. AND HORTICULTURE - o

Egg-pickling is carried on to-a much greater extent in Victoria than in tlus Colony ; =0
much 80 that.in. the dear months-the daily papers there give quotations for, pxckled as well
af pew-laid, threepence ‘per dozen usually. separating these from new- -laid., "They are sold -
openly in the Melbourve markets as ) ickled, and purchased as such. The pmkhng is ununlly ’
done by dealers who purchase in the cheap mo-ths, and market in the dearest, aod as ls,
3d. to 1a. 6 I per dozen is.a frequent quotation fur.such, th2 profit is. apparent. Of late,
many of the Victorian farmers are preserving or pickling their own egge, thus getting the
full profit for their:produce—as they should. -

Pickling, or otherwire preserving, is done in a moierute way in this Colonv, chleﬂy by
confectionera, they heing alive to its-advantages, and thus reaping the 200.or 300 per cent
profit which +hould legitimately belong to the producers. Dipping the eggs in melted fal,
butter, oil, or lig id paraffin,.is also recommended. Water, with 5 to 7 per cent, of salt, will
also preserve eggs for at least three months, Of the wet methode, “Jaynes’ Pickle” has stood
the teet 2o long, it posﬁibly cannot be imnproved on. However, in this warm climate, its ad-
vocates neunlly make it stronger than the original formula, .

The-dry methods-are more simple still, an:1 consist in tightly packing the ewga in either
dry bran, pollard, sand, lime, or other substance, The following is, perbape, the +implest
and most eatisfactory of the dry methods, as the writer can testify, from one of his own
exhibi’s, which was awarded a prize at a Dublio Dairy Show some thirtesn or fourteen years
ago. The closs was for prererved egge, to be delivered to the Secretary four mouths before
the opening of the Show, nnd to be tested in both the raw and cooked state. There wasa
Jarge pumber of exhibits, and all manner of packing and preserving used. Those of which
1 speak were simply packed in dry salt, and they opened out as fresh as the dny they were -
Jaid. The dry ealt system has al<o been tried in Australia, aud to my own knowlelge, eggs
embed.led in salt for nine months were quite good. The system is the more satisfactory
from the fact that che eggs come out quite clean, and have no appearance of having uader
gone any proceag, while the rame packing (ealt) can be used for years ; hence it iz not cou-
pled with any great outlay. Large boxes or barrels will suit; 2 inches of rali to be placed in
the bottom, then a layer of egge ; the salt to completely cover these, and a repetition, till the
cane be filled to wnlnn 2 mches of the top; it should then be filled with salt and the lid nail-
ed down,

The hot method is a simple one, but I cannot vouch for its efficacy. Water is heated
jo about 150 degrees F., and a basket of egga is dipped in, and left there for thirty seconds
which congulates what is culled the peilicle under the shell, thue excluding the air.

The c.ol methods are the most eftective of all.—the simplest being to collect the eggs '
fresh, pack in any hox or basket, and place in a cool cellar at any temperature below 50
degrees. 1o this way they can be kept fresh for three months ai a time—sufficient to test
the profital.leneas of the experiment. In or about many farm houses there are euch places
and, if not, a pit dug in the.earth can be wilised.

However practicable.any or. all of the sbove systems may be, the freezing chamber or
cool method is for all purposes the best. The only thing to do.ia to pack the eggs in boxes
or other receptacle:, ahd keep in the cool chambers, at a .temperature slightly above freez-
ing point— eay, 32 to 36 degrees—and there is no further trouble. With this temperature
the eggs can not only be kept.an interminable time, but can be sold and have been, in thou-
sands of dozens, a3 new-laid, aod fetched in Englani top market price, Nor is there any
deceptjon in describing them as such, for in & temperature as noted everything in the eggs
is held in suspenze. There 18 no process of decay, consequently they retain all their original
gualities, which cannot be said of those treated by many other procesees. The one great
handicap to this plan is, that it cannot be generally adopted, from the fact that there ave at
prerent no cold-storage chambers with a proper and continnously regulated temperature;
but were there such, and a moderate charge made, I feel sure they would be well patroais-
ed; nor need there be any doubts us to the natare of the results. Possibly the most impor-
tent and interesting eircnmstance in connection with the cold storage of eggs is the fact of &



