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1Ligh:,t dîv-, fiable loams, or sands
of, 10ler:îble conI)Sistenlce, are the besî
soifs f*or potatues; but they %wil i rowv
11pon alosî any land liat is not too
-%vet ar '.c!ayey ; reclainied bogs and
peat land, wveii di-ained, produce good
crop)s , alluvial soit yields a good re-
turn, but giîcu sward and burtit îiew
lanîds are înost flivourabie to their
gîiow th and qnality. It is probable,
hIoNevcr, that diflèrent kinds of pota-
tocs \woil(i îlîive cquaily well on dif-
férent soifs, as regards the w'eighlt of
produce, allhougi thjnulitive quali-
tics mniglit differ.

T[ho product of 4 o-,Ycs, cut froin
the saine cluster of poItues, and
pianteci on 4 diM1rent souùis, %vas-

On a .qtrongr riehi loantii 341 1bs.
On a llilht net>l Ioaîn,) 29

Ona good grave], 19
On asandy soif, 13

TIhis experiment is by no mecans con-
clusive, as another kzind of polatoe, on

tîd4hie saine soufs, mlighît have reversed
the proporl ions-the above stiews
ilicrely the diffcrcnce of 'veiglît. An
analysis of the variaus quantities, by
shewing the quantiîv cf sîn îch ia eachi,
votd have (Ietermined tlie acýtuat

p)rcference of the soif, as the am-ount
of nutritive malter is flot always in.
proportion Io the amiount cf buli.
We would therefore sugcyrst 10 our
fârmcers the, expediency uf' ascertain-
ing the fitness of particular souls to
partîcular potalocs, with a subsequent
inquiry into the quantity of nutrition
ilu eachi. This rnay be easily donc
by planting one hbut of the saine kind
cf potatoc in different souis, measuring
the weight, yictded fromn them, and
ascerlaining the quantity of starch,
%vli*çl 's the nutritive principle con-
tained in the respective producis.
This rnay be effcîed by those who
(Io flot understand chemiical analysis,
in th~e follow'iîg marneér: grate the
potac, difise tuepulp: mass îhrough
a large quantity of coid water, and
allowv it to romnain at rest, for a little
ivhile ; ini this proccss the saccharine
and mnucilaginous matters that exist ln
,lie potatoe are dissolvcd by the -water

-the stanch bcing insoluble, and hieu-
v'îcr than vait'r, IhUIs Io the botlorti
in the f*ormi of a fine pow'der, and îiw
fibrous malter floaîs above. It rnay
be purified by wvashing il repeatedly
w'ith cold water, and pcuring off tle
supernatant liquor, after thie'deposit,
cf the starch. On the large seule,
the supernatant liquid is not poured
off* until il begins lu ferment; a lan-
ger quantily cf starchi is pnoeuned in
tis mnanner, and the fibrous malter is
more easily scparaîed.

'l'ie stareh, (or fecula,) is oblaiined
mchlanicaliy ia this wvay frorn he
pclatoe, and in Ilize mnanner fromn the
fruit and mcots of ethenr plants. I>ota-
toc-flour, Indian arrcv root, Britishi
and forei gn tapioca, sage, and cassava,
consist aimosî entirnely ofstarchi. XVc
may here observe, thiat the nutritive
powver ofthe pcîatoe ls increased wvhcn
n. is caten in conjunclioi- wvth fleshi,
or substances containing gluten, viz.
whecat or cals, as the gluten renders
the starch capable of assimilation, or
digfestion. '['us potatoes, wvhen given
withi hay alone, are scarcely capable
cf suppcrtingy the slncngth of a herse,
but form wiîh hay and cals a strcng and
ivbolesome food. For itlibas been
observed, that granules cf unc-hanged
starci hlave beeui discovcred lu the
exenements of pensons whlî live ai-
most exclusively upon potacs, wite
none wvas discoverable in the dis-
charges cf tiiose wvhc teck sornie flcshi
or glutinous food iîht îhem.

The chemical anialysis cf the pota-
toc lias discovercd te folloiving con-
stituents, viz.

Starcli -- ----- 13 3
Water,--------73 12
Albumen, 0 92
Uncrystallizable stigar., 3 30
Valatile poisoncus mialter, 0 05
Peculian fatty malter, - I 12
Parencityma, - -- 6 79
Malie acid ani salts, - 1 40

XVc may here observe ilhat starcli is
ccnverîcd mbt sugar -when germina-
tion takzes place; tItis is exemplified
in the malting cf barley. This los.-
of stanchy principle after gern-inatioli


