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batteri SUMMARY

sacci
e The manufacture of rum has been in existence for more than 300 years. It is the oldest techno-
»ne con of industrial molasses utilization. It was towards the end of the 18th century that scientists
sliorare ad access to rum production for the very first time (Hicgins) and then again after a very long
ause towards the end of the 19th century (Greig). Up to the fourth decade of our century,
> acido, GREIG's work was still regarded as the basic position of the technology to a substantial degree.
tenore dicluding the development up to the present, the scattered literature on rum, its production and
‘ato. I1 nature, has been alphabetically summarized in a list. This list offers itself as a most useful instru-
i eleva ment as it refers to the respective location of the literature and wants to contribute towards an

aovidance of irrational work, unproductive searching, ¢.e. idle effort and erroneous investments.

n l'al- e ensuing compilation covers about 150 sources, partly subdivided.

‘NEeroso
questo

Without sugar cane, there is no rum. The oldest technology, to win high class
substances from cane molasses, is the manufacture of rum. The industrial production
of im has been in existence for more than 300 years. Rum distilleries have been
traced to the West Indies dating back to the first half of the 17th century, i.e. to the
Lgsser Antilles, the area where the Symposium is to be held.

Bryan HicoINs (1737-1820), an Irishman, was the first natural scientist who,
wmmissioned by the West India Committee, dealt with the problems of rum pro-
duction in Jamaica on the very spot from 1796-1802. His reports on rum (1799-1803)
were considered to be a guide. It was not until a century later that the Englishman
Percival H. GrEIG, 1893-18035, followed with systematic results on rum manufacture.
Before going to Jamaica, GREIG acquainted himself with microbiological procedures,
aded by the Danish scholars HANSEN and JORGENSEN in Copenhagen. In 1895
lowever, his interest in publishing any work of his was brought to a close with three
papers. GREIG himself had become a rum manufacturer. In 1936, GREIG’s work was
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still reviewed to a substantial degree in an extensive paper, as the basic position of
science regarding rum manufacture. So no abundant materialis to be found in literature
about rum manufacture until nearly the middle of our century.

In the last decades, numerous circumstances have influenced both production
and market development, as well as yielding some scientific papers.
. It is an irrefutable fact that a library is cheaper than a laboratory and that
mguiries are far less costly than investments in development work which is already
being carried out elsewhere. By means of thorough information regarding the basic
position of science and technique, irrational brain-work is avoided, fruitless
researching and inventing activities are prevented and the squandering of, economic
power and capital is hindered. With other words : Ascertainment of which results
and suggestions have already been published in order to solve a problem, serves
the rationalization and increase in the productivity of science and practice. ’Unpro-
ductive searching, idle effort and erroneous investments are thus avoided. For a
sequel to the examination of literature work, which is sometimes unjustly unde-

restimated, American atomic research offers an example which should be a warning;
)

at an expenditure of vast sums of money, problems were supposedly dealt with, for

which complete results were already to be partly found in literature. ,
The ensuing compilation of literature on rum, its production and nature, is an

attempt to gather special literature that is scattered and often hard to come t;y and

in referring to the location, to offer the possibility for a rapid consultation of the
sources (1).

RESUME

QUE PEUT-ON TROUVER DANS LA LITTERATURE SUR LA PRODUCTION
DU RHUM VIEILLE DE PLUS DE 300 ANS?

g {] y a plus de 300 ans que l'on fabrique du rhum. C’est la i i
1 utths’ation des mélasses industrielles. C’((lest vers la fin du XVIItlic;g((:)ll: %;iéalezlgzi::;ﬁnﬁz pou:
accédé pour l\a premiére fois & la production du rhum (HicGins), puis, aprés une trég losngxle
;pterruptlon, a nouveau vers la fin du x1xe (GREIG). Jusqu’a la quatriéme décade de notre siécle

ceuvre de GREIIG a €té considérée dans une large mesure comme le fondement de la technolo, ie'
La 1,1tterat1_1re éparse concernant le rhum, sa reproduction et sa nature y compris celle traitzgx t
?e lévolutlol} Jusqu:é l’he}lre actuglle, a été classée par ordre alphabét,ique sous la forme d’urrlle
lli:e Cette liste prétend étre un instrument trés utile puisqu’elle indique les références de la
ittérature et entend contribuer a éviter un travail irrationnel, une recherche stérile, c’est-A-dire

des effor ts vains et des investiss ents 1n engls 50 ¢ -
ement: adequats L’étude qu1i suit ng. obe 150 sources pa.rtlelle

RESUMEN

QUE SE PUEDE ENCONTRAR EN LA LITERATURA ACERCA
DE LA PRODUCCION DE RON DE MAS DE 300 ANOS DE EDAD ?

Hace ya m4s de 300 afios que se
' produce ron. Se trata de la technologia m4s antigua que se
conoce para el aprovechamiento y transformacién de melazas industriales. Hacia ﬁnegs de(l1 siglo

i L S Gd
(*) The author would greatly appreciate it, if additional literature references were sent to the following

address : Institute for Sugar Industry, Department
S Aune S B gl 6§,(Ge11‘)many)l:l of Molasses Technology, Professor Dr Hubert OLBRICHl
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xviil, los cientificos han conseguido, por vez primera, producir ron (HIGGINS) y acto seguido, tras
una larga interrupciéon, de nuevo hacia fines del siglo x1x (GrEiG). Hasta el cuarto decenio de
nuestro siglo, la obra de Greig ha sido considerada en cierto modo como el fundamento de la
tecnologfa en la materia. La literatura dispersa relativa al ron, su produccién y su propia
naturaleza, e inclusive aquella que trata de la evolucién hasta la época actual, ha sido clasificada
por orden alfabético, en forma de una lista. Esta lista pretende ser un instrumento sumamente
itil, ya que en la misma se indican las referencias bibliograficas y tiene el propdsito de contribuir
a evitar la ejecucién de un trabajo irracional y una investigacion estéril, es decir, vanos esfuerzos
¢ inversiones inadecuadas. El estudio que sigue engloba 150 fuentes de origen, parcialmente
subdivididas.

RIASSUNTO

COSA SI PUO'TROVARE NELLA LETTERATURA SULLA PRODUZIONE
DEL RUM CHE RISALE A PIU DI 300 ANNI FA’?

E’ da piu di 300 anni che si fabbrica del rum. Si tratta della piti vecchia tecnologia per 'impie-
go delle melasse industriali. E’ verso la fine del 18° secolo che i chimici hanno prodotto per la
prima volta del rum (HicGins). Dopo una lungissima interruzione, questa produzione ¢ stata
ripresa verso la fine del 19° (GREIG). Fino alla quarta decade del nostro secolo, I'opera di Greig &
stata considerata largamente come il fondamento della tecnologia. La letteratura concernente il
rum, la sua produzione e la sua natura, e la letteratura che tratta dell’evoluzione di questo pro-
dotto fino ad oggi, & stata pazientemente classificata per ordine alfabetico sotto forma di lista.
Questa lista vuo'e essere uno strumento utile giacché permette di avere le informazioni necessarie
sulle diverse letterature evitando cosi un lavoro irrazionale o una ricerca sterile, che si traducono
invariabilmente in sforzi vani e in investimenti infruttuosi. Lo studio che segue raggruppa 150
fonti parzialmente suddivise.
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