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NEW PUBLICATIONS

A whole flock of new publications have been delivered by the printer during the 
past few weeks, including the October number of Farm Research. The new bulletins and 
circulars' are as follows:4 i 

**
Tech. Bui. No. 242. Methods of Making Cheddar Cheese from Milk with Low Curd 

Tension. J. C. Marquardt and G. J. Hucker.
Tech. Bui. No. 2U3. Mastitis; VI. The Effect of Feeding Irradiated Yeast on 

the Resistance of the Udder to Bovine Mastitis. G. J. Hucker and Marion S. 
Reed.

Tech. Bui. No. 244. Mastitis: VII. The Relation of Bovine Mastitis to Milk
Production. G. J. Hucker, Marion Snyder Reed, and E. S. Savage.

Tech. Bui. No. 245* Mastitis: VIII. The .Use of a Specially Prepared Vaccine 
in an Attempt to Control Bovine Mastitis. G. J. Hucker and p. A. Hansen..

Tech. Bui. No. 246. Mastitis: IX.* The Maintenance of a Herd Free from Mas
titis. G. J. Hucker and E. S. Harrison.

Circ. No. 163. 
Circ. No. 164. 
Circ. No, 16S. 
Circ. No. 169. 
Circ. No. 170. 
Circ. No. 171. 
Circ. No. 172. 
Circ. No. 173. 
Circ. No. I7S-. 
Circ. No. 175. 
Circ. No. I77. 
Circ. No. 17S.

The Spruce Gall Aphids. F. L. Gambrell.
The Cabbage Root Maggot. Hugh Glasgow.
Minor Elements and Crop Fertilization. R. C. Collison.
The Codling Moth. S. W. Harman.
The Pear Midge. F. G. Mundinger.
The Asparagus Beetle. H. C. Huckett.
The Peach Borer. D. M. Daniel.
The Japanese Beetle. H. E. Kodgkiss.
Cheeses of New York State. C. D. Kelly and J. C. Marquardt. 
Pasteurization of Milk for Cheese Making. C. D. Kelly.
The Elm Leaf Beetle. F. L. Gambrell.
Preparation of Tomato Products. C. S. Pederson.

Miss Mabel Sperry suggests that there may be persons working around the Station 
Whose names are hot on her list to receive all new publications as they are released. 
If your name is not on the list and if you wish to see all new bulletins and circu
lars as they are issued just call the Mailing Room, 'phone 24.

* * * * * * * * * * * *

OFF FOR CHICAGO

'Mr. Harlan left the first of the week for a brief vacation which will end up at 
the annual convention of the Master-Brewers Association of America in Milwaukee (of 
course) on October 4 to 10. Jim will'|>r§3ent a small exhibit of his work on New York 
State hops, in which the brewers are greatly interested.

************

BACK COPIES

The Station has acquired a large collection of bulletins and miscellaneous agri
cultural publications from the estate of the late F. E. Dawley of Fayetteville, most 
of which is already in the Station Library. Members of the Staff who might wish to 
supplement their private libraries with publications no longer available are welcome 
to look over this collection which has been arranged by place of publication and may
be seen in the basement of Jordan Hall. Mr. Dawley, by the way, was long identified 
with Farm Institute work in this State as well as with other agricultural activities

/ . i
/

A ROOTSTOCK PROJECT
At the Rootstock Conference held here at the Station recently in connection with 

the ryeeting of horticulturists from the northeastern states, a regional rootstock pro
ject for the northeastern states was drawn up, with Dr. J. K. Shaw of the Massachu
setts Experiment Station as Chairman and Dr. Tukey as Secretary.



TO ASSIST DR. PEDERSON

Mr. G. T. Durbin, a graduate student from the Department of Bacteriology at Ohio 
State University, has come to the Station to assist Dr. Pederson on the sauerkraut'" 
investigations.

ANOTHER PAIR

Mr. Tapley will serve as judge at the Hemlock Fair Thursday and Friday of this
week.

H e * * * * * * * * * * *

OFF FOR INDIANA

Mr. and Mrs. C. F. Williams are leaving tomorrow morning for their home in 
Lafayette, Ind., accompanied "by the Ducketts who will return to Geneva within a few 
days.

************

ALMOST 100 PER CENT

Part 2 of Volume 3 of Winkler's Handbuch der Milchwirtschaft has just "been re
ceived in the Library. This section of a"3-volume resume of all phases of the dairy 
industry deals with the history of organizations, industries, and research in dairy
ing.' The contributions of seven Americans are discussed in detail in the book, six 
of whom have been associated in one way or another with Cornell University and four 
of whom have been identified with this Station. The six are Dr. Otto Rahn, Dr. M. S. 
Babcock, Dr. 0. F. Hunziker, Dr. L. A. Rogers, Dr. L. L. Van Slyke, and Dr. R. S. 
Breed. The seventh is Dr. H. L. Russell of the University of Wisconsin. Dr. Rahn 
is now a member of the faculty at Cornell and Dr. Hunziker took his graduate work at 
Ithaca, while the other four have been members of the Station Staff.

************

FOR THE HISTORICAL RECORDS

Two photographs were discovered last week which should be preserved in the Sta
tion's file of historical records. One picture reveals that the Station at one time 
ov/ned a herd of beef cattle, while the other is a bird's eye view of part of the Sta
tion grounds made more than 35 years ago. Conspicuous in the foreground are compost 
and ash heaps along a wagon road, that is now Collier Drive. In the background is 
‘‘Smith Park", apparently a veritable jungle.

************

ITS THE 19TH NOW

The Station Club announces that Tuesday, October 19, will be the date for the 
supper and annual meeting and that Mr. Parrott has given assurance that his films 
will be ready to show by that time. So put the date down on your engagement beok.

************

FROM THE MIDDLE WEST

A metropolitan daily under the caption of "Editorial of the Day" quotes the 
following editorial from the Danville, 111., Commercial-News;

"Is the humble rhubarb (pieplant if you must be crusty about it) soon 
to cone out of the weedy patch in the corner of the garden and into big 
business? Regarded since the beginning of tine as just something that 
came in the spring at a nickel a bunch, this educated cousin of the burdock 
has been developed at the New York State Agricultural Experiment Station at 
Geneva into a tasty summer beverage.

The tomato, they say, languished for centuries as just an ornamental 
love apple, that nobody dreamed of eating. Roast pork was discovered by 
the Chinaman who licked his fingers after his pig pen burned down. (Don't 
ask us why people kept pigs in the first place if not for eating purposes.) 
Parsnips, carrots, spinach, even potatoes grew wild for centuries before 
anybody suspected the vitamins locked up within then.

May not the despised rhubarb likewise be on the threshold of the larger 
life? At Geneva the experimenters describe its liquid virtues in thirst- 
provoking adjectives. Its juice has tartness, flavor, variety; it can be 
blended with other beverages to mutual advantage. Its different species- 
Victoria, strawberry, pineapple, ruby- are made to order for the advertis
ing men and radio announcers.

The scientists at Geneva^re perpetual wonder workers. Those of us who 
/ have habitually snubbed rhubarb wherever it appeared may yet be proud to 
/ say we knew it when it was just a dish of sauce, if that."


