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sugar thus obtained was theas dissolved and 
the solution filtered through animal charcoal 

25 
requisite degree of purity for the refining 
process. 
boiling from the purified solution was, after 

tion there were obtained three different kinds 
of Saccharine liquors as by-products, and on 
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able losses in sugar. 
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Beit known that I, EUGEN LANGEN, a citi 
Werthstrasse, Cologne, in the Empire of Ger 

Austria, dated March 14, 1894, No. 44/473; in Italy, 
LXXII; in Hungary, dated May 17, 1894, No. 

1894, No. 108,698,) of which the following is a 
specification, 

whereby in place of subjecting it in the first 
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to all wivona, it nagy concern: . 

Zen of Prussia, Germaany, residing at 14 

many, have invented new and useful Im 
provements in Refining Sugar, (for which Let 
ters Fatent have been granted in Great, Brit 
air, dated February 2i, 1894, No. 3,782; in 

dated August 1, 1894, No. 136, 
449; in France, dated February 2, 1894, No. 
236,464, and in Belgium, dated February 22, 

The refining of raw sugar for the produc 
tion-ef & pure-articles of consumption has. 
heretofore always been carried out in such 
Sagier that the raw sugar was first subject 
td ainage, that is to say, it was purified by 
'ashing with Water or sugar solutions in a 

centrifugain achine or other apparatus. The 

or ctherwise treated for bringing it to the 
Lastly, the filling mass obtained by 

Solidification in clas, washed with pure su. 
gar solutions for freeing it from adhering in 
pure syrup. With this threefeld purifica 

extracting the sugar from these liquors there 
were again obtained a number of different 
products of varying purity, the treatment of 
which occupied a great deal of time, was very 
tedious and expensive, and 

My present invention has for its object to 
simplify these complicated processes; and it 
consists in a new treatinent of the raw sugar, 
instance to the process of affinage and disso 
lution it is at once mixed with the discharge 
Syrups of any degree of purity resulting from 
the subsequent affinage and refinery, these 
Syrups being either first concentrated or left 

ity. 
is the surface thereof in proportion to their 

caused consider 

after explained. This mixture, if the syrups 
have been concentrated, is then subjected to 
the well-known process of crystallization in 
motion, and after cooling, whereby a further 
crystallization is effected, the mass is then 
subjected to a finage. The discharge from 
the latter process, after separation of the first 
molasses-like portion, is then carriedback to 
the first part of the process to be mixed with 
another quantity of raw sugar. 

It would at first sight seem to be illogical 
to mix the inferior syrups derived from the 
refinery with the best raw materials, but with 
this mode of operating the twofold object is 
gained of withdrawing the sugar from the said 
inferior syrups and of improving the condition 
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of the rst sugar for the affitage, is a suitch as 
the sligar extraeted from the syrups will on 
crystalizing assume the fora and purity of 
the raw-sugar crystals, namely, the sugar crys 
tailizing out of the syrup does {{pt for in inde 
pendeat small crystals, as voice the case if 
the syrups were subject to crystallization by 
themselves, but it crystallizes onto the added 
raw-sugar crystals, causing these to increa3e 
in size, and consequently to improve in qtai 

The larger are, the crystals the snaaller 

“veight, and, as the in gurities only exist in 
the syrup adhering to their surface, it follows 
that the larger are the crystals the smaller is 
the quantity of impurities combined with a 
certain weight thereof, and in addition to this 
advantage the enlarged size of the raw-sugar 
crystals also facilitates their subsequent af 
finage by washing. In view of this latter con 
sideration it follows that, when raW-Sugar 
crystals are dealt with that have a quantity 
of small crystals mixed with the larger ones 
it is of advantage, instead of first concentrat 
-ing or thickening the dischargeliquors before 
mixing with the raw sugar and then subject 
ing it to crystallization in motion, to mix the 
dilute liquors at once with the raw-sugar crys 
tals, and then to heat the mixture in a 
vacuum-pan. By such moderate heating the 
small raw-sugar crystals become dissolved in 
the liquor, and when this is concentrated and 

in their dilute condition, as will be herein- subject, to crystallization in motion the dis 
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Solved sugar, together with that originally in 
the liquor, will crystallize onto the undis 
solved large crystals. 
On subjecting the sugar produced by either 

of the above methods to affinage there will 
first result from the washing a molasses-like 

IO 

product, which, as before stated, is separated 
from the next following saccharine liquor, 
and the latter is then led back to be mixed 
with a fresh charge of raw sugar. 
The molasses-like product last referred to 

does not contain any appreciable quantity of 
crystallizable sugar. Consequently it would 
be useless to mix the same with the raw sugar, 
the only object of mixing the saccharine liq 
uors with the raw sugar being to cause the 
crystallizable sugar contained therein to crys 
tallize onto the raw-sugar crystals, as hereto 
fore set forth. Under these circumstances 
the separation of these washings into numer 
ous fractions, such as is carried out by the 
“Steffen’ precess, is rendered unnecessary, 
and the process is consequently greatly sim 
plified. 

The Washcd crystals may either le sold di 
rectly as granulated sugar or be led into the 
refinery as charging material. 
What I claim is 
In the process of refining sugar, the method 

of improving the quality of the raw sugar be 
fore it is subjected to affinage by mixing it. 
with the syrups or saccharine liquors derived 
from the refinery, heating these liquors for 
their concentration either before or after such 
admixture and subjecting the mixture to crys 
tallization in motion, whereby the said syrups 
are at the same time depriyed of their sugar, 
and numerous fractionated washings are dis 
pensed with, substantially as described. 
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In testimony whereof I have signed my 40 
name to this specification, in the presence of 
two subscribing witnesses, this 26th day of 
May, A. D. 1894. 

EUGEN LANGEN. 
Witnesses: 

JAMES I. NORRIs, 
GEO. W. R.E.A. 


