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Chapter I

The Production of Cane Sirup

Sugar cane sirup is a valuable and prominent article

of diet, in some sections of the country where it is part

of the daily menu, but it is not used as generally as its

value warrants.

In the rural South, however, sirup is a widely con­

sumed article of diet and in many homes the sirup pitcher

is in use at every meal. Many of the people of the northern

states have only acquired a taste for sirup in cookery and

not as an accompaniment for breads. This may be because

molasses and not sirup is the product most familiar to them.

It is still necessary to define the terms sirup (or

syrup) and molasses as they are two very distinct products.

Sirup is sometimes used to mean a sugar and water mixture

used in canning and preserving fruits. Webster’s Unabridged

Pictionary leaves some grounds for confusing the terms by

defining sirup as, "applied specifically in cane sugar

manufactory, sometimes to the purified, evaporated juice

before the separation of sugar and sometimes to molasses

or sorghum refined and decolored for table use". His de­

finition of molasses leaves no room for confusion, how­

ever. The derivation is from a word which means honey or

honeylike. Molasses, he says, is "the thick, brown or dark 
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colored, viscid sirup which drains from sugar in the pro­

cess of manufacture". Rural Southerners almost always re­

fer to sirup as molasses.

The writers of recipes do not differentiate the names.

In recipes examined for this study none have been found

where either cane or sorghum sirup was specifiec for use.

It does not seem likely that the writers never had either

of these sirups in mind.

Substitutions, of course, can be made but the result

is quite different in flavor, color, texture, odor, and

degree of sweetness.

Sirups and molasses as retailed in grocery stores are

not at all a homogeneous class of sweet foods, but may be

very different in their chemical content.

For the enforcement of the Pure Foods law the follow­

ing definitions have been given:

"Molasses. The product left after separating the
sugar from massecuite, melada, mush sugar, or con­
crete. It contains not more than 25 per cent of
water and not more than 5 per cent of ash,"

"Cane Sirup. Sirup made by the evaporation of the
juices of the sugar cane or by the solution of
sugarcane concrete. It contains not more than 30
per cent of water and not more than 2.5 per cent
of ash."

"Alabama’s Food Laws require a label for a compound
or mixture for which no definition or standard has
been established, to be labeled to show as follows.
A compound or a mixture giving the correct name of
the product, followed immediately without interven­
ing matter, with a list of the ingredients by their
common names in the order of their predominance in
the compovmiLir mixture and the net contents which
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in the case of sirup should be volume and the name
and address of the person or firm responsible for
placing it on the market."

The enforcement of the food law in the state of Ala­

bama is under the State Department of Agriculture and di­

rectly under the division of Agricultural Chemistry. There

are about fifteen men who inspect and send samples to the

state laboratory to be tested.

The following is interesting and more detailed:

"INFORMATION CONCERNING THE LABELLING OF SIRUPS
TO COMPLY WITH THE PURE FOOD LAWX

Table sirups in common with other food products should con­
form with State Pure Food Law

"All sirup when offered for sale in Alabama must be
labeled. Dealers purchasing syrup for re-sale which
is not labeled will be held liable as all such syrup
will be suspended from sale, when found on their
premises.

"A proper label for syrup consists of the correct
name of the product, the net volume expressed in
terms of the largest unit, and the name and address
of the manufacturer.

/

"A pure cane syrup should be labeled ’Cane Syrup’ .
Sugar cane syrup is syrup made by the evaporation
of the juice of sugar cane and contains not more
than 30 per cent water.

"Pure sorghum syrup should be labeled ’Sorghum Syrup’.
Sorghum syrup is made by the evaporation of the juice
of sorghum and contains not more than 30 per cent
water.

"A mixed syrup consisting of two or more ingredients
cannot be named after any one ingredient. The con­
tents must be stated, the ingredients being named
in the order of their proportions and the ingredient

1. Information from The State Department of Agrioul-
ture and Industries received in a personal letter.
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present in the largest proportion must be named
first.

’’The use of an ingredient in small quantity simply
for the purpose of naming it in the list of ingred­
ients is not permissible.

’’When syrup contains Sulphur Dioxide, Sulphites, Tar­
taric Acid, Citric Acid, Cream of Tartar or other
added preservatives or added flavor, this fact must
be stated in the label.

’’The partial or total inversion of cane syrup by the
syrup maker to prevent crystallization should be
plainly stated on the label.

”IJo statement, design, or device which might mislead
or misinform the purchaser can appear on the label.
It is not difficult to choose statements, designs
and devices which will not deceive, therefore the
law condemns every statement, design, and device
which may mislead or deceive.

’’The use of descriptive terms such as ’Open Kettle’,
’Country Made’, ’Farm’, ’Plantation’, ’Louisiana’,
’Texas’, etc, cannot be used except on the labels
of Pure Cane Syrup as the product must be made as

the label indicates.”

From the cane sugar industry we get soft and brown

sugars, some so-called sirups, and all molasses, except

beet molasses. Corn sirup, maple sugar and sirup, and honey

are other classes of sweets in use to a considerable extent.

Sugar cane grows abundantly in eight states of the

gulf coast plain of the southern United States. In the

order of importance in sirup production for 1931 they are:

Louisiana, Georgia, Mississippi, Alabama, Florida, Texas,

South Carolina, and Arkansas. Sorghum thrives too in all

of these except Louisiana and Florida, and in addition

grows in North Carolina, Tennessee, Missouri, Kentucky
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and Oklahoma where sugar cane is unprofitable.From these

crops the yield in molasses from Louisiana and Florida re­

fineries for 1937 was 39,225,000 gallons* 2 3 4 while in sirups

for all states for the year 1933 it was 19,717,000 gallons
3

of cane sirup and 14,961,000 gallons of sorghum. Most of
4

this quantity is made on the farm on a small scale.

"The small size of individual acreage of cane
and the fact that the tonnage produced in a
given locality is not always so centrally plac­
ed as to permit efficient operation of a large
custom plant, frequently render it necessary
for farmers to make sirup on a comparatively
small scale."5 6

In riding over the countryside it often occurs to one

to wonder why cane is planted in small patches of a frac­

tion of an acre in so many instances. This is due to the

fact that those spots are best suited in moisture, soil,

and drainage. The so-called "salty" or poorly drained black

land is not well suited for cane growing. In most States

large acreage of the desirable well drained, snady-clay

loam soil is not to be found readily enough to supply

cane for a large sugar factory. Therefore the farmers

1, United States Department of Agriculture Year
Book, 1932.

2. United States Department of Agriculture, The World
Sugar Situation, 1938, p. 36.

3. United States Department of Agriculture, Year
Book, 1935, pp. 448-449.

4. Yoder, B.A., Growing Sugar Cane for Sirup, United
States Department of Agriculture7 Farmer1s Bulletin 1054
(1919).

5. McCalpi, M.A., and Walton, C.F., Jr., Equipment and
Cost for Making Sirup on a Small Scale, United States De­
partment of Agriculture Department Bulletin Ho. 1370 (1925).

6. Paine, H.S., and Walton, C.F., Jr., Sugar Cane Man­
ufacturer United States Department of Agriculture bulletin
1370.
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plant cane on their most suitable land and utilize the

crop by making it up into sirup at their own or a nearby

cane mill.

A very interesting experiment which was carried on in

Hawaii showed that climate can< make three and one-half as

much difference in the sugar content of cane when grown

on identical soils. Also that the potash and the phosphoric

acid content was increased 1.145 times and 1.277 times re­

spectively in the case of the 99 inch a year rainfall, 'water

supply is shown to be an important factor influencing min­

eral composition of the crop, whether from rain or irriga­

tion.

The United States Department of Agriculture has in­

formation on a number of studies and findings about best

varieties of cane, disease and pest control, soil and

fertilizer, specifications and plans for mills, as well

as publications of interest to the sugar grower.

Cane sirup is adulterated commercially by the addition

of corn sirup and honey as is shown by the labels on the

cans in grocery stores. These alterations are made with

the idea of improving- the flavor, color, and keeping qual­

ity of the sirup. When through an unwise choice of cane

variety, improper soil, fertilizer, or season, cane is of

poor quality and likely to crystallize badly, the cane

1. United States Department of Agriculture Year
Book, 1938, p. 790.
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grower may resort to some practice of increasing the in­

vert sugar and of bleaching and clarifying, such as sul­

phuring, liming, filtering, and using vegetable decolorizing
carbons.I Proper labeling of such sirups is then demanded

by the United States Food and Drugs Act, though all of these

practices are not, strictly speaking, adulterations.

The following labels show how the law previously quoted

is obeyed.

Table I

Trade name Company Information on Label

Towle1 s Log Cabin Pure Food Corpora- Absolutely Pure Cane
Syrup tion, Hoboken, Mew

J ersey
and Maple Sugar
Syrup

Aunt Dinah Pure Hew Penick and Ford, Contains Sulphur
Orleans Holasses Ltd., Inc., New

Orleans, La.
Dioxide

Karo Corn Products Re­
fining Co ., Argo,
Ill.

A Table Delicacy com­
posed of the Highest
Grade Corn Syrup
Granulated Sugar and
Pure Vanilla

Happy Kids’ Syrup W.B. Rodderiberry
Co., Cairo, Ga.

Com and Pure Georgia
Sugar Can Syrup

Rajah Brand Syrup A. and P. Co. Made from 85?& Pure
Cane Syrup Flavored
with 15j& Maple Syrup

"Pansy Com and
Cane Syrup

Alabama, Georgia
Syrup Co., Mont­
gomery, Ala.

Corn and Cane Syrup

1. Walton, C.F., Jr., and Venture, E.K., How to Pre­
vent Sugaring of Sugarcane Syrup, Bureau of Chemistry and
Soils, United States Department of Agriculture.
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Trade IT a me Company Information on Label

Holiday Brand “Fancy
Table Sirup”

Alaga Cane and
Corn Syrup

Sunnygold Brand
"Delicious Corn
and Cane Syrup •

Vita Foods, Inc.,
Jacksonville, Fla

Hade from Refined
Cane Sugar, Corn
Sirup, and Canad­
ian A-aple Sap

Alabama, Georgia
Syrup Co., Kont-
gomery, Ala.

Cane and Corn
Syrup

Alabama, Georgia
Syrup Co., Mont­
gomery, Ala.

Guaranteed to Com­
ply with. All Pure
Food Laws

Yellow Label Syrup

Brer Rabbit Pure
New Orleans Molasses

Golden Eagle Table
Syrup

Stacy Williams Co., Blend of Sucrose,
Birmingham, Ala. Corn and Cane Syrup

Flavored with Honey

Penick and Ford,
Ltd., Inc., New
Orleans, La.

Contains Sulphur
Dioxide

V.S. Patterson,
Fayetteville, Ala.

Made of Cane and
Corn Products Blend
ed with Honey

For maximum sweetness and delicious good flavor, cane

should be fully ripened in the field, but the resulting

sirup will be darker and more likely to turn into sugar

than if less mature cane were used, or if green cane or

unripe tops were added. The color of the sirup will also
depend as much as 50 per cent on the color of the cane used.^

Sirup with light color and delicate flavor is the one which

brings an increased price on the market. Again this leads 

1. Zerban, F.W.. Industrial and Engineering Chemistry,
1920, Vol. XXII, No. 8, p. 744.
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to bleaching of the sirup which may cause an alteration in

the flavor.

There has been little standardization but most grow­

ers agree that cane should be milled as soon after it is

stripped and cut as possible, either the same day or the

next. Practices vary, but briefly the manufacture of sirup

on the average small farm is carried on in a manner com­

pletely and clearly described as follows:

"The juice is extracted from the cane by passing
it through small horse-power mills having two or
three iron rollers. The juice as it runs from the
mill, is strained through a burlap bag into a
barrel. It is transferred to a second barrel
mounted at one end of the evaporator pan in which
the sirup is cooked. The pan rests on a brick fire
box in which a wood fire is built for boiling down
the juice. The juice runs from the barrel through
a spigot into the pan as needed. The type of pan
now commonly used in Mississippi is made of gal­
vanized or sheet iron. The pans are shallow, flat,
and rectangular, with strips of metal so placed
on edge across them that the juice has a zigzag
course in boiling. As the juice evaporates it is
skimmed and gradually pushed along to the opposite
end of the pan by a wooden slab with a long handle.
When it has reached the desired consistency, the
sirup-, is run out through a hole in the side of the
pan."

The whole outfit is crude and simple and represents

only a awn'll investment. The farmer either owns it or bor­

rows it from a neighbor, in which case he pays toll of an

smount agreed upon. Sometimes the toll is a fifth or a

sixth of the sirup produced.

1. Sheets, 0., and Sulzby, Allison F., "The Iron Con­
tent of Sorghum and Sugar-cane Sirup", Journal of Home
Economics, Vol. XXII, No. 7, Aug.-Sept., 1934.
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Both cane sugar and invert sugar are present in

sugar-cane. If there is not enough invert sugar in propor­

tion, the sirup will crystallize. In some varieties of

cane the invert sugar is always too low. kany farmers

claim that after a late dry fall, when there is a concentra­

tion of sugar because the sap dries out too much, any

variety of cane yields a sugary sirup. However, we might

say of those varieties of cane that seldom produce sirup

with excessive crystals that the balance between invert

and cane sugar is good.

The cooking of the sirup is quite often blamed for

the sugaring, and of course great density would tend toward

crystallization, as would also agitation or stirring of

the sirup during the time of cooling or afterward. A thick

product is popular with most people and for home consumption

40° is used and liked, but because of the tendency toward

sugaring the commercial standard of density is 38.5° or 39°
Baume.’L

The five methods of preventing excessive sugaring by

increasing the proportion of invert sugar to cane sugar

are: (a) purposely allowing a portion of juice to sour and

adding it to fresh juice, which may make a ropy or slimy

fermentation and alter the flavor; (b) the addition of com­

1. Walton, C.F., and Venture, E.K., How to Prevent
Sugaring of Sugar Cane Sirup, Bureau of Chemis'try and Soils,
United States Department of Agriculture, Revised July, 1935.
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mercial acid, which has a similar effect; (c) the grinding

of two varieties of cane together or mixing of the juice

to give a more nearly ideal proportion of invert sugar to

cane sugar, which is logical enough provided one had the

two kinds of cane juice; (d) the addition of glucose or

corn sirup which is considered adulteration and also in­

creases the cost of the sirup too much for it to be profit­

able; (e) and the use of invertase which is a clear water

extract of yeast (this is not strictly speaking a chemical

but an enzyme), to be used in the very small; proportion of

40 to 60 cubic centimeters to 100 gallons of sirup.

As a simultaneous operation with the last named pro­

cess the use of decolorizing carbon is sometimes carried on.
2But Walton and Venture say

”A recent development in sugarcane sirup making
is the use of decolorizing carbon in the pro­
duction of lighter colored and milder flavored
sirup. This is not recommended in the case of
the best quality cane, from which sirup of ex­
cellent color and flavor can be made by custom­
ary methods, but for producing sirup of improved
color and flavor from poor q.uality cane, the use
of decolorizing carbon offers promising possibil­
ities.”

It might be interesting here to relate a bit about

the history of the plant that gives the world its best lik­

ed food.

1, Walton, C.F., and Venture, E.K.. op. cit.
2. Walton, C.F., Jr., and Venture, IJTk., Sugge stions

on leaking Best Quality Sugarcane Sirup and How to Use.de­
colorizing Uarbons, Bureau of Chemistry and SoiTs,“ United
States department of Agriculture.
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It is now known that cane was not indigenous to the

New World and that there is no reliable evidence of find­

ing sugarcane wild or in places not previously visited by

the Europeans or in contact with the Europeans. The wild

canes seem to have come from southern Asia and the chain

of islands in the Indiand and Pacific Oceans adjacent to

southern Asia, and to have been transferred by man for some

thousands of years both eastward and,- at a later date, west­

ward .

"By successive impacts of eastern civilization,
it reached southern Spain in the eighth century
and was taken to the New World by Columbus on
his second voyage. It is even possible to desig­
nate the variety of cane that reached America
first and was later given the.name of Creole
cane or cane of the country."1

Sirup enters the next picture only in the light of re­

flected glory from the important place that sugarcane and

sugar have played in the histories and fates of nations. In

a book with the intriguing title of Lian Bread and Destiny

there is the thrilling and romantic story of how

"Sugar is the key to the history of the West
Indies. Finding no gold there, the Spaniards
lost interest, then the Anglish and French came
in. Sugar-cane had originally come from India
but it never really became important until it
was taken to the West Indies. So insistent was
the sweet tooth og Europe that production was
pushed with every possible means. Black slaves
were imported. Quite naturally some slaves were
taken to continental America, so West Indies

1. Brandes, E.W., and Sartoris, Sugarcane: Its Origin
and Improvement, United States Department of Agriculture
Year Book Separate No. 1576, 1937, pp. 564-567.
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sugar-raising was one of the contributory causes
of the Civil .War. After the French and Indian Wars,
England held most of the aces when she sat down to
play at peace with the French. When it came to land
settlements the English had the choice of taking
all of useless Canada or the little 688 square-mile
island of Guadeloupe where luxuriant sugar-cane was
raised. The English would have taken Guadeloupe and
her sugar if it had not been for Benjamin Franklin,
who though he recognized the value of sugar, refused
to be blinded by it. He talked the English into tak­
ing Canada because he foresaw trouble for the Col­
onies if there were a foreign sovereignty on the
north. But for Franklin1s foresight the microscopic
island of Guadeloupe with its rich sugar resources
would have become England’s property in place of
Canada and the entire pattern of North American
history would have been changed.

”In the Napoleonic Wars, the British fleet shut off
the sugar supply from the French. At the behest of
Napoleon French botanists bred up the sugar beet un­
til it was a satisfactory source of sugar. Continent­
al Europe became nearly independent of the West
Indies. As a source of sugar the Islands declined
in importance and the focal point of historical
struggle again changed.

1. Furnas, C.C., and Furnas, S.M., }.ian Bread and Des­
tiny, pp. xvi-xvii, Introduction, ”A l£an liust Eat1'.
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Chapter II

KThe Nutritive Value of Sirup

One would expect to find numerous important studies

showing the nutritive value of sirup because of it being

consumed in great quantities, especially in the south, aside

from the fact that it is palatable, accessible, and rich

in some nutritive elements. But only a few such studies

have been made. Sheets noted this dearth of material and

she and her co-workers contributed three of the most valu­

able studies available.

The juice from which sirup is made differs somewhat

from the sirup in composition because of the removal of im­

purities in the skum by skimming, of dregs by precipitation,

and of moisture by evaporation. Variations in the juice com­

position are due to variety of cane, maturity of it, and to

the type of fertilizer used as well as the season in which

the cane grew.

An analysis fairly typical of the cane juice* and

1. (a) Sheets, 0., and Frazier, E., "The Effect of
Feeding Sorghum and Sugar-cane Sirups on Nutritional Anemia"
Journal of Home Economics, Vol. XXIII, No. 3, liarch, 1931;
(b) Sheets, Olive, and Sulzby, A.F., "The Iron Content of
Sorghum and Sugar-cane Sirup", Journal of Home Economics,
Vol. XXVI, No. 7, Sept., 1934; Sheets, UTive, and Bearson,
R.W., The Kineral Content of Sirups, Ho lasses and Soft
Sugars, iiiss. Agricultural""xbcperiment Station, State Col-
lege, liiss., Technical Bulletin, No. XXII, June, 1936. 
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another showing the mineral constituents originally pre­

sent in the Juice of the Louisiana Purple cane, and a third

showing average of solids in sugar cane sirup are found in

the following tables taken from a United States Department
of Agriculture Bulletin.1

Table II

Composition of Sugar-cane Juice

Per cent

Water 83.00
Cane sugar (sucrose) 15.00
Invert sugar .80
Ash .45
Proteins . .05
hucleins .03
Proteoses .01
nitrogenous bases (guanine, etc.) Trace
Amides (asparagine, glutamine, etc.) .05
Amino acids (aspartic, etc.) 0.12
Other organic acids (aconitic, etc.) .10
Gums and pectins .10
Fiber particles .12
Fat and wax .10
Earthy matter .06
Chlorophyll, etc. .01

To tai 10O.00

1. Paine, H.S., and Walton, C.F., Jr., Sugar-cane
Sirup Manufacture, Bureau of Chemistry, United States ])e-
partment of Agriculture Bulletin Mo. 1370, Oct., 1925.
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Table III

Composition of Mineral Constituents of Sugar-cane Juice

Per cent

Potash
Soda
Lime
IZagnesia
Iron Oxide
Alumina
Silica
Phosphoric acid
Sulphuric acid
Carbonic acid
Chlorine

49.63
1.81
3.00
3.21

.70

.40
4.80
5.80

20.40
4.10
5.80

Table IV

Average Composition of Solids in Sugar-cane Sirup

>e of Sirup Cane Invert Sol- Insol- Organic
sugar sugar Total uble uble nonsugar

substances

1.33 1.01 0.32
2.41 1.90 .51
2.13 1.67 .46

6.56
4.64
4.76

Georgia 65.40 26.71
Louisiana 75.11 17.84
All samples 70.89 22.22 

Casually one feels tempted to make the sweeping state­

ment that sirup owes its nutritive value essentially to its

sugar content but that would make it purely an energy food

and would be completely ignoring its important mineral con­

tent.

In the absence of a discussion of cane sirup from nu­

trition and food chemistry books it would seem reasonable

to consdier sugar (sucrose) and molasses together as com­

parable to the sirup before the crystallization of the
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sugar took place. But the ash in molasses is twice as much

or more than that in sirup. Perhaps this is due to the con­

centration of the molasses.

The ordinary cane sugar of commerce is nearly pure

sucrose 12^22^11* a Pure carbohydrate in the form of

crystals which are removed by centrifugal machines from the

"molasses” or mother liquor.

Commercial molasses - that used in cooking - contains

sucrose up to 50 per cent or more and those acids which nat­

urally occur in sugar cane, chiefly aconitic HsCgHgOg which

is an acid closely related to citric acid, and those acids

formed during the process of the manufacture of sugar. Bron­
son^- gives a report from ITelson that molasses contains about

0.1 per cent formic acid, 0.2 per cent acetic, 0.8 per cent

aconitic, and 0.05 per cent lactic, together with small

amounts of malic and citric acid. It is not quite plain

whether all of these may be present in sirup too, or whether

they were formed there in the process of the sugar manu­

facture.

The following analyses have been noted from different

authorities:

1. Bronson. Barnard S.. Nutrition and Food Chemistry,
p. 52.
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Table V

Partial Constituency of Molasses

Grsims
Authority Food Cal. Y/t. l?rot. Ca. P. Fe. I

Sherman Mo­
lasses 100 0.8 0.090 0.010 0.00256

Ro se^ Mo­
lasses 100 35 0.84 0.090 0.010 0.0024

Table VI

Comparison of Some of the Mineral Elements of Molasses
and Sirup

S.Sherman states:

Source Food Per Cent of Mineral Elements in Edible
Portions

Cal. P. Fe. Cu.
2

Sherman Molasses 0.258 .030 0.0073 •

Sheets^ Cane
Sirup 0.0917 0.411 0.00517 0.000411

"The data for mineral elements given in Tables
62 and 63 (from which this was taken) are based
on a critical compilation of available data,
both American and European. These data are of

1. Sherman, henry C., Chemistry of Food and Nutri­
tion, pp. 581-595.

2. Rose, Mary S., laboratory Handbook for Dietetics,
1937.

3. Sherman, op. cit.
4. Sheets, OTive, and Pearson, R.W., op. cit.
5. Sherman, £2. cit.
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degrees of probable reliability. Since many
unpublished ash analyses have been included
in the present averages, Tables 62 and 63 will
be found to present many differences from those
published elsewhere, or in earlier editions of
this book.”

nothing is said about what sort of molasses v/as meant but

since his information compares closely with Rose and not

so closely with Sheets it is evident that they both must

have been dealing with about the same product while Sheets

definitely stated that her account v/as of 35 samples of

sirup made on Mississippi farms. The most noticeable dif­

ference is in the proportions of calcium and phosphorus.

In the molasses there is 5.6 times as much calcium as

phosphorus and in the sirup there is 2.23 times as much.

According to the above tables there is more iron and cal­

cium in molasses and more phosphorus in sirup.

There are so many different kinds of sirups and mo­

lasses and the same kind varies so much under dissimilar

conditions that it is hard to make out specific contents

unless the factors could all be the same.

After surveying the field and making a summary of pub­

lished data on mineral constituents of sirups and molasses
Sheets and Pearson^" decided that because of the importance

af these foods in the American dietary there should be more

complete information than is available with respect to

1. Sheets, Olive, and Pearson, R.W., op. cit.
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their nutritive values, so they undertook extensive ex­

periments on molasses, so-called sirups, and soft sugars.

Some of the statements from their report were as fol­
lows:^- Many samples of various sirups were studied but

sorghum, sugar-cane, and maple were the only ones consid­

ered to conform to the definition of a true sirup. Because

all of the sugar-cane sirup and most of the sorghum produced

in the United States comes from the small scale farms in

the Southern States the samples for examination of these

were collected from different localities throughout the

state of Mississippi, in new tin sirup pails of glass con­

tainers. The molasses was obtained in whatever commercial

containers they were found in stores. All samples were ana­

lyzed for moisture, total ash, iron, copper, calcium, and

phosphorus. The results were as follows:

Summary- ’’Sorghum and sugar cane sirups evaporated
on iron pans contained more iron than those evap­
orated on copper pans, while the latter contained
more copper.

’’Sorghum, sugar-cane sirup, and some of the com­
mercial sirups, especially those containing re­
finer’s sirup or molasses, may be good sources of
minerals in the dietary. Sorghum has a high iron
and calcium content.

"Molasses has a high mineral content, which in­
creases as the purity of the molasses decreases.

"The refined table sirups and the light grades of
soft sugars have a low mineral content.

1. Sheets, Olive, and Pearson, R.W., op. cit.
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"Brown Sugar contains appreciable quantities of
minerals."

The final table contained the following results:

Table VII

Per Cent of

Pro­
duct

Samples Bo . Moist­
ure

Ash Fe. Cu. Cal. P.

Mois ture free basis

Sugar
cane

Avg.
of all

35 23.64 1.32 .00517 .000411 .0917 .0411

Sor­
ghum

Avg.
of all

38 22.66 2.49 .01796 .000428 .1971 .0532

Sheets and Sulzby had made a previous study of the iron

content of the two sirups and subsequently Sheets has pub­

lished results of nutrition experiemnts carried out by the

Home Economics Department of ihe Liississippi Experiment Sta­

tion in which these sirups were fed to white rats to deter-
2

mine their value in curing nutritional anemia.

It was found that a cure was effected if the animals

received enough copper. Of course, the sorghum sirup was

superior to the sugar cane because of its higher iron con­

tent. And that evaporated on the copper pan was superior

1, Sheets and Sulzby, op. cit.
2. Sheets, Olive, "Another Good Old Souihern Custom

Receives Complete Vindication”, Mississippi Farm Research,
Monthly Bulletin from Miss. Agriculture Experiment Station,
State College, Miss., Vol. II, No. 2, Feb. 15, 1939, p. 3.
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to that evaporated on the iron pan when the two kinds were

fed at the same iron level, unless those rats fed the iron

pan sirup were given additional copper.

To have had these results from an experiment with sirup

is very gratifying "because sirup is within the reach of

the low income groups and may be used to supplement liver

in diet for nutritional anemia. Liver has been proved to

stimulate the production of red blood cells when bone

marrow seemingly had lost that power, and hence it is found

to be beneficial in the treatment of pernicious anemia, for

which there has been little help before. Dr. George W. Kinot

and Dr. William F. Liurphy shared the Nobel prize with Dr.

George Whipple because of their work and the fact that they

found in liver the substance which had the remarkable qual­

ity. Sherman says of their work ’’this clinical finding has

promoted a very interesting nutritional research, one of the

results of which has been the finding in liver extract of

a specific curative substance not yet (1936) fully identi­
fied."^

For a hundred years people have known that they had

to have iron in their system. They became convinced that its

best source is the foods eaten and that some foods are bet­

ter sources than others because the iron in them is more

1. Sherman, H.C., £2. cit.. p. 308
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assimilable.

Table VIII

Standard for an Average 70 Kilogram Lan on a 3000 Cal­
orie Diet1 2 3

Requirement Calcium gm. Phosphorus gm. Iron gm.

Average requirement 0.45

Dietary standard 0.68

(50?s safety factor
added)

0.88

1.32

0.010

0.015

It would take approximately three-fourths of a cup of

molasses or 9 1/11 tablespoons full to fulfill the dietary

standard of iron for one day. Only those individuals who

eat as much as three tablespoons at a meal and eat it three

times a day could consume as much as that. It would be ap­

proximately 620 calories of sweet which seems entirely too

much and yet is hardly more than would come from a generous

slice of chocolate layer cake and a liberal dish of ice

cream.

Rose says that the amount of iron in the whole body of
2the 70 kilogram man is 35 grams. Sherman states it is

3
0.004 per cent. To express this in every terms Furnas says

that the 0.012 standard requirement for the day would be

hardly more than a touch of dust upon a table top and that 

1. Rose, Mary S., The Foundations of nutrition.
2. Rose, Mary S., op. cit., p. 146.
3. Sherman, op. cit.. p. 242.
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the whole "body contains only enough iron to make a ten

penny nail.” And yet if we had no iron we could have no

“blood, for the blood containing the iron-bearing hemoglobin

acts as an oxygen carrier.

About 3 per cent of the blood cells are destroyed daily

and there has to be adequate iron available to replace

them or there will be serious trouble. For this reason the

50 per cent safety factor is added. The astonishing thing

is how hard this little bit of iron is to incorporate in

the diet.

From a diet study of the fisher-folk of laborador it

was learned that they had adequate iron as long as they used

meat and crude molasses but when white sugar was brought in

with trades and prosperity the iron intake became decidedly

low. "Another study which divided the United States pop­

ulation into groups, found that only 58 per cent of the

working men’s families and only 28 per cent of the farm
2

families received adequate iron."

The Sheets report further stated that experiments con­

ducted with sorghum and cane sirup indicated that most if

not all the iron present was available as determined by

feeding an assimilable form of copper in solution in quant­

ities furnished by the sirup, and comparing the effective-

1. Furnas, op. cit., p. 59.
2. Ibid.
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ness of the iron copper solution with that of the sirup

in curing nutritional anemia. Sorghum and sugar cane

sirup were thus proved to be excellent sources of iron

from the standpoint of its availability.

i‘his answers a query that might have arisen about the

iron of sirup, because it has been found that not all the

iron in food is utilized as some of it exists in forms

that cannot be assimilated and much may be lost in methods
g

of cooking. As Sherman states "Some foods have iron values

greater (and others less) than their iron contents would

imply.”

Since it now seems that sirup is an insignificant

source of any of the vitamins which abound in green leafy

vegetables, and it is thought that the vitamins are es­

sential as regulators of iron metabolism, as is also the

reaction in the intestinal tract, the Mississippi experi­

ment becomes of special interest.

Chaney and Ahlborn make the statement that

” . . .with calcium and iron the reaction of
the intestinal contents affects the solubility
of the salts and therefore their ability to be
absorbed through the walls of the intestines;
an acid medium in the duodenum favors more com­
plete utilization, and an alkaline one results
in the formation of insoluble salts which will
be excreted. During constipation insoluble
ferric sulphide may be formed from the union
of hydrogen sulphide and iron; this anemia may

1. Sheets, 0., Farm Research, loc. cit., p. 3.
2. Sherman, Henry C., op. cit.
3. Chaney, Margaret, and Ahlborn, Margaret, liutri-

tion.
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be associated with persistent retention of in­
testinal contents.”

But sirup has been observed by many to have very de­

finitely laxative effect because it does contain laxative

sugars, and when eaten it is acid though the end product

in the body is a basic ash. This latter is a point strongly

in favor of sirup in the diet. Note that in the following

list of foods highest in alkaline elements molasses is far

above the rest.

Table IX
2

Foods in v/hich Alkaline Elements Predominate

The same authority says that while there is nothing

Food cc. normal acid
neutralized per

100 grams

Food cc. normal acid
neutralized per

100 grams

Molasses 56 Beans, 14
Fresh Lima

Olives 45.6 Almonds 12.3
Raisins 23.6 Parsnips 12
Beans, dried 18 Dates 11
Chard 15.8 Beets 10.9

positive known about this acid-base balance, practical ex­

perience seems to recommend it. A healthy person is always 

able to maintain a slight alkalinity or at least a neutral­

ity of the tissues and the blood regardless of what food

1. Graves. Lula G.. Foods in Health and Disease, p.
301.

2, Cooper, Lenna F., Barber, Ediih M., and LSLtchell,
Helen S., Nutrition in Health and Disease, p. 70. 
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may be eaten. But if the combinations of foods has been

potentially acid the disposal of excess acid elements will

cause a strongly acid urine. This then is considered in­

dicative of excess acid in the blood which is said to be

a strain on the kidneys and other organs. Beneficial re­

sults have been reported by Sansum and others from the

use of the high per cent basic diets in nephritis and other
disorders,^

No proof exists to show that the calcium of sirup is

assimilable nor whether it results in an increase in reten­

tion. At least there is some phosphorus present and Furnas

states that ’’Phosphorus is to calcium as thunder is to

lightning, the two together are required to make our bones

and teeth. We must have our phosphorus, and plenty of it,

twice as much as calcium (about 1.4 grams a day) for we

turn over our body’s total supply in less than three years’.’4

He places the average adult’s daily calcium requirement

at 0.45 grams but this does not allow for the factor of

safety which brings it up to 0.68 grams.

Sirup is recommended to take the place of excessive

use of refined sugar in the diet because it contains at

least four highly essential minerals in appreciable amounts

and a high per cent of basic ash while in addition it has

the same energy value as sugar. Its form causes it to be

1. Cooper, Lenna F., and others, op. cit.. p. 70.
2. Furnas, op. cit.
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eaten as a constituent in cookery or else as an accompani­

ment for bread. It is seldom eaten alone and does not

reach the stomach without being diluted with food. Other­

wise it might have an inhibiting effect on gastric juice
secretion and a tendency to withdraw water from the stomach^

Its sweet taste is thought by some people to be excessive

and to cause a lack of appetite for other foods. The degree

of sweetness is difficult to measure because it is so much

a matter of taste and sirup has such a quantity of flavor

that it is difficult to distinguish it from sweetness. To

the detriment of sirup some individuals report inconvenience

from ferment causing gas in the stomach and intestines.

Some years ago Dr. iiartha R. Jones was conducting some

experimental work in Honolulu, Hawaii, and became deeply

interested in concentrated cane juice as a food. She return­

ed to the United States but her work has, for the past seven

years, been carried on, amplified by Dr. 0.1. Wilbur at the

Ewa Plantation Health Project, which is work being carried

on at the Experiment Station of the Hawaiian Sugar Plant­

ers Association. In his last report, December 8, 1938, he

told of the effects of sugar cane products uponl health. He

said that seven years ago the infant mortality rate was

very high there and disorders of the digestive system were

1. Sherman, H.C., op. cit.
2. Bogert. L. Jean, Nutrition and Physical Fitness,

p. 37.
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one of the main causes, while in the last five years he

has had only one death from that cause. The formula he

evolved consists of evaporated milk, water and cane sirup.

This is. given to all babies, not breast fed, and one bottle

is given to the breast fed ones each day. During the first

three months the babies are given one bottle each day con­

taining brewers yeast for vitamin B, guava juice for vita­

min C, and cod liver oil for vitamins A and D. It does not

look appetizing but the babies take it well. Later they are

given guava and orange juice for vitamin C and sunshine

for vitamin D. In 1936 the children at Ewa were tested for

anemia and found to be as low as 60 per cent in hemoglobin.

Investigation showed that the iron in the sirup was being

removed by the succhar used in the clarification process.

They changed the method of making it to an open copper

kettle for concentrating, with skimming and filtering for

purifying, and found that 3 milligrams of iron to 100 grams

of sirup was retained. The children were tested in 1937

when the average of hemoglobin has risen to 74 per cent,

and in 1938 it was found to be 80 per cent which is a low

normal.

The children had been having two of the worst forms of

tooth decay (a) odontoclasia, which is the worst form

causing the tooth to have chalky white spots, to flake

away in sheets and sometimes to fall away altogether; (b) 
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caries or cavities of decay, how among the children who

are on the good diet there is only 19 per cent of tooth

decay while among the ones who do not come for the food

there is 49 per cent of decay. He said an eight inch piece

of sugar cane was given to each school child a day to sup­

plement the mineral intake of the child. He did not know

to say of acid-base balance, ue said he could only state

that whereas the diet when they had a high mortality rate

and bad teeth was highly acid it is now highly alkaline with

a much higher mineral content. The protein and vitamin

content are now correct also, so it would be impossible to

say which one of the factors, or whether all together, has

effected the improved condition.

It was reported that the doctors from the other planta­

tions has been prescribing imported Karo corn sirup but were

now ready to change to cane sirup.

A member present at the meeting (Secretary Wells) re­

ported with what joy sirup was eaten at West Point Military

Academy at Sunday night suppers with bread, when he was there

in 1890-94. A cadet could raise his rating in the mess hall

if he ate six good thick slices of bread saturated with

"Sammy”. "It was quite marvelous the' number of cadets who

did qualify," he said.

Later, he said, General Goethals, who had been a West

Point cadet and remembered the sirup and what good food

they had thought it, planted cane in the Canal Zone for 
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the purpose of making sirup to feed the fifty thousand

workers he had on the canal. Apparently he thought it con­

tained the necessary elements of food value that would pro­

vide him with strong husky people.

Will eating sweets to large extent cause one to have

diabetes? It is thought by some that there is at least

some connection.

”In the attempt to find a dietary explanation
for increase in the number of cases of such di­
seases as diabetes and dental caries, our in­
creased sugar consumption has been incriminated.
Diabetes is probably caused by overeating in
general, and sugar is to be blamed primarily ac­
cording to the extent that its palatability en­
courages overeating. ... Perhaps the dangers as­
sociated with high consumption of sugar do not
result so much from its direct action as from
its deficiencies.”

The advice given is to use sources of energy that furnish

other essentials such as vitamins and minerals so that the

calorie needs will not be met before these are amply sup-
 . . 1plied.

There is no cellulose in sirup it should be remembered.

This would be desirable in a low residue diet where calories

without bulk are sought. Sirup forms bubbles of gas in the

intestines from ferment and these act toward the same pur­

pose as cellulose by keeping the food mass from packing

in the intestines. An excessive amount of gas causes dis­

comfort but in moderate amounts it is of value. Other foods

1. Sweetman, llargaret Deyoe, Food Preparation, p. 336. 
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in this class besides molasses are lactose, honey, cauli­

flower,beans, omions and spinach.Sugar is readily digest­

ed and enters the blood stream in a very short time after

it is eaten. In the small intestines the sucrose is acted

upon by the enzyme sucrase and there absorbed into the

blood stream in the form of glucose and fructose. Any ex­

cess is carried to the muscles and the liver where it is

stored in the form of glycogen for future use. As needed

the liver will convert it once more into glucose. When more

than can be cared for in this way is taken, it is stored

between the tissues in the form of fat. Elimination is

through the kidneys, intestines, lungs and skin. The liver

acts as the regulator of the amount of sugar in the blood

stream and the pancreas controls the utilization of it. The

normal sugar content of the blood is one part sugar to a
g

thousand parts blood.

Some reasons that might be assigned in favor of using

sirup in place of other foods of like dietetic value are

that it is available all the year round and when rightly

canned it may be had always wholesome and pure. The storage

is not much of a problem and quantity supplies can be easily

kept. It is an inexpensive source of energy, heat, and

source of the essential minerals. The flavor is distinct

and more desirable than that of any other sweet to those

1. Chaney, Margaret, and Ahlborn, Margaret, op. cit..
p. 270.'

2. Cooper, Lenna F., op. cit.
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who have acq.uired a taste for it. It replaces the excessive

use of refined sugar which is purely a source of energy*

A warning should be sounded against the attempt by com­

mercial companies to increase the use of corn sugar which

may cause the use of larger portions of this sugar in the

affort to produce the sweetness equal to that of cane and

beet sugar.The Sheets study previously discussed showed

that the refined commercial sirups used mainly as table

sirups have a very low mineral content and are not a good

substitute for sorghum and sugarcane sirup.

Now, here is an irrelevant bit purely for the mirth

of those whose reminiscences will help them to appreciate

it. "Sulphur and molasses wasn’t bad medicine for the child­

ren if the molasses was black, for then it contained iron

for starving blood cells. The sulphur did no harm for it

passed right through, and it made the taste beneficially
it 2di sagre eable. ”

1. Sweetman, l^arion Deyoe, op. cit..
2. Furnas, op. cit.. p. 113.
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Chapter III

Tests upon leavening Agents and Sweetness

In order to compare the use of soda and molasses in

varying amounts as leavening agents, and sirup and sugar as

sweetening agents in certain recipes, a series of experi­

ments were carried out in the University home economics

laboratory.

Three kinds of sirup were chosen - a local pure cane

sirup, a dark Hew Orleans molasses (Aunt Dinah), and a com­

bination of corn and cane sirup (Alaga), Variations were

made in a recipe of gingerbread with the soda, the egg,

and the milk.

A score card was made and the results judged according

to the opinion of interested people who came into the lab­

oratory. The results will be found in Chart I.

The cane sirups and varying quantities of soda were

used in a recipe which required egg and hot water but no

milk or extra sugar and the results likewise scored and

recorded in Chart II.

Two other recipes were tested where hot water and

sour milk were required with eggs and an addition of sugar.

These required one and two teaspoons of soda which obvious­

ly was too much. The results were noted in Chart III.

Teste were then made for sweetness in plain corn 

starch blane-mange with equal amounts of sirup and sugar 
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and v/ith one-half as much sirup as sugar. Also tapioca

cream recipes were worked out with sugar and v/ith cane

sirup.

A "butterscotch pie filling was made v/ith brown sugar

and another using one-half as much sirup instead. The charts

indicate the results obtained.

Table X

Scorecard for Gingerbread

To compare different brands of commercial sirup, using vary­
ing quantities of soda to 1 cup in recipe which follows.

Recipe:

1 cup Mblasses
1 t. Ginger
i t. Salt
1 cup Sour Milk
2i cups Flour

i cup Fat
Soda

Note: No eggs or extra sugar

Soda to 1 c
Sirup

Ribbon cane
l-o

it. tt.

sirup

i t.

New Orleans
Molasses 1-c
1 t. a t. i t.

Points
External appear­

ance 30

Size or volume 5
Color of crust 5
Symmetry of form 5
Eveness of bake 5
Character and depth

of crust 5
Lightness of prod. 5

4 5 3 3 4
3 4 2 3 4
4 4 4 5 4
4 4 4 4 4

3 4 2 3 4
3 4 2 4 5

O
Q N

 CO 
G

J CO



36

Those who judged the gingerbreads seemed to favor the

Soda to 1 c Ribbon cane sirup hew Orleans
Sirup

Points
Internal appear-

1 t.
1-c
i t. i t.

Eolasses 1-c
1 t. t t. i t

ance 70

Uniformity of
grain 10 8 8 3 9 8 4

Color of crumb 10 6 8 5 9 8 6
Flavor (aroma) 15 8 10 6 8 12 10
Taste 20 12 18 10 8 18 10
Texture 15 8 12 5 8 12 5■ 11. - - ■ — ——— - -

Total 100 63 81 46 64 83 51

£■ t. soda to
cup of sirup
best

a
is

£ t. soda to a
cup of molasses
is best

Hew Orleans molasses bread because it was one to which they 

had been accustomed. Its very dark moist highly flavored

qualities appealed to a few more than did the milder flav­

ored sweeter bread.

Table XI

Scorecard for Gingerbread

To compare different commercial brands of sirup, using vary­
ing amounts of soda to 1 cup of sirup in the following recipe:

Recipe?

1 c Ko lasses
1 egg, beaten
2 c Kelted Fat
t t. Salt
2 t. Ginger
2 c Flour

Soda

Note: Egg used but no milk or
other sweet than sirup
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Soda to 1 c
Sirup

Points
External appear­

ance 30

Size or volume 5
Color of crust 5
Symmetry of bake 5
Evenness of bake 5
Character and depth

of crust 5
Lightness of prod. 5

Ribbon cane sirup
l-o

1 t. -j t. > t.

New Orleans
Molasses 1-c
It. jt. it.

4 5 4 4 4
5 5 5 4 4
5 5 3 3 5
3 4 3 4 4

3 5 2 3 5
4 5 2 3 4

Internal appear­
ance 70

It seemed as if i t.

Uniformity of grain 10 8 6 7 6 6 6
Color of crumb 10 8 7 7 9 9 9
Flavor (aroma) 15 15 15 15 15 15 15
Taste 20 16 17 15 16 17 15
Texture 15 12 13 10 12 13 10— -

To tai 83 87 73 79 86 73

soda was enough when there was

no sour milk used. The difference was not great.

Table XII

Scorecard for Gingerbread

To compare three brands of sirup with varying amounts of
soda in the following recipe:

Recipe:

1 c Molasses
i • c Sugar
% c Fat
2 Eggs
2 c Flour

i t. Ginger
1 or 2 t. Soda
1 c Hot Water

Note: Eggs, extra sugar and no
milk are required

tQ tQ 
M

M
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So da

Points
External appear-

Ribbon Cane
1 t. 2 t. 1 •

. o.
t. 2

Alaga
t. 1 ■t. 2 t.

ance 30

Size or volume 5 3 4 3 4 2 2
Color of crust 5 3 5 4 5 4 5
Symmetry of form 5 4 2 p 2 2 2
Evenness of bake
Character and depth

5 4 4 4 4 4

of crust 5 3 4 3 3 4 4
Lightness of prod.

Internal appear­
ance

5

70

3 3 4 1 1

Uniformity of grain 10 7 6 7 5 3 4
Color of crumb 10 5 5 6 5 2 3
Flavor (aroma) 15 8 10 8 6 10 6
Taste 20 14 12 14 12 15 8
Texture 10 4 5 _7 5 5 6■ ' — ■ ' ■ ■ ■ ■ ■

Total 100 60 60
(Fell)(Fell)

61 55 52 45
(Lik- (Fell)

ed Gummy)

The men who were asked. to sample these knew that hum-

ber 5 was supposed to be a poor product but they liked it.

Table XIII

Scorecard for Gingerbread

To: compare three brands of sirup using varying Quantities
of soda to 1 cup of sirup in the following recipe:

1 c Holasses
£ c Sugar
3 c Flour
1 and 2 t. Soda

i c Shortening
1 c Sour Li lk
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duct among these. One teaspoon full of soda was best for

Soda

loints
External appear-

Ribbon Cane N. 0, Alaga
1 t. 2 t . 1 t. 2 t. 1 t 2 t.

ance 30

Size or volume 5 4 3 3 4 5 5
Color of crust 5 5 3 2 4 5 5
Symmetry of form 5 2 2 2 2 4 4
Evenness of bake 5 4 4 4 4 4 4
Character and depth

of crust 5 4 5 3 3 4 4
Lightness of prod. 5 4 4 4 4 4 3

Internal appear­
ance 70

Uniformity of grain 10 8 6 6 5 9 6
Color of crumb 10 4 4 5 4 8 7
Flavor (aroma) 15 10 7 10 7 14 8
Taste 20 12 14 14 12 18 8
Texture 10 6 66 66 __5 9 __7■ ■ ■ ■ ■

To tai 100 67 57 59 54 84 65
(Best)(Soda

taste)

There was enough acid in the New Orleans 90lasses to

use one teaspoon of soda and form the lightest best pro -

all three kinds of sirup.
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Table XIV

Corn Starch Blanc liange

Recipes
6 T. Corn Starch
1 Qt. luilk

1 c Sugar
£ t. Salt

Comparative Sweetness of Sugar and Cane-sirup

Amount of Sweetening Agentduality Score

Ribbon Cane
1 c Sirup

Sirup
£ c Sirup

Sugar
1 c Sugar

Sweetness 60 50 60 60
Texture 10 10 10 10
Flavor 15 10 12 14
Color 15 12 10 14

The flavor was very unusual, and lasting so that it

was very hard to separate it from pure sweetness. Of the

six people who tested it four said that i cup of sirup

was as sweet as 1 cup of sugar. If one developed a taste

for sirup flavor or could devise a way to mask it this

suggests a way of getting more mineral, less carbohydrate,

and a cheaper produce in the recipe.
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Table XV

Sirup and Sugar Used as Sweetening Agents

Tapioca Cream Custard

Recipe;

Sugar or Sirup
15 grams Egg
22 grams Tapioca

Salt

Quality Score Amount of Sweetening Agent

Sweetness
Texture
Flavor
Color

Ribbon Cane Sirup
7 gms. 14 gms.

Sugar
21 gms. 17 gms.

60
10
15
15

20 20
8 8
5 10
5 10

60 60
8

15
12 10

The recipes here used were weighed out in small quant­

ities and were difficult to judge as taste was the only 

guide and opinions vary so much. Flavor was so much more 

pronounced and lasting than simple sweetness that it was

impossible to give more than a personal preference. When 

no other flavor was added the sugar tasted blank and the

color was white and while the sirup was dingy when the

small quantities were used it appeared like caramel when

more was used

co m
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Table XVI

Brown Sugar and Cane Sirup in Butterscotch Pie Fill­
ing to Compare Color, Flavor, and Sweetness

Recipe:

1 c Brown Sugar 4 T. Flour
li c Milk 2 Egg Yolks
Pinch Salt 2 T. Fat

Quantity

Amount of Sweetening Agent
Cane Sirup Brown Sugar 50 ft Each
£ c Sirup 1 c Sugar § c Each

Color Greenish caramel Rich caramel Dingy caramel

Flavor Agreeable till Rich, smooth Better than
brown sugar is nutlike sirup alone
tasted

Sweetness Enough, till com- Highly agree- Agreeable
pared with brown able
sugar. A cup of
sirup is better

There is no question about the excellence of the

brown sugar recipe here given and the different substitutes

are pale beside it; if sirup were readily available, as it

would be in farm homes, it would be used and appreciated.

A denser sirup with more of the “caramel” developed in it

would have made greater similarity of product.
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Table XVII

White Sugar and
Color, Flavor,

Cane Sirup in Cake Icing to Compare
Texture, and legree of Sweetness

Recire: I II

1 o Sirup boiled to light
thread stage
2 Stiffly beaten egg whites

1 c granulated sugar
boiled to good thread
stage
2 Stiffly beaten egg
whites

Quanti ty

Co lor

Flavor

Texture

Sweetness

Cane Sirup
1 c.

Pale caramel

Pleasing and un­
usual

Foamy, remained
sticky. Cake had
to be eaten with
fork

Granulated Sugar
1 c.

Pure white

Sweet, eggy

Light. Became
dry and firm to
touch

Ample-even dense but
not excessive to
point of being dis­
agreeable

Entirely so but
not the lingering
sweet of the
sirup

Vanilla, almond or some other flavoring added to each

of these recipes makes a more desirable product. As they

stand the sirup has a more pronounced flavor. It seems as

if cup for cup the sugar would be sweeter because it is the

more concentrated but the sirup tastes sweeter because the

flavor lingers.

L



Chapter IV

Suggested Menus for Use of Sirup
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Heals must be planned with the needs of a certain

group of people in mind. The number, age, and health of

the family, its finances, nationality, personal tastes,

and previous training would all be determining factors.

The menus must contain all the necessary food elements,

if not in each meal, then during the complete day’s menu.

There should be a proper proportion of tart and sweet

foods. The tart should be used as an appetizer at the first

of the meal and the sweet should be used to finish the meal.

The day’s menu should contain a pint of milk for each

adult, and a q.uart for each child, at least one hot dish,

one raw vegetable, one raw fruit, at least one vegetable

besides potatoes, one egg, also some roughage or cellulose.

There should be variety in color, texture, flavor and

size of pieces of food.

It takes wise selection to furnish the necessary ele­

ments, good cooking to briig out the flavors, and attractive

service to tempt the appetite, for the meal to be a success.

1. Bailey. IT. Beth. Meal Planning and Table Service.
p. 85. ------ --------------------------------------------
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Breakfast

Grapefruit

Scrambled Eggs with Linced Bacon

Biscuit Butter

Sirup

Coffee Milk

Luncheon

Shrimp Salad Plate Mixed Pickles

Green Lima Beans

Hot Buttered Scones

Sirup Pecan Pie

Tea Milk

Dinner *•

Consomme Croutons

Individual Chicken Pie

Potato Puffs

Mew Peas Baked Carrots

Rolls Butter

Molasses Mint Freeze

Coffee Milk
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Breakfast

Cherries

Bacon

Breadcrumb Griddle Cakes

Thick Cane Sirup

Coffee Cocoa

Luncheon

Macaroni Rarebit

Tomato Tulip Salad Mayonnaise

Bran Muffins Butter

Indian Pudding

Frosted Punch

Dinner

Fresh Fruit Cup

Broiled Calf Liver Onions

Bleed Paprika Potato Spinach Bechamel

1-ixed Vegetable Salad Thousand Island Dressing

^uick Sirup Raisin Cake

Coffee Li Ik
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Breakfast

Sliced Oranges

Whole Grain Cereal lop Milk

Toasted Raisin Bread Butter

Coffee Milk

luncheon

Cold Corned Beef

Hash Browned Potatoes

Quartered Tomato Salad

Hot Icebox Rolls Butter

Tapioca Cream Oatmeal Sirup Cookies

Hot Chocolate

Pinner

Horseradish and Shrimp Hors d’Oeuvres

Veal en Casserole

Glazed Sweet Potatoes Creamed Celery

Pear Salad with Shredded Almonds

Marshmallow Gingerbread

Coffee Milk
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Breakfast

Oranges

Whole Wheat Waffales Butter

Hot Cinnamon Sirup

Coffee

luncheon

Creamed Hard-cooked Eggs and Celery on roast

Tomato and Head Lettuce

Hot Rolls

Canned Apricots

Tea

Butter

Peanut Butter Sirup Cookies

Milk

Dinner

Pineapple Cup

Breaded Veal Cutlets

String Beans Potatoes au Gratin

Mixed Green Salad Radishes

Sirup Apple Sauce Cake

Coffee Milk
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Breakfast

Sliced Bananas

Puffed Rice

Whole Wheat Raisin Bread

Coffee

Butter

Kilk

luncheon

Cheese Sandwiches

Vegetable Salad

Ho t Gingerbread Marshmallow Cream Sauce

Tea Milk

Dinner

Stuffed Baked Fish

Paprika Potatoes

Bran Rolls

Cream Custard

Coffee

Lemon Sauce

Green Beans with Shallots

Butter

Soft Sirup Cookies

Kilk
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Breakfast

Chilled Uelon

Broiled Bacon Scrambled Eggs

Whole-wheat Raisin and Sirup Huffins

Coffee liilk

Luncheon

Chicken Bouillon

Broiled Sweetbreads

Buttered New Potatoes Petit Pois

Tomato and Cucumber Salad

Nut and Rai sin Bars

liilk

Dinner

Watermelon Ball Cocktail

Fresh Beef Tongue

Broccoli Hollandaise Parsley Potatoes

Heart of Lettuce

Sirup Ice Cream

Coffee Nilk
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Breakfast

Fresh Grapes

Shredded Wheat Hot Kilk

little Fork Sausages

Hot Biscuit Sirup

Coffee Cocoa

Luncheon

Cheese Souffle

Combination Vegetable Salad

Whole Wheat Bread Butter

Sirup Cake with Sirup Icing (soft)

Tea Buttermilk

Dinner

Sliced Tomato Canape

Fried Chicken

Boiled Brown Rice Green Feas

Celery Hearts Olives

Bran Rolls Butter

Date Tort Foamy Sirup Sauce

Coffee Kilk
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Breakfast

Half Orange

Cracked Wheat

Canadian Bacon Eggs

Bran Muffins Sirup Butter

Coffee Milk

Luncheon

Tomato and Cream Cheese Salad

Po tato

Corn Sticks

Stewed Plums

Tea

Chips

Butter

Sirup Cookies

Milk

Pinner

Fruit Cocktail

Round Steak Gravy

Baked Potatoes Squash and Onions

Health Bread Butter

Sirup Spice Cake

Coffee Milk
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Heals for Special Occasions with Sirup Cookery

Two Course Menus for Wedding Receptions

I. Sliced Jellied Chicken on Bed of Lettuce

Stuffed Sweet Peppers

Ice Cream in Fancy Shapes

Rolled English Nut and Sirup Wafers

Spiced Tea Coffee Fruit Punch

II. Broiled Sweetbreads with Petits Pois

Rice and Celery Croquettes

Cane Sirup Ice Cream on Sunshine Cake

Toasted Almonds Coffee

III. Formal Breakfast for Woman’s Club

Grapefruit Sections Pineapple Juice

Crab Omelets Buttered Asparagus

Crescent Rolls

Grilled Chops with Mushroom Sauce

Stuffed Baked Potatoes Sliced Tomatoes

Individual Braided Rolls

Frozen Green Grapes on Watermelon Circles

Water Crackers

Raised Waffles with Southern Ribboh Cane Sirup

Crushed Strawberries ^Whipped Cream

Coffee
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Meals for Special Occasions

With Sirup Cookery

Thanksgiving Dinner

I. Cream of Asparagus Soup Sippets

Roast Chicken

Sweet Dickels Salted Toasted Almonds

Sweet Potato Pone Baby Lima Beans

Whole Wheat Rolls Butter

Lettuce and Orange Salad Plain Ritz Crackers

Sirup Pecan Pie

Coffee

Jonathan Apples Concord Grapes Winter Pears
Hazel Nuts Wintergreen Mints Walnuts

School Banquets

I. A Red and White Banquet
Tomato Juice Cocktail

Baked Ham with Raisin Sirup Sauce

Potato Hut and Corn Flake Croquettes String Beans

Lettuce and Radish Salad

Rolls Butter
Strawberry Shortcake

Coffee
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II, A Blue and Gold Banquet

Lime Juice and Ginger Ale

Carrot Straws Celery Curls

Baked Crahs in the Shells or Baked Chicken

Glazed Sweet Potatoes

Spinach Timbales with Sifted Egg Yolk Garnish

Hot Golden Biscuits Butter

Orange and Pineapple Sherbert

Ice Box Sirup Cookies

Coffee

Use "blue flowers
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Chapter V

A Series of Laboratory rested kecipes for Sirup Cookery

Since cook books contain recipes that have molasses

as an ingredient but have none requiring sirup there cones

to. mind the question whether they may be substituted one

for the other and what would be the results if one chose

always to use sirup.

A series of recipes were tested in the laboratory using

a good average quality of sugar cane sirup produced locally,

in recipes that were selected from various books, advertis­

ing booklets and a bulletin of ‘'molasses" recipes received

from the x-.dssissippi Cooperative intension Department of

Agriculture and Home Ecoonmics. A few of the recipes are

adaptations.

These recipes might be useful to farm home-makers,

home economics teachers, and those who wish to incorporate

sirup into the diet.



Hard Gingerbread (Card Gingerbread)1 2

2 c sirup 1 t soda
1 c shortening 1 t salt
1 I ginger 4|c flour (about)

Heat the sirup and shortening together, do not let

boil, When cool add other ingredients, using enough flour

to make a stiff dough. Roll-into sheets £ to £ inch thick,

as preferred. Score the top with fork tines, so that it

will be corrugated. Bake in greased pan in moderate oven,

350° F. for 15 min. In serving, cut in long strips or
it

squares. Good hot or cold. 2 sheets 6 x9”.

Hote: An excellent product of its kind.

g
Maryland Gingerbread

2 eggs 5 t soda
£ c brown sugar 2 t ginger
-g c sirup 1-ij t cinnamon

c melted shortening t cloves
2± c flour | t nutmeg
2-g- teaspoons baking powder 1 c boiling v/ater

Add beaten eggs to sugar, sirup, and melted shortening;

add flour sifted with other dry ingredients; add hot water

last. Bake in individual greased pans or in greased shal­

low pan in moderate oven at 350° F. about 40 minutes. Serve

warm with butter, apple sauce or whipped cream. Hakes 16

pieces. Note: Eggs used but no milk.

1. Lord, Isabel Ely, Everybody*s Cook Book, p. 142.
2. Royal Cook Book R-7-38, Royal Baking Rowder Co.,

p. 44.



58

Sour Hi 11c Gingerbread^-

2 1/3 c flour
i c melted shortening

1 c sirup
1 c sour milk

1£ t soda
2 t ginger
£ t salt

Add sour milk to sirup. Sift together dry ingredients,

combine mistures, add shortening, and beat vigorously. Pour

into a greased shallow pan, and bake twenty-five minutes in

a moderate oven, 350° F.

Note: Milk used but no eggs.

pSoft Sirup Gingerbread

1 egg
2 cups flour
2 teaspoons ginger
i teaspoon salt

1 cup sirup
1 1/3 cup shortening

1£ teaspoons soda
-J- cup sour milk

Place shortening and sirup in saucepan and cook until

boiling point is reached. Remove from fire, add milk, egg

well beaten, then mixed and sifted dry ingredients. Bake

fifteen minutes in greased pans in moderate oven 350° F.

Note: Eggs and milk used.

1. Cooperative Extension Work in Agriculture and
Home Economics, State of Mississippi, Miss. A.& M. College
and U.S. Department of Agriculture Cooperating, Extension
Service, County Agent and Home Demonstration Work, Sirup
and Molasses Cookery, p. 2.

2. Ibid., p. 2.
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Cambridge Gingerbread^

2/3 cup boiling water
1 cup sirup
1 egg

1/3 cup shortening

2£ cups flour

1| teaspoons soda
£ teaspoon salt
1 teaspoon cinnamon
1 teaspoon ginger
i teaspoon cloves

Helt shortening in water, add sirup, egg well beaten,

and mixed and sifted dry ingredients. Bake in a greased

shallow pan in moderate over 350° F. for 30 minutes.

ITote: Egg used, but no milk.

1. Sirup and Ho lasses Cookery, p. 2
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Variations of Gingerbread

This popular cake may be "hard” or ’’soft1’. The lat­

ter is most often made. It is one of the few cakes better

eaten hot (although also good cold) and most people like

to butter it, or to put whipped cream on it. It makes an

excellent dessert, with whipped cream or a sweet sauce

like orange sauce. It may also be served with ice cream

on top.

It is traditionally baked in sheets, rather than

loaves, the hard variety being cut in inch-wide strips, and

the soft in two-inch squares. The soft may be baked in a

loaf if preferred.

The original cake had no fruit or nuts added. Some var­

iations with them are suggested, but as soon as these addi­

tions are made, the cake approaches a Fruit Cake.

Gingerbread is not usually iced, but many like a choc­

olate or a white icing when the cake is to be served cold.

Too dark molasses will make an unattractive, dark cake.

The lighest molasses obtainable will produce a dark cake.

Liquid. Use sweet milk or buttermilk. Or use cream

(sweet or sour), omitting other shortening. Or use only

i- cup sour milk and 2 beaten eggs, with only 2 cups flour.

This is very soft.

Or instead of sour milk use i cup hot sweetened apple

sauce and 2 tablespoons boiling water. Increase shortening 
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to i cup, decrease flour to 2& cups. Coffee Gingerbread

substitutes very strong black coffee (cold) for milk. Laple

icing is excellent.

Sweetening. Use half molasses, half brown sugar. Or

use fruit sirups (in which fruit was preserved) instead

of molasses. In that case use only i teaspoon of soda and

add 4 teaspoons of baking powder. Or use 1 cup of sugar

and only 2 tablespoons molasses.

Flour. Use Graham or entire or whole wheat flour, re­

ducing amount to 2£ cups and reducing shortening to 1 or 2

tablespoons.

Eggs. Add 1 or 2 beaten eggs, increasing flour to

2£- or 3 cups. A delicious gingerbread adds 2 eggs, increases

flour to 4 cups, shortening to 1 cup and adds 1 cup sugar.

Add spices.

Seasonings. Hany like to add cinnamon (£ to 2 tea­

spoons) or allspice (same amount) or half of both. Cinnamon

may also be sprinkled over the top before baking (1 tea­

spoon mixed with 2 tablespoons sugar), llace or nutmeg (1

teaspoon) in good with cinnamon.

Berries. Add last 1 cup floured huckleberries or

blueberries.

Chocolate. Add 2 to 3 squares (oz.) melted chocolate.

Icing, Many like White Iciig or a Chocolate Iciig.

Marshmallows. On removing from the oven split ginger­

bread inti 2 equal sheets, dot lower sheet with pulled 
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marshmallows, set in moderate oven to brown slightly - about

5 minutes. Or put marshmallows on top only,

Nuts. Add coarsely chopped nuts, to 1 cup.

Orange. Substitute for J cup of the milk £ cup orange

juice, add 2 tablespoons grated orange rind.

Raisins. Add seeded and out raisins £ to 1 cup, or

seedless raisins £ to £ cups. Allow 40 minutes to bake.

1. Lord, Isabel Ely, op. cit., pp. 142-43. ••
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Cane Sirup Cake^~

£ cup sugar salt
1/3 cup shortening 2£ cups flour

cup cane sirup 3 t. baking powder
£ cup milk 3 egg whites

Cream the sugar and shortening together. Add the sirup 

and stir well. Add the milk and sifted dry ingredients 

alternately. Fold in the beaten whites and bake in a greas­

ed pan in moderate oven 350-375° F. for 40 minutes, place

it on an inverted cake pan. Lay be covered with sirup frost­

ing.
2Hot Sirup Cake

cup shortening
-2- cup brown sugar
1 egg

cup sirup
2 cups flour
3 teaspoons baking powder

x£
I
1
X

teaspoon
teaspoon
teaspoon
teaspoon
cup milk

salt
soda
allspice
cinnamon

Cream shortening; add sugar slowly, beating well. Add 

egg and sirup, beat well. Add flour sifted with baking pow­

der, salt, soda and spices, alternately with milk; mix well.

Bake in greased shallow pan in moderate oven at 375° F.

about 35 minutes. If desired, spread thinly with chocolate 

icing. Serve warm. Lakes 12 pieces.

1. Adaptation of Laple Sirup Cake from The American
Woman1 2 s Cook Book, p. 458.

2. Moyal Cook Book R-7-38, p. 44.
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Apple Sauce Cake^

1/3 c shortening
'2 c sugar
2 eggs
£ c sirup
2 c pastry flour
3 t baking powder

i t cinnamon
i t nutmeg
£ t cloves
1/8 t soda
1 c apple sauce
-3- 0 raisins

Cream shortening; add sugar slowly, beating in well.

Add well beaten egg and beat until well blended; add sirup.

Sift together dry ingredinets and add alternately with

apple sauce. Add raisins. Bake in greased baking pan in

moderate oven at 350° F, about 1 hour. Liakes 1 nine-inch 

cake.

2
Quick Raisin Cake

1/3 cup shortening
1 cup sirup
2 eggs

cup sour milk
1£ cup flour

£■ t soda
i t nutmeg
$ t cinnamon
1 cup seedless raisins

Wash raisins in hot water drain. Dry on towel. Cream

shortening, add sirup, beaten egg, then milk. Add flour with

sifted spices and soda. Beat for 2 minutes. Add raisins,

bake in moderate oven, 350° F. 50 minutes. Use greased and

paper lined loaf pan. Ice with sirup or chocolate icing.

(Exdellent)

1. Royal Cook Book, R-7-38, p. 33.
2, Adaptation from Sunmaid Raisin Carton.
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Nut and Raisin Sirup Bars'*'

£ cup “butter
i cup lard
5 cup boiling water
■?? cup brorwn or white sugar
£ cup sirup
1 teaspoon soda

3 cups flour
i teaspoon ginger
1/3 teaspoon nutmeg
1/8 teaspoon cloves
1 teaspoon salt
Chopped walnut meats

Pour water over butter and lard, then add sugar, sirup,

mixed with soda, flour, salt and spices. Chill thoroughly,

roll onr-fourth inch thick, cut in strips three and one-half

inches long and one and a half inches wide. Sprinkle with

nuts and raisins and bake ten minutes, at 350° F.

These were well liked.

2
Sirup Squares

-o cup sugar 1-g cup nut meats
•fe cup shortening i teaspooh salt
p- cup sirup 1 teaspoon vanilla

la cups flour 3 eggs

Cream shortening and add sugat gradually, add beaten

eggs, then sirup; stir in flour gradually, add vanilla; add

nuts, pour in greased pan, and bake 30 minutes in a moderate

oven. (375° F.) When cool cut into two inch squares. This 

is a form of cake-candy.

1. Sirup and Molasses Cookery, p. 22. TKidf — ---------------------*
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Rochester Ginger Snaps^

1 c sirup
1 c sugar
£ c shortening
1 t cinnamon

1 t baking

i t ginger
f t soda
1 egg, beaten
3 c flour

powder

Boil together molasses sugar, shortening, spices and

soda for five minutes, or to 232° F. Cool add the beaten

egg and flour sifted with baking powder. Chill mixture in

refrigerator for several hours. Roll out very thin on flour­

ed board; cut in strips i inch wide and 4 inches long. Place

on greased baking pans or cookie sheet and bake in moderate

oven at 400° F, for 6 minutes. Lakes 8 dozen.

2
Crisp Ginger Cookies

2/3 c sugar
1 c sirup
1 c shortening
1 t soda

2 t ginger
i c vinegar
Flour to mold

Mix sugar, sirup and vinegar. Add melted shortening.

Sift soda and ginger with one cup of flour and add mixture.

Add enough flour to roll very thin. Bake in moderate oven

about 20 minutes (375° F.). Watch rather carefully as ginger

cookies burn easily.

1. Royal Cook Book, R-7-38, p. 50
2. American Woman1 2 s Cook Book, p, 488.
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English Rolled Wafers^

| c sirup 2/3 c sugar
c shortening 1 T ginger or

1 c flour (about) 1 c chopped nut meats

heat sirup to boiling point, add shortening, then slow­

ly stirring constantly, add flour mixed with sifted ginger

and sugar, Drop small portions from tip of spoon on greased,

inverted dripping pan 2 inches apart. Bake 15 minutes in

slow oven, 300° F.» cool slightly, remove from pan, and roll

over handle of wooden spoon while warm. (Delicious. Similar

to candy.)

Soft Sirup Cookies

£ c shortening, melted
1 c sirup
2 tablespoons warm water
1 egg, beaten
3 cups flour
2 teaspoons bakirg powder

i teaspoon salt
J teaspoon soda
>- teaspoon ground ginger

1§ teaspoon cinnamon

Mix together shortening, sirup and warm water; add beat­

en egg. Sift together dry ingredients and add to first mix­

ture; mix thoroughly and let stand about 10 minutes. Roll

out on floured board to 1/3 inch thickness; cut with a

round cookie cutter. Bake in moderate oven at 400° F. about 

15 minutes. Hakes 4 dozen.

1, Boston Cooking School Cook Book, p. 647.
2. Royal Cook Book,' h-7-38, p. 51.
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Ginger Cheese Euffins'*'

2 c flour
3 t baking powder
i t soda
i t ginger
;o- t salt

2/3 c grated cheese
1 beaten egg
i c milk
i c light sirup
4 T melted fat

iiix and sift flour, baking powder, soda, ginger and 

salt. Add grated cheese. Beat egg, add milk and sirup then 

melted fat. Cobmine two mixtures. Fill greased muffin tins

two -thirds full and sprinkle top with granulated sugar and

ground ginger. Bake in moderate oven, 350° F. 15 minutes.

2
Sirup Pie (With soda and sour milk)

2 cups sirup
3 T butter
2 eggs

1 cup buttermilk
1 teaspoon soda
Nutmeg or spice

5 tablespoons flour

Bring sirup to a boil, add soda, and beat thoroughly.

Add to other ingredients, and pour in pie tin lined with

pastry. Bake in moderate oven, 350° F. 15 minutes.

Pecan Sirup Pie (With Sweet Milk)*

cup sugar 1/8 teaspoon salt
37 cup sirup 2 tablespoons butter
3 eggs Nutmeg and allspice
2 tablespoons flour 1 cup milk
1 cup pecans

liix flour and sugar, add sirup and butter. Beat eggs into

the mixture one at a time, sprinkle with spice, add milk and

mix. Add pecans, pour into uncooked pie shell and bake.

1. Royal Cook Book R-7-38, p. 10
2. Sirup and Eolasses Cookery, p. 5.
3. Ibid.
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Sirup Pecan Pie (With lemon and no milk)^

£ cup butter i cup sirup
2 cup sugar Juice of 1 lemon or
3 eggs unbeaten orange £

1 cup pecan meats sliced

Cream butter and sugar. Add eggs, simp and lemon

juice and beat with rotary beater. Add pecan meats and pour

into pastry lined pie plate. Bake in hot oven (450° F.) 10

minutes, decrease heat to moderate (350 Jf.) and bake 30

minutes longer.

2
Baked Apples in Sirup Sauce

6 tart apples 2 t butter
& c nut meats 1 c sirup
§ c raisins 2 T water

£ t cinnamon

Wash and core apples, chop and mix the nuts, raisins

and butter. Stuff centers and place in a baking dish, add

mixture of sirup and water. Cover and place in moderate

oven, when almost done, uncover and finish cooking until

tender and sirup thickens.

Source. Original. These are dark but tasty.

1. Royal Cook Book R-7-38, p. 60.
2. Original.
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Candies

Peanut Brittle^

1 cup sirup 1/3 cup melted "butter
1 cup peanuts

Cook sirup and butter until well blended; stir in pea­

nuts (fresh) and boil until candy is brittle when tested in

cold water. Pour in shallow, well greased pan, cut into

squares or bars.

2
Butterscot ch Candies

Put % cup of sirup into a sauce pan. Add J cup of sugar

and 6 T. of water and i lb. of butter. Stir until the ingred­

ients are thoroughly dissolved. Boil until brittle when drop-

ed into water. Pour into shallow greased plates. Break when

brittle.

3Sirup Chocolate Caramels

1 cup sirup 3 tablespoons butter
1 cup sugar 2 squares chocolate

cup milk 1 teaspoon vanilla

Mix ingredients, cook to hard ball stage, add vanilla,

and beat until creamy. Pour into greased tin, and cut into

squares.

1. Sirup and Molasses Cookery, p. 4.
2. Landers, Olive Richards, i'he Modern Handbook for

Girls, p. 122.
3. Sirup and Molasses Cookery, p. 4.
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Pulled Sirup Candy^

2 cups sirup 1 tablespoon vinegar
1 teaspoon soda 2 teaspoons vanilla

2 T. butter

Boil sirup and vinegar to hard ball stage. Add butter

and soda and let boil to crack stage. Pour into a greased

pan. When cool enough to handle, pull until light and porous

using tips of fingers and ■thumbs. Cut in small pieces, using

scissors, and place on buttered plates to cool.

2
Sirup Corn Balls

3 q,ts. popped corn £ cup sugar
1 cup sirup 1 T butter

£ t salt

Pick over corn, discarding hard kernels, put in large

pan and sprinkle with salt. Melt butter in pan, add sirup

and sugar. Boil to 270° F. or until brittle when tried in

cold water. Pour mixture gradually, while stirring con­

stantly, over corn. Shape into balls, using little pres­

sure as possible. Wrap in wax paper.

1. Sirup and Molasses Cookery, p. 4.
2. Farmer,' Fannie Merritt. Boston Cooking School

Cook Book, p. 709.
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Sirup Fro sting

1 c sirup 2 egg whites

Boil the sirup to thread stage (248° F,). Remove from

thr fire and cool while the egg whites are beaten stiff. Four

in a thin stream over them. Beat till thick enough to spread.

Vanilla, almond or maple flavor may be added.

2
Sirup Ice Cream

1 c sirup i pint whipping cream
2 egg whites

Boil sirup to thread stage, pour in a thin stream to

stiffly beaten egg whites while beating vigorously. Fold

in whipped cream. Place in freezing trays and freeze. Slice

and place on slices of sponge cake or lady fingers.

3
Ham Baked with Sirup

Bread crumbs £ c sirup
1 t mustard cloves

Parboil a ham according to directions of the packers,

or until tender, with the skin on. Remove skin, score fat,

stick in whole cloves in a diamond pattern. Moisten bread

crumbs and mix in other ingredients. Spread over surface of

the ham and bake in a slow over (300° F.) for 10 minutes to

the pound with a small quantity of the liquor in which it

was boiled surrounding it. Baste occasionally.

1. Original.
2 • Alaga Sirup Recipe Book.
3. E’erolzheimer, Ruth, America* s Cook Book, p. 263.
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Grilled. Ham with Barbecue Sauce

Brown thin slices of cooked ham in a frying pan with

a little ham or bacon drippings in it. Place on a hot plat­

ter and keep hot. To the grease in the pan add | c, vinegar

(mild), 2 T. water, 2 T. sirup, £ t. mustard, £ t. paprika

and a bit of cayenne pepper. Stir while it simmers down.

Pour over ham in the platter. Serve hot.

2
Chili Sauce for heats

6
2
1
1X
1

ripe tomatoes £ teaspoon of any spices
onions i teaspoon white mustard seed
bell pepper 1- teaspoon celery salt
hot pepper i c vinegar
t salt | c sirup
t mustard

Scald tomatoes and peel. Place with onion and peppers

in a saucepan, add other ingredients and simmer umtil

tender and thick. The product is a better color if spices

are tied in a piece of cheese cloth. It may be strained

as if for catsup or left whole.

1. Original.
2. Original.
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Chapter VI

liarketing of Cane Sirup

Considering that Tuscaloosa County might furnish in­

teresting information that would be typical of a fairly

large section, an interview was held with L'r. Houlston,
the County Farm Demonstration Agent.^

He says that there are fully 3,000 acres of land plant­

ed in sugar cane this year which will give an average yield

of 125 gallons of sirup to the acre or a total for the

county of 365,000 gallons. There is at least 75 per cent

more sugar cane than sorghum planted. The sorghum is main­

ly grown for stock food or as a filling for trench silos.

Some of it is made into sirup but is fed to colored farm

hands. The white people seem hot to enjoy it except when

it is newly made. Each farmer grows only a patch of cane,

the average "being about ,6 of an acre. However, there are

at least 25,000 acres of good sugarcane land in the county,

not now in use for the purpose.

There is a q.uestion in his mind as to whether there is

a real need for increased production. As matters stand now,

there is not, for the farmers grow what it takes for their

own needs and there is no great demand on the market. To

create markets there would have to be standardization 

1. Mr, B.R. Houlston, County Farm Demonstration Agent,
Tuscaloosa County, Tuscaloosa, Ala.
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through uniform processing facilities, rhe lack of these

is the greatest handicap. The wholesale food dealers de­

mand a uniform container, label, and a constantly uniform

product.

If increased production could be brought about it

would be in accord with the great need in this section for

diversified farming. It would make for a better balanced

farming program. Comparatively speaking, the crop is as

easy to raise as com with some additional work at harvest

time. I'o be able to produce and. sell more sirup would make

an additional source of annual cash income which is a

great need of the farmer.

Under the Farm Security Administration a cooperative

loan can be made to a group of farmers to finance a sirup

processing plant which puts out a standardized product.

xhe mill takes toll from all farmers who process there

and this is sold to repay the loan. The cost of such a

plant is $700 and up. The loan is made to an individual

but enough farmers subscribe to it to make it feasible.

An attempt was made to put up such a plant in this county

last year but because it was a very bad season for cane

that year the movement failed. Several neighboring

counties obtained them.

Good quality sirup, he says, brings about $0.50

wholesale now and $0.70 to $0.75 a gallon reatil. He is
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confident that the standard product would increase th

value 25 per cent.

Hr. J.B. Gibbons, County Administrative Assistant of

the Agricultural Adjustment Administration, remarked: ”We

are developing the dairying industry and producing a lot

of good butter, and our hone Demonstration is developing a

lot of cooks who make good biscuits. What more natural de­

mand could we make than that there be good sirup to go with

those two.?”

Heretofore, the available markets for sirup have been

fairly limited. After consuming what they need and furnish­

ing field helpers, the farmers seek places to sell the re­

mainder. The best buyers are the corner grocers, and cus­

tomers of retail peddling. The curt) market furnishes

another outlet, and mill camps and such industrial centers

are large users. Some of the farmers get periodicals or

market news bulletins that have a ’’sale and exchange column1’

which aids than in finding a market.

Traffic and trade, or barter, is an old practice that

farmers still resort to. Two recent instances where sirup

became the medium of exchange are now recalled. Some col­

lege boys who wished to earn expenses through the sale of

magazine subscriptions found that farm women had no cash

so they accepted sirup in lieu of payment and then in turn

exchanged it with their landlady on their board at a profit
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kn. insurance agent said that a farmer gave him 70 gallons

as payment of a policy premium. He took it to his grocer

and told him he would accept a credit slip and trade the

amount out in groceries. The grocer would not have bought

it from the farmer and paid him cash for it.

Among themselves farmers who do not grow sirup or not

a sufficiency for their needs will trade for it among their

neighbors for such commodities as sweet potatoes, home

ground meal, fresh pork, or potatoes. There is no knowing

how much of this goes on.

Large quantities of sirup are packed in barrel lots

and sold to wholesale dealers, jobbers, or firms who are

in the sirup packing business. The producer markets as

early as possible - a couple of weeks to two months after

he makes the sirup and at the current wholesale price. He

may receive a little more or less than the average price

according to the quality of his goods. This would mean the

density, color, flavor, and appearance of it. The prevailing

price of sugar varies from year to year and causes the

price of sirup to fluctuate also. Sirup packed in cans or

jars brings ten or fifteen cents a gallon more than that

in bulk. A fancy sirup of extra good quality usually

brings a higher price than an average product.

1. Brandes, E.W., Sherwood, S.F., and Belcher, B.F.,
Sugarcane for Sirup Production, United States Department of
Agriculture.
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The profit of the cane sirup producer is derived from

the sale of sirup and cane - either seed cane or that sold

to operators of sirup mills "by the ton. he has no control

over the variable price of sugar or the supply and demand

for sirup. The only place he can augment his profits is

in the economy and efficiency with which he operates his

business. To do this it is highly necessary that he con­

centrate his efforts on obtaining a maximum yield at a

minimum cost. Ke must select the best variety of cane for

his locality, one suited to the soil and resistant to di­

sease. ne must plant ample seed cane to bring forth all

the land will produce, give it proper fertilizer and good

cultivation, mill it thoroughly for the greatest possible

yield per ton of cane, and carry out all operations per­

taining to it at the lowest cost consistent with efficiency?

From the cane sirup industry there comes three by-pro­

ducts. The thirfty farmer utilizes these for some purpose

on his farm for though they have no cash value, they should

not be lost. They are the leaves and tops, bagasse or

crushed stalks, and the skimmings from the sirup making.

These have more uses if they can be handled quickly. They

can be used as silage or fed fresh as stock food. The

bagasse can be sold to the paper mills if they are near

by, or else used as a litter in banyards where it absorbs j

1. Brandes, E.W., and others, op. eit.



79

strength, of animal fertilizers that would otherwise be

lost. Barring these uses, it should be piled up a couple

of years to rot and then be spread on the land for humus.

The skimmings make good hog food but must be used while

fresh unless it is boiled down to a semisolid mass which

has better keeping qualities.

Beyond all this the hope for increased production

lies in the encouragement of a more widespread and uni­

versal use.

1. Brandes, E.W., and others, bp.cit.
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Chapter VII

Information Found in Text Books

A survey of available books in which one would expect

to find information on sirup is disappointing. When in

search of specific information upon a definite article it

is baffling to find it dealt with in generalities or in­

cluded in a large class division from which it is im­

possible to extricate it wiih any degree of certainty.

One naturally deduces that any information contained

in the following chapters would be pertinent and useful

and most books on dietetics, chemistry of foods, nutrition

and food preparation will contain these:

1. Carbohydrates (starches and sugar)
2. Digestion and Ihzyme Action
3. lietabolism
4. Energy and Fuel Value and Requirements
•5. Minerals
6, Chemical Aspects and Analyses
7. Dietary Standards
8. Caloric Values

The folio wing material relating to molasses has been

found in texts.
Rose^ devotes six pages to a discussion of sweet foods

as she asks, "What is it doing to our dietary", and gives

the following helpful information:

In addition to the sugar which molasses contains, it

has considerable mineral matter, yielding four shares of

1. Rose, llary S., The Foundations of Nutrition, pp.
438-443.
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calcium and five shares if iron per 100 calories, but

contains no vitamins.

Four million tons of sugar cane are consumed in a

year in America. This is over 100 pounds fir ever;/ man,

woman or child or one-fourth pound each daily.

"Sugar taken alone on an enpty stomach is directly ir­

ritating to the mucous lining, from which it extracts water

juts as a piece of candy held in the cheek causes it to

’pucker1 2 3 .” The best place for sweets is at the end of a meal

so it will be mixed or diluted with other food and not come
in direct contact with the stomach wall.^

Sp.gar as in sweet fruits, lemonade and such drinks, is

not irritating to the stomach and should be quickly di­

gested and absorbed. Taken in this way it may be very bene­

ficial for supplying quick energy io people engaged in
2heavy activity if given as between meal nourishment,

honey and table sirups are a menace to digestion when

taken freely over hot biscuits, cakes and waffles; such

a compound offers every opportunity for irritation of the

digestive tract. Almost no place can be found for such

foods except as hard candies to take the place of soft

rich commercial confectionary, A piece of such candy at
g

the end of a meal is better than a deluge of sirup on food,

iiolasses, she says, carries sufficient calciilm to be 

1. Rose, The Foundations of Nutrition, pp, 438-443.
2. Ibid.
3. Ibid.
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chosen as a sweet for growing children in preference to

cane sugar or sirups with ad vantage, provided the mill: sup­

ply is not adequate. One and a half tablespoons of molasses

yields as much calcium as a cup and a half of diced carrots.

"The iron in molasses is high enough to deserve investiga­

tion as to its efficiency in nutrition.” Hard molasses

cookies made with whole wheat or rolled oats would seem

to be an excellent sweet for children, used in moderation

at the end of a meal.^

’’Light corn sirup is a good source of iron and pure mo­

lasses is a concentrated vegetable juice, rich in calcium
pand iron.”

’’Contributing calories only, sugar can be replaced ex­

cept as regards flavor and the part it plays in various

culinary operations."

We are instructed to adopt a good rule of using the

least sugar which will produce an acceptable flavor.

She did not mention pure cane sirup specifically, and

it is hard to know whether she classes it with molasses

or not - though she defined what she meant by that. There

is no doubt it was included under the indictment she made

against honey and table sirups with which we "diluge" our

hot breads. Her warning aginst sugar in great quantity 

1. Rose, Lary S., The Foundations of Nutrition, pp.
438-443.

2. Ibid.
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was no less firm but it would take much education and the

exercise of much will power to get these ideas accepted

and then adopted by the American people. She is suggesting

a start toward it though when she advocated choosing mo­

lasses sweets for children whose diets lacked the ideal

quantity of milk in order to build up the calcium intake,

and when she states that one and a half tablespoons of

molasses contains as much calcium as a cup and a half of

carrots. A more successful method of introducing the food

should be found.

Rose’s statement that, ’’The iron in molasses is high

enough to deserve investigation as to i ts efficiency in

nutrition”, is significant. Her Handbook for Dietetics

lists molasses in its tables.

Sheets in IZississippi seems to have concerned herself

more specifically with analyzing southern cane sirup than

anyone else.

The information in all the chapters listed above is

especially clear, recent, and one feels conservative and 

1. Rose, Mary S., The Foundations of nutrition; A
laboratory .Handbook.

2. Sheets, Olive, and Frazier, E., "The Effect of
Feeding Sorghum and Sugar Cane Sirups 6n Nutritional Ani­
mals”, Journal of Home Economics, Vol. XXIII; Sheets and
Sulzby,’”ihe Iron Content of Sorghum and Sugar Cane Sirup"
Journal-of Home Economics, Vol. XXVI; Sheets and Pearson,
Mineral Content of Sirups, lib lasses and Soft Sugars;
Sheets, Eississippi^Tarm Research,1 2 p. 3.
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authentic since presented by Sherman. Classes is specif­

ically mentioned in four of the tables of food values.

Lio lasses is suggested in "Nutrition in Health and

Disease" by Cooper, Barber, and Hitchell, as beneficial for

use in a: number of cases and to be restricted in others.

It appears on the diet lists for constipation and pernicious

and secondary anemia. It is among those foods to be avoided

in urinary calculi and diabetes.

They state that beriberi often occurs in Newfoundland

and Laborador during winter after a poor fishing season

when people are subsisting chiefly on white bread, oleo­

margarine, tea and molasses. Also that pellagra is often

caused by a diet of corn meal and sorghum molasses used by

negroes and poor whites of the south where there is a lack

of milk, eggs, meats, nuts, and certain vegetables.

They explain that a large group of people cling to

the belief that tooth decay is cause by an acid action on

the surface of the teeth by the growth of such micro-or­

ganisms as B acidophilus which are capable of fermenting

carbohydrates to form lactic adic. Carbohydrate foods of a

consistency such that particles lodge between the teeth

furnish a medium for growth.

Considering foods in relation to cost, they remind one

that sweets make the meals more interesting and furnish

the required calories. Part of the sweetening should be in 

1. Sherman, Henry C., Chemistry of Food and Nutrition.
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the form of molasses because of its high mineral content*

On a minimum allowance of sweets for a week for a family

of five, three and a half pounds of sweets are suggested,

sugar two and one-half pounds, furnishing 4535 calories

and molasses one pound furnishing 1301 calories. There is

no change in these items with a more liberal allowance of

funds.

At the food clinic of Syracuse, New York, a general

welfare diet for one adult for one week has listed: gran­

ulated sugar g pound, brown sugar « pound, and dark molasses

1£ pounds, besides dried fruit 1 pound.

ho lasses is found listed as a source of iron with only

three foods listed above it.

‘Plain molasses cookies, gingerbread, and sponge cake

are recommended as sweets in the diet of a two year old

child.1 2

Bronson^ and Bowe*3 4 each give a good chapter on the

subject of sugars and Bronson gives an account of the

acids in molasses in his.
Sweetmari^ has a great deal of excellent material on

sugars. She defines molasses and sirup in the same way

that the Pure Food law does and mentions that sirup also 

1. Cooper, and others, op. cit., pp. 70-645.
2. Bronson, op. cit., p. 51.
3. Lowe, Belle, Experimental- Cookery, p. 39,.
4. Sweetman, op. cit.. p. 336.
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contains minerals and small amounts of other constituents.

Besides there is this statement: "The mineral content of

the sirups varies, molasses being outstanding for its cal­

cium and iron. Although it is not equal to liver in hemo-

globin-building capacity, its iron and perhaps certain

other constituents make it a useful food for that purpose.

Sorghum and cane sirup are also important sources of iron

and calcium.”
Graves^ states,

”Sorghum and molasses are made by the evaporation
of the juice of cane. They contain a high per­
centage of sugar and have a distinctive taste
which makes them favorites in the South. Mo­
lasses resembles sorghum but it has less sugar
and less richness of flavor. Some of the sugar
has been removed by crystallization, but the re­
maining ’Mother liq.uor’ is a fairly good solu­
tion containing among other things, all the in­
vert sugar, some of the other sugars, traces of
acid and color. It is sold as a sirup or more
often, mixed with other sirups.”

2In her book, nutrition and Physical Fitness, Bogert

gives a good discussion of the use of minerals in diet, but

there is no information about sirup.

The following definitions and descriptions are found in
2

Blinks1 2 3 and Moore’s Food Purchasing for the Home:

’’Sirup is the product obtained by the simple evap­
oration of the original juice from which na sugar
has been removed.”

1. Graves, op. cit., p. 163.
2. Bogert, op. ciT.
3. Blinks, Ruetta Pay, and Moore, Y/illetta, Food

Purchasing for the Home, p. 331.
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"Molasses may be of varying grades according
to the amount of sugar which has been remov­
ed from it. ... xience, we find the manufacture
of sugar cane sirup and sorghum sirup develop­
ing as a separate industry, and its products
talcing the place of the ‘Mother liquor’ or
molasses from sugar manufacture.”

’’Sugar cane sirup is manufactured in the same
way as cane-sugar only the process is stopped
before the sugar crystallizes out. The sirup
is light in color and fairly uniform in qual­
ity. Its consistency is similar to molasses.
This product contains all the sugars and ash
constituents of cane juice and their propor­
tions are changed only in so far as the su­
crose is in part hydrolized to glucose and
fructose, and in part caramelized giving the
sirup its reddish tint.”

The following information is contained in various
tables by G-atchell and Helbing:^

Per pound molasses contains 1.08 grams of calcium and

0.033 grams of iron. In pounds of food that meet the daily 

requirements of iron for a family of five, it would take

3.38 pounds of molasses. Molasses heads a list of alkali

producing foods with 56 cc. normal acid per 100 grams.
. , 2Earning and Spending the Family Income, by Friend,

has only some tables copied from Sherman in which molasses 

is listed.
2

Justin, Rust, and Vail, failed to consider molasses

at all even when a diet increasing calories without bulk 

1. Ga’t'chell, Pana King, and Helbing, Cleora C.,
Handbook for Menu Planning.

2. Friend, kata Roman, Earning and Spending the Fam-
Uz Income.

3. Justin, Margaret M., Rust, Lucile Osbon, and
Vail, Home living.
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was sought.
In discussing gingerbread Carlotta Greer^ mentions

that molasses contains acid and that soda is used to counter­

act it.
g

Pearl 1. Bailey gives a better discussion of soda and

molasses. She states,

"When sour milk or molasses is used in flour mix­
tures soda is used to neutralize the acid and
act as a leavening agent. The difference in
quantity of acid present in sour milk as well
as the varying amounts present in different
kinds of molasses makes it impossible to judge
the exact amount of soda to use. For this reason
prepared baking powders with sweet milk are more
accurate and easier to use as leavening with
liquid acids.

"The general proportion of soda with acid material
is: § tsp. soda with 1 c. thick sour milk, | tsp.
soda with 1 c. molasses."

Recipes for hot water gingerbread, soft molasses ginger­

bread, Boston brown bread and brown nut bread were in­

cluded.

Surely the cleverest and most delightfully written

book of them all is the one by Furnas and Furnas. It is fill 

ed with facts throughout and so uniquely presented that one 

gets a complete review of the knowledge learned elsewhere

while being pleasantly entertained by the style. It has

only two references to molasses - one about molasses and 

sulphur quoted elsewhere, and one listing it as one of the 

1. Greer, Carlotta, Foods and Home baking.
2. Bailey, Pearl !>., Food Preparation and Serving,
3. Furnas, op. cit.
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best sources of iron. There is much about sugar, minerals

and digestion that was useful in this study.

It will be noted that only three of the authors report­

ed mentioned or seemed aware of sugar cane sirup, numerous

cook books have been examined and yielded many redipes for

molasses cookery but none mentioned sirup. The various gov­

ernment bulletins listed in the bibliography and liberal­

ly Quoted in this study give the most specific information.

Source material is available but widely scattered, incom­

plete, hard to recognize under the general heads where it

is found and difficult to assemble in a readable order.
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Chapter VIII

Some Interviews with People Who Grow Sirup

In an effort to determine what local farmers and their

wives might he able to add to the information already col­

lected, several visits were made to the local curb market

(Tuscaloosa, Alabama). In order to tabulate their answers

the same questions were asked and the answers recorded much

as a questionnaire would have been. The questions and ans­

wers follow here.

1. What cane do you plant?

None White, Purple or Blue Sorghum Both

2 17 1 2 9

3. How many gallons of sirup do you average?

2. What size is your field?

i* Acre £ Acre 1 Acre lore

Sugar cane 12 8 5 1

Sorghum 8 4 3 1

No. Gallons: 12 40 50 70 90 100 110 125

Sugar cane 2 4 4 5 5 2

So rghum 1 1 3 1 4 1

No. Gallons: 150 200 600

Sugar cane 1 4 1
Sorghum
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4. Do you sell any? Yes Ho

26 8

Number gallons kept for family use

Gals. 5 12 15 20 35 50 100 125-50

Cases 2 415564 1 (12 in fam­
ily)

5, Which kind "best liked?

Cane So rghum

25 5

6. how else do you use it besides with breads?

Gingerbread pie candy cookies cake sweetening

21 18 15 9 9 4

none

6

7, What meal do you eat most of it?

Exclusively at host at Some at all No
Breakfast Breakfast Three meals answer

12 28 16 2

8. Do you make your own? Pay toll? Get toll at your
mill?

10 15 3

9. Does your sirup crystallize badly? Yes Ho Some
yrs.

16 3

Why? After a late dry fall? Improper cooking

11 5

Stage of cane

2
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10. Is it a profitable crop?

Yes

23

No

3

Conditionally

2

11. What kind of pan is your sirup cooked on?

Copper Iron

20 0

12. How much sugar do you buy on an average? (by the
year) ( This question not asked of first ones talk­
ed to.)

100 1b. 150 1b, 240 1b, 250 1b, 390 1b. 520 1b.

1 4 1 5 1 3

560 lb.

1

13. How many
serves do

jars
you

of sweets
put up in

such as
a year?

jam, jelly and pre­
Un pints)

None 6 pts. 30 50 60 65 75 100 150

3 1 2132111

Families Pints Average
To tals

15 751 50 1/15

14. What is a serving or how much do you eat at a meal?

2 T. (Oirls 2 T.
(Boys 4 T.

3 or 4 T.
(or more

1/3 C. 6 T. i c.
(Hen &
boys

4 2 8 1 1 6

One boy’s mother says he eats a cup a day.

Thirty interviews is a relatively small number but they

were not selected and by the law of averages might be taken

as indicative of conditions in general.-
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There were various comments after the question about

the variety of cane planted. Some said that sorghum is too

much trouble, drains the land too much, is not appreciated

on the table, is grown for stock food only, or for the fana

hands. Some said that their families would eat it only when

it is new or that one orJ two members preferred it at all

times. Two farmers planted P.O.J. which is a very prolific,

exceedingly hard, small but sweet variety of cane which has

been developed and is recommended by the Department of Ag­

riculture as being especially disease resistant. The major­

ity planted ’’blue” cane but others favor white or striped

cane because they say it makes lighter colored and milder

flavored sirup. 1.2uch of it is sold fresh by the stalk to

be chewed by children largely. About 700 to 1000 stalks

are bedded down for seed each year.

The size of the field is an interesting item which re­

flects the taste preference of the family. The one man who

exceeds an acre said his land is not so good and the cane

is short, hence he has to plant from one to three acres

to produce the yield needed. Host of the men said they

have other land that will grow cane successfully. Their

reasons for not planting more were: no market, too much

trouble at harvest time, or merely had not considered

whether it might be well to plant more or not. Not one gal­

lon was for sale on the curb and many said they were out 
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at home and either buying commercial brands or else eat­

ing the fresh jellies and sweets as fast as they are made.

Last year there was a drouth and the cane became dry and

brittle besides not having a luxuriant growth, then there

came a strong wind which broke the cane over and caused it

to sour. The county agent stated this also. The crop was

unusually short.

It took both the husband and wife to recall, in a num­

ber of cases, how many gallons of sirup were made in recent

years. Peculiarly, they remembered whether any was sold,

but never how much so the question was soon changed to

ask how much was kept for home use because this was more-

easily remembered or calculated, ihe attention of two men

was called to the fact that they were consuming more than

they had made. They explained that they owned sirup mills

and had the toll from them.

Only one-sixth of the families preferred sorghum and

two of those consisted of two members each and only one

in each case ate it. The size of family was inquired of

fifteen farmers and the average was 5.5 members. Per

capita,, the same families consumed 11.4 gallons of simp,

sorghum and cane together, in a year. This includes some

members in most families who do not eat very much sirup.

A rough approximate would be a half cup per person per day.

Gingerbread, pie and candy were by far the most com­
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mon ways of using it besides with hot breads. One lady

said, "The table isn’t much without its sweetening”. Another

said, "When the sugar is low, I make out with sirup". She

said she sweetened stewed dried peaches with it, or put

it in dried beans as she cooked them. One man spoke of

metheglin which is sometimes called mead and is a beverage

fermented from sirup, water and "California beer seed", or

a sort of ’’mother" to start it. (This was popular fifty

years ago. Few remember it today.)

There is no mistaking at which meal most sirup is

consumed as the twenty-eight asked said breakfast, and

twelve of them exclusively at that meal, though 57 per cent

of them said there was some eaten at all three meals of

the day. A number of mothers added, "And the children

would eat it between meals if allowed."

Of the ten who make their own sirup, several own the

mill outright or else jointly with a kinsman or neighbor.

half of them pay toll at a neighboring mill.

Much is said about sirup crystallizing and great ef­

forts are put forth to prevent it. For that reason the

next answers are surprising. The majority stated that

there had been none of this trouble for several years,

which they were unable to explain. Eighteen gave reasons

they believe to be true. None said it was due to the var-

riety of cane which the Department of Agriculture ad­
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vances as the first cause. The majority of them said that

when there is a late dry fall the sap dries out and the

sugar becomes concentrated in what is left of it. The two

who ascribed it to the stage of the cane referred to

maturity or over ripeness of cane which means almost the

same. Five were positive that the sole reason lay in the

cooking. Proper density or viscosity was their solution.

The true reason probably embraces them all.

All twenty to whom the question was asked said their

sirup was made on a copper pan. It has been stated else­

where that iron pans are in common use in Mississippi and

influence the iron content of the sirup. They are less

durable and harder to care for between seasons than cop­

per. The acid of the sirup soon causes small holes to ap­

pear. The iron rusts badly after use. The copper also im­

parts itself to the sirup. The evaporator is more durable,

easier to care for and many profess it makes sirup of a

better flavor.

Fifteen families were asked how much sweet food they

put up in the form of jam, jelly or preserves and the av­

erage is found to be about 50 pints to the family.

Sixteen families used 4,750 pounds of sugar a year

or 296 7/8 pounds per family.

Asking about the size of a serving always brought

laughter but when convinced it was seriously asked they 

tried hard to be accurate. None had measured it but one 
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man explained that his wife does not eat it, and he is

sure he uses more than half from a half-pint sirup pitcher.

Others explained that several buttered biscuits would be

Jaid open on the plate one at a time, and each half flood­

ed with sirup. They explained that they work hard and have

to have energy to last till noon.

One of the cases where no cane was planted stated that

they found it cheaper to buy sirup at the grocery store at

fifty cents a gallon (the local price is sventy cents) than

to make it. They use about twelve gallons a year. Sometimes

they have sorghum for a change but enjoy ribbon cane sirup

better in winter.

The other one was a family of four. The mother has

heartburn or indigestion after eating sirup, it gives the

father asthma, and one son eats only "Golden Eagle" brand

sirup because it is honey flavored. They use five gallons

of country sirup which they buy from a neighbor to eat

with bread and butter. They never cook with it.
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Chapter IX

Conclusions

In the heart of the "Deep South” sugar cane crops are

being produced on scattered patches of ground where there

is much more of such land available but lying idle or being

used for other purposes. This study is an attempt to as­

semble information about sugar cane sirup, its production,

value and consumption. It was inspired by the belief that

cane sirup is a valuable article of diet that is being

used in vast quantities by people who enjoy it and find it

an economic necessity but have not sufficient knowledge

about it to utilize it wisely. If its nutritive values

were publicized its use would probably be increased in

some sections of the country and the excessive use in other

sections would be decreased.

Sugar cane is a tropical plant now growing in the

United States considerably above its climate zone, where it

is more sensitive to climatic conditions than in the tropics.

The crop requires a fairly uniform high temperature,

adequate sunshine and ample, constant moisture supply to

keep it growing through a crop season of eight months or

more. These conditions restrict profitable culture to the

eight states along the Gulf Slope. High-production, di­

sease-resistant varieties of cane are planted, for which

the planters are indebted to the Department of Agriculture 
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of the United States. It was their plant husbandmen who met

and overcame the onset of disease in cane which a decade

ago cost the sugar and sirup industries over $100,000,000.

The disease resistant varieties they developed have been

adopted by 1OO per cent of the sugar growers and 50 per

cent of the sirup growers.

The farmers who produce sirup for sale have not been

left at the mercy of the operators of canning factories

and unscrupulous dealers as the Pure Pood Law requires

truthful labeling of their products and thus eliminates

unfair competition.

Three factors limiting production to a small scale

are (a) a lack of solid tracts of vast acreage which will

produce first quality cane and warrant the erection of

large mills - cane is so heavy that even a five mile haul

is too great for profitable handling, (b) the lack of

standardization, and (c) the lack of marketing facilities.

The last two can be remedied.

If there were a capacity demand for sirup a better pro­

duct would be offered because standardization and accurate

processing would come out of the necessary cooperation.

The market is much too localized and the product has never

been widely publicized. A sirup growers association could

do much to remove these conditions. The farmers could still

1. Department of Agriculture Circular No. 284, p. 48. 



100

make and market their goods but there would be wider mar­

kets created through a guarantee of a uniform product. This

may not come about unless the government agencies set the

movement on foot and administer education on the subject

to both producer and consumer .An association would develop

research, secure legislation and spread constructive

propaganda concerning sirup in the same manner as the as­

sociations of the sugar, raisin and citrus fruit-growers

have done, kany products have gained extended use because

advertising has produced consumer demands and have not

so nuch to recommend their use as sirup has.

Cane sirup is a valuable article of diet. 1‘he obvious

reason is that it is a readily available and inexpensive

source of heat and energy for the body, in the section of

the country where it is grown. It is rich in calcium, and

phosphorus is present though not in as great quantity as

is desirable. It is rich also in iron and some copper is

present which is necessary for the utilization of iron.

These minerals are all highly essential and the inclusion

of all of them is a major problem in choosing a diet. By

reason of experiments carried on at the Mississippi Ex­
perimental Station^- and at the Ewa Health Project, Hono-

p
lulu, Hawaii, cane sirup has been shown to balance diet­

ary deficiencies in the case of both laboratory animals

1. Sheets and Frazier, op. cit..
2. Y/ilbur, C.L., Hawaiian Sugar Planters Proceed­

ings, Dec. 8, 1938.
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and human "beings. The children at Ewa were found to be

anemic and their cure within two years was ascribed by

their physician as due to the use of sirup in their diet.

Recognition of the possibilities has been made by leading

experimental laboratories, notably Columbia University,

New York. Rose^ suggests its use to supplement an insuf­

ficient milk supply for the sake of its calcium and points

out that its iron should be investigated.

Compared with so useful an article of food as prunes,

sirup will be found to far excell them in minerals and in

alkaline reserve and to possess the same laxative sugars

which have been found beneficial in dealing with constipa­

tion. On the other hand, prunes are a source of vitamins,

cellulose, and bulk while the sirup has none of these but

does create gas from the fermentive bacteria of the intes­

tines which is useful for the same reason as cellulose,

Sirup has a very high alkaline reserve and normal

people or those not in need of conserving the fixed acid

may benefit by a liberal consumption of it, though too

little is known about acid-base balance to be bale td say

whether acid-forming or base-forming elements in food are

of practical value or not.

Sirup is to be recommended to replace the use of re­

fined sugar wherever possible because sugar is pure sucrose

while sirup is only 7- per cent sucrose and supplies much

1. Rose, Llary S., The Foundations of Nutrition, p,
443.
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of the necessary dietary req.uirement for minerals besdies.

Sirup will share the blame only partly with sugar for

causing tooth decay because the minerals of sirup class

it with the tooth building materials. Sirup is given credit

for a part in relieving the dental troubles of the children

at Ewa. Cleanliness, vitamins, balanced meals, and alkalin­

ity of diet no doubt each played an important part. At

least the sirup furnished some of the basic forming mineral.

At the current retail prices^ sugar is about 2| cents

a cup and sirup is from 4 to 5 cents a cup. If either or

both had to be bought this factor would be considered. One

would take into account whether the sucrose of the sugar

would be more desirable than the sucrose of the sirup along

with its minerals. The nutritional needs of the individuals

who were to consume it would be another factor in choice.

In farm homes where sirup is on hand its use should be en­

couraged.

The material ..available from text books concerning sirup

and molasses is meager or altogether lacking. Because of

the nutritive value the facts should be included with proper

emphasi s •

Sherman-^- called attention to several studies being

made upon the relative nutritional availability of the cal­

cium of different foods. All seem to show that the cal-

1. Sherman, op. cit., p, 300.
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ciuni of milk is well utilized. A study of the calcium of

sirup to see how well it would compare with that from milk

would be of interest. To have more definite and scientific

decisions as to the level of calcium and phosphorus need­

ed for the resistance of the teeth to decay would also be

helpful. Sherman points out that the need is higher than

has been accepted, as adequate.

Some tests have been made upon the value of the iron

of sirup in relieving nutritional anemia in both rats and

people, in Mississippi and Hawaii, from which benefits were

reported, now, it would be interesting to know how sirup

would compare with liver as a treatment in other forms of

anemia.

The significance of the high alkaline reserve of sirup

awaits further research.

Altogether sirup is recommended as a worthy article of

diet and its use should be better understood by the con­

sumer and teachers of foods and nutrition.
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