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Specification forming part of Letters Patent No. 22,53%8, dated January 11, 1859.

To «ll whom it may concerv: |

- Be it known that I, EDMOND PESIER, pro-
fessor of chemistry at the college of Valen-
ciennes,in the Empireof France, haveinvented
new and useful Improvements in the Manu-

~ facture of Sugar; and I do hereby aeclare that

the following is a full, clear, and exact deserip-

tion of the principle or character which distin-

onishes it from all other things before known,

and of the usual manner of making, modifying,

and using the same.
The invention consists in the application to

~ the manufacture of sugar of alcohol and agents
capable of effecting, when mixed with this.

liquid, the elimination of mineral or orgaunic
matters incorporated with the sugar in the
juice of sacchariferous plants.

I will now describe the application of my
process to the mannfacture of sugar from beet-
To0ft. o o |
Alcohol cannot be employed economically if
the juice obtained, either from pressure or by
maceration of green beet-root, is of feeble den-
sity. The juice must beconcentrated from 13°
to 30° Baumé’s areometer, either after deflec-
tion in the ordinary manner, or directly, tak-
ing care to neuntralize the acidity of the sirup
as soon as it is formed by lime or any other
base. Dried beet-root treated by washing with
boiling water and neutralizing the acidity by
the addition of a small quantity of lime pro-
duces directly sirups of the deslired concentra-
tion. Crude and impure sirups, of whatever
nature,are neutralized by carbonicorsulphurie
acid, if they are too alkaline, and are then con-
ducted into a closed sheet-iron vessel furnished
with an agitator. Alcohol at 93° is then add-
ed from a vessel placed on an upper level and

provided with a stop-ccck, in the proportion of

three times the quantity of sirup, so that the
mixture will indicate 60° to 70° by Gay-Lus-
sac’s alcohol-meter. After being agitated dur-
ing a short time it is allowed to settle. The
deposit formed is thick or grumous, and 18
easily separated from the clear liquid by de-
cantation when any excess of alkali or acid

. has not produced a too great transformation

of thepectine. With the impurities which the

deposit contains is combined a little sugar,
‘more or less in quantity aecording to the de-
~ gree of concentration of the sirup required for

commercial purposes. The deposit may be
washed many times with alcohol at 93°, (which | ordinary processes of clarification

vent acidity in boiling.

I will serve for another precipitation,) or after

baving been separated from the alcohol it may
be used in distilleries instead of molasses. The
liquid, quickly obtained, clear, and nearly col-
orless, is conducted, by difference of level,

‘pumping, pressure of steam or air, or by other

means, into a similar vessel to the first, pro-
vided with a funnel and stop cuck for intro-
ducing the purifying chemical agents, An
acid or an acid salt—such as sulphuric, ox-
alic, or tartaric acid—and sulphate of ala-
mina, capableof forming a compound with pot-
ash or soda insoluble in alcohol, will separate
the alkalies. The alkaline salts precipitated
are nearly white, and collect with more or less
rapidity, and have a variable value, according
as the acid employed is a mineral or organic

“acid, the preference being determined by cir-

cumstances. Sulphuric acid dilated in alco-
hol, however, is preferred, the quantity being
indicated by the cessation of the precipitafe.
I operate on the liquid when it is in a cold
state and agitate it carefully. Assoon as the
acid has been added I neutralize the excess of
acid and the acids which it has displaced by
a base, such as lime, barytes, strontian, oxide
of lead, or one of their basic salts. 1 then 1n-
troduce into the separated liquid one of these

| bases in excess previously diluted in weak al-

cohol. Anabundantprecipitateisthenformed.
The bases serve to expel the ammonia and pre-
The vessel in which
I operate is furnished with a worm which al-
lows of heating by steam. The ammonia, be-
ing lteated and expelled, is drawn with the
alcoholic vapors, and passes through a recip-
ient containing alcohol acidulated by sulphurie
acid or solation of sulphate of alamina. The
ammonia condenses there and forms a useful
product, and the alcoholie vapors pass into a
refrigerator to be condensed to a liquid state.
This operation being finished, I remove the
base in excess. At the same time I decompose
by carbonic or other suitable acid the small
quantity of saccharate produced. 1 separate
the deposit, and the clear liquid is placed 1n a
separate boiler heated by steam, which boiler
forms at the same time an evaporating-vessel
and an alembie, so that the alcohol 1s con-
densed by a subsequent evaporation and the
saccharineliquid concentrated toasirup, which
may then either be boiled or submitted to the
and filtra- -







	Front Page
	Specification
	Claims

