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Next as to the fat: deducting the
awount of the digestible fat supplied ju
the total foud from the fit in the in-
crease, there reman fn the respective
casts 3.7, U2, Ul 0L4.T, aud L3S
parts, which must bave been uewly
formed. Lhere Is  next shown  the
amount of this which may bave been
derived frow the availuble wtrvgenous
substance of the nxed fuod, and it s
seen that there rennin H4.2, ouG, 675,
54.2, aud 525 parts out ol the otat ol
o, 10 the 1y ol metease,  thiel st
bave been derfved 1rom other svurees,
ir fact, either from the mtrogenous
substance of the roois, or irvm the
carbohydrates ot the tiaed foud and the
ruols,

1he next question 1s, whether the nf-
trogenous substiance of the routs could
have yielaed the amouunts of Lai uadee
cated (o bave been produced drot othet
sources than the fat of the totai fowd,
and tbat derivable from the avatlable
mitrogenous substance of the naed fuuds,
vombaring the fgures in the bottum
lize of the lower division of the table
with those in the bottom Iwme of the
upper division 1t is seen thut even on
tbe impossible assumpiion that the
whole of the nitrogen of the inangels
existed in compounds of the same 1at.
forming vaiue as the albuminiods, m
neither of the five cases wouid the
awount 50 available compietely supply
the amount required.

The amouunt of true aibumnoid niiro-
gen varies very much in difterent des-
criptious of roots, and in the swme des-
:ription according to season, maturity,
ebe. Thus, at Rothamsted, we have
tound it in mangels as low as 2.5 per
cent of the totwl nitrogen under un-
favorable conditions of growth and ri-
pening, and as lugh as 44.2 under fa-
vorable conditions. We generally  as.
some in calculation that 40 per cent of
the nitrogen of muaugels will, on the
average, exist as albuminoids, and
Wolfl's average flgure, s given in 1585,
18 36.1 per cent. The amount existing
as amides will probably, in most cases,
vary from 4U to 5U per cent or more,
while there is frequenty a considerable
quantity us nitrates, the more the less
tipe the roots, and we have sometimes
found the amount to be more than 10
per ceut of the total nitrogen of the
100t

1t Is clear, therefore, that even sup-
posing as little as 50 per cent of the ni-
{rogen of the roots to be available for,
and capable of fat formution as assuned
in the top line of the lower division of
flie table, that amount would generally
include other than albuminoid com-
pounds. Nevertheless, Wolff, in his
table, assumes the whole of the nitrogen
of roots to be digestible and available
for the purposes of the system, sinea ft
has been shown that amides are trans-
formed In the body and yteld ures,
leaving, therefore, by-produc:s of trauns
formation avallable for expenditure in
Tespiration, and so protecting the true
albumiuoids or the carbohydiates.

(To be continueq.)
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AFPLES AS FOOD OR ST0CK

Cheap froit - Digestibility - Analysae
~— Sucenlent fodder — Inor. ased
palatability of other foods.

The abundant apple cop of the jase
season has so affected the market price
of this fruit that only that of first class
quality can be disposed of at temane
retive flgures, lndeed, .o many ieac-
kets none but the best Is at all sale-
able. Farmers and orchardists 1n juany
districts, therefore, find themsalves this

year with a large quantily of seeond
and third class fruit, in addition to the
usual amount of windfalls and wormy
apples, all of which must be used upon
the farm or allowed to rot on the ground.

1t is on account of the above stated
tacts, no doubt, that we have received
su many enquirics  durlng the past
month respecting ithe value of apples
as o cattle food,and it is to giveinform-
atfva on thws  Interasting und hipor-
tant subject a wide circulation that this
artlele Is penned for the readers ol the
“Juournal of Agriculture.”

To obtain a clem and intellizeat know-
tedee of the vadue of awy fodder, the
tirst step is to study its  composition
and digestibility by the ligbt of clie-
wistry. Several years ago, in vrder to
prlitce ourselves in possession of reliable
dita that would assist us in giviug ad-
vee towards a mure ratioual method
ol fertilizing orchards than had been
ia vogue, we anadysed lu the Larm la-
buratories four wall hnown variceties of
appies. Wealdy, Facuse, Novthern
Rpy and Dudhiess of Oldenburg. The
Jdeladls of this investigation are to be
toand in the annual report of the Ea-
perimental Farms for 1843, For our
present purpose It wil' not be accessury
1o quote these in full; to arrive at a
vunclusion respectieg the feeding value

ui Lhis fruit, the following avernges
will sulfice :
APPLES
Water.... .. o0 wee Lo 8698
Organic matter.... .... ... .12
Ash or Mineral Matler... ... 28
100.00

This “organic matter” (which compri-
sx the food cousuituents) 18 made up
s given in the subjoined table.

COMPOSITION OF ORGANIC MA'T-
TER OI* APPLES

Albuminoids  (nitrogenous  sub-
SLANCES).eve cene te cree oun 27
L 19

Caibu-liydrates (sugar, pretn, cto) 1145
ile..... 83

1 hie above data show that apples must
be classed with the succulent fodders
and, as the annexed ugures Asv obtain-
«d in our laboratories go to prove, are
in & large measure comparable to ioots
v thelr feeding value:

..... e e ecses e

‘Turmps ,\Iangcls

Carruts,
I 1

.

— s

Walerow e b Y089 ¢ Y035 | 91,29
drgamc wattier, .02 8.96 7.72
L 11 ISP ") -3 <10 .99

100.00 1 109,00 | 100. 00

vibuminoids... .. Jiey o 104 ; 93
Wlvers sovrremnern] L0305 .03
srbo hydrates . 6. 93 6. 58 399
PIbre e seeene o. .93 £.30 .76

I'he chief differences to be observed
Leiween apples and the above roots
may, therefore, be summarized in the
falowing paragraphs :

1. That apples coniain a large percen-
tage of organic matter or total food
coustituents.

2. That tbis is due to the carbo-hy-
grutes (heat predacing  elemcuts) the
wiavuont of which is about double that
in the roots quoted.

3. That the percentage of albuminoids
uiush formers) ta apples is wmauch iess
Gullh H DO0TS,ID oSt anstancees not twre
than oue-thind the amount.

4. Lhat the puerceatage of oll or fat
& greater n apples than in rovts, the
«tao being albout four to one.

We may condude, therefore; (1) That

tappies bave a distinet value as food.

Uractical experience has corroborated
tids Jdeduction ot sclence,

) That tahing into consigeration the
Jtger amount of  aubo hydrates and
the swaller pereentage of wibuimmolds,
we shall pot be far from the truth fu
assigning to apples a teeding value ap-
proxwately  equal to tiit  of roots.
I'totn (he Ltter, however, sugar beets
Laust be eacepted, sinee they have a
speciid vadue of thelr own, due to the
meeselice of a lurge amouut orf sugar.

One wurd way iere be ssld as to the
digestibility of apples. No reconds of
asy dbrect triels to establish coelticients
oL digestibility are known to the wuter,
Lbul such tacts as have been estblisbed
al point to a high degree of digesubi-
lity.  No practfed error would be intro-
duced by assuming that at least 90 p. c.
ol tiie Toud constituents is digested.

All daivymen recoghize the hmportance
of & succwlent fodder (as part of the
uittiony for heuping up the milk tlow,
and tare are data from rellable men
e record o show that apples exert a
Lenedivial cffwet o tuls raspect. No
diflercuce Lbits been observed between
sweet and sour apples in feedlng valdue;
tue probabilliy, huwever, is that the
former, fiom the sugar they contain,
would be more valuable. (1)

Appies ciannut be used  exclusively.
tur cattle they wust be suppienented
with grain aud bay. Lor pugs, horses
aud pultry also they can ouly be used
with safety aud econvumy as part of the
rajon. A practical and fairly aceurate
way would be to cousider apples as
being well able to furnish the succulent
portion of the ration.

Begin their use {n small quantities
of from oue to two quamrs per cow per
Jday. The amount may be gradually in-
creascd until it reaches halt a bushel
The apples should be finst chopped
vt puiped, to prevent danger fiom chok-
ing, aud used with the menl

Though the food value of apples, as
eaxpressed by their composition, is not
tugly, 1t seemns quite reasonable anmd pro-
table to suppose that they possess an
additional value by virtue of the fruit
acds and flaveuring substances they
wontain. It may well be lmaglined that
tawse would have the tendency to -
crense the palatability of the other fouds
amd assist in ats digestion.

We know that to allow the fallen and
woriny apples (o rot in the orchard
means assisting iu the propagation of
injurious insects that will infest the
fruit the coming season; but we now
learn that such a practice Is extvemaly
wasteful, By using judgment on the
Unes indicated, this surplus fruit may
be uscd to excellent purpose and a pro-
ftable return  obtained. This Is naot
only indicated Ly the chemical data on
the subject, but Is substantiated by the
experience of advanced dairymen.

FRANK T. SHUT'T.

The Dairy.

STILTON CHEESE AND HOW
T0 MAREIT,

Characteristics ——gnnetting ~— Care
in Draining—Coat Formation—
Curing—A Prime cheese.

The process of making a  Stilton
cheese has more sipdlarity to that of
the wmanufacture of sowe of the Gunt-

——

J)y The bliter clder apple contains
wu h mure 8ugar, after Leing mellow

uncntal cheeses than any other Britlsh
wake.

Desplie this fact, It s a Budtish cheese,
and the county of Lelcesiershiye, can
justly ckum the lhonor of belng its
lwome. Indeed, many people consider
that it Is impossible to make the read
article outside the county named. ‘Ihis,
Lowever Is an ervor as with sultable
buildings and utensils, with pertect
cleanliness and  with sufflelent gkill
on the part of the malker, prime Stilton,
can hermade In any distriet. The cost
of psoducing a Stilton however, is
greater  than that of a Cheddar o
Chesiire. This s owing to the greater
cost of the bulldings, the gieater
amount of labour, the longer thne tken
in curing, and lastly, to the fact that
'ess ripe cheese Is obtainad from a
given amount of milk by the Stillon
asethod, than by the methods just wen~
tiozed

‘I'he Stilton is popilarly supposed to
Lo a cream cheese, but at the preseut
t'ine It 1s alinost always made of whole
niilk, without the addition of cream,
and yeb the quality produced leaves
nothing to be desired. Nevertheless
the mik inteuded for making Stilton
should be at least of avemge quality,
and that produced by cows grmzing on
rich old pastures is the most suitable.
The giving of large quantities of cake
{o the cows Is not to be recommended,
as this usually produces a milk that
ciuses trouble duriug the making of the
clieose.

In the method of manufacture about
{0 b2 described twou separately made
curds are used.This method is the onc
by winch the best Stiltous are made.

One reason why tus is so, Is Tound
in the fact that separttely made curds,
do not unite so closely as curds made
¢ one operation. ‘Llhis cousequence s,
that a great amount of awr spaee is got
11 the body of the chieese, and tuercfore
fuillment of oue of tihe conditions,
cssential o the developement of the
mowd, which 1t 1s the prde of the Stil-
ton maker to obtain. ¥or much of the
roowing valuable information, 1 am
mdebted to oue of the most practicad,
aud at the same tiwe wost &uccessial,
snlton cheese masufacturers in Melton
Mowbray (lipglaud) the centre of his
judustry. 1 ferveatly trust that this
juformation may be so pruactically ap-
plicd that we may sec Canadian Stil-
tons, competing for favor, with those
of the Mother couulry.

Before commencing opermtious the
maker should lhave in rowmembrunjee
the leadlng characteristces of an idead
Suiton. They are as follows: A drab
colored rough wrlukled skin, a texture
salvy and mellow, but bot soapy (in-
deed, as the old Stilton maker's maxim
says, “beware of chalk, and beware of
soap”, which implies medimm textures,
apnd avoidance of hardness on the one
hand, or soaplness on the other), a
marbling througlbout the body of the
cheese due to the growthr of a blue
mould (Poncillium glaucuwm), and the
possession of an unique fiavour.

The folowling is a list of requisites
for the manufacture of Stilton: (@)
Bailding. The bullding or dalry must
he divided into at least three separate
ipartments, or belter stil), into four.
‘these are: (1) A setting room and a
Jraining roow. One room may Ue
~1ade to serve the double purpose of
« tting aud draintng, or a separate room
may be used for each purpose. (2) A
J-ying or coating room (3) A storing
n- curiug room Besldes these a callas

ed in heaps, thaun ugc sweetest of des | 's o great advantage, as the cheeses

couversivn of stanch
P L B

st fruad
sugar —-Ed.

inte ' can be taken there whep they are ripe.

¢ even before they are ripe, the wea-



