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STRENGTH OF TABLE WINES.
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HOP PICKING BY MACHINERY.

parin

sution H. F

Tarxror, of New York, §

of Northport, Ont., and othars

interested ia the Mills hop picking ma

chine this week. This

wichine when brought here » fow weeks
did not do satisfactory work. The
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the malt in store for
protecting it

at lenst six woeks,
from moisture.  Remove
the rootlets as completely as possible hy
horough clesnsing. Dough-in at s Jow
rature, preferably 30 degrees R
Euploy about 30 per cent. of Indinn
cor. well degerminated, rice or sugar
Store your beer in n cool cellar for at
least months.  Employ as little
krausen as possible, at most 8 per cent
and |~n-l’wu‘ sugar-keusen ; or d
employ any k at all, but impreg
nate the *Ruh” beer, after clarifying
and filtering, with earbonic acid. = Do
ot pasteurize at too high a temperature
48 degrees R. is quite sufficient to kill the
gerws found in o healthy beer, and pas
teurization is not intended to do any
mare.  Protect the pasteurized beer from
the influence of light. In all the proces.

three

Exhibit at Shevbrooke and Halifar,

manngement took it back to Syracuse and
built & new one.  This was brought here
Inst week and many have seen it in oper
tion in yards that were left standing on
sccount of the mold. The defects of the
old one have plainly been remedied in
this, The hops are strippe
vines and separated from the
sieves and screens and con

most growers admit, as when picked by
hand. Tt is only & question whether the
machine can pick fast enough to make it
practical and economical. The mukers
say that it can be done and stand ready
to guarantee thirty-five boxes per day
with a single machine and two men, he
sides the necessary pole pullers, It cor
tainly looks as though an icking by
machinery is to be an accomplished fact
in the near future, u'ntm».}h Times,
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