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THE CROPPING SYSTEMS normally
used in east central South Dako-
ta are primarily nitrogen-depleting.
That is, the combined operations of
tillage, seedbed preparation, and
actual crop removal tend to steadily
decrease the nitrogen content of the
soil.

This progressive decrease of the
total nitrogen in the soil is reflected
in the amount of nitrogen that oc-
curs in simple forms available for
crop use. In time the level of avail-
able nitrogen becomes so low that
crop yields and quality are seriously
reduced. The soils are then known
as “nitrogen-deficient soils.”

Table 1. Reduction in Total Nitrogen
Content of Soils in the James River Basin
as a Result of Cropping*

Original Aftcr—
or Virgin  Cultivation
Soil Type (% Total) (% Total)
Houdek loam ... 0.279 0.169
Beotia silt loam.._..__ 0.290 0.204
Harmony silty clay
loam ... 0.340 0.294
Cavour silt loam____ 0.292 0.199

On fields where return of crop
residues, growth of legumes, and
return of farm manures have been
faithfully practiced, nitrogen defi-
ciencies are seldom observed. With
our extensive type of farming, how-
aver, only a part of each farm nor-
mally receives this kind of attention.

To illustrate how serious this re-
duction in nitrogen content of soils
is, a few analyses are quoted in
table 1, showing what has hap-
pened as a result of cropping for the
past 60 or 70 years.

It is seen that the total nitrogen
content of the above soils has
dropped as much as 43 percent as
a result of Cropping operations. In
practically all soils, the fractions of
the soil nitrogen lost first are the
more easily decomposed, leaving
resistant, less easily mineralized
compounds, further aggravating
the nitrogen problem. Thus, both
the reduction in total amount of
soil nitrogen potentially available to
crops and the loss of the best parts
first combine to leave us in a pre-
dicament which now requires im-

*Data from “Descriptive Legend for Spink
Co., S. D. Soil Survey” by F. C. Westin and
G. J. Buntley. J. R. McHenry, analyst, Soils
Laboratory, USDA, Mandan, N. D., 1951.
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Hoint employee: Agronomist, S. D. Experi-
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and Water Conservation Research
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dians is a challenge: “Our Indians,
many of who have been so long
neglected, are just as entitled to
health protection and educational
- advantages as any other citizens of
our country. Until both have been
provided for them, our country will
not have fulfilled its obligation to
this minority group.” (Project 273.

Leader: Vernon Malan, Rural So-
ciology Dept. )

'"Robinson, DeLorme W, “Tuberculosis
Among the Sioux Indians,” Review of Re-
views, Vol. XXXIII, No. 3, March 1906.

*Foard, Fred T., “Conference on Tuberculosis
Among Indians, the Tuberculosis Problem
Among Indians,” Transactions of the Forty-
eighth Annual Meeting of the National Tuber-
culosis Assoctation, 1952,

SBE of Cattle

Continued from page 107

oculated with SBE virus and in 12
of 14 normal calves. However, it is
possible that the virus found in the
feces of normal calves is a type that
will not infect cattle.

In New York, a virus belonging
to the psittacosis group was found
in a high percent of apparently
healthy cattle. This virus was in-
fective for guinea pigs but would
not cause infection in cattle, except
when inoculated into calves de-
prived of colostrum.

Calf Inoculations

Inoculation trials were made in
cattle to further study the relation
of SBE virus and the virus found in
the feces of normal calves. Four
calves were inoculated with fecal
strains of virus. They were later
autopsied. No evidence of infection
was found in two calves, each in-
oculated with a different strain of
virus. The other two calves, inocu-
lated with a third strain of fecal
virus, showed inflammations typical
of SBE. There were SBE-infected
calves in the same stable when this
strain was recovered, so the
“normal” calf providing this strain

may have taken SBE virus into the
digestive tract.

Cattle experimentally infected
with SBE that recover have proven
immune when inoculated again.
However, seven calves inoculated
with strains of virus recovered from
normal calves developed lesions
typical of SBE when later inocu-
lated with SBE virus. They were
not immunized by the virus from
feces.

Two other calves were inocu-
lated with virus recovered from
feces of a calf 5 to 6 weeks after in-
fection with SBE. They were im-
mune when tested later. One calf
was inoculated with virus from
feces of a “normal” calf that shared
a pen with an SBE infected calf.
This calf was also immune later.

Results indicate that virus strains
from the feces of normal cattle not
exposed to SBE virus are non-infec-
tive and do not stimulate immunity
against SBE virus. There is also
evidence that SBE virus was pres-
ent in the feces of a calf that recov-
ered from experimentally produced
SBE and also in the feces of its pen
mate, which had constant contact
but had not been inoculated. (Pro-
ject 171. Leader: G. S. Harshfield,
Veterinary Dept.)
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South Dakota Plums

Continued from page 93

PLUM SLUMP
Baking powder biscuits (any recipe using 1
cup flour)

2 cups plums (frozen with sugar)
Y5 cup sugar
Y4 cup water
% tsp. cinnamon

Prepare biscuits. Combine plums,
sugar, water, and cinnamon in a sauce-
pan. Cover tightly and cook slowly to
the boiling point. When boiling, cover
with biscuits, place a tightly fitting
cover on pan and continue to cook over
slow heat for 25 minutes. Remove
biscuits and pour cooked plum sauce
over them. Serve hot with cream,
whipped cream, or ice cream.

PLUM SNOW

1 pkg. unflavored gelatin dissolved in Y4 cup
cold water

34 cup hot water
2 cups plum puree (canned or frozen)
sugar to taste
2 egg whites, unbeaten

Dissolve gelatin in cold water. Add
hot water. Stir until completely dis-
solved. Add plum puree and sugar.
Chill until slightly thickened. Place in
bowl! of ice cold water, add egg whites
and whip until fluffy and thick. Spoon
lightly into sherbet dishes or glass bowl.
Chill until firm. Serve with soft custard
sauce or whipped cream if desired.

PLUM SHERBET

V5 cup water

V5 cup granulated sugar

2 cups plum puree (pulp and juice) or if
plums are very tart use 1 cup plum puree
and 1 cup sweetened apple sauce.

1Y, tbsp. lemon juice (optional)

1/16 tsp. salt

V5 cup top milk or cream*

Cook water and sugar slowly for 10
minutes. Cool. Run plums through food
mill or strainer. Measure. Add lemon
juice, salt, sugar syrup, and top milk
or cream. Pour into freezing tray and
freeze until firm. Remove to mixing
bowl and whip with electric or hand
beater until mix becomes light and
creamy. Return to tray and finish freez-
ing.

*Note: Cream gives a smoother sherbet with

less chance of tiny ice crystals forming in the
sherbet.

JELLIES AND JAMS

Plums are very good for making jelly
or jam either alone or combined with
apple. Most plums contain enough pec-
tin to gel without adding com-
mercial pectin. Suggested proportions
are 1% cups sugar to 1 cup juice ob-
tained by the usual double extraction
method. The color of the product will
vary from a deep yellow to deep purple
depending upon the variety of plums
used. Plum pulp can be used in com-
bination with apple pulp for a very ac-
ceptable plum-apple butter. (Project 210.
Leaders: Lida Burrill and Beth Alsup,
Home Economics Dept.)

Acknowledgement is given Ronald M. Peterson, As-
sistant Professor of Horticulture, for information con-
cerning varieties and culture of plums.
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