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THE LEÂVES 0F THE SUGÂR PLANT.

ifteptien ezieted; for that reason it i. desirable te know
bei g butg Zook 1<.
tir that oar nasdirs may appreciate the externat dif-
wi "give en illustration (g. 1> of a Il wh~iteauar
<'P. This vauiety closely nesemblu. the mangel wurtzel5Iter of growing ; but the skin, inead of bei g reddieh,
latter, is white, and the neck far lies conical. Ita maxi-
Eld te the acke is 96,000 pounds and it contains only
per cent. of sugar. Even thie type je preferable te the

18 it contai». a far greater percentage of sugar, and ie
'le of improvement.
*11 iiow consider two of the beet types. Firet we rnay
the Improved Vilmorin with amail nîck. The shape,
in Fig. 2, is conical. It grows entirely beneath the

>as5 au average weigbt of about one pund and je said to
'bolft fifteen per cent. cf sugar. T hi maximum yiîld
il 28,000 pounde. Mr. Yilmorin's beet attainîd this

>1ýfBction i î1 879 ; but since then we have planted it,
~ir~te say that it bas show» a tendîncy to bicorne

à»reue'dering the harveiting diffcult; but its shape as
lein the illustrition le meet satlefactory.

0Wexamine the types of sugar-beets that have taken
ýii at the agrcialtural exhibitions throughout Europe,
"'d long rootsw-th ecomparativeIy small diarneters (see
The are the resut of Pno!esaor Violette's selection of

%inldof improvid methods of cultivation. These are
Curope as Deprez No. 1. Thisi roots have frequently
88Vinlteen per cent. of sugar, and have an average

14,000 pounds to the acre. In the illustration we have
i thiorîtical shape for the nick, and, as show»9 this is8
1 *0nical, and growe partly abovigronnd. The yield in

*heu compatid w'lth that of the grayieh tep, is smail,
e'inltage of sugar le double, and these very saccharine
8hi What in wantîd. Âdmitting that thise roots cou-
O'lotiOnal quantities of oCher elementsthan sugar, the

Workid up would b. double in the grayish tops that
'p 1ýwhile the amount of sugar that ceuld hi extracted

thiesaine. Consequintly we have double the axpanse
Ile risuit *, anid other complex manufacturing difficulties
Il Ueuig the large beets.
le rembre that beite which have the appearanci of
jr a il as a general thing, contain a aifco

equg, and when it le asked wh4t the be8t sugar biet
ký" U4aPes should hi borne in mind. In conclusion
4%Y tijat farier. should not bu mleled by large crope

and large rootp, as the one ie consistent with the othèr, but not
with the sugar thîse roots are expectid to, yiîld.

THE LECAVES 01F T»» SUGÂR nEET.

Wbile the leaves grow the root increasis but little. ,Âfter the
heavis cesse growmg, the root rapidly bicornes lar&er.

Small hasves, with given siR s ind*cate roots ica in sugar.
LMnle souls produce smsff' havie, for reasorts unknown.

Stripping the leaves makîs the necks longer, increasus the water,
and lessens the sugar Der cintagi in the root. The ixplanation
of the latter le that the nîck contains the gruatiet amount of
salta and the last sugar.

BEET SUGÂR PRoDUCT.-The continen cf Eu rope now pro
duces frorn boite more than one.fourth of ail the sugar of all
kinde made in ail parts of the world. France makis 451,000
tons; Gitmany, 290,000; Austnia, 205,000; Russia, 150,000 ;
Belgium, 80,000 ; Holland and Swîden; 35,000- in ail, 1,211,.
000 tons. France has about 500 sugar factenies, ,and about as
nany distilleries for boit spirite and for beet sugar molasses. In
this country capitaliste are awakening te the importance cf this
branchi of manufacture, and already immense establishments
havi been organized in some of the Easterni States. The prairies
cf the West afford the finest field for the chîap production cf the
boit.

GRAPEviNEc LEAvEs As Hoip.-Did any riader uner try
using grapeviehaves instead of hop& in bread.making I Simply
11e grspe= h es s though thîy were hope, only, perhape, ne-
quiring a little larger quantity. Aftun having made yeast, juet
beforu aetting it te rise, stir into it frcm one.half to one tea-.
spoDonful (accordinîg to quantity cf yeast) of light hep yeast, or
that made by aoaking yiast-cake in a little warrn water, stirring
in the fleur and allowing it te risi. Aftîn the yraat bas bicorne
light, use as yen would hop yîast. Wbile the leavi. on the
vines are still fresh and green, gathur the tmndereat and but, dry
and save for wiuter use.-Itr-Omea.

THEc largiet chuet cf plate glass in the woed hie rieently bien
cut at the St. Gobai» works in France. It measurie 21.15 ft.
by 18.48. It le 7.16 of an inch thick. It le white glass and
wîighs 1,578 lb.. The sane- venke have turned out a silvinud
mirror 17.90 b y 9.94 ft., wiighing 770 Ibo. The Jeumont wonke
ha'i produced a plate cf white glas. 17.81 by 11.51 fI., whii*
weighé 1, 100 pounde.
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