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ther hus 0 tar sdvanced as to afford th m beead
Then they may be removed to an empty hive, as
directed in the rule. Now the drawer contains
no bread, and should remain in the old stock untit
bees can provide themselves with u suffi-ieat q mn-
tity of that article to feed their younz b es with:
for bread s not collected ourly enough atd in suf
ficient quantities to feed their young &y much as
naturo requires. If the bees fall in filling the
drawer, vie should bo used that s filled Ly ano-
ther swarm. Thus tho aged and ufiun stock
is changed into the full vigor of youth by then
own free act, wituout any cumpulsin of therr
owner.

If bees are transferred from the old box hive,
or ftom an} other to the Vermont Hive, except
ae desc -ibed in the furegoing remarhe, it should
be done immediately befure, or for.hwith after the
second swarm hes 1ot the hive. Then boihold
and young should be colonizsd togather. If the
operation is performed befure fitst swarming, ghetr
owner willbe sureto lose one swarm in the wamton
deastruction uf eggs, larva and clirysalises, a8 if
ftisdone after the first swarm leaves, before &8 Queen
is heard, he will get the Lees withouta Queen, be.
cause theold Qieen lcaves the hive wath ihie first
swarm, and another is not ususlly hiatched sounes
thanseven, eight, orninedayaafier fl stswarming
snd if transferring is deleyed until the awarming
season is througt; the bees will not make asuf-
ficient quantity of comb te clusterin; nor boney
enough to sustain them through the fullowing
winter.

I would not be understood to apprave of
traneferring from the old bux uutid the combs
are 30 old a3 to produce dwarfls

To e Continued.
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EXPERIMENTS IN THE MANU-
FACTURE OF
SUGAR, BY MARCUS ADAMS,
ESQ., OGDEN, MONROE CO.

Our readers have been already inform-
ed, that a premium of $100 was award.
ed by the State Agricultural Society 1o
Marcus Adams, of this county, for expe-
riments in the manufacture of sugn1 from
corn statks.  “This subjcet is of so much
geacral interest, that we copy from the
recent val. of Transactions, with slight
al.mdgemcnt, Me. Adams full report of
his experiments, with the important sug-
gestions and inferences deduced there-
from :—

Raising the Corn.—One acre of ground was
selected of a saudy loam, cultivated lagt
year to ruta-baga; this was manured with
thirty loads of the best stable manure, well
mixed in the eoil by ploughing and harrowing
Corn planied the 13th of May, with cights
rowed northern corn; the rows three feet
apart one way, and hills eighitcen inches the
other, with fromsix to eight =rnals in a hill.
Corn came up fine and wae plastered the 31st
May; hoed the first tume the 9th and 10th of
June, the eecond ume 24th June.  Cultivator
run through it three tmex.  The corn began
to taseel the 1Sth of July, and wasin ful
tasee] the firat of August.

Up to this time the crop had looked uncom
monly well, but irom the lst of August o
pevere drought commenced, and continued
until the crop was very materially wjured.
Some spota wlicre the corn had grown mnore
Juxunautly, withered and dried up; other
parts ol the field suffered less, so that on the
whole there was some move than half of a
good crop, or what there wounld have been if
the season had conunucd favorable.

Cutting, Grinding and Boiling.—Cut the
first stalks, and made the first experiment ar
grinding and boiling, the 25th of August.
The statks at thia time were quite green, by’
the produce waa quite ftisfuctory, and ap
prared quite favarahle far erystalizine. The
Juice was very abundant, of a zreeuich color,
very tich thick and heavy, yet retunmg al

CORN STALK]f

the flavor of the corn statk, vutil after cleans
g aud boling.

August 30th, made the second batch.  This
wus boiled i aehallow shieet-iron pan, ciar
fied aud strained accordugz to the directions
aiven 1 Mr. Ellsworth’s report.  From thi~
batch was taken the specimen of sugar ex-
nibited to the Committee at the State Fuir in
Rochester,

Other experiments were made the 4th and
7th of September.,

The object of these successive experiments
was maiuly to determine at what time the
saccharine matteriwae sufficiently matured to
make crystailized sugar.

On the 11th September the stalka sppeared
in the right stage, and cutting, grinding and
boling were commenced, and continued with
linlegintermissica until the whole was com-
pleted. ‘T'he method pursued in this opera~
tion, was to keep a suflicient number of hands
in the field to strp the leaves ur blades, and
cut off the tops as fast us the stucks weie
wauted for use, this labourj was generally
pecformed by boys.  The cornficld bewng at a
Litle distance fiom the mill, the horse used
for grinding was put before a hght wagon,
driven to the field, the stalks were then cut
and placed upon the wagon, (taking care to
keep them steaight and inorder.) driven t
the mill and ground without delay. A load
of this kind @ a light wagon, with lumber
box, will make a batch of from fiftcen to
twenty gallons; this would be ground 1 abiout
thuty ininutes. Lame water was miaed withi
the juice while it was tunning from the mill
‘The jusce is then strained throuzh a flanel
cloth into a pan,and heated, rather moderat -
ly, to the boiling pomnt, when the scumn 1s re-
woved with a skinmer, then boiled rapidly
or a few minmes. The syrup s then re
moved from the fire, and again passed through
il.e flannel strainer, when the boiling is finish
ed as rapidly as possible.

Thidiprocess from the culting of the stalh
to taking the sugar from the fire, could unot
p rsibly be performed in less than two houss,
and il the batch was larger, would olten ex-
ceedthree.  Five batches were made m oue
day.from which one hwndred pouids ol sugas
were produced.

The Boiler —The boiler or pan, 1 made of
asheet of Russian lron, turned upat the sides
and ends, iapped and nivetted at the corners,
would hold about tweny-five gallons, five
and a hall inches deep, but from filteen 1w
wvwenty gallons is as much as would buil to
advantage.  Thus pan is placed upon an arch
of brick, go that the firecomes incontact with
only the bottom. i

Mill.—To construct this was a matier of
much more dufficulty. Some drawings and
Jdeseriptions are given by Mr. Etlswortli, but
Iittle more could be koown from themthan that
there must be three rollers, so placed and put
o motion that the stalhs in passing between
them should 1cceive tavo crushings.

To plan and construct a mill with the pro-
per dimensions and withthe trength required
s0 that the work of crushing the stalks should
be performed with certainty and despatch,
was noeasy lask. I fauer myselfthat I have
in this been tolerably successlul.  The rollers
and iron work, patterns, &c., for m{ mill,
were wade by A. J. Laugworthy, of Ro
rer, at a cost of sixty-five dollars.  The whole
weight of iron isabout nine hundred pounds.

About one hal!f of the mill is in the horse-
power. TLeiron rollers being placed hurizon.
tal, it wae necessary to have a lLorse-power
wheel and gearing in order to give them mo-
tion. I the more simple, and it would scem
it firet view, leescexpensive lorms, given n
Mr. Ellswsorth’e report had been adopied,
vlacing the sollers perpendicalar, the horse
passing around them, the rollers must have
been of large diameter in order 10 take
thfough tlie length of a corn statk atone re
volution of the horece.  These large rollers,
wlen made ¢f fion, would have been very
expensive, and probably not work ae fast as
1he ema'l ones I use, Siving them & quecher
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motion by gearinz.  In my mill the eircume
ference of the roliers has such a propostion to
thetr motion that therwr velocaty 1e equal to
about oue sixth the veluenty of the horse; ar,
in other words, a corn-stutk s1x feet lona, will
pass through between the rollers in the same
time that the horse will walk thirty-six feet.
The grinding Is a heawtiful operation, the
amount of juicqeontained mn the stalk is sur-
prising to every one. ‘The stalke in pasaing
through the mill are crushed very fine, and
the juice entirely separated from them by the
pressure of the rollere.

Clarifying.—'T'lns hag been to me a difficult
and to some extent an unsuccerssiul operation.
All the various methods recommended by
J.flerent persons who have made some experis
ments on corpstalk sugar, and all that, my
own experience i clanflying maple sugnr
coul i suggest, fuled of produciyg fully the
desired effect.  In all the fialures whieh have
been experienced to produce crystadized
~ugar, the cause should be svught here, Ua-
less thejuice of cornstalhs can he clarified, it
15 vain  expect i pure article of crystahzed
sugar. All the obstacles to the complete suc-
cess of thus enterprize are met at this pomt s
but that they will be completely overcome,
there cannot be the least doubt. “Lime water
applicd to the juice as soon ag it comes from
the mill,one 2ill to fifteen gatlong, was thought
to produce the beet offect.” But experiments
were made with various other thiuges, such as
mitk, egzs, clarcual, &c.; these were used
separately but nothing appeaced to raise the
~cum as well and reuder the jaice as clear
and well flavored as the lime water. Oue
experiment was made by filtering the juice
thiough sand and charcoal , this rendered i
very transparent amd unpr(_.\'cd the taste, but
there are very many ahjections to this procees
—thelength of 11tme requured for the operation
15 a sulficient one.

Straining.—This operition is_performed
hoth belore and after clarilymg. The stramer
used was a square yard o goud new flannel,
uf fine texture ; fo great is the amount of mu-
cilage, or very miuate particles o) the corn-
stalk contained in the juice, that the struuner
has to be rused 10 water once or twice in
stianing a batch.  The second ume stranng
s rendered more difficuit by the juice being
hot, ag the hanls have to be u-cd Bl {orcing
it through the cloth.  As knew'edge and ex-
perience 13 gamed on the subject of chrifyine,
the straining will be dizpenscd with,  execept
to pass the juice throuel i coarse strainer o
remave some of the larger inpuoritics. Sune
mcthod witl be discovered by which all tus
forerzn matter will be removed m the opera-
tion of skunming.

Boiting.—This operation requires care and
closeauention, par ticufarly when about ready
to ¢kim, and when the juice is concentrated
to about the point desired.  "The more rapidly
tlus operation 1 performed, the more perfect
will be the crystalization.  But, however ne-
cersary 1L may be, it1g ecaicely possible, with
any apparatus that I have any knowledgeof,
to perform the whole labour ol cutting, grind-
ing, strumng, skimniing, and boiling, m the
~hoit space of one bour, as recommended by
Professor Mapes, of New York, I tlus 18
ever doug, 1t must be 1n very small quantitics,
or some very wnproved wmcthod must be
adopted.

In boumg as soon as the scum bhegine to
roe, the fire must be reguolated with care,
that time i:ay be nad for removing the scum
before it slmlfvhc butled mn. If the operaton
of boiling and ehimaung be well performad,
ahout one gallon of thick heavy scum willbe
obtained from a batch of fificen gallone, ‘T'he
syrup, when it becomes thick and nearly done,
has o very beaatdul appeamnce, 1 every
respect equalhinz the best «f maple syrup. To
boil to thie crystalizing point, (which 18 & very
uncertain one.) nti]mres consicerablocare and
digcrimination.  Tlie same tests that are used
for wmagle eycup are cqually apphicable to
corustalk, as for instance, when 1L will flake
of, licahing short, Lo a dipper of sick—or
Aanng out between the thumb and fuger,
‘toin hall an tuch 10 ao meh e lengh, 18 pea-



