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The Butter Trade,

Report of the Committee of the New York Produce
Exchange.

The Committee of the Produce Exchange appainted
to consider the subject of clasmityinz sud grahing
butter and facilitating the trade m this :mportant
staple, have made their report.  From tlu. lengthy
document, as publishied in the Adwmerran tfrocer, wey
condense those portions of the report wineh mores
nearly interest those of our readers who are engaved |
in butter dairying. The report states that the census
statistics of dairy products are incomplete, and only
cstimates can be had.  The tmost pracical method of
ascertaining the extent of the commerce in the staple
of butter is by estimating the amount consumed.
Since the orgamzation of the trade various estimates
havs been made, Lut the latest, tho most analytical
and reasonable is the followmg, by an experienced
and careful statistician :—

It is estimated that of our population

5,000,000 consume 1 pound each per weck,
10,000,000 consume $ pound ecach per week.
10.000,000 consume 3 pound each per week.
10,03),000 consume § pound each per week.

At this rate 33,000,000 people would consume
1,040,000,000 pounds per annum for table use. anid
one-third as much as the above amount for culinary
purposes ; this leaves & opulati.m of 9,000,000 not
included as consumers.  ln addition, the exports are
estimated at 53,333,333 pounds, ma'ting the product
aggregate 1,410,000.000 vounds, wuich, at 30 cents
per ponnd, amounts to $132.000,000.

The importance of facslitating the dealings in this
immense amount of produce s obvious, IHitherto
there have been various irregularities and diflicultics
which nced correction.

The first and most serious irregularity cxisting was
the erratic and conflicting market reports conscquent
apon various classifications, of which there were
nearly as many as there were merchants. The varions
grades were defined by one class as ** fancy,” * fair
to good,” *‘poor to fair,” and another class *“good to
choice,” *“iair to prime,” &ec., with quotations
attached to suit individual interests without repre.
senting the general market. Press and circular
market reporters were compelled to adopt seattering
and conflicting terms and_ quotations as best they
could gather from the ditferent merchants and
branzhes of the trade,

The term *“ Orange County,” used in the market
reports with the highest quotation attael ed has eon-
stantly musled. The guaatity of butter wade in
Orango connty is but a trifle, and is still decreasing,
and considerable of that is of inferior quality. This
term, Orange County, has of late years been made
use of in connection with the pail hutter trade, which
wes formerly confined to the jo \bing and retail busi-
ness, and the supply wasmainly from Orarve county
It was customary for the dealers in it *o rase or
lower the price de. ¥ 1t , and by quating it in the
general market reports gave the impression that a
radical change had taken place in the New York
market for Tmtter from all the dairying section,
whereas it sometimes occurs that the radical change
of 5¢. ¥1b. made in Qrange county does not afiect
materially the price of the bulk of the stock t

Within the past few years the trade in pail butter

has gradually changed, and it is now received from!
all dairy scctions of New York, New Jersey, :md“
Pennsylvania, by wholesale houses, and much of it
is sold by the invoice the same as other classes of ‘
butter.  So much of the product is heing marketed
in this manner that it constitutes a material feature !
of the market and of market reports  But it is only
a very small proportion of the butter crop of the
country or of the supply in this market, hence the
action of the wholesale dealers on the Exchange,
resulting in this class of butter Veing sold and quoted
hike any other grade, and ignoring the absurd system
of raising or Jowering the price Hc. ¥ Ib. at any
change,
. The term ** Goshen Butter” is lilkewise a misnomer
in the clasmfication of butter, and is so understood
in this market, and is only in use and abuse in con-
nection with the southern trade, where from custom
this brand is insisted on as designating genuine
Goshen butter, whereas there is no such article in
the market, and from common custom and usage the
name is generally xpplied to all kinds of butter dis-
tributed to southerv trade.
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This want of syste'm and uniform classification has
led to much contusion, and, in many cases, te mis-
Tepresentation and frai'd. The natural consequence
haa been distrust and cs, Moatistaction,

|

The vwnmttee, aiter thorouh consuteration, have
adepted the elassitication supnntted, It tisst classt.
fies batter as vastern and western, and next into
extras, firats, sceonds, and thuus, of ea-h.  Eactern
constitutes the supplies fren the eastern glatex, ami
western is the product west of New York and
Pennaylvania.  This s neeezsotated by the wide d-f-
ference in the quahities ana prices actually cxnting
between the productions of the eastan states and
the bulk of thoso supplicd trom weatern states
This method of giading by extras, tirsts, scconds,
awd thinds 18 simple, practical, and not espenmental,
it having heen lung in practice in oluor countrics,

The general division of butter nte eastern and
western reengnizes what alrcady has always existed,
and without detriment to cithr scetwon, espeeially
20 uuder the new cinssitication, sinee 1t 18 the same
for both castern and westo, and.he prives obtaned
and qunted will more surely determine and represent
the guality and value as a gnide to the producers of
the two great dairyivg seetiens,

While the importance of and rapill improvement
in dairying in the west ss fully recognized and
enconraged, rtill there exists so wide a difference in
the quality of the general productions of the two sce-
tions as to require a divisian in the dasqiivation
order todo justice to b th Lo plicc all westernupon
the same baws as eastern would resnlt ip a compara-
tively small portion of it heing sol.l and qm.t:\h‘e at
the price of state, and at the same time tened to mis.
represent  the aetual market value of the great
bulk of western butter  This is a guestion of se
much importance aod o hittle understuod, that the
reason should be here fully explained and set foith fur
the first time unider the authority of the Exchange of
the difference in guality between eastorn andwestern
butter. In order to explain it and cueoitrage naprove-
ment in western dairying jn the adoption of the best
method and process of manufacturing 1t 18 necessary
to deseribe t‘\e system of making and other enenin-
stances that cause the differcnces’in quality generally
in the productions of the two scctions. In the
castern dairy statey, as the cultivation of cereals
beeame less profitable and lands vdanced in value,
the demand for dairy products . eased, and, being
more profitable, led to special at.ontion to their pro-
duction as a wain source of meome  Lctensive and
impraved herds were introduced, the pasturage was
by cultivation frced from weeds and wildl grasses,
and close turfed meadows of the finest grazing were
afforded, and the springs and streams of water puri-
ficd by changes  ‘Lhese are suditpensable conditions
for the production of choree darry products.  Skilled
manufacturers were ¢nployed, and fram large herds
greater masses of t « product were yielilcd, and being
consequently less exposed to the atmesphere, whether
packed for tuture use or marketed mmediately while
fresh, was superiorin quality.

One creamery dairyman n the state of New York,
during the season of making, markets 15,000 pounds
per week, and, at an average of 374 cents per pound,
realizes 85,625 weekly. Une farmer in this state
annually markets ns season’s product in th's market
toward spring.  Year before last it aggregated
22,136 pounds, from whien he reahzed 50 cents per
wound, or §11,065. The celebrated fine state produeta,
el in reserve for winter market, are made only m
the rinest dary distriets, are most skilfully and per-
fectly made, and packed i uniform packages, nun-
bered as packed, and kept 1n cool ary cellars,
expressly titted and m many instances cooed by
running streams of water.  Until this svstem ot
darry g, with the requisite eonditions of pure wator
awl grazing, 18 wtrodnesd 1 the western states
ther product will not ennpare with that of the eastern
states. This can be accomplished by inereasing and
unproving the herd« and grazing, and the adoption
of the New York dairy svstem, o1 by the creamery
sysiemn of taking the milk, where the daines are
sinall and scattening, to a common factory for the
manufacture of butter of 2 nmiorm quabty, the same
as the factory system mn checese-makng

Of western batter arrving in thismarket, it is esti-
mated thatless thantwoper cent smade on thesystem
followed m the state of New York In the western
states, as a waolz, the herds are comparatively sina-l,
and the water and grazing m many seetions nnpure
The butter 18 gathered i smail parcels, and re-
worked together in order to have 1t uniform n
character, all of which 13 more or less mjurious to
1ts keeping qualitics. While great stridee ot unproves
ments have taken place to the extent of an enhance-
ment of 1ts market value som-forty per cent m two
two or three years, thereas still ronm for great pro-
gress by the adoption of the ecastern system and
co-operation with the transportation companies in
recommending and encouraging mnproved faclities
{for safe and quick transportation  For 1t should be
reme.mbered that the western products have a scrious
difficusty to overcome in being transported from 1,600
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102,000 miles, to which the eastern butter i not xub.
joctea. Already in wanydairy sectionaof the western
states quahities are produced nearly equal to eastern,
and give evidence bevond question tht if made and
matketed by the same proecss would be quite ag
rood,
€ No greater service can e _rendered to the western
fartners than the discemination of theae facts *n rela.
tion to the production of dwry products, and the
tinancial and ennmereial antercsts in eonnecting
{ therewith.  The farmer who lahors thrashont the
(scasan to produce acrop of gram from a middling.
sized fapm, situated distant from the railways or
markets, has tho bulk of s erap absorbed in transe
wartation to the suilroad and to the market. Uneg
{mshel of com fed to uileh cows yields two pounds
of butter, worth i New Yoik, say fitty cents. .\
car load of corn, eomtaimng 20,00 pounda, or 357
bushels, pays 90 freizht from Chicago here, ang 5+
present prices tealtzes $355 60, and, less treight, ues -
S103 60, A car load of butter, contuning the «
weight, paya $220 freight, amd reahizes, at 20

per pound, 35.0:0, or nets .70 In othcr v
corn pays 33 per cent. of 1tsvalue for transpoit.n
atul butter § per cent.

1t 18 a notable fact that the average pricex of lutter
in all the markets of the world are a1 the Inghcst point
ever known, and at the same time the danand for
Amenican butter for export ismereasing, and affordsa
most provitable opemng to the western darymg states
where Iands are cheap It can ho safely asserted and
rehed on that for years to come the demand for dairy
products will mercase in proportion to the improve.
ments 10 gquality.

We find one ohjectinnable feature in the report,
and that is a serions one. W eetern butter still
remains under a clond  Why the most excellent dury
districts of porthern Oh o, nut to wention other dia.
tricts of the western srates, <hould be placed thus
delilierately in ap mferior powtion fo the whole of
Pennsylvania and New York, from which much e
foror butter i3 shipped, is what few will be able to
find out  Why western buttor that will pass muster
with tho hest fram any New Yerk op Phiiadel) lia
dairies, althoueh it may be in smxll proportion cuma-
raratively, <hauld be graded below them, or should
be invimaone’y and injuriousy classed along with the
generally inferior gonds of the western country, is a
matter that shoul-% be explained in a more satisiac-
tory manner by the camnattee It is certain that
while ths ban is permutted to remam, aninpay s
indisermmately wflicted upon western dairyinen
which they will be switt to resent. We are fully
impressed weth the need of amendmy the elasufi a-
tion proposud so far as to abolish local nomenelaturcs
altogether, and grade butter according to 1ts quality,
wrespecuve of its place of manuiacture, and are far
from beng convinced otherwise bv the defective
knowledge and reasoning of the commttee.—. Y.
Timea.

Patant Artificial Oneese.

The U iea JI rv'l remarhs as follows upon the
maun’. tare of a new kind of cheese, for which a
patent was recently grauted :

The msertion of the prepared solid fat of the holy
to take the place of the fat ta% n from the milk s
not alone emploved to make an unitation of butter.
[t 18 reported that, as fat and huttermlk are emplay-
ed to make artifictal butter, so fat and skan-mlke are
used to make chrese ‘The aims involved are similar
1 aither case, although the methads of mampulation
are of course vanied. It 13 reported that a factory
13 1 operation m DBroaklyn, where the olein and
mrgnn expres-ed from the intesrae fat of cattle is
mtunatety mixed with <tim-ulk, and the rennct
then poured m, prodacing a curd rich m oil, which
can be cured, and sold for cheese  Ifere we have a
process for putting back mto slom-nntk, an animal
o1l n the place of the cream which hias hecu roinoved
We have heard that comething of the kind has heen
practised nearer to Utiea than DBrooklyn Itis an
mgcnus device for adulterat on, and nathing more
nor less  No matter if the ail denived fram the
tatlow be chemeally pure, still the mmnglmg of it
with milk to talke the place of cream s adulteration,
and though 1t may not be a change of composition
which produces an unhealthy material, it isa change
wlitch occastons a loss of value  Thus the schemes
for artaitieial butter and cheese are frandulent at the
foutset und evan when we suppose that none but the
{purest mls and fat are used 7 these compounds
come mto any wule consumption there will be
mater als used varviously disguised which are wholly
uniit for entrance mwto the system  Then will the
cvils of an enterprize which now secems only mildly
objectionable be recogmzed and appreciated.




