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LADOGA WHEÂT.
A bulletin has been issted freint tho Datnnîn.

ion expermnntai farmn et Ottawa upan Lidoga
îvbeat. A great deal u! discussiost lias oceurrcd
ùpen the valua o! this wheat, aed muoh bias
boe said andl writtcn bath for and agtinet the
grewiiîg ef this varioty o! wlieat. La-loga
wlicat, iL le woll kiîown, wvas introducedl with
tho abject o! teeting iLs carly ripeeiug quali.
tics. IL was statod that it weuid prove valu.
ablo le oui' uorthern regiomu, wvbcmo the short-
nes o! the soasan nikos it ri8ký Le grow
the aiowcr mnaturieg varieties. Tito intre lao-
tien cf tho whcat; le Manitoba liai miot with
consilorable eppDsitien frein millers and grain
mocn, who clairet that it is an lefemior grain ie
point e! quality, and that tho gro-,ing o! the
grain bero e any considorable queutity would
resait ie nxuoh injury ta tho industry.
Whatevor opinions may bc bell ai te tbead-
viebility o! grewiog this varioty o! wheat, it
caneat bat hce aimaitted that P'rof. zS.undere,
direoter of the Dimieion systain o! exporinien-
Lai fuaie, who bias beon instrumeental in flime ini-
traduction and testing o! this wlîeat, bas, bad
but oe obj-ot le vioîv, îîamoiy, tho advane
mont of the 'xqricuItura1 ietereeti o! the caun-
try au a whole. Additioeal information bas
becu secured regarding Ladoga wheat fraie ex-
poimeý mnade the pest season, and this is
givan by P>rof. Siaders je the bulletin uew
issued. The flrst iiling test e! Litdoga wheat
on a large scalo was male at Toronîto, andl the
rasait la givemi in the bulletin as foleows .

Meny efforts wera mado during ths past twe
years te seure a enffilcient quantity e! Ladoga
te make a thorougli test et oe o! tho lamger
maille as te the quality o! the fleur which couid
be nuaio frein it, as the early tests mm!de ini a
amall way were helta te u msufficient and un-
reliable. FlnalIy McLaugbie & Mooro, ef the
Royal Dominion Milli, et Toro2to, agreed ta
inik a tboreugb test if a car Ioad o! tbis
wheat could ha pmecumed for tho pumpose. (Ja
Iearang that IL cauld bc geL ie the Prince
Albert district wlira saie a! the farmers had
gmown Lidoga very successfulIy fer several
yease. A. Macl<ey, superietendout e! the ex-
peimeetal fermi at Indien Head, was request-
cd Le vieiL tho lecality early ie Lihe yeam and
pumchaseetho nezessary quantity of pure laioga.
f bir reached Tarante eamly ie Aprit'eud ou the
2Sth e! that mouth tho grindieg was bague. I
wai; preseet dnring tbo greater part ef the day
oed saw the womking o! the wlieat and wam
satitified that tho test was fairly cenducted.

Sevomal of tha leadieg 1takers le Teronto
woeo supplied with the fI mi' and soverai tests
iveme made with iL, and aur chomist, F. T. Shutt,
iveet to Tarante, te bc pimient at saome of theso
Lests. The fellawing report bas bee submitted
by Mr. Shutt:-
Wm. SAusDEaS:, ESQ.,

Sî,-l beg; te report as fo!iows regamtding
the ladoga baking test coîmducted ie Tarante
1st May :Tbe ivheat was greund by MoLaugh.
lin & Moere, Royal Dominion Mliii, Tai jute.
lun an interview Mr'. Ml..L-ughlin exprcssed,
himel reepectieg the milling of lidoga, and tha
quaiity o! tho fleur le ie the falîowving teans
'Ký'.nmpared with red fifo iL gtide 'Leugh,'
.reducing tho capacity o! the mili-thus the eut .
put paor heur wvs:-

- Ladaga...........16.3 barrais
Red 1"ifc .......... 18.1 fi

Tlie results, howevor, vrould not have been
se, adverse to ladoga if tho mil were run with
It, étay for a week. The preseet trial wvas for
îîina heura ouly. Tho cluaning procoss or sep.
aration o! bran la moneo diflicuit in tha c %Io o!
ladoga, thoughi in this resJ,.!ct as %voit as in the
griuding it rank aholiad of 'gooso' wvhoat It
would yiold about tho smo <îuantity o! fi ur
ip3r builiel as No. 1 bard, ie whlch aise the
porcentagos o! 'bakera' strong' and low grade
ara alinil ci' te those f romn No. hard. I centaine
about the saine pcrcentaRe o! gluten as No. 1
hitrd. The fleur ie yellow comic.redl witb that
frein No. 1 hard. Doubtiese the Ilîi our vat
&ilve botter taults atter boing ail îwad to

.Throughi t113 courtes>' o! J. D Nasmitli bak.
ing trials woe mado at bis bakory, Adtlaida
Strett, Toranto. Ths Burt threcoexporiments

*we-rù conduatcd by Mr. Naimith on 4tb, 5th
and 10mb May. li fourni that the third trial
yieldcdrniuoh v.liter broad thice the fit-t,owing
te a modification in the mothod and finie o!
workieg the elp-nga and beoigb. Mir. Nasmith
obtained bread frore ladoga, et the third trial,
îvhieh but for a sligbit yeflow titige ho cons'id.
ered rituel ta tlint frein "Quee" (patent)
brxind. Hol farthar le o! opinion that iL is a
etrong fleur, and that the yellow celour may bo
disaîpated t> a great extetît by aillowing fer-
mentation te proceed longer thaunuui. The
etponge of 1 doga works quioker than that o!
red lre. In a comparative test Mr. Nasmithi
obtained frein 100 lbs .Of "OcIeen" fleur, 147
Ibs. of bread ; f rom 1»0 Ibn o! "iadog t" glour,
152 Ibs of bread.

The following tria's wera inide ur '.er mny
own supervision. The weiflhîts of fleur, yea'ît,
att aud wator used, as wel as of the s eee
dough and brcad wera came! nIIy moeorded. '1 ne
baker used a sufficient quantity of wato,, ao-
cerding te his owe judgmnt, te bring tha
shengJîard dough in each case te the right
consistency ; the weight of the water used bc.
ing eoted. The spenge ie each case was sot
for eloyen heure, the initial temperaturo be'ing
76 F The teînperatura o! the bake bouse rang.
freont 70' te 7' M. throughout thme niglit.

The -Q aeen" bad-Tbis rase well ini the
sponge and improved le the pans, and tho
bread was very tatisfactory in ail respecta.
Frein 100 Ibs o! fleur 140 Ibs 8 oz of bmead were
baked.

The ladega fia mr-At the end of, the Botting
pemiod (il heurs) the sp)-)no wis rauch "ldlack.
or" than that o! «"Qaeee.' It had evidently
beeau ailowed te feraient tee Iouig and had be-
coine laspant." It weuld net "'improea or risc
ie the pane, and thme resu Iting bread was yellow
and "fiat" compared wvith that froin the Queen
fleur. Frein 100 lbs of flie fleur 1413 Ibs 13 oz
of bread were obotaieed.

I weuld bmlcfly aura up as follews. 1. That
IL le evident tlint the iight conditions for eb-
tainieg the boit resulis ie baking ladogi are
net as yet well unierste-id. Poed, wellî risen
white bread bas beau baked frein ladog% fleur
which on another occasion has yiclded fist,
heavy, -yellowish braad. Tho punblie at praeetdemand a white bread, and iL is chiefly on this
accaunt, I think, that the bakers are averse te
ladoga flour-tho bmead frora it usually heving
a yeiloiih ode1ur.

2Tbe hycal eharact9r o! the gluten le
different frein that of the rad file. 1-t le saine.
what inferior ie caler eud el isticity, and le more
sticky. Age would moit probably improve its
quality. la percentageofe gluten. however, it
le .fully equal te rad fi!e--see Bulletin 4, Ex-
perimental Farta seriez.

3. The Laege la drier, and cenecquently
takea up more water, and yielda a lerger
weiglit of brezd then tbe rcd fie fleur. This I
surmised frentn my analyses cf flhc red flic and
ladoga gan'ts given in tho .bulietin abo;o mon-
tioned.

BRANK T. SHUTT,
Chamt J.>onit Exipi:>nî.ct I"briize.

Ottawa, January 2und, 1893.
Ou flhc Oth ef Mlay, i'. MuLaughlin wrotc

aie filows. Il Mr. (Coloniami lias tricd the foeur,
jau hias Mr. Naimitli, but neitmor bave yei. mae
Itests eetie!actory te tîmenîisaivas. Se far as weo
I av asone o! the bread It Incike as If tho co!or
jwas geinig tW prove very yellow and tho etrengtli
botter than wo entiçmpeted, but notbmag 3sitive
can bo said outil thoe bakers lhave m4ade satms
!ecory teste." 01 tho lOLli lie says:- le n ur
yestor(lay's latter w esaid that se far as wo hmcd
yet sean cf tho L-vdea bread it %vase ieg ta
provo vemy ycllowv. rLo.day we hiavn tianhpluý

fîront bath bakers whi'h are sumprisingly difl'er.
ont ftein the samples on which we baed Vio
'very >'ellew eopiimm' à17r. Nasmith, 17thiek,
intende seediog you saie laves o! bread which,
i! they rcach you ie goed order, wvilI de semae.
tb'mng t,) coefirmn yeur faith in Ladoga. Wc
shalinot ventura any furthor opnion until tha
bakers have mode theur final tests." One tho
saine day J. D. Nasmnith %vm'tos as follows:
I'I sent yen to.day by express threo boaves,
tvo from tho Ladega fleur, the ether one ie

from llcLmughlin's ' quean.' The firat coin
paratmvc trial a woek ego wmms surprising e.
t.abliohing atrenigrb enough, but ach a vory
yeliew celer as Inover sa-/ befeme ie brcad.
To.day's samplo, if it reaefios yen in fimie, I
know will gratify yen, as iL did me. I did net
et ail enticipate snch rasulta freom fire trial "
WVhen ts b reafi arrivaid I ivas abent frein
home, and did net rotumn for soveral wocks,
wben tha breafi was spailt. Thoso whoesaw
IL aud Lestel it white fre8h pronouuced iL or.
collent.

Nothiag furthem was licard on tuie subije~t
until l4th June, îvhee Mr. McLauglhlin wrotc
agein as fallows-" WCe hive noîv lied suffi.
aient expi3rience cf tha Ligeda go'ur te satisf'y
us that it ie nâver going te bo a faverite with
bakera. Nacinitit lias net beau ablo e m epuat
the lui ha saut you, and Colein condamne it
in tinstiuted ternas. A thirà mnan, B. WVood.
man of Pamkdale, te whomn %ve sent semae, bed
quite as bad an experieuca as Coleman. The
ara the oely threo te whom ive have sent the
fleur, Ccrtainly tho brcad-ali but that oe
sample cf Nasmitlh's-was unfit for Toronto
trade."

Mfr. McLaughlin's final report ivas writtun
on tho 25th Auguet, and roai as fellows.-

Tono.%v,,, 25t1i August, 1892.
Prof. W SUSNi. s

Dircor Dominion Experimental Farins,
Ottawa.

DsAn Stit,-On the 2Stb April lust wu
ground 600 bushols Ladega wheat, shippod te
us fro ein'ice Albert, INorthwest Territory.
Th q whcat was ie good condition, fairly pleinp
frezi frein sut or frast, and very uifr. ln
grinding it worked quite differcut frein ordin-
ary Manitoba bard wheat, beiîig harder te re.
duce, anti requ'tring nioe powor. In this
respect it resembled gooso whcat more than aey
othervîariety. WVo sent semai of the Ilpatent"
and saie e! the « "streng bakers " fleur we di!.-
feont bakors ie Toroeto, tclling thein what It
waa, ail requcsting thein te bo as careful in
their baking tests as we a id bece iu milling iL
Ie evmry test tua fleurs wera praneunced ie.
ferler te tho fleurs freint ordinary Ne 1 and No.
2 bard Manitoba îvheat. Iu ail cases the de.
ficicncy le stmcngtb, the very yellow color, andi
the cearae textura cf thie bmead were the evilst
ceînplaied of. No baker wvlm tested it ceuld
bc persuaded te bey tho fleurs aftcrwards,
aven nt a considerablo reduction le price frein
the price o! fleurs similarly inida frein Ne. 2
bard Manitoba. LUmter tests, citer tho fleurs
had been six wvcks eld, resu] ted ne botter.

B.%kad as houehoid flur, the Ladoga patent
aul strong bakcra worked fairly and maie
bread that was ji) ta tho quality e! much that
le used le saine places, but net good eough for
people îvhe are particular as te appearance as
weIL ais taita. Oucr differeut axpariencos îvith
thi fleur Icad us te this conclusion. Good un-
frosted L-tdoga wivieat, such as the lot wo
gmeund, ivili mako botter fleur titan No. 2 reg-
uier Manitoba what, but net a gooit ai Ne. 1


