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heat will be found to e an engineerving agent
which will aszist in the processes of ventila-
tion so as to produce a temperature sufficiently
low to enable men to work there with no
great difficulty.  Mr, Hunt states that it is
algo a mistake to suppose that a large increase
in the consumption of coal by the manufac-
turers of iron iz one of the cansex of the pre-
sent higly price of coal.  The production of
pig-iron in Great Britain was 6,627,179 tons in
1871, and three tons of cunl were computed
as required for the production of one ton of
pig-iron, so that nearly 20 million tons of coal
are stated to have been used.  The production
of pig=iron in 1872 amonntad to  6,741,9¢
tong, & very small increase over 1871 ; and in
1872 the coal required for produeing one ton
of pig-iron was only 51 ewt. so that the total
quantity consumed was actually veduced to
ittle over 17 iillion tons, Some economy
must thercfore have heen effected in the use
of coal in hlast furnaces, and there is reason
to helieve that some economy has resulted
from improvements introduced into the
manufacture of merchant iron. But no
mechanical improvements can effect so great
An ecohoiny in the use of coul as carefulness
on the part of the stoker: and the result of a
premimm on the quantity of coal he saves is
always satisfactory, Mr, 1lunt declared him-
self perfectly satisfied that the present high
price would he merely temporary, although
probably the low prices of a vew years ago will
not Le again reached. The accidental circum-
stances causing the unnatural high priee must
in a short time give way to a hetter system
regulativg the relation hetween master and
man, and between the coalowner and the
public.—Quebec Gazette.

The 8eal Fishery of Newfoundland.

The seal fishery, which ranks next in im-
partance to that of the cod, commences ahout

. 1’ KERR,

General Agent for New Brunswick,
%3 'rince Wlitiam Street.

the flrst of Murch in each year, and terninntes
in May. Of late the seal fishery has greatly
declined. ‘Twenty years ago about 400 vessels
were annually engaged in it: new not more
than half that number. Within the lust few
vears serew steamers have heen employed with
great success, and there can he little doubt
that in this fihiery, steamers will ere long he
almost exclusively employed. These stemmners
are very strongly built of wood, sheathed with
iron at the bows, in order to contend with
masses of floating field ice, through which
they must frequently force n passage in onder
to reach the sealg, which are genemlly found
in the centre, and not an the edyges of packsof
jce. Thus the steanters have a considerable
advantage over sailing vessels, the latterheing
obliged to grope throngh cliance passages in
the ice fleld, or remmin at the edges until o
strong wind disperaes the pack,  Another ad-
vantage in respect to steamers consists in
heing able to come close to the spot where the
men despateh the seals, whereas, in reference
to sailing vessels, the seals are frequently
killed at some miles from the ship, therehy
entailing great labor on the already hand-
worked sealers, who are obliged to drag the
carcasses along the ice to the respective ships.
One-third of the value of the seals is divided
among the crew of the steaniers, and one-half
of the value of the serls in respeet to sailing
vessels, The amount advanced to each man is
deducted from cach share., The merchants, as
is the case of the cod fishery, supply each
sealer with fowd, clothing, &c., in anticipation
of being paid by a successfui voyage. Sonie
idea of the value of the fishery may be gather-
ed from the fact that, in the spring of 1871,
the ‘Commodore’ brought in seals to the
number of 32,000, valued at about £24,000
sterling, one thind of which, viz., £8,000, was
divided among the scalers, say 200, giving to
each man_£40, a sum realized in 8ix weeks,

In addition to seal vil, # Inrge quantity of seal-
skins are annually exported, the numbier in
1871 boing nearly 300,000, There are four
Kinds of seal, viz, the harp senl, the most
vilunhle of all; the hooded genl, which has at
hood it can draw over it hiead: the square
flipper, and the bay seal.

In the month of June each year the shores
of Newfoundland are visited by enormous
shouls of caplin, for the purpose of spawning.
The wnsses of them in the various bays and
harhors are so great that two men with a small
landing net will il & hoat in a conple of houra,
So little account is made of this delicious fish
that it is largely employed in manuving the
ficlds and gardens.  Naturalists name the cap-
tin salmo articns,  The Havor of it, when fresh,
is delicious, and its size is about that of a sar-
dine, There is little doubt that, if properly
cured, the caplin might compete with either
sandines or anchouos which are so profitable
to the fishermen of the Meditenanen, If
merely pickled and dried, it would e worth
more than a dollar a barrel ; but no attention
is paid to this little fish, the supply of which
seems inexhaustible, Merrings are found in
large quantities, and of the finest quality, on
many parts of the coast, while the Labrador
Herrings enjoy a widespread reputation. The
chief seats of this fishery ere St. George's Bay,
Fortune Bay, Bay of Islands, and Boove Bay.
In the Bay of Islands, during the winter, holes
are cut in the ice, and the herrings taken in
nets; the fishery lasts from December till
April,  The salmon fishery is andant, and
the fish of excellent quality, In certain local-
itics this fishery is large and constantly in-
creasing. The methal of teking the fish is
generally in nets,  So plentiful ig the supply
of fresh salmon during the season in St, John's,
that it is often sold at four or five cents per
pound. Owing to the cupidity, selfislmess and
jgoranee on the part of the fishermen, the



