WE FEATURE THE

~ MONO-VAC

An Electric Vacuum Washer of Proven
Efficiency at a Sales-making Price

A Maxwell Product
Made in Carada

Features that make the
Mono-Vac exceptional
—Single large vacuum cup of alum-

num

—Adjustable to size of washing,

\
—Heavy cypress tub, holds heat
instead g it as with

metal.

of radiatn

—Driving gears under tub promote

stability; all fully

—Adjustable fourth leg
ing off.

protected

for uneven

floors and drait

—Swinging, reversible quick-release

$135
: SOLD BY
Greene Bros. - v i

Writiger

Real Value

Waterdown

We have been instructed to accept subscriptions

for the

Family Herald and Weekly Star
At 75c for balance of 1523
This rate applies to New Subscribers only

Say It with Flowers

Cut Fiowers
Violets Sweet Peas Begonas
Daffodils Hyacinihs
Calla Lillies

rrg

Cineraria Tulips

The Sawell Greenhouses |

GREENE EROS.

Electric Supplies

Phone 146 Waterdown

Do the ripers lament?  Micrants aboard the tender of the
he Canadian Pacific steu:r
o s 2 liner “*“etagama.”
Me ama docked at S which brought but smiall
to the extent of over | . hers to join the merchant
industrious farmers, farm workers and| !""sf Who were near returned
A e : b | { fEma cro a8y B
the Hehri Forced by the loss of e WAL VOt i Sk ihed it
trade throug r ! rman e 1 when there was r

y gencra: |
hed homes, these people
Y nd have been we
immigranis in
Alexander J

years,

have gone tc e
»f Ontario,
r S i
1 th
I of P

0se peoy
a'ready bu
have

ome
rty have gone to Red Deer where they will build

i men in va

later assistance than he could com-

contributed

heir own church and school, a
h they will retain their own native Gaelic tongue.
* remainder of the immigrants have been split up

vd were passengers on the “Marluch,” t}
to the sea,|on the “Metagama,”

work ef t

t farm v
at every d &
eived more applic

was

er

& arrived and re
1 down to work.
to Canada’s

ved welcome
Their losses at
gain. A large

1 in addition to Eng-

ous parts of Ontario. Over fonr

WLK PASTEURZATIG

Waking Miik Sa e ior Use in the
I amily,

Pasteurization Is Not Sterilization—

Diseases  Trausmitted by  Milk
—Points Charged Against Pas-
teurization -—— “Safety First” a

Good Practice

Department of

(Contributed b
A nte

The proc pulied=o milk, that
we Know b ization, was orig-
1ally I e to prevent the
souring er, and it is
now in the con-
trol of large cities
At first it was intended for the pre-
servation of milk, that iz, to prevent
souring, but now it is used solely
with the idea of destroying disease-
produc micro-organ

Pasteurization Is Not Sterilization.

Pasteurization

is not sterilization.

A much greater heat is required to
an is applied in the for-

mer proces asteurization consists
of heati the milk mperature

toat

egrees and not
’ ' a per-
20 and not more
than 30 minutes, and then rapildly
cooling it to 45 degs. F., or under,
and keeping i, at that temperature
until delivered to the consumer. In
addition to this, every care must be
taken to have a clean produet

more than

fod of not

process does not remove dirt; ther
fore those resgonsible for the super-
vision of milk suppli Insist on a
high guality of milk for pasteuriza-
tion.

No matter how ecarefully milk is
handled and how well cows are in-
spected there still remains the dan-

ger of the carrier, that i{s, a person

| harboring the germs of a disease and

yet not affected by them; or of the
person who is developing an infec-
tious disease, yet is not sick enough

to stop working. Th people may
unwittingly infect the milk by
coughing, sneezing, by their solled

hands when milking or washing ves-
sels, or indirectly In many other
ways. It is true that if the milk
is kept cold these disease-producing
bacteria will not multiply, but they
may remain alive and fully virulent
for a long time and the original num-
ber be sufficient to cause infection.
Disease Transmitted by Milk.

Some of the diseases of man that
may be transmitted by m!lk are:
Septic sore throat, typhoid, scarlet
fever, diphtheria and tuberculosis.
Some animal diseases trausmissible
to man through milk are: Tubercu-
losis; cow pox, which may cause in-
fection of the digestive tract in young
children; mastitis, which may cause

gastro-intestinal disturbances; foot
and mouth diseasg; trempie actl- |

nomycosis
tion destroys the o that are
the cause of all the foregoing dis-
eases. In regard to bovine tubercu-
losis it is known that though adults
may be relatively immune to infec
tion from a bovine source, children
are quite susceptible, and a consider-
able percentage of cases of tubércu-
losis in young children can be shown
to be of bovine origin. There are
certain biological differences In the
bacilli from humans and cattle
which make it possible to differen-
tiate these infections. A cow may be
dangerous even though the udder is
not infected, as the gerrn re passed
out with the excreta before any elin-
ical evidence of tuberculosis is pres-
ent, and owing to the position of the
udder (it 18 almost impossible to keep
them out of the pail as they fall in
with the tiny particles of manure
that are on the cow’s body and that
silt down in the form of dust. Apart
frow the recognized disease produc-
ing bacteria, it is known that large
numbers of ordinarily harmlecss ones
in milk may cause a serious and fre-
quently fatal diarrhea children
iuring the summer

steuriza-

Points Charged Ag: PPasteuriza-
tion,

Some of the arguments put for-
ward against pasteurization are:
That the cream is re ed; that the
milk Is rendered stible; that
the milk will not s thus doing
away witn nature's g sigual;
and that the vitamines are destroyed.
The last is the only ument that
now carries any weight., The cream
is not reduced in quantity, but by
heating the fat globules broken
up swmalle and wo not to the
top so easily, thus ¢ he cream

line to appear less 4 matter

fact at 142 degs Is very
little reduaction eve appear-
ance. With prope irization
the chemical and phys constitu
tion of the milk not appreciably

changed, at | not to an extent
that renders it less valuable as a
food. The lactic acid bacteria that
cause souring of milk are not all
destroyed by the heating, and con-
sequently properly pasteurized milk
may sour like raw milk, thus indicat-
ing its age and conditiol Recent
wWOrk on vitamines shows that the
anti-rachitic and anti-neuritic ractors

removed
the
is.

are not
but that
probably

by pasteurization
anti-scorbutic vitamine
It should be replaced
by glving dally a teaspoonful of
orange or lemon juice diluted with
water and sweetened.

“Safety First” Good Practice,

Until methods of milk production
are much more perfect than they are
at present the only way ol wain-
taining a safe milk supply
appear to be by pasteurization, im
which the rapid cooling and keeping
cool is given as much attention as
the maintenance of the correct tem-
perature for the proper length of
time.—Ronald Gwatkin, D.V.S.c., On-
tario Veterinary College, Guelph.

would '

days old, and weighed, plucked, 8
, bounds 2 ounces. The pereentase of
offal was low, being but 18 per cent.

UFEELINE FD? LAYERS
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Experiments With Capons — Feedi
Ilesh
Without Confinement — Handling
Baby Chicks.
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€ y confinement of
the birds in a “trapnest” tor a period

which is frequentiy longer than is

actually required to produce an cgg.
The great disadvantage of the
feeling method is that it Is lmprac-
ticable for pedi breeding, inas-
much that the eggs from individual
birds cannot be recorded
CAPONS.

Thirty cockerels were operated on
when twelve weeks old. 'L hese birds
were a thrifty and well-grown lot,
overaging 2% pounds in weight
After caponizing, they were kept un-
der the same conditions as ihe cock
erels. The feed cost tor a pound it
crease in weight was slightly less for
the cockerel p to six months of age
At this time the cockerels and capons
welghed the it T'hese birds were
killed for Christmas trade when 264

The most profitable use Is made ¢
beet tops when they are siloed ad
fed with alfalfa hay or other forage
and possibly supplemented with grain
or concentrate feeds.

The chief value of cowpea hay 1l
In its high percentage of dig
protein. This has been verif
numerous feeding teats,




