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h}"m!essor Voelcker, inreply, said the question
with regard to the proper depth of milk pan was
grsweced by the experience «f goed dairywomen,

They found thot sbaliow pans were the best : |

tazh pans threw up more cream than tie othe:s.
axd kept the quality of the milk better. The
temperatura wus better regulated, which was
sery important, because when milk became
Leated it evonepoilt. It was quite an erroneous
gapposition thav the pecess of air was injurioug.,
re freer current of air there was thrcugh a
dairy the better. What was injuriaus to wilk
508 dump air.  He was glad to eze in the room
g geatleman feom Swolin, Frofessor Muller,
wto conld, if he vleascd, give them some in-
tereativg ivformation with respect to the mode
of keepug mils in that country. In a little
book, published by a gentlemen it Siveden, there
wu3 a plan meutioned which coosisted simply of
keepinz milk in shullow vessels of peculiar sbape
ard handy construction, and admitting the air
frecly to ir; at thesame time you might make a
firein the dairy whenever one was reqnired; and
tse anthor stated that whenever he saw a thuud-
u stcem approachine, instead of keeping hig
wilk coo!, he had a fire lightad to drive off the
edditional moisture.

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

Professor Voeleke s remarked that the great
point was to have a shallow pan, with a perfects
ly smooth surface.

* Mr. Blackbarn said that he had always fournd
thata small depth of pan threw up the largest
quantity of cream, especially in warm weather.
Mikwi u'd not k -ep so luny in warm weather as
jncold; and the sooner, therefore, the cream
was thrown up, the better, In sammer he io-
wriably adhered to 2 pau of 14 inches in depth
sd in winter to one of 4 inches. Oa that plan,
ibe cream was thrown up much qu cker, and the
immed mitk dif not remain suffictently long to
aquire acidity. He had found that bean-meal
wroduced a greater quantity of milk than any
ltker kind of food. ~He had used it largely :
aud on comparing its effects with these of rape-
ke and linseed-cake, he had found that it con.
iined o larger amount ot flesh-muking prineiples

han those substances, and not so much oil. e
ould like to learn why there was such milk-
muducing p ower in bean-meal,

 Professor Voeleker said it contained & con-
;:.derable qrantity of starch. It wasa fael borne
{iby experience, that bean-meal produced a
A2 quantity of bu-ter.

f:(r Blacsburn sa'd another substanee which

ghad found to produce a large quaatity of

- wag graing, or draft. He supposed that it

(eined a large guantity of pbosphoric acid.

r Professor Voelcker: Yes, and lactic acid. It
{teined & large quantity of phosphate of lime,
beh was held in solution. A certain amount

of graina was exceedingly useful for dairy stock,
and so alro was bran,
Mr. B'ackburn said he had fed largely with
hrap. There was great difference between lin-
geed and rape-cuke. Lin-eed gaven very un-
;, .asant sme'l; whereas rap.-cake was more
like grass land in its effects, The explanation
might perhaps be, that the oil in rapzcake more
rezembled the oil in butter than the oil of lin-
seed-cake resembled it. As regarded lactome-
ters, he had used them for several vears, and had
encountered the ditheultjes to which the Pro-
fessor had alluded,  He would ask him whether
I some plan bad not been devised for ascertaining

theop: of mi'lkk. or rather, the reaistance
whick » of milk off>red to the r.ssage of
aray ot «» , and measuring it? Was not that

a good test?

Profssor Voelcker observed that there was
such a aletometer ; and it was altogether erro-
seous in principle.

Mr. Blackourn observed that milk was very

much injured by travelling a loog distance, the
cream being go diffused in the milk, that it would
nob rise.
i Professor Voelcker could easily understand
that. ‘The milk globules were quite breken in
travelling; their contents were diffused through
the whole mass, and consequently it wes more
difficult for the cream to rise.

Mer. Blackburn congidered the keeping milk
cool & very important pnint. He had to send &
large quantity of milk twenty-five miles by rail-
way, and if it arrived in a coagnlated state it
would be unfit for consnmption. Iormerly it
was his practice to have the milk placed in the
pauns just as it came from the cows, at a tem-
perature of about 60 degrees, and he had ire-
quent complaints of the quality of the mik. fHe
then made several experiments, with a view to
improvement. Iiventually he tried tbe plan of
putting mi'k in refrigerators, and bringing down
the temperature to that of water. The plan
eatirely sucezeded; and since its adoption he
had not had a siogle complaint. It was ex-
ceedingly important that milk should be kept as
quiet as possible, and should be placed in pane,
for transmission, betore it was quite cool.
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On the Composition and Feeding Value of
the Straws of the Cereals,

——

BY THOXMAS ANDERSON, M.D., F.R 8,E,

Nothing is more striking than the increased
importanee which straw has acquired in the
modern practice of agriculture as a food for fat-
tening ¢ttle, Uader the old system it was em-
ployed almost entirely as fodder, and when it
was occasionally edded 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




