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ve reat practical importance. Another point
dcgsngdlng l:ttention iaptho location of the pig-

pens. I am glad to say that no modern built
tactory tolerates tho pig-stye in its ncighbour-
hood. Tho

reatest caution ghould bo exercised in
having alt tﬁ'\ surroundings clean, swect, rad free
from taints. In conveying milk to the factory, in-
jury is often done by putting it when warm Into cans
with closo fitting covers, and hauling it long dis-
tances in tho heat.  The milk ought to bo spread out
and cooled in some way before 1t is put in the cans.
On arriving at the factory it is usually run ﬂnto the
vats at once, whereas it should bo spread out in some
way on a broad surface, and gradually flow into the
vat from tho opposite end of such broad surface.
Lven by such a crudo process a Jarge amonnt, of im-
purity would bo got rid of. Tho foventor who will
get up o simplo and practieal muchino for ~xposing
newly-drawn milk to the air, and freeing it from fis
animal odour, will at onco make w tortune out of it
There isno doubt but the excecdingly flno aroma
which is obtained in tho best samples of Stilton,
Cheddar, and Cheshire cheese, is secured by manu-
facturing perfectly pure milk at low temperatures.
In all the tinest £nglish cheesestbat have come under
my observation, tho temperature in setting ranged at
about 78° to 829, never abovo 84°.

.?.t this point in tho address, Mr. Willard deseribed
at some length the Cheddar system of chieese making,
and showed that it did not differ materially from the
system in vogue at our checse factorics. Summing
uF, he pointed out the following as the main prin-
ciples applicable to our own practice,

3. Studyiog the condition of the milk.

2. Setting ut a temperature from 78° to 822

3. Drawing the whey carly.

4. Exposing the curd longer to tho atmoephere,
and allowing it to perfect its acidity after tho whey
is drawn.

5. Patting in press beforo salting, at a temperature
of 60° to 65°.

6. Grinding in the curd mill, and then salting.

These last two items are importaut, because you
canaot regulate the salt accurately by guess, and can
only get tho right proportions by a uniformity in the
condition of tho curd. The application of salt at a
higher temperature than 65° is claimed to be preju-
dicisl. 1am firmly of opinion that the exposure of
the curd in small particles to the atmosphere is bene-
ficial, and helps o sccure good favour and mellow-
ness of toxture. The philosophy of this is easily ex-
plained, gince it consists of the process known by
tho namo of oxidation, and by which the earth, air,
and sca are purifled from contamination. Dairynmien
and manafacturers will do well to study tho philo-
sophy of their business, to get hold of principles, and
not follow rules in a blind, mechanical way. We. in
the old dairy districts of New York, are just beginning
to discoversome of the errors which I havepointed out.
You will do well to profit by the lessons we have
been gixty years in learning.

Mr. WiLLarD nex: procecded to discuss the subject
of butter-making, which, ho said, has of Inte become
one of great importance. Tho checse factory system
has 80 1ar cut off the production of this articlo that
prices have advanced in the fine qualities to a pitch
rendering this branch of the dairy businese exceed-
ingly profitable. 1Indced, thereis a prospect of its
being made more remunerstive than checse., In
Orango County, N. Y., long famous for its excellent
butier, there has recently been introduced a system
of jointly manufacturing chcese and butter.” The
system has proved a great fuccess, and is being
rapidly introduced into other paris of the country.
It i a decided advance on all previous methods, and
produces an article of a quality equal to that ob-
tained from tho most noted butter distriets of Europe.
No people on the face of the carth are morv fastidious
a8 Lo their food than the better classes in London,
England. Jossessed of immense wealth, they pay
liberally for extra qualitics of foud, particularly the
products of the dairy. Good butter they will bave at
any cost. Their finest grades como from the Conti-
nent—Normandy, Holstein, and the Channel Islands.
Itis worth to-day 140s. stg. per cwt., or about 30
cents §old per 1b. wholesale; while Canadian sells
from 648. to 90s. per cwt., and Irish extra brings 208s,
to 1128, I havescen and tested immense quantities
of Normandy and Molstein butter in London. Itis
excellent in flavour and texture, very lightly salted,
and of a rich, golden c¢olour. Isaw themn making
butter for the Queen's table at the Royal dairy near
Windsor Castle. The milk issct in porcelain pans,
resting on marble tables. The walls, the ccitings,
and the floor of the milkroom are of china, and the
arrapgements far ventilation are tho best that can be
devised. Fountains of water are constantly playing
on all sides of the room, which helps to maintain an
cven temperature.  The churn is of tin, apd the but-
ter is worked with two thin wooden paddles. Tho
whole establishmen:, from tho milkroom to the

stables, is the most Ipcrtcct spce men of neatness that
can bo imagined. Ineed noi say that tho butter is
cxcellent.

Mr. WrLLarp then gave s minate accoant of the
entire system of liolstein butter-making, drawing
chicfly for his details on a communication addresced
to the Right Hon. the Earl of Erne, b"y the Secretary
of the London Doard of Trade. he particulars
began with the caro and feeding of cows, which wero
claborately described, and thea dealt with the manu-
facture, packing, shipping and marketing of the but-
ter. Extreme cleanliness and regnlated temperature
are tho prominent points in olstein butter-making.

Returning 1o the new American system of butier-
making, which is now becoming widely practised,
Mr. Willard remarked hat it rests mainly upon fivo
great principles. 1. Securing rich, clean, healthy
milk—milk obtained, 3f possible, from rich old
pastures, free from weeds. 2. Setting the milk
in a moist, untainted, well ventilated atmos-
phere, and keeping it ia an cven temperature
while tho cream i3 rising. 3. Proper manage-
ment in churning. 4. Washing out or otherwise ex-
pelling thoroughly the buttermilk, and working so
as not to injave tho grain oftie butter. 6. Thorough
and even iucorporation of pure salt, and packing in
oaken tubs, tight, clean and well made. Cleanliness
in all the operations is of imperative necessity; while
judgment and experience in churning the ercam and
working tho buttcr must, of course, be had. .What
really distinguishes the American system is the
manacr of setting thomilk so ag to secure an evom
temperature, and in applying to butter-makiog {he
principles of association, o that the highest skill in
manufacturing may bo obtaincd-in other words, the
inauguration of butter factorics. Iun these establish-
ments the milk roota is constructed go that good ven-
tilation is sccurcd. It is provided with vats or taunks
for bolding water. These are sunk in the earth in
order to secure a lower or more even temperature of
water, as wcll as for convenience in handling the
milk. The vats should bo about six feetaride, and from
twelve to twenty-four feet long, arranged for a depth
of eighteen ‘nches of water. There should bo a con-
stant flow of water in and out of tho vats, so as to
sccuro & uniform temperature of the milk after it has
been divested of the animal heat.  Tho milk is set in
pails eight inches in diametcr and twenty inches
deep, cach holding about fitecn quarts of milk. As
fast as the milk is delivered, tho pails are filled to
tho depth of scventeen Inches, and plunged in the
water, caro being taken that the water comes up even
with, or a little above, the milk in the pails. Tuae
temperature of the water should be 482 to 56°. A
vat bolding 2,000 quarts of wilk should bave a suffi-
cient flow of water to divest tho milk of its animal
heat in less thananhour.  Good, purg milk, will keep
swret thirty-six hours when thusput in the vats, even
in tho hottest weather. When milk is kept for thirty-
six hours in tho water, nearly all the cream will rise.
Tho Orange Co. Dairymen claim that it all rises in
twenty-four bours. They say, too, they can get as
much cream by sctting in pails on the above plan,
as they can when the milk 1s set shallow in pans, and
the cream is of better quality because a smaller sur-
face being exposed to tho air there is not that lia-
bility for the top of the cream to get dry, whichhasa
tendency {o fleck the butter and injure its quality.
Tke old unotion thatcream ernnot rise through a
depth of milk greater than r-ven inches is believed
to bo an error. The new s t»m sccures what was
so difficutt, if not absolutel, hiwpossible on the olad
plan, uniformity of temperat ire. so that the dairyman
a8 perfect control of the miik. The Orange County
butter-makers, after tryiny o veat variety of patent
churns, find none which they ite 8o well'as tho old
barrel dash churn. At th. Lutter factories they use
tae barrel and halt size, and ahoat fifty quarts of
sweet cream are put into each churn.  The cream is
diluted with water, by adiing cold water in sum-
mer and warm in winter, at the rate of sixteen to
thirty quarts at cach churning., Tho temperature
of the cream in summer wien the churns are
started i3 about 60°, but in cold weather they
aro started at 64°. In warm weather, ico is some-
times broken up and put in the churn to reduce
the temperaturo to 66 ©: but it is deemed better to
charn withont it, If tho cream Coes not go above 64
in the process of chamning, as utter made with ice is
more sensitive to heat. It reyuires from .forty-five
to sixty minutes to churn, vhen ths butter whould
como solid, and of & rich yellow color. It 13 then
taken from the churn and tu »roughly worked in cold
spring water. In this process he ladle is used, and
threo times ponring on wate [ generally all that is
reguired. 1t is tken salted at sho rate of eighteen
ounces of 3alt to twenty-twwo ) nnds of batter; if in-
tended for keeping through tic ricter o little more
saltis used. The batter, aft21 ] .vir g been salted and
worked over, is sllowed to & tur d'u1 til eveniung. when

it is worked a second time, and packed: A buder

N

worker consisting of & lever fastened to an inclined

lane is used for working the butter. It is packed
n 60 Ib. pails or firkins of white oak, made perfectly
tight and strongly hooped to prevent all leakage,
They are three times thoroughly seaked befoto using,
first in cold water, then in hot water, aand finally in
cold water again. After being filled with butter they
aro headed up, and strong brine is poured on the top
to fill all intervening spaces.

Tho skim milk lcft after {aking off tho creawm for
butter-making is turned into skim cheesc, but I shall
not dilate upon this part of the business. First class
butter is mado at these factories, butter which to
the market in price, wherever it is known., The
Orange Co. factories aro provided with cool, well
ventilated cellars, which aro indispens<able to the
butter-maker. Istrongly commiend this new aysiem
of but*er and cheese factories combined to the atten
tion and consideration of Canadian dairymen,

Re: W, F. Crankz moved, seconded by E. V.
BopwsLL, Esq., M. I’., That tho cordial thanks of this
Asseciation bo tendered to X. A. Willard, Esq., for
his able and interesting addpess, and that it be re-
quested for publication.

Both tho mover and seconder of tho above resolu-
tion addressed tho meeting at somolength, re
on several pointsof importance fncluded in the ad-
dress, and urging on the dairymen present atiention
to the valuable counscls they bad )ieard.

Tho resolution was then put and carried unani-
mously, after which tho Association adjourned to meet
at 9, a.m., on Thursday morning.

On Thursdsy morning, Feb. Gth, the Association
met soon aftcr 9 o'clock, pursuant {o adjourament.
The discussion on making"cheese once a day was re-
samed for a sbort time, and various opinions wero
ex?resed as {o thouse of ice, a decided preference
being cxpressed for » siream of cool water under-
Fneath the yats. At ten o'clock the order of the day
was called up by the Chairman, and {ur. Willard}sm
ceeded to give s variety of statistical tables, which,
though prepared for the New York Comvention, he
said might bo of servico 1o Canadian dat n,
if in no other way, by giving them cxamples for
the preparation of similur tables bere. The im-
portance of having & sfatistical circular was
aleo shown, =and, in general, the adrantages
which must sccrue to dairymen from befng poagcd
in regard to factory production anid market prices.
Mr. Willard stated that_considerable depression ex-
isted among the New York dairsmen from tho fact
that cheesemaking appeared to bo no Jonger a pay-
in< business. Ho would submit gome fignres on thia
gubject w_oich New York dairymen considered pretty
near the mark. It takeson anaverage 200 acres of
good land, inclading the wood lot, to carry fonz
corws, togcther with the usual ply of feams an
sprinkling ofioungstoc‘ Nowatthen © of forty
cows at 400 1bs. per cc *, a liberal estimate among
factories, we bave 16,000 1bs, which at fourteen cents

per peund
Amounts to “esiar Bravises  we cseeereeres
Ouat of thiy amount must be deducted for
mapufacturning cheoseat 2 centsper Ib. $ 320
CATUDEINK. « uverevcnrenrosecnonace
labor,1 man ! year,
Hired girl 1 yesr....
Extra work in Laylo
Board ofhelp at cost.
Balt, plaster, &Coeeivinnoinn....
Blacksmithing, wear and tear of utensils,
aggons,fmmess and repair buildings 200
ﬁxcgsedcprocmuonotmock oo 100

.
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I put the farm at notbing, the stock and utensils at
nothing, aud have reduced the hired help to the ut-
most limits, on the supposition that the farmer and
his family are strong and hLealthy, and able to do
more than bired help. I have supposed the farmer to
raiso bis own flour, grain for the stock, and that
household expenses arc paid by sales of odds and
ends from the farm. Thus cstimated, we have the
enormous sum of $650 remaiuing, out of which the
farmer i8 to clothe bimself and family, and pay all
tho miscellaneous expenses of his domestic ¢siablish-
ment, No margin here for the purchase of camel's
hair shawls, or invesiment in lands or stocks.

At the closc of Mr. Willard's statistical details, the
Associgtion resumed tho discussion of the topics on
the programme.

7. Best stock for Jairy purposes.

Mr. Havittox spoke in favor of the Ayrehires, and
recommended crossing the best uative cows with
good Ayrshire blood. .

M.. JanEs did not agree with tue previous speaker
a8 to tho Ayrshires. e was v favor of an infusion
of Short-horn blood into ¢the nativestock.of the coun-

try.  He beljoved, howover, that guite as much de-
pended en u._ufeea ns on the breed. Cows must have



