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^he 5l)airg. foM?flnÜr° 0°Vern”e°t! deaervea ««at credit I equal to our beet butter, and thie, it is «id 
----------------------for the manner in which it is opening out mar- can be placed on the Bnglkh market at U a

A «lance at Our Dairy Industry ,. for onr dair> proiocta at the Colonial Ex- P?nnd- There w*» none better at the London

I».^kh,a.db,„„
£5iS?StSS. they I taring and interviewing Tt !■ » »m„L vi I 8r®*teat perfection has been obtained. Here
may arrive at correct conclusions. That our feature in our nvntom Jf - , * ye™arkable there are in all some 400 oheeew, all made on

szz rrrrfbr“’-‘ g^waffiaftss
SS-TSSiœ ESEHSSS sSfeiBs&KS
although our cheese makers, so far as the sy,- solv^upS, ma^gingï.e busLeas ” hi‘ „"" *own vary in sise, the “truckle.” betog^S 
temof manufacture of this product is con- L™- «.d is I “ hm own three or four pounds smaller than thweueuaUy

«iisrssJirrJ!! I ■» - • -*• **£E**- ss stms
°"UiTto “ pro- Th,Doidto^’o^imtot h.ro abomed

vail over boomp< our future course is dear. We died with our dalrv »---•___ w . curdy. The Canadian cheese is mellow, silky,C-LtL^^rr^r ra sag.“«a mbs 2wb^,tt. b„^ ^.tod «. to,»,, c
cows, should not bn dotted o»«, o apparatuses, to write a pamphlet to be dis- tio°» for it would prove such an “object lesson"cowm should not be dotted over our own corn,- tributed free amongst our Were. We con- 40 farmero of the Wert a. they wouldnit 

The centrifugal system is inapplicable I demned the nrinninl* of «dno.« » I *°on forget. This exhibition opens up a very

SS£5?
^>«7 *- *• gastgÆaasaasand are within the ™-i. « , I agricultural and dairy journals of Canada are I Canadian. Cheddar cheese has really become

,r, , . of the average farmer, doing all that is practicable in the dairy ednea 016 worId’s cheese, and is made not only in
The hand separator skims from 20 to 22 im- tion of onr farme^ ,nd the (Tvemm^TlTe ^ <* Great BrfUin, but on parte of
perial gallons per hour, with little more effort „0 riehtto tax them for wh.t tk a . I S?. Comment, in Canada and the United 
than is required to turn a mndatone. The f8 , *“r**,e“ for ^ donot States, and in the antipodes. In the Utter X 
time hne now arrived k *k f” I want or need. What the Dominion experiment plaoe, Victoria produces a higher quality than
time has now arrived when the farmer can milk 8tationa do for onr dairying intereLtare- *^ other plaSe. The subject of Oheddü 
his cows m the morning and convert the milk maiw, *. v_ n„_ . I cheese in every part of the world requires to beinto butter in time for breakfast, about two ZTjLr n • , !" “0* ^yeettaeUd, idi more umful wortooTldnrt
hours after milkimr This is a» it ,ho„ld h! in ^ SangUme- 14 remato,, wlth onr d»hrymen be undertaken by the Department of Agricul- 
a nronressive am and '* • > rl , ., . ,, 40 aPP1y the truths which have already been I tore at Whitehall A good investigation would
a progressive age, and it is quite likely that the demonstrated, and we therefore see little or no \m“* ^ practical details that could
system will advance in popular favor in locaü- new work that ^ «IvanUgeonsly be put into W1 *° ** MefuL
ties where much stock is raised, for the skim 1 v 1 “
milk can be fed warm from the cow, it being ______
then in the very best condition for feeding, and I Canadian Dairy Products at the I ***** **e ***** *eea mno*1 Pure mü^ whloh did not 
will produce almost as good results as unskim- | Colonial Exhibition. ■ ***ow 11 percent of solids,

med milk.
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ths hands of scientific experimenters. Major Alvord told the Boston milk producers

snged
i of a

An old milkman says in the Country Gentle-The British journals are teeming with reports 
But our creamery men are so chained to the I about the nunwiian exhibits at the Colonial I m*n: U,e cleanliness; never mix warm and 

present system of cream-gathering that it is Exhibition, and all with one voice speak in the I °°ld mi,k » 866 that the animal heat is taken out 
likely that their demands will prevail, although highest commendatory terms of the quality of before starting with the milk, and know that 
they are convinced that many obstructions yet our exhibits. This is not only flattering to our yonr °°wa have Pure» dean water to drink, 
lie in their way to success. They cannot dis- farmers and our country, but it must also add I The English dairymen are ahead of us in some 
pense justice to their patrons owing to the dif- greatly to our agricultural prosperity in the respects, says Prof. Arnold, via : In skill in 
ference in the qualities of cream delivered; I future. The English markets demand-the best I feeding and husbanding manure. They feed 
they cannot procure the cream in the best con- of everything, and when it once becomes gene- I very economically. If our dairymen would 
dition for butter-making, some being sweet and rally known that Canada.stands pre-eminent in I economize as well, they would get rich and make 
some sour, and thère are always a few uncleanly the production of such a quality, nanaitian I their farms grow rich at the same time, 
farmers in every community, the quality of productions will rise in price, and the demand Professor Weber has been analyzing some of 
whose cream is enough to deteriorate the whole will be constant. These astonishing results do the butter, so-called, sold in the -nti
batch of butter. The virtue of our creamery not fall to the due of the honesty and intelli- market. One sample 20 percent of
butter consists in its uniformly good quality, gence of our farmers alone; our soil and our I pure butter—all the rest a smaller proportion,
but if the same skill were uniformly applied in climate bear their share of the credit. Now is I down to 6 percent__the remaining 94 percent,
private dairies the quality would be uniformly the time to push the business. We quote the consisting of lard, tallow, salt and coloring
superior. Some dairymen, from interested following from the agricultural writer of the matter. Of the entire dozen of samples 
motives, deny this, but to say that better but- Morning Post, who made a thorough inspec- lyzed, the average contents of pure butter waa 
ter cannot be made when all the conditions are tion of our dairy displays : I a shade over one-tenth—nine-tenths being
under the control of the maker, is to say that First, as to the butter. That which was adulteration. This compound sold for from 
butter-making is a random business, there Wed was two months old, and had beem for twenty to twenty-three cents a pound. It cost
being no science in it. tio^It was not“at ^UMlt, thenrtural texture the retei,er from eleven 40 twelve and a-half

It is in place here to glance at what our Gov- waa well preserved, it was well and solidly cents per pound, and probably cost the manu
ernments are doing in our dairying business. | worked, and of fine, meaty flavor. It was | facturer from seven to eight cents a pound,
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