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the juice clear. As siraining the juico from the
lime is always a very troublesome operation, the
more of this clear juice you can get the better; but
even when drawn off clear, 1t should always be
strained throngh a hinep strainer, but when clear
it passos readily.  When you come to the thuck por.
tions, and to the scums, thcy may be put to
close canvass Lags. and with boards between, as in
the first presse. when the ruota are grated ; pile the
bage one on the ollicr, aul lct the hquor exude
through the hags Ly the pressmie of their own weight;
it wiﬁ come thrownst ¢.ear, or, at all events, so clear
as to be eamly rtraire I As the Lguur ccases to run,
pile weights on th: nazs, and m the end press them
with the scrow. ‘Uhe shick portns are most valus
able manure.  No unsclief will anse from delay in
thia part of the process, as the hme will prevent the
juice from soating or fermentation for any reasonable

time,

When the juice is all clear and fing 1t is then
ready for the next pioccss, which is called the
carbonatation.

Although the juice is 80 cliar and fi.e, there s
still a great deal ot Lime inat, although you cannat see
it—the saugar in the juive rendus the Lime an a
measure soluble. i

The lime which is in the ju.co 1 in A eaustic
state, and -the object of the neat operation is to
remove the causticity ; when thig s done, the lime
(before invisible) at once submides m the Lquer, and
is removed by scttlement and tiltiation,  “Ulnsopora.
tionis called the carbonatation, and s done w the
follawing mauncr :—

It must first, however, be_remarled, that o the
perfection of the carbonatation, the whilc suieen of
the work will depend, aud too much parte ¢t v be
taken in rendaring this part of thie process vear Lo
and ensily worke(’l;.

You must procure or construct a stove foy b ainy
charceal thus :-—Ses the accinaey g vut.)
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A L4 the chuntn F of 8 slove, Mace o eilues east
venat 04 bricl, wath & fire grate and ash pig, aad the
weans o pritng i the charcoal at the top, and then
cavering up e apuning. B 1 are pins, nade of
common rMane  pipe Iren,
ironm—iron 1y host and safist of eomise. The cover
has two holes 1t auto nhich tiie siov e pupes ittt

The pipe win-h comes direet i1 n the store taust go fastened together at the angles with screws, and
Jdowa f0 witiin ansuch of the water, but mnst neg ) angle peces of wond,

touckh it. The water 1s to gateh and retam the

dust and ashes, wihich woull ctherwie pass over jthere are grooves cut onc-and-a-half inches wide,
from the burmng charcwal; the ther pape ouly ; aud one fourth of an inch deep.  Thesc grooves must
gocs just through the corer, the junts of buth theee be carefully cut—all cxactly to one size—and well
pipes where they «nter the cover should he made as ) and smoothly finished, so that the partitions (to Le
There shiwuld be a caamon atove | hereafter described) wall all fit into every groove.

tight as poss:hie.
dawper at E, tarmug cu a centre.  Vwhen you
kindﬁ the firc of charcoal 1n the stove, shut this
damper, and Jet tho-fust fumes of the charceal
the snoke pass off wito the air.  As 30om as tho char-
coal is well ‘l:ghtcd. and the smoke and bad smell
-bave pamscd olf, the Jamper must be opencd, and
the cover of the stuve closed,”and the fumes of the
burning chiarcoal must be sucked through the sccond
pps in the following manner:—

"on aust have a »ct of bellown; (common black-
smithy’ bellows will-anewer 3f made large enough,
or & Wewing cylindus similar to thoee uncid in found.
ries will do cven Liclier; there st be
with the wecond pipe by a flevible juint mmle of

or othernire, aud there must be the means
-of readily working then cither by hiand power or
machinery. To the newle of the hellowa ie fixed a
flexiing rulicr pupe, so that when tho Lellows are
-wocked, -the gas frous the charcoal 13 drawa thren
them, and Torced through the flexible pips. At
ond of this fcrible pipe is fivod a ross-or &
_picreed with small helcs, and heary enough teo sink
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at the bottom of the liquor. The
second pipe (B) from the water vessel must be mado
of sulficiont length to allow most of the heat to pasa
off before it comes to the bellows or blowing cylinder,
or you will burn your bellows and leather joint and
valves. If the joints of this pipe are not tixht enough,
paste them up with pa{»r until they are tight.

Having this allan order, (and it must bo thoroughly
well done) insert the flexible pipe which is attached
to-the norzle of the Lellows into the hiquor to be
carbonatod, and blow away. The passage of the
carbonic acid gas from the charcoal, rnuing through
the limy liquor m fine streams or bubbles, mixes with
the hune in the juice and carbonates it, and the lime
ton the hqnor beng rested) falls to the bottom of
the vessel n a fine mud.

To prove when the corbonatation 1s complete, take a
small quantity of the liquor in a glass, (get it as fine
ay_passible, or filterit), then with a straw or reed,
or other pipe, blow your Lreath thicugh tha liquer
m the glua.  If 1t romaing fine, the work 18 done;
if the Lreath muddies the liquor, the earlonatation
isnot complete, and the bellows must again be worked
until the liquor, when (tued, 18 found to remam
bright and clear.  When blowing the breath through
thy glass of li-lnor you must hold your nose, or else
the breath will not have sufficicnt earbonic ac:d in it
to prove the liquor.

The carbouatation must be done when the ligor
15 only jnst warm encugh to kcer grease welted
on ww—the generalily of the books desire the carbon,
atation to tuke place in boiling liquor—but this is a
arave crror, as will be shown further on. Carbonic
acid ha- the effect ou hot juice of destroying the
erystadis ey power of thesugar.  When the carbonice
acd gas from the charcoal is blown into the liquor,
a great deal of effervescence will take place ; and the
anly wiy to keep down the froth is Ly the addition
of a smatl portion of clean greane—rthe less, hamcover,
21e hetter.  \When the cailwnatation is complcte, the
hquor must be allowed to scttls for a short time;
the clear Lquoer mnst be strained into the boiler,-ana
the scdunent must be squeered aud filtered.  The
residue is most valuable for manure.

As, however; you have now loct the praservative
powoer of the lime, the liquor will yvapilly ferment,
or sour, aud no time must be lost i transferrin
1t to the boiler, and getting st hot. 13 must he boile
until ahout oue-fourth of 1t ir evaporated, and 1t
st then baatrained thrawvh the bone black flter,
“which will bo desciibed fusther on.

It wiil come through the bone black of a vay
much lighter color, and almost free from divagree.
able taste and mmell. It must then be boiled down
to & thick syrup, taking care not to burn it, awd 1t
wiil Le rcady to sct by, i a-wunn place, to crys.
talhze.

As theboiler iseo important a part of the mackineny
for sugar amaking, it is well to describo it miere
pticalarly.  Any kind of boiler will answer, such
as sugar kettles, sct on an arch, or otherwise, but
the wiiter prefers the following—more particularly
because capericnce has shown, in the Western States,
that 1t 3 admirably adapted for the purpose. It

Cas a tub contaaning | ceononmical 1 fue h
water, with a veze fitting ener of Gthier wood- or jand natrow, and the heat of the _fire acts on the

and | Ia making

is mwv'e very ch-:aq y, is very laating, and is extremely
:—The shape of the boiler is long

ontire lonzth of the bottom, The sides and ends
of the boder are made of two inch pme plank,

the screws

ing both into the
emds and into the angle picces,

uto the aide pieces

If this is not carcfully done thers will be endless
trouble. The !gmo\'ea must be cight inchies apart,

the {rame the culs must not comedown as
low as the sides by two inches. The frame must
be twelva fect long, and at least two feet wide, The
bottom is made of two ahects of irom, riveited
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strong iton hoop is fastened, by serews; but this
ron, although it goes quite to the end on one end
of thy parution pueccs, docs not go to the other
end by two inchies.  Whean the pmtilions are fitted
mto the grooves, tins vacant space 13 put alternately
at cach aule, and the iron picces bear onthe bottom
of the pan, so that when fiquor is pouwred into ome
end of the purit inust cwculate backward and for.
ward, fiun sule to side, unfilat reaches the other end.

Whien -the beiler 13 to be usad for heating -and-
defecating the juice, these paititions ave taken out,
and lawd asde ; they are only uscd during-the pro-
cess of evapurating the juce provious to crylunu' -
ation.

Thia boler is act on {wo walls of brick work,
going its ent:re length.  The fireplace is at one end,
and tho chinmey at the other.

When you are ovaporating or sugaring off, the
partitions must be fitied into their placca; there
must be two vissels or tuls usel widh the boiler,
one placed near the chimney to hold the charge;
the other, at the fire end of the boiler to receive the
syrup.  ‘lhereas a tap hole or plug in the end of
one of the siies of thoboiler to draw off the chn?c,
this must be capable of bung partially or wholly
closed as requived, A sullicicnt aticam is let into the
hoiler at the chimney end, so that 1t evaporates as
1t runs from sule-to sile; and 1s finally discharged
from the tire end in the ehape of thick syrup.—
When all 1a done, this syrup i vemoved to the chim-
ney end, and agun made to tlow through the boiler,
when it comes outall the water evaporates and is fit
to sugar off and go into the crystallizing pans. In this
state 1t will keep auy length of time without ferment-
atian or cuange.

The tire qansi be veed with eare and judgment, and
for sugaving off, a theet iron plate ought to be used
to slide in between the -bottom of the pan, and the
fire ; and thn take off tue 1ashest heat of the five,
and prevent bursng,

Before howevar the syrup is boiled down, to ita
thickust state. it must be strained through a filter of
bone black, wluch we sl now procecd "to deecribe,
this 18 the wnst teonblesnme pars of the process
fiom theiuct, that the Lone biack ilter will only lasta
short tune, without bemy vebirned.

Lone Llack acts nmiuch luuwre cnergetically on juice
about one-quarier batled duwn, than on ayrup, d{crc-
fore the fiiter should be used wheuever the juico bas
heen well barled, wnd hins been thus only in a measure
evaporated, the bune black filter operates -better on
the hot juice than oi cold, 2and where 1t can be done,
the ymice ax well as the gitter ought to be kept hot
throughout the entive procesa of nitering.

The obyeet of the Lone Llack filter, 14 to take out
tho excess of hime, and the other alkaline salts an
the juice, and also to purify the syrup from its bad
taste 3 and to destroy its celor. W\ certain portion of
thie sugar can be erystallized wizhout the bone black,
fut the bone black should alweys bo uscd where itis
possibic to use it.

The Bone Clack Fliters.

An: one who has a potash kettle can mako bone
black, sd canreliurn the Lone black whon neeessary,
we ghiall Geseabe the process with & potash kettle,
leaving thuse who have uot one to use some substitute
which their own ingenuity must point out. Any
thick cast iren vessdd that will stand a red heat time
after tune, wall answ crythengh of cuurse not so wellas
a potash -kettie.  “lle reuar sugar manufactories
have proper wacihunery for this jurpose, wo only
wish to peint out the sabstitutes.

Collect all the bones togcther yon can; break
them up sinall, and 6ill them into the potash kettle,
boil thum well, steaming s better— and skim off
the fat—when they are guite clean from fat, &e.,
and the water has been drained off, take some wet
clay, cover over the bones with the clay, and apply
t. hicat, this must of course be done vut of doors,
and away from the house, as the fumes will be very
offensive; 1t should also be done out of & building;
as the fatin the bones which cannot Le got rid of Ly
aro heated, this gas will catch fire, and-burn wi

boiling will generate a great deal of gas as.
violence, all danger from this source must therefore

if any docn, 1t must he carefully washed out, tut me

sshes must get . When every thing is red

and the bones 20 well Lumed that we more smell or

g% comes from them; cover wp

et sk the shay carth aitcrwarte, e o hovp
- y afterwands, are



