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A GREAT INDUSTRY.

ENORMOUS BUSINESS DAIRYING
HAS COME TO BE,

Feventeen Milllon vuwe Ming Milk

{ ia the United Btates—~Agyregate Val-

' me of Thelr Produce Kxceeds $500,~
000,000 u Year—~This Country Leads,

Comparatively few persons reallze
what an Anormous busipess daleying
has come to be In the United States, In
this Industry, as in so many others, thiy
country beats the world, There are
over seventeen million cows giving ik
in the United States, and It takes an
army of over three hundred thousand
men working from ten to twelve hours
a day to mllk them. The aggregate
value of the produce of these dalry
cows exceeds $500,000,000 a year. They
produce nearly a hllllun and a balf
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BUTTER MAKING—-OLD AND NEW

last fifty years.

mixed and Indescribable race known us
“native.” It was the “old red cow” of
our boyhood, specimens of which ocea-
slonally are seen In  out-of-the-way
parts of the country lving in the “old
red barn.” The keeplng of cows on an
American farm was lncldental to the
general work., Iu the fall and early

winter the cow was allowed to go dry.™

Winter dalrying was practically un.
known, The eare of the milk and the
making of the buttgr and cheese were
in the handg of the women of  the
housebold, and the methods and the
utensils used were erude, The average
quality of the products was inferlor,
and the supply of the domestic markets
was unorganized and irregular,

In the Eastern and Middle States the
milk was usually set In small, shallow
earthen vessels or tin pans for the
cream to rise, Little attention was pald
to cooling the air in which it ltood in
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sand pounds of cheese and over (wo
billion gallous of milk yearly, for the
Yankee cow s a good cow,

an imlnutq-
ous cow, and works all the year roum

pounds of butter, three hundred thou-  summer or
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to moderating it in winter
80 long as freezing was prevented. The
I’i-u who scalded milk had no Idea of
the true reason for so doing or why
beneficial effects resulted. The pans of

Dalrying In other conntries sinks into] milk oftener stood in pantries and cel-

fnsignificance when compared with the
industry In the United States. So fond |

are the Americans of dairy products | purpose,

that It takes from twenty-three (o

twenty-seven cows to each hundred ¢ r|

the population to keep the country sup-
plied with milk, butter apd cheese and
provide for the export trade., The ex-
port trade does not amount to much,
It has fluctuated much, but never rose
beyond the produce of five hundred
thmmlnd COWS. N't-arly all the great

Cow of 1900 (Jersey).
DEVELOPMENT OF THE cow.

output of the dairles is consumed at
home. We are the greatest butter-eat-
ing people in the world, our average
yearly consumption being at the rate
of twenty pounds to the person, or
about one hundred pounds annually for
a family of average size. As cheese-
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 dalry Industry of the

Daited States has been hullt up In the

| practice was to

|IIIN or on kitchen shelves than in rooms
specially constructed or adapted to the
In Southern PPennsylvania
and the States further south spring
houses were in vogue. Milk received
care, and setting it in earthen crocks
or pots, standing in cool, flowing 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 Is made
every morning, and where all the milk
Is buttermilk. In seasons of scarcity of
milk there was no butter, In the North-
ern States there were some Instances
where families were supplied with but-
ter weekly during most of the year, and
with an oceasional cheese, directly from
the producers. But the general farm
“pack"” the butter iun
firkins, half firkins, tubs and jars and
let the cheese accumulate on the farm,
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 producing farms, but the product
of a single farm varied In eharacter and
quality according to season and other
circumstances. Kvery package had to
be examined, graded and sold upon its
merits. It was usual for balf the but-
ter in ‘market to be strong, if not actu-
ally rancid, and for cheese to be sharp.
With the products largely® low In grade,
prices also were low,

As a rule, except in the pasture sea-
son, the cows were fed Insufliciently
and unprofitably and housed poorly, if
at all. It was a common thing for cows
to die In winter of starvation and ex-
posure, and it was considered no dis-
grace to farmers to have their cattle
“on the lift” In the spring. “On the
lift” was a common expression in the
past in some localities, indleating the
actual necessity of human ald to ralse
the emaclated animals to their feet,
There were, of course, some farmers
who took care of their cattle and who
made .a specialty of turning out first-
class dalry products, but as a rule
things were In the condition described.

Toward the middle of the century,
the production of cheese being In ex-
cess of the home demand, an export
trade in it began. With the growth of

‘eitles and towns the business of milk

supply Increased and better methods

Before that time *he | began to prevail,
wilch cows of the country were of the |

Then came the es-
tablishment of “creameries’” and the
Improvement of the breed of dalry cat-
tle. When the lmprovement of the na-
tive stock of cattle began, a cow that
would glve milk that would make a
pound of butter a day for two or three
months wax a local celebrity. As lale
ns 1865, when good cows sold for %40
or less, an enterprising farmer in New
ingland advertised widely that  he
would pay $100 for any cow that would

yleld fifty pounds of milk a day on his |
farm for two or three conseentive days, |

Not an animal was offered on
conditlons, Nowadays a cow that does
not average from xlx to seven guarts
of milk a day for 300 days—belng 4,000
to 4,500 pounds a year—is not consld-
ered profitable. There are many herds
having an average yearly product of
5,000 pounds a cow, and single animals
are many which glve ten or twelve
times thelr own welght In milk during
the year.

Improved so much that the milk of oue |

cow now will make as much butier as
did the milk of three or four of the old
pative animals.

Prodigies,

Though the old native stock was a |

pretty tough and disreputable race of
cows, there would appear once ln a
while In it a prodigy. Such was the
famous “Oakes cow’ of Massachuseiis,
which aswonished the world, in 18146,

by giving forty-four pounas of milk a |

57 pounds
This ostenta-

day,;out of which was mad
of butter In one season,

tious cow did this when her Jriends ann |

ueighbors were” proud they produced
sixty pounds of butter a year. It made
her famous, and she had her plceture
painted in oil, but none of her de-
scendants took after her, and she was
regarded as a freak.

Nowadays the Oakes cow would be
regarded as a good cow-—nothing more.
he Shorthorn breed led in the intro-
duction of improved cattle Into the
United States and formed the founda-
tlon upon which many fine dalry herds
were buallt,
England, and mueh of the Shorthorn
blood can still be
dairy the United
they began to
breed the Shorthorus for their beef
qualities, and few
Shorthorns are classed as dairy cattie.
Ayrshires from Scotland,

districts throughout

Btates, Soon, however,

now

Frieslans from Holland and Jerseys |
and Guernseys from the Channel
islands were then brought in, and

upon animals graded and improved
from these breeds the vast dairy indus-
try of the country now mainly depends,
The Ayrshires and Holsteins are groat
milk glvers, and the Jerseys
Guernseys (often miscalled
are great butter makers,
and Simmenthan eattle from Switzer-
land, the Normandy breed from France
and red-polled ecattle from the south of
England have also been imported, lnut
are in what is known to dalrymen as
the “general purpose class.”
pretty good in everything, but have wo
spcialties,

It used to be believed that successful
dairying could be carried on only in the
United Statex in a belt lyving between
the latitude of Philadephia and the lati-

und

tude qf the northern boundary of Ver- |
moent and extending as far west as the |

Missouri River. Even In that belt it

was believed that the true dairying dis- |

tricts were in detached sections which
did not oceupy more than one-third of
its area. -This idea has been exploded,
It has been found tkat good butter and
cheese can be made In almost all parts

MILKING FORCE ON A

of Nonhm n Amminl As a rule good
butter can be made wherever good beef
can be produced.

Mechanical Devices.

Along with the growth of the dalry |

business came tfe invention of many
mechanical devices for doing by ma-
chinery what had hitherto been done
by hand. One curious device is called
the dalry “centrifuge,” “cream separ-
ator” or “skimmer.” It is
bowl revolving at the rate, sometimes,
of 25,000 times a minute. The milk
flows through a feed pipe into the rap-
Idly whirling vowl, and from the bowl
two projecting tuhes discharge continu-
ously the one cream and the other
skimmed milk. A skimmer of standard
factory slze handles 250 gallons of milk
an hour. This Is different from the

those |

The quality of the milk has |

They were brought from |

found in prosperous |

full-blooded |

Holstein- |

Aldernevs) |
Brown Swiss |

They are |

a closed |

good wife “se*tiag” the milk and then
golug around with ber litle tin skim-
mer and removing the eream for the
morrow's churning.

An excellent example of the changes
wrought in dairy practice is afforded
by an Instanee in Northern Verizont
a regiou long noted for Its hutter pro
duetion. St Albans Is the business
center of Frapklin Connty. Durlug
the middle of the century the conniry
| made butter from wlles around ciame te
| tlils market every Tuesday., The aver
age weekly supply was thirty (o forty
tous. This butter was varied in gual
ity, was sampled and classified with
{much labor and expense, placed in three
grades and forwarded the Hostoo
market, 200 miles distant,  All this but
ter was made npon 1,000 or 2,000 differ
ent farms, In as many churns,  In 1880
the first creamery was bullt in this
county; ten years later there were ff
teen, Now, a ereamery company in St
Albans hax fifty-odd skimming or sep-
arating stations distributed through
| this and adjoining counties. To those
| 18 carried the milk from wore thin 30,
000 cows, Farmers having bhome sep
arators may deliver cream, which, be
ing inspected and tesied, is acceplec
| and eredited at its actual butter value,
just as other raw material Is sold te
mwills and factories. The separated
cream is conveyed by rail and wagon -
| largely the former—to the central fae
| tory. There, in one roon, from ten fo
Liwelve-tons of butter are mads every
| working day. A single churuing place
{ for n whole eounty!

1 Within recent years there hag been a
| great development in the utilization of
the by-products of dairying. Ten years
ilgl) there were enormnous (uauntities of
| skimaed milk and buttermilk from the
| ecreameries, which were absolutely
! wasted. Now, however, there s a con-
iﬁlanll)‘ growing demand for butier-
i
|

to

milk in the market, while in many
places new branches have lately been
added to the industry, which make
sugar of milk and some other commer-
c¢lal products from whey and utilize
skim milk in various ways. The albu-
men of the latter is extracted for use
with food produects and In the arts,
| The casein is dessicated and prepared
| as a baking supply and substitute for
| eggs, as the basis of an enamel palnot,
as a substitute for glue in paper sizing,

excellent buttons, combs, bhrush backs.
handles, eleetrical insulators and sim-
| ilar articles.

Only one thing in dairying remains
unaltered and unchanged. That is the
milking of the cows. Many mechanical
devices have been invented and pat-
ented for the milking of cows by ma-
chinery, but none of them has been a
success., Cows are milked now as they
were in the days of Abraham, and still
Mary “ealls the cattle home across the
sands of Dee™
| Fnglish : s She lu w rulo
| Tue following notice is displayed in a
hotel in Norway: “Bath! First-class
{ bath., Can anybody get. Tushbath,
l Warm and cold. Tub bath and show-
|ur bath. At any time. Except Sator-
'day. By two hours forbore.”

| And this is the notice that was post- |

od up recently in an art exhibition in
Toklo, Japan: “Visitors are requesied
at the entrance to show tickets for In-
| spection. Tickets are charged ten cens
and 2 cens, for the special and com-
mon respectively. No visitor who is
| mad or intoxicated s allowed to enter
i in, iIf any person found in shall be
{ elaimed to retire. No visitor is allowed

' to carry in with himself auny parcel,
i

LARGE DAIRY EARM.
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mnbrella, stick and the like kind, ex-
cept his purse, and is gtrictly forbidden
to take within himself dog, or the same
kind of beasts. Vigitor is requested to
take good care of himself from thieve-
tly.”
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There Would Be .\'u Change.
“No, Harry, 1 am sure we could not
be happy together; you know I always
want my own way in éverything."
“But, darling, you could go on want-
ing it after we were wmarried.”—Brook-
lyn Life.

It'a far easier to show another man
his proper place in the world than it
Is to find your own.

The girl who doesn’t care for die
monds @must be stone bllnd

and it is also selidified so as to make |
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CASCARKTS for

l-omnh. umh wluch l ave been afficted for
over twenty years, and | can say thatl Cuscarets
bave giveu me more rellef than any other reme-
dy | have ever tried. 1shall certainly recom-
mend thetn Lo my friends as being all
represented.” THOS GILLARD, Eigin,

CANDY
CATHARTIC

0vod Never
CURE CONSTIPATION.
Berflag Remedy Company, Chicage, Nonireal, Now VTork, 316

xom. W oaken. o Grive. 106, Be. e,
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l’hun -f lln-.or.

The kinds of hunger are described,
we are told, by Drs, Mathien and
Beanchant, and bave been npamed
“painful bhunger’’ and ‘‘agonizing
hunger.”  The need of taking food gen-
srally produces secretion of the gastri:
juice, and with some persons the ex-
cess of acid in this fluid causes pain,
which may be allayed by taking an
alkali to nentralize it. The variety of
hunger referred to above as ‘‘agonizing
bunger”’ is characterized Ly painful
anxiety of mind. Those who saffer
from ‘it fear that some terrible accident
is about to happen to them; they break
ont into presperation, tremble, and
sometimes lose their reason. If food is
taken, all these uymptoml disappear.

“If Amy Man Will Do His Wil

These are days of intense intellectual
activity. To be accepted a proposition
must be backed by incontestahle scien-
tific proof. Because of this many earn-
est souls seem to find themselves hin-
dered in that spiritval growth and fel-
lowsnip for which they long and strive.
It is well to remember that logic can-
not decide evervthing; that the truths
to be gained by fsith are still the
transforming truths; and that only
those who live in the spirit can talk ol
proving or disproving the things of the
gpirit. We must seek to find. We
must seek to know

Every tune a rain comes the crab
grass will get a start. When very
yvoung it can be easily destroyved with a
rake or weeder, but give it two or
three days' start after a rain, with the
weather very warm, and considerable
labor will be required to get rid of it
It is not difficult to conquer it if taken
in time, but the work must not be
postponed.

Ivery moderate drinker eould aban-
don the intoxicating eup if he would,
every inebriate wonld if be could,—
ann B. Gough.

] It is hnrdlv consistent to say that
| iuterest in the Bible is declining while
2,500,000 copies of it are being printed
°\ery year.

" HEALTHY WOMEN

mour & Co.’s exhibit at - the Tran:-
Mississippi Exposition, at Omaha,
Neb., writes the following of Peruna.
as & cure fom
that common
phase of sum'
mer catanh,
Jknown as indi-
‘Cﬂoll. Miﬂl
Kennedy says:

“T found the
continnal
change of diet
incidental to
Y eight vears’
| traveling ¢om-
pletely  upset
my  digestive
' uystem.{f In
consulting sev-
eral physigians

wdecided 1

caurﬂl of the
stomach.

‘“Their pre-
scriptions  did
not seem
help me any,
g0, reading ol
the remarkable
cures effected
by the use of Peruna I decided to try
it and soon found mysell” well repaid.

‘] have now used Peruna for about
three months and feel completely re-
juvenated. 1 believe 1 am permanent-
ly cured, and do not hesitate to give
unstinted praise to your great remedy,
Peruna.’’

The causes of summer catarrh are
first, chronic catarrh; second, derange-
ments of the stomach and liver; third,
impure blood.

Such being the case anyone who
knows anything whatever about the
operations of Peruna can understand
why this remedy is a permanent cure
for summer catarrh, It eradicates
chronie catarrh from the system, invig-
orates the stomach and liver,cleanses the
blood of all impurities, and therefore
petmanently cures by removing the
cause—a host of maladies peculiar to
hot weather, The eause being removed
the symptoms disappear of themselves.
“Summer Catarrh’’ sent free to any
address by the Peruna Medicine Co.,
Columbus, Ohin
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Marvy J. Kennedy, manager of Ar-




