
PAI.E.
PART I.

REPORT OK TIIK PRESIDENT :

Students in Attendance. ix.- Analysis of College Roll, x.—English. x'.—Physics, 
xi.—Biology, xii,—Chemistry, xii.— Veterinary Science, xii.—Dairying, xii,— 
Agr culture, xiii.—Horticulture, xiii.—Bacteriology, xiii.—Field Exjieriments, 
xiv.— Bird and Bee Departments, xiv.- Waterworks, xv. Other termanent 
improvements.^xv.—Visitors, xv. Eastern and Western Daily Schools, 
Class-room Work, xv.—Examiners, Graduates, etc., xvi.— Financial State­
ment, xx.

x.

xv.—

PART II.

Report of the Lecturer ix Exulisii Literature and Physics:
English Literature, 1—Physics, 1—Physical effect of lime or. soils, 2—Experiments 

in capillarity in long tubes, I Variations of soil moisture through May, J ne 
and July, .*>—Examination of soil from Lake Temiscamingue, 7— Needs of he 
Department. 9.

t

PART III.

Report ok the Professor ok Bioeohy and Geolouv :
The San Jose Scale. 11—Instructions in spraying, 15—Injurious insects, 18— 

Injurious fungi. 23—Vitality of the common bindweed, 21 Bordeaux mixture 
as a fungicide, 24.
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PART IV.

Report of the Chemistry Department :
Work for other departments, 25 — Analysis of sugar beets. 2*5 — Composition 

of the as^es of different woods, 27- The composition of hay as affected by 
maturity, 81—Composition of lucerne as effected by maturity, 36—Composition 
of lucerne hay harvested at different dates, 86.

25.

Report ok the Prokessor of Veterinary Science:
Work in the class-room, 39—Diseases among live stock on the Farm, 40.

PART VI.

Report of the Professor ok Dairy Husbandry :
Experiments in cheese making, 11—Relation of fat in milk to quantity and quality 

of cheese, 41—Butterfat lost in whey, 43—Casein in the whey and drippings 
from rich and poor milk, 46—Loss of weight in cheese during one mouth in 
curing room, 46—Quality of cheese, 47—Rapid curing of cheese vs. slow curing, 
49—Stirring curds, 50—Aeration of milk, 51—Pasteurizing of milk for cheese mak- 
ing, 51—Ripening milk before adding rennet, 52—Effect of different quantities 
of rennet, 54—Effect of dipping at different stages of acid, 55—Milling the curd, 
56—Milling at different stages of acid, 57—Salting curds one hour sooner than 
usual, 57—Salting at different periods, 58—Temperature of curds at time of 
putting to press, 58—Experiments in butter making. 59—Feeding silage to 
cows. 59—Effect on milk and butter of feeding turnips to cows, 62—Effect of 
period of lactation on creaming of milk and quality of butter, 64—Effect of 
straining through broken ice before setting, 61—Milking machine compared
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