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PACKING XGGS FOR MARKET,

IN packing gocdx for market great
care,nust bo taken, not only in put.
ting them ir suitable packages, “but
also in assorving them o that those of
cach similar grade shall go by iteelf,
"Take cgys, for instance :  Some years
ago all egus were shipped in boxes aud
barrels from whatever distance thoy
might come. Now they are mainly
received in the patent cases, which are
provided with pasteboard cowpart.
ments for each separate egg, and bold-
ing from thirty to surty-nine dozen
each.  These casessave Ureakage, aro
ensily haodled, and do away with the
necessity of using bay and straw pack.
ing, which in wanm' weather affects
tne flavor of the ¢pr. Several im-
provements have lat s been made in
compartnient cases, and they are now
admitted to be supertor in every re-
spect to the old-fashioned large boxes
or barrele.  These cases are used, even
in such remoto parts as Prince El.
ward Iadaad, and are almost universal
among large ehippers in the West and
and in many parts of New England,
Ordinarily they are shipped as express
freight, or by exprese, and no charge
is made for the retusn of the empty
package.

For long distances, where itisincon-
venient to retura packages, barrels, if
well hooped, may bo used.  Not more
than 65 or 70 duzen should bs put in
a barrel. Fine cut straw or
clean onts are guud materials for pack-
ing crgs, Lut chaff shuull never be
used. “Tle miaterial used for packing
should be perfectly sweetand dry ; as
musty aud damp watenal unparts a
Lad flavor tu the eggs that come lung
distances.  Paace two or three inches
of the material at the Lottom of the
package, then a layer or egs with the
cid towards the side, but not touching
it by an inch or more, then several
mches of the packing, pressivg it down
gently, and o on until the package i3
fall. Eggs ~houll al-u bo cazefully as.
sorted, the large, dark-shelled beivg
kept separate from the white amli
smaller ones. The large consumers
licte, hotels, cating.bouses and ice-
creant makers, claim that three large
Lrown epgs are equal o five white
oues, as there 14 more albwinen 1
them and itas 8l of a tougler con-
sistency, winch makes them more valu.
able for thur use.  Dark-colored eggs
alwaysscll for at least five cents per
dozen more tnan the white.—sdmeri-
can Culticator,
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AGLD FOWLS VAL ABLE.

It is the rule of many poultry keep-
ers to kall off or otherwise dispose of
all their Il stock, and depend entire-
ly on pulles fur the subsequent sea-
~on’s cgge. Whethur thisis good poii-
cy or ot in oll ey, they probavly
cannot say, for they have never given
the matter a thuteugh trial,  Many
are governed by mete habit in this
respect, while others are led more by
what they bear than by what they sce.
This may do for vome brecds, especial-
ly for the majority of the A<iatics, as
m the sceond year they are apt to be
more broody than in” the fint; and
every one who bas had any experienco
with them knows how trying an cla
hen can b, apecially when eggs aro
50 cents per dezen. The rule also
holds good with farmers, T tlink.

‘There are, howover, wany  breeds
that dv not arrive at the fulluers of
perfection in egg prodection until
their second swmmer.  This is partic
ularly truc of the Lrghornsand ‘Span.
ish.  Tae number of eggsis preatly in-
creased, as well as the mze and quality,

ay or |y

in tho sccond year, Pullets may beo,
aud ave, better for autumn and carl{
winter egge; whilo the older oues will
commence to lay in January and
February, just when the prico is at its
height. There ix a vast differeuce in
fowls of the same breed. Many are
barely worth their keep the first year,
butyicld a full quota of eggs of good,
tizeln the sécoud. It is mot just to
condemn & pullet as unworthy and
sord her to the block, becauso slic gave
few eggs her first scason, Many of
the carlicat laycrs are after all, of the
least profit. Their bodies are small
from the fact that they commeuced
egg-production before fully matured.
From this samo cause, also, their eggs
arc small and of inferior quality. The
watured bird 12 of the greater value,
not only a3 a breeder, but where great
production of eggs isrequired.

The non-sitters frequently do the
majority of their labor in the second
and third yoars. As far asthe Cochin®
are concerned, thers may be no objec-
tion to killing off the hens, or even
the two-year olde, for they do all their
work in the first ‘scason or winter, if
hatched catly. The Leghorn and Span-
ish are of most keeping value, where
the desire is to mako the fowls pay for
their keep, and a profit besides. ~ Their
v are always five. The Spanish are
large, and the Leghorns “medium.
"Taken all in all, thero is no fowl to be
compuared for all purposes with the
Brown Leghomn.  They aresteady and
persistent in cgsz vroduction. They
arc quict and easily ryntrolled ; hardy
oth as chicks and adult birde, submit-
ting to confinement and thriving there-
in -~ Thero may be objections raised
ov account of their vnaliness of body,
but the fle-h is fin: aud the boune and
offal \mall. Even these early layers
are hetter the second, and oftentimes
the third year. It is the food which
tells on the g9, both in number, and
gize.—(" B, o Country Gaitl-man,
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OVER FREDING

As a rule, there i3 far more danger
from under fecding than from over
feeding ; though there are still many
breeduts who over feed their birds, and
then wonder why they do not lay well
or keep healthy. All good things
when used or carried to any excess be-
come i jurisus aud decidedly objce-
tionable, and ¢ven the best of grain
aud vther f0d is nv exceptivn to this
positive_rule. Over feeding causes
many ailments which are difficult to
overcome, while it cauzes an unduc
secretion of fat on the ovaries of the
laying hens, thus entirely vetoing the
egy supply. Leg weakness, bresking
duwn aud other trouble arise principai-
Iy from uver feeding, while over fed
fowls are much more hable to disease
and disorders than are birds fed prop-
erly ; and when the over fed birds are
attacked, they seldom, if ever, recover.
Sumoe who do not care tv pay good
prices for pure bred fowls claim that
such birds are wuch wore liable to
sicktiess and disease than are common
fowl. In iany cases thisis true, as
they have been accustorned to good
careand food for many gencrations,
and must bave it to do well, when they
will pay far better every way than
will common fowls under sy circum-
stances.  Under ordinary management
aud negleet, they are moro apt to be-
come diseased, yet the fact still re-
maws cvident that over feeding,
thiough a mistaken sense of kindness,
increascs the tendency to sickness and
disorders of a malignant nature.—
Poultry Monihly,

L.et 1o odo now o1t to buy

‘T'he fragrant ' TRAnEURY,” and try
Upon tho Toetli 1 » clrausing poweors,
Al gain a Broath 13! wxcent of flowers.

othudendng,
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S8CIENTIFIO BUTTXR MAKING,

Written for tho CANADIAN Fanstxn by W H.
Lyncut.

NO. J.—MILK BEITING FOR RAISING
CREAM.

To make good butter, it is not ab-
solutely necessary that one should
fully understand all the ‘intereating
theorics which the process of raising
creatn embodies, and the influences by
which it is affected.” It is well, how-
over, for one to know tho general
principles of the proces, and T shall
try to shuw those principles in as sim-
ple a way as need be. .

The main object to be attained by
milk-getting, is to obtain from a
given quantity of milk, in asshart a
Lo and with aslittle labor and ex-
pense as possible, the largest maxi-
mum quantity of cream in the {reshest
and_ best condition possible. The
conditions of such 2 result of chief
importance are as follows , —

izimt. That the milk be kept as long
as it can bo kept sweet. .

Second. That the germs orx fungi in
the milk which cause early decay, be
dostroyed or their action arrested,

Third, Tkat the milk be ventilated,
and yet no objectionable odors be al-
lowed access to it,

Fourth. That a wide range of fall-
ing temperature bo secured.

Fifth. That there bs little orno
wasto of cream in eoparating it from
the milk, and that the cream when
separated be free from dust and dirt
from the atmosphere, and from any
sediment that may have found its
way into the wilk,

Yixth, That labor and cost be re-
duced to the lowest point, and the
prices bs brought withnn the resources
of all dairies, .

‘Thero are two objects in keeping
nilk along timesweet.  One is that
the best results may bo secured in
raising cream, and tho other that the
skim milk may be of greater valuy,
cither for manufacture or use. Sour-
ness in milk arises from germs that are
cither in the new *uilk itself, or taken
into tho milk fr. conmtact with the
atmosphere. The action of these
germs depends upon the nature of the
germs themselves and upon the tem-
perature of the milk. The treatment
of milk, therefore,to keep it swoot
bas to do with the condition angd tem.
perature, both of the milk itself and
of the atmosphere.

The conditiun which is most fagor-
able to souring, is from about 98%,
which is its temperature when first
drawn. From that point each degree
of high heating, up to the point
whero all germs of decay are kilied,
raising tue temperature, is favorable to
keeping milk sweet. Oa the other
side each degree below 98 down to
freezing point and below, is also more
faverable to keoping sweet._

Iere then are two opposite ways of
keeping milk aweet. Starting at the
normal temperature the milk may
either be directly cooled %0 a low temn
perature, or first heated to 2 higher
temperature, and afterwards coolud.
Tho question of practical iuterest that
here arises, is, which of the two moth-
ods s the better one.  To answer this
question we must carefully compare
the two methods and all their results.
Not oxly do wo waut to keep milk
aweet a3 long as posible, but we have
other objects to attain.  We have for
justanco to sccure the widest rango of
«Jlling temperature, to look to tho

uality of the product as affected by
the different processes, aud to consuit

convenjonce &nd means availablo for
carrying out tho processcs em hloyed.,
‘That wethad will of course be t‘m Lot.
tor one whick will give tho best reeult,
and aleo best adapt itself to the pecu.
liar resources of the dairy in which it
is to be employed.

Thero aro a fow facts of importauce
bearing upon this question, that 1
properly considered, “will help to de-
termine the choice of method.

Butter made from wilk that has
been kept at an extremely low temn-
perature will have lost something of
its fine flavor, and its melung point
will bo lowered, which latter means
that it will not 20 well stand the hugh
temporatures to which the averago
batter waist in the course of its ex.
istanco bo subjected. Heating ordi-
nary milk, on the other haud, up to a
point high enough to servo all pur.
poses, will improve rather than 1njure
flavor, and will not injure its quahty
for keeping in & warm temperature.

Cooling milk to a low temperature
does not kil tho germe of decay 1n the
milk, it only arrests thear action. Any-
thing in the nlk that is objectionable
remaius in the milk, to effect perhaps
both the qualf'y of the product and
the skim-milk that is left. Heating
the milk, however, to a igh enough
temperature, causes it to throw off all
objectionable odors, and kills the
germs of decay, thus actually purify-
lng itand making it of greater value
for whatever purpose it may be em-
ployad.

Cooling milk down to as lowa
temperature as is safo for butter-
making, does not givea very wide
rango of falling temperature. ~In or-
dinary practice milk has usually fallon
in the milking pails before it is poured
1nto the milk-setting vessels, to 85° or
lower. From 85to0 50° (and much
lower than 50° is not advisable), gives
but 35 of fall. By heating up to
130°, and cooling’ it again, if only
down to 60°, gives 70° of fa]iing tem-
perature, or just twice the ravge of
£:'l obtained by the other method.

Oanly 3 small proportion of dairies
are provided with the means of lower-
ing “quickly enough to arrest the ac-
tivn of germs, the temperature of
milk that bas not been artificially
heated, except the milk be set in very
small quantitics, From the tiwme of
mlking uutil the milk 18 cooled these

erms are doing theiz work. To
ower the temperature quickly enough,
ico or cold running water is required.
Notone farmer in ten is supplied
with either requisite. Oa the other
hand, milk that has been heated to
the point of killing the germs in it is
undergoing no process of souring or
decay, unless it takes from the atmos.
phere other germs.  Ordinary wells
and springs furnish water that will
lower the temperature fast onough to
serve all purposes required.  Raising
milk, thep, by hesting it, as against
lowering it by using ice in bath cascs,
causing what a changing temperature
by artificial means, is within the re-
sources of nearly cvery dairy in the
country. .
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A large, well shaped frout udder, as
it is the rarest, 30 it is one of the most
valuable characterists of a good dairy
cow. To get thisis the higheat tii-
umph of the art of bLreeding- Ac-
cordiugly, the bull that putsa good
forward udder on his beifers may be
pronounced a gcod bull, while one
that cannot do 1tu4 a poor bull, no
wnatter whero bred, what his pedigree,
or what the prico paid for him.—Exz,
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* Lydia E. Prokham’s Vegetable
Compound is a positive cere for all
those weaknesses %0 common to our
best femalo papulation,



