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pbe sharpened on the side of an emery wheel or
grindstone, so that they will cut, rather than rub
the grain to pieces.

As for my engine and grinder being better than
others, I do not know, since I have never used
any others, but am content with what I have,
particularly since Mr. Clark’s explanation that
the privilege of having electric power costs
him $22.00 a year, with the cost of power used
added to that; 2.33 cents a kilowatt hour does
not mean much to most of us, but necither would
1.75 cents per horse-power hour, if there was no
statement as to the amount of work done, or the
number of horse-power hours or kilowatts used.

In myv former letter 1 had no intention of boast-
ing of what I was doing, for I have at least one
neighbor who is getting as good results as 1 with
a similar outfit. It was merely to state the serv-
ico expected of a motor during the year, and the
cost. I did not expect that another farmer with
clectric power would have exactly the same con-
ditions, but that they might be near enough to
serve as a comparison.

In conclusion, 1T wish to invite ‘“ The Farmer’s
Advocate,”” or any of vour readers interested in
pm\'crfjljm' the farm, to visit my place and sce
what I'ﬁm doing. If my statements are not found
true, [ will cheerfully pay the expenses of the
trip. J. MORGAN.

Huron Co., Ont.

(@ Testing Galvanized Wire.
'Editor

**The Farmer's Advocate' :

If there is any solution for testing wire to see
it it is well galvanized, will you please publish it
in ‘““The Tarmer's Advocate.” H. W.

This question. was referred to the Steel Com-
pany of Canada, T,td., and A. C. Blashill, Man-
ager of the fence department, replied as follows :

The most widely used test is the immersion of
the article in a saturated solution of sulphate of
copper, allowing same to remain one minute, and
then cleanse it in clear water and wipe clean.
This process is repeated, and as long as the wire
does not indicate any signs of a copper deposit,
it is demonstrated that the coating of zinc has
not been removed. The process can be continued
until a copper color is shown, the number of im-
mersions of this kind indicating the comparative
coating.

“ Commercial ©’ galvanized fence wire should
stand two such immersions.

Those interested in cold or electro-galvanizing
contend that the above, which is known as the
“Preece’’ test, is not conclusive, but this test has
been widely accepted by engineers, and is the usual
method by which all galvanized material is tested
by such large users as telephone, telegraph and
railroad companies.

Proi R. Ilarcourt, of the O. A. C., in answer
to the same ques(ion, sent this reply :

I muy say that there is no simple method that
is reliable for testing wire to see if it is well
galvanized. The TPrecce test has been used for
<ome time, but there are some objections to it.
This consis(s in placing the piece of galvanized
iron 1o le tested in a solution of copper sulphate
under standard conditions, and observing the num-
ber of one-minute immersions which can be made
before copper in a bright, adherent form will plate
out on the article. In practice, this test has
Le n found to be faulty, because, when the galvan-
ized iron is placed in the solution, the rate at
which zine will pass into solution and an equal
niimber of copper ions be precipitated as metallic
copper, will dupend'np(m the concentration of the
copper ions in the solution in the immediate vicin-
ity of the metallic zinc. If for any reason the
\C"l“iiun hecomes depleted in copper ion, the speed

57 ihis interaction will decrease. This is what
ta’.es nlace under ordinary conditions. For the
first foew scconds the reaction is very rapid, but,
as the spongy copper forms on the surface of the
7in it becomes more diflicult for the zinc ions
foriied to get away and fresh copper ions to reach
the metallic zine, so that at the end of a minute
thie reaction has practically ceased When  the
Sporee of precipitated copper is removed and the
tess paper replaced in the solution, action again

b s vigorously, hut acain falls off. It can
0~ v hapnen, therefore, that the iron hase will be
lically exuosed at, say, the end of the second

ik te. and vet no bright copper will be seen un-
' e sponege is removed at the end of the third

! i The test will thus he classed as a three-

while in realityv it trifle  over

(] e, is bhut a

! dins, and an error of 33 per cent. is thus in
t ol In fact, we have seen galvanized iron
<howed arcas of no coating whatever. I'he
b test would indicate such wire as one-dip.
noreality it was zero-dip wire
has been propesed to nrovide acainst the

i difMeulty by usine a number of ten-seconsl

hmmersions

1ons, instearl of one-minute

cre are some obiections to the ynethod
niare recent method has heon pronosed.in
the iron to he tested i Pipapoed n bhasic
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lead acetate solution, and the original matenial
weighed beloie and after drying, or the zinc col-
lected and weiched. This method, however, dec-
mands the use of tine balances and the making of
solutions, which can hardly be done in other than
a chemist’s laboratory.

Altogether, | do not

think that it is possible
for the ordinary

lavman, without equipment, to
make satisfactory tests to determine whether iron
1s well galvanized, or not.

Maple Syrup Standard.
‘ Sugar-making,” or, more accurately, syrup-
making, is the event of the season, when winter
passes into spring, in those sections of the coun-
try fortunate enough to possess groves of maple
trees. 1t is an industry of the farm to which in-
creasing attention is being paid. The old charm
of getting to the bush in the first real warm day
to ‘“tap’’ and start the camp still lingers, but
more and more the business is taking on a com-
mercial aspect, because of the value of the prod-

uct for home use and sale. Tts value is keenly

realized by the housekeeper, with the frequent ten-
dency of dane and beet sugars to soar in price.
Owing to the peculiarly delightful flavor of well-
made maple syrup, and the case with which it can
be kept for table use throughout the year, it en-
joys an unique reputation, of which, unfortunately
for its producers on the farm, greedy and unscru-
pulous manufacturers take advantage by the sale
ef imitation products bearing misleading labels.
There are ‘‘ maple compounds,’”’ understood to
mean a little pure maple syrup or sugar, nrobably
of low grade, and the remainder of commercial
brown or white sugar, molasses or glucose. Then,
there are maple-flavored svrups, made of ordinary
sugars-and-water melasses, flavored with some ex-
tract resembling maple, and labelled with a brand
that deludes the grocery customer into thinking
that he or she is purchasing the genuine article.
The shelves of stores in Eastern Canada carry a
lot of this stuff, but it is particularly rampant in
the West, where an inquiry prosecuted by Dr. J.
F'. Snell, of Macdonald College, showed that even
some syrups labelled pure were evidently adulter-
ated, and others reoresented as ‘‘ compounds '’ or
““ mixture,’’ contained little, if anv, genuine syrup.
Very often, townspeonle or settlers asking for
maple syrup are handed out the ‘‘ compound,”
without explanation. Dr. Snell writes : ‘“ There
appears to be very little distinction made in re-
gard to price between svrups sold as pure and
those sold as compound or manle-flavor. The cans
varied considerably in size, but, reducing them
all to the price per gallon, six samvples sold as
pure averaged $2.50; two sold as comrounds.
$1.96, and two sold as manle-flavor, $2.37. T
think you will agrece with me that this indicates

a verv umsatisfactory condition in the Western
trade.”’
Canada has built un a reputation for honecst

hutter and cheese, bv shutting down absolutely on
spurious articles. and pure-food legislation is being
develored to protect the interests of the peonle.
What seems to be needed is the enforcement of a
regulation that will make illegal the use of the
word manle '’ in brands or labels on products
that are not pure mavle svrup or sugar. This
cannot be too clearly nressed upon the attention
of the authorities at Ottawa.

‘“

’e

Readers of ‘“ The Farmer’s Advocate should
also hear in mind that new standards for manle
syrun and sugar were promnlegated bv the Depart-
ment of Tnland Revenue, Ottawa, during the nast
vear Tn substance, the regnlation reauires that
mavle sugar shall not contain more than 10 per
cent. of water, or svrun more than 35 per cent.
water. T'nder ““ An Act resrectine the adultera-
tion of food and other products,’”” the penalties
for violations are terv severe upon the maker who
adulterates or the mwrson whe sells or offers for
sale \WWhere the adulteration is deemed injurions
{6 health. the firct-offones vrenalte unon the maker
rances from a fine of 850 and costs to not exce~d-
ine 500 and costs or six months’ imorisanment,
or both : and for <iheeaquent oences the  fine
rances from {100 and costs to $1.000 and coste,
Tf tha gdnl-
health, the
renalte fo the adulterant js not  to

or one vear's imorisomnent  or hoth.
tor fion is desred npot ininrious to
first-offoneo
evepond S200 Nine and costs, or thre» monthg’ im-
v-v‘funn\unf Ulh(\(-'ul--nf 4)(71-111'0 nnt
L300 fine and (oste oy <iv gpanthe’

o hoth, 2l not 1sge than

eveopding
imnricanment |
RION fine and costs

Tn ecnce of the gale of adolteratad vraducte in
pigne to Yealth. tha renaltijog nppieribiod gare  n
fpt fne wnot evepoding S200 and cnsts, or throaa

anthe’ Tsvapricammont or hoth - <vhgoagnont nf
fences SN0 and ecncte cr <y omortha jenricnn
rpnt or hoth, and not lece than {50 fine  andl
o< f not inivrianes tao hoalth tha nenglte for
cach oTence in <elling or offecine for <ale rances
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from $5 fine and costs to S100 and costs. If the
seller can prove want of knowledge, and produce a
warranty, he will be liable only [or the costs.

Upon receipt of a copy of the Act and Depart-
mental regulations, ‘“ The I'urmer’s Advocate "’ at
once wrote the Deputy Minister, W. .J. Gerald, at
Ottawa, as to how farmers making maple syrup
and sugar were to safeguard themselves in putting
these products upon the market. This crucial
question he referred to the Chicf Analyst of the
Department, Dr. A. McGill. Under date of Feb-
ruary 14th, 1912, we have from the Deputy Min-
ister, Mr. Gerald, the following reply :

“T am advised by the Chic! Analyst that
maple syrup should weigh 13 pounds 3 ounces per
Imperial gallon, in which case it is sure to meet
the legal requirements as to water content; and
further, that an ordinary hard-maple sugar does
not contain niore than a legal amount of water.”

The weight of syrup per gallon depends upon
ils density, secured by boiling, and, upon weighing
one gallon of last year’s syrup, we found it con-
siderably over the weight, 13 pounds, 3 ounces,
above suggested. TIn syrup-making, using the sac-
charimeter (syrup Baume, 60 F.), we have ob-
served that, when placed in hot syrup, and rising
to between 31 and 32 degrees, a sufficiently dense
syrup has been made. Most customers prefer a
thidk or heavy syrup, but others like it lighter
and more fluid. At 32 degrees, we have observed
considerable trouble through the heavy syrup sub-
sequently going into crystals in the jars, or caus-
ing breakage and loss. -

A simpler method of testing is by the use of
the syrup thermometer, graduated from 70 to 260
degrees, placed in the back section of the evapo-
rator, where the syrup is finished boiling. When
the mercury rises to 219, a standard of 13 pounds
2 ounces to the gallon is reached, but some makers
find that too thick, as the syrup ‘‘ candies,’”” and
the practice has been to let the less dense syrup
flow in till the mercury falls to 215, showing an
average temperature of probably 217. Speedy
work from the time the sap leaves the tree is ad-
visable, and the early ‘‘ runs '’ of sap require less
boiling to make a sufficiently heavy syrup than
later in the season, and it has also a bettér an-
pearance and flavor. By occasionally weighing a
callon and the use of one of the tests, makers can
readily keep their product up to the standard pro-
nosed, but it will perhans be found that 13 pounds
3 ounces will result in candied syrup, and is
therefore needlessly high.

THE DAIRY

Spotting the Star Boarders.

‘“ Every cow-keeper runs a boarding stable,’”’
writes Malcolm H. Gardner, Superinwendent of Ad-
vanced Registry for the American Holstein-Fries-
ian Association. As the first step towards profit-
able cow-keeping,”” he goes on to say, ‘it is up
to the owner to ‘size up’ his herd—to -learn which
cows are paying fair to good prices for board and
lodging, which are just paying for the food con-
sumed, and which are beating him out of board.

‘“ There is but one way to learn this, and that
is by means of the scales and the Babcock test.
All that is required in addition is some pint fruit
lars, each with the name of a cow pasted on, is a
25 cubic centimeter tube or an ordinary glass tube
called a milk-thief, and some corrosive sublimate
tablets. The jar is to hold the composite sample,
the tube to take that sample, and the tablet to
preserve it. It is not absolutely necessary to
weigh the milk all the time, although it would
be better ; for, if a man will weigh for but three
days near the middle of each month, get the aver-
age for one day, and multiply by the number of
days in the month, he will know very closely how
much milk each cow has produced during the
month. Then, if during these three days he will
take a sample from each milking for each cow,
and either test those samples himdelf, or take
them to a creamery and hire the buttermaker to
test. them, he can learn the average per cent. fat
in the milk of each cow, and so compute the fat
for all of the cows. '

“When he has tested for one lactation period, and
made the acquaintance of the individual cows in the
herd, he is likelv to conclude that Spot and Brindle
could give pointers on putting up a front to anv
confidence man, and to wonder whether he Prad
hetter wait for the cow-huver to come along or
offer them to neichhor Smith, who buys on looks,
never tests anvthing, and <o would never know thea
difference, anvwav. Having found ‘hat he has
heen o mark from the cow standonoint for vears,
he will have little confidence in himself, and noune
whatever in anv cow till she has proved to him
through test that she is making eood. Heo will
take an interest in test work of all kinds, and will
hecin to think ahout obtainine the use for bhis
lest cows of neichbor .Jones” bull, whose dam he
hears has a 30-dav official record of 2,400 pounds
of milk containing 84 pounds of butter-fat

0«




