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A Canadian Apple Orchard Tree In Bloom.

View of tho Apple Orchard of Mr. A. M. Smith, St. Catharines, Ont., proprietor of the Dominion Nurseries,

iag somewhat above the level of the
ground.

6. Thoroughly examine and clean
eut the wetl from time to time, frogs,
mice, etc., frequenily find therein a
watery grave.

7. Don't throw garbage, household
slops and the like near the well, the
proper place for such is the compost
heap.

8. Kecp the barnyard clean, and in
this connection I cannot do Letter
than emphasize the value of air-dried
muck as an absorbent.

9. Don't use the well as cold stor-
age for milk, meat, etc. An accident
would contaminate the water. Every
farmer producing milk should have an
ice house and proper accommodation
in which to keep the dairy products
cool.

10. Never wash the dairy utensils at
the well, for such a practice is sure to
pollute the water.

WHY ORCHARDS ARE FAILING.

By Cuarcts W, Luaangrr, Ohio dtate Uaiversiye

Experience 1s one of the most potent
factors in our development. It brings
facts and causes to our view better
than possibly anything else.  This
point is well illustrated 1n my mind by
an illustration of practical value. An
orchard on my father’s farm, and not
an old orchard either, scemed to be
(ailing, and produced but lule mer-
chantable fruit. There was something
wrong. This failure or parual failure
was not due to insects or lack of care
in the usual sense. It never occurred
to us that perhaps there was a lacking
of fertility 1n the soil. At the same
time, we were growing wheat, adding
manure and even commercial fertilizers
to get a maximum crop. We had used
cvery method in the development of
the field crops, but perfectly neglected
the orchard. Not intentionally either,
but because we thought that it was not
necessary, and that an orchard had an
easy time of it anyway.

But soon after I went to college, 1
studied plant growth, chemistry, etc.
My eyes were svon opened. I soon
vealized that the depletion of the land
Zy the fruit trees is more serious than
by annual crops, from this fact: plant

fuoods are locked up for many years in
the trunks and branches of the trees,
while a large part of the fertilizing ele-
ments in the common crops is returned
to the soil each year. Besides, the
fruit taken off removes plant food that
is seldom 1if ever returned.

It has been estimated that an acre
of apples during the beanng season
will remove about 49 1bs. of mtrogen,
38 lbs. of phosphornic acid, and 72 1bs.
of potash, the value of which would
bie $12, at the average prices pad for
ferti:lizing material furnishing these in-
gredients on the market. Is i1t any
wonder, then, that orchards are failing?
Taking from the soil that amount of
plant food each year, it is only natural
that the time soon comes when one
gets but a partial crop. In ten years
the amount of plant food removed
from the soil will amount to $120.
Now, for the orchard land to be kept
in perfect bearing conditivn these fer-
tilizing elements must be returned in
some form.

We know the value of clover, cow
peas, vetches, cumsun clover, ete., in
adding nitrogen to the suil. Fruit trees
tequire humus.  Plow up the urchard
and suw clover, then keep the orchard
clean and clear of weeds and iuscdts.
Humus is added, and at the sanie Liuc
an abundance of nitrugen 15 supphed
to the soil for the use of the trees. It
remamns then only to use phosphoric
aud and potash, which can be readily
obtamed 1n the form of acid phosphate
and muriate of potash; an average
dose of these would be about 300 1bs.
of the former, and 200 lbs. of the lat-
ter. It would be better to apply the
putash and phosphate before the clover
1s ._wn, as they will assist in making a
fall crop of clover, which means the
absorption of larger qudntities of nitro-
gen, and the whole mass turned under
will improve both the pbysical and
chemical condition of the soil.

COMPOSITE MILK TESTING.

By L. A Zvemir, Instructor in Milk Tesuag,
Kingston Dairy School.

That the present system of pooling
milk for cheese factories is unjust few
will dispute, and a growing demand is
manifest throughout the country for
some other and better way of determin.

ing the value of milk than
by its weight alone. That
the Babcock test forms
the basis of the true value
of milk, whether we use
the fat alone or make al-
lowance for the other con-
stituents, I think all are
agreed. One reason, and
tu my mind the main one,
why this system 1s not
more generally  adopted
15, not so much a question
of its correctness, but
to the want of confidence
on the part of the patrons
in the ability of the cheese-
maker to properly conduct
the test.

The object of this paper
is, therefore, not so much
to discuss the relative
values of the diflerent
systems, but rather(to give
some information as to
the best way to con.
duct the test commonly
known as the *‘‘composite
test.”

The person who is to conduct the
test must make up his mind to be ac-
curate, It will never do to take any-
thing for granted, or to guess at re-
sults. He must conduct his work in
such a way that when it is completed
he can say with certainty that it is cor-
rect. A glass jar holding from 8 to 16
ozs., with a large neck, should be pro-
vided for each patron, properly labelled
with the name or number so as to be
easily distinguished. In order to pre-
serve the samples, add from 5to 1o
grs of bichromate of potash to each jar
the first morning. This amount will
be quite sufficient to preserve them for
one or two weeks. Great care should
be observed in taking the samples of
milk fom the weigh can, and to see
that the milk is well stirred up and a
fair representative sample taken each
morning. The best utensil to use s, I
think, a small dipper which holds about
one ounce, having a handle sufficiently
long to reach to the bottom of the can.
Some prefer using what is called a
“ milk thief,” but fur all practical pur-
poses the small dipper will be found to
be quite as accurate and much more
convenent.  Each morning, after ad-
ding a fresh saniple of milk, the jar
shuald he gently shakea Ly a rotary
m-.tion, tu wash duwn any creaw which
may adhere to the sides. Avoid churn-
ing them up and down, as this causes a
separation of the fat and makes it very
diffi ult to obtain correct results. After
the milk is all received for the morning,
place the jars in as cool a place as the
factory affords. In testing, shake each
jar separately before taking the sample
with the pipette, and if the cream has
become hard or slightly churned, place
them in a warm water bath until the
cream becomes liquefied, but after the
samples are placed in the Babcock
bottles they should be cooled again,
otherwise the acid will burn the fat and
destroy the test. Be sure you get the
cream and milk well mixed before
sampling for the Babcack ; otherwise
the result will not be correct. Use
about the same amount of acid as in
testing ordinary mulk, but the bottles
require to be shaken a little longer,
and also to be revolved in the machine
at least five minutes before adding the
hot water, If thetest is made every one
or two weeks, credit the patrons with

the number of pounds of milk sent for
that time, with the percentage of fat
found in each. Then it is a very sim-
ple matter to calculate the number of
pounds of fat comained in each pat-
ron's milk, and this amount forms the
basis of payment,

‘The advantages of this system are
many. A very marked improvement
will take place in the gqualty of the
wilk sent to the factory. It will do
away with any desire which some may
have for tampering with the milk in
the hope of increasing their revenue.
The effect on the cheese maker will
also be beneficial, as the factorymen
will insist on having intelligent men
who can not only carry on the test
with accuracy, but manufacture the
milk received into a first-class article.
The day is fast approaching when any
and everybody will not be allowed to
hold an important position where a
shight mistake or a neglect of duty wilt
mean a loss of hundreds of dollars to
the farmers. The cheese-makers of
the future must be men, educated for
their calling ; men who have brains and
are able to keep abreast of the age in
which they live.

THEFARMER AND THE EXPERIMENT
STATION.

By F. C. Szars, Director Nova Scotia School
of Horticulture,

There seems to be a wrong concep;
tion, on the part of many farmers, as
to what constitutes the legiimate work
of the experiment station. Not long
since the wrniter heard a promiment
fruit grower criticizing the managewent
of the Central Expersmental Farm,
because the methods used there were
not .uch as, in s opimon, would
prove profitable to the ordnary farmer.
And this same kind of criticism is
often heard, and that too from men
who ought to understand better the
object of experimental work. It is
not supposed that experiment station
officers will follow the old ruts in farm
and wvrchard practices, thuse which
have been found profitable to the or-
dinary farmer, nor is it desirable that
they should. Indeed the stations are
created for the express purpose of
doing just the reverse, of testing new
grains and fruits and of planning new
rotatiuns and new methods of ullage;
then by careful invesugations, carned
on for a senes of years, of determining
the value of these to the general farmer.

And the stations are of valuz to
the furmer Jecause they do what he
himself is prevented from doing both
by lack of means and in many cases
by lack of training. The station of-
ficer is, or should be, a trained special-
1st, who brings to his work a know-
ledge of what has been accomplished
in huis chosen field and of the methods
by which this was attained. He is
therefore better able to plan further
investigations, to take observations and
to draw conclusions from the results.
And his investigations are the more
likely to be properly carried out and
his results the more likely to Le con-
clusive, because he is not hampered in
lis work by the question of whether
the yield from his land will pay in
dollars and cents.

Of course every farmer can and
must experiment for himself in certain
lines. ie must study his own soil and
adapt the general principles laid down
by the station officers to his individual



