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INTRODUCTION

THE following tables, which have been selected to accompany various

methods described in the author's
" Handbook of Sugar Analysis,"

have been grouped together for convenience as a separate Appendix.

This arrangement was made partly to prevent breaking the continuity

of the text by the introduction of lengthy tables and partly to permit

the publication of the Appendix as a separate book for the convenience

of those who have occasion to make use of special tables in the laboratory.

Knowing the very diverse preferences of individual sugar chemists,

the author has made a rather wide selection from the more commonly

used copper reduction tables. Limitations of space have obliged him,

however, to leave out many tables of recognized merit and this must be

his excuse for any errors of omission.
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TABLE* 2.

TEMPERATURE CORRECTIONS FOR CHANGING PERCENTAGES OF SUGAR BY

SPECIFIC GRAVITY TO TRUE VALUES AT 20 C.

Correction to be added to observed per cent.

Taken from Circular 19, 1909, U. S. Bureau of Standards. The data of the Kaiserliche Nonnal-

Eichungs-Kommission were used in making the calculations, the specific gravity instrument being assumed

to be of Jena 16m glass. On account of the differences in cubical expansion of glass the corrections must be

used with caution for temperatures much different from 20 C. See also
"
Handbook," page 31.
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TABLE* 3.

17.5<
SPECIFIC GRAVITY OF SUCROSE SOLUTIONS AT

'

C. WITH CORRESPONDING
it .O

DEGREES BRIX AND BAUME

See "
Handbook," pages 29 and 48.
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TABLE 3. (Continued.)
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TABLE 3. (Continued.)
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TABLE 3. (Continued.)
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TABLE 3. (Continued.)
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TABLE 3. (Continued.)
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TABLE 3. (Continued.)
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TABLE 3. (Continued.)



14 SUGAR TABLES

TABLE 3. (Continued.)
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TABLE 3. (Concluded.)
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TABLE* 4.

TABLE FOR CORRECTING READINGS OF BRIX HYDROMETERS AT DIFFERENT
TEMPERATURES TO 17.5C.

Corrections to be added to degrees Brix.

* See "
Handbook," page 31.
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TABLE* 5.

MAIN'S TABLE FOR DETERMINING WATER IN SUGAR SOLUTIONS BY MEANS OF

THE ABBE REFRACTOMETER.

* See "
Handbook," page 64.
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TABLE 5. (Continued.')
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TABLE 5. (Continued.)
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TABLE 5. (Continued.)
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TABLE 5. (Concluded.)

21

TABLE* 6.

STANEK'S CORRECTION TABLE.

Far Determining Water in Sugar Solutions by Means of the Abbe Refractometer when

Readings are Made at Other Temperatures than 20 C.

* See "
Handbook," page 64.
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TABLE* 7.

GEERLIGS'S TABLE FOR DETERMINING DRY SUBSTANCE IN SUGAR-HOUSE PRODUCTS.

By the Abbe Refractometer, at 28 C.

* See " Handbook "
page 65.
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TABLE 7. (Concluded.)

CORRECTIONS FOR TEMPERATURE.



24 SUGAR TABLES

TABLE* 8.

HUBENER'S TABLE FOB DETERMINING PERCENTAGES BY WEIGHT OF SUCROSE

IN SUGAR SOLUTIONS FROM READINGS OF THE ZEISS IMMERSION

REFRACTOMETER.

* See "Handbook," page 74.
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TABLE 8. (Continued.)
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TABLE 8. (Concluded).

11
SI

99.0
.1

.2

.3

.4

.5

.6

.7

.8

20.23
.25

.27

.29

.31

.34

.36

.38

.40

.42

100.0
.1

.2

.3

.4

.5

.6

.7

20.44
.47

.49

.51

.53

.55

.57

.59

.61

.63

101.0
.1

.2

.3

.4

.5

.6

.7

20.66
.68

.70

.72

.74

.76

.78

.80

.82

.85

102
1

2

3

4

5
6

7

20.87
.89

.91

.93

.95

.97

21.00
.02

.04

.06

103.0
.1

.2

.3

.4

.5

.6

.7

21.08
.10

.13

.15

.17

.19

.21

.23

.25

.27

104.0
.1

.2

.3

.4

.5

21.29
.31

.34

.36

.38

.40

.42

.44

.47

.49

105
1

2

3
4
5
6

7

8

9
106.0

21.51
.53
.55
.57
.59

.61

.63

.66

.68

.70

21.71
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TABLE* 9.

KRUIS'S TABLE FOR DETERMINING GLUCOSE BY REISCHAUER'S METHOD.

* See "
Handbook," page 398.
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TABLE 9. (Continued.)
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TABLE 9. (Concluded.)
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TABLE* 10.

ALUHN'S TABLE FOR DETERMINING GLUCOSE.

* See "
Handbook," page 403.
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TABLE 10. (Continued.)
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TABLE 10. (Concluded.)
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TABLE* 11.

PFLUGERS TABLE FOR DETERMINING GLUCOSE.

See "
Handbook," page 419.*
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TABLE 11. (Concluded.)
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TABLE* 12.

KOCH AND RUHSAM'S TABLE FOR DETERMINING GLUCOSE IN TANNING MATERIALS.

* See "
Handbook,

"
page 420.
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TABLE 12. (Continued.}
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TABLE 12. (Concluded.)
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TABLE* 13.

MEISSL'S TABLE FOR DETERMINING INVERT SUGAR.

See "
Handbook," page 423.
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TABLE 13. (Concluded.)

39
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TABLE* 14.

WEIN'S TABLE FOR DETERMINING MALTOSE.

* See "
Handbook,"!page 423.
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TABLE 14. (Concluded.)

41
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TABLE* 15.

SOXHLET AND WEIN'S TABLE FOR DETERMINING LACTOSE.

* See "
Handbook," page 424.
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TABLE 15. (Concluded.)
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TABLE* 16.

WOY'S TABLE FOR DETERMINING GLUCOSE, FRUCTOSE, INVERT SUGAR,
LACTOSE AND MALTOSE BY KJELDAHL'S METHOD.

15 c.c. Fehling's Solution.

* See "
Handbook," page 424.
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TABLE 16. (Continued.}

15 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

15 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

15 c.c. Fehling's Solution.

30 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

30 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

30 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

30 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

30 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

30 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehling's Solution.
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TABLE 16. (Continued.}

50 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehl ing's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehling's Solution.
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TABLE 16. (Continued.)

50 c.c. Fehling's Solution.
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TABLE 16. (Concluded.)

50 c.c. Fehling's Solution.
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TABLE* 17.

BROWN, MORRIS AND MILLAR'S TABLE FOR DETERMINING GLUCOSE, FRUCTOSE
AND INVERT SUGAR.

* See "
Handbook," page 425.
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TABLE* 18.

DEFREN'S TABLE FOR DETERMINING GLUCOSE, MALTOSE AND LACTOSE.

* See "
Handbook," page 425.
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TABLE 18. (Continued.)
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TABLE 18. (Concluded.)
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TABLE* 19.

MUNSON AND WALKER'S TABLE FOR DETERMINING GLUCOSE, INVERT SUGAR

ALONE, INVERT SUGAR IN THE PRESENCE OF SUCROSE (0.4 GRAM AND

2 GRAMS TOTAL SUGAR), LACTOSE AND MALTOSE.

* See "
Handbook," page 426.
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TABLE 19. (Continued.')
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TABLE 19. (Continued.)
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TABLE 19. (Continued.)
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TABLE 19. (Continued.)
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TABLE 19. (Continued.)
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TABLE 19. (Continued.-)
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TABLE 19. (Continued.")
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TABLE 19. (Continued.)
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TABLE 19. (Continued.)
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TABLE 19. (Continued.)
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TABLE 19. (Continued.)
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TABLE 19. (Concluded.}
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TABLE* 20.

BERTRAND'S TABLE FOR DETERMINING INVERT SUGAR, GLUCOSE, GALACTOSE,

MALTOSE, AND LACTOSE.

* See "
Handbook," page 426.
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TABLE 20. (Concluded.)
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TABLE* 21.

HERZFELD'S TABLE FOR DETERMINING INVERT SUGAR IN RAW SUGARS (INVERT
SUGAR NOT TO EXCEED 1.5%.)

* See "
Handbook," page 428.
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TABLE 21. (Concluded.)
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TABLE* 22.

KROBER'S TABLE FOR DETERMINING PENTOSES AND PENTOSANS.

See "
Handbook," page 450.
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TABLE 22. (Continued.)
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TABLE 22. (Continued.)
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TABLE 22. (Continued.)
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TABLE 22. (Continued.}
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TABLE 22. (Concluded.)
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TABLE* 23.

TOLLENS, ELLET, AND MAYER'S TABLE FOR DETERMINING METHYLPENTOSES
AND METHYLPENTOSANS.

See "Handbook," page 456.
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TABLE 25.

RECIPROCALS OF NUMBERS FROM 1 TO 100.
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