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as it comes irom tho cow, is a liquid of pretty
uniform composition, which the owner of that
accommodating aninal obtasns frem her in
much the same way as we obtain wat r fiom e
pump, with the somowhat important difforence
that purchasing and maintaining the cow is
consilerably greatsr than that of making and
lﬂwi)ing a punp. Dat in both cases the
fundamoenta! idea would probably be that
milk percolates through tﬁo cow as water
does through the pumr. by rome mysterious

rocess of nature, and without any sjpecial
intervontion on the part oi the proprictor of
the ammal, excapt whero, ar is suinstimes the
caxo, hu confuses, no doubt in a fit of
tomporary abstraction, the produce of the
cow with the won tail with that of the more
costly quadruped, and thereby produces a
roault of which, unfortunately for him the
law is apt to take disagrecable cogmizance.
The hundredth person to whom the above
query was put @uight probably reply in some
such manner as this:— M‘;lk is an oleo
albuminous hiquid of organic orun and
variable composition, which is valuable for
nutritive purposes in  consequence of ity
containing all the clenents of a perfect diet
in an eanly digestible form, and in propor-
tion to the amnoun of these elements which it
contuing ; 1t is manutactured by furaers and
athers with the aid of machines, which are
callenl cows, out of grass, oil cake, roots, anid
athor forms of vegetable raw muterial, and
the cousumer genernlly receives what the
te-ger manufactures tor him in the eame

o for his monoy that the farmer himse
ofter exhihits in vd to the cost at which
ho produces the milk.” Such at any rate
would be the sort of defimtion of milk which
would bs given by anyone who appreciated
the precise nature and origin of this mnst
anciuut of distetic necessarics, and the very
closs aunlogy which it bears, in regard tots
production, to b cad, cheese, enlico, cloth,
and other articles of daily use, the quality
and valne of wlich is known to vary largely
acconling to the way in whick they arc
aanufactured.

{4t uscommonce, then, with the consumer.
Let us refresh our memories with a brief
survey of the compomtion and character of
mlk, so that we way see what are our
requirements in regard to these paints, and
how we muy assure ourselves that we are
obtaming what we want.

In the Hrst plave itis well to note that,
taking milk of average quality, 870 parts out
of a 1000 (ie, nearly 90 per cent.) ave were
water: or, t0 pu® it in ancther way, a pint of
stlk will contain only shiout 2 oz of water
free nutritive material, or 1 1b avoirdupuis
of such material per gallon; which, at the
orilimary prives patd by the consumer—iiz.,
4d. per quart, gives od, per lb. ns the cost of
the waterfree  constituents of milk, and
enables us to compare it in this respect with
mear Now asuming 104 per 1b as the
price of an ordinary j ivt, such as a leg o
mautton, and all wing 20 per cent for bone,
skin, and other constituents which are
practically worthless for nutritive purposes,
and then taking into account the fact that
even where the wihole of the nutritive matter
is retained in the process of cuoking, nearly
73 per cent. of what 18 left to us is were
waier, we shall find that the cost of such
meat, when it comes to be applied as suitabls
@aterial for the purpose of alimentation in
our bodies is something over 9a. per th. of
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watordry constituents. Regarded from this

ing of viesy, milk comes out very favorably
in comparison with meat, but, of courss, the
valao of this estimate requires to ba ciecked
by an examination of what thess watarfice
constitugnts in onch case are OF the 28
parts of water-dry mnterials whioh are
cantatnesd 1n every 100 by weight of ondinary
cows’ nulk, a v tle more than four consist of
fat (butter), about the same quanuty of
athuminoid substances (chiefly crsein), near-
ly five parts are sugar, und but half a part is
comnposed of various salts ; or, to put w in an
easily-remambered  form, the saccharine,
albnnnord, and fatty constituents aro pre.
sent in about equal proportions, the sugar
being a little in excers of the chicesy eloment,
and the latler a hittle in excess of the butter.
8o that, putung tho salts—~whose actual cost,
if purchased 10 another form, would be very
teifling—out of the question, it wo were to
mix dry cheese, white sugar, and fat (such as
beef dripping or lanl? together in equal
proporsttons, we should have a compound
whose nutritive valuo would pretty nearly

ial that of the water-dry constituents of
milk at 16d. per lb. Now cheese contains a
little more thun onec-thled its weight ot
wator, 80 that we miny take it when deprived
of this clesnent to be worth 1s. par lb.; and
assuming 4d. as the price per pound for
sugar, and 8d. for that of bref dripping or
lant, we find that the total cost of our milk
subatitute would be 2s. per pound  Henee it
is clear that we havo in milk a much cheap-
er food compound of that composition than
wae can chtam in nny other way But in
discussing the nutntive value of milk, and
especially 1n comparing 1t with meat, it is
necessary to bear in mind that however well
suited it may be, from the large relative
proportion of fat and sugar which it cortains,
fur the nutriment of young animsls in which
these elements are required to supply the
demaniis of growth, it 15 not so well adapted
for that of adults, especially whers the
conditions of the strugple for existence in-
volve the neceaity fur constant separ of the
waste which takes piace in the albuminoid or
muscular elemente of the body. To supply
28 oz. of waterfree food, which is, eccording
to Parkes, onte day s allowance for an adult,
about 11 pints of milk would have to be
consumedd, which would represent not only
an exvessive amount of wuter 10 swallow,
but tar wore faz than could bu usefuliy
cmployed by the system.

When we turn to our pound of water-lry
meat-stuff, we find that instead of its zon-
taimny 83 per cent. at £z, thereis only about
20 per cent., though this will, <f course, vary
with the amount of fat that may be uccident-
ly combinett with the meat, and that nearly
the whols of the residue 18 albnminoid
matter, the amount of saline matenial being
a ltle in cxeess of that of milk. 1t follows,
therefore, that taking these points into con-
sideration, nulk, louked at ns an exclusive
fuod siuff for an aduolt ammal, is very Little,
it ary cheaper, than maat at 10d. per lb.
But when we cegullect that by supplemont.
ing the deficiency of albuwminaid material in
xnﬁk by corresponding material devived from
the vegetabie world, as we do, for instance,
by combining bread with it, we can easily
see how, at a comparatively sinall additional
cuet, we can so modify milk as to make it the
basis of a diet which is far cheaper than
animal food snd equally nugttitiouse~sAgri-
cultural Gazeite.
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Reszlation of Provinciat Board of Agricuiiure,
3rd Alarch, 1582.

! No advertisements, except official notices from
recogniged Agricultural Societies, shall d¢ wnaerted
8 the JOURNAL OF AGRICULTURE 3n fulure,
unless PREFAID af rvile of 80 cents each insertron
Jar advertisements not exceeding ten lines, and
five cents for each additional Line,”

FOR SALE AT LUGYFIELD.
EVER\L Short Horn Durham Balls

and Bull Calves. Also, several Cows and
‘deifers. All stoock is of first quality, and pedigreed
buok to Knglish Herd Book usnimals on both
sides, Prices low and terins accoinmodating.
fob PROF. LAWSON, Halifax,

T. B. JACQUEBS,
Church 8treet, Cornwallis, N. 8,
DREEDER OF
THORBUGHBRED SHORT HORN STOCK,
OFFENS FOR SALRB:

ULL ‘¢ Marshal Ney,” N, 149, oalved
Fcbruu‘y 18th, 1882; colour red. Bull

* Iy Lawson,"' No. 187, ealved Ootober 16th,
1882; ovlour roan, Bull ** Wiggins,” No, 193,

calved March Jrd, 1883; colone rotn, Two
Heilers two years old, to calve in May.
Correspoudence solicited fab

DURHAM BULLS FOR SALE

“TMPERIAL GECRGE,” No, 212, Nova

Seotin Stock Record, colour red, white
spot on forohead ; calved January 27th, 1843;
waight, when 13 months old, 950 1ba,

“Dean of Kings,” No 200, Nova ¥ootia Short
Horn Record . colotr red soan ; calved Fsbraary
15th, 1883.

* Alex.” No. 211, Nova Scotia Short Horn
Record . colour ltht rest 3 calved July 24th, 1883,

*“Pau Bruce,” No. 210, Nova Beotin Shord
2Torn Record ; colour dark red and white ; calved
July l4th, 1883

Also, two thoroughbred Berkshire Boars, fins
suimals, und fit for service ; now stx monthy and
balf old, .

J. W. MARGESON,
Churoh $t., Cornwallis, Kings Co.
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