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NEW PEOCMB FLOUE.
(BOSTON HIEBÂLD, JAN. 17.

Five or aix years ago there appeared in the market, for the
firat time in this country, a flour cailed "new procees." AI-
thougli it waa very fiue and white, breadmakera did not 8ucceed
with it, and it faiied of the popuiarity expected. Finally it dis.
appeared aimost entirely from ti e market for a sesson, then re-
sppeared, and to-day it is the flour which leada among grocers,
and is very popffiar with housekeepers. This popularity is the
growth of a season or two, but it begins to look as though it had
corne to stay, at ieast until the present mania for fine flour has
paased away. Whiie it is hardiy possible that the intrinsie
value of the new process flour ia any greater than that which ia
ground in the uid.fashioned miii, it is very wbite and fine, and
more thoroughly aeparated from the objectionable parts of the
grain. In the terni objectionable the bran or huit of the wheat
ia flot meant, but it has long been known to, flour makers that
the centre of the kernel of wheat, or germ, ia of a waxy, aibumi-
noua nature, which tends to make the flour black and heavy ra-
ther than white and finffy, like the atarchy portion of the kernel
'between the gerrn and the huli. Miliers have long made it a
study, aince the American people have gone dyspeptically crazy
over the fine flour, to know how to grind wheat so as to leave as
littie of the inside or waxy portion of the grain in the flour as
possible, and yet to save ail of the starch portion, which alone
makes the flour white and light. Itijejuat here that the succes
of the Hungarian or new process lias been achieved. Wheat
ground by the oid procese, between two miUlstones, the upper re-
volving upon the lower, is, of course, separated into atorna, and
the flour muet necessarily contain somae of the bran or woody
part, and neariy ail of the germ or waxy part. But, by recent
improvementa in mutas, a maximum, nearly, of fine flour was
reached, and oniy a minimum of the bran and gerrn remained.
The emali mille, or, as they were iocaiiy termed, " coffee grinders,"
came nearer to this desired quatity in the flour they made than
any formi of grinding the country had known tiil the advent of
the new proceas. Those email milistonea are run very swiftly,
and are found to grind off firet the. hil of the. wheat, then the
white, starchy portion which makes the fine flour so much sought
for, and laatiy, tbey were beiieved to roll up and keep together
the aibuminous portions of the grain, so that it wau rernoved from
the fine flour in boiting. But a serions objection to thiesewift
grinding waa fonnd to, exist. The trernendous. friction produced
heat, and the heat often injured the flour.

The Hungarian, or steel roller process, works upon a principle
entirely new in wheat grinding. In faut, the wheat is not
g round at ait. It is simply crushcd between re ýolving roulera.
Wheat, by the new proceas, is not ground,. but cracked and masbed.
The rollers are about thirty-two inches long and eight luches in
diarneter. It takes front five to ten sets of roilers to constitute
a miii. The first are made of steel and corrugated, while toward
the last sets, they are vcry accurateiy made and fiueiy poiished,
running very cioseiy together, tilt down to the iast set, where
they are nmade of porcelain and so fineiy polished and mun 80 close-
ly as4 to absoiutciy crush every grain to the fineat powder or
fiatten it out to the thinnest film.

The wheat passes through each set of roilers and is boited for
each set. Paseing the firs or corrugated set ot rollera the wheat
is aimpiy cracked into three or four pieces, and a great deal of the
etarchy portion of the kemnel cornes out in a fine powder or dust.
But it does nat go off in duat. It passes through the boiting.
cloth and makes the high.priced new process four, w hile t he
coarser, uncrushed portion of the wheat passes on over the boit
snd througb the Élext set of roulera, wbich crack it into from eight
to ten pieces, and more atarchy matter fails ont. This atarchy
portioýn passes through the boit and makea the second grade of
four. Thua the wheat passes on, being broken fluer by each set

of roulera, and the starchy portion beiug separated by the boit,
tili after paseing through the st set but littie je left except the
huila or bran, and the waxy germe, which have not fallen into
powder but have flattenad ont very thin like wax. ln the wordz
ef a Minneapolia miller : " After the wbeat passes each set of
roilers it isboted. or sifted throngh coarse cioth. Thia cioth lets
the disintegrated partioles of wheat through aud passes off the.
butky and large piecea, which are run through another and coarser
set cf roilers and cracked again. The. laat roulera bave littia eis.
but wheat huila and the waxy germa cf the wheat, which, do net
crack up but smash down like a piaca cf wax. The garmi cf a
keruel cf wheat je net good food. It makes flour black. By the.
old milistona proceas this waxy garmi was ground up with the
staa-chy portion, and bolted through with the flour. By the. new
system cf cracking the kernai iustead of grinding it, tus germ

i o rud but flatteucd out, aud sifted or boited &ut, whiie
the starchy portions cf the wheat are crushed into powdercd
flour."

The same milier also gives the proportions of the different
grades cf flour obtained froni 100 ibs. of Minnesota wheat by the
ucw process:
60 Ibo. best flour, worth per bbl ..... »...... .................. _.$7 50
30 Ibo second-rate flonr, worth per bbl ..................... ...-- 5 10
4 Ibo. poor flour, worth per bbl............... ................ 2 50
6 Ibo. bran, worth per ton ........ «.................. ......... 9 0O

This n ew mitiing proceas je coînpietciy rcvoiutionizing the
business cf flour-making. Wheu firet tried in this country it met
ail the prejudice of miliers wbo had been educated to the miii-
atone, and, the uew proeess having geucraiiy been first tried iu
the aouthwesteru regions, where the wheat growu is white and
starchy, the value of the reliera above thet milistoues did not ap-
pear se piainiy. .But when, about four years a go, the roilers came
to be tricd upon the hard, flinty red Minuesota wheat their value
began to appear in its truc light. The Minneapolis miliers, es-
peciatiy, are tearing ont their milistones and putting, in roulera.
They believa tbat the day of the mitistone is donc. It le said that
null.machinery of the old style can be had aimost for the re-
moviug in the flouring citias cf the West. The Minnesota mutlers
find that their whest produces as fine and as whiite flour as the
graina cf Missouri and Sonthern Illinois, though they bclievc that
uuder the oid millatone mile that their wheat waa doomcd to make
darker sud heavier flour. Tbey wcre aware that, in sweet, aibu-
minous parts, their grain ws fulty equai to the Southeril white
wheats, but they ueedad the Huxîgarlan moitera to separate the
waxy germa and thus raise the grade of their flour.

But the public has reaity gaincd but littie from this ncw miii-
ing proceas. The flour which formeriy came front Minnesota and'
Wisconsin realty contained more sugar and albumen and iass
st4rch than any other. The Minneapolis miliers had ofteu proved
this to Estern buyera by rnaking dough of thcir flour sud gmad-
uaiiy washing it titi the etarch was waahed awvay and the sugar
sud weighty p arti rcmained ; but, ne matter, the flour was not
white and iight enough for the trade. A correiipondent cf the
Chicago Tribune eays:- " A great future awaits tbc Minneapolis
mutaq. The unexpiored wheat-flelds bcyoud Manitoba snd atong
the Peace and Saskatchewan Rivera must emp¶y into the Minne-
spolia mills. These mills are cspaciaiiy adapted to grindingz
hard Northern wheat, while other mille, 'fixcd for aoft Southeru
wheat, canuot make the same fine flour froni the bard wheat.
The time wiil corne wien Minneapolis wiit grind 50,000,000
bushela cf bard wheat anuuaiiy sud ship it abroad in the stiape
cf rnufsctured flour." Or, in other words, the discovery bas
been made which wiil reduce evcn this hard, eweet, Northwesteru
wbeat into the tightest etarchy flour. But the people dcmaud
it, sud the wiii of the people mnuet be obcyed, aven to the extent
of apoiing wheat in grindiug.

There la one chance lcft yet for those who have become alive
to the uaed of a reform in the proccess of makiug whcat into good
bresd. These uew proce.sa roliera are weti adaptad to making au
exceltent uality cf uubotted meai or Grabam flour, sud, if the
public will dernd sud psy for it, sncb a flour will be torthcorn-
iug. What is Graham flour made of at the preseut day, sncb as
is found in the market? For the bcucfit of poor dyspeptice-
made s0 by catiug fine, starchy flour-the anewer of the Minine-
spolia mills, meutioued above, miuet ha given : " Tue Grahama
flour in your market to-day, offcrcd at leas tban $6 or $7 per bar-
rai, is rnostty made cf poor wheat, ioaded with bran. It jes acom-
mon expression witb us that semae of those Estern weak stornacha
waut bran, sud we'Ii give thent auough of bran. We ara makers
cf fine flour, but that whica won't make fiue flour we put into
Graham for sick fotks."

The second-rate flour which comes fron the new grinding pro-
cees is quite a favorite witb the bakers, if wc înay judge from the
testimony cf s Minneapolis saiesman or miii agent who seita it
te tbem. Iu fsct, it us calfed the "hbaker's brand." Tthe bakers
generaiiy use seconrd-rate flour. By superior kuowladge and
skiiled manipulstiug wîtb proper mixinge sud the additiou cf
marbie duet sud white eartb, if the flour je too dark, they are a-
hie te maire whiter sud iightar hread than the ordiuary house-
cook can of the highest grade cf flour, ut ie thia whiteuessand
iightneas that we are ail aftar, sud the. bakera try te piesse us.
The. hakers know that a flour which tbey can huy for $6 wiit
make tighter sud more beautifut bresd, under thair bandas, than
can ha made in our homes from a flour ccstiug $9, sud hence they
are able te, p ut the. differeuce into their owu profits. The bad or
lust grade of flour which ia made by the reliera, us shipped te,
Rotterdam sud Germany sud Hottand, where it us mixed with
ryeand soid, te the poor. The hast, as we ail know, is targeiy
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