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b (Professor Shutt's address continued.)

iAny percentage of water you
d could be obtained if you
knew just how long to dry the
The chemistry on levulose
tes that it is a substance which is
remely subject to decomposition
theat at 70 degrees centigrade.
degrees centigrade is the tem-
ature of boiling water and there
p doubt about the very ready de-
position of levulose at that tem-
aire. But even at the tempera-
of 70 degrees levulose begins to
bmpose. We took a second series
pney samples and we dried them
as we could at 70 degrees
gride. What did I get. In-
of 20and 28 I get 21 and 21 ;
d of 30 and 33 I get 23 and 25 ;
d of 24 and 26 I get 20 and 19;
fd of 28 and 32 I get 22 and 21,
180 on,

18 evident therefore that at the
perature of 70 degrees, one ob-
from 8 to g per cent less water
L by the method in which the
are dried at the temperature of

Water,

om the work of the last two
I am convinced that any

WaoLs No.
4o,

method which involves the drying of
honey at the temperature of boiling
water is unreliable and the results
will be inacurrate. Now I am not
prepared to say to-day that the re-
sults from this second series of ex-
periments, drying at a temperature
of 70 degrees centigrade, are abso-
lutely accurate, but I will say this
that I feel convinced they are much
nearer the truth than those which
you find ordinarily on record and
those which I first obtained by the
method which was used by the In-
land Revenue Department analysts.
Thers is another method of obtaining
the amount of water in honey, it is
one which is used by the sugar
manufacturers largely. By taking
the specific gravity of the sugar sulu-
tion one can calculate the amount of
dry matter present and of course by
subtracting the dry matter from 100
you get the percentage of water. We
tried taht method ; we took the spe-
cific gravity of the honey and we
made a calculation and estimated in
that way the amount of water so
present.

Instead of having 21 per cent of
water as determined at 70 degrees
centigrade I get by the specific gravi-
ty method results from 25 to 17 per
cent, a still smaller quantity, than
when the honey is dried at a tem-
peratuae of 70 degrees which is evi-
dently too high for levulose. If our
results obtained by the specific gravi-
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