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- to perform it in hisown family with ﬁ'rvnt econ-
omy aud efficieney, the ;l]lp‘ﬂ':ltllb emplm ed
not being costly 1 tl:e first instance, and the !

of sucl utensils
sexses, of Whl(‘h thi} tullumuﬂ' 3. i quiht - i

- and freed from all @Ktﬁlﬂ&ﬂua matter,ore {o be
. ecutinto slices, the thickness of which suould
~ not nuich exceed one-eighth of an inch. T
~have invented a machine for- the purpose of [
performing this operation, which is more ef-
fective than any other with which I am ac- |

- ters Patent of the United States.

‘they are perfectly matured, “and are to be then
“stored in a cellar -or other suitable place, as
otherwise they rapidly undergo a change un-

- favorable to the production of sugar,
~are to remain’in this situation uutil'the m‘rir‘al
- of the time for slicing and dryiug theum.
proper period for this operation is the earliest |

- season of frost, as in my process they areto be
“exposed to a freezing tetnparature, so as’ to |
freeze and dry them in the air immediateiy af-

point 1 my process,
- -dispensing with the use ot hme aml the pro-
~ «ucing of sugar without molasses, may be de- .
. nominated its characteristic features. - }

may be spre.-.ld out upon eloths or upon net-":f'
ting, or in any other mapuer in which they w il
" be most complete]v exposed to the frost and
. -to the wind. -The desiccation, whes: sliced as |

Ny time, and is eﬂected without injury to the sac-
.. charine prineciple. After being thustrozen and
0 dried, the subsequem; steps of the processmay
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If} all u'lumt it may CONCErn :

Uy which the process is so
muci neilitated :13 to enable every (,ttlti\nm)r

operation beingcarried an principaliv by means
.as every farmer already pos-

tio1.
The beet#. after bt ANg tdken fmm oo frmuml |
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aquainted, and for which I bave obtained Let-
The beets
are to be taken out of the grouud as s00n as

They
The
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Tllh freezing is an esuemml ‘
Thh t(}%thel with the

ter they are cut.

“acid, as betmt, directed.

To dry the beets, after slicing tlwm thev;

above directed, requires bat i short space of

“othier humﬂ' being added.

- be perfurmed at any tinie, as not the ‘-‘ll"‘htﬂ‘:ﬁ =
~-injury will result from L.eepmrr the be&.tb- na
. -dry state for any length of time. | 4
" When itis dealred to proceed to obtain the
Lo suﬁ'ar 1mm the beets 1mmedmtely, thev may
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o7 o 1 e subjected to the freezing process only, then

Be it known that I, JosEpru Hugp,' 11 of !
Boston, in the State of VMassae husetts, TERY e -t
- vented an Improved Mode of Manutacturing
- Sugar from Beets,

thawed, and submitted to pressure.
then readily vield the: greater part of their
jaive, which they would not have done if
| pressed prior tmhmrheuw‘ttwen. The pressed

They will

sltees with the. mnulmlm of the sagar con-.
tateed - them, may “afterward be dned and

kept as food tor eattle. -
When the suoar is to be extracted from the
dried beets, which may be done at any season;

they are to be steeped in pure water, which
mll take up all the. soluble matter—an eitect

conseqaent npon-the change produced in the
beet by freezing.

ouly be such as s shall stitice-to cover the beets,

lost in the process ot drying.
The soluble material consists principally of

- the sugar, the muctlage, a'nl a pmtmu of’ cul

Otmﬂ' mattier.

| .['u free the sugar from the mue:lmrp and col- |
oring-matter, 1 ﬂ'euemlh ‘u,nlulate the water

betore pourmﬂ'lt upen the dried beets by add-
ine to it a minute portion of sulplmru, acid.

The quantity of thh canuot be easily desig-
nated,

the acid taste perceptible. "Sometimes. I add
the water .[110119, and after allowing a sutlicient

matter, wlich may be from tllI‘LE to murhoul‘s

when cold water is. useil, but a much shorter
period will sutlice with hot ater, I drain oft

and press out the solution from the residual
matter, and then add thereto the sulphuric

but little of the tmmiia"e and calormﬂ' matter

are taxen 1ito aolutmn., In the lattﬂr they are
precipitated or s fur disengaged from their
combiuation with the sugar thdt they separate

1n the form of scum, and are readily removed

when the liquid is boiled. The liquid thus

prepared is to be put into a boiler and placed
of eggs or
When bmurrht to -

overa fire, a portion of the white

a hoiling- hmt a scum will rise, whiel is to be
retnm'e{l after {lampmn‘ or taking the kettle
from the fire, which is to l)L repeatetl as long

a3 any Fcum 11:38‘3- o

The next operation is to ﬁlter the hquor; o
.thmuwh auimal charcoal, ivory, or bone-biack. -
‘..‘L stmtum ot two or three mches in tluaness"

The quantity-of water need -

otherwise than by observing that it
must be no f"I‘LﬂtL‘[‘ thian shall saftice to render

Iu the former.mode

_-aml mayv be about one-haif of tlmt wlm:h was

length of time for it to take up all the soluble
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o willosutiice for every usetul purpose when tTie
. previous preparation has been asabove direct-

. ed. The sirap will come through perfectiy fine,
-~ and nearly as colorless as water. There will,
. - liowever, beavery slight yellowish-greentinge,
o resulting apparently from the presence of &
. pecaliar principle in the beet. This material
separates when crystallization takes’ place.

- fuel be thus saved. Wh larif] |
~issuficiently concentrated,smallbrillianterys- |
tals will appear upou the sides and bottom ot | -

-

"

Although itsquantity is minute andits weight

. searcely appreciable, it will, it left among the
_erystals, occasion an adhesiveness ot the part-
gicles and a tendency to deliquesencce. It
should therefore be ot rid of, and this is eastly

effected. - All that is necessary 1s to poura
quautity of white sicup upon the cryvstallized

sugariiter it has been pressed,soas to motsten

it throughout and then pressitagain. Thisop-

eration requires but little time, and should be
repeated until the'sugar is fit to pack.

-

. The evaporating of the water from the su-
 gur preparatory to is erystallization may be
" in great part performed overan open fire with-
out danger of injury. 1t may be completed
~ by placing the evaporating-pan in a vessel of
- water kept at about 150° ot Falrenbeit’s ther-.

mometer. \When thisis performed earlyinthe

season, or by taking beets which have Dbeen
frozen and dried at the proper time, there will’
not be the smallest portion of malasses pro-
 duced, the whole of this sugar being crystal-
“lizable. In very cold weather a large part of

the water may be removed in the form of ice

Dby allowing it to freeze, and mucth labor and

When the clarified sirup
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‘the vessel,and iverust sooti torms over the sur-

face of theliquor. - The crystals go ontacreas-
ing ' size, and that portion of the sirup from -
which the air is excluded continues in a per- .
teetli clear and liquid state; but it-the sirap -
be at this time stirred it beeomes opaque amd

ofamilky whitenéss, .\ depositionotfine white -

sugar then takes place, and whatever of -

purity may have remained in the liquor will -
rise to the surface.. This portion crystallizes

more slowly than the other; but by drawingit -
off and aizain éxposing it to heat it will read-
ily form. good sugar. - C
Having thus fully deseribed the . process
which I havedevised for the manufactaring of
beet-suzar, I do hereby declare that what [
elaim as my invention, and desire to secure by

Lérters Patent, 1s—

* The preparing of ‘the bects for the sibse-
¢uent steps of the process by exposing them
in thin slices to thedction of frost, after which

they may be direetly thawed and submitted to

pressure, or they may be dried by acurrent ot
cold air and. treated iir the manner set forth
at any ‘convenient time, it being always ob-
served that when the process for the extrac-
tion of the sugar is.commeénded it must be com-
pleted without delay,as upon this depends the
ability to produce the sugar without molasses

and withoat the employment ot lime to correct.

o | _*':.--IOS'EPH'.[I(TRD, JR..
- Witnesses: o .

Lixtox THORN, = -
- CULIL AL SILTBERGER.
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