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[purotoBnenne kpaxmanbHoi BU3UIH
B CeBepnoii Manbuskypuu.

O6mue ceepenun. Onuum M3 BeckMa PaCHpoCTpa-
HEHHBIX MHILEBBIX NPOAYKTOB KHTAHCKOrO0 MacexeHus
Cen: MaHbuKYpHH ABAACTCH, TaK-HASLIBAEMAR, <KMTalicKast
BEPMHLIETL® M €KHTAHCKAs Janmuas; no MaTepuany u cro-
co0y NPHTOTOBJIEHHST STOT NPOJAYKT NPABHILHEE HASHIBATE
HCKYCCTBEHHOM KpaxmanbHOH BH3WroH *) mecthoe wnrait-
CKOe HazBaHue ee - (haHbL-TAO-U3A '), WM, COKPALLEHHO,
haHb-TAO ?)FF),

Bce npounssonciso 31010 NponyKrta HaXOAHTCH § pY-
KAK MEJIKHX npeanpuHumatenci—«xossens, Mg  npuro-
TOBJIEHUS] €0 HE TPEOYETCHA CAOMHLIX M A0POCHX TPHCHO-
COBJIEHNil, a camble paboTH HACTOABKO NPOCTHI, YTO HX

' MOMHO ObIIO GBI OTHECTH K YHCAY fHoMawaux. Oanako, Bee

*) llpuapMas B KayecTBe PYcCKOro 07 3sanits GIHLTAOLSH HO-
BHA  TEPMHH L HCKYCCTBEHHAS KpaxmalbHasm EHM3Mra“, pmecto
CYWIECTBYIOIETO HAHMEHOBAHHA ,BEPMHILEAL®, dBTOP PYKOBOI-
CTBYETCH CACNYIOUIHMI HAHHBIMH: PVCCKHE, BCTPETHE RBOEPBbIE B
Kutae pan HeH3pecTHHIX UM paHee NPEAMETOR, 14BAAH UM  CBOM
Ha3BAHHA, TIPHUYEM AOCTHIMIH TOTO pazubiMi criocoGani. Hanpumep,
KHTANCKOE HA3BAHHE MINEHA M3 TYU3bl .CAOMI3A" Nepefefann s
Jertie MPOM3HOCHMOR ,uyMH3A“ 1 CTAAM HAILIBATE 3THM TEPMHHOM
He TOMbKO MIIEHO, HO, HenparHibHO, Takke n ryusay. Hassauue nan
[A0DA0B KYCTAPHHKA H3 ceMeicTRA KPYWHHOBLIX 140 Hi OCHOBANIH
HEKOTOPOTO MX CXOACTBA ¢ (DHHHKAMM, HAHUMCHOBAE ,KHTAfCKHMH
(PHHHKAMH®, XOTA HA3BAHHLIH KYCTAPHUK HE HMEeT Huyero ofuero
¢ dmunkosoii naasmoi, Takum we o6)azom G3nkTHONIA, O NpPHIO-
TOBAEHHH KOTOPOH TOrMA He GhiA0 NOCTATOMHO TOMHBIS CHETeHHIl,
HECKOJBKO TOXOKAS NO BHELIHEMY BHIY HA HALIY BepMiLlens, Guma
HA3BAHA KHTANCKON BepMHLIEARIO®; NEHTOBHAHKI €€ COpT, N0 TeM
JKE OCHOBAHUAM, | a3BAAH ,KHTalickoil sanuieil®.

Tak-KaK HAIBIHHA ,BEPMHILEAR' M LJA4NLIG° OTHOCATCA K
OGIIENIBECTHLIM PYCCKUM MYUHBIM NPOAVKTAM, (EHLTAOHZA e ro-
TOBHTCH, KaK Tenepb MOKA3anW aHAAH3nl, M3  HHCTOrO Kpax-
Maja, To 148 STHX, COBepHICHHO PAMHUHBIX N0 NPOHCYOMKICHIO,
MHUIEBWX MNPOAYKTOB HEOGXOOMMEL M PASAHUHLIE HAZRAHNS, TeM
fojee, uTO CpefH MECTHBLIX TOBAPOB HMEETCH W HACTONLLAN KHTaii-
CKas MyYHAH BepMHILEND,

Beneactsne T1Oro, urto ¢I3HBTAOLZA NOTPEOAsSETCHs  PYCCKHM
HACENEHHEM, FPAABHMM 00pasoM, Kak (apul 118 MHPOros, T.-e, B
KAYeCTBE Cypporara BH3HIH, T0 TOALKO 3T0 NOCJAENHEe HaaBanpe
H MOJKHO NPHHATHL Q38 Hee, BBeIA JHUIbL ONPEALACHHA: . KiTafickan*
u  kpaxmanehan®. Takofi cnocof coctasredks nauMmenopauuit nam
HOBbIX TOBAPOB 110 MX HAIHAUEHHIO VIKe TABHO YCIEWHD NHpH-
MEHSAETCH B TOBAPOBEACHHH (KaK, HAIPHMED, PACTHTCABHLIA KeaaTiH,
pAETHTE/NLHOE CAND, PACTATENBHBI BOCK, CTEKASHHAR IIEPCTh, COCHO-
Ras LepeTh U T. 4 ).

B. T.

**) Bee xutaiickne Heporaugibi HAMNCAHLI [PHMEHHTETRHO K

NEKHHCKOMY DNPOHAHOILIEHNI0 Aparovancs Jkonomuueckoro Bropo
KBwx T. I, Prikaunbiv npu yuactuu aredta Biopo r. Ban Llsune-gy.
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CHUTAIOTEH
Dyuzanans,

#3AB0IACKH-
HMEETCH

NpeanpUaATHA 3TOT0 poiaa 31ech
mu2,; Gaus XapOuHa, Ha OKpauHax
0KOJI0 HEecsTH

TAKHX 34B0O10E,

Puc, 1. Kuraitckan Bbipecka 3aBoga
KpaxmasbHOH BU3WIH,

Fig. 1. A Chinese sign-board indicating a factory
of vermicelli (visiga) made from starch.
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Puc. 3. Mpeamersl, HeOGXOAMMBIE /Il TPHIOTOBJICHHS HCKYC-
cTBeHHOII KpaxmanpHoii suanrd, (Cum, cresa Hanpaso).

[1A0 — KOBILI W3 JHCTOBOrO JKE€ne3a MIH MeIH, € OT-
RepcTsiMi B axe. Jlnamerp kosma—23 em. Jlas usrotosae-
HHST HUTEBHAHONH BH3UTW KOBIN cHaGeH 58 KpyripiMH OT-
BepcTHsMH, auamerpos B 1,2 cm kamgoe. [lnn 6onee Toa-
cToil BM3WrH, IaaBHBIM ofpasom KaprodenbHo#d, ynorpe-
6asietcst kosw ¢ 30 orseperHaMM, auamerpos B 1,5 cm.

Kosm ¢ 10 wuerblpexyroibHbMy GOJMLIIHMH OTEED-
CTHAMU 17151 IPHTOTOBJIEHNS JTEHTORHTHONH BH3HTH.

Yn-xya-usa — JepeBsiHHAS ~ PEIIETKA,
50 X cM, nomKnanLiBaeMas MON CHTO HA YaH.

Jlo-uy-13a — JepeBAHHLIH HHCTPYMEHT, TPH MOMOLIH
KOTOPOTO YCKOPAIOT MPOTEKaHHe uepe3 CHTO Kauwku. Bri-
wuna ero 85 cm. Jluanerp paGouero xonua 20 oM.

Yskao- — vepnak u3 JTHCTOBOTO Kejaesa — s Bbl-
YepNLIBAHH TPOMHITOr0 Kaprodens M 3aMO4eHHOTO ro-
pomKa 3 BOMBL

Ysm-na-u3a - KOCTBUICBHIHAA MEINAJKa M3 1epesa,
nauHoi B 70 M — a5 pasMelllMBaHus Kiaelcrepa.

Ya-6aH-113a — TepKa 11d pa3MenbyaHHsa KYCKOB Kpax-
Mana.

Cro-aH-113a — KOBIU H3 JHCTOBOH MENH, C YalICBHIHEIM
IHOM — 151 KPAXMaJbHLIX GJIHHOB,

pPasMepoM

Puc. 4. Pasmensuanue Kaprtodens.

PaGounii pyGur kaprodens B sIHKe JKETE3HOH /0-
naroil. Bnipago ot Hero uaH ¢ BOAOH 174 NPOMBIBAHHA Kap-
Todhens W KOP3UHA ¢ BHIMEITEIM KapTodenem.

Puc. 5. Paamon kaprodens,

Ha mepeaseM niaHe — MOCTAB: Mapa KEPHOBOB (MO-
CA-uM M MO-LIAHb-YW) HA JepeBsHHoil nojicTaske (Mo-maH)
¢ BHIPE3OM 17 CTEKAHMS KAlIKH, MOACTABKA YKperieHa Ha
FAMHAHBIX HOMKAax (MO-UOH-u3a), mnox BepesoM & Heil
srkonad 4yaH. Ha nepenneil ctopoHe BepxHero KepPHORA BH-
NeH BOHTHII B HEro ITHIPh, K KOTOPOMY NPHBA3AHA HaTa, K
TOMY 3Ke WITHIPIO MPHBA3AHA KOPOTKAS METEIKA H3 raonsHa
NS CMETAHMA KAIIKH CO CTEHOK HHIKHErO JKepHOBA Ha mof-
CTABKY W IJIMHHAA MeTenKa, cnocoGeTBYIONIAs CTeKanHio
KAIKH ¢ MOACTABKH B 4aH.

B yray6nenuu, Ha BepxXHeM KepHOBE, HAPEIAHHE 1715
pasmona kaprodent. Han sxepHoBaMu moaBenicHa riamHAHAS
vaiika (M3HH), U3 KOTOPOH NBETCA BOAA HA pasManblBaeMbli
kapTodens, Ha yauKe npofka M3 NanoK, B Buae Gykeel T,

B neBoii yacTH pHCYHKA BUIEH psiji 4aHOB (rau-usa)
A5 3AKBAILIHBAHMA M OTCTAHBAHHA KPAXMAJLHOTO MOJOKAE,
a Hal HUMH BRIBOIHO{ sxenof mnaa o16pocos.

Puc. 6. Monyyenne kpaxmaibHOro MOJOKa M Kpaxmania-
ceipua.

B mpasoli yacTh pucyHka — uaH (ram-usa), Ha Hem
pemetxa (um-xva-1usa), Ha ueil cuto (1ya) ¢ npouexupae-
MO Kalkoi; padouHii yeKopAeT npolemxHBanie H oTaene-
HHe KpaxMmana npH NOMOIM pyuHoro npucnocoGaenus (.io-
uy-13a) A8 MOAVHEeHHs KPAXMAILHOrO MOJOKA.

B nepoii wacTu pHCYHKA — OCERIIK{ B OTCTOHHHKE H
MPOMBITHIH KPAXMal CHOXEH B HETLIPEXYTOILHbIT KyCOX
XA0MHATOOYMAKHON TKAHH, MNOABENIEHHOH K MOTONOYHOM
Gamke; takuM 006pa3oM M3 KkpaxMana yiaangetca uabHTOx
BORB, cTexaomiedt ® momcramiennyio uamky. Ilponecc
YCrApSeTCes MEePHONHYECKH OTPHIBHCTLIM OTIYCKAHHEM Ha-
TAHYTHIX BEPEEOK, KAk MOKA3aHO Ha PHCVHKE,
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Fig. 3. Utensils necessary for preparation of ver-
micelli made from starch.

1) P’iao—a scoop of sheet iron or copper 23 cm.
in diameter, with holes drilled in the bottom. The
scoop or ladle is drilled with 58 round holes, 1,2 cm.
in diameter, for the making of thread—like vermicelli.
A scoop or ladle with 30 holes, 1,5 in diameter each,
is used when preparing a thicker brand, in the main,
made of potuto flour.

2) A scoop with 10 large square holes used in
the preparation of lenticular vermicelli (made of
starch).

3) Ch'ih-hua-tsa—a wooden grating, 50350 cm.
in size, placed as a sieve over the tank, for sifting
the dough.

4) Lo-ch’u-tsa— a wooden implement 85 cm. high
and 20 cm. in diameter used in pressing down the
dough through the sieve.

5) Chao-li-—a sheet iron scoop.

6) Chéng-p'a-tsa—a wooden mixer, in the form
of a crutch, 70 cm. in length used for stirring the
paste,

7,8) Ch’a-pang-tsa—a square wooden frame wilh
a roughly perforated sheet iron bottom, a grater used
for rubbing through particles of starch.

9) Hsin-ang-tsa—a pan beaten out of thin sheet
copper, 35 cm. in diameter, with a narrow cup-like
bottom—used in the preparation of pancakes made
of starch.

Fig. 4. Potato trituration.

The potaioes are sliced in a box into small seg-
ments with an iron spade. To the right of the work-
man is to be seen a water tank for washing the .
potatoes and a basket containing the washed article.

Fig. 5. Potato grinding.

In the forefront—a mill, with a pair of grinding
stones, on a wooden base set on clay supports (with
an outlet for the pap, a tank being bedded beneath
the outlet). A small broom of kaoliang is attached to
the rim to clean the pap from off the sides of the
lower grinding stone on to the base, whilst a larger
broom is used in directing the pap to fall through
the outlet, into the tank below.

The upper grinding stone is fluted. A clay vessel
is hung over the latter from which a thin stream of
water plays on the mass being ground.

A second mill is to be seen just behind and
indentical to the first. Both mills are run by donkeys.
A row of tanks is to be seen to the left of the illu-
stration wherein the starchy liquor is fermented and
settles, beneath which a trough is run to carry off
any refuse matler,

Fig. 6. Production of starchy liquor and raw starch.

A tank is to be seen in the right forefront of
the illustration, covered with a grating superimposed
by a sieve—used in sifting the paste; a workman
stands by to speed up the process of getting the starch
liquor.

In the centre—washed and settled starch is placed
in a square piece of cotton material hung by ropes
to the joists of the ceiling. By this means the starch
becomes dehydrated, any surplus water falling into a
basin underneath, The process is hastened by the
ropes supporting the cotton bag being suddenly jerked.
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Puc. 2. [lnan 3aB0la HCKYCCTBEHHOH KpaxManbHOW BH3UrH,

3aB0d 3anuMaeT KHTalckylo (andy B ueThIpe KOMHATH H 1BOP OpH Hell © ABYMA capasmi.
PaboTel NPOH3BOAATCS B HEHTpAALHON KomHaTe l-0H N B NPHACTAICIMX HEGOALIINX Yactdx 2-H M 3-H CMeRHBIX KOMHAT.

Qcramiasncst YacTh KOMHATH 2-i1 3anaTa padodHMIt, 3-il KOMHATH —KOHTOPOK M B KOMHaTe 4 it SKHRET BJAfeJell 33R0AA CO
cBoeii cemkeil; HeGOARIA UACTh KOMBATH 1-Off OTBeldeHA ION Medb, YaHL € COCH H BOAOH M JPYyTHe NpeaMeTsl KYXHH, o6Lel i

XO3HHHA M padouHX.

Pacnoaomenne NOCTAROR, OTCTOHHHKOB H Jp. NOKAIAHO HA NaaHe NMOJHOCTLE © HEOOXOMHMBIMH  HAAMHCAIMH.

JlBop npeacTaBaeH JAHINbL B YACTH, Npuaerapouleid Kk daue, MNpHUEM TAKKE HACTHYHO OTMEueHn OGmkaiiliHe K (aH3Ie KOHUW
CApaes 1 KAHABR A8 BRIMODAMKHBATHI BHIHTH.

Sme nas BTOpOOUEPeaHOro sangca Hﬂ]}]U(]Jl’.’I!I HAXOJMATCH B IPYToOM KOHUC ABOPA M B IJIAH HE BOIULIH.

Fig. 2. Plan of factory.

The factory itself occupics four rooms In a Chinese “fansa® (adobe building) to which a yard and two sheds are aftached
Work is conducted in the central section of the building (room No. 1) as well as in a portion of those lying adjacent (Nos. 2 and 3).
The unoccupied portion of room No. 2 is reserved for the use of work-people and that of No, 3—lor the office. lhe owner

and his family live in No.
utensils.

4. A small area of room No, | is occujied by #n oven, water and soy fanks, as well as other kitchen







\
]

(@Pomarpagpuu  OHMK)

(]

Pue.

Pue.






Tlomemenue nas  Hux—oOLIKHOBeHHast (ansa He-
60AbIIMX PA3MEPOB WM Hake 4acTh ee; paborsl BHIMON-
HaoTca 6—12 paGounnmi, B 4HCIO KOTOPHIX HEPEIKO BXO-
JIHT W CaM XO35HH,

B xonoanoe Bpema roja (hansa HarpeBaercs 0GLIKHO-
penHbiM KaHoMm. Ilpn uHTencuBHoil pabore saBojd, NpH He-
06XONHMOCTH, CJEA0BATENLHO, NOCTOHHHOTO MOAOrPeRa-
HHSU BOAB B KOTJ@X, TEMOepaTypa Bosayxa B (aHse mon-
HHUMAETCs BHIIE OOLIKHOBEHHON KOMHATHOH, B OCTaJIbHOC
3Ke BPEMsl SHAUMTENLHO noHukaerest, [lasg ocBelenus AryT
MacJ0 B TPHMHTHEHLIX JKECTSHLIX JaMIIax.

MuBentaps 3aBoja. 3apon mauGonee ofLvHOrO THIE
uveer TpH noctapa (1.-e. TPH MAPH KCPHOBOR) 1 ofcny-
wnpaercn 10—12 paGounmu,

JKupoii HMHBEHTApL COCTOHT H3 2—95 OC/I0B.

MepTHLl HHBEHTapL S8aBOAa COCTABJASICT (CM. pH-
CYHKH)

1) Ilapa rpaHMTHHIX XEPHOBOB, AnameTpom B 70—
90 cM, BEPXHMI—MO-1HAHB-11H #) W HHHKHHH—AO-CH-11H 2

2) Jlepessnuas moactapka (mo-maws) ®) mox ep-
HOBa, B BUIE Kpyra, auametpom B 1,1-—1,3 MeTpa, Ha ue-
THIPEX HOKKAX.

3) Hagaaauoii nepepsubii 60pT  HA KEPHOB
wioans) %) an8 NOCTYNAWWEro B PasMoa CHpbi.

4) Imuuanbiit HeGOABIIOR cOCYH, CHAOMEHHBIH B JIHC
oTBEpCTHEM U NpobKoil K Hemy (nam) 7).

5) Or 15 1o 30 Gonpmmx rauHsHBIX 4aos  (ran-
uza) &), Beicorolo okosio 85 cm, amametpom B 60 cm.

6) Jlpa uyryHHEIX MEJKHX UAlIEBHAHHIX  KOT7Ia
(ro) ?), muamerpom no 1,10 merpa,

7) Ilsa-Tpu nEpeBsiHHEIX KOpbITA OOLIUHOTO KHTAli-
ckore THna, pasmepom or 70 X 70 X 100 xo 70 <
% 100 x 200 cm.

8) Oamo-npa Bosocsmeix cuta (n0) '*). nuamerpom
B 33 cm, c nepepanibM 0§oaoM, BrcoTol B 30 o

9) Mertanmmeckuii aypumiak (wiag-nn) ).

10) Jlepersnman pemretsa moa curo (nmu-xya-usa),
pasymepon 50 ¢ 50 cm.

11) HepessiHublif MHCTPYMEHT,
pOro ycKOpsieTcs MNpPOXOXAeHHe Kpaxmana
(nao-uy-uza) %), seiuHHO©O B 85 M.

12) JlepepsiHHBIE HMHCTPYMEHT JId  pasMemIHBaHMs
kpaxvana ¢ pozoil (wam-ma-usa) '?), MAHHOIO OKOJIO 70
CAHTHMETPOB.

13) Tpu-uernipe KOBLIA, Yaule METANTHIECKHX, pel-
KO NEepeRANHbIX, C OONBIIHMH WA  MAJBIMH  OTBEPCTHAMH
B nxe (mao) ™).

14) OnHa-nBe KECTAHBIX TEPKH HA AEPEBAHHLIX paM-
kax ¢ aepepsHHbLIMH pyukamu (ua-Gam-uza) '%).

15) Ilpa-Tpu TAHHAHBIX cOocyna  Ifsi  KBaUIEHHH,
auamerpom o 60 cw. (usi-mam) 1°).

16) Cocyn u3 TOHKOH JIMCTOROJ Meaw, B BHIe Tasa,
auameTpost B 45 o, ¢ HU3KUM mpaAMBiM GOPTOM U Haure-
BUIHBIM IHOM (cioan-uza) 17).

17) TlpucnocoGienne 1151  OTHEMKHBAHWS BOAEL OT
KpaxMana, crenaiHoe M3 KYCKa JpEenH, BepeBOK H MasoK.

18) Chpys naa ocaos.

Kpome Toro, Heofxomuvel neus ocoforo ycrpoifcTea
W TPHCNOCOOAEHHA IUIsT OXTAMICHHS BHSUrM mocre ce
BaADKH.

(mo-

npy  MOMOUIH KOTO-
yepes CHTO
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Ias nocaeamelt ueid B Kawe, Haa TOMKOH, BMaski-
paloT GOALLIONR KOTEJ | PAIOM C HHM 3anacHod Maisif
KOTEJI.

CBOKy, NpPOTHE TOMKK, YCTAHABIMBAIOT KHTAHCKHA
pyunoii pepesanubit’ Mex., Ha pHewHeMm yriy Kada, y ca-
MOro BOJLIIOTro KOTA4, HO HA HECKOJbKO CAHTHMETPOR
HiKe ero (cuMTas MO BEPXHUM KPasm), BMASHIBAIOT GOJbL-
wolf cocyn AMsS XOMOAHOW BOJABL, H ELIE B TOM Ke Hanpa-
pieHnd, canrumerpor Ha 20 naneie, noa cocyaoM, BKa-
NBIBAIOT B 3EMJII0 4dH TakikKe AJf XONOAHOH BOABL

[Teur TOMAT XROPOCTOM, FAOAAHOBEIMH CTeGasAMM, co-
10MOIl H cofiupaemoii Ha NYCTHIPAX COpHOH TpaBoH.

Tonka yerpoena TakuM 006pasoM, UTo niams Ha 60ib-
1ol MIomans NPOXOANT 1noa o60HMHM KOTIaMM.

Martepuanpl A M3rOTOBJeHHs  Bu3urh.  Bo-
nee  femenuiii  COPT  BH3WUTH TOTOBHTCA W3 KapTo-
¢ens (ry-noy) '¥), kak Kearoro, Tak i pO30BOro, BhIC-
Kt ke copr—wu3 semenoro ropomka (moii-noy) 1?).
IMocnenunit nepeaxo conepkur no 70% npumeceid Men-
kux GoGos, vuaume Bcero KpacHux (xyH-cso-noy) #°),
KPVIIHLIX # Menkux haconeli, KOPORLEro ropoxXa M ApPyTHX
GoBoREX, OOratelx KpaxManoM M GelHeX MKHPHBIMH, W
TOT/IA M3 Hero TNOJYyYaeTcs CPelHHH COPT BHSHIH.

[Meproouepentse 3anackl kaprodieas BTEYEHHH OCEHH
JepmKaTest Ha NBOPE W JHllb TIPHKPBIBAIOTCA Ta0ASTHOBHIMH
untHORKaMH, Bropoouepennsie, 11 3HMHEr0 BPEMEHH, CO-
XPaHSIOTCA B SIMAX, €MKOCTHIO 10 OJHOTO BaroHa. 3ene-
HEI FOPOLUEK XPAHAT B MELIKAX, B 3aKPHITOM MOMELIEHHH.

Pafiotsl no APOM3ROICTBY BH3HTH COCTOAT B OYMCTKE,
pasMenLueHHH W pa3MoOne ChIPLH, B NOJAYVHEHHH H3 HEro
Kpaxmajna o B BHIPAOOTKE W3 TOC/EAHEr0 BH3HTH.

OuncTka W MOATOTOBKA MATEPHANOB S TIPHTOTOBJIE~
HHS BH3WMrH, HemocpencTeeHHO mnepen HayanoMm pasmosa
kaprotens, mo vMepe HATOOHOCTH, ualie B HEGOJBIUHX KO-
JTHYECTRAX, MOIOT B 4YaHe ¢ ROAOH, 3aTeM BEIHHMAIOT OT-
Ty1a MEAKO-YAWICBHIHKIM ' C MHOTOUHCTEHHLIMH OTBep-
cTRuAMM nvpuiiakoym (wxao-nu, cv. o6bscHeHHe K puc. 1)
H MEePeHOCHT HEOUHIIEHHKM B NEPEBSHHOE KOPBITO, Pas-
mepor B 1 3 1 3% 0,7 wmetpa; B Hem pvbar kaprodens
npaAmMoi kenesHoil monatoii (puc. 2), Ha Kyeku B 2—3 oM
AMAMETPOM, KOTOpPBIE TOTHAC e W MOCTYMAoT B PasMon.

3eneHuii TOPOIIEK Mepen HAYAJNOM pasMona npensa-
PHTEILHO 3aMAYHBAIOT B HAHE C TenJIoi BOMOH 4acos 1a
6—no waGyxaHds, a wanle OCTARNAIOT TaMm Ha Gonee mpo-
NOBKHTENLHOE EBpems. BuHMMAalOT Takke, KaK H  KapTo-
thenn, TypPUITAKOM, TaBas CTEKaTh HSJHIUHEN BOAe.

Paamon. Pasyon npowsBOANTCA TPAHHTHERIMH JKEPHO-
BaMM; MOCICAHME NOMELIEHB HA JIEPERAHHON MONCTABKE
B DHIE KPYFd, YKPENTEHHOro HA 4 MacCHBHBLIX KHDIMHYHBIX
HOMKAX, Ha shicote 25—30 cm or 3eman (pue. 3).

Hukunit skepyor, npuxpennenHuii K noncraske He-
NOMBHIKHO, HMEET B IEHTPE HERHICCKWA JKeqesHblii cTep-
KeHb, ¥ DEPXHEr0 JKepHOBa A 3TOr0 CTPEMHS clenaHa
HA HIbKHEH cTOpOHe caemas BeeMka, G1aronaps 4emy, NpH
DPAlIEHHUH. OH He CIRBHTAeTCsl B CTOPOHHI ¢ HHIKHEr0 JKep-
popa. B Goxa ero BCTaBAEHE! A€PEBIHHHIE KOPOTKHE IITHI-
pit, K KOTOPHIM NPHBA3aHA Bara 1as 0CJa, Bpalaionero
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Puc. 7. lpocylunpanue «rojoB» Kpaxmania-chbipua.
[Nonosml KpaxmaJaa-celpua pacxna;mlum(rrcn Ha NOCKH
W cywarcs B (anse; ronoBb COXPAHAIOT (OPMY TKaHH, B
KOTOPOH Kpaxmas ocBo00KIancs OT H30LITKa BObL
(Ha nepeanem naane — - siUMK 115 pasMenbuaHns Kap-
Tochens nonaToi).

Puc. 8. O6ecupeunBaniie kaptodebHOro Kpaxmaia-chipiia.

Kyexn kpaxmana 8 5—10 cu B nofiepeqHuke ciome-
Hbl Ha KaHe ,B BHIE TOJICTOCTEHHOH TPYGLl, AHAMETPOM OKO-
10 1,3 meTpa n Beicoro0 8 70 cm (Ha nHO TpyObBI CTABAT
UMLKY, 15 CHKHPaHHS Cepbi).

C6oKy KPHIUKA 13 raolsHOBHIX cTebaeli 1as 3akphiba-
HHS OTBEpCTHA TPyObl: BHU3Y 11 cnipasa —— MEILKH - TPAIKH,
KOTOPBIMH 3aTAPHBAIOT. MACCY KPAaXMana rnocje 3aiHTaHHH
CEpbl,

Puc. 9. lNoayuenne KpaxmaibHOH MYKH.

['0/10BBl Kpaxma/a-celplla H3 3€JE€HOr0 FOpoliKd, He
HYaK1alolmuecs B 00ECHBEUHBAHHM, PasMEnbUaloTcs TEPKoil
(na-6an-113a) B KpaxManLHyo Myky (daH-M3H-138).

Pyuc. 10. MpuroToBjenne KpaxMaibHOTo TecTa.

B-uentpe pucyHka — Ha ckameiike cocya (Libl-N3Hb,
adamerpom B 61 cM) © kpaxmanbHeiM Tectom, Tecto Mecar
OIHOBPEMEHHO Tpoe pafoumx.

B nesom HuKHEM yray pHCYHKA — 4dcTh G0JBLIIOTO
KOT/Ia C TOTOBBLIM KHITATKOM M, HECKOJbKO HHXE, 4allKa
ans Xononaxoit soael. (B npaBoi wactu — xopeiTo 108 npo-

MBIBAHHA BH3HTH MW pa3BeLIeHHas BH3Hra nocie ee npo-
MEIBKH) .

Fig. 7. Drying slibs of r.w starch.

Slabs of raw strach are placed on boards within
the building to dry, they retain the form assumed
during the process of the elimination of any surplus
moisture. (The box in which potatoes are sliced with
a spade is to be seen in the forefront of the illustration).

Fig. 8. Bleaching of raw potato starch.

Fragments of starch from 5—10 c¢m. cross section,
are placed over a thick iron flue, 70 cm. in height
and 1,3 metres in diameter, A basin for burning sul-
phur is placed at the bottom of the flue,

A lid of kaoliang stalks is fo be seen resting on
one side used to close the flue outlet. To the right
and below—bags and rags with which the starchy
mass is enwrapped after the sulphur has been ignited.

Fik. 9. Production of starch flour.

Slabs of raw starch made from green peas, that
do not require bleaching, are passed through a sieve
to form starch flour.

Fig. 10. Preparation of starch dough.

In the centre three men are seen at work knead-
ing the dough in an earthenware vessel placed on a
bench.

To the left, low down—a section of a copper
filled with boiling water, and lower still—a basin contain-
ing cold water.

Washed vermicelli (viasiga) is seen hanging. from
the rafters.









sepHos, Ha psepxuei ciopoHe KepHOBa CACIAHO TAPEJIKO-
obGpasgHoe yraybAeHHe ¢ OAHMM CKBO3HBIM OTBEPCTHEM,
OHiKe K Kpaw, 1 OpOXOMACHHs  pasMaibipaemoro
ChIPLsL,

Ha conpukacalommuxcs NOBEPXHOCTSIX KEPHOBOB Bbi-
ceuensl keno6ky, Gojee rayboKHe B cepeiMHe M enBa 3a-
MeTHbie 0/113 Kpaes. Ha mimnem KEpHOBE OHM CXOOHTCH
M0 COMpand K UEHTPY, 4 HA BEPXHEM—K CKBOSHOMY aT-
BEPCTHIO B HEM; Gnaronapﬂ ITOMY, TNPOHCXOAHT panHO-
MEPHOE pPACHpelesieHHe ChIPh# M0 JKEPHOBY H MOC/AefoBa-
TeALHOE Pa3ME/IbYEHHE OT KPYNHBIX KYCKOB 10 MVKH.

llpu pasmanbiBaHny 3€/1CHOTO TOPOLUKA, AJds [PeaoT-
BPALUEHHsI ero PacCchiMaHus, K Tapeakopuanomy yrayGie-
HHIO BEPXHErO JKEPHOBA HAACTABJASAIOT eule CheMubiil 6Gopr,
COrHYTHIH H3 TOHKOH HMBOBOIl pOCKH.

Bo mce Bpemsi paamoia Kak K Koprogeno, Tak W K ro-
POLIKY NOMTHBARTCS TOHKOH CTPyeH nwofa; ans 310ro Haj
KEPHOBOM HOIABELIEH FAMHAHBIH COCYL € MajJ€HLKHM  OT-
BEPCTHEM B JIHE; KOrJa pasMoj Npekpawiaercs, OTHEp-
CTHE COCYNd 3aKPLIBAIOT BTYJKON.

Pasmonotoe chippe—«kaiikas ((pave-nu) *1) cre-
KdeT no 00KAaM HUMKHEro KepPHOBA Ha /[epessHuyl noi-
CTABKY B BHIe Kpyra ¢ HepbiCOKMMH Gopramu no kpaw. Ha-
KANAHMBAIOINECA HHOTIA B CTEHKAX JKEPHOBA CryCTKH Kail-
KH TMOCTOSHHO CMETAIOTCH FA0/STHOBOH MeTelKoi, npHkpe-
IVIEHHOII K BEPXHEMY JMKEepHOBY.

Tak-kak AEpeBHHHbIH KPyr HOCTaBJAeH ¢ HeGO/bLLINM
HAKJIOHOM, To Kauika cofupaercsi g Oojee HU3KOH ero ua-
CTH, a OTTylda 4epes ocolyi0 MPOPe3b CTeKaeT B MOACTA-
BJAEHHEIH 151 3TOro COCYA WM TMOJYBKONAHHBIA B BEMJIO
YaH. JTOMY CTEKAHHIO CNOCOGCTRYE! €lle BTOpAs MEeTe/Ka,
TAKWKe NPHKPEIVICHHAs K BEPXHEMY 3KePHOBY H IBHralo-
uiasics BAOJbL GOPTA AEPEBSHHON I0JACTABKH.,

[Monyuennast TakuM 0OPasOM KalwKa COCTOMT M3 pas-
GAB/EHHOTO BOAOIO OBOLMHOTO COKA, Pa3oPBAHHEIX Kie-
TOYHBIX CTEHOK H Y4CThi) HEJBIX HEPASPYUIEHHBIX KJAETOK
CHIPES H 0CBOOOMKIEHHBIX 3epeH Kpaxmana.

Hs [EPBOro 4aHa KallKa BEIMEPILIBAETCSH KOBLIOM M
nepejHBaeTcH 4Yepes CHIO BO BTODDH YaH. ﬂﬂﬂ 3TOrG Ha
YaH KIaAyT AEPEeBSHHYIO pelleTdatyio paMky (uu-xya-
1134), HAa HEe CTABSAT CHTO (JI0), M B HEr0 C/HBAIOT KALIKY,
NpH3TOM MO JIHY CHTa BCe BpEmi# JETKO YIapsioT CrnelH-
anbHBIM TIpHOOpOM (Ma0-uy-usa), A YCKOPEHHMs Npoite-
ausanns (puc. 4).

Taxuwm 06]3330&[] 32pHa Kpaxamana ¢ OBOLLHBIM COKOM
H BOJOD NPpOXOAAT 4HEPE3 CHTO B YaH 1 TNpeacTasidioT B
ITOM BHAE, TaK-Ha3bBAEMOE, KpaxmaibHoe MOJAOKO, 4 Ha
cuTe ocraercst ¢msiaray (nmu-usa) **), 1.-e. Weayxa u Kie-
TOYHEe CTE@HKH, €e Hal TEM e HaHOM MNpOMBIBANOT He-
O0ALIIHM KOJHYECTBOM BOILI, H3BJEKan BO3MOMHEIH oOCTa-
TOK Kpaxmana, a 34TEM OHa HIET Ha KOPM a4 CBHHEN,

Otpenense kpaxmana, OtjejeHHe Kpaxmana Ha pas-
HbIX 3AaBONAX W H3 PA3HOTrO LLIPLsl MPOM3BOAMTICH Pasini-
HBIMH cnocobami, HepeaKo COCTABSIOUIMMH CeKPeT [daH-
HOrO 3aB0ja, mepepaBaeMulii mpeemcreedHo. [lpoctedi
CrOCOs COCTOWT B TOM, 4YTO 3aKHCAIOMYIO Kawky (uro
yaHaercst Mo BKYCy M 3anaxy), MHOTOKPATHO NPOMBIBAIOT
YUCTOH XOJ0/IHOH BOXO, NMPHYEM CJAHBHBIE BOJAbI OCTAIOTCH
HeHCNONL30BAHHEIMU, @ BHIXOL Kpaxmana, B OTHOLIEHHH
npousx cnocofoB, OKA3HIBAETCH HauMeHbluM. JakucaHuc
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KdlUKH NPHSTOM Bbl3biBAETCH upuﬁanneﬂnem K HeH nep-
BbIX CAHBHBIX BOJA OT NPEALAYILEro BEIXOI11 Kpaxmasnid.

Heckoneko Gosbliee KOAMMECTHO Kpaxmaja noay-
HAIOT NPH TPHMEHEHHH CHENHaAbHBIX Apokiaed (uasan)*).
He6o/bluoe KOJAHYECTEO 3THX APOXKIEH HAJAHBAIOT B Kpax-
MaJIbHOE MOJIOKO B HaHe-OTCTOHHHKE, H OCTABASAIOT CTOSTL
40 06pasopaHMsl HA  MOBEPXHOCTH MKHAKOCTH TOACTOrO
CA0s1 NeHbl, 4T0 Npodcxoaur yepes lo—I1bo qua, B 3a-
BHCHMOCTH OT OKPYMAIOLIEN TEMNEPATYPH H APYTHX yC/a0-
Bui. OTCrosiBIIHECH BBEPXY <€COKOBbI¢ BOAbLI? BHIYEPNLI-
BAIOT H B HEOOXOAHMOM KO/JIHMECTBE COXPAHAIOT B OTAE/1b-
HOM 4qaHe /s NPHrOTOB/IEHHA HA HHX CAEAYIOLIEH napTu
ApOKAEH, a M3JMLICK BBUIMBAIOT B #0706 A1 016pOCOos,
HMEIOLLHI BBIXOL 3a npejens (aHsbl,

Jpoian roToBsiT HECKOJLKHMH COOCOGAMH, OIJAH4AI0-
winmHes aetanamu. Tak, oaud u3 (adpukanToB B AlMX>
[PHFOTOBJSET ISl 3TOFO Kally M3 OAHOTO U3HHH KPYylIki
KJIEAKOro npoca (HuHb-MH-u3a-mu) **), npubasasier K He#
OIHYy PIOMKY XaHbLUMHA (MHOrJa TAKKE HEMHOIO pasMs-
ThiX 3EpeH KJACUIEBHHLI), H CMECh NOMEWdeT B [Ja3HPO-
BAHHYIO WM CTEKAAHHYIO GaHKy, FopJo KOTOpPOH 3aKphi-
BAET TPANHYHOH Kpbiukoi. Yepes 5—7 el comepmu-
Moe GaHKH SaKHCHET, H OHO NpPOLEKHBAETCH 4Yepe3 Tpsi-
nuuHoe curo. CTexanluas KHAKOCTb — APOHUIM, a4 OcTa-
TOK B TpAnke—oT6poc. Takum e 06pa3oM roToBsT APOH-
A4 M3 KIEHKOro raoasHa, HO HX K4YECTBO Xyie Mpoco-
spiX. [lo uspacxoaosaunn Gojbilued 4acTH 3aroTOBJEH-
HBIX POXAEH, MOXKHO K HX OCTATKY NPHJIMBATH OCTaBJIEH-
Hblif paHee 3amac COKOBBIX BOJA, HO HYTO MOMKHO MPOJEb-
BATH A0 TEX NOP, NMOKA APOMkAH OYAYT HMeTh AOCTATOY-
HYIO KPenocTh, 4TO y3HAeTCA MO BKYCY W 3amaxy, B mpo-
THBHOM C/Iy4Yde HX FOTOBST BHOBb. Ilo Hecko.bKMM mpo-
6aM Kpenocth HOPMAa/JBLHOTO pacTBOpa U3sH Gbklia onpe-
aenena B 2° no Bome.

Hartley, Embrey u Tsan Ch'ing Wang **) nawor cse-
A€HHs O NpPaKTHYECKOM, IVIaBHbIM ofpasom, 5 llenTpais-
HOM KHTae HCROIL30BAHMH BCEX MOMYYAIOWMXCS NPH OT-
AeJIEHHH Kpaxmaja o1xo4os. [las 3Toro B npouexeHHsIil
pasmosl nNpHOAaBJIAIOT HEKOTOPOE KOJMYECTBO BOAB H
JA0-U3AHb *Y)—0Cak1a101Ero PAcTBOPA, OOBIYHO, colep-
KAWEro COJMM KM W MarHusi. Breuemnn 12 vyacos Ha
AHEe YaHa C 3TOH KHUAKOCTBIO CKOMAAETCH 0CAaA0K, a Hal
HHUM OTCTOI; MOCAeIHHI CAMBAGTCH W NPOAAETCHA MO gelle-
BOH weHe noa umeHem GoGosoro coka (moy-wku) 27) Ha
MUTHE WK S NPHIOTOBIEHHA Ha Hem cynoa. Ocalok,
OCTAaBUIMACA MOCAe C/AMBAHHS LOY-UIKH, COCTOSAIUMH M3
0eJaK0B M Kpaxma/ia, NPONEKHBAETCA YePe3 4acrToe CHTo,
Ha KOTOPOM OCTAIOTCS CBEPHYBILUHECH IO BIMAHHEM pe-
areHta O€JIKH, 4 KpaxMaJ ¢ BOAOIO CTEKAET B [OACTAB/EH-
HBIt oA cuTo uaH. DBeakw ¢ cura co6upalT, KUOATAT,
MPeccyioT H NOAy4aloT nofouHblil NpoayKT Ma-goy-gy 2°),
HMEIOWHA BHA npocToksamy. K mpouexeHHOH Kpaxmaib-
HOH MHIKOCTH CHOBa npHOaB/siioT BOAY, W €lIe JAI0T OT-
crosThest. [1poapaynas KMAKOCTH HAZ OCAAKOM C H3GBIT-
KOM peareHta CJIMBAeTCH M NMpHMeHsieTcs mpH ofpaGoTke
caeayiome napTHH pasmona.

Ocesmmii Teneps Ha AHe YaHAa 0CAAOK Kpaxmaja He-
CKOJIBKO P43 MPOMBIBAIOT XOJOJHOH BONOH, BEIHMUMAKT H3
4aHa, MEXaHHYeCKH OTHenssd TPH3HBI HHKHHHE cJ0i o

5) K Y OB F X
*) «Analyses of some Chinese Foods». Cmeaenns
06 sTom coobuwmsa npod. H. M. Moposos.
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Puc. 11, Bapka BH3HTH.

B neBoji uyacti pHCYHKA — 4aACTh KaHa ¢ TOMKOH H
EMAZAHHBIM GOABIIMM KOTJIOM (ro) ¢ KMOATKOM; Gaiie K
cepesuHe PUCYHKA W HECKUJIBKO HHIKE BMasaHHaa B yroa
KaHa 9allKa J15% XOJ0JAHOW BOABL, 4 MO Helo BKOMaHHLIH B
3EMI0 uaH € X0J04HOH BojoH. Pafounii Ha sajneM rjane
OTAe/AdeT H3 KBAWHH HeOoJBIIHE KYCKH TECTd M MOTAET HX
paGouemy, crosmuemy y Go/bWIOrO KoTaa, 3T0T pabounit
MPUHAMAET yacTH Tectd B Kopwl (50 viaM J0y-(p3H-11a0),
13 KOTOPOrO TECTO TOHKHMH JIEHTAMIL MiH HHTSIMH CTEKAET
B KMNATOK K coapueaercd. Chenylomuil padounit nepeiia-
ABIBAET NA/I04KAMH CBAPHBUIYIOCS BUSUTY HE KOTJA B HAWIKY
¢ xo/ojHOd Bogod. Yerseprmii pabouui mepekiaiblBact
BH3HTY M3 YAlIKH B Y4H C XOJO01HOH BOAOH M 3dTEM OXna-
MIEHHYIO BH3UTY HAMATHIBAET NPABOHl pyKOH Ha JMEBYIQ
Mareit paGounit npunumaer cofpaHHbie MOTKH BHSHTH H
VHOCHT MX U1 NPOMBIBKH.

Ha zanuefi crene paspellieHbl KOBLIM N0 H A0y-goH-
1nao.

Puc. 12. TIpoMbiBKA BU3UTH.

MoTOK CBADEHHOH M OCTYIKEHHOIi BHSHTH PatotHit ne-
PEKHHYJ Yepes Majky H NPOMEIBAeT B KOPHITE C XOM0AHOH
BOMOH, MOC/e NPOMBIBAHHS OH MOAPE3AeT HOKHHLAMH HHK-
HHI KOHEl MOTKa, W Ha TOH XKe majKe MnoMeuaer ana cre-
KaHHA BOIB Ha MOABEIIEHHEIX K MOTOJKY XKepAixX, KdK no-
Ka3aHOo Ha 3aaHeM niade, B npasom yray, BHM3y, — samac-
HbIH YaH ¢ XOJOAHOH BOAOH, a MEPEN HUM 3aMac najtoK a4s
NepeHOCKa BH3HTH.

Puc. 13, BuimopayKuBanHe BH3HIH.

Ha nsope 3aBOJa BHIPEITHE [Bé KaHABH, LIHPHHOIO B
1 metp u rayGuHolo 1% merpa kamnaan., B HecKodbKHX
MecTaxX KaHaB NOJOMKEHBI monepeynsle 0anku, a Ha HHUX —
no Tpu npoaonbHuEX. Ha sTHx nocnenHMx, B aBa pana, Tol-
BellieHbl, NPH NOMOLIM Nal04eK, MEPEKHHYThie Hepes HHX
MOTKM BHaurH, Ceepxy—Kanapa, 3an0;THeHHAA BUIUTOM, 1715
NpeLoXpaHeHHs MOCAeHEl OT NbUIH, 3aKPLITA TAOASHOBON
LIBIHOBKOi, MOJ NOCAeNHIO NPeABAPHTETLHO [0J0KEHBI
TOHKHE JOCKH, uTO0LI OHA He NPOBaJHBANACHL M He MavKana
BH3HTH.

Puc. 14. MpensaputeibHas NPOCYiiKa BH3HIH,

BLIMODOJKEHHBEIE MOTKM BU3MIH, TMEPEKHHYTHIE uepes
NaJ0uKH, PA3BELIEHLl HA JKEPAAX NPH TOMOULM [ETelb M3
mnarata. A{epan yKpenieHsl HA CTOHKAX H KO3/1aX Ha KpHI-
e capas Ans BH3UTH.

Ha kpbiie A€HHT Kydya NOJYNPOCYLWIEHHBIX MOTKOB,
NOAIEKANIHX CBASLIBAHUIO B YUKH,

Fig. 11. Boiling vermicelli.

To the left of the illustration is to be viewed a
portion of the heating flue together with a range and
a large corper containing boiling water imbedded
therein; towards the centre and slightly lower—a basin
containing cold water set in the corner, beneath which
another cold water tank imbedded in the earth finds
place. The man in the rear extracls small lumps of
dough from the kneading trough and turns them over
to another fellow worker standing by the large cop-
per. These pieces of dough pass through the holes
perforated in a ladle held by the latter and fall in
the form of thin threads into the boiling water beneatb,
where they are boiled. The next man in furn secures
the boiled product and puts it into cold water, whilst
a ourth transfers the finished product from the basin
into -a tank of cold water, redeeming the vermicelli
already cooled by winding it on his leit arm with his
right hand. A fiith man is handed these rolls of ver-
micelli which he carries away to be washed.

In the rear of the illustration are to be seen sets
of perforated ladles used in the process.

Fig. 12. Washing vermicelli.

The workman engaged in this operation passes
the prepared and cooled product over a stick and
repeatedly immerses it in a trough of cold water therety
thoroughly cleansing it, after which he cuts off the
ends with a pair of scissors. and hangs it up, still on
the same slick, on a pair of cross supports beneath
{he roof, thus allowing any water to filter off (see
illustr. at back).

An extra tub of cold water is to be seen to the
right, alongside of an adequate supply of sficks used
in moving the prepared product.

Fig. 13. Freezing vermicelli.

Two ditches have been dug in the yard, 1 metre
wide and 1'/+ metres in depih, in which cross pieces
have been placed at certain intervals, overlaid by three
horizontal beams. Bunches of vermicelli supported on
sticks are hung up on these latter. As a preventative
against dust the ditch is covered over with kaoliang
matting beneath which thin boards are placed to pro-
tect the product from impurity should the former sag.

Fig. 14. Preliminary drying.

The frozen coils of vermicelli, wound on sticks,
are hung up on poles by means of loops of twine.
They are made fast to uprights and trestles fixed on
the roof of the shades in the yard of the factory.

A heap of half dry vermicelli is to be seen on the
roof waiting to be tied into bundles.
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BEPXHHIl, C OCTATKAMH MASTH, CKAANBIBAIOT B KYCOK MAOT-
HOH XAON4ATOGYMAMHON TKAHKM B 1 KB. METp, W NojgBemn-
BAIOT MPH MOMOUIM  METEIPEX BEPEHOK, NPUBAZAHHKEX K
Yraam MatepHu U K noronounoi Ganke (ansel. Baaronaps
ITOMY NPHEMY N3 0CAAKA YIAASIETCH NOCAeNHnit Ha0LITOK
BONBI, KOTOpas BTEYEHHH HECKOJLKHX 4a4COB CreKaer n
MOACTABACHHYIO DAHHSHYIO uawiKky (pue. 4 u jaesas yacth
puc. 2),

[Monyyennas rakum oGpasom Gejosaras  ynpyras
Macca, Coxpanmou@s  (popMy  NOABEHICHHON  MaTepuu
(puc. 5), npencrapisier cob0I0 HLIIGACHHLIT KPAXMAT-Chi-
peu (dsup-noy) 2'). Bee npoGul ero okaswpamuch B Gob-
WEH HAH MEHBLIEH CTENMEHH KHCABIMH, HTO OBLACHAETCSH
HENOCTATOMHOCTEIO MPOMBIBKH.

Ananuspl, CocTapHble yactd NPOAYKIOR, HAVIINX HA
HPHUrOTORIEHHEe HCKYCCTBEHHON KPAXMANLHOH BH3WCH, NO
aauupiv  amanusa  Cenncko-Xosaiicrsennoii  gaGoparopun
3emeannoro Orgena KB, cnenyiomme 20):

Raprojeas Kpaxuaa lpo yur, no-
cyxoit no IK&pTDl]flﬁJ‘[bllLlﬂi‘l "Y:::::"nza'
Jlemany l mo Jemany | waprogess
114 T GRS Y b - Geanil
SRR Y. L LR | — - Her
PARSIIHE o s ab | = = HefiTpatbI Al
Boamit L, . el sz eae] - 16,04 16,00
Yraesogu fupaxuu,'
AOKOTPHH, KANEAB) . | 82,85 82,13 83,41
Brp ... L] 0,60 0,06 0,02
Munepaisi, BemecTsa
(BONR) ws v o5 o) 0,86 0,36 0,16
AgoTHCTHE DCIIECTRA
(Deagm) . . . . o 8,31 1,18 0,41
Krergarka . . . . .| 2,76 0,13 HAZHAYHT,
[ KOIHYECTRO
Caxap 'I 1,12 == 25

Ch'ing Wang *), naior
rOpoLiKa M M0JAy4aemMoro

Hartley, Embrey n Tsan
CAGVIONIHE AHAMHIBI ZEIEHOTO

3agouenne: NaHHBe aHajin3a NPOAYKTA, HAVILEro
A/ TIPHTOTOBAEHUS BU3HCH, no Jlemany, COOTBETCTBYIOT
COCTABY 4MCTOro Kpaxyana 1),

Jeaennit  Topomes IMpoaykr, noayuen-
(1o pannum aabo- || wwil BaB0IOM 13 3~
paropuu) AeHOTO  TOPOMEA

feani
| HeT
caafo wucaan

Mper . . . . . . .| #5e onperexaxocs
TS e e | "

BEARIME. v s e s i
Yraenogu(Epaxmax, fe-

RCTpRH, RaMegs) . .| . » 86,30
Do s e [ B8 11,20
AsoTReraie  BenjecTBa
(Geamm m mp.) . . .| 22,02 0,42
Munepaisuie  Beme-
cTea (Roxa) . . || HO onpejersioch 0,35
HEWPoniin o o o) ol d388 0,04
Raeruatea m caywaii- |
HEE NpAMEcH . . . . [ He ONpeAeIAnCh 1,64

AHaJH3a COOTBETCTBYIOT, TIO

JakmoveHHe: JaHHbIe
Jlemany, cocrany kpaxmana,

[Mpoucxondune NPUITOM CJAOXKHbIE OHOXHMHYECKHE
NPOUECCHl, Kamercsd, eme mano usydeHsl. lIpaktHueckue
MPHEME], MpPHMEHAEMBIE KHTAHIaMH, BEpOsTHO, BhipaboTa-
Hbl UMH 3MIIHPHYECKH W, MOBHAHMOMY, OHE€Hb CXOAHBLI C
TEMH, KaKHE HMMEIOT MECTO Y Hac NpH BHPadOTKe Kpax-
Maja u3 Kaprodeas W NUIEHHIL: B MEPBOM CJAy4Hae npo-
H3BOANTCSE MPOCTOE OTMHIBAHHE Kpaxmana, a B MOCJAEIHEM,
NpH «KHCIOM  crocofe TNPOH3BOACTEA®, TaKKe Ienaercs
3aKBalIMBAHNE NPEIBAPHTENLHO 3aMOYEHHOTO 3€pHa, NPH-
€M, Ha-psaly €O CIHUPTOBBIM OpPOMEHHEM, DPAa3BHBAIOTCA
VKCYCHO-KHEI0€, MOJ0YHO-KHCA0€, MACAsHOE M NOM KO-
HEL—THWJIOCTHOG, B pesy/bTaTe 4Y€ro 3HAUWTe/IbHasg 4YacTh
KJI€HKOBHHBI TEPEXOIHT B PACTBOP, H Kpaxyal JIErKo oT-
AejueTcH.

M3 Hero Kpaxmaia, a Takme APYTHX BHIOB ChIPbS, HAYIIE-
rO0 HA TPUIOTOBIEHHE (PIHL-TAO-UZH;

HassaHHe chipbst

i Boan
Beaxon
Hupos
Gesasoruoer.
BELIECTR

Ha cyzoe memeerno

Beaxos | Hapop |Krersarsm| Soaw

Raeruarkn
Soau

Seaenstit ropomex. (3eaeune
Oo0nr Mymro. Hsiao du
Ton, 3% B 11,86 | 22,10

Hpazmaa ua sexesoro ropou- | [
ka (Jeaennix GoGos Myn-

o) & 2k .. ... 413,25 0,02
lipacuasg Qacoms — MRIEH:

KpACHHE KpaxMaibuee Go-

Gm Phaseolus angularis

Willd Adzuki. Hung Hsiao

Tou T /s ¥ . - - - .| 12,28 | 20,68 |

Mectpaa daconrs — Mexxno
TEMOHE TecTphe FPaxMaih:
nwe fiofisr. Phaseolus an-
gularis Willd Adzuki. Hel
Hsiao Toum HH. . .

HKpacanit racaan Hong Kao-
liang. ¢ & #&. . . . .

12,81

9,07

58,

56,57

58,

59,

72,

80 | 3,08 0,90 3,50

0,004 0,007

40 | 4,88 23,56 | 0,62 5,

71 8,47 | 22,28 0,59 3,98

49 2,50 || 10,40 5,18 2,75

) # 4. %) Anaausu nponagegenst JaaGopatopuedi 3emensnoro Otgena KBws. 8 HoaGpe 1926 rona nns HACTOAMEH CTATBH.
1) [lpy CcpaBHeHHH KOAMMECTH COCTABHLIX 4ACTEH HCXOAHLIX [poaykToB (Ges BOA) H NOAYYEHHOIO H3 HHX KPaxMana ofpanier na
ceGsl BHHMAHHE, OCOGEHHO B Kpaxmane W3 3efeHOT0 ropouIka, MOAHOC YIANeHHE a30THCTHIX BEIIECTB, NMDOHIREACHHOE, BEPOATHO, Ny-

TeM paculenienis GenKos W Nepesoia NPOAYKTOB pPA3JOMEHHS B cinBHbe BOib. ) .Analises of some Chinese Foods®,
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Puc, 15. OxoHuarennHas NpPOCyINKa BH3HIH.

(ToaynpoCyILEHHAS BU3UDA, CIOKEHHAR B [IYUKH M CBSI-
3aHHAS TPAROH (Ma-/15H), PACIONOKEHE Ha JOCKaX (B JTEROi
YACTH PHCYHKA) M UBIHOBKAX M3  IEILHKIX TAONSTHOBLIX
crefoeil (B npaBoil YACTH PHCYHKA) M BBICYLIHBAETCH OKOH-
YATEJBHO.

PaGoune NCHOBLITHIBAIOT HA N3JI0M CTENMEHL NPOCYIUKH.

Pucynok 16.

Ceepxy ny4oK JIEHTOBHIHOH KAPTO(e/abHOH BH3HTH
«KMTARCKONH Jdanmun»  (MsiHb-10y-(p3Hb, KyaHb-h3HbL HaM
KVaHL-(h3HB-T590-113b1), B 8 JsiH, 1eH00 B 6 uenros. Ces-
3aH JeHTami ua Gamoyxad. Jlouna nyuka—25 ey, Buuay ny-
UOK HUTEBW/IHOH BH3HIH M3 3€1EHOr0 ropolika «KHTaHCKO
sepyuimenny (moi-10y-gsue, cH-PaHE HAH CH-(PIHL-THAO-
uzk ), 5 8 maw, 1eHowo 8 uexros, Cegsan neHToH ng Gamby-
Ka. Ilmina nyyka—25 CAHTHMETPOB,

Puc, 17. OnroBast npojaxa BH3HrH Ha (hadpuke.

Ornyckalouide toap padoune IepHarT Ha NAeYax KH-
TalicKoe KOpPOMBICIO, HA KOTOPOM noasemiexs seckl. Ha se-
Cax M OKOJM0 HHX—TIYYKH BH3HIH, CBA3AHHBIE B MAYKH.

[ToxynaTtenn TpOBEpseT NOKa3aHHe BECOB.

Ha saavem nnave — capail iast ckjajia 3a4nacos BH-
3HTrH.

Puc. 18. lpuroTosienye KpaxmaibHbiX OJWHOB.

B /€BOil HACTH PHCYHKA — KaH M BMASaHHLIH B HEro
KOTEN, € KungaTkoMm., Korel MNOZYNPHKPHIT JepeRAHHOH
Kpplilikoi. PaBounit (Hageso) Opocaer Ha MOBEPXHOCTD
KHIATKA Nye104 Kosul (coan-usa), coodiias emy 0HOBpe-
MEHHO BpallaTenpHoe asHkeHHe. Okomo pabotuero HeHOIb-
1148 4alIKa ¢ KPaxManoM M3 CMecH 3e/leHOro ropouika H
KPACHLIX MeJKHX G000B, ¢ 1004BIEHHEM XOJOIHOH BOABL.

B npasoi uactu pucyika propoil paboumii caupaer c
OXJaKIEHHOTO KOBILIA CBAPHBIIMHCHA KPaxmanbHblid OHE —
(haHL-TIH.

Ha nepenHem mmiane — Kpaxma/ibHble OJMHBL, pasio-
JKEHHBIE UL TIPOCYIUKH Ha 1IBIHOBKH H3 raoisaHoBEIX cTebnei.
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Fig. 15. Final drying.

Half dry vermicelli, in bundles bound with grass,
is seen distributed on boards (to the left) and on
matting made of kaoliang stalks (to the right) prepa-
ratory to being thoroughly dried.

The finished product is tested by snapping.

Fig. 16.

1. A bundle of lenticular vermicelli prepared from
potatoes (Chinese lapsha), weighing 8 liang and worth
6 cents. The bundle is bound with bamboo bands,
its length being 25 cm.

2. A bundle of thread - like vermicelli made from
green peas (Chinese vermicelli) weighing 8 liang and
worth 8 cents.

Bound with
25 cm.

bamboo bands, its length being

Fig. 17. Vendition wholesale.

A Chinese steel yard is seen held on the
shoulders of two workmen in the illustration. Bundles
of the finished product for sale are seen lying in close
proximity.

The purchaser is checking the weight shown on
the rod.

In the rear isto be seen one of the sheds wherein
the finished product is stored.

Fig. 18. Preparation of starch pancakes.

To the left—a heating flue with copper for boil-
ing water imbedded therein. The copper is partly
closed by a lid. A workman throws an emply ladle
into the boiling water. giving it as he does so, a
spinning twist. A small basin filled with starch made
of a mixture of green peas and small red beans,
stards close by the workmen, to which a little cold
water has been added.

To the right—a second workman is seen freeing
the cooled pan of a starch pancake ready boiled.

In front—pancakes made from starch placed on
kaoliang matting to dry.
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HanGonee Goraruiit 6e3a3oTHCTEIMK BElLECTBAME Ta0-
JAH Ha MECTHBIX 3aBOJAX Ui NOJYYEHHS Kpaxmania MO4TH
He npuvenserca, [lpuunnoo 310r0 ABIAETCH, KaXKETCH,
SHAUMTENLHOE COJEPIKAHME B ra0JAHE KPacsiliux Belectn,
NPUAAIOMHX HEKPACHBBI LBET Kpaxmaay, npuuem oObid-
Hble Cnocodpl obecuBeyHBanusa He jocturaor uean. llpu-
€Mbl OOECHBEYHBAHMY Ta0IfHOBOTO KPAXMana, OTKPLIThIE
B HenaBHee BpeMs LEHTpannHoii nabopatopueit 5 [laiipe-
HE, MECTHBIM KHTAHCKHM 3aBOJIAM HE H3BECTHBI,

HYro xacaercss BASHIM, TO ApYrHe BHAB Kpaxmazia,
KPOME MOJYYAEMOTO N3 Kaprodieasi  3e/1€HOro ropouika,
CHYMTAIOTCH HENPHTOAHBIMM BCIENCTEHE HX &Manoi npou-
HOCTH? (1.-€, HHTH BY3ULH PA3PLIBAIOTCS), XOTH IIPH BbI-
FOAHOM COOTHOUIGHHN [IEH OHH  VIOTPeOASIOTCH  MHOTAA,
KaKk TpHMeck K OOBIYHBIM nOaydadpukaraMm,

Mpocyunieanne u oGecuseyusanue kpaxmana. lloay-
senHsiii Kpaxman-coipen (3HL-10Y) PaCKIaABIBAIOT B BH-
Je LeJRIX €TOJTOB» Ha NOCKH i cywar n (anse, ecan  10-
3BOJIAET MOMEUIEHHE, B MPOTHRHOM e ClIyuae—Ha ABOpe.
Kpaxmazn, moayuennsii 13 kaprodesisi, BCeria HMeeT Ke-
TOBATHI MIH OyPOBATHI OTTEHOK: 1751 VHHUTOKEHUA 3ITO-
ro OTTEHKA «TONOBLI» pasfHBAIOT HA KVCKH, THAMETPOM B
5—6 M, CKIANBIBAIOT M3 HUX HA KaHe NMOXoOHe HU3KOH
TOMICTOCTEHHOH TPYOH AnHamerpom okojo 1,3 merpa, n Ha
[HE €@ 3AKUTAIOT B HEOOABIION (hasTHCOBOH HaleuKke KyCKH
CEpHl, TIOCJE YeTO BepXHee OTBepCcTHe TPyOw GHICTPO 34-
KPBIBAIOT KPBILKOI M3 TA0IsSHOBMX crefuell, n BClo Maccy
Kpaxma/a 3aTATHBAIOT B HECKONLKO PSI0E TOJCTEIMH TpSM-
KaM{, OCTaBisisi B TAKOM Buie Ha cyTKu. CKOMIAIONIMFCS
MO 3THM NPHKPHITHEM CePHHCTHIH a3 MPOHHKAET B TOJILY
Kpaxmana u obecureuusaer ero (puc. 6). Kpaxman uz se-
JIEHOTO rOPOLIKA OKPACKH MOYTH HE HMEET, i ero He Oensr.

Monyuenue kpaxmanpHoii mykH. OGecupeuennsiii
KpaxMas 3aTeM pasMenLuyaloT B KpaxManbHyio Myky (raH-
h3Hb-MsiHB-113a) %%), pa3bGuBas MeJKHE KYCKH TMaIKaMH,
a 1enkle «roJOBBI» pasmensuas tepkamu (pue. 7). Ilpu-
3TOM, B CAydYae CPOMHOH paGoOTel WM TIPH OTCYTCTBHM 3a-
1aca «rofoB® KpaxMmamna, uX pasMenbuanT aaye B I07AY-
CHIPOM COCTOSIHHH, HO, NMpPH 3arOTORJEHHN BIPOK, WX CV-
HIAT He TOJLKO 10, HO H MOCTe pPasMenbuaHus,

Bce nepeuncnenubie paboThl MPOHSBONATCS BTEUEHHH
HECKOMLKHX NHEA 1 BHIMOJHAIOTCS IBYMs-Tpema paGo-
uyuvi, B nanpueiinies Heo6Xo1uMO 0IHOBPEMEHHOE Yua-
cTHe 1ecTH pPaGOTHUKOB.

lNpurotornenwe Tecta. Heszanonro mnepen HavanoMm
BAPKH MEPBHIl M3 WeCTH pafouux TOMMT Kau M, pasaysas
MEXOM OrOHh, COTpEBAET BOAY B 6OaBLIOM KOTIE 10 KH-
MeHHss, H B TAKOM COCTOSIHHM TMOLIep:uBaer ee. Bropofi
paGounii cHauana 3aroTOBJSET BOAY B KOTJI4X, B TIHHA-
HEIX COCYNAX M KopeiTe, OcCTambHEIE HETBEPO ORHOBPEMEH-
HO TOTOBAT M3 KpaxMaJbHOH MykH skuakoe tecro. [Jlas
3T0r0 B cocya, emkocteio B 160 m3uHe cyxoif Kpaxmanb-
HOH MVKH, TPETBAPHTENLHO HACHINAIOT €€ B KOJH4eCTBe
6 U3uHE, NPEANOYTHTENLHO W3 3EJEHOr0 FOpolIKa, HEMHO-
r0 CMAYHBAIOT XOJOIHOH BOIOR 17s TpenynpexaeHus o6-
pasoBaHHS KOMKOB, M, PA3MEIIHBAs Y5M-TAN30H, ofmn-
BAIOT KHOSITKOM A0 00pA30BAHHA WHIKOTO KPAXMaJALbHOIO
kaeficrepa ((anb-xy) 3); satem uetBepo pabouux no-
CTEMEHHO TOJICBINAIOT B KIeHcTep ocTanpHOe KOMHMECTRO
KPAXMaTLHOH MYKH, U3 3€1eHOr0 ropolliKa—isl Jyqiiero
cOpTa BH3HIH, U3 Kaprodeas—IUis XyAulero, u Mecsit py-
kamu ofipasopaBmiviocst Maccy. Munyr uepes aecar—

®) B B H F ) B B

HATHAAUATL MOAYYAETCs FOTOROE HErycroe KpaxmanbHoe
Tecrto (MAHB-u3HL, puc. 8) 7).

Tecto uMeer HeKpacHBHIN 1BET—-MOJOYHO-CEPOBATO-
IMEATOBATLIR; JUISE  YCTPAHEHHSI HEKPACHBOFO OFTEHKA ©§
Kaeiicrep pobapnsmior HeDOABUIOE KOJMYECTHO pacTBopa
3¢/1eHOBATO-TONYO0H aHWIMHOBOH KPAcKu, T.-e. TeCTo noj-
CHHHBAIOT, 4 JJIsl TIPMIAHHA BH3UIE POYHOCTH—PACTBO=
PAIOT eue 0KOJIo %) U3HHbL KBACIOR,

Kpome sroii moncunenHoil «Ge/10id BHSUTHZ, HMEETCS
cnpoc Ha «kentyior. g M3roToBIeHHs ITOrO COPTA Ri-
BUTH B TECTO MOJAMEUIHBAETCA HEOOALIIOE KOAHYECTHO
AHHIHHOBOM KeNTOH KpackH (ra-XyaH win xyai-xyau) 29),
OGBIKHOBEHHO NPHMEHSEMOH B KOHAMTEPCKOM IPOMARON-
cree *7). DTH Kpacku repMaHcKoro MpOM3BOACTEA, HO Pas-
BEIIMBAIOTCA [ MEJAKOH VKYNOPKH HECKOILKHMH (up-
mamu B lllanxae (Imperial vellow Badishe anilin et Soda
fabrik, Ludwghafer A/Rh.).

Bapka Busuru. [lo KOHYAHMH NPHTOTOBIEHHH TeCra,
MECHBIIMe €ro padouHe NPHCTYNAIOT K BAPKe BH3HTH.
Tperuit paGounii ocraercs y KBallHW H, OTAEAAs OT TecTd
YACTH KMIO Mo 2 Kawaas, mepeiaer ux uetsepromy pabo-
yeMy, KOTOPBIi MOMELIAeTCH Ha KaHe y caMoro kpas 60/k-
HIOTO KOTAA ¢ KHOSHIEeH I!O_’l()i“l: OH NPHHHMAET 4aCTH TecTa
B KOBII—TIA0, J€P#a ero B JCBOI pyKe Halm KOTJIOM, M Ja-
JOHBIO NPaBOH PYKH YEPe3 Kamaylo CEeKVHIY yIapaer no
tecry ceepxy (puc. 9). Ilocie kamumoro takoro yaapa
TEeCTO 5HCTP€’{.‘ Hp())\'(‘lfll”' yepes OTBEPCTHH B JIHE KORIIA H,
CHILHO BHITACHBAACHL M YTOHYAsChH, HO HE OTPHIBASCh, W
BHIE TIyYKa DOECKOHEYHHIX 000COOMEHHHIX HMTell, moma-
naer B KHNATOK. PopMa M TOMLHMHA TOJVUAIOLUIEHCH TIpH-
3TOM BSISUTH 34BUCHT Kak oT (OpPMH OTBepCcTHit B JHe
KOBIlIA, TAK M OT BBICOTH!, Ha KAKOH NEPXHTCH KOBUI Hal
KHIATKOM: MPH TOJAL30RAHAK KoBiwoM ¢ 50-—60 xpyraevm
OTBEPCTHAMH anaMeTpoM B 1,2 cM, mosyuaercss Kpyrias
HHTEBHAHAA BH3Ura—CH-P3HE-TAO0-113a *%); kopm ¢ 10-10
YETBIPEXYTOJBHBIMH OTBEpCTHAMH, pasmeposm g 1 > 6 cwm.
Kaxaoe, MAET JIEHTOBHIAHYIO BH3UTY — KYaH-(h9HBL-TA0-
13a %2).

[lpu peicOTE KOBmA Hax KunaTkom B 50 oM 1Ha-
METPOM, BH3Wra [epsoro Buaa jocruraer juime 0,2 cM, a
IIHPHHA JEHTOBHAHOH cocrapmser 0,8 cm; 3TH pasue-
PHl MOKHO YBEJHYHTh, CHNYCKad KOBII K NOBEPXHOCTH
KHTIATKA.

OcraBaach, B KUNATKE He Gomee 1—2 CeKYHA, BH3H-
ra ycrneBaeT CBAPHTLCH, MPeBpamiasck M3 MonouHo-Genofi
B NONYIPO3PAYHYVIO.

[Maroiit paGounii, momemasick Ha Yray KaHa, OKOJIO
FTHHIHOTO COCYAA, BGLICTPO MOAXRATHIBAET  HEOOALITHMH
MATOYKAMH BECh TIVYOK TOALKO-UTO CBAPHBIIENCH BHSHIH,
W, He OTPHIBAS €ro OT YacTH, Haxonauledca B KOT7e, me-
PEHOCHT B cOCyx ¢ xomao0aHo# sonoit. M3 aroro nmociennero
uwiectToll pabounit ceiivac ke NMEPeKNANbLIBAET BeCh MNVHOK
Mpapoit pyKoit s HUMHUKE uaH ¢ XOmOIHOH We BOMOI; OKy-
HYE NMy4YO0K B BOAY, OH HAG/IPAcHIBAET €ro Ha PVKY, KaK co-
Gupaemoe nacco. Takum ob6pasoy, oT KORIIa ¢ TeCTOM H
110 TIOCTENHET0 YaHa IY4OK BHSMLH THHETCS HENPEepEIBHO.
Korma y mecroro paGouero ckomutcs 8—10 nerens nyuka,
OH oOpHIBAET €ro, H BeCh 3A1Aac MepenaeT ocB000AHBIIEMY -
¢t propomy pa6ouemy. 3TOT mocHenHWil NOAXBATEIBAET

®) M F ®) B W MmO W

37) Kak y mac nmpoHM3BOIMTCA MOAKPAIUHBAHHE B JKeql-
THI [IBET HEKOTOPHIX H3NE il 1715 mpuaanus uM suaa cnof-
HEIX, CONEKALIX AHYHEE JKEeJATKH H mpovee.
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MeTIM BUINTM C PYKH cOCela Ha Manky. B rTakom Buie oH
NEPEHOCHT TET/IH BHBHLH K GONBIIOMY KODHTY ¢ XOMO0IHOH
BONOH M HECKONBKO pas ONMYyCKaeT HX B Hee, MOCTE Hero
paspesaeT HOMHHIAMH HHKHHE KOHIIB Netejb H Ha Toi
e Taljke, KK HAa MEepeKniajnHe, NOMelaeT Ha TMOABELIeH-

Hbie K MOTOJKY (DaH3El Mepmu, [s TPENBAPHTENLHOTO
npocyumpanns, JImMHA TAKHX NYUKOB, NMEPEKHHYTHIX He-
pe3 Manky, T.-e. CHOKEHHBIX BABOE, IOCTHrAET OKOJ0

onHoro metpa (puc. 10).

Ipocymmpanue BH3HrH. ‘epes nems myuxw ellle pas
GLICTPO MEPENoJaCKHBAIOT B XOJNONHOH BOLE, M 34aTEM HX
cywar. Jns sToro B Tenjioe M CyXoe BPeMs TOna uX pas-
BELUMBAIOT Ha ABOPE HA JKEPISX, YKPENIEHHHIX Ha KOBIax.
Hepenko, BMECTO K031 ¢ MepiAaMmu, MPOCTO HATATHBAWOT
pepeskn (puc. 12). B sumuee Bpemst BU3HTY OOBIKHOBEH-
HO 10 MPOCYIIMBAHMA NpOMOpakuBaiT. J[laa 3Toro Ha
JROPE 3aB013 BEIPHIEAIOT KAHABEI WHPHHOID OKOJ0 OTHOTO
MeTpa M ray6udon 1o 114 merpa. Broan KaHae yKpemimoT
JKEPJIM, W Ha HHX NOMELIAIOT MaiKky ¢ BUSHCOH B IBa psnd,
TaK, uTOOB KOHIL MaA0K JOKWINCh Ha JKEPIM, a BH3HTA
cucana suus (puc. 11).

C uenpio mpefloXpaHeHHsi CHIPOH BH3UTH OT MbIIM, BCH
KAHABA TOTYAC MO HAMOTHEHMM 33KPHIBAETCH TAOINTHOBLIMH
ubHoBkamu. Yepes 1-—2 1 BUSHry 43 KaHap BHIHMMAIOT,
CTPAXMBAIOT ¢ Hee ofpazosaBlumitcs cnoif Tbia Mo cymwar,
KaK VKasaHo BEHILLIE,

[TpustoMm HaGawnawT, 4TobLl  BHCYWHBAHHE OHIIO
MOKA NOREAEHO [HIIL M0 TaKoil cTenmeHd, uYToOM BH3Ura
coxpanuna enie noctatounyio rufkocrs. B srom coctos-
HHUH €€ CHUMAIOT C MaloK H, mepernbas oXMH WIX 1EA pasa,
CBA3LIBAIOT B Myuxd aauHowo B 20—25 cm (puc 14). Jlas
CKPEILIEHHS TIVUKOB, BMECTO LIHYPA, NOAL3YIOTCSH MIH TOH-
KHMH JeHTaMu M3 crebneii 6amMByka Wil THCTBAMHM MECTHO-
ro GomotHoro pacrenust (ma-mam) 1) kacarnka (lIris eu-
sata Thunb. v. chinensis Maxim.). [lyukn Buaurs pack.ia-
NHIBAIOT 33TeM HA AOCKH M CYIIAT OKOHuaTeasHo (puc. 13);
rOTOBLIE MYYKH, TTPH MOMOLIH BEPEBOK M3 MA-TT5H, COCNHHA-
10T B MAYKKM M B TAKOM BHAE XPAHAT B CKAale H NPOAalOT NpH
ontopol npoaaxe (puc. 15).

Kpome BM3HTH, Ha TEX ke 3aBOJAX H3 KPAXMALHOH
MYKH COTOBMTCS elle OAHH BHI THIUEBOTO HNPONYKTa—

daub-nn ), D10 TOHKMA KpaxManbHHE GAHH, IHAMETPOM
oxono 45 cv, Marepuanom A HETO CAYKUT  KPAXMAIb-
Hasi MyKa M3 3ejeHoro ropomka. M3 HoBuIX NpeIMeron
HHBEHTAPS 119 €r'0 NPHFOTOBTEHHS HEODXOJMMBL  JHIIB:
1) KoBul M3 TOHKOro MeIHOro jaucTa Oes pyuex ,c HHIKHM
npaAMBIM GOPTOM M HALIEBMIHLIM [VIALKUM JIHOM—CIOAH-
usa (cm. BeHOCKY 17); 2) Goaemias AepeBsHHAN JOKKA;
3) UBHOBKA M3 LEIBIX TAOMAHOBLIX CTebieH.

Pa6ora npouzsonutcy Tpemsa padouumu. llepsii To-
MHT Teub, PASAYBAET MEX U BCe BPEMHA NOLIEPIKHBAET
EONY B KOTJe B COCTOsHAM Knnenns. Bropoil sarotosiser
B TJIHHSAHOM COCY/E JKHAKVIO CMECh KPAXMANLHOW MYKH €
XOJI0AHOH BONOi, B4TeM OTPHBMCTHIM IBHMEHHEM OOBHX
pyK BpocaeT KOBHI HA MOBEPXHOCThL KHISIUEH BOIL, OXHC-
EpPEMEHHO BLICTPO Bpallias ero, M TOTHAC 3Ke JIOKKOH Ha-
JNMBAET ©  KOBUI HeDOJLIIOE KOMHHECTEO KpaxMaib-
Hoii cmecH. Beaepcrsue BpallieHds  KOBWa, MOCAed-
HAS PasaHBaercsl JHIIb OKOJ0 ero GOPTOB, MPHYEM Kpax-
Majl B MECTE CONPHKOCHOBEHMA C FOPAYEH 110BEPXHOCTHIO
KOBIIA 3ABAPHBAETCSl M TOHKMM CIOEM NPUAHNAET K Hed.
OcransHan YaCTh KPAXMANLHONW cMEcH, 1Mo Mepe YMeHbIle-
HHsl BPAlCHH§ KOBILIA, CTEKAET M0 HalleBHAHOMY JIHY HE-
CKOMILKO HHKE, U K/IGHCTepH3alus NPOMCXONHT Aajblie 10
TEX nop, N0Ka He 3aBAPUTCH BCe KOAHYECTED Kpaxmana M
K/AGHCTEPHBIM CNIOEM He TOKPOETCS BCE JHO KOBINA, “HTO
NPOHCXONHT BreveHHn 94—1 wmunytol, Tlocie 3TOT0 KOBIL
C MPHCTABIIMM K HEMY KPaXManbHEIM 6/IHHOM [epefaercs
Tpersesy pafouemy, KOTOpbil HemenneHHo Gpocaer ero B
cocyjl ¢ XOJOTHOH BONOH; YEpe3 MHHYTY OH BEIHHMAer
ero OTTYHA H, Merko oTanpas G/HH OT JAHA KOBLIA, packia-
ABIBAET €ro Uil NPOCYWIKH HA TAOJSHOBYIO LEIHOBKY.
Bropoit paGounii B 910 Bpemsi OGeper BTOPOI  OUEepeaHON
KOBUI W TIOBTOPAET ¢ HMM ykasauwuyio pabory (puc. 16).

HarorosaeHue IZIJBH-]'IH NPOH3BOOHTCH Juillk B TEIIoe
BpEMS roja, HeoOGXO0AHMOE And yAauHOoH Npocyuikd 3TOro
npoaykra (pue. 17).

CocTaBHbIE UYACTH KPAXMANLHOH BH3MIH H Kpaxmanb-
ubix GaumoB. [1o Hartley, Embrey u Tsan Ch'ing Wang,
COCTABHEIE WYACTH KPAaXManLHOH BHBHTH M KPaXMANbHEIX
OMHOR caeyomue 2)

Begago- ‘
HABBAHUE morRx | g | e
IPOJIYETOB Bogsr Beaxos | HHmpor | omompak- | oo Somn [——
LIRS Bexgos /| JMupos | D3T- Boxst
| BOIEecT YATKH
Kpaxmansuas Buanra
Ha aeaenororopomea . || 17,53 0,60 0,07 81,33 0,06 0,41 0,73 0,09 0,07 0,50
Kpaxmansunie Oxmum . | 10,42 0,55 0,i8 87,50 0,10 1,25 0,62 0,20 0,11 1,39

Copra puaury M uennl na wee. Takum obpasom, Ha
nonydadbpH-
KATOB—KPAXMAILHOH MyKn M3 Kkaprodess, Meakux 606oB
H MEJIKOT0 TOpOLIKA,—CIeAYIONIHE NMPOAYKTHI:

MecTHEIX (habpHKax NpPOH3BOAMTCA,

Kpome

1) Busura xaprodensuas (marosas Genas, Ty-10y-
dore (cm. BuHOCKa 18), Golnee A0MKas) LEHOIO:

3a usunb (=1,457 diyura, nan 0,5968 wirorpamma)—

12 ueHToB; 1

sa nyuok B 8 man (1.-e. Vo usunb)—6 ueHTOR.

©) KoM
12

2) Buaura u3 MeIKHX KpPACHBIX 00608 (XYH-10Y-
hanp) **) newnow:

3a n3HHL—16 IEHTOB;

34 nyuok p 8 aAH—8 LEHTOB.

SO i 4

12) [lpuaToM c/A€AYET HMETh B BUAY, HTO Jyullas Bi-
3ura, Kaxoil cHafiaercd B OUeHb OOJBLIIMX KOJMYECTBAX
10:kuetit Kutail, eugenpsaetcs B Yndy, roaeneiM obpasom,

H3 3EJIEHOTO TOPOUIKA, KOTOPEIH NPHBOZHICH Tyma M3
Maubusy pHm.
“) £ E B

F




3) Buaura ua geaeworo ropowka (moif-noy-(paun)
(cm. Brmocky 19) noaynpospasman Gogee npouwas, we-
HOIO!

34 usuHe-—20 ueHTOB;
3a ny4oK B 8 asgn — 10 uenron.
Sror copT BU3UTH B BOALLIOM KOAHYECTRE nOTPetaget-

Cil MECTHEIM PyCeKHM Haceaennem. B poannunoil nponake
20 uwenToB 32 0aMK pyceknil Pyur,

4) Bauner (dhanu-nu)
HOFO rOpoliKa, HeHolo:

ga WTYKy—>5 UEHTOR.

aa uanne—20 neHros.

(om. BeHocKy 21) us aene-

IlpusTom BH3Hra, kax w3 Kaprodens, T4k u H3 Men-
Knx 60600 H 3eTeHOro ropoliKa, JenaerTcs ¥ HUTeBHAHOI
(cpt-chsnn wam cei-psue-uza) (cM.  semocky 38), w
neHtopnnHoil  (Kyamb-aun wan kyaus-paus-uza) (o
BHIHOCKY 39), W, BMECTE ¢ TeM, KaK OxpalueHHoill B wenTLil
HBET, TAK W HE OKPalleHHOI.

Kpatiue cBeeHns o CTOMMOCTH M pasmepe npoM3-
pofcTea. O CTOMMOCTH M NOXOAHOCTH NPOHSBOJICTRA BH3H-
IH MOXKHO CYIMTHL N0 CA€IVIONHM AauHuM: uz 215 1oy,
uan 100 U3HHE 3€ME€HOr0 TOPOIIKA (NPH R3BELIHBAHWM HA
aapone sec 24 moy ropowka okasanacs pasHEIM 52 KHITO-
rpayyanm 41 rpavmy) BripaGathipaetcs 44 1U3HHB KPaXManh-
HOH MYKH 1 H3 Hee—24 uauub Busurn. M3 100 uzun kapro-
theas puxoautT 30 U3MHL CRIPOH KPAXManLHOH MYKM, 4 H3
Hee 15 usunn Busurn. Ha 3anoze, npy HHTEHCHBHOM Tpyae
12 paGouux npu pasmose ma oxHOH mape wepHoros 300
u3uHb BusHrn.  Tlpu Heo6X0auMOCTH BBOAAT 2-VIO CMEHY
pabarnipaerca 2000 uaunp kaprodens, u noayuaercs 300
UsHHL BASHTH. TTpn HEOGXOAUMOCTH REOAAT 2-Yi0 CMEHY
YacTH paGouHX, N MepepaltoTKy VBENHYMBAIOT, NOAYYAs A0
400 nsunb pasury. OOBIKHOBEHHO e BLIPAGATHIRAIOT B
neHp okomo 150 usuns Busurd uz 1000 uzuun kaprodens
HIH COOTRETCTBYIONIETO KOJHYECTBA 3€JIEHOr0 TOpOIIKA.

Pacxonn sapoma Ha pabounx cOCTABAAIOT B 3TOM
ciayuae okono 6—8 gommapos B neHb. 3atpaTel Ha anMu-
HHCTPANMIO, COMEPIKAHNE MOMEIIEHNH, OTOMIEHHE, HATOTH
W JIpyrHe TPYAHOOTPEIeNNMEl M 10 MHOTHM CIyuaiiHbM
NPHYHHAM SHAYNTETLHO OTJIHYAIOTCS OT CMeTHeiX., Ofmee
KOJIHYECTBO  BU3HrH, BLIPAGATHIBACMON  e€XeIHERHO B
okpectocTsx XapOHHA CYIIECTBYIOIIMMH Temeps  aecs-
ThIO habpHkaMH, npHGaHaHTeasHo, coctasut 1500 uannn
(orkono 50 mynos=819 kr).

Kpome srtoro, Busnra ciofa el BBOSHTCS C 3aBOJOB
BHHLISSIHA W AD., YHCIO0 M OPOHIBOAHTENLHOCTE KOTOPEIX,
KaK ¥ 3aB0foB octaabHoi wactn Ceseproii Maubwikypun,
VKASKBAIOTCS JIHITL TIPEANONTOKHTENLHO,

Kuralickne kymanss w3 suaurd. Buanra so Beex ee
PA3HOBUAHOCTHX, KAk MOCTATOYHO IEMIEBLIH  MHIIEBOH
NpPONYKT, noTpebiaserca B GOJALLIOM KOJAHYECTBE, MO mpe-
nmyniectey, Heforateim Hacexenuwem. He cocrasaas camo-
CTOSITEJBHOTO BKYCHOro Gmoma, BH3Wra Hymaaercs B TOM
HJIH HHO{I NpHNpaBe K Hell, OGEIKHOREHHO K€ OHA BXOIUT B
KaYeCTBE COCTARHOW YACTH WJAM TApHHPa B OUYeHhL MHOTHE
kyuranbs. Bo Bcex cayuasmx ee TpeaBapHeTibHO BapsAT B
BONE IO PASMATUEHHS, a 3ATEM HA CHTE MPOMEIBAIOT X001~
HOH BOJAOH, KAK 3T0 AeJAI0T ¢ HACTOAINEH BH3HrOMH Hiu
HACTOAIIEH BEDPMHINENLIO, IS VCTPAHEHHS CIHMAHHA OT-
nensHEX HUTell Apyr ¢ apyrom. CpapeHHyio BH3HTY cMe-
IIHBAIOT 34TEM ¢ APYTHMH COCTABHBEIMHM HaCTAMH KYLIaHbS
H eIAT B FOPAYeM HJH XOJOJIHOM BHIE.

B 4acTHOCTH, NENTOBHAHYIO BU3HIY MMCIOT CBOEH co-
CTaBHOl HacTLIO WIN PAPHUPOM  CAEAYIOUIHE KYIIAHLA:

1) ropaunii rycroit cyn ¢ macom (TaH-(p3HL-y-Xya-
WOy );

Puc. 19. Bann n3 kpaxmaza 3eienoro  ropoluka (gasb-nu), ada-
MetpoM B 45 M, lEHOIO B 5 IEHTOB 33 IITYKY.

Fig. 19. Pancake from starch e of green peas 45 cm in
diameter and worth 5 cents.

2) ropauHit cyn H3 IPEBECHHIX TPHOOE;

3) ropsune BapeHele KyCKH Kypuuel (TaH-d3IHb-T3H-
113H);

4) XO0JI0JHOE TYLIEHOE MHCO C TOPHHUEH H YKCYyCOM;

5) XOMoAHBIE YHIHMCH, Pa3MOYEHHBIE B TENIoH BOAE.

HureBuaHasi BUSHTA BXOAHT B KYLUAHBA:

1) ropsiumii cynm WK CeNsHKY H3 KHTalCKOl KamycThi,

2) ropsuee RapeHoe Msco (4ao-gaHb-THO-Uza) H);

d) ropsuee KymiaHee M3 BAPCHLIX TPHOOE;

4) ropaume nesLMEHH ¢ MACOM (BH3HTA CMelINBAETCH
¢ MsicoM);

5) TymeHnle ropsyHe MHPOKKH ¢ Macom (Toxe);

6) XomogHoe M2 YHIHMCOB ¢ KANYCTOWM, ropumiei,
YKCYCOM H coe#.

Bauubl—¢sue-nn TakKe npeiBapHTENbHO BapaT, 3a-
TEM PA3pesaIoT HA JEHTH M NMPHCOETHHAIOT, KaK TAPHHP, K
CMEITAHHEIM JTOMTHKAM MACA, YHAHMCAM, KAMycTe, KHTaii-
CKOM TMeTpyllKe, co CHeUHAMH—TODYHLE WIH IKAPEHBIM
Kutalickum mepuem, coeit  yxcycom. 3to gmoao  (uao-
KOy-h3Hb-H) *°) exdar AMib B XOJOIHOM BHIE.

B sasucumMocTH ot CPeNCTB, PACXOIYeMBIX Ha NpHro-

TOB/IRHME MEPEUYNCAEHHEIX KYIIAHWH, COCTAB HX WIM  emle
fojee yCAOKHAETCS WIH YIpOIaeTcs.
Y OB Btk F 9B B R K

13






—_—

678 7 L/;/Jg/a@,

Preparation of vermicelli (viasiga) made of starch+).

Chinese vermicelli—is one of the most distribut-
ed food stuffs extant in Northern Manchuria. As
judged by the basic material employed in its prepa-
ration it should in realily come under the title of
artificial starch viasiga, in Chinese known as }j} fi f or if
abbreviated k.

It is prepared at a large number of small facto-
ries with a staff of men from 6—20 in number each,
the owner often taking a hand. The utensils used
are of a most primitive character.

Potatoes and starchy soy beans form the basic
elements in the preparation of the above. The cheaper
brands are made from potatoes whilst different sorts
of beans provide both medium and best kinds.

Beans are primarily soaked in water until swell-
ed, whilst potatoes are washed and cut info slices with
an iron spade, both being finally crushed and ground
between mill stones, a small stream of water being
constantly added.

The resultant paste consists of vegetable juice
diluted with water, disrupted cellular tissue, in part
undisturbed, and freed grains of starch. In order to
obtain starch the paste or pap is passed ihrough a
sieve, that retains the outer cellular covering and
husks, whilst the liquid that passes through is allowed
to settle and the starchy product is well rinsed with
water, any remaining sediment being poured out.
Now and again a special kind of ferment is used,
prepared from glulinous wheat to which alcohol is
added, that apparently promotes a speedier transition
of the albumin into a solution i. e. the separation of
starch and its speedy precipitation. Water that is
poured off is not used, whilst all by-products go to
serve as cattle feed.

Starch separated from the above is partially dried,
dumped into a heap and bleached by the ignition of
a small quantity of sulphur within the latter and is
finally grated into a powder.

A thin paste is made by the addition of hot water
to a small quantity of starch flour from which a
dough is kneaded, and to which in order to attain
greater ductility a small quantity of alum is further
added. Some greenish blue organic colouring matter
is likewise added to get rid of the original tawny
tint. In order to get a yellowish tint some yellow or-
ganic colouring substance is introduced.

#) In the *Principle Articles of Chinese Commerce® the title
*Bean vermicelli* combines different food products somewhat
similar to each other only in appearance. The author considers
that the designation of .vermicelli* may be retained concerning
the product made from flour, but as regards Chinese starch fen-
tiao-ch'i—artifical starch viasiga should be employed as a more
fit designation. (Viasiga is the dried spinal cord of the sturgeon,
that when minced is used as a component in fish pies — to the
best of our belief only in Russia, the home of the sturgeon).

A portion of the semi fluid dough is put into a
perforated ladle held over boiling water; the dough
passes through the holes, and dependent upon their
size and shape is given a lenticular or thread-like
form, that when it reaches the boiling water ic ready
in a few moments. As a continuous bundle of trans-
parent ribbons or threads it is now passed through
two tanks holding clear cold water and then cut into
bundles of about 1 metre in length. After this it is
again washed and hung up to dry. In summer the
process of drying is conducted in the open, on the
roof of a shed in the yard, where the vermicelli is
strung to poles upheld on ftrestles; in winter it is
frozen in ditches dug for the purpose.

This half dried product, still retaining its flexi-
bility, is sorted into bundles of equal weight and
these in the form of parcels are placed for sale on
the market. It has been established by analysis that
the semiproduct, from which the dough is kneaded,
proves to be pure starch; consequently, the ready
product obtained therefrom should be known under
the title of artifical starch viasiga,—to differentiate it
from ordinary vermicelli made from flour, similar to
it in appearance.

Starch pancakes of large size are likewise pre-
pared at the above factories from the semi product
as above.

In making, the above however, a more fluid dough
is prepared, exclusively using starch made from pea
flour alone.

The fluid dough is poured into a pan, made of
thin copper sheet with a semi spherical bottom, that
is placed on the top of boiling water, and is given a
twist by hand making it to rotate quickly. The starch
dough, owing to this motion, is spread over the sur-
face of the pan, and by the action of heat congeals
into a semi-transparent pancake. When ready this is
removed from the pan rinsed with water and dried.

Prior to use as a food, vermicelli as above is
boiled for a short time. It is eaten alone of as a con-
diment to any other dish, the pancake being cut into
long thin strips.

Vermicelli made from potatoes costs 12 cents,
whilst that made from green peas costs 16 cents a
“chin®, retail. Owing to its low price and tasty pro-
perties the sale of this food product has assumed large
proportions not only among the native population,
but also among foreigners.

The technique of preparing starch vermicelli em-
ployed during the course of ages, the somewhat com-
plicated bio-chemical processes engendered during the
separation of starch, and empirically developed by the
Chinese—should form the subject of special study by
experts in the matter.
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