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turing, the Aniericasis ivero a long ivay lu
advaîîeo of tho Etiglisli.

l'Our reports upon Eng ie nihods,
&c., have cfIi.cted a grent, chanîgo in Aine-
rican dairy pructice, nuit it is pleuaat to
kîîow ilint tho bail pr.îctices of our duiry-
inen arc boing correctcd. We tire now
beginuing to cool niiik nt tho farus, and it
sîeed flot ho 8aid the cliairacter of Amnr-
eati cecu lias gren:l.13 iîuprovcd.

"dAs te otîr factory systcni -Un itormi-
ity and excellence of product la aimost
nlways certain where goo1 înilk is doli-
vered ut the factory. Tite rnachinery and
appliaîîces for mnannfitnttriig render
clicese inaking comparatively easy. Every-
thing 15 80, arranged as te avoid lifting
and hîeavy work. Tite mnufacturer
must exhlibit hîighi ell iu xnanufacturing.
He makes cheese nakiîîg a 8tu(ly and
adopta it as a profession, and a good sala-
ry is puid fur skillcd service, wvhichi induces
grenter efforts for sucoess, aîîd lionce con.
stant improvement is going on.

"49. ' Poinds of Cheese made per an-
num.'-This lias been auswered initder
previou hauds. WeV may remark, how-
over, that a littie less titan ten pounds of
xnilk ie considercd a fair average (the seu-
son throngh) for one pound curtA cheese.
Some s.kilful manufacturera will get ait
average of one pound cured cheeje frein
nine pounds milk, aul somte report even
better thau thiis.

Il10. ' Charge ofMaiz.-h usual
charge in large factories it. -tv4nty-live
conte per ene hundred pounde of cured
cheese. Thiet includes cure of cheeso
until solti. If the factory ie small, one
cent per pound le charged. A large num-
ber of factoriee charge two cente per
poutid, and furnish everything required-
bandage, anhiatto, rennet, und the boxes
in which the cheeqe je placed for shipping.
Hauiiug cheese to railroad depot is doue
by patrons.

" 11. ' Diposai of the lV1hey.'-The
whey ie usually fed te hioge ut the factory.
Ample pens and yards are providod by
factories. Each fariner deiivering milk le
aliowed )ne hog ut the factory for every
five cows. He eau have a parn where hoe
eau keep hie lhogs sepurate from othors or
turu them in the yard with othiers. Tion
whey rues to large reservoirs uîear the
penes, and when the buogs are to ho fed a
faucet je oponed which lots the whey into
the troughis.

"iAt corne fuctories the whey le earted
home by farmere when they retur u fter
delivorng miik. Quite receutiy a pro-
casa hus been iiiventedl for taking the but-
ter froui the whley--or rather two pro-
cesses, the liot and eold.

l I the bot process the whey le run
off sweet from the curde into aà large cop-
per vat placed over an arcb. Heat ie
here applied until the muss indicates a
temperature of one hundred and eighty
degrees. - Acid (sour whey) is added alao.

'I'i oi] aîmdl albîniîîotîs iniatier qtiic!kly
rises, le skimmod. off and set lu a cool
place. l'le îîext, day it l8 chunnd ut a
teînperaturo of froin fifty-sîx te, sixty-eiglit
degreps. About twenty pa, 's of butter
is thugs obtaincti froin livo litnireu gallonîs
of wiiey. Tite butter is of gooci coionr,
aiid whie the process is properiy comîduct-
ed, ef fair quality l'or present use.

" Ie have seciî aîîd tasteti of samples
conti net rcadiy bo distiîîguisiied froîn,
butter made froni creuni, andi it sold to
bîutter dealere ln tîemoanrket ut tho saine
pi'ico with othier butter.

Il At sortie of the facteries tlîe whey le
considereti a )er<îuisite of thie mntiafu-
turer, who purchmuses liogs andi feede thein
upi it.

Il st houli bc remarketi that wlîen the
butter le taken froin thme vhîey as above,
the whîiey le themi uced for féeduîîg swiue.
It ie fed sweet, and ini practice it le clainu-
ed the pige thrive upon it qîîite us wvell us
whien fed lu thie usual wayYý-Canada
.Farmer.

LIVE STOCK AT TIIE CENTENNIAL

It le understooti that the Ceutennial
Commission bas coecluded te have the
Live Stock display at the Iuteniatioual
Exhibition, within the months )t Septeas-
ber and October, 1876; the perioda de-
7oted te eacb ciassand family being fif-
teen days, and the division as follows:

Hlorses. mules andi asses, (as ene clase),
frein September firet te fifieenth.

Horneti Cattie, (ef ail varieries), frous
September twentieth te Octeber flfth.

Sheep, swine and goats, [as eue chutia],
frein October teutlh te twenty-fîfth.

Peultry wiil bie exhibiteti as a perma-
ne-it and aise us a temporary show, the
firet comuîeuciuig on the upening of the
Exhibition, the latter frein October tweu-
ty-fifth, te November tentb.

Animais muet bie ef pure blooti te be
qualifieti for admitision, [trotting stock,
fat and draught cattle exoepted] and aveu
those of pure blood muet bie highly mori
torieus.

The exhibition beiug open te, the wbole
world, it la of the first importance that
we bring forward the beet of their kiud
enly, as the chiiracter of our stock will
bce judgzed by the general average of those
exhibited.

Exhibitors will bue expecteti te provide
for feeding themn stock.

Ail forage and ether foodi wiil be fur-
nisheti at ceet prices ut depots conveni-
ently locaied within the grounds.

Exhibitona will aise be expecteti te
furuish their ewn attendants, ou whîom
ail responsibility of the cane of ieediu,
watering aud cleauiug- the animais, aud
also ef cleaniug the stalle, will reet.

Thougu the Commission wiil ereot
ample accommodation for the exhibition
sud protection of Live Stock, coutributora

wh'lî tuny desiro te mako epeciai arrange.
treits tor the display of tlioir stock, wifl
be nilordeti facilities, ut tiîoir own cost.

.Ail animais wvill ho unîder tlîo supervi-
ktan of a veterinary surgeon, who will
e.mnmine tlîcr betore admission te guard
a'ýaiinst iufectiou-and who ivili aise
make a daiiy inspection, aud report.

lu case ot sickuoess, the aniîmal will be
romove(l te a Buitablo eclosuro, speciuiily
propared for its coinfort and medical
trentmnt.

Rings wiil bie provided for the dieplay
and exercise of hxortes anti cattie.

It le higisly important tinît ail who de-
aigu exhibitiîg, ahouid new make appi-
cation, as tue exteut of preparatiomi n"ces-
sary eau only bc reguistoti by an esitimate
basodl upoîî actual detiamîds.

1 nquiriee muy be addresed to the Clîlef
of the Bureau of Agriculture, Philadel-
plust.

POM OL O GY.

It le the purpose of the Çentonnial
Commission of the International Exhibi-
tion, and un especlul object of iutereât, te
the Bureau of Agriculture,which lias beeu
cbarged with the reception of Fruits for
exhibition, te afford every lnumcement
aud facility for a fuil and complute dis-
play of the fruits of the U. S. variod cli-
mates, and aise those of more nertbern aud
tropical regions.

It being questionable as to the practi-
cability ef exhibiting many perishable
fruits, the prcducts of the trepics, modela
lu wax and plaster will be acceptable.

Such a dispiay of Pemologieal pro-
ducte as herein desiguated wili, it la ex-
pecteti, covor the entire period during
which the Exhibition wili be open, though
at ail times varyiug ii. i-z.snce and
exteut. For instar ze, herries and etiier
smaI! fruits will bo included in thie de-
partaient, and of theze there will bu cer-
tain classes, as atrawberries frcm the
Southî, ready for exhibition on the open-
ing day; and the variety and quantity
will bo preseuted ln an increasing scale as
the season advauees.

It wiil be perceived reudily, that the
meet important display will ho made dur-
ing the months of September ud October.

The classification, and arrangement ef
location ef fruits cent for exhibition, wil
bce accerdiug te the ir spee,*es and variety;
aIl of similar character leing assemblod
together, that a more sut. .factury conclu-
sionî waiy ho reacheti as oe the respective
monits of like produc^ô front differeut wils
and States; thus ziL grapes, frota what-
ever source, will bue placed ln eue posi-
tioL. the came 'with apples, peuars, and
the entire liat of cultivated and wild fruits,
and nuts.

Exhibiters inay be assured that the
proper arrangements will bo made for the
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