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against fat meats of all kinds, and the farmer
must produce what the consumer rcquires, so that
with a little extra care in housing, the winter
raising of young pigs to be sold cff in June, July
and August should become a very va'uible
adjunct to winter dairying. Mr. Fearman
writes that he finds great difficulty in getting
animals that are always suitable in size at the
right time of year, and can never get the quantity
that he requires from the surrounding distriots.
When in full runningorderhe will consume 750 per

14 to 18 hours before the operation. They
should be from one month tosix weeks old ;
they will be then ready for the market at about
nine to twelve months of age.

Have the animal held on a bench by two men,
one holding the fore legs, the other the hind
| ones extended. Make an incision in the flank a
| little below the angle of the hip bone; for
| general guidance two tingers space may be ob-
gerved. The hair when present should be clip
or shaved off about a hand space, and with a
sharp, broad-bladed spaying or castrating knife
make an incision from behind forward, if
standing at the back of the pig, with the ani-
mal stretched on its right side; if on the left
side, from before backwards, about one inch in
length, and only through the skin on to the
| fat. With the nail tear away the tissue until
you feel the bowel and search in a backward and
upward direction at the entrance of the pelvis
bones for the womb, which will be found floating
free between the bladder and straight gut. On
bringingit up to the opening be quite sure that it
is the ovary, and it may be recognized by its
color, being slightly red, and the womb bein
pearly white, the bowels being of a dull lea
‘ color, The ovaries are as described above—
| something like a very small bunch of unripe red

grapes, firm, though elastic to the touch. hen
| drawn through the opening the round little balls

of vesicles are easily cut off with a scraping

motion of the knife. ~ Some men twist them off,
| but I prefer cutting, as being more expeditiouns.
‘ The lower ovary is brought out and treated the

same way. Part of the womb may be brought out
in searching for the second ovary, but it must be
returned again, the aperture being stitched with
a needle and thread, or twisted suture. There
is little blood to escape, and should be carefully
prevented from falling into the interior of the
bowels. Wash the outside with a sponge after
returning the parts and accurately stitch the
wound with one or two stitches. Remember,
the smaller the wound or opening, the less chance
there is of any unfavorable results. It is rarely
that any evil results follow. The little pig

day, and can only get this number by sending |
long distances. The old fashioned practice of | seems to take very little notice. Feed with a
killing large stores must rapidly give way to the | bulky ration—not too much at a time. In two
improved method of summer killing young pigs. | or three days the thread of the stitches should
The operation of spaying pigs consists of remov- | be removed, and the effects of the operation are
ing the ovaries, the essential organ of generation | soon manifest by the improvement the animal
in the female, and analogous to the testes of the makes in condition. What seems to be the re-
male. They are two ovid, irregular-shaped | sult of the operation, and why it is so beneficial
bodies smaller than the latter situated in the | isthat the animal has no period of sea:on or
abdominal cavity. The diagram shows them in | oestrum, and the next six months of its life is
situation pinned forward slightly from their engaged in putting on flesh, and the animal is
proper position, and may be likened to a small | ready for market in August—two months earlier
than she would be if left open.

The little pigs begin to feed them-
selves when about a month old. They
should then be fed apart from t.e
mother sow with tkim milk, a small
quantity of ground oats, wheat or
ghorts, and spayed at five weeks.
Then the quantity of food thould be
gradually 1ncreased until they are
ready for the market, and bacon curers
ri quire a pig as light in head as pos-
gible, light in choulders, long and
deep in ribs, wide in loins, thick in
flanks, with hams tquare and deep,
and not strong in bene, but possessing
a good coat of hair. The dcmand is
now for almost exclusively light, fleshy
meats.

Next to good food, ete.,Sexercise
ust be counted upon in the attain-
ment and preservation of health; it
leads to develop muscle or lean meat
instead of fat, thus causing them to be
the ideal pig of the buyer. A notice-
cluster of unripe mulberries ; they are a number | able fact in the rearing of young spayed pigs
of small vesicles or membranous sacs of various  is the bones are very immature, and do not
sizes, reddish in color. These are the Graafian | grow in the same proportion to the other
vesicles in various stages of devclopment. The | parts of the body. An opinion that we hold
pig of which the diagram was taken was just | on the subject is ‘that it is due to the deficiency
approaching her period of season, and is the | of the lime salts that make up the earthy
finest illustration that I have seen. | constituents of bone ; therefore, in all cases

In the spaying of pigs, there are certain cor- | when spayed pigs are grown for the market,
ditions that must never be lcst sight of, and | hardwood ashes, or better, bone meal, should
point directly to the success or failure of the | be fed with the daily ration. The effect will
operation. The first essential condition, is | soon be evident; mnot only will it build up
that you must have the bowels comparatively | the bony structures of the body, but will aid
empty by starving or withholding food for about digestion, which must be kept at the highest
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