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we thus have an individual as well as a
breed variation, but as far as [ have de-
termined, within defined limits.  Should
milk be desired for the supply of fumi-
lies, tho Jersey milk, from these qualitics,
which give it value fur butter, is untit-
ted.  Tho cream finding its way to the
surfice so speedily and completely, al-
lows a differcnt quality of produet to be
farnished to consumers of the same can,
It cach constumer received the same
quality each day, this would make less
difference, but hie who reeeives a guart of
cream to-duy, is dissatisfied with the quart
of bluo milk received at another time,
and is apt to talk mysteriously about
“trout” aml * presamptive evidence.”
This featuro, of delivery, perhaps, can be
obviated by incrensing care on the part of
the man who delivers, but the trouble is
present, and is a nceessity.

Again, this quality would seem to ren-
der the milk of the Jerscy cows unsnited
for the cheese manufacturer. As I gather
from the conversations and writings of
these- people, there is difliculty expe-
rienced in retaining the cream in the
cheese. A certain quantity rising to the
surface in the intervals of manipulation,
will not again mix with milk in the ordi-
nary process uf making, and is accord-
ingly lost to the cheese. A milk whose
globule rises quickly and completely,
would secem to aggravato this trouble
whenever used. .

For butter the Jersey milk is well suit-
cd.  The cream rises quickly to the sur-
face, and churns with great facility under
favorable circumstances, and little of the
butter remains in the skim milk. The
size of the globule, however, allows a
Jarge amouyt of nitrogenous matter to
remain entangled with the bhutter, and
theoretically would effuct its keeping
qualities, as ordinarily made.  The but-
ter s usually of an orange color, and a
judgment can be formed of the depth
of colur the cow will give to her butter,

by examining the wax secretion of the’

car. This secretion, it will be remem-
bered, like the butter, changes color by
exposure to the air, and is probably affec
ted by the “feed” of the cow. Some
experience, and a kuowldege of physiolo-
gical reasons, is required to interpret this
indication correctly.

AYRSHIRE MILK.

The milk of the Ayrshire cow is hab-
itually used in Scotland for the manufac-
ture of either butter or cheese, or both.
—The effect of thic on lier breeding has
been to build up o1~ class of cows which
are exrcelleiit butter makess, and another
class better suited to the production of
cheese.—The cow which occupies u place
between these two extremes, is valuable
both for the production of butter and
cheese, falthough not equal to the typal

. . . |
extremes for the production of either pro-

duct alone.  This division is not enly in-
dicated by experimental practice, but also
by the appearance of milk globules un-
der the microscope.  The butter fumily
of Ayrshires are large milkers, and their
milk shows a globule not equal in size to
that from the Jerssy milk, yet large
cnough to indicate excelient butter qual-
ities,  The butter is of yellow color, viten
deep, yet not possessing that peculiar
orange culor which isoften characteristic of
the product ot the Jersey cow. Its quan-
tity is lnrgo at the period of greatest tlow,
and, as far as cur facts indicate, the cow
of this division yields a large annual
product.

The cheese family of Ayrshires furnish
a large secretion of milk, containing a
small globule and more numerouy gran-
ules than does the milk from the butter
family.  The creamn rises to the surtuce
less completely, and mix:s again moro
readily. A practieal difterence between
the ilk of the families is the greater
uniformity of constitution of the milk
after standing in one case than in the
other.

The predominent feature of the Ayr-
shire milk from that of all other breeds,
is thu occurrence of abundant granules
or extremely small globules which gives
a white rather than u blue appeamnce to
the milk,

HOLSTEIN MILK,

The Dutch milk has small globules,
smaller than the Ayrshire, more uniform
in their sizes, and a far less nwmber so
sull as to be called granules, The
cream accordingly rises somewhat slower
than the Ayrshire cream, and leaves a
blue skim milk, The cream seems to
mix with the skim milk quite readily by
agitation,

Our statements in regard to this milk
may scem paradoxical.  The cream rises
quicker than does the Ayrshiro cream,
when considered with reference to the
whole amount ; for there is always a lar-
ger number of granules left in the Ayr-
shire milk, because there is not time be-
tween the setting and coagulation for
gaining the surfuce.  On the other hand,
a certain amount of cream rises to the
surface quicker than does the Dutch
cream.  When the two milks are placed
in percentage glasses, side by side, the
Ayrshire wilk will throw up five per
cent., while the Dutch milk is throwing
up four; and the Dutch milk will have
thrown up ten per cent. while the Ayr-
shire milk has thrown up eight ; but pe.-
hans if thoth are left to the last moment
before coagulation, the Dutch milk will
show ten per cent., while the Ayrshire
may show twelve, This statement is not
exact, but a suppositious oue, for the
purpose of illustraticn, being founded
on impressions of mine, rather than on

proof.  The butter family of Ayrslures
will throw up the same percontage of
cream quicker than will the Dutch mik
[ have used in my trials,

For a single experisuent, the butier
made from this milk was of a pale yellow,
deficient in orange. It was of u firm,
yet not waxy texture, and disploys great
keeping qualities.  ‘The mitk was o long
timo in churning, as woukl be expected
from the size of the globule.  The quality
of the globule fits this milk well tor tho
cheege-maker, yet the absencoe ot the
granule in numbers, as is indicuted by
the blue skim n.ik, venders it wierior to
the Ayrshire for this purpose.

L L. Sruntevast, M. D.
—Rueral Home.

A WESTERN AMERICAN DAIRY
CONVENTION,

Cuicago, Feb. 19.—The 10th annual
meeting of the North-Western Dairymen’s
Assuciation was held last week, and per-
haps a brief account may be of interest
to your readers. This Association
has its membership mainly in Northern
Illinois and difterent parts of Wisconsin.
1t holds an annual meeting, which con-
tinues two or three days, and ut which
addresses arv delivered and discussions
held on matters pertaining to the dairy.
‘fhe members are mainly proprictors of
butter or cheese fuctorics, and persons
cmployed in such factories, although there
is & good number of the dairy farmers
among those who attend the meetings.
It will be remembered, nlso, that the fac-
tories are gencrally owned by a dairy
farmer, or a company of such farmers.
‘The region indicated produced, in 1875,
perhaps 25,000,000 1b. of cheese. The
amount of butter produced can not be
stated. Therc are not far from 100 fac-
tories giving attention to butter-making
—generally in connection  with skim-
cheese,  In addition there are & conside-
rable number of butter duiries of good
size. The cheese interest hus been almost
entirely developed since the Association in
questivn was organized.

The recent meeting was held at Forb
Atkinson, in Central Wisconsin. The
residents of the village and the dairymen
living near, took those in attendance to
their homes. Another pleasant feature
was that during the session there were
frequently 100 wives and daughters of
datiywien and other representatives of the
gentler sex in attendance. A dairy farm-
er’s wife read an excellent paper on “ The
Children of the Farm.” Still another
was, that one evening was devoted to a
public supper, with appropriate toasts,
pledged in—milk.

There was a general recognition that
Iast year had been a less prosperous one
for Western dairymen than its predecess-



