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ments have ail tended in one direction, were approved by these dairy conventions.
wonderfully coinciding one with the other, The question was : How could this change
and proving concluslvely that this moister be brought about? It means generally
and softer cheese which is to-day in demand through the country a very considerable ln-
lu the English mnarket must be kept at a vesttuent ln what up ta the present time is
ternperature l)elow 65 degrees If it Is to be an experiment-a-n experiment which has
successfully made and bandled. The ques- borne the test of careful'ànalysis and Inves-
tion came up : How will you bring about tigation on the part Of experts, and havlng
a change of methods to accomplish thîs pb- been laid before those engaged ln the busi-
ject ? My department has bèen for two ness, haýs met with their approval, but stili,
years inculcating the necessity for this is a thing which has neyer been tried any-
change. pointing out the resuits of the ex- where else or lu Canada either. We have
periments that have been mnade and urging been in the habit, in my department, of
people in every way possible, by addresses doing work of an experimentai character
at public meetings and by bulletins and re- for the benefit of the people concerned, but
ports, to improve their curiiig roomns go that which no individual would be willing to un-
they miglit be able to cure their cheese un- dertake, and whîch no individual, or group
der the new conditions properly. I think, of Individuals, could fairly be called upon to
largeiy due to the fact that the year undertake. The risk, ln other words, of
before last the general price of the article the resuits of an experiment of this kind
was pretty good notwitbstanding thue diffi7 should be undertaken by the goverument
culties. the people bave dlsregarded these and paid for out of public funds rather than
warnings. I)uring the last season. ho- by Individuals. 1, therefore, propose to es-
ever. they got a rather severe castigation. tabli-sh four sucli curing rootus, one in the
If I mnay eall it that, iii the English market. western part of Ontario. one in the eastern
We had report after report showing that part of Ontario, one lu the French-speaking
Canadian cheese was flot doing as well as part of the province of Quebec and one in
it had been doing in the past, that it waS the Euglish-speýakîng part of the province of
arriving very deficient in the proper quality Quebec. Some exception bas been taken to
and that the price of our cheese was not as the fact that only four of these curing
good in proportion t0 the price of other rootus are goîng to be carried on. Bieing of
cheese in the English market as It had been an experimental character I think it is de-
ln the past. The resuit was the farmers sirable that enougli should be done to show
and cheese makers of Canada lost ln the that if this experiment is successful it can
last season somewhere about $2,000,000 on be fairly held to be trne under different con-
the qna lity of their cheese alone. 1 venture ditions and under difiereut circumstauces,
t0 think that if the advice of the Depart- while at the same time, 1 think it is wlse
muent of Agriculture, whicb was given to in an experiment 0f this kiud not to build
them two years ago, had been followed that any more than is al)solutely necessary to
money w-oul(1 have been saved. No doubt Iprove the resuits. The conditions ln the par-
a portion of it would have hiad to have becul ticula.r localities that are indîcated are suffi-
spent lu the improvements which were re- ciently diverse to be fairly representative
qulred. but still. a very large amount would of the conditions in Canada, and the scale
have been left lu the pockets of the people on which it is proposýed t0 carry on these
more than they received. In investigatiug experiments will be sufficiently great, I
this question the proposition bas been made thînk, that if it is successful lu
thut as It was pretty difficult for the people jthese places it will ba held to be
t0 lmprove their curiug rooms ahl over the'successful almost anywhere ln Canada.
country ln every individual factory, central At the same time I feel that the lnvestment
curing rooms should be established to whieh of public money lu this way is warranted
the cheese 0f a group 0f factories would be by the magnitude of the interests involved.
brought, thus carrying out the principle of I need not dweli on the Impirtance of our
co-operative dairylng a littie step farther cheese industry. We know that lu some
than if has been carried lu the past. Just years as much as $20,000,000 worth of cheese
as lu days gone by the milk which used to has beeu exported from Canada. and that
be made into cheese lu the home dairy has has beau of greaf value not only tg the
been carried f0 the central factory for the farmers but f0 the Industrial development
purpose of maki.ng It jnta cheese. so, the of the industries of Canada generally. It
cheese. affer beiug made, wll be carrled. f0 is the oua industry lu which Canada bas
a central curing room f0 be cured. If 15 maintained a pre-eminence, and anything
f elt that some other Improvements ln con- that tends fa make this industry a con-
nection with the business might be also tlnued success is worthy of attention. In
tried and shown and that the result would doing this work we will require a capital
be, flot only on the point I have just ela- investment of about $8,000 or $10,000 for
borated,. beneficial, but ou several other each of these curing rooms. and we wîll
points. also. improvements lu the trade would require money for maintenance during the
be brought about. These propositions were current year, which for the four cnring
laid before the great dairy conventions Of rooms will amount lu ail t0 $35.000 or $36,-
the country during last faîl and wlnter and 000. 1 trust that the maintenance wlll flot


