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SERICULTURE.—FEEDING THE
WORMS.

—

BY LOUIS A. BERTRAND,
X1, |

Now we will go back and attend to those
little fellows that we took frem the pmﬁ'
containing the and plaeéd upon other
papers, and attend to their wants, Their
first and almost only wantis food. There
is one thing, however, of almost as mueh
importance to their healthy existence that
they do not want, and that is, they do not
want to be tod crowded or thick ether,
For the first few days they require to be
fed on the mostt leaves, whiech should
be

eetly fresh and only a few at a time, re-
Iﬁuﬂngythemjﬁ’ often as the last given
them aré consumed. As the worms grow
older and stronger, give them older and
stronger leaves. But this rule should al-
ways be mest faithfully adhered to: Feed
them butefew at @ time, renewing them as
often asthose last given them are consumed.
If this rale be strictly followed, you will
neversee wilted ordried leaves, but always
ireshones, before the worms. Thereis but
one exception to this rule of fresh leaves,
and that oceurs on the da
when,as before remarked, they should have
pone. There is noabsolute invariable rule
g8 tothe exaet age when the several moult-
ings occur, for the reason that the life of
the worm, from the day of hatching to the

to themdirectly from the tree, |

of moulting, | those before laid on; thus you build up a

THE DESERET N E W S.

of their lives, they spread out rapidly and
eat voraciously during the last half; conse-
quently, while the work of feeding and
attending to them is light during the first
three ages, or first half of their existence,
it becomes very considerable during the
last two ages. These considerations e

move about pretty easily
ing the leaves one by one from the
feeding them to the worms on a flat surface,
you take your pruning shears and horse
and wagon and go intttye(four lantations,
which must be cultiva in dwarf form,
Beginning at one side of the field and elip-

tree and ﬂ:ﬁ#m

{ the hill, and these are the vines that yield

exclaims: ‘“From the above quotations, we
find that the peerless aroma of the Burgun-
dy wines is fully appreciated only hy the

ench palate, trained to like that only

45

that of Beziers sometimes sells for the half
of ten cents per gallon,”

Medoec is a wm?mduemg district nearly

which is negative;” also, ‘““that the first class
brands of Burgundy are, by their unsur-

Eﬁﬁ%ﬁd aroma, the very best light wines in | Bez
ran

vOmmitiee, i1s too curious to
be omitted:—¢Here stand arveling
vines, slender and very low; yet here

is the celebrated ‘Clos Vougeot,” and this is

a wine rivalling in excellence and value

ping off the straight shoots from each tree
as you follow the rows back and forth,
throw them by the armful into the wagon
till you have lgﬂthereﬂ the required quanti-
ty for one feeding, and drive to the co-
cooney. Taking an armful of these
branches, you lay down four in the form of
& square on each pa containing worms,
The worms ?t.har ong the branches and
devour the leaves from them. The next
feeding, you proceed in the same way, lay-
ing the branch each succeeding feeding on

little square pen for each ecollection of
worms all through your cocoonery. The
worms work up from the stripped to the
fresh branches, and in 'this way they are
raised from the flat surface, where they are

inning of cocoons, depends in a great
egree on the favorableness and uniformi-
ty of the weather, the frequency and -
ularity of feeding with fresh food and the
quiet allowed them while moulting. The
ifferent varieties of worms also vary as to
the period of therr whole lives, as well as
to the time between each moulting. Asa
general rule, however, under favorable
cirenmstances the several moultings will
occur as follows: The first moulting when
about five days old; the 2d when nine tKE’
old; the third when filteen days old; the
fourth when twenty-two days old. When-
ever the worm 1is about to ecommence
moulting, he leaves off eating, attaches
himselfrigidly to the most handy thing he
finds and stretches up his head as if in pain.
The forepart of his body increases and the
latter part decreases in size, ana the whole
body assumes a glossy appearance. Thus j

he continues to swell up about the head un-
til the old skin bursts and slips back to-
wards his tail. He then crawls out of the
old skina changed being,looking shriveled
and gaunt and hungry, and at once begins |
to look for his feod. |
When care has heen taken to keep the|

necessarily in contact with their own offal |
and filth, up into the air above it. This
mode of feeding has many advantages, both
in the manner of cultivating the mulberry
tree in plantations as dwarfs, to which it
hasled, and in the feeding of the worms.
First: because you can gather the food
much easier and faster; second; you can
produce much more to the acre than by the
old orchard style of standard trees; and
thjg;l:‘ leaves thus grown, on trees pruned |
ba¢k are more vigorous and contain more
of the resinous substance from which the
silk vessels of the worm are filled. The
advantages of this mode, as to feeding may
be stated as follows: '

First. The greater facility of handling a

given quantity of food.

Second. The greater length of time the
leaves thus adhering to thé branches will
remain fresh, |

Third. It gives the worms a freer ciren-
lation of air, keeps them clean, and conse-
quently more healthy and vigorous,

Many beginners believe that the above
mode of feeding is a modern invention.
To correct that false notion, T will state here

they have been fed carefully and uniform-

IE, all the worms on the same paper, or on
the E?perﬂ of the first day’s hatching, will

2o through these several moultings at the

sametime. And so ofthe second and third
day’s hatching. Thus, when one worm

wants to be quiet, and absolutely requires

it, so doesevery other one on the same pa-

per, and consequently all are gratified, no

one crawling oyer or_disturbing the other.

Experience teaches that upon a proper sep-

aration of the several day’s hatchin tilP

pends, as much as npon any other thing,
the success of afeeding and consequent suc-
cess of a erop of silk,

Next to proper care in feeding often and
on fresh food, and keeping the worms of
the same age together, it is im rtant, as
intimated above, that they s}muﬁ be pro-
perly thinned and spread out over greater
surface as they grow larger. They should
have room, so as not to be required to lie
one upon the other too much. This is ne-
cessary for convenience in getting at
their food, and is very essential to the 4

worms of the same age only, ther,and 1

that it has been practiced by Japanese

breeders from time immemorial.

i i _

A NEW “DIXIE"” VINICULTURAL
CHAMPION,

Ee—

SALT LAXE CITY.

Ed, News:—In your issue of the 17th inst.
a2 new champion in behalf of our “Dixie”

tle pro

| coyer at u;qgﬂ a Wm ‘rival- |
ﬁtg Lmerican Jurﬂgxl}ﬂ or e itors ?f%

| Honorable mention was made of the spark-

that of Medoc, and to the fortunate propri-
etor, t]:g ﬁta’d‘w"ia%:&it s fies,

hillside of gold.”” I wonder if my philo-
sophical friend Droubay, who is well ac-
quainted with the first-class Burgundy
vineyards, can discover any feature of *‘Clos |
Yougeot' in the above deseription. | I will

remark here that the name of cote d’or, im-
perfectly given by the American Commit-
tee to the hill forming this celebrated vine-
yard, belongs to the whole department in
which it is situated. 'The department of
“Cote d’or,” one of the mest populous of
Burgumi{éimntains Nuits, Pomard, Cham-
bertin, manee, Mnracl']et, Alosse, Sa-
vigni, Mergeot and other first-class vine-
yards not mentioned inthe report. |

rt
Anotherremark. Why has]I):a:qthe; s
nial.l? who is Et.c;. gmd F%E%flﬁf ;EWH%%
| + ons, left unsolyed my lit-
lem on the' Morachet -‘Jney&rg?-- I
seize the present opportunity to correct a
very curions on madé by himselfin
a former correspondence, “I have made,”
says he, “good wine in Switzerland with
the white chasselas,”” . I feel as, inclined to
ndorse - this ‘statement as to believe that
brother George D, Watt obtained the beau-
silleworia, with Gabbego. Iosvess: Bvery
ilkworms. with ca eaves; . Kve
European, ever so little familiar with tllg,
grape culture, knows that the white chas-
selas is an excellent table grape, but unfit

for wine making. _
American Commis-

After reading ,
sion’s report, every impartial man ean dis-

atthe on of Paris, The mﬂ%&g of
wines and fermented liquors of' all kinds,
from various parts of the world, was enor-
mous., France had 600 exhibitors of wines
Prussia and Switzerland 201, the United
States!33,not to mention hundreds of others.
Withthis vast amount of work before the
jury, it isnet surp that the wines of

| but, the

twice as large as Utah valley, and eni]nying
about the same climate. Its valuable pro-
ducts are exported to the ends of the earth.
lers, being situated in the south and in

led, of late years, in most countries where ce, but notin the world.” Alas! fa-fav rich soll, yields immense quantities
toeﬂunnmig; labor is desirable, to the adizg- mous Burgundy .es, idols of my heart, | of ;1;{,;& for brar y and alcohol. h '
tion of what Mr. Louis Prevost les the | - d w fully deths ‘the power- - ' . % Ly, A, BERTRAND.
California mode of feeding., After the first W 0. Hemenway!” - (To be continued.)
two moultings, when the worms to| 1e short deseription of *‘Clos Voungeot,” | - oo

instead of pick- | the richest Burgundy vineyard,

We have been Kkindly favored, by
Hon. Erastus Snow, with the perusal of
two letters received by him; one from
bro. Jacob Gates and the other from bro.
Joseph W, Young, and as they contain

2 seyeral interesting iftems of news we

take the liberty of publishing portions

of them.
Brother Gates writes: :
0 CrTY OF 8T. GEORGE,
February 4, 1869,
Persuant to appointment, the breth-
ren visited the different settlements,
and, on their return, made good and fa-
vorable rts of all the settlements.
Brothers Herriman, Birch, Atwood,
and myself, left 8t. George on Friday,
the 22nd of January, for Toquer, where
we arrived the same night. Saturday,
23rd, we organized, a.ccurdin% to ]{uur
instructions, a School of the Prophets,

id was favored with a good turn out:
ﬂﬁﬂﬂpiﬁt prevailed, and that&tuen
seemed very much pleased; we remain-
ed until Sunday; held one meeting,then
left for Bellview, where we held a meet-
ing in the evening; had a muech larger
congregation than we aﬁﬁeeted. Mon-
day we rmli; ttl‘i) Kanarrah, where gie

forth in the ev agood spirit
eing enjoyed, then edar Gity?and
had a vﬁy ioud time with bro.H.Lunt’s

o i e

in to bro. Birch’s place, and went no

sieze tomaeh K Goorse on. Barun

we concluded to leave Harmony until
another time; so on Thursday we re-
turned as far as Harrisburg,” where we
held forth in the evening and reached
this city on Friday, the 29th. Saturday,
30th, the School met. It was well at-
tended: agood spirit continues with the
School and with the Saints in general.
The Elders continue to visit the dif-

ferent Wards on Sunday evenings, and’

the United States, including those of Cali-
fornia, did not receive more attention.

——

ling wine sent by the Buena Vista Vini-
cultural Society of Sonoma (California). In
order to remedy the disappointment of the
United States wine exhibitors, the Ameri-
can Commission appointed a committee to

grape culturists has suddenly revealed him-/
HE]f}J For fifteen years, the name of brother
Hemenway has been honorably wn to
me as a popular nurseryman, but not at all
as a vine-dresser, My friend Droubay, of
Tooele valley, having entered the list with
bro. Bonnelli in behalf of the Burgundy
brands, brother Hemenway has boldly |
drawn his mighty vinicultural sword to
break in pieces the impudent French “ve-
locipedes of the North.”

Now I will quote the following awful and
criminal statements of mine,reproduced by |
my new antagonist in his fengthy Corres-
pondence, “I must confess,” hesays, ‘“‘that
we were taken by surprise by the following,
which appeared in brother Bertrand’s let-

healthful growth and maturity ofthe worm.
Besides the exercise of judgement, assisted
by the aEpearance ofthe worms themselves,
1itmay b2 well to be %ujdedin thinning
them out by the rules laid down in this
chapter as to the space required for five
hundred thousand worms in the several
ages. To make thissubject familiar, I will
here state the space required for that num-
ber of worms, in connection with the
amount of food they will require for con-
sumptien during each of the several ages,
Five hun thousand worms for the
first age should be allowed
Square feet of surface, and it is estimated
thatduring this age, or the first five days
of théix existence, they will consume one
hundrd and twenty-five pounds of leaves.
During e secon , or the next four
days of %eir lives, they should occupy
about two Wmndred $quare feet of surface,
and will consume threehundred and seven.

Zdhom nin o Mhass daps ol Tecia oS

78 old— sho
dcecupy about four
: PY ‘hundy.r-od and feet of
an

and will consume eleyen hundred
pounds of \eaves, During the
fourth age—from fifteento twenty-two days
old—they should Occupy ene thousand and
one hun feet of ﬂurfam* and will con-
syme three thousand four hundred and
seventy-five pounds of leaves, During the
fifth and last ﬁ&—ﬁom twenty-two to
thirty-two days old—the age ot i::g to
Spinning—they should umufpy lEﬁ ou-
sand five hundred square feet of
and will consume nineteen thousaasl:if;ﬁ?
hundred and seventy-five pounds, or shout
two thousand pounds or one ton per
making in all abow® twenty-five thous:
pounds,or twelve and one-halftons of leaves,
t;t Wihlil hothm by the above statement
Al Whailie the worms occupy but little
space and eat but little during the first half

one hundred | brother

ter, published in the NEWs ot July last:
# # “Thope and trust that bro. Bon- '
nelli, in Arizona, bro. Dodge, in St. George,
and other Swiss grape culturists in our‘Dix-
ie’,will succeed in making raisins equal to
those of Malaga, and in manufacturing ex-

duce anything approaching, in the least de-
ee, any of the aforesaid Bu dy wines,
%ﬁrfh ? Simply because the climate of their
loca{ity is too warm,’”” Again, my antago-
nist says, ‘“in your paper of September 2nd,
rtrand says: It is a fact, indubi-
table, that Mr. Bonnelli, Mr, W, K. Dodge,
of St. George, and several other grape cul-
tivators in our Dixie, will soon succeed in
manufacturing a large quantity, of wines,
equal, and ﬁerlmrg superior, to the best
brands of Made ! Lﬁlﬂgﬂ, Tenneriffe,
Sherry, etc.; but I say again, nothing which
can compare with the peerless aroma of the
first class Burgendy ones, Itisan utter
i ibility.”’ He also says: “I do affirm
that the first class brands of Burgundy,
magiénad in my ﬂt uummu;iimtinn, are,
b r lmmw aroma, the very best
liyht wines in the world,” .

o annihilate these ‘‘sweeping’ state-
ments, bro. Hemenway refers the numer-
ous readers of the NEwS to the report of the
committee appointed by the United States
Commission at the Universal ition of
Paris, in 1867, om the culture and products
of the vine, which, says he, ‘is the most
valuable publication on the vine I have ever
seen printed, and comes from the highest
authority in our nation.” This report is
now m,ﬂehanda, and I boldly declare that
it is an able but a very _

After g g from it to elucidate the dif-
ference of
jurors and American exhibitors of the Ex-
position, your correspondent triumphantly

document* | °
onal taste between the French | I

specially examine American wines and
make a report. This committee consisted
of Mr, ‘'of: New York, Mashall P, |
Wilder,of Bostomand Dr, Jacob Thompson.

Now “Brother Jonathan’ is a yeung pro-
mising boy; very smart, full of pride and
ambition, anxious to beat the whole world
in sericulture, in grape culture, in wine
making, in everything, According to his
milifary notions, General Grant is the
most accomplished warrior, and the very
best =soldier the world has ever seen. :

In reading carefully the report of the
American Committee, I have beén struck
with the masterly style of its contents, but
specially with the great partiality it dis-
plays. against France. For instance,. it s
stated that the four millions of acres deyo-
ted to aﬁzrape culture in that country yield
annually an average of one billion two
hundred millions of gallons. This is, in-
deed, a large produetion. Nevertheless on-
l;r four vineyards are mentioned, namely
“Chateau Margaux,” “Chateau Laflite,”
“Chatean La Tour’ in Medoe, and *“Clos
Yougeot” in Burgundy; but without say-
ing a gingle word on the merit or demerit
of these celebrated brands. How different
its dealings towards famous German
vineyard! All the most pompous werds
he glish language can command
are here accumulated to extol its praises to
the sky. Read without laughing (if you
can) the following republican phraseol-

OgY: ¢
g"YNow, Johannesberg is the most delicate
of wine, as it is ind auﬁrlativa in ever
mﬁ. By the kind invitation of the
cess; Metternich, the Committee were
allowed to taste specimens of the best the
castle cellar contained, including some that
was twenty-one years old in the cask, and
some from a withat Was par exce

peace and good will prevail.

The 4th Ward School House is going
on very well; the Court House is now
moving [on fast, some five or six ma-
sons are at work upon it. I think I will
have the front cut rock above the
ground. I am in hopes fo have the road
running east from St. George Hall done
so that you can ride info town that way
on your return.

The weather is fine; the spirit of Co-
operation is wide awake, all that is want-
ing is money to earry it out. We have
been talking of late about co-operative
sheep herds; the idea takes well among
the people. - BRSNS

Co-operation eventually must, and
will be the rule of action in all eur busi-
ness affairs. The more we reflect upon
the subject the mole necessary it ap-
pears in order toensure- prosperity; in
fact, there is scarcely any thing in na-
ture which is or can be produced with-
euf a combined or eo-operative system.

Brother Young writes:
S7. THOMAS, Feb. Sth, 1869,

Dear Brother.—1I got your letter just
as I was leaving St. Joseph to-day, in
company with someseven brethren, en
route for the Colorado, where we go to
make a beginning on our claims at
Junction City. I am to be joined at this
place by some five others. We take
down a boat and seine, and tools for mak-
ing water ditches and building ocabins.
We shall also sow a little wheat on the
bottom as an experiment,

We have been “.g busy the last two
weeks on our new ditch at the narrows

y {and have the water nearly out on to the

plowing land in the cove. .
This has been a heavy job, as we have

had to grade down those blufls to a

level of 12 feet, and on a slope of 1 to 13

called the “Bride of the ;> and the

opinion formed was that the gquality of
ohannesberg is such that it cannot be des-

cribed and can be communicated only to

the organs of taste, ner ean be und

or even i ned except by those who are

so highly favored as to have a taste ofit.”’

I will remark here that this marvellous
wine, as well as the best French brands, are
mduoad in- cold countries, Now, what is

very best wine in the world? I boldly
that the t
are al-
and

'_.I.' -:..! = : ma. . - - I
nex a E uotat ‘which
Inmy f'ﬁb:-*tha’..qw 1e of ‘“ﬂ in

'Ol M1 I
rench wines; “Yel Medoc grows wine|

that often sells for ten dollarsa gallon, while

thus almost makinﬁ rail grade; bus
the hardest part is done. |
Many houses have gone up on the
city plat since gnn were here, and we
really look as though we were to have
a c‘%y by and by.
e are getting up a petition to be for-
warded to €aptain Hoo for a mail

route, from St. J. _ F:lfh Valley,
via West Point, Long Valley, Clover
Valley, W n and Panacea, This

route will be much needed and we hope
to get it. I have also imstrueted Bro.

Leavitt to get up a petition for a post
office at West Point. A r
The brethren on the feel well,

and thus far we have have had delight-
ful weather. Jog, W. YouNnG.



