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© A Memoir on the DISTILLATION of PERSIMONS,
By Myr. Isaac BarTRAM.

T H 1S Society having propofed at one of their meet-
ings in November lift, that a trial fhould be made
for drawing a fpirit from the fermented juice of the Perfimon,
I was appointed to make the experiment.

THe feafon being then fo far advanced, T apprehended it
was too late 3 but being ftill urged by the Society to make the
eflay, I purchafed about half a buthel of the fruitin the month
of December, which was fo much damaged by the froft
and rain, that I almoft defpaired of fuccels ; the proper time
for gathering it being in the month of October.

I nowever proceeded in the following manner.

I cavsep the Perfimons to be well mathed, and put them in
a five gallon keg, to which I added two gallons of water, and
about two penny worth of y¢£, in order to promete a ferment-
ation. This being compleated, 1 committed the whole to the
Jtill, and drawed there from near half a gallon of proof fpirit,
of an agreeable flavor. |

From the fuccefs of this experiment, 1 think it may be
concluded, that the Perfimon may be rendered very beneficial
to thefe who have many of them growing on their plantations,
and that they are worthy of the public attention, as many ad-
vantages may be reaped from the culuvation of the trees ;
fome of which 1 fhall hint at in the courfe of this paper. '

- To thoft who would undertake to colle& large quantities
of this fruit for diftillation, I would recommend the following
procefs. :

Ler a number of empty hogfheads, in- proportion to the
guantity of fruit, be provided ; take out one of the heads of
each, and in the other let a hole be bored, at about four inches
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from the chimb, into which fix a plug, which may be occa-
fionally taken out from the lower end, when the cafks are
fixed upon truffels, at a fmall diftance trom the ground. In
thefe cafks, over the holes, lay a number of {mall fticks,
covered with ftraw, abourt two or three inches thick, to pre-
vent the pulp from choaking them..

Your hogtheads being thus prepared, fill one of them half
full with. Rerfimons, which have been well mafhed ; add water
until it arife within one third of the top ; then cover the cafk
with the head that had been taken out, and let it ftand about
nine days ; by this time the pulpy or feculent part of the fruit
will be feparated by the act of fermention ; you are then to .
draw off the liquor, by the hole in the bottom of the hogf-.
head, and purt 1t ina tight cafk, clofely. bunged up, to pre-
vent a {fecond fermentation, whereby your liquor would. be-
come acid, and be rendered unfit for. the &//.

Havine thus extratted the more vinous parts from the firft
hogfhead, let as much water be added as before, which muft
be well ftirred, and mixed with the pulp, thereby to  procure
the whole firength of the fraiz. .

A seconp hogthead is then to be charged half full of frusz,
well mathed as the firft, and inftead of pure water, fill it two
thirds full with the fecond extract of the firft hogfhead, leaving
it to ferment, as before direted.. This fermentation bein
perfeled, draw off the liquor, and letit be: bunged up clofe.
‘The third hogthead is to be treated as the {fecond, -and in like
manner every fucceeding cafk. = After you -have in this man.
ner converted all your frait into a fermented liquor, let it be:
kept at leaft onc month before it is diftilled, if it can be pre-
lerved without danger of its becoming four; for I have .ob-
ferved rhat vinous {pirits, drawn from, new fermented liquors,.
are not cqual in flavor to thofe which have been meliorated by:.
age, | '

Y'ue Perfimon Irec1s of a quick growch, and yields great
apantitics of fruit 10 a few ycars after it is planted. The
' wood
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wood is hard, hasa fine clofe grain, and may be applied to
many mechanical purpofes ; it burns well, and- its afhes con-
tain a very large proportion of falts.

THESE trees 'grew {pontaneoufly near all our tide water
rivers, and fucceed in almolt any kind of foil. They thrive
beft when planted in an open place. I would therefore recoms
mend, that they thould be fixed at about ten feet apart, round
the fields, by which means they would be no incumbrance,
but contribute to the fupport of the fences, as they would
{erve for live pofts. The leaves foon rot, and become good
manure, infomuch that it is remarkable that grafs grows bet~
ter under thefe trees, than any other.

Every farmer who has fifty acres of land, might plant
three hundred trees round his fields ; which being difpofed as
before diretted, would be a great addition to the beauty of his

farm.

LeT us fuppofe each full grown tree will produce 2o bufbels
of fruit upon an average (fome I have feen bear thrice that
quantity.). Froma farm then of fifzy acres, fix bundred buthels
of fruit might be gathered ; and as trom the foregoing experi-
ment a bufhel isfound to yield a gallon of wholelorne and very
agreeable fpirit, every farmer having that number of trees, -
might make /#x bundred gallons of liquor as good as rum,

Tue expences attending the procefs, we will fuppofe to
amount to onc half of the value of the liquor when diftilled,
which admitting tobe worth but Twe Skillings per gallon, will
leave a profit of Thirty Pounds per annum ; a fum equal o the
intereft of a farm that would coft Five Hundred Pounds.

WEeRre we to extend this calculation to what every fifty
acres of cultivated land in this province only would produce,
we fhould find that we might foon become independent of the
Weft.Indies, for the expenfive article of rum, and thereby

yearly {fave many Thoufand Pounds to this colony.
A
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A varvasrE gum exudes from this tree ;  for the colle®ing:
-of which, the Society eftablithed ‘in London for promoting
Arts and Manufactures, offered a premium of Tw-nty Pounds
Sterl. tor the greateft quantity, not lefs than fifty pounds weight,
that fhould be collected trom the Perfimon Tree, in any of the
Britith colonies in America, and imported from thence into
the portof London, b tween the firft of April, 1762, and the
firft of April, 1763. And for the next greateft quannty, ‘not

lefs than swenty-five- pounds weight, a premium ot Ten Pounds
Sterling,

1 uave alfo been informed, that an excellent Zeer is made
of Perfimons in {fome of the louthern provinces.

Hewvce it will appear, that the cultivation of the Perfimon
Tree 15 an objet worthy the atiention of our farimers, as it pro-
miles great profit to themiclves, and .a {till greater advantage
to the community in general.

Aletter “rom Doflor Ctro to Dofter BoNp, gives the following

account of an Qi made from the feeds of the common large
Sun-FLowER, 2iz,

“ “¥H E oil is made much in the fame manner as the

linfeed o1l with fire, only that the hufk is taken off
before it is pounded and preded 5 tho’ 1 think 1t would be
¢ much better if it had been drawn cold. - One buthel of the
¢« feed, in the manaer this was made, yields about three
<t quarts of oil : What quantity of oil one acre of land will
¢« produce, 1 cannot affert at prefent ; however, there is a
fpot of land planted, and the feed now ripening, the con-
tents whereof we will meafure, and allo the produce; and I
will inform you of the refult. It is frequendy ufed by our
brethren, inftead of fweet oil, for fallad, and, with a finall
addition of the fweet oil, ferves very well for that purpofe.”
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Uron examining fome of the oil which was fent by Dr.
Orro, it was found thin, clear, and agrceable to the talte.
And
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