
A'GRICULTURIST, AND JOURNAL

grass alone, amounted to 28 pinte in the morninr
and 21 pinte in the evenirg, making together 49
pinte. The common dairy stock produced ra-
ther more, being 31 pinte of morning milk, and
21 pinte of evening milk, in the whole 52 pinte.
When tbey received 1 lb. of cake the three ped-
igree cows gave in the morning 26J pinte, and
and in the evening 22 pints, togetber 48J pints:
very nearly the sanie quantity as before, (A
member-do you mean the three?) Yes; and the
three common dairy cow3 produced 28 J pints in
the morning, and J 9 pinte in the evening, making
46J together. When 2 lb. of cake were given
to them, tbr threa pedigree cows yielded 26J
pints in thb morring, and 21 in the evening, to-
gether 4-j plris; whi'st the three common
dairy co s produced 30 pints in the morning,.
and 19 in tLe evaning, to ether 49 pinty. It
follows from this that, whilst the quality of the
nilk was not materialty bettered, the quantity
became elightly less in the case of the three or-
dinary cows ; because we had from the three
pedigree cows 49 pinte of milk when kept on
grass, 48â pinte when they got 1 lb. of cake,
und the quantity was further re¢uced to 47à
pinte with 2lbs. of cake; and from the three cor-
mon airy cows, when fed on grass alone, we got
52 pinté, with 1 lb. of cake 46J pints, and with
2 lb. of cake 49 pinte. It would appear from
these facts, then, that the additionai fond had a
tendency to go to meat, or to produce fat.
This would show that we cannot increase ad in-
finitum either the quantity or the quality of the
milk. Cows that bave a tendency to fatten,
when supplied with additional food rich in oil
and in flesh forming matters like linseed cake,
bave the power of converting that food into fat.
·They do not produce a emaller quantity. It je
this, then, which renders ail investigations re-
specting the influence of food on the quantity
and quality of milk so ex remely diffieult. Ac-
cordingly to theory, it would appear that food
rieh in oily or fatty matter would be extremely
useful for producing a rieh milk; but in practice
we do not always find this to be so. Indeed we
often find that very rich food bas just the other
effect. It produces by no nieans a better milk,
but a smaller quantity, and fat and flesh instead
of milk. Weil, I repeat, there things render all
investigations on the influerce of food extremely
perplexing. There are so many circunstances
which have altogether a disturbing influence on
the food in its-passage through the animal sys-
tem that it is d flicult to trace its course, sud
still more difficult to predict beforehand what
will corne of it.

rNFLUENCE OF FOOD ON .lILK.

* These rermarks lead me natrnally to speak a
little more in detail of the influence of food on
the quality of the milk. I just now noticed
that the quality of the food, the composition of

the food, does not always indicate its adap
tion or fitness for producing a good and
abundant quantity of milk. For, beideas
tendency which cows that are good fatter
have to convert peculiarly rich fond into F
there are some purely practical consideratione
be taken into account before we can decida 0r
the quality of the food which ought to be gir
to milking cows. It is well knowu that e
matters pas rapidiy into the milk. Cow 1W
are supplied too abundantly with linseed e
produce milk that does not make butter.
very curions instance was brought under r
notice somne time agzo, by Mr. Barthrpp
Crettingham, in East Suff>lk, of milk farsib
creamn that could not be made into btr
Whea put into the churn it beat tip into W
and cou'd not be converted into butter;O
caseine would unt separate, and I have bees-
formned by Mr. Barthropp that he bad giveui
cows linseed-cake in considerable quanti
This excess of linseed-cake, and, perhaps.,
want of go-d dry hay, have evidently thej
of producing too much tiquid fat ; and in try
to separate as well as I could the solid orer
talised fat from the liqu'd fat I obtaine<l î
proportion : one-third of solid fat, in W
numbers, and 23 parts of liquid fat. Inchr
ing the whole of it was made up into a sort
froth ; in fact, it could not be churned
butter remained aliquid, even at the cold pd
of the year when.the milk was analysed-nar'
last January. I have never become acqi
with so striking a case, as showiog the iML
of a great excess of oily food on the quality
the crean and buttrr. In speaking of tlequL
of cream, more especially the fatty portio-iof
the butter, I would likewise take this opports.
of observing that bad oil-cake, and egpecially,
linseed cake, does a great deal more barmt
is generally supposed by the dairyntit.
inferior taste of the milk of stall-fed cori
well known ; but I believe it i aot so wellka
that the whi lesorn--ness of milk is affected
the abominable matters whicb are occasiL
put into linseed cakes. At the present tim,
cake crushers seem to enjoy the privilg
incorporating any kind of oit refuse, no &
what it is, with lineed cake ; and since thii
been so, we hear more freqnenily of d&
milk, and of milk which hau a diusgrap
flavour. Wlen the necessity arires for it
cows with additional food, sud linseed c&
found by prectical men to be preferable to .
kinds of food, I would suggest that it 'si,
well laid out to buy the very best and -
cake, and not, for the sake of the lowerk
get it of an inferior quality. The ume of a
food, distillery wish, the acid waters of è-
makers, and similor refuse, make the iA,
well known, watery, and dispense with thea
sity of mixing water with the- milk,afteu
By far the most commonly adueratedl a-
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