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cows well bedded, card (1) them
overy day and do uot allow a particle
of manure loft on them. Milk them
at rogular times, having the same
milker milk the same cows cuach time.
Allow no loud talking or other noisoe
duriug milking time, ‘Tho cows com-
ing fresh in the full, and woll fed, will
givengood flow of mill all winter, and
on getting out {o grass in the spring,
will give nearly as much as though
fresh in the month of Mzarch.

4th. Handling tho Product of the
Dairy.Although this part of the subject
comes lnst in this article, it by no
menns should be thought of tho lcast
importance ; indeed, upon thisdepends
the finaucial success of the busingss. A
good deal depends ou how you dispose
of your product, but in eithor the rotail
milk trade, patronizing cheeso fac-
tories, or home butter-making, offer
nothing for sale unless itis of the best.
The cows should be carefully brashed
before milking, and the hands of the
milker kept perfectly dry during
the oporation. As we use a creamery
and make batter, Ishall confinemyself
to that method. Ugo tin pails for milk-
ing, great care being taken to thor-
oughly scald and clean thom. Do not
let thew stand in tho stable after being
filled, but strain the milk a5 toon us
you can get eoough 1o fill a can in the
creamer. We strain our milk through
four thicknesses of cloth aside from
the strainer on the pail; this keeps out
every hair, if somo should get in the
milk. The milk being quickly strain
ed will have s temnerature of 98°, and
should be set in a temperature of 42°
in urdet to get the best results. Aftor
sotting twelvo hours, the cream
will be all up, (2) when it should
be skimmed, Keep tho cream pail
in a cool place, and stir up every
time you add fresh cream. When you
have enough to churn,or at least every
three days, place your cream pail ina
room with a temperature of about
65° to 70°, and stir occeasionally, that
it may ripen its contlents ovenly. As
s00n as the cream nssumes a thickened,
velvety appearance, it is ready to
churn, and should bs churned in sum-
mer at 58 1o 60°, and in winter at 65
to 68°. We uso tho barrel churns, and
belicve thoy arc as good asany. Do
not fill your churn too full, one-third
full is about right. Turn the churn
about forty-five rovolutions & minute,
not forgetting to air the cream once
or twice when first commencing. If
everything is all vight, in about twenty
or thirty minutes the glass wilt becomo
clear. Then churn slowly until the

which suits thom. I like that better
than rotailing. We guaranteo every
.pound. and have never had a poor
churning, or any fault found with the
buttor,

I presumo most of tho readors of this
will say, ‘¢ All this trouble will not
ay,” but all the successfal onos will
cnow that it is the very reason why so
fow reach tho top. This is not theory

pound cows, and market prices for
butter, and have reached an income of
$70 por cow.-- 1 he Practical Farmer.
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EXPERIMENTS IN FEEDING AT
THE DAIRY INSTITUTE,
WORLESTON.

The foHowing is taken from the
Macclesfield Courrier:

An almost universal opinion oxists
among dairy farmers that “rich foods
producerich milk,” Of late, however,
strango theories have been propounded
by some scientific men that the rich-
ness of tho food has no influence on
the quality of the milk, although it
does affest tho quantity to a conside-

able extent. A number of experi-
ments have been carried out. chiefly
by Amorican scientific men, insupport
of this theory, and a fow are to be
found in this country who are imbued
with tho same idea, The theory is
certainly antagonistic to the belief
and practico of most dairy furmers.
Doubtless, Cheshire farmers feed with
the object of increasing both the
quantity and quality of their milk.
If the American doctrine bo true, it
becomes a serious question whether
high feeding is of the special valuo
that has boen ascribed to it.

With a view of trying to throw
some light upon this matter, the Farm
Management Committeo of the Che-
shiro County Council instructed Mr.
Druco to carry out a series of expe-
riments in feeding at the Dairy Insti-
tute, Worleston The main object
aimed at was to seo if special feeding
produced any alteration in the per-
lcentago of fut contained in the milk,
or, in other words, if the quality or
richness of tho milk was altered. Threo
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Tho ration of concentrated food was then compleloly changed, the hay
and straw remaining the same, and 4 1b. cach daily of cotton cake, a food
rich in albuminojds, substituted: A fortnight was allowed to clapso, so 28 to
got tho now ration thoroughly into tho system. Thon tho milk was tested,
oxactly as in the first instance, and the result registered. Wo now havo:—
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In the month of March a food rich in carbo-bhydrates, viz.~—6 lb. daily
of maizo mecal was substituted for the cotton cake, the hay and straw
romaining precisely as on tho formor occasions. After allowing a fortnight
ag:xiln to olapse, tho samo tests were applied a8 before, with the following
resultg :—

|
|

granules of butter ave distinct, and!ordinary cows were solected. No. 1,
about the sizo of wheut kernels. Add'a Welsh cow, had recently calved;
cool water atabout 55°,c0 the granules] No. £, a cross-bred Shorthorn, had
will harden slightly and thea draw off | calved threo months; and No. 3,
the butter milk. Wash until tho water!a cross bred Shorthorn, five montks.
rans fiom the chiurn perfectly clear. | Thus, cows in various stages of their
Saltin the chura with tho bestsalt to be! milking careor wero taken for experi-
obtaincd, and o suit the taste of your| meating upon.
market, After stunding a short time,
work slightly and pack. Uso the, Tho ordinary daily ration given to
package which your trade dcmnndﬂ,.lho cows at Worleston daring tho
in fact, please your customers. Use past wintorbasbeena mixturoof 17 Ib
parchment paper for covoring, ard if of good hay with 3 lb. of nico oat
packing in tubs, linc them with the'straw  In uddition each cow recoived
same. If tho above directious are!21b of osts, 2 1b. of maize meai, and
followed, you will never have any'2 lb. bran. During tho third and
trouble with nnraly churnings,and will | fourth weeks of Javuary the milk of
have an article which willalway - sell, cach cow was carefully tested. morn-|
and at a good price. Stamp your name ing and evening, by means of tho
and address on each package. 'Eabcncflf tcst'ia‘xl; forhtllxo pci;-{contag:h of
uttor-fat, o wholo milk was then
For the last four years wo have so‘ld churned, and tho smount of butter
all of our butter to one grocor, Winj oo oot o™ pp e under thi
su_s)plies private customors who are2°C ' o mik un 'S
wi

- o s systom of feeding may bo considered
ling to pay a fancy prico for that a3 tho normal standard of these cows

both in yuality and quantity, as it
was tho result of the regular systom
o feeding in vogue. This may be

!y Wasay : brush, bul neveruse g cur-
ry-comb—Ep.
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Now, it wall be noticed thut an al- &
teration took place on exach sotof occa- =
sions, both 1n quantity and quality, 3 8
and that the same change took place ® ] =3
in overy cow, and 1o a similarly pro- Zw - Eo =%
portionato extent. Further, the change 5_5 & 83 £
is very cleurly marked. and also car- Sx =2 S= 8=
ried out in the average weight of milk 2~ o sé S8
required t0 make a1 pound of butter. 2= 2 - =

it will also be observed that tho = a 3 K]
best results are obtained, both in 1b. ib.oz. s d. d.
quantity and quality, when the cotlon ‘l,stll’enod 2;98‘ }E l3 2 1 g
cako, a food rich in albuminoids, was | 30¢ L ! 2
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used, and tho least satisfactory rosults
whon maize meal.a food rich 1a carbo-
hydrates. but contaiming a less quan-
tity of albuminoids, was gaven.

This 13 10 accordance with tho prin-
ciples lmd down by scientific mon as
govorning cconomte feeding.

The Farm mansgement Committeo
do not ntend to rest satisfied with
theso oxperimeonts, but will continue

Thus it appears the cost of the con-
contrated food required to prodaco
cach pound of butter was least when
the cotlon cake, or highly albuminoid,
ration was ueod.

Next dealing with the wholo cost of
the fuod uscd, and calculating hay at
£4 10s. and straw at £3 10s. por ton,
wo havo.—

thom later on with other varictios of = . %
feoding. Z 33 24
Now dealing with the quostion of s . 33 8%
cost of tho various rations used. As ® & =3 s&
tho hay and straw remained precisely S E s~ 8
tho same throughout, wo will first oo e 3
leavo thom out of tho reckoning, and| i\ puriod 5453 15 % 19 10 153
deal only with the concentrated foods. fond « 4193 1011 18 11. 13}
Wo thon have:— Srd v A3 i 5 19 3 16110



