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To all whom it m@y CONCEr.
- Be it known that I, EUGEN LANGEN, a (,1131-

zen of Pr ussia, reSIdmn' at Cologne, in the Em-

pire of Germany, Imve invented new and use-

ful Improvements in Refining Sugar, (for

which [ have obtained Letters Patent, in

- Great Britain, dated January 9, 1892, No. 420;

in France, dated January 9, 18.)2 No. 218 563
in Belginm, dated January 9, 1892 No. 97 SG1;
in Anstua-Hunﬂ'my, dated Auwust 25, 189

No. 3,088 and No. 15,975, and in Ger, man_v

_ dated June 23, 1892, No. 68, ;189,) of wmch the

following is a speelﬁeatlon

Thisinventionrelatestoanim pr oved method-
of refining sugar whereby all the sugar ob-

tainable by 1ecrystalhzat10n from the after-

‘products of the refining is led back into the

circuit of the refining process in the form of

an almost ehemlecﬂly pure sugar solution, so
that the refining is earried out Wlthout a,fter-

products, such as result from the present
mode of refining. For this purpose, the dis-
solved raw sugar, after filtration, is boiled
down to a wmnulm filling mass, in the usual
manner and thus the No 1 ploduct of the

‘refining process is obtained.

The e%sentml feature of the mvenmon CON-

_susts in the now following treatment of the

after products resulting from this first treat-
ment, The first sirup, the so called green

- sirup, is thickened by evaporation in the

usual way in a vacuum pan to a stringy or
granular consisten cy,and thisthickened mass

-or magma 18 then subjected while in a hot
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condition to the known process of renewed

crystallization under motion (such as the
- Walif” or “ Boek” pr ocess) consisting in in-

troduecing it into vessels in which the magma

1s kept contmuously in motion by means of
sultable stirrers or agitators, while a regu-
- lated lowering of the temperature is e

Tected
by suitable known means, such as by the in-

troduction of hotor cold wa,ter into the jacket
~ of the vessel, in accordance with the required

separation of sugar from the mass. At the

same time extraneous sugar crystals are in-

troduced into the mass whlch have the effect.
of inducing or accelerating the formation of
fresh crystals therem. The crystallinemagma,

process of fractional washing “Steffan’s pro-
cess ” for the removal of tne mother liguor,
and which consists in treating the erystalline
magma first with a s
around the crystals.
as 1t penetrates downward, dlsplaelnfr the

tom of the vessel) a somewhat better quality

of liquor is introduced at top which in its
tarn displaces theliquor first introduced, and
80 on, using a gradually purer liquor antil

saccharine liquor whieh,
approximates in quality to the mother liquor
Such liquor - is intro-
[ duced at the top of the washing vessel and

' thus plodueed 18 then subJect to the lmown 50

55

‘mother liquor (which is dr ELWII off at the bot- .

6o

the ld‘%t washing of the erystals is. completed -

by means of pelfectly pure saturated sirup.

The various washing liquors thus employed
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are. drawn off eonseeutwely and sepammtely |

from the washing vessel and are collected in

separate vessels 1o be used over again with
the exception of the first, poorestliquor drawn
off, while for the final Wa&hmg a fresh quan-

t1ty of pure sirup is always employed.

By the above described means the mass is

divided into a whitish crystalline magma,

constituting “ Produet No. 2,” and alow grade
sirup, bemn' the mother 11q1101 sepala,teﬂ as

above. |

When the last Washlnfrllquor passing away
[rom the mass has been pumped off as much
as possible, water is led in thin streams dis-

| tributed as uniformly as possible over the
"I'he water becomessat-

surface of the mass.
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urated with sugar and this solution pene-

trates through the mass, washes it again and

finally effects the solution of the entire con-

tents of the washing vessel. If this sugar

solution on issuing fmm the bottom of the'

washing vessel is at first somewhat colared,
it is used as boiling liquor for the No. 1 pro-
duct while the solution afterward pumped
out until the final solution of the entire con-
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tents of the washing vessel, is employed for

the preparation of the clea,l liguor.

The low grade sirup first pumped off from

the No. 2 ploduct as above described, is
again thickened by evaporation, and is ’LlSO
ma,de to erystallizeoutaccording to themethod
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of crystallization under motlon above de-
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' - subjected to centrifugal action and the re-
ramed yellomsll granular
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back into the circuit of the refining process, |

seribed. The mass thus p'rodueed is then

sulting sharp
sugar (No 3 prod_uet) is _empleyed_ for in-

dueinn' or aecelela,tinﬂ as above described, the

formation of erystd,ls in the mass of the No. 2
product.

As a rule the sir up thrown off from No. 3
product will be of so low a quality with re-

gard to sugar contained in it that it may be
considered as molasses and led off from the

~refinery. If this is not the case the sirup 1s
- again subjected to the process of crystalliza-
- tion under motion, and the sugar obtained
as No. 4 productisintroduced either into the-
process of No. 3 product or into that of No 2 i
product, as crystal generator.

- Having thus de.senbed the nature of my

inventionand the best means I know for car-
rying the same out in practice, I claim— |
A method of refining sugar wherein all |

sugar obtainable by crystallization {from the
after produets of the refining process, is led

{two subsecribing witnesses, this
January, A. D. 1'892;- o

495,614

| in the form of an almost chemically pure
sugar solution, such method consisting in
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ﬁlst thlekemnﬂ‘ the low grade sirups sepa-

rated from the crystals (No 2 product) ob-
tained from the green sirup, then causing
such low grade sirunp to crystallize by the
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process of crystalhzetlon under motion, then
{ returning the granular sugar thus obtamed_

(No. 3 pmduet) into the masse cuite of the

preceding product (No. 2) in order to induce

or accelerate the formation of erystals there-

solution first above mentioned is obtained.
In testimony whereof I have signed my

name to this specification, in the presence of
21st day of

EUGEN. LANGEN.

W’lfnesses | |
ROBT. M IIOOPER
GOTTLIEB LANGEN
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in, and lastly submitting the combination of

: erystals of Nos.2and 3 prod uets thus obtained
to fractional washing whereby the puresugar =
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