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was largely distilled alcohol vinegar colored with malt vinegar,
and sold for the latter. An amendment of the law to meet
the case was recommended and adopted. The Ohio com-
missioners h.ad now under consideration the vinegar made at
eider mills, by putting the prtssed pomice into a leach and
running vater through it. If such vinegar passed less than
two per cent. of vinegar solids, it was clearly an evasion of
the law, and would be declared contraband. " Vinegar solids"
were explained ta consist of malic acid, pectose and a tree of
sugar.

The comemissioners then adjourned to meet the dairymen
at the city hall. John Gould on being called up said t.hat the
meeting had been arrangcd in the belief tLat it would bc a
good idea for the dairymen ta meet the commissioners, and
diseuss the needed changes in laws relating ta dairy products.
The dairy interest of the country was a vast one, exceeding
in value that of the national banks, and should be as carc
fully guarded by legislation as that of any other interest
The quebtion of poor food was important aI>o, and every one
should be in haste ta bid godspeed to all e fforts ta bring about
the dine when the wholhsale adulteration of much that wc
cat would be unconditionally ended. As yet there werc but
iine States which had commnisioners ta in>ptet food sub-
.tjnccs and puinish adulteration.

Ltram in.th. et vteran Watconsin dairyman, who pro-
fitably keepà 100 coses un 200 aerts of land. next adrsaed
the meetn g H. d:d not ,ee much piospect of cutting off thte
oIeo com1p1 tition by l.w. The two etnt t..x cert..aly bad not
kalled the bu>int., and it looked as if dairymen must meet
the .ituation wi'h other th.in I gislatiC warfare. Olcomar
g.arint found con.iderable sale whtre the law cuuld not re.ch.
as it wîj.a kold to ignurant people whc' could not tell the dir
ference. He would tducate the people ta like dairy butter
by maling a god article. A dairy behool w.,a ta be started
at the Whconsin Experinciet Station. When consumer

.nLtr4lly wert cducated ta appreci.àte the flavor of'good dairy
butter tien tlicy would not buy tii ,purious. The fact was,
inuch humemade butter was a disgrace ta the makers, and
gave color ta the clatm of the Armour and Swift crowd that
thtir ba-e imitat.ions of buttr werc the best. Wc might pos.
ibly m. et the bagua butter clephaut by ch apening pro

ductin. When we e.n produce a pourd of* butter as chcaply
as cattle feedtrs can produce two pounds of meat, then olco
oil would cease ta be a sucecful rival. We cou!d not maki!
butter as cheaply as tihat until wc radically changed our
mîethods. The panturing nf a cow on threc acres in summter,
and then having ber cons.me the product of as many more
in winter would not meet the situation. If we investigated
we should find that the rich nitrogenous foods that helped ua
materially in producing rich nilk and large butter yields lost
but litle in manurial value. Cottonseed mal lost but l.
per cent., and bran but 10 per cent. Fced such foods abun.
dantly and return the manure to the soil, thus increasing not
only the milk ield put the capacity of the lind ta keep more
cows.

WHAT IS A STANDARD CoEESE?

After dinner a committec on resolutions reported with a
vit w ta bringing out ditcusaion. The first one di.cuescd criti-
cied the lrescet ruling of a former dairy commissionet of
that Ohio standard cheese should be made of at least one.
sixth new milk.

Henry Talcott, assi.tant commissioner, took the floor and
explained that the commisaioners held meetings in the leading
dairy cntr&s, and consuited with manufacturers of cheeses
ta modes of making and amount of skimming. They feund
only thrce full creama cheese factories in Ohio. Tho rest
cither ,ktmmed the night's milk the next morning, or allowed

the patrons to do it. The question arose as to how mueh full
milk a oheese should contain not ta be called a skim.chese

It was found thet most manufacturers Fkinmed in the fall
months et the rate of 9 lbs. of butter ta 1000 lbs. of milk, and
on this basis Gen- Hurst, who was not an expert, and without
consultation with Lis assistants, sent out bis noted circular
fixing the quantity of whole milk at one sixth, and thus
established the brand known as '- Ohio standard." Sone
manufacturers adopted deep setting, and some the centrifugal
method ef treating the five-sixths of skimmed milk, and this
made a oheese very much porer than the " night skims "
made by most factories, which soon brought the Ohio standard
cheeses into disrepute. To his personal taste, the taking of
one pound of butter froms 100 t bs. of milk made botter cheese
than a full ercant, but it was possible ta spoil a full creamn in
making, and there was a difference in night skims. Mr.
Crozier, a manufacturer of Lorain county, thought that if the
law allowcd the bkimming of 1 lb. per 100 lbs. of milk in
April, May, June and July, of 1 in 80 in August, and 1 in
60 in September, October and November. it would be more
just than the prescet ruling, which was a damage ta the
business.

W. B Straight said that he represent, d the manufac.urrs.
He ran a chate offictories in Geauga and A-htabula counties,
and knew somuething about m..kinig ch.ese. Hi, eu tom was
to have the mik et ovtr night in vats holding 400 g.allons.
Sprinz water was run around it ta keep it cool. and it was
kimned in the mnrning and made into cheese with the new
morning's miLk. Mi k so treated does not part with more
than balf the creams that could be got out by the cntrifug.l
machine or deep seuintg. Had boe in the business 23 years
.nd tried macny experimînis. and was sati-fied th st the cheese-
maker who practis.ed night skimming could m ke a cheese
that wouîd satify the conaumer. and at the same timte puy the
farmer more than in any other way. The present way of
uuaking night skims was just the w.sy that farmers form. r1y
m de whit everywherc pascd as full ercam che.ses. Not only
.lid milk Lymg manufacturers of cheese make then on 'his
yîtem, but cooperative factories followed the same sydt.ta,
nd hc knew of instances wherc cooperative factories bad tried

muaking full crcatns and ieu gone back ta the partial4kius
mng ».ystem as the prop r way. He did not think it possible
to h..ve a nation.il law that would sati.fy aIl bcettons, as the
quality of mitk varied in different States

In an wir ta an inquiry frot the writer, Mr. Straight said
ho supposcd most of the Ncw-York State cheese branded
" full crean " was such after the Ncw York fashine of makin,
but he vis'ted many New-York factories twenty years ago,
and at that time the methods of making were. so crude that
more cream rose upon the whey than Ohio men skimmed off
before making. " Why, it was so thick you could almost waIk
upon it." P;rhaps they h2d inproved in cheese-making
recently, but it was a fact that Ohio cheese tmen bought whey
butter of New-York factoties at 64 cents a pound for cheese
.rease. In Ohio they skimmed a part of the milk before
making, and made 20-cent butter; in New-York they skim.
mcd the whey ta about the samue or greater amount, and
made it into butter worth 25 cents for four pounds. The
quality of Ohio night-skims came so near New York full cream
that there was only a difference of ;o. per lb. in the largest
cheese market in this country.

Mr. S. made two lots of cheese-one full cream and one
,kimmed at the rate of 1 lb. of butter to 90 lbs. of milk-and
sent themn to two large New-York decalers, branding the nigh-
skimmed A, and the full creau B. Thcy sold at the same
price, but one of the buyers wrote that ho thought the A
brand a trifle the best.

Mlr. Failensby of Lorain county thought Mr. Crozier's way
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