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February 1, 1888 ^KBROARt 1, 1898FARMER’S ADVOCATE,
THE =====---------------- I . w ig 0ur time to take advantage. We

man at the other side of the globe. n«an I fined for tampering with milk. Too *®w Jf®t?tor ^ I tivid manner what Tie saw in two Engli- h dairies in 1896.
Butter from, Pasteurized. Cream. — Prof. Dean, hnea ^ ^hi(& would prove a valuable educator. «femne to the dairies she elaborat d upon the

Mr. Roddick, and Instructor Sprague ali »P°ke I of th M ï*s rague the Ontario Creameries Iastroctor, {kfo£ *°f England and the happy leisure of the
htehlyof the benefits to be derived from the prac- Mr. Mark spra^ . cheese factories that beautiful lands.»?» »i nng. b"|t 0f stone, and

EHFSS a- 3tf=£r23 Ws&23sv:rstt sSi
suffis™.8rsrt. js-y-s

tsts. ™respects one of the beetyet held by the Assoc a . I making and packing butter. The g*nermlc^J I /Ivitë tile thTlatter having gutters of running water.
„„«K,7T“r.^ FÏ8"-”-Y",5,'"d“;,M”e'‘'

vsr£rtS.”v™»»'p; **» jsasœïï^îïjïftv-Æ?•»*‘"tu,“
aa ‘■aSssss; sü-SStïNorth Gower; Division No. 3. J.R Daroavel, I y J in too many creameries, but there is a jlo ooo ooo „r $12,000,000 will be brought out of the

TPItrln • Division No. 4> JAS. Whitt0Di WêUiDân 8 I . a. Bi,:n «mUy to th6 Old. Country I ® » . « • iqqq »Vvmt S>2 s hosd of population, overCorners ; Division No. 5. T. B Oaslow, Warkworth; 18™T*“tg. tbe col5 8toragePsystem. Deep setting of mük I which the country is going wild. In 1897 the value of the 
Division No. «.Henry Wado, I j, the main method of separation. By test it has been I . 0 of OnUrio from eight and a half million acres of
Morden Bird, Stirling ; F. Brenton, BelleviUe. fo“d thlt much fat U being lost in skim mük Aus P*d ^S^ted at $40,000,000. If by better seed and
Cheese and Butter Convention of Western “toTc^se°thefrSfits. ^“ocSo. °At the Ontario

Ontario. A discussion Experimental Farm selected seed produced of wheat
The Butter and Cheese Association of Western Ontario npon the President’s address and Instructors reports 1M bughe.B per acre, *«al”8t V*'7 bushels

held ito annual convention in London on January 19th, LJought out the opinion that paying for ®llk cke®*® acre from ordinary seed; of “J* 5“*_
X1? and 2Ut.aWPresident Alex. McLaren, M. P., Strat- msk?ng by adding two per cent, to the fat raatogj». .gûnst 44 ; oi peas, 38 bushels, against 26 grown^ under 

in his address referred to the happy coincidence of the I m0Bt nearly correct, as it gives the cheese value o I gimi]ar conditions. A little special effort m th
past, being our jubilee year as well as our banner year in Tbe whey question received considerable ‘tj6"1*®”- ™e of better selection from tintT,netles would m
tihe butter and cheese trade. This Association represents I m0Bt generally favorable plan was to feed the whey t I our '98 gram value by $10,000,000. .
both the cheese and butter industry, not only in name, be- I factory, having the pig pen 200 yards from the ketory, We have extraordinarily favorable fruit-growing facib- 

m«nv of our cheese factories have introduced winter I preferably to the north-east, so that bad odors are not oar- I j^b j„ soil and situation. We can grow more van - 
Wtarmakioz This is a step in the right direction, and I j^ed into the factory. Every factory was recommended I tie8 perfection than any other country. We have about 
needs combination makers in order to preserve the dairy own waggon cloths to cover cheese while being hauled J° 6,000,000 bearing apple trees, which do not.exceed 50 cents 
industry in its highest form. He regretted that many joint tbe station. Oiled or painted cotton was reoommended, tree of return per annum, while $2 per tree is not too
stock comp-inies have not asked the assistance of the cheese which will keep off dust and also ram The «se of dirty £u(.h to expeot if the best varieties were grown and given
instructors but shouldered off the entire responsibilty of waggons for hauling the cheese was strongly ootdeinned. I proper c-e. Spraying alone gained us $1,000,000 in 1897. 
turning out the best product upon the makers. It was I There waB . vigorous protestation aga™st *h® , I Our export poultry industry is just in its infancy, and. y
reoommended that more inspectors be employed in order I inferior cheese boxes. Boxes should be made of goo I proper care we have an annual Klondyke in it. In 1897 
that the system be made more uniform and modern, so that I material, have strong hoops at the bottom, should have our 60 000 cheese factory patrons received “ aver?8® 
the name Canadian will stand for excellence and uniform- I double scale boards top and bottom, and fit the c“#e?® I *200 each. By better cows and better methods there is 
itv We must not be satisfied with past successes, but con- I perfectly. This is an important matter, as it has mue I room for a great increase. A little development all along 
tinue to improve by means of our dairy schools, agricultural to do with the condition of the cheese when it reaches the d linea would mean millions of dollars increase to the
nmars etc P The Bibcock tester and weighsedes were also English market. Tbe cause of moldy cheese was 8iyen •? Cmiadun people. Prof. James showed that a very little
iiointed out as valuable educators when applied to the I too muoh moisture in the cheese or m the curing room, and I better work on the part of each and every producer would 
selection and maintaining of the animals in our herds. I too little ventilation and light 1 he subjects of milk I br- to and distribute among our people quite
Mr McLaren pointed out that education has enabled many I separation and pasteurization came up, when members 112(. qOO.OOO increase over 1897—a Klondyke indeed, in 
to make as muoh out of one cow and one acre as was made 0laimed they got closer skimming at the pasteurizing I ehich nQ ^crffice of life need occur, 
out of two cows and two acres twenty years ago. W e still I temperature of 168 degrees. This was objected to because I I(KRBYkhire.
have room for advance in our cow-keeping, care of milk and I Would injure the grain of the butter. Others claimed I _ ...
in manv other ways. Farmers should go and learn the I jv.aj. n0 BUOh results would follow if ihe cream were quickly I preai(jent of the Eastern Ontario Cheese and Butter ^Associa­
nt ethods of those who are making more money than them- I cooled down to 50 degrees after separation. Starters were I t;0Di gejd a good word for our dairy schools and agi lcultural 
«elves Many stables need more light, ventilation and ciajmed to be necessary in winter creamery work especially collegei and stated that by making more use of these our 
comfort which will as soon as introduced increase our I wben the cream is pasteurized. Starters should be made I probt8 wyi increase and our lives be brightened. W e need 
nrofits ' ! from o'.ean flavored pasteurized milk to which has teen I no(. an overproduction so long as we continue to im-
P Common faults were pointed out which occur in box- I added a quantity of previous day’s starter. It -should be | prove- Education is our great hope, as there is ala ays 
ine cheese such as an absence of top and bottom scale I prepared in a clean can, closely covered. Mottled butter I r0om a(- the top.
boards boxes not the proper depth,of bad timber, etc. Every I wag gajd to be due to three causes : uneven distribution of . bacteria in thb dairy
maker' should demand a gooi equipment. Members of I tolt, working when too cold and by the incorporation of I ^ w(jH di3CU3sed by Dr. Connell, of Queen’s University, 
joint stock companies were advised to take an interest in specks of curdy matter. The first was discribed as mottled, ^ ^ one cell^d microscopic plants which cannot be
the details of the factory, its surroundings and appea ance. second as streaked, and the third as specked. Diwsolora- 1 naked eye except in colonies or clusters. The

instructors* heports. tion of cheese is due to ferments and an excess of mois- ^ that oneybillion could be contained on a five-
Messrs. T. B. Millar, Guelph; James Morrison, Strat- ture. R , p. n in -n -ddress noin ted out that I cent piece. There are many species, and found everywhere,

ford; A. F. Clark, Stratford, and Mark Sprague, Amelias I Prof. J. W.R_ ‘.’advances in da'irvdne more diffi-I They multiply very rapidly under favorable conditions, 
burg, gave reports upon their season’s work. A summary while we have made get j ,7 much easier to The presence of organic matter, moisture and a suitable
of Mr. Morrison’s report appeared in the Farmer s Apvo- I cultle*,afl.„nr ®d fermentation in a new dairy section than I temperature are necessary conditions for growth. Different 
cate of December 1st, 1897, issue. Mr. Millar s territory I contre , bacteria peculiar to milk in- I forms require different temperatures ; e.g., disease micro!es
was that part of Western Ontario north of the main line of in do best at 98“ or 99-the heat of the body ; others 65 to
the Grand Trunk from Sirnia to Toronto, and as far north I créas J 0J.Hnn« in Manitoba for instance milk will I 80, and those common in the dairy lrom 50 to 60. At 45 
as Georgian Bay—enough for throe instructors, there being I In new y ’ , , eve’ wben tbe leather is I degress their growth almost ceases. At the freezing point
Tn that district 155 factories. One hundred and twenty- remain sweet for 77^'rdai’rvsectionsrëauire «“ter tare microbes lie donnant, but frost does not kill them. They 
eight visits were made, and devoted chiefly to instructions wa™:Jh«^re,the guI7rior damTmod^ct begin to die, however, at 130 to 140 degrees, and at 158 de­
in cheesemaking and in testing milk. The richest sample I *” ® g always wear a long linenTrarment grees most species are killed, hence the value of pasteunza-
found tested 4.6% butter-fat, and the poorest 1.2-the bulk is made, the milkers, a‘”ayL"lT at work and tL cows’ tion. Sunlight too is an important destroying factor, it is
mük^cogrdingWto “u^ity"^^he pltLs o^wMchwere^ne" sides, hips and udders are carefully brushed or wiped with “re well to admit plenty of light into the stables and
alii welt satisLl with the method. Eight patrons were Î, d‘f%£rta0n Mi^out^^thatTitobeîïth^M who The mtiy changes that go on in milk are due to the influ- 
lined for tampering with milk Out of 82 thermometers I * , ^ )1&ve ]anj C0W8 and markets and I ence of bacteria. Souring is caused by bacterial feimenta-
tested only ^ere po^rteeTfactorTe^M the desire of the Agricultural Department is to assist in tion, breaking down certain products and prcducii g lactic

good flavor. The samta y conamon j of I etc. The Department has taught much by the travelling that causes pin holes and floating curds originate to the
ttanwhev under the floors San tary Inspectors should dairy, travelling sprayer, and in many other ways. Inci- manure of cows, and when these become dry they float 

rotten whey under the lioors o ri08e such factories till dentally the curing of cheese was mentioned, and the Pro- everywhere, hence the importance of keeping mi k covered, 
be appointed and given powe to g ^ furnace was lessor pointed out that he had seen Canadian cheese not only in the stable but on the road to the factory. The
madenght The heating ofo g ofy igtu were sold inP London_ Eng., for 42 shi'lings per cwt., while cause ot discoloration in cheese was found to be a reddish
advised. Both tamperatu e M gMillar recommended Scotch Cheddars were selling just across* the way at 60 slime existing in a factory gutter. When the gutter was 
found wr?n« 7 "lanf “i?,strnotors and that some experi- shillings, the difference being due to a heated flavor in the thoroughly cleaned the trouble ceased. Factories in which 
the “PPoi"1™8" factories be carried on 1 Canadian product. New cheese has no flavor, but contains slimy tanks, floors, sinks, sink cloths, gutters or other
,UenMr Clark classified the condition of the factories in his the germs that produce it, which cannot' work at certain places exist will continue to have difficulty in avoiding 
divirion as follows • Two very clean, eleven clean, nineteen temperatures. About 65 degrees is best for the curing of trouble. The same principles hold good in buttermak ng. 
fairly clean four dirty and three as very dirty. The curing cheese. Butter should go into cold storage as soon as made. curing cheese.
rooms of these factories corresponded in condition with the In the Northwest May butter has been held in good condi- Mr. J. A. Ruddick, supcrintendent of Kingston Daily 
factories and the condition and appearance of the cheese tion till October. He argued strong y in favor of having School, addressed the convention on cheese-curing He has 

Instruction with these dirty, careless fel- I “Canadian” stamped on all cheese, the stamp being deeply found that the curing is influenced by moisture and tem- 
A naturally dirty, untidy fellow I impressed into the cheese. The English people follow perature rather than rennet. A well-made cheese can easily 

A number of I fashion, and just now it is fashionable to have Canadian be ruined in a poor curing room. Very material changes
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Prof Robertson pointed out that it was to help those who , 
help themse’ves. We have land, cows and markets, and I ®nce bacteria.
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