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House Centipede Found

Useful but Unwelcome | Kelp As a Commercial Product

HE pouse contipode, aithough s

wl$

prroeable I appearsuee,  foods HAT the glant seaweed of the

on smitll cockronches, the typlinid (1Y, Piclilc Coast, Known as “kelpd

and other @il more digagreonble In- cay be  profitably made into

weats and thert r'”t'.' 1\“'1”1": vislt > ; vommuerclal  fertillzer In the same

1 sa “ sl § s i
witogether an  undesirably

An estimate of dally profits may
b made as follows:

etnil Masis. R

DPully prooecds 15350 n's PRI 1.1‘:.00

Dally expendifUres, covsnvans Ti0,00

o ——————

3 plant whire fleh werap {8 pwnufac- Dy profitecie. iirsisivei®  SHTN0
mée's honse, However, as ohie oF FAE o e 10 o iesaatlon a new bulle- - ——
i " y I ¢ ;‘--{- alture’s entomoels tured [& o P sl I:r ‘ll‘l yonartmant Profits for 30 dayy’ operation. §11,010.00
Department of Agricuitil Coun of the United States Department .
optits save Ih a rocont Fartters” Duis "0 Agriculture entitled “Utilization i “""“'"“"' Dasis. §32.50
@ ’ L 1 ' 1 v FACTLTETY it 'y IMaily prooaladle oo sev s rvwes v bhse,
Ietin (No, 6250, dealing with | : of the Fldy Waste of the Pacilie .'-:.-.l_ l: SPeUILEIOn, o by brv i 160,00
llu '.“ "I’-:r HII‘-' "I”'I' l.'l." -l- i .. o I'he rendering of flal waste Dally profits.. 73.00
iy calemin i 1] IRpre VN

nigre speelalized apparatus
the drying of hkolp, but the
arsount of flsh waste that could b

wtilized would keop the plapt bwwy fof

denes, and It will nnquostionatis

i self=defense, alhough very [ow
epeos of jig haviog bitteh any tdtian
befng dre on record.” It Jues nel

: o short a season that ome factory
foed on houschold goods and woolete, B At 4 . i
) eouli be expected to Attenyd 1o
aithough many housewlves Bold this : -‘1.' wel expecind
heliet. . ) b M . inned far th
The house centipede s n Southern With a plant fully equipped for th
spocles, its paturnl home belng in Lhe jprge-scale ering of fish waste

11 uocessary for treat.
he exception of & kelp

Jatitude of Texus, but it hos RlOwWly 11 4 qulp
spread northward, and Daving na peln, witl

i .
renchied Now York and Maswinchidetts poocogrer, bas boen supplied. Scows
abont 30 youra ago, It s BOW Wi nd qugs deslgned for the collection
common In these states and oxiendd o wanaier waste can be applied to

westward woll beyond the Misstsalppte e harves g of Kelp. The unload-
It 1o very delleate ereature and o= oo stavitors, storage bing, atd eons
west fmpossible to cateh, Waving & yovore within the plant are entirel
wurni-llke body about an nch JO6BE sagpiable to chopped kelp,  Since the
of & grayish yellow eolor, The HAME yapn s pot 1o be cooked or proased,
cantipede’ s misleading, ns dovd ha convervrs should be arranged
not posoxs o hundred legs, but 00 oo o vlow to the trapsferonce of
o than 30, although the speed B3 e g voriul directly from storage biu
which ft travels acrods the floor does o guer  And the deier, of whatever,
not give the orditary observer sutils g, probubly wonld be found quite
clent time to count them. Is head ooabie tor drying kelp.

L!Ils-::i::':-”'l r-“tililtls" s DPoubiling Plant's Activity.
‘ The bulletin ndvises the hooke Assuming the canving season, for
koeper who foels that the centipede example; In the Puget Sound reglon
has beconie o pest in her house (0 Use to bo confined to the months of July
fresh pyrothrum powder near batli- 4p4 August, the equipment of the

roome, clonels, collars, conservatories, oo o0 crivlon onn Db applied to
and storerooms where It may hide It-

sivan RO weatment of keip during the
self, The suggestlon s also given . -
I'II:II .-..'Il Mot :luru ahould be kept Months of Septewber, October and
froo from any abifects, such as flower probably .\'lh'll;l'l'I, thus mora than
pote, mops ar dirty rags hehind which doubling the activity of the plant.
the indeot may concenl Dself The capuelty of the drler for the
b ls vary questionable whethor the wiane should be In actual practjes,
cetitipeade would ever, unprovoked, 8t syo0e 60 1ons per day, which Is
tack any humnn belng or other large equivalent 10 about 500 tous of wet
nnlond, stlll if 1t is pressed with the kelp.  Furthermore, oven during the
bare hand or foor or ln csught be- canniug sendon, when the amount of
tween sheets In bedy It will 1""“"'“' fish waste avallable Ig not sufficient
bito, and a few caser on record show o keop  the plant ruuning at full
thiat severoe awelling sud patn miay res cupnelty, kKelp may bo barvested and
aindt, for the insect bolongs tu @ ,l“"' dried as a supplementary operation,
sonoun group of centipedes, he The following estimates may sorve
wound ean hardly bo called dungers o convar some tdes of the cosl and
Our, however, and prougp '!I‘""'""‘" profits 1o be expected (rom the sup-
with mmmonia Is rocummended o ul- plementary operations on kelp, Bince
leviate the disagrovable symptams, the deler hos a capactty of 60 tons
"The ','.“'"“‘dn Is In one re -,...'-;! 1ika of I'I'}' I."]I', tha l‘rll'lllfll}‘ af [hﬁ plﬂ"(
a spidor In that It springs after 106 o o0l a ™0 the oquivalent welght
proy and s very rapuclons, Tratwed go o 00 kelp, which, on the basia
observers have notleed that In cap- 0 44 per vont gollds In the green, In
turkng snel & pest ad a cockroach, the g5 0 0 This, it is nssumed, cotild
centipedo springs ovar It pre¥, i b aorvosiod and unloaded at 0o
closlog and enging it with Ity many oo "o von  Such an amount of
legn after which Iv devours its viethn, oo oy probably would require at
In the get of devouring a moth 18 has o, b ar und five barges of
boen abserved to keep LS numerous 100 tons capaelty each: and to tow
Jong legs vibrating with ineeediblo theke 10 the factory dook two tugs
swiltness, giving the appearance of would bo necossary .
n haxy spot gurrounding the futter- =
lSe Rbth Labar Cost,
- During the season when cannery
) o wiste Is belug collected, the lnbor res
Effective Insecticide Is .. Guired would he on wages, whether
Made From Quassiin actually employed or not. Under such
TTENTION Is cullod in & recont efrenmstonees the lnbor cost need not
bulletin (No. 1454 of the United be consldered, but only the actual ex-
States Department of Agricullure to pense of aperating the tugs and cut-
the posalbilitles of quasslin as a cons tors, After the close of the cannery
tact insectiolde. Thore fu resson 1o #enson, however, the cost of labor
bellove, sayn this bulletin, (At quis- ‘:::?"3,:{;:“1:,00':‘. llN;lruo by “rhl. ‘lu!lll.
slin can be cheaply prepared and pos- :]"i" ult n‘:d lrurll:;"u. r:::t'ad:]n“[d bll’lt:
sibly wold ot a lower price than sotao It scarcely would be under ‘50'. per
of the materials now wsed In com- diay. About one-half of this estimated
moercipl Ipsectivides,  The only ex- cost of labor would bo lpcluded in
periments, howeyor, that bave been the cast of harvesting, and the bal-
made up (0 the prosent were cons anee in the cost of drylng and sack-
ductod at Bacramento, Cul, and 1L Is lng,  The drying, It ls estimated,
posalblo that in & more humbd climate would cost $L poer dry ton. To sack
auisiin would nor Le so satlsiuctors, the product $2 per dey ton 18 a fodr
Quiassiin js the aetive iineiple bn estimate, as a sack would hold over
Quansin wood, which Iy found fn con- 100 pounds: i(he bags wonld cost
siderable gusutitles In Janialen. fomothing less thun 10 cents euch,
Quassiin ehitps huve boon emploved for Including string.
wany years o the prepuration of The princlpal expenses of operation
RpERy  wolntlons for the vontrel of may be ftemized s follows:
the hop aphis.  The porcenings of Horvesting Koo tons at 6o oeulp.ﬂgs.gﬂ
0

-'a
fndnstin in theso ehips varles SN e iy lung G0 1ons tdey) at 1

What, bme it haw boen ftated 16 bo TS5 U';lrskl::.:-'l d‘:-ht::lr';:l;-.“ n-:“l'l;{u' ; 'n'tin.'l s
per eeny by ond author, I this in depreciation, 50 tony ot §1.... 50.00
varreet . the hYullei iy eays, It wonld 1 | 0
tLE only 115 putnds of tho ohips th pProlont 1ot dioaretrascunne ., b4 300,00
100 walions OF sy 1 bio.e “i“ A Prelght to Eastorn coenters uy 'ﬁ_ ..uu_,gi;
e ive (nsecticlde: o oy, or Qo §iineo
bl YhiE quantily, woyld wertainly b Profics,

:;;::i: l:'lt\li. and  with pounds ol The proceeds from 1he sale of Lhe
. .” WARCUE 4 ceuts @ pound product may be estimated ah follows:
wonld make the 1utal vost of mu- Un bowls of retall sales, 5O '
tertuls foy 100 gallons of Sprny only ROIM, BE §22.00. v evnrnnnsses b L1400
o4 conta, . On basis of wholesale sales,

S0 Lons at B0.00, 0y v annnes B2250

Profit for 10 days' operntlon  3,196.00

While very gréat acenracy cannot
e elalmed for these estimates, as
they are based on experience with
materinls other than Kelp, it I be-
levd that they are approximately
correct and ¢an be tnken as an indl-
catlon of what the lems of expendl-
tures and proceeds may be. They in-
dlente strongly that a plant erected
and equipped for rendering cannery
waste con bo applied with profit to
the treatment of kelp. Tho proviso
(hat the plant be equipped with &
drier of large capaclty must bo In-
troduced,  In the beginning of the
propesed Industry the market on the
Pacifte Const would consume the en-
tlre product, go that (he high freight
ruten (o the Atlantie seabonrd conld
e avolded. This would add materlal-
Iy to the profits,

The Use of Bacilli as
“Starters” for Cheese

HE uso of eultures of bacillug bul.

garleus In the manufacture of
Swiss cheose (8 suggosted In n new
bulietin of the Unlted Stiutes Dopart-
moent of Agriculture, No. 148, “*The
Use of Bacillus Bulgaricus in Starters
for Making Swiss or Emmental
Choose,” as n means of overcoming
many of the difflenlties experlenced
by American mhkers, The art of
Swis-cheose making Is bighly de-
veloped but fow of the underlylog
sclentific  principles bave yet boen
diwcovered and the diffleulties in this
way have lod many moanulfacturers to
belleve  that a  really  high-grade
theese of this type can be produced
In only u fow Jocalition, Asg n matter
of faect, the avernge quality of the
American product has nol been so
high a8 that of the European. With
the ald of the baciliug bulgaricus,
lhowaver, there I reason (o belleve
that some of the unfavorable condi-
tong may be remodied,

Hitherte the main troubles have
been caused by the presency of micro-
organlsms which generate abnormal
gas and produce what s known as
"nissler” or “pressler” cheese, in
which the normal formation of the
eyes s prevented, Heeent experf-
ments have shown that these micros
organlsme can be to o great extent
suppressed by the use of starters, a
practice which s now common In but-
ter making.

For this purpose the bacillus bul-
garlcus group of bacteria appears to
have the most desirable qualifica-
tlons, Moreover, these buacterin are
caslly . obtained and cheesomnkers
who are willlug to report on the suc-
cess of thelr work can obtain a lHm-
ited wupply from the Department of
Agriculture.

Experiments conducted by the In-
vestlgators In & commerclal factory
showed that by the use of these cul
tures or starters the faults commonly
found In miik dollvered to Swiss-
cheese factories early In the Bpring
may be overcoms and good cheese
made at that scason, Moreover It Is
poskible to make cheese succossfully
once n day Instead of twice, the pre-
valling practice,

Making cheose twice a day calls foy
long hours for the fuctory hands and
hus other dlsadvantages, It was also
found that cheese could be made in
Winter as well as ln Summer. About
4 per cent of starter gave the best
resnlts, the amount varying, howover,
with the conditlon of the eulture, Do.
talled Information in regard to these

und glmilar points s published in the
bulletin,

The palatabllity of siluge is o lar
factor in [ts fuvor, along :lth themlaf.-:
that it keops the digestive system In
good order fn the Winter, 1t does
not render the actiual yleld of the
fleld double, Lut g assimilution of
the feed units it adds a lurge per cent
to the efficleney of the feed material,
This, combined with the convens-
Ienees, brings the per cent of the ad-
vantages of a sllo well yp,

Third Known Outbreak

of Quail Disease Op

HEB thivd known oulbrogk of

disenne has hieon I“‘.-lll\'prpgu.hl,l
the Dureau of Anlma Industry In
auall ‘sent for exnmingtloy from the
Natlonal Zoologleal pay). These
birda wore rocejved nfew doyg
from two of the prinelpnl Imporiers
In wldely separated puviy of the eonp.
try. Most of the quall wow on the
market are lmportod fromn Moxlro dnﬂ
are entered at the port of Hrowpse
ville, Tex. Under  thowe clrenms
stances all outstanding pormite haye
been caneellod and furtler Inportas
|.|uaa:l|lm:l?mlt:d for this scanon.

1] HCANO, o highly Infee
malady, to which all our natjve ;lll::[ll
are apparently subjoct, wis digeoy.
ered In 1807 and wak fraced to a
number of states. A soeond niithreak
ocourred In 1912, but wan choeked
through the suspension of importation
of birds from Mesico [rom which
most of the supply of bLirds was
drawn.  Last year practioally o
birds wore imported from Moexles agd
tio quall disease was reportod,

This yoar o Hwited numbed of
birds huve been pormitied o enter
at Drownsville subject to quarantine
maintained through the eo-operation
of the Biologlcal Burvey angd the Bys
rean of Anlmal Industiry.  All birds
which were suspectod of having the
digeasns were examined at Browns
ville or forwarded to this Dopartmoent,
but not until January 5 wero the first
undoubited cases of discose detested,

Game commisloners and aportss
men who are Interestod 1o the intro-
duction of quall or who maoy have
purchased birds for vestocking this
seaBon are requedted to advige the
Department If any of the birds are
known to have dled from disease of
any kind., As a measure of proays
tion uny birds now In captivity should
be kept under ologs obrerviation for &
period of at least 10 duys and in case
any of thom die the bodios sbould be
forwarded to the Burcan of Animal
Industry of the Department of Agrl
culture for examnation,

Bottling Pasteurized
Milk While Still Hot
lNVEB’I’l(lA'ﬂ)llB In the United
Slates Dopartment of Agrieulture
hitve found that the procoss of bots
tling pasteurized mitk whilo still et
hivs soveral advantiges which make it
soem probable that this method would
prove both economival and efficaclons
when practiced on a commercinl sale,
In an article printed by permisslon
of the Secretary of Agrlealture in the
Journul of Infectlons Discases, the
authors dedlare that this method re-
sults In bacterinl reductions ns groat
af, or oven greater than, by pasteurs
feation in bottles, y
The principal ndvantage of the lat
ther method for the ordluary systams
In comimereind use la the imporsibility
of milk becoming contaminaled agaln
while being bottled, There Is also
gome saving of milk, because there
Is no loss from evaporation. On the
other hand, when milk s pastearized
In bottles, it is customary to cool the
bottles by placing them in cold water,
Thix nocessitates the use of ahko-
lutely water-tight caps, otherwlse
some of the cold water s lkely to
find Jts way Into the milk bottles,
even p very slight leak may
in contaminatign, Waterproof un
are not only exgonslve. but eare
essentinl to see that they actually are
waterproof, and moreover, bot
with chipped or otherwise da
tops cannot be used, no matier
nearly perfect the cap may be. ad
Laboratory experiments condue
by the Investigators indicate that milk
may be steurized, bottled
capped with ordinary cardboard ca
and cooled by a blast of coid o d
economically and with vyery St
factory bacterial reductlons, -
alr-cooling process requires a some
what Jonger time than coollnlm
water, but in the laboratory it
found that thoroughly N’“‘“l’&
milk, bottled Immediately, cou
cooled slowly without lncreasing
bacterinl content. Whether or : \
the experience of the lnbnrltury. .
be found trie In commercial :lrut-l“i
remaing to be seen, The Den::'lm'
of Agrienlture, It s annount l.vt ’
conduct experiments with a vie
determining this important point, .
Before the milk s poured
them, the hottles should be sted
for two wiputes, the autho:lln
careful to point out. Thia fn: tram
all dunger of infecting the m -
the bottles, and is another advintage
that thls new me posscises,




