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JANUARY 4, 1911

United States Govern-
ment Meat Inspection.

Interesting about the
United States Federal meat inspection is

information

contained in the annual report made to
Secretary Wilson by Dr. A. D. Melvin,
Chief of the Bureau of Animal Industry
of the United States Department of
Agriculture. During the fiscal year, end-
ing June 30th, the inspection was con-
ducted at 936 establishments in 255
cities and towns, both of these numbers
peing the highest in the history of the
service. The number of animals inspect-
ed before slaughter was 53,002,304, com-
prising 7,807,712 cattle, 2,214,127 calves,
29,920,261 hogs, 13,005,822 sheep, and
54,882 goats. inspected
after slaughter 7,781,030 cattle, 2,219,-
908 calves, 29,916,363 hogs, 13,005,502
sheep, and 54,145 goats; a total of 52,-
976,948 animals.
condemned for disease or other unwhole-

There were

Of these there were

some condition 117,383 entire carcasses

and 1,009,672 parts of carcasses, mak-
ing a total of 1,127,055 carcasses and
parts condemned. Tuberculosis was the
cause of by far the greater part of these
condemnations, nearly 47 per cent. of
condemnations of adult cattle and over
96 per cent. of condemnations of hogs
being due to this disease. The total
number of animals inspected was 74 per
cent. greater than during the preceding
vear.

The meats and meat food products
canned, cured, or otherwise prepared under
official inspection amounted to nearly
seven billion pounds, of which there were
condemned on inspection subsequent to
the inspection at time of slaughter over
21 million pounds.

Inspection certificates were issued for
export of meats and meat food products
aggregating 975,066,006 pounds, this be-
ing an ircrease of over 150 million
pounds compared with 1910.

Laboratory examinations were made of
25,818 samples with a view to detecting
prohibited preservatives, prohibited color-
ing matter, adulterants, or other un-
wholesomeness, and to determine the
quality of salt, spices, condiments, etc.,
and the sanitary condition of water sup-
plies. It was found that the wuse of
prohibited preservatives and coloring
matters was not practiced at inspected
establishments.

The Federal inspection is applied only
to meats and meat food products pre-
pared at establishments that do an in-
terstate or export business, but the Gov-
ernment inspects the entire product of
such establishments regardless of whether
it is intended for local, interstate, or
export trade. The provisians of the
meat-inspection law do not apply to ani-
mals slaughtered by farmers on the farm,
or to retail butchers and dealers. Es-
tablishments doing business entirely with-
in a State cannot be reached by the Fed-
eral inspection, and must be looked after
by the State or local authorities.

TRADE TOPIC.

HOW TO SAVE FEED.—A marked dif-
ference exists between individual animals
as regards the returns which they yield
for the feed consumed—some have greater
digestive powers than others. The power
of assimilation of the one animal is
superior to that of the other, and the
advantage of the better type of animal
lies in its ability to produce more flesh
or milk from a unit of feed than could
the poorer one. It is also an estab-
lished fact that young growing animals
not only make actually larger gains than
more mature ones, but likewise more
economical gains. That pure-breed ani-
mals are more economical to keep than
scrubs is well known. Few farmers can

boast of wholly pure-bred herds, but
every farmer can greatly increase the
milk yield of his cows. The manufac-
turers of Pratt’s Animal Regulator claim
that it will increase the economical utili-
zation of feed, protect cattle from dis-
case and prove a great ‘help to dairy
profits if used daily. They state that
it is a most efficient tonic and aid to
thorough digestion and assimilation. and
that it has been used regularly for many
vears by some of the successful farmers,
breeders and dairymen in ‘the United

States and Canada.

THE FARMER’S ADVOCATE. 25

CETYLENE

Lightens Housework

I guess you sometimes get pretty sick of those old oil lamps, don’t you?
Unevenly trimmed wicks—dirty chimneys—the oily smell that clings to
your hands every time you touch a lamp—the constant danger that one will be

QUESTIONS AND ANSWERS.
Miscellaneous.

CASEIN AND CASEIN TESTS.
1. Is there any system in vogue for
the testing of milk for both fat and
casein that is being successfully carried

on 1n any onc or more cheese factories
in Ontario ?

2. Can you give the relative value of
fat and casein for the manufacture ot
cheese ?

3. Could you give any idea as to the
cost to the patrons of conducting such
a test ?

4. Is the fat test a fair way for the
paying of milk for the manufacture of
cheese ? J. N. T.

Ans.—1. The fat in milk has been suc-
cessfuly tested in Ontario cheese factories
for a number eof years. During the sea-
son of 1911 the Ontario Agricultural
College successfully tested the casein in
milk at ten cheeserjes of the Province in

an experimental way. From these ex-

periments we conclude that casein can
also be tested at factories, where suitable
apparatus is provided and a competent
man is emvployed to do the work. The
casein tester used by us is known as the
Hart Casein Tester. It can be pur-
chased in six and twelve bottle sizes,
costing, respectively, $30 and $40. It
may be operated by hand or by electric
motor. We have used both methods
with satisfaction in the O. A. C. Dairy
Department.

2. For the manufacture of cheese, we
consider fat and casein in milk to be of
equal value, pound for pound.

3. We have not as yet made any cal-
culations as to the cost of conducting
casein tests at cheese factories. The
cost for fat testing is pretty well known,
and averages about one dollar per patron
for the season.

Dr. E. B. Hart, of the Wisconsin Ex-
perimental Station, and inventor of the
Hart Casein Test, has made the follow-
ing estimates as to cost of testing case-
in in Wisconsin cheese factories. They
are probably, approximately, correct for
Ontario. However, they are given with
reserve for Ontario, until the matter has
been more fully investigated.

“In a factcry having 30 patrons, and
making casein tests twice a month, there
would be 720 tests to make in a year.
The cost of reagents for these would be
$2.52. Adding the price of the tester,
the total cost for the first year would
be $42.50, but as a pound of chloroform
and a quart of 10-per-cent. acetic acid
are furnished with the tester, the cost
for the first year would be less than $42,
including the tester. This would make
the cost of operation for each succeeding
year about $2.50. For a five-year per-
iod, the cost of tester and chemicals
would be $10.52 per year, including the
first cost of the tester.”

“Labor, and breakage of glassware,
should also be considered, as for any
test. At Sheboygan Falls, during July
and August, only one bottle was broken
in making over 100 tests, so that, bar-
ring carelessness, the cost for breakage
would be almost nothing.”’

“To run 30 tests, it will take a cheese-
maker from 14 hours to 3 hours, depend-
ing upon the skill of the maker, and
local conditions. More time might be
required if the composite samples had to
be warmed or cooled, but if properly
cared for, very much of this extra labor
would be unnecessary. Two hours would
be a fair average of the time required
to test the 30 samples. At $2 per day,
the cost of labor would be less than $1
per month, or $12 per year. Counting
reagents and labor, the cost of operating
the test would be about, $15 per year.
Adding the initial cost of the machine,
240, the tota! annual cost for the five-

vear period would be about $23 per
;’(xal‘."klllxl]‘-lirx 197, Wisconsin Station.
. 4. There is a difference of opinion as
to whether or not milk fat is a fair
measure of the cheese value of milk. My
own opinion is that fat alone is not a
correct measure of the relative cheese
values of n.ilk It is much better than
paying by weicht of milk alone, but both
casein and fat should be tested if we
wish to puy for cheese milk on a just
basis H. H. D.

ACETYLENE CONSTRUCTION CO., LIMITED

604 POWER BLDG., MONTREAL.
Cor. McTavish and 6th Sts., Brandon, Man. — 422 Richards St., Vancouver.

upset—not to mention the dirty job of cleaning, trimm-
ing and filling every day—these things are enough to
make any woman long for a better lighting system.

There is a light which is free from every one of
these objections—a light which may be had in any home,
anywhere—a light which is whiter, softer, nearer to
daylight than any other—a light which actually costs
only from % to 24 as much as coal oil for the same
illumination.

It's ACETYLENE.

Would you like to know how to install
Acetylene, how to use it, and how much
it costs? Then write us,—we’ll be glad to
tell you. 7

Quaker Oats

Choice oats
grains. We get

(236)

difference when you get the cream of the oats.

These choice grains, when prepard by our process, supply
the utmost in oatmeal.

This richness and flavor, tound in no other brand, has
made Quaker Oats the world’s breaktast.

It isworth your getting, For Quaker Oats, de-
spite this quality, costs but one-half cent per dish.

QuakerOats

Family size, with a piece of Except
china beautifully decorated, 25¢. I:xtrneme
Regular size for city trade, 10¢. West

The Quaker Qats (dmpany

PETERBOROUGH, ONT.

by the flavor. Taste tells you the

are sifted 62 times to pick out the rich, plump
but 10 pounds of Quaker Oats from a bushel.

Look for the
Quaker trademark
on every package.

This W

for you.

Winnipeg

Earns Big Money for the Man Who Owns One

Why not be the ‘‘well-driller’” in your neighborhood. "The driller
pays for itse f very quickly, then keeps on earning easy money
Drills either deep or shallow wells in any kind of soil or
rock. Get our free proposition and full partlculars before your

ONTARIO WIND ENGINE & PUMP CO., LIMITED

We supply Well Casings and General Deep Well Supplies or all kinds. Write for prices.

ell-Drilling Machine
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neighbor gets busy. - Write today.

TORONTO Calgary

‘Money in

Your Wood Lot

Turn your wood lot into lumber
! with an > American” Saw Mill.
c What you don’t need yourself
gell at jresent high prices. Cnt
our neighbor’s trees. Keep your
arm engine and teamsbusy this
P winter withan‘* American” Mill.
*Making Money Off the Wood -y
a Lot” is a book you ought to get.
& Write nearest office for it Y.
American Saw Mill Mnchlurg'ﬂ.

13 HopeB8t., Hackettstown,
1564 TerminalBldg.. N.Y. Chicago.Ravannah. New Orlesns
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