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A GREAT INDUSTRY.]

ENORMOUS BUSINESS DAIRYING
HAS COME TO BE.

Eeventeen Million vowns Wing Milk

| in the United Btates—Aggregate Val-'

| ne of Their Produce Exceeds $500,-
| 000,000 a Year—This Country Leads,

Comparatively few persons realize

what an enormous business dairying |

has come to be In the United States. In
this Industry, as in so mwany others, this
country beats the world. There are

in the United States, and It takes an
army of over three hundred thousand
men working from ten to twelve hours
/& day to milk them. The nggregate
value of the produce of these dalry
cowa exceeds $500,000,000 a year. They

produce nearly a hillhm and a lmlr
e —

| household,

over seventeen million cows giving milk | 0alty

last fifty years. Before that tlme *he
milch cows of the conntry were of the
mixed and indescribable race known us
“native.” It was the “ol! red cow"” of
our boyhood, specimens of which ocea-
slonally are seen In  ont-of-the-way
parts of the country living in the “old
red barn.,” The keeping of cows on an
American farm was incidental to the
genernsl work. In the fall and early
winter the cow was allowed to go dry.
Winter dairying was practically un-
Enown. The care of the milk and the
making of the butter and cheese were
in the hands of the women of the
amd the methods and the
utensils used were crude, “'he average
of the producis wasg inferior,

| and the supply of the domestic markets

was unorganized and irregular.

In the Eastern and Middle Btates the
milk was usually set in small, shallow
earthen vessels or tin pans for the
crenm to vise. Little attention was paid
to cooling the air in which it stood in
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BUTTER MAKING—OLD AND NEW

[ —

’I‘llh !\F\\ WAY.

pomuls of bumr. three hundred thou- | au:uuwr or ru mml;-mlmg It in winter

sand pounds of cheese nnd over two

billlon gallons of milk yearly, for the |

Yankee cow Ig a good cow, an industri-
ous cow, and works all the year round,

Dalrying In other :-mmtrius sinks Into
fnslgnificance when compared with the
Industry In the United States, So fond
are the Amerlenns of dairy products
that it takes from twenty-three fto
twenty-seven cows to each hundred of
the population to keep the country sup-
plied with milk, butter and cheese and
provide for the export trade. The ex-
port trade does not amount to much.
It has fluctuated woeh, but never rose
beyond the produce of five hundred
thousand cows, Nearly all the great

Caw of 1000 (Jersey).
DEVELOPMENT OF TIRHE COW.

ontput of the dalries Is consumed at
home. We are the greatest butter-eat-
ing people b the world, our average
yearly consumption being at the rate
of twenty pounds to the person, or
about one hundred pounds annually for
a famlly of average size. As chesse-
eaters, however, we do not shine. The
average consumption of cheese in this
country does not exceed three and a
half pounds per capita a year, which
is far below the European average. As
milk drinkers we average twenty gal-
lons aplece yearly. Although we are
not great cheese eaters ourselves we
send about fifty milllon pounds a year
to the peoples of the earth, who are
fond of that form of food.
In Early Days,

All this great dairy Industiry of the

United States has been bullt up in the

80 long as freezing was prevented, The
few who scalded milk had po ldea of
the true resson for so doing or why
‘beneficial effects resulted. The pans of
mllk oftener stood In pantries and cel-
lars or on kitehen ql-l-h £3 than o rooms
speclally constructe 1] ot adapted to the
purpose. Iu  Southern Pennsylvania
und the States further south spring
houses were in vogue., MUk received
care, and setting it in earthen crocks
or pots, standing in cool, lowing water,
was a usual and excellent  practice.
Churning the entire milk was common.
This Is still done to some extent In the
Southern States, where butter s made
every morning, and where all the milk
Is buttermilk. In seasons of scarcity of
milk there wags no butter, In the North-
ern States there were some insthnees
where famlilies were supplled with but-
ter weekly during most of the year, and
with an oceasional clieese, directly from
the producers, But the general farm
practice was to “pack™ the butter in
tirklus, half firkins, tubs and jars and
let the cheese acenmulate on the rarm,
taking these products to the market
only once or twice a year. Not only
were there as many different lots and
kinds of butter and cheese as there

were produclng furmgs but the produet \

of a slngle farm varied in character and
quality accarding to season and other
cirenmstances, Every pnckage had to
be examined, graded and sold upon Its
merits. It was usual for half the but-
ter in market to be strong, if not acty-
ally rancld, and for cheese to be sharp,
With the products lurgely low in grade,
prices also were low,

As # rule, except ln the pasture sea-
son, the cows were fed Insufliclently
and unprofitably and housed poorly, If
at all. It was a common thing for cows
to die In winter of starvation and ex-
posure, nnd It was considered no dis-
grace to farmers to bave their ecattle
“on the 1Ift" In the spring. “On the
lift" was a common expression In the
past In some locallties, indicating the
actual necessity of human ald to ralse
the emaclated anlmals to thelr fent.
There were, of course, some farmers
who took care of thelr cattle and who
made a specialty of turning out first-
class dalry products, hmt as a rule
things were 1o the condition deseribed,

Townard the middle of the century,
the produciion of cheese belng In ex-
cess of the home demand, an export
trade in It began. With the growth of
cities and towns the business of milk
supply Mcreased and better methods

I began to prevail

Then came the es-
tablishment of “creameries” and the
improvement of the breed of dairy cat-
tle. When the improvement of the ni-
tive stock of eattle began, a cow that
would give milk that would make a
pound of butter a day for two or three |
months was a local celebrity.  As late |
ns 1865, when good cows sold for 240
or less, an enterprising farmer in New
England advertised widely  that  he
would pay $100 for any cow that wounlkl
yvield tifty pounds of milk a day on his
farm for two or three consecutive days.
Not an animal was offered on
conditions. Nowadays a cow that does
not average from six to seven quares !
of milk a day for 300 days—being 4,000
o 4,500 pounds a yvear—is not consid-
ered profitable, There are muny hewds
having an average yearly product of
5,000 pounds a cow, aml single animals
are many which give ten or welve
times their own weight In milk durving
the year. The quality of the milk has
Improved so much that the milk of ane |
cow now will make as much butter as |
did the milk of three or four of the old |
native animals, »

those

Prodigies,

Though the old pative stock wils a
pretty tongh and disreputable race of
cows, there would appeat in a
while In it a prodigy. Such was the
famous “(ikes cow™ af Massachuseiis,
which aswonished the world, fn 1814,
by giving forty-four pounas of wilk a
day, ont of which was mad: <67 pouids
of butter In one season, This asteais-
tious cow did this when hee Seleads ang
LEEDDOrS Were prodd Loy prodieed |
sIxty pounds of butter a year, It made
her famous, and she had her pltnud]
paintwd in oil, but none of her de-
scendants took after her, and she was
regarded as a freak.

Nowadays the Oakes cow ' wonld he
regirded as a good cow—nothing more.
'l Rhorthorn breed led in the intro-
duetion of Improved cattle into the
UVilted States and formed the founda-
tion upon which many fine daley herds
were bullt,  They were Dhrought from
Englamd, and muelh of the Shorthorn
blood can still be found in prosperous
daley districts throughout the United
States,  Soou, however, they began to
breed the Shorthorns for tlu'lr heef
quallties, and now  few  foll-blooded
Shorthorns are clissed as dairy cattle.
Ayrshives from Seotland, Holstein- |
Friesions from Holland amd  Jerseys
anid  Guernseys  from the Channel
Islunds were then brought (o, and
upon animals graded and  Laproved
from these breeds the vast dairy indns-
try of the countey now mainly depends,
The Ayrshives and Holsteins are great
milk givers, amd the Jerseys and |
Guernseys (often miscallod Alderneys)
are great butter mnkers. Brown Swiss
and Simmenthan cattle from Swiizer.
land, the Normandy breed from Francee
and red-polled eattle from the south of
Eugland have also been lmported, but
are in what I8 known to dalrymen as
the “general purpose class.” ‘They are
prefty good in everything, but have no
specialties.

olce

It used to be believed that suecessrul
dairying could be carvied on ouly in the
United States In a belt lying betwoen
the latitude of Philadephin and the lati-
tude of the northern houndnry of Verp-
mont and extending as far west as the
Missouri River. Even in that belt it
wis believed that the true dairying dis-
tricts were in detached sections which
dld not ocoupy more ithan ouc-1hipd of
Its area. This ldea hua heen exploded,
It has been found that gmui burter angd
cheese ean be made in almost all parts

MILKING

of Northern America. As a rule good
butter can be made wherever good beel |
can be produced,

Mechanical Devices,

Along with the growth of (he dairy
business came the inveotion of many
mechanical devices for doing by ma-
chinery what had hitherto been done
by hand. One curlous device is called

| duetion,

Tons,

| working dny,

Cumbrella, stick and the lke kind,

the dalry “centrifuge,” “crenm separ-
ator” orf “skimmer.” ® It is a closed |
bowl revolving at the rate, sometlmes,
of 25,000 times n minute. The milk
flows through a feed pipe Into the rap-
idly whirllng towl, and from the bowl
two projecting tubes disclimrge contin-
ously the one eream and the other
skimmed mik, A skimmer of stundard
factory size handles 250 gallons of milk
an bour. This Is different from the

| Ing It after we were warried,”

good wife “se*fiag"” the milk m:d t'hon
golog wronmd with her lvtde tin skime
mer amd removing the cream for the
morrow’s churning,

An excellent example of the changes
wrongiht in didey praciice is alforde all
by an Instatee in Novthern Vernont
a region long noted for its buttor pro- |
St Albans the  business
cenicr af Franklin Copury. Daarving
the middle of the century the conntry
e butter from wiles aromud come
this warket every Tuesday. The aven
weekly sapply was thivty to forey

This butter was varied in qual
iy, was sampled and classitied with
miich Inhor and expense. placed fn three
grades aud forwarded o the Bostou
market, 200 miles distant. A1l this but
ter wis niude upon LOOD or 2000 Jdiffer
ent farms, In as wany charns, In 1880 i
the st creamery was bullt in s
connty: ten years later there were if
el NOW, & ereninery company in St |
Albans has fArty-odid skimming or sep- |
arating  swmtions disteibuted  through
this and adjolning countivs, To those !
ig carrled the milk fPom more thin 30, |
00 cows,  Parmers having hiowe sep- |
arvators mey deliver ereatn, which, e l
ing Inspected and tested, I8 aceeptid |
and eredited at its aetoal butter value, |
Just as other raw tnatervial s sold to
wills and factories, The separated
cream Is conveyed by rall ol wagon -
largely the former—to the central fae
tory. ‘There, In one room, from ten o
twelve tons of butter are mande every
A single churning pluce
for o whole connty!

Withn vecont veare there has been o )
great development in the atilization of
the by-products of dairying. ‘Pen years
ago there were enormous quantities of
skimmed milk and buttermllk from l!wr
creameries, which  were  absolutel s
wasted, Now, however, there I8 a con-
stautly growlng demand for  butters
milk In the market, while In many
places new bravches hmve lately been
added 1o the industry, which make
sugar of ik and some other comimner-
cial products from whey aml atilize
skim milk in varlons ways, The albu-
mwen of the latter Is extracted for use
with food products and in the aris.
The casein Is dessleated and prepated
s a baking supply and substitute for
eggs, a8 the basis of an ennmel paint,
ns o substitnte for glue In paper sizing,
nud It is also solidified so ns to make
excellent buttons, combs, brush hacks,
handles, electreleal insulntors amd shn-
Har articles,

Only one thing In dalrying rewmains
unaltered and unchanged.  That s the

is
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INSOMNIA

“ihave boen using CASCARETS for
!mmmnln with which 1 have been affiicted for
over twantly vears, snd I can say thut Cuscarsts
have glven me more relief thanany other reme-
dy I have ever tried. | shall certainly recom-
mend thetn tomy feiends ns being all lhu{ are
represanted.” THos GiLuanp, Eigin, 114

CANDY
CATHARTIC

TRADE MANK REQISTERED

Pleasant, Palatable, Taste Q
| Good, Never Sioken, Wenkeh, or Gripe. we'ﬁ fg:

CURE OONSTIPATIO N.

7 7y Chienge,

Potent,

NO-TO-BAC

Plhinses of Hungor,

The kindg of hunger are deseribed,
wa are told, by Drs. Mathien and
Beanchant, and have been named
¢ mm:rul hunger’'  and  ‘‘agoniziog
hunger.”  The need of taking food gen-
srally produces seoretion of the gastri

wee

s New York, lll

Sold and gun nlﬂ.ﬂ by alld
mints o i.rUi.l m.-l.. Hnr:lr:'

juice, and with some persons the ex-

cess of aeid in this fluid eauvses pain,
which ony be allayed by taking an
alkali to nentralize it. The variety of
hunger referred to above as “'agonizing
bunger' is characterized by painful
anxiety of wmind, Those who snfler
from it fear that some terrible acoident
is whout to happen to them; they break
ot fnto nresparation,  tremble. and
sometimes lose their reason, 1f food is
taken, all these symptoms disappenr.

IC Any Man Will Do His WilL"

These ure days of intense intellectual
activity.  To be accepted a proposition
st he backed by incontestable goien-
tific proof. Beeause of this many earn-
ost sonls seem ta find themselves hin-
dered in that spiritual growth and fel-
lowsmp for which they long and strive.
It ix woll to remember that logic ean-
not decide evervthing; that the truths
to be gained by faith are still the
transforming truths; and that only
those who live in the epirit can talk of
proving or disproving the things of the
spirit, We muost seek to find. We
must seek to know.

Every time a rain comes the crab
prass  will get a start. When very
youug it can be easily destroved with u
ke or weeder, but give it two or
three days' start after 4 rain, with the
wenther very wirm, and considerable

milking of the cows.  Many mechnnien)
devices have been lnvented and pai-
ented for the milking of cows hy mut
chinery, but none of them has heen a
RUCCENR,
were In the days of Abealinn, and still
Mary “ealls the cattle home across the
sands of Dee”

lmu;lluh t8 She Is \\ rote,

Tue followlng notice Is displayed o a
hotel In Norway: “Bath! Plest-class
batli. Can anybody  get. Tushbath.
Warm and cold, Tub badh and show-
er bath, At any time, Except Satny
diay. By two hours forbore,”

And this Is the notlee that wag post-
ed up recently o an arct exhibition In
Toklo, Jupan: “Visitors are reguested
at the entranee ta show tickets for in-
spection. Tlekets nre charged ten cens
and 2 cens, for the specinl aml cow-
mon respectively,  No visitor who s
mad or Intoxicated is allowed to enter
in, If any person found m shall he
cluimed to retire.  No vigitor 1s allowed
to carry In with himself any pureel,

{ labor will be required to get rid of i,

It iz not difficult to vonquer it if taken
Jin time, but the work munst not be

| postponed,
Cows ure milked now as they |

Fvery moderate drinker conld almn.

{ don the intoxieating onp il he would,
| avery

inebriate
John B, Gouagh,

wonkl if he could, —

It is hardly consistent to say that
iuterest in the Bible is declining while
2,000,000 copies of it ara being printed
9YOLY Vear.

HEALTHY WOMEN.

Mary J. Kenvedy, manager of Ar
mour & Co.'s exhibit at the Tran--
Mississippi Exposition, at Omuaha,
Neli,, writes the following of Perunu,
A8 cure f{m
that  comnnon
phase of sum-
mer  catarrh,
known ay indi-
gestion,  Migs
Bennedy suys:

1 found the
continual
change of diet
incidental 1o
oightu years
traveling com-
pletsly  upset
my digestive
BHys#tem. In
consulting wev-
eral physicians
they decided 1

FORCE ON A LARGE DAIRY FAIIM.

ex-
cept his purse, nnd Ig steletly forbidden
1o tnke within Nlmeelf dog, or the sime
kind of beasts, Visltor I8 requested 1o
ke good enre of bimself from thieve-
byt

'lllt'ru \\tnuld Bo \'u Chnnge,
“No, Harry, 1 am sure we conld ot
bie happy together; you know | alwiays
L want wmy own way In eversthing”
“Hut, darling, you coulil go on want-
Brook-
lyn Life,

It's far easler to show apother man
hig proper place o the world than it
I8 to ind your own,

The ;Irl who doesn’t care for
monds must be stone blilod

dig

[ -

suffared  with
catarrh of the
stomach,
“Their pre-
seriptions  did
not  peem 4

help me any,
g0, reading ol
the remarkable
oures  effected
decided to try

by the use of Perung |
it and yoon found mysell well repuid.

1 have now used Perunan for ahout
three monthe amd feel completely re-

juvenated. 1 believe 1 s permanent-
Iy enred, amed do not hesitate to give
unstinted praise to your great remedy,
Pernna."'

The cauges of sommer catarrh are
first, chronic eatarrh; gecond, derunge-
ments of the stomach and liver; thinl,
fmpure blood,

snch being the case anyone who
knows apything whatever about the
operations of Perupa can understand
why this romedy is & permanent oure
for sommer ecatarrh. It eradicates
chionie entarrh from the system, invig-
oriates the stomach and liver,oleanses the
blood of all fmpurities, and therofore
permanently corven by removing the
canre—i host of maladies peculiar to
hot weather. The eause helng removed
the symptome dissppear of themselves.
“Summer Catarrh’ sent free to any
adilress by the Peronn Medicine Co.,

Columbus, Ohin

.




