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tlie old arbitrary -1 rude of thumîb, iwliclî
stil lîolds sway over foo inxany of ouirs,
lias exîîircly ia 1wrd ant a puoo
l)li tre. tinîît, bascd oit sowiil scion ilie
princi!)lcs, is flic rode and itot tho excep-
tioni. Trhe experirnents <juoted testify tu
its daîtg. iThe dairy nowv, iîîstcad
of, ais of ycre, Iteving the ahiode of ignorance
andi oteil fou of superstition, is Uic contre
of an cendiglitcned -nil reguolar nîantufic-
ttre. iviiere cerLainty relaces chance, and
wlicrc the wa.,ywardInesýs of thc (lairymaid
is cliccked and controllcd by the dnily
accotint shc lias to give of tie produce
comniitted to lier, whilo lier skill and
attention are encourageid ly tlie reg-,ister-
cd raturuis. *Wlen Mr. Friis shied nie
lus -Dairy Ilegister Shieet," 1 cxpressed
xny t'éans thaf. any sucli atcînpt to ixufro-
duice suci aut elaborate qy.sÉeni of an:ilysis
iruto Uie (lairy farnis of tItis country would
hiave a v'ery serios mental effeef. up omi

Our lairyînaids, whicli would af. Once stol)
Ouîr proccciiîg. Ile replieid that on
flrst shiing if 0lsonlca ar n
alie bîîrst iitfo tearsi amni coniied iii a
vcrv distressed stato of mmid for a full
week aftervar<Is. As site regaiîicd lier
composure. a few figtires were seci' clîalk-
cd oit the board; tliese rapidIy increascd,
unfil they reaclicd the last, colîîînn, Mlien
she acknowlIedged frcely tlic value of tlie
daily detailes, ivlîiclu testified f0 lier owîî
skill wlîilc recording lier dairy retturns,
and decared that b1w Nv.Uuld nieNer takc,,
tiie mnanagement of aîîy othier dLairy uinless
she liad the comforf. ami protection of a
similar arrangement. Fromn tittday tic
suecess of Messr. Friis aîid Segelckc's

Dairy Recister " was assured, and if is
il0w bidig its ay into aIl tic best
dairies of the counîtry. lin our ordinary
mainufacturing- estblislimeiîas, even wlîere
there, arc noue of tliose elemnmts of dis.
turbance wliiclî alwavs exist more or less
wlierc: primary ornýiic substances are
manipulated, as in butter -and cheese
xnakiing, suchi analyses of resuîts are
souglif. for and valued. Would if. not bo
welI, thon, for us to introduce Uîem (in
inodified forai, pcrliaps suitud to our dif-
fereit, rcqîuirements) lîtto our oivi <lainies,
ivlierc too coînmonly practices are quite
indepenldent of principles, where figures
are escliewed, and tic -, reigu of law " ail
but unknown.

The farmn establishiments of tlic larger
proprietors forn quite littde colonies in
themselves. The dwelling-lioîse is noces-
sarily of capacious size, auud is replete
.witli every comfort and convenience,
wliile tlic saune roof 8helters îîot only tue

ma:sfer anid lus filiifly, but adso lus8 lmiter-
olis daiiry n anrîn <epeiidaiifs. T1'le
sitigle. iil live iii tle house, flue mnlarried
have cottages lit tie lincstezad, -tîid iii
i110sf. cases haive certain dilyv rationîs of'
fuoil aloNe( to ilium. iliose whlo live
ii tlie lioti-,e hiave mencatfour dîtys iii the
week, anid about I lb. of butter atid 1 lb.
of' ce.ese per wcek cadi. Beur i.; giveui
at tic rate ut aîbout. 131)glln per licad
per atiini. Tlic ainnual cost per lîcad
ceiidl(s nîaiiily uipoîî fli hîoîse-keepcî',
iid ranlges geiierîly betweeîî 100 «niai
120) r. d. pier iiîiiin. lit addition to t1icir
keîp, tiey ueecive froim 60) to 70 r. d. fur
their labour. The liteat dairyiicis live
iii fhliIouise, and~ receivo froni 120 to 150
r. d. a yezir; Uiey aro adlowed also to
fake one Or more puipils, accordiug to tlic
size of the d:îiry, vitlî ecd of 10hoi1î Uicy
receive a~ ie of' 20 r. d. %vhiich is paid by
0-.c Rovai Agricîltural Society. TIhiese
puipils s'upcr!ntûnd the nuliiand Lake
part, iii ail the dairy maiulation-. TI'lî
mikin, ;îeîing, ai general labocurof

lielpers, at thle rate of une f'ur cachi 2f)
cows inii nilk. The cowvs.arc kept fior tîte
six wintcr inontlis ii tlic byres, ani fur
tle rvs'. of tUic.er (31ay tu OctolîU'r) iii
Elle field1. ''î irlp'ciekE
et tlim singly over tic f'ield, slîiftiing
tîteni f'romn flirc f0 six f unes caci a day.
as the kee) unay render necessary, aîîd
lca(ling flîcm fo wvater fwice or flîrice a
day. Ont sonie farnîs, as af. Otirupg,ýa.rd,
they are kept pickctcd tiiitil Septemlîcr,
atid tlîeî allowed t0 ruin loose ; but v'ery
rarely iidecil is tic practico, wliicli I sawv
:ît Gjedd(esdalts fol]owed, of alIo wing- t]lim

to iwander over tic pastures -nid graze at;
%vili ; anid , et t'.at, %%ouid appuar thue toute
rational treatient, as a forced expostirc
fo tlîe suit nmid blasts of a variable clituate
witiout slielter or tie mnus of protection
front inisect auiiîoyances, muust more or less
affet an inim.ils comfort, ifilîotits licaltli,
and tUs (E lui 1 ifs natural secretions.
In citlier case, wliefher picketei or loose,
they arc al ays ttendcd by flic ierds-
inan, wlio lias ii entire charge of tlîem.

Thue coiws are nîilked for abouît 10
inonlls afier ealving; tb iki a
pilace tivice a-day, at about 4.30 ).r nud
4.30 .mu. The calves are sold as -oon a
dropped, at an nvcragc price of 2- r. d.
cali ; a few of the best bred bcing retain-
cd to kcepl op Uic stock. lit the iuinter,
the unilk is ahlovred f0 stind front 24 f0
26 lioure, if. is thonî skimmed, and the
botter muade front tlic mrain. lui tlîe
sommer, Uie xnilk is clirrned fresît, and
alivays gives al botter return botlî iii re-
gard to qîîantity and flavor of butter flian
ivlien ruade Inoin ereanm. It is usuially
tnbbed nt. front 18 to 24 hours after if. is
niaide. Clicese is ronde from both tlic
iunimed and the cluund miik, the refuse

portions beiîg conveyed f0 tLlilog peet
If. is gcncrally niado tivice a day in sum-

mer, and once, iii Wiiîfei ; nid iii wviiter,
hoth flie cliecsc'aiidl Uic butter are color-
cd wvitiu auatto. Thle crenuil Ur 111111 for
eiuîriiing us gcierally set at 56 to 57"'
F"ahrenhieit iii stiulier, muid af. 610 f0 620
Falireinheit iii iifen; flic iiîcreaac iii
tetuiperature duîriiig tlîe oîlerafiomî k about

-iii sommner, and froint 20 f0 3 iii fli
%vimiter.

Trli quîaîitY as ivell as tlic quantity of
tlîc mîilk *s a mîatfcî' of comiidcratioî fo,
thc friner. lit Mr'. Tcsdorpf's rettirns
ms sliowiu flic iiactical lieariiîg of the Lit-
fuîr ii tlic classification of flue cowst accord-
iîîg f tl iein respiective yicld. 'rite tabu-
iated rettiv'ns of tlue Litlerup aud Ourup-
garird dainies during al conîtinuons pcriod
of 26 tllnitls, sllmw tîte varitioni iii the
quality oif flie nilk at difl'ereii. îîeriods of
the vear, aud also Uic propiortion of inilk
u'equýiredl for cadi pind of butter pro-
ducc'd.

Until witiin the last fe%' years, flic
dairýy manageauient iii Deimnark wvas intch
'tie saine as if cxisted a century ago.
Thic wîiole suibjeef, hiwcvr, in ifs tlieo-
rudie as %i'cll as pract;cal bearings, lias
receîîfly bven subinittcd to the test cf

exîîeruwefl iquiry, \%hili lis rc'sciued
if. tu a great extent, front tli, darkniese
anid uiicerfainfy ttteîiiigi ifs operaiois.
Forciosf in fuis good service werc 'Mr.
Friis -niîd Mr. Sedgelckie-t lie former
f cstimigaîud proviiîg îîractically af. Liller-
(1tp tlîc value of tic pritîcipies laid dowîî
and e.zluîaiiied by lus frieiîd and fellov
worker. Tlianks to tliese ciiligitturcd
nuemi, flic flcruiometer las now flic pobt of
liomiour :issiguied f0 if lii tlic dairy, for flic
dairy fariner kiios %vell the imnportanit
be-riîîg if. litis iiot i s breecîtes jîockct.
lit a, î,aulet.u rtetiutly P%113liilUd by itr.-
Scgck.elke,* uît fli Tlicory auid Practice
of Daii'y Ilusbandry, if. is slioiviî flat-

1. The qulantity of butter obtained by
churîiîg is dejuetdent oi the tenut-
peintures îîsed.

9. Tîte tcntperature fhiatgives flue best
resuît, difl'ers accor(uiig te i quaI-
ity of flic crain (more or les&
oid).

3. At auîy femperature, Itiflier or loiw-
er, flie proportioni of butter obtaimi-
cd is diministeul.

4. A considerable perceutage of butter,
whiclt ofluerwise miglît bc obtain-
cd, is lost Mien flic churuiîug is
110f. so regiflatcd. Thmis loss may
orteil lie very largeas a difl'creci
of Omîly 2' F. înlay resuîf. imi a ioss
equal to 4 per cent, wvhireas wvhere
tlue fierw.nometer is ni>t rcgularly
used, flic w.niperaturcs frequentiy
Vary f0 tîte extent of several

The quîality is aIso Olrectf affected by
flic temperafure at wliicii tlie creaun or
milk ia set, and it.s incvîeast durig tlue
operation, of clînrniuig.

(To bc contintied.)


