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admit of a competition, that need not for the 
present be very ahvming, if dairymen do their 
dnty in the production of dairy butter.

Increasing Popularity of the Jersey 
Cow.

The increasing popularity of a family of cattle is 
not based on mere caprice. There must be 
substantial grounds to induce farmers and graziers 
to pay high prices for a breed of cattle selected 
.from many breeds, each in some points excelled.
For dairy purposes the Jersey Cow is now, and 
bids fair to continue, the most popular of all the 
breeds, in the United States at least, 
respondent of the Live Stock Journal says :

It seems to me a safe prediction, that the Jer­
sey cow—perhaps I should say the Channel Island 
COw—will become more popular, and especially 
more fashionable. She has made great progress in 
these directions in the last few years. It is not _ 
very long since that she was looked upon as al­
most purely a fancy animal, and had but little 
general recognition in that line even. Now, how- 
Iver, the breed is in high repute' with many prac­
tical men—men who keep cows with the view of 
making money from their product, rather than by 
their sale for breeding purposes. In this country 
the number of pure bred Jerseys is much greater 
than that of any other breed of cattle, the almost 
everywhere leader — the Shorthorn alone ex­
cepted. While the prices they command are not 
high—judged by the standard of fashionable 
Shorthorns —they are very satisfactory, and the 
demand is unquestionably increasing. This is also 

in England, where their appreciation has 
been more recent and rapid. I am not able to 
agree with their enthusiastic admirers, if these in­
sist that the Jersey is the best cow for the 
general farmer ; but I do believe the breed is 
a very valuable one, in its purity for a goodly 
number, and in its crosses for a much larger num-

It is an important question for Jersey breeders, 
whether they will accept the present standards as 
the best possible, and seek to secure uniformity to 
existing fashionable models, or whether they shall 
attempt to retain the present excellences, and also 
further develop others. The generally recognized 
and accepted claim for the Jersey is, the produc­
tion of rich milk—milk containing an unsuallv , 
large percentage of butter. Large yields of milk 
are occasionally reported; but very generally they 
claim, not quantity, but quality. Among breed­
ers, we find quite different standards for judging. 
One class makes milk production the great test; 
this to be shown by actual tests of the individual 
or her ancestry, or else indicated by the es­
cutcheon,or mark supposed to indicate excellence in 
this direction. Another class attaches great and,un­
questionably, undue, importance to fancy points,
noticeably a solid color and black points. Inci­
dentally, theie has been considerable change in 
size and appearance. The average Jersey cow of 
to-day is larger and a great deal more symmetrical 
than was the average Jersey of twenty years since; 
but this change has been somewhat incidental. 
Few breeders have made these changes a principal

should be primarily considered, the
otherwise, and it is therefore by no means strange York city furnishes a smaller per
that similar undertakings meet with results so very I ^ c which makes the prospect of a
^«similar The consequence is that most asso­
ciations hère that are professedly “national,”
either entire failures or are maintained by the pub- j00k pretty feeble when it is contrasted with the 
lie-spirited efforts of a very limited number who j ^ 000,000 lbs. of genuine butter annually made

th. >» thé TMlrf St..,, ,=d CWv It i,h.rdly.
association over a wider territory. Of such socle- drop in the bucket. Nor is the outlook for the 
ties the American Shorthorn Association offers a future very promising. I have not been able to 
case in point, if we may judge by the following ex- . a compiete list of all the manufactories of oil
tract of a letter from a Shorthorn hf™*" ** or butter in the United States, but of the 16 the 
western State, east of the Mississippi, who has ' or ,mL 
been actively engaged in its proceedings from the
outset and has done his best to promote its success gone to the wall, though backed with an aggregate 
and usefulness : of §1,890,000 capital stock to start with, and the

« The contributions at the last meeting at Lex- remajnder are evidently running on a small margin
**•&*'- P-* >' «—*■“» “ -* ?

-nothing for publication of the proceedings. I also Manufacturers seem to have been more success- 
understand that on the secretary’s notifying the ^ in improving the quality than in reaping
Eqrn,MedueTotiytwoPrm ZefoTthem™ profit. The improvements which have been 
snonded and only è few dollars arc now left in the effected have probably given rise to more alarm 
treasury—not enough to attempt publishmg the than the quantity produced. It is not without 
last report. Indeed there was little done worthy congidcrabie merit as now made. Its relation to
iShtLTtion'Zs'SZdmanI 7 ?hfbest dairy butter will better appear from the statement 
breeders and has, unquestionably, done a good of a few facts in its manufacture, which may be 
deal of harm. I trust that we shall hear no more comprised in a few words. The fat is taken while 
of it, and that breeders will content themselves I M<1 warm_ aml thoroughly cleansed, first in
toerlrZetua^rthek anTmals. "act, Î warm, and then in cold water, and then chopped by 
regard the ïart convention a failure, being held in L machine in fine pieces and at once placed in 
the midst of the Kentucky blue grass region and rendering kettles where it remains heated to 118 
less than fifty members, all told, attending, and not ia scparated and drawn off. As stéarine

number of fifty living less than that distance of temperature leaves back a considerable share of 
miles from Lexington ! this white, hard, and tasteless element in tallow,

“ I cannot help contrasting the British Short- wit)| the SCraps. This oil is at once cooled to 85° 
horn Society with our own, they having a mem- then t in littie cotton bags holding about a
“P Sfil'SÏÏ Su'rS -a P-e,„a. when th. «.ft- P-U r,n off
Shorthorns in Sis country. It seems to me that and leave another portion of the stearine in the 
they will prove to be the cattle par excellence, and bagSi making the oil now a mixture of olein, 

need not fear any rivals for many years, at lmiti and stearine in almost the exact propor- 
least. I have had more demand for young bulls V th exist in genuine butter. This
Mrrhad'ÏZa'rr ''lu^f'thcm wen'Zo the done, 100 lbs. of the oil are twice churned in 20 
hands of farmers to be used on their grade cows. lbg f)f fresh sour milk, and after the last churning 
The prices were not large, but such that, with or- jnto poundcd ice and suddenly chilled,
dinary keep, we can make money by rearing.____ | gjveg jt the exact texture of butter. It is

then ready to season, work and pack. Upon 
emerging from the worker it is so nearly identical 
with good dairy butter in composition, texture, 
and flavor, as not to bo readily distinguished. But 
as it lacks the flavoring oils, butyrine.caproin, &c., 
which give taste to butter, having only so much of 

The artificial butter, known as oleomargarine I them as ;t taken from the imlk in^ wh.chj 
has become a terror to many butter-makers, and waa churned, it Tias not f J re.
it has some significance in the butter trade of the fresh butter. As an offset for lack of flavor ,t re
country, but it is not at the present time the mains a long time free from the rancid, strong » 
powerful antagonist it is often supposed to be. stale taste, so common to real butter, and henc

This new product of human food, as is claimed, may be said to be negative y g ^ which
is confined to the caul fat of beeves, the suet or margarine butter has ^ , fte

As caul fat can only be used while it is fresh and them the same. « m the re t ^ bree/_ite adaptation to the wants of the largest
, ., , ,,f tin's new butter must be colorless juices which, besiacs number—can be best secured by giving moresweet, the production of ag only tain albuminous matter and waste,that give to raw ^ attention to increasing the size, improving

confined to the abattoirs of large c » ' ^ untried fat its peculiar flavor. In the ordinary «he form in ita adaptation to meat production, and
from them can the fat be obtained l • fat at a high heat, 212° or above, rejecting color as an important element in decidingquantity to admit of profitable working. There mode'of rendering'rated and the value. Vre can be no essential —Lon be-

, J . j iqew York city, an the water in these juic 1 . . , tween the production of rich milk and small size-slaughtered in ant . ... an ,dbumen and waste solidified and precipitated reasonable degree of symmetry cannot lie a bar
average of 8,000 beeves a week, wi J < | adhering to the scraps. But in the low to excellence in milk production. 'And, vh»t®
average of 45 lbs. of caul fat per ica , ’ ‘ ^ juices in the raw fat which may be true of those in some special circums a ,
lbs per week From this can be obtained CO per | rendering at 118 the ju ^ ]t £ clcarjy true that the great majority of Amen-
Ds per we . making 216,000 lbs. of | have not been washed out m clean g. fe can and English dairymen show, by practice, that
cent of oleo-margarine oil, mak g made oU and ar0 carried into the butter, and when it ^ reg*rd tho value of the carcass, when the

much .h. -*.« « zsr « Ste

million and a half poun distinctly felt, margarine and true butter. Of the two problems—to secure -uniformity of
though its influence would lie ars that A higher degree pf skill may remove this defect color and retain the special excellence of the breed;

. A *" -*•*--* s“ -»** -*-*-1 wouId'h““th0balance of the oil manufactured being IP
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