
of tinie the ii-nnufiactuiriin", of stga and the ',roNving of catie niay becortif
sel)arated, like the producing of inilk and the ilaking of cheese have

becoîne in Ontario.
As in other plants, the suigar oif the cane is founci di.ssolved in

the juice. bI i ,ouisiani, this juice contaivns about 9,, 14. of sugar,
sucrose, i to 2 ,~gluco>se, and about an equai (ltafltity of trsii.

Two niethods are at present used, on a large scale, to extract the
juice. 'lhle one moit generaiiy enmploy'ed for cane is that of pressing it
out by passing the staiksî asi they corne froni the field between large iron
roilers wvhich alimost touch each other. These roilers are frequently almost

three feet in (liamieter, and six to seven feet long, and five, six, or even nine
of theni are placed in suiccess;ive sets of thircc near eacli other. In the
case of a five roiler miiii, the front s-et lias thiree roliers and the one
behind the remiaining two. 'l'hie stalks of canie in passing through these
successive sets of roliers are, of course, l)ressed twice in each set of three;
for two roilers are iying side by side at the hottom and the third is

1 )iaced above and betwveen these, in such a position that it alirnost touches
the second one of the luver roliers but aiiows a liiuie more space to bc
between it and the rirst of the liver roliers. T1his enables the cane to
pass easily into the miii and to be at the saine tinie thioroughly pressed.
In order to niake the extraction of the suigar fromi the canie as e:on1pIete
as possible, the cane is generally moistened 'vith water whilc passing
from one set of roliers; to the next. \\*len the stalks leave the iiiii they

are 1racticaiiy dry and tomn into conmparatively sr-naii pieces, and present

a soinewhlat spongy appearance. *Fhey are now largeiy used as fuel
under the boilers of the suga,,r ho uses. Th'le other miethod for extracting
the sugar front the cane is calied the diffusion process. It is the method

almost exclusively emipioyed in obtaining the suigar fromi beets. In it
the cane is first cut transverseiy into pieces not more than an inch Iong,
subsequentiy sliced, or shredded longitudinaiy as fine as possible
and paciîed tightly into a battery of iron cylinders or celis ail connected
%vith each other by p)ipes. Water is i)ressed into the first ceil and frorn it
to&each succeeding one, reinaining about. ttn minutes in each. Fresh
water is lassed throughi in this ivay several timies, or until the chips ini
the first celi are practically frce from sugar. These chips are then
thrown out.. :fter the cil lias been refilued with fresh chips of sugar


