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FOREWORD

HE Nova Scotia College of Agriculture is situated on Bible Hill, just outside the town limits
T of Truro, a recognized educational, industrial and railway centre. The original School of
Agriculture, of which the College is the outgrowth, was established in 1885 in a few rooms
of the Provincial Normal College building in Truro. In 1888, three years later, land forming the
nucleus of the present valuable holdings and the site of the many buildings which have been sub-
sequently erected—was purchased by the Provincial Government. The situation of the grounds
isremarkable for beauty, health and accessibility—on one side the high bank overlooking the Sal-
mon River and its valley, on the other side the marshes stretching away to Cobequid Bay; half a
mile down the river the town of Truro. The campus is painstakingly cared for and the lawns,
flower beds, shrubbery, trees, etc., form an exceptionally attractive setting for the College Build-
ings.

In Truro, twelve minutes walk from the College are located the Provincial Normal College,
the Colchester County Academy and the Success Business College. The town contains several
fine churches which are always glad to welcome the students of the various educational insti-
tutions during the school year. Living conditions are splendid and there is every reasonable
opportunity for young men and women to enjoy social activities of the right sort.

In short, students of the College of Agriculture pursue their work under conditions which are
both pleasant and healthful, and with ample opportunities to achieve the happy ‘“broadening”’
effect which all real education affords.
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FACULTY OF INSTRUCTION

J. M. Trueman, B. S. A., LL. D., Principal and Professor of
Animal Husbandry.

L. C. Harlow, B. S. A., B. Sc., Professor of Chemistry and Pro-
vincial Chemist.

A. R. Prince, B. A., M. A., Professor of Biology.

W. A. Middleton, B. S. A., Professor of Horticulture and Pro-
vincial Horticulturist.

W. V. Longley, B. S. A., M. Sc., Professor of Economics and
Director of Extension Service.

W. J. Bird, B. S. A., Professor of Dairy Industry and Provincial
Dairy Superintendent.

J. P. Landry, Lecturer in Poultry Husbandry and Provincial
Poultry Husbandman.

J. J. Creighton, Lecturer in Dairy Industry and Assistant Dairy
Superintendent.

Helen J. Macdougall, Lecturer in Home Economics and Director
Women’s Institutes.

J. E. Barteaux, M. A., Lecturer in Mathematics and Physics.
H. J. Fraser, B. A., Lecturer in English and Economics.

D. A. Mclsaac, V. S., Lecturer in Veterinary Science.

C. V. Marshall, B. Sc., Assistant Chemist.

H. G. Payne, Provincial Ariarist.

Geo. L. Fisher, Accountant and Business Manager.

Wm. R. Retson, Ass’t. Farm Superintendent,
F. L. Fuller, Supt. of Ex hibitions.

Aftiliated Professor from Macdonald College.
W. H. Brittain, B. S. A., M. Sc., Ph. D. Professor in Economic Entomology.

(Issued by Authority of Hon.J. A. Walker, Minister of Natural Resourecs, Nova Scotia.)
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BUILDINGS AND EQUIPMENT

HE College property consists of the following:
1. Seven buildings used for instruction.

(a) The Administration Building.—This is a large
brick building constructed in 1904. It is the oldest of the pre-
sent College group and is generally known as the ‘““Main Build-
ing.”” In it are located the offices of the Principal, the Director
of Extension Service, the Superintendent of Exhibitions, the
Provincial Dairy Superintendent, the Provincial Poultryman
and Lecturer in the Poultry Department, the Business Manager
and Accountant with stenographic and clerical force, and the
Farm Superintendent; also class rooms, botanical laboratory,
library, assembly hall and gymnasium.

(b) The Dairy Building.—This is a commodious one
story brick building containing class room and equipment for
separating milk, testing milk and cream, and making butter.

(¢) The Horticultural Building.—This building con-
tains an office for the Professor of Horticulture, class room, pot-
ting and general work room, laboratory, fruit packing room and
store room. Greenhouses for lecture and laboratory instruction
are attached.

(d) The Science Building.—This is a large brick build-
ing of modern construction and superior workmanship. It
contains the following laboratories: general chemistry, soil
physics, research chemistry, entomology, domestic science and
home economics. It has class rooms, assembly hall and the
offices of the Professor of Biology, Professor of Chemistry, Dir-

rector of Women'’s Institutes and Home Economics, and Fro-
vincial Apiarist.

(e) The Live Stock Judging Pavilion.——This building
contains a large circular steam-heated arena used for instruction
and practice in judging all classes of live stock.

(f) The Poultry Buildings. These are located con-
veniently near the other College buildings and consist of, (2) a
roomy well-lighted class room, (b) a well-ventilated incubator
cellar, equipped with a number of different makes of incubatcrs,
;lc) a permanent breeding house, and (d) twenty colony brooder

ouses.

(g) Blacksmith Shop.—The shops are supplied with for-
ges, anvils, tools, benches, etc., for instruction in blacksmithiag.

Other rooms, located in various buildings, are used for,
siudying farm machinery, gas-engines, tractors, automobiles,
ete.

2. A General Live Stock Farm, comprising:

(a) 390 acres of land composed of 65 acres of dyked marsh
land, 170 acres of interval and upland pasture and 155 acres of
arable upland.

(b) A large cow barn with up-to-date equipment for 75
head of cattle, horse barn, swine barn, sheep barn, implement
sheds and modern farm machinery, including tractors.

~ (e¢) Herds of high class pure bred dairy and beef cattle,
swine, sheep and an excellent stable of horses including pure
bred mares and stallions.
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COURSES OF INSTRUCTION

THE courses given at the College of Agriculture are as fol-
lows:

1. A course leading to the Degree of Bachelor of Science
in Agriculture, known as the ‘‘Degree Course.’’ The first two
years of this course are given at Truro and the last two years at

Macdonald College (McGill University) at St. Anne de Belle-
vue in Quebec.

2. The Farm Course, covering two winters’ work, and
consisting of one term of 3 months’ duration each year, from
January to April. This course is intended for students who ex-
pect to make a business of farming and who wish to obtain as
much practical instruction in agriculture as can be given in a
short time. It includes a large amount of practical work and
is given at a time when young men can best be spared from the
home farm. The course is open to students who have only had
an ordinary school education. This course meets the needs of
several classes of students. (1) These who have a complete
secondary school education and wish to take as practical a
course in agriculture as is possible in a minimum time; (2) those
with limited education who wish to attend classes in agriculture
and to supplement their education in English literature and

composition, bookkeeping and mathematics; (3) those who may
be quite expert in the work of the farm, but who wish to become
versed in modern business methods as applied to farming.

3. The Home Economics Course. Short courses in
Home Economics are offered annually at the College of Agri-
culture. Training in the profession of Home Making is of the
greatest value to every girl, no matter what work she may do.
It is the aim of the course to give each student right ideas of the
dignity and beauty with which the work of the home may prop-
erly be invested. (See page 15 for details.)

COLLEGE DIPLOMA

Those who complete the first two years of the Degree
Course and make not less than 60 in English and 50 in all other
subjects, will be awarded the Scholastic Associate Diploma
which will qualify them for entrance to the third year of the
course at Macdonald College.

Those who complete the Farm Course and make 33 or over
in all subjects, will be awarded the Farm Diploma.
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ENTRANCE REQUIREMENTS

All candidates for admission to all courses.
(1) Must have passed their sixteenth birthday.

(2)  Must produce satisfactory evidence as to moral
character.

(3)
health.

Those entering either the Degree or Farm Course must be-
fore beginning the second year, produce satisfactory evidence of
having had a season’s experience on a farm.

All candidates for admission to the four-year course lead-
ing to the Degree of B. S. A. are expected to have completed
grade XI, as university matriculation is required of those who
continue their studies and take the third and fourth years at the
Colleges that confer degrees. Under special circumstances,
students may be admitted who have not full matriculation
standing, but such standing must be obtained before they can
continue their courses at Macdonald College.

Must produce satisfactory evidence of physical

COLLEGE EXPENSES

Tuition—Free for all courses.

Board—Obtainable at private houses at $6.00 to $8.00 per
week.

Books— Degree Course $15 to $25 per year. Farm Course
$5 to $10 per year. Home Economics Course—Cost of ma-
terial used in practical work. This will vary depending on the
quality of material used in dress making and millinery work.

Incidentals—The student body conducts athletic and
social functions for which each member must plan on paying a
few dollars each year. Laundry and various other small ex-
penses must be allowed for in making up a budget for the term.
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COLLEGE CALENDAR, 1928-29

First Term.

DEGREE COURSE.

Registration for second year students, 8 P.M., to 10 P.M
Oct. 16th, 1928.

Classes for second year students begin 8.30 A. M., Oct.
17th, 1928,

Registration for first year students Oct. 30th, 1928.

97ﬁClasses for first year students begin 8.30 A. M., Oct. 31st,

1928.

Christmas vacation begins 4.30 p. m., Dec. 20, 1928.

Classes begin 8.30 A. M., Jan. 3rd, 1929.

First term examinations, Jan. 31st to Feb. 5th, 1929.

Second Term

Classes begin 8.30 A. M., Feb. 6th, 1929.
Final examinations begin 8.30 A. M., April 19th, 1929.
Closing exercises, April 25th, 1929.

FARM COURSE.

Registration, Jan. 3rd, 1929.
Classes begin Jan. 4th, 1929.
Course ends March 28th, 1929.

HOME ECONOMICS COURSES.

(Limited Classes—24 pupils)
First Course begins 9 A. M., Jan. 3rd, 1929.
Second Course begins 9 A. M., Mar. 6th, 1929.
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THE FARM COURSE

AGRICULTURAL ENGINEERING

Cou®se 1. (a) Farm Power.
as applied to stationary purposes, the automobile and the
tractor. (b) Implements and Machinery. The use and
adjustment of tillage, harvesting machinery and spraying
equipment.

Course 2. Farm Shopwork. Blacksmithing, forging
and iron work suited to farm repairs, rope splicing, halters and
knots useful in farm work.

Course 3. (a) Land Drainage. The soil water table
and its control; surface drains and underdrainage. (b) Farm
Sanitation. Water supplies and water systems, methods of
sewage disposal, refrigeration and the heating and ventilating
of farm dwelling houses.

AGRONOMY

Course 1. Soils and Soil Management. Types of soil,
tillage, rotation, manuring, liming, drainage, etc., will be stu-
died with a view to enabling the student to manage the soil on
his own farm to best advantage.

Course 2. Farm Crops. A study of the standard farm
crop for the Maritime Provinces; Seed Control Act, judging
cereals, grasses and clovers, identification of seeds, rotation of
Crops and general field management.

ANIMAL HUSBANDRY

Course 1. Dairy Cattle and Swine. Live stock prac-
tice with dairy cattle and swine is studied from the standpoint
of economy in production. Feeding, breeding management,
judging and marketing are features of the course.

A study of the gas engines

11

Course 2. Sheep, Horses and Beef Cattle. A stud_y of
these classes of live stock and their place in Maritime Province
farming; feeding, breeding and management.

Course 3. Live Stock Breeding. In this course the
more important basic principles underlying breeding practice
are considered. The selection of breeding animals is studied
in the light of what is known in regard to reproduction, trans-
mission of characters, heredity and environment. Practice is
given in tracing pedigrees.

APICULTURE

A course in modern beekeeping methods will be given to
those who wish for information on this subject. Queen rear-
ing, swarm control, wintering, spring management and the
sources of nectar will be discussed, while the practical features
of preparing equipment and extracting honey, will be taken up

in the laboratory.
ARITHMETIC

Course 1. The aim of this course is to provide a thor-
ough training in arithmetic as applied to the practical prob-
lems of agriculture. Amongst other thingsis given training in
the determination of the live and dressed weight of animals,

the cubic capacity of barns, the calculation of milk records,
measurement of timber, etec.

BOOKKEEPING

Course 1. The use of the day book, journal and ledger
leading up to trial balance sheet exemplified by short sets.
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THE FARM COURSE — (Continued)

Course 2. Farm Accounting. Costs as applied to
farm crops, stock, labor, etc.; accounts as kept by different farm
organizations.

CHEMISTRY
Course 1. This course consists of experiments carried on

by teacher and students followed by class discussions and ex-
planations. The work will include the study of the common
elements and compounds, the principles of chemical changes,
acids, basis and salts; the composition and use of lime and fer-
tilizers.

Reference Book ‘“‘First Course in Practical Chemistry”
by Aldride.

Course 2. Composition of feeding materials, manure,
fuel and soils; the home mixing of fertilizers and spray ma-

terials; farm water supply.
DAIRYING

Course 1. Practical work in testing milk, cream and
skim-milk, using the Babcock method; operating and testing
different makes of separators. Everyday dairy problems are
discussed from the farmers’ and manufacturers’ standpoints.

Course 2. Cooperative dairying and its problems, with
special reference to the business part of dairying; methods of
selling milk and cream and the marketing of other dairy pro-

duce.
ECONOMICS

Course 1. General Farm Economies. The elemen-
tary principles of economics, an analysis of the productive
factors, organization of the farm enterprise; types of farming,
operation of the farm; farm records and accounts; farm cost
accounting.

Course 2.

General Economics. A study of the tariff

13

currency, banking transportation and taxation; an analysis of
rural organization, rural population, standards of living and
agricultural policy. Marketing ¢f Farm Products. Market-
ing agencies, method, services and regulations; the interpre-
tation and use of marketing information; cooperation and
other forms of organized marketing.

ENGLISH

Course 1. Practical work in speaking and writing simple
and correct English. Weekly themes will be required from all
students. The text book used for reading in classes will be the
High School Reader as used in the Junior High School grades in
Nova Scotia.

Course 2. Public Speaking. Practice in the prepara-
tion and delivery of short addresses. Debates which will be
commented upon and criticized, will be arranged from time to
time. Instruction will be given in the organization of societies
and in the conduct and procedure of public meetings.

ENTOMOLOGY
Farm Pests. A simple course in the recognition, habits
and control of the chief groups of injurious insects. Instruc-
tion in the preparation and use of the common spray materials.

HORTICULTURE

Coursel. Gardening and Orcharding. Seed and plant
selection; soils, climate and cultural practices for the home and
commercial garden; the selection and handling of small fruits;
cultural methods; the planting and care of the orchard with
special reference to the different orchard practices.

Course 2. A study of the factors which influence the
financial returns from gardens and orchards will be made and
information relating to the handling, grading, packing, storing
and marketing of fruit and vegetables will be given.
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THE FARM COURSE-(Continued)

NUTRITION

This course describes briefly the composition and nutritive
values of common food materials and the essentials of an ad-
equate diet. The application of such knowledge to the feeding
of individuals and family groups is discussed with special re-
ference to maintaining health.

PLANTS

Course 1. Farm Plants. A study of the more im-
portant farm plants, their habits of growth and the diseases
which commonly attack them.

POULTRY HUSBANDRY

~This course deals with the practical farm problems of pro-
ducing and marketing poultry products.

PHYSICS

Course 1. Deals with measurements with units, mech-
anical powers—Ilever, pulleys, screw—illustrated and worked
out as applied to farm machinery; whippletrees, mechanical
work, energy power, horse power.

VETERINARY STUDIES

This course is based on a study of the anatomy and phy-
siology of farm animals. using the horse and cow as examples,
and with the object of giving the student a knowledge of ani-
mals in health and disease. The course will consist of lectures
with illustrations and demonstrations and will include instrue-
tion in first aid work.
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HOME ECONOMICS COURSE

A three weeks intensive course which gives practical in-
struction in the following subjects:
Cookery.

Instruction in cooking and combining staple food mater-
ials, menu-planning and practical work in preparing meals.

Table Setting and Serving.
Practical work in serving of meals.

Nutrition.
Study of food values and food combinations with special
reference to health and general welfare.

Dressmaking.

Teaching use of patterns, cutting, sewing machines, funda-
mental principles of dressmaking. Each student is required to
make one tailored garment (shirt-waist or dress), which be-
comes her own property.

Millinery. o
Teaching principles of making hats, trimmings, color com-
binations, etc.

Household Administration.

The principles of labor saving: cleaning and care of house-
hold equipment; marketing and the causes which influence the
cost of food materials.

Home Nursing.

Care of sick room, helpless patient, fomentations, poul-
ticing, simple bandaging, invalid cookery.
Miscellaneous.

Poultry, Gardening, Dairying, Chemistry. Several lec-
tures will be given on these subjects as they are of practical
interest to the home-maker.



r

PART OF COLLEGE PURE BRED HERD

16































































