
FARMING

tarmer is not villing to put it uff till the bulk uf
the fall work is done. One uf tiese is to adopt
the plal im vogue in alamitoba, and have the pro
prietor of tlic thresling isaumat.m bring enioiugli
iien witlh lhtim to do aIl the vork connected with
it. The great drawback to tis would be to pro
%ide accoiiodation for bo ian> nien oer night.
'l'le Manitoba plan might, however, be adopted .
that tif havilg the oNner If the machine cair a
slteeling tent with hii for his men. Anotlier plan,
and une vlicl, ii sone ayv)s, perh.s1 s, is more
feasible, is for the. faliter to lire ail the. hltp fur
his own threshing ostead of gtting as.istance
froim his ncighbors. This plan, provided the men
could bc hired vhiei waited, lias many adaiaitages
oaer the present method. It would cinable the
farnmeir to gut all lits tlresing donIe ini a short
time, and wshenever lie wiisicd, and it would nt
be tecessary tu lose a lot of .aluable time lielping
his nîetghibors. B) lalirin the men not so Manly
wîuuld be needed, as the farmer could cuiipel each
one to du a day's work. The only dfticulty with
carrying out this plan is to hire the help wiei
ncded. Unless a fariner lived near a village
where help could be had readily this plan could
not be carrietd out suclcssfulIy.

There is a third plan, and one whiclh we think
will conmend itself to every intelligent farnar.
This is for every arimer to do his own threshing
with very httle if any help froim outside the farm.
This cai be donc by the use of a small tread-
power tlireshmng niachitie. These are usually
made for the use of a two or three-horse tread-
power, and wil do excellent work. They are
largely used n thre Province of Quebec, where the
steani thresher is a rarity. For a farner's per.
sonal use, with ordnary care, the machine will
last a lîfetime. Thre most poptilar maachine is the
regular two-horse tread.power machine. It can be
placed on the barn floor in roughi or wet weather,
and with closed doors the work can be done in-
side. A machine of this size would require four
men to run it, and it would thresh froi forty to
sixty bushels of oats per hour and other grains in
proportion. Recently a armier near Edmonton,
N.W.T., thresled i,o bushel of oats in one day
witlh a three.horse tread power machine, and an-
other arimer in the satme district thresied as higla
as 45o hushels of wheat in one day.

Fromn the foregomîg it will lhc scen that this
snall tread-power niachmie is capable of domîg a
large amîount of work if properly liandled. On
the average hindred-acre farni one of these ma-
chines should do thre threshing i four or fivedays
at the most, and this tinie could ie divided up to
suit the farmer's convenience. Thre threshiag
could he donc on wet days when io outside work
could be carried on, and in this way valuable time
would not lie wasted. Though the small tread-
power machine is not used much in Ontario we
are inclined to think that it is the comnmg ma-
chine fr.r the average farmer Other motive pnwer,
such as a small gasoline engine, could lie used in-
slead of the tread-power It will enable the Carmer
to do his own threshing as he does his own harvest.
ing, and at the same time save valuable time and
money, which the present systen necessarily in-
volves.

Beware of Preservatives.
Tlie use of preservatives in milk or milk products

:s beginning to receive the attention of the au
thorities in some of the states of the Union. Re
cently Dairy Commissioner Mitchell, of Wisconsin,
issued a circular to dairymen warning theni against
the use of preservatives in miîilk. T'le following
quotation from his circular will be read with profit
by dairymen here:

It is now be5ond qucstion that liorougla clcanliness,
pasteurization and urfiati 1-y cen'rfugal rparatir
ireatmrent wilh çuisequent cnnHing millk may lie shiipped to
mark-et in the warrmest wceather. I hese cleanly and san-
tary methods have come intu risuèc largely because chemi-
val anttscpute.s hac Lcen aseasd an it lau 1, .irsca i.

pul-us nstrum tenr1r'; aç 'eirg entirely harnless, and!
makng nli care and rlanlinr îunneer-r;'ary The use of
preservataves has ganed ground among milk shipper.c
unil the public is becoming thuruughly atarmed, and
steps must be taken to prevent it.

tinu g th t .it >c.)c a n . t an. n.t p whrful hemllital
lin eitant has been fstel *pon lfle iIrket a; I ng
harmlcs;, and with the additional advantnge claired that
it could not be detecteid by chenucail ieans. rhis sub.

itn i orma. ariyd. the btakný is .b a and,
if . tui d to rein.iin àp -n tkhe ,kin, will cauic intense burn
ing and ilching. and the iperfiral layer,; wvill die and liel
offafter a lever Doctors have liecn obliged tl abandon its
use as an antiscptic mi a very diluite torm for preserving car
wasles .ut similar plutitons, ab continitd contact in dilu-
tan, a, high ab i tu t , .. t, t. ,kn t .di, an1 jîei

off This ;ubstance, io much oinre active thiin he.ax and
hîoracic acid, has been adertised over this state, and, when
Ile warn wea thber sels Il, daiîrrmaen ay be tempted tu tr
At, il ttey are; not ànlo ts-i.d of it: true aunte and îharavter.

A couple of mionths ago there was some agita-
tion mi Canada i regard o tie use of preserva-
tives Ill butter. rî11us was caused by a report from

reat Britan that nierchant, who sold butter con-
tamling prescrvatives o any kmltd would be lcavily
fined. Butternakers here were urgetd not to> use
preservatives of any kînd e:ceptong sait i manu-
facturng butter lor tie lritish markets. We hc-
hieve that our dairymen gave heed tu the warning
given at that time, and that no injurious preserva-
tives, such as horax or boracic acid, are nov used
or have been used by our buttermakers for sonie
time back. As we previously stated, there is no
need whatever for the use of preservatives mi mîîak-
ing butter for the British markets. If the milk
from which the butter is made is looked after
properly, and thorotigh cleanlhness observed, and
also the best methods adopted in manufacturing,
the butter can be sent to the Brtish markets in
good condition, providing thecold storage facih-
ties by rail and boat are taken advantage of.

Trhe warning of the Wisconsin dany commis-
sioner is for inlk.srppliers only. But it niakes
httle difference. The use of an injurous preserva-
tive in any knd of a food product is dangerous.
The comnmissioner seems to admit that some of
the Wisconsi dairynien, at least, are lke dairy-
men everywlhere, in that they are inclined to doas
little work as possible. This inclination to get
rid of doing thngs is a characteristic of manknd
that seems to be taken advantage of by vendors of
inilk preservatives, butter-in a-minute churns, and
such like. They know that if they can reacli some
lazy dairyniama with a plan that nili enable hiii to
get along without observing cleanliness in milking
and care in looking after tuie nilk, and also that
will enable him to get butter in a minute instead
of in half an hour, lie is apt to bite, no niatter what
injurious effect sucli a scheme will have upion the
nilk or its product. It is, consequently, necessary
to keep on warning the people against such prac
tices.

With regaîd to the use of preservatives, we do
not think there are nany in this country vlo use
them know' -g their injurious effects. Nor do we
believe they are used to any extent by those mak-
ing butter for the British markets. Ve have
known, however, patrons of checese factories who
would preserve a can of milk over night by the
use of saltpetre or sonie suclh substance There
is no need whatever for anything of this kind if
the mi'k has been properly Innked after from the
beginning and special attention given to aerating
and cooling it properly. When this, together -ith
thorough cleanliness, is observed in every case,
there is no need, under ordinary conditions, for a
preservative of any knd, cither to keep the nilk
or to preserve thre butter niade from it, tili it
reaches the consuner

The Binder Twine Supply.
Our prediction of a couple of weeks ago that

the price of binder twnc asas likel tu go up before
harvest was over lias already come to pass. Farm-
ers, who have iot threr supply on hand, will have
to pay several cents per pound more than they
would have had to pay a few weeks ago. There is
now considerable excitement in the binder twine
trade circles. Dealers without large stocks aie
endeavoring to get hold of supplies, while the for
turnate few who haie largt. stucks or hand are, tin
no way nclmned to sel].

There are fcars, now that an exceptionally big
harvest is assured, that there will lkely be a
shortage of twine before the grain is all harvested.

Probably this nay result. But we are ;incliied to
thinîk that fariers, realii.ing the situation, have
purcbased their supplies earlier than usual and,
conscquently, have the btlk of the quantity need-
cd for this seasoi already purchased. There will
be a tendency on tie part of thie farmer to nake
the supply on hand go as far as possible ifa scarc-
ity is lkely to result, and in this way the famiine in
binder twine that is being predicted in certain
quarters will not reach us this year. There is
more than one way of conserving the supply. Inl
addition to making larger sheaves when cuttmtag, a
great deal of thre spring grain, such as oats, need
not necessarily be tied, but cati be taken in loose,
and a saving in twine niade in this way. Then, if
a farner is pushed, le can go back to ie old
fashioned mîethod of binding the grain by hand,
and it would be io great hardship if this had to be
done for a sinall portion of the later harvest.
There is not mach doubt about there being a
sufficient supply for the wheat harvest, and when
this is gathered thereneed nat be any great diffi
culty about the rest of the crop

However, according to the present condition of
the market, those who did not purchase their twine
a nionth or three weeks ago have evidently missed
it, and vill have to pay a lialf if not three fourths
more for their twine supply. A couple of months
ago twine could have been bought by the tarmer
for less than eight cents per pound and now tvelve
or fifteen'cents will have to be paid. The price
on th i side is about two cents lower than in the
United States.

Not only is this season's supply being figured
upon, but many are predicting a scarcity for
tawo or three years to come. There is no manilla
to be had, and, if the Spanish-American war con-
tinuies for a while longer, it mîîay be soietime be-
fore the Philippine Islands will be able to
furnish any. In the meantime other raw mîaterials,
such as sisal, will have to be used, and, as we
pointed out a few weeks ago, the suipply of sisal
is not likely to be overly large for a year or two.
It avould therefore seem by suiming up thre whole
situation that for two or three years au least binder-
twinme will cost the farmer more than lae haas had
to pay during thie past year or two.

Sanitation in Cheese Factories.

At this seasonî of the year when the weather
bectomes excessively hot and tie air dry it requires
a little more attention on the part of cheese
factory managers to keep the sanitary arrange-
ments around thae factory huildingsin perfect order.
Eveni when this is donc the location of a celcese
factory or a creamery may be detected quite a
piece away by the sense of smell. The whey
drippings or a leakage in the drains will soon
cause a cesspool sufficiently odoriferous to pro-
duce an attack of sea sickness. If, where the
sanitary conditions are given cons derable atten-
tion, these disagreeable Idors are lurking around,
what must be the nature of the odors wihere the
sanitary conditions are almost altogether neglected.
No odors ever come forth from such places ; they
are nothing but abominable stenches loaded down
with a living freight of disease-producing and
obnoxious germ life. No cheese-maker should
allow such a condition of litngs to exist. If lae
cannot renedy the difficulty himself let hina visit
the directors immediately and, if they won't make
an effort to do so, cal in the local licahli officer.

It is often a surprise to us that cheeseniakers
as a class are blesý with such good health. It is
difficult to understand ho%% makers working day
i and day out in some of the dirty, filthy, un-
sanitary factories we have scen can keep Coul dis-
case away. Perhaps "familiarity breeds con-
tempt," and the disease-producing germ prefers to
practuse his art on somtie new and unfamliar
grouind. But not only is the health of the men
wurking tri an unsanitary factor involied, but the
health of the people living an the locality tf the
factory , and heren is another matter of surprise
that those, living adjacent to a cheese factory or
creamery where wholly unsanitary conditions prq-

390


