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Ocrosrr 1,

threo to four tons per acro. The gminl

orop will bo ready to harvest iu a fow
days.
As a mattor 1o indace you to como,

It must, however, be born in mind
that, thungh thore has been a consi-
derablo shrinkago 1n the muke duriog

jJuno as compared with lust year, yot

I think I canshow you some thinygs the very largo decroaso in tho oxpurt,
that havo never beun attained 10 furm jespecinlly frum Canada 18 duo largoly

praoctice, i. v., tu produce uu esuumated
crop value daring this summer of
vver $5,000, on 120 acres of lund, in
corn fudder, graw, hay, miuk and
purk. 70 odd milk cows pasturing on
35 acres, giving 1,600 to 1,800 pounds
por day, over 100 tons ot hay frum 35
acres, & prospoot of Tuv to 800 bushels
of grain from 18 acres, and 700 tons of
oorn from 30 acres, and 70 pigs pas-
turing on 23 acres.
Yours truly,
D. M. Maorugrson.

—————— J—

CANADIAN DAIRY NOTES.

Ep. Hoarp's Darryyman: — The
cheeso markets here have been almost
at a stand-still during the last few
weeks. When the first half of June
make was put upor the market from
83 to 8fc was bid for it. The factory-
men were, however, loth to sell at
thosp figures, and decided to hold for
a week or two, thinking perhaps that
the severe drouth which was becor-
ing genoral all over the country would
considerably lessen tho prodaction
and thereby cause the price to go still
hiigher. Bat this prediction was not
fulilled. Towards the end of Juno
the market took another drop, leaving
the fuctory-men with nearly all thoe
June make unsold and the ruling price
for fine goods only 8 cents. All June
make is now being sold st this figare
with a few special lots eelling as high
as 8% cents,

Tho market this week is some hat
brighter and firmer. Western Oota-
rion factorymen are now willing to lot
their Junes go at from 8 Lo $ic, con-
soquently it 18 expected that a largo
gharo of the goods on hand will
sold this week. Reports from tho
Ezstern Ontaro markets show that
factorymen are selling for from %3 to
8 cents.  Some of the very fino facto.
ries in Western Ontario are ho.ding
their Junes for t3c. They may per-
haps get 1t, a3 their factory buildings
aro well oquipped for holdiog cheeso
for a fow weeks. Besides tho mghts
daring the dry period bave been com-
paratively cool, making the holding of
cheeso in the factories less dangerous.
The principlo of holding cheeso in the
factorius for a very long time is not a
good one. Unless there aro good pros-
pects of & considerable rise in prices,
fectorymen wili fare better to seil their
cheeso when ready for shappiog.

the bogmni:xf ot the season to ci0s0 of
last vicckh (July 13; show tho very
largo doorease of 274,965 boxes.

It may appear somewhat aifficuit tocold storaze transportativn have been ; without its bright side, if it has the
reconcile this fact with the conuinued jander the able management of Prof. ) effect of indacing many dairymeon to
low prices. It would scem as if the|J. W. Roberteon, the Dairy Commis ; build silos who have notdonoso befure.
dry weather wero baving a serious|sioner. Sevoral stcamships will be|No dairyman should be withoat a silo.

g that theso,fitted ap with insulated and refrigera {Itis the most cconomical method of

cffect upon the oatpat, an

low priccs would not continue much | tor chambers for thecarriage of butter | presorving
looger. It will take someume, how- |from the cold storage warchouse in{and whether the hay crop bs a failare
over, beforo the real cause of low Muntreal. Thesesteamers wili ran to)or notis the cheapest means of keoping
puces wai be mach effecied by the, Liserpuoi, Bristol, and Glasgow, and a;cows daring tho wioter. By means of
shortage, if this 1s one. Unun the,weehiy or fortnightly esorvive wiil bo|the silo cuws can be kopt milking dur
British dosler has anloaded his oid|pruwided. Refrigeratur cars will bojing tho winter. By mesns of the silo'
stock, ho wul not be very answwus|run on the main railway iwes leading  cuws can bo kopt milking daring the
about secaning new goods. It will bo| to Montreal, 50 as tu cover the prin-jwinter ats profit and will bo in as
to bis own intorest to heop the prico;cipal batter districts of Queb:c and | good cunditiva for the summer's work
of the latter as low as posablo till tho,Ontario. This eervice will bo weekly, as if they wero wintered on hay, and
and arranged t0 that small lots of{not giving milk.

old stock is worked off. This ho seems
determined to do, and to keep up fors

to tho fact that the largor number of
fuctorics havo beon holding their
gouds and that a largo share of 1ho
cheose moved from tho fasturies Lavo
gono 1ntu culd storago on thus sido of
the water.

Notwuthstanding theso important
factors, thero dues appear to bv a roea
sonable prospect of higher prices fou
cheese. They may, howervor, not come
soon enough to give the fuctoryman
the avantage of thsm for his summer
goods.

-

Daring the past year or two Cana-
dian dairymen have been watching
with considerable anxiety our batter
market and the development of that
branch of dairying. Prices have been
at & very low ebb for several mounths
past, rendering it somewhat difficult
for the creamerymen to return a pro-
fitahle dividend to the farmer for his
milk.

The butter market just now, how-
evor, scems to have a much brighter
outlook than it has had for sometime.
Though the prices have not avanced
very much, a better feeling prevai's
and a good steady demand fur fine
goods continues. Prices this week
rapge from 15 to 16c for fine cresm-
ery, with a few sales at 17¢c, and 13 to
15¢ for fine dairy.

- —— e - mea

The cold storage system of trans
portation, recently inaugurated by the
Dominion Government, has probably
bad a stimulating effect upon the batter
market here. By this system our
oreamery batter will be sent across
weekly or fortnightly in a fresh con-
dition. If tho quality is good and the
shipments are regulur and can be de-
pended upon 10 arrive in good cundi-
tion there should not be very mauch
difficalty 1o establishing a market and
in croating a domand for Canadian
butter. The creamerymen will have to
be satisfied for awhile with less than
the highest quotations for batter till
these goods are kuown and have
acquired the reputation for excollenco
that Caosdisn cheese has. When this
1s accomplished and & regular system
of transporiaiion carried oat, there
does not scem to bo any adeguate rea-
son why in & few years our export
butter trado should not be equalin
importance to our cheese trade.

Alresdy two shipments of buatter

have bect made ander this uew system, |
|and cotsiderablo interest 18 being ma-
Ogne pecuhiarity of the cheese trado;nifested in the result. If thoy provehis neighbo s without silus 2re cum
this year is tho large decrease in thejsuccessfal, and it is tu be huped they | pelled to disposo of their cows st a
exports. Tho tolal exports of cheese)wii, the butter industsy will receivo sacrifice, he has ample food for his
from Montreal and New York from jadditional stimalas and will be placed | stock and perbaps a surplus that will

apon & haws that should ensare its soe-
cess in the fatare. )
The arrangoements for this system of

batter can bo picked up at all the

whilo lo..ger, as tho reports of old;stations and at connecting points with

stock sull on hand in many pllwes‘

would 1ndicate.

braoch lines. Cold storage facilitics
aro provided a¢ Xontreal for storing

the buttor during theintorval betweon
tho arrival of the train and tho do-
parturo of the vessol.

Tho 1ates for cold storage for but
ter intonded for shipmont by tho refri
gorator steamchipsaresvmewhat lower
than tho usoal churges fur cold sturage.
Tho rates via rail and steamship wull
bo tho samo as thoso fur butter apd
cheeso shipped in  tho asual way for
tho current weok., The Government
boars the expenso of the cold storage
facilities un gourd steamship, and also
the expensvs in conneotivn with the
reftigerator car servico.

It is recommeonded that no butter be
shipped from the creamery until 48
hours after it is packed in tho boxes
or tubs. Sguare gutwr boxes holding
56 pounds not cach are rocommended.
‘These should be made of spruce wood
2 or 1 inch thick and 12 inches deep,
11 inches wide and 12} inches lonyg,
inside measaremont, and should be
lined insido with parchment paper.

It must be scon from this necessa
rily condensed description that ample
provision has been provided for the
iransportation of our batter in good
condition. Tho success of the venture
will now dopend very largely upon
the manuficturer and shipper.

The Quebec Government will givea
bonus of 1 cent per lb. as & further in-
ducomment to the creamerymen of
that province, on all butter sent for-
ward for shipment to Great Britain, on
condition that tho cresmery sends a
stipnlated quantity each week.

. ———

The long continued drouth bhsas
been broken by a number of good rains
recontly and dairymen zre begioning
to take frech conrsge. In many parts
of Western Oatario the cffects of the
dry weather bavo been very scrious.
Mapy farmers complan of great scar-
city of feed, both as regards pasture
for the cows, and the prospects for
next winter. One farmer states that
ho will wake 810 apieco for his 36 cows
noxt fall. Reports from many localities
indicate that cows will have tobe sa
crificed at low fignies because of a
scarcity of winter fodder. This will
boe the case ospecially in the sections
where farmers depend vpon the hay
crop for the winter's fodder. The
rains have not reached us sovon
enough to help this crop, which is so
light in mary lccalitics &s to be hard-
ly worth the cutting.

As a rale tho corn crop in Western
Ontario looks very well. The dairyman
with a silo and a iarge field of corn
growing to fill it, neod not feel anxinus
aboat the winter. He can bo quite
independent of the hay cropand while

cnablo him L parchase a few of his
noighbors cheap cows.
This extreme droath will not be

food for winter feeding,

J. W. WugaTON.

Yondon, Ont.

Mr. Joseph E. Gould, of Ontario,
writos .

Pasturo and hay are almost a failare.
I cowed three-fourths of an aore peas
and oats for soiling and one acre of
corn fur tho eame purpose. Ifel 13
cows un the peas and oats twice a day
for twenty-four days befure it was
dono, and thon commenced on the
corn, and wo have now been foeding
twonty one days and havo corn cnough
to feod & month yet, all they can eat.
I have 13 acres for thesilo justcoming
into tassel, and asilo that will hold
160 tons.

PURE CULTURES OR LACTIC FER-
MENT IN CHEESE MAKING.

———

Ep. Hoarp's Darryman.— Since I
find that as yet little is known of
what may be accomplished with the
uso of the ** Pure Cultare Starter,”” aud
also soeing that inquiries are being
made in regard to 1t throngh the co-
lamns of your most valaable paper, I
will give to those who are desirous of
giviog it a thoroaogh trial, a brief ex-
planation in regard to the preparation
and use, as well as of the cost of the
startor.

I¢ can bo procured from Creamery
Packsge M'f'g Co., Chicago, Ill.,, and
aleo from Cbr. Hansen's Laboratory,
Little Falls, N. Y.,

It is usually bought in bottles which
contaia it in the form of a powder and
the directions go along with each
bottle, the regalar price of which is §2.
This may at first thought appear ox-
pensive, but itis in reality, very cheap,
Frovided that it is kept at a distance

rom any sources of contamination,
for this starter continually reprodooes
or repeats itsolf.

Now, after having repeated the
starter according to directions,it is
oxpedient that a suitable apparatus be
at hand with which to pastearize the
milk—that is, havo an apparatus with
which you can heat 100 poundsof milk
to 176 degrees Fahr,or, it may bo
heated to the boiling point without
perceptibly injacing it After having
stood at that temperatare for aboat an
hour —or, if tho milk bo heated to the
boling point, several minutes wounld
bs sufficient—cool quickly to 86 de
grees Fahr,, and add your previoasly
prepared starter of which five to eight

nods will suflice.

Introduce this starter into the milk
which arrives first at 1the factory,
thereby ioosulating it with the desired
species of bactoria contsined in the
starter. It will thus be propagated in
the whole of the milk immediately
aftor being received into the vat.

In warm woathor when the starter
is added as just explained, it is advis-
able not to heat the milk uatil it has
all arrived at the factory, thus avoid-
iny, ovor-ripeno:s of the milk.

XNow, from the starter which has jost
been aided to the milk, take, say tive
to eight poands for inoculatiog the
noxt batch of pastenrized milk whichis
tosorve as & starter the following day.

Ia this manner wo could uso this
atarter for an indefinitolongth of time,
were it not for contamination, which
will fioally introduce eome undasirable
bactoria into the milk, and will call
for a newly propared starter That is,
another bottle of lactic forment must
b propared and used.

ow, Fellow cheese-makers, I can
not say too much in praise of tho
* Paro Culturo Starter,” and I am not
giving it any more than its just de-
gorts when Isay that I have not had
one pin hole or gassy onrd sinoe I be-
goo the usoof it. This means consi-




