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From the Irisk Farmers® Journal.
ON THE MANAGEMENT OF CAT.
TLE.

This subject now demands much of the
attention of the Farmer, and at the pre.
sont time a few words on tho subject will |
not bo out of place. ‘U'his differs s some
respects accarding to the kind of live
stock and tho object in view. ‘Tho treat.
ment of young animals should bs ditfur-
cut from that-of animals being faitened.
On tho treatment of cach of these classes
wo shall, therefore, offer a few observas
tions. In the case of the fatting animals, '
tho acquisition of flesh is tho sole object |
in view, and tho treatment to bo adopted
will, of course, be that best caleulated to !
fucilitato that end. In tho selection ol
food tho circumstance of ono portion of
it being appropriated in the formation of
muscle or flesh, as distinguished from fa,
should bo taken into consideration, as by
so doing, not only may the animal be red.
dered sooner ready for the butcher, but
meat of better quality may also thereby
be produced. "I'his latter point is tao lit-
tlo regarded by the {eeder, whose sole
anxicty is usually confined to sccure the
acquisition of flesh as quickly as possibls;”

tgiven; but raw polatoes, with hay or

known, though exceedingly rich in
starch : but starch, however valuable us
an ingredient of the {oed of animals, is
not suflictent of itself for the support of
antmal lifo: and hence the necessity of
combining articles of fuod rich 1 starch,
as polatoes ot turmips, with others of a
contrary character, suach aa those men-
tioned above. I'ho superiority of Swe.
dish turnips over potatees, fur fattemng
animals, is well known: and they owe
this property in a great degree to the lar.
ger proportion of azotised matters, ascom-
parcd with their starch, which they cons
tain. Swedish turnips, with the addition
merely of hay or straw, may be used for
fattening cattle, though 1t 13 desinble
that a greater variety of food should be

straw only, cannot be employed for fat~
teping. Tho very large consumption of
potutoes necessary {o alfurd the reguired
supply of azotised matters would be pro-
ductive ol tho most injurious action on
the bowels of the antmals.  When boiled,
they arc considerably impraved in this
respect, but sull very inferior as a sole ar.
ticlo of food. Trom these considerations
it will be seon that the Swedish turnip

o’clock in tho ovening : but woe bolicve
it is-an advantage to feed four times-a
day, iustend of three times.  Alter beibg
supphed with the turtps or other roo o
the person in attendance should have the
manure removed from them, amd then
litter adjusted ; and having caten a httle
hay or straw they soon hie dewn, not to
tiso until next feeding hour comes round.

The maintenance of n untfurm and:ta.
ther high tomperature is also conducivo
to futtening,  Exposure to cold is now
well known to cause an increased quan.
ity of food to be consumed to supply tho
waste occasjoned by the maintenanco of
tho proper temperature of the body. o
most of our readers it will be unnceessary
to state thut the beat of animals is mam.
ly, 1f not entirely, owing to tho cémbinas
tion of the oxygen of the atmeosphere with
the carbon supplicd by the system, and
the consequent formuation of catbonte ned
gas which is cxtricated from the lungs.
‘Fho greator the amount of heat given off
by the exposure to a low temperature, 1t
fullows that an increased demamd will bo
made upon thoe carbon supplied by -tho
foad : and hence it 13 thut to saitie extent

a high temgpbrature is to bo rogarded gt

without any referenco to quality, Tiis can be very advantageously substituted
course, howover, insures tho production ; for potatoes in fccdm_g pigs a subject now
of meat of very inferior value to the con. | of much andiety. Combined with avery

sumer, and for which, as a matier of
course, a lower prico must bo paid to the
feeder. "The forco of this observation
will bo apparent to those who have wit-

nessed the regular intermixture of fatand ||
lean, which prevails in the London mar- ! itsells : 1 !
i case of the fatlening animal are cleanti.

ket even in tho case of tho fultest ani-

mals, or thoso which have laid on thc% aint
largest amount of flesh in proportion to | an cquable temperature.  Nothing can be
their size, This judicious imermixmre{

arises altogether from a proper selection !
of food, Tho immense masses of fat, !
without almost any intermixture of mus-

cle or *lcan,’ as it is called, are produced 4
by confining the unimals too much to

food in which starch forms a principal
ingredient, starch and the fat of animals |
leing altogether composed of the same |
clements, both being dislinguished by tho

absenco of nitrogen. When wo wish, )
therefore, (o produco those
of fat and lean, so much to bo desired, it !
is apparcut that wo shoeuld also supply
food rich in nitrogen.  Of theingredients
suitablo for this purpose, bran, pea and
bean meal, and oil cake, aro, probably the
most valuable. The very inferior qualis
ty ofa large proportion of the Irish bacon
also arises from the pigs being fed chiel-
iy, if not entirely, on potatoes, the pover.
ty of which in nzotised matters is well

small proportion of bran, or pea and bean
meal, or even oatmeal, steamed Swoedish
turnips form n very valuable food for cis
ther store or [altening pigs.

So much for the character of the food
The othor considerations m the

ness, quictude, and the maintenance of

more couducive to the health and com.
fort of the animals than cleanhness.—
‘T'he want of this cannot fail to produce
an impure atmosphere, emincutly injuri-
ous to animal hfe. Due precautions

must, therefore, be adopted to keep the
stalls clean, and especially to see that no
decaying vegetables ba allowed to remam
about the feeding froughs, which should |
bo frequently wushed cut.  Bat in our

afforts to insure cleanliness, we mast take |

sblv.  With the object also of contribu. |
ting to the comfurt and quetude of the !
animals, their food should be supplied at ¢
stated hours, the cbservance of which
should be attended to with the mast rigid
punctuality, as they soon learn when the
fecding  hour approaches, and becomes
restiess if not then supplicd. The com-
mon practice 1s to feed at six o’clock 1n
the morning, at noen, and again at :ix

cquivalent for foud, A high temperature
is, however, usually aswsociated n the
niinds of Farmers with filthy houses,
where there is want of ventilation, and
httle attention paid to cleanhness : but
it need not necessacly be so, Due ar-
rangements may be made for ventilation
without subjecting the animals to cur-
rents of cold air.

From the Farmers® Gazclle.
ON PRUXING ORCIARDS.

Pruning orchards, if judicioudy pers
formed, adds greatly {o tuc health, catly
beanng, and long life of the trees,  The
more the range of tho branches shuot cic-
cularly—a httle inclining upnward—iho
more regnlarly and eventy will the sap be
mmpeiled to everv parl, and the betterthe
tree will bear. I would never Le welined
to shorten o branch, uuless tor the Gguse
of the tree.  When it is necessary thata
brugh should be taken off, let it beeut as

alternations ! care todisterl the amtunds aglittle as pos- | close as possible to the bull or stom, ok

the wound will heal sooncr. Sce Cook on
Prunieg. .

Do not let therangoe of the branches be
ton near cach other ; for rememborall the
fruitand leaves should have their il
chare of the wir and sun.  Let the middle
of tho tree be as free as possible from
wonl, so that no branch shall ever cross
another, but all tho extreme ends point
outward, When the branches excoriate,



