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sulliciently with physiology. Mr. Lawes had wi*.h salihsa a much longer time, but wasat
truly stated that the question was, commercially with a mach greater quant:ty cf saliva. A
speaking, whether giving cooked, food would in thon. by the 1.8u of couked food they dispel
îeality pay. They uught not to be surprised to w ith part of the operations of nature and Se
ind that cooked foods were not: su nel calculat the food quuiker intu the intestal! cana, t
ed tu build up tho animal and obtain a good would dispunse with the pr'.cess of re-mistc.
quality of flesh. It had been 8hown that it, tion and re insaIis ation , and ho could easily u.
techuically speaking, boiled away, and the derstand why, although a large increase migt
.eaïjn given, no doubt, was the just one, that if take place in bulk, the quahty of the anuz
food was given containing a large quantity of might becume bad. For the same reason a
vater, more water was absorbed in the oi-ani was objectionable tu pulp food too fine, buâ

zation of the animal than if dry food were given. might with advantage soften chafF that was fej
Speaking as a pathologist, he blitved that a or five inches long, so as to commence the pro.
great number of the diseases of the lower cess of conierting the amylaceous part of te
daimals were to Le traced to the bad quality of food into su ar without interfenng with ti
blood, arising from an excess of water and a functions of the rumen. There was ne dot
deficiency of ntrogenised food. The practical in the od-d that they could ir.dace animais 10
"armer knew very well that in the lambing eat a larger quantity of food by imparting A
beason if the ewes eat too much iet turnips or relizh to it, which they could du by throwinga
wet tops a bad quality of blood ws produced, small quantity of cooked oil cake over it, bi,
and the ewoes wouald become diseased and dia on the whole ho was not in favor of the so-d
anless a large quantity of dry nitrogtnise .ud ed cooking of food either as a means for th
were given. There was another questio. with preservation of the health of animals or of ps.
-eference to cooked food. Admitting 'or a moting the process of digestion. Re was a
moment that It was an advantage tu the animal, ciined tu think, physiologically speaking, tÙi
and that it accumulates a large quantity of flesh by palping food, cutting straw, and maing i
:n a short space of time, and that they regarded with a solution of oil cake, they would gi
.hat, for argument sake, as so mach gain, he their point at a much lower expense, andis
was inclined to think that it aruse from the much better manner for the ansmal economy."
facility it gave for the digestion of the food by The discussion closed 'vith Professor Simond
anticipating a part of thu process which it ua valuable remarkis; and vn e need scarcely remid
derwent fron the action of the gastric juice.- our readers that the question of cooked foudis
For a simple stomached animal like the horse, one which bas been frequently agitated, and
they knew very well that the food would be at which sttill remains, as Mr. Lawes1 observations
once converted into - 'brous maiss a chemical show, in a somewhat uncertain state. Thi
,hange took plact, and that pulpy material on cattile will nut pay if fed solely on cooked foo,
passin into the intestinal canal beame mixed akaough they fattea more quickly than the-
with various secretions, acluding bilei another fed entirely on raw food, has been long knon
chemical change took place, and the chyao was to experienced feeders , but it bas also bm
separated frum the chyle, and the latter being shown that a portion of the food may be coUh
,he nutritions portion of the food, was absorbed with advantage. This hias been proved ký
ýinto the blood. The question was, whether in several cases, the details of which have
giving an animal, and especially a ruminant laid before the public. at the same time, it'
animal, cooked food, they did not to a consider- lkely that pulping will, as a general rale, su
able extent supersede ma8tication; if so, they sede cuoking, beiag less troublesome andi
woula supersede insalivation, and thus interfere expenisive, especially when the pulping matb,
with one of the first processes of nature, and is driven by steam or water power.
do'harm. What was the action of tl.e saliva
on-the food? Without going into the intrica-
cies of the questicp, they had the amylaceous Liquid Manure Parming at NyreK1
parts of the fjod first 2onverted -into sugar or S.otland.
gummy : which was a soluble niaterial
chemically allied te sugar, and, as lias been The glory of Myre-Mill has departed. 
stated, it was only after a sufficiènt; quantity of engine-for the most part stands idle n
carbon had been obtained that an animal ceased bill; the wooden covering: of the mouthse
te feed. A provision was made in the ruminant the monster tanks are bolan or rotting
animal tor stirring up, if he might so express it, the manurial contents are hardly thougb
the food; and a chemical change took place in worth the expense of distribution.
:ts charactèr lefore it passed into the true Of course,.everybody interestedin fa
d:gestive storpach. There was a re-mastica. pursuits has heard of Nyre-Mill, whiere lip
tion and a re manalivation i aad,, inamuch as the manure farming was long supposed to be
secretions coming Tron dhe ramen were very ried on to the greatest perfection and p
analogous to those with which the food was It was first brought promiently foreth
niedin-themouth, it rewaiaed not o4ly mixed, public in Vhe " linutes of Infomtif


