
second and flhat of the second to beat the third. 'l'le final concert-
tration is accoIflllislled in a large iron vessel containing seldomn less than
Cive to, si tonts of' sugiu', or rather of a mixture of mnolasses and su'gar, %vlen
the l)oiling 15 ConledCt(.

'l'lie mnolasses is separatcd l>y cenîtrifug-al foi-ce froin the crystals
sugar stuspended in it. In niaking the Cliner grades of sugar, tbc mlolasses
stîll clng tgheUi su-,ar clystals is wvashed off cither with stiam1 or by
the use of wvater. Il a %veak solution of stannous ebloride is used in
place of the %vater a sugar having a rich amler (-,)lotir (l )ernarara sugar)
is obtained. By great care in thc inanufactutre and a liberal use of water
in the centrifuga.-l it is 1)osible to ike a su'rdirectly fromi the juice.

'['is sugar %vould be ditlicuit, if nimpo ile to distinguish fromi a
product reied witb animal ebarcoal. To guit rid of the waterstill clinging to
tbe crystals, the sugar is dricd ti a siigbItl), inicline(d, horizontal, heated,
rotat rn1 cylinder called a grantilator. 'l'le sugar is called granulated and
contains over 99 o~<f sucrose. I-Iowever, c prailylitle sugar is
mnade of this grade in the sugair bouses, there being considerable 1oss by
%vashing in the centrifuga]. '['lie greater portion is sold to tleý refiners.
1-Jere it is redissolved, filtered tlîrougbi animal charcoal and again boiled
into sugar.

'l'O produce a good quality of sugar, it is necessarv' to have the
crystals of uniforni Âize and as large as tbey cani convenientlv be made.
Small crystals are liable to cboke tbe sieve of tbe centrifuga], and prev-ent
the easy, and perfect sL.paration of tbe molasses fromn tbe sugar, and this
of course reduces the quality. 'l'le l)reliminary evaporation to near the

point of saturation, gives the sugar maker a more perfect control of Lthe
crystallization. Tb'le pr'ocess is hriefly as follows :T''le pan in wvhich
the boiling is donc is partially filled w~itb tbe already concentrated juice.
called syrup. Th'is is boiled dovn tiI) tbe crystallization bias just begun.
A srnall quanmity of additional syrup is then drawn ti. Tbus by very slightly
diluting the boiling mass the tendency to prevent any furtber crystals from
forming is brouebt about. 'l'lie amnount of syrup added fromi timie w tiie
must be enougbh to do this but not so mnuch as to redissolve the crystals
already formed. T[he evaporation going on ail the tirne, and ri nei w
crystals heing allowed to torm, thiose alrcady there mnust increase in size>
and that uniformîly. 'l'le snialler tbe number of crystals relative to the
size of the pan, the harger they can be made to grow.


