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162° to 170+ F.. stirring constantly to

rovent burmng , 1t is then put quick-
ly in.o iced water.

Inlatgo crenmorios, the heating is
best and more c}wup‘y dono by the
pasteurising apparatus of Dr. Fjord,
which 18 fillod with croam before the
steam is intruduced.

Cuoliny is best managod by letting
tho hot oream frum the pusteuriser
run directly over tho Schmidt's rofri-
gorator, in which the cold water is
pumped from a reservoir and, if neces-
ary, cooled with ico before using.

The froth or fosm of the cream
should be pasteurised and cooled by
itsolf] and then mixed with tho restof
the cream.

In many factories, where both skim-
milk and cream used to be pasteurised
immediately after operation, Dr. Lund
tried the offoct of pasteurising thewhole
milk before separation, and of cooling
the skim-milk and the cream «mmeacate
ly after separation, Tins plan, repiac-
ing the two succe:sivo pastourisations,
was foand to be excellent : the rkim-
ming was a8 well dono, and the quality
ot tho butter evmpured alvantageuvus
ly with the quality of tho butter from
asteurised crcam, Thore was less

utter, however, and in this caso as
well a8 1n the case cited above, thero
was moro fat in the buttermilk and
less water 1a tho butter.

As averago results of the analysis
made in different creameries where the
esperiments took placo, Dr. Lund
gives the fullowing figures .—

Percent- Percont-
ago of fat agoofwater
in the in the
buttor- butter.
milk.
Cream unwarmed....u.37 14.37
Cream pastourised....0.45 13,97
Whole milk past-
ourised...c.ceu.... 0 63 12.85

It is w0 be feared that this lu:s of
butter will, in futare, provent this
method from bo-oming genoral, al.
thoagh 1t 1s worthy of sitention frum
the superior quality of the butter it
gives. Lt is also probable that the great
consumption of water andicedomanded
by pasteurisation will prevent, in
many places, the process being carried
on throughout the year.

At starling, it is impossible to
decido how low the cooling must be
always carried, neither can the proper
temporature for pasteurising ba
determined, Al this scoms to depend
wpon local pecnliarities.

In small creameries, whero thore is
not a large supply of water and ico,
very sstisfactory results have been
obtained by working the cream down
to 41° to 460 F. and putting it itto
tho cream-cask inw which the ferment
bes previously been introduced. In
other estsblishments, it has boen necoss-
ary to cool the cream much lower,
and afterwards to raiso it to the
propor point of ripening. Dr. Luad
says it onght to becooled down to 41°
to 46° F., or rathoer aslow as possible;

morcover, he eays it is very important

that the cooling should be done =28
quickly as possiblo, as thishas a doable
resalt : firat, of romoving the flavor
of boiled cream pasteariced at 167° to
176°; so-ondly, of ecusuring the
increase of the keep'ng quality of the
butter from, probably, tho onfeebling
of the micro organirms and the pro
vontlion of the development of the
spores that wero not destroyed by the
heating. It may bo said that in cream.
eries where the quality of the butter
was more or less favlty, when past-
tourisation had been introduced, a very
eat improvement was speedily
otocted, when the pasteurisation and
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the cooling were carefally done, sud
when a good formont was used,
especially if this forment wasof buttor-
milk from o oroumery in which a
suporior butter was bowng made.
Pastourivation, in somo places,
may have given rosults hardly satis-
factory, but this may have been tho
offoct of the want of skill of the
mulker, ot of various othor 1 easons.

(To be continued.)

Swine.

SWEET AND SOUR MILK FOR
PIGS.

Prof. Honry, of Wisconsin, says in
the Breeders Gacette :—Wo have con
ducted a good many oxperiments hore
at the ststion with milk singly aud in
combination with other food articles
for pigs, aud have always found skim
milk & most valuable article, especislly
for young pizs. Unfortunately there
is most always an overplus or a lack
of this product, Frequently just when
there are nice litters of pigs, all with
bugo appotites, the milk supply is
most limited, and then tho opposite
condition occurs. I haveread much
t70 and con about sweet skim milk
and sour skim milk for pigs. We have
done no experimenting directly on
this point, imporfant as itis. Afte
listoning to both sides of the contro-
versy I have rather sided with thosofa-
voring sour milk. {1) By sour of courve
I do not mean rank sour, but that first
acid which comes from the tarning.
In the first place vory little of thefood
value islost in such mi'k compared
to what some suppose. Only a little
of the sour sugur bas turned to lactio
acid, the rest romaining yet as sugar.
Wo all know how healthful batter-
milk is in sammeor timeo, and sour
skim milk is practically tho same sub-
stance. So long assour milk makes
such splendid pigs I should not worry
to keep it sweet. {2)

In iheso oxperiments bones from
milk fed pigs wore tho strongest wo
made. To the breodor of pigs for sale
lot me urge dairying as an adjunct.
Skim milk from every good dairy cow
should be worth $20 a year to the
breedor of fino pigs, and this added to
what tho batter brings will mako the
cow generally quito profitable. It is
not at all strange that milk should be
so offestive when wo reflect on its
character. It is nature's food for a
young animal, the growing calf, and
when we have extracted the fat we
have still left all of the mineral mat-
ter for tho bones, as woll as the pro-
tein—that which goes to make up
most of the bair, hide, borns, &c.

{1, Thegreat Arthur Young soured food on
purpose for pigs, having ten tenks on pur-
pose.—KEo.

{2) Neither should we —EBo.

NOTES AND NOTICES,

—

Gnisar s Evarinatons.—Atthe r ¢>ot ex-
hibiions «ll over the coun ry, great inlerest
was mandest-d n the Eraporators manu-
faectured by the G. H. Gr.mm Manufictunng
.0, of Moutreil. Thess Buvaporawrs are
now so welk-known and apprecrate § that th-
d«mand is gre-ler than eve- and perons
thinking of parchasing an Evaporator shauid
writ» for full infyrmation ani p'a-e thelr
order early., Adiress G. H. Grimm, Mig.
Co., Montreal,

Lo, U'asous UTaato Business 2o whe..

We would diaw Lth atiention of our rea i
ers to the advertisem ut of the famous Onta
110 Business Goliogo of Bell vulle, Ot now
ta ity 27ith year  This instituiion 1s the mos
widely gttead busin-ss colloge in Amorica
and has the highest 1eputatron for thorough
teaching and gen-ral ¢fliciency. 'l tere are
cuislaniiy n atlendan ;8 a Jarge nuaber of
students trom the province of Queb+c. Wo
%40 alviseyoug m n, anipaionts Jes ring
to give their sons a start 11 hfs, to sead for
the catalogue of Ontariv Business College Lo
Messrs. Robinson & Johnson, ths principals,
Bellaville, Oat.

We taka pleasurs in calling the atten‘ion
of our readers to the advertisement in un.
other column of Tue Bary Buos. Masvrac-
Temse Co, Ltd,, of Brantford. Tlus firm is
vnoof the most prominent and succassful

cancerns i Canada engaged in the manufac-
ture of farm and freight wagons and siegh-,
Their goods are wetl and favorably known
throughout th2 Dominion, from the Auantic
to ths Pacific, and their largely in:reased
wutpoul each suveer ding yeac is one of th
e.dences that ther guu i are popular with
the Canad an farmere  They ara huitt ot
the best gride of material, neatly finichet,
4and give the best satisfaction to those who
use chem. Al thg latsst improved machin-
afy spu agisy adapted 10 wagon b.altug s
tu be found 1n their «Meusive factcry. Nuse
hut the most skille | wao-kman ace #m=loyed
As g result, tho “ Bain® goods aave made
therr way and won umveisil recogn tion as
being the sest of thew kand o by foun t any-
wh.re.

fuaightalso beadl:t that this concern
has roceatly g juirel tha buas ness of the
Bain Wagn Co, Ltd, of Woolstock, and
with this vluadleaddiuon to their own arge
pant, they are now better eqaipped tha:
ever before to turn out first-ciass gouds i
sho test possible time, Their guods wereon
exlubit at alt ths prncipal fairs and they
presevted some cnuirely new features in the
arl of wagon building, in the B Hili-y
Patent tow dowan wagen, which attra -ted so
much atleatioa atths fairs 1ast year. Farmers
and others will do w-ll *6 sec what is called
The Great Success of the Cenlury in Wagon
Luilding : Tue Baix Wacox., The Massey-
Harnis Co’y. are agents for the Province of
Q :ebec.

CONSUMPTION CURED.

Anold physician, retired from practice, bad placed
(= bis hands by an East India missionary the formula
of a simple vegetatic romedy for the spredy and per-
manent cure of Coosumption, Bronchitis, Catarrh,
Asthma and all Threat and Lung Aflections, alsoa
positive and rau.cat cure fur Nervouas Debiiity and all
Nervous Complainta Having tested {ts wonderful
curative piwers 10 thousands of cases, and desiving
to relzrve homan s« nng, I will send free of charge
to all who wish i, thas recipe, in Gennan, Freach
or hugilish, with 1uu airections for prepanag and
us nf Sent by anail, 'y addressing, with stamp,
naming this paper

W. A. Novzes, 820 P acers” Blok, Rxchester, N Y.

M\dﬂ:’ |

Is Pure Salt . .......
Nothing but Salt. ...
- Live, Bright, Sparkliog
Crystats . . .
The SALTIEST SALT
" in the World,

N
4
-~

Windsor Salt Works, - Windsor, Ont.

6 95-12¢

PETER ARKELL, ~ummerlull Stack
Farm, Teeswat 1, Uatatie. Canada, two miles {rom
Tenwater, C 1 1L, and elght miles from Mudmay,
G.T. K. Hreoder and Importer of Hegusterea )sford
Down She p. Stock of all ages and both eczeaforaals
Ccrresp udenca inrited.  vistors always welcome,
Telegeaph Oftice, Tu:x:uur. 2
1 931

OB SALE. —A few pare bred §llver Grey
Dorkings My D .rkings wo.thralivsr cup

for tho highest scoring palr of fow:is attho Eastern
Mxhibitiop, Sherdrovke, £.Q. 1 also 200k 132 prize
for the Lest breeding pen. xggs for bakdiog next

ring. Apply to
wring wy H. J. GOWKE,

od (Mt Gowae, Uppor Melbourae, P.Q.

I. J. PARNELL Spring Road, P. Q.

«—— Broedor of ——
Leicesior Sheop and ¥mproved York-
shire Nwine,

Two S we and one Boar 8wmonths otd for salo. Urders
_begksd wor fall Totters. 10 Y5

GUY CARR, Compton Station, P.Q.
Hreeder of REUISTKRsD CANADIAN CATTLE,
Routhdown Bueep, Plymouth Rock Fowls. Wou 100V
prises 1o Yuobec, uma;ﬂ:,lx—u;n'nont and Now York.

CARDS, MOTTOES, GAMES,

Patzles, ete.  Aleo, samplea of our NEW
CARDY and our mammoth Catatogue, all
tree, provided you send 8o. for postageand
packing. Adlress:

W. ¥I. GAGNE,
6 93-61 P,0. bax 190, St. Justin, P. Q.
Choice Leicester Sheep for

Sale.

Tho Kastera Townships Flock, harlug carrlod firzet
ptizes at Kahibitious sheep of Lioth sexes for sale.
Bachi sheep has requir.d qualities for registration,

Youog ratne, §10 each.
R. W. FRRANK,
Kiogsbury, 1% Q.
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Nice Apples of ¢ Sauvageon.”

Sond us betweoan thts and the first of May neat, one
dotea of y wr nicest apples of +- Sauvagena.”

Three priz-s ato awa ded.
1t Prize— 09 * Woalthyt',
m«! LU %) " .
$d ¢ — 3 . [P

These treas will be deliveroduest spring, pro ided
that th « winners sucply us with all the desirable par-
ticulars 02 thetr sp;1-n agd anulo trees

The IRtev. Trappist Fathers, Nka, Qe

1000 “DUCHESS.” 1000

15 «ahll prisent with 1000 =ppls trees *¢ Docliess ¥
any one who wili sapp.y as with convioclog pros
against parties making a falto useof our name o sell
other plants thas thoso we ra s agd acchizmatize jo
our nursity. Allour ageats have fo th ir poaseusion
printed blaoks bearing our name avd mark,don't sign
auy oiher but these. All araclesscld by usbear a
~azd printod atour vame DNoa’t accept any cther

The Rov. Trapplist Fatlers, Oka, Q.e.

Brook Hill Ayrshires.

1o have still 02 handa few cholee BULL CALVES,
from deep-wilker and sired by ‘Uncle Sam® 6974,
and one yearling Bull, & haundsomo atimal sired by
dAllaa Gordon® 8211,
~Also aclgico lot of—

BRONZE TURKEYS,
From selected stock. Prices reasonahle

W. F & J.A. Gtephen, Rrookhlll Farm,
Carr's Crosaing Station, Trout Rlver, P Q.
G.T.R. 3 95121

\We beg t9 call the attention of Farmers aud
nilters toozr laproved Grain Grinders.

THE LITTLE
CUANPION

is especially adapled
for horsm-pawer and {g
sold very chieaply.

QOor larger aized
Grindors are adapled
to grind {ram 21 to 80
dbushels per hour,
Being fitted with sim-
plo adjustadble s:rew
gr-ading the proven-
der to any roquired
fineness — cveryboly
can be hiz own ntler.

Requ’ring only aboat half the powe. cf rill a'ones,
More thaa 100 ofour Grinders are now in use in
Csnada Sena for circular,

Every Mach!ne I3 guaranteed.
AGENTS WANTFED.
Mashines wi'l % ecat ¢cn teial. For farther infor
ratior, circolsrs, etc., nddress,
R. VESSOT & €CO.. Joliette. P. Q.

Bl en-¢f Bole manafectarsrs.
,_7 W/ -
Plnco G’Armes, Montreal,

This, 030 of the largtstand best organized Commor-
clat tastitations in Amenc s Stadents admitted 2t all
tme. The course ccmprisos Bookkeeprng, Anthmetl
wr.tiog, Cn:rupooqu‘;; Comaercial Jaw, Shorthan
Typewriting, Iogltab. Frensh, preparation for Clivil
Service, cic. A thoroogh driil s glven in Banking
acd Actoal Bosiness Practice.  Six spucialists devols
thelrtimoandstiention tothoadrancimentofstudents
Separato roows fortadics. Weiteorcall for prospestus.

9 95-3 CAZA & LORD, Principal

—~ 7
'/M :.///cﬂ?‘/‘rff\

(itteriei 7

Corner Vicloria Square and Craig Sireet.
Fatablished 1864.

Thlsisthelasgest, réat oquipped and mostthorongh
Commercial Collrgo in Casana Soparate appantmints
for tadies Tho bLeantiful Sjuveair-Prespectas cone
ta'nfog e 1et of tha sabjects taaght desceiption of the
metbods of tawt-uction. and pholograpluc views of
the departaents |« which the Theoretical and 'racty-
cal Cours vs ara taught by nine cxpert toachers, tagont
treea toail agpllc&nu.

WWrits, eall or telephono (2890) for full info-mation.
Address, Jo D. DAVLS, Principal,
9 053 43 Victoria Sq., Montreal,




