
3t

In ;i(ltlit,i,)ri to tlio roiiorts cciitiiitiiv] in tlic tfil)le ahove, tJic 'ollowin"
criticisms of eiich lot were niiuli^ l)y Tlic Williiun l),ivit>s Conipany l,iinilec!°
Toronto :

Lot 1.--",'17 iukJ !(> almost soft, will <,'o into rejected bicon ; 30 and .'ill

doulitfiil (|ii;ility."

LotL'.— " II, 4l', 44, wreteiied (|uality with no redeem ini,' feature ; 43,
doubtful i|uality."

Lot 3.
— "The fat on tliese 1iol;s luis a somewhat jiast\ feel, and if any

hard suLstano- is ruhhed jcn.i^tl.wise or, it, it scrapes oj}' so".<)ewhat like lard."
Lot 4.—"The fat in all these hogs feels somewhat greasy under the

finger."

liot .").— '• Wiltshire side.«."

liOt <').— " \Viitsliir(? sirlcs."

Lot 7.— " One must he used for home ti'ade."

Lot 8.—"Too f.it for export."

Lot y.— " Distinctly doubtful (]uality."

Lot 10,— " Wiltshire sides."

Lot 11.— "This group is singular among all the rest in that ihe fat is
firm and hard, an entire absence of the greasy feeling noticealde on nearly
all the others. It would not surprise us if the tlesh' and fat in this parcel
were tot) liaid ;ind firm."
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The experiments conducted and reported upon as above seem to indicate
that

:

L It will not pay to cook feed for swine where econon-.y of pork produc-
tion is the Fole consideration.

2. There is a gradual increase in the quantity of feed consumed for every
pound of gain in live weight after the average live weight exceeds 100 lbs.

3. The most economical time to slaughter swine is when they weigh frjm
175 to 200 lbs.


