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200 to 215 Ibs. of butter-fat. Not a very high
standard, but much. above the average cow’s
vield under present conditions. If this could bhe
reached the speaker believed that our herds might
be cut in two and more milk and butter produced
at greater profit. He pointed out that testing
was little good unless carried throughout the
milking period of a cow, unq that there was no
greater mistake than averaging a dairy herd. He
helieves in taking care of the individual, and the
average of the herd will take care of itself.
('iting the success of testing he quoted from a
Manitoha bulletin where two of the best cows in
4 certain herd averaged 5,500 1Ibs. of milk and
219 Ibs. of butter-fat, while the two poorest
aeraged 2,637 Ihs. of milk and only 101 Ibs. of
butter-fat. To prove that it was necessary to
carry the testing throughout the milking period
of the cow he quoted an instance where a  cow
gave 746 1bs. of milk the first month of lactation
period, while another cow gave 812 Ihs. During
the second month number one cow gave ]31 1bs.
while number two gave 1,171 Ihs.; yet in ten
months number one, wirich haa given far less at
the start, had given 6,811 Ibs. and number two
only 5,314 1bs.  Two other cases of a similar
vlill‘!ll'l‘ were cited. [t is also necessary to test
the milk during the entire season. (Cows often
vary as much as 29 in the test al the heginning
of the seasomr as compared with the end of the
season. In the practice of weighing every ten
days and averaging the milk Tor the month, Prof.
\litehell ' thought it would he much  better to
weigh on the 5th, 15th and 25th of each month
wm  place of the 1st, 10th, and 20th of each
vonth,

GRADING OF CRISAM PRACTICNIT AND EFIT
CTIENT.

One of the bhest addresses of the entire con-
Lention was that delivered by Prof. Mitchell on
“Grading  at
Creameries, its Value anid Necessity, How it
Works Out in P'ractice.’ Dairymen in Ontario
know that considerable work has heen done In
Manitoba in the grading ol creamn, and Prof.
Mitchell pointed out in the beginning  that the
cwvolution of dairving in Ontario and in Manitoba
has been very much the same Ontario has ad-
vanced,  from home dairying to  factory or co-
operative dairying, and Manitoba is endeavoring
to travel the same road (‘reameries in Ontario
and in Manitoba are operated under much  the
same conditions, neither  province ever having
pbeerr under the Government  or  Government-
operated form.  The big prohlem for selution is
how to obtain, not part, but all the raw ma-
terial of uniformly high quality. The West is
poing in for mixed farming very rapidly. Mani-
toha’'s output of creamery hutter for 1912 was
2,031,000 Ibs., while that for 1914 was 4,761 -
0o0, An increase of 62% in two years. On the
hasis of this present output of creawmery butter
o digprovement in o guality that wouid increase
tie value of that butter 2 cents per pound would
medn  an  increase in the annual  revenue to
creamery  patrons in Manitoba of  nearly $100,-
000 A similar improvement in Ontario  would
niean an increase of from three to four hundred
thonsand dollars. The problem, as  previously
tated, is how to improve the quality of the
ream supplied to  the creamery The principle
ol cream grading is righet, hut it has been rather
difticult  to bring about its adoption. Cream,
sweet and clean in tlavor will make a butter sup-
wior to and worth more money than butter made
from cream overripe, hence there is just as much
cason for paving for c¢ream on  the bhasis of
juality as there is for grading wheat, heef cattle
immd dairy products themselves as they come  con
to the market Making o ditference in price per
pound for the fat, accovding to quality, is just,
md the old non-grading system encourages the
areless patron in his carelessness, and tends to
liscourage  the careful patron in his efforts.
Justiee to the patron who supplies good cream
md justice to  the industry  bhoth call for ap-

plication to the grading systeni.

In Febhruary, 1914, 4 creamery convention was
bl at the Mahitoha Agricultural College.
Creqmery men from each  creatnery were present,
vid they unarrimously adopted the grading
VStem, I'irst-grade cream was*to be, preferably
sweet from which first-class butter could be made
v a competent butter-maker, the flavor to he
¢ivan and fresh, and the consistency smooth and
g Second-grade cream was  to be sour or

1, which is slightly stale, old or bitter orv
atherwise slightly defective in Havor, but of a
mooth, even consistency. All cream which
wotld make an inferior quality of butter was to
be rejected, and a difference of 2 cents per pound
ol hutter-fat made Letween the prices paid for
the two grades of cream. The Government was
~ked to make arrangements for the grading of
“reamery butter, and furnish the necessary facili-
S Tor carrying out the same. Cream grading
vas yrenerally introduced and carried out in good
taith and without appreciable friction. Instruc-
tors did good work amongst the creameries, and
the produce grader did his work efficiently  and
Onscienciously,

To facilitate the work of reporting shipments
to the produce graders, all creameries were sup-
‘)livd with suitable forms and addressed envelopes
for the purpose. These forms contained the name
of the creamery, date of shipment, to whom
shipped, how shipped—by freight or express, and
the number of boxes of prints, number of 14-1b.
hoxes, 28-1h. boxes, and 56-1b. boxes, together
with churning numbers, date and the signature.
\ simple method of marking packages for the
purpose of assisting the grader in his work was
evolved, for instance the fourth churning for the
month of January, the first month of the year,
would be marked !, and the 10th churning for
the month of IFebruary 2-10.  I'or reporting back
to the creamery a table was made out containing
tle¢ name of the creamery from which the butter
was shipped, to whom it was consigned, and the
score, the latter being the ordinary score of 44
for flavor, 25 for grain and body, 15 for color,
10 for salt, and 5 for finish; then a space for
the egrade and churning numbers. The minimuin
for first-grade was, flavor 40, total score 91, and
the minimum for second-grade, flavor 37, score
R5.  This report was made out in triplicate, one
copy being sent to the creamery, one retained by
the orader, and one going to Mr. Mitchell's oflice.

Results were most marked. \ slump in prices
was prevented, June creamery furnishings did not
fall to within 4 cents per . of what the produce
merchants anticipated they would he able to buy

Robert Myrick.
P'resident Western  Ontario Dairvmen’s \ssocintion,
1915.

it for, and the efliciency of the work done by the
instructors was more than doubled by the system
of grading. All the creameries did not inake
number one butter, but where good care in grad-
ing was practiced as high as 94% first-grade but
ter was made, and very good average of 86
first-grade butter were common. The !'system
proved entirely practical, and should 'be easily
worked out in Ontario.
1914 A GOOD SIEASON.

The Directors’ report showed a profitable sea
son for dairying. Among the large number of
dairy cows disposed of in the fall of 1913 were
many animals which were inferior milkers, and
consequently there was not the decrease i out-
put anticipated in some quarters.  Conditions in
Western Ontario during the past season were
rood, and large numbers of young stock wero
raised. Very little increase has been observed in
the export of milk. Some cream has been  ex-
ported from the south-western peninsula. TLarge
ly the home market has absorbed most of the
finished product. Farly spring conditions were
more favorable than i 1913, and the fall output
was considerably increased over that of the pre-
vious year. The average price of cheese last
vear was the highest on  record, Uwhile the
butter market during the early part of the sea
son was “‘weak’’ and “draggy.”’ [Later in the
season, however, prices stiffened and the market
bhecame more active. (heese and butter pros
pects for 1915 are very encouraging. The mem
hership of- the Association is 314. The wusual
cash prizes for the dairy herd competition were
not donated on account of the necessity for strict
ecconomy, and a cutting was made in the money
donated to the cash prizes for the exhibition held
at the convention. However, this decrease in
priz¢ money did not dampen, to any appreciable
oxtent, the enthusiasm of the exhibitors, amd
;1]‘().\'[»('(‘15’ are favorable for a egreater exhibition
than ever next year.

Present indications point to a strong future
detnand  and remunerative prices for all dairy
products produced in Canada. Milk producers in
cortain  sections realize, as never thefore, the
necessity  for keeping the cheese fuctories and
crewmeries in operation, and it would seem that
in these sections at least it would be to the
future benefit of ! both producers and manufac
turers if some co-operative plan regarding  the

@
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milk supply could be worked out between the
cheese and butter manufacturers and the manu-
facturers of other dairy products. Attention was
also called to the matter of shipping cream out
of the country, and the direetors asked this
question, *‘Will it, in the final analysis, pay the
producers in certain localities to withdraw their
patromage, thus eventually putting the home nrar-
ket out of business for a possible present ad-
vantage but a probable future uncertainty ?’’

ADVERTISE CANADIAN CHEDDAR CHEESE.

Geo. H. Barr, of the Dairy Department,
Ottawa, was unable to be present, having been
called to a Dairymen’s Association (‘onvention in
Nova Scotia. G. . Publow, of the FEastern
Dairymen’s Association, took up discussion on
general matters i which he said that there was
very littie new to offer, believing that the butter-
makers were doing the very best they could with
what they had to do with. He was strongly im
favor of some svstem of cream grading, and
urged producers to put forth extra efforts in pro-
ducing a good product for the maker. Ie sug-
gested that factorymen should refuse to accept
milk above a certain temperature, and believed
that at least one-half the patrons send milk in
poor condition. He was strongly in favor of
some sort of campaign of advertising ("fanadian
(‘heddar cheese, and bhelieved that producers,
nakers, manufacturers and dealers should each
do their share in working out this campaign.
IFor instance, factories should carry cheese to ¢n-
able makers to exhibit at certain exhibitions.
ITe believed aiso that many have gone too far in
ripening  milk before setting, and that the
quantity of milk to make a pound of cheese was
increased by makers over-ripening. Prospects, he
believed, were never better, and he urged greater
officiency in dairying from start to finish.

Geo. A. Putnam, Supt. of Farmers’ Institutes
for Ontario and Director for Dairying, gave a
very interesting address, and following other
speakers along the same line, expressed the wish
that dairymen themselves, or through Government
suppoft, might take up the matter of advertising
(‘anadian Cheddar cheese among (anadian con-
sumers who know very little about it. 1lle dwelt
on the dairy end of farming as one of the most
substantial, certain and sure branches of the en-
tire occupation. He also devoted considerable
time to exhorting his hearers to put forth every
endeavor in the near future to increase produc-
tion, and came out boldly with the statement
that there was room to make an improvement of
50% in the appearance of many factories by two
days’ work with hammer and saw. Speaking on
geverai subjects outside of technical dairying he
mentioned among other things that farmers do
not want t{he inexperienced men from the city.
They want nwen who know something of the busi-
ness in which they are engaged. Ile asked dairy-
men who, he believed to be in a position to help
in commntunity work, to lend all their efforts to
community improvements. Co-operation is re-
quired, technical education is necessary, amd it
<hould be carried to the rural districts. Better
salaries for good teachers would be money well
spent, and all branches interested in the uplifting
of rural communities should take a lesson from
the work of the Women’s Institute workers, who,
especially at this time of stress, are doing re-
markable things in the way of supplying funds
and material for the soldiers, as well as keeping
up interest in things generally in the community
and improving social conditions.

Owing to the fact that Prof. 1. I Dean, of
the Ontario Agricultural College, could not be
present. at the (Convention, R. W. Brown, B.S.A,,
read his paper, which contained some suggestions
on developing  the home market for Canadian
cheese Prof. Dean's paper pointed out that at
present  export market conditions for Canadian
cheese are very favorable, but we must remember
that these conditions, while favorable, are un-
asual, due to more or less artificial times which
are not likely to continue very long, consequent-
ly, we must prepare for  the “‘slump’’ which is
sure to come sooner or later. Two facts stand
out prominently at the present time regarding
hore consumption of Canadian cheese, first, the
comparatively small amount of cheese consumes,
estimated at 3 pounds per head yearly. Second,
the fact that we are importing about 1§ million
pounds of cheese annually, chiefly of the fancy
varieties and worth nearly $300,000. Prof. Dean
helieves that there is no reason why the annual
cheese  consumption  should not be at least 10
pounds of cheese per head of population, and no
reason why nearly all the chwese at present im-
ported should not be manufactured at home.

Tie food value of a pound of cheese is esti-
mated to be equal to that of two pounds of
average meat. Fstimating the present meat con-
sumption at 25 1bs. per capita (a low estimate).
Canadians are consuming about 200,000,000 1bs.
meat annuallv, at a cost of about $40,000,000.
By a proper understanding  of food values, we
might save about $16,000,000 annually on this
one item alone by substituting a part of the
present meat ration for cheese, ! This would figure
somewhat as follows @ A cheese consumption of




