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EAK WOrMEN STRONQ,
SICK WOMEN WELL.
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A Few Choice Farms

of three hundred and fifty we
Willamette wvalley

out
have listed In the

240 ncres, well lmproved and in enltvation, 1% mile west of Mon

mouth, Oregon. Price $65 per acre Termns

06% mores, 3% milew porth-west of Independonce; all In oultivation;
Al bulldings. A snap at $5000,

E% nores, In high mtate of oultivation; good improvements and plen
frult; 1% of Monmouth. Price §25600.

10 ncres well lmwproved land,; 3 scros orchard and berries, balance
water, good bulldings, good fences, 2 miles porth-
Price §25600.

! of miles  woesl

in crop; good
wost of Monmouth,

86 acres, 1 mile north of Monmouth; fine black soll, small house and
large barn; plenty of water. Price $86 per acre.

Olmsted Land (o,

Branch Office Hotel Monmouth

Monmouth, Oregon

|

The Willamette Valley Company

Light, Power & Water at Very Reasonable Rates
L T S

WATER RATES-«(Water by meter appliea to resi-
dences only.) Residence rate on meter appliea to ous-
tomers only who pay $2.00 and over at the rate of 200
per 1,000 gallons; minimum $1.00 per month.

ELECTRIC LIGHT AND POWER RATE.

Residence, 16 cents per K, W,
Business houses, 26 cents per drop and 5 cents por K, W.

Power, ratea on applieation,

OFFICE AT WATERWORKS PHONE MAIN #

M [ I J T H _A. S
A non-lotoxicant, pure and refreal-

ing bevera_ . Tawed from chvice
malt and hops. Those who

UsSe - MELL wAues

pronounce it absolutely the besat mild,
non-intoxlcating drink em the market,
Ask your dru,gist for (t. Also for
sale at the local soft drink establish-
ments. For prices write

Salem Brewery fRssociation

SALEIY, - GREGON.

HAUSER BROS. SALER,
Props. of Salem Gun Store 2REGON

We now have on display a very fine and complete line of

Base Ball Goods, Lawn Tennis Sup-
plies and also Fine Fishing Tackle

Send for Catalogue of Base Ball Uniforms

Farmers’ Feed and Sales Stahle

H. EICHEL, Propristor
Graln and Hay for Sale.
Horses boarded by day, week or month, at reasonable rate
INDEPENDENCE,

OCREGON.

. ward the lower end.
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IN AGRICULTURE

XIII—How Animals Grow
By C. V. GREGORY
}A‘rlcultunl Division lowa State College

| g NTMALA, uulike plants, esn ob
taln none of thelr food from the
wsall, mir or water, but must bave
It prepared for them. Withoul
| plants there could be po snlmal Hre,
winee anlmals are  dependent  wpon |
them, either directly or Indirectly, for
Frumld A study of the way snlmals
make pse of thisn food o Golding up
thelr Dodies will help on o bettor un
aerstand the prlnciples of feoding.
There ure three maln constippents of
foeds— i, carbobydrates and albuml
palde, or proteln, The fats ure made
up of carbon, bydrogen samd oxygen
The earbohydeates, of which star<b
and sugnr age faniliar examples, arv
wnde @) of TUd snie FIFERANE TN -
griher lu different proportlons. An
other aof the carbobhydmtes Is celly-
lose, or the woody Aber of plants. This
Is hard to digest, but some of It In
used In anlmal growth. Albunminokds
coptain not oply earbon, hydrogen sind
oxXygen, but nitrogen also, In addition
to these three constituents of food It
also coptalne some wineral elements,
which are commonly referred to as
usly.
This ash s used In bullding up the
bones, hatr, horns and hoofs. The al-

PO, XXV—OGROUND PRED I8 DIGESTED
MONE QUIOKLY AND COMPLETELY THAM
WHOLE GRATN,

buminoids alse form a cousiderable
portion of these purts of the body.
Thelr chlef use, however, 8 In bhulld-
Ing up the muscies, tissnes and varl-
ous organs. The fals and carbohy-
destes are used to furnish energy A
heat, ‘They uare the fuel of the body.
By uniting with oxygen they give off the
heat and energy required to keep the |
body running, In much the same way
that the elements of coal or wood
unite with oxygen to furnish heat and
power when burned in a steam engine.
Not all of the fats and carbohydrates
are burned Immedintely, bowever.
sSome of the fats go to build up fatty
tissues. BSowe of the carbohydrites
are changed to fats and used In the
snine way, and some ure stored in the
liver in the form of glycogen to be
used when needed.

Before these various fowd elements
cnt be used by the aunlmal they must
gu through a process called digestion.
The frst step In digestion consisis In
tnking the food Into the mouth. Each
clags of aulmals has & different way

| to chunge the albuminolds into a form

of doing thix, Watch the cows feed-
Ing in the pusture, ‘They reach out
their long tongues and gather b a
mouthful of grass, breuking It off with
i pecullar twist as It comes agalnst
thelr lower teeth. They cannot bite It
off, slnce they bave no upper teeth
in front. The horse gathers In the
grass with his lips and bites it off be-
tween his teeth, For this reason
horses can eat grass down much cloger
to the ground than cattle can.

After the food ls tuken Into the
mouth It I8 chewed and mixed with
sillva., This sallva serves two pur-
poses—to molsten the food and to
change some of the starch to sugur.
This change Is brought about by the
netlon of enzymes which the sallva
containg,  "'hesi work In the same
wiay as do the enzymes in a germi-
uating seed, which prepare the food
for the Httle plant,

Bugnr and starch, ns we bave learn-
ed, are both composed of carbon, hy-
drogen and oxygen, the only differ-
enee belug that they are put together
In a little different way. The action
of the engymes clhinnges the relation
of these elements In the starch, ar-
ringlog them ln such & manner as to
form sugnr,

All the siarch in the food must be
changed to some form of sugar be-
fore It can be used by the anlmal In
bulkding wup the various parts of Its
body, Since the food remains In the
wouth only n comparatively ahort
flme, however, only a small part of the
starch can be acted upon there, The
rest 1s changed Inter, as we shall see.

The main purpose of the sailva ia to
moisten the food. This molstening, to-
gether with the chewling, reduces It to
a moist, finely divided mass, ready
to be swallowed and acted upoa by
the other digestive julces,

While the essentinl processes of di-
geation are Lhe same for all anlmals,
the way In which the work Is carried
on varles somewhat. The horse and
the hog have but one stomach As
the food enters this a churnlng mo-
tlon begins, which gradually forces

tha partially digested mass along to-
The saliva con- |

tinues to act on the starch, and apoth-
er fluld, the gastric juice, Is poured '

out from the walls of the stomacn
The wain duty of this gastrie Julce In

in which they can be absorbed and
wsed by the anlmal

Cattle und sheep have & very large
stomach, which s divided Inte four
parte. Animals of this kind are called
rmminants, When the food s swallow
o) It pusses Into the fArst stotoach
which serves the purpose of a store
house, 1ere the action of the aaliva
vontinues, and the water which the
anftunl deinks softens the food to o
vonsiderable extent. After a time the
food passes lnto the second stomach. |
which forces It back to the mouth, =
little at & time. Here It s chewed |

| thoroughly. You have often seen
cows lylng In the shade “chewing|
thelr cod” This cod Is the food that |

hos been seul up to the mouth by the
second stomach,

After belog chewed the food s
swallowed again. This time Il passes
directly through the firet stomach to

M. Hirschberg, Frea. A Nelsos, Vies Pres. ©. W, lrvine, Cash,

The
Independence National Bank

Incorporated 1889

Interest Paid on Time Deposits

Directors: H. Hirsohberg, A . Nelson, D.W.Bears, B P

Smith and J. E. Rhodes.

THE NOBLE

DA MADISON, Prop,

Corner Commercial

and State Street NALEM, OREGON

the third, Here It becomes still for
ther softened, finally passing Into the
fourth or troe stomaclh. Thbe function
of the first three compartments [s
slmply to prepare the food to be acted
upon by the (rue stomach.

After leaving the stomach the par
tinlly digested food passes into the
small Iotestines. Here It s acted
upon by three flulds—the blle, pan- |
ereatic jJulce and Intestinal julee. The
chief use of the blle Is to digest the
fata, making them Into & sort of a
sonpy fuld, In which form they are
ready to be absorbed (nto the blood.

Both the pancreatlc and lntestinal
Julces act upon the remalning starch,
completing the change nto sugar. The
pancreatie julee also completes the di-
gestion of the albuminolds, Iln which
work the Intestinal juolce may also
take n small part, Another work of
the pancreatlc julce 18 to sassist in
decomposing the fats, The intestinal
julee breaks cane sugar up Into stm.
pler sugars, such as glucose,

After the food has been digested the
usable portions are ready to be ab-
sorbed Into the blood. Digestion has
changed the fats, proteins and starches
fnto u form In which they are soluble.
In this fluld state they pass through
the walle of the stomach and Intestines
and are emptled Into the blood.

The blood 18 taken to all parts of the
body by the arteries, which subdivide
to form tiny capillaries. These are so
small and close together that a pin
prick on the skin anywhere will plerce
some of them. There are two main
parts to the blood—the fluid of plasma
nnd the red corpuscles—which give It
Its color,

BEach part of the body selects from
the blood the food materlals ‘which it
needs. Thus the bones will take ash,
while the muscles will take protein,
to bmild up their wornout parts. The
waete, broken down parts are burned,
together with as much fats and sug-
ars us are needed, to furnish heat and
eucrgy, All through the body there
are thousunds of little fires. To keep
these fives going vxygen Is used, and
carbon dloxide ls glven off fn the same
winy that o fre I3 a stove talies In
oxveen through the lower draft and
sends carbon dioxide up the chlimney.

In the body the corpuscles supply
the oxygen and carry away the car-
bon dioxide. The other waste ma-
teriils, or ashes, are gathered up by
a system of vessels called lymphatics.

which empty Into the velns, These
velns carry the blood. back to the
heart. The change of the contents of

the corpuscles from oxygen to car-
bon dloxide changes the color of the
blood from a bright red to a much
darker shade.

From the right side of the heart, to
which the Dblood 1s brought by the
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velns, It 1s sent to the lungs, where
the corpuscles exchange thelr carbon
dioxide for oxygen and are ready for
another trip through the body.

Sloce oxygen plays such an lmpor-
tant part in Keeping up the fires that
supply the body with heat and ener-
gy, it 18 just as important that the
animals be well supplied with fresh
alr as It 18 that they have enough
food. In the winter especially the
stables are often closed so tightly In
the attempt to keep them warm that
the alr becowes very deficlent In oxy-
gen,  In consequence the work of the
body is delayed and the general
health suffers. By having ventilators
in the roof, together with plenty of
windows st such an helght that the

; Dallas Steam“ Lalindry

Best Work Guaranteed

Cleve Robinson Agent

IspErENpENCE, OREGON

4

Basket leaves Tuesday 6 pm and returns Friday

Standard Liquor Co.

WHOLESALE DEALER IN

148156 S. COMMERCIAL STREET
SALEM . OREGON

L

| - -
| A G MAGERS, Progrietor TELEPHONE MAIN 175

WINES, LIQUORS & CIGARS

COTTAGE HOTEL
M. ). F. Staiger, Proprietor
Special attention to Commercial and
College Organizations.

0ot T Salem, Orr.

160 Court Street. Telophone 209 Main.

_Jj

. Holkerlen
| Wholesale F amily Liquor Store

PHONE MAIN 103

144 Commercial Street, Salem, Oregon

When You Sit Down To
a Meal

in this restaurant you are sure it will be
excellent us to food, cooking and seryine.
The aurroundings speak for themselves,
and the bill of fare tells muotely of fine
eating at little prices. Come in and bring
a friend or two along, You will all be
be pleased.

White House Restaurant

W, McGilchrist & Son, Proprietors
SALEM - - . OREGON

Tom Cronise

PHOT GRAPHER

Salem, Oregon

-

' CAFE RESTAURANT

Mesdames Hart and Raglin, Proprietorrs

| Board by Day, Week or Menth. Meal Tickets Sold.

draft will not blow directly upon the
animals, fresh alr can ‘be sdmitted
and Impure alr drawn off constantly. 1

| INDEPENDEXCE, OREGON




