulactory 1 have re-
ferred to at Cologne, at wlich 1o to s of
beewruol are converted into sugar daily, the
process of extracting the sugar is unique, aud
far more perfect than any other factory I
had the opportunity of inspecting. In-

Mancn 1H,

deed, the whole arrangements are complete,
Every department was thrown open to me,
and every process explained, without the
least reserve. Wlhen tho inspection of t ¢
factory was fluished, o carriage and pair, be

longing to one of the partaers, was politely
placed at my dizposal for o drive round their
extensive furm. To return, however, to the
sugar-making : Instead ot extracting the jnice
from the pulp by pressure, as is the gereral
practice, the pulp is put into & kind of colan-
der, placed iuside of u cylindrical vessel ;
when filled, the colanders are paut in act.on
by 1he steam-engine, and o rapid rotary mo

tion i¢ imparted to them,  I'be juice i3 there-
by thrown off by centeifugal force. The ye

sult of this plan was said to be that two or
three per cent. more sazar was ohtained than
could be eatructed by the process of presa-
ing. In Prussia the moanufacturer has to pay
the Governwment duty of 143, Gd. per ton ou
‘he roots, instead of 17s. 8d. per cwt. on the
suzar, 83 in France. The Prussian maleer
haq, theretore, o greater inaucement to ex-
tract every particle of suzar. This arrange.
ment, again, bas led tho German cultivator
to be much more particular in the choice ol
his seed, The best description I met with is
the “ Improved Vilmoriu,” propagated by M.
Louis Vitaorin, of Paris, who claims to have
bad recourze to the process of selection and
the establishment of pedigree in plants long
beture Nr. Hullet was heard of. M. Vilmornin
weforms me that the Vilinvtia beet is more
highly prized in Germany than in France,
and accounts for it by the fact of the duties
being levied in the different manner I have
described.  The rofuss of the beetrooi afier
the sugar has been extracted forms an ar-
ticle of cattlo food, and i2 held in high exi-
mation. About eighteen to tweanty por cent
15 the proportion of puip leit; the worse the
quality o! roots, the smaller the quantuy of
pulp. Itis preserved in deep pus, generally
bricked hike a grave—very often the expense
of bricking 18 avuided—a covering ot earth 13
laid upon the top. The pulp 18 generally
consumed within the year; but if well co-
vered up it can be kep® sweet and good for
two years, or,as I wayursured, even for three
years.

** Much controversy has taken place both as
to the relative value of pulp as feeding stufl
and as to its real money worth.  Many prae-
tical men maintain theta ton of puip isequal
in value to a ton of roots. Ithink the money
worth is best settled by the price it fetches.
The average price at the fuctorivs 1 visited
will amount to about 13s. per ton.  Although
horses do not like it, bullocks, which cannot
Ire fattened on the root alane, can and are
someumes fattened tor the Enghsh and for-
cign markets, without any other food than
the putp. D'igs do well upon 1t when couvked.
Sh- ep will eat about twelve pounds a day of
raw pulp. It is unquestiovably more easily
digested than the root itself, but cows kept
upon it are said not to produce much milk.
I was fortunate enough to obtain a debtor



