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House Centipede Found

Useful but Unwelcome

TLIP honse cenlipede, ulthough dis-
agreeable in appearance, feeds

on gmall cockroaches, the typhold 11y,
and other still more disagrecable n-
sects and thercfore would not soem
altogether an undeslrable visitor in
one's house, However, as one of the
Department of Agriculture’s entomol-
ugidts saye in o recent Parmers' Bul-
letin (No. 6257), dealing with this in-
seet, “its uncanuy appenrance 1s
hardly calenlated to inspire confi-
dencd, and it will unguestionably bite
in sell-defense, although very few
cagey of its having bitten any haman
being arg on record.”™ I does not
fead on household guodaand woolens,
although many bBousewlves hold this
belief. :

The house centipede 5 a Southern
species, Its natural home being in the
Jatitude of Texas, but it has slowly
spread northward, and bayving
reached New York and Massachuselts
about 40 years agn, It s Dow very
common in these stutes and extends
westward well beyond 1he Mississippl.
It Is a very delicate creature and al-
most impossible to cateh, having a
warti-llke body about an inch long
of it grayish yellow color, The name
“eentipede’ 1s misleading, ns it does
nol possess a hundred legs, but no
moie than 30, although the speed at
whicl {t travels neross the floor does
not give the ordinary observer suffi-
clent time to count them, Its head
is armed with a pale of very long,
slender "“feelers."

The bulletin advises the hanse-
Kegper who fecls that the centipede
has hecome o pest lir her hoyse Lo uss
fresh pyrethrum powder near buth-
rooms, claosets, cellars, congervatories,
and storerooms where it may hide it-
self, The suggestion [s nlso glyen
that all moist places should be kept
free from any objects, such as [im&'cr
pots, mops or divty rags hehind which
the Insect may conceal Itself,

It i3 very gitestionahte whather the
ventipede would ever, unprovuked, at-
tack any human being or other large
atlmidl, 811 if 1 1s pressed with the

r

oW
thil seyere rit-
anlt, for the Insert beling nol-
sonous grogp of et Thao
worthd ean hardly Ve called dapgers
onE. Hewever, and progipt dreseing

with ammonia Is pecommended to al-
levinte the disagreeable sythptoms.

The centipede is In one respect like
a spider in that it springs after ils
prey and is very rapaclous Tralned
uhservers have notleed that in eap-
turing gueh n pest ag a conkroach, the
centipede springs over ftg prey, in-
closing and caging it with its many
legs after which it devours Its vietim,
In the act of devouring @ moth it has
beey observed 1o keep (L8 npmerons
Jong legs vibrating with incradille
swiftness, giving the appeatance of
a hazy spot surrounding the flutter-
ing moth.

Effective Insecticide Is
Made From Quassiin

PPENTION §5 called fnoa recent
A buletin | No, 1650 of the Unlted
States Department of Agriculture to
the possibilities of guusslin as & con-
tact Insectielde, There {s reason to
believe, save this bulletin, that quas-
shin ean be cheaply prepared and pos-
sty sold at a lower price thun some
of the materinls now uszed in com-
merclal Ingectlcides, The only ex-
periments, however, that have heen
made up to the pfesent wepe con-
dueted ot Sacramento, Cal, and It |s
pogsihile that In & more humid elimate
quaesiin would not be so sabisfactory.

Quaseiin {5 the actlve principle In
aqupssia wood, which Is found in con-
siderahle guantities in Jamaicn.
Quasela chips have been employed for
many years In the preparation of
spray solutlons foi the control of
the hop aphig.  The perenntage of
quassiin in these chips varies some-
what, but it has heen stated to be 75
per cent by one author,  1f this s
correct, the bulletin says, It would
{ale only 1% pounds of the chips to
100 gallons of spray to make an ef-
fective Insecticlde; 3 pounds, or dou-
ble this quantity, would certainly be
pufllcient; and with § pounds of
while-oll soap at 4 conts a pound
would make the tetal cost of mu-
terials for 100 gallons of spray only
24 conts.

Kelp As a Commercial Product

Pucitle Coast, known as "'kelp,”

can be profitably made Into
comtmercial fertilizer In the same
plant where fish scrap Is manufac-
tured is a suggestion in a new bulle-
tin of the United States Department
of Agriculture entitled® “Utilization
of the Fish Waste of the Pacific
Coast.”  The rendering of fish waste
requires more specialized apparatus
than the drying of kelp, but the
amount of fish waste that could be
utilided would keep the plaut busy for
go short i season that one factory
conid well be expected to attend to
both,

With a plant fully equipped for the
large-seale rendering of fish waste,
ull the equipment necessary for treat-
ing kelp, with the exception of a kelp
harvester, hus been supplled. Scows
and togs designed for the collection
of cannery waste can be applied to
the harvesting of kelp, The unload-
Ing elevators, storage bins, and con-
veyors within the plant are entirely
adaptable to chopped kelp,  Since the
Kelp 8 not to be cooked or pressed,
the convevors should be arranged
with a view to the transference of
the material direetly from storage bin
todrier. And the drier, of whatever,
form, prohably wonld be found guite
sultable for deying kelp,

Doubling Plant's Activity.

Assuming the vanning season, for
expmple, In the Pnget Sound reglon
1o be confived to the months of July
and August, the equipment of the
renderidg station can be applied to
the treatment of kelp during the
months of September, Oetober and
probally November, thus more than
doubling the aetivity of the plant.

The capaeity of the drler for the
plant ghould be In actual practlee,
about G50 tons per day, which Is
equivaient to about 500 tong of wet
kel Furthermore, even during the
ining season, when*the amount of

TIIA'I‘ the giant seaweed of the

| figh waste avallable ls not sufficlent

to keep the plant ronning at full
eapacity, kelp may be harvested and
dried #a n supplementary operation.

The following estimates may serve
tn convey some idea of the cust and
profite to be expected from the sup-
plementary operations on kelp. Sinee
the drier has a capacity of 60 tons
of dry kelp, the capacity of the plant
is limited to the equivalent welght
of groen kolp, which, on the basis
of 10 per cent solids In the green, Is
GO0 tons, Thig It le assumed, could
be harvested and unloaded at 50
conts per ton. Such an amount of
walerial probably would require at
least two entters and flve barges of
100 tons capacity each; and to tow
thesa to the factory dock, two tugs
would e neces<sary,

Labor Cost,

During the season when catners
wuste is heing collocted, the labor re-
dqulred wonld be on wages, whethey
actually employed or not. Under such
elrenmstances the labor cost nesd not
be consldered, but ouly the aclual ex-
pense of operating the tugs and cut-
ters.  Alter the cloge of the cannery
genson, however, the cost of labor
wonld have to be borne by the kelp.
Any estimate of this cost would be
diffienlt and perhaps misteading, but
it gearcely woull bie under $G60 per
duy. About one-half of this estimated
eost of Inbor would be ineluded In
the cost of harvesting, and the bal-
anes In the cost of drying and sdack-
Ing.  The drying, it ls estimated,
would cost $1 per dry ton. To sack
the product $2 per dry ton Is 4 falr
estitale, as & sack would hold over
100" potnds; the bags would cost
something less than 10 cents each,
Inelnding string,

The principal expenses of operation
may he ltemized as follows:
IHarvesting G00 tank at 60 cents.§250.00

Dirying 50 tons (dry) ot §1...... 60.0
Bageing. 59 tonm At §8. . ..0000, 100.00

Overhend cohorges, eelling  and
depirgciition, o0 tony at §1.... 50,00
TOMRY ouvcivsnannasnannasadis ey sSITR0
Frelght to Enstern centers at $6 300.00
750,00

Profits.

The proceeds from the gale of the
product may be estimated as follows:
un hnsla of retall sales, &0

tona, At $2204..0 0 ieseepaiine § 1,147.00
On busis of wholesale sales,

PO tons at $16.15, .0 veenans, 82250

An estimate of dally profits may
be made as follows:

Retall Dasis,

Dajly procecds. . oo seiais P 1.15:.nn
Lially expenditores. . ...ooveass Ta0.00
Dally profits........oisins8 38700

Profits for 20 days' operation. $11,010,00
Wholesnle Basis.

ity proceeds. ... i v

Daily expendltures......coeu

Dally proflts.....coivvaruns T80

Profit tor 30 Jays' operation  $176.00

While very great aceuracy cannot
be claimed for these estimates, a8
they are based on experience with
muterlnls other than kelp, It Is be-
lievd that they are approximately
vorrect and can be taken as an indi-
cation of what the items of expendi-
tures and proceeds may be. They in-
dleate strongly that a plant erected
and equipped for rendering cannéry
waste can be applied with profit to
the treatment of kelp. Tha proviso
that the plant be equipped with #
drler of large canacity must be In-
troduced. In the beginning of the
proposed industry the market on the
Paclfic Coast would consume the en-
tire product, so that the high frejght
rates to the Atlantie seahoard could
be avoided. This would add material-
Iy to the profits.

—— e

The Use of Bacilli as
“Starters” for Cheese

HE use of cultures of baclilus bul.

garicus in the manufacture of
Bwisd cheese 1s guggested in o new
bulletin of the United States Depart-
mient of Agriculture, No. 148, “The
Use of Baclllus Bulgarieus In Starters
for Making Swiss orf Emmental
Cheese,” as o means of overcoming
many of the difficulties experienced
by American makers, The art of
Swiss-chease making s highly de-
veloped but few of the underlying
solentific pridelples have ot been
dlscovered and the difficultios in this
way have led muny manufacturersy to
bhelleve that a rveally blgh-greade
cheese of this type can be produeed
In only & few localitics, As a matier
of fuet, the average quality of the
Awerican product bas. not been 8o
ligh a8 that of the European. 'With
the nid of the bucilins  bolgaricns,
however, thern 8 reason fto bellave
that some of the unfavoralle condi-
tions may be remedied.

Hitherto the main troubles have
heon eansed by the presence of micro-
orgunisims which generate abnormal
gos and produce what is Known us
“nissler” or ‘presslor” olieese, [n
which the normal formation of thoe
eyes {8 prevented,  Recont expert-
ments have ghown that these mlero-
organisnis can be to 4 great extent
sippreszed by the uze of starters, a
privetice which s now common in but-
ter making,

For this purpose the bacillug bul-
girieus group of bacteria appears to
have the most destrable qualifion-
tlong,  Moreaver, these bacterla are
eaglly obtalned tnd cheesemakers
who are willlug to report on the suc-
vess of their work canoobtaln o lim-
Ited supply from the Department of
Agrienlture,

Experiments conducted by the In-
vestigntors In o commercial factory
showed that by the use of tlese cul-
tures or starters the faults commonly
found in milk delivered to Swies-
cheege factories early In the Spring
may be overcome and good cheesas
made at that season, Moreover It js
posteilile to make cheese successfully
once a4 day Instedad of twice, the pre-
villlng practice,

Making cheese twlce a day calls for
long houts for the factory hands anid
has other disadvantages. It was also
found that checse pould be made In
Winter ag well as In Summer. About
§ per cent of starter gave the hoest
results, the amount varying, however,
with the condltion of the eulture, Dp-
tafled information in regard to these
und similar points {5 published In the

D bulletin,

A s

The palatability of sllage is a large
factor In its favor, along with the fuot
that it keeps the digestive system in
good order in the Winter, 1t does
pot render the nctual yield of the
field double, but In assimilation of
the feed units it adds a large per eent
to the efficiency of the feed material,
This, combined with the conven-
fences, brings the per cent of the ad-
vantages of a sllo well up,

Third Known Outbreak
of Quail Disease On

HE third known outbreak of quail

dlsense has been dizcovered by
the Bureau of Animal Indusiry in
quail sent for exumipation from the
National Zoologieal Park, These
birds were recelved g few days ago
from two of the princlpal Importers
In widely separaled parig of the coun-
try. Most of the quall now on the
mwarket are imported from Mexieo and

_are entered at the porl of Browns-

ville, Tex, Under these circum-

. dlances all owrstanding permits have
0 becn cancelled wad further fmporta-

tlons suspended ftor this season.

Quall disease, a highly infectious
malady, to which all our natlve quail
are apparently subject, was discov-
ered in 1907 and was traced to &
number of states. A second outbreak
ocourred <1912, but wos checked
through the suspension of importation
of blrds from Mexico [rom which
most of the supply of birds was
drawn.  Last year practically no
birds wers fmported from Mexico and
no quall digeuse was reported,

This year o limited number of
hirds have heen peemlited to enter
at Hrownesville subject to quarantine
maintalned through the to-operition -
of the Blologicul Survey and the Bu-
rean of Anlmal Industry, Al birds
which wepo suspected of having the
disense were pxamined at Brownsd
villoor forwarded to this Department,
bt not until January § were the first
undonubted cases of digense detected.

wme  commissioners and  sportss
men who are Interested [n the intro-
duetlon of quall or who may have
purchidsed bipde for restocking this
season are requested to advise the
Department M any of the birds are
known ta have died from disease of
any kind. Asg 0 measure of precau-
tion any birds now In captivity ghould
be kept under ¢loge phservation for a
perlod of ot least 10 days and in case
any of them die the bodies should be
forwarded to the Burean of Animal
Industry of the Department of Agrl-
culture for examination.

Bottling Pasteurized

Milkk While Still Hot

NSVESTIGATORS in the Untted

Stares Department of Agriculture
have [ound that the process of bot-
ting pastenrized itk while still hot
lins severnl advianiages which make It
seem probable that this method wonld
prove botly econemival and efflcactons
when praciiood on o commarcial sale.
In an artlele printed by permission
of the Seeretiry of Agricuiture in the
Journal of Infoctions Disenses, the
anthors doclore that this method re-
gults in bacterial reductions ag great
as, or even greater fhan, by pasteur-
Ization in bottles,

The princlpal advantage of the lat-
ther method for the ordinary systems
In eommercial ige I8 the Impossibility
of milk bheeoming contaminated again
while belng hottled, There is also
some saving of milk, beeause there
Is no loss from evaporation. On the
other hitnd, when milk 15 pasteurized
In bottles, It is customary to cool the
Battles by plactug them in cold water,

T'his necessiintes the use of ahso-
lutely  wilter-tight  caps, otherwise
gsome of the cold water Is lkely to
find s way Into the milk bottles, and
even u very siight leak may result
In contamination. Waterproof caps
are not only expensive, but care I8
essentinl to see that they actunlly are
waterproof, and moreover, botlles
with chipped or otherwise damaged
topa cannat be used, no matler how
nearly perfoct the cip may be.

Laboratory experiments conducted
by the Inveéstigators indlcate that milk
may be pasteorized, bottled hot,
capped with ordinary cardboard eaps,
and cooled by a blast of cold alr
economleally and with wvery satls-
factory  bacterial  reductions, The
alr-tooling process requires a some-
what longer time than cooling by
water, but In the Inboratory it was
found that thoroughly pasteurized
milk, bottled immediately, could be
cooled slowly without Increasing the
bacterinl content.  Whether or not
the experdonce of the laboratory will
be found true in commercial practice,
remaing to be seen, 'The Department
of Agricalture, it Is announnced, will
conduet experiments with a view to
determining this important point,

Before the milk s poured Into
them, the battles should be steamed
for two minutes, the authors are
eareful to polnt ont, This removes
all danger of infecting the milk from
the bottles, and Iz another advantage
that this new method possesses.




