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The number of establishments where milk is produced
or sold is as follows:

Dairies ... e 581
Groceries, about .. PR ST 2000
Establishments where ice-cream is made. .. 211
Redtamrantssy g oo e 1770

Gty lniitss 86

Stables within the
containing 609 cows.

INSPECTION AT STATIONS, IN VEHICLES, ETC.

The inspector inspects the cans and makes a physical
examination of the milk as to its cleanliness, odor, taste,
temperature, and colour; he gathers samples, ascertains.
what is the degree of acidity and takes some of the sam-
ples to the laboratory for chemical and bacteriological
analysis. If the milk is unsound or is at a temiperature
higher than 60° F., it is coloured in red with a solution of
fuchsine and returned at once to its owner.

The daily use of the lacto-sedimentator enables the in-
spector to ascertain whether the milk is clean or not;
wherever he finds that it is soiled, he colours and re-
turns it. 3

All cans which are unclean or in a bad condition are
seized and a suit is instituted against the owner.

If the railway car is unclean, notice thereof is given to
the Company, which has the same immediately cleaned
and gives the necessary instructions in order that this
may not occur again.

INSPECTION OF COMMERCIAL ESTABLISH-
MENTS, WAREHOUSES, ETC.

Stables and out-buildings are inspected in the same
manner as in the country and the conditions found to’
exist therein are noted on special cards in duplicate, a copy
being delivered to the owner and the other being sent to
the office to be kept on file.

Commercial establishments, dairies, restaurants, gro-
ceries, etc., are also regularly inspected and have their
particular cards in duplicate, which are disposed of as in

- the case of stables.

POWERS.

The powers of the City Inspector are the same as those
of the country inspector and are conferred upon him by
the same articles of the law and of the by-laws of the
Provincial Board of Health and by sections 18 to 23 of
the City by-law No. 105. :

RESULTS,

In spite of the enormous amount of work which each of
the inspectors has to do owing to the large extent of ‘ter-
ritory to be travelled over and to the Jarge number of
establishments to be supervised, there has been nxa&r}(ed
progress for the past two years. Several large establish-
ments have a modern plant, pasteurize their milk, cool it
and are provided with up-to-date refrigerators for presery-
ing it until it is delivered. A certain number of smaller
establishments, while not pasteurizing the milk, are pro-
vided with dairies and refrigerators and the milk is de-
livered in good condition. The milk dealers who have no
refrigerators deliver their product to their customers 1m-
mediately after its reception. Everywhere an ei’flort 1S
being made to do better and the conditions gradually im-

prove, as evidenced by the following figures:



