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Departmental employee would do the o
calculation  Ifree  of  chawge. The advantages
claimed for the work were (1) The intense s
isfaction which the knowledge gainid affords  th..
owner of the cows ; (2) the increased s larespect
that always follows the successful outcome of
cfort toward improvement
that attaches to a man

Testing

)
(3) the public esteem
who takes the lead in
progressive step ; (4) last, hut Very import nt,
the increased average returns. In conclus on, rer-
erence Was made to the fact that, down in trince
INdward Island, they were giving prizs to farme:s

who were producing the most milk per acre each
rcar. The conditions are vory simple, and the
man who won the prize last year had pred: ced

an average of 672 jounds milk for each acre

on
his farni.
BACTERIOLOGICAL, INVEST GATIONS.
W. T. Connell, Bacteriologist, of Queen's Uni-
\ versity, Kingston, addressing the convent on, Ssaid
)D .lust summer (1905) Mr. Publow had sent him a
_‘ numher of samples of rancid cheese, in which he

found large mumbers of bacillus resemtb-ling Bacil-
I1s lactus @rogenes, quite often found in the mag-
nure of cattle.  This bacillus has the faculty of
producing acidity and souring the milk, as well as
producing more or less gas an foul flavor Owing
to its acid-producing power, it is able, to a cer-
tain extent, to grow along with common: souring
hacteria, especially if these be not so numerous gs

usual, and may, at times, gain the upper hand.
In the set of samples from .the various patrons of
the affected factory, the bacterium was found in

20 out of 26, and were as nurmerous as the lactic
acid  bacteria, and readily detectalle in each
sample of milk. It had evidently gained the ascend-
ancy in this factory over the desirable bacteria, and
the trouble was kept alive through the whey, which

the farmers took back in their cans. The whey
tank of this factory had never been cleancd out
until the trouble began. A number of samples
ol sweet-curdled milk had becn sert him during

1905,  All showed more or less viscidity or slimi-
ness, A number of different bacteria were sepa-
rated from  these samples. They produced the

swect-curdling largely through their developing a
rennet-like ferment, but also by possessinz more
or less digestive power on the casein of the milk.
, The most common met with was a bacillus often
found in hay dust and on certain vegetables, and
Irequently, too. in stagnant pcols. Water from
these pools gets on the udders, and the dried scuin
falls into the milk pail. In wirter and fall the
would most likely be hay and stable dust.
This bacillus, when introduced into fresh milk and
kept at ordinary room heat, after 24 hours makes
the milk thick and stringy. In warm tempera-
tures it thiclens jthe milk much more quickly, but
the milk seldom shows much stririginess, but is
more  viseid Tn all these samples the souring
hacteria were either absent. or present only in
strall numbers, and whin the souring bacteria are
I'resent, as a rule they rapidly cheek and prevent
the developrtent of the other bacteria, though not
recessarily so Most of the bacteria investigated
that produce this swect-curdling, are spore-bear-
ing hacilli, which are harder to gct rid of than
are non-spore-forming species
The past  summer he had
samples rusty discoloration
the aithentic set

source

with
This is
from

met acain
of cheese.

of samples reeeived
Ontario since he had detect'd the cordi-
i a factory in lLeeds Co. in 1896. It 1s
Vident that tke time has come for the closing up
ot rebailding of facteries in bad condition from a

of
first

Frastern
) tion

hyeienic and bacteriological standpe int. To make
and to continue to make first-cless cheese, not
only must the makers be competent. Faut the milk
must bhe clean and properly cared for., and the
Tactories must he kept in a thorourhly sanitary

condition Cleanliness is Godl' ness in cheesemak-
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wonderful

AND SEI ECTION.

are ossibilities in improving

the average dairy cow’s production. said  Prof
J L Grisdale, Agriculturist of the Experimental
Farin, Ottawa The average cow in the countrv
now . produces about 2. 500 pounds of milk a vear

d good cow, well fed. will give 10.000 pounds, or

AL tonr times as much, and some will do even better.
.\m ‘y‘-\w st get  at  the average farmer, and the
i Datrvinen’s  Associations  might do conething a
bittle more cearchineg than had yvet been attempt-

| e thoueht there mieght he a committee to

titerest anakers  and  farmers i the important

Iatter of improving dairy herds There are throe
Ihes along which we might work : First, feeling
bt ter second, improvement ir bhreeding; thrd,

Manyv cows don't get enough to eat.
York State, the Profe cor of Dairying
to investigate dairy conditicns in  some
Ferds near the college In one herd of 30 cows a
Tecord was kept of the cost of ferd and value of
1"\ prodrice turned off. and the calculation
osed that, return for an average of X28.50
R rar for of Keep., the cows gave %25.00
M il milk, and it is probable that, on the

our Cntario cows are fed not one whit
"han were these.  The next yvear this same
hesd wias fed under the direction of

selectior
I New

STarteed

|
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the kxperi-
Station, and the cows given all the feed they
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THE FARMER’S ADVOCATE.

would eat
fconsist ill“‘
worth
milk,

this second year, the herd
mature cows) ate $33.00

produced $38.00 worth of
profit of $5.00 per cow per year, as
loss of 83.50 the previous year. Many
msufliciently fed in the usual sSummer
dry spell 5 by feeding then we can prolong the
heavy milk fow into the fall.  Silage is as eco-
nomical as anythirg that can be grown for this
purpose.

During
rntirely
feed,  and
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or a
against a
COWS are

Experiments were cited to show the value of
succulence in Keeping up tle milk tiow. Silage
and roots are valuable for this purpose. At fe:d
values usually assigned, a ration comprising sil-
age and roots is less expensive than one of dry
feed, and is decidedly more valuable in maintain-
ing the milk flow. It pays to study the prefer-
ences of individual cows. In 1599 the cows at
the IExperimental Farm were fed a uniform meal
ration of 8 pounds a day, and ga.e an a\erage of
6,100 pounds milk in the year. Next year the
practice was changed. By studying the likes, dis-

likes and capacity of each cow, and varying the,

fecd as considered advisable, they brought up the
average milk yield by 1,100 pounds. The feed in
1899 cost over $35.00 cach ; ir 1900 it cost only
an average of §33.00 ; so they got the bigger
Vield while saving between $2 and $3 each on the
feed.

In reply to a question, he said that an average

cow should give g return of $50 a vear, and a-
clear profit of $10 to $20. He had had experi-
ence with five dairy breeds—Holstein, Ayrshire,

Jersey, Guernsey and IFrench-Canadian—and among

cach he has had cows that produced over $100
worth of milk per year. He hadn’'t had a Short-
horr  yet that produced over $100 worth, but

some gave over $90 worth. The average of each:
of the breeds was over $60 per head, estimating

butter at 20c. a pound, and skim milk at 15c.
per cwt.

Proccedirg, Proi. Grisdale touched or a very
important point when he said that the average

farmer is:inclined to think that, because a cow ‘1s
a pure-hred, it must be a good one. It isn’t so,
necessarily, at all. The "chances of a pure-bred
cow being a profitable milk-producer are slightly
higher, perhaps, than in the case of the grade,
but not mch. The average farmer attaches too
high a premium to a cow with a registered redi-
gree.  lThere are good and bad cows among pure-
breds, jist as there are among scruts, and while
a good pure-bred has an added value because of
being more prepotent in transmitting dairy qual-
ity to her offspring, still, the inferior pure-breds
should be sacrificed as ruthlessly as the inferior
scrub, and until we are willing to sacrifice e.ery
cow which at four years old doesn’t show a good
milk and butter record, we can’'t malke progress.
The average farmer should be encouraged in found-
ing a herd to keep grade females rather than
pure-treds, for if he has pedigreed cattle he will,
almost invariably, be reluctant to scacrifice the
culls; consequently, he will not make near the
progress in 1mproving the average milk and butter
productior of his herd that he would make if he
were working with grades.

Prof. Grisdale heartily commended the action
of several of our pure-bred dairy-breed associa-
tions in inaugurating advanced registry systems
in which to record the names of cows giving over
a certain minimum of milk in official test. In
this lies the hope of improving our cattle along
useful lines. There have becn g great number of
pure-bred scrub hulls disseminated throughout the
country, and so long as dairymen are willing to
accept any old calf, simply because it has a pedi-
gree, we won't make much progress. A pure-hred
iIs worth much more than a serub, provided beta
are right good producers, but no breeder has any
right to charge an extra price for a pure-bred calf
simply because it has a registered pedigree. It ‘s
up to the dairymen to irsist on getting from thes
breeders sires from oflicially-tested cows of supe-
rior producing capacity, and we must demand thut
both sides of the bull’'s pedigrce he of such
superior ancestry, and when the demard hecomes
general breeders will go in strong for private and
official records, and will wecd out their inferior
producers, and the pure-bred cattle will he great-
ly improved for utility purposes. Already a good
many enterprising breeders are going in for ad-
vanced registry, and they deserve the praise, en-
couragement and patronage of men in quest  of
dairy sires.

DAIRY INSTRUCTION TN EASTIERN ONTARIO,

(. G. Publow, 1n presenting his third annuul
report as chietf of the dairy instructors for Kastern
Ontario, stated that the work was conducted
along the same lines as last year. ‘The 650 ap-
plications received for instruction, which was an
increase over last year, made ‘t necessary to a -
range the factories into 26 groups. The number of
that received instruction was 632,

factories and

to these 3,091 full-day vicits were made, tocethor
with 1,848 calls at the factories The call visits
are being greatly appreciated by the makers., who

are thereby enabled to keep in close touch with the
instructors and with one another, and such visits
are believed to be a strong factor in ensuring a
uniform quality of cheese throughout each syndi-

85

cate; 28,241 patrons supplicd_ milk to the{-'x a:?:lY;
factories, and of these 3,336. were per u" .
visited at their farms. Ninety-four i'actol'y la.ez 4
ings were held during the summer, Wlthoan tr‘ul;s
age attendance of 30, makmg' 2,7z ’at.h se.
reachcd in this way. Much good is do_ne by ?arv
eetings, but the visiting at the farms.l? o
more beneficial. The speaker had known of . r_.: .
milkstands' being moved into more suitable sunt
roundings as the result cf one afte.noon sf:ts
in this work. Ir some cases more farm. Visi
would have been made, but the factory conditions
were so bad ‘the instructors had not moral coura.ge,:
to approach the patrons supplying ?.hem.. !
The number of -tests for adulteration made was
65,631. Of this number 254 showed,to ha.vfa had
fat abstracted, and 125 to contain added. water,
Fifty-four -ofienders paid fines to: the e)_(tent of
3988 into- tke ‘treasuries of the factories .com-,
(:el‘ned, two were turned out of their factories, and;,
the rest were warned. It is regrettable that the:
number of samples tampered- with: was 'greater
an last year by .73. LY ‘ RRLE
. PHéTE ig an irxbllproveme.nt regurding the care of
milk at ‘tHe farms. - The instructors. are received:
in a more and more friendly manner. As a result.of ;
their éfforts, 'many- milkstands have been moved
intopurer atmosphere, cleaner mil: ing_ places pro-
vided;, and more pains taken. in cleaning 'utens_nls.
Many patrons dre building up-to-date mlk-
stands, with convenient attachments_lo? cooling :
the milk rapidly immediately after mllkmg: Im--
provement in the quality of cheese made in sec-:
tions where this is done is very noticeable, s}.nd
the patrons are beginning to rea_lize what an im-
provement in quality and quantity can be mt_ide .
in cheese manufactured from milk thus treated.' :
The quality of the cheese was, on the wl{f)le,_
much, superior to that of those made in previous
seasons, the early make and' the Octobers being of‘
an 'unusually high standard. - During the latter'
part of June and July a sudden onset of warm,
damp weather resulted in a gieat many aqldyj
cheese being made before the mavers realized ‘the-
condftions sarrounding them. While in "some in-
stances the work of the makers showed caréless-
ness, the orign of the cause of bad-flavored' and
acidy ' cheese could invariably be traced to the
milk supply, and until some uniform and cleanly
methods areé adopted in such an industry, where
0o many individuals take part in manufacture,
there will always be more or less trouble, both
with the quality and the vniformity of the goods

manufactured. Education has dcneé much, ‘but’
some good, healthy Ilegislation is requ'red *'to
bring about what is beyond the power of per-:
suasion. : .

Evidence that the manufacturers are showing ‘a
disposition to improve is the fact that 24 new:
factories have been built and 824 repaired, both'
in building and equipment. The improvements-

have consisted in the building of new curing-
rooms, providing better drainage and sanitary
conditions, procuring new ‘utensils, constricting

cement floors, painting ard beautify'ng the placés”
in general, giving in all a total estimated expen-
diture of $100,240.00. Al the svndicates have
contributed to this expernditure, but a few sections
have done a great deal more than others, 'and
these sections are making the most rapid strides’
in raisirg the standard of the cheese manufactured’
in their districts. |

Seme of th» instructors have had 'acidimeters
placed in all their factories, and regularly supply
the’r makers with pure-culture starters, and per-
haps nothing else has been so instrumental gas
these two things in bringing about uniformity.. In
some sections, however, starters could not be gen-
erally adopted, owing either to lack of skill on
the part of the maker, or to unfavorable condi-
tions surrounding the propagation.

The weekly report of A. W. Woodard, Official
Referee at Montreal, showed that, although three-
quarters of all the factories in Fastern Omtario
belong to the instruction sy»dicates, only abonut
one-quarter of the rejected cheese came from the
syndicated factories. This fact speaks well for
the results of instruction work. In his personal
Visits to the factories, Mr. Publow had found that
most of the makers were keeping their factories
in a cleaner condition. and more attention was
being given to the finish of the cheese, and every-
thing went to show that the visits of the in-:
structors were having a h~rlthv influence. These
men have all made an honest effort to bring abouit
improvement. A few complaints were made
against them by factorymen, but, on investiga-
tion, it was seldom any blame cou'd be attached
to the instructors. Since the factories have heen
closed, the instructors have been present at 110:
annual factory meetings, and many more will:
likely be attended. This work he c nsidarad  of
very great importance, as it gives the instrue-
tors a chance to meet the people and bring he-
fore them the defects fourd in their respective 1g-
calities ktefore the opening of the season. fon =
A GOOD IEXAMPLIE. FOR PUBLIC SPEAKERS.
‘ Citizens’ meetirg was held on Wednesday even-
irg. The addresses were - of the usual bopulax
character, flnd»intersporw-d with ;)articularly,goﬁdi'}
music. Customary exercises were indulged.,in,,

such as the addresses of welcome from. the Mayor,,




