
1896

THE ILLUSTRATED

Joural of Agriculture

Montreal. September 1, 1896.

Table of Contents

Coampetiltlons of Dalry.product.. .14
Notes by the Aaîadlytieil Ciiiist. .. .14
3Moore on the Farilng of Argvnt'uil 14
Crops of British Coluilbia.... ...- 45

TIIE-1 DAIIlY:

iener.i pui-poe cattle... .... .... .15
111E'e1d1ng .... .... ....

THIE HORSE:

Ilacineys, Bouthihller oi the.... .. 47
A lauge teami for fari-work.. ..... 8

NOTES BY TUE WAY:

Weed.....-.....-.....-...-...-...48
Ilarrowing crop-waeeds..... ...... .18
Feeding-cattle... ... .... . .. ... 48
'ie Brewers Exhibition (E ..... 48

Constiuiption of iacait i Engl:aud.. 48
Corn stalks.... ..... ... .... ... 48
Siredding corn.... .... .... ...... 418
Stables..... ... .. ... ... .... ... .1
.ueerne...... .... .... ... ...... .19
hie îot i-eek... ... ... .... .... 4

Trade witli Britali... ... .... .... 49

TilE POUUlITY-YAlRD, A.G.talLBlstT

Laying stock-.. ... ... ... ... .... 5
Mouling, etc....... .... ... ...... 50

SCIENCE :

litinus. Prof. Sliutt on.. . .... ... 50
The Itothauumsted Experimaents.. .. 51

THE FAILM :

Practical farming, Di-kson nu ..... 52
Temaporaay leys, Gilbert oi... .... 52
Moisture In the sol.... .. ... ... 53
State of the crops, oafahrlane on the 53
I'loughing ln gr-en-crops... .. . ... 54
1arumers' friends... .. ... ... .... 54
Farm.-work for Septeimber.. ... . 54

THE GRAZIEIt AND BiIEEDER :

Whuay I like tie Shorthors.... .. . 54
Ayrshire cattle lai the P. Q... ..... 55

IIOUSEIHOLD 3ATTIMElS:

M1étis people... ... .. ... ........ 5
liotels.. .... .... .... ... ....... 50
'arm ersi ... .... .... ... .... ..... 56

Fruit.. ...... .... ... .... ... ... 56
Rcipes..-..........-.-..5

SWINE :

Tie Importance of swine... .... .. 50
Price or pigs... ..... ... ... .... 57
Sow kiUling pIg-s .... ..... . .. ... 57
,)Id Middlesex breed... ... .. ... 57
1low they do la Enland... ..... . 57

THE GARDEN AND ORCHIARD a

Mot.tre.1 Gardeucem .d i orIsts
Club.... .... ...... .... ...... 58

Cultivation of carrots for feea-..... 5$
Packlug house fertilizers.. .... ... 58

THE ILLUSTRATED JOURNAL OF AGRICULTURE.

COMPETITION OF DAIBY- J- the to1 on xvosure or tu -re:înî o1
PRODUCTS tie butters to tie air, liet and bai cf-

Under theI Management of the Depaut- iuvii Iis weil as Ur r the agiit
ment of Agrionitur of t whtch lailot pute; 5. the ilattilg of

Provin of Quebec. tows li 1lelths liat Coiall Certalilpante
thsitt give .i badt Ilaavoar to tlue ililk, or
lealing the cows oit f<>ods tuait rare

GENERAL DEECTS. Exesstu îuce ise sne effeof.
fernitniable maîatters ; badl flaavour ; 3. Many butters are lajurcd tu <1 ali-
wilte stalns , greasy butter , irregular 1j b3 nilate %tiiS nui spot8 tiat ofteu
salting; bad colour, defective pack- arise front illistrainad erean, badly ri-
timm. lieaieti, or pîoîred lîtto tlie cisuru wvltiout

IlaIEDIES : -tegular, continuous beiig ualfc..îaîl3 coed. Itis defe«t
fermientation of the creanm, ; perfect w ble must be streauously coastended
eleauliness, attentionî to the elhurning, 'çIUa, ls a very serions une, for the En-
washinag, w orking and paîcking. Ic- glu-li ».rlet %%il lave uaotilasg tu do
port of M. Iabbô Chsoquette. «itInitier tiat 13 ilut Lilfori l co-

Conieernlug the oiitieUtilin of butteru iuus , s id, ufuttttilt, iii.wy tubs are
whichl took plice att Quebcc, June 2.-th, tffeted by Iis defect.
SU0, tise Departient of Agriculture 4. :Sonieof the butter uere absolu-

uns now ln its possession, 1ely deprived of liser eraln, w'li lsad
1. rhe special and general reports of brun cruaaehed Up by worklug It too se-

lie jutdge, MM3. A. A. Ayer and J. A. îerely ani for tou long a Unie, or by
Vailaucourt, exporters of .daià udt, lt.tltig bucua tu tuo Igla a tgodi-
who exaiiined the butters sent lai to ipei-ature. Another cange of tis defct
thlis comapetltion. lu the use of le li tie eliurai, and

2. 'Tie report of M. I'abbô Choquette, churilaag ut too high a teaaperature.
director of the St. IIyacintie Offleklt 5. A vcry strklag defeet Is he wlint
laboratory, who analysed the said but- ot iaiforaîaty lu he Z4tlting of butte.
tersz. ýoie butters have nearly 4 p. c., sit lia

3. Tie report of M. J. D. Lecir, Su- IL oters ouiy p. c. The difference
perintendent of the St. Hyacinthe dglry- is too great, and It 13 very desirable
selhool, and iaspector-general of tihe that ail nakers siouid use about tle
ereauterles of tie province, who exa- :aaie pecentage.
iiniîed tie exhibits for tie putrpose of <h. Wc li-c stIli the foliowilig defects

ascertainling the causes of the defects lu note too illa iv nIer l s t-
nioted by the Judges. lers and too decp or toe pai a colour

Tiese documents show, 1. the de- ira Otiers.
fecls relating Io the naking, properly 7. LasUY, We have b note the cure-
so called, of the butter; 2. the defects Os o! t maliens li paclaag
pertaining to ils general appearance and lieir butter. Mauaay of tue boxes aud
tl:e packig of it; 3. the remedies and ubs are dlrty ; too ful or vot fuai
anodificatlonas that should be lintrducetdi gi ; iave au iatcilieat-paper, or
into tIse work lu order to obtain pro- !lat îaper Willy fittei ; too mue sait
ducts of thle very finest quality, that oaa tue top Of tle tub ; boxes badly
.voild also make the best appearance made ; aooîs ivaittaîg, ut badly put on,

on the Market. et£.. ete.
Each exhibitor will limmeîdiaîtely re- T ese arc tue eliet defects tlat Caus-

eelve a private letter informIng huai auy marks to be lust by several
of the defects observed li lis exhibit, rnapetitors, and % idi arc tle Most
and the causes of such defects. ijurions to tie gec repute of Cnada

The following lai an abstract of ail lle lttter la tle fereig iirhet. We drav
documents above nentioned : It will be fl attenti of iakers to tlaem, and
sent to the cre:unerles of the province. add soute lants that iany nid Ilim lu

D1~b'ECS NOiEDgetting r-Id of Mtla.
DEFECTS NOTEDb be folloe as b the cure

1. Somte butters contain too much of tie above Ilesationeti defecls. lu
sigar of aialk, casein, and other ferien- urder to avold liawiaug any exvess of El-
table natters capable of, ln time, de- Zar of amuis, eiscia, aad olier fenin-
veloping lai these butters a disagreebble le mttcr ia butter, tc crea
Cavour and of injuring its keceping qua- ansi be ripened uiiforinly ant regilariy
hties. The best butters--those that isi butter must be caurned nt t-fairlY
'won prizes-contaln an average of 1.32 low teiperature, antite washiig ant
1). c., of these matters, while other li- working dolc tirougily, but so as fot
ferior butters i, ntain as nuch as 2.89 to destroy tae graia of tie butter.
p. c. This excess Is caused, geunerally A f0 Ise bai arorna ant flavour, we
speaking, by tie bad ripeniiîg of 1le have irst of ail to iarhe tie niaker to
cream, and by the careless wvashing eait, disinfeet, aud ventilate as
and working of the butter. iuucl as Possible tle wis creamery,

2. Somle butters have a bad flavour iîartleularly tlaceliouse anti ons
and aronia, confiried au reste by lIdi thacreai or butter ba. to

hlie clemaical analysis. Severm causes stay for :îsy icaaglh o! tiaaac; t give ise
are recognised of tis defect :1. too ra- dIriy watdr ai Casy clin t off,
pid ripening of tIhe creamai ; 2. the use -anti fot to .11ow It tu reaiaila li1 the ln-
of bad milk. ln butter-making; badly iaîedlatc îelibourbood o! tic factory
treated, dirty mille contains a host of in pools or tauks, covcred or unceveret;
gerns that develop li the crenan and, to maie Uie floors, uvielacr ti:ey aue
afterwards, evei In the butter, when of wood or stoe, so stauncir fint
they set free certain acid gases, called Ilac foI wâter Or Wasialasg up
volatile aclds, both the taste and coxitot ia tirougla ant stay under
smtell of whici are eminîently disagreea- ta; to carcfully spenge every
ble ; 3. want of cleanliness un the creani- eay flc oh la the nincbhaîcry, a
ery and its surrounîdings, as weli as lu inot te let hie oi! remai too long Ji the
tlie muaclainery, Implements, and uten- ioles anti houows tist are o!ton found
sils used therein. In iais case, It lai not ut tue feundatlOns Of tie engîne etc.
alone these luiplements but also the at- Io thoaoaghly cleaie au flac utensls
iîoefplaere of tic f.aetory wislei la more 1 iseti lu bulter-nsaklasg; aaot to grutige
or lss Infectei by tise Injurious germiI for this pu lposue U e daUy use of cteam,
v hiicdi enter lýO ftie nîllk, the cream, ahe buc spclaly arheatnend for e
zint tue butter, theQr eb>ecnig devl'oP mnalntenanc l goo orter of legthyrs.
cd anad discigaging aitilI More .of tise The sic ant tise l ths fr wasing
volatile aits ne bave Jusit mentloned ;lua, inust be da ly clean toett core-

fully. Tihe mosit uInute cleanliness In
lthe who. proces lai the first requisite
for iiikig llutter of good arota and
:iu. our, butter that VilI keepa for umianiy
a. day. lefuse, wtthout hesitation, any
lotil, badly aterated, sour miilk taken to
ti,e faetory by careless paîtrons.
'Tle ripenaîing of the ereaU mnuîst bu very

uirlforain both as regards the dumations
and tematperature, and not be left ut the
iask of the vaarying teamperature of the
t eaimery. If these menus do not prove
siccesisful, wichll would bc surprsting,
a good ferient, procured fron a good
maker li the neighbourho&d, may be
tied. .

As to the grain of butter and the
white velus, If the creaan la straed
.Mid uilforai) ripeied, and if the churn
Ing, n ashlulg, and working are donc at
not 'ao higha a teamperature, there will
pirobably bc no trouble about these
p>oInts. Working the butter at twice
aight be tried, leailg it quiet at alow
teimaperatire between the tiwo woîIngs,
wlhich ouglt to be done qilckly and care-
f'ully. The whole of these two work-
hIgs should not occupy more time than
one ordiuaIry working.

As to salting, at present the market
requires 3 p. c., or a hialf ounce of sait
lo the pound of butter. It ought to be
aaixed in carefully by means of the
buitter-vorker, but care must be taken
not to make the butter greasy by brea.k-
ing Uae grai and thereby destroyhig the
:aroina. Before the sait is added, the
greater of the water and the buttermilik
slaould have been expelled.

A fine pale-yellow colour la the favo-
rite li tie imarket.

rte boxes or tubs must be well made
eleau. autd hied all rountitd tie sides and
at Ie bottoi wisth parelment-paper.
Fil1 theum as full am possible, and,
smoothing the toi thoroughly, cover It
,% ith a double sheet of parciment-paper.
Quite uiseless to put sait on the top o!
the box or tub.

Ail novices ln butter-makilng, and
Ltiose who are not thoroughly up to the
tnanpulation of the goods and the se-
crets of the trade, should feol it their
Juty to attend every year tle courses
ot the St. Hyacinthe Dairy-sciool, ami
continue to do so until they are able
Io make butter of th~e finest quality.

We strongly recommend for persual
the following very Interesting report
fromt M. l'abbé Choquette.

(Signed) G. HENRY.
Sei-retary of te Competition.

COPIT zoN 0F UT3RNE
HEeM at Quebeo, June 25th, 1896.

NOTES BY THE ANALYTICAL OH1E-
MIST.

WATER :-In the great majority of
auaiples, tle percentage of w-Ater lai
Iby no Means bigh ; tuise butters are
conrparatively dry. There is, however,
on tis point, a souiaee of error that
the chemist eau not control; It arises
from the fact thait tIe taster when,
tuirust Into the butter drives before It
fite water on ail sides, and the sample
compressed anew lin the tsking of ths
plece for analysis, allows a few more
drops of water to escape. I calculate
tisat. the correction of thils error would
Increase the amount of water lin the ana-
lys's by one or two units.

BUTTER :-On the other hand, the
ppr centage of butter, properly so calied,
is high.' The correctIon mentioned
above would lower this by oine -r tno

iItsi.


