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American Dairymen's Association,

Ninth Annuat Conventlon,

The preliminary mecting of the Ni.th Annual
Convention of the American Dairymen’s Association
was held 1 Association Hall, Utiea, New York, on
Tuesday afterncon, the 15th instant. At half-past
cleven o’clock ex-Governor Seymour, the President,
called the Association to order, A Commttee to
regulate the order of business was appointed, who
brought 1 their veport in the afternoon, after which
the business proper of tho meeting commenced by
Mr. U S, Bliss, Sceretary of the Vermont Dairymen’s
Association, reading a paper upol. ‘‘butter making.”
Mr. Bliss read as follows :—

“Upon nearly every dairy farm in tho country,
however excellent in the mamn, there 1s, somewhere
in the pasture or runway, one or more noisome
sloughs, or swales, where, during the long drought,
which we are sure to get, as often as two summers
out of three, the cows eat enough coarse, ill-flavored
herbage to affect the tlavor, and perhaps the color of
the butter.  They resort here, too, in fly time, and
often, after standing in the mud and filth for an hour
or two, turn around and sup up the slough water
charged with various forms of impurity, which are
certain to make their mark on the milk and butter.
1t 1sidle to argue that an abundance of good water
clsewhero will obviato theso evils; cows frequently
acquire morbid appetites, and prefer the filthy to
pure water.  Thete is but one way to guard agamst
tho evil, and that is to remove the temptation wholly
and entirely. To put a few rods of drain tile mto
such a place and draw off the water, and then to
burn off the coarse swale grass and weeds, and har-
row it over thoroughly, and sow on a mxture of

asture grass seed, or even of June grass alone—which
13 of dll others, the one most valuable grass for the
I{roducuon of butter—at an expense of avery few
dollars, so few as hardly to be mssed, will some-
times have a most striking effect upon the quality of
the product of a whole dairy. Nor i3 that the
only advantage. It will produce enough, more
and better fced to pay the wholo expenso mn
a very short time. It is not always necessary
to resort to thorough drainagoe in erder to rehieve pas-
tures of their more obunoxious features in this respect,
but it is necessary in that manner, or by open ditches,
or in some other way, to remove all sloughs of stag-
nant and pool water, and the vegetation that grows
out of such, in order to be entirely sure that the
Lutter produced shall be fine flavored, and of good
texture, especially when the cows are, by reason of
drought, foreed irto them for cither food or drmnk.
I have knownanstances when the Jaying of 30 or 40
rods of tile has converted an acre of land that was a
nuisance, & pest, an eye sore, into an acre of most
«aluable land, and supplicd a herd of 40 cattle with
all the pure water they wanted to drink]in the driest
season. ‘The butter produced from hay and gramn
grown upon drained land, is also better m every re-
speet than that produced from the fodder grown
upon undrained land.  Tlus 1s especially’true of the
texture of the butter. I haveseveral times, m tlis
conncection, alluded to the texture of the butter, and
it may seem to some of my hearers, that I am laying
unduo stress upon that. Such s not the case. The
quality of butter 1svery largely dependentupontexture
—in fact, texture constitutes quality, and the quahty
of thofond consumed by the cow has fully as much
to do with it as with the aroma. Butter may have
an excellent, and entirely satisfactory aroma, and yet
if greasy, salvy, and lacking texture, 1t will be defi-
cient m flavor—will lack that especially dechcrous
o Tmllty which gratifics the palate.”
have not suilicient knowledge of tho business to
speak advisedly upon the subject of steamed, or
cookod food, but, unless it 15 cooked quite dry, 1t 13
not probable that any particular advantage will re-
sult. I hnow from expernment that dry slupstuﬂ's,
and meals, arc better than wet. The cho pping, or
chaffing of dry fodder, and mixing 1t with pulped
mangold and meal, or bran, and laymng it away m
messes fora few days, till it begins to develope heat,
is an cconomical, and, I believe, a most excellent
method of preparing food for a butier dairy. The
mass becomes homogencous, and 18 eaten more frecly,
and digested more perfectly than when fed in sepa-
rato parcels. If it 13 necessary to give the cows any
fodder of 2 low quality, 1t can as well be hidden here
a3 in the steamed mass, cspeially if the mass s left
till it gets quite warm, X Eclxc\'c 1 gwving cows all
the food they will cat.  We hear a great deal about
tho ovils of over feeding, and ** pampening,” but ac-
cording to the best information i can get, there are o

thousand that are not fed enough where one is over-
fed. It is always wiser to uso a machine to its full
capacity, and when it 13 used up get another, than to
keep it along to rust out. I wonld not be underatoml
that there is no such thingas over-feeding.  Of counse
I would not arguo for indiscriminate stulling with rich
food, but I do insist that thae is no such thing as
over-feeding with appropriate food.  An abandance
of clean water i3 necessary for cows, but I have yut
to learn that “ pure soft watur™” 13 any better than
“ hard limestone water” for a butter dary. The
cows may relish one kind better than the other, but
I think that is much with them, as with the haman
fannly, the rosult of habit,

An mteresting discussion on the relative merits of
Ary and wet fond followed, in which Mr. Dliss gave
has opimon m favor of dry food, which, he contended,
was necessary to produce the beat Kind of butter
The juices in the stalks of plants, he said, were very
prejudicial to butter-makmg.  Several of  those
yresent differed from Mr Bliss, and in faver of wet
i‘om} mstanced the benedidal effects of wetting dry

ood.

A prper was then read by Mr L. T Tlawley, of
Onondaga, on ** Making and Marke ting Butter ©

Mr Hawley's paper vonsidered the two methods
usually pursued-churning the cream only, and
churning all the milk with the cream—and susisted
upon the necessity of }u-rfcct vleanliness in the foud
and drink of cows m the dairy and in the manufac-
ture of the butter, and m the place where it was
stored.

A discussion on the coohing of milk followed, when
Mr. L. B. Arnold sad that the coohing removed any
animal odor if the milk was not reduced below 617,
that the odor ¢ould be extracted by heatmgthemilk
and when the vapor was redueed mn tempcrature to
60° it condensed into avolatile ml 5 butif the mlk was
cooled rapidly to 55° the volatile ail. or odor, was
condensed in the milk. e thought that if a system
could be invented for raising the temperature to 1307,
and then couling, the odor would all eseape, and all
the cream rise,  Mr. A. Willard said that Swedish
butter was made from milk cooled wath wce-water
mmediately upon its aceeption at the factory, aud
the butter brought the haghest price in the Lundon
market. My Stewart, however, attnbuted the goud
quahity of the butter to the feed given.

Mr. Hawley estimated the loss to dairymen in the
State of New York from unproper butter-making at
320,000,000 annually.

An interesting address was delivered to the Con-
vention by Mr Greene, of Pennsylvama.’

Butter-Making in Creamerles.

It is well known that the finest grades of butter are
made at crearacries, or inprivate dawries managed
cssentially upon the creamery prmeple.  Lieh sea-
son shows a tiner and more deaided discrimmation in
qualities of butter m the markets, and proves that
tastidions tastes appreciate the pure tlavor of ¢ream-
cry butter. The market reports never show a super-
abundance of fine butter, and there 1s absolutely no
danger from over-production,

The question is not whether wo shall make butter,
but how shall we improve the quality of our butter
May there not be a suflicient mmnount of fine butter
produced to force down the price of the detestable
stufl that constitutes so large a proportion of the en
tire product, and amscourage its production? The
question 1s not whether we shall make skun cheese,
but how shall we make better skun cheese  The fact
18 that much greater skill, much closer attention, and
nwch better command of expedients is required m
making skims than in making whole mulk checse
Many a successful operator of & full ilk cheese fac-
tory might fuilly satisfy lnmseli on this pomt by
making the trial  There seems to be 1n skimmed
milk a natural tendeney to fthe extremes of diyness,
or of premature decay, and to keep between these ex-
tremes in all cases, 1 venture to say has not been the
good fortuno of any manufacturer.  Those who have
acquired the greatest skill, if honest, will confess
that they acquired 1t only after baving made repeated
farlures and plenty of worthless cbeese, and that even
now they sometimes mect cases that batile ther skill.
One of these stated to the wrater that he <aerificed in
& single scason $300 worth of cheese  These are sitn-
ply 1)111:1, unvarnished facts i regard to the manufac-
ture of skim cheese,

At present, success in conducting creameries, means
a supermtendent with skill, quick perceptien, quick
decision, prompt action, and an amount of ecnergy
sufli zent to counteract, at least, in a measure, the
damaging effects of negligence on the part F the
diwrymen.  When all milk shall be sabjected toa
process of acration, as well as cooling, then wall the
character of both butter and cheese, but particularly
of butter, be greatly improved  When mulk becomes
tamnted, cither from the food of the cow, the health

-

of tho cow, from the stable, or from standing too
lonyg in close confinement, the cream partakes ten-
fold more of those tants than the milk, In such
«ases tho cheere would be better without the orcam
than with it Winle butter mado from eream of that
character would show the tant to an extent that
would render 1t worthluss for the table. It is a fact
ton little appreaiated, that the quality of butter is
more sensibly afiected than that of cheese by differ-
ence i breeds, ditference m soil and pasturage, by
the habits of the people, and 1n short, by whatever
willuence 1s exerted npon the character of mulk, so
that m many cares very fuir cheese may be made
where you could make vnly a very inferior quality
of butter.

The practice of deo{: setting has a great advantage
in cconumy of space, but 1t has the counter disad-
vant yge ot vast expense and heavy labor.  Inventive
o lius must ¢ on supplant then wath something more
wncrally accaptable. We recogmize i butter mak-
ing nothung of the nature of a fixed seienco. We
regard 1t as a long negle ted science that has just
wisen from a state of sifumber, as it were, and that
hall progeess with its handmad until, in a few years
licnce, we shall be surprsed to turn back and reeall
i state of progress that geems to us now quite en-
Louragng.

In amsner to a question asto the number of pounds
of mnlk neis~ary to make a pound of butter, Mr.
irec e sl that hie had not tried to exhaust the mlk,

but was i the halnt ot leaving suflicient in it to make -

a blue sLim cheese, Thurty pounds of milk would
mahe tao pounds of this cheese and one pound of
butter.  Mr. Greene favored deep setting,

In answer to a question, Mr. Arold said that
the acud i sour eream dnl not act upon the butter,
But in the sour milk alcohol 1s tormed by fermenta-
tion, and this alvohol destroys the butter.

Mr Sheldon was called upon to read his paper
apon hus oxpenence m mzhing cheese with milk
delivered but once a day. It was as follows :—

Kir. Sheldon’s Experience.

-

During the scason of 1572, somo of the patrons
furmishin gk at my factory were desirous of beng
1ehieved of the labor of dehivermg milk twice a day,
and requested of me the hiberty to keep their milk
home at wght, agreeing to care for it m a suitablo
manner, and bring it 1w good condition mn the morn-
ing, in some mstances the mght's and morming’s
mlk together, and, in other mstances, where the
messes were Jarger, in separate cans.  These patrons
had an abundance of cool runming water in which
they might set their cans during the warm weather,
and, as it would save them & journey of four or five
miles cach day, Ircadily acceded to their request.
In faet, I was desirous of the opportunity that would
thus be afforded to test the practicability of deliver-
mgmnlk but once & day  Throughont the season tho
condition of thns milk which was delivered but once
aday was fully up to the average standard of the
other mulk bronght twice o day, as far as it could bo
determined  wathout an actual test by workin
separately.  The season closed leaving upon my minﬁ
anmpression favorable toward delivening mlk but
once a day for the manufacture of cheese.

At the commencement of the cheese-making sea-
son of 1873, we expressed our wilhngness to receivo
mk but once a day from all who would care for it
n a proper manmer, and bring it in good condition,
unskimmed, to the factory. We gave such instruc-
tion, from time to tune, as scemed needful, particu-
larly msisting upon a thorough ainng. Nearly one-
third of the milk brought to” the factory came bug
ouce a day ; those turmshmg the other two-thirds
preferred the delivery to the care of the milk, or
were unfavorably disposed toward the once a day
systemr.  Some of thus latter elass clmmed, that in
addition to the extra delivery, they sustained a loss
in having their milk made up with the once a day
milk. To satssfy them, as well as to carry out an
onignal purpose, I mstituted a senies of experiments,
working cach class of mik by it<elf, noting the
amount of cheese from each, as also sts quality, pro-
bable value, and percentage of shrinkage. The first
expenmcnt was made July 12, The temperature of
the atn osphere at sunrise was 59 deg., and the oven-
mg pravious seme 10 degrees warmer. The day’s
nulk was worked in three vats, For convemence
we will designate them No, 1, No. 2, No. 3 ; No. 2
Laing the vatin which, in tins, and the following ¢x-
perunents, the once a day milk was worked.

No. 1 vat, with 3,919 lbs, mlk, was taken up four
and one-halt hours from the tune of sctting ; g’o. 3
vat, of 3,797 1bs. nalk, was taken up five hours after
setting —the two vats producing 847 lbs, cheese, and
requuring 9.109 1bs. mulk per pound of cheeso ; No. 2
vat, of 3,662 Ibs. milk, was taken up five and one-
half hours from time of setting, malung 290 lbs,
cheese, using 9.359 1bs, milk per pound of cheeso ; a

.



