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proper time, by the exercise of care and
judginent, nany an unsightly udder inight
be coaxed into a senblance closely ap-

proachi ng the liglhest standard.
In case of the unevenly shaped udder of

a heifer, it would bc well to first draw
the nilk froi the quarters best developed,
for the reason that would throw all the
weight of the undrawn milk into the
snaller quarters, thus helping to distend
the inferior parts. A still further advan-
tage would be gained by a daily half-
hour's gentle rubbing of flic undeveloped

quarters, mnoisteiing the hand from time
to time with a few drops of sweet oil.

A cow from the timte of dropping lier
first calf on through life should bei milked
three times daily for a period extending
from flive wecks to as many n onths, ac-
cording to conditionis directly after fresh-
ening. I have been told that this was the
usual custoni on soine, or rather, on imost
of the best dairy farms in Englaid, Scot-
land, Gernany and France, and other
countries wlere profitable dairying lias
reaclied a point nlcar the limit of possibil-
ity. A five years' experience lias given me
a firmn confidence in the value of this prac-
tice, for while it certainly assists materi-
ally in developing the imilking qualities of
a ieifer, it is lo less useful in enriching

the quality and stintulating the Ilow of
milk iii ain older cow.

These are the main points in the course
1 have endeavored to follow in imy efforts
to improve the cows of my herd, and I
shall continue in this way until I am ad-
vised of a better method which, after a
trial, should it prove superior to the one
iow iii use, I shall adopt at once.

In conclusion I would say my career bas
not been oile unbrokcn- course of triumph.
At tiies it lias bee inarked by deep ruts
of discouragement, and blocked by leavy
crosses of disappointinent. Still, althougli
I ai now far, far from my set standard
of achieveiment, I have demonstrated to
mny own satisfaction that dairy farming
conducted on business principles may bc
inade not onfly one of the iost delightful
and interesting occupations, but a source

of gratifying profit as well. And while
one is using his best efforts to enhance the
beauty and worth of a creature that
seldom fails to respond most generously
to gentle care and intelligent manageament,
they are at the saine time nobly expanding
the best qualities of heart and brain and
physical strength, and their conscientious
labor -vill imeet a speedy and cordial re-
cognition.

Fron "Hoard."

CHEDDAR-CHEESE,.

(Continued )
Unfor-tunately, we know really very

little about the composition of milk-fat.
Most of the work vhich lias been done lias
been with butter. It does not appear that
this butter was made with separa'ted

.creain, probably it vas not, so that the
fats exist separately, or how far they exist
which at a low estimate would represent
at least one-sixth of the whole, lias appar-
entlv been entirely neglected. Further,
althougli it is evident that butter-fat con-
tains several different fatty acids, and
therefore difîerent fats, yet how far these
fat exist separately, or how far they exist
as compounds, appears to be uncertain.
The preceding results point to the possibi-
lity of their existing separately under cer-
tain conditions. Otherwise, fats nust at
times be present in the milk which are not
present at other times. The whole subject
is one which reauires further study.
Thm ultimate diNt',ibution of the constituents

of the milk.
Wha't becoimes of the consti'tuen'ts of the

imilk during 'the manufacture of a cheese ?
Take the figures for July, 1895. The aver-
age volume of nilk upon the d'ays on which
analyses were malde anounted to 143 gal-
Ions, which would weigh 1,473 pounds.
iis milk contained 12.68 per cent of solid

imatter, or an average daily amount of
186.77 pounds of solids. By a simple cal-
culation, it will be found that of this onlv
90.2I pounds are recovered in the curd,
w'hile 93.08 pounds pass off in the whey,
and 3.48 pounds are los't in the liquids


