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Dgrvicnltnval,
AND DOMESTIC.

RILIE LEAN JULCY MEAT—ITS PRODVCTION
AND ADVANTAGES.
(By an Baglish Iarmer.)

As practieal farmers we have yet to learn
hiow to earry oul advantugeously, in the daily
pursuit of our profession, under the artificial
systems of hushandry now practised, the na-
tural system of fattening cattle, so asto be
able at pleasure to increase the proportional
quantity and quality of the lean part of our
beef, mutton, and pork—the proportion that
fetches the most money in the markei. We
can increase the proportion of fut to almost
2 tabulous amount; bat that which procured
for the ‘Roast heet of Old Bngland,’ with its
vich ‘brown gravy,’ a world-wide fame,
in the dags of our forefathers, we cannot pro-
duce. Ifor such we must go to the wilds of
Lochaber, Connemara, or Wules! There
Nuture can grow juicy lean meat, with its
fine brown gravy, True enough, we read
many very nice plausible theories in the col-
umns of agricultural journals relative to flesh
furming substances ; but when we enter the
feeding stall at the homestend, and begin to
exumine tangibly our cattle preparing for the
shambles, the beautiful theories thus taught
u3 with so much analytical erudition are, un-
fortunately, no where to he found.  For want
of certain ariculating membranes, or some
contrivance tv bind them together, the bub-
bles on the suifuce of the faic-flowing stream
immediately burst, their elementary contents
vanishing instanter into thin air, Disap-
pointment is the common lot of fallen human-
ity 5 aud, if we mistake not, the oracies of
more than one obese experimental school
are about to joiwthose of the Delphic of old,
the public pulate having lost its relish for
oily tut. But be this as it may, praetical far-
mers have ore consolation in plenty of cus-
tomers for vich, juicy, lean weat, with the
corresponding encouragement to grow it,
Such being the position of the practical man,
let us briefly examine from an economical
poing of view his professional duties in the
manufacture of rich juicy chops and steaks
for the million.

In the first place we bave to turn our read.
er's attention to the fact that it requires a
much less consumption of food (provided
such food is of a proper quality) to make
flesh on the lean portion of the meat, than it
does to make the rough fut of the obese sys-
tem that ygoes to the tullow chandler. This
arises {rom the large per-centage of water
which the former contaius, especially when
compared with the peculiar composition of
the latter. Thus according to the aualyses
of Brande and others, the lean of vich mutton

~may contain about T0 to 73 per cent. of
water, and the lean of rich beef 74 to 73, so
that 100 1lbs. of the lean of rich mutton is
eamposed of 70 1bs. to 73 Ibs. of water, and
from 27 to 30 lbs. of the solid materinls of

flesh ; while the lean of rich beef contaius |-

74 1bs. to 78 1hs. of waler, and from 22 lbs.
to 26 1bs. of solid matter. Now from these
data it consequently follows, that if’ we can
add 100 1bs. of rich lean mutton to the car.

case weight of our fattening sheep, we only |.

require trom 27 lbs, to 30 lhs. of the solid
Hash-forming natter to do so, or rather per-
haps we should say, only 30 Ibs- of the dry
solid food is used up in the manufacture of
100 1bs. of rich, juicy lean mutton ; and 26
1bs. in the production of 2 like increase of a
rich, juiey, lean beef.  On the other hand,
fat contams but a small per-centage of water,
so that nearly 1ke whole weight of the super-
fluous wmount of fat now produced under
the obese system of fattening is from the so-
lid part of the food. Such i3 the contrast;
aud when we come to strike a pecuniary ba-
lunce between the two systems, the difference
in favour of the production ol rich leau meat
on the natural system will be found to exceed
what scme may at first sight imagine.

The above data, we have in the next place
to observe, has chiefly referunce to the fiesh
of young growing animals; the propottion
of elementary substunces, or of the proxi.
mate principles of the flesh, remaining near-
ly the same when the animal is slaughtered,
as when it was put up to fatten for the sham-
bles. In practice, however, such data are
often exceptionary ; for after the ox or the
sheep has attained maturity of growth, the
weight of bone, muscular tissue, and other
parls remain nearly stationary ; so that when
a full grown, but lean animal, is put up to
fatten, the increase that takes place in the
weight of the lean meat added during the
process of fultening contains a larger propor-
tion of water. Inthe casc of fattening sheep
previous!y quoted, some thirty per cent. of
solid matter of the food was used up in the
formation of the albumen, fibrine, gelaiine,
ozmazome, and the other solid substunces
composing the flesh. But in the case of the

full grown sheep, the solid materials of the
food used up, in forming the increase in the
weight of the flesh, do not amount to so
much—suy, for the sake of illustration, from
ten per cent, of this increase is water, includ-
ing the blood, iymph, and juice of ths flesh-
In the case of the full grown lean ox, a cor-
responding diffevence 18 experienced in fav-
our of the cousumption und conversion of
water, along with condiment, into rich juice,
for the shambles. In other words, increase
of weight is comprised of the rich juice of the
flesh—beef or mutton, as the ¢ase may he—
with the correspouding increase that takes
place in the blood aud lymph, to preserve the
normal equilibrinm of the fluids.

The proctical question, when compara-
tively viewed, lies between the manufacture
of the rlch juice of lean meat, and the an-
ufacture of the tubfuls of superfluous rough
fat, wofit for human food, that go from the
butchers to the tallow-chandler, with the ad-
vantages and disadvantages experienced un-
der the two practlices or systems now in op-
cration of fattening cattle. In other words,
we bave ju the above an illustration of the
old quistion of ‘black gravy versus white
gravy,” which enzrossed so much of the at-
teution ol the azricultural mind towards the
close of the last ceutury, and during the
early purt of the present.  OQur fathers and
grandfathers, for example, knew the diffor-
ence hetween the two systems of futtening
in question, viz., the vatural systom, handed
down to them by previous generations, and
the obesc system of faitening on oilcake,
and other feeding waterials of an abnormal
charvacter, that began to be practised and
generslly adopted in their own times, At
that period, a very erroncous nolion prevail-
ed relative to the dietic value of the fat of
beef and mutton, for it was considered the
most nutritive and valuable portion of the
meat; indeed, this fallacious opirion was
common fifty years ago. Thus sags a wri-
ter of the period (Lawrence:) ¢In regard
to the flesh of arimals, and its proper state
for human food, I apprehend we have long
been in error, aud the current of fashion
still rans strong for its continuance, It is
the presumption that fut is the most valua-
ble part of the careass, and that & propensi-
ty to the laying on of fut, is the most, or
rather the only viluable property in eaitle.?
Thus supported, the obese system (¢white
gravy®) ¢carried the bell’ against its older
rival (black gravy;) but now thut public
opinion is changed as to ihe dietic value of
fat, and that rich Jean meat fetches twice the
price of rough fat in the market, and re-
quires less feeding material to produce it,
tae old natural sysiem of fattening is again
coming into favor, hecause under it we can
produce not only an increase in the flesh or
lean portion of our beef and mutton for the
shambles, but also at the sawe time a suifi-
ciency of finely flavored fat, mixed or en-
grained with the lean: whereas the obese
system is diametrically opposed to the
growth of flesh, or of an increase in the
weight of lean meat, its tendency being cal-
culated to produce atrophy of muscle, with
a predominance of coarse, patchy fat, the
consnmption of feeding materials required
to produce a given amount of carcass weight
being often more than twice that under the
other or vatural system, a difference of re-
sult which i3 easily explained on chemical
grounds.

The difference between the natural system
of fattening cattle and the obesc system is
thus so great, as hardly to leave any chance
to the modern farmer but to adopt the form-
er, the practice of his ancestors, under such
improvements as the more scientific ration.
ale of the current age muy suggest. No
doubt the latler is not without its advanta-
ges also, in the form of the rich manure it
mgkes for the land. This is certainly no
little cousolation to ils advocates, and we
should regret to under-estimate its value one
iota. But rich as the droppings of oilcake
obese fed animals may be, yet, when placed
in the scules with the rich, juicy meat of
the natural system, they are found greatly
wting in yielding veady-money profits to
the farmer.  On the contrary, nothing could
illustrate move foreibly the penny-wise and
pound-foolish economy of the whole obese
system, than the inestimable value its sup-
porters put upon its rvich manure—its valua-
ble flesh-forming elements being converted
not into flesh (?), but into dune, to fertilise
the land, in order to wrow feeding material
to produce enough fat for the use of the
tallow chandler!

We have next to examine the feeding ma-
terials that supply the aliment which has
been assimilated or used up in the process of
in::‘reasin_;' the carcass weight of (he animal
when futiened on the natural system, in order
to ascectain what they are, and how to sup-
ply them in the food. In other words we
have to solve the problem as to what the

substances are that form the rich lean and
fat of our finc beef or mutton, the rich juice
furming and fat-forming substances under the
natural system of feeding calttle.

The protein elements of flesh, o they have
heen called, including fibrine, albumen, aud
gelatine, that are used up in the above pro.
cess of increasing the carcass weight of the
rich, juiey, lean meat in question, form but
a very small per centaze of the whole proxi-
mate principles thus utitized [rom the food.
It is therelore highly unscientific and illogi.
cal to designate the former (the protein ele.
menis) the flesh-forming materials of our
cattle. As it is only the natural practice of
fattening, and its general priuciples, that we
are d scussing, it will be unnecessary to quote
the detailed unalysis of rich, juicy flesh, in
order to show the actual per-centage of pro-
tein matter in juxtapdsition with the others.
Indeed we huve no trost-worthy analyses to
guote. It hus already been shown that in
meat of an ordinary description about three-
fourths of the whole is water, and when we

: add to this that only shout the half to two

thirds of the solid materials of the flesh is
protein, the reader will perceive that they
(fibrine, albumen, and gelatine) ouly form
about one-eighth to one-lifth of the whole
weight ; and we may observe, the greater
the quantity the worse the argument, Indeed
it would b2 much more correct to designate
the osmazomic, kreatine und kreatinine, the
lactic acid, phosphoric acid, inosinic acid,
the luetate and phosphate of potush, the
chloride of potassium, and other salts, the
flesh-forming materials, as the formation of
flesh is entirely dependent upon, or mainly
due to, their presence. Thus (quoting the
authority of Pereira and Majendie,) ¢muscu-
lar flesh, in which gelatine, albumen, and
fibrine are combined, according to the laws
of organic Nature, and where they are asso-
ciated with other matters, such as futs, salis,
&e., sutlices, even in a very small quantity,
for complete and prolonged nutrition.’
‘Dogs fed solely for 120 duys on raw meat
from <heep’s heads, preserved their health
and weight during this period, the dzily con-
tumption never exceeding 300 grammes
(= 4,630} grains troy,) and often being less
than this quantity. But 1,000 grammes
(== 15,434 grains troy) of isolated fibrine,
with the addition of sume hundreds of gram-
mes of gelantine and albumen, were 1suffi-
cient tosupport lite." ¢ What then,” exclaims
Mujendie, ¢is the peculiar principle which
renders meat so perfect an aliment? Is it
the odorous and sapid matter that has this
function, as seems probable ? Do the salts,
the trace of iron, the fuity matiers, and the
lactic acid contribute to the nutritive effect,
notwithsianding they coustitute so minute a
poriion of meat?’ (Pereira’s Treatise on
Food and Diet.)  Thbe opinion of this able
chemist is thus plainly stated, that the pecu-
liar function of the odorous and sapid pro:
perties of the meat is that which renders the
whole alimentary. They (the odorous and
sapid properties) are the flesh-forming mate-
rials, and this conclusion he deduces from
the experiments made at the instance of the
French Government, under ‘the ¢Gelatine
Commission.” When dogs were fed exclo-
sively on muiton, lard, and fatly maitters,
large quaatities of firt were secreted, so that
the animals increased the quantity of fat in
their bodies, but rapidly experienced atronhy
of musele, &c., so that they soondied. The
dogs, in the above experiment, that were fcd
on isolated fibrine, albumen, and gelatine,
lost both their lean and fut before they
ceased fo exist, thus leaving the practicul
conclusion manifest to the high alimentary
and flesh-forming value of the condimental
properties of food ; while it1s equally con.
elusive that the protein elements alone are

‘not flesh-forming.

As it is with carniverous animals so it is
with herbivorous animals. If the flesh form-
ing elements of the food of the former are
the odorous and sapid properties of the
animal food they consume, so the flesh-form-
ing clements of the food of the latter are the
odorous and sapid properties of the vegeta-
ble food they consume. If we wish to pro-
duce heavy weights of coarse fat meat, com-
paratively unfit for hman food, we have only
to turn our sheep and neat cattle into the
<oarse, washy, insipid herbage of a water-
meadow in summer, or io put them upon
cale, hay, and turnips in winter, to obiain
the solution of our problem ; but if we, on
the other hand, wish heavy weichts of rich,
juicy meat, with a sufficiency of finely flavor-
cd fat, so as to render the whole carcass in
the highest degree nourishing and economi-
cal, we must then give our fittening caitle
food rich'in those odorous and sapid proper-
ties of which such meat is formed.  And
more than this; for we must not only give
feeding materinls suppleing those odorous
and sapid properties natural to the chemical
senses (smell and taste) of ounr cattle, ac.
cording to their respective requirements, but

such feeding materials must be fiee from
noxious matter, or even an excess of album.
inous or oleaginous principles. In short,
tbe food for our cattle should be not only
normal in quality, but alse in quality ; for
it is now an autheuticated fact that the nor-
mal flow of the gastric and other seeretiong
of the alimentary canal will only digest the
normal quantity of food required ; conse-
quently, that whan animuls are indueed to
eat larger quantities than natural, as under
the obese system ef feeding, gastro digestion
is imperfect, and so are all other processes,
digestivc, alimentary, and exeretory, in the
animal economy.  All the organs equire a
regular supply of their natural stimuli, in-
cluding heat, light, &c., in order 10 enable
them to perform their respeetive functions,
and this is what they should have with the
greatest impartiality to every function.

In the olden time, when in-door winter
fattening was the exception, and out-door
summer fattening the rule, certain grounds
were set apart for preparing cattle for the
shambles, because experience hud taught
our ancesiors that the herbage of swch
grounds was hetteradapted for futtening than
the herbage of other grounds ; and to this
day such grounds arc well keown to practi-
cal men. They are not confined to our low-
Iging vich grazing meadows, but are 10 be
found rather on elevated pastures, amongst
the highland glens, sonth dowus, and on
some very rich corn-bearing lands, when
subject to the plough. Now it is o well-
kuown fact that those grounds that produce
the greatest quantity of the finest quality of
beef and mutton are not those that produce
the largest quantity of gvass per acre. The
natural and practical rule, on the contrary,
is that the finer the guality of the herbage,
and the richer it s of the odorous and sapid
qualities required by the fauening animals,
the less the quantity they consume to pro-
duce a given amount of carcass weight.

All who have paid attention to the prac-
tical data at 1ssue, must therefore be sutis.
tied with the soundness of the genevai prin-
ciples advocated. No douirt the olden time
was not without its examples of the twofold
kind of obese (uttening, of which sheep-rot-
ting meadows, irrigated pastures, and all
rapidly-grown  etioluted herbage way be
quoted as illustrations ; but in all such cases
the quantity of herbage consumed was, as it
now is, immensely lavge, while the quality
of the beef aud mutton produced was and is
coarse in the extreme, being devoid of the
requisite supply of those odorous aad sapid
properties upon which their natwal valee
depends.  Thus, when the meat was depri-
ved of its natural condiment, Majendi’s dogs
consumed four times the quantity which those
did vhat were otherwise fed ; sc that the ok-
Jjection thus raised against the prineiples ad-
vocated turn out to be important practical
data in their favour the moment they ure
examined and seen in their true practical
light,

Individually considered, the odorous and
sapid properties or condimental principles,
required by cattle in their daily food must,
from the peculiar function they appear to
serve iu the animal economy, be estimated
at & very high figure-~a fact which ol iself
ought to encourage the investization of the
subject, us to what those concimental sub.
stances chemieally and medically are, which
different kinds of animals and qualities of
feeding material required.  That they are
of a very diversificd character, aud thut
animals require changes wher fed uuder
artificial sysiems as they do when fed under
the natural system, or when they are aliow-
cd to select for themselves, appemrs reason-
able to conclude.  When naiure furnishes
50 many practical lessons in every province *
of the kingdom, is it not the bounden duty
of farmers to prolit by her successful ex-
ample ?—W, B. Farmer’s Magazine.

Iy Love o KxowLepGe.—When T say,
in conducting the understanding, love know-
ledge with a great love, with a vehement love
with a love coeval with life, what do I say
but love innocence, love viriue, love pwity
of conduet, love that which, if you wie rich
and powerful, will sanctify the blind fortune
which has made you so, and make wen call it
justice?  Love that which, if you are poor,
will rendor your poverty respeciuble, and
make the proudest feel it unjust to laugh at
the meunness of your fortunes.  Love that
which will comfort and adorn you, and never
quit you, which will open to you the kingd« m
of thought and all the boundless regions of
conception, us an asylum against the cruelty,
the injustice, and the pain, that nay be your
lot in this outward world, that which will
make your motives habitually great aud
honourable, and light up in un instant u thou-
sand noble disdnins at the very thought of
meanness and of fraud-—Sydney Smith-



