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Mawen 1,

fouling of the food, the troughs
are guarded by s framo of small
laths.

~ A littlo above the two troughs aro
thoe nests or laying placos, n, n, n, five
or six in nambor (seo figs. 4 and B),
into which the hens get through fairly
large oponings.

1t is not necessary to enter tho com-
partmont to collect tho eggs ; all that
18 needed i8 to raice a board, m, v. fig.
b, which oloses all the nests by the
sido of tho passago, and lkeops thom
dark enough.

Abovo tho nests strotches the floor, ¢,
5} fest wide, and aboui 8 :nches above
it aro the porches, ¢,c. While the
fowls are at roost, their dung falls on
tho flvor, and 18 taken away daly
without any one going into the com-
rartment, tor it can be raked up with
a hee, or ary other sui .ble tool, by
raising the plank o (fig. £.)

The door p, by the side of tho nests
and perches, and oxtending the whole
height of the house fig. 2, 3, 4), gives
entranco to the compartment ; by this
door, all thesweepingsof the hitter &c.,
aro withdrawn, and tho poultry at.
tended to if anything goes wrong.

The compartments are soparated
from one another by close partitions
(of boards) from tho bottom upward,
two or three feet high, and thenco to
the ceiling by a latuice-work o latls
and wire, us in fig. 1; thus, there is a
freo circulation ot air in every part.

In front, i. e.,on the sidv of the
passago (v. tig. 3 and 4, the duums
opening into tho compartments, us
well as the rest of theo paruuwn, are
also of laths ur wiro.

Each division receives light diroctly
from a large winduw (fig. 1 and 2,. Lo
vol with the ground is a 1a.goupening,
closed in winter and vuly spen 1nsam.
mer, vy thisthe fowls can go and take
thoir pleasure in tho open air in their
summer yards.

Still more light is givon to tho houeo
by several windows upeming on the

largo passage.
PouLTRY DUNG.

M. Dubord gets a great quantity of
rich manuro from his 225 hensso well
fed as they are. What falls from them,
when at roost,on to theboarded floor is
freo from all admixture with foreign
mstters, and is carefully koptin bar-
rels. The litter contains the rest of tho
droppings. M. Dubord uses a great
deal of it on his large gardon, and sells
the rest at a good price His last
onion-orep gave a yield of 600 bushels
an scre, somo of thom weighing nesrly
1} 1b. a picce, Seven of his pumpkins
went ovor 100 1bs. each !

BoNE-MANURE.

Wo said that M. Dabords poultry
recoivea large feod of bone-meal darly,
it 18 ono of tho b-st food to make hens
lay in winter ; and wo with to draw
tho attention of farmers to the value
of this system of feeding :

Tho raw crashed bones are by the
digestive powers of the fowl converted
into a phosphatio, nitrogenous manare,
assimilable by plants, and, from that
point of view, tho stomach of the fowl
constitutes itself intoa most ocono-
mical laboratory for ths proparation
of bone-phosphato of tho best quality.

Let us, then, keop 25 many laying
hens on our farms as we can manago
to get togethor, and give them all the
bones wo can collect; wo shall, to
begin with, get plenty of winter eggs,
which always eell woll, and our hens
will manufactare for our uso an in-
comparable phosphatic, nitrogenous
manuro,

(¥rom the French).

IT I8 GOOD FOR CATTLE.

Tho Question of Browers' Grains as
Fodder Dicussed bv
Loarned Mon. (1)

The statement of Dr.Laborgoe in tho
Horald to tho offect that tho focding
of brewaers' grain was injurious to cattlo
cauced the following lottor to be sent
to Dr. McEachran.

Montreal, February 106th, 1896.

Dear Sir,— We, tho undersignoed
brewers of Montreal, beg to call your
attontion to tho onclosed extraots
which have appeared in the Montreal
nowspapors during the pest fow days,
regarding the unwholosomer.ess of
brewers’ grains as food for cattlo,
Would you kindly give us your opinion
as Chief Government Inspector of
Stock lor the Dominion of Cunada on
this matter.

Signed, Wm. Dow & Co.

Jobn H. R. Molson & Bros
Dawos & Co.
H. A. Ekers.
To Doxoax McEacngay, Esq.,
D.V.S, F.R.C.S.

Chicf Iospeotor of Stuck for Canada.
THE RBPLY

Dr. McEachraa replied as follows :

Dominion of Canads, Dept. of Agr'-
culture, Office of the Chief
inspector of Stock

Montreal, Feb. 15th, 1896.

Messry. Dow & Co.
Joha H. R. Molson & Bros.
Dawes & Cu.
H. A. Ekors.

Gentlemen,—1n roplyto yours of this
morninginclosing newspaper ouattings,
on tho subject of foc Zipg brewers'
graius {o dawry cattlo and asking me
to express my opinion, in writing, to
you on tho subi~~t, T beg to say that
there is notl g deloterious in the
draff as sold by brewers to tho cattle
feeders. In the prooess of browing grain
of the best quality only is used; itis
deprived of someo of'its starch and prob-
aby to a certain extent of its albami-
noids, thercby lessening its nutritive
value, but the residue isic no way
rendered unfit for food and can in no
manner produce injurious resuits on
tho bealth of tho animal eating it or
on the milk prodaced by thom. other
than would result from any food defi
cient in certsin nutritive olements,
nay, I wounld further state that the
boiling to which it is subjected would
effoctuallydestroy any injurious gorms,
such as fangi or smuts, which occs-
sionally are found in raw grains,

So far, therefore, as tho fanctions of
tho Board of Health are concerned in
interfering with the salo of this va.
Irablo bye product of the broweries, it
docs not appesr to me to bo justified
on the ground of proventing discaso ;
on the contrary it would bean unwar-
ranted interforence with two impor-
tant commercial industries, brewing
and dairying. Nor would such action
bo local in it eifects, for there are no
less than 10,000 head of beef cattle fed
in tho distillery byres of Canada overy
year on grains which, unlike browery
grains, have undergono thoe prooess of
formentation, and consequently would
bs much morolikely to contsin various
products of fermentation, yot wo do
not find that they prove injurious to
the health of thocattle. (2)Tho Board of

{1y From the Montreal Daily Nowspapers.
1) Uur own experieaco at the Kingsion
Disuilery (Xorton s) agrees with this.—Ebo.

Health aro to bo commonded on tho
signs of awakening interest in the
mill question ; it hasa vory important
bearing on publio health, and in this
they muy rely not only on the sym-
puthy but the active co-oporation of
tho public and professional mon of the
city.
Yours truly, .
Signed. D. McEaongran.

Chief Inspoctor of Stock.

Dr. Girpwoon's UPIXION.

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

Chemical Laboratory,
Facalty of Modicine,
McGill Colloge.

Febraary 15th, 1896.

To Messrs. Dow & Co.
J. H. R. Molson & Bros.
Dawes & Co.
H. A. Ekors.

Gentlemen.—In roply to your lotter
calling my c{tention to tho paragraphs
which havo been in tho daily papers
stating that tho Health Department
aro investigating tho milk sapply and
havipg it analyzed for Bichromate ot
Potassiom, and that steps have been
taken to stop the use of brewers’ grains
for feeding cows.

Bichromate of Potash is sach an
active poison that it should not be
allowod to enter into articles of food,
and the millkkmen, if such there be who
use 1t, shoutd be pumshed. The use of
browers’ grains 18 quite a different
matter. 1 can see no objections what
aevor. Tho vrowor obtawms the best
grain on the market ; by the process
they aro put throogh in brewing all
gorms that might possibly bo present
aro destroyed.

Brewers' grains are not like distil-
lors’ grains which havo undergone fer-
mentation, and may thus contain all
kinds of germs, good, bad and indif-
ferent. Brewor's grains, 10 respect of
forments, arn better, cominz a3 the.
do direct from the hot mash tun, than
tho ensmilago now 80 much extolled and
used for feeding cattle, aud which is
stacked in close piles and does uandergo
a kind of fermentation, and which if
examined would bo found to give fer-
ments of differeat kindsin abundsnce.

Yours traly,
Signed. G. P. Giepwoob.

Browars' Graiss. (by the Loditor.)—
Wo bave had as much exporienco in
the uee of brewers' grains for mich-
cows, horses, swino and ewes as most
people. Qur family’s private brow-
hounse, in Kent, Eogland, was what a
brewer would call an ocight-quarter
ono, 1. 6., wo mashod 64 bushels each
browing. Tho whole of the grains—
exhausted maslt — was given to the
stock on the home-farm. The same
was done with them at Sir Percivsl
Hart Dyko's privato brow-house,
of =sbout the same cahbre, at
Lullingston Castle, Kcnt, and Mr.
Jenner, of Wenvoe Castle, Glamorgan-
shire, S. Wales, pursued tho eame plan.
Theso aro instances of thouse of grains
that camo under my owa porsonal ob-
gcrvation in England, and in no one
instanco did we evor hesr tho slightest
insinuation that the effect of grains ag
a food was injurious to cattle.

Every London milkmsn, in my day,
used at least 150 bushels of grawns per
sonum per head of his cows, and wo
nover heard of any harm arising to tho
cow or to the customers of the milk-
man from such food boing used.

At Barton-on-Trent, to day, hundreds

of thousands of bushels of grains, of

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

A moro modern plan is now being
pursued in somo of the great London
broweries : tho grains are desicoated,
i. 0., deprived of most of the water
they contain, and sold in that form.

In Canada, we ourselves had a
browery, for somo eight yoars, at
Chambly. It is no exaggoration to
say that tho farmers of tho neighbour-
hood wero crazy after tho grains, and
crowded up the offico on browing-iays
to a most inconvenient oxtent Wo
nover heard the slightest hint of any
injury avising from their use by cows,
or to the human consumer of the milk
produced. .

What aro tho processes by which
barley is converted into grains?
Briefly, they are these :

The barley, always carefally select-
ed, (1) is steeped 1n wator for from 50
to 70 hours. It is thon put into couck,
allowed to germinate on the floors, in
beds gradually thinner and thinner,
being torned at regular intervals to
cncourage tho growth of the acrospire
or plumule up the back of the grain,
and when that is sufficiently advanced,
the barloy is put on the kiln, dried, do
prived of its rootlets or cummins,
and after orushing, is ready for the
mash-fub. .

1n the mash-tub tho crashed malt is
mixed with water at a temperature
of, say, 1702 F., and, after standing
somo twu or threo hours, tho extraot
or wort is let off into the boiling-bsck.
Then more water is sparged, or
sprinkled over tho malt, which water
permeates the mass, avd rejoins its
prodecessor in tho boiling back, or
copper, and, under tho name of wort
goes through the usual cooking with
kops and the fermentation with yeast,
uatil it becomes beor Tho whole pro-
cess of making grains, from the tirst
mixing with hot water to the ond of
tho ronning off of the last sparge,
does not occupy moro than from 5 to
5} hours. At what part of this pro-
cess does the chaoge tako placo that
renders the wholesome grain, barley,
beoome the bighly deleterious feeding
matenal graing? [t would puzzle any
one to tell.

The changes that take place,in the
brower's mash-tub are as follows:
About 15 minutes after tho hot water
and tho malt come in contact, the
marvollous priaciple called diastase
begins o do its work of converling
part of the starch of tho malt into
gam and sugar. Tho brower would
be very glad if the greator part of the
albumino:ds of the barley could be got
r«d of, 23 ho does not caro to have 00
much fermentative matter in his
worts, and in malting about g‘i of the
albuminoids of tho barley are lost.

AVERAGE OOMPOSITION OF BARLEY AND
or araixs. (Wolff.)

Barley.
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Brewer's grains.
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(1) Best malling barloy from the Sazle,
and from Moravis, is now worth, in Eogland,
41 shiliings a quarterof 8 bashels, hesvy
grinding barley, 21 shillings.—Bo.
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