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to the temperature cf 1500 F., and stir inte it about
one ounce of the extract cf malt oontainiug diastare.
Keep tbis mixture at a tempéra.ture until it beeomes,
a transparent and thin fluid. Then raise the bheat
tili the mixture boils, and after a few minutes,
strain ib'threugh a linen cloth, and put it in a warmn
place te dry up. The produet ie dext;rine.

coitversio2x ofr Starck luto Sugar by Diastase.

With the other three ounces cf the extraot: cf
malt, net upon starcb-paste in the saine manner,
only witb tbe differeuce that a general beating at
front 1500 te 1600 must be ontinued for several
hours. Dextrine is first formed, but tbis is cen-
verted, by centinuance cf héat, iute sugar. The
temperature cf 150 ie meet favourable for the-pro-
ductien cf sugar. At a beiling- beat the action of
diastase je destroyed.

Mnaize or Rie Starck*

The general processes iu the manufacture cof
wbeaten-starch have been found inapplicable to
maize and niec; on this account, these substances
have been for tbe meet part disregarded by manu.
facturers. Mr. Poison, cf the Royal Starch Works.
Paisley, however, who bas studied the cbaracteristîcý
qualities cf 'tbe cereals in question, bas at leugtb
devised a combination cf processes, by tbe empley-

ment cf whicb tbe production cf starch fromt maize
and nie ie rendered a profitable manufacture, and
te wbom 1 ama indebtcd for some valuable papers-
upon the processes cf manufacture.

By means of these procesees, a etarch cf a firet-
clas quality le ebtained from maize or Indian corn,
the obeapest cf ail grains, by mecbauically separat-
ing the starch fromn the chber constituents of the
grain, reeert being had ta chemical agency only
for the purpose cf distiolving out a emali portion
cf fereigu matters wbich.remain after the mech-
anical treatment. Thus the gluten, which le the
most valuable portion cf the grain considered as
food, and the ether conetitueuts, are obtained sepa.
rately, without any loes of weight or detenioration
iu quality, aud in a state well suited for the pur-
pose cf feeding cattle..In prepariug maize or nie starch, accordiug te
Mn. Polsou's Systena, the grain, which may be cither
whole or coarsely ground or bruised, le steeped lu
ivater for a few days until it le tborcughly soaked.
It may be allowed to fermient tbeieafter, with the
view cf thereby facilitating the subsequent pro-
cesses; but thé fermentation is net essenial te tbese
operations, and it le preferred te omit it, and proceed
at once te bruise or reduco the eeaked grain to a pulp
by nicans cf a levigating machine- This pulp ie
mixed with ivater, and th*le huske and fibrous3 mat-
ters are separàted by meaus of a sieve or sieves,
made cf fine eilk gaune, or other suitable material.
The sieves may be con8tructed like the belting
machines used in* flour mille, or tbey may be in.
the forin cf flat frame-seives, cubler kind being
driven in connection, with the 1general macbinery
cf the. establishmeuî. The hueke *and fibrous mat-
tors separated by tbe!sieving procese may be passed
a second time tbrough* tbe, levigatîng machine and

trubthe sieves, for the purpose cf extracting
a urhr quantity cf' starchy matter. They may
then be driid and ground, in which state they are
very suitable for feeding cattie, as they netain their

naturel properties unaltered, not baving been sub-
jected to the action of any chemieal agent, and
consequently their sale for thut purpose censtitutes
a source of considérable ecqnomy in the manufac-
ture of starcb. The starcby matter separated by
the eieving process.contains a portion of gluten and
ether matters, wbioh cannot be effectually separated
by the ineane usually. adopted for the manufacture.
of wbeaten-starcb. Acoording: te thc presentin-
vention, bowever, this Mnay be effeoted by the
employaient of any of the three following pro-
cesses .:-In tbe first,> the starcby matter, as it
Icaves the sieving apparatus, ie made to flow
over a plain surface, which may be cither
level or aligbtly inclitied ; the width of the. plain
and theý amoant of the starch-fiow being se
properticned as te cause the latter te spread eut
uniformaly in a thin Stream, covering the entire
surface. The water and gluten, with the other
foreign mattere, pase off at the further eý:tremity
of the depositing plane, leaving the starcli deposited
over tbe whele surface. As the deposit of starcb
does net take place equally. at ail parts cf the
depositing plane, but becomes less towards the
extremity of whicb the water and gluten pass off,
and as th is incquality disturbe the process cf depesi-
tien and separation, provision is made for securiug
a uniform inclination during the entire precees, by
graýdually damminà; up the flow by means cf a
series cf weirs placed acroes the depositing plane
at suitpble intervails. These ivoire are formed cf
slips cf wood, which are placed one above another
from time te time as the depesit increasce, and
tbey are made water-tight by means cf pieces cf
clotb cf thé widtb cf the depoeiting plane, and
fastened deiva te*the plane by one edge, whi let the
other edge is folded over the front cf the slips cf
woed forming the weir, and made te stream over
the top cf them in the direction cf the current.
The etarch thus obtained je washed with water and
dried ln the usual manner; and theugbh ie i net
absolutely frise fremn foreign matters, it je streng.
and cf good coleur, and is very suitable for seme
manufacturing purpeses. The gluten, and other
matters wbich bave passed off with the ivater at
tbe end cf the depositing plane, may be treated by
the usual aikali preces, and then. again passed
over the depeeiting plane for the production of
starcb in a state cf superior purity. Accordiug te
the third preese referred te fer the final treato nt
cf the starcb, the alkali procese is adepted as ini
the second process; but the foreign matters which
reomain after the alkali treatment cf the starchy
matter or starch are eeparated by. miuing it with
ivater in a depoeiting frame, ivill be found te
descend te the bettemn of the mass, and the pure
8tarch may be draivu off by means cf a eypbon or
tap.

The varicus operations which have been descri bcd,
or seme cf tbem, are applicable. te the preparation
cf i3tarch frem other farinaceous substances besides
maize and rice, the process being medified te suit
the varioun substances treated by them.

Starck freom ]Peau-

Thies variety ie prepared on a large seale by
eoaking peut for seme days in water till tbey are
quite soft and paesing them through a cylinder;Y
the paste je then passed tbrougb a linen cloth or


