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A PLANTATION ON JAMAICA ISLAND

A PLANTATION IN INDIA
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Fig. 39. PALM SEED

Fig. 46, CAYENNE PEFPPER, ADULTERATED

Fig. 33, LINSEED Fig. 40, EXTERIOR HUSK OF
RAPE SEED















STARCH STAINED WITH IODINE
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MARUNTA STARCH

POTATO STARCH
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Fig. 17. PEAS

Fig. 46. CINNAMON ADULTERATED

Fiz. 16, BEANS









Fig. 4. PEPPER ADULTERATED Fig. Z1

Fig. 42. P. D. PEPPER

Fig. 27. RICE STARCH









Fig. 41. PURE CASSIA Fig. 23

Fig. £22. PURE CINNAMON

P, 26

Fig. 2. MAIZE STARCH









BARLEY STARCH









Fig. 35. OAT STARCH

POWDERED ALLSPICE
SHOWING PORT WINE
CELLS LA) STARCH

Fig. 37. WHEAT BRAN











































































HARVESTING OF BLACK PEPPER

COAST NEAR MANGALORE















ACHEEN

TELLICHERRY COAST FROM OLD FORT. LOOKING NORTH










mixed with Dyaks of Borneo and Hindoos, some of
whom are very savage. Among these are the head-
hunters, or cannibals, who impose as a penalty for
certain crimes that the guilty one is to be cut
to pieces and eaten, and sometimes is to be eaten
alive. This class of people are found in the south
of Achin.

Acheen pepper (Fig. 2) takes its name from the dis-
trict by that name, or from the city of Acheen (native
dialect, Atkeh) (see illustration) and the district of
Acheen, which exported in the year 1904, 60,000 piculs
(136 lbs. each); Telak Betang (South Sumatra) ex-
ported 50,000 piculs (136 lbs. each) ; Padang, Sumatra
(meaning an open plain), produces much pepper of
good quality, and the Bataks, of North Sumatra, have
long been devoted to its cultivation. The designation
East and West ‘Coast, as formerly used, have been (as
have also the three names it was known by on the island,
“ JTada-Iawor ” or “ Lampoon,” “ Iada Manna,” and
“ Jada Jambee ”) lost track of, and the pepper is now
designated according to its specific gravity as A, B, C,
or D grade.

A grade weighs at least 4 lbs., 18 oz. to the imperial
gallon (481 grams per liter).

B grade weighs at least 4 lbs., 5 oz. to the imperial
gallon (481 grams per liter).

C grade weighs at least 3 lbs., 18 oz. to the imperial
gallon (881 grams per liter).

D grade weighs at least 8 lbs., 5 oz. to the imperial
gallon (586 grams per liter).

There has probably not been any of the A grade of
Acheen black pepper in this country for several years,
for the reason that it is this grade of pepper that is pre-
ferred by the manufacturers of Penang white pepper;
and since it is used up in that way it does not reach our
market except in the form of white pepper, Fig. 5. The
best way to test the quality of the whole pepper is by
weight, the heavier being the best. It takes 6,984 Sin-
gapore pepper corns (Fig. 4) to weigh one pound, while
the finer grades of Tellicherry or Malabar (Fig. 1)
require but 6,400,
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A HOME IN ALLEPY












SINGAPORE (City of the Lion)
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VIEW IN HARBOR OF PENANG FROM STEAMER LOOKING NORTHWEST























































CAFSICUM OR CAYENNE

1 Zanzibar 4 Sierra Leone

2 Hombay .5 Gand 7 Common Garden












CAYENNE
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PUBLIC BUILDINGS, BOMBAY

A MADHRAS FAMILY

As the children marry, they build an addition to the old home




































HARVESTING OF ALLSPICE















CINNAMON AND CASSIA
1 Ceylon G Sargon
2 Hatavin 6
3 Cas=zis Liguea T
4 Java

Cassin Liguea bud
Leaf atalk or flowering twig


































COLOMBO, CEYLON

A PLANTATION IN CEYLOM












GALLE HARBOR

NEGOMBO CANAL
























CUTTING AND QUILLING CINNAMON

PEELING AND QUILLING CINNAMON
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BATAVIA
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HARVESTING CLOVES



















































BIRD'S-EYE VIEW OF COCHIN

Copyright by Underwood and Underwond, N, Y,

CLEAN AND AIRY CHOWRINGHEE ROAD (Esplanade at Left) LOOKING NORTH OYER
CALCUTTA. INDIA









MAKING A GINGER GARDEN

HOEING GINGER












RINGSTON, JAMAICA












CANTON, CHINA

MANDEVILLE., JAMAICA













MONTEGO

PORT ROYAL, JAMAICA










































HARVESTING NUTMEGS
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A FOREST
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