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If among tho infinitcly small, suoh as tho mioroscopic fangi,
the sceds genorally cseape a superficial invustigation, thoy
exist all the same, sinco, undor the mioroscopo, wo sec them
develop and roproduce themselves before our eyes, Their ex.
tremo tenuity allows them to bo carried in suspension through
tho air, and thence to penetrato into the bodices of animals, es
well as into all liquids freely exposed to the air,

As we row just now, the same cell is capablo of dovolopisg
itself into differont forms, according to the matters to which
it is applied, Now, it seems that the liquids of our bodies
contain an innumerable quentity of these cells which, far
from beiog hurtful to us, are indispensable to our health, but
becomo the oause of discase if, by alteration, they aro led to
devclop themsolves into a different form. Such is the case
with blood, milk, &o., the simple exposere of which to the
air for a fow minutes is sufficient to bring about the develop-
ment of the micrococous,
which quickly transforms
the wholo mass. Do the
seeds of these ferments
come from the air, or ave
they contained in the liguid
itself ? Licarned men are not
yet agreed on this point ;
but it 18 certain that the as-
sumption by the cells of new
forms is never ocarried on
except under the influeoce
of free air.

That certain vessels of
our body cootain such sceds,
we know from a very strik-
ing example—rennet, the in-
terior akin of the calf’s sto-
mach which contains the
spores of the leotic or buty-
rio fermentation, and causes
the curdling of the milk in
so short a time.

These spores are very te-
nacious of life, dried, fro-
zen, heated provided the
temperature of 212° F. is
not excceded, they do rot
seem to suffer at ali, and
they retain the rep oductive
power for a great length of
time: up to three years and even more,

From what has been stated, it follows that if yon wish to
preserve your butter and cheese without slteration, you must
not oxpose it freely to the air, from which it might imbibe
the Pencillium, the sced of the mildew, and thereby furnish
to this seed a medium suitable to its developmeat,

It is uscless to add that the dessication or the proper salt-
ing of articles of food would protect them from the action of
the sceds of the microscopic fangi, and frequently from the
inscots that infest them ; for, in addition to their vegetable
encinies, there are also animal ooes, against whose attacks the
products of the dairy must be guarded.

The inscots that are known to prey upor butter and cheesc
are the acars or mites, and the larve of flies. (1)

I olass butter and cheese together, though insects seldom
attack butter because the brine proteots it from their assaults;
and when there has not beem enough salt used, the miero
scopic fungi will be beforehand with the inscots in invading
the butter.

(1) Larva=a mask, or fause-face as the Scotch call it. Trans.

RAM AND EWE OF THE BRAEWOLD FLOCK.

It is ofton romarked that all inscots undorgo cortain mota-
morphoses, that, beforo entoring into thoir porfect state, they
must remaia for a longer or a shorter torm in tho state of
worms or larvie, However, a groat number of inscots go
through no such ohanges; they leave tho cgg in their most
perfeot form, that in which they pass their wholo life, oxcopt
a8 rogards the growth in bulk which age naturally produces.
Nearly allied to the inseots are the Arachnidem, to which be-
long the acari; such as lice, mites, moths, flesh-worms, &o,
the kinds of which differ very much according to tho species
of unimal or food they infest, and which are in genoral very
numerous when they are met with at all. Horses, cows,
sheep, dogs, hons, farnish examples of this, Theso parasites
are gonerally oalled lice or mites, The name mito ig partiou-
larly applit 1 to those that devour our artioles of food, such as
gugar, flour, cheese, &o,; but the true name of these is:
acarus. Tho scicntific name
of inscots i3 moro important
than may be believed; for
it is by means of this name
that you will succeed in
goining  information from
writers on the subjeot of
those enemics.—of whom
you complain, Aud without
the name, what guide have
you in your researches?
How ocan you oven under-
stand those savans who have
cspecially  devoted  them.
sclves to the study of ‘these
little beings. The common
cevery day names often serve
to recognize the inscots in
the books, but they often
contribute mot a little,
owing to the variation of
their local names, to divert
us from the true path of
investigation, and nke us
follow a wrong road. Thus,
if you look for the word
Acarus in the Dictionnaire
des Sciences of Deschanelle
and Foullon, you will find
full information about the
animalonles.  Bescherelle’s
diotionary, too, will tell you something about them.

The acari, mites, flesh-worms (cirons) or moths, as they
are oalled, are always very small ; hardly visible to the naked
oye. Nearly colourless as they are, and having no orusta-
ceous skin, they aro not distinguishable from the substances
they frequent, such as cheese, flour, bread, &o. They differ
from the truc insects in having 8 feet instead of 6; and,
in consequence, Latreille has placed them with the spders
under head of Arachnide. They ave uearly related to the
Trombidia, the small bright-red vclvely spider, which we
find so often on the gréund in spring.

The ohcese-mite has reccived from Degeer the name of
acarus domesticus. This mite is distingunished from its
ncighbours by a pair of feelers, shaped like pincers, Some
anthors assert that this is the same mite that causes the pain-
fol skin-discase which we eall the itch ; but it is undorstood
now that the latter is very different, both in its form and in
its mode of life; its name, too, is different : sarcoptis (sare
inj Greck =flesh, Trang) '

‘The cheese-mite is usually fouud on old and dried artioles
of food, as, bread, dried or smoked meat, preserves, &o.



