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further classification as to size anil weight. ^ \
standard of grading is set for each class, and all 
birds packed must conform to that standard.

The term chicken applies to (1) pullets that 
have not laid, and are under seven months of age 
12) cockerels that have not develo|>ed a hard spur. 
Iirmlv attached to the leg. 1 hey are lrrrther di­
vided as to weight into broilers and roasters 
A broiler usually weighs from 1 to 8 pounds. A 
roastei usually weighs from 8 pounds and up-

r it seems almost impossible to conceive that this 
Chenango County cow has produced more than that 
quantity in 30 days.
t his Sherburne cow has given 121 pounds of milk

She gave 3,800 pounds 
She is milked four

in several instances where the lime solutions were 
used.. •

Stating it in another wax .There was little difference in the quality■ 4.
Milk fop of the Clu-ese.

■ ■ 5 |n the case of pasteurized milk, the lime in one day. or 62 quarts, 
solutions did not restore tlie texture and body of in 30 days, or 1,650 quarts 
the cheese, though there appeal s to have been a times daily, at 5 and 11 o'clock 
slight improvement in the quality as the result of 
adding a chloride-of lime ■solution to pasteurized 
milv lor cheesemaking.'

The next work we did on the question was in 
1 JO of the annual report of the 

■ read

3

' of ihe ques-
i‘ina k i ng, 
eing made for 
' agricultural
isi ic

and
w ai-ds.

The term fowl applies to hens of any age.
Cock birds are defined as all male birds having 

firmly attached to the leg. including
On pagel'.H. i.

College for that year wi
.. ]t is doubtful if the pasteurization of milk 

for cheesemaking will ever become practicable in 
Canada, for handling large quantities of milk. 
The labor and expense of heating and cooling from 
tO 000 to 30,01)0 pounds milk daily would he very 
crre’at—ill fact, almost prohibitive."
' After referring to the work done previously 
with lime solutions, we give the results o; experi­
ments in which from 1 i to 3 per cent, lactic-acid 
culture (starter) w as added to pasteurized mil -< 

time before the addition of rennet. The re-

"itroduc- 
^ome ex- 

n of milk for 
the editor

s of hard spurs 
mature birds, without reference to age.

birds successfully caponized when 
12 weeks old. showing very little comb

i
Canons are 

from 6 to 
and no spurs.

Slips are 
so showing comb, spurs.

go-
ivv system is

-esemaking.rh
birds not successfully caponized, and 

and generally coarserto the .article, 
e give the re­
de Hairy Do­

than capons.
1 a it-k lings are 

molt, usually from 7 to 
ing from three to five pounds each 
not included under the terni duelling
tingui.-hed as ducks. . _

Costings are geese marketed before their fi st 
molt usuallv from 7 to 12 weeks old. and weigh­
ing from 7 to 12 pounds. Geese proper are sub­
divided into (a) those under 10 pounds, (b) those 
over 111 pounds.

Turkeys are divided into young 
t ui-Keys. and young and old toms, 
all weights voting toms, under 12 pounds , 
hens, all weights ; old toms, all weights 

Guineas are divided into young and old 
Pigeons, up to the time of leaving the nest, 

usually about I weeks old are squabs; afterwards, 
they class as pigeons.

ducks marketed before their first 
12 weeks old, and weigh- 

All (kicks 
are dis-

apport ntly 
do this will- 
■esemliters, in 
t ray I >y 
>\ ery 
'nt ion to de- 
■' worker in 
>ut the truth, 
ran make us 
e dairy work 
s< en a 
■' its which 
h‘ into noth-

soine
suits were as follows

1 i he w hey from the pasteurized lots 
lamed more fat than did those iront normal lots— 
.35 per ctnt fat, as against .25.

2 The pasteurized lots produced an average of 
nearly 1 I ) pounds more cheese per thousand pounds 
milk than did similar lots unpasteurized.

The cheese made from the pasteurized lots 
shrunk 1.5 per rent, in one month ripening (cur­
ing). as compared with 3.7 per cent, shrinkage in 
the lots not pasteurized.

The cheese made from the pasteurized ‘milk 
scored nearly two points less in quality, as com 
pared with the normal lots.

5. The cheese made from pasteurized milk 
softer, and better suited to local than .or the ex

con-ex-
We

and old hen 
Young hens.

great old

De Kol Queen La Polka 2nd.
lOUnds of tnilk in thirty days

1897 for the 
i of milk for 
oral College, 

year page 
experiments 

■'our methods 
were tried, 

g of the milk 
of the milk 

k at all like 
so far made 

f pasteuriza-

This cow gave 3,376.9
were

t GRADING
Too Hot to Work.port trade.

6. The striking point in the experiments is the 
verv marked increased y ield of cheese from the 
nastcurized milk

We may conclude by saying that there is noth­
ing new about the application of pasteurization to 
cheesemaking, as experiments were made m Ger­
many as earlv as 1896 on the question While
the application of a soluble lime salt or a heavy ago from fourteen rows, 
lactic-acid culture (starter) appears to restore the the ten fur $15 for beef, 
normal condition of heated milk, so far as ren 31 pounds of milk per day.
net action is concerned, it cannot he said to be a cow costing $50. now giving 41 pounds of milk 
entirelv satisfactory for the making of export ;>cr (lav 
Cheddar che< se, though it may he useful in small This statement
factories catering for the local trade.

The question of labor and cxfiense for heating on their records 
and cooling large quantities of milk must also be
considered. Assuming that pasteurization of milk the smaller herd, 
for cheesemaking is all that its most ardent ad­
vocates claim, we doubt whether the present con­
dition of the cheese market
further expense in the manufacture of cheese. lo 
offset this exitense, however, is the extra yield of 

if it were 11 to 15 |tournis cheese 
per 1,000 pounds milk, would go a long way 
wards paying the rust of pasteurizing ; 
it would probably n ore than pay the extra

At present, however, we do not consider 
Itasteurizat ion of milk for cheesemaking practica­
ble nor advisable, except in small lots.

1 his grading applies only to roasters, fowl and

of poultry are graded 
standard is set which

Some of the old members of cow-testing asso­
ciations appreciate the system very much.

In the Shearer, 
states

capons.
All the above classes 

before being packed, and a 
applies to these classes.

There are four grades, \

and
profit by it.

instance, one man 
that he has delivered to the factory almost as 
much milk from ten cows as he did two years

He has sold one of

are realizing a 
Ont . association, for

Selects, No. 1.

No. 2, and Common.
All the birds must he 

size and weights in each package, a 
that birds do not vary

uniformly- as to 
uniform 

more than
At her best, she gave 

She is replaced byt ion of the 
ern Ontario,

I 18th, 1900, 
ts with lime 
the lime-so- 

of milk for 
rh is claimed 
overy, would 

quote quite 
87 and 88 of 

Xssociation 
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ts of the 
united with 
i is a light- 
ng an afl'm- 

Pure lime 
E-adily with 
iff a great 
to a white 

as slacked

weight to mean

that have decidedly crooked breast hones. that 
have blood or other dirt upon their bodies heads 
or feet, shall not lie included in these grades.

All buds must be dry-p.ckcd-roasters and fowl 
clean, except around the neck. Capons should * 
dressed capon style. By this « meant.the style
that has become standard, and whtch requ.r^that 
the feathers be allowed to remain on conatder&bl 
portion of the bird. Leave the feathei s on the 
■upper half of the neck: pick the breast clean: pek
around the vent and up to the '**&**"«at^ 
pick the entire under si,le of the wing, «11 three 
joints, pick the upper part of the first Join 
to the bodv leave the feathers on the upper part 
of the last two joints, including the .ong w»* 
feathers or flights Leave the saddle £ath^s. on 
the hack to within 2* or 3 inches of the tail 

Cooling should he done gradually, but 
Oiighlv, before packing, not dipped in water.

Ml .lasses should lie jut on the market un-

one

shows the immense saving of 
labor that can be effected by keeping cows selected 

It is too hot weather to work- 
round and bother with four unnecessary cows, if 

as indicated above, brings as 
If it pays to milk a cow, it pays 

The herd needs pruning of 
Dairy records of 

to lop

good a return 
to milk a good one. 
the dead, unprofitable wood, 
individual cows show conclusively which

Blank forms are supplied free of charge on

would warrant any

oil
application to the Dairv Commissioner. Ottawa.
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IProposed Classification and Stand­
ards for Grading Eggs and 

Poultry.
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thor-
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forms of 
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Hi ordinary

sThe New World’s Butter Record 
for Thirty Days. The committee appointed at the Poultry-|>ro 

queers' Association of Canada, to revise its classi- 
atul standards, met at Macdonald College

has

has the dis- il henango County. New York, now 
■ iuguisiieo honor of producing the best cow for a 
thirty-day period the world has ever known 
name of tins queen of all cows is De Kol Queen 
l.a Polka 2nd, and her fortunate owner is Clay ton 
Sisson, of Sherburne. New York, 
breeding 1 Iolsteins for about five years, and this 
animal he purchased from a neighbor some time 
ago. paying the sum of $175 for her The record 
made by this marvellous cow is as follows

ficat ion
earlv in J u 1 v , and the draft of its report 
been sent out with a view to securing cd-opemtion 
and assistance in arranging a system of classifica­
tion for dressed poultry and eggs.

interested in the industry have known 
time that the standardization of poultry

weight and the gross, tate 
contain See suggested illustration _The

1He hits been
GRADED DRESSED POULTRY 

Put up by the
POULTRY PRODUCERS'

OF CANADA.
.... No......
Tare

Those 
for some
products was extremely necessary, and this Asso­
ciation has Ixvn asked to get the f.-eling of pro 
ducers and dealers on this matter Those who 
have given the subject anv thought know that the 
conditions are such that a change is urgently
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Net

was 35.34 lbs.Hatter record, sex en days,
Hutter record, 30 days, was 145.10 lbs. 
Milk record

G rade 
Gross Wt...........

(lass

day, was 12 1.00 lbs. 
eight (lavs, was 811 8 lbs 

8,376.9 lbs.

one
Milk record 
Milk record, 30 days, was

d ev of ex- 
ry Départ­
it ordinary 
and a mix- 
■ been used 
li had been 
re of 160

neatly packed in packages that 
Each package shall 

size and color of flesh

needed
what this means—•lust reflect for a moment Iluoix- than a ton and a half of milk from one cow 

in 30 day
world that has ever beaten any of the above rec­
ords. and that 
Homestead, owned by II 
she made 35 55 pounds of butter in seven days, 

lie ■ • >w that has tested nearest the Sherburne 
I'olantha Ith's Johanna, and is owned 

11er record is as

liearance. 
breast-bone, and 
hold one dozen birds, 
elude birds oi a uniform

There is only one row in the wide m-
air spâce-:-( ; race Kayne 2nd s 

\. Mover, of Syracuse.
siffle
yolk---- V - - -

animal \x as
and^ legs. ^ cQnslst o{ well fleshed birds of neat

but lacking the uniform finish of se-
dozen

V© \ K---- -Vadded to 
- cent., and tf 
t | ier cent, 
mixi >1 with 
i el v e hours 
" cases the 
short i une 
1 these ex-

appearance, 
let tS. 
lards

Fig 2. boxes holding oneFig. 1.annual 
by Mr 
follow s

packed in neat 
of uniform size and weights.

No 2 to consist of fairly-fleshed lards. packed 
in neat boxes holding one dozen.

Common to consist of any birds not confoun- 
of the above three grades.

1 -ill- it. of \\ isconsi n
Somewhat similar grading to that proposed be­

low has been used for one year Slight changes, 
however, have been made to make it a little more 
workable and to bring it into a little more har- 

with classifications and grading used in 
especially the 1 nit vd States.

record, seven days, was 35.22 lbs 
; i cird, 30 day s, was 138.54 lbs. 
r cord, one year, was 

o il. 3li day s.
that previously In Id the highest one- 

record was Do Kol Crea.melle, and she 
lay mst 119 pounds of milk, hut 

■eord for seven (lavs was only 28 lbs.
\\ Field, of Mont olio. Mass, 

to reflect that the average dairy 
York. according to sta­

mp 3 lino pounds of milk annually.

nig to the requirements
but must not he parked in similar boxes.

1 2 18 ltis.
was 2.677.5 lbs\\ hen inony 

other
l‘rompt correspondence is solictited by the secre- 

prof. K. V. Klford, Macdonald College, Que.

<on.
• hoirs be­
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not i". -'lit 

short 1> he-
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She
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row
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It must he remembered that all eggs 
A new-laid egg is an 

Cgg that is not over live days old when shipped: 
egg that has been gathered promptly and kept 

moderate!v drv , cool place (under 60 degrees), 
ml other Contaminating in-

( ; railing — 
must he shipped new laidtary .on.-
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f( ) XX 1 , 
turWns, 

there is a

is first classified into chickens.
slii s ducks, g»ese,

anrouit ry
ro< k birds capons, 
guinea's and pigeons, and when packed
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