263

1895

tho animal a small foed at ovory
opportunity. In driviog long journoys

frequent stops and foeds witl groatly |
help tho horses to do easily an oxtra

amrount of worlk.

AOQUIRED HABITS

It is well known tu horso brocdors |
that acquired habits aro ofteu trans
mitted to offepring. This is seon in
tricks and peculiaritios, both good and |
bad., Itis very speeinlly seen in guit. |
Tbo walk and gallep are the ouly,
original mothods of travel. Mauy
wild horses now have only these two
guits. The trut was carly added, and,
then camo the pacy, and by crossing,
pacer with pacer, this gmit can be,
bred as the trut. This ie, 10 & measuro,
alyo truo of the rack, or ringle fuot,
and of the running walk. This last has
been doveloped during tho last filty
years, and is much prizod in a saddle
horse. The runnicg walk muy be
taught to avy young, handy eaddlo
colt.

In orossing selected sires and dams,
the gaited saddle horse is now bred
with natural gaits, and colts fairly
beat their paronts at facility of wove |
ment in theso adjunces of the modern,
horse. Theso things plainly teack,
that acquired habits are tiansmitted,
o’ udspring, thuugh some scientists
deny that such is the case. Too little
thought is given to this matler by
mony breeders. If a horso has bad
wind or bad legs they may hesitate to
breed from him, but fow think of
refueing to breed from a fine animal,
bucaare he has a bad temper or an,
ugiy halit. A guud tompered, tract-
ublo horse is a tressuic and a pleasure
10 the owner, and theto things can be,
Lied su an aLimal as wollasa giaceful,
fgure and good bone aud mascle.—,
Z'a neny.

!

FALL FOALS.

. !

With mary farmers the fall is the,
best time for breeding the mares. In
raising horseg, it » yuile an item i

msnsge the breoding and fveding tv . be added to cr.am when the durationthe air, as woll as tho cresm, will
Near'y all 'nflhe ripening is fixed befurchand ?)acguire a bad smell,

secure tho Lest resul's

lin the spring moro than thoy can easi-

; rother then o detrimont, to the brood

,ing, seo thut you uso tho best mare

'bat it is doubtfal if this is always tho,

lvdo. When tho stallion has fewer
fall services, as at presont, the colt has
8 botter chanco to como strung.and
good,

Ordinary farm work is o benefit,

maro whilo carrying her foal. Tt in
best to mauage o as to got tho best
foal, as woll as the most work, and
this at the loust cost. Ifa good cult
cannot be raised, dor -t breed at all
Thero is an ovoratock of common
horses, and thoy aro difficult to sell at
any price. Thero is & fair prico for o
first claes aviwal. If you aro bLreed

you can gt, and mate her suitably to
the best sire you cun find, Marage
the breeding 8o as to give you the use,
of the mare when m st netded, and at
tho samo time 85 as not t- imgpair th
Srewth and value of her fual.—Furm
ing.

REFORT OF MM. G. A GIGAULT
AND J. D. LECLAIR,

If the tomperature of the cream is
raised too high, or tho cco'ing be done
too slowly, the butter may acquire a
tasto of burnt mi'k If bad fermont be
used, or cleanlinees be neglected, it in
very ratural that the pastearication
may turn out to huve heen useless or
even projudicial.

The degreo of riponing depends on
tho quantity of the forment added, on
tho temperature, and the length of
time it is sllowed to take. Practically,
the time is nlways setthd  b.forehand,
80 tho per centage of formout and the
temperatuvo ehould bs rega’ated to
suit it.

Should the time be long ur short? ju
other words, shna'd the r.pesing be
hastened cr delayed? On this puint
opinions are divided, and dairymen
contend vehemently on ecither side.
Many of them prcfor a rapidripening,
from noon to evening, for instance,

best plan, fir in some cases it mi

ght,
turn ont quite incficient.
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bo churnod at once; if tho tompora.
turo is too high, it must first be lower-
ed the proper point.

Tho voasels for the cream should be
mado of wood or tin, Somo yoars ago,
crocm used to be riponed in largo
onkon casks with woodon lids. If
tho staves are thick and tho wood
hard and solid, those casks are use.
ful , for wood being a bad conduactor
of heat, it maintains the contonts
at an equablo tompoerature. Bat
the groat inconvenience of wooden
oasks is that i is very difHoult, if not
impossible, to keep them clean and
tidy ; so a great step in advanco was
mado when the ueo of tin vo sels was
begun As regards cleanlinecss, tin
should always be preferred to wood, but
tin vessels havo the d's-dvantuage of
not being able to preeervo thoe heat.

In small oreamecriey, the oresm jar
i8 pluced in u cask aud surrounded by
hay as an igolating body. In larger
establiehments it 13 better to huve a
special room for ripening cream in
which tho air may romain pure and
the temperaturo regulac.

For the fittings of these rooms, Mr.
Burko, some years ago, advised the
ues of thick woollen wrappors round
the tin ocream vessels, and this is an
oxcollent plan if theso doublo vessels
aro solidly bailt and can be easily
cleaned , but, lately, many such have
been put on tho market that are badly
made, difficult to clean, and in which
the cream can easily ponetrate bet-
ween the wood ard the tin, whence
arise bad smells, otc., none like
theso ought on any account to be
used,

In some parts of this country,
among others in Schleswig Holstein,
cream jars aro kept in vats full of
water, in which caso it is easy enough
both to warm the cream to the
ripening temperatare, by introlucing
steam in‘o th- water bath and to
regulate the temperature by means of
cold water,

But th's method is not always to be
recommended, fur these reasons :

1. It can only be followed in places
where there is plenty of water.

2. The air of tho 100m will become
amp throagh the stcam of the luke-,

wo horo append the method employed

by Mdo. Hanne Nieleen, of Havarth-
gaard (1),
We will first remark that Madameo

Niolson practices the ide method, and
that tho churning temperature varics
from 60° to $6°, nocording to the
senson, the food of the cows, &o. Hero
is hert mothod :

At 8 ». m. ull the cream is warmed
in an enamslled tin _croam-put to a
tomporature of 84° F., b6 por cent of
buttermilk is at once added. The
cronm is then allowed to rest in the
riEtming-toom, the tomporature of
which is from 50° to 54° F. and by
noon tho cream will have fallen to 66°
F. The jar is thon placed in & cask
with hay in it, and tho whole is cover-
ed with a butter-cloth. At 6 p. m., it
will bo about 61° I, and at 7 o'clock
the cream begins to become uniform;
it is allowed to gv on npemng il v,
Daring the whole day, cspecially at
first, when the tompoerature is high, it
is frequently stirred to make it homo-
goneous.

At 9 o'clock the cream is taken ont
of the cask and woell mixed ; the jar
is thon placed (in a tub of water in
summer) on the floor, so thatin the
morning tho cream is about 50° F, In
winter the ripened crenm is warmed
in a tub of wator.

Mudame Nielsen attaches groat im-
portanco o the following points :

1. Charuing at the proper temper-
ature.

2. Adding the ferment at a high
temperature.

4. Allowing the temperature to fall
regularly.

4. Allowing the ripened cream to
rest a cortain time (the whole night)
at 2 temperatare of abount 50° R,

Madame Nielsen states that by fol.
lowing this mothod she gets a butter
firm, solid, oaiform in qusality, and
with a delicate aroma, always provid-
ed that tho churning and working
of the butter be properly conducted.

CHURNING.
In Denmark, the Holstein churn is

the ono cluefly in use. A good churn
ought to bring tho batterin from 25 to

What per contago of statter ehould | warm water, and in a very short time| 45 minutes, st 8 moderate temperaturo,

farmers work their bre cding MBI, Ezperienco teaches that this depends
and, in order talessen thecost of keep, o the temperatrreof the cream, which,
the time of breeding should bo determ  in Practice, msy vary greatly, accord-
ined by the work of th* farm. Tave 108 to circumstances, which are some-
tho mare suckle her foal in the idle, times vory unfavourable. To make firm
scason. The fall fual comes at & time , butter, churned at a rather high tom

when the mare can best bo spared , Perature, r any creamerices,for want of
from work. Then, daring the winter 8Pace, employ for ripening § or 3 of
season. when the foal is cuckling, | SWeet cream with § or  of cream of

production of milk than whea the
mare is at hard work The colt is
ready to be weaned in the spring
before the mare is meeded for the
spring work, and it gets, then, a
bite of good grass,and has thesummer
pasture before it. It requires more
than ordinary care to have a mare
guckle hor colt duriog the aummer,
and also 1o take her share of the farm
work. Fonling in thespring, the colt
has to bethut up while the mare is at
work, at, least part of the time, for it
is not ssfe at all olasses of work to
have the foal running with thodam.
There is, at sll times, a risk while with
tho team that tho colt may become
ontacgled in theharnees or machinery,

more of tho mare’s food cau go to the
|

tho previous day; the latter. as a
starter, is warmed to such a degreo,
that it becom¢s upiform in 24 hours,
and, added in such a large proportion,
it is able to complete tho ripening ata
relatively low temperature i. e., from
54°to 57° F. This plan has answered
in many places but its practico is not
free from risk, and it should not be
adopted excopt whero thero is no cold
water or ico.

The vessels for holding cream should
ba such &s can bo easily cleaned. The
air in the rooms where they are kept
should be pure and as dry as possible.
When tho air is close and moist, the
bacteria develop with esse, especially
if tho temperature is rather high, and
the quality of the butter is not to be

.or be injured by using the milk while dopended on becanse the detrimental
the mare is heated with her work. b:cteria predominate. Moreover, to
The mare bred in the fall will do more, produce good and long-keeping butter,
and better work, with less injury to,it is absolutely necessary to got per-
hereelf and the foal, than if she isbred  fect tigoning. which should not be
in the spring. checked too soon. When the ¢ream bas

Another mattor of no little import- | reached its propor state of ripeness and

.ance is that the popular stallions have | possesses the desired aroma, it shonld

3. Thecooling of tho craam after its
toparation (skimming, and after its
riponing. does mol perfect itself in
very Jargo vessols, and if small vessels
aro used it is noteasy to got the ripen-
ing of the cream to be amiform.

o some creameries, larger tabs or
vats, like tho American cheose-vats,
havo been introdnced; in theso the
whole of the cream is ripened in a
body. With this eystem, one is liable
to do the first churning with rather
unripe cream, sod the last churning
with cream rather too ripe Still, in
certain conditions, this method may
bo very uscfnl, and it at any rate
economises labour ; it may tarn out,
though, that the quality of the butter
is not sv good : anyhow opinions differ
on this point, )

When the tin cream-jar is too large
to be put into a cask, or when thereis
no special room for the ripening, the
froquent practice is to surround the
cream-jar with an envelope of bay.
Care must be taken that the hay is
quite dry. The ripening-room should
have a north aspect, if it can be warm-
cd 10 winter. The best plan is to havo
a room large enough to bo used for
working the butter in as woll as rip-
omng the cream, beth theso operatiors
require a well ventilated room, cool in
saummer and warm in winter.

To give speocial rules for the ripen-

ing of the croawm is a hard task ; still,

ro that the quahity of the butter is not
doterivrated. Daring the whole opera-
tion the churner maust constantly
watch and control the temperzture, the
pace of tho charn, ete. When the
butter is come, caro must be taken
not to keep the churn in motion longer
than necessary. The churn must be
easy to fill and to ompty, to olean and
to air, the matorials of which it is
made should be such 28 to impart no
taste or smell to the butter, and be at
the same time bad conduotors of heat.
The best woods for churns are oakand
beech. Nover paint the inside of 1he
churn,

Before pouring in the cream, the
chara is to be washed with lukewarm
water, and in hot weather it must bho
rinsed with cold water, and the
cream put in immediately, tho tewm-
perataro having beon suitably sar-
ranged beforchand. Tho quantity of
milk whence thecream hss been taken
maust be ascertained, in order to know
how much colouring is to be sdded,
that the butter may have always the
game tint. The cover is then put on
and the churning beguon.

Length of time for churning. — This
deponds on the make of the churn, on
the pace itisworked, and on the temper-
ature ; tho last may vary with the food
of the cows and the lapse of time since

(1 G:ziard a{(orse \vogdé!shme S.me as
our yard or enclasure « of. Rishgoard, Apple-
garth—A. R J.F. guare, Appie



