
THE CANADA FARMER.

very great practical importance. Another point
demanding attention la the location of the pig-
pens. I am glad t say that no modern built
factory tolerates the pig-stye in its neiglbour-
hood. Tho greatest caution houldbo exercisedin
having all thi surroundings clean, siweet, rud free
fron taints. In conveying milk to the factory, in-
jury is orlen don by putting it when varm lIti catis
Iil eosé hftting cavers, ant haling IL long dis-
tances lu tée bout. Thé mut atigfit lta bc spreati out
and cooled in some way beforo is la ut in the cans.
On arriving at the tactory Ilt is usua ly run nto te
vats at once, whereas it aiould be apreati out In somé
way on a broad surface, and gradtally flow lnto te
vat from the opposite end of such broad surface.
Even by such a crudoe process a large amont of ini-
puritywouild b got nd of. The InvAntor who w;ll
get up a simple and practical machiné for exposing
newly-drawn milk to the air, and iteing It from lis
anial odeur, will at once makie ai fortune out of it.
There is no doubt but t.h exceedingly fino aroma
which lis obtained in th best sarples of Stilton,
Cheddar, and Cheshire cheese, is secur4l by mani-
facturing perfectly pture milk at low temprature'.
In ail the tinest English cheesesthat have cone under
my observation, the temperaturo ln setting ranget .t
about 780 to 82 0 , never abov 810.

At this point in the address, Mr. Willard described
at some length the Cheddar syatem cf cheese makiug,
and showed that it did net differ materially front the
systemi ln vogue at our chee factories. Summing
up, ho pointed out the following as thé main prin-
c epis applicable to utr own practice.

1. Studying the condition of the milk.
2. Setting at a temperature from 780 ta 82o
3. Drawing the whey carly.
4. Exposing the curd longer to the atmosphere,

and allowing It to perfect ils acidity after the whey
is drawn.

5. Putting in press before salting, at a temperature
of 60 0 to 65 0.

6. Grinding in the curd mill, and then salting.
These tast two lte:ns are important, because you

cannot regulate the salit accurately by guess, and can
onlyget thé right proportions by a uniformity in the
condition of the card. The application of sait at a
higher temperature than 650 is claimed to b preju-
dicial. 1 am flrmly of opinion that the exposiro of
the curd ln small particles ta the atmoaphere is bene-
fcial, and helps to secure good flavour and mellow-
ness of texture. The philosophy of this is easily ex-
plained, Sincé il consIts of the process known by
the namo of oxidation, and by which the carth, air,
and sea are purited fron contamination. Dairynen
and Mannfacturesr will do well to study thé philo-
sophy of their business, to gel hold of principles, and
net follow rules ln a blind, mechanical way. We. in
the old dairy districts ofNew York, arejust beginning
to discoversomeo ité errors which I have pointed out.t
You will do well to profit by the lesons we hav
been sixsty years in learning.

Mr. W..ano nex proceeded to discuiss the subject
of butter-making, which, ho said, lias of late becomo
one of great importance. Thé cheee factory systen
has so lar cut off the production of this article that
prices have advanced in the fine qualities ta a pitch
rendering this branch of the dairy bisineso oseced-
ingly profitable. Indeed, there is a prospect of ils;
being made more remunerative than cheese. Iii
Orange County, N. Y., long famous for its excellent
butter, there lias recently been introduced a system
Of jointly manufacturing cheeso and butter. The
system bas proved a great success, and is being
rapidly introduced !i other parts of thé country.
It is a decided advance on ail previous methoa, and
Protuces an article et a qualzîy ejutal la taI ob-
taii toram the inost notet butter districts of Europe.
No people on the face o thé eàrti are moro fastitdius
uls te titeir footd titan thé botter classés; la Londan,
England. ;osaesséd of immense ,aitb, tiey pay
liberally fom extra qualities of food, particharly thé
produicts o the dairy. Good butter they scil have at
any cost. Their fneut grades com fron the Cont!-
nent-Nornandy, Hosteiù, and the Ciannel Islands.
IL a vomt to-day 140,1. stg. per cirI., or about 30
cents geld per lb. wholesale; whito Canadian sells
from 64s. 10 90s. per e dt., ant I extr bringï lo8s.
te 1120, I have sera anti tested immeînnse quantities
of Normandy and Iloistein btler in London. It is
excellent lu flavour and texture, very lightly salted,
ad of a rich, golden colour. I saw themn making
butter for the Quecn's table at the Royal dairy near
Windsor Castle. The ilk is set in porcelain pans,
resting on marble tables. The walls, the ceilinge,
and the floor of the milkroom are of china, and the
arrangements fir ventilation are the best that can be
devised. Fountains of water are constantly playing
on ail rides of the room, which hltips to maintamt an
cvOI enmperature. The churn Ea oi tin, and thé but-
ter la workied with twro thin wooden paddles. Thé
whole establishmeit, from the milkroom ta the

stables, is the most perfect spec en of neatnes that
can bc imagined. I need noe sa-y that the butter Io
excellent.

Mr. Wrt..tnD then gave a minute accont of the
entire system of Holstein butter-making, drawlng
chietly for bis details on a communication addresred
to tle light rion. the Earl o Erne, by thé Secretary
of thé Londrin Bloard et Trade. The particuilars
begat witht the care and feding et cons, which wero
claborately described, and then deait with the inanu-
facture. packiug, shippng and marketing fe thé but-
ter. Extremo cleanness anti regalated temperaturo
are thé prolien point li Holstein butter.making.

Returning to the now American system of butter-
makinF. which is now becoming widely practised,
Mr. Willard remarked that it reste mainly upon liré
great principles. 1. Securing rich, clean, healthy
minlk-milk obtained, If possible, froam ricl old
pastures, freo from weeds. 2. Setting the milk
in a moist, untainteil, wrell ventilated atmo-
phere. and keeping it .à an even temperature
while the creant is risin. 3. Proper manage-
ment in churnin . 4. Washng ont or otherwiso ex-
pelling thoroughly the buttermilk, and working se
as not to injare tée grain ofthe butter. 5. Thorough
anti even itcorporation of pure salt, and packing ln
oaken tubs, tight, clean and well maide. Cleanliness
in ail the operations Is of imperativo ncecesty; while
judgmient and experience in churmning the creain and
working thé butter must, of cour.e, be hatd. What
really distinguishes tho American system in the
manner of setting the milk se us te secure an evos
temperature, and in applylng te butternaking the
primciples of association, so that the ighest skill in
manufacturing may he obtaineI-in other words, the
inauguration of butkr factories. lI thme establish-
ments the milk rooma is constructed so that good ven-
tilation is sceured. Il is provided with vats or tanks
for holding water. These are aunk la the earth in
order to secure a lower or more even temperature of
water, as well as for convenienc in handling the
milk. The vals should ba about six fectiide, and front
twelve te twenty-four feet long. arranged for a depth
of eighteen 'nches otwater. There should b a con-
stant flow of water in and out of the vals, so as to
secure a uniform temperature of the milk after it bas
been divested of the animal beat. Tho milk Is set in
pails eight inches lu diameter and twenty lnches
deep, cach holding about iteen quarts of milk. As
fast as the milk is delivered, the palls are filled te
the depth ofseventeen tuches, and plunged in the
water, care being taken that the water comes up even
with, or a little above, thé milk l the pails. Tue
temperature of the water shouli be 48 0 to 56 0. A
vat holding 2,000 quarts of milk should bavé a suffi-
rient flow of water te divest the milk of its animal
heat in less than an hour. Good, puro milk, will keep
swet thirty-six hours when thus put in the vas, even
in the hottest weather. When millc is kept for thirty-
six heurs in thé ivater, nearly alt the cream will rise.
The Orange Ce. Dairymen claim that it all rises la
twenty-four hours. Thé say, tee, they can get as
much creant by setting in pails on the aboo plan,
as they ean wien the mi l se ashalow in pans, and
the cream is f botter quality because a smaller sur-
face being exposeI te Ibo ai'r there la not that lia-
bility for the top of the creant to get dry, which bas a
tendency te fleck the butter and injure its quality.
The old notion that cre.am e:.not rise through a
depth of milk greater than r -ven inches is believed
ta bo an error. The new i il s secures what was
so difficult, if not absolutel, liu'possible on the old
plan, uniformity of temperai ire. so that the dairyman
lias perfect control of the mit. Thé Orango County
butter-makers, after trying a reat variety of patent
churns, ind none whicti tbey il, so weil as the olt
barrel tash chum. At th bitter factories they use
tisé barrot anti hait sExe, and abtt fifty quarts cf
sweet cream are put iuta each churn. The creant is
diluted with water, by adt ing cold water in ium-
nier and warm lm winter, at the rate of rsxteen te
thirty quarts at each chuirniug. The temperature
of tue cream in suner tvýien lthe ehumns are
startet cr about 600, but i coldth eathér they
are started at 64 0. In wari weather, ice is some-
imes braken up ant put in th chuta te reducé
the lenpematuré ta 560I: but il is déomet botter te
citaru wîthont It If thé créant dts net go aboyé 64 Q
in the process oÏchrning. as jtter made with ice is
more sensitive to heat. It requircs from .orty-five
ta sixty minutes ta churn, when tb j butter htould
como solid, and of a rich t ellow color. It la then
taken fromt the churn and tui roughly worked la cold
spring water. lu this prote a he lado is used, and
three times ponring on watt * generally ail that la
recutired. IL is then salted at %ho rate of cigitteen
ouuces of:1.lt ta twenty-two ) ais of botter; if in-
tendei for kecpiaig through tIl c vit ter a littie more
sait is used. The butter. aft ?j i vi: g been salted and
worked over, le allowed te E tur d~es til eveniug. when
it la worked a second lime, ani packed. A butter

worker consisting of a lever fastened to an inclined
plane Is used for working the butter. It Is packed
n 60 lb. pails or firklne of white oak, made perfectly
tight and strongly hooped to prevent aIl leakage.
They aro threo times thoroughly soaked befoto using.
first in cold water, theu la hot water, and finally la
cold water again. After being filled with butter tbey
arc hcated up, ani strong brine ls poured on the top
te I &Il latervcuing apaces.

Tho skiai milk lef after taking off the creatn for
butter-making la turned fint skim cheese, but I shall
not dilate upon tbis part of the business. Firti clasm
butter Is mado at these fac tories, butter which to
the market la price, wherever il is known. Tré
Orango Co. factories arc provided with cool, well
ventilated cellars, which are indispensable ta the
butter-maker. I strongly comtñend.tis new systemt
of buier and cheeso factories combined to the aten
lion and consideration ofCanadian dairymen.

Re- W. F. Cuiax moved, seconded by E. V.
BODRL, Esq., M. Pl., That the cordial thanks of this
Association bo tendered ta X. A. Willard, Esq., for
his able and interesting address, and that it bo re-
quested for publication.

Both the mover and seconder of the above resolu-
tion addressed the meeting at some length, remarking
on several points of importance included la the ad-
iress, and urging on the dairymen Present attention
te the valuablo counsels they hai beard.

Tho resolution was then ]ut and carried unani-
mously, after which the Association adjourned tin meet
at 9, a.m., on Thursday morning.

On Thursday morning, Feb. 6th, the Association
met soon aftcr D o'clock, pursuant te adjourainent.
The discussion on makingcheese once a gay was re-
aumed for a short time, and various opinions were
expressed as to the use of ice, a decided preference
being expressed for a stream of cool water under-
-neath the yats. At ten o'clock the crler or the day
was called up by the Cairman, fsnd Mr. Willardpro-
ceeded te give a variety of statistical tables, whlcb.
though preparel for the New York Convention, ho
said might bc of service to Canadian dairymen,
if ln no other way, by giving thet examples for
the preparatIon et similar tables here. The im-
portance of having a statistical circular was
alse sbown, and, in general, tht advantages
which must accrue te dairymen from belng pomed
in regard to factary production anti market prices.
Mr. Willard stated that considerable depressioa ex-
isted among the New York dairymen front the tact
that cheesemaking appeared te be no longer a pay-
in- business. Ho would submit somoe figures on this
subject %Âch New York dairymen considered pretty
near the mark. It takes on an average 200 acres of
good land, including the wood lot, te carry forty
cows, together with the usual n ply of teas and
sprinklimgofyonngstoc' Nowat et average of forty
cows at 400 lbs. per c ', a liberal estimate among
factories, we have 16,000 Ibs, which at fourteen centé
per peund

AmenaIs t .
OUt o thid AoMaInmi'Stbe dast'f. .2,0

maanuactnngcheeseat nceutaper lb. $ J20
Carting m k. . ...................... 0
abore 'man I year.................... oo

Rired girl 1 year ............... 6
Extra vork In yiDg .................. 5 s
Boardohelpatcost..... .............. 20
sait psuer, &c............ .... swathing car and tr aoaasIi 0
Avcrage epèecanîourstock........... 100Taxes ........... ... ................... 200
nuuantI rr iba: t :t...........- 

Balance to Cr......... .................
I put the farin ut notbing. the stock anti utensils at

nothing, and havé reduce the hir elt the ut
[Most limita, 0-1 lthe supposition ltaIt thé Jarmer andi
his family arc strong and healthy, and able to do
more than hired help. I have supposed the farmer to
raise his ow1n flour, grain for the stock, and that
household expenses are paid by sales of odds and
ends tora thé farm. Thus estimated, , e ave the
enormous suai cf $650 remaiuing, eut of which thé
fariner La te clothe himself and family, and pay al
the miscllanéous expensta of his domestjo çs;abrM-
ment. Ne margin. here fur thé pareha8e of cmmnel'à
hair sbawls, or invenaiment ini lands or stocks.

At the close of Mr. Willard's statistical details, the
Associ;tion resumed thc discussion of the topics on
the programme.

7. Best stock for Jairy purposes.
Mr. HaxirL:o, spoke in favor nf the Ayrabires, and

recommended crossing the best native cows with
good Ayrshire blood.

M.. Jes did not agree with teu previons speaker
us te the Ayrshires. l was uI favor of an infusion
of Short-hor'blood into the native stock.of the couna-
try. Re bellved, however, that quito as much de-
pended en tii4feed as on the breed. Cows inut bave

1868.


