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could start in that way. However, my wife had
worried over it ever since it had been so hot. A
vear ago I threshed my corn (ten acres) with a
grain separator. 1 salted the stalks very heavily,
and they kept nicely ; never had such good satis-
faction with feeding cornstalks. This year I took
the advice of the party from whom we bought the
shredder. He said for me not to salt it (the
shredded stalks) or mix straw with it. It might
lieat some, but it would make all the better feed.
I took his advice, contrary to my better judg-
ment, and now [ sufier the consequences. There
have been a good many enquiries about the fire.”’
S. A. FREEMAN.

The Value of the Babeock i‘est.

The discovery of the method of determining
the amount of fat contained in milk, known as
the Babcock test, was one of the most valuable
ever made in connection with the dairy industry,
and as an aid to profitable dairying ranks with
that of centrifugal cream separation.

The Babcock test has done more to place the
product of the cow in an intelligent light before
the public mind than any other factor of the
present day, and it has also shown the milk-pro-
ducer the relative value of the milk given by the
different cows of his herd, either for butter or for
cheese making, thus enabling him to determine ac-
curately which of his cows are profitable and
which are unprofitable.

DBefore the advent of this test it was assumed
that all milk was of equal value for cheesemak-
ing, and the distribution of the proceeds of a
factory was made upon the *‘‘ pooling system,”
or the weight of the milk furnished by each pa
tron, regardless of its fat content. So firmly did
the pooling system become established in conmec-
tion with cheesemaking that it was with the
greatest difficulty that even a small proportion of
those engaged in the industry could be made to
realize the fact that there was a fixed relation
existing between the amount of fat in the milk
and the amiount of cheese produced, and many do
not want to see it yet. The pooling system
tempted many to be lavish with good clean
water for rinsing the milk pails, which often
found its way into the milk cans, so that none of
the milk should be wasted, while others thought
it no harm to take a little off from the top of
the night's milk, providing they didn’'t dip too
deep.

Before the discovery of the Babcock test it
was a diflicult matter to detect these fraudulent
practices, and those who wished to be honest
were completely at the mercy of the dishonest
patrons, and there was not the slightest incen-
tive for any patron to improve the quality or
richness of his milk. As our scientific men began
to show by their investigations that the system
was radically wrong, a demand for a change
sprang up in some quarters, and the mecthod of
paying by the fat content alone was adopted by
some factories.

While this was a more just and equitable
method than the pooling system, still it went
somewhat too far in the other direction, and
gave a patron credit for more cheese than his
milk actually produced if the milk contained a
high percentage of fat. Another method, slightly
different from the last quoted, is that known as
Crof. Dean's method of distributing the factory
proceeds, and which has bteen adopted by a num-
ber of factories in Ontario and a few in Quehec.
and wherever adopted seems to be giving general
satisfaction.

‘““ The principle of this system is that milk is
valuable for cheesemaking in proportion to the
fat and casein contained in it, and it further
assumes that the percentage of fat 2 represents
the available fat and curdy compounds in milk
for cheesemaking.

‘“The application of this gystem is very simyple
To illustrate : The tests for fat of patron’s milk
are 3.0, 3.5, 3.8, and 4.0. The percentage of fat
and casein are 83 + 2 50: 3.5 2 5.5

38+ 2 =58, and 4 + 2 6.0. The pounds of
fat and casein are calculated hy multiplving the
pounds of milk delivered by the percentage of fat
and casein.

‘“ Thus, if the first patron had 1,500 1bs. of
milk, he would be credited with 1,500 5 = 100

75 1lbs. of fat and casein. T1f the second e
livered 2,000 1bs. of milk he would he credifed
2.000 5.5+ 100, or 110 1lbs. of fat and casein
and so on with all the others. The value of one
pound of fat and casein is ascertained by divid
ing the net proceeds of the sale of cheecce hyv (e
total pounds of fat and casein delivered.

““ The following table gives a summary of the
results obtained during five vears’ experiments. in
which 250 experiments were made with nearly
200.000 1bs. of milk, which econtained percentages

of fat varying from 2.7 to 5.5."

ONTARIO AGRICULTURAL COLLEGE DAIRY SCHOOL BULLETIN,
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Amounts of money (cheese, Sc. per Ib.) cred-
ited by the three systems, and also value of
cheese :

weight
of fat and | Value of

By weight By weight| caseinin | cheese
Avepage | of milk. of fat in | 1,000 1lbs, [made from
per cent. | 1000 lbs. 1,000 Ibs. |milk, or fat| 1,000 1bs.
fat in milk. milk. milk. + 2. milk.
2.87 $ 591 $6.69 $7.00
3.22 6 63 7.18 .22
3.83 7.89 8.02 2
{.23 8.71 8.56 | 8.54
1.74 9.76 9.27 9.15
a.21 10.73 9.91 9.70

“ Our five years' experviments prove that this
system comes nearest to the actual value of the
cheese produced, though it still places a slight
premium on the milk fat. It encourages the pro-
duction of rich milk, while at the same time dpes
not discourage the majority of patrons who have
average cows and who are apt to envy those
whose cows give a small amount of rich milk
and who draw a large share of the procecds of
cheese sales when the money is divided on the
basis of fat only.”’—0O. A. C. Report. 1898, p. H2.

If the fat alone were the correct basis, then
the milk containing 5.21 per cent. of fat should
have made 15.8 1lbs. of cheese per 100 Ibs. of
milk, whereas, from the large number of experi-
ments made, the average from the rich milk was
only 12.13 1bs., showing fairly conclusively that
the fat in the milk and the cheese produced do
not increase in the same proportion.

Besides providing a more equitable and just
basis for dividing the proceeds of cheese sales,
the use of the Babcock test places the business
on a higher plane and creates a better feeling
among the patrons if they have the assurance
that the test is properly made. There is nothing
for a patron to gain by dishonest practices, and
the temptation to skim or water the milk is at
once removed, or if indulged in, no other patronm
suffers loss by the act. 'I'he patron who desires
to improve the quality of his milk by increasing
the fat content is assured that he will get full
value for his milk, and the patron who sends
milk low in fat also receives his just dues, and
he should ask no more. This is the man, how-
ever, who is usually dissatisfied with the syvstem
of paying by test in any form, and it sometimes
happens that there are enough of such patrons in
a factory to rule the ‘‘ test systenmi ”’ out of the
business after a year's trial, simply because it
does not allow them to rob their neighbors who
are supplying a more valuable grade of milk.

That there are often good reasons for com
plaints against the results obtained by the Bab-
cock test none will deny who are conversant
with the careless methods often adopted in mak-
ing the tests, but the system is not to be blamed
for such results. No man should be allowed to
make tests for a factory who has not made a
study of the subject and who does not realize
the importance of careful, accurate work.

The care of the milk, however, often has a
good deal to do with the erratic results often ob-
tained from one month to another, and the man
who makes the test is blamed for what is purely
the patron’s own fault.

Milk that has been well cared for and arrives
at the factory in first-class condition invariably
gives a more satisfactory test than milk which
has been neglected and carelessly handled.

To get the best results, care should be taken
to prevent the weream from rising as mudh as
possible, and to this end the milk must he cooled
and agitated more or less, and if the agitation
is carried on at intervals until the milk is down
to 60 or 65 degrees, the test will usually come
out satisfactory, because the milk will be in good
condition when it goes into the composite sample
bottle, and will be in better condition when test
day comes than will milk which was more or
less sour when put into the composite sample
hottle J. STONEHOUSE.

I am well pleased with results obtained from
advertising in your most excellent. journal. T he-

lieve that T have been a subscriber to the ““ Advo
cate " nearly continuonsly for thirty vears, and
[ can not do without it vet. lLong may the

Advocate ”” live as the farmers' friend and for
the diccemination of agricultural knowledge.
Jruee Co., Ot A. I2. SHERRINGTON.

“from my herd of 16 cows,
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Ailments of Dairy Cows.

To the Editor ‘* Farmer's Advorute

I notice that readers of your valuable journal
when complimenting you on the excelleliice of the
« Advocate,”’ nearly all state it is the {ir$t paper
to be read on coming in from the post office. |
must say this is my experience also. When call
ing for the mail myself, 1 must know the contents
before reaching home, for the family are all after
it, and I know the chances are I may not be able
to get it first after reaching home. Now, why
this interest in the paper ? 1 presume it is he
cause there is always in it sometning of interest
and benefit to all, both old and young. I con-
fess we have learned many good lessons on many
lines of farming, especially -in dairy and butter-
making. 1 must also compliment you on your de-
sire to publish articles of this character, that
farmers may aid one another by their experience.
Having benefited by others’ experience, 1 am
therefore willing, if 1 can in any way, to aid
others.

Dairving has become a very important branch
of farming, and none too much so, since grain
growing for sale has of late been so unremuner-
ative. Other parts of the world and parts of our
own country being able to produce cereals in such
great abundance, and with such ease of culture
it is next to impossible for us to grow grain, cs-
pecially wheat, at a profit, so that it is actually
necessary for us in the older parts of Canada to
turn our attention to the various classes of live
stock or to mixed farming, keeping a few of each
kind of stock, chancing if one kind fail, some, or
all, of the others may succeed. 1 have taken up
dairying for the production of cream and butter,
and to this end have hung my faith on the Jer-
sey cow, and having had many years’ experience
\\'iLh some of the other breeds, 1 am satisfied 1
am on the right road, and have made choice of
the best breed of cattle for that purpose. It is
“true we have our drawbacks. It is not all
gold that glitters.” With heavy feeding year in
and  vear out, treating our cows as machines,
fmwlin‘;: them for nearly all they are good for.
caleulating it costs as much for labor to manage
a poorly-fed herd as a well-fed one, the one pro-
ducing a profit, while the other barely pays costs,
we may find them liable to some ailments, snich
as contagious abortion (the worst of all dis-
eases), milk fever, garzet, retention of afterbirth,
c¢tc. These are all trac:able to caus?, and, 1 believe,
are curable as well as preventable, if proper pre-
cautions are taken in time. Contagious abortion
is no doubt a bacterial disease, which can be pre-
vented and in time eradicated by the liberal use
of strong disinfectants and the strictest care and
precautions with the cow after she aborts, taking
care to bury or burn the calf and afterbirth. sep-
arating the cow from the rest of the herd for at
least two or three weeks. Milk fever. garget and
retention of afterlirth, in my opinion., after many
vears of experience with cattle, come of colds or
chills, from exposur: of some kind. T’erhaps the
cow may not be in the best of health from some
cause at the time of colving, hence she is more
liable to trouble of this ki-d All animal life
runs something on the same lines. 1f man, for in-
stance, is in poor health. he is much more liable
to contract colds or contagious diseases. So it
is with the brute creation : so it is with the cow
She may be allowed to stand out at watering
time longer than she should, through the careless-
ness of an attendant. or rmoved to a box stall
or other part of the stahle much colder than her
accustomed stall. or placed near a door in the
draft, thus getting a chill which may result in
milk fever. garget, or retention, rccording to the
severity of the exposure. Our practice to nrevent
siuch trouble at time of calvinz, is 10 nHt allow
our cows out of doors for several days hefore
and after calvine in winter or during any severe
weather. DBy these precautions we have never had
a case of milk fever, and but light cases of gar-
get, ete. Our treatment for garget is to rub the
part affected with hartshorn and goose grease—
nothing is better and it is simple. But what we
do suffer from is bad milkers : men folk hruising
the udder while milking by taking hold too high
on the teat. thus causing inflammation and more
danger of losing a {eat than from garget

I have read with great pleasure the articles on
this subject in the Feb. 15th issue. especially Mr
(i. Rice's, although I cannot acrept the idea of
partial milking to prevent milk fever. Neither do
I believe in drenching a cow with s1ts at such a
time. Keep her warm. water with warm water,
and feed her cairefullv with succulent food, noth-
ing better than ensilage, roots and bran, with a
little hay.

One word re ‘“ Profit from Jerseys.”' published
in your Feb. 15th issue. T am sorry T did not go

further with myv comiparison. It did dawn
on my mind, but T did not want to take up
too much of vour valuable cpace  with  for

ther comments IHowever, T sold cream enough
three vears ago. t
averuge nine pounds of huttor per i ad per wee!
for eleven months, :n! heliecve 1 ¢ wuld get, 20
cows out of mv herd of 35 cows (leavine out ten

old cows. heifirs, and those that have lost part
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