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shareholder delivering more hogs than fifty per
share, the hogs above that iuniber will be con-
sidered as bouglit hogs from non.shareholders and
profits on the sane will be divided equally
amongst shareholders, as per the numtber of
shares held by each indtvidual. The profits on
ail hogs bought froi non-sharcholders will a!so be
eqially divided amongst shareholders, as per the
iumîber of shares held Iy each individual. . Each
sharcholder shall lie etittieti to delhver fifty hogs
per share, on which lie whil receive aIl profits
earned by said hogs, lest the six per cent men-
tioned above. No sharchoider will be allowed to
hold more than $5oo worth of stock.

The progress of this movement will doubtless be
watched with the kecenest interest. l'ie fact that
tihe co.operative cieese and butter factor> lias
been a sucevss is no guarantee that tihe collpera
tive pork packing establishment vill be
successfui ailso. They are two different hnes of
business, the one involving couparatively httle
capital and risk, while in the otiir a large anount
of capital is necessary for buildings and plats:, and
the risk to be incurred proportioiately great. The
co operative cheese factory is alnost cu-extensive
with the development of your cheese industry,
while the co-operative pork packing cuicern ap-
pears on the seene when the business of pork
packmng in this country has been pretty well de-
veloped. The co-operative cheese or butter fac-
tory bas practically no ctmpetitor to-day, for
whether the factory is owned by one indvidual, or
by the farniers themseheb, tihe co operative prn-
ciple is practically the sane. 'ie pork packmng
industry to day is under the control of the large
pork packing establishments which have alhnsost
unîlimited capital at their disposai for carrymng on
the business. With these large concernls the co-
operative pork packng establishment will have to
compete, and we are safe m statng that they wil
not give up any share of the business wttich ias
formerly been theirs without a struggle.

However, we wish this new venture every suc-
cess, and onfly draw attention to soie of the dif-
ficulties, as it is well that our farmers should con.
sider every phase of the question before investng
very largely ni any new scheme. There is a good
precedent for the farmers' co-operative pork pack-
ing establishment to be found in l)enmark. In
that country a large share of the bacon is pro-
duced in packing establishments owned and con-
trolied by the farmers, or the producers. As far
as we can learn these have been successful.

Vhether the conditions there are such as would
be more conducive to success than they are here
renains to be seen. The )anes are nuch nearer
the market than we are, and nay have other ad-
vantages that we know nothing about.

Hard Times.

For the past two or three )ears people have
been accustomed to talk somewhat glibly about
bard times, without seriously considering how they
might be overcome, or without making any direct
effort in applying a remedy. The lack of econ-
omy, or not applying our best knowledge and skill
to the work we have in hand, very often results n
so-called iard times to the individual True,
there are circumstances sometines which the in-
dividual cannot always control, which make il niii-
possible for a person to make the nost out oif his
resources. But in a very large measure, if the in
dividual would use ail the resources he has at bis
disposai in the very best way, the complaint re-
garding hard times would not he so prevalent.

The farmer sonetimes complains of hard times
when, if ie had utilized his resources in the very
best way, he vould have had no reason to con-
plain. A sptaker at a farmer's meeting recenîtly
said :

The lack of economy has inuch to do w:th bard umes.
Ecoinomy is not meanness, but a good and intelligent use of
ait of our faculiies and the good things which nature and a
kind Providence has put within our reach. We should
economize out time. The value of time cannot tie esti-
mated in dollars and cents ; much of our time is wasted.
We should be content to live within our means. Be con.
tent to ride in a second.class wagon until able to buy anti

pay for a new one. We shoul economize the strength of
our body and give our brains a chance. We shoudti do
mIoe thinking, and think to a putirpotse.

hlie List sentence of this extract puts the whole
iatter in a nut-shel. Our fariers as a rule do
not do eniotugi thinking. If they would take
a lttle time to study out the various phases
Of their businiess, iany hnes of farinig practice
which they are now following would be quickly
abandoned. They wotld riid out %%hat lines of
fariniig paid, and what hnies did nrot pay. They
would leart to discard the unprofstable cow and to
keep onnly those w hich return a profit. They
would discard many of the idle horsts that are no
uise, and tnot pay ing for their hoard.

Many farmiers fail to make farmmtisig prufitable
lcause they negleit to give particuîlar attention to
the ittle details of the business. For ex.imple the
lien is totally nîeglected i mais instances as beig
unîîworthy of attention, when, il ianiaged properly
there is no branch of tihe farni that vill return as
iici profit for the capital iivested and for the

timeL and( labor t.plended uipon it a, pouiltr y raising.
There are other ways also ms which the farnier iay
imtsiproe upon his opportinities anîîd mîîake bis bis-
mess more profitable. It is a cnicentrated sys-
ten of farmmsiîîg that eniails special attenloti to
cuer> little detail of the busiuess that will be suc-
ce-sfuli t the future, and our firiers, if they are
nut working along thsat une shiould adopt it at
as early a date as possible.
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This, in iy opmlion, is really the key note to
success. Thouglh the object (if tihe egg is un-
doubtedly to eivelope the germ, yet itmpregna-
tion of an egg by this geri has nio influence tipon
the actual layi:-g, and a lien will lay at the proper
season independentily ailtogether of lier being mat.
cd with a male bird. Millions of eggs are laid
every year which would never Isatch, sinply be-
cause they contain no germ, not having been
fecundated. There are, tiherefore, two classes of
eggs--fertile ard infertile. A fertile egg is one in
whici the %ital impulse lias been communicated
by fecundation, and by the tern "infertle" is
meant an egg whiclh lias iiever bcen imhpregnated,
and consequentiy one that cannot possibly hatch.

My experience has proven that a lien when
tever mated to a male will lay seventeen per cent.
more eggs than when so mîated. Sipposing, by
way of illustration, that a hen, properly cared for,
fed and housed, lays one lundred and fifty eggs
a year ; this would tnean twenty five more eggs,
which, at fifteen cents per dozen, neans thirty-one
cents more profit nade fron each hen than you
nake by allowng the male bird his liberty. On
one hundred liens the profit is $3t-a consider
able item towards the cost of feeding.

In addition to obtaining more eggs, there are
other advanitages to ic gained. You gain an egg
of a l:etter flavor, and one for which a better price
will be paid. Ais infertile egg will keep very
much longer thais a frtile one, because there is
nbo gerni ii it to spoil by the leat. If fertile eggs
happen is lhe left in the nest for a day or two tthe
heat frons heins laying in the sane nest, will, to
sotme extent, spuil the flavur and keeping qualhties
of the egg.

'l'o better exemptilify the above, permit ie to
give you the result of ais experinent which came
under my personal notice:

In1 July last, several dozens of eggs, soine of
whici were fertile and somte infertile, were placed
on bran in the drawer of an egg cabinet and kept
m a cellar, where the tenmperature ranged frons
fifty to sixty degrees.

About the r5th of August, some of these eggs
were brokein, but no perceptible difference could
be seen in them.

On the 15th of September, more were broken
with the sane resuit, except a sight entargement
of the germ in the fertile eggs,

On the t 5th October, more were broken, when
it vas quite apparent that the white of the fertile
egg was nuch thinnser thian taat of the infertile
egg, and the germ was larger than at the previous
test.

At tise Noveiber s 5th test, this was still more
apparent, for in tie fertile eggs the white was so
very thin as to entirely leave tise yolk and run
over the saucer like water, while tise white of the
infertile egg had apparently not changed at ail.

On Decenber ioth, the last test was made, and
the resuilt was still more pronounced. The whites
of all the fertile eggs brokein we!re like water, and
in a msajority of cases tise yolks broke and mîsixed
with tise whites, white on tie yolks of those which
did not break were to be noticed iany dark spots
and discolorations, shuwing clearly that the eggs
weue decaying. Ail of the fertile eggs broken at
this December test were totally unfit for table
purposes, and of little or no vaile for culinary
purposes. In the infertile eggs, however, the
whites and tie yolks were in the sane condition as
when tested in August, and showed no signs
wiatever of decay. These were quite fit for any
purpiose, but, of course, could not be called
I fresh " eggs. Fron the fertile eggs a bad smell

was noticed, while from the infertile eggs nothing
of Iis nature could be detected

During the conduct of this r periment, other
prominent features were observed, namely :

(a) The loss by evaporation in brown shellet
eggs was less than in white eggs.

(b) The loss by evaporation was greater in smîah
eggs than in large eggs.

(c) The brown shelled fertile eggs were in a
nuch better condition than the siali white fertile
eggs; while little difference could be detected in
the keeping qualities of the large white colored
eggs and the brown eggs.

The evaporation depends upon the conditions
under which the eggs are kept, and will vary in
accordance with these conditions. It is much
more rapid in hot weather than in cold-in warm
places than in cool.

Wheni eggs are stored in other than cool places
the transpiration of oxygen and hydrogen invari-
ably renders them stalle. This loss and evapor
ation are scarceiy perceptible in the first week,
but are more marked in the second, and of con-
siderable importance in the third. An egg ex-
posed to the weather, but protected fron sun,
rain and frost, wilil lose more than half its original
weiglt in twelve months. Under similar con-
ditions twenty seven eggs at the enid of six months
will weigh less than twenty two newly laid ones.
Evaporation is half the daily average in winter
and double the annual daily average in summer,
or a daily loss four times greater in hot weather
than in cold.

Experiments have proved that evaporation is
very unequal. It is influenced by the size and
for of the egg. In a series of experiments made
with new-laid eggs, weighing eight, nine and ten
eggs to the pouînd, it was found that eggs weighing
ten to the pound lost double that of eggs weighing
eight to the pound, and with very small and long
eggs the loss in weiglht assumed a still greater dis-
proportion.

Placing eggs in a cool place minimizes evapor-
ation, and a low temperature is not favorable to
the multiplication ofthemicro-organismsassociated
with the decomposition of eggs. A pure air
where the eggs are stored is absolutely essential.

Upon two rules, apart from preserving processes,
depends success in storing eggs for food-cool
storage in a pure atmospherc reversing the eggs
at least twice weekly.
(.OLLECTING EGGS ANI HOL.DING UNTIL MARKETED.

Be sure and gather your eggs every day. Under
no consideration neglect this. After they are
gathered, and all dirty .eggs washed, see that ail
smali, cracked or thin-shelled eggs are removed
and set apart for home use. Those intended for
market should then be placed in the cellar. It
would pay everyune to have a rack made in which
to keep these eggs. It can be made at home and
will cost but a trifle. Thb [rame can be made out
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