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fouling of the food, the troughs
are guarded by a frame of amall
laths.
,. A little abovo the two troughbs are
the nests or laying places, n, n, n, five
or six in number (sec figo. 4 and 5),
into which tho hons get through fairly
large opOningS.

It is net necessary to enter the con-
partmont te collect the eggs ; all that
is necdod is to raisEo a board, m, v. fig.
5, which closes ail the nest8 by the
side of the passago, and koops thom
dark enougli.

Abovo the neste stretches the floor, t,
5J feet wide, and about 8 inches above
it are the perches, c, c. While the
fowls are at roost, their dung falla on
the fluor, and is taken away daily
without any one going into the con-
partment, fIr it can bo raked up with
a ho, or any other su! .ble tool, by
raising the plank o (fig. 5.)

Tho door p, by the Bide of the nests
and perches, and oxtending the whole
height of the house ifig. 2, 3, 41, gives
entrance to the compartment ; by this
door, ail the sweepingsof the litter &c.,
are withdrawn, and the poultry at.
tonded to if anything goes wrong.

The compartments are separated
from one another by close partitions
(of boards) from the bottom upward,
two or three feet high, and thenceo u
tho ceiling by a lattice.woîrk o- latl-,
and wire, as in fig. 1 ; thus, thore is a
free circulation oi air in avery part.

In front, i. o., on the Bide of the
passage tv. fig. 3 and 4,, the duun
opening into tho compartmente, as
well as the rest cf the partitiun, are
aise of laths ur wiro.

Each division receiv:, !iglht dirout1j
from a largo wimduw (fig. 1 and 2,. Lu-
vol with the ground is a ia.-gouoeniig,
closed in winter and cinly .pon Ii hum.
mer, jy this the fowla tan gu ani take
their ploasure in the open air in their
summer yards.

Still more light is given to the houeo
by several windows upening on the
largo passage.

POULTVr DNo.

M. Dubord gets a great quantity of
rich manuro from his 225 hensso well
fed as thoy ara. What faits from thom,
when at rooston to theboarded floor is
free from ail admixture with foreign
matters, and is carefully kept in bar-
rels. 'Ihe litter contains the rest of the
droppinga. M. Dubord uses a grat,
deal of it on his large gardon, and salis
the rest at a good price iiq last
onion-orop gavo a y:eld of 600 bushels
an acre, somoofthom weighing nearly
1¼ lb. a piece, Seven of his pumpkins
went over 100 Ilb. each 

BoNE.MANUaE.

WC said that M. Dubord s poultry
recivea largo feedof bone-meal daily,
it isone of the b.st food to make hans
lay in -winter ; and we wiei to draw
the attention of farmers to the value
of tbis systom of feeding :

Tho raw crashed bones are by the
digestive powers of the fowl convorted
ino aphosphatic, nitrogenous manure,
assimilablo by plants, and, from that
point of view, the stomach of the fowl
constitutes itseif into a most ocono-
mical laboratory for thi proparation
of bone-phosphato of the best quality.

Lot us, then, keop as many laying
hans on Our farin as wo can manago
to get togethor, and givo thorm ail the
boncs wC can collect; We shal, to
bogie with, get plenty of winter eggs,
which always sel woli, and our hens
willmanufacture forour use an in-
comparable phosphatic, nitrogenous
manuro.

(From the French).

IT 1 GOOD FOR CiTTLE,

The Question of Browors' Grains as
Foddor Dicusedo bv

Learned Mon. (1)

Tho statomont of Dr.Laborge in the
Horald te the offect that the fooding
of brewoer' grain was injurions to cattlo
causod the following letter te be sont
to Dr. McEachran.

Montroal, February 15th, 1896.
Dear Sir, - We, the undersigned

brewers of Montreal, bog te cadl your
attention Ie the anclosed extract8
which have appeared in the Montreal
nowspapers during the past foi ays,
regarding the unwholeomoer.oss of
browera' graine as food for cattle.
Would you kindy givo usyour opinion
as Chief Gevernmant I uspector of
Stock for thé Dominion of Canada on
this matter.

Signed, Wrm. Dow & Co.
John I. R. Molson & Bros
Dawes & Co.
H. A. Ekara.

To DONoAN McEAcraA-N, Esq.,
D. V. S., F. R. C. S.

Chief Inspector of Stock for Canada.

THE BEPLY

Dr. McEachran replied as follows:
Dominion of Canada, Dept. of Agr

culture, Office of the Chiefi
In;pector of Stock

Montreal, Feb. 15th, 1896.

Mesr,. Duw & Cu.
John Il. R Molson & Bros.
Dawes & Cu.
H. A. Ekora.

Gentlemen,-In reply toyours of this
morninginclosing noespapor cuttinga,
on tho subjeet of for ng brewera'
grains te dairy cattle and asking me
te express my opinion, in writing, ta
ynu on tho sub~"t, I beg te say that
thoa is noti. g 'deleterieus in the
draff a sold bY brawer te te Cattle
feeders. In thoprocessof brewinggrain
of the best quality only is uEed; it is
deprived of eorn -f its starch and prob-
ab y to a certain extent of its albumi-
noids, thereby lessening its nutritive
value, but the residue is in no way
rendered unfit for food and can in no
manner produco injurions resulte on
the health of the animal eatirg it or
on the milk produced by themr, other
than would resuit fron any food defi
cient in certain nutritive alements,
nay, I would further state that the
boiling te which it is subjected would
effectua lydestroy any injurious germa,
such as fangi or amuts, which occa-
sionally aro feund in raw grains.

Se far-, therefore, as thé functions of
the Board of Hoalth ara concornod in
interferîng with the sale of this va-
Irable bye product of the broweries, it
does net appear to me te be justified
on the ground of preventing diseaso ;
on tho contrary it would bc an unwar-
ranted interforence with two impor-
tant commercial industries, brewing
and dairying. Nor would such action
ha local in its effect8, for thora are no
les$ than 10,000 lice of beof cattle fed
in the distillery byres of Canada overy
year on grains whioh, unlîko brawery
graina, have undergon the procoss of
fermentation, and consequently would
be much more likely te contain various,
products of fermentation, yet wC do
net find that they provo injurions te
the health of tho cattle. <2l The Board of

il Froim the Montreal Daily Newspapers.
121 Our own cxperienco at the Kingston

D:stillery <Morion si agrees with thIs.--Eo.

eloalth are te be commended on the
signs of awakening interest in the
milk question; it bas a very important
bearing on publie health, and in thia
tley may roly net only on the Bym.
pathy but tho active co-operation of
the publio and profesional mon of the
City.

Yours truly,
Signed. D. McEACnaAN.

Chief Inspector of Stock.

Da. GLauwUo's UPIZIION.

In reply te a letter sent to Dr. Gird-
wood on this important question the
following was received.

Chemical Laboratory,
Faculty of Medicine,

McGill College.
February 15th, 1896.

To Messrs. Dow & Co.
J. Il. .R. Molson & Bros.
Dawes & Co.
Il. A. Ekere.

Gentlemen.-In reply te your latter
calling my r.4tention to the paragraphe
which have been in the daily papors
stating that the Health Department
are investigating the milk supply and
having it analyzed for Bichromate of
Potassium, and that stops have been
taken te stop the use of brewers' grains
for feeding cows.

Bichromato of Potash is such an
active poison that it alould net bo
allowen te enter mito articles of food,
and the milkmen, if such thora b who
use it, should be punshod. The use of
brewers' grains is quite a different
matter. 1 can sec no objections what
eror. The brewer obiamns the best
grain on the market ; by the process
they are put through in brewing ail
germa that might possibly be present
are destroyed.

Brewers' grains are net liko distil-
lors' grains which have undergono fer-
montation, and may thua contain ail
kinds of gorms, gool, bad and indif-
ferent. Brewer's grains, in respect of
fermants. are botter, comn- as the.-
do direct from the hot mash tun, thanu
tho ensilage now so mnch oxtolled and
used for feeding cattle, and whiclh is
stackei in close piles and does undergo
a knd of fermentation, and which if
examined would bo found te give fer-
ments of different kindsin abundance.

Yours truly',
Signed. G. P. GRanwooD.

Brewars' Grajs, ub.y the liditor.)-
Wo have had as much experience in
the use of brewers' grains for milch-
cowis, horses, awmo and owes as most
people. Our family's privato brow-
hou-e, in Kent, England, was what a
brewer woutd cal, an eight.quarter
one, i. o., we mashod 64 bushels each
brewing. Tho wholo of the grains-
exhausted malt - was given te the
stock on tho home.farm. The same
was done with thom at Sir Percival
hart Dyko's privato brow.house,
of about the same calibre, at
Lullingaton Castle, Kent, and Mr.
Jenner, of Wenvoo Castle, Glamorgan-
sbire, S. Wales, pursued the esamo plan.
Theso are instancesof thouseofgrains
that camo under my own personal ob.
servation in England, and in no one
instanco did wo over hear the slightest
insmnuation that the offect of grains as
a food was injurious te cattle.

Every London milkman, iu my day,
used at least 150 bushols of grains per
annum por head of bis cows, and we
nover heard ofany harm arising te tho
cow or to the customers of the milk-
man from sucb food boing used.

At Burton-on.Trent, to day, hundreds
of thousands of buahols of grains, of

which ther is gonorally an ovor-plus
in the wintor, are bought by farmers
in the neighbourhood and troddon-
down firmly in siloos or tanks for lator
consumption.

A more modern plan is now boing
pursued in some of the great London
býrwories: tho grains are desiccatod,
i. o., deprived of most of the -wator
they contain, and sold in that form.

In Canada, we oursolves had a
browery, for sote aight years, at
Chambly. It is no exaggeration te
aay that the farmors of the neighbour-
hood woro crary aifter the grains, and
crowded up the offioo on brewing-days
to a most inconvenient oxtent We
nover heard the slightest hint of any
injury arising from their use by cowii,
or te the human consumer of the milk
produced.

What aro tho proassos by which
barley is converted mito grains ?
Briefly, they are thse :

Tho barley, always careflly select-
ed, (1) is steoped mn water for fromn 50
te 70 hours. It is thon put into couch,
allowed ta gorminate on the floors, in
beda gradually thinner and.thinner,
being turned at regular intervals te
encourage the growth of the acrospire
or plumule up the back of the grain,
and when that is sufficiently advanced,
the barley is put on the kiln, dried, de
prived of its rootlota or cummins,
and after crushing, is ready for the
mash-tub.

in the maeh.tub the crushed malt is
mixed with water at a temperature
of, say, 170e F., and, after standing

rome two or three hours, the extract
or %ort is let off into the boiling-back.
Thun more wator is sparged, or
epriiklod uver the malt, which water
permeates the mass, and rejoins its
prodecessor in the boiling back, or
copper, and, undor the name of wcort
goes through the usual cooking with
hops and the fermentation with yeast,
until it becomes boor The whole pro-
cess of making grains, fromthe first
mixing with hot water te the end of
the running off of the last sparge,
does not occupy more than from 5 te
5J hours. At what part of this pro-
cess does the change tako place that
rendors the whlosomo grain, barloy,
become the highly deloterious fcding
material grains ? It would puzale any
one te tall.

The rhanges that take place, in thé
brawer'a mnash-tub are as folleis:
About 15 minutes after the hot water
and the malt come in contact, the
marvellons principle called diastase
begmns to do its work of converting
part of the starch of the malt into
gum and sugar. The brower would
bé very glad if the greater part of the
albuminoids of the barloy could be got
rid of, as ho does net care te have too
much fermentative mattor in bis
worts, and in mnalting about I of the
albuminoids of the barley are lest.

AVERAGE OoMPOSITION OF BARLEY ANO
or aasxzIs. (Wolf)

Barley.

75.2 0.3

z..

.0

10. 7. k392. 09

Bnwe gris

50.0 '.9163.9 1.5 0.9

(t) Best malting barloy from the Saale,
and from Moravia, is now Worth. in England,
4 shillings a quarter of 8 buabels, heavy
grinding barley, 21 shillings.-En.
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