
/'mm.-.
tim-r -

y® >4?.;

Vr

v*

i
■ Founded 1866THE FARMER’S ADVOCATE.90
L
m wmm warns mmm 'sible for the maker to turn out a fancy article, ucts. He noted that the cold-air system is much nection with the convention addresses. He spoke 

The speaker recommended the use of cream tanks superior to the usual pipe system, indicated the of the frequent robbing of iced cars, ice being 
instead of cans to draw cream from the farm to necessity of having perfect insulation in the frequently taken froin them as the cars stood on 
the factory, and the use of ice in the tanks was buildings, and spoke in favor of the cooled com- sidings, etc. Cheese and butter should not be al- 
advised. Advice was offered to farmers to take partaient» on board steamships for carrying lowed to stand on wharves and at stations in a 
off and send in a thicker or richer cream, as a cheese. At this juncture, Mr. Ruddick said that broiling sun. The time of holding these conven­
tion cream means a loss in churning, a thin cream Hon. Mr. Fisher was endeavoring to obtain at tion meetings he though might be changed to ad- 
necessitating a high churning temperature, and a least 25 vessels so fitted for next’ season’s trade, vantage, as it now conflicts with the holding of 
high churning temperature means a butter with The President here said that owing to the poor Farmers’ Institute meetings. Mr. Hodson sug- 
high water content. The latter statement differs di- system of insulation and lack of air currents gested November or March as a better time, 
rectly from the results of the careful and extended common to our refrigerator cars, the ice wasted Then the persons who attend the Institute meet- 
experimental work carried on by Prof. Dean at rapidly in them and frequently they landed in ings and the speakers who address them would 
Guelph, and given by him at the Whitby con- Montreal with the original ice supply entirely be at liberty to attend the Dairymen’s Conven- 
vention, to the effect that temperature of churn- wasted. This he showed might be improved by tion. 
ing does not materially affect the water content, having midway icing stations. This fact and its 
Salt brine was recommended as a cure for mould suggested cure was strongly emphasized during 
—quite equal to formalin. The practice of sell- the convention, notably by Mr. Hodson, Dominion 
ing butter regularly each week, or at least every Live Stock Commissioner, Ottawa, 
two weeks, was considered better than holding.

Q. Can the Babcock test be used to test cream
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OFFICERS ELECTED.
Hon. President, Hon. Thos. Ballantyne, Strat­

ford ; Hon. Vice-President, John Prain, Harris- 
ton ; President, Aaron Wenger, Ayton ; 1st Vice- 
President, Jas. Connoly, Porter Hill ; 2nd Vice- 
President, J. N. Paget, Canboro ; 3rd Vice- 
President, Robt. Johnston, Bright.

Directors.—Div. 7, J. W. Steinhoff, Stratford; 
Div. 8, Harold Eagle, Attercliffe Station ; Div. 
9, Jno. H. Scott, Cullodcn ; Div. 10, Thos. Bal­
lantyne, Jr., Stratford ; Div. 11, T. B. Millar, 
London ; Div. 12, Jno. Brodie, Mapleton ; Div. 
13, A. F. McLaren, Stratford.

Representatives.—To Industrial Fair, Toronto: 
A. F. McLaren, Stratford ; J. N. Paget, Can­
boro. To Western Fair, London : T. B. Millar, 
London ; Jno. R. Isaac, London.
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Mr. Pattullo, • M. P. P., addressed the meeting, 
by special request, on the topic—well-worn and 

as satisfactorily as the oil test ? A. I think that disagreeable—of “ Cheese Markets, Buyers and 
eventually the Babcock test will supersede oil test.

" Continuous Pasteurization of Milk for But-
Salesmen.” Perhaps nothing very new was 
elicited out of the discussion, if we except two 

termakmg. Mr. F. C. Harrison, in developing points, the first made by Mr. Pattullo, to the 
this topic, brought out these facts : That a 
temperature of 140 degrees F. is too low for suc­
cessful pasteurization, a great number of bacteria 
being left in the milk. At 160 degrees F., the
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I : effect that he believed the ultimate solution might 
be found in the erecting of central curing rooms 
or stations. These could be built in a co-opera- 
tive way where necessary, and by Government 

work is more thorough, but still incomplete. At help. This he thought would solve the question 
dcgfees F., the work was quite thorough for buyers and largely for salesmen, facilitating

all-sufficient for the purpose. This temperature inspection, etc. The second point was set forth 
is sufficient also to kill the tubercle germ. The by Mr. McLaren, viz., that all cheese should be 
small number of undesirable germs left in the inspected by buvers before buying, and thus stop 
milk or cream are easily overcome by the use of the pernicious practice of buying “ unsight un- 
a pure culture. seen,” and then taking them or not, as suited

Mr. Ruddick followed this paper with a prac- their pleasure and the condition of the markets, 
tical view and application of the principles of This opinion was also endorsed by Mr. D. Derby- 
pasteurization, stating initially that Denmark shire
wSï «M»-. ON rMng to «Peak », to out „,-E. M. J„ha,to„. ,m,,rk,p. Flavor, 43.50 ;
eeHnre «nri ^ a like pro- exhibit of cheese in connection with the conven- texture, 24.50; color, 15; salt, 10; finish, 5. To-cedure and we are under the necessity of looking tion> referred almost solely to the need of better tai, 98.
carefully into this matter. The details of this fmjsh the majority of the exhibits ha vine- been 2nd—G. M. McKenzie. Ingersoll. Flavor, 43 ;thr.hitby scored dLn To"eyorSet%n'£Sretrtg Mr! ^ 15 : ^ 10 : “’5' I

Tn« Of P cei H °F Advocate. McLaren also told us that we were to have anew 3rd—Wm. Waddell, Kerwood. Flavor, 43; texture,

...g ££.■•i™/ »b*r4tFf„scàw by pit srastssrs’ & ïdnTrt^' £? “ suw vwr-
ncclseary no, d„ir«bl= prttte.'Pro^r wTshinJ "°t"c« Sc ty”»» SLSf'ZS ,*■ ,T CREAMEnY •«”'* ™ ™INTS-,S EXHIBITS,
does two things • m Removes some had flavor , ’ , ’ by an example. The freight rates on lst-W. K. MacLeod, Vam«ck. Flavor, 43.50 ;
f21 Removes some n r h b d d cheese from Montreal to Liverpool are $5.43 per texture, 24; color, 15; salt, 10; finish, 5. Total,

WnTinl immoHinfnif, d- • ton : and f,om Boston to Liverpool are $3.30 97 50-
Washing immediately after dipping may save DPr ton . rm hotter $« ao Q„d soq7 *a fast-working curd. Warm water at about 98 respectively i;..n h P n, «.3.37 per ton,

degrees F. should be used. There is no real Sr on n 11 k l „ nLeoito , 'S d P6r ̂
danger of washing out too much acid. But the Ifthe ? k™d* °f ^.cultural produce than
Point of this address lay in the effect of washing waterways Arg^ thât have d th ™proved
on casein and fat losses. waterways largely that have made this difference.

Mr. Steinhoff commented in general terms 
the butter exhibit. ~

k

THE PRIZE BUTTER.
Following are the awards on the butter shown 

at the convention, and judged by Mr. J. W. 
Steinhoff :
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i CUEAME1ÎY BUTTER IN 50-LB. BOXES—17 EX­
HIBITS.
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i1 : 2nd—James Ireland, Beachville. Flavor, 43 ; tex­
ture. 24 ; color, 15 ; salt, 10 ; finish, 5. Total, 97.

3rd—J. R. Laing, Avonbank. Flavor, 42.50 ; 
texture, 24 ; color, 15 ; salt, 10 ; finish, 5. Total, 
90.50.

THE PRIZE CHEESE. 1
The cheese awards, made by Mr. A. F. Me- | 

Laren, M. P., were as follows :
onBEFORE SALTING.

■BP Loss of casein. IjOsk of fat. 
.. 12.3 grams. 25.3 grams. 
...84.4 “ 251.0 “

Mr. G. C. Creelman. Superintendent of Farm­
ers’ Institutes, addressed the meeting in a 
gratulatory way.

Mr. Eli Bourbeau, of the Dairymen’s Associa­
tion, Quebec, was introduced as the most 
man in Quebec dair 
brief, but warmly »ei

Hon. John IJryden spoke at length on matters 
of general interest to dairymen, emphasizing the 
fact that the Government

Normal curds. 
Washed curds

SEPTEMBER WHITE CHEESE (21 exhibits).— 
1st, W. G. Medd, Medina ; 2nd, W. J. Goodwin, 
Brussels ; 3rd, T. O’Flynn, Tavistock ; 4th, G. M. 
McKenzie, Ingersoll.■ con-

AKTKR SALTING.
............................70.fi grams.
............................ 49.0 “

The total moisture in these cheese 
very small variations, nor 
found in acidity. The total 
amounted to about 1 lb. to each 1,000 lbs. milk.

Normal.........
Washed......... A4 grams. 

Mi “ 

showed 
was much difference

SEPTEMBER COLORED CHEESE (15 exhibits).
Frank Boyes, 
s ; 4th. Con-

live
was

—1st, W. B. Thomson, Nile ; 
Kingsmill ; 3rd, J. H. Williams, 
nolly Bros.. Thamesford.

P interests. His speech 
eived.loss of cheeseF OCTOBER WHITE CHEESE (23 exhibits).—1st,

2nd, Connolly Bros., | 
4th, Alex.

Frank Travis. Court land ;
Thamesford ; 3rd. T. O’Flynn, Tavistock ; 
McKay, Brooksdale.THE CHEESE AND BUTTER EXHIBIT. 

The exhibit of cheese and butter
WW- ■ B

% < were willing to 
opei ate in any way for their advancement, 
vitied they showed

The number of entries and the selves.

co- 
pro-

a readiness to help theni-
i was one of

very great interest to all the makers, and indeed 
to everybody, 
status of the goods are given in the prize list 
accompanying. Mr. Steinhoff, judge of butter, 
stated to our representative that he considered 
the exhibit a most creditable one and showing an 
honest rivalry among makers that

OCTOBER COLORED CIIEESE (15 exhibits) 
1st. Goo. A.
Malcolm ; 3rd,
Parsons, Jarvis.

Boyes. Putnam ; 2nd, Jno. Connolly, 
. Frank Travis, Courtland ; 4th, J. J•

In accord with his promise, Prof, 
some of his experimental cheese to the 
1 o be scored.

Dean sent 
convention

Two cheese were sent ; the first
was put into cold storage directly from the hoop Experiments have demonstrated that by tak- 

for the future nf the fr„d m M arffues w<?11 and ll(^d f“"r mont,ls at a temperature of 40 de- ing the chill off their drinking water, the milkrnrnmm ilBPBP !
WeAsnà of^Toronto Industrial Fair Mr 7ho T^ilow TsVl ILTis to ^ ^ iZZ K

McLaren drew attention to the fact tlatThc rl Mr Hodsl snnZ"b “T POSS?fSetL wtain quantity of hot water to the ordinary
pealed demands of this Association rc the need convention meetings to'aîf concerned "a III- l° ^ g'V6n to thc animals The
o better accommodation for dairy products at dared that the right education of our agricul 
the Industrial were now to be acceded to, as the tural classes is the safeguard of 
lair management had decided to erect suitable then touched 
buildings for the accommodation of dairymen and 
dairy products, $14,000 having been set aside 
for that purpose. This speaker also drew the at­
tention of the audience to the great transporta­
tion problem that is such

Warming Drinking Water for Cows.
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quantity so added need not be very much — just 
sufficient to take the chill off the contents of the 

lb. „„„ ., , °U1 country. He troughs or other vessels in which water is being
the by-product of L w! '! °f u,orElng up a" Siveo. Dairymen in the neighborhood of towns,
discuss thc bacon industrv and <llverKed to who find it necessary to keep up a full flow of
lie said “ Do not m-ndn’r-i'/E f10 co'U Ke of which milk all through tlie winter, find it a good prac-
fed * lean meat The United Lf ,P°rk’ "Ut welp tice to warm all the water given to their cows.

, a live and growing produce fat pork and we mu t hnte ^ +experience having satisfied them that it pays well
topic among Canadian producers, and very inti- competition with it Always finish ii.En6 Ef0 t0 ,5° to the cxi;lcnHe of doinS so. The milk-
mately connected with the successful prosecution fore selling A areat nronnrite, the,p<?r1k he~ yie,ds of cows have been known to suffer very
of the dairy industry. Among other data sub- per cent., of the pigs being marketed ?5 “nfdera,,ly throuffh the consumption of large |
untied, it was shown that the freight rates from arc altogether too thin—not , ,,J.t ,now drafts of ice-cold water. Some dairymen make |
Montreal to Liverpool on cheese were $2.10 per well-fed pig is not a miwnhl!f»9 k ' /J63"’ a pomt of havinS all the water given in their | 
ton higher than from Boston to Liverpool, and as some seem "to think We wanf livhf i , COWS raised to a temperature of about 60 de-
$3.31 per ton higher on butter ; indeed, the and shoulder, with length and deo h J^a' n°Ca gr°eS' Tn our experience, 
rates on butter were nearly double in the former a good ham. Illustrations te nro , ? ""1 "°CesSary to havp T'ite
over the latter case. All kinds of agricultural the right and wromr baron bô À ï°wpd some very successful feeders of our acquaintance 
produce were subjected to a freight rate 25 per backed pigs but get a rounded bnH- ^V° , Sag" obtain excellent results by using wate heated to 
cent, higher than the same produce in the U. 8. the should open on top Thtk fat Avo,d a,«'( <>nly ™ degrees to 50 degrees,

F ° top- 1 n*ck, fat pigs should coldest weather.”
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it is not 
as this ;

however,
so warm
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