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Feb., 1885 THE FARMER’S ADVOCATE. 3Ô

quality made for English and more local con- and the slow vs. the rapid cooling systems, and I substances to repair the waste of the system was 
sumption was more aromatic and less durable, he quoted Dr. Kedzie’s exhaustive experiments j necessary. The compounds in the food which 
He maintained that when the centrifugal ays- to prove that moderation in these processes was I chiefly built muscular tissue were termed al- 
tern became more perfectly understood, it best. (This result is supported by Prof, huminoids ; those which chiefly went to bone 
would supercede the ice system. In Denmark Arnold.-En. ) The speaker said that this con- were mineral matters or ash ; and those which 
the centrifugal was not used for less than 12 or tment stood greatly in need of experiment sta supplied heat and formed fat were divided into 
10 cows > ln Canada 20 or 25 cows would be re- tions, as the experiments as conducted so far I fats and cat bo-hydrates 11 th_ 
quired He advocated the introduction of the were not sufficiently reliable for practical pur- ents must exist in the food in the proper pro- 
Danish system of education into Canada. poses. He repudiated the idea of fairness in portion during the different stages oTanimal

WHAT BUTTER costs. tbe °?blc toch ayatem “ form- Actual I growth, maturity and decay; and if the
Mr. M. Moyer, Walkerton, Ont., who con- ° "ramg was lhe only fair test' «aryproportiouscould not bef.mnd in one article

trols a number of creameries in the county of ^ expU,ned that justice I of food, then the diet must be of a mixed nature.
Bruce, gave his experience in butter making T’u -”0 b® met®d. °Ut even by analyaia Tf the food contained 400 mnch fat °r heat pro- 
He allowed the farmers to do their own skim- Ch”rntog was appoximately reliable. Breed ducmg substance, the surplus must be worked 
ming, so that they could get the milk in the mad® & f®at d,fffrenoe 111 the butter making off in some way. and so overtaxed some of the 
best condition for their calves. He divided P°W6r °f a cnblc ,nch of cream- When 4b® hut j organs. So it also was if the food contained 
the patrons into companies, creating a rivalry globnles were lar8e and small mixed, they I *<*> much nitrogenous matter or albuminoïde, 
between the latter, so that one company was paC,,ed more oloaely than when they were all of I inducing a predisposition to kidney oomplaints, 
led to look after the fraudulent practices of the * m°re °r le8S uniform aize" men the globules Bright’s disease, etc. Milk was more nutrl- 
Other, thus greatly reducing the expenses of W®.r® m°at,y a11 ,arge- the cream waa not so I ««us than beef and was not half so expensive,

solid. Even churning was not a reliable test, | but it waa too liquid for adults. This difficulty 
but when made under exactly similar condi­
tions, it was an approximation to justice.

SCIENCE VS. PRACTICE.

T. D. Curtis, editor and proprietor of the 
cream and I farmer and Dairyman, Syracuse, N. Y., read 

manufacture butter for four cents a pound. His I an excellent paper on “ Some Hints on Dairy- 
market was in England, where he procured 22J I mg. ” He said no expert could force 
cents a pound for his butter, leaving 18J cents I under all circumstances ; if he could there
to the patrons for their cream. He believed would be no use for science. Science was uni , "d th®mi,k of had odora‘ In apeakin« 
there was as much profit in butter as in cheese, form and exact ; practice had no guide The I cr**m“ anarti-,e of d,«4* the professor said 
and the labor was no greater. Every farmer practical man stumbled to success, and luck I Î at chief ricbneas lay in the portion which
could calculate this for himself, for the milk re- was his god. He dwelt on the defects of cur I formed *he butter milk, but the virtue of the
quired for one pound of butter would make 2$ mg rooms, on rennet and its preparation, and I "tter a‘a cona,sted in the fat being in a more 
lbs. of cheese. Butter making could be con- the injustice of associated dairying. Farmers '.'f®8, ® form th“ other fata* Th® volatfle
tinned the whole year through, whereas cheese were not generally aware of the extent of this I °* *.? ,, cr*am being attenuated, were readily 
could only be made in summer, and besides injustice, especially in butter making, and as I f-j j®' Wld *°th®cream. waa K°od ,or inve* 
calves could be raised on the skim milk, and 800n a® they became educated to these defects, I ' 1,1,1 Waa tbe 1,661 codliver oU that could be
the fertility of the soil could thus be kept up. there would be a revolution in the dairying procared‘ Buttcr a pnre luxury ; cream 
His patrons had done well last year under very business. He put special emphasis on the I h®*!1 1 bixury and a necessary, and 
disadvantageous circonstances. The season I cubic inch system of measuring cream. So I &n 6X<jf en* being more of a lubri-
was dry, and he had to close two factories in I long as these injustices prevailed, no improve- I Cant * *** a 8t*mu1ant f°r brain. Batter 
September, there having been no soiling crops ment could be expected in stock breeding and I 7“ * waa4efnl and worthless product For a 
to keep up the flow of milk. He had sent an feeding. few centa 8c,ence conld replace everything
expert to England at his own expense, and what you should eat. “aJho,e P°®“d of ,>"*»•
found that his butter was as good as any in the A “ edacat,on m,«ht provent people from
English market, even including the Danish Prof. Arnold read an interesting and practi- I sacrificing nine-tenths of the milk in order that 
butter, but the English entertained a prejudice ^ pap®r °" ‘ ‘Dairy Producta a®aFood.” He said one t<inth in the form of a luxury should be 
against Canadian butter. He thought this th® great maj°rity of pcople P»i‘l no attention »ved;but th. re was money in it, and there the 
could easily be removed. It did not require t0 their health or mental sanity; wealth and matter ended. The cheese was the bone and 
twenty years to establish a reputation in but- diatincti°n°ccupied their whole time and energy. ainew of ‘be milk.
ter, as was the case with cheese. He repudi- I They lelt tbeir health to the doctor, their I The following officers were elected for 1885 :
a ted the practice of coloring the butter. He I (lua‘r<da 40 tbe lawyer, and their souls to the President. Thos. Ballantyne, Stratford ; let 
contended that the whole system of private miniatfr- But publications on health were now Vice-President, H. S. Loeee, Norwich ; 2nd 
butter making was wrong ; storekeepers paid becoming more widely diffused and more I Vice-President, H. Parker, Woodstock. Direc- 
the same price for all grades of butter, and broadly appreciated than formerly. The con- tors —Division No. 7, R. Hay, Wyandotte, 
there was no use in trying to change this prac- dltiona in towna and citiea wcre more favorable Division No. 8, A. Spiers, Caistorville ; Div- 
tice without co-operation. His idea of educa- *° th® 8pread of d*sease th»n in rural localities, ision No. 9, R. Carswell, Ingersoll ; Division 
tion was for the butter makers to understand I ®°me foods contained an excess of some con- No. 10, W. Messa, Bluevale ; Division No. 11, 
their business, and then let them show the 8titu®nta °f tb® body; other foods contained a John Wheaton, London ; Division No. 19, T. 
farmers their mistakes practically. He wanted dedc*ency- Some foods were too heating . I Cleverden Strathroy ; Division No. 13, J. H. 
to have the butter shipped fresh as soon as otbera were 400 coobng ; some contained Masters, Cookstown. 
made, and he thought we could soon show that I mfectlon’ Pav,ng the way for disease. Most all | ^

our ills can be traced to what goes into our j A . cbw giving milk should never be fat. 
mouths. The milk of every dam was a perfect EitheliWe milk is deficient in quantity or qual-

T. D. Curtis, of Syracuse, N. Y„ stated that I t|H.Umanand,b<,vi"e milka i4y- oftei both. The best cow- are never fine
Americans did not care to push a foreign market bUt ‘7 ? “ tb®f che“,cal composition, looking animals, except to the eye of an expert,
for their butter ; they wanted home consump- Zher °”7 COuId largely be 8“b»t.tuted for the who can see behind the rough and bony frame 
tion. There was no established system of but- Y , ® ^ a per^*ctfood f»r am evidences of good milking qualities,
ter making ; no maker could duplicate any of Z °l Z T \ * "T" ^
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manufacture. He made the cream tests on the 
farms in presence of the farmers. The patrons 
had all found out that it was the best policy to 
do what was right. According to this system, 
dishonesty injured the patrons, not the factory. 
He found that he could gather the

was overcome by condensing tbe milk. The 
milk of some breeds contained too much fat for 
hnmsn consumption ; that of others contained 
too little, so a mixture would be abo^t right. 
Milk was the result of a decomposition of tisane; 
mid it was necessary that the 
healthy, and her food should not be of a stimu­
lating nature. Filtering through charcoal
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Ontario, as a butter producer, was the best 
country in the world.

From the milk records of the Michigan State 
or I Farm, the average annual yield of six Shorthorns 

. was 5,009.16 pounds; of six Ayrshire- 8,525.33
muscle forming material; o.ly enough of these | pounds, and of two Jerseys 4,919.5.
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