Sucrerie de Betteraves

J. DuBoure. xii + 416 pages. J. B.
Bailliere et Fils, 19 Rue Hautefeuille,
Paris, France. 1952, 4000 francs.
Reviewed by Harry S. OweNs,
Western Regional Research Labora-
tory, Albany, Calif.

Tes 15 one of a series of books on
agriculture prepared under the direction
of the National Institute of Agronomy in
France. The first impression of the book
was not favorable. The pages were
uncut and the binding quite unsatis-
factory for a reference book. Moreover,
there are only two literature references in
the entire book. This places consider-
able responsibility on the author who,
fortunately, is a chemist and sugar tech-
nologist with many vyears experience.
Unfortunately, he makes such state-
ments as ‘“‘per capita consumption of su-
crose varies with latitude” and “marc is
primarily cellulose.” Actually retail
price of sucrose compared to cost of
necessary dietary items is at least as im-
portant as climate in controlling its con-
sumption, and marc is primarily com-
posed of pectic substances, a factor of con-

siderable significance to sugar technol-
ogy.

On the credit side of the ledger, there
are many items. The cover, typog-
raphy, and illustrations are excellent.
As a review of beet technology as prac-
ticed in France, the book is interesting
and apparently thorough.

The first section of the book presents a
brief review of the composition of beets,
agricultural aspects, operations prelimi-
nary to factory treatment, and analyti-
cal methods. The section on composi-
tion is so brief that the relationship be-
tween composition and processing can-
not be visualized. An effort is made to
overcome this lack of information by in-
cluding a review of the reactions of
calcium ion with nonsucrose impurities
in the chapter on liming.

The remaining section comprises chap-
ters on diffusion, liming and carbonation,
evaporation, crystallization, and utiliza-
tion of by-products including pulp and
waste waters. The reviewer was par-
ticularly impressed by Mr. Dubourg’s
presentation of the principles and con-
trolling factors for each of the unit opera-
tions of beet technology. In these chap-

ters one also learns about the apparent
differences between beet technology in
France compared to that in America.
There is more emphasis placed on the
classical diffusion battery, on reuse of
pulp press water, and on preliming than
would be expected for American readers.
There is little space devoted to the Stef-
fens process, barium process, or ion ex-
change treatments used to decrease the
yield of molasses.

The book is recommended to scientists
and technologists who are interested in
European beet sugar technology.

Productivity in Farming

Anglo-American Council on Pro-
ductivity. 43 pages. U. S. Depart-
ment of Commerce, Washington 25,

D.C. 1951. $0.35.

T'aus REPORT is the result of a visit to the
TU. S. of a team of British farm leaders.
The report is intended for British farm-
ers, to tell them how American farms
achieve their high level of productivity
and also which of these techniques could
be profitably adapted by British farmers.
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