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MARY ANNE OF 8T, L\Mtﬂ!lt'l‘, 9770,
A J.0. C,

Dropped Mareh 26, 1870, Aftor drop-
ping third calf was tested for mlter for
nearly ayear. ‘I'est begnn May 29, 1883,
and ended May rd, 1884, cleven months
aud 5 days. Total quantity of butter,
S67 1bs., 143 ozs.,ready for market. ‘lotal
quantity of mllk, 8,470 1bs,, 19} ozs, She
was served by Canada’s John Bull im-
mediately after her great ofticial test,
Sept. 23cd to Sept. 2b, seven days, when
she made 27 lbs, 74 ozs. Iirst half of
this weck she made 12 1bg., 13 ozs. when
on much lighter diet, but in the last three
and a balf days on heavier feed she made
141bs., 124 0z8. She was served but once
only, immediately after this test, showing
shie had not suffered by the feeding or she
would not have held.

Her two full sisters tested as follows:
Naind of St. Lambert, 22 Ws., 2} ozs.;
Crocus of St. Lambert, 17 1be,, 12 oza,;
average for three full sisters, 22 Iys.,
78 078,

DOXS SALT INCREASE THE WEIGHT
OF BUTTER.

We publish the following from the
Dreeders’ Gazctle because of its  direct
beating on ike quastion of shortago as
between creameries and their patrons.
Mapy claim that their cream overruns, and
aro entirely hovest in their claim, whlst it
has long been clear to ue, that were their
butter prepared for a ditaut market asis
that of the creameries, there would be in
many cascs a shor'sgo :

“Tho question whether the tests should
bo wmade in salted or unsalted batteris one
deserving of brief discossion, MMy own ex-
perience iy, that unsalted batter isa very
uncertain  quantity, and whether it will
gain or loso by salling depends largely
upon how it is worked before the salt is
putin. Oae morning last summer two
or threo friends mot at my dairy. While
thero the question was raised whether
batter gained or lost in salting. The
croath $of the hend was placed in two
churnaand churned simaoltancously. But.
tercomo fimt in the small chum, coarso
grained and yellow, and was washed in
seversl waters, worked dry in a Reid butter
worker, and weighed. D was then ealted,
the ealt being weighed in, one ounco to-&he
pound, wasreworked and reweighed. "It
wasa atrictly gilt-edgod articlo and was
imwmediately packed for shipment, Hera
are the weights,

Unsalled, well.washod dry batter.....
Saltod and roxorkod ...ry....:c r' S ;?g
Loss in ouncos 3

Particular attention is asked to tho other

churniog, The butter came too soft, but
of excellont color, and was {reated preciso.
ly liko the other sample, except that it was
too soft to bo paised through ths butter-
worker, and the salt was worked in, and
tho water and brine apparently thorough.

ly worked out by hand.

Uns.lted, well-washod soﬂ. butzer - 23,03
Saltod aud roworked . .o
Apparont gaIN . e v e 0 101

‘This sample was too soft {or packing or
making into-rolls, but to'a casual obscrver
it wonld scem about as dry as tho other,
and to need only tooling in omler to be
marketable. Bat my dairyman at once
pronounced it full of moisture, aud ineist-
ed that it be put atide and reworked the
next day. 1 therefore took charge ofit,
and next morning it was reworked and

1,258,
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weighed again, making ouly 26.083 of
strictly markotable butter.

Hete we havo an apparent gain in the
firt instanco of seventeon ouncey, bLuy o
final loss from original unealted weigit of
27 ounces, and from extreme :alted
weight, while soft, of forty-four ouunces,
nearly 1 ouuco and 1} ounces to the pound
respectively.,  This is rather an extreme
case.

Sabscquent experiments Jed mo to the
following conclusions :

Iit. That of the butter is uuwashea
or is washed in clear water, it will lose by
salting, and the loss will average from one.
half to ono cunca to the pound.

2nd. That if it s washed in a brine of
moderate strength it will gain by salting—
scldom, however, as much as one-balf
ounce to the pound.

Ied. Thatif washed In s very stroug
brine it will gain abcut the weight of the
added salt, but will contain quite too
mitch salt to be a first-class table-butter.

Ath. That of the butter is  worked,
washed and salted in the usual manner,
then sct aside for twenty-four hours and
reworked, it will Ve fuir to compare it
with avy other ~ample that has been
simiarly treated.  On several occasions I
weigbud ten pounds of butler apparently
veady fr the matket, kept it twenty-four
hours, reworked and 1eweighed i, ‘1he
los<in one instance was as much as Jour
ounees.  ‘I'his was in very cold wenther
at midwinter,  There would probably be
Icas loss during spring and summer, ax the
salt would strike through the bulter mae
ramdiy.

Tke Guernseys are to have their hérd
bovkm E gland, where a hopeful future
i3 cxpteted for this fine dairy breed, It
appears that dairyicg is now looked upon
as the mest profitable department of agri-
culture in Bntain,
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For cows that do not clean properly the
following i3 rccommended :~-Take parse
nips, cut up fine, a little bran sprinkled
over, and give about balf 2 bucketful at a
time, It ig an excellent feed at any timo
and makes the finest of batter.

Application has been made to the cus-
toms department at Ottawa, to allow.tho
importation of an article called tea dust.
An analysis of this article shows it io bo
composed of tea, 8 plentiful admixture of
sand, and other ivgredients. The inland
revenuo authorities decided that tho article
wa3 injorivus to the public health "and
coulc not bo ndmitted into Cannda.

Will Mr. ¢ ('omchus Suith, of Elm Grovo
Apiary, please send-us his P 0. address,

.

—

-




