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io iliir wvorlk, they nt111 fir't lie undrstood

.mialtei apphied
\ieii have railed against science, and it

ttacliigs. They hal e ridiculed somle oif its
lisce.I:rie's a applieil to) agriculture ands1 horti-

Culture. But hital, ie ask, wonfld the eundi

ti. oif tihe fruit inilustr) lc to-day hai nlot

'cie:nCe c(,ie toi the rcscuke ? Our agnicultul.e.
and lore esIecially ur horticulture, owes
,eiencl e aMt si hich it would bc dittcult il"
e'istimate.

This light, .,r tlii .swai, as it mi.y oirie

lirlwely li called, has iti incliarge n sit.
Tie inect and fuiguI fes usi't lic gin noi li

guaric. Ifgiîe.u ) qu.rter. <'ne seasn, they
.ire likel t., lic mlore numicous the le\t ; and,
in ailclittIn to the li crcased l.îbor of ligltiig
thei the second year, therc i, the iicreased
li., (froi the greater irc'ent ipîiry which tley
would nork.

It inay lc possible in, somle in«lances toi finl
the labor of the conflict moiire cstily than the

Saluite of tlefruit., that growv out of il. It has

leenl thouiglt thiat so it is n soie instances
with the liliglht tlat lias affecied apple or.
ciartki for some year« past, and more especially
has titi Lcen fuîînd truc ii %rasons of frequent
,Ihowcers iii the suniir. 'Tie spraying
ma].terials are thuls washed off the leaves tl so

great an e>.tent as to be meicasurably ineffect-
ne C. Undc. these cunduon, si i-ay lc ssiser
to cut dowvn the orchards, moare cs'pecially
wlen tlcy are old or of kinds that are lit
highly remimerativ, cen though goodi ctops

.Iould bc secired. Tlhe ticreased energy
cequired tu tight the blight succe.fltly wvouli

prgolally give better resulits eîi>lele in grow.s
ting utiher kinds of frit.

The Dairy.
The New System of Paying for Milk

in previous issues wc have called our read.

ers' attention to thte iew systemu of paying for
îmilk proposei by Prof. Il. Il. Dean, of the
OnItarlo Agricultural Çollege, Guili. This

systen consiss in adding two per cent. to the

ititer.mat raling, %uCi l'rof. Dean claimus is
a fairer nethod of payîng for milk for cheese-
muaking than Iy ils bsttcr-fat value alone.
Vc notice that the I>nllsiioun Chcesc and

litter Mt.anîufactusring Co., Elna, Ont., whilich

wsi the first factory i adpt the system of
paying for miilk according to its butter.fat
,alue, as indicatcd by the 1;abcock iester,has,
ai ils aninuial meeting, decidIed to adopi Pror.
Utan's systcim diuing the pTesent year, sc that
we shall learn, after avhile, uIictlr the new

system pîrves satisfactory or not to iliise con-
cerned.

The Oleo Combine in the United
States

our ciisins in the dairy lusincss in the
Umnited States have been fcling keenly tle
cicct tf the cpin 1 etîimon of oîeomîargarne
agaist the pure article of butter The elco
mien are organzed, and hase licen able to de-
feat whai fcv attempts lae bîCen male by
friendls of diairymnen to ntroduce badis into
Congress to) p)rcvcnt the iolco firaud. The
lairymen, on the itlier hanal, have no organi.

zation, andi are unable t vitlhstand Ihe dc-
termined stand taken by ilicîr opponents.
The National Danry L maon is now appealmg
tu dlairymien al Ivrr Ile I'nitel States, asking
for contributions of .-,nt 1,,Ilar apicce in orier
to continue the war agan the aIe.. men. Il
wîouM-' cett.uiiy bue . wise miove on the part
of the dlairyrcn to do so, a-, if the (,rout

!bill, which iý aimied againsi calta, Ithmuld
ass, il woubl lcan a good many dollars in
lic pockets of dairymlienî, mîîasmuîlch as it
vould prevent oleo entering into comipelition

Swith lutter, and woull thus raime the price
if the latter. We in this cuntry shoul lie
liaiikful iliat wea: have a l.w on thtis sbtlject

,.alreaity Lin thec stat ute boo'iks.

How the Prize Butter Was Made at
the London, Eng.. Dairy Show.

In a .Ite i"ie cf /I /Arury, ib Elie G.
' sk, wl woîn Ilie Champion cupi ai Ile L.on.

don Dair> Show fr makîng the best butter
n the faste-t time, ei.ites lier icthodî of m1iak-

ing on that oicisionI: "Vc cniered the

dairy," she writes, "toil prepare uitensis
aloutit i a.m., after diîîîng whicli ice was
uiven to us, anl then a hittle lefore 12 o'clock
IcOh ... îf sw eet, rathuer thick, cream, taowhichi
I added about thlree pm111b ut cold wvater and
strained intu the churn ai a teiperaiture of

57 1.ah., to which Ile chuirn was alreay
cooled, the temperature of the dairy ieing
almut 6O'. I then coniiîeîicel churning.
tirnmig rathier citieker thar the usual rate for
liradiford's end-over.end diaphragi, the
cliurn I ias îusing. In twtenty-five minutes
myv butter canc, having risen in temperature
1 I-ah., wher 1 alldd col wsater, ta reduce
the temliperature and i preveni the grains gailh.
cring. I thei churned r.ipilly for two or
thrc minutes, tili the grain wvas of the right
sale. The tempîjerature was nguw 54 . I drew
ofT the buttcrnilk. addtel cold wvater, ttirned
the churn a few timiîes, Ircw off the wsater, and
added liine (made of t 1ih. nf salt ta i gallon
of water), uirnmg tlhe chuarn again and diira%-
mng off the brine before I took the butter fronm
the churn, the temapcrature of subich wuas 45
Fai., wlien 1iulaced il on the worker (one
with a siraiglit.groovedl roller). The butter
was of an even grain, if anyihing, a sire to
snall, but very dry and firmi, fallisrg apart
like welcat. I Iett uitc satiied vitî .,

thouigh it was not quite as good as nii i)-e
ccning before, when 1 believe I tîad the niost
Ierfct grain on tle vorker i have c'·er had.
Ieing firnm, it allo-:.cl of all stil.erfliuos mist.

ture b.eini cprcssed niiiout injuring the
'rain. I leliee the scwaril gave ny wveight

at 6 lbs. 1 oz., or 6lis. i oz . which 1 niaile tupf
into i Il. and l. il prints, ail of different but
nat lattern. l'utting ilien on the board,
with iustin itrung out f icedwater underandl
over it, I placed! pbiecesof iceabmi, iaking care
thiat they did not lic on or close to he butter,
as inloubtedlly il lestroys the flavor ta frecze
it, aîitl nany judges object to Our laying ice
near Our butter ; and, alilhough I do not ad-
vise it ait otlic times, stili, in a comipetiîion,
if laid aro-ind roperly, it protects the butter
from the war atmsphere, so that I thnk its
licritl otiîweigh ils faillis. Miy buitter was
Ctnishiel and on tle table ..t lte minutes iast
une (ien minutes before rhe esp.iration if the
1im nilinwe), and b> twenty minutes past oae
I hall cleaned ail utensik"

J-.r TAi cr.aian Law .stk and a JDyma.
Bosslng the Cow.

% Whilst in l'tsad urf. RZObertson, at
the Centrai Farner,' Institute, ',the cow is
always spoken of as bos(st, toa often 'he might
praperly lic thus lcsigiated ia our own
phraseolîgy." On many a Canadian farma
he cow us boss of lier owsner, and exactly in
proportion as lie is overhearing in his treat-
nient of lier is she strenuois ant hard in her
dealingi witli hima. The art of bossing the

e"w is ,ne th.. is as yet far fromi living gener.
ally une. 'ond and furilier fromî being gener
ally lractiseld. W'hen a man unlertakes, in
the cImmiiioily accepîtel nise of Ile tern, i.o
bow a cuw, the latter invarinbly coues out
alhead. Fvey time li abuse lier lis [)ocket
suffers, for if lie lias lier so tinler subjection
that to brinag lier frot the pasture on the run
he o.ly requires to) whiisle for the log site
retalialet lby oiligiig imîtu to give lier sui
monhîs' boar liting uie wiiter for which she
pays himî. tint a single cent. Sli, as it verc,
lias Ille toneuy bag, thlle strings of whîuicl are
rela-eil or tighrened accordiiig as lier treat
tment is intelligent ati Liindly, or lhouglites
anI abus•ve. ltelligence,.an nlot lbrute force,
is the power ly. which main iust rule in biing-
inug the cow tndîer su1 jection ald con.pIielliiig
lier to coiply vitll his nill.

Iut at what perioud shoulil lie Commence
ta execrcise lis authlority' .\ mîiniste-r once said,
in speaking of the authority of a parent over
a child, that it should commence about twsenty
years before the chlil wvas ornu. 'haus it
>houldi be with the case tnder consideration.
A man, to rule evei a cow, imus ias cirst
learicl ta rule hiimself utell.

The ingovernel temper of the owner is
oftcn as disastrous to> the millk 1hw of his
herai as arc the piarching drouglits of July or
August. Intelligent persuasion is the puowser,
above ail others, by whichi the dairy cows is to
lic ruled l calone who iscapableof running
this iiilk-niaiking machine, the coiw, upi to lier
fullesit capacity can properly be said ta be lier
master.

Dealing, then, with the treatment wshich
the animal sinuil receive at the liands of lier
aner, il nay lie said that the aim to be cier
kelpt before hini from the day the ieifer calf is
lroppîîel is thiat lie is rcaring ler to make: of
lier a milker. Vith this end in s-ien, all luis
dealings wvith luer must be of the iiost kindly
nature. If cattle lool tpon their caretaker as
a friend. and are always glati lo sec hin conte
into hie yard or stable, then is his manage-
tment in this regard gond ; but, if this be no
the case, noney is 1 eing squateicred thraugh
the iisimianagemîent of tIhe lerd.

Regarding the (ceci, suflice it to say liere
that diring the perioi of growvth this shoul
cvcr be noîurishing anud sufliciently ioaderate
in quantity lo 'timulae proper physical devel-
opieiit wvithout giving any tendcency toward
flesliiness.

A muost important point, uowever, iithe
hanlling. Er.rly in the lire of the lifer
handling should commence, and], as tI uller
is th. mons important organ in millk liroduc-
tion, it shoulda reccihc the greatest anount of
attention. Oddl minutes may bc pient in
grooning or rulbing the youung lifers, iaking
care never ta ncglect to rtib anal work with
the teats and the loose skim which must uslti.
aitely tnn the nilk vessel lleifers receiv-

,ing such treataient will nîevcr re,îuire to le
lroien into iilking, as they uil cnjoy
rather than dread the olperation. While the
landling during carly life nay be donc
simply as the attendant finds il conensct,
when the udder properly comier.ces to form
it should be rarefully handled twîce a lay up
toc the period of calving, and after each milk.
ing for between tio and threce nuonths fron
the time of coming in. Il is scarcely ncces.
sary to say it, except for the sake of eniphasis,
that thte milkingshnild be performed as regu-
larly as the clocL strikes, and should bc per-
formedc thoroughly, and that the tine ai milk.
ing ought to continue for en ionths, wheiher
the heifer is inclined to favor the practice or
not.

A misat bite of feed of a desirable character
supliledat a regular hour is a imluch more
profitable imans of bringing the lherd fromt
the pastuîre thianu tlie ui of a dog.

liages miglit be written iupon the stubject of
this article, as it niaturally etlraces fecding
and lrediing, as well as gencral maiiageient
bit, to paut il iti a worid, nothing but the iost
caecfid, intellbgent, kinly treatment will
bring the cow uider stulbjection to the oweiir's
w-ill so as to bc profitably productive. By a
oltie lecli she tmîay be driveni tlrough a gaie-

say, but only by thIe tîcatmiîent ie have men.
tutned can site bc male tu act as a machine
paymg a goodly tvidtend upon the capit.l in.
vesteil. D. B.

The Dairy SehoqI at the Ontario
AgrItultural College.

Dairfing being one of the miost important
industries tif this coiuntry, a short description
of tlc Dairy School at Guelph and ils swork
tmay prove interesting lo your nuierous sub.
seibsers.

The mai tairy building is solidly built of
red brick, and is two mories in height, On
the first floor is the iive-stock class roomt,
testing roomt, store-room, refrigerator, and
the separating and churning roomi.

The [ive-stock class room is so arranged
that animals can be brought in and lectures
delivered on thum by Prof. Dean before the
class.

The futnishings of the seiarating and
churning room consist of ive septrators, ive
vats for whole nilk, a skii-iiiilk vat, ani one
for butternilk. tlree powuver churns, two but-
ter-worlkers, two crean vais, and all of the
necessary appliances for butternmking. A
gallery tuns along one side of this roon,
ilicre a score of visitozrs can be comrifortably

seated, aud watch Ie variaus operations of
the school. Jiî'lging by the numbers hilo
avail thenischses of tihis sight, we mîust con.
clude that it is sery interesting indcc. The
students, while in this riooi, becoie expert nt
running the different kinds ofseparators under
the siierintendence of Mr. Sprague, wshlle
Mir. Rogers gives them a tiorough drill ini
the coniilcated miethods of ianufacturing
first-clas rcanier>y butter. An average of

4,0Oo lbs. of iilk is daiily receivel for tise in
thtis raNom.

Tle mailk-testing room is in charge of Mr.
Miller, who spares no jains in making this
branch as clear and interesting to the stulents
as possible. This roon is furnislied wsith ail
of the modern machines ands instruments that
are comaionly used in testing milk, cream,
whey, etc. Therc are seven Ilabcock testers
of different namisfacture, with which the stu.
dents daily test whole milk, busttermilk, creama,
vley, and cheese. The lactoneter is sused

in connection with the Babcock, test. Cream
is also testeil in site ail-test churn. The Rus
si.n ILa-cock, tester in this root is worthy o!
special notice. Il is driven hy a jet of stcam.
The bottles are graulatel fliner than usual,
which gives a closer reaiding ; the boratîles are
nore e.sh. cleaned. and the water can lie
added while tlc machine is in operation, thus
a considerable saving of time is effectel in
making tests.

The secon. story contains a class roco capa-
bLicof scating 2o.sIudents, I'mof. Dean'.s office,
the library, sitting-rooms for lalies and gentie-
aien, with cloak rocms, lavaitries, and bath
roomnis attachedl. Thtere is also a Pasteurizing
roomn wlicre milk can be Pasteurized (heated
to a temperature Of 130 •tu 15d' F. for a short
time, and then rapidly cooled), in order ta
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