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tthe shouldt prove on furthr experinment to NO. XvIL reliable " Carbonator." This may bc com.
lie the fat in other ca-es of ordinary grown -- poeCd of anything-cither water bellows, a
1-pet,' it gives '» frann Soptembler (the beogin MA filr&ut AND liFUIoN. g.od blatcksmitl' bellows, or such pistons
nng of the grindiug season) to the fullowing 'ihe trouble and exper.se of pressing the and ellinders as are used by the fou, Iers
April as the suntr season, during which the beet root, even whon greund, to extract the ta furcu the air into their furnaces ; but in
roots remain of full saccharine quality and in jiuce, has always been a groat drawback to this case yau do net force air into the liquor,
workable condition, thus securing the entire the manufacturer; and for the purpose of but "carbonic acid gas." Ta obtain this,
fall and wter, and two muontlis intn spring, gettîng rid of all the machinory and hand mnake a cloar fira of charcoal or bard anthra.
during which the sugar factory eau he a- labour necessary for that process, the at- cite coal in a stove, put a sufficient length of

«antageouisly worked. tention of the mare ingenious of the nanu- tight stove-pipe ta the stove--all which
This boing the case (and the fact as liere facturers has been turned into other chan- should fit well togother so as ta be tight ; let

rtated may be lepended on), the great mass iiels, and it is now definitely settled that the the ipe be af comman sheet iron, and of
of the crop of heet ront can bo stored in the expense and troubla af pressing, ad even of such a lcngth that all the heat will be ex-
field. When dug, they shouldl bo piled in fine grating of the roat, is not only unneces- pended and lost before it cames ta the bel,
heaps two root3 wide, with the leaves on, sary but hurtful. The plan adopted in its lows; fron 40 to 50 feet nay be nocessary;
the leaves beug of course on the outide, place is called by sane "maccration," and thon attach the end of the stove.pipe by a
where they will fora a kind of roof or thatch by others "diffusion;" an it is simply as flexible joint ta the air-hole of the bellowN,
ta ssist in throwing off the water, which follows: Instead of grating or rasping the iunto which the air is usually drawn; make ail
nay percolate tirougih the covering of earth, rootq, they are eut up into thin pieces, not os thn, ir th e celos, instad

and they woul 1 aiso prove enouglh protection exactly sli.es, but of this shape :of draing air, they draw carbonic acid gas
util the timet caniu for eovering up the heaps fron the burning charcoal, and this gas is

m ith earth, just hefore he frost. As soon. forced from tha nozzle of the bellows
as the soasoa iatliciently advanced towards into the liquor, in the defecating pans, which
winter, a tren h should. beu dug along ea,:h The kr.ives n the cutter shave the entire have been clearced fron scum with lime. If

iÎde of the heip<, and the oarth piled up on root into pioces of this shape, and of the the pans are not large enough te keep in the
the roots unt. cilleintly cover el ; by it in length of the diameter of the root. The pur froth which ensues, a separate and larger
no case, I s-oulsl say, of lus than one po e of so cutting them is to ma e pran vesse1 must be uscd, and the blowing tha gas
foot Vhick. Te hea- or rov huldot spaces between the slices aspossible. Thes into the limed liauor is continued untilall the
he 'nere thai he Iclngth of two roots braad, slice-s are filled into vessels, aud water is causticity of the lime is gone. The lima is by
an.1 not too huih, as they iay heat ; and then added at such a ieat as te bring the this process turned into simple chalk, ad
'Ve niust byi 1.0,n that tac sde ql ditJis are mixture to the lieat of 122 deogrees Fahren- the liquor is greatly purified. The vsse
ueUl drained nd freed fromt stagnant nater. heit. The vossel is covered ta keep in the should have the means of forcing steam inte
A rrange...et a. ,uld b nade to cuver a heat, and at the end cf from two to throe it, as well as gas, se as to keep up the proper
1 rge bulk of thue cropi in such a way that the hours the liquor is drawn on; more cloar heat, which should be nearly boiling. After
rots could bse obtainedl aIl the winter for water is added, and the soak is continued the strength of the lime is tharaughly ex-
working, and as a iatter cf course those to for a further length of time, but net se long' hausted by the gas, the liquor is filtered
be first worked will be housed; but in no as atirt; iL is thon drawn off and a third through bone charcoal, or fine bone-black
case should the crow ns be cut off or the roots water added, which is finally drawn off, and: may have been boiled with it, and the whole
bruised in kiuuking off the earth, nor should by that timne all the sugar is out of the root, is then filtered through close felt or woollen
the roots Le trimnmed before washing; the within such a trifle that it is of no conse filters, or any kind of filtrs that will run
washing in the rolling cage will be quite quence. There are a series ef these vessels freely, and yet keep back the impurities
sufficient te remove the superfiuous fibres lu one way af working, and in order te whieh the gas and lime have set free. Some
and superfinous carth. The leaves should keep the liquor as strong as possible, and add mare lime and boil again, and again blow
be removed, and possibly the crown eut off thus save evaporation, the first liquor the liquor up with gas fron the bellows, and
before washing. that, however, is a matter drawn off is put on fresh root slices, steam; at all events-, it is done until the
of judgment and that, when drawn off, is again put liquor is brought te as pure a state as pos-

This may seem a httle natter to write on fresh slices-the other liquor being al,. sible ; it is then filtered and evaporated very
-about, but it is an experiment that, unless ways added te the partly extracted slices, carefully, te prevent burning, until it i as
oibserved in the way it was twice observed, until the liquor finally attains very nearly thick as treacle, when it ia set by iu a warm
would have taken ene years te try, and but tle strength of the pure juice. The root place, ad m five or six days the sugar crys-
few people would be found te run the risk of slices then go te the cattle. Net only hy tallises. The whole mass of sugar and mo-

any roots being spoiled, after all the warnings this means is the pressing of the rmots saved, lasses is then strained, and the molasses may
as ta frost that have been showered on us but the liquor obtained is far purer ; and ie again purified and made into surate of
through the books published on the subject. while it contains all the sugar of the root, is lime, ad se purified. Beet root molasses

I msy here hazard a personal opinion-but much freer fron other matters which are has always a strong, disagreeable flaveur,
it is cnly a personal one, and I do not wikh inimical. The liquor, wlen it finaly attains and cannot be consumed by mnen. Cattle do

welo1 mi quantities of iL added. ta theirany one te act on it-I doubt if frost de. the strength required, goes into the defecat-, wel on Smla n
stroys sugar at all, even when the roots are ing pans, and is heated with lime in the man- ordinary food, or it is fermnted and distilled
badly frozen, unless the roots thaw and have ner before described, and skimîmed; and the inte spiits; but as cattle always pay well
time te ferment ; thon, owing to the break. clear liquor, after having been carbonated te when judiciously fed withi very small quan-
ing up of the cella containing the sugar, get rid of the lime, is evaporated down cither tities of iL aL a time, ne farier wil of course
and the mixture of that portion of the juice into "concrete" for the refinery, or it i think o! distlhng i. This plan o! diffusion
with the natural ferment of the root, de. made into sugar with the sucrate of lime s now being extensively adopted all through
struction of sugar commences; but so long process, or some other of the varions pro. France, Germany, sad Austria. The large
as the roots remna frozen ithot dat<oing, I cesses of purification already mentioned. factoies have a self.acting concern, which
do net bohueve +he sugar is injured. One thmng, however, cannot be dispensed t es s s oe an thebor i

with by the persan who goes into the manu- vessels, and is done as folows
VECTIS. facture, and that is a thoroughly good and In these large factories the diffusing vessel


