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  CHAPTER I.

  

  PRELIMINARY PARLEY.
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  This little book is intended to help farmers and villagers conduct the poultry business with pleasure and profit. Its teachings are not drawn from the author’s inner consciousness exclusively, but from practical experienee, study and observation.

  I have been successful in the business myself, not as a fancier, but as a farmer, a fact which I do not attribute to my own ability entirely, but partly to the help derived from the stimulating and restraining influence of my good wife Harriet, and to Martha, the industrious and vigilant spouse of our faithful Tim.

  A good deal of what I know and have written has really been derived from a diligent perusal of the Farm Journal, and I confess to having borrowed considerably from its pages both in text and illustration. Credit must therefore be given in a comprehensive way to the Poultry Editor of that publication, whose discerning mind and great experience with poultry have received the widest recognition by all interested in the poultry industry. I could do nothing better than to draw largely upon him, augmenting his practical information with trimmings from my own observation and experience, and with suggestions from the women folks and from Tim.

  Great pains have been taken with the illustrations, and those having charge of this feature of the book deserve much praise for the skill, taste and originality displayed. They certainly have done well. The beautiful and life-like pictures set off the book in fine style and raise it far above the level of the common place.

  The paintings for the colored prints were made from life from birds in the yards of breeders or on exhibition at the poultry shows, by Louis P. Graham, a young Philadelphia artist possessing a high order of talent. They are as true to nature and the ideal bird as it is possible to make them.

  Few people have an adequate idea of the importance of the poultry business in this country. It is estimated that there are in the United States over three hundred millions of chickens and thirty millions of other domestic fowls. There are produced in one year nearly one billion dozen eggs of an average worth of ten cents per dozen, making the annual value of the total egg product one hundred million dollars. If in addition to this the yearly product of poultry meat is considered, the importance of this branch of rural economy will be more fully appreciated.

  A pound of eggs or a pound of poultry can be raised as cheaply as a pound of beef or mutton, Poultry sells at home for nearly twice the price per pound you get for beef and mutton on the hoof. Eggs sell for more than twice the price per pound on the farm that the city butcher gets for the dressed carcasses of the animals he sells.

  I have not written this book. for the poultry fancier, although that valued person will find many points of interest in it, but for the practical farm or village man or woman who raises poultry and eggs for market, whose flock is one of the many sources by which the income of the farm or village acre is increased with but a trifling money outlay, and with but little extra care and work. As in every other branch of farm production, however, poultry always responds quickly to any extra effort and thought put into it, and there are hundreds of farms to-day where the poultry yard yields more ready cash than any other department.

  This book is small in measure; I could have doubled the size easily, but it would have been thinner and not any better, at least so it seems to me, and Harriet agrees. Should this be your verdict, gentle reader, I shall be content.

  JACOB BIGGLE.

  Elmwood, 1895.

  PARTS OF THE CHICKEN.
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  1. Comb.

  2. Face.

  3. Wattles.

  4. Far-lobes.

  5. Hackle.

  6. Breast.

  7. Back.

  8. Saddle.

  9. Saddle-feathers.

  10. Sickles.

  11. Tail-coverts.

  12. Main tail-feathers.

  13. Wing-bow.

  14. Wing-coverts, forming wing-bar.

  15. Secondaries, wing-bay.

  16. Primaries or flight-feathers; wing-butts.

  17. Point of breast bone.

  18. Thighs.

  19. Hocks.

  20. Shanks or legs.

  21. Spur.

  22. Toes or claws.

  

  TYPFS OF HEADS AND COMBS.
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  1. Single comb.

  2. Spiked comb.

  3. Rose comb.

  4. Pea comb.

  5. Cud comb.

  6. Leaf comb.

  7. Single comb, female.

  PLATE I.
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  BARRED PLYMOUTH ROCKS.


  CHAPTER II.

  

  THE EGG.

  

  Don't put all your eggs in one basket.

  —Old Proverb.

  Put all your eggs in one basket, and watch that basket.

  —Mark Twain’s Version.

  Careful and critical examination of an egg reveals an arrangement of its contents in a series of layers as seen in the illustration.
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  Referring to the cut, A is the shell; B is the membrane adhering to the shell; C is a second membrane slightly adhering to B, except at the large end,, where the two separate and form D, the air space; E is the first layer of the white or albuminous part and is in liquid form; F is the second layer, which is semiliquid, and G is the inner layer; H, H are the chalazse, or slightly thickened membranes that unite the white to the membrane enclosing the yolk, M. They form a ligament that binds the parts together, and holds the yolk suspended in the midst of the white or albumen. I, J, K are very fine membranes surrounding the yolk; L, is the germ, and N is the germ sack or utricle; a, b, c are separate layers composing the yolk. The germ, L, and germ sack, N, are suspended by the membranes H, like a mariner’s compass, so that the germ always retains its position on top of the yolk. While this germ is present in all eggs alike, it requires the contact of the male element to give it vitality. This contact takes place in the oviduct before the yolk is surrounded by the white, or albumen, and the shell.

  The yolk is the essential part of the egg, containing as it does the germ, and albuminous and fatty matter and organic salts sufficient to support the germ in its earlier stages of development. The white, which is pure albumen and water, furnishes in the first place a safe and congenial medium for the preservation of the life germ and afterwards contributes its share of nutriment to the developing embryo.

  The shell is a layer of carbonate of lime deposited so as to give the greatest possible strength, and so arranged as to leave numerous pores through which the water of the egg can escape and the external air can enter.

  About three-fourths, 74 per cent., of the contents of an egg consist of water, 14 per cent, is albumen, 10.5 per cent, is fat, and 1.5 per cent, is ash. Of the latter the principal part consists of phosphate of lime, the element that enters so largely into the composition of bones.

  These constituents of an egg furnish every element, except oxygen, essential to the formation of the living bird.

  The egg is the beginning of all animal life. In the case of mammals, this egg is hatched and the young animal is nourished and developed for a certain period within the body of the mother before it is cast upon the cold charities of the world. The egg of a bird, or a reptile, is expelled as soon as it is perfectly formed, and the germ of life within it is awakened or destroyed by surrounding conditions.

  The application of heat, 100 degrees to 103 degrees Fahrenheit, to the egg of the domestic fowl will cause the germ within to begin a process of transformation. Within twenty-four hours after incubation begins, an examination will show a zone of small blood vessels formed around this germ. After three days a temporary membrane begins to form inside of the shell membranes. This new membrane serves as lungs to the growing embryo; into its numerous hair like vessels the contents of the egg are absorbed and changed into blood. This blood is exposed to the oxygen of the air that enters through the pores of the shell, and thus, purified and vitalized, returns to the centre of life, circulation is established and development proceeds rapidly until the entire egg is absorbed and transformed into a creature having various organs and a conscious life.

  The different stages in the process of development above described, may be observed by breaking eggs that have been exposed for different periods to the proper conditions for incubation.

  The contents should be turned out into a saucer, great care being taken not to rupture the delicate-membranes that are forming. A good hand reading glass will greatly aid in making this examination.

  As breaking the egg destroys the embryo, this method of examination is useful only to train the eye and judgment of the observer to examine the embryo through the shell. This may be done by holding the egg between the eye and a strong light. Various contrivances are used to assist the eye. One of the most simple, is made like a tin horn having a piece of soft leather or rubber over the large end and a hole in it, oval in shape, and a little smaller than the eggs to be tested. Such a tester may be made of tin or card board.

  To test an egg, grasp it between the thumb and finger of the left hand and holding it large end up against the aperture of the tester look directly through it toward the light. While doing so revolve it slowly to get a view from all sides and to observe the motion of the embryo.

  Figure I illustrates a tester that any handy person can make. The box is six inches square by eighteen inches high, open at top with a sliding door on one side. This holds a lamp. Opposite the lamp flame is a hole one and a half inches in diameter and around this a washer cut from a rubber boot. Back of the lamp place a piece of looking glass, and paint the rest of the box inside a dull black. Have holes at bottom of box to ventilate lamp.
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  FIG. 1.
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  FIG. 2.

  A fresh egg looks like Figure 2, almost perfectly clear. With a strong light and a thin white-shelled egg the outline of the yolk can be seen. Eggs with thick brown shells are difficult to test.

  On the fifth or sixth day of incubation, a strong, fertile egg will look like Figure 3. The air-sack is slightly enlarged and from a dark center fine red lines are seen to radiate. There is also a slight cloudiness about this dark spot or germ, and the germ can be seen to move slightly as the egg is revolved.

  It often happens that the germ begins to develop and dies before the sixth day. In this case the red lines are indistinct, or absent, and in their place is a dark circle enclosing the germ as appears in Figure 4. When the egg is revolved this dead embryo floats aimlessly about in the surrounding contents.
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  FIG. 3.
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  FIG. 4
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  FIG. 5

  All infertile eggs that were fresh when incubation began, will remain clear up to the sixth day, or even longer, but a stale egg shows a cloudy spot in the center and a large air sack. When opened, the yolk sack is apt to break and the contents to run together, or, as we say, become “addled.”

  All such eggs, as well as those that contain dead embryos, and all clear or infertile eggs should be removed at this first testing.

  A second testing of eggs should be made on the tenth day. By this time the air sack has still further enlarged and the growth of the embryo has so clouded the egg contents as to render the out-lines indistinct. The appearance of the egg is now shown by Figure 5.

  After the tenth day the tester is of little use. On the eighteenth day the embryo is nearing the final stages, the yolk upon which it subsists is nearly all absorbed. On the nineteenth and twentieth days it is chipping the shell, and on the twenty-first it emerges, fully developed, into a new and larger world.

  

  FOOT NOTFS.

  The shell of an egg is porous and any filth on it will taint the meat. A good reason for cleaning eggs as soon as gathered.

  Sometimes dirty looking eggs are fresher than some that are clean, but buyers will not believe it, and, as they must judge an egg by its outward appearance only, eggs should be made as attractive looking as possible before being sent to market.

  Eggs are preserved in two ways: By cold Storage in a dry atmosphere, at a temperature of 36 to 40 degrees, and by immersing in a pickle of lime and salt in clean oak barrels. The pickle is made by slaking two pounds of lime in hot water, and adding one pint of salt and four gallons of water. Twenty gallons will cover 150 dozens. Put fresh eggs in the clear pickle until the vessel is nearly full, spread a clean cloth over them and cover this with the settlings of the lime.

  Ice-house eggs and pickled eggs are edible if put in fresh and properly kept, but are greatly inferior to fresh stock. If sold for what they are it is all right, but it is all wrong and a fraud on consumers to palm them off as newly-laid eggs.

  PLATE II.
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  SILVER LACED WYANDOTTES.


  CHAPTER III.

  

  EGGS FOR HATCHING.

  

  To me eggs are like morals—they have no middle ground. If not good, they are bad.

  —Harriet.
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  O. W. Holmes is credited with the observation that a child’s education should begin one hundred years before it is born. In this witticism the poet and sage expresses his appreciation of the law of heredity, that like begets like, a principle as applicable to the raising of fowls as to the training of children.

  The successful chicken rearer must begin his operations long before the advent of the chickens. Hens that have been stunted by neglect and abuse or debilitated by too frequent intermingling of blood will not lay eggs containing strong, healthy germs. The breeding birds of both sexes should be of hardy stock, fully matured and in a high state of health.

  Young pullets forced into early laying by stimulating food do not make good breeders. Hens that are over two years old, hens that are over fat, or have been weakened by disease, should never be used to furnish eggs for hatching. Pullets that have reached their full size, and well preserved two-year-old hens mated with a vigorous male, make the best breeders. A good plan is to mate hens with a cockerel from eight to twelve months old, and to mate pullets with an active cock not over two years old. The exact age when a bird reaches maturity cannot be given, as the different breeds vary greatly in this respect.

  In order to obtain eggs with germs of strong vitality, the diet of the breeders must receive attention. Eggs are produced from what we may call surplus food, that which is not required for the sustenance of the hen herself. As we have already seen, the egg contains substances that make fat, lean meat or muscle and bones. To reproduce these in eggs the hen must eat and digest substances out of which these are made. Starchy foods contain the necessary oil or fatty matter. These are represented by the grains, especially corn, wheat, buckwheat and barley, and vegetables, especially potatoes and sugar beets. The mineral element that is found in eggs is found also in nearly all foods. Of the grains, oats have the largest percentage, then follow barley, sweet corn, buckwheat and rye, wheat and corn in the order named. Wheat, bran, clover hay, linseed and cottonseed meal and buttermilk are all rich in this element. Of the twenty-six per cent, of solids in an egg, fourteen consist of albumen, from which may be seen the absolute necessity of supplying the laying hen with food containing a large proportion of albuminous matter. The alchemy of nature working in the body of the hen cannot elaborate albumen out of starch or fat, nor out of carbonate and phosphate of lime. Food abounding in these will not enable the hen to produce eggs, if it be deficient in what are called albuminoids or nitrogenous elements. While the grains contain these they are not contained in sufficient quantity to form a proper diet for egg production when the grains are fed alone. Resort is had, therefore, to foods rich in albuminoids. Meat-meal, made from lean meat dried and ground, is the richest in this respect of all the foods found in the market. After meat-meal, follow in order green cut bone, cottonseed meal, linseed meal, wheat bran, clover hay and milk.
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