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ond Vice-President, Aaron Wenger, Ayton; 3rd Vice-
President, James Connolly, Porter Hill

Lirectors—J. N. Paget, Canboro; Andrew Pattullo,
Woodstock ;. Geo. Barr, bringville ; J. A. James, Niles-
town ; RobertJohnston, Bright.

. l.Auditon—J. A. Nelles, London; J. C. Hegler, Inger-
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Representatives to fair boards— Toronte, Harold Eagle;
London, J. S. Pearce and R. Robertson ; Fat Stock . Dairy
Show, R. M. Ballantyne and J. N. Paget.

Bad Flavor in Cheese Caused by Undesir-
able Bacteria in Water Used

in values cin be effected by close atteation to temperature system was outlined, much the same as we have frequently
and moisture. The correct temperature for the curing | given in our columns. Reports from creameries using Prof.
, room is from 60 to 65 degrees Fah. Ice is useless for main. | Roberston’s cold storage system prove its excellence. Full
taining the proper temperature in summer 1In the ordinary | instructions and p ans of constructing co.d sto at cream-
curing room. {'he best results can be secared only with in- | eries and cheese factories will be sent to any m‘ apply to
sulated w;lés : lt(;}d floors. An mstn:l;{.)ed twsll l1=hotlllld have | the Agricultural Department at Ottawa. =
gix ply of building paper, separa y two of lumber,
st.rigsyof wood and a dead air space. The bet}::yventiht.or is . BUTI‘SB‘MAKIRG- .
an underground dust leading out for some distance and was discussed by J. A. Ruddick, of Kingston Dairy School.
opening into the atmos here some six or eight feet above Butter to be first-class must score high in flavor, bedy or
the grouad. This should hive s wide mouth, which, by a grain, color, salt, and finish, These are of importance in the
wing, is kept facing the wind. A basement curing-room order pumed. Flavor is influenced by the health and sur-
ghould have & cement floor, rounfhnga of the cow, quahity and condition of the food,
PRESENTATION OF GOLD MEDALS. peroid of lactation and the care of the milk and the proc-

At this juncture in the programme four boautiful gold i‘::;é;:ggl:rml:“;? T{he'ﬂl!;xy‘ |°' ";-i:h:f "h! . b“tlt: in Factory.
medals, given as premiums in butter classes at the Toronto | fore churning, during churning and the working, 3 BY F. C. HARRISON, ncn:‘x,omx:.r ONTARIO AGRICULTURAL

Industrial and London Western exhibitions by the Wind- | gtc. The flavor from pasteurized cream is largely m

gor Salt O>., were presented to the successful competitors or A :
their representatives. Two were for 'exhibits of dairy but- lg@::::“%‘dg ;fsttel\‘x:iz::;:e rinn:?;t"lg;‘Rmn;i;dix;k li}sl&"
tor and _two for_creamery, each having been salted with | cream is heldat 140 degrees for thirty minutes good results
Windsor salt. The wianera in the dairy classes were Mrs. may be obtained, but it should be cooled below 50 d
Marion Burk, Bowmanville, and Mr. Albert Orchard, Sea- | oy 500n a8 pouibie afterwards. The practice of putaos'l N
grave, the latter a graduate of Guelph Diiry School. The | ion and the use of starters should be entered upon with care
medal for the creamery exl:.nbxt at London was won by R. | 54 experience is the best teacher. To gets Io:inble body
P. Bearmion, Desboro, while the Toronto creamery medal | 5 butter the wash water should be about 50 or 52 degrees,
was not pr sented owing to a misunderstanding 8 to its | 5o that the grains will adhere readily and notbe too soft. If
rightful ownership. butter is too hard the worker will crush the graio, and if too
THE SECRETION OF MILK. soft it will become y. Marbled butteris due to uneven
Prof. H. H. Dean, Guelph Dairy School, in an address | s:1ting ; st eaked butter has been worked too cold, and
stated that milk is partly filtered from the blood, and is | specked butter contains specks of curds,due to overripen-
formed part y by the breaking down of ce 1s in the udder | ing the cream. For local trade little working is mecessary,
while the milkingis in prog-ess. Milk is largely made | but for the English market twice working is mecessary to
while the milking 1s in progress, as the most ever found in the | secure uniformity and firmness. It should drip well before
udder of a slsughtered cow was four quarts. The more at first working and stand four or five hours before second
ease & cow remains while being milked the more she will | working, which should be done at 60 degrees. It should be
give. The yellow color of milk is due to a substance worked till it will bend a little more than half over before
calied lactochrome, which some cows and breels of cows | it breaks.
have a special power to secrete. The Professor hop s to UNIMPROVED OPPORTUNITIES IN DAIRYING

soe the time when no coloring matter will be used in : ,
cheese or butter making, as itgis of no value and is added X‘.‘ ﬂl‘:‘_ﬁbjwtthﬁfﬂ' (tl}.ti(}n::;: :r ;”Qnd ‘dda"." thom
only to deceive the coosumer. Cows give more milk and u:“y oy :" o o e bty mm‘h::d. i Shees
_ more fat if milked three or four times a day than if milked 03"1":: 8"‘“ b !;ot:m o.r 1m£ ?;:n:ll. othi ': 300 “;'_’ ng:
twice, for the reason that the process of milking stimu- 4 5 ﬁ ko ;ll::m’l‘wo hnnd:o,d ;Ildl o0 s and uniform. Appearance and finish—Neat,
twice, o tton.  In milking, the first fow_streams should | GEUY e sty to make her dred poun . Why do el aiahed, Remarks and recommendations—
be thrown away, as it has very little fat and . contains | © unk a8 necepasﬁ:‘ybl cows? The scale ‘g? Bnbooolkl’mct. The cheese are well made and have a fine appear-
bacteria which have worked us the teat duct. To keepcows mi.ill‘ °'?}) n;i'p(‘lo the . When Mr. Gurler first tested his ance, but off flavor.”
elean the hind quarters should be cli?ped with horse clip- ; rd'.”‘ gh ]:)ld “m. with the ohurn, his cows were each The water from the Ashton Union Factory was
pers in the fall and the long hairs of the udder should be 'evinmlbo ebe per ey‘;. In two yeanhe' had raised theiraver- received in a large Winchester bottle, in good con-
teimmed off. Many valuable suggestions were thrown out | 2 ¢ tg 266 1bs., sns in 1897 his cows over four years aver- (.lil(tilet::,h}):gb '.:l nm:tked in ice; and as a con-

During the past two years I have made a large
number of analyses of anadian Cheddar cheese,
and one of the samples sent this year by Mr. Pub-
low, Instructor in heesemaking for Eastern On-
tario, had very bad flavor. Mr. Publow, writing to
me on August 1st, 1897, says: « ] send you by this
mail a sample of cheese from the Ashton Union
Factory. 1 find all their cheese has a bad flavor,
and in testing the milk it all appeared to beof very

flavor. The cheesemaker is & good maker,
and has his factory in first-class condition. Every-
t.hln’ is very clean, but the water he is using stinks,
and 1 think is the cause of the bad flavor. I am
baving them lon:l.sou a bottle of water.”

Later, I recei more cheese, ther with Mr.
Publow’s report on the factory, which reads as fol-
lows: *Factory visited on uly 8lst, 1897. The
condition of the factory, milk vats, presses, sinks
and utensils was clean and in condition. The
makin(rroom'- appearance and condition was clean
and tidy. The curing-room’s appearance and con-
dition was clean and tidy; the drainage good.
General appearance first: ase.”

Report on the cheese : “Number of cheese made
each day —Ten. Flavor —Not clean, off flavor.
Mi— lose and firm. Texture —Fine. Color—

in the course of the address. : lapsed between the collec-
aged 329 1bs. of butter for the year. Heifers should calve ti £
on O the -unple and itl exunlnstion the number
PURE WATER SUPPLY at two years old, and only bulls should be used. The ¢ bacteria present when llected » ¢ )

was the subject of a1 address by Prof, Shutt, Central Ex- food, feeding and care were all elaborated upon. A quarter-
perimental Farm Chemist. Over 50 percent. of the samples early return 18 secured from & fall calved cow, besides a
of well water sent him for examination he found b dly con- | better raised ca’f.
taminated. Natural streams, lakes, etc., are practically
free from organic contamination, but many wells are dan- | were recommended and desciibed by Commissioner A. W.
gerous to their users. Too often a well is put down where | Campbell, C. E. After pointing out the importance of good
most convenient, near a barnyard or other objectionable | roads to the dairy industry by cheapening haulage, it was
situation without making provision for proper drainage. | shown how much better roads can be made at less cost than
Leaching from privy sinks or barnyard into water causes | the present system of statute labor under local pathmasters
poi‘oning of the system and diseise in those using the | involves. On an average the cost of milk haulage is 1}
water, be they lower or higher animals. Typhoid fever, | cents per cwt., and for manufacture { cent per owt of milk,
diphtheria, indigest'on, diartheea, sick headache, etc., are | By the present system 100 pathmasters will mske about 100
frequently due to this cause. Cool, clear, sparkling water | sorts of roads, and each year undo last year's work. Some
is not necessarily pure. In locating 8 well in lightest soil | want one width, some another, some one slope and some a
its distance from any source of contamination should be at | different angle. The lazy sections demand meney from the
least ten times as far away as the well is deep. In heavy, | council to get as good roads as the working sections. By
tenacious clay a less distance will answer, but in_either | the present ansatisfactory system 1,000,000 days are t
cass the slope of the surface and under strata should gov- ahnually, besides $3,500,000, -and little is .oeompli:ro:.
ern the location of the well. . Thisin ten years would macadamize all the roads in Ontario
SUMMER AND WINTER CREAMERY BUTTERMAKING if properly directed. Mr. Campbell recommended that beats
. be made at least five miles long aud be overseen by a com-
was talked of by H. B. Gurler. Do, Kalb, Ill. This ad- | ;otent road builder. Drainage is most important beneath
dress was large'y a review of difficulties met with, especial- | th¢ center and on either side. Itshould be graded one inch
ly in the commencament of creamery practice. In his own | ¢o'the foot from the crown to the ditches. The roadbed
experience Mr. Gur'er found the transition stage between | gpould be rolled very hard with a nine-ton roller. The to
cheese and butter making the most trying. In summer the | ;¢ oadbed should be slight!y scooped out and clean grave
conditions for making god butter are favorable, except in | o arushed stone should be put on and rolled perfectly firm.
extremely hot weather. The food is suitable, the water is | T e ditches should be 24 feet apart, and the gnvellet{ road-
usually good, and as the cows are usually outside, the air i8 | .4 8 feet wide and 10 inches deep. A case was instanced
ure, - Instances were cited which had caused much loss by | ;; Eastern Ontario where by proper’y directed statute labor 13
ad flavors in butter, as a dead carcass near the pasture, | |/ i1eq of permanent road, such as the above, was built, cost-
or the herd having to passa dead skunk each day. When ing the council not more than $75. This was done by
trouble from such a causeis encountered the guilty patron willing workers properl directed. The same people did five
can be traced by heating & sample of each patron’s milk | 5106 Tn two years In t{e same manner.
separately up to 130 degrees, when it will give off the SLATION.
odors contained. When the trouble has in this way been DAIRY LEGI 1O .
traced to the patron he can investigate till the source is Prof. J. W. Robertson, ‘.ft" reviewing the various acts

undergone extensive multiplication. For example,
Kruger found that the bacteria in samples of water
examined by him and kept for twenty hours at 52
degrees Fahrenbeit, increased 5.8 times. This fact
may account in part for the very large number of
rnnl present in the sample sent from the Ashton

actory, viz., an average of 271,000 per cubic centi-
meter (about twenty drops).

There were five different species of germs pres-
ent ; each was m in culture, and -toﬂrlud
milk was inoc with each species. The chem-
ical mmof the water showed that it was below
second and consequently should be regarded
as suspicious.

The bacteriological analysis of the cheese was as
follows: Average total number of germs, 11,404,-
800 per gram (1-29th of an ounce); species present,
4; percentage of lactic acid germs present, 94 ; per-
centage of other germs nt, 6.

The germs iso m the milk and cheese
were compared, and two of the species found in the
water were discovered to be identical with two of
the species in the cheese. One kind was, however,
in such small numbers in the cheese that its pres-
ence was altogether ; and the biologic-
al characters of the remaining germ were carefull
studied, in order to be sure t the species fonns
in the water and that found in the cheese were
identical.

A starter made from a culture of this germ in
milk (pasteurized for twenty minutes on two con-
secutive days) was used in a vat of milk for making
cheese at the College dairy on August 18th. The
following are the rticulars of making, as re-
ported by Mr. 8t n, the College cheesemaker :

GOOD ROADS

arrivel at. In winter decayed ensilage may cause trouble, | that 1111":(! b”:l plwfh“tgﬂdﬁ the t r:;d&'ffy- P°i"""df p.rm:‘f‘ fat in milk 3 3.
and may be due to leaving too mnch silo surface exposed. | out the advan ges that woul resul o P‘ﬂ‘go coloring used....... .- rams.
Moldy chop fed will give trouble to the buttermaker. the bill introduced into Parliament last year by Mr. Par- %:tmo:‘ rlponeu ............... 22 ﬂg‘dh'f;her —

J11:55 a. m.
!;os. per 1,000 1bs. of milk.
12:28 p. m.

The speaker stated that the best flavored butter is often malee to prevent the selling of cheese for futare delivery.
made from good ensilage. His Chicago invalid milk trade Its function is to prevent speculation in cheese before it is

is supplied from cows fed on ensilage. Tallowy butter and | manufactured. When a speculator contracts ln.Juno to | Timeocut .....cco..... ---
long cgmrnings are usually due to.g strippers. Mr. Gurler’s deliver September cheese at a ocertain price his efforts ¥.l=utu in ”t'::%km e g ' nutes,
buttermaking practice as reviewed differs little from that will be from thatdate to bear down the market price, butwhen | go¢fron test when e W cid: ackd whey, .198%.
followed in Canadian creameries. He recommended the use | & dealer holds cheese already made for » rise his effort will | Timedipped.............--i-o - ) x_ .
of the tablet acid test, and that s fresh starter be made | be to raise the market value, hence the advantage of the Time from setting to dipping. . ..3 hours 5 minutes.
? f ulation over the former. The bill as in- Per cent. of fat in whey...........-s 357 .
every day. latter sort of SP7 ° . : Hot iron test when milled.......... Noacid ; per cent. acid, .333.
A discussion upon this address brought out the followi:g troduced does not prevent a factory-man representing a cer- | Time milled. ...+ c = 5:10 p. m,
pointers: Cream, after separation, should be quickly cooled | tain number of patrons owning cows to_contract his season’s gun. ulua. e T ..? . :ﬁ:mg 14th.
to 55 degrees in order to harden the fat. It should be make, but simp y to prevent the middleman, who never Aonu mt o o ping to el Bg.... RN, e 1be. curd.
ripened at 68 to 70 degrees and cooled down again several | owns anything, from gambling a living out of the business MW oL sal on put 1o pross... ﬁ, e Drabeit.
hours before churning. Rich cream enables a low churning | to the loss of the dairy producers. ) Welbht of green cheese. ... .- lS.?lb..
temperature and more exhaustive churning. The butter is The address led to & ively discussion, mostly in favor of Weight of cured cheese...........- 17 Ibs.

Remarks.—Milk was about three hours ripening
trom time of adding starter. The flavor was rank ;
curd the same. Have had lots of cards with more
gas ; but this one was so harsh and stiff at 8;:?;‘;;.
m. that I decided to leave it over night before salt-
ing. Left hot water in vat and covered well.

In the morning, water was at 96 degrees; curd,

better worked twice. the Lill, there being just two cheue}myers oppoaing'it. The

COLD STORAGE, following day, however, the committee on resolutions re-
Prof. J. W. Robertson showed clearly the need of pro- mmme“d"dhthﬁ m:theb:p:;:::t:; :l;etﬂm:‘t::gﬁtnl:: ::'3;
per cold storage at the farm, the factory and from the fac- ferred to 8 b(::] d nof (ool in Canada shall have had ample
tory to the British market. The British people will not dairymen 8 fn.r bty dering and expressing their ,ie'.“pn
buy deteriorated food products. They are very discrimina- °£P°"t““‘ty,r;' wn:;m 5 throu ‘;1 with%nt. Soomiuien E: q
tiug. Tae poor people of England are being better fed now : :elr;mu?i.m gh:wntl:;han ds. & 8 d " thore gassy than on the night before.
e Pebanse of the enormous amount of second | 8 VRl pjocsed:  President, Harold Eagle, Attercliffe | Milled at 5:15 a. m. and aired until salted. Tt was

ggﬂ*_lfpii";ds g;{’;l‘l‘);"imgx‘)’::vge(tl"p;l;::ﬁ':;"ﬁzﬁiﬁzz° X'n“id%i: Station ; 1st Vice-President, R. M. Ballantyne, Stratford ; | so dry that no drippings would run from it after

N - " - ~—




