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the private property of inidividuials, tboey Nvili
net bc gcecraliy itefuil as Me-Idel Farffis.

CONTINENTAL SrATEIENTS ON BE LT
CULTI VATION.

BOUSSINGAULT (S )-iîFranco, i is e.ati-
rnated thai, the average aunouîuî of wlîite sugar
ebtained from. tlhe boot is Ouil, about 4,1 per
cciii., wlîilo the composition of thiat root shows
se rnuch larger a proploition cf Saccharinie m.at-
ter. lu 'is considuerabie ioss is cbiefiy attribuicd
te the aution cf tho salis cf potash contained ini
the juice cf hie beet, as Weil as inIit, cf theo
sugar-cane, saits thai arc algailu found ia largo
propoition ihl tic molasses obtaincd frein cadli
o!itliuoseijaices. To ibis uadoubted cause cf ic I-

anotiier, marc powcrful, petrliaps, and ut wbIich,
the efficts arc mainifest ini tic juic inire-
diatciy after ils extractionî by the press. Thuis
destructive action proceeds frein the eircuin-
stance cf the aiburninous malter nuodtifying ulsd1
in contact wvith thie air iîîto a ical fermenmiative
substance, %vhichi renduis the sog!_ar uuîcerystal-
lizable. In tue opinion cf M. Mlelsens, whlî lias
successfully devoted bis attention Io the otdytf
the causes cf changes takzing place in saccharine
malter, it is suflicient, for tuie purpose of eppo-
siag the formation of destructivo ferments, 1v
excluie ali inlorveatioa of air, la setîing eut
from. this principlo, M\. Molsens lias ap1îiiedl
himself le tlle disrovery of a body very absorp-
tive cf cxygei, wiîiîout actionoa the sugar, witii-
out daniger to the hîoaltiî, anid easy Io bu propa-
sed. hée bi-suiphite of lime lias appeareil tc
hlmn te saîisfy IlLese varions conditionîs. hie
sait effeots tuie coaguhaticli cf albumen, cf case-
ln, and cf whiite cf cgg, ai the teinperaturc o.
boiling wvater. The bi-suiphite of lime pos:eessoîý
ai the properties of a clarifier, aus il reimoves al
the aitrogcîîous matterfrom tue juice cf the su-
ar-cane and that cf the bcdt; il acts, tee, a
decoicarîzer, or bicaching- agent; il subsîituto.,
for the fixedl acids la thic juice an acid Iliat i.ý
gaseous and inert-iiamely, the sîulhurous acid
M. Melsens having made a greatitùîmber of exý
periments cn ibis subjeot, is se fuily persuade(
cf ihe préservative proporties cf the bi-suipiit
cf lime, that lie believes thant ih will becomi
possible, la tropical regions, wlîere the ;uice c
the cane turîîs sour so rapidly, te extÇact îht
sugar from, it by the scie empicymnent cf thi
sun's béat, evaporating Ibe juice lanilie cpei
air-in the supme manner as the sait 'wateris drici
Up in marshes near the sea. Witlîeui partiel
pating in ail the expectations cf M. Melsens ci
ibis siibject, I amn inciined Io think that tice bi
suipliit?2 cf lime will flnd an useful application ii
the treaiment cf the Ilbegassell (eane-trash, o
sugar-cane stalk-s tliat hiave pa.-sed through 1hi
milie and are used cniy for ligliting lires>, thý
residuarry sugar cf ivhich is dcstroyed wvithi as
iexrishing rapidity. The employment cf the bi

1suiphite m-ouid aiiow cf tue beet rootb beliggra
it bd ini advance, andi of tlîeir Pull) being kept o-

banîde tu be pIîossed .at Coiivunieuît leisurc, at
undlerg-,oit, êtîccessive macorations. T1he juir
Nvoultl furîi 811 litnpid and colorloals dIecatt
lions, nuo longer requiring the ernpio)yîneîît of L*

t mai eliarcual. Concentiated iii evaporaso:
vessels te the~ density -if 1.30, il would thon l
roînoyed IouIlle crystallizing cliaxber. ''.
met bcd would mnucli simplity the extraction
sugar ; and even supposing Iiat il were r,

Iadlo1îtd on a large sefiîe, it -woul bu thoe mear,
of bringing the mnanufacture of beet sugar ~n
ini Ille ra of farmoirs. Ail indeed, that wclu"
tbu rcquirLed, as M. lleloiis liiiasoif roman!
,,'ouid be a rooteuttor, a fèw caskis, a builinig et;
pier, and -omne ezarthenware pans, Io exîract i
once froin a ton of beet roots a whiler sugair iii
any of the finesi sugars ufcommerce. [)'auiagi
close investigation of the juice of the bout, X
llracconiiot bias ascertained iliai the niitrogeaio'.

Iprinciple-abumen-that, it contains, (luos nc
bocome congulatedl by the action of heut, eýi
on continuing. the boliing of Illo liqnid Or Co,

nncouationilb eof ai thle albume bt ibsn.
cen-îraig lbyaration. oftéabmnIoc atîbîstc
of salis of lime in the beet juice; for lie fobia
ihiat if a stnali quantity of a calcareous sait, suc
for instance as the chloride of calcium, L
acetate of lime, or even suiphate cf liiie

powdoer, 'as mixeod witl the juico, and liEi
thuui appiod, the wvhoIc of the aibuminous usa
tor '%vould be, instantiy precipitated in Ilie forai
bulky floccules. i3y ibis simple addition of;
sait cf lime, a liquor %vas oblained quito as lik

* jid and coloricss as that resuiliîîg froin il
beet-juice %viien clarifned by ineans of quid
lime. This Jiquor, evapcralcd conveuiev1.

*andi removed Iothe dryingroom, yieieed a nir' of cryslallized sugar almost coînpleioly frd
frein treacie. M. Braccounot concludes bis il

1 searciies by remnarkzing tîjat sulphate cf lie
-in powvder xviii probabiy be fouîîd advantagoi
Lly Io replace quicklime in the clarification

3 beet-juice, -wirbcnt presentiîîg aniy incouveL
5once of ihat causuic alkallîxe eartîx. Froua ùl
* whole cr M. Peiigoi's experimeats, il re:su'

- that the average composition cf the beet n;
1 be assumed to be coîistituled cf 87 per cent.ý.

water, 8 per cenit. cf substances soluble ia %ré
3 er, chiefiy sugar, and of 5 per cent. cf inso!

f bic woodly malter; ani, as only about 4,2 F

Seit. cf sugar is ex racted frein the juice, îui
obvieus iîow great a loss cf sugar is exporie:

au ced ia the manufacture. i occurs, hoevever,;
.mthis case as in that cf the sugar cane, tuaIt api

o f such ]oss is occcasioricd b y saccharine niau
iu being left behiad in the plan* after the juice b
- been.presscd eut cf il. Thus, wvith the pres:
au now ini use., oaly from 60 te 70 lbs. cf juice
r cbtained fromn 100 lbs cf grated bct moots, ivhié.
c at the saie turne, perbaps, contain very nes.
c 95 lbs. of that iiquid. We canneo, therefo.'
- reckon on ibere being subjected te the proct,

o f sugar extraction more than the average Nvelg
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