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The reader will readily perceive that the
more coumiendable course advocated is for
cheminsts to confine their labours to their labora-
tories, I the advuncement of the practice and
science of chemistry, antd to let physiologvy and
fàrinig alonie. Applied to muîîk, the churu and
the cheese-vat teli us better tiaii they can do
the quantity of butter and cheese whicih our
milch cows daily and yearly give. Two ramples
of milk nay posses equal quaIlL;ties of butter
and cheese, and yet the value of the two, when
ent to narke., may be very diiferent in the

estimation of competent jutdges. f lie'dillèrence
is equally great in the rearig of calves at home.
As to the butter and cheese, the ditl'erence of
value in the market is often as great as three
iundred per cent. Nothung cai be more falla-
cious, practically speaking, than to judge of' the
quality of the rnilk exclusively by the quat.ity
of butter and cheese whici it contaras. " Galen
placed a newly-dropped kid near tiree vessels-
one filled with imilk, another with honey, and
another with wine; after sarelling at all three,
it presently began to drink the milh" (Todd's
Cyclopedia, article Smell) lt was not the butter
and the caseiin that led the kid to prefer the nilk,
but its odorous properties. Nature hath im-
planted in aninals the organs of smnell and taste,
and these have thei corresponding qualities in
the odorous and sapid qualities of the fodd threy
consume. And milk is no exception from this
natural lav, its quality and value dependaîg as
much, if not more, iiupon its odorous and sapid
properties than its butter and cieese; for how-
ever essentially necessary the latter may be, it
is only when accompanied with the former that
they possess their rea! value, giving richness of
quality to this natural dietetic beverage. Now,
what are these odorous and sapid )r'opert.ities,
ehemically speaking, upon whicii tLie value of
milk so much depends ? Again, we aie ail fa-
miliar vith the difference between the odorous
and sapid properties of rnilk, wien tlie cows are
fed upon grass, turnips, hay, grains, o> oil-eake
and barley straw, &c.; but we do uot know what
those differences che mically are, although this
is the kind of knowledge farmers stand Most il
need of from the labratory of the chemist.

The practice of' the cow iivo!r'es the conver-
sion of the food she consumes into milk; and
when we consider the diversity in the quality of
the former, and the comparative unifornity in
that of the latter, there must of necessity be a
corresponding diversity in the piocss. But, as
has been already shown, this uniformly is more
apparent than reial, there being a corresponding
diflerence on the colour, smeli, taste, and con-
sistency of the milk to that of the food; and it
is more than probable ithatthis harmonises with
the health of the cow and calf and the mormal
quality of the rnilk, ir, all cases where the difier-
ence in the quality eo' the food is natural-the
opposite being true vhen it is gnnaturail. Now.
we have here normal and abnormal food, pro-
cesses, and milk ; but as yet we are not suffi.

ciently versed in physiology to distinguish th,
one from the other, so as to choose what is
natural and shun unnatural food-unhe,;lthy
cows, calves, and bad milk.

Again, as to the richness of the evening miik,
low is this accomplished ? Can we by any arti.
ficial means so coax the cow as to iake her
give as rich milk in the morning as in the even
ing ? One reason why the morning mîlk or that
secreated during night is thinner may be trace.
able to the abstraction of more of the food to
the reparation of the body. So far, this sug.
gests an equilibrium of forces, or a more equit.
able distribution of the works of tear and wear,
and reparation. But how is this to Le el'ected
If the reparation is greater in poor cows than in
fat ones, the milk of lie former will be thinner.
Query, is the case ? Has Mr. Hlorsfiall, who fat.
tens his mileh cows, done everythng to the solu.
tion of the problem relative to an equilibrium
of forces ? What reply does bis churn and bis
cheese-vat give ?-Farner's Magazinie.

le 40t1 iad.

FOWLS.

Humanity dnands tha t every precaution bc
taken to avoid subnitting to preliminary tor-
turcs the unfortunate fowls devoted to death,
not to tic them in bundles like vegetables that
are sent to market, nor to allow thein to be
teased by children, &c.: finally, not to adopt
the rcasoning of cruel and ignorant idiots-
it is onl1y to kill! as if before killing one should
torment.

Hum)anity demands besides, that the instru-
ments destined to cause death should be even
and sharpened, so as to act rapidly and cer-
tainily, and that the persons who kill should be
instructed by competent teachers. We daro
to hope that the day will come vhen such per-
sons only who have studied under practised
veterinaries will have a right to kill these be-
ings that die by thousands every day to help
to support our existence; and that we shall no
longer sec on the market place the horrible
spectacle of an old woman killing an unfortu-
nate fowl by inches with a knife which, having
neither handle nor edge, refuses to cut the
throat.

Lct us listen to the precepts on this subject
given by Messrs. Allibert and Mariott-Didieux,
both veterinaries. M. Allibert writes thus:-

"Like cattle, fattened fowls should not be
killed till they hàve fasted about twenty-four
hours, which allows the crop and intestines to
becone empty. The extraction of the latter
is easier in consequence. Lean, or half-fatten-
ed.fowls, are killpd by cutting the venons con-
duits near the head, and thon holding thebird
suspended by the feet; this facilitates the,
bleeding, and makes the flesh whiter. Choice.


