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‘eIMFRWEMENT IN ;TH'.E' M'_AI‘TUPAG'I"URE.OF CRUSEE_D;;SUGAR.- o

- -

ﬂﬂlm 5rl:rehme rtt’et:rm iﬂ m ﬂnse %eitm agateut iy nmhutg ;mt mf ﬂge SIML,

‘Be it knmm that X, CLAUS SPRE{‘RFL ef the c:ty end eeuntj of San Francisco,. State of" Cahferma. ‘have

:"'5""f'-.'1rn ented an Improved Process for the Menuf‘eetme of Crushed Sugar; and I do her eby declare that the best :

_"f'_."jmede which I have discovered for performing the said process, is de3011betl in the fe]lemnrr speelﬁeetlon, _mth |
B --tlf'e Pest apparatus which I have found or devised for performing the same. ~ = . T -

The object of my invention or process is to mantificture crushed sugar dn eetlv flem the centrlfutra.l meehlne, -

"-'::f:i;:;mtheut the tedloue dele;y in the methed NOW employed to wit, that of turning the melted suwel into moulds
- and allowing it to refine and dram, 1_:>efme it can be crushed into the euﬁelent 51zed lumps or .pieces of. com-'.
- merce, this pleeeee requmng from ten to fourteen deye, whﬂe, by my. improved process, only about. three da,ye |

S time s 1equ1red and & sugbel furmshed of a quahty equelly as geed and at an. expense ef e.t leest one. eent'-
RER “per pound less. | - - : - -

In order to aceempl:nh thx:, ebJeet I ta.lae the crude or raw sugar and dlseelve 'md boil 1t in the usuel menner |

: 'I"__.hem the boiler it is pumped into tanke, f1 om thence threugh the usual’ precess, into tlie veeuum-pen in which -
=it is boiled down and granulated to a proper state of erystelhzanen From this state it is passed - threunrh &

e water ‘and sirup fromthe grains or eryf-‘tels

mixerand well incorporated, after which it is carried to the usue.l eentrlfugel maclnne, T"thh extracts all ef the

.

After this part of the process has been perfermetl the. sugm is taken dlrectly leIIl the centufurrel Iﬂﬂﬂhhl@, |

S “and p]eeed in moulds of suitable size and passed to a press, where it is subjected to-a sutlclent pressure to
" 'make the sugar adhere together in any desired form. - The form of mould which T prefer to use, is about twenty-
o four (24) mches ]eng, ten: (10) inches wide, and from two to three inches in thickness. Frowm the press the cakes-
. so formed are removed to a reem having sulteble shelves, where they are subJ ected to 2 mild heat for about ten

o | '(10) hours, after which it is remex ed fre.n the shelvee, and plueed in en oven wrnh an 1nereesed temperature,
© 0 where it is kept for a short time. ' |

- The process being now ﬁn1shed the preduets, eenmstmw of ‘the ?:ekes of sugar, are remeved to a erushmg- ':

. 'mzll of the vsual construction, mth pemts, and . there reduced to a marketeble erushed suger, the ﬁrm perts
1 heing passed through & ermding-ml 1, and scld es powdered sugar.

The kind of pr cas empleyed 18 1mmeterml eny gee:l press mll .,Lns“er ha.vmg sulneble pewer, mth the

SO neeeasely appllanees

Having tlius desclibed my prOCGSe, s0'as to ena.ble any pelsen skilled in the -11I; or science to Whlch it mest

o ;'nemrl y appertelns to perform the same mtheut fu1 ther invention or experzment whft.t; I clmm, and dGBII‘B to.
LT ._seeure by Letters Patent, is— |

The manufacture of the erushed suger of cemmerce dn eetly flOI.L the eentrlfugel meehme, in the manner

.' subelentlally as herein described.
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