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pe. Without competition and emulation progress
_would cease and degeneracy would set in.
Why does the packer ask for the bacon type?
No doubt because its product realizes his best
profits, hence he can pay more for it, and if more
costly to uce, the farmer should get more for
There is less competition in the fancy brands.
United States sends over $30,000,000 worth of
k products to the British markets ; Canada less
000,000, so the less heavy fat pork we pro-
- duce the less will we have to compete with the vast
 mass of that character which brings a lower price.
ghp American farmer, with his model of a Western
especially when picked from the undigested drop-
lj{‘gs of steers—a common system with them,
which we cannot think would ever commend itself
to the discriminating nostril of the British con-
sumer—says he can produce so cheaply that he
makes just as much money and does it easier, even
though he gets less for his pigs than the Canadian.
‘We will surely do better to take our chances at the
top. Without dictating as to breeds, let the farmer,
in the choice of his brood sows, usually
pure-bred males, look to the bacon form, including
a good ham, and seek to get with it what is known
as & feeder, according to his best knowledge,
judgment. and conditions.

GENERAL MANAGEMENT.—Let the young pigs
as they igl'ow up have plenty of exercise, grass to
pick in its season, and learn to feed at the trough
with the dam. At two or three months old they

_ should be going on well. Don’t allow them to get
gtunted on the one hand nor too fat on the ovher.
Feed them shorts, peas, barley, oats, wheat, etc.,
mixed with skim milk or whey, so that they will
sot the elements (protein and ash) necessary to

evelop flesh and strong bone. At five or six
months old the finishing period, with heavier feed-
will begin. The er seems to prefer attain-

: average weight in about eight months,

gmvidlng that lean dominates rather than fat.

he fact is demonstrated beyond question that as
the hog grows heavier it costs more to put on
each pound of flesh ; but we are not aware that
it has -been shown definitely how the cost of

a 180 pound pig at_six months compares with

that of the same weight at eight months. There
should still be moderate exercise, pure air in the
peus, and scrupulous cleanliness.

FEEDS AND FEEDING.—We recommend feeding
mixed grains, ground fine as a rule and soaked 12
to 24 hours before using. By mixing aright we get
_.a ration that will go to make a better class of meat,
and,” we think, gain_ in alatability. So’metlmis

n in summer and pulped roots in winter ai
igestion, and access to the soil promotes good

health. If the pigs begin to get disordered and
crippled up, vary feeding and try a mixture of
sulphur, charcoal and ashes, salf, and a little blue-
stone, placed in a separate box or trough where
they can take it at will. - In a very clear and able
article elsewhere in this issue, Prof. Day, of the
Ontario Agricultural College, ex lains the relation
of foods to animal increase, which every feeder in
Canada should carefully study. No one grain is a
perfect food for hogs. Seek to get an economical
combination that will be rightly lanced for flesh,
fat and heat (or energy) production. Barring g‘elu
in Manitoba and the Northwest, and some other
gections where * the bug” is troublesome, weé grow
all the.leading grains to perfection, including the
hard flint corne. Corn, however, is carbonaceous,
largely fat and heat producing, so in feeding the
bacon pig must be used in limited quantities alon
with such foods as shorts, oats, peas, wheat an
barley. Itis thought by some that the Western
dent corns are not equal to the hard Canada corn
for fine quality of product. - A bad general system
of pig management may be responsible for some
defects attributed to certain foode. Barley is one
of our best ¢ all-'round ” pig feeds, and for bacon is
regarded most favorably in Great Britain and
Denmark. Ground peas alone make too heavy and
compact a food, but a favorite way with many is
to feed them soaked whole, especially to Young
pigs. Beans, though not unlike peas according to
analysis, are regarded in great disfavor as produc-
ing pork dark in color, and of soft, inferior quality.
In one or two limited districts where grown exten-
sively, owing to depressed prices the lower grades
especially have been utilized in hog feeding.. From
one *‘ bean and corn ” locality nearly 50 per cent. of
the pigs received by one of our packers were
reported as producing soft, oily, undesirable pork ;
and another packer is equally pronounced against
them. Fattening with clover has been condemned,
as it is supposed to produce soft, * flannelly ” pork:
that is, pork with the feel of flannel drawn through
the hand. The experience of Mr. Freeman, of
South Oxford County, Ont., a very successful bacon
swine raiser, related in our issue of July lst, was
that fattening on clover did not pay, and all experi-
ments, except one with alfalfa in Utab, pointin the
same direction. Pending the results of further
investigation in these doubtful points,the Canadian
farmer will do well to keep on the safe side, which,
in the light of present knowledge, we have above
endeavored to indicate.

Professor Babcock is credited with s_aying that
hand separators rightly bandled will give five per
cent. more butter than any other system, and that
you can churn separator cream at a lower tempera-
ture and more exhaustively than by any other
system of getting cream.

-China for ex.mgl:, and cheap Dent corn,}-

STOCK.

Opmtlons’ of the Ingersoll Packing Co.

The institution operated by the Ingersoll Pack-
ing Company, ) Ont., having a capacity
for killing and dressing from 6,000 to 8,000 hogs
ger week in summer to 10,000 weeklv in winter,

an interesting concern to visit. We recently
spent a portion of a day with the manager,
Mr. C. O. L. Wilson, who presented us with the
photographs of groups of pigs illustrated here-

th. Fig. I. Ifmts a sample bunch of pigs,
crom which tshire-cut singed sides are pro-
duced. While they do not quite fill the bill for

grades, and |

Fie. I.—HOGS OF BACON TYPE.

ideal bacon pigs, they re t & general ave

of the best sort received. Ideal bacon pigs would
longer, but without greater thickness, exce t of
belly, and having the light shoulder as wn
in cntt.. o Ysre from ’Yorht!tn'ln-'l'sm
parentage, orkshire bein e sire. They
are about 6 months old, and agenge 180 5
Mr. Wilson claims a preference for ran
ing from 170 to 200 pounds, from 7 to 8 months old,
that have been gilvon

grow lean meat before fattening commences, 6to8
weeks before finishing. :

Fig. IL. represents a bunch quite too heavy and
fat for singers. They a 217 goundl , and
represent & cheaper class of pork, which goes to
supply cheaper markete. By comparing these two
gonr a valuable object lesson can be gained. For

e class represented by Fig. I there is an almost
unlimited demand at & high price, not ouly in E:
land, but in Canada it is growing rapidly, ﬁﬁ
for a milder cured bacon. The export e, how-
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Fic. II.—H0GS TOO THICK AND FAT FOR BACON.

ever, is the one largely to be depended upon, and
the more nearly its requirements are met the more
r?piit:h will be ‘i'bis develc; miznt'. l:“;V’e are ’;;l fslrn;hort
of either growing our limit of or su our
share of pork products to Gres%'Brluln. u’nd as it
is the fancy brand that commands the best price, it
is that sort we will show our wisdom in ucing.
e T ek peoducts demanded by the poorer
cheaper por ucts demande e
classes, especially of English cities, gnt let us be

content to allow our American cousins to cater to

that trade with their cheap corn-fed pigs. They

seem satisfied to produce that sort, and indeed can

do it cheaper than we, on their cheaper land

cially adapted to corn growing. They laugh at our

folly in alrogad retro| e breeding and half-finish-

ing our pigs, but so long as we see Canadian best

cuts quoted at 52 shillings and American best cuts

selling for 42 shillings per cwt. we can laugh too

and each have a good time, A point which Mr.|
Wilson informed us of is that thick-finished hogs,

such as Western feeders produce, shrink consider-

ablv less in dressing than do the bacon type, such

as Fig. L. represents, and which dressed out about
62 per cent., while thick, fat hogs will yield over 70
per cent. of meat and lard.

Live hogs are received at the stock yards adjoin-
ing tg:sworkn every day except Sundays, both by
farmeérs’ wagons and by care. They are run ‘into
the large, airy pens and yards, into which streams
of cold spring water are running from pipes to
cool the animals and provide them drink. They
are not given any feed, so that they are in good
condition for killing by the following morning.
Killing and dressing is an ex itious operation
and is much the same in all modern packing estab-
lishments. The pigs are driven in bunches into a
pen close by the hoist, which pulls them u
They are caught by a chain, which draws tightly
around one hind leg, and elevated a few feet, when
the fatal stab is given. They are then elevated to
an iron track which passes over the scalding-tank.
Usually a dozen or more are hanging between the
sticker and the tank, so that they are always dead
by the time they are plunged into the scalding
water. In this they are rolled. aired and turned,
and pass out at the other end of the tank. They
are then passed through a scraping machine,
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__THE FARMER’S ADVOCATE.

split down ready for the ¢
pass until the next day or
department, as well as the curin

plenty of opportunity to }
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room was

of hams, and _|::§
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Danish Methods in E

The improvement in _creat
and caused the advance in price, &
breeding and feeding b

et e
whic
J. H. Ginge, manager of the above
for years in close contact with the Danish b 2
industry and has furnished the FARMER's ADVO-
CATE with data as to their metbode. Danish
farmers select long, lean sows from the best
mothers, more especiall € !

king tions g in the

which are usually of the

English Yorkshire breed, as these, he
the best h bacon.
dams are ned in the breed
but inbreeding is never tol
Danish bacon is made by fud.la
nus on barley, rye, wheat ?u.

iled , raw turnips cu
milk, buttermilk or whey, and grass
instead of the roots. The young
to run out and grow without pu
from the time they are weaned t ‘
eight weeks from the.time they are to go_out
finished. A finished Danish bacon pig ranges
180 to 220 pounds live weight. Ithtﬁn.. an b
with plump, well-developed hams; thick, straj
:ell‘ , and fat on back not exceeding one S

a

largely on dairy farms, but many &
raised and fed by peasants or hbo!lng men. As &
rule the grain feed is ground and ed over
night, mixed with other foods and given to the
hogs when on the point of turnivg sour. The pig
are kept clean and comfortable acd are not fed
more than is eaten up clean at one meal.

Mr. Ginge is convinced that if Canadian farmers

inches thick. .The Danish plg:‘&n ht::lud
soak




