A STUDY lN TYPE

BSONE ANATOMICAL AND PHYS-
IOLOGIC AL FEATLHES OF
THE DAIRY CoOw,

Intelllgeut wnd progressive farmers
and dalrywen are becomlog more 0B
Rillar with the fact that milk sad but-
fer producing qualities of cows are s
ompanled Ly a gruernl vigor, com-
formation, temperament, uencss, bear
g and other fentures that are quite
eharacteristic, says o bulletio of the
Btorrs cxpertinent station. The accom-
panylug Ogure shows the outline and
peneral festures of a profitable cow of
e dalry type.

The geueral constitutional vigor of
the cow Is of primary \mportascs, and |
of pearly as grent lmportadce are offf-
glent digestive orgaos, large and well |
formed wilk orgnos, strong beart and
good blood clrevlation, large, strong
longs and o highly developed oerve
wstems.  For convenlence o the pres
oot discussion these uwre called the e |
sential organs unud are constdered here |
with wome rvwnrks concernlog thetr |
oses or functions

Milk Iy & manufactared gyilole oo
Auewd by the covw from the food which
she cousuties. The enpacity of & cow
for produciug ik depends largely
upon ber capacity for digesting food
and assbwlluting It Into her tlasues,
For the accommuintion of a large and
efictent digestive apparatus s good
duiry cow should have a long, deep
pud wide barrel, with well sprung ribs.
This form of mlddie plece gives smple
rooty for the stornge of food apd for
a0 apparatus capable of disposiog of
lrge quantities of the coarse, bulky
ftodder which the cow coOnsSumes.

The milk orgnns are quite Inthmately
soneerned [u the productiye eapacity of
the cow, as It Is In these that the milk
and butter fat are flnally elaborated
from the foomd. It Is not altogether
clearly uoderstood how the milk Is
made o the gland, but It seems guite
probable that It s produced by the ep
Ithellal eelis within the udder. So far
an Ia known, the qoantity of milk that
ean be produced depends In a large |
part upon the number and sctivity of

DAIRY TYPE.

these cells. The number of such cells
ks lmited by the size of the udder and
the amount of fatty tissue It contalns,
The dalry cow should therefore have |
a large udder capacity —the larger the |
better— but the slze of the udder should |
ot be due to nuny large amount of fat |
s flesh, There should be nn elasticity
of the tissne, with a shrinkage of the
pdder when empty.  ‘The udder ahould
bave consldernble surface, extending |
far forward and well up behind, It
should be well balanced and symmet-
rieal In shape, Indieating good devel-
opment In all quarters, for the more
perfectly developed the organ I8 the
larger the nmount of milk It will be
Ukely to yleld. 1t should be spread |
ponslderably from side to side also,
while the tents sbould be even and
squarely placed.  To make room for
wach & capaclous, well developed udder
the hind legs of the cow should be wide
apart, the thighs should be thin and
the fAunks high nrebed.

The digestive tract prepares the food
for asslmiintion loto the tlusues, the
odder elnborates the milk, the heart
forees the Lilood] with its load of food
and oxygen through the body, the
langs supply oxygen to the blood and
remove from It the prodocts of the ox-
Mation which tnkes place in the body,
but the braln and nerve system are
soncerned 1o al  these operations.
Through the Influence of this aystem
the activitien of all the organs are
aroused, gulded, cootrolled and bar-
monised.

In the cow the heart and lungs are
#ver active. The digestlon, absorption
and asalmilution of fom), and perhaps
e mysterious claboration of milk, are
sonstantly golng on.  Colller esthuates
that a cow giving an svernge quantity
of milk produces, on an average, 108
510,000 fat globules per second during
sach 24 bours. This and the seecetion
of the othier coustituents of the milk
Wastrate the amount of actlvity in the
oflk organs nlone amd  suggest  the
aeed of & highly developed nerve sys
m. The wore pronounced of the ont
wand slgns that Indicate this verve
Sevelopment are a bright, lively aud
preminent eye, this prominence caus
log & dighed fuce; & wide forehead; a
wide junction of the skull and spinsl
eolumn, Indieating & large braln; a
Wrge, prominent backbone, giving
poom for n well developed spinal cord;
e long, slim il and coopslderable
soergy and vigor and style of action.

Proceas Butter,

Here Is a description of process bul-
ter: *This butter s made frowm old,
rapeld and useless dalry butter pur
chased from country store keepers In
the states farther west and shipped ln
old barrels, tobacco palls, shoe boxes,
ete., which appetizing mess s put
through a process of bolling and reno-
vating to remove the nnuseating odors
and through other treatments which
bave brought It under the ban of the
pure food Iaws of severnl states, after
which It s worked over in sweet but-
termilk, which gives It temporarily a
falrly clenn favor,” See that this stufl |
is not worked off on you by your gro-
per. The “green” woods are full of It
—New York 'ress.

OUR CHEESE INDUSTRY.

Forcigners Afraid fto Buy on Arcsund
of Misrepresentations,

A leading choose exporter who 18
quoted in the Boston Transeript states
that the total production of cheese In
this country at the present time s figs
ared at about 2,000,000 poundimnnns-
ally and that we export about 0, DN .
000 pounds of this amount. He figures
that the hetme consumption s about
ROk iy pounteds,  laciuding  about
12,000,068 pu of foreign cheese
that Is tmportedd.  If these figures are
porrect, our exporis of cheese are very
much Wirger than they were Iast year,
which are glven by the tremsary bu.
peau of statistios at 35 108,738 pounds
for the el vear of 1500, Most lkely
the Roston exporter’s figures are oXAg
gerated, but It Is protable that we
phall show a conshderable galn In our
exports fo thils year. Hince the erg-
sade that has been made against *fll-
ed” cheese our cheese has recovered
pome of the meputation that It fost.
There I8 a demand for further leglsla-
tion to prevent the counterfeiting of
well known brands of cheese In order
to restorv the pl'l'l“n of those differ
oot makes  Congress s belng arged to

-

yneds

-

ouUr clhivvacinnbers The Deuetit of
that will voable them to compete
with the Cauadian dalryien, who bave
@oveloped o large export trade o re-
oent years ut our expense. It is bellev-
of that with law= that guarantee the
m of vur chovse products we
might recover the furmer Ligh position
they enjoyed in forelgu markets, It la
polnted out that American chevse is 1o
some cases bought by Canadians and
shipped to Great Britain as 8 Canadiag
product, fuding & ready warket. Our
wn ke as goosl cheese a8 onn

be found In the world and sboull have
8 comsidernlde shnre of the forelgn
trade. What they need Lo order to oo
Py A more promivent position is leg
miation that will couvivee the foreign
sonsumer that be s pot bwing decelved,
Ibut I8 boylug cheese that I8 exactly
|what it Is Wmutml to b,

“Iu .-.1' In Inucr.
A eorrespondent writes us that be

bad a Jersey beifer the butter of which

was Injured by white spots, Supposed
I. be due to winute clots of curd, says
The Rural New Yorker. The coudition
was remedied by giving every uight
'ww tablespoonful of cooking sodn
| We bave submitted this to Professor
Law of the New York State Veterinary
ulh. who says If the white spots
ll'l really minute clots of curd the ex
plasation can be made on a purely
'ml basie. The most common
emuse of clotting Is the development of
acld in the milk and the presence of
| mn excess of salts of lme. The lme
salts especially determine a firmness
"and tosolubility In the congulum, The
| giving of bicarbonate of soda o small
‘doses tends to Increase the secretion
from the stomach and thus to lmprove
' digestion, assimilation and secretion,
fncloding the condition of the milk
The lncresscd secretion from the stom
ach Implles a greater dow of hypdro-
ehlorie acld, but In the presence of soda
| thim 18 soon resolved loto cliloride of
sodlum, or common salt, which s no
| longer aclil. The surplus soda salt cir
culating In the blood and secreted with
the milk to & certin extent bars the
early formation of aeld in the milk and
the resultant souring. Aguin, the soda
| has stronger chemical anifinities than
lime aud tends to take to (tself the
aclds that go to make up the salts of
Hmie and thus W diminish the amount
|of Hme present In the milk and the
tendency to firm clotting. Even sup
IOIIII‘ the white spots should have
| been due to the growth of a ferment
(bacterium), this must be a germ that
finds its proper home In a soue (acid
medium, and the Inerease of the alka
| Hne soda, by bindering souring, would
for a time keep the medlum (o a con
dition 1n which such a germ fOuted for
acid media could oot grow.

Green Alfalfn For Cows,

Durlag the summer of 1508 the Kan-
sas Agricultural college fed ten hend of
cows on green alfalfa for s perd
74 days. Dwring this tlme they reeely
ed 77,140 pounds of alfalfa and 1620
moundl of corn and Kaffir cornmenl
| On account of other experimental work
ll was Impossible to retaln the same
| fleld of alfalfa through the entire pe
rlod. and consequently we could not
|Inmure- the area used; bot, Nguring
lon the basis of dry matter produced
and comparing It with the amount pro
duced by an average yleld of four 1ons
'of well cur«d hay per acre, we flud
[ that it took 297 acres to Keep ten cows
|74 days. During this time these cows
| ylelded $85.80 worth of butter fat and
skimmilk. The grain cost 1005, This
[leaves $75.04 to be credited to the
green alfalfa, amounting to $1L.U5 per
|M or $26.2¢ per acre. Green alfalfa
is rellshed by the cosvs, and o feld can
|be kept In good condition for feeding
| @uring the whole summer. Where pis
'tllrl]\l Is abundant It will doubtless
not pay to feed green alfulfa. but
where pasture land Is searce or the
grass becomes short or dry green alfal

pot only keep up the flow of milk for
the time belng, but will help materially
to malntain a large flow through

longer period of lactation.

of bleat from cutting alfalfa and feed-
Ing it green.

Calf Feeding.

*“1 see o great many of your readers
have trouble ralslng calves on separa-
for milk,” wsuys & corvespoudent of
Hoard's Dalryman,
saparator for three years and oever
bhad any trouble.
of feeding them. If 1t will be a beneflt
® others, you may publish It. 1 feed
e cnlf the frst few days on the milk
of 1ta damm. This Is set In pans or
erocka for 12 hours, and then the crenm
Is taken off, and the milk s warmed to
90 degrees and given to the ealf, When
the cnlf Is 2 weeks old, It will ent bran
and a little carnmenl.  After this it s
glven scparutor milk untld It s @
months old, spd then It s turped out on
grass. | ralse nothing but the fall and
early wintor calves, so | have the lulih
In the spriug and summer for the pigs

Imitation (heens,

Im 1860 the !lmports of lmitatlon
echeese luto Great Britaln from the
Dulted States amd Hollaml the only
ecountries where It s mmde. were 0087
lhldn--!n-.-igln. whith was jess than
one-balf the awount linported o 1897

Popular sentiment has Deen «
agalnst the artiele on bath sides of the

o strongly

wWater that It was expected the trade
would gradually die out.  Heecout high
prices for pure cheese hnve, however,

Iduoed a few concerns In Great Hrit
Aln to hamdle the hnftation staff, aad
they have lnquired for supplies both in
Cannda and the United Stuti=  To the
eredit of Caoada 1t may be sald that
the law positively prohibits the manug
facture or sale of the article ln any of
the provivces of the Dominton. —Farm,
Hrld andd Flreslde,

Huiter Cultnres,
One of the acknowlodgod experts In

Conn of o

eream s Professor 11, W
necticul, whe Is the
system of artificial butter culture nil
the discoverer of the famons hacterin
which produce the Jupe butter favos
says The American Cultivator. To lis
new bulletin No. 21
pus methods of compelling o I
efning by use of starters and huties
eultures. The Danish method 1s ¢
pastesrize the cremm and then ndd A
pure culture of the right kind of bae
terla. This produces n mild flavored
butter which, however, s not so will
liked In thin eountry us that prodoced
by satural starters. To make a1 natu
ral starter. take the milk fron |
fectly healthy cow, The flrst fow Jets
of milk are rejected and the rest drawn
into a sterilised vessel, which
diately covered, heated to A propes
temperature and the milk  passd
theough a separator. The skimmilk
thus obtalned 1 sét aalde in 0 cowsded,
sterilized wessel to sour. When well
soured, It serves as a starter for the
cream ripening process. In conclusion
the olwerves that the use of
any kind of starter will not make good
butter out of poor eream.

Introdiveer of the

illseyeses vart
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BACTERIA IN MILK

HOW THEY ARE DEVELOFED
BY TEMPERATURE AND
SUHRULNDINGS,

Bacteris ure mioute plaots, frequent-
Iy not more than one twenty-five-thou-
wndtk of an Ineh In dinmeter and per
vading alr, water and soll everywhere,
says Professor W. H. Conn in The
Aumerican Agriculturist. They multh
ply so rapldly that a single Individual |
way produce 17,000,000 offupring In
24 hours. Thelr lmportance to agri-
pulture consists 1o thelr power of
breakiug up various compounds and
plso secreting from thelr bodles cer-
in chemical products
| The kinds of bacteria which oceur
wiost commonly in milk may be callul
dulry bacterin. They are so commod
that they cnnuot be excluded from the

OUNVENTENT COW STALL.
milk by any practicable means, but
| thelr nunbers muy be reduced. There

'are many upcowmor kinds which
| when present cause great mischief, but
these way be excluded altogether by
care and cleanlinesa

8o far as concerns the milkman, bac~
terin are an unmitigated nulsance, be-
Ing the canse of souring aud other un-
desirable changes 1o the product. The
comtnon dalry bacterin as they grow
produce & chemical change In milk
sugar and counvert It into lactie acld,
which glves n sour taste and fOually
eauses the milk w eurdle. This change
ennnotl be prevented, but It may be
postponed by reduciug the number of
bacteria.  The first wesns of reduoction
I8 by clennliness, carefully washing
the milk vessels, and more attention to
the clean condition of the cow. The
second meauns Is by regulation of tem-
perature, When freshiy drawn, milk
s about 100 degrees, a temperature
favorable 1o rapld growth of dalry bac-
terin. Cooling the milk lmmediately
checka thelr growth greatly.

It Is necessary, however, to empha-
slze the need of immediate eooling.
Hulf an hour or an bhour after milking
| the eoollng will be of very much less
yaloe than If done at once, Durlog
this half hour the bacteria have al-
' ready become very numerous. It some-
times happens that night's milk keeps
better than that of the next morning
because the night's milk was cooled at
onee, while sometimes the morning's
milk 14 put Into the cans at once and
taken Into the oity without cooling.
The two chief ageucles to prevent sour-
Ing, then, are cleanliness and low tem-
perature. The same means will pre-
vent all the other oucterinl growth
which cavses sllmy milk, talpted milk
and other pecullar eesditlons.
| Mk from a healthy cow contalns no
bacteria, but by the 3sae It has reach-
ed the milk pail it Is already contami-
nated to a surprising extent, contalo-
ing from n few thousand to 150,000
germa to the cuble Ineh, sometimes
more. These nre obtalned chiefly from
four sources—the alr, the milker and
his clothing, the milk pail, the cow.
They are nlways floating In the alr,
especially If bay I fed during milking.

-Th:"_r are Lkely to be on the hands of

ga furnishes an excellent feed and will | elothes are teeming with them.

and his
Milk

| the milker to some extent,

ipnlln not completely clean contsln &

large number, but the greatest source

| of milk bueteria Is the cow. The germs

Inntnrlnx | got into the
alfalfa will sometimes cause cows (o |ductl and between one milking and the
bleat. We did pot have a slugle case .nen multiply rapidly. The first milk

“l have used a |

I wili give my plans |

this country on the subject of riponing |

tents through the milk

ukz-n from the gland washes these
|buﬂeria into the milk pall.

The man who at this season of the
| year provides some kind of shelter
| from the sun for his cows Is golng to
receive a big Interest on his Invest-
ment, says Hoard's Dalryman. A cow
to return a profit from the feed she
consummes wust be comfortable, and
| omfort 18 not found where the animal
I8 required to stand under a blaziog
| sun or bhunting for a few mouthfuls of
dried grass over a drought stricken 40
| mere pasture. Butter ls u alippery ar-
ticle, mnd It slips away easily and
| quickly when its factory |8 required to
spend three-fourths of the time fght-
Ing flien. A cow will appreciate shelter
on a bhot day as much as, If not more
than, & man, Cool water and a corner
sheltered from the sun, together with
A breese to keep the flles away, will go
as far toward Ollopg the wilk pall as
bheat, flles, poor water and dried up
pasture will produce the opposite
Costly sbhelter Is not oecessary, but
pome old bonrds and straw, together
with a few hours’ work, will go far In
producing cow comfort.

|
i Cow Comfort,
|

Aerntion and Cooling.

Makers of milk who bave not yet
tearned the value of saeration and cool
Ing are lacking in fundamental educs-
tion of thelr calling, says The HBreed
er's Gagette. Cleanliness, aerition and
cooling will do moch to preserve milk
pure and sweet during the hot weather
approaching and do away with the
temptation to use preservatives. Cream
erymen ospecially  interested In
spreading the knowledge of the bene-
fAts to b devived from the use of the
slmple cooling apparatuses on the mar
ket as the soccess of thelr summor
putput depenids on the condition of the
milk when dellvered to them

CREAM SEPARATORS,

Thelr Advantages For Farmers With
a Few Cawa,

Cream seporators were not thought
much of untll recontly, says William
Bwan In The Prairle Farmer, Now
thelr Is becoming widely spread
over the entire l*_'u‘l'j farmer
who han six er more cowns Is obliged to
bave a separator in order to get good
restits from dairying. oither on a large
or small senle The time & coming
and is near nt hand whon every farmer
who has few of many cows to milk

s

wesl

will bave A cream  separator. st
there are apy number of farmers yet
who do pot reallze how much peofit

| they are losing every day by not using
A separaton They hinve hearnd others
tell of thelr exporience with a sepArn
tor, but paid little attention only for
the thon One thing they object

Iwing

to la “paying such an exorbitant price,”
as they term . for a separator, but
they do not hesitate a moment at the
price of any other plece of machinery
ased] on the farm. The eream separs
tor Is used more than any other ma
chine om the farm, you might say, as it
s veed twice n day 860 days In the
yoar, and It Lrings In more dollars
than any other wmachine. Of course

there are other machines that must yo
hand In hand with the scparator. 1
wish 1 coull hupre=s upon the mind of
the farmer who bas @ n cTvlin sl
tater this thought thal whatever you
du you wish to recelve As great & oo

petnsation as you bellese you have how
ostly earned Now, Yo Arn  plere
than you really gt for your milk at
present.  You minst remivdy that Wnk
as quickly as possibic for Folir own
specinl bobelil. 1 am not wn agent for
pepAralurs. Bs sOMC ALY SRR, ot
woild werely give sowe Tacts s re

gurds them.  The eream separator that
will separsie ail of the erenm and ouly
I the eream from the wilk Is the kind to

buy. Here are 4 fow henefits to bie e
rived from the use of the separmior:
First, you et get the ervam out of the

milk tamediately aftvr wilking, aod
thus you will anly Lave to cure for the
eream: then the skimmilk can be fed
In s sweet, wari stete to the cnlves
and ples: the tullk D
cleansed frow all particles of dirt when
separnted; thind the Huest hutter in
made from the crenm, and it will eom-

wand the highest market price

wecondd M.

Hoew Olew Is Made,

Notwithistanding the protests of the
pleo trust and its fricnds In congress,
the various formulas for making oleo-
margariue bave been mude pubille, gl
they are nt least oterestlne, says the
Philadelplils North Adierican

One of the processes for making the
kind of butter that Is sold in Pennsylk
vaola as a dalry product is thus de
seribed In the patent oillee reconds

“T'he process colslsts in first forming
s soap emulsion of the fats or fatty
sils with caustic sodn; then precipl
tate the lyes; thon applying eldorinst
ed alkaline lye or chloripated gas "t
the soap emulsion.”™

That soutds ke a recipe for making
soft sonp, but when the color s sdded
the result ls gilt edge “creamery™ bt
ter for the Pennsylvianin market

the “advapeed product of the farm:™
Blsulpliate of llme, Dborix, s llevlle
scdil, benzole scld, orrls root, cotton

seed oll, blearbouate « odn, gyleerin,

mpsyliggacid, alum, eapsic achl sul
phate of soda, cows” udder, sulphurie
ackl, pepsin, tallow, land, salt, corn
starch, butyrie ether, caustle potash,
castor oll, chalk, slippery el bark,
eaul. ol of sesame, oll of sunflower
seed, olive ofl, turnip seed oll, broms
chlornlum, clilernte of potash, il of

sweet alinonds, oll of peanuts, peroxide
of mangunese, stoinach of plgs, shoep
or calf, nitrate of sodn, mustard seed
oll, nitrie ackd, dry blowl
sugar, butyric acld, blearbonnte of pot
ash and eaustle soda,  Onbe evnt &
pound ls a very modest riate of protee
tion fer such a formidable arrny of
mineral amd organle polsons nnd alon
lontions.

albuimen

Skimmilk as an Insect Destroyer,
It may not be genernlly known that
skimmilk or buttermllk readily mixes

larger tlek may newed a stroonger appll
eation than an Insect so sl as 1o be
scarcely visible to the uinked eye—
American Cultivator

Cews' Taste In Musie,
I am not an agricolturist,

pows. We hnd severnl changes of cows
and milkmnalds during thae perisd. 1t
wis toticed that certaln nlkmslds
could draw more milk than others
Our most characteristic cow was Trl
este, so named on aceount of ber sad
bearing, and It required the most
touching of border songs to prevall up
oo ber to give a decent supply of milk
The old woman who genernlly milked
ber always wonnd up with ““I'he Land
of the Leal” to get the ereamy ending
of the milking process. A new  Lund
onee tackled Trieste with
with dire consequences,
wias ealled the Evangellst on account
of her lntense bntred for psalm tioes
and Sankey hywmns.  She strange to
say, preferred rellicking tunes. Lon
dun Chronlele,

FAILURE WITH ALFALFA,

SR SOngs

lome ldeas About the Cause and How
te Prevent It

In some sections of the
alfalfa could grown It haa

be easily

pot become popular becanse, the farm-
ers say, It will not speces] on jesount
of belng choked out Ly weeds v of
tailing to give & good =ooml cutting,

with ne third cuttiug m ‘
Frowm o study of thie fallures Iu grow
Ing this crop It seqins that the
of growing is at faul,
writer i Farm and Fireside, who says
As 0 genernl rvule, the ground is well

Lhind

geconding to n

prepared In the spiing, the seed sowed
At once nod o gowd, promising staod
obtalned, but in the autumn what al

falfa there I8 bLides among the foxtall
and other weeds  Few or oo plasts
appear the following spring, and the
farmer after perbaps another trinl or
two glves up

the following, there would probably be
more fclds planted to this crop: Pre
pare the land-—five nores I8 1 conven-
lent area—na year or two previous to
sowing by growing well tilled corn
upon It o the spring sow an early
maturing crop, such as early planted
goy beans or onts.  Harrow the ground
after this Is off each two weeks until
the antomn mins commence. Plowing
will not be nocessary unless the st nt.
ble In dense,. Thils barrowing will Ilu
prove the soll and kill severnl erops of
weods After the groumd has hecoms
wet sow the alfalfa.  If It does not be
cotme wit, postpotie seeding until the
spring.

The best method of Is to
cross drill, the sesd belog mixed with
an equal quantity of sand, bean orf oth-
er sabstance, or the drill belug set so
A8 to soew only hall the gquantity at
each operntion In this way half the

weling

meed I8 sonwn neross the other half. As
soon as the plants rencl bwight of
slx lnches they should e piowe]. This,
If practieed two or three tses, will

kil wesdds and help the nifalfs. It
should be dene, weeds or no wesds,
Don’t cut alfalfa as yon would clover

| emutions avold loose, dry ground, let the |

soll settle and become moist, avold inte
euttings and avold pasturiug vutil the
third yeas.

[

with kerosene, forming an emulsion
which destroys Insects without th
danger of Injury to anlmals or plants
oty whilclh they might be that might re
sult from the use of the pure oil or of
oll and wauter, We first learnsd of this
from using this mixture for the senle
lusect, or wite, which causes sonly legs
on fowl We found that one or two
dippings or washings with It woukll
eure the worst case of scaly leg and
leave the skin as smooth s when st
batebsd. We never hod occension to
try It for lousy anlmals, for we never
bad one, but woe do not hesitate to ree-
ommend 1t and wo have lntely soeon s
ase ndvised for ticks on sheep, Wsing a
gill of kerosene to one gullon of milk
We did not make our mixture so strong
of keroseie as that, but porhaps e .

but for ton |
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