
BEET SUGAR INDUSTRY.

How the Beet is Grown and How Sugar
is Extracted.

Statement ofthe Conditions in Califor-

nia Relative to Beet Culture From

a Business Han's Standpoint.

(From the Pacific Rural Press.)

The following article on the sugar
beet industry by Albert Gerberding,

President of the Han Francisco Produce
Exchange, is the most complete and ex-
haustive discussion of the sugar ques-
tion yet made in this Slate. It is from
a business man's standpoint and deals,
therefore, in the practical as distinct

from the technical and scientific aspects

of the subject. Tbe paper was prepared
Ly Mr. Gerberding for the San Fran-
cisco Chit-Chat Club, and was recently

read by its author before that body. Its
first publication is herewith?and by

2\lr. Gerberdi ag'a approval:
Under tbe official seal of tbe United

States Department of Agriculture, we
are tuld that "agrk ulture is the founda-
tion <if manufacture and commerce."
This truth may be demonstrated by a
Study of almost any product of the soil.
1utt can perhaps be best shown by a con-
sideration (if the beta vulgaris, now
commonly known as the sugar beet.
Berved as rations to the builders of the
Pyramids, used by Hippocrates as medi-
cine, and as food for man and beast for
egos, it was no factor in the civilization
of the world until the nineteenth cen-
tury.

Notwithstanding its antiquity, up to
the middle of the past century the beet
\u25a0was not thought to have any special

value as an Industrial product. About
that time, however, the German chemist
Margraff became imbued with the idea
that cane W£'s not the only sugar pro-
ducer, and thereupon Ivegan a series of
experiments with different varieties of
"vegetables which resulted in his obtain-
ing sugar from several kinds. The beet
yielded the largest proportion, and in
fJToil he published a report of ids labora-
tory experiments, urged the cultivation
of the beet and the establishment of
Sugar-making to commercially work out
bis conclusions.

Margraff. wise in scientific research.
Jet lacking in business Instinct, failed
4n his commercial efforts, and so his dis-
covery, valuable as it was, lay dormant
{for fifty years. About the beginning of

the present century orfe of his pupil*.

.Aehard. the son of a Huguenot refugee

residing in Prussia, took up his master's
line of research. Improved his methods
and results and transferred the work
from the laboratory to the manufac-
tory. He cultivated beets, turned them
into sugar and made known the re-
sults. H-- met with scientific incredulity
and with all manner of discouragement;

but, in spite of everything, he still re-
tained faith in himself and his theory-

He went on with dogged determination
and laid the foundation of what has
prown to be one of the most important
industries of Central Europe. He was
?still a Frenchman at heart, and wanted
France to take up his discoveries; but
tbe investigating Committee of the
French Institute gave a lukewarm re-
port of his work, which had the effect of
destroying the interest of the French
)i opte in beet sugar.

FOUNDED ox OOYERXMENTAIL
PATRONAGE

During the Napoleonic era Germany

and Russia took up the work of raising
beets and making beet sugar, voting
funds for the establishment of schools
and imitating France in the scheme of

Titus we begin the history of the beet
at the opening of this ( ntury and we
Jir.d its largest cultivation in Germany,
France and Russia, because these
Governments first gave the producer

/substantial encouragement. With offi-
cial aid tbe Inst beet sugar factory was
erected in 1801 in Lower Silesia, and in
Russia in the province of Toula in 1802,
\u25a0while Napoleon established a factory

In Fran \u25a0 in ISTJ. The infant industry
"was nursed and fostered by these fjov-

Krncnenbßi and still has national care in
al! European countries where the beets
grow. Coming down to later periods
we find the beet now thriving in Rus-
sia, France, Germany, Holland, Belgi-
um. Denmark. Sweden, Spain, Bulga-
ria and Bohemia. A recent effort to de-
velop new beet sugar territory has bee n
\u2666that of Frenchmen in Persia, who have
received certain rights with the proviso
that 15 per cent, of the profits go to
bis majesty, the Shah.

Tn al! of these countries we find for

ing lesislab ov. ami the main trouble

able fae; is that while German and
French sugar is sold in America for
ray three cents a pound, the native who
raises the be-ets and lives within sight
of the factory must pay doable that
s>rice. This probably accounts f..r the
fact that the average annual consump-
tion per capita in France and Germany
is considerably less 'ban ..r..-half that
of the average Knglisman <»r Amerii an.
3NI>USTitV UPHELD IN BHJROPE

P.V NATIONAL ORGANIZATION.
The various Qovernmeata in laying

the foundation for this great industry
Luilded better or possibly worse than
they knew, for so many now ar- de-
g>endent upon the beet that low prices
incident to over-prodnetioo threaten
?the pace aad prosperity of thousands

Of French, Gemma and Russian hus-
fcandmen. In 1887 tbe Government hav-
ing r« fused bo undertake the control of
the sugar product] >n in Russia, the
partlea concerned bad it sort to an
agreement by which the amount sold
in the home market was limited and all
remaining \" nine: was to be exported.
This agre* meat was continued until

feasor of political Economy in the Unl-
v ot MOSCOW, a third of the ex-

Urttng establishments (223 factories)

woutd have been ruined, for under the

vailed than before.
The object of the syndicate is not to

limit, as do many otßCr similar organi-

zations, the production of the article In
order to leausats tke price of it. but to
divide fairly among the factories the
exportation, which must lie carried on
at a loan, without diminishing the
\u25a0MWUnt exported or the country's pro-
duction of sugar.

If the pfodaoUOß Impoaea a loap on
The export trade, the manufacture!s are
obliged t<> cover this Iss by raisins:
their prices in the country Itself. So
the foreign consumer's gain is the Rus-

sian consumer's loss. The manufact-
urers themselves are beginning to un-
derstand that th. pNMrt is aai abnor-
jnal state of affairs. A pamphlet pub-

lished three years ago by the commit-

tee of the syn licate oa the sugar indus-
try of Rttsaia and Germany, came to

the conclusion that It would l>e rash
to found the future of the Russian

\u25a0ugar industry on the hope of an ever-

lastingly victorious competition with
the German product on the Western
markets. It appears desirable, says
Mr. Yanjoul, in conclusion, to limit the
production of sugar in Russia to the
needs of the country's consumption.

THE SUGAR BEET BUSINESS IN
AMERICA.

Leaving Europe with its 3,000,000
acres of fields, its product of say 4,-
--500,000 tons of sugar annually and its
annual sale to the United States of
$20,000,000 worth of sugar, let us con-
sider the beet at home. The history of
the beet sugar business America is a
shei Jt story. We have been very' slow
to follow the example of the nations of
Europe, which, with the same climatic
comd-ltions, but with less territorial
space, have made themselves indepen-

dent of th>e cane and more than self-
supplying.

Our first commercial experiment in
making sugar from beets was near
Philadelphia, in 1830, contempora-
neously with the final establishment
Of the business in France, but with a
Wlide difference in results. Intelligent
pursuit in thai country brought suc-
cess: ignorance in our own disastrous
failure. The experiment was tried
again in 1838 by a man in Massachu-
setts. His sugar product cost him 11
cents per pound. He was the victim of
the theory that beets must be dried be-
fore processing. He had his expert-
enc and those who came after him
profited by his failure.

For twenty-five years thereafter
America 'made no attempt to make'beet
sugar. In 1863 a factory was estab-
lished in Illinois. The land was un-
favorable to beet culture, and, after
six years of unintelligen>t endeavor, the
ftactory was moved to another part of
the State not nioro favorable, and fail-
ure again was the result. Again the
machinery was moved, this time to
Wis.-on.sin, where both the soil and
C&itmarte ,\ re unsuitable, and since 1871
nothing 'has been hard of that estab-
lishment. A sovall factory was started
at Fon dv Lac, Win., and attracted
much attention.
HISTORY <>F THE SUGAR BEET IN

CALIFORNIA.
In 1869, the owners, two German

civ mists, came to California to super-
intend a new enterprise of the same
sort at Alvarado, stai'ted by Mr. Dyer,
who is entitled to the credit of inaugu-
rating the beet sugar industry in this
State. He still resides in close prox-
imity to tiie Alvarado factory, and, we
are phased to note, is yet a stock-
holder in what is now a dividend-pay-
ing enterprise, the ultimate result of
los long years of persistent effort. Amtber
years of indifferent success, the com-
pany was reorganized in 1880, the plant
enlarged, and since then -the- enterprise
has ! en succes-sful.

Sacramento started a factory In IN<l!>
with machinery costing 8100,000. In
18X5 it was sold for $45,000 and used
to re-equip the Alvarado factory,
which from that time until 1880 was
the only beet sugar factory in Amer-
ica.

In ISMt-JMI the Western Beet Sugar
Company erected its factory at Wat-
\u25a0onvlUe, Cal. Chine, Cal., was the
next enterprise started in 1891, and
about the same time factories were
erected at Lehi. Utah, Grand Island
and Norfolk, Neb. New Mexico and
Yirgina each claim one factory.

A new factory is now being con-
structed at Alamitas, in the vicinity of
Anaheim, Cal.. and one ha<s also been
commenced at Salinas, Cal. Thus we
have at present e-ight factories in he
entire United States, three of which
(with two more in proee.ss of construc-
tion) are located in our own State. In
this vast country of unlimited acreage,
favorable climate and soil, there are
perhaps to-day about 80,000 acies.
about one-twentieth of 1 per cent, of
the area of California, devoted to beet
culture, and yet we- are paying annually
80,000,000 to our friends across the
water for what we could as well and
better produce ourselves. It is a grat-

ification that the greatest progress, in
this line has thus far been achieved in
our own State.
WHERE OUR CLIMATE COMES IX

This sugar beet has been bred and
bred for desirable points, such as
size, color, foliage and saccharine con-
tents, until by careful selection these
valuable qualities have become fixed.
The seed planted in California has been
imported from France and Germany,
but under the influence of our climate
and our soil we have develo-ped a higher
percentage of saccharine than any

? ther known locality produces. Beets
are now grown In our State an about
22,000 acres tn four counties, and while
we know that they flourish in th
neighborhood of three factories, It is
Interesting to describe the method of
testing and bringing to public notice a
new territory. It has been the experi-
ence of all the factories that for the
first few years the greatest difficulty

has been in securing a sufficient quan-
tity Of beets, but as soon as the farm-
ers began to understand the business
tin- supply of beets taxed th« utmost
capacity of the factories. Beets as a
crop are of little or no use without a
sugar factory, and a factory is value-
less without beets; therefore they are
absolutely dependent upon each other.
The farmer has the land whirh he
knows will pnKluce good beets, but the
capitalist will not venture his wealth
until he sees the beets growing, ami
unless the capitalist is also the land
Owner and appreciates the advantages

Of the sugar enterprise it is most diffi-
cult to inaugurate the business.
THE VENTURA BEET ENTE RPIUSE

In Ventura Country there is a beau-
tiful valley, extending from the sea to
th-' mountains, populated by thrifty

farmers. whoso present comfort has
come from the soil, whi h grows every-
thing from tumble \v»e is to orang.-s.
Tb< IS farmers found in tl.eir local pa-
per of February Oth, last year, the fol-
lowing notice:
j w>- are now glad to announce that we
will supply sugar beet seed to any of
our formers who will make a fair test
according to directions. There ought

to be no holding back In view of the
immense good which will result to our
section if WO Can successfully raise

isugar beets, and we feel sure* there are
Ienough public-spirited c itizens in our
valley who will undertake the task of
making a b*s; of sugar beets. Seed and

! rMrectlOOS may be had by applying at

' the "Herald*' office.
INSTRUCTIONS.

riant a space sixty-six feet square?

one-tenth of an acre.
Keep all stock off the land after the

ia ins begin.
PIQW Jeep, break up thoroughly, pul-

verize the soil before planting.

Sow when the soil Is warm after the
rams, say in April or May.

iiit pound of s< ed will sow one-tenth
of an acre.

S >w in rows eighteen to twenty-one

ir.ch >s apart.
Sow with a drill, forced seed: sow

shallow, just deep enough to be cov-
i red.

Bead should come up in seven to
tw. nty-one days.

Thin the beets out as soon as they

dcv. lop four leaves.

Thin out from six to ten inches, ac-
cording to richness of soil. ,

Leave only one beet in one place, and
that the most vigorous one.

Keep weeds out entirely.

Do not allow a crust to form on top

of the land after seeding or while the
beets are growing.

Continue to keep the soil loose by
drawing a cultivator between the rows
until the tops cover the ground.

Beets should ripen in from 120 to 100
days from the time of seeding.

When the outer Laves turn yellow
and die down, it is an indication that
the bee-ts are ripening or ripe.

In September of the same year, just
light months after the notice in the
local paper, tests were made by experts

sent from the Chino factory under an
arrangement by which the Chino fac-
tory bought the product at a price based
upon saccharine purity percentage. All
the beets that wtre sent ripe ran over
15 per cent., only three loads being a
fraction below that per cent. The high-

est average was 28.05 per cent, sac-
charine matter and the highest polity
was 88.(11' per cent. The average per
cent, of saccharine matter was 18.21
per cent., and the average purity 88.68
per cent., while the average weight of
the beets was one and one-third
pounds. None of the beets that were
Shipped ran below the per cent, re-
quired.

The farmers were permitted to bring

In their own samples and in many
oases the largest beets with the whit-
est skin were selected, and this is tbe
very beet that is the greenest and has
the least saccharine matter, conse-
quently it ls fair to state that the beets
ran a fraction higher than the tests

show. The average price for the entire
shipment was $4 75 per ton.

The average tonnage per acre was
not ascertained, but a close estimate
is made that it will run over seventeen
tons. In some cases over twenty-two.

while in some cas-s about twelve tons
were raised. All were surprised to learn
that such rich beets were raised with
so little c-are and attention. Per cent, of
saccharine matter averag d .'1 per cent,
higher and 8 per cent, higher in purity
and over three tons more per acre than

fen Chino. This tells the story of beet
culture in California.

Thirty farmers experimented in differ-
ent parts of the valley upon about 180
acres In all. The result of this small
endeavor is that 1,200 acres are now un-
der contract with the Chino factory to
be planted this season, and farmers have

also signed for 8,700 acres, agreeing to
plant for five years. The contract price
is $3 25 per ton for beets containing n< t
less than 1U per cent, sugar, and an ad-
ditional 25 cents per ton for every per
cent, of sugar in excess of 12 per cent.
As the product will probably average 15
per cent., the price will be $4 per ton.

A HARD BARGAIN.
This locality is 110 miles by rail from

Chino. and tho average haul from tin-
farms to the railroad is ten miles; so the
farmers will lose the cost of hauling ami

the railroad freight, a total loss of, say
82 per ton, or, on a product of 75,000
tons they will be out 8150,000 in con-
sequence of not having a factory. The
contract ls so drawn that the Chino
Company has the first privilege of erect-
ing a factory, and any outside party
contemplating starting one in that sec-
tion will be deterred from so doing,

which is a misfortune to the farmers:
but in the enthusiasm of their success at
beet growing they have signed away the
chance of securing a factory at an ear-
lier date than the Chino proprietors may-
elect.

The farmers now knowing that they
can produce the raw material are virtu-
ally howling for a factory, and those
air< ady Interested in the business and
knowing its profits, have at present too
much on their hands; and those who
have the capital are waiting for some
one else to put the proposition on a
dividend basis, when they will of course
stand in.

POSSIBILITIES IX CALIFORNIA
CONSIDERED.

The above is but a tithe of what can be
done, for there aie numberless sections
throughout the State that are equally

suitable for this undertaking. Aside
from the acreage already in beets, there
are 700,000 acres in California where
soil, water, etc., have been tested as to
tiieir beet-growing properties and pro-
nounced absolutely suitable, and thes >
all under cultivation would produce
USOO.OOQ tons of sugar worth at ?>V>c
per pound say 8100,000,000. These fig-

ures are startling but correct. California
with her 3,000,000 acre? of wheat has
for years sold her entire wheat crop for
820,000,000. The producer of cereals
has been, until the recent advance, the
poeirest man in the* land; but what can
he do with beets? He can put in 830 p< r
acre and he can take out SO*. He can
even do much better, for we have testi-
mony of experience* that beets can be
raised in California for 820 per acre.

HOW TIIE SUGAR IS MADE.
For information in regard to the

manufacture of beet sugar I prefer that
you visit the factory at Alvarado, a
jshort joume-y. where in a few hours of

Iinteresting observation you will learn
more than I can tell you. You w ill see
outside the factory king rows of cov-
ered bins overflowing with headless
bee-ts. for the vegetable Is decapitated
in the field. Then as you enter the
factory you will observe a very peculiar
and unpleasant odor to which you BOOH
become accu->to«m'ed and ere long are
deeply interested In the manufacture of
sugar, of which your guide will furnish
a description similar to the following:

The beets ar-* first was-lnd by ma-
chinery in flowing water, and sliced
into a peculiar shape by rapidly re-
volving knives having Muted edges.
These ribands, called cos. ttes. are fed
into the diffusion batten.', where the
process begins. This battery consist?
of a circle of twelve or fourteen cells,
resembling upright Steam) boilers, each
charged from the top and having a ca-
pacity of a ton of ribands. After be-
ing charged water is admitted first into
on . then through an intervening heater
into another, ani BO on until this wa-
ter has completed the circuit, when it
will have become so saturated with
juice as to be almost equal in density
to the expr.*ssed juice Itself. This first
water ls followed by other supplies,
until all the sugar is had that is com-
mercially obtainable; then the ex-
hausted ribands ait- discharged through
tbe bottom, compress d and stored for
cattle food. This residue, or pulp,
contains only about two-tenths of 1 per
cent, of the sugar originally in the

The principle of diffusion fas to ob-
tain by a sort of osmotic process the
sugar juice held in the minute sacs in
the beet, and this without bringing
away the cell membrane. From the
diffusion battery the juice, resembling
muddy water, is ptamped to a tank,
froim which measured quantities are
passed for treatment first with a defi-
nite proportion of milk of lime. This
either decomposes the albumen, color-
ing matter, salts, acids, etc., or it ren-
ders them inert. Theue undesirable
substances having an affinity with the
lime, unite with it and carbonic acid
gas is afterward forced into the liquid
and. joining the lime, forms a precipi-
tate. The juice thus treated is forced
through a series of filter presses, con-
sisting of iron frames filled with per-

forated plates covered with burlap,

and in this process all the foreign, solid
and coloring matters are deposited.
After this ft is subjected to a careful
treatment with sulphurous acid, and
then a filtration leaves it almost col-

orless and ready for the evaporating
process, where it is boiled by steam
heat in vacuum. Then it is passed to
the vacuum pans, where the vacuum
and heat are greater, and when the
process of granulation has been car-
ried to the proper point, which is de-
termined by the sense of touch, the
viscid mass is passed through the cen-
trifugal machines. Here the molasses
is thrown off. then the damp sugar
crystals are dried by hot air and packed
for shipment.

This process, intricate as it may seem
to the layman, is rapidly accomplished.
The beets go into tin- factory to-day;

to-morrow they are pure white granu-
lated sugar, ready to put into your
coffee.

It requires between seven and eight

tons of beets to make one ton of raw
sugar. The pulp, i. c. what is left of the
called pulp, i. c., what is left of the
beet after the sugar is extracted, is
an excellent fodder, and in Germany

and France is returned to the fanner

in part payment for his beets. In Cal-
ifornia :t is only partially utilized, but
a little more experience will demon-
strate its value as food for stock.
THE MONEY SIDE OF THE BUSI-

NESS IN CALIFORNIA.
We now come to the all -important

question: Doe-s the manufacture of
sugar in California pay? Those of you
who hold shares in these enterprises

can answer this question better than I,
for. unfortunately for me, not being a
Stockholder in any sugar company, I
have not had access to the books I
have, however, gathered a few figures
which I believe to be correct: Seventy-
seven thousand tons of beets produce 1

11.000 tons of sugar, i. c., seven tons
of raw material made one ton of sugar.
To produce these 11,000 tons of sugar
there was an outlay for fuel, lime, la-
bor, etc.. of $200,000, i. c., it took $200,-
--000 to transform 77,<KM> tons of beds
info 11,000 tons of sugar, being a cost
of sis per ton for the manufacture of
the sugar. Add to this the cost of the

ets, at $4 per ton, and it requiring
si yen tons of beets to make one ton of
sugar, we have the cost of material,
$28; cost of manufacturing, $18; add
for errors and omissions, £1 50; and we
have the cost of one ton of sugar,
$47 50.

The price obtained for this sugar was
$07 ."in per ton; deducting above cost
ol $47 50 from same and we have a net
profit of $20 per ton on 11,000 tons,
equals $220,000 for one season as a re-
turn upon a capital of say $1,000,000,
or say 22 per cent, per annum. If this
stimate is oil per cent, too high we still

have a profit of 11 per cent., and we
know that capital is well pleased with
a return of 1(1 per cent, per annum.
These figures are not surprising when
compared with statements from tvo

factories in Germany, where the annual
profits for 1895 are show n to be .'id per
cent, and 18 per cent, respectively. To
purchase 77.000 tons of beets at $4 per
ton, it requires $308,000; to work the
same. $200,000; consequently the work-
ing capital should be half a million,
and $500,000 will pay for the; requisite
plant, consequently a properly equipped
beet sugar company requires a capital
of say $1 ,i»(K 1.000. Sugar, however, is
a cash article, and a company with in-
telligent financiering could be well con-
ducted upon a capital of half that
amount, for the season is short, say
four months, and the working outlay is
soon recouped. It is quite within the
range of probability to state that some
of our local sugar enterprises have
earned 50 per cent, per annum upon the
capital actually invested. And this in

of the fact that we have not yet
in California a manufactory construct-
ed upon the most improved methods.
It ls supposed by many that we are de-
pend* nt upon foreigners for the neces-
sary machinery, but it has been demon-
strated that the American machinist
can supply everything required, and
there is little doubt that when the In-
ventive genius and the practical facul-
ties of the skillful Yankee are called
into play that even present methods
will be much improved.
CAPITAL'S GREAT OPPORTUNITY.

With the splendid returns awaiting
investment in this industry, why is
it that there are only three factories in
California? The answer is that this is
the beginning and, as in every other
field, it is necessary for some one to
pioneer and clear the way. Aside from
a financial consideration, the industrial
be-nefit to the State would be enor-
mous, for it is estimated that 5,000 In-
habitants directly and indirectly par-
ticipate in the disbursements of a sugar
factory.

The proposition is now demonstrated,
and it will not be many years before
California's sugar crop will have be-
come scarce, and she will return to
wheat or whatever may be more prof-
itable To say that there is to-day an
over-production of sugar in the world
may be true as compared to the con-
sumption; but the cheapening of the
price in all Europe, except England,
may increase the consumption to more
than double the present figures. While
the Englishman is eating seventy
pounds of sugar, the Finlander uses but
one and one :half pounds, the Spaniard
five, Italian seven, Russian nine, Ger-
man twenty. Frenchman twenty-
seven. If all these people could buy

their sweetness as we do. they would
probably have none to sell 'to U3, and
#6 could distribute among our own
people the gold we are sending abroad.
It will doubtkos be Conceded that It
would be wiser for us to buy our sugar
from i ur own people than to purchase
it a.broad.
SOME SUGAR INDUSTRY POLITICS.

In or ltr that we might attain this
desirable position, the Government of
the United States in IWM) made a con-
tract with the people, agreeing to pay
a bounty of two cents per pound on
home-grown sugar for fifteen years.
Having full confidence in the good
faith of the Government, large invest-
ments wen immediately made by citi-
zens, who were thus induced to un-
dertake a new and venturesome busi-
ness. Hardly were these enterprises
trader way before the Government vio-
lated its contract, and, whatever view-
may be taken of the bounty, no one
e.i.i defend an act on the part of the
11 >vernment which would dishonor an
Individual However, the bounty,
though short-lived, was the means of
starting tbe industry, and it is perhaps
now demonstrated that we can become
sugar producers without n&tkraai aid;
but we should know that Uncle Sam
will at least build his fences that we
may have an equal show with the rest
of the world to supply our own people.

Independent of the National Govern-
ment. Nebraska in 1895 paid $46,0DD for
sugar bounties. Washington enacted a
law giving a bounty, which expired by

limitation in consequence of no factories
b -ing started, probably due to unfavor-
able climate. Under the impetus of the
bounty the American beet sugar product

increased in three years L'iKJ per cent.
There never has been such wonderful
progress made anywhere in the sugar

industry of the world in such a short
space of time. The subsidies given in
Europe have made it possible within the

last thirty years for the beet to surpass
the cane.

SOME TREMENDOUS FIGURES.
Seventy moderate sugar factories in

California would utilize 500,000 acres of
land; would make annually 700.ix.Hi tons
Of sugar, nearly one-half as much us
Germany, equal to the product of
France, Russia or Austria and four |
times as much as the Hawaiian Islands
and one-sixth of the entire world's beet
sugar output. That would disburse an-
nually $14,000,000 for labor, fuel, etc.,
and $22,000,000 for beets, and would
altogether represent an investment of
over $85,000,000.

We consume annually 2,500,000 tons
of sugar.

We pay to foreign nations about $120,-
--000,000 annually for sugar.

We have the land, we have the cli-
mate and we have the brains ajid bone
and sinew to produce all that we re-
quire.

Germany, France, Russia and Austria
have been teaching us for fifty years
how to make beet sugar, and have de-
monstrated that beet sugar pays.

They have 1,245 factories, while we
have to-day only eight in the entire
United States,

How much longer will intelligent and
enterprising Americans send their dol-
lars to foreign countries to pay for that
which may be produced at home ?

The City's Finances.
Following i< the report of City Auditor

Young for the week ending Saturday,
February oth:
C. C. Robertson, water rates $1,341 65c. C Robertson, tups o oo
C, <\ Robertson, city licenses... i.oti 60
C. ('. Robertson, dog licenses 1 SO
C. C. Robertson, cemetery dues .. 27 60
C. C. Robertson, taxes ~2>'< tt
C. C. Robertson, sale of cinders.. 7 m)
K. C. Rutherford, Police Court

lines 2 50
Caroline G. Hancock, rent of li-

brary yard 6 00

Total receipts $3,190 38
Total disbursements 88.202 15

Amount in City Treasury $331,713 04
APPORTIONED AS FOLLOWS:

Sinking and interest fund $45,374 SO
General fund 48,406 12Fire department fund 30.783 58
Police fund ]7,42.\ 06
Cemetery fund 1,062 s'>
School fund 7.4i;i 52
Library fund 3 143 22
Street fund 10,408 06
Sprinkling fund 9,213 64Sewer fund 6,023 08Levee fund 1 557 y,
Street bond fund 4,433 47
Levee bond fund 1 820 68
Bond redemption fund 119,268 43Special sewer fund 18,843 35Special street Improvement fund. 4f*2 45
Immigration fund 1.0.33 t»5
Special Water Works fund .. .. 9,825 00
Firemen's relief 1.805 00Sewer bond 4.33." 84
Total $331,713 04

The Oppenheim Bonds.
Frank I). Ryan, who has been to San

Francisco to see if tin- Soil,mm in bonds
representing the bulk of the Oppenheim
estate were safe, has returned. He
found that they were secure, and next
week he will ask that the indictment
found by the Grand Jury against Philip
Oppenheim, when it was sup|*jSed he
had made away with the bonds, lie dis-
missed.

Estate of Maria Short.
A petitii n has been filed by James M.

Short by his attorney. 11. G. Soule, for
letters of administration e»n the estate
of his deceased wife, Maria Short. The
property consists of a farm near Gait
of 100 acres.

Women's wool jackets, small sleeves,
25c; silk plush jackets. $1; lot of long
ulsters (wool) for 50c, 75c and £1 (can

be made over), at Red House. *
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AMUSEMENTS.

CLUSIE OPERA HOUSE.
J 11. Todd Lessee and Maiiasfi
Week i.'omnienoinj; Monday. February Ist,

Every Evening and Hatordaj Matinee.
"THE HIT OF Till: SEASON."

New York Vaudeville Stars.
TEN NEW .UTS,.

A 1.1. NKV, PACES
Prices ONLY lOc. 2<>c SOrt.

SACRAMENTO

FOOD EXPOSITION.
iiiiiiittiiiiiiHuiiiitiiHiiHiiiiiiiiniiir.iiiiiiHiiimtiitiiiH

WHICH (-I'KNS

Saturday, Feb. 20th,
AT THI

ARMORY HALL,
And Continues for One Week,

IS ENGROSSING THE ATTENTION OF
First?The retail grocer.

Second?The house wife.
Third?The wholesale grocer.
Fourth?The manufacturer.
Ffth?The enterprising paper.
Sixth?Societies, organizations, etc.
Half a dozen good reasons why

YOU
Should become interested in it. Take
hold: if you have good, pure goods, make
an exhibit. If not. come and test, sample,
patronize and send it along, rejoicing at
being held in a liberal, enterprising city.

We announce that those desiring to

make exhibits should apply nt once for
space A perusal of tii" tollowing official
bulletin will convince you that before an-
other week has closed there will be no op-
portunity to exhibit there.

EXHIBITORS HAVING SPACES:
Sacramento Packing and Drying Com-

pany, canned goods, etc.

Ltevre. Fricke A: Co., Red Seal baking
powder.

Del Monte MillingCompany, cereals.
Pacific Coast Syrup Company, maple

syrup, e<c.
Charles E. Hires Company, Hires' Root

Beer.
R. T. Davis MillCompany, Aunt Jemima

pancake tiour.
Buffalo Brewing Company, glass case of

bottled goods.
California Italian Paste Company, mac-

aroni, etc.
Raworth, Schodtle & Co., Wool soap.
Newbury Bros. (Star Mills), cereals.
Proctor tt Gamble, Lenox soap.
Bates & Suydam, Knox gelatine.
F. Ruhstaller. bottled beer.
W. Baker & Co., cocoa and chocolate.
S. Kingsford's Sons, corn starches.
Clark iSc Stanley, cigars.
Hall, Luhrs & Co., teas and "Our Taste"

hams.
Ceylon Spice Company, instantaneous

tapioca.
??Record-Fnion" brain food.
Adams tt Sons Company, chewing gum.
New York Condensed Milk Company,

condensed milk.
Johnson-Locke Mercantile Company,

specialties.
Crown Extract Company, flavoring ex-

-I'. Baciglupi & Co., specialties.
The Clancy Preserve Company, jellycap-

sules.
The Philadelphia Manufacturing Com-

pany, meat choppers, etc.
The Sacram. nto Electrical Engineering

and Supply Company, electrical cooking
display.

C. T. Barton, candies.
The Cunningham Company, r;tg food.
In addition to the above the following

firms are having spaces reserved and wiil
unquestionaoly take tame before middle
of the week:

The Van Camp Packing Company, baked
beans, etc.. tomato sau< ft.

The Postuma Cereal Company, cereals.
Armour & Co.. beef extracts.
The Blue Canyon Water Company, pure

waters.
The Twin Eros. Mush Company, cereals.
Etc., etc., etc.

The office of Exposition is at 214 J street,
Chamber of Commerce. To be held by

Retail Grocers' Union. A. A. Jost, Presi-
dent; H. R. Blair, Secretary; L. V/. Hock-
ley and C. H. Pease, Managers. fe6-2l

GRAND COORSING MEETING
AGRICULTURAL PARK,

SUNDAY, - - FEBRUARY 7, 1897.

Admission.2tc. Ladies free.

GRAM) ANNIVERSARY BILL,
Given by the Improved Order of Red Mt n
and Wenonah Council. D. of P., at Turner
Hall. Tuesday evening. Fi bruary 1897.

ja:il-:MSu

YOU
CANNOT AVOID SICKNLSS UNLESS
you have good water. We will save you
doctor's bills and will deliver ZH gallons
every morning at your residence for 5 cents
per day. Place your orders now. Tele-
phones?Sunset red OSI, Capital 2t9t, Of-
lice, 1)14 Ninth street.

BLUE CJNYI~WATER CO.

Business Houses. Contractors and Public Men
Kt'IiNISHED WITH

NEWSPAPER INFORMATION' OF ALL KINDS
BY THE

PRESS CLIPPING BUREAU
610 Montgomery street. San Francisco. j

An Editor's Little Son Suffers
Terribly. Itching Intense, Face

Raw and Bleeding from
Constant Scratching.

Cured by Cuticura.

My little boy was afflicted with Eczema in
acute form for nearly a year, during which
time we tried without siiccess every known
remedy. The disorder appeared on the right
cheek and was of a blistery and bloody form.
His pillow,inoriiincs, would bear thebioody
Imprint of the side of his face, while it was
Impossible to prevent the little fellow from
scratching his face, owing to the intensity of
the Itching. Iwas advised to try CUfiOuna.
The first application was made before putting
the child to bed, and the appearance of the
affected parts showed a noticeable improve-
ment the next morning. As a result of the con-
tinued use of Ci'TH'cra my child has as fair
and smooth skin as can be found auvwbcre.

W. S. NKBDHAM.
Editor and Pub. Standard, Pataskala, O.

iriinrCr»i Triatmext.? Warm baths with Ct Ti-
cui a Soap, irentle applications of Citicika iointment),
the great akin cure, and mild dosee of OUIHJMU Kts./t-
-tint,greateet of blood puriSera and humor curea.

Sold thrnnfthout the wodd. Potter P. *0. Coup., Sole
Props, Bo.ton. Howto Cure Skin Diseases," free.

BKIN .WtfIMt coS^fi**

SPECIAL NOTICES'

Vehicles?Baker & Hamilton?Hardware,
Carts, Buggies, Carriages, Phaetons. Bain
Farm and 1 bailer Wagons, Wholesale
Hardware. Send for catalogue.

KENT PROS., ltd" Third street, for car-
riages, buggies, rigs Of all kinds at short
QOtfce. Teii-plioncs?New. 21.'>: old. PL

NEW TO-DAY.

$25 REWARD!
For the arrest and conviction of the
parties who killed the .jack rabbits
at Agricultural Park last night.

SACRAMENTO COURSING PARK
ASSOCIATION. v

SEALED PROPOSALS.
BIDS WILL BE RECEIVED AT THE

ofttee of the undersigned until ."> o'clock
p. m. on TUESDAY, February ls'.»7, for
running tbe new pumping plant at foot of
S street for tiie period of one year from
date of contract. Specifications will be on
tile at office of City Clerk on and after
date of February !». IM»7. A certified
check for 10 per cent of amount of bid
must accompany each bid. The Hoard of
Trustees reserves the right to reject any
and all bids.

fe4-20t M. J. DESMOND, City Clerk.

I j
I *?\u25a0 1

I**Accidents WillHappen. |

I For instance, take a couch. Some couches, rippar-

ently, are made just for ornaments. If they give the &
ieast service there's an accident, the couch is completely m
knocked out, expresses it. But no such accidents hap- &
pen to couches made in our factory. Our couches are

I
not only ornamental, hut serviceable also. The one |
illustrated- -size 3xo feet, all spring edge, hair top, cov-
ered with handsome 72-itKh width chenille portiere?is
certainly a bargain at $20. '

IJoY)rj Breurjer 1
604-606-608 X ST.. SACRA/IENTO

| m

XO US ON IIS!
Our Big New

Tvventv=first and O
Is the

tat and Most Complete.
ON THE COAST.

Our Work
Can't be beat anywhere.

DROP A POSTAL

RING US UP
PHONE -in.

MASON'S
Q STREET.

I sncrnrcri.

AUCTION SALE?PERSONAL PROP-

Ic. as, d. * TUESDAY, F( bruary 9, 1897, atwa. m., on tne premist-s. situated fourmiles south of the city of Sacramento, onthe middle road, between the Lower
Stockton and Krecpon roads on the Ty-
Kr ranch. 1 will net] by order of Harry
Post, r. administrator of ;i,.- .-slat,' of Ca-
leb Tyler: Cows. Horses. Bugglee. Wagon,
Farm Implements, Harness, Chicken*. 7rooms Furniture. Terms cash. Sale pos-
itive. R. K. GREER & CO.. auctioneers.Office and salesroom. 1064-1606 J street
Sacramento. California.

AUCTION SALE.
BELL ,<t CO. ARE INSTRUCTED BYMessrs, B. I . Steinman and Eugene J.

Gregory, executors of and trustees under
the wiilofAliceIf.Chesley, deceased, to sell
at public auction, ior cash, and subject to
>.< nflrmation by tne Superior Court of Sac-
ramento County, the north 113 feet of lot1, 11 and 1 and Eighth and Ninth streets,
Sacramento, together with tho

DESIRABLE FAMILY RESIDENCE
Thereon, occupied by Mrs. G. W. Chesley
in her lifteime.

The lot lias a frontage on H streot of
80 feet, and on Eighth street of 115 test.
The house is in first-class repair, and con-
tains three reception and four bedroom-'.
Sale will take pluce on the premises on
TUESDAY, FEBRUARY 9, 1897,

AT 10 O'CLOCK A. M.
House open for Inspection from 2 to 4: p. m. each day until sale.
For further particulars' .apply to the

auctioneers, BELL it CO., No. 418 J ? i
Sacramento, or to R. PLATNAUEK. ttt«
torney-at-law, No. 410 J street. Sacra*
memo, Cal. la2l-- <l

BELL <5t CO.,
REAL ESTATE. STOCK AND HOUSE

Auctioneers and Furniture Brokers. Office
and salesroom, 41T> J street. Sacramento.

"WHOLESALE LIQUORS.
m, . m ... L! =?=aj

EBNER BROS. COMPANY,
: 110-i is X Street, Front and Second,

>:icraiiieiito.

! .IMPORTERS AND WHOLES \ : -.2
I dealers in \\ ines ana Liquors. Tel. :;e.L

ML C RON AN,

230 X St.. unci lios-nio Third St~«
fkiiiiaiMsnlrt. on.,

; IMPORTER AND WHOLESALE DEAL*
er in Fine Whiskies, Brandies and Chain*
jpagne.

HUGH CASEY ?saler m Foreign and Do-
| me-stic Wines ana Liquors. Proprietor of? Eagle Soda Works, 'iiH X street, Sacra*

| mento.

LIQUORS, WINE, BLTIL ETC.

j CAPITAL. ALE
| 302 «J Street, Sacramento.

GO TO NAGELE * SVENSSOX*! AND
try their reimported Bourbon NutwoodWhisky. Also, constantly on hand Alo
OO draught, choice Wines, Liquors and
Cigars. Tho repuation of the house is
recommendation tor meir tioods.
IIAtt!SY KOKNKCKK. JAMES M'ciui .
only THE CHOICEST viands Dis-pensed by JIM & HARRY, lOOU Tl I

Ftreet, between J and K. Sacramento. C
Wm. J. Letup's Extra Pale Lager lv, Captain F. Etuhs i - Gilt Edge Steam; Beer. White Lxibor Goods.

LAFAYETTE HALL
'

310 X St root Sacramento
CELEBRATED FOR ITS STEAM AND
Laper r. 1 \u25a0lltiards and Pool free Club-rooms open day and night. White labor
cigars.

QAMBRINUS' g|£
HAM l'',"!,s-. n«esl Wines, Liquors? irtand i Igars; Steam and Lageras
Itshould be, jc, Atood Lunch always to b*
found.

What is More Attractive
Than a pretty face with a fresh, bright

; complexion? For it. use Pozzoni'a Powder.


