
CIHM
Microfiche
Series
(IMonographs)

ICIMH
Collection de
microfiches
(monographies)

Canadian Institute for Historical Microraproductions / institut Canadian da microreproductions historiquas



Technical and Bibliographic Notes / Notes techniques et bibliographiques

The Institute has attempted to obtain the best original

copy available for filming. Features of this copy which

may be bibliographically unique, which may alter any of

the images in the reproduction, or which may
significantly change the usual method of filming are

checlwd below.

D
D
n

n

n

D

Coloured covers /

Couverture de couleur

Covers damaged /

Couverture endommagte

Covers restored and/or laminated /

Couverture restaur^e et/ou pellicula

Cover title missing / Le titre de couverture manque

Coloured maps / Cartes g^ographiques en couleur

Coloured mW (i.e. other than blue or black) /

Encre de couleur (i.e. autre que bleue ou noire)

Coloured plates and/or illustrations /

Planches et/ou illustrations en couleur

Bound with other material /

Reli6 avec d'autres documents

Only edition available /

Seule Edition disponible

Tight binding may cause shadows or distortion along

interior margin / La reliure serr^ peut causer de
I'ombre ou de la distorsion le long de la marge
int^rieure.

Blank leaves added during restorations may appear

within the text. Whenever possible, these have t}een

omitted from filming / Use peut que certaines pages

blanches ajoutdes lors d'une restauration

apparaissent dans le texte, mais, lorsque cela 6tait

possible, ces pages n'ont pas 4t6 film^s.

Additional comments /

Commentaires suppl^mentaires:

L'Institut a microfilnf)6 le meilleur exemplaire qu'il lul aM possible de se procurer. Les dwells de cet exem-
plaire qui sont peut-dtre unk|ues du point de vue bibli-

ographique, qui peuvent nxxllfler une image reproduite,

ou qui peuvent exiger une nxxllfication dans la metho-

ds normale de filmage sont indk^ute ci-dessous.

I I

Cok>ured pages / Pages de couleur

I I

Pages damaged / Pages endommagtes

Pages restored and/or laminated /

Pages restaurtes et/ou pellteul^s

Q Pages discotoured, stained or foxed /

Pages dteolordes, tachetdes ou piques

I

Pages detached / Pages ddtach^es

[/ Showthrough / Transparence

D
D
D

Quality of print varies /

Quality inhale de I'impression

Includes supplementary material /

Comprend du materiel suppi^mentaire

D

Pages wholly or partially obscured by errata slips,

tissues, etc., have been refilmed to ensure the best

possible image / Les pages totalement ou
partiellement obscurcies par un feuillet d'errata, une

pelure, etc., ont 6t6 filmtes k nouveau de fa^on k

obtenir la meilleure image possible.

Opposing pages with varying colouration or

discolouratk>ns are filmed twice to ensure the best

possible image / Les pages s'opposant ayant des

colorations variables ou des d^olorations sont

filmdes deux fois afin d'obtenir la meilleure image

possible.

Thi* Ham la filmad at tha raduetion ratio chaekad balow /

Ca documant aat film* au taux da rMHCtion indiqut ei-daaaoua.

lOx 14x 18x 22x 26x 30x

y
12k ItK 20x 24x 32x



Th« copy filmed htr* has bMn rtproduccd thanks
to tha ganaresity of:

Library

Agrleultura Canada

Tho Imagaa appaaring hara ara tha bast quality

po jibia considaring tha condition and lagibility

of tha original copy and In kaaping with tha
filming contract spaclficatlons.

Original copiaa in printad papar covart ara filmad
beginning with tha front covar and anding on
tha last paga with a printad or illustratad impras-

sion. or tha back covar whan appropriate. All

other original copiaa are filmed beginning on the
first page wKh e printed or illustratad impraa-
aion, and ending on the last paga with a printad

or iiiitatratad impression.

The last recorded frame on each microfiche
ahall contain the aymboi -^ (meaning "CON-
TINUED"). or the aymboi (meaning "END"),
whichever eppliea.

Mape, platea. charta. etc.. may be filmed at

different reduction ratloa. Those too large to be
entirely included in one exposure are filmed

beginning In the upper left hend comer, left to
right and top to bottom, as many framea aa
required. The following diagrams illustrate the
method:

1 2 3

1 2

4 5



L'txamplaira film* fut raproduit grict i la

gtnttotitt d«:

BiWiothiqut
Agriculturi Caiwda

Lm imaoM suivantaa ontM raproduitas avac la

plus grand toin, compta tanu da la condition at
da la nattat* da I'axamplalra film4, at an
conformity avac las conditions du contrat da
filmaga.

Las sxamplairaa orlginaux dont la couvartura un
papiar ast Imprlmte sont filmis an commandant
par la pramiar plat at an tarminant soit par la

darnl4ra paga qui comporta una amprainta
d'imprasslon ou d'lllustratlon. soit par la sacond
plat, salon la caa. Toua laa autras axamplairaa
orlginaux sont filmte an comman9ant par la

pramiAra paga qui comporta una amprainta
dimprassion ou dlliustration at an tarminant par
ia darnlAra paga qui comporta una talla

amprainta.

Un daa symboias auivanta apparaltra sur la

darnlAra imaga da chaqua microficha. salon la

caa: ia symbola — signifto "A SUiVRE". la

symboio slgnifia "FIN".

Las cartaa, pianehas, tablaaux, ate., pauvant itro
fllmis i daa taux da rMuction diffirants.

Lorsqua la document ast trop grand pour Itra

raproduit an un aaui clicM, 11 ast film* i partir

da i'anglo sup4riaur gaucha. da gaucha A droita,

at da haut an baa, an pranant la nombro
d'Imapaa nicassaira. Laa diagrammaa suivants
iliustrant la mAthoda. -

2 3

5 6



««iaK)eopr msowtion mr oun
(ANSI and ISO TEST CHART No. J)

/APPLIED IM/QE Inc
1653 Coit Main StrHt
Roc.-L«t«r. Nm Yorii ugos USA
(716) «J-OMO-Pt»n. ^
(716) 288- 5989 -Fo.



dlMUUfl Nd. ti

Nanitoba Agricaltaral College
Wiaaipcg, . . Canada

POULTRY depa:^tment

Fattening Chickens for the Market

Why Chickens should be Fattened

Our farmers all realize the importance of properly fattening
beef, pork and mutton before the animals are ma.keted, the same
importance should be attached to fattening poultry for the market.
By far the greater part of the poultry produced in the Province is
turned off by the producer in the unfinished state. A thin bird is
not at all attractive when dressed; the flesh appears shrunken and
hard, the bones prominent, the skin thin and more or less shrivelled.
When prepared for table use the meat of such a bird is generally dry
and tough. A well fattened bird has a neat, attractive appearance.
The meat is tender, juicy, of good flavor, and of the best quality.

The young birds grown on the farms are usually disposed of
when they have reached marketable size, or at the end of the seasonm whatever condition they happen to be. The holiday season
generally brings in a large supply of dressed poultry, but the greater
part of it lacks in finish and in quality.

For properly finishing chickens for the market all that is
necessary is that the birds be separated from the others a few weeks
before the time when they are to be disposed of, and that in the in.
terval they should be kept more closely confined and fed entirely on
fattening foods.

The Fattening G-ate

The simplest way of properly fattening chickens is to place
them in a fattening crate. The crate should be six feet long
sixteen inches wide and eighteen inches high. The bottom, ,. ck
and top are slatted lengthwise, and in front the slats are p ed
on upright. On the bottom they are an inch and a quarter
apart, and on the back, top and front two inches apart The
slats are seven-eighths of an inch wide, and five ei^jhths of an inch
thick. The crate is divided into three compartme;its, and each one
opens HP separately by a hinged top. A trough for feed is placed
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on ttrlpt In front. The crate it strengthened by having elatt three-

quart'. o?an inch thiclc and an inch and »/•"; fJ" «*J.^~™^^^
of the crate, running lengthwiae. The endt and the P»rtltion. can

a .0 be made of .olid wood in order to .trengthen the crate. Ordin-

1 y inch me.h wire nailed to the bottom of the crate wUl »n-wer the

nurpo.e of a floor better than a .latted bottom, a. there will be le..

Accumulation of dropping., therefore making the crate more .aniUry.

Breeds best adapted for Fattening

The breeds of chicken best adapted for fattening purposes are

the Plymouth Rocks. Wyandottes, Rhode Island Reds, and the

Orpingtons. All these breeds, or any variety of these, wil do wel

when placed in a fattening crate. They produce meat and lay on fa

very economically, and dress out neat, plump, and desirable carcasses

for table use. The cockerels of any of these breeds, when taken at

three and a half to four months of age will usually gain from a pound

to a pound and a half in three weeks time. As they get older the

amount of foodrequiredto make a pound of gain increases very rapidly,

and crate fattening will not be very profitable after the birds are six

months old. Strong, vigorous and healthy birds will always make

better'gains than those lacking in vigor and vitality.

The heavier breeds like Cochins, Brahmasand Langshans will

not give very satisfactory results when fattened, as they do not with-



stand clote confinement at well as the utility breeds, nor will i

make as economic gains. The lighter breeds are too small to fatten

as roasters, and will very seldom show enough gains to warrant tak-
ing time to fatten them.

Vhat and How to Feed

Place twelve cockerels in each crate—four in each compart-
ment, first dusting them thoroughly with some reliable insect powder.
They should not be fed anything for the first twenty-four hours after
they are crated, in order that all the whole grain in thtir crops may
be digested first. The best grains for fattening purposes are oats and
corn. All the grain fed should be in the finest state possible in order
to aid digestion and assimilation.

One of the simplest fattening rations can be made by taking
two parts of oats, one of wheat, and one of barley, grinding them up
as fine as possible, and sifting out the hulls. To this is added butter-
milk or sour milk sufficient to make it of the consistency to pour
nicely. Another good fattening ration may be made by using two
parts of oat feed, one part cornmeal,"^nd one part low grade flour,

mixed with milk the same as the above ration.

When feeding chicken in a fattening crate care must be taken
not to feed too heavy in 'hr beginning. An ounce of the dry mash
per bird per meal is s ' )r a start. Feed this quantity twice a
day for two days, th" • ^e at the rate of three ounces to each
crate of chickens at t ' eding meal, until the birds are on a
full ration, which is us. , about twenty-five to thirty ounces to the
crate twice a day. These weights refer to the mash before it is

mixed with milk. It will require almost half as much again of milk
to make the feed the proper consistency, depending of course on the
thickness of the milk.

Never leave any feed in the trough longer than thirty minutes.
Give them grit or coarse sand to eat once a week. They should be
fattened for three or four weeks, depending on the candition they
were in before being put in crates. The heaviest gains are usually
made the second week. After that the gains, in proportion to the
amount of food consumed, become less and less; it seldom pays to
fatten them after the fourth week.
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How to Kill na Drm (or iht Marlttt

A day or two before the Wrdi are killed they ihould again be

dusted for lice. They ehould alto be etarveu for eighteen houra

before they are kiUed. Kill by bleeding and itlcking, or by dUlocat-

ing the neck. By the former method the carcaw will look better and

keep longer. The birds should be dry plucked, leaving a few

feathers on the neck, on the tips of the wings, and on the hocks.

The wings should be folded on the back, the legs an ^ feet washed

and drawn up close to the breast bone. All blood should be washed

off the head, and the carcass pressed into a blocky shape. After

being properly cooled and pressed the heads should be wrapped in

thin paper, and thr. birds packed in a paper lined box. There are

different methods of packing dressed poultry, but the one we prefer

is to pack a dozen in each box, having them two layers deep with

their backs to the top of the box. On opening a crate of poultry

packed in this way the dealer can see at a glance the condition of

the birds. The size of the box will depend largely on the size and

age of the birds.

Information on a phase of poultry work will be given fn e

of charge and all questions pertaining to poultry will be cheerfully

answered.

Manitoba Agricultural Collego

Winnipeg, Man.

M. C. HERNER,

ProftMor of Poultry Husbandry






