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in proportion to the' quality df t}i0 Poi?k. TJiafc naad^

from the best qualitiesf of graii}> I»4i?n oom,; pe^j

and oats, packed at the usual season, 200 lbs. to thi^

btttrel, arid r^-piioked tod pickled 'with pickle strong as

salt twill mdse it, wiUincrewe in weight 4^^ w s^

pdr cent. Pork naadfc from soft grain and rootei, will

gain little, if anything, in weightunder the operation

ctf balt»; Pojrk toade ftt distilleries wjjl alw^y?, decrease

in weight by the? operation of, salt- Much of fhp

defecriptiotti is soft and i«(iworthy of the ;
brandy .uj^ess

improved by hard fefed* Audit should be understood

that ail Porifi^ however good the. quality, ml( decrease

8» M>e^^ during the sunimer heat, and w?ill gradually

do so until the clode of the hot season, espo«ialiy whem

toahsported and ojqwsed to the heatod at^nosphere^

Porkiwill always run; 8ho»t of the original veigM when

fotind destitute csf picWe. This generally <Qc<5i^,iTon»

som0; defect in, the barrel-i-a Jo^s; of f^in, ^h|;eef t<^

six per cent, ta tJJOr o^«fneir-,-.and tjie fvilpf defect^ye^

barrelA does not end wHh th«,owne?: of the. provision,,

but extends, to the, inwnyenience, expense,^ and, loss o^

reputation to the Inspei^tor, If he is so unfortnnate. as toj

pa^ over unnoticedainy defects that prove |o the injury,

of the,provision, and; tends to the disr^jpn^ of th%

provision ;of onrjcounifryi ^innhiUm (! i ^ nH iMi

[jiV^mple dii;e^Uons are g^venfor the lawful andsnffir.

dentib^Alv a»<^ shpnld. pur friends .from tiie. Upper;

coimti^ym ftiture negloc^ to,conforn» to the inforina|»Pn,

givenrthey •wiU.h»V!e,no,«Hise to.poniplw ?^

ba^ejs aro condeHM»ed;i?i this market, .v^iij pimd .ly.I.ij

m molnuh fytG irAn ^mth i>> ymmi imtll uUIpaIoki ^f ll

^^iU!Jd id^iiff '^o 'j-i.ii •^iNISi-rt'J'nnr «ffr gt>yqn'n ai ,tr

'.


