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In DPefense of Ladoga Wheat.

To the Editor of the Colonist,

Many of the leading newspapers of the coun.
try have published withiu the past few weeks
tho results of a comparative test recently made
in Miuneapolis, Minn., of the value of Ladoga
wheat for milling as compared with Rod Fyfe
and othor sorts in which the Ladoga wheat was
hold to be vory iuferior. Artichs headed
“Ladoga wheat a fuilure” have been common
and the large numbor of letters of enyuiry from
farmors which have of late been received at the
Experimental Faim leads me to sk the use of
your columus, to make what I believo to be a
fair presentation of the whole question.

It has loug been knowan that vacieties of
grain ripened as far north as iv1s possible to
grow thon where the summer season is short,
often acquire by a long process of acclimatiza-
tion an early ripening habit, This habit, once
stamped by nature on auy porticular varicty,
appears to be retained by that grain even when
it is grown in localities where the season is
longer. As soon as possible after the organiza
tion of the Experimeutal Farms was begun,
efforts were made, under instruction of the
Minister of Agriculture to obtain from North
ern Russia some of the best early-ripening
varicties of wheat grown there for vxperimeatal
test in Canada. Correspondence was opened
in November, 1886, with a seed dealer of high
repute in Riga, Mr. E. Goegginger, and a
sample of the beat Red Fyfo obtainable was
forwarded to him with the request that he
would select and forward to the Experimental
Farm at Ottawa, 100 bushels of the best early.
ripening wheat he could obtain, and to get it as
nearly as possible equal in quality o the sample
of Red Fyfe sent.

In reply, Mr. Goegginger stated that he bad
secured and forwarded one of the most highly
estecemed early-ripening varieties produced in
Northern Russia; that it was a wheat much
valued ¢here on account of its quality, and,
being grown near Lake Ladoga, in latitude 60,
north of St. Petersburg, it was known as
Ladoga wheat. \When this wheat arrived in
the spring of 1337, and before it was distributed,
samples weid submitted £o several parties who
were believed to be good judges of wheat from
a Northwest standpoint, and they all gave it
as their opinion that the Ladoga wheat was of
good quality. This grain was distributed at
once among farmers in Manitoba and the North-
west Territories, and some of it was sent to the
Indian agencies for tests. It proved earlier
in ripening than Red Fyfe by an average of
about ten days, and that early ripening quality
it still vetains. Jo tho springof 1888, a further
distribution of this wheat was made, and after
the harvest of that year, a sufficient quantity
was obtained to make some tests of its milling
qualities. -

Sixteen bushels of Ladoga which had been
grown at the Experimental Farm at Indian
Head were taken with a similar quantity of
tho best quality of Red Fyfe grown in ao
adjoining ficld to tho froller mill at Fort Qu'-
Appelle. The flour of the Ladoga when com-
pared with the Red Fyfe had a slightly decper
yellow shade. The product from both these
variotics was forwarded to Ottawa where sacks

wero sont to two of the leading bakers and after
a careful test both gave it as their opinion
that the Ladoga was the stronger flour of the
two although darker in color. Samples of the
bread, flour and grain of both Ladoga and Red
Fyfe were submitted also to the Agricultural
Cowmnmittee of tho House of Commons when the
most critical mombers could find no fault with
the Ladoga other than on the grouud of its be-
ing a little yellower than Red Fyfe. Samples
of the Ladoga grains growa in different parts
of the Dominion were also sent to the leading
Boards of Trade in Canada and to a number of
special exports for their opinion.  To indicate
theul.ject in view in the tatrodaction of Ladoga
wheat, peimits me to quote the following from
the lotter which was written by me tu the
boards of trade and cxperts and forwarded
with the samples :

“It is well known that farmers in the north-
ern parts of Mauitoba and the Terrilories have
in the past suffered much loss from the frozen
wheat and they arc anxious to obtu.in some
variety which will ripen a few days earlier
than the Red Ffyfe so as to admit of it heing
harvested before the early fiosts occur. So
strong is this feeling that farmers are willing to
grow inferior varieties rather than suffer such
logacs as they have expericaced in the past,”’

“In view of this condition of thiugs, efforts
arve boing made, vuder the instiuction of the
Minister of Agriculture, to endeavor to secure
an early ripening wheat of good quailty as
nearly up to the standard of the Red Fyfo as
possible, You will bear in mind that the
object of this introduction is not by any means
to displace the Red Fyfe; I think the growth
of that variety should be encouraged in every
practicable way, but the Minister desires that
an earlier wheat of grod quality should be
grown where the Red Fyfe dees not succeed,
and thusdiscourage and prevent,as far as is prac-
ticable, the introduction of soft and inferior
varieties of wheat, so that the present high
standard of our Northwest grain may be gener-
ally maintained, and at the same time the
necessity of farmers met and tho settlement of
the country stimulated.”

I shall not weary your readers with details of
the opiunions of the experts on these several
samples of Ladoga wheat ; they were most per-
plexing and varied on the same sample, in someo
instances from soft to extra No. 1 hacd. All
these particulars, together with the results of
a number of careful analysis of these wheats by
Mr. F. T. Shutt, chemist of the Experimental
Farm, will be found in Bulletin No. 4, issued
from the Ceotral Experimental Farm in March,
1889.

A sccond milling test was made late the same
scason, by taking to the roller mill at Souris,
Man., about 20 bushels of Ladoga and a similar
quantity of Red Fyfe of same weight, grown at
the Experimental Farm at Brandon, and the
results obtained were precisely similar to those
alrcady given.

In summing up the evidence submitted in
Bulletin No. 4, I wrote as follows: ‘¢ The
Ladoga wheat has been subjected to o searching
criticism ; tables of the entire results of its
growth have been given ; the public have been
advised of such defects as have been noted dur-
ing tho progress of the two years’ tests, and
makiog the most liberat allowance for theso
defects, it scoms not too much to say that the
evidenco thus far obtained is sufficient to show ;

that tho Ladoge is a productive and valuuble
variety of hard wheat, which has thus far
ripened over the whole Dominion ton days
carlier on the average than the Red Fyfo, that
tho botter samples obtaiued ave fully as rich in
gluten as the best Red Fyfe, and while the cul.
tivation of the Red I'yfe should be recommend.
ed in every section of the Northwest, where it
is likoly with early sowiug to escapo the autumn
frosts, the growth of tho Ladoga muy be safely
encouraged wherover the ripening of the Red
Fyfe is uncertain without incurriog the risk of
materially loweiing the roputation or the gen.
eral yuality of Canadian hard wheats.

Theso, as far as I can recall, are the ssrongest
words of praise I have ever uttered concermog
Ladogu wheat, and | think no one will constder
them extiavagunt who will read the evidenco in
its favor submitted in Bulletin 4. In the two
testa of making flour from Ladoga wheat grown
in Canada and its comparison with Red Fyfe,
the comparisons were in overy respect fair,both
varietics being equally plump and well devel.
oped, whereas in the recently published tests
at Minneapolis, a very poor sample of Ladoga
wheat was taken, weighing only 57 lbs. to the
bushel, aud compared with a very choice
sample of Red Fyfe, weighing 63 tbs. to the
bushel. Comment on such a test is unneces-
sary.

Whea the results of the Canadian test of
grinding the Ladoga were made public many
of the millers thought that no satisfactory trial
could be made with gquantities so small as from
18 to 23 bushels (the recent Minneapolis test
was with 25 bushels) and efforts have been
made every year since to have such a test made
ag would be satisfactory, one that would defia-
itely settle the question of the relative valuc to
the millers of L.adoga and Red Iyfe. I am
pleased to be able to say that arcangements
have lately been completed with the Dominion
Milling Co. of Toronto, with this object in
view, and a carload of Ladoga wheat, grown in
the Northwest, will shortly Le available for
the purpose. As soon as the results of that
test are made known they will be made public,
In the meantime it would be unwise to attach
any weight to the test which has recently been
made in Mianeapolis.

1t should never be forgotten that the work
carried on by the Experimeatal Farms with new
varicties of grain is purely experimeutal, No
cffort is spared to secure overy promising sort
for test. The whole world has been laid under
tribute for this purposc. Many varicties of
wheat have been brought from Russia, Ger-
many, France, Great Britain and other parts of
Europe; other sorts have been Lrought from
the Cape of Good Hope and Algiers in Africa.
Asia has sent its quota from the plaius of Iadia
and fecom the mountaia districts of the Himal-
ayas, from altitudes of 10,000 to 17,000 fect
above the sea. Other varioties have been
brought from Japan, Australia and New Zea-
land, to which has been added every sort ob-
tainable from the Uuited States and Canada.
Those have all been carefully tested side by
side, their growth watched and their quality
and yicld recorded. A large proportion of the
foreign sorts have proven very inferior to many
of the varictics already grown here, and what-
ever may be the conclusions regarding Ladoga
as compared with Red Fyfe, if early ripening
wheat must be had, no other sort has yet been




