
FARMING

HOOS FOR EXPORT.

A few weeks ago a representative of
the 'erk/y Sun interviewed Mr. J.
W Flavelle, nanaging director of the
Wn. Davics Packing Co., ;n regard to
the kinds of hogs nost suitable for the
export hacon trade. Mr. Flavelle's
practical knowledge of the hacon trade
makes his remarks of value to every
swine breeder.

In reference to the breeds of hogs
best adapted for this trade, Mr. Fla-
velle said:

We are not breeders and do not wish to say
anything ejiher for or gainst a certain hng
beccause or ils tîreed -. but as exporlers wc
know that certain brecis produce qualities
which enable us to market their products at
the hest possible rate, and these exceptionally
gold qualics wvhich prevail in santie hogs
have a tcndency to increase the valut of the
whole stock.

The thoroughbred Tamwsorth gives us a
very desirable class of bacon hogs. We find,
hna ver, %%hen these hogs are crossed with
%% bat are, frucu n Ilexpurtur s 'standpoint,
objectionabile lypes, such .as Poland Chinas,
DuToc Jerseys, Chesier Whiles, Essex, Suf.
folts, Jerseys, or somle types of Berkshires,
that the resuit is not so good trin a packer's
stankipucnt. Trhe protluct shows tue much of
'he t.ype of the inferiur breed and nul enough
of the Tamworth.

In contrast ta thee, w (ild that the I:ii
prov.d Vutkshite Wlte bas a tendency la
zusect ils oi%%n individual charactcristic in a
cross even with dit ob'jectionable types I have
just mnti ned. The Imuproved Yorkshire is
an ecellent hog fur the packers, aud, when
cros.edl se cîh iiîtror lîreels, i develop as n the
pr.ger > ils et% n îectilarly exct lent fenturet,
viz , a engti y, deep sie, an abundance of
lean, and a thck bity. one af the greatest
needs of ihe trade. from a breeding stand.

hiili, i a ite jî,troduction o tooughbred
VIick.hiru niale., fut the putipose of crossing
withother bretis no, so sutable for the pack.
er's p.rpose.

At the present time a thoro:ghbred Tam.
worth front 163 te 190 pouinas, il properly fedl,
makes an admirable baccn hog.p The ame
can be said of the thoroughbred Yorkshire.
The iifference between the two is that the
Tamworth is not so desirable to cross with ob-
iectionable hugs. Generally speaking, what
exporters require is a lenguhy, smooth, deep.
sided hog, with well developed hams, and
moderate shoulder and head. If this hog is
Fed wiscly, so as ta produce plcnty of flesh
and a moderate quantity of fat. il will ensure
the production of bacon for which the best
price can be made in England.

Mr. Flavelle's remarks on feeding
are right to the point and should be
particularly noted by farmers. Though
it is necessary to have the right type of
hog for the bacon trade, it is quite as
necessary that a proper system of feed.
ing should be followed. No haphaz.
ard systen will suffice. On this point
Mr. Flavelle said :

The importance of proper feeding cannot be
ton strongly impressed upon your readers.
Last night's cable shows a difference of los.
pet cw4t. between No. i selection (lean) and
No. 2 selection (fat). That is $2.4o on each
si2 pounds. The average hog will weigh
ahîve about 170 Ibs., and will ptoduce about
96 lb,. of export bâcon; for that 96 lbs., if it
were not of No. 1 qualty, $2 less wassecured
in the English market this week than could
have been secured for No. I. The delivery
of hogs this week in Ontario will ainount to
say 20,ooo. Six thousand of the-se will be tou
fat and their product, if sold in England this
week, would bring $2 a hog less than it would
bring if the hogs were of the proper clase. In
other words, there is a loss ta the country of
Sta,ooo on one week's delivery of hogs, be.
cause of improper breeding and feeding, resuit.
ing in the production of hogs which made
bacon tuo fat to secure the best price.

Every farmer is interested in this matter.
The producers of the best class of hogs lose
more or less as well as the producers of the
poorer classes. I will show you how. Every
packer, in arriving ai a conclusion what price
he will pay for hogs, bas to measure up the
whole situation. lie recognizes that no mat.
ter how carefully he selects his hogs, the
%electiQl is always against him, Whçn th

hogs he buys are kiled, he finds many hog
have been pid ra as lean wlic tamn out t,
nîany which have been paid for as firni, wcl*
fed hogs, turn out solt or slightly tender, and
the product must lie sol iln England ait 5e.,
7s., 1o. per cwt. less than si sides. Many,
fat t0n maîcy, have been hand CI rouglcly,
caung loss font bruisecl sies. Therefore,
when the packer is fixing his buying price, hie
bas ta strike an average, keeping in mind the
above conditions. If we w-re sure aIl the
bugs sent in woulc l e ai first.class qîualiuy, as
to breecing and ieeding, an ifree froa bruises
the average prce ail round wotld ic put ai a
higher point. A producer of objectionable
hnge, therehore, nlt only lessens h% own
profit but le;sens as weit that of his neighibor
who produces a first.class article. Uniortu-
nately, we do not cote in direct contact with
farmer<. We receive practically ail our hogs
fromt drovers, and hence can only reach the
original prodlucers tlcrough second bande.

Ot peuple arc bcaming (airly- well ecic-
cated an the matter of breeding. .\larked im-
provement in that une has been made of laie
years. There is, however, a retrograde
niovement in the mratter ol feeding, and the
pont la be mast stungy impresser is the ne-
Ccssity of ntnper care in tbis latter mnalter.
Proper feeding ai the present time is ni eqîual
importance with breeding. WVe find the inost
objectionable feeding is clone by aur liest

larniers, sch as uose in the counties of Ox
fordi and Middlesex. In these counties farm-
ers have good pens in which their tiogs spend
nin-t ni their lives. Farmers there aiso force
their hogs in order to get relurns in the shortr
est possible lime. %'Je want more of the
arinciale ei root, hog, or die." If hogs are
heavily lt!d and kept confined îhey will gise
the jroper weight in five months, but they
witi be altogether too fat tr make troper ex.
port bacon. Ilogs sbould nt lae isied in
less thtan six or seven months. A good ration
for young hogs is roots and mixed grain, care
being taken not ta foice the animal too quick-

,yt but on the contrary ta take time in which
ta des elop a long, sîrong boy.

Mr. Flavelle very strongly deplored
the practice of heating or abusing the
hogs. This often causes a loss of from
25. to ios. per cwt. when the bacon
is sold. From one to ive per cent. of
the hogs received by the Vim. Davies
Co. show bruises. He also objects
very strongly to the feeding of corn.
Where corn is used in connection
with the whey at the cheese factories
the results will be dtsastrous. The

whey is all right, but with i lhould be
used oats, barley, pens and middlings,
and not corn. By using barley, oats
and bran with a snall atnount of peas
to harden on towards the end of the
feediig, the bacon hog can be pro.
duced at as low a cost as the fat
hog.

As we point out in another column
the Canadian bacon trade lias taken
leaps and bounds duri~ng recent years.
We have now obtained a standing in
the British markets for our bacon and
it would be suicidal on our part not to
put forth ever' effort in the way of
breeding and feeding hogs that will
supply the right kind oi bacon. It is
just as easy for the farmer fo breed the
riglht kimd of hog as to breed one un-
suitable to the trade and ikewise a
system of feeding as indicated above
that wdil produce the right kind of
bacon can be carried on just as cheaply
and with as much profit as a systerm of
feeding totally unsuited to the needs
of the trade. So why not adopt the
best system and one that will assure
success in developing our export bacon
trade?

PASTEURIZING FOR BUTTERMAKING
l'art oran addres Ib H. E. SciteactiT, ai the

National Buttermakes mceting. Topek, Kansas

From a creaneryman's standpaint
there are three principal reasons why I
an in favor of pasteurization :

ist. If properly handled it insures
uniformity of product.

2nd. It improves the flavor of butter.
3rd. It greatly improves the keep.

ing quality of butter.
I have been asked many times why

simply pasteurizing insures uniform-
ity of product. Pasteurization alone
does not bring about this result, and
five years ago it would have been a
difficult problem on a large scale, as
we had no pure culture starters in the
land, except what were imported.

To illustrate : The conditions arc
comparable to the growing of a wheat
crop in a field. The pasteurizing
process corresponds to the thorough
preparation of the grotund which de-
stroys most of the weeds and foreigtn
growth in the field. No one will for a
moment claim that there are no weeds
left in the field after it lias been thor.
oughly ploughed and harrowed, but if
we sow in this prepared soit the pure
selected wheat and the conditions ire
favorable for the growth of this crop,
the weed seeds, even though they be
present, will ie choked out by the
whcat and prevented from developing.
Just so in a vat of cream. By pas.
tetirizing we clean the creamn of weeds,
that is, we destroy the uindesirable
bacteria, that are in a growing state,
leaving but little except the spores,
which compare to the seeds, and these
are by far in the minority. Into this
prepared cream we add the selected
starter, which contains bacteria in atn
actively developing condition, and
which grow and develop in the pas,
teurized creani before the spores ase
able to germinate and grow, thus
choking out the spores which insures
a good, clean crop of butter flavor
wititout taints of any kind. Front
this any one can sce that by using the
same kind of starter every day, the re-
suit must be a more uniform product
than it is possible to obtain frot raw
crean.

It improves the flavor of the butter.
I do not think it produces any higher
flavored product than the old method,
but it does make a cleaner, sweeter
flavor, which, to the majority of butter
consumers, is a most desirable charac.
teristic.

It improves the keeping quality of
butter, and in saying this we touch
upon the weak point in. raw cream
butter and the strong point in pasteur.
ized butter. Under average conditions,
il will easily keep double the length

PHOSPHORIC ACID MANURING WITH OATS ON HUMUS SOIL. YIELD OF THE CROP.

r-' t ~i~i
~ 't j' lu

hJ' t J 4.~ii

No Phosphoric Acid.
Crop, y oz. cacs.

Manuied wimh Phosphor. Manured witu Phosphor.
ic Arcid in rorm Or Super. ic Acid in f.rm of Alberts'
phosphate. Crop, 4.3 os. Thomas.Phospbate Pow.

increse, 3.3 ozi. der. Crop. 4.4 ozs.
Increase, 3.4 Ozs.

Equal quantities Phusphoric Acid

Manured with double
quantity of Phosphoric
Acid in fors or Albertr'
Thomas-Phosphate Pow.
der. crop, 9.2 OZi. Oats.

Increase, 8.2 ors.

Therefore, aiso on a humus sand soil the phosphoric acid as Alberts' Tlhomas-Phosphate Powder has
shown itself equivalent to phosphoric acid as superphosphate for the cultivation of oais. Is it advantageous
to, purchase phosphoric acid in the form of APaerts' Thomas.Phospbate Powder, or is it more advantageous tu
get it in the tomni of superphosphate ?

(This lilustratioit sgttqul bv ecçcoMPMne4 Mr, Waltaces ertiç\e on "The Solubility of Phosphatusf Icn tma woksimitse,
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