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AN IMPROVED METHOD .OF MAKING SUGAR-BEET SIRUP
Briof of U.S.DeA. Farmor's Bul. Noi 1241
with adaptations for Oregon
The production of beet sirup involves two distinct

operations, (1) tho growing of tho beots and (2) the making of

the sirup. The sirup making ombraces two ossential operations,
the extraction of tha juice from the roots amnd tho boiling down of
this juice to the desired consistenocy.

Growing éugar Beots For Sirup

-8electing the land-
Any soil that is deep, well drainod end fefilo and that |
producas & good garden will grow good sugar~beets for sirups A
few rows of beets in the garden will gensrally produce enough sirup
for home uses On the'average’good sugar-beet roots should weigh
from 1 to 2 pounds: One hundrod pounds of roots produce from 5
to 8 pints of>sirhp.

Preparation of the seed bed-

The dosirable type of beet has a long tapering root that
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requireé deep plowing or seed bed preparation. The plowing should
usually be done in the spring; provided tho ground has proviously
boen in good tilths The surfaco should be worked down firm,
smooth, and free from lumps.

Planting tho seod and caring for the plants-

Sugar=boot secd should bo plantod in rows about 20 inches
apart and may be dropped cither in continuous rows or in hillss

If planted in hills, each hill should contain from three to six
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secd balls, and tho hills should be about 12 to 14 inchos apart;
if plantod in solid rows tho plants should be blocked. Blocking
consists in cutting out a part of the plants with a-hoe or other
implomont, so that tho romaining boots stand in tufts about

12 to 14 inchos apart.

As soon as tho fourth true loaf appcars, shey should bo
thinnod to onc plant in each hill or tuft.

If tho boots arc irrigatod, caro should bo taken that
wotor does not flood the ground around tho plants as'flpoding
causos o crust to form and excludes the air from tho beet roots.

The ground should be kept free of weeds.

Harvesting and storing the roots-

The proper stage of development for harvest will be
indicated by a yellowish tinge of the foliage and by the faot
that the beets when pulled leave the ground free from dirt.

In no case should the beet roots be used for sirup making
until they are maturee If the patch of beets is small, the
beets may be looseriod by means of a spade or a spading fork
and thrown into piles. The beets should then be topped by
cutting them off squarsly at the point where the lowest loaf
was attached. The topping can best bo done by means of a
hoavy knife. The roots can then be made into sirup at once,
or they may be stored until a more convoniont timo.

The boots may cithor be stored in the field by covering
them with dirt to prevent wilting and froezing, or thoy may bo
storod in a collar. If the beots are stored in a cellor, they
should bo packod in sand or covored with dirt or sand to keep
them from wilting.

Making Sirup From Sugar Boots

Preparing the rootse
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Tho first stop in meking boot sirup consists in e¢loaning tho
roots and romoving the top portione The roots from which tho
tos have boon rcmoved at tho timo of harvost arc soakod in
wetor for a fow minutos, in ordor to looson tho dirt, and aro
serubbed thoroughly, proforably with a brush having stiff
bristles, in a tub of cloan wator or undor a strcam of clcan
weters Cool wator should boe uscd for soaking snd washing, as
it rostorcs tho crispness of the roots that may possibly havo
beecome slightly wilted; roots that havo boon stored for somo
timc and havo bocomo wilted to the point of softncss should
not bo uscd for moking sirup.

Tho crown or top portion of tho clcanod becets should bo
cut off squarcly at tho lino botweon tho groon and white
portionse. If this line oxtonds to a considerablc point bolow
theo lowost leaf scars, the cut may be mado at the line of theo
lowest lcaf scars and the greon portions then romoved by
triming. Tho roason for this furthor topping is that tho
orown contains tho greater part of tho salts takon from tho
soil in theo proucess >f growth, and it is desirable to havo the
sirup as frce as possiblc from these mineral salts, bocausc if
presont in too large quentities they moy impart an unpleasont
tostse Coloring natter and othor matorials in the groon portions
couso a darkor colored sirup and tend to impart an unploasant
tasto and flavor. This is truc also of the skin or poel, which

should bo rcmovcde

Bxtracting tho juico-

To oxtract thc juico containing tho supar, tho pcolod
beots arc slicod and tho sliecs pormitted to fall directly into
hot wator of sufficient dorth to cover thom and provent access

of aire. BExposurc of the pceled or slicod beets to the air results
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in the rapid darkonin;; of the surfacos, which, if pormittod
to tako placo to any oxtent, cousos a dark color in the sirup
and tonds to impart an unpleasant flavor. The slices should
not bo thicker than 1/16 inch and proforably much thinnor,
bocauso the thinnor tho slicos tho moro rapidly and thoroughly
tho juizo will bo oxtracted. An ordinary kraut cutter or samo
type of vogctablo~slicing machine is vory satisfactory.

The slices should bo pormittod to soak for about an
hour at o tomporaturo of 174°%0 180°F. Tho propor gquantity
of wotor is just sufficiont to covor tho slices and keep
the air from thom during the timo of oxtraetion, and hot
wotor may bo addod from timo to timo as tho quantity of slicos
in tho containor inorcasoss Tho top slicos may bo hold
undor tho surfaco of tho wator by means of a plato or small
wood;n rock. A 10-gallon containor will hold tho slicos from
100 pounds of original (untoppod and unpooled) boots ond afford
room for stirring thon ocoasionally during tho oxtraction.

The extracting should bo done in eloan vessols made
of tin, onamol waro, aluminum, crockery, or in a woodon
containor. Copper or iron vossols should not bo usod oithor
for tho cxtracting or for the subscquent ovaporating to sirup.
Contoinors othor than wood may cool at a somowhat greator rato,
and it may be found advisoble to maintain the proper tompera-
turo by applying heat; in this ecaso, a thin woodon rack should
bo placod on tho bottom of tho vossel, to avoid scorching tho
bottom slicos. Aftor an hour the liquid is drainod off and
strained through choosocloth or musline It is not nocossary
to pross tho rosidual slicos.

Hooting the oxtracte-

Tho oxtractod juice is hoatod undor pressuro in o condeinor
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which may bec sonlod and is providod with a controlled valve

for blowing off stoam, a thormomotor, and a pressure gago.
Prossuro cookors, such as aro usod in nany homoes in tho canning
of vogatablos, otes., havo beon found vory satisfactory for this
PuUrposoc.

Tho covor having boon fastonod down, tho extract is hoeated
to a temporature of 226°to 230°F, corrosponding to a pressurc of
approximately 21 pounds per square inch and maintained at this
toriperature for an hour, blowing off o considerable quantity
of steoam at ajproximatoly l5-minute intorvalse When heat is
first appliod, tho valve is loft open, to permit the oscapo of
air, and it is closod as soon as stoam bogins to appoar. At
the ond of tho hoeating period the stomm is permittcd to blow
off rapidly, and tho oxtract, which should bo a pale yollow
color and ontiroly clcar, is strainod through choesccloth or
muslin, to ramove tho slight quantity of coarulated matorial,
and is thon roady to bo evaporated to sirupe Ordinarily this
troatment romovos tho objostionablo "booty" odor and flavor.

Evaporating to sirup-

Tho extract is placed in a kottle made of tin, aluminum,
or enamol warc and ovaporated to sirup by boiling briskly. A
shallow, flat pan is moro satisfactory, as it pormits tho
oxtract to bo reducod to sirup in a shortor time throurh moro
ropid evaporation and rosults in a lighter colorod sirujp.

Tho slight quantity of scum that collects on tho surfaco
during tho ovaporation should bo constantly romoved. Groot
caro must be takon townrd the ond of tho ovaporation to avoid
burning or scorching tho sirup.

The sirup mey be ovaporated to any thicknoss desired,

but a sirup containing 70 por cont total solids is suggostod as
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suitable for tablec usc. This concontration is obtained when
tho sirup boils at 224° P, at son lovel or 220°F, at an
elevation of 2000 feéet.

Storing tho sirup-

The sirup should be stored in bottles, jars, or oans
that have boen cloaned and thon thoroughly storilized with boil-
ing water or with stoame Tho sirup should be placed in tho
containers while boiling hot and the containers goalod at onoce
in an air-tight mannere

Charocter of the Sirup

8irups made by the process here dosoribed wore of a
light to dark-amber color ond were freo from the unpleasont
odor and flavor which have frequently been found in sirups
produced by direct ovaporation of tho oxtract, without the
preliminary heating under pfessure, and which have usually

boen found in sirups mode from untrimmed ond unpeeled bects.
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