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4. Saccharine foods, reprcsented by
tie sugar of' znilk.

The abîîndant supply of thîls substance
airorded by buveral domesitie anmIslas
led to its appropriodoin as an aîrticle of
lînaan food Jroni the remotest times, In
this eouniry the miilk of tise cow is dînt
la getieral use,, but that of goats is like-
Wise enîployecd ( to Sea extent.

WViena drop of inilk is examined tuder
the nicrsoscopm., it is seecu tu consist of a
number of splierical bodies rolling freely
in a clear fluid; they, have dark outdines.
but are tranisparenît ia tise centre. These
globules consist of a delicae aibuinious
eîîveiope, eiielobiiug a drop of oil (butter.)
"lTse membrane keeps thezu separate, su
long as iL is intact ; but if dissoived by
means of acetic acid. or ruptured bý licat
or mecelinnical violence (as in tic churn)
tlie butter is rcadoily saparated and coi-
iected. C.reans is coinposed of thse larger
of tisese globules, whlieh) owving te tijeil
lighlt specifle gravity flout on the surface
of milk whien allowedl te repose. Tise
riehiness of n1ilk la determined by flic
qjuantity of these globuies."*

Thse rieliiess of milk, and tise quiutity
sccreted depend iii a great racasure, iii
fact entirety, upon a due supply of food
hicing provided ; net indeed that any spe-
cial kinds of food are capable of' ithea-
selves of laading directly to thse produc-
tion et an abundance of milk grcatly
beyond other kiads of tise sama nutritive
value, but a sufficiont; supply of fatty
matter must bc provided to supply in the
first instance tise wvants of the living ani-
mal, and secondly, te afford tlie miik-
secretion. It lias becîs suggcsted whîether
animais derivad any portion of their fat
from tise conversion of sugar and st.irch
into that substance, but Dumas, Boinssin-
gauît, and ?ayeu have encleavourcd to
showv (Comptas Rendus, l3th Feb. 1843>
that fatty maLter is formed lu plants only,
that if. passes already prepared into nui-
mais, and that there it mny ha cither
consumed at once for tise developraut of
thse hieat whicli thse animai requires or
t.ake its place more or less modificd in the
tissues, to, serva as a resarve for respira-
tion.

The production of fat and milk have
an intimate relation iii aniniais. Tliere
exists tise rost perfect analogy between
Uic production of inilk and tise fattening
of animais. (Patyen, Edinburgh Journal
of ÀAgriculture, Oct. 18414.) Tise scre-
tien Of mnilk saems te aiternate with
that of £ft. Il Min a milch cow grows
fat, her milk diminishies, tise best miikers
remain long thin after calving. In
some of thse Englisis breads, where
the fatty cellular tissue is mucli deve-
loped, as for instance thse Durlham hrccd,
the quamtity of milk may hc -vary grent
after c-iving, but they quickly grow

*le3enîctt's Lectures on Clinical Medicine, p. 204.

fat, and tise secration of milk tle net j
last as in tise Duteis andi Flemisli cows.
Englisis sivine, which are muci moe iii-
cliîîed te fistien t1iln tise swine of tise
Frenaen brced, are rarely sticli good
nurses, Ébsat is te say, they giv eless niilk."
Aud dailv experienco afi'rrs illustra-
tions of tlîis balance.

If' it ho tru(', says Boussingault, as it
evidently iq, Il tmat, the qitanti. o itnilk
produced depends eospecially upon tie ab-
solide quantity of nutritive fluid cu-
suined, it is net se wiîh tise qualùty ef tise
fluid. It is under.iible that tise milk of
spring anti summner, fornied upon green
andi succulent food, is m-ucis more palata-
bic ian that or thse xviliter seasen ; tlie
butter is aise mauel fluer and better fin-
vored. The green hierbs of our pastîîres
uîidoîbtedly contain volatile l)rinciples
wisich are dissipated and lest in tise pro-

cessof dryiîîg and fermnentation ihich
tlîey undergo in tiseir conversion into
hay. If chensistry bo powerlcss lu seizing
snch principles. it still informns us of the
possibility of introducing a \variety of ar-
ticles ie Uich food of cows wiic have
tise preperty of' cemmunieating tliosa
qualities whichi ie prize iii mihk. In ail
grazing coun tries certain vegct:îbles are
pointed eut as giving, in thse vulgar
opinion, a particular aronma to tise flaveur
of milk." (Rural Economy, pp. 612-3.)
It is certain, isoîever, that altisougli the
ftaouî' is greatiy iufluenced (and this la
the cemmerciaily important fact) by fced-
iiîg plants, flic chemicai composition et
the muhk ia net matcrially clianged.

Tise constituants of cow's mihk under
ordinary fceding are as fehloss

Casaiiî (cheesy flatter>. . 4.43
Butter,...d...........* , * .13
Sugar ef, Miik......... 4.77
Saits (various) ......... 0.65
Water,..............87.02

100.00
When fed on l3ur' a change occurs in

tise mil, in an increase of sagas', Viz
Casein,................3.75
Butter,..............2.75
Sugar ef Milk,......... 5.95
Saîts,...............0.68
Water,.........86.87

100.00
When fed on Carrots, tie mulk was

fouud te «ive-
Casein . . ............ 4.20
Butter,..............3.08
Sugar ot Millk,......... 5.30
Saits, ............... 0.75
Water,..............86.67

100.00
Carrots appear te have thse effeat et

greatlY redîîcing flic quantity o u mUk
from that giveni under maugold wurzei;
the milk of carreLa la aise found te be

poor, so much se -as to serve adniirably as
a substitute for wonian's milk, whicli on
thc aver*age is greatiy inferiur in richuesia
te that, of thc cow.

The largest quantity of milk is ob-
tained froui cova during the iirst three
nionths after calving, the produce then
being 18, 20, or 24 pints par day, whilst
the inean quantity dîîring the wvhoie
tirne ofmilking wiill very sliglitly exceed 12
pits. (Boussingault.) Long uising aise
ijîduces a graduai change in the constitu-
ents of rniik, both in the case of the
wornan and the towv, the butter dccreasing
amid the saits increasing. In rniiking, it
is of grat importance to milk '-dry at
eacli mezl," for tira rcasons; firat, the
niilk last drawn, the ,strippings" and
-afterings," contains thrce times as niuch

cran as the first.; and, secondiy, when
tlie larger vessels are regularly emptied
milk is heing constantly seereted by tho
the glaîîdular tissuies, but if an accumula-
tion takes place, a re-absorption occams,
and the sc,:rutory action is impeded.

'fhere are stili a feiv points in the
cheiicai, history of milk to whieh wewisli
to refer.

ililk sugar doos îîot undergo fermien-
tation, se Ébat thse stomacli of thse infant
is not liable to ha extended by thse pro-
duction of carbonie acid gas.

[n the colostrunm, or nsilk first pro-
duced after thec birth of the young animal,
albumen is present, and coagulates by
heat.

Milk la analyzeci by drying if by evapo-
ration, then dissoiving out the butter by
ether and alcohol, and afterwards; the
sugar aud sa]its by water,-thus tise casein
romains undiminishied.

Whien exposed to the air, tie casein of
milk beg<,ins to decompose, and then acets
as a fermient upon tihe sugar, converting
it into lactic aeid. This a"id is ne sooner
formed than it in turn acts; upon thse un-
decomposed casein.

Thse chiet minerai substances in mulk
are potash and phosphate of lime.

Thie subjcct of manufacture of butter
and cheese froni milk, must be deferred
tili uext month.

EFFECTS 0F DRAINAGE.

For every laci of water drained off
whichi would otherwise pass into thse air
as vapeur, ive are toid as muais boat is
savcd per acre as %would raise 11,000
etibie fret of air one degrc iii temspera-
turc. Tise dow point is aise raised, hence
Iess ist and damnss and greater cota-
fort. A fariner was ashked thse efléet of
sonse new draiuing. IlAil I know is, lie
repl-idi, "lthat before it was drained 1
neyer ccuM go eut nt night without a
grat cent, and now I nover put ene on.
It just, inakes all c differeuce.of a coat
to me."-R&ort of thé Mdiropolan Sci.


