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EXHIBITIONS. is from the Truro Condensing Company. | supposed to contain more of its aromatic

I’rovmcml of Nova Scotia.—Kentville,
ngs Cmmty, September 29th to

T r7Octeber * 2nd

Yarmeuth Couuty —Yarmouth, Qctoher
8th and 9th,

Upper Stewiacke, (under Valley and
Lorne Granges), October 7th.

Dominion Exhibition.—London, Ontario,
September 7th to 12th.

Prince Edword Island.—Charlottetown,
Qctober 7th to 10th.

Toronto.—September 7th to 19th.

Boniface, Manitoba.—September 28th to
Octcber 3rd.

At the Retreat Farm, Sackville, we
noticed on 3lst August, a phenomenon
illustrating- Lho action -of frost. In a
level field near the river o large pile of
compost is covered with squash vines,
some of the -shoots of which had run
along the grass on thelevel. The leaves
of the shoots on thelevel are completely
blackened and destroyed by thenight frost,
whilst those at a slightly higher elevation
all over the compost heap are quite green
and uninjured. Here we have an illus-
‘tration -on a small scale 2f the effects of
a very slight elevation in protecting
plants from the mjmy of sammer frost.

"Wz are indebted to Hon. S. 1.
Holtmes for a valuable and interesting
paper on 'Condensed Milk, which is
-reprinted: in “the -present number. We
understand. that‘one- of the best-samples
of which- analysis is given in this paper

We also publish other papers on the
subject of Milk Manufacture, which is
becoming an industry of considerable
xmportance in this Province, and has
obviously a future before it.

WE have received from P. Jack, Esq,,
a plant collected by George Thomson,
Esq., at Wolfville, which, although a colo-
nist, is of some interest. 1t is Jnula
Helendwm, commonly talled ¢ Elecam-
pane.”  Dr. Gray gives the etymology of
the name as “Inula, the old Iatin name
of tite plant,” aud is followed by Wood
and by Hooker. Loudon says: cor-
rupted from Helenium,—and, in another
place, explains that Helenium is named
“after the celebrated Helen” Ment-
zelius identifies it with the Enula of
Pliny, #énoy of Hippocrates, Theoph-
rastus and Dioscorides ; Enulcampane
of old Freach authors,—whence probably
our English name Elecampane. It is
known in Quebec Province, acconding to
the Abbe Provancher, as Aulnée, Ennla
Campana. Tournefort gives the French
nawe as Aunde, referring this plant to
his genus Aster; as “Aster omnium
maximug, Helenium dictus.” 1t is a
native English plant, but rather mare.
Linnmus gives its native countries as
follows : “Ifabitat in Anglia, Ielgio.”
In Eugland it was, in early tm)es, a
domestic remedy,—the root boiled, yield-
ing a mucilage, which, when mixed with
sugar, was taken to promote expectorn-
tion; and to *strengthen the stomach.”
‘A spirituous extract was also used, and

and tonic properties. SirJas. Smith says,
in the “English Flora,” published sixly
years ago: ““The plant is. generally kept
in rustic gardens, “on_account of ‘many
traditional virtues.” Dr. Lindley, after
recounting the properties of the famous
homeeopathic remedy Arnica montana, .
% a virulent plant, acting as a powerfully
narcotico-acrid agent, * * * recom-
mended in the curs of putrid fever,
ague, palsy, amaurosis, &o.,

the I’anacca lapsorum  of contmental
Europe,” — remarks: “It scems that
properties analagous to those of Amica
occur in various species of the genus
Inula, of which the most remurkable is
Elecampane, an aromatic plant whose
root contains a white sturchy powder
called Inuline, a volatile oil, a soft acrid
resin, and a hitter extractive; it is
regarded as a tonic, diurctic, and dia-
phoretic, and has been used in dyspepsia,
pulmonary affections, : 2d other discases.
It furnishes the Vin d’Auluée of the
French.” In some parts of Ontario the
root is commonly used as a horse medi-
cine, being administered in springtime
to promote the shedding of the winter’s
coat.

The plant is not rare in Ontario,
growing by roadsides and near old settle-
ments. . We have also seen ié along the
roadsides between Parndise and Bridge-
town, in Annapolis County. It grows
among the ruins of the McCabe farm
buildings, between the first aud second
Sackville Lakes in Halifax County. Tt
is a splendid foliage plant, and we com-
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mend it to the notico of the appreciative
Superintendent of the Public Gardens.
Inuling, the peeulia: carbohydrate con-
tained in the root, is a white powder, not
onlylike starch but similar in composition.
1t ditfers, however, to some extent, in its
physicul characters, for, whilst, like starch,
it 18 insoiuble in cold and soluble in hot
water,—yet it does not form a permanent
solution, but is deposited on cooling
‘With freeiodine it gives not a violet, like
starch, but a greenish yellow compound,
which isnot permanent. The other carbe-
hydrate to which Inuline is ullied is gum,
from which it differs in its insolubility
in cold water, and by not giving saccho-
lactic acid when digested in nitric.

Pror. Lawsox has sold the splendid
yeatling Shert-Hom Bul! *Sixth St
Nicholus of Lucyfield” to A. B. Fletcher,
Esq., Folly Village, Co. Colchester.

- ——

CROP REPORTS.

FROM RUFUS W, ELLIOTT, ESQ.
Spa Spring, August 17, 1853,

I received a letter from you asking for
a statement.of the apple crop in this dis-
trict. In answer, 1 would say, soff
apples an average crop ; good winter fruit
searce—not more than a half crop. Hay
crop extrn, housed in good condition.
Our grain crop light,—hope will be well
filied. Potatoes look well.

FROM E. M. JORDAN, ESQ.
Kentrille, dugust 14th, 1885,

In answer to yours of the 3rd inst,
I would say, I have visited a number of
orchards for the purpose of gutting the
information you desire. I should think
tha crop must be considerably below an
average, while mest of the owners would
say they would have no apples. I found
on most trees a small crop, and many
well loaded ; but, on the whole, a small
crop is all we can count on.

FROM DAVID ARCHIBALD, ESQ.

Opper Musquodoboit,

dAug. 24, 1885, §
Dear S1a,—In our part of the country
orchards and apple trees are things of the
past, and the cultivation of the same, to
any extent, gone with the last gencration.
Indi~iduals among-t us have tried, on
a small scale, the cultivation of the apple
crop, but failure has generally been the
result. My impressien is that in parts
of our cuuntry where this crop is
cultivated so successfully, the soil is
partly composed of white sand. We
have little or none of this kind of soil.
Also, in our western counties, their

proximity to the Bay waters, gives them
a milder winter and an carly spring.

Our hay crop en uplands, light; on
lowlands, fair to good ; but the weather
for the past three weeks has almost
brought the sccuring of this.crop toa
standstill.

Whent, where sown, has matured
beautifully—little or nons of the weovil.

Barley, below un average.  Uats, vory
good,

Buckwheat, — the crop uncommonly
heavy on the ground, yet it appeurs to
be filling fairly.

Peas, not extensively cultivated, but,
whero sown, are good.

Potatoes give promise of an abundant
crop—little or none of the fell blight
—and the prospects for this crop most
encouraging.

Mangolds give
yield.

Turnips will be behind an average
crop—largely damaged by the turnip fly.

fair promise of a good

To obtain milk pure and unadulterated,
especially in large towns, has, up to the
present time, been nearly an imnpossi-
bility, as scen by the daily reports in the
newspapers of adulteration. It isa well
known fact that a great number of cows
are fed mostly en swill, and, pushed to
an excessive production of milk, they
soon fall sick, and, as a natural conse-
quence, the use of their milk is pro-
ductive of fever and diphtheria. The
consumer has therefore to rely upon the
doubtful quality of the so-called “ pure
milk,” which, besides all this, runs tho
risk of udulteratien and dilution at the
hands of th: farmer and middle.nen.
The way in which cows in numerous
instances are fed and watered is disgrace-
ful, and that it is to the use of their
milk that the origin of discases is o be
ascribed is proved by the most eminent
medical authorities.

Well known authorities, like Pabst,
Max, Flaubuer, Lurn, Marker, Tohue,
‘Wolf, and others, agree with the decision
of Bcllinger, that swill or refuse, asa
fermenting food of cattle, imparts to the
milk a somewhat sour condition; that
this food for cattle is, under all circum.
stances, abnormal, and its use in general
associated with want of exercise and air.
Further, that the great mortality in
children can be distinctly traced to the
use of milk from cows fed as above
nentioned, and also that a great number
of the calves of these animals die of
diarthees, ete. ' Van Camaille and others
also found that swill or slop fodder is
productive of more water and less fat
‘The first named author puts the relative
value of the milk of cows fed on swill
or on d:y fodder as follows:

Al s
Water. Casein, bumen. Fat. o(%rk. Salts
Fedonseill. 90.65 266 043 131 338 057
Ondryfodder§2.00 233 531 X1 371 000

SWEETENED COXDENSED MILRK.

But there aro other dangers, not less
serious, which people incur by the daily
use of the ordinary sweetened condensed
milk, as may be scen by the following
oxtract from tho Newe Freic Presse
(Vienna), Septamber 5, 1881 :

Dr. Strohmer writes that “ the dis-
covery of a method for condensing milk
was a stop in the right direction, hut
condensed milk, as hitherto prepared,
has been only a poor substitute for the
real article.

4By diluting it with water, the
samo delicate distribution of the com-
ponent parts that exist in raw milk can-
not be reproduced, nor does the diluted
milk possess the same pure fiavor.

“The addition of sugar in preparing
it causes, moreover, & change in the
relutive proportions of the several con-
stituents, aud this is a most serious mat-
ter, especially where the diet of infants
is concerned ; the evil consequences
which have frequently followed the
bringing up of children on * condensed
milk,” such as imperfect development,
scrofula, rhachites and aneuria, etc., are,
accolding to Dr. Biedert, attributable to
this”

It is to be added that observations of
medical authorities agrce, even if, in
some cases, infants ave brought wup
entirely. on condensed milk, being appat-
ently in good liealth, have a much less
resistance to intercurrent illness than
infants brought up on mothers’ or pure
cows’snilk. The reason is, without doubt,
the very large addition of sugar, which
most certainly does not agree with the
digestive organs of the infants.

TRESERVED NMILE—{(0. V. RODEN'S
PROCESS).

Up to the present time the ideal of
preservation of milk was to find a pro-
cess by which the decomposition of milk
should be avoided, through “physical or
chewical influence, without adding any
foreign substance, or subtracting any of
the orniginal constituents. After long
trials and costly experiments, Mr. Otto
von Roden, of Hamburg, Germeny, has
realized this ideal, by discovering an
entirely new method of preserving milk
in its natural liquid state, without the
adAition of any foreign substance what-
cver. The process is fhe following:

Fresh, pure cow’s milk (taken from
sclected cows, which are under the care
of a veterinary surgeon), is bottled (or
placed in cans) and closzd henmetically
with glass or cork stoppers, and heated
in a water orsteamn bath, under a pres-
sure of three atmosphcres. The milk is
then cooled and ready for use.

By this method «ll germs (discovered
by Paul Bert) are killed,-and the thus pre-
pared milk, hermetically closed agninst

.

+
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any influence of the outside air, will
keop in its natural liquid state unchanged
for months, During a year's time obser-
vations and examinations have been mado
by cminent chemists in this way. Of a
certain number of bottles which were
prepared at the samo time, one was
examined at once, whilo tho others were
kept without precaution under the influ-
ences of changes in temperature, and
openced in monthly intervala, The ex-
wninations were made in regard to the
reaction, taste and flavor of the milk,
and also in regard to the determination
of the solid bodies and sugar of milk,
The results have been that, after months.
no change had taken pluce. The pre-
served milk tustes purfectly swect,

As is known, cows’ milk and human
milk act differently after entering the
storuch; while the cows’ milk coagulates
to a more or Jess solik lump; the casein of
human milk separates in small flakes.
This js, without doubt, the rcason that
Luman milk is more digestible than cow’s
milk, and that it is not the difference of
the composition in regard to the quauti-
ties which causes this result.

The preserved milk after entering
the stomach acts perfectly uniform with
human milk in regard to the separation
of the cassin. No solid lumps are
fornied, tut the casein of it separates in
small flakes. This quality brings the
preserved milk nearer to human milk
than' anything known, and it is, there-
fore, superior, as. infants’ food, to fresh
cows’ milk, condensed milk, orany other
substitute.

Referring to what has been said above,
milk preserved by Mr. Otto von Roden’s
process has in a sanitary dirvection the
following advantages, viz :

1. All germs which may ecause a
decomposition are perfectly killed, and
as, by the hermetically sealing, the
admittance of fresh air is prevented, the
milk possesses 2 nearly unlimited keep-
ing quality.

3. The casein, which foxns an essen-
tial part of milk, is changed in a way
that, by the influence of the stomach, it
does not form solid lumps, but coagulates
in smal! flakes (like buman mitk), which
increases in consequence its digestibility.

3. Dy this process not only those sub
(1) mentioned germs are killed, but also
all germs of diseaszs which may have
been transmitted to the milk by diseased
cows are destroyed, and it is impossible
that the preserved milk can become the
communicator of diseases by receiving
germs of discases during its transport,
which is very often the case with milk
transported in epen vessels. Experi-
... made by Schwann, Lancaster,
Cohn, and others, in regard to the influ-
ence of high temperature upon germs,
and the experiments made by P. Bert in

regard to the influence of compressed
air, and, finally, the experiment mude by
Profs. Fleischmann and Munk in regard
to the mentioned changes of the casein,
proved what has heen stated above.

A proof that milk preserved by
Roden’s method will withstand the
uifects of tropical climate is the award of
a prize medul at the interrutional exhi-
bition at Porto, Alegra, Brazil, 1881.

The great valie of pure milk iu tropi-
val climates cannot he over-vstimated,

The award of the first prize to Mr. O.
von Roden at the General Agricultural
Exhibition at Hanover, Germany, 1881,
for his prominent discovery to the hene-
fit of agriculture in general shows that
full credit was given to it by most promi-
uent agricultural men of Germany.

The process has been thoroughly tried
in Europe, and milk treated by von
Roden's methiod has long been shipped
from Hamburg to London. The product
is endorsed by the highest authorities in
Europe and America.

The great advauntages of this system
are that milk can be preserved in its
natural condition any length of time, in
any climate, and transported any distance
without the addition of any foreign sub-
stance whatever, It will enable the
cities of the South to get milk of the
best quality from the Fast at reasonable
prices, while for ocean travellers it will
prove an inestimable boon, asevery vessel
can always have fresh milk in its stock.
The American Milk Company, Jos. H.
Reall, president, 32 Park Row, New
York, has been formed to operate Mr
von Roden’s invention in the United
States, and will at once begin operations
between the West and South.~Zhorough-
bred Stock Journal.

CONDENSED MILK.*
(BY THOS. MADEN.)

(From the Puarsacscricar Jovxxat, Dec. 13, 1884.}

Condensed milk occupies an important
position in the dietetics of the age, and
though its introduction, at least in the
forms in which we are now accustomed
to, it is, comparatively speaking, some-
what recent, the industry has aiready
assumed enormous proportions. The
modern method of condensing milk was
originated by an American about thirty-
five years ago, though it was sume ten
years later before it came to be con

sidered 2 practicalsuccess. Buf theidea of-

preserving milk by concentration was by
no means new, as, according to Marco
Polo, the Chinese Tartars were, so far
back as the thirtcenth century, in the
habit of preparing a condensed milk,
which differed from that now im use
chiefiy in this, that the fat was made use

*Read at a meeting of the Hawick Pharmacentical
and Chemical Aseoclation, Deoember 2nd.

of for butter, while the preserved milk
consisted chiefly of dried casecin, wmilk,
sugar and mineral matter.

‘The processes for proparing condensed
milk have been greatly improved upon
of late years and the methods given by
some writers are probably now quite
antiquated. The following epitome of
the process as deseribed in 1872, by Mr.
Willard, of Cornell University, New
York, may be of some interest :—* Lhe
milk when received at the fuctory is first
passed through a strasierto the receiving
vat ; from this it is conducted off, going
through another strainer into the heating
cang, each holding about 20 gallons;
these cans are set in hot water and the
milk is set in them till it reaches a tem-
peature of 150° to 175° F.; it then
goes throngh another strainer into a large
vat, at the hottom of which is a coil of
copper pipe, through which steam is con-
ducted, and here the milk is heated up to
the boiling point. Then the best quality
of white granulated sugar is added, in
the proportion of 1} pounds of sugar to
the gallon of milk, when it is drawn
into the vacuum pan, having a capacity
of condensing 3000 quarts or more at o
time. The milk remains in the vacuum
pan, subjected to steam, for about three
hours, during which time about 75 per .

‘cent. of its bulk in water is removed,

when it is drawn off into cans holding
40 quarts each. The cans are only
partially filled and are then set in a
large vat coniaining cold water, the
water being of a height equal to thet of
the milk in the cans. Hero it is stirred
until the temperature of the condensed
fluid is reduced to a little below 70°; it
is then turned into large drawing cans
with faucets, in order to facilitate /the
filling of the small cans, holding 1 pound
each, which are then immediately sol-
dered to exclude the air.”

If this represents the actual process
as now carried on, it effectually disposes
of the allegation so freguently made,
that a portion of the cream is taken from
the milk before condensation. Of all
the condensed milks I have examined
there is only one in which there was the
slightest ground for suspicion that a por-
tion of the cream had been abstracted,
and, generally speaking, I bhelieve that
condensed milks are perfectly reliable so
far 08 the relative proportions of cream
and cesein are concerned.

Condensed milk is also sent into the
market without added sugar. One prac-
tical difference between the sweectened
and unsweetened milk is that the former
keeps good almost indefinitely after the
tin has been opened, whereas the latter
must be used up immediately, otherwise
it is certain to go bad.

Having during the past year had con-

siderable experience with the use of con-
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denged milk as infant's food, I have been
at somo trouble to go carofully into the
whole question, and as I am not aware
that any comparative statements have
ever hitherto been attempted, save on
tho moet auperficinl bnses, I am not
unwilling to put my results into n some-
what permanent form.

In the first plnce I was naturally
anxious to secure tho best milk, and for
that purpose I—with the assistance of
Mr. Dechan, without whose constant
presence in the lnboratory it would have
been quite impossible for me to have
overtuken the work — undertook the
analysis of & number of the best brands
in the market, both sweetened and
unsweetened, representing Swiss, Eng-
lish, Irish, Canadian and Norwegian
manufacture.  As the results of our
work in this ditection nmy be of some
interest, I here insert them in tabular
form, omitting, for obvious reasouns, the
name of each brand. They are clussified
in what seemd to me the order of excel-
lence, that order depending on the com-
bined weight of the casein and fat.
The wilk sugar is calenlated from the
quantity of casein present. These—the
milk sugar and casein—usually occur in
the proportion of about 4-0 to 4°5, but,
as it is probable that some of the latter
is lost in the process of condensation, I
allow:5 parts of milk sugar for every 4
parts of casein. .\ mean has been taken
in each case, of two or three, and in
some instarices six analyses.

Coxrosiriox or Variors Rraxvs or Coxvexsed MILk.

Sweetened.
H s ] 8 ] 82
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£ = = . & tosg
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Booi]128 06 | 197 3| 18 1283 10044
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From the first we had been using milk
E, but we subsequently adopted one of
the other milks, and have had no reason
to regret having made the change.

0! the unsweetened milks, the only
one that I can regard as really containing
no added sugar is that marked H,

The process adopted in the analysis
was'substantially that given in a paper
on “ Milk-Aunalysis,” by-Mr. Dechan and

mysolf, which was published in the
Anualyst for lnst October. The only difli-
culty exists in the drying in order to
ascertain the porcentage of meisture;
tho large provortion of sugar renders it
very diflicult to drive off the water, and
as a consequence the process from first to
Inst is exceedingly tedious.

There has always been considerable
diflerence of opinion regarding the use
of condensed milk as a food for infunts,
amd many medical men are strongly
opposed to its employment, especially in
the sweetened condition.  The question
has froquently been discussed, and some
months ago an interchange of medical
opinion again took place in the colunms
of the British Medical Jonrnal. To one
of the letters that therein appeared (June
28, 1884, p. 1283), viz,, that of Dr. Q.
Davies, 1 shall presently refer in some
detail.  Acting on the suggestions con-
tained in these communications, I was
indaced to consider the advisability of
giving up sweetened condensed milk
altogether in favor of the unsweetened ;
but on going into the question 1 fouml
that unless milk sugar were used to bring
up the carbohydrates to the normal of
mother’s milk there would be no advan
tage, while in any case a great amount of
unnecessary Jabour would be entailed.
Moreover the question of expense, though
probably in the circumstances not of so
much consequence to me, would weigh
very considerably with many heads of
famllies, who would probably {hink
twice before spending s per day on
unsweetened milk and milk sugar, or 9d.
if cane sugar were used, when at the
utmost 41d. per duy would amply suffice
for the cost of the sweetened ilk.

Before a propor comparison can be
instituted between the diflerent substi-
tutes for mother’s milk and that milk
itsulf, it is absolutely necessary to have
some idea of the relative quantities of
solid nourishment contained in each of
these, and I propose, therefore, to give
the results of my calculations in the
direction of at least an approximately
correct series of figures.

In the letter to which reference has
already been made, Mr. Davies states
that *“it is estimated that a healthy
woman gives three pints of milk in
twenty-four hours.,” He does not say, and
1 have no means of knowing, whether
this is simply the estimated average, but
we may assume that it is so. It is
extremely ditlicult to fix the composition
of woman’s milk, since not only the
quantity but the quality of the milk
depends on such a variety of circum-
stances that no two women will give
milk of the same composition. Very
variablo results have been obtained by
different analysts, and, in order to be as
fair as possible, I have taken. the mean

of four annlyses, from which T fiad that
woman’s milk may be ropresonted as
contuining milk solids in the followiny
percentago :— Casein, 263; fat, 390;
milk-sugar, 5°7 ; and saline matter, 2.
From these ligures we can readily caleu-
Inte the amount of solids in three pints
of milk.

There is no difficulty in finding the
percentnge of solids in diluted condeused
milk, but there is consideruble difficulty
in knowing to what extent condensed
milk ought to be diluted. The Anglo-
Swiss label recommends that for infuuts
the milk should Lo diluted with from 7
to 14 parts of water; the Aventicum
says 7 to 19, the Scandinavian 10 to 156
and so on, the iden being that the milk
should bLe used weaker at first and gradu-
ally increased in strength.  According to
Dr. Davies there is no evidence to show
that a womuw’s milk is stronger at six
months than it is at one month after
parturition, and consequently he prefers
to use milk of a uniform strength all
through. After some tentative experi-
ments, we decided to dilute tho sweetened
condensed milk in the proportion of 1 to
11 of water, and that strength:has heen
adherell to from first to last, with excel-
lent results. I have noted -the quantity
of miik used each day, tho average being
as nearly as pussible, eight tins in thirteen
days for each child, and from this:we
calculate the solid nourishment taken
overy swenty-four hours. As a.gehetal
rule nurses give the milk very much
stronger'than 1 to 11. I know-of-no
instance in the circle of my- personal
acquaintance where so weak a milk is
given, but I do know of several where
children of -six months were allowed as
much 4s a tin a day. At this rate we
need handly wonder if medical men some-
times had cause to find fuult with its use.

The main purpuse of Dr. Davics’s let-
ter was to condemn swectenced, or at least
to recomunend unsweetened condensed
milk. His words are :—* With regard
to condensed milk, the ¢First Swiss
Brand,” that is the unsweetened milk
(the only kmd that should be used), is
four times as strong as the ordinary milk
from the cow, therefore a tin would be
cquivalent to a quart of milk. Atina
day is about what should be given,
diluted with five times its:bulk of water.”
As each tin contains about 11 eunces we
can readily find the proportion of solids
for ench twenty-four hours, where this
quantity of milk is used: (The notion
that condensed milk equals four times its
bulk of cow’s milk is very common, but
also very erroneous: Neither the First
Swiss Brand nor any other brand-that I

“have met with containis anything -liis

thisstrength. It is nearer the mark'to
say “three times as strong” and some
krands-are not even so strongias-that,)--
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Again, some medienl men strongly
recommend milk from one cow, or mixed
cow’s milk, cither of its natural strength
or diluted in different proportions with
water. There is the same difficulty in
getting at a relinble standurd for the com-
position of cow’s milk 4s in woman's
milk, but the variations in the analysus
of the furmer are not so marked. 1 huve
taken the mean of the results obtained
by four eminent chemists, and this gives
the composition of tho solids of cow’s
nmilk as follows :—Chasein, 4 68; faf,
375 ; milk sugar, 4-26; and salts, 62
per cent, Icom these figures 1 get the
quantity of milk solidsas in case of the
other milks.

The following table expresses the esti-
mated guantities, in onnces, of the vari-
ous milk solids taken by an avemge
child in twenty-four hours, when fed on
mother’s milk, condensed milk, cow’s
milk, and mixtures of cow’s milk and
water.
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It is hardly necessary for me to analyse
this table ; each one who has an interest
in the question can do this for himself
and'draw Lis own conclusions. It is very
evident, however, that as they stand the
milk that comes nearest the mother’s
milk in the wtal amount of solids is the
sweetened condensed milk, The milk
that approximates most mnearly in the
quantities of casein and fat is the mix-
ture of: two parts cow’s milk aud one part
water ; but:this is of course de“*'ent in
the saccharine priuciple, and requires the
addition of either milk sugar or cane
sugar {0 the extent of one and a half
ounces- per day. The deficiency of casein
and fat in the. Jiluted condensed milk
could-be got over by making the milk
stronger, that is, by adding. less water,
but-this increases the quantity of cane
sugar also, which is undoubtedly not
desirable,  As compared with mother’s
milk-even the best of .these substitutes
is no better than an approximation, but
there are-several reasons why condensed
milk .should have the preference over
ordinary.cow's-milk..

- Objection -is frequently taken to the
use of-sweetened: condensed milk, and
from-varions standpoints.. Forexample;

wo aro told that the excess of catie sugar
decomposes and formns lactic acid which
gives riso to irritation and diarthwa; b i
this may readily he obviated by s more
ot less libetul ullowance of lime water,
this being particularly necessary during
teething time, when the natural tendency
is for acid secretions to be formed.  We
are further assured that ossification is
retarded by the use of this milk, The
following sentences are quoted as an
example of a common line of arginent,
from & work intended as a text-hook for
students, and published so lately as this
year. The anthor says:—*¢ Condensed
milk eannot be regarded as a model food
in the smme way ns pwre milk, for the
proportions of heat-giving and nitro-
genous matters are too high, Children
fed upon it fatten rapidly, but, owing to
the comparatively small quantity of
salino matter present, the hones are only
imperfectly formed. Generally a weak
state is produced and a predisposition to
disease.”  With 1eference to thesoe state-
ments, it is obvious from the tables I
have given, that the nitrogenous matter
is not too high ; on the contrary, it is
rather low ; and that the saline matter is
not present in  “comparatively small
quantity,” but, as compared with human
milk, in large quantity. The idea ex-
pressed in the last sentence is also very
cominon, but I would be glad to see the
statistics on which it is based. 1 find
that medical men themsclves can rarely
point to n single case amony the hun-
dreds that pass through their hands, and,
say “hat child has Dbeen injured by the
use of condensed milk.” My own obser-
vation leads me to helieve that children
fed on condensed milk. are quite as
healthy and as able to resist disease as
those fed on ordinary cow’s milk, and
while I am not at all inclined to regard
the former as a perfect food, 1 prefer it
to the latter, even when that is mixed so
as to be brought to the nearest possible
approximation to human milk, for several
reasons.

Condensed milk is more digestible
than ordinary cow’s milk, a fact which is
admitted even by those who say it
should not be used. It is less liable to
turn sourin the bottle—and how great a
boon this is is known anly to those who
have to do with feeding-bottles. 1t is
less liable to decompose in the stomach.
A medical friend informns me that he fre-
quently finds that children fed on cow’s
milk are troubled with flatulency, diar-
rheea, greensstools, and want of health
generally, and that on changing the food
10 condensed milk these symptoms at
orce disappear and a most healthy con-
dition of body is induced. Condensed
milk is less liable to vary in composition
and more likely to be pure. It is well
known that the quality of cow’s milk

varies with the food supplied to the cow,
and as in these days it is often the main
object to have quuntity, quality is fre-
quently at a discount.  Desides this, the
change of a cow, 1tho introduction of a
new cow into the dairy, the uso of milk
before it is quite free from *he colostrm,
all these have often been accompanied
by dangerous results.  Now this caunot
happen with condensed milk, It is in
the interests of the daivymen themselves
to use the very richest milk for condeasing
purposes ; the cows are fed on Nature’s
foud, whether in the green Swiss valleys
or the Norwegian duls, or “in the pas-
tures of the far-fumed Ac.din of Long-
fellow’s ¢ Livangeline,” ” as one advertise-
ment sets forth in poetic language ; and
if due care is taken to mix and properly
condense and pieserve the milk, the
chances of varintion or impurity are
indeed fow and far hetween.

The conclusion, thevefore, to which [
arrive is that when mother's milk is not
available, a good sweetened condensed
milk is the best substitute, and, though
it is not by any means a model food, it
is not quite so unsatisfactory as some
authorities would have us believe.

P.S.—Siuce the above was in type, I
notice in the Chemical News, for Dec. 5,
the first instaliment of a very completo
paper by I'rofessor Albert Leeds, on “The
Composition and Methods of Analysis of
Huwman Milk.” So far as it has gone this
valuable comimunication contains nothing
that affects the tables I have drawn up.
The percentage of ash in the sample
with which Professor Leeds experimented
was 0-21, which very nearly corresponds
wlth what 1 have given as the mean of
four auulyses, viz. 02, and the other
fizures as stated above may also be
accepted as giving an equally reliable
average.

PREVENTION OF MILK FEVER.

There has been much written about
milk fever; various remedies are given
for it, claimed as certain, but still we
often hear of fafal cases, and these usu-
ally where the cow is of high value.

Two kinds of treatment, to prevent
the disease, are advanced by experts,
exactly the reverse of each other, one
tending to lower the tone of the system,
the other to reinforce it. It seems to
me that both are wrong and both right,
for the treatment should depend on the
condition of the animal, aiming to put
her in that state which will best en-
counter the stmin to be put on her,
especially tho feverishiness invariably ac-
companying calving

If a cow in the sixth or seventh
month is low in condition, whether she
feeds well or not, means should he taken
to. put-her on the grining.road. 'The
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wayJto do this varies with the animal,
which wmust be watched, and various
feeds tried ; almost invarinbly an increaso
of the ordinary sations will answer; if
not, chunge the griin, oven if Indinn
meal must be used.  Roots are most ox-
cellont, but often mangolds or carrots
are not relished when potatoes or npples
would be; in an obstinate case I found
condimental food eftectual,

taee the animal s decidedly on the
gaining wad, leave ofi—should they
hiave been vesorted to—Indinn meal and
condimental food. Keep her in robust
health, guarding agninst feverishness,
the main thing for this purposv being to
keep the Dbowels rather looso than  the
contriry.

On the other lunud, should the system
be plethorie, the animal in high henlth,
aim to keep her well and strong while
reducing the flesh.  This can usually be
done by feeding soley on good hay—
good meadow hay is often the very best
food in such cases; roots will generally
keep the howels open ; if not, give daily
two quarts of shorts, with one quart ofd
style oil meal.

As the time for calving approaches,
say a month previously, the milk will,
usually, decidedly decrease. This wmay
be assisted by not stripping ut milking
¢ime, then milking ence a day, then less
frequently, until scarcely any is given,
when it will take care of itself. To get
a.ow dry, I should never reduce her
coudition ; if, as is often the case with
large milkers, she can not be dried off,
water may be given sparingly; that is,
she must not have all she will drink, but
always enough to insure against thirst,
and her food reduced as much as it can
be without loss of condition, choosing
also the kind that least tends to milk.
Do not milk dry, but keep the bag easy,
free from caking, by gentle manipulation.
1t seems to me that any purge, before or
after calving, is unwisc as reducing the
strength.

As soon as the cow has licked the calf
over, give her a gruel, blood warm, made
of one quart of rye meal and one quart
of shotts, quite liquid, with a tallespoon-
ful of powuered nitre, well dissolved iu
boiling water, in it, and leave her in
sinict to get rid of her afterbirth; in four
hours give her another drink, made in
the same way, should the afterbirtli not
have come away ; if it has, of two quarts
of shorts of the same temperature and
consistency as before, and in either case
with the nitre; also a handful, not an
armful, of good sweet hay, free from
clover.  After thig feed three times a
day a gruel made of one quart of ground
vats and one quart of shorts, with the
tablespoonful of nitre moming and night,
and the handful of hay each time,

The grain for the gruel should be

thoroughly wot with cold water first,
but not slopped ; then boiling water
ponred on, enough to cook it, and the
mixture cooled with cold water to the
proper temperature 3 thus there will be
about a paiiful of liquid threo times a
dny, which is sufliciont for thirst. At
the noon feed, when no nitre is used,
put in half a spoonful of table salt;
continue this treatment for 72 hours,
when the cow and ealf should be separ-
atedd and a gradual return made to her
full and usual feed, if all is vight. There
is always a slight feverishness after
calving; should it increase instead of
diminish, give 40 drops (about three-
fourths of a teaspoonful) of tincture of
aconite evory four huurs, until the fever
is reduced, omitting the powdered nitve
in tho el

If when offered her gruel at any time
after calving, the cow refuses it, she is
probably very ill, and the sconer prompt
measures are taken against milk fever,
the better.

Above all, guard agninst a chill at the
time of calving and for four days after,
both in winter and summer, and against
overheating in the Iatter.—From Coun-
try Gentleman.

Tug following appeared in the Gar-
deners' Chronicle, london, July 25th,
1885 :—

The Apple Crop in Nova Scotin is a
niatter of so much concern to British
consumers and British merchants that
wo hasten to lay before them the follow-
ing communication from our correspon-
dent in Nova Scotia, and in which the
prospects of the apple erop are spoken of
very fuvourably :—

“The spring season was o very favour-
able one for cultivators of the soil this
year; the heavy covering of snow last
winter prevented the frost going very
deep, and in April we had the unusual
phenomenon of the frost being out of the
ground (as it is commonly expressed)
before the covering of snow had loft us.
All crops started early ; we had fine
weather for seed time. Our apple
orchards profited by the genial weather.,
Blossoming was abundant, anld the carly
growth strong, but we had a long course
of unmitigated dry weather in: Juane.
This seemed to shrivel up some of the
newly formed frait.

The most reliable reports I have re-
ceived frvin the several counties in which
fruit ie mised, correspond very weil with
a very explicit statement made to me by
Colonel W, E. Starratt, of Parudise,
Annapolis County, who is himself owier
of onc of the finest orchards in the An-
napolis Valley. He says that there will
be an ample, if nos unusually abundant,
crop of fall (autammn) and early winter
apples, and that the clean, healthy ap-

pearance of tho trecs gives every indica-
tion of good quality of fruit. We shall
thus bo able, it is hoped, to hold our own
in tho English market us regurds quulity
and beauty of sample in early winter
apples: and as regarde quantity the num-
ber of barrels will certainly not bo less
than heretofore, as new orchards are
coming into bearing overy successive
yeur. As regards late winter or spring
fruit we cannot say es much, Thero isa
decided deficiency in quantity, and what
the quulity will be remains to be seen.
Nonpareils nre, in many orchards, a com.
plete failure. (The Yellow Bellefleur,
or “ Bishop's Pippin,” as it is commonly
called in Nova Scotin, has of late years
hecome so spotted and sumll in size, that
its vocation us one of our leading market
apples is well nigh gone )

“Our small frnits had a bard time
during the Junc drought, but we have
had abundant warm showers so far during
the present month (July) which has
brought about a great change on all our
crops in field and garden, We are now
in the midst of our strawberry scason.
The Shurpless appears to be the most
showy one offering on market. Straw-
berries are now selling at from 10 to 15
cents a box (supposed to contain a quart),
suy from 5d. to 73d. per quart.”

[Tho reports from correspondents, in
our last and preseut numbers, modify
the Fruit Prospects as indicated in the
above article. A synopsis of them have
been sent to the London publication. ]

Ix the evidence before the Royal Com-
mission on the Mousing of the Poor, we
find some interesting statements by Mr.
William Swith, farmer, West Drums,
near Brechin, Scotland. In less than 20
years the wages of farm labourers have
risen 50 per cent. The money wage
runs from §125 to 8170 per annum, but
the usual allowances of meal, fuel, wilk,
&ec., increase it to $250 or $275.

«“ By the Chairman—Then the condi-
tion of the labourers of the eastern
counties of Scotland as stated by you is
distinctly favourable. It sppears at tirst
sight to compare very favourably with
that of the labourers of the south of
Yagland, and to compare very well even
with that of the labourers of the north
of England 1—We have ¢ very gnod class
of men. They are well paid, and they
ara industrious and saving. I couid give
you some curious reminiscences if time
perniitted. Three of my first men have
educated sons for professions. In the
case of one of them his son is an udvo-
cats, another is in the management of a
railway in South America, another is at
tho head of a foundry in Canada, another
fills a responsible position in a mercantile
house in Glasgow, aad another has the
mansgement of Irish property. Those
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wero men of great industry and thrift ;
and not only they, but their wives too;
their wives wrought regulurly at out
work, and made their sixteenpence a day
—not so much indeed at that time—say
ono shilling a day only—but they edu-
cated the boys.”

Facts liko tho above expluin to us the
reason why so fow emigrauts como from
Forfurshire and other parts of the low-
lands.  Fhe people ure thrifty and happy
at home, and, whilst thoroughly industri-
ous and hanl-working, they are not iu a
hurty to get rich, but are contented to
seo their sons and daughters rising tc
higher positions in life,

J. B. Lawes, writing in Z%e Albany
Cultivator, enys s—Although I havs taken
the title of my paper from the Bible, I do
nt propose to preach a sermon, but

simply to point out that the very exis-:

tence of man throughout the world is
dopendent on the labour he bestows un
the plants which furnish him with food ;
and, further, that some vaviety of the
cereal grain furnishes the bulk of the
food of almust the whole of the human
mce. Rice, wheat, maize, rye, barley,
oats, and millet are all annual plants,
belonging to one butanical family, though
their oxact origin, and the time when
they first came to be used as food, aro
as equally uncertain ; und more so than
ever ‘now, ag ‘from- the cvidence I am
about to bring forward, it appears doubt-
ful whether they could existin a wild
state.

When I first began my experiments
on the growth of wheat, it was considered
nocessary to have several unmanured
spaces in which to grow the crop. We
therefore took ubout half un acre across
the top of the field, and a similar space
at the buscom, as well as about an acre
down the whole length. Eventually,
however, this latter area was found to be
ample for all our requirements,

1t is now 44 years since these plats
have received any manure whatever, and
the average produce over the last 40
years has been 14 Dbushels per acre. It
is probable that the average wheat crop
of the world does nct exceed this amount,
Much surprise has been expressed at- the
largeness of this yield under the circum-
stances, aud there can be no doubt that
the soils upon which wheat is grown
generlly are fur more fertile than mine,
but in the case of other soils, their fer-
tility iv for the most part shared by other
plauts. growing with the wheat; while
on my land, owing to the sbsence of
weeds, the smaller amount of fentility
liberated from the soil cach year is almost
entircly at the disposal of the cyop.

A fow years ago, when writing on the

subject ot fertility, I hazarded some
speculation as regards the time which

would be likely to clapse hefore the
corenl crops would entirely disappear,
it the humaun raco ceased to exist, and in
the autumn of lnst year I mnde up my
mind to devote the halt acro of un-
manured wheat then growing at the top
of the ficld, to the test of experiment.
The produce, as we now know by the
threshing of the other unmanured experi-
ments, would have been about 13 bushels
per ucro, and the thoughts that passed
through my mind, as I looked at the
crop about to be ubandoned to its fute,
might be expressed somewhat as follows :
“My friend, for the last 40 years you
have lived on the fat of the land ; man
and horse have alike toiled for you, you
have been provided with a good seed
bed, and a standing artay has been kept
up at my expense to defend you, while
the native owners of the soil have beon
destroyed in vast numbers in order that
you might enjoy its whole wealth in
peace. Nautions, wo kunow, become
cifeminate under too much ease and
aitluence, and have been subdued, and
even exterminated by more hardy races ;
we shall now sco whether plants are
sudject to the same law. I am going to
withdraw all protection {rom you, and
and you must for the future make your
own secdbed and defend yourselves in
the best way you can ngainst the natives,
who will do cverything in.their power
to exterminats you. The only help I
propose to givo you is this—I will not
remove any patt of your family ; there-
fore, while I shall only sow two bushels
of seed on an acre of the protected
ground, you will bo able to sow 26
bushiels on the same area.”

Specimens of the wheat grown on the
protected and the nuprotected land have
been forwarded to the editor of this
journal, and an illustration is given
which will speak for itself. The yield
of tho protected land will be in all
probability about 13 bushels per acre,
while the history of the unprotected land
nmy be given in a very few words. The
seed that was shed came up thickly
enough, but the crop was almost com-
pletely destroyed by weeds.  The winter
was unusually mild, and there was
hardly a day in which growth could not
take place.  The crop ,of wheat was not
so much smothered, as starved, and the
dense mass of couch grass—which was
one of the chief weeds—seemed to be
capable of approprinting every particle
of food. It is quite hwpossible, there-
fore, to furm any estimate of the yield,
and us I wish to sce what will be the
result of amother year’s sclf-sowing, the
crop, such as it is, will Qo left standing ;
but it would be quite safe to state thet
the produce of the half acre this year
would not amount to more than a few
pintz.

Some important practival knowledgo
can be gained from this experiment. We
sco that wheat has no power to con-
tund against the satural vegetation of
the soil ; we may also assume that
weeds, althungh thuy may not be able
to destroy n crop, yet must sreatly
reduce the yield throughout the world,
Somoe weeds are far  more injurious
than others,  Thistles, for example, and
similar plants which tuke thear food
from the subsoil by tap roots, are far less
injious than plants which feed near
the gurfnce; but the most injurious of
all are those pereniul plants  which
belong to the same fumily as the wheat,
and have creeping roots,  Couch gruss,
therefore, which possesses all of thess
injurious propertics, is the greatest
cuemy to cereal crops, and, where it
abounds, wheal-growing is almost im-
possible.

Jome time ago I peinted out in this
journal that although weeds and the
matural fertility of the soil might exist
together, artificial manures and weeds
could not exist together with profit to
tho cultivator. Weeds have an extra-
ordinary avidity for artificial manures,
and it gives us more trouble to keep half
an acre of highly manured land clean,
than five times the aren of unmanured,
or Ladly manured land.

Weeds with roots close to the sutface
seize upon nitric acid before the crop
can get hold of it, and although we nay
hoe them up, and they ure left on the
land to decay, still they ure not available
as food for the crop until the following
year. 1 think, therefore, that I shall
not be in error in saying that the profite
ble use of artificiul manures must oo
accompanied by a cleaner system of
farming ; and, further, that this cleaner
system of farming cannot bo carried out
snccessfully, except by the intivduction
of crops somewhat similar to our root
crops, on which the cleaning is chicfly
done by weaus of the horse hoe.

Tae Gravenstein apple is the best
apple in the world, as all promologists
agree. The other day we met the man
who set the first grafts of this variety of
apple in Americw.  Mr. Corham Parsons
of the Fatherland farm, Dyfield, received
from Europ. a package of the grafts from
the seedling tree. They were left at his
counting-room in ILloston, and he sent
them to his country place in Brighton,
but his overseer, having no spare stocks
for them, sent them to Byelield, Our
inforinant, Mr. H. D. Rogers, was graft-
ing over tho old trees at Byficld when
the graits arrived, but the foreman of
the place sccing that they were a little
shrivelled, owing to their long voyage,
and that they were rather small speci-
mens of grafts ab best, refused to have

o~
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them sct, diclaring that ho wouldu't pay
for the work. Mr. Rogers, nothing
dnunted, carried the poor grafts to his
father, a somewhat celobrated fruit-miser,
and proposed to set them in his trees,
But Rogers, senior, didn’t beliove in
new-franged apples in general nor in Jiess
withered gmits in particular, and he
would have none of them. Asun last
resort Rogers carried the scions to James
Peabody, who favored cverything new
and fancy, and who gave him permission
to sot them, with the understanding
that they would go halves on the profits,
‘Fhe third year the trees came into Lear
ing and Mr, Peabody carried a plate of
the apples to the cattle show, where they
attracted much attention though the
committee could not nawme them, They
wers cub up  into minute pieces and
distributod among the conuoissours, all
of whom pronounced it the chumpion
apple.  The next year Mr. Peabody
carried a plate to the fair of the Massa-
chusetts society, where he met Marshall
. Wilder, the president, whe had just
arrived from Europe with a basket of
apples, a bunch of the grafts und the
name, which has always been spelled
wrong, Grafl Stein—Count Stone—Dbeing
the namo of the proprictor of the estate
ou which the apple originated. Al the
gralts in this country camec from Mr.
Peabody's trees, who took pity on the
poor imported scions, after they had been
refused everywhere else—U. S. Paper.

Ix July last a deputation, of which
Mr, Moreton Irewen was the chief
spokesman, approached Lord Carlingford
at the Privy Council, and nsked him to
relax that clause of the contagious dis-
cases (animals) Act which prohibits the
importation of live cattle from any part
of the American Union, in favour of the
North-Western States, The dep atation
submitted that as contagivus pleuro-pue-
monia had never, as was said, been intro-
duced into the WWestern States of
America, and the sanitary coudition of
animals there was satisfactory, cattle from
Wyoming territory, Montana, and Dakota
might be imported into Great Britain by
the Lake route—through Canada, and
landed in this country without being
subject to slaughter.  If this were allow-
ed the practicul advantage thrown out
was that a vast supply of store cattle
could then be poured into this country
from these States, and fattened here at
half the cost at which they can be fatten-
ed there, and the food supply of this
country correspondingly increased.  Cor-
respondence which has since taken place
on the subject between the Privy Coun-
cil, the Colonial Office, aud the Canadian
Governmen? has now been issued us a
Parliamentary return. Tho Clerk of the
Council points nut that if Mr. Morcton

Frewen'’s proposal wero entertained, the
animals admitted under it would prac-
tieally bevome Canadinn animals, so fur
as the country is concerned, and tho con-
sent und  co-operatiou of the Crundian
Governtent would be necessary to the
success of the undertaking. The Cana-
dian Government las  considered  the
question, and their opinion is set forth
by the Marquis of Lansdowne, in trans.
mitting to Lord Derby o report of a
Committee of the Privy Council for Can-
ada upon the question, ns also a report
by the Minister of Agriculture. The
Governor-General says that the subject
13 one which has commanded wuch pub
lic attention, and been anxiously con-
sidered by his Muwisters, The feeling
which prevails with them, as with the
agriculturalists of Canada, is that no
effort should be spared in onder to retain
for Canada the advantageous conditions
under which her catile are now admitted
1o British ports. The result of the in-
vestigations which have recently been
inst*inted by the desire of the Minister
of Agriculture has been to satisfy him
that, although there is no evidencs to
show that infectious disease ut present
exists in Wyoming, Montana, and
Colorado, pleuro-pnemonin has undoubt-
cdly manitested itself in IHinois, in the
neighbourhood of Chicago, the head-
quarters of the western cattle trade. In
view of this state of things the Domin-
ion Government has come to the con-
clusion that the moment would be a very
inopportune one for a reluxation of the
precautions ngainst the admission of dis-
case, and that, on the contrary, the time
has come when more strictly-framed reg-
ulations should be enforced along the
frontier of the Western States. The
government of the Dominion therefore
declines to pass through its own territory
and to expurt from the same poris as
those usud for the exportation of Cana-
dian cattle, animals coming from the dis-
tricts in question. There the matter
ends for the present.—Agt, Gazefle.

A oravg Shorthorn cow, tested at the
faiv at Lexington, Kentucky, some weeks
ago, gave 62 pounds of mitk ina day,
while her successInl competitor, a pure-
bred Dutch cow, gave only 54 pounds.
A herd of grade Shorthorns excelled a
herd of Duteh cows in milking, but were
ruled ont of the competition Dbecause
¢ they represented no breed.”

Avrsmige Cow Duchess of Sutherland,
4,256 (Ayrshirc Dreeders’ Association,
Brandon, Vermont), gave, under official
test, 4633 bs. milk in seven days, which
yielded 19 Ibs. 6 oz of butter. She has
given, on moderate food, without forcing,
9,216 Ibs. of milk in one year.

Tus question comes up now, Does it
pay to feed cows ground food while at
pasture ! We entirely ngres with the
Cunadian Breeder when it says: “While
it is a fact that taken alone there is no
butter food for a cow than good pasturo,
yet the experience of wany of the best
dairymen throughout the country is in
favor of quite a liberal feeding with corn
meal and bran, even whils the cow is on
the best of pasture, and apparently doing
as well as conld reasonably be expected
of her.” The grass furnishes the finest
of flavors and all the moist clements, hut
the meal gives buiter qualities to an
astonishing dueygree, so much so that old
dairymen who have had the uerve to give
it « full and faiv trial have stuck to the
pritetice even when Lutter was selling at
very low rates. The Breeder also wisely
suguests that some dairymen try -this
experiment by giving the cow at once a
very lLuge feed of menl, which dis-
arranges the stomach and stops the flow
of milk. They therefore come to the
conclusion that meal at !sast is not good
for their cows. There is a right way and
a wrong way of doing most everything,
and this is the wrong way to feed meal.
The cow should be gradually accustomed
to the meal by increasing tho ration day
by day, until the stomach becomes acous-
tomed to it. ‘This also is the way to find
ovt when you reach the maxium point
of feeding meal for profit. When the
increase of butter ceases the nieal should
stop, and usually it would be: well-to
decrease the feed a little until the exact
point of profit is determined.—American
Darryman, .

gﬁavnftismeuts.

Resolution of Provincial Board of Agriculture,
3rd March, 1882,

“No advrertisentents, except official notices from
reconnized Agricullural Societies, shall be inserted
in the JOUKNAL OF AGRICULTURE in future,
unless PRECAID al rale of 50 ceals each insertion
Jor advertisements not exceeding ten lines, and
JSive cents for each additional line.”
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