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Jory 1,

a little move, put to pross, in good|when feeding rutabagas and turnips,
large sized cheoses, in nbout 15 minutes ) My wholo milk wont moustly to Chi-
aftor salting, at & tomporatuvo botweon jcago, daily, last Octoboer, whon my
80° and 83° F, Apply prossuve gontly jcows wore oating more turnips dail
ut first, and in about BU to 60 minutes ythan I ever fed thom bofore. In all
tako tho cheeses out, pull up tho ban jour leading hospitwls now, s tarnip
dago nently, not leaving over 1 todiet is boing proscribed for tho sick,
1% inches on oach ond, Uso warm jnstead of salts and gingor, Do you
wator for the end cloths ; seo that you jxoo? . X. Hyarr.
wpply full pressuro before leaving thom - Sheboygan county, Wis,
for tho night ; turn thom again in the . . .
morning, 1t possiblo; pare off the, P.S. Onosilo filled in this town,
the corners or edgcs‘ havo them |n|0f two cheeso ﬁxctorlep to cach ll:lllo
the proes full 20 hours, kesp thocuring jsquare, scores of dairyman feoding
room as cool as possible, sprinklo oc- turnips.  Our friind, 11 K. Loomis,
cnsionally with cold wator during tho |vaised hundreds of bushels of flat
hot weather, turn them overy day,|turnips last yoar and ho did not sell
koop well grcahcd‘ or the onds “'cll“.llonlo .IIU,. his v ifo ﬂlld lltﬂo dﬂ“gh
covered with cap clothy, do not solltur, aud his throo Jorsoy cows got
under 8 duys,on tho othor hand do#way with thom,
not hold too long. Stoneil the woights |
and brands at thoond of the lap onj
tho box. Cutdown your boxes lovel
with the cheese. Givo good woight ;
and shou'd you happon to mako an
inferior lot, do not put on your usual, Lps, CouNtRy GENTLEMAN — Mr.
factory brand, but notify the buyer of | Arning, pugoe 333, doos me an injus.
thom, and atl will go woll. | ico, anintentionally doubtless, by per-
Yours rospectfully yvorting my menning. My contention
Perer Macrarpane.  t2lways hus been, not that all the fat
General Inspertor. ' the milk comes from tho fat in the
 TTamnt . e " | food, or that somo of it may not come
-St-Hyacintho 3 May 1894, somotimes anl undor some conditions
from the protein, but that tho propor-
jtion of fal in tho milk may be in-
creaeed by feeding foods rich in fat,
What Dr. Voelcker says, to the offect
Evu. Hoarp's Damrysan :—If C. p.|that the fat comos mustly from the
Goodrich would try partial soiling for protein in the food, and that it never
his cows, and feed ensilago, ryo, grass has a close rolation to the fats in the
and ragweed, as 1 feed turnips, hoifood, may bo taken for just what it is
would kaow more about * butter;worth; and with its antidote, that
flavors " after awhile Cows eat looks. jour Dr. Collier of the Now-York Ex
Uno mess of milk 13 spoiled. Why? periment Station, & gentleman wlgo
T'en hours havo not passed mince the|possesses considerable persistence in
leoks were euten. Ten-hour turmps, ) his beliefs and conclusions, and who
ten-hour rye. grass, ragweel, lecks, | in saying tllngOOB somewhatcontrary
and wild outons! Cant you got this) to previous statements from that sta
through your head ? Bro G., as usual, | tion, has distinctly stated the contrary,
gets somo things vight ; he'sright and f and that he hus t‘o.und_ thero is a rela-
tirown’s wrong about taints being | tion bc.L\vcon tho.mls in the food and
mostly drawn in by the breath. Bad)those in the milk. Of course, Mr
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SHOTS FROM HYATT.

food and feed fod wrongare the potent
factors,

Right again whon he says *if the
greatest part of a cow'sfood 1s turnips,

Arning has a right to his opinious,
but so has another person a right to
wrestle with him to bring him toa
better way, ovne that is—I think ]

the flavors will be vory pronounced.”may say — universally practised by
A cow will ¢nt from 4 W 6 bushels in | butler-makors in offorts to imcrease
a day, but who would bo sumpletheir products in the easiest way.
enough 0 feed 50 many? A towns-; It may be pertinont to suy here that
man had @ yoko of oxen that })c'lllo mlmzing producw of butter that
wanted 10 muke ey beef of quick. have been reported should bo quictly
Hosutd tho pair got away with 15«nd reverently buried, as having
Lushels of turmps a day. He Inid gas | lived past their day; for if there were
ptpe from the stable to tho Onionjcows able to make such yiclds, why
1iver, and as that emptied into Lake | wero thoy not at Chicago? it may be
Lﬁchigan‘ tu,-"ip fluvor was * very llblied, does Mr. Arning think that if
pronounced.” t Mary Anne had no carbonaceous food
He gives Mr, Morrison good advice and no fat in the food, sho would have
about shipping butter. Ilis reputa- made any butter worth speaking of?
tion saved hum for once, Mr. Good ) Couid sho have eaten only fuuds rich
rich eays *u cow can b fed a~mallyin protein snd made her butter, ox-
amount ot turmps sately.—Probably | copt at the exponso of what fat had
+ quarts to a little Jersoy and 50 accumulated in tho tissues proviously
pounds to a grado Short-horu! | have| —considering, of course, that that the
claimed no more. The lon. A, D jsllegud quantity .f butter made was
DeLund, dairyman,fuctoryman, buyer, j aut o mistuke ¢ il. Srewaer.
oxpert, has a noso that probably
kuows more aboul scents and taints
than  anyone’s whole  Lody n
Jefforson county, Wisconsin. Ho can
smell sour milk acros an 8 acro
lot. While carrying mulk to hus fus | (1) Dairy cattle have to be well and
wry 1 could feed my cuws turnips aud | closely housed in wintor, and are kept
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look at tho manure plastered cows,
that stand by 'the roadside, advertising
thoir ownors ideas of keoping a cow
cloan,

Cows cannot be kept healthy oand
warm onough to givo milk profitably
in this way, Their milk will not only
got diseasod from the cow herself, but
it is oxposed to the foul air of o foul
disonso breoding stablo, and thove is
nothing in the world which will absorb
foul gorms quicker than milk, Dairy
furmery, whothor thoy realize it ot
not, aro deoply interested in this mat
tor of proventing disease in dairy
cows. Tho consumors in the citios
are boing greatly agitated ovor the
statements of physicians on this quos
tion of tho cunvoyance of discase in
milk. Thoy aro already moving to
have some systom of herd inspection
established, wheroby they can bo rea.
sonably sure that thoir children aro
not being poisoned with foul milk and
butter. Who can blame thom for in-
voking the severost measures of law
in this particular ? Already parties
have established milk duiries nearsomo
ol our largor cities which are weok
ly inspected by a skilful veterinarian,
and his cortificato of the henlth of the
cows statedly sont to the consumers.

There is a serious movemeont all
along the line in favor of preventing
disenso by tho introduction of noxious
gorms in food. The farmer is tho only
natnral food producer and ho must
put himself in sympathy with this
movoment, or his fooK will become an
objoct of suspicion. The dairy farmer
in particulur is greatly interest
ovory well organized offort to promoto
the heulth of cows. Iis occupation
is gono when onco his cattle or his
practices come under condemnation.
Henco he must at onco take up this
study of cattlo sanitation, how to
build and keep healthy stables and
80 produce healthy milk.

Toard.
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CHEDDAR CHEESE MAEKING.

In the Journal of tho Bath and
West of Iingland Society, as roported
by our csteemed English contompo-
rary, The Dawry, wo find a serios of
very intorestivg observations on Ched-
dar cheese making, fromm ono of the
most skilled English oxperts, Mr,
Lloyd. The following is a summary
of threo years exporimants, and theso
conclusions will prove valuable to
American makors if well studied and
understood.

Mr. Lloyd says:

To make Cheddar cheeso of excol-
lent quality, one, aud ono single orga-
nism only, i8 necessary in the milk,
that is tho Bacillus acidi lactis; ovory
other organism prosent will tend to
makeo the work more difficult. Henco
it is imperative that scrupulous clean-
liness be the primary considoration of
the choeso maker, as of all those who
have in the least possiblo respect to
deal with the cows, the milk or tho
apparatus employed.

Secondly. No matter what system
of manufacture be adopted, two things
are necessary—two results must ﬁo
obtained. Tho one is that the whey
be separated from the curd so that

sweel corn uno woek, snd out meulin large herds. This fact makes it|whentho curd is ground it shall con-
aud pweob curn the next, and he couid | eusy fur the disease to spread when | tain not less than 40 00 of water nor
not tell by the milh wr us productjouce an insected ammal is introduced., more than 43 oj0; and the other is

what was beng fed. Aftor toeding |
hieavy o turmips three weeks one full, jof dairy farmoers who are absolutely
bo said one morning 1 hope youjunfit, by natuie and ecducation com-
wuh L commence feeding tursips this bined, to keep cows; who herd thom
fall ull wo are done making cheese. ” {damp, in foul, diseased stables; who let
1 prv mised not *' tu cummence. ™ jthem lio in their own manure the

Baukers, cditors, lawyers, deaconswhole winter long. Any man cun sco
and sulvon keepors have had my but- | this if he will ride through the dairy
ter and wanted more—butier made jdistricts in tho spring of the year and

(2) There 13 such & large number;that the whoy left in the curd shall

contain developed in it before the curd
is put to press, at least 1 oo of lactic
acid if tho checse bo roquired within
four months, and not less than 8 o0
of lactic acid of tho choose isto be
ke£t. for riponing.

astly. ‘The quulity of tho cheese
which complys with the foregoing stan-

dards will vary according to the qua.

lity of the milk from which they have
been mude, and proportionately to the
amount of fat presont in that milk,
Tho fut is the constituont which most

offects the quality of tho cheoso; honee |

it is not possible to expeot the samo
quality of cheoso to be madoe from
laud which yields largo quuntitics of’
poor milk as from land which yiolds
small quantitios of rich milk. But
with duo care (in making) the largor
yiold of cheeso which can be obtained
from tho pooror milk should balanco,
in valuo, that of tho highor quality
which can bo made from tho richer
milk yielding pastures.

Mr. Lioyd, in tho aboveo last pava-
graph, has forgotton one considoration
in his calculotions as to rolative value.
It is thiv: that tho poorer cheeso, in
proportion to value with the richer
checso, costs more to make por pound
It is cheapor to mako ton pounds of
good choeso, worth ono dollar, than
to mako fifteen pounds, worth that
sum. Tho cost of labor is just the
samo to mako a pound of poor cheeso
or buttor as it is to make a firal-class

und. Horo is & vory important fuct
in oconomics almost always overlooked
by the carejess and indifferent.
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LECTURE ON AGRICULTURAL
CHEMISTRY,

Lecture given by IL. Campbell before the
JTarmer's Club of St. Colomba
de Sillery.

Agriculturo is tho art of cultivating
the soil with the objuct of raising the
largest crops at the smallest cost and
with tho least injury to the soil, and
thorofore the farmer ought specially
to know the naturo and composition
of the crops ho raises, of tho land on
which thoy grow, and of the manurcs
which he ought to apply to the land.

Theo farmer has also to employ him-
self in roaring and fattening stock aud
in manufacturing butter and cheoso,and
consequontly he ought to know the
composition of the animal, the kinds
of food it requires and the composition
and propertics of milk.

Thus wo havo to consider tho plant,
tho soil and tho animal, whichall three,
consist of two principal parts : the
organic which burns away in firo and
the inorganic or mineral one which
doos not burn away ; this can bo shown
by burning straw, earth, and flesh,

The animal derives its mineral or
inorganic matter from tho food it cuts,
the plant from tho soil, and the soil
from the rocks from which it hus
beon formed. Tho animal derives its
organic matter from tho food, the
plant partly from the soil and partly
from the air, and the soil from theo
romains of dead plants and animals
that have gradunlly beon mixed with it.

Now having traced the source
whenco theso three objectsderive their
organic and inorganic matter, lot us
soo of what compound bodios does the
organic part of plant chiefly consist.
Thoy consist chiefly of woody fibre,
starch, gluten and oil or fat.

You will no doubt ask mo to oxplain
cach of these four substances as we
constantly come across thom in all
agricultural papors, and many of us
are in tho dark about them.

Woll then woody jibreis tho substance
which forms tho greator part of all
kinds of wood, straw, hay and chafl|
of the sholls of nuts and of cotton, flax,
hemp &e. ; thoy are insoluble in wator.

Starck is a white powder which



