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for tho growth of tho plant and tho development of
the flower and fruit. As yet very littlo is known of
the ultimate chemieal combinationsand decompositions
which result from tho action of heat, hght and ar,
on tho vital principlo of the leaf.

During the formation of the flower aud fruit,
oxygen 13 absorbed and catbome acid given ofl as
germination. As little is known regarding the
chemicalpropertiesof the coloring matterof vegetables,

this brief and ncecessanly nmperfuct desiniption of |

a fow of tho transformations continually occurring on
» magnificent scalo throughout Nature 1s now brought
to a conclusion.

*

Science and Agriculturo.

Tho Yondon Agrieultural (ascite, in speraking of
tho ignoranco of farmers and the comparative slow

rogress of improvements in agriiulture sine old
gotg:o Tull shed the first rays of science on the far
mer’s calling, says the acientific world 13 responsible
for tho backwani state of agriculture compared with
other arts, and that farmers are not altogether culpa
ble for their ignorance of the scientific principles of
their calling, since those who had the pawer failed to
exert it for the benefit of the farmer, till the exampl
was set by the immortal Davy. Now tho wnter
says: ‘What if farmer Dobson did think last year,
that Ammonia was the name of a gentloman's Jagh
ter, he knows better this year; and next year we
will hear of his putting sulphburic acid and hone-dust
into his compost-heap to seize thns fair lady as she
flics. Why should he be expected to be aready-
made chemist? When he was aboy chemistry was
scarcely born. He had no education i chemistry
How should he know it had anything to do with
farming? Xeis not to blame {or lnsunorance ; the
blame, if anywhere, lies with those who blame I,
viz : the scientific world, who have allowed the {)hy-
-sical world to grow nearly 6,000 yearsold, and have
only just made the notable discovery that nature's
acience (chemistry) is eminently and unccessanly ap-
plicable to the art of human subsistence (farmingy 1
say it is the backirardnessof scrence, not the wynorane
of farmers that deserves improsement.—Lustn Cul-
tivator.

trength of Small Things.

Among curious experiments recordul, are son.
trials of the strength of beetles A dark tube 1s
made of card, closed with glassat mc end  This glase
is hung on a pivet, like the swinging glassin a church
window. The beetle makes for the light, and push-
ing to get out, lifts trumn fuur tu mncty tinies Lisvwa
weight. The smaller the vieature, the greater L
power. The mole, or the rablat mahkes Lurrows in
which the little ant would be lost, vet the ant’s
strength is relatively much greater than that of the
mole. The excavating power ot the latter 18, how-
cver, most wondertul,
out of Ius track with a spade. The httie creature
fell upon a gravel walk, and mless tume than it takes
to write down the fact, the four-tvoted engincer was
out of sight agam.

An Atnican ant-lull 1s thousamds upon thousands
of times larger than the buskders  Tue pyramd ot
Cheops s but mnety times the height of a man  h
o lion had the power of a grasshopper he conld leap
over a mile : and 1t has been asserted that it a man
could leap biea tlen, the misstatements ot the cete-
brated *Moon Hoax* might be corrected by notes
taken on the spot.-—l’lu‘lm?e Iplaa Publie Ledyer.

Carbolic Acid.

Carbohe acid is now so generally employed as a
disinfecting agent, that a resume of the varous forms
in which it is made, in the laraest estabhshment
carrying on its manufacture in Engtand (Calvert'sy,
may prove of interest

1. Sold carbolic acrd of three different qualhties,
the point of solidification of which varies from 51
dcgrecs to 108 degrecs Fahrenhet

2. Liqud acid of two dimerént qualities, enn-
stituted almost entirely of cresyhe aenl  Acearding
to Mr. Calvert, the dismfecting properties of the lat-
ter substance are those of earhohe amd

3 Soaps in which the praportian of ecarhalic acd |

yaries from five to twenty per cent according to the
ases to which they are to be apphied

4. Disinfecting powder. compnsed of silex and
fifteen per cent. cresyhic acid ‘
from alum factories, where kaolins troated with sul
phuncacd.  The disinfecting actds becotetharonghly
ancorporated with it, formung a dry and pulverulent
pubstance..—Scientific American.

We once saw a mole turned §

The alex 1a nhtamed |

Forticulture,
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THE ORCHARD.
Winter Pears.

There is prugress Luing made o the flaver of win-
) ter-mpeming pears.  Vur first experience with this
class of pears was not at all satisfactory. Thoy were
all deficient in flavor, or so very vanablo in quality
that no rehance could Le placed upon them. It was
very annoying to cuta tine showy sawple of Beurro
Diel or Vicar of \Winkiield, expecting to enjoy an
agreeable dessert, and tind the tlavor searcely better

than that of a raw turnp.  Unce ur twice in a decade
‘thcw. and kindred varieties, have indeed come up
to the pleasant expeetations entertatned of them, but
a3 a rule they have not equalled mn flavor the apples
of the same scason.

But now we have atleast two American varietios
of Pear which npen 1n wanter and mamtan i a very
high degree the line flavor of the autumn sorts. It
143 been the privilege of the writer to test dunng
s month of January the quality of Danas Hovey
and Jones' Scedling Pears, and the result has been
highly satisfactory. They are both fruits of high
flaver and fine quality, and deserve a place in the pear
orchard of every gentleman who values exeellence
more than size.

Dana’s Hovey.

wag raised by Francis Dana of Roxbury, Massachu-
setts.  The tree growa vigorously, and seems to be
possessed of a strong and hardy constitution, that will
make 1t welladapted toa large pai- of *he pear-grow-
ing region of Ontario  The fruit is small, quite small,
uut larger than the Sekel, another exemplification
of the alage that nature puts up herchoicest produc.
tions in small parcels. And it also much rosembles
the Scched an flasor, su much that we donbt not many
of ur readers would suppose, judging from the flavor
alone, tha* it was « Seckel kept i some way far
beyond 1ts season,

Jones® Seedling.
orgnated near Philadelphia, the fruit is about
medium in size, being something larger than the other
varty we have named, hut not quite as fine grained
Py s tosture. Its Apprataiies i3 attiactive and -
vitung, and the flavor avery agreeabls mingling ot
{ thesngary and vinous  In ats native place it 1s ranked
f13an Octoher frit, but grown here it can be hept
P L uatid the nuddie of January.
i These are American vanieties, and show that those
{ who maintan that we must lonk to native produe-
tions for our mast valuatle and finest flavored fruits,
! arn Lot Wathisut svuie substaniial evadenees suppurt
of that position,

Barrelling  Apples.

Visitors to Covent Garden caunot fail to have no-
ticed that the Newton Pippins and other apples
; anported from Ameria reach this country m a re-
| marhably pertect condition. Tlus 15 owing to the
{ fact that they havo been so carefully packed in the
harrels, that no amount of rough usage with which
they may meet dunng thar journey, can possibly
| shalie them loose to bruise each other  For thus pur-
I pnso various knds of prosses are employed, worked
Ly levers or by sarews, A nuw contrivance of this
} hand Lias Tatedy appeared, which conbines effectis eness
{and simphaty to such a degree that we are induced
U1 quote the followmg article on the subject from the
dinerican dgriculturist —

+  Whenever we have had anything to say about bar-
relimyg frmt, we have msisted upon the amportance of
50 packing it that it cannot move and become bruised

in transportation. When fruit is barreilad, tho bar-
rel should be go filled that o moderate pressure will
be required to bring the head into its placo. A few
of tho apples, &c., next the head may be slightly
tlattencd upon one side, but tho rest of the contonts
will bo kept from injury. Tho nccessary pressure iy
applied in various ways. Tho simplest is to uso o
joist or other stick of timbor for a lever. Oncend of
this is placed in a notch in a post, or under a cleat
nailed to a post or anold treo, asa fulerum  The

. barrel is placed under
tho lever ncar tho ful.
crum, and power applied
by a man pressing on
tho opposite ond of the
lever., Some blocks o
wood will bo needed for
followers to placo be-
tween the head of the
barrel and thelever. A
press of this kind will
answer every purpose,
but it is clumsy and
unhandy. Several por-
table presses or clampa
have been invented and
patented, consisting es-
sentially of a platform

Barrel Press.
on which to stand the barrel; to tiis are fixed twoupe
right iron rods, which are attached above to a cross
piece, inthe centroof which iga screw; the barrel be-
ing placed under the screw with the nccessary follow-

ers, a fow turns bring the head into place. A more
simplo press is shown in the engravings. Thero are
two iron rods, one end of each of which is turned to
form a claw {o catch under the bottom of the barrel.

Tho Press l Use,

The other ends of theso rods are fastened to the ends
of a bar that is bent at nght angles, which wo may
call the handle of the affair  There is a strong cross-
head which has a short rod at each end The lower
ends of these rods are also attached to the handle
but a few anches distant from tho ends where the
other rods are attached. Tho worlung of the press
will be readily understood from the engravings , the
claws catch under the lower edge of the barrel, and
the cross-picce, with a follower, goes across the head
of the barrcl ; when it is put on, the handle is up-
right, as shown in figure 1 It will be scen that by
bringing down the handle a powerful leverage is ex-
erted, the rods, which are caught by their claws under
the bottom of the barrel, acting as fulcrums. The
operator regulates the pressure Ly his foot, while tho
bands are free to fasten in the head, as shown in fig-
urc 2. This press has the advantage of being light,
all in ono picce, and doing its werk with g single mo.
tion.—7he Gurden. .



