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cm 6* calories. Soit will k ™dily seen that to ^n.Jhe D„es «« jri™ ïh,” ppl^oSy Sl^rt!, j£22!S

ctas-M: arjaRfsms ÉBEhdS E £5ariS&4 a Shss etss iftraasJS sia^Ts^’SMa SSrS^SSisfaj?® ^aaBaartfasaas;-20 per cent, tag““S** than the 8ame ^ity “nd^ious other decided effects. Somf cmuningmilk that have been to vogue inord.narv 
amount assimilated from grain. . , 9™'*"^’. . - ti snrt.s were shown bv the use of dairy practice, by presenting before them the shal-For the purpose of comparison on the l^sis of ^e ^were^ho^by theu^ or ^ >.P JJep pail, and the bowl of a modern
digestibility, Prof. Jordan divided feeding stuffs into the 1» nresent^re destroyed and w^en a pure separator. In skimming from the shallow pan the 
five classes, comparing each among themselves, the ge p sort is àddèd-*to this cream it perforated tin skimmer should not he used, as it
First, the coarse fodders from true grasses ; second, cultore of t g Cyntrol of the ripening. Mr. allows more or less of the fat to run through into the 
hayfirpm the legumes ; third the cereal grains and gm» the adv^M thT^e of puîTcïïtûre in skim milk. Neither should the Anger lie used to 
some of their by-products; fourth, peas, beans, Harrison ad\oca ^ , , various snecies will separate the edge of the cream from the side of the
middlings, gluten feeds, etc.; and Afth, gluten meals ^mm^ork and statoi that various spe ^ fK whi(.h wU1 do better work. The
and oil Ms. l ,,, 11,1 «nd Ntorn. Â.ff. G. L. Me- Can should then be tipped up sufficiently to allow

The following table shows the digestible nf Towa in dealing with this subject stated the layer of cream to be floated off into the cream
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bt therefore milkintr should be done in a clean, well- side is also a necessity. With the deep pans milk
ventilated stable or outdoors. When a starter of should be set asi800^SfSto wLtrifrïJSto 
the right sort is given control it furnishes what is insure good work. With the centrifuigal separator 
wanted. Ninetydive per cent, of the germs in good practically no cream is both niilk a
cheese are acid germs and in good butter from 90 cream are used to better advantage. Miss Kose in 
to 92 per cent. W temperature of ripening cream vited famersp^nttosend t^irdaughtera tothe
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Digestible.

Class 1—Fodders from 
true Grasses.

Com, Flint.............................
Corn, Dent............................
Corn Stover..........................
Hungarian Grass ............
Oat Straw.............................
Orchard Grass Hay........
Red-top Hay.........................
Timothy in bloom..................

Class 2 - Dried Legumes.
Alfalfa...........................................
Clover, Alsike...........................
Clover, Crimson.......................
Clover, Red.................................
Clover, White............................

Class 3—Cereal Grains.
Barle 
Corn 
Oats..
Rye Meal

Class 4—Nitrogenous Grains, 
16-30% protein.

Brewers’ Grains 
Gluten Feed —
Malt Sprouts ..
Wheat B

( Wheat Middlings
Pea Meal................

Class 5—Nitrogenous Feeds, 
30 per cent, to 45 per 
cent, protein.

Gluten Meal........ ■ •
Linseed Meal, O. P 
Linseed Meal, N. P 
Cotton-seed Meal..
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scientific Tnvestigatoro^and from these higher degrees of Infection.After deal in
drawing valuable deductions,'it was advised to keep practically no limit to the ^ vance that can be 

__ A mind ILS t.he liest-known rule made. Men of one generation must take .up tftSÿKïïjgag SSSnSwn
s1 rra- s&a sssxsâras k ^ ** ; #. a. fe-pwtiSK t”23rt
S aVonTieLk has ,Ln retarded by reason of into the handling of manures, curing cheese,, r.pen- 
the unwarrantea deductions of the uninformed

; advance of sound knowl- mental truths. Intricate science must oei oroug Milverton Auditors : J. C. Hegler, Ingersoll ; J.
een retarded by reason of into the handling of manures, cheese, ripe N U ’ London. Representatives : To Toronto
ous of the uninformed. ing cream, etc Man will then have greater con- A «elles e A. F. McLaren; to Lon-

Butterm aki ng.—M r. Archibald Smith, Beach- fidence m himself and in others. Men in ‘«“orance ^B. Millar, Kincardine, and 8. G.
ville, read a valuable paper covering the whole field grumble away WU) theh- own mis- Kitchen, St. George. The Secretary, Geo. Hately,
of high-class buttermaking on the creamery plan, energy beeause of failures d , . , e of Brantford, read the Anancial statement, which

ss.M»i;g SSawsr - Jfsa wrft ^ the ”
ars TolheB,,,„

cSi foi buttermaking should not become frozen which will bring the concert hall, the opera the SiR,-In the Advocate of January 2nd, page 10
or bitter flavor will result. A well-equipped lecture platform, the hb^ry, and al 1 tl^ othei invite those who have had experience with
creamerv plant is essential, and the maker in mental luxuries to the very doore of the moi separators to write their experience withcharge should he $ cSn o^the tity and the Country will know same. I Tave been using a hand separator with a

well as pcac_t'calj>. ‘ and ulîderstiind how no difference, but they will he one people, with herd Qf eight cows for the past eighteen months,
to ciire them Unflt milk should be refused. Use a similar tastes, advantages and luxuries. Here a and IIlust say I am highly pleased with it, as

in heating the milk before sépara- model home was described, with ,its samtiirv lwlieve it does all that is claimed for them. It savessraasyi as» T,,g„ !Sîi •»« - »»■» »
fat globules, which are slower to' Thc iul.lress was a masterpiece of eloquence and the milk can be fed to calves or young pigs while
will increase the caçaci y T ?t skim milk to oratory, evidently the product of an educated and f h and warm, which, to my mind, makes it more
determ'inë'excelleiîce'of'work. Scarotol te main- refineif mind, ' valuable for young stock ; while the extra amount
S an even speed of the separator. After washing Presentation of Gold Prof. J. W butter-fat obtained with a separator over the old
£• K'fS -verytW the milk ha, toacheS BoherUan M w.y will -n»y . high Intewt »'■
should be steamed well. . .. to this issue, upon the stability of our cheese trade, for a machine. I have a No. 11J Alexandra sepa

In ripening cream, a good starter is ai most ^ Sydney Fisher presented the two gold medals rator, with a capacity of 250 Ills, per hour, which is
indispensable. Buttermilk is not as gooil as skim bv^he Windsor Salt Co. to the makers of eaflUy turn<Hl by hand. A lx>y can work it with

v.ic .........------ at, the Toro"t<> ease The Mélotte separator is also so easily turned
for.n,r d»y, U, ta .«e.1 the ,h,y folk.wihg Bt,t„r- w.m tta'S,.triai by h.nd „ to m.ke other ,»«-«
izing cream was not recommended except to get i id J as-J1 ; A p clark of Po„ie> the Western. Heighten- has one for a herd of 8 cows, which has a
of bad Aavoi-s. Cream ripened soon after separating a«-u-d ml Mr. . Milk.__mss Lama Rose, capacity of 700 lbs. per hour, which is easily turned
with a good quality «^ starter Jhe «a. y com home^dairy at the Agricultural ^ ^y. A Subscriber,
trolled in flavor and acid. Cool the ertam qmckij ,, bekl the rapt attention of a very large
after ripening and stir well during this process. ..J? Je whde sj,e made clear the science and
Churn separated cream at oO to ol d<“grees and tice ()f separating cream from milk. It was the course of a business letter to this office,
other cream at a higher temperature. \\ ash the P } because the ingredients of milk are 1,1 , shearer writes: “Mr. John I. Hobson,
butter once in weak bnne t «une temperature shown that ^ m an<f of different speciflc aï,d Tare now here in Prince Edwanl
as the butter. Salt to suit he maiket 5 to H oz. 0 ^ ^ Kvavitv and centrifugal separation are "f/ VLt ’is delegates of the Farmers’ Institute
the pound for the British amU to 1 oz. for ^ fat of lnilk lightest and in ^ °a,^ âre havC very successful and interest-
the Canadian trade Pack the^utU^fl - ; ’ ^lllhu,,.s, it rises to the ton of the pan or pail as fat ' ’ ,.tings. Tliere seems to be a spirit of enquiry
Smith advised patronsofg.itherwl cream m ”-iU ,.ise in water when allowed to stand for a cei- ‘ knowledge, and for finding out any
to use hand separators. T ^> .l." f im mnk to bet- tain length of time. It was remarked that the ' ssfld ,u,d cheap methods of doing their work,
care of the cream and can use the skim globules of Jersey and Guernsey milk are larger or (|f‘ ,.ulmi„g their farms. We have te-en very
ter advantage. Cultures —Bv than those of Ayrshire milk, which stamps the for- h in adairy district since coming here, and we

Pasteurization and lse of Pure Ci U • ■ breeds as butter cows and the last as being . tings where ‘Corn Growing and the
the aid of lantern slides Mr. K ( . Harrison, pi - I(t).,l for cheesemaking. The larger Sun • • aSSliiK and Feeding Hogs for Profit,’
sented the advantages of pasteurizing , r, a'', a"1 g1)d,uies riJe readily than the smaller. Miss Sl - t( ,,v,. a Dairy llei-d,’ ‘The Value of Sup-
ripening it by the use of pure cultures m oirder to t„ her audience samples of pure .‘/‘’.Tentarv F«xxls in the Management of Stock,’
arrive at constant anil definite results in t , butter-fat casein, milk-sugar, and ash, which aïs* 1 . ii.,.? to Build Up and Maintain a Beefing
produced. The Danish and I- r,’n<;h < an > ni.; i s I - ( drv ingredients of whole milk. The casein ‘ ^ , a|.(1 djSCussed to te; the ones where the great-
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Buttermilk is not as goo,fas "skim “on Sydney Fisher p
milk* diluted to twice its hulk with water and £at^ghLt -selling "ch7es"e 
heated to 180 degrees To this add shirtvr from the the jngt ,,indon Weste
r___*,x the diiv follownur. rastur-
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