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434 THE FARMER’S ADVOCATE. Founded 1866

normal way. After the second or third failure, Mr. The starters sent out from the laboratory are 
Coates provided himself with the necessary appli- identical with those used in Denmark, and with 
ances (such as impregnaters, capsules, etc.), and proper care and management should yield equally 
practice has rendered the operation a compara- good results. Patrons should ascertain if their 
lively simple one to him. What I wish more par- makers are obtaining the highest price for their 
ticularly to refer to is the introduction of the semen butter or cheese ; if they do not, let them make in- 
into the womb by means of the half-ounce gelatine quiries as to the cause of the lower price. In nine 
capsule put up for ordinary veterinary practice. cases out of ten the fault will be found in the 

The heretofore barren mare or cow is carefully flavor ; that is, it is the result of bad or no starters, 
examined as to the exact condition of the oe-uteri. or of tainted milk.
A clean basin and small glass syringe is at hand, In other industries where bacterial organisms 
heated to about the temperature of the blood (102“ are made use of in the production of a manufac- 
Fahr.), with warm water, also the necessary capsule, tured article, such as in Lreadmaking, brewing, 
the cap of which has been punctured with a pin or etc., those establishments which use the p 
other small instrument to allow the escape of air culture system are superseding those which adn 
when replaced, then the service of the male is to tie- old, unreliable methods, 
allowed, the semen is withdrawn by the hand from The pure culture method is not a mere scientific 
the floor of the vagina into the basin, and carefully theory. It is nothing less than a businesslike 
and quickly drawn into the small syringe and de- method of producing a standard and uniform 
posited into the capsule and top replaced, which is article. No man expects to obtain a clean crop of 
pressed into the womb through its neck, the os-uteri, wheat if he sows seed which contains half a dozen 
Care must be exercised in order to keep the outside kinds of seed, and he can no more reasonably ex- 
of the capsule dry, as moisture renders it slippery pect to obtain butter or cheese with a unifc 
and hard to direct. I believe the impregnator in flavor if the cream has been ripened by undesirable 
every way reliable when carefully handled, but the bacteria.
danger of injuring the parts with which it comes The Canadian cheese has obtained the position it 

readers it more unsafe than the above now holds in the British market because in its 
i„rirr method. ..... A ^ manufacture accurate technical knowledge and
In case of a stallion or bull being overrun at the sound business principles have been used. At pres- 

18 Just «« practicable to catch the ent the Farmers’ Institutes in the States, and the 
escaping semen from the stallion or mare when an dairy associations in Australia, New Zealand and 
independent mareis at hand at the proper moment, the States, are taking up the subject of dairy bae- 
ajÆfg? »*- one service, teriology far more energetically than is beingXdone
hlndL difficult ; yet, in the in this country. It is especially desirable, now that 'n

^ thlS may even be accomplished the efforts of cold storage are being so closely 
with success. watched by the British buyers, that everything that

can have an improving influence upon our food 
products should be taken advantage of to the 
fullest extent.

It must not be supposed that pure starters will 
pensate for carelessness or neglect in any part 
he process of buttermaking. Milk or cream 

that has undergone any injurious bacterial change
cannot be made to give good butter or cheese by the first are moved into pen 4, which extends the 

Dear Sir,-I would like to draw the attention greates,t* benefit, car\ he dti fldJ widfch of the house, being 12 ft. long and 5
of owners and patrons of creameries and cheese cre^/wTuilk ?”ly whe.n.th® thp fourth lot of chickens are
factories to a circular recently issued by this labora- iJTthl by the bacteria contained hatched the first is ready for market, and should
tory to the creameries and cheese factories through- S™» u’ 8,8 a ru,e’ necessitates pasteur- weigh between two and a half and three pounds to
out the Province. g jwng the cream However, great improvements can the pair. Some broiler-raisers succeed in getting

The circular contains information which will g Plantions as to cleanliness them to weigh four poundsperpairateightweeksold.
be of service to cheese and butter makers. It tiso handlinl The mia ^L°L 7 temperatures while The divisions between the pens should be of 
states that this laboratory is prepared to furnish the cream iTJï stjlrter **'InK added when netting, and a ventilating shaft may be run from
thrnn at a nomma1 cost with pure cultures for cheese I m * w • Malcolm Ross. the floor through the roof. We have a small door
and_butter making. bacteriological Dept., Ontario Agr. College. leading from division 4. so that the older chickens

There have, as yet, been very few applications fv^TTT^T^ w - may have some outdoor exercise. Some successful
for these starters, more cheese than butter starters rUUL 1 K Y breeders put one hundred chickens in each division
having been asked for. There can only be two — ---------------- ----------------------- instead of fifty. In that case I think the first corn-
reasons why this opportunity is not being more Brooder Hn.iwe partment, marked 2, and the brooder, should be
fully taken advantage of. Either the buttermakers T , t UUUCI divided lengthwise in order to avoid overcrowding
consider that their butter cannot be improved in . .? order to successfully raise early or winter of the very young chickens. Gyr\
flavor or keeping quality, or they are unaware chickens, a comfortable house is necessary. Manu- —------------
of the advantages derived from the use of pure Jacturers of poultry supplies are prepared to A Chick from a Broken Shell
culture starters. F furnish us with outdoor brooders, but these are xv , " uroKCU Slieil.

ïnorderto give some information to those who scarcely suiUble for large numbers of chickens P«r&'twoi^
re not been able to give much attention to the PPtü the snow has gone and the weather has they arrived the shells of two of thfm were trolfen. i put a 

subject, I have made a few extracts from a recent ®ecom®. warm enough for the chickens to spend “J>ou,t an inc’1 s*iu<lre over the cracks,and
report of Prof. Conn, of Stores, Conn., who has some time m the open air. We find that a warm one of the eg^ hatched a hve chick all right." 
recently been inspecting the European dairy house ^.ves food and fuel. The season is fast
methods. As he is perhaps the highest authority in approaching when we must begin planning and Take Care of the Chickens and Keenss&a «"« Them tirwr„T he,p
to make a further study of the question. There are houses and houses, and each has some .v Hatching them out is one thing, but to bring

extracts FROM prof, conn’s RKPORT special claim to our consideration. If one is a t;hem UP to maturity without a check in their
«• if îjog urrn nmvpri Àv " V. ... * practiced hand at broiler-raising, the cost of the Prow^ an<* to save them from their many enemies

It has been proved that the quality of the prod- house is not so much to be considered as its s.ritT 18 9mte another. The qualities of the futurepartkiular k°indoTÆterKh?'B,P®ndent.upon JJ»® ,an^ durability. The one I shall deiïrib^ts breeder,and the Pro,ific layer depend largely on the

3r^rrzrPU„,hsste. A-ÆaÿwsisaasssABts*'-
come very common. It is stated that over 96 per siding and roofing —two thicknesses or double There are 80 many adverse circumstances to
countrvatthetOTes?i^itimtl?ISglRat|bUt^rlnak'"g The l n“e p,y of Urred paper between 1??tard the growth of chickens that the most untir-
of uP ,S made by the agency The urn tens all put on outside of the frame and ln? energy and persistent watchfulness are re
of artificial cultures used in cream ripening. This is <mite windproof. ame, and mured to combat the evils. There is no stock on
proentage is surprising and conveys a very great „ Thf frame, as shown in Fig. No. 2, is composed t\e fïr,.n that has more enemies than the poultry,

stand atthe he^°f the of 2x4 in. scantling, exceptin the collar beams whlch is the reason that so many give up in dis-
fu S / - h W?irl?' Danish butter commands which are inch material, and 11s 2x6. The build’ gust and think that, as a business poultry-raising 

li K??fc p™?e’ î"d has the highest reputation of mg is 12 ft. wide by 20 ft. long. The north side is fi h?s too many disadvantages to warrant aiiv outlay 
all butters. The Danes adopt with practical uni- ft- high, the south side 4 ft., with double ni^h of, tinie «r money. Zy ™ t v-raiLrswifi 
formity the use of pure cultures, and the undoubted î°of, being 8 ft. high in the ridge, which is^D admit that if they save one-half the cldckenl they 
inference to be drawn is that the use of pure cul- from the north wall, giving the largest s ope to the hatch out they do pretty well Prows haS 
tX.Cream npemng results in uniform ad- ^ The sills rest o? the pounxÆ^ T aH to bTtaken bito account;

B «P*® t°ncl"sions of the Danish Association of gravel) level with the dfis insIde.'^The^windows peop!e think^ must ?nevit^ibîyd be° destroyed WThe

hat made by the older method. While b*'“?der house. Single windows are used. Some !"ent .of poultry. They talk o/ the “poor lucl” 
this is not always the case, and while it is Poultrymen prefer the slope to the north, with the th®y have, and will go on raising or trying to 
true that some samples of butter made with- rV‘?1ilng along the south side. This must raise’ chlckens year after year —Always ^experi-

pure cultures rank very high, there S lu,t “Î® chickens further from the sunlight. encing the same losses—yet make no provision foi­
ls no uniformity in regard to the grade of the other , Î? Fig. No. 3, the inside divisions are shown fll^e shelter. Every chicken lost is worth from 15 
types of butter, while the butter made by pure cul- ,In th.e section marked 1 (12 ft. by 6 ft.) we keen i 10 23 cents (and on the farmer’s table it is worth 

rf UniF°rm grad,e/ There has been since the Î1PX stove the food supply. The pipe from the more! when butchei-s’ meat is 10 and 12 cents per
introduction of pure cultures a noticeable and al- 8î?vy ,™n® the full length of the house retaining Ppund, pork 5 cents per pound live weight md 
hmStLUn-lVerSA unproveinent in the grade of Danish all of the heat Wood being plentiful, we find the cheyse pl cents ; yet nearly enough chickens and
nîeH^Âd nf S^nera ‘ r ‘ ’ ‘ The results of this p!entjr of heat after the first few P°ultry in general are destroyed annually on many
methixiof the use of pure cultures in Denmark are, days, of “chickenhood," so that the brooder lanin farins U> furnish each fanned table luxuriousv
J> wWeTv imedSfaCt°ry’ °r 1'® niethod would not be ^4®/^^°^ dlirmg the. day. In section 2 ( winch an<| cheaply

^It is somewhnf • , acconH^udit ffîv ^ ^ked B- is kept which will ,'Vî ahsohitely necessary, if one wishes to avoid
k re11 18s,°mewhat more expensive than to make nen fitty fhlckens, more or less. This tu osses’ to have a proper building to shelter
butter without pasteurization and pure cultures, tc®ntain the hitest hatches. When the young fowls in at night. Almost 'any farmer
and we may lie sure that if the result were not ...m^i,"®®^ oId they are moved into pen 3 (9X , ft \ wh° ls at all liandv witli tools can nut nna build-
satisfactorjr the process would not have been tv®1? ,s. provided with a warm hover, marked h’ lng that will keep them safe and into this theadopted ,n over «5 per cent, of the creameries.’’ ^bro^eifaîd M '«ho?,Id be totigiit to go Tim size

pures lamp. W hen a third lot is hatched, . ’ , , . reS.ulated hy the number of fowls one
. pects to raise, and plenty of room allowed so
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12 x 6 9*5 12*5The after-treatment should in no way differ 
from impregnation obtained by natural methods.
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FIG 3 GROUND PLAN
Pure Culture Starters.
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