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exponded in maintaining its heat.  Howover, we all
know that confined milch cows never yiclded so well.fla
voured butter or cheese, as those which are unconfined.
Cows living in a natural state cat what they like ; stall.fed
cows cat witt thoy get,  Owing to this cause, the Dutch
cheesesjhave nearlgfbeenidriven out of our market by the
American,  In Holland, stall.feeding is the common
practice; ®hence is tho; produce less palatable thun the
Amcrican, in which country, {land being chcaper, the
practice is unnecessary, ‘There can be no question about
tho utility?f stall.feeding, but I very much question Whe-
ther close confinemcnt is equally bencficial with a con.
finement allowing of some gentle exorcise.  When the
weathier 18 wann, cattle may Jpusture in the meadows
without loss to the agriculturist.  The air is then nearer
the temperature of their own bodies, be-ides being more
expanded. ‘The animals feelIno call for exertion to keep
themnyclvesgwarm, and the gentle motion necessary in the
sccking of fund, by increasing the healthy state of the
body, enables them not only to eat mure, but to assimilate
better what they do eat. In winter the case is materiall

altered. Theftecmperature is far lower than that of their
own bodies ; the air, too, being more condensed, contains
a proportionnbly larger quantity of oxygen. Therefore,
more non.nitrogenized food will be required to combine
with the excess of oxygen ; indced, as we all well know,
wmore food will bo required than in warm weather. Here,
the peculiar advantages of stall-fecding come to ur aid.
Yon will perceive that warmth produces asaving in food ;
it 18 indeed an equivalent for food. Fverything that cools
the body of an animal, causes a proportionate expenditure
of food. In stall.fecding, the temperature of the air of
the stalls should be cqually maintained, and they should
be kept clean. The animals should be regularly fed,
bave plentiful litter, and be kept clean. If, as we have
already said, warmth i8 an equivalent for fond, it is obvi-
ous that the form in which the food is given cannot be
immaterial. The more we facilitate the adaptat:on of
the food for the organs of digestion, the greater will be
the saving to us. ‘The farmer cuts up his hay, straw, and
turnips to save some expenditure of furce, hence of food,
by the feeding animal.  If the food contzin much water
of a temperature far lower than that of the animal, it
must be raised to that temperature at the expense of a
part of the food. This is obviated by the process of
steaming. An ox, fed by Earl Spencer, consumed in a
winter month (the temperature of the air 32 © ), 60lbs. of
mangold wurzel a day.  Now, in order to raise the tem.
perature of the water of the mangold murzel to the tem.
perature of the body of the ox, no less thun one.twentieth
of the food was expended. All feeders of pigs know that
they thrive better on dry than on wet fodder, (Mr. B. sat
down amidst great applause).

The Chairman then proposed * The healths of Mr.
Stokes and of Mr, Allen,” who made a few observations
on the advantages of giving artificial food to animals in
the straw yard. He had himeelf given oil cake to cattle,
and found it to remunerate him.

C. Stokes, Fsq., rose to give his testimony to the
principles laid down by Mr. Rawson and Mr. Bernays.
He could {ully. bear out Mr. B.'s remarks on stall.
feeding.

Mr.gSmith wanted to sce science brought forward
in connexion with agricalture. “ We want,” he said,
“ something definite and distinct on the formation of fat
and muscle,” He wanted defined what would produce
most fat, milk, and cheese ; and he hoped to provoke one
of the gentlemen present, to rise and-define it.  He hoped
they would give them the kind and quantity of food to
produce them, N

Mr. C. W.. Wood, surgeon, of Woodhouse Eaves, said
he would direct the fow remarks he had to make exclu.
sively to the expressed object -of the meeting, namcly,
the feeding of cattle;,and he viewed that as the most
important matter with which the practical farmer bad to
do; in short, his whole life and exertions tended to produce
the greatest possible quantity of beef and mutton—if not
in the shape of fat cattle, his supplyof grain only produced
the same cffects in man. But beflore we talk of produc~
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ing, it is necessary to amcortain corrcctly” what it is we
want to produce. All animals are composed of bone,
muscle, fat, sollular tissue, wool, hair, homns, skin, and
nails, and we find these vory substances roady fornwed in
vegetables, the power of nutrition in the animal having
nothing to do but sclect them from its food, and by means
of the circulation to place them whero they arc wanted.
If your object he, as in the_young growing animal, to
increase as well as to sustain it, you chooso those vegeéta.
bles which contain alarge muscular fibre, or nitrogen and
phosphate of lime for the bones, such as peas, beuns,
oats, barloy, &c. If witha full grown ammal, your ob.
ject be to sustain its condition with an incroase of fut,
you givethose vegotables which contain fat rcady formed,
as lentils, Indian corn, oil cake, &c. But as you have
generally a mixed object in view, namely, to produce
bone, muscle, and fat also, you must necessarily give a
mixed fuod—the operations of which I will now explain.
The composition of the animal and vegetable world is
identically the same, and the latter, wherever we find it,
contains in a greater or less degreo all the elements of
the former. The vegetable world is sustained entirely
from inorganic nature, the carth on which we tread, and
the atmosphere we breathe, oceupying & middle spherc,
its whole existence being to collect materials to build up
the animal, consequently entirely subscrvient to it, Tue
inorganic world, again, 18 composed of & few simple ¢l
ments, of which hydrogen, oxygen, nitrogen, carbon,
phosphorus, sulphur, and some saline substances, as pot.
tassium, sodium, and calcine, form the chicf, the very ele.
ments of vegetable and animal life, Geology, chemistry,
physiology, arc therefore essential to the right understand.
ing of this subject, bearing ever in mnd that the lowcr
are always adminstering to the wants and neccssitics of
the higher orders of creation. There is no motion in an
animal body, or emotion of mind, but what causcs a cor.
responding absorption of the tissues of the body, and in
order to keep up this daily waste, a ccrtain amount of
food is necessary. Thisis called sustaining the bndy.
Thus cattle, working hard, require a largeramount of food
than when at rest. This nccessity being duly attended
to, constitutes health.  But fattening, gentlemen, is an
unnatural condition, and requires” an increasc of sub.
stance. Hence the necessity of unnatural means, as the
absence of exersise, light, and the influences of the at.
mosphere, a mixed diet (to bring out all the materials of
the animal body to the greatest perfection) in a dry wann
state. Mr. Childer's beautiful experiments proved that
warmth alone with an animal would produce one.third
more flesh, and at the expense of one-fourth less food.
Mr. Norton also proved that the absence of light with
warmth produce still greater results. The reason of this
is obvious. Every animal possesses both a nutritive and
respiratory apparatus; the one to sustain the body,
the other to support its vitality, by producing health or
warmth, ‘This firat object is effccted by the gluten in the
food principally, the basis of which is nitrogen. The
second by the starch, sugar, and gum, contained in the
food, which forms bile, the basis of which is carbon.
‘The bile passes into the intestines, where it mcets with
oxygen, and thus becomes carbonic acid. Ia this stato
it enters the circulation, where it meets with peroxide of
iron (which the blood always contains), the carbon united
with the iron, and forms carbonate of iron. In th.s stafe
it passes to the lungs, where it meets with fresh oxygen
during inspiration, which reconverts the carbon in tho
carbonic acid, which passcs off during expiration, while
the peroxide of iron is reformed, and taken back by means
of its carriers to be again transformed into carbonate.
The result of this combustion of carbonis heat. ‘The
heat of the animal body is nearly 10@’ degrees; all food,
therefore, before it can be assimilytod, ;must be raised to
its own temperature, which can oflly be done by the con.
sumption of carbon, or in other “Yords, food. Potatocs,
linsced-cake, and oleaginous seeds, on account of the
star.h, sugar, oil, and gum, they contain, are well adap.
ted to accomplish this end. If .we reflect for one ma.
ment on the immense importange of the liver and lungs

in tho animal cconomy, is it not strange to sec the scores



