
THE CANADA FAIRMER.

The botter land, the botter the beets. Avoid
aIl peaty and boggy soils and new land. Some
parties lately tried to grow sugar beets on
S-at Moss in Englaud. The beets grew weP,
but contained no sugar. Avoid all salt in
the nanbure. and particularly fresh or leached
a Tho beet root has a special faculty
for -ext.racting these substances froi the soil,
and they are very dificult te get rid of in the
juice. At the same time, a proper propor.
tion et these substances in the oil is neces.
rary, but they must not prevail.

Plant thick in the roiw, se as to have net
more than oe foot te fourteon inehes ho.
tween the roots; ono foot is quite enough for
inost soils ; but have the rows wide enough
for a narrow horse he. When the boots
begin to grow well, thoy must b gradually
carthed up by the double.breasted plough, seo
as to keep the root covered. The part ex-
posed te the light yields but a small portion
of sugar. Keep the weeds vol down with
the he in the rows, and with thQ horse-hoec
between them, until the leaves shade the
spaces. The best beet in England have been
gi own vith sewage water, on what vithout
cwage water would be a desert of sand and
gravel. This proves that the righit kind of
manure, and plenty of it, and moisture, are
uhat the plant ru juires.

Never calculato te grow large roots; but
get as nany cir the land as you can in num-
ber, provided they are net stunted. Dif-
feront kinds of land require different ma-
miro. Nothing but experience can show
exactly what is required.

In getting up the roots be careful not te
cut off the lower part of the roct. either with
the plough or furk; for tholower down yen go
intoground,themoresugarthere is. Ithas been
ascurtained by special analysis of a sutlicient
number of routs te prove the fact that the
following is the relative pur centage of sugar
in different portions if the root, the root
being divided into sc parts, and begmung
at the bottoi or tap root :-
The firet.part uontains facecord-

ing te krnui planted) froin
11.062 per cent.of sugar te 9.57 par cent.

'he second, 10.734 ver cent. of
sugar to ...... ............... 824

The third, 10 500 per cent. of
sugar to ... ... .... .. S 24 "

The fourth, 8.647 per (t. of
sugar to ............. 8 5 "

The fif:h. 7 212 per cent. of
sugar to .-.-.- .- .6. -i.02

The -ixt.h, 5.230 per cent, of
sigar t'...... ......... d 02 "

inftri.sr kind lpntain -es Thuse ana1ses
are by >r. 'rocicker, the best authority in
EnÉland It will thert-iore be seen how im-
po'r*an',. i ii neither to watehu or spoil the bot-
tom or tap.root end of th, plant.

If you wvanit y ur roots to keep well, break
off the leaves, but never cut the crown of
those roots that are to bu stored. Store
theim so that they can neither heat rpor grow;

botter too cold than too hot. Growth in the
pit or store destroys the sugar. Beet roots
protected by earth. and well covered and
dry, bear a good deal more frost than people
generally suppose could be borne by them.

During the season of growth, keep your
beets growing without check. As to the
time of sowing, parties differ greatly. When
Mr. James Fleming, of Toronto, was in
France, enquiring into the matter, the per.
son he consulted recommended late soving.
Tho Germans advocato early sowing. Pos.
sibly the best course lies between the two.
Certain it is that if yen want sweet and ten.
der table beets. yen should sow as late as the
first weck in June, No doubt a good deal
doponds on the time you can begin sugar
mahing. In the trials of the American Com-
missioners, they found that the most sugar
pcr cent. for the weight of the root -was
yiolded in September; but the growth of the
roots is considerable after that. The weiglit
of the crop increases, and doubtless the
quantity of sugar par acre ; but in per cent.
for the weight of the root, the sugar is les.
Here again, no doubt, the best time for har.
vesting lies between the two extremes. Al
agree, however, that roots for keeping should
be well ripened before they are dug. Where
they are to be woiked up at onoe, thoir being
ripe doas net signify. Unripe beets furnisli
more sugar for weight than ripe and full
grown ones ; but the latter keep best. The
roots may be stored in the louse or pitted in
the field ; but they must neither heat, grow,
or dry up and wither. Any plan that keeps
them in the freshest and soundest condition
is the beat

WC now come to the manufacturing-and
first the grinding.-The various plans for
maceration and diffusion whieh of late
have been s:> tuceossful, proe beyond a
doubt that the old and origmal system of
fine grinding and pressing is not the best
that can bu adupted. But the very faut that
either way will work, and work well, is most
important, as it leaves so much to circun-
stances and te common sense; and in this lat-
ter article we in Canada, from the necessity
of thinking for ourselves, have the advantage
of other countries, where everything is bound
down and carried on by rule. It may thora-
fore safely be said that the method of grind.
ing iay be lofet to the judgnent of the
operator. If ho grinds with any kind of
commun rasp rollers or crushers, ho must
squetzu ont the juiec in a screw or lever, or
rolkr press ; cither will get out four.fifths of
the juice. and the remamnder may be leached
ont by water. The operator need net b
bound down te any system. If ho can feed
his pressel cake at once, it is perhiaps not
worth while to waste timîo and labour over
the Last drop of juice. What you dou't get
your cattle do, and beet juice is not like the
et ippings of a cow-the last the best.

As fast as yen get out the juice it should be
run off te the defecating vesel or boileç, but
jf you cannot arrangý t4i owing to any

reason, add a little milk of lime to the juico.
It will thon keep seme time without mis.
chief ; without lime it turne black very
quickl%; but lime stops this and restores the
colour. cep your presses, press cloths, or
bags, tulis, vessels, overything, as clean as
posible, and w-herever anything is likely te
cet cither stale or sour, use lime water and
lime wash.

When yoîu got the juice into the defecat-
ing vessel, heat it up te 170 or 180 degrce
of licat. Let it remain thero somo little
time, and see if the juice breaks-that is, if
lime lias been added during any part of the
process. If no lime bas been added, add the
milk of lime te the juice, little by little, stir-
ring and nixing it well, and from time te
time let it pause until you see if the juice
separates from the floculent matter in the
pan, and becomes of a clear amber or white
wine colour. If so, you have put in enough
lime ; if it doas not, but looks greenish, or
does not separate add more until it gets of
the riglit colour. WV'hen this has been dono,
raise the heat pretty quickly te the boiling
point. A thick scum rises, which muet be
remîoved with a proper skimmer. Thon
bring the whole to a boil, and see that yeu
get off all the scum. The juice that yeu
take off with the scum will filter through a
flainnel hag, leaving the scum, wbich forms a
nost valuable maînire.

You thon procced te carbonation, will
will b describel. in the next article.

NO. XVIII.

We n'ow come te the evaporation, andhore
our troubles really commence. In grinding
and pressing, if we do not grind quite as fine
as we ouglit, and prese as close as might be,
our cows gct the balance that romains in the
root; but if we do net evaporak< properly, we
lose the whole results of our labour. When
the juice has been defecated with lime, thon
carbonated with the bellows and the fumes
of burning charcoal, thon strained or fil.
teredl, and all the chalk and lime taken out
of it, it is thon in the proper state te reduce
te syrup, but it it must be perfectly clear
and transparent, and will be the colour of
Madeira or sherry wine. The boiling this
with a portion of bone-black, is supposed,
and indeed, is positively stated in the works
before quoted, te destroy and weakon the
brown or yellow colour ; but the writer, in
his experiiments, has not found it produced
any very sensible offect. Doubtless, how-
ever, ho did not go about it in the rightway,
as bone-black (which is bone charcoal) is a
well known destroyer of colour in syrups,
and is most extensively used by sugar rç-
fluers.

The chief trouble you will find ig ovapo
rating, howover, is no' the colour yen will
naturally have in the juice, but the colour
you will m«ke in It by burning it, sensibly
or îiensyibly, and the colour which all vege-
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