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Draw the Line on Grades
To the Editor of FARMING:

The annual fairs have passed into history again and the
country still shows prosperity and progress. The swine in-
dustry is one branch of agriculture that is making rapid
progress especially during the past year, and the resuit is
that a large number of farmers have purchased many pure-
bred herds of different varieties and at fancy prices. Some
have fine herds of Berkshires, others have Tamworth, Jer-
seys, Yorkshires, Chester Whites, etc., and in fact nearly
every distinct breed may befound in its purity in the county
of Essex. These men have all invested a large amouLt of
capital, time and labor; consequently, it is my humble opin-
tion that they should be allowed a free hand to gather what-
ever profit and honor there may be in the business.

But we find the present conditions of the show-ring very
unfavorable for them, simply because there is no distinct
line draw between the pure-bred and the grade hogs. The
judges are not at liberty under the conditions to make any
distinction, and in many cases under my observation the
honors of the pure-bred animal have been given to the grade
animal because he possessed a huge carcass.

My only object in bringing this matter into print is to
call on the members of the Swine Breeders' Association to
take immediate action in this important matter. Let us
draw the line on grades. For my part I have decided not
to disgrace my herd at these little fairs by competing in
size only with every pig that is black.

The breeders should see that Government money is not
thrown away in this manner. This practice will destroy
what the Government has been for years endeavorng to
build up,and let us hope that the agricultural press will deal
strongly with such illegal work. I suppose the officials are
not aware that the system referred to is carried on exten-
sively at the rural shows. FAIRPLAY.

Essex Co., Ont.

The Ottawa Milk Test
To the Editor of FARMING.

With your permission I desire to make a short explana-
tion regarding the milk test lately held at the Ottawa Fair.
This test was arranged for by the Canadian Hostein-
FriesianAssociation, which furnishesCone-haf the prize
money. This prize money was granted on condition thatthe awards should be made on the basis of the largest pro-duction of total solids.rThe same rules prevail as atToronto, and if you will refer to the Toronto tests Of 1894-5-6-7-8 9 and the Ottawa tests of 1897 8 you will find thatthe awards were made on the above basis, i.e., the cows
producing the most total solids were the winners. You will
also observe that this year, in spite of my protests on be-1
hal of the Hoîstein-Friesian Association to the effect that
the rules had not been complied with, the Ottawa Fair
management has persisted in making the awards on the1basis of a scale of points to which the H.-F. association 1would never have agreed. I endeavored to obtain thefigures of each cow's production from the secretary and the
gentleman who conducted the test, in order to file a formalprotest, but could not obtain them. Under the circum-f
stances I consider that my cow Queen Dekol 2nd hasibeen robbed of third place in the test, which was rightfully shers according to the rules. Her performance was so acreditable under the circumstances that I should like tosay a word or two in regard to it. Queen Dekol 2ndareached Ottawa (rom London on Sunday evening after
nearly 48 hours on the road, and so had onlytwodaystoc
prepare for the test in competition with cows that had been cresting quietly in the Ottawa stables for a week previous toher arrivai. She is oniy four years old, and ail the cowss
which were placed above her are mature cows. It is worthyof note that she was only two-hundredths of a pound be- i
hind the winner, and was ahead of both the second and t

third prize cow in solids not fat, but owing to the latearrival of my herd she had not got settled and varied con-
siderably in butter fat. Of course no one can blame Mr.
Gilroy for taking the prizes awarded to him, and he was
quite willing to do the fair thing, for he offered to pay mewhatever prize money was properly due my cow accordingto the rules, if the published figures showed that she hadexceeded any of his in total solids.

Thanking you for taking up so much of your space, Iremain, Very truly yours, G. W. CLEMONS.
St. George, Ont., Oct. 12, 1899.

Operating a Farm Dairy
Pasteurizing Milk and Cream: A Simple

Cold Storage Room.
To the Editor of FARMING :

I received your request for a description of my dairy andmethod of pasteurizing milk. We pasteurize milk for abottled milk trade and cream for butter-making, and for asweet cream trade in town four miles distant.
Now, as writing articles for publication is not in my line,you will, no doubt, have to rebuild this, but I will try and

give you an idea of how I am working my dairy.We have silos, a modern stable with cement floor, good
light and ventilation ; also a large supply of water elevated
by wind power. I might say right here that a good supply ofwater is absolutely necessary to the success of a dairy runafter the fashion of mine, as we do nearly all the cooling
by water without ice. You must remember that coolingmilk or cream which has been pasteurized is very muchdifferent from milk as drawn from the cow, taking muchmore time and more cooling material.

There are various ways of pasteurizing milk, perhapsmine is not the cheapest, but it has the merit of being very
simple. We put the milk in a vat surrounded by a thinsheet of water into which a steam pipe is placed connectedwith a steam syphon, and allow the steam to run into the
water until the temperature of the milk reaches 156 deyrees.We allow it to remain at that temperature for twenty min-utes and then cool by letting cold well water run around itfor a couple of hours which reduces the temperature to 6 o0
F., when it is bottled, crated, and placed in the cold stor-
age in connection with the dairy house.

The demand for this pasteurized and bottled milkis the
best proof of its superiority, as our sales, without any special
advertising, have increased in six months over two hundred
and fifty per cent.

The advantage of pasteurizing cream for butter-makingcannot be too strongly urged, as it is the only practical
way zf arresting the growth, or more correctly, the multipli-cation of the injurious bacteria which are present to a greateror lesser degree in milk or cream. Now we think, and also
the judges at the only (air at which we exhibited think (for
they awarded us three first prizes on as many lots of butter)that our butter made rom pasteurized cream is superior to
butter-made in any orb ther way. Not that we are better
butter-makers, but because we kilb6the objectionable bac-
Leria by r6 degrees of heat, thus enabling us to keep the
creas for several days in the same condition in which it
comes(rom the separator. Then by adding a starter made
irom pasteurzed skimmed milk which is allowed to stand
in a warm place for a few days until sour, or by adding
some of the butter milk from the preceding churning, we
are sure of the right fiavor every time. If pasteurized
crea n isskept at a temperature Of 4e degrees it is not atail necessary to churn but once a week.

Now for the benefit ofayour readers I will describe our
cold oobe, which for cheapness and simplicity is all thatcan be desired. First, a good, strong stone wali 16 (eetsquare and 6 feet high, on top of which are laid sleeperssufficientiy strong to hold up fifty tons of ice. On top ofthese sleepers put a plank floor covered with galvanized
iron, soldered together so that it will not leak, and allowthe iron to come up on the sides six or eight inches, form-
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