
inun- iiii(M»rl.iiM ( unstitiiciilM on tin- l),i«.j>. oi tlir .ujT.iKf total

hiilid of (111- oilur liciuorH sii|i|)li»<l liy ttu >,mif tiiili llic oilier-

arr fairly iiniform ho far as llu'^f list- arc (um miiil ami ti.m|iar«'

favouralilv with tlir tests niadc in Ijiropcin ( oiinlrits, Alin-r. ;•

Hi\<'s 1 •()4r>5 lor siKTilir uraviis ; \\i, li.lliaiiV 1 (»,<H; i.in.lsav ami
'Iiillotis' 1 055; wliilr Walker", who invisiiKai' i| < anaili.in lii|iiors

ill I'>1.<, reionUrl 1 ()5, llu- total solids ntonl.-.l in il litcratiir.-

vary ovi-r a wider tii'ld. Wit lielhaiis" k"^'"' ^ -^ uraiiH per 1(M)(( .,

Lindsay and Tolh-ns' ^ives <) to l(t per ceiii, and Seidel' I I }» per
(fill As the Canadian litpiors also vary fmni ') to I! |>er ci-ni.

the\ are fully .is coiu entran<l a> tlwtse found in thi- lairoiH-aii

mills.

riu- tot.il >U(,Mr ronteni varies from \ M to 1 ') uranis per
KM) ic, if we ac.fpt the (orrertion for the litpjors \\hi<h were
ronsidorcti «lilute<l. The one with the lowt >t Mi^at ((intent (onie-
from a l7-lioiir (ook. where nuuh of the sn^ar mii>t have heen
destroyed tliroiiKh (ookin^;, a- the >;ra\ iiy and total solids coiniJare

favourably with the other li(iuors. U'c .iKo feel that sample S.

with a suKiir content of 1-67, is not .i repre-^entative one, as this

name mill in four other li(iuors ex.immed did not have a content
loss than 2 uranis per KM) cc. Ft may he interestiiiK to note th.it

the temperature in this cook was from 1 15 to J 55' (". during the
last hour, which we will hnd later on materially decreases the
amount of suK.ir in fhi- li([iior. W'e. therefore. I>elie\e that in

representative li(niors from mills in ICastern Cin.id.i the amouiii
of total suKar varies from 2 to 2'^ «rams per KHIcc. '|"he data in

the literature vary over a wide rtnge. Kraiise- j^ives 1-47 ura Ms
per KH) cc. for tl,e Killer-Kellner cool., while liaeKKlimd' ^ives
from 2 4 to 2 jnr (eiit.

The percentavre of the smears which ,ire ferment.ilile varies

fnmi 61-2 to 75 per cent of the total. It is an imixirtant fact

that those li(iuors which have the liiKhest su^ar content also have
the hi,;liesl per cent of fermeiitalile sUKar. Litpior number K.

which we have already pointed oin, is low in sugar, due to the
high temiM-rature during the last hou-, h.id onlv 61 per cent fer-

mentable sugar, while those litjuors 1 ich haAc over 2-5 grams
jier 100 cc. of sugar have 66.1 per i .it .md over fermentable. In
other words, if the conditions of the cook are such that the sugar-
arc destroyed, the fermentable ones are the first to go. This is .i

confirmatioi' of observations made by H.iegglund'.
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