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grass alone, amounted to 28 pints in the morning,
aad 21 pints in the evening, making together 49
piuts. ‘The common dairy stock produced ra-
ther more, being 31 pints of morning milk, and
21 piots of evening milk, in the whole 52 pints.
When they received 1 Ib. of cake the three ped-
igree cows gave in the morning 26} pints, and
aud in the evening 22 pints, together 48} pinta:
very neerly the same quantity as before, (A
member—do you mean the three?) Yes; and the
three common dairy cows produced 28} pints in
the morning, and ) 8 pints in the evering, making
463 together. "wWhen 2 Ib. of cake were given
to them, thr thre: pedigree cows yielded 263
pints in th: morriog, and 21 in the evening, to-
gother 47} pirts; whilst the three common
dairy coi's produced 30 pints in the morning,
and 19 in tle evening, to ether 49 pinte. It
follows from this that, whilst the quality of the
milk was not material'y bettered, the quantity
became slightly less in the case of the three or-
dinary cows; beconse we had from the three
pedigree cows 49 pints of milk when kept on
grass, 483 pints when they got 1 lb. of cake,
und the quantity was further requced to 473
piots with 21bs. of cake; and from the three com-
mon eiry cows, when fed on grass alone, we got
52 pintg, with 1 1b. of cake 46} pints, and with
2 1b. of cake 49 pints. 1t would appear from
these facts, then, that the additional food had a
tendency to go to mest, or to produce fat.
T'his would show that we cannot increase ad in-
Jinitum either the quantity or the quality of the
milk. Cows that have 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 smaller quantity. Itis
this, then, which renders all investigations re-
specting the iofluence of fcod on the quantity
and quality of milk 8o ex remely difficalt. Ac-
eordingly to theory, it would appear that food
rich in oily or fatty matter would be extremely
useful for producing a rich milk; but in practice
we do not always find this to be so. Indeed we
often find that very rich food has just the other
effect. It produces by no means a better milk,
but a smaller quantity, and fat and flesh instead
of milk. Well, I repeat, thece things render all
investigatiors on the izflueree of food extremely
perplexing. There are so many circunstances
which have altogether a disturbing influesce on
the food in its-passage through the auimal sys-
tem that it is d fficult to trace its course, and
still more difficult to predict bcforeband what
will come of it.

INFLUENCE OF FOOD ON MILK.

the food, does not always indicate its ady
tion or fitness for producing a'good ay-
abundant guantity of milk. For, besides
tendency which cows that are good fattwe
have to couvert paculiarly rich food intg
there are some purely practical consideratioy
be taken into account before we can decide w
the quality of the food which ought to be giv
to milking cows. It i3 well known that ¢
matters pass rapidiy info the milk. Cow; i
are supplied too abuudantly with linseed b
produce milk that does not make butter, -
very curions iostance was brought unde»
notice some time ago, by Mr. Barthrop’
Crettingham, in East Sofflk, of milk farsigh-
cream that couid not be made iato bay
Wheu put into the cburn it beat up into fw
and cou'd not be coaverted into batter;#
caseine would not separate, and { have bee*
formed by Mr, Barthropp that he bad giva}
cows linseed-cake in considerable quaniv
'This excess of lingeed-cake, and, perhap ¢
want of good dry hay, have evidently the b
of producing too much liquid fat ; and jo 4y
to separate a3 well as I could the solid orer
talised fat, from the liqu'd fat I obtained p
proportion : one-third of solid fat, i w
numbers, and 23 paris of liquid fat. Iner
ing the whole of it was made up into a s
froth ; in fact, it could not be churned ”
butter remained aliquid, even at the cold p
of the year when the milk was analysed—zay
last January. I have never become acqui
with so striking a case, as showing the iufa.
of a great excess of oily food on the qualiy
the cream and butter. In spesking of thequ
of cream, more especially the fatty portiorof
the butter, I would likewise take this opporla.
of observiog that bad oil-cake, and egpacially.
linseed cake, do2s a great deal more harmi.
is generally supposed by the dairymen. '
inferior taste of the milk of stall-fed com
well known ; but I believe it iauot so wellkn,
that the whe lesom-ness of milk is affected
the abominable matters which ars occosin
put iuto linseed cakes. At the present ting,
cake crushers seem to enjoy the privils
ircorporating any kind of oil refuse, no m.
what it is, with linfeed coke ; avd since thi.
been so, we hear more frequently of dis
milk, and of milk which has a dissges
flavour. Wken the necessity arices for f
cows with additional food, avd linsced en
found by practical men to be preferable toy
kinds of food, T would suggest that it
well laid out to buy the very best and.
cake, and not, for the sake of the lowerfy
get it of an inferior guality. The ueof »
food, distillery wash, the acid water of»,
makers, and similor refuse, make the nilk.

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

well known, watery, and dispenee with thes,
sity of mixing water with the: milk.afen
| By far the most commonly adulterated ;s



