
also ihat the btlly meat i-> cheaper than the part above it, and t'-is explains
why we riciiiirt; the Liacon hog to have a trim belly and a straight underline.

Tiic tiniirr- Ki>ni '>" I'aye 7 ;iic I'luni phwtonrHphs o; sides from hugs iisci
our breed cxi>eriii)ents.

Fig. I shows a Xo. i side. Xotc the uniformity in thickness of the layer
of fat along tlie b.ick. Iliis layer of fat should be from 1'4 to I'/j inches in
lIiK-kness. and sliouM hv practically the same thickness from loin to neck
Ihc side IS very uniionii in deptli also, and does not show undue weight oi
sluuild.r and neck. Compare this with Fig. 2. which represents a fat side
I lure IS too much lat all along the back, and the fat arches considerably ovei
the shoulder. It thi->o iwn sides .-ire cnmpaicd wiih the diagram it will h.
seen at a glance how much more cheap meat is shown in Fig 2 than in Fig 1

llir side shown in Fig. -> came from a hog possessing a heavy archinn
neck. ,1 broad -hoiildcr. broad, fat back, and a deep, heavy In !ly.

'Hie conformation recniirod for bacon prf.duction is described more fully
i:'i i-v M'li\!ion (,i bo.-ir and sow.


