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in the bleached article. Consequently th 
pro veinent noted is only on freshly-milled 
Furthermore, the whitening. by artificial blearF* 
a long patent does not make ii as 68(61
as a short patent.

oil of theing matter chiefly present in the fat or 
Hour. In the artificial bleaching, the action s 
apparently hastened by a larger proportion of this 

in the air passed over the flour.

the Farmer’s Advocate

and Home Magazine.
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It may he 'Muai metfo/e! 
it has not the power to produce the same ' Ut 

Color in flour and bread has 
it is i i„n

gas
the fact that these 

and the
There is no doubt about 

oxides of nitrogen are very poisonous 
main argument against their use is based upon the 
assumption that a sufficiently large q 
left in the flour to he harmful. In answer to 
this, 1 can only state that, in our work, while 
we could easilv get the nitrite action in the flout 

never able to get it in the bread, and 
results confirm those reported 

Apparently, the nitrite 
the nitrate con-

quality 
been too 

consumers
en if it is

of bread.
long overestimated, and 
looked more to nutritious value, 
sociated with a slightly inferior color
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Ontario Agricultural College. ( hielph.
JOHN WELD. Manager we were

m this respect our 
by earlier in\ esligators. 
nitrogen is either oxidized to 
dition. or it is volatilized. 
harmful products are formed. I may say

but the fact that no injurious re- 
of bleached flour have

Nfurr» for The Farmers Aovocatb and Home Journal, 
Winnipeg, Man. In a magazine article on the Tariff Commissio 

sub headed. " The Natural History of a Reform®- 
V. S. Senator Albert .1 Beveridge, enumerating 
number of recent legislative revolutions f07^ 
through by public opinion, against the wishes 0f 
politicians in league witli vested interests, re­
marks " Every one of these reforms, which, when 
enacted, the whole world admits to |*- beneficial 
and no power could overthrow, travels from its 
inception to its enactment, step by step, the 
exact road that I have described—violence, epi­
thets sneers, ridicule, hesitation, grudging assent 
enactment. enthusiastic approval and finally the 
claim of original support by their

As to whether other 
we havel'HE FARMERS ADVOCATE AND HOME MAGAZINE 

is published every Thursday.
It is impartial and independent of all cliques or parties, handsomely nO 6\ idGnC0 ,

illustrated with original engravings, and furnishes the most suits arising from the
practical, reliable and profitable information for farmers, dairy- reported indicates that no harmful sub-
men, gardeners, stockmen and home-makers, of any publication 
in Canada. stances are loniicn.

i. TERMS OF SUBSCRIPTION.-In Canada. England. Ireland. Everyone who is familiar with the working of
ScoUand. Newfoundland and New Zealand. $.,vo per year rn knows that freshlv-milled flour, especially
advance ; $a.oo per year when not paid in advance. United 0 ; j u,. :n
States, $a. 50 per year ; all other countries las. ; in advance. from new wheat, does not gl'C US good results 111

«. ADVERTISING RATES.-Single Insertion, as cents per line, the baker's hitnds as flour that has been kept for
agate. Contract rates furnished on application. Some time or, ill other words, flour improves

. THE FARMER’S ADVOCATE is sent to subscribers until an wUh ’ jt wjU absorb more water, the color
A,lp"y ,S better, the texture of the bread is more silky,

g. THE LA W IS, that all subscribers to newspapers are held respon- and the general apl>earance ol the loat improved ,
siblc until all arrearages are paid and their paper ordered to be jf bleaching is a process of artificially “ tiding, '

hv then, similar results should be looked for. and.
S. REMITTANCES should be made direct to us, either by ,,.-i|

Money Order or Registered Letter, which will be at our risk. naturally, the UlOSt pronounced results Will be
When made otherwise we will not be responsible. obtained from freshly-milled flour, and especially

r. THE DATE ON YOUR LABEL shows to what time your wjth the fresh flour from a new crop of wheat It
subscription is paid. is, then, with the new wheat each year that the

t, ANONYMOUS communications will receive no attention. In . . ... f
every case the full name and post-office address must bleaching process is of most use to the millet, lor 
be given. it practically, in some respects, at least, ages the

WHEN A REPLY BY MAIL IS REQUIRED to Urgeet flour, so that it is more readily accepted by the
Veterinary or Legal Enquiries, $i must be enclosed. customers

LETTERS intended for publication should be written on one ... _ . ... , , ,. „
side of the paper only. We studied the effect ol bleaching the dîneront

CHANGE OF ADDRESS.—Subscribers when ordering a change grades of flour somewhat fully, and always found
rU.“rIt<olduWe11 f ^ that the bleached patent and baker’s grades of

We are always pleased to receive practical articles. For such aa flour in tide a bread of VS hi ter color and hettel tex
we consider valuable we will pay ten cents per inch printed lure than the unbleached flours of the Same lots.
mEttcr. Criticisms ofArtides. Suggestions How tolmprovr The The |oaves a]so had a liolder, better apiiearance
Farmers Advocate and Home Magazine, Descriptions of . . , .
New Grains. Roots or Vegetables not generally known —something Ol the difference that IS seen between
Farticulars of Experiments Tried, or Improved Methods of freshlv-milled flour and the Same flour “ aged
Cultivation are each rmd all welcome. Contributions sent us This diRerence was more pronounced in the bread
■uat not be furnished other papers until after they have , . _ _t 1 _ ,
appeared in our columns. Rejected matter wdi be returned on made from the patent than in that from baker S 
receipt of postage. grade.

U» ALL COMMUNICATIONS in reference to any matter connected bleaching made some improvement, but it was not 
with this paper should be addressed as below, and not to any 
individual connected with the paper.
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Especially yve r.eed in our common schools not 
merely education in book-learning, but also prac­
tical training for daily life and yy ork —| Roosevelt.

msmt ’

HORSES
Classification at Fairs.

National. Provincial or semi-Provincial ex- 
hibitions have a different function to fulfil thaa 
liave the district, toyvnship or county fairs. The 
county, or lesser district, exhibition, yyith its lim­
ited finances, serves a limited area To succeed, 
and to do the greatest possible service, it must 
stimulate, as far as in its poyver lies, even man 
in its constituency There falls yvithin the reach 
of most county agricultural society exhibitions but 
feyv breeders of pure bred stuck of any kind; con­
sequently, prize lists must be extended so as to 
reach and encourage the man yvho is grading up 
his herds and flocks, yet in such manner as to 
stimulate the desire for pure-bred animals. For 
these reasons, the ap|«aranee of such classes for 
breeding horses as agricultural, and roadsters, or 
grade beef and dairy cattle, or grade sheep or 
syvine, can lie excused.

■

In the case of the straight grade, the

so decided as yvith the patent and baker s grades, 
yvhile bleaching the loyv-grade yvas yvithout results, 
unless it yvas to bring out the bran particles more 
distinctly.

Address—T H E FARMERS ADVOCATE, or
THE WILLIAM WELD COMPANY (Limited)

London, Cana»* Apparently, the gas bleaches the coloring mat­
ter in the fats, but does not affect the bran. It 

At the same is true that there is more fat in the loyv-grade than 
in the high patents, but there is so much, bran 
present that the yvhitening only tends to shoyv up 
these particles more distinctly. However, so long 
as there is so much emphasis placed on yvhiteness 
of bread, it yvould appear as

-
ties met yvith in practical yvork. 
time, they perce!ye the need anil possibility of 
steady improvement in farm practice, and never 
cease urging it.

Hold up your ideals, and yvork to them as 
rapidly as you may.

111 i Coi.str.r.
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■■'II . But, yvith our large fairs the case is different. 

Their constituency is sufficiently large to insure 

their financial prosperity.

though any thing 
which can be done to yvhiten or bleach the long 
patents or baker’s grade of flour ought to be an 
advantage, lor these Hours contain more protein 
and fut than the short patent, and, consequently, 
ought to be more nutritious. But, our experi­
ments shoyy that, yvhile the baker's grade may 
be made almost equal in color to the patent by- 
bleach ing, it cannot be made into a bread of as 
nice a texture us the short-patent flour.

0 C-'lCn! r'oc* mofVuulc—to finrl
neyv and better ways, remembering that it is not 
so much the having as the getting, not so much 
the realization as the earnest, purposeful striving 
that produces a harvest of satisfaction and de­
velops mental and moral strength.

Their sphere is very 
much more largely educative ; they should seek 
not simply to drayv great numbers of animals to 
their grounds, but, more particularly, to attract

and classes.

I

only the very best of all breeds 
That the rings of some of these large fairs be 
truly educative, their prize lists need considerable 
overhauling There is little, if any, justification 
for providing an agricultural class 
There is no such breed, and the specification that 
demands a yveight under 1,400 pounds, with clean 
legs, practically- specifies that yy hat is desired is

In this connection, the question naturally 
arises. “ Van the miller, by bleaching, increase the 
length of the patent ?" From our experience, it 
yvould appear as though he could, but always yvith 
a decrease in the silkiness of the texture 

It bread.

in horses.Bleached Flour.
The artificial bleaching of flour by the Alsop 

Electrical l’rocess, or by the chemical process, has 
been subjected to a great deal of criticism, 
is right that this should be so, for flour forms 
such an important part of our daily food that 
millers or others should not be nlloyved to add 
anything to. or to treat flour in any yy ay that 
will simply improve appearances or commercial 
value until it has been proven that such treat

F--
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of the
the horse classified in the market as expresser or 

1 here is no harder type of horse for a 
man to attempt to successively breed, and the 
kind of horses ranging all the yy ay from roadster 
to light draft, that usually nnsyvers the call for 
this class, bears ample testimony to their nonde- 

\ not her unnecessary provision is 
In one prize list,

The lengthening of the patent yvould 
selling more of the flour in the highest and 
expensive grade, 
specified proportion of the flour put in the highest 
grade ; that is a matter for each miller

mean 
most

On the other hand, there is no
y anner.

t o de­
cide. and is influenced by the quality of the yvheat.

It has been claimed bleached flour contains far 
less yvater than

script nature.
the the roadster breeding class. _ .. .

a fair of considerable pretensions, this class is the 
only opportunity to shoyv afforded to St&ndar 

breds and in every ring, save 
olds or aged stallions, purity of 
required There is no Roadster breed of horses, 
but tln-iv is sueh a market class and. yvhile pro- 

might fittingly be made for them in harness,
them at the

corresponding samples of 
unbleached flour, and that, consequently , the yvater 
absorption yy as higher. In all our work, yy 
-"iilil not confirm this point, hut. rather, proved 
that the opposite yvas true, although the difference 

Nor

ment does not injure the flour or leave any de­
leterious materials in it The consumers demand 
a yvhite bread ; the bakers, consequently, must 
have a yvhite flour, anil the miller must produce it

The demand lor yvhite 
flour yvas partially instrumental in bringing the 
roller-mill process of making flour, and the keen 
competition among millers has led to tIn­
duction of much improved machinery , and. recent 
ly, to the bleaching process.

This process consists of passing artificially quv 
pared oxides of nitrogen gases through the flour

in the three-year- 
1,re.-ding yvas not' ! it!

y erv little.yy as yy ere yve able to confirm
tile contention of some linkers that the bread from 
bleached flour dried out 
from the unbleached

go out of businessor
more quickly than that 

Carefully -conducted experi 
- yens practically no differ-

y ision:

there should be no breeding class for 
large shoyy yvhile there certainly should he f°r 
Standard breds. flood geldings make a 'erX 
attract He feature at any shoyv, especially mature

there lie than

prm eil that then 
once in the rate of drying.

"e find, hoyvever. that flour
I-' too
I his pt >ilit yy as 
si-eiir-'d abundant 
flour may be 
lien y y I real ment 

I'll ■ cimcliisio 
are that IT-aching 
i mproy es t h>- t,■ \111r,-

nient:
intro

may be yvenkened
lour treatment yyith the bleaching

very thoroughly studied, and 
ry idefu-e

But what greater folly can 
to I ring them into the breeding - lasses to cm ^ 
I -‘te yyith the one. t yvo and three y ear-old n 1 

[.u'oX )dv for the geldings is yvell and goo 
tin--, should l>e kept out of the mare cl 

11 -11'it \ of breeding should be a requisite 10 ^ 
hi- ding classes of our large shows. To Ie*'® 
Hackney female classes open to the comp* 1 

it might be in accordance 
-it the American Hackney Hors*

of Pul

agent 
I yy e
good

Polled by too
to prior that 

if notyy i-akonei I 
yy il 11 t hi- 

ns n-ai bed in

’ft
This treatment bleaches, or yyhitens I he flour, and 
leaves in i I amounts of the gases that 
easily detected.

It is well knoyy n that there are small 
ties of the oxides

suivi Ig a ses
investigati

Whitens the flour and slightly 
a t In- 1 .read and t he size and 

fills is

can tu­ rns

quant i-
>T nitrogen in tin* at mospherv.

>f tin* Inal" 
ma il«’

appen ranen 
t he Ilnur is 
same ili(Terence i< 
ert ’. in fresh I \

penally true if 
although tin’

hut in a lessri
'hh'il flour from old wheat. lh.,\ 

lias 1 teen k<■ pt f • 
hi profit * all i j,.- 

. ami

u I ia 1 f - I u'fils. wh i 1
w hen tnew 

n ot i n a hie.
f lie | tract in’s

can hardly ho fair to the breeders
interests of the breed.

shows have no

and that when Hour is exposed to light 
it becomes whiter

and ai
This whitening of (lour 

one ol the results of " aging, and, from all that is 
known about the matter, appears to he dm*

et
iv in t lie best 
managers of these 
These suggestions are submitted

yvith the hope of improving

easyshell the tin1 fleaeb,al fl,, 
some t lineggj with thethe nut ma! agin
result of t he art iln , d !,', aching.! c our

I h N't and
-ol* ndid shows.

the action of tin* oxith-s of nitrogen on tin culm le<i i a 1.],more tint than1 'am x ij
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