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sockets fixed into a horizontal wheel vhich is attached
Io gearing proportioned so that the wtecl which car.
ries the test lasks iakes about ten revolutions to une
of the crank. The horizontal vhcel i, covered by a,
copper jacket w% ith a cover for the purpose of holding
warn or heated watcr. In creameries ieat may bec
easily supplild by a pipe connection with the boiler.
When the flasks are put in the watershould be heated
up to 20e F. if ithe flasks have stood after the acid
has been added, but if they have not no heating at ail
is nccessary. When the botles have bccn whirled for
six or seven minutes at dt rate of 600 te Soo revolu.
tions per minute, the fliasks are filled to the neck with
hot water, tien twirlel for one or two minutes and
more hot watcr added. The ßasks are taken out
and the per cent. of fat read directly by menus of
a scalC

The distinctive differences between this uethod and
the Oit Test is due to dite simiplicity of the foruer,
and the rapidity with which a nottnber of samples of
milk or creamu may be tested. The Oil Test, it may
be stated, determines hlie butter-muaking value uf the
milk, but the late experimuents of Vermont station are
conclusive in showing that wliht h las heen customary
for dairy authorities to consider as a dilference iii churn.
ability of fats, i% really a differenre in the methotdk
of churning. Babcock's test could be pt into
practice in the saue manner that rte Oil Test is now
used. The creamu collector could be supplied with
numîbered tubes with which tu take sampies ofcreamt,
and these brought to the fiactory couid be analyred
and the ainmount of fat shown entered ly tite
clerk opposite the patron's lnme and paid for
accordingly.

Wc are anxiotus to sec our cheese muakers talke up
this matter, for the single drawback tu the cheese in-
dustry that we know of is the present systemt of payîng
for milk. This method of Babcock's is simple, truc,
cheap, and unpatented, so that there is nu reason why
it should not meet with general fasour.

Duration of Milking Period.

WVhile it is a lamentable fact that in generail Cana-
than practîe lthe duration of lthe ml)ikng pCriod is un-
profitably short, yet tihere is a danger amîongst the i
more advanced Ireeders tu err it the opposite lirec-
tion, especially in the case of cons wiiti ticir first
calves. If strong healihy caives are desired, the
dairy cow should have, in conformuance with the de-
mands of hcalth, fron one mionth to two nontihs' re'st
before the next parturition. Weakly and sickly
calves are sure to lie rn if lite energies of rite cow
are taxed loo mlluch in requiring of her the .support of
a growing fnetus, which heavily taxes lier systeml, and
the more heavy drain of a co»ious milk flow. The
time of drying off should be dletermined largely by the
stamina and maturity of the cow, whici every stock-
man is able to estimate. In conversation with a
ieading dairynan, he informcd us that lie had
suffered through too readily accepting the advicc of
others to extend the milking é ason, for lie found that
while it was directly profitable to stimulite tlie inilk-
ing period to eleven months, yet when ie camie to look
over the calves from his cows he cane t the conclus-
ion that the advisability of the practice, with him It
Icast, was questionable. In urging the Icngthening
of the milking period of young cows the reason is
given that the habit becones fixcd with thein after
years. White there is truth in the observation, yet
animais betwecn two and threc years of age. without
their own growth finished, are not capable of standing
without detriment this double drain on their energies.

It nay not, perha ps, stowv any evil effects nt once, but
they will be siown none the less surcly in ite after
developmnent. it commun practice it is surpris.
ing tov short the season of nuikiug is made by md if-
ferent feeding, antd worse management. There is a
far greater possibility of advancenent in that direction
than in any other phase of the dairy interest.
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How can we best Secure and Maintain a
Wholesome Publie and Private Supply

of Dairy Produce?

Rcat k oiere:l Onoario Hiealtl Orccrs' Asociation, ai Owen
Sound, by O. J, Stiowî'.

AI outt tree or fouryears ago in te cityof Birming-
hami, England, a weil-ktnown butter and cieese dealer
exposed for sale in his store wtindow a certain keg of
butter. l'ie dlealer was a juIge of butter, lie haul
tasted and testedI that particuliar keg, and said tlnt it
vas gool aîd up tlu the average, and more than that,
il was remtaikably cheap. That keg of butter was

purch.tsed as an experiment t it had beeCn shipped frot
Canada, and te Birtingamti tailter <icaier <esired to
try if ie could do anything with Canadian but ter in
the miarket. And s) titat ,eg lad a prominent posi-
tion in lie centre of the marble sIai of his handsoine

piate glass n indow, and was- adornt<i wit , bnigit
show carci setting forth its nationality, its superior
quality, andi ablx§%e ail its cheapness. One, two, three
days iassed aay-people caie and went carryitg
with themi tieir cheese, butter, eggs, bacon and so
for'hit, but tlat keg fromt Cattnda hald not been touched.
The dealer was a sirewdt man and gave his orders
accordingly: "'Tak.: away hlia Canadian butter and
sel if ou the other siie of lte i dow, put a fresh
card and miiark it ai the fuit price. Bi don't say
where it came frot " The order was obeyed antd
before night that keg was emîîpty. This incident wvas
of little consequence to the lirmingham dealer, and no
doulbt as long since passed fromi his mtîeinory. But
to uS in Canada it represents a leakage of liousands
îtuio thousands of dollars in lite national wcalth of

our Dominion, andt1 pohits tu an evil in our systemt of
butter making which Ieads the worl's market to avoid
dealing with uts in this article.

Let lis now proceedl to investigate the subject for
otrselves. Great Britain, tiouigh a little spot, is far
grenter ltani mîaîny of lis has e ny idea of t popuîla-
tion, in wealth, in national induence, ati n lier
udemaînîîds for the good things of itis life, and anmong
tiese for ithose ilirce great les : bread, butîler, and1i
beef. We learn frot tite valuable pipers of Mr.
Thos. Nlacfaranite, Chief Atalyst oIf our Inland Rev.
enfle Departmient. that the enormtouts anount of one
hutindred and eigttyieve ulion potinds of butter
are antu.dly iîiportcl by the Uited Kingdon. Set
titis don n aI lthe sial first cost pnrce of butter to-day
m91 Canada, viz., ta'!c. per il., and we have a sumti
utpwards of i wenty-three million dollars, which is
within lthe rench of the Canadian farming interest, aind
'et for thre days one little kcg is offeredi to the in-
labitants of one of the largest cities in England, and
lot one potnd of il will they buy until the namte of
Cnîada is hidden, anti then they swillow tlie pill at
once and find it is' not -a hadl after ail. And so we
gel a hint that somne of our exported btter is. very
good and other Is exceelingiy bad.

There is anotiher little kingdom in Europe, we speak
of Denmark, a good agriculturai country, with a
climate sonething like our owtn, but ver> much smaller
in ier acrac.e. There is roomî enouigh in Canada to
plant 235 kmgdts as large as Denîîark and still
leave us tpwards of t2,ooo square nutiles. And yet
this little kingdoni, idit a population of 2,ooo,ooo
against our own11 5,ooo,000, possesses gooo milch
cols while Canala can only raise 78t.oo odd. Otî
of the 187,ooo,ooolbs. of butter purchascd annually
by England, 69,ooo,ooo ar- supplied by Denmark,
and this amtouînt is increasing annually at the rate of
twenty per cent., , hile on the other band Anterica
can only find roomî in ite London market for 3,ooo,
ooolts., and this smal anoutnt has been cdecreasing at
the sanie rate that the other has beeti iocreasing tintil
Io-day it takes a simrt man to sell a single kcg of

T
Canadian butter to the British public, and he has to
draw the vcil before he can do it. "What's in a

tîît "Ask any weii appointed Wsest enti Lontdon
itotîsekeeper what butter sie wil bty, and lie rpy
will be, " Oi the Kiel, certiinly." Follow this witth
another question, "l Do you ever buy Canadiin but-
ter ?" and the probable answer will be, '" Oh no,
inniect, wpe itever dIo," wiîb a sîtecial cîtîlîlasis on tie
In W .r Now, truc as ail this ia te, t is îot grati.
fying to u1s who cati Canada our iote, and say fromî
our iear, " Canaida, with ail thy fatilts I love
thee."

If yot wanît to know the cause of Denmtark's supremt.
acy l the butter market, rend Mr. Macfarlane's paper
OI "Dairying Operations in Denmark," and you will
lie both decligih tend and instructel. But if you are will.
ing to unearth the roots of our failture, let uts togetlier
examine our own operations and sece wherein iey
diverge front the systcn adopted in Denmark and
frot the laws of heilth.

Set a pan of warmn milk in a close closet anmongst
your groceries, and in about an hour taste it with a
cean itmouth, and you will be able to detect the vari.
otîs parcels of pepper, spice, coffTe, soap, or what not,
tiat are Iying near tlie uilk. Bear io mttind this fac-
ulty which milk possesses of partaking of ite taste of
thingswhichareicarand notacîuillytottching,.andthen
answer for yotrselves the question : Is that milk good
wholesoue food which has stood in the underground
înilk house, built of logs partly decayed, with fuingus
and mould in the corners, sote of the chinks stopped
with damtp straw, and it muay be a tond peeping out
frot undera loose stone? Wehardlydarecarry this hint
on warn milk any further, in cases of fever or contagi.
ous disease in the family where the butter is to be pro.
duced. Inspectors and laws are powerless in such a
case tnder our present systen. But to return to the
dairy. It mny be the cows are few and not giving
mîuch nltiik, and the creamn crocks are filing up very
slowly, the wcather is close and the cream is getting
thick and sour, but the table must be supplied. There
is nothing but the cows for the family to depend upon,
so the eldest girl must churn and carry lthe butter to
market. The horses are busy in the field, so she mutst
walk. The road 's long, hot and dusty, and when
she arrives at the store, wcaried with her load, the
butter is too soft to lift from the dish , and so the boy
after weighing il, dish, cloths and ail, carnes i nto
the cool cellar where he gets rid of it in some way,
returns the oily dish and cloths and fills the basket
with the required groceries ad valorem for the weight
of the butter, and the tired girl returns home. Bit
the butter ! We colinot forget its appearance when
it was carried away to be poured out in that store.
keeper's cellar. Ve must rememniber that there are
also many good butter makers, and much of the good
as well as the bad finds its way to this store, or we
fear our own housekeepers inight be tenpted to senti
to Denmîîark for their supplies. But to get rid of that
butter. A selection is.attenptcd, a littlesalt is added
to kili the rancidity, the various parcels are com.
pounded, packed in kegs, anti shipped tu establiish a
character for Canada w crever there is an opening for
doing so. And the taint of ail those ill-kept cellars,
dairies, and cuboards, is gathercd together in that
compound. Te poison in it ntay not be very potent,
but such as il is it is ail there, and it caters intz the
systems of ail those who parlake of that butter for
food, and it docs ils work accordingly. This picture,
though still truc to.day, is not to be taken as the gen.
cral system of Canada. The crcamery collectors have
worked a great improvement. The warn milk being
placed in closely covered cans and submerged cither
in ice water or a running strean, escapes most of'the
evils of the tainted dairy, but it is not generilly
adopted or likely to be, as the farmer's pay frotn the
creamcry propnietor is regulated by the market price
of butter sold in the store, which means that no matter
what care the farmer takes tu supply good cream, he
must be satisfied with one cent pet pound above the
Iowest price which the worst quality of home made
will produce on the market. He aiso loses ail his
buttermilk, and is further subjected to deductions in
cash for certain tests by the creamery proprietor, over
which he has no control, and this leaves him finan-
cially worse off than those who dotheirown churning.

We will now briefly review the operations of Den.
mark, again quoting from Mr. Macfarlane.

Tie history of her butter-nmaking he divides into
tiree periods:

(i) The Repacking Period, which corresponds with
our systeni, nnd failed as ours lias donc.

a.

Ocr.


