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THE FOREIGN NEAT TRADE.
We have frequently referred to thie new business of exporting

beef and mutton, which promises to, have a most important in-
fluence on our systein of agriculture. That our readers may have
some idea how this business je carried on, we have prepared the
accompanying engravings, to illustrate the methods ot preparing
tho mneat. In figure 1isj shown the scales where the cattie aie
weighed, not singly, but i a (Irove of 40 or 50 at on ce. This
scale lias a capacity of 100, 000 Ibs., which je equal to the weight
of 50 head of 2,000 Ibs. each. Noue butthe bebt cattie are taken
for this trade, and most of them will*4go over 1,5001 Ibs. each.
Wheul weighied, the drove je taken to the sialiter p eus, as
shown iii figrure 2, and when there are very rapidly reduced to
beef. The method of preparing the carcasses is shown at figure
3. A steer je hitched by the hind legs to a rope, and je instantly
hoisted out of the pen on to the dr-essing floor, where it je killed,
skinned, and halved. The sides of beef are moved to a cool
room, to hang- for a few Ilours9, aud the quarters are then sown
up in canvass bage, after whiclh they are removed to, the eteam-
ship, and hung up in the refrigerator (see fig. 4ý1. The refriger-
ator (fig. 5) je an air-tighit compartment, lined with non
conducting felt ; in the center of it je an ice-house, seen in
the engraving. A curreut of air je drawn into the ice-house by
mneans of a fan, operated by a eteaul engine. The air, cooled by
paseing through the ice, je forced out at the bottoin of the ice-
chamber, through ventilators <ceeu in figure 4), and alter nak-
ing the circuit of the rooru, and cooling the meat, the air-current
je drawn out through a door at the upper part of the room (also
sccu iii figure 4), and is again forced through the ice, and tlhen
agaili through the iîueat-room. Whatever inoisture je gathered.
by the air froin the meat, is eondensed in the pipes whîch pa.s
thronghi the ice, and escapes along with the wastc water from the
ice through the drain, shown in the plan, fig. 5. In this way the

air ie cooled, dried, and pnrified, and the meat, kept in the Iflost
perfect condition, reaches its destination in far better order than
it frequntly appears in at the shops in this country. The faVOr
with which this exported meat-mutton as well as beef-S
received in England, ie a guiarantee that the business will in'
crease as Ion gas we can produce the cattie and Bheep at the
price at whic they now seli in the market. It is very certe."n
that the prices of beef would decline rapidly here, if it were not
that the surplus is thus exported ;as so many as 2,000 head Of,
heavy cattie, taken froni our miarkets in a week, mu8t nece6*
sarily have a tendency to lower prices, if they were ail to be
sold liere on an overstocked market. This fact, and that there
is a profit now in the business, would show that the trade is
likely to continue and increase.

A SIMPLE test for the presence of free acid in machine oil, go
the Vontan Zcifung for September informe us, consiste i pour,
ihîg the oul to be teted over a layer of cuprous oxide contained
in a glass. (The ash of the coppersmith answers the purpoge,
since it contains this oxide.ý If the oiu contains either free, fattY
or resinous acid, the same will attack the oxide and color the Oil
green in a very short time. Slightlv heated accelerates the
action, l4hich manifeste itself in les than. heif an hour. Thi'
test is eaid to be very delicate aud more satisfactory thail aIl
hasty test heretofore devised.

How T'O MAKE SIZING FOR WALLS. -- Size to make paPIr
stick to walls_ je made by addiug 8 oze. of dissolved glue to '%
psi ulMl of hot water. Apply thec preparatioii to the Wall 'With
a whitewa.Rh brueli. Be particular to toucli every part of thle
wall, especially the top aud bottoru. Allow the size to dry &
litt;Ie, and hang the paper with paste as usual.
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