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ProfeEn Voelcker, in reply. said the question
with regard to the proper deptl of nilk pan was
arSwered by the experience ,f goo'd dairywomnp.
Tby fotnd that shahow pans were the beat :
tw.h pans ihrew upe more cream than tte othts:.
sd kept the quality of the milk botter. The
tCmperature was better regulated, which was
very important, because when miilk became
heated it soon @poilt. It was quite an erroneous
Eipposition that, the o cess of air was injurious.
The freer carrent of air there was thrcugli a
dairy the better. What was injcriaun to milk
*srs dump air. He was glad to ree in the room
a gentkman frorn S;cX Frofessor Muller,
wLo could, if he illeased, give them some in-
terasting iLfurmation with respect ta the mode
orkeepîug milt in that country. la a little
bok, publsbed by a gentlemen in Siveden, there
wus a plan mentioned which consisted simply of
keepinz nilk in shallow Vrssels of peculiar sb ape
and handy construction, and admitting the air
frely to ir; at the same time you might make a
fire in the dairy whenever one was required; and
tbe author stated that whenever lie saw a thuud-
er st<rm approaching, instead of keeping his
Luilk coo!, he had a fire lighted to drive off the
additional moiture.

Mr. Cantrell said the kind of pan which he
bad found best was a common earthenware pan,
with a yellow glazed lining inside.

Professor Voelek4v remarked that the great
point was to have a shallow pan, with a perfect-
ly smooth surface.

Mr. Blackburn said that ho had always foun.d
that a smali depth of pan threw up the largest
quontity of cream, esp2ecially in warm weather.
Mik wt u:d not kep so long in warta weather as
i cold; and the sooner, therefore, the cream
was thrown up, the better. In sammer he in-
ratiably adhered to a pau of If inehe in depth
and in winter ta one of 4 inches. On that plan,
the cream was thrown up mach qu cker, and the
Aimmed milk did not remain sufficiently long to
ýàquire acidity. He had found that bean-meal
poduced a gr-ater quantity of milk than any
acher kind of food. He had used it largely:
3 on comparing its effects with those of rape-

cte and linsted-eake, he had found that it con.
Waed a larger amount ot tlesh-making principles
lun those substances, and not so much oil. ie
Sould like to learn why there was such milk-
'adeing p,-wetr in beau-meal.

Pr&essor Voe!eker said it contained a con-
krable qautity of starch. It was a fact borne
1 by exp-rience, that bean-meat produced a

rgûqantity of bu-ter.
Mr. Blackburn said another substance which

Žhad found te produce a large quantity of
kwas grains, or draft. He supposed that it

,ntaied a large quantity of phosphorie acid.
Professor Voeleker: Yes, and lactie acid. It
-'tained a large quantity of phosphate of lime,

:Ce1 was held in salution. A certain amount

of grains was exceedingly usefal for dairy stock,
and so nlFo was bran.

Mr. Blackburn said ho had fed largely with
bran. There was great differerice between lin-
seed and rape-cake. Lin-eed gave a very un-
, asant sameil; vhereas rap--cake waz more
like grass land in its effects. The explanation
might perhaPs be, that the oil in rapcake more
resembled the oil in butter than the oil of lin-
seed-cake resembled it As regarded lactome-
ters, lie had usei them for several ears, and had
encountered the difhealtjes to which the Pro-
fe-sor hpd alludcd. He would uk him vhther
some plan lad not been devised for ascertaining
the oP, of milk. or rather, the rejistance
which a of milk off±red to the -ssage nf
a ray ni . , and measuring it? Was not that
a gond test?

Prof-.sor Voelcker observed that there was
such a aletometer ; and it was altoge:ther erro-
neous in principle.

Mr. Blackburn observed that milk was very
much injured by travelling a long distance, the
cream being so d;ffused in the milk, that it would
not rise.

Professor Voelcker could easily understan d
that. '['he milk globales were quite broken in
travelling; their contents were diffuced through
the whole mass, and consoquently it was more
difficult for the cream to rise.

Mr. Blackburn considered the keeping milk
cool a very important point. He had to sena a
large quintity of milk twenty-five miles by rail-
way, and if it arrived in a coagulated state it
would be unfit for consnmption. Formerly it
was his practice te have the milk placed in the
pans just as it came from the cows, at a tem-
perature of about 60 degrees, and he liad ire-
quent complaints of the quality of the miik. fHe
then made several experiments, with a view te
improvement. Eventually he tried the plan of
putting milk in refrigeraturs, and bringing down
the temperature to that of water. The plan
entirely suceeeded; and since its adoption he
had not had a single complaint. It was ex-
ceedingly important that milk should be kept as
quiet as possible, and should be placed in pan?,
for transmission, belore it was quite cool.

On the Composition and Feeding Value of
the Straws cf the Cereals.

BY TEOMAS ANDERSON, M.D., F.R S.E.

Nothing is more striking than the increased
importanee which straw bas acquired in the
modern practice of agriculture as a food for fat-
tening c ittle. Under the old system it was em-
ployed almost entirely as fodder, and when it
was occasionally added to turnins, it was
given less with the idea of any advantage to be
derived from the nutritive matters it contained
than with the view of correcting the'too watery


