THE FARMER’S

yield of milk Ker animal by fully 2,000 pounds per
annum, and there would be a market for it
all. The great competitor of the Oanadian dairy-
man was not his own township neighbor, but the
man at the other side of the globe.

Bulter dfrom Pasteurized Cream.— Prof. Dean,
Mr. Ruddick, and Instructor Spnﬁemsll spoke
highly of the benefits to be derived the prac-
tice of heating cream to 158° or 160° and then cool-
ing. Bad flavors are driven off to some extent, and
by the use of a proper “s the buttermaker
afterwards has the development of the desirable
flavor very much under control.

Practical s on buttermaking Meessrs.
Ruddick and Sp: e, with the s of the vari-
ous instructors the discussions which followed,

ade the proceedings interestin and fitable to
:,'l!xo large number o makers prolxent.. e interest

was continued up to the very last, and everybodv
went home f that the convention was in all
respects one of the best yet held‘l:‘ynthe Association.
Officers Elected. —The follo were elected
officers for the ensuing year : P. ent, D. Derby-
shire, Brockville ; Vice-Presidents—E. J. Madden,
Newburgh; John McTavish, Vancamp; Alpin
Campbell, Ormond. Directors — Division No. 1,
Wm. Eager, Morrisburg : Division No. 2. E. Kidd,
North Gower: Division No. 3, J. R. Dargavel,
Elgin; Division No. 4, Jas. Whitten, Wellman’s
Corners ; DivisionNo. 5. T. B Caslow, Warkworth;
Division No. 6, Henry Wade, Toronto. Auditors—
Morden Bird, Stirling ; F. Brenton, Belleville.

Cheese and Butter Convention of Western
Ontario.

The Butter and Cheese Association of Western Ontario
held its annual convention in London on January 19th,
20th and 21st. President Alex. McLaren, M. P., Strat-
ford, in his address referred to the happy coincidence of the
past, being our jubilee year as well as our banner year in
the butter and cheese trade. This Association represents
both the cheese and butter industry, not only in name, be-
cause many of our cheese factories have introduced winter
buttermaking. This is a step in the right direction, and
needs combination makers in order to preserve the dairy
industry in its highest form. He regretted that many joint
stock companies have not asked the assistance of the cheese
instructors, but shouldered off the entire res nsibilty of
turning out the best product upon the makers. It was
recommended that more inspectors be ewployed in order
that the system be made more uniform and modern, so that
the name Canadian will stand for excellence and uniform-
ity. We must not be satisfied with past successes, but con-
tinue to improve by means of our dairy schools, agricultural
papers, etc. The Babcock tester and weighscsles were also
pointed out as valuable educators when applied to the
selection and maintaining of the animals in our herds.
Mr. McLaren pointed out that education has enabled many
to make as much out of one cow and one acre as was made
out of two cows and two acres twenty years ago. We still
have room for advance in our cow-keeping, care of milk and
in many other ways. Farmers should go and learn the
mothody: of those who are making more money than them-
gelves. Many stables need more light, ventilation and
comfort, which will as soon as introduced increase our
profits.

Common faults were pointed out which occur in box-
ing cheese, such as an absence of top and bottom scale
boards, boxes not the proper depth,of bad timber, etc. Every
maker should demand a gool equipment. Members of
joint stock companies were advised to take an interest in
the details of the factory, its surroundings and appea-ance.

INSTRUCTORS' REPORTS.

Messrs. T. B. Millar, Guelph; James Morrison, Strat-
ford; A. F. Ciark, Stratford, and Mark Sprague, Amelias-
burg, gave reports upon their season’s work. A summary
of Mr. Morrison’s report appeared in the FARMER'S ADVo-
cATE of December 1st, 1897, issue. Mr. Millar’s territory
was that part of Western Ontario north of the main line of
the Grand Trank from Sarnia to Toronto, and as far north
as Georgian Bay—enough for three instructors, there being
in that district 155 factories. One hundred and twenty-
eight visits were made, and devoted chiefly to instructions
in cheesemaking and in testing milk. The richest sample
found tested 4.6 butter-fat, and the poorest 1.2—the bulk
containing between 3% and 47, fat. F.ve factories pay for
milk sccording to qua ity, the patrons of which were gener-
ally well satisfied with the method. Eight patrons were
fined for tampering with milk. Out of 82 thermometers
tested only 36 were correct. ‘Kach factory should have one
correct one to test others by. Fourteen factories fed whey
at the factories, and twenty returned it in the milk cans to
the patrons. This latter practice was referred to as the
great evil of the cheese business to-day. Many whey tanks
are kept positively dirty. They should be cleaned once a
week. Almost every factory has some dirty patrons who
do not strain the milk before sending it to the factory.
Makers must demand that all milk received be clean and of
good flavor. The sanitary condition of many factories was
alarmingly bad, poor floors, no drainage, and poo's of
rotten whey under the floors. ~ Sanitary inspectors. should
be appointed aud given power to close such factories till
made right The heating of curing rooms by furnace was
advisel. Both temperature and degree of moisture were
found wrong in many instances. Mr. Millar recommended
the appointment of more instructors, and that some experi-
mental work in cheese factories be carried on.

Mr. Clark classified the condition of the factories in his
division as follows : Two very clean, eleven clean, nineteen
fairly clean, four dirty and three as very dirty. The curing
rooms of these factories corresponded in condition with the
factories, and the condition and appearance of the cheese
much the same. lustruction with these dirty, careless fel-
lows seems useless. A naturally dirty, untidy fellow
should have no place in a cheese factory. A number of

defects in making were discovered and pointed out, often
with profit. Of milk tested seven samples were fo
between 1 and 2 per cent , and two between 5 and 6 per
cent. Abont two-thirds “of the samples tested

tween 3 and 4 per oent. fat. Twelve Yﬁ’onl were
fined for tampering with milk. Too few keep & diary
of their work, which would 8“'"-' valuable educator.

Mr. Mark Sprague, the Ontario Creamerios Instructor,
commenced work April 12th amoog cheese factories that
had put in butter plants. As soon as these factories went
back to cheesemaking the regular creamery “l’l”"f
tion and instruction began. Twenty-five out O
thirty-two were cream-gathering  and seven were
milk-gsthering creameries. The dsily make of these
cresmeries at the time of first visit was 19,875 1bs.,
put up chiefly in suitab'e packages for export. The milk
and cream from 6,244 different farms was used and paid
for by test—gathered cream by oil test and milk by b-
cock test. Each creamery left with it the opinion of
the Inspector as to condition of the cream room and vats,
work room and appliances, storage, drainage, and sugges-
tions on making and packing butter. The general condi-
tion of most of the creameries and equipments were good,
although a few were in & bad state. ,

Mr. Sprague express a hope that Prof. Robertson’s sys:
tem of cold storage would be generally adopted, as where-
ever he had foungoit in operation the best results were ob-
tained. The practice of holding June butter till October
is still in vogue in too many creameries, but there is a
growing tendency to ship weekly to the Old Oountr{
market by the cold storage system. Deep setting of mil
is the main method of separation. By test it has been
found that much fat is being lost in skim milk thus
skimmed. By public meetings and otherwise it is hoped
that patrons will learn how to increase their profits.

A DISCUSSION

upon the President’s address and [Instructors’ reports
brought out the opinion that paying for milk for cheese-
making by adding two per cent. to the fat reading was
most nearly correct, as it gives the cheese value of milk.
The whey question received considerable attention. The
most generally favorable plan was to feed the whey at the
factory, having the pig pen 200 yards from the factory,
preferably to the north-east, so that bad odors are not car-
ried into the factory. Every factory was recommended to
own waggon oloths to cover cheese while being hauled to
the station. Oiled or painted cotton was recommended,
which will keep off dust and also rain. The use of dir
waggons for hauling the cheese was strongly cordemned,
There was a vigorous B;oteat:tion against the use of
inferior cheese boxes, xes should be made of d
materisl, have strong hoops at the bottom, should have
double scale boards top and bottom, and fit the cheese

rfectly. Thisisan important matter, as it has much
to do with the condition of the cheese when it reaches the
English market. Tbe cause of moldy cheese was given as
too much moisture in the cheese or in the curing room, and
too little ventilation and light. The subjects of milk
separation and pasteurization came up, when memters
olaimed they got closer skimming at the teurizing
temperature of 158 degrees. This was objected to because
it would injure the grain of the butter. Others claimed
that no such results would follow if the cream were quickly
cooled dewn to 50 degrees after separation. Starters were
claimed to be necessary in winter creamery work, especially
when the cream is pasteurized.  Starters should be made
trom c'ean flavored pasteurized milk to which has teen
added s quantity of previous day’s starter. It should be
prepared in a clean can, closely covered. Mottled butter
was said to be due to three causes: uneven distribution of
salt, working when too cold, and by the incorporation of
specks of curdy matter. The first was discribed as mottled,
the second as streaked, and the third as specked. Discolora-
tion of cheese is due to ferments and an excess of mois-
ture.

Prof. J. W. Robertson, in an address, pointed out that
while we have made great advances in dairying, more diffi-
culties are facing us year by year. It is much easier to
control flavor and fermentation in a new dairy section than
in an old, for the reason that bacteria peculiar to milk in-
crease very rapidly where milk is to any extent exposed.
In new dairy sections, in Manitoba, for instance, milk will
remain sweet for several days, even when the weather is
warm. Therefore,the older dairy sections require greater care
and cleanliness. In Sweden, where a superior dairy product
is made, the milkers always wear a long linen garment,
entirely covering the body, while at work, and the cows’
sides, hips and udders are carefully brushed or wiped with
a damp cloth. Referring to the Agricultural Department,
Prof. Robertson pointed out that it was to help those who
help themse'ves. We have land, cows and markets, and
the desire of the Agricultural D:partment is to assist in
getting the most out of these. In this age mental clearness
counts for more than muscular labor. 'We need more co-
operation in order to collectively take advantage of the
Government’s efforts in our behalf. Each man cannot pro-
vide cold storage in which to convey his products to Eng-
land, but he can by co-operation appropriate the Govern-
ment's efforts along this line. Each man can, however, by
exper ments find out the best cows, best foods, best stables,
etc. The Department has taught much by the travelling
dairy, travelling sprayer, and in many other ways.  Inci-
dentally the curing of cheese was mentioned, and the Pro-
fessor pointed out that he had seen Canadian cheese
sold in London, Eng., for 42 shi'lings per cwt., while
Scotch Cheddars were selling just across the way at 60
shillings, the difference being due to a heated flavor in the
Canadian product. New cheese has no flavor, but contains
the germs that produce it, which cannot work at certain
temperatures. About 65 degrees is best for the curing of

In the Northwest May butter has been held in good condi-
tion till October.  He argued strong'y in favor of having
¢ Canadian” stamped on ali cheese, the stamp being deeply
impressed into the cheese. The English people follow
fashion, and just now it is fashionable to -have Canadian

)

ADVOCATE.

cheese. Butter should go into cold storage as soon as made,. |
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i d now is our time to take dnnﬁke. We
3::1%:1’0? operate to havea regular supply qf cheese, butter
and bacon going forward to insure a steadily growing de-

mand.

MISS ROSE, ASSISTANT lNSTBUCTOﬁ

t the Guelph Dairy School, told in an_intertaining and
:ivid munm? what she saw in two Engli-h dairies in 1896.
Before referring to the dairies she elaborat d upon the
beautiful landscape of England and the happ leisure of the
eople. The first dairy described was bumlt of stone, and
E a thatched roof, which acts at a temperature modifier.
The milk is strained into leads 5 feet by 2} feet, by 3
inches deep. It is sitmmed four times at regular intervals
of tweve hours each after milking. The butter was
churned by horse power, and came in one large lump. A
few handfu's of salt were added, which was worked in by
hand, no attempt being made to preserve the grain. Finally,
the hands were dipped into warm water and the butter was
rolled into Oxford prints, the only form sold in the local
market. The pigpen was disgustingly near the dairy in
many instances. The second dairy described made use of
an Alexandra separator. The walls and floors were of blue
and white tile, the latter having gutters of running water.
The tab'es were of marble, and everything was scrugulous y

clean.
OUR AGRICULTURAL WEALTH

was the subject of an address by Prof. C. C. James, Deputy
Minister ot Agriculture for Ontario. It is estinated that
$10,000,000 or $12,000,000 will be brought out of the
Klondyke in 1898, about $2 a head of population, over
which the country is going wild. In 1897 the value of the

in crope of Ontario from eight and a half million acres of
El.xd was estimated at $40,000,000. 1f by better seed and
better farming the yield could be increased one bushel per
acre we would have a gain of $8,500,000. At the Ontario
Experimental Farm selected seed produced of wheat
18.4 bushels per acre, against 14.7 bushels per
acre from ordinary seed ; of oats, 504 bushels,
against 44 ; of peas, 38 bushels, against 26 grown under
similar conditions. A little special effort in the direction
of better se.ection from the best varieties would increase
our '98 grain value by $10,000,000.

We have extraordinarily favorable fruit-growing faeili-
ties, both in soil and situation. We can grow more varie-
ties to perfection than any other country. We have about
6,000,000 bearing apple trees, which do not exceed 50 cents
per tree of return per annum, while $2 per tree is not too
much to expect if the best varieties were grown and given

Toper care. Spnying alone gained us $1,000,000 in 1897.
Snrexport poultry industry is just in its infancy, and by
proper care we have an annual Klondyke in it. In 1897
our 60,000 cheese factory patrons received an average of
$200 each. By better cows and better methods there is
room for a great increase. A little development all along
dairy lines would mean millions of dollars increase to the
Canadian people. Prof. James showed that a very little
better work on the part of each and every producer would
bring to Canada and distribute among our people quite
$20,000,000 increase over 1897—a Klondyke indeed, in
which no sacrifice of life need occur.

MR. DANIEL DERBYSHIRE,

President of the Eastern Ontario Cheese and Butter Associa-
tion, said a word for our dairy schools and agicultural
college, and stated that by making more use of these our
profits will incresse and our lives be brightened. We need
not fear an overproduction so long as we continue to im-
prove. Education is our great hope, as there is always
room at the top.
BACTERIA IN THE DAIRY

was well discussed by Dr. Connell, of Queen’s University.
Bacteria are one-celled microseopic plants which caunot be
seen with the naked eye except in colonies or clusters. The
doctor stated that one billion could be contained on a five-
cent piece. There are many species, and found everywhere.
They multiply very rapidly under favorable conditions.
The presence of organic matter, moisture and a suitable
temperature are necessary conditions for growth. Different
forms require different temperatures ; e. g., disease microt es
do best at 98° or 99°—the heat of the body ; others 65 to
80, and those common in the dairy from 50 to 60. At 45
degress their growth almost ceases. At the freezing point
microbes lie dormant, but frost does not kill them. ?l?hey
begin to die, however, at 130 to 140 degrees, and at 158 de-
grees most species are killed, hence the value of pasteuriza-
tion. Sunlight toois an important destroying factor, it is
therefore well to admit plenty of light into the stables and
into the dairy.

The many changes that go on in milk are due to the influ-
ence of bacteria. Souring is caused by bacterial fermenta-
tion, breaking down certain products and prcducir g lactic
acid, v_v}uc_h throws down the casein in the form of curd. In
the ripening of milk or cream for cheese or butter making,
by proper temperatures, cleanliness and tieatment the de-
sirable forms are given the field, whereas much trouble may
be caused by the admission of filth, etc. Good bacteria are
always present, and find in milk a suitable field for develop-
ment, Bad sorts or propagated in uncleanliness in the
stable, whey tanks, improperly washed cems, etc. The sort
that causes pin-holes and floating cuirds originate in the
manure of cows, and when these become dry they float
everywhere, hence the importance of keeping mi k covered,
not only in the stable but on the road to the factory. The
cause of discoloration in cheese was found to bea reddish
slime existing in a factory gutter, When the gutter was
thoroughly cleaned the trouble ceased. Factories in which
slimy tanks, floors, sinks, sink cloths, gutters or other
places exist will continue to have difficulty in avoiding
trouble. The same principles hold good in buttermaking.

- CURING CHEESE.

_ MuJ A Ruddick, supcrintendent of Kin i

School, addressed the convention on cheese-curigsgtonﬂlzaliz
found that the curing is influenced by moisture and tem-
perature rather than rennet. A well-made cheese can easily

be ruined in a poor curing room. Very material changes
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