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> creamery, but not in the cheece factory.
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plied, while the owners and the exporters held
their butter too long for higher prices, al-
though knowing that butter does not improve
by keeping. He thought that refrigerator
cars should be run every two weeks to Mont-
real in order to get the butter into cold storage
Luildings as early as possible.

Gno the second day Prof. Shutt took for his
subject, ¢ Chemical Advice in Dairying Prac-
tice” In his address he showed the close
relationship between chemistry and agricul-
ture, and how useful the former was in ex-
plaining the more intricate problems in agri-
culture.

*¢The Value of Education to the Dairy-
man ” was touched on by Mr. John 8. Pearce,
London. If buttermakers are to keep up to
the tines, they must study. A course at the
dairy school was strongly advised.

On being once more called on, Mr. John
Gould spoke on silos and ensilage, giving his
own experience and much advice as to the
construction of 2 silo.

*¢ Good Roads,” as a means of lessening the
cost of hauting milk to creameries and cheese
factories, was the subject of Mr. A. Pattullo’s
address.  The improvement of country roads
would mecanan annual saving of half a million
dollars to dairymen.

Prof, Dean, in speaking on ** Fat in Milk,”
said that fat could not be fed into milk. The
quality of the milk depended on the cow her-
self.  Feeding slop did not increase the
quantity of milk. ‘The scparator method ex-
teacted more cream from the milk than other
methods.

Prof. Robertson addressed the meeting on
¢ The Creamery Outlook of Canada.” Cream-
ery butter was the only Kind that could com-
petein the British markets with foreign and
colonial butter.  Dairying offers the best
chance to a man of getting good returns for
his skill. The co-operative method is the
best way of manufacturing butter, being the
most economical, and giving a better product
that will sell for the highest price. lle gave
some advice as to feeding and the care of
daity cows, and some hints as to the best
method of handling the cream.

Prof. Shutt followed with 2 talk on im-
proved icthods of farming, after which Mr.
John Gould discussed the management of the
dairy, pointing out that, after ali, the man
was the most important factor in the dairy,
the cow coming next.

Mr. J. W. Wheaton, secretary of the West.
ern Ontario Dairyinen’s Association, took for
his subject * Bacteriology in Relation to
Milk.” He showed that there were twokinds
of bacteria present in milk. Of these,
one kind could be destroyed by heating up to
130° or 14%°, while the others could not be
killed unless a temperature of 230° to 260"
were obtained.  As these germs flourished in
milk, he showed the necessity of absolute
cleanliness both in the stable and in cvery-
thing connected with milking and the dairy
utensile.  Pure air tended to destroy the in-
jurious bacteria, while the more desirable
forms that ripened the milk were fostered in
it. Pasteurizing milk could be done in the

Separating cream immediately after milking
would ensure purer cream and butter. He
thought the study of bacteria so important
that a specialist should be appointed for that
purpnse.

Prof. Robertson, in speaking on martketing
butter, referred to the difficulties in stipping
to the old country, and favored giving a
bonus to factories for bu‘'cing cold storage

butter in cold storage, and ship it to Great
Britain in the winter.

A resolution was then moved by Mr. J. II.
Croil, Aultsville, and carried, that ** The Do-
winion and Provincial Parliaments be asked
to extend such financial aid as may be noces.
sary to place weekly shipments of fresh-made
Canadian creamery butter on the English
market until such timne as its quality be es.
tablished.”

Prof. Robertson, being again called upon,
spoke on ** The Proper Method of Feeding a
Cow.”

The following are the officers for the cur.
rent year: President, D. Detbyshite, Brock-
ville; fiest vice-president, Wm, Halliday,
Chesley ; second vice-president, J. Muller,
Spencerville ; directors, J. 11, Croil, Aults.
ville 3 A. Campbell, Ormond ; Chartles John-
son, Athens; John Sprague, Amehasburg;
A. A Wright, Renfrew; A, A. Allan, To-
ronto; John S, Pearce, London; W. G.
\Valton, Hamilton ; John Hannah, Seaforth ;
A. Wenger, Ayton; W. Smder, St. Jacobs;
James Carmichael, Atva; John Seinkam,
Wellesley ; secretary and instructer, Mark
Sprague, Ameliasburg,
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Western Ontario Dalrymen’s
Association.

January is the month for the dairymen of
Ontario to sit in session. The Wall was
opened by the eastern men, then came the
creamery meeting, and last of all the western
men had their turn.  These had selected
Stratford for their place of meeting, and Janu-
ary 15th and the two following days as the
dates. \ith the eaception of the opening
session, the meetings were very wellattended.
The chair was occupied by Mr. Andrew Pat-
tullo, Woodstock, president of the association.
In the course of his able annual address, he
referred to the work of the association during
the year past, apd thought that much of the
prosperity, of the dairy industry was due to
their efforts.  There had beenas.eady growth
of the cheesemaking industry in western
Canada, and the growth of the dairz was fur-
ther evidernced in the progress of winzer butter.
making in connection wih cheese. It was
possible that the expansion of dairying might
cause a fall in prices.  All effonts should,
thercfore, be directed to raising the quality
and improving the position we now hold in
the matkets of the world. Cheesemakers
should Le paid a good salary. Oftentimes, the
cheapest checsemakers were the dearest inthe
end. The association tuight do a useful thing
if it could bring about an arrangement Ly
which all the factories would establish a fair
and liberal rate for the manufacture of cheese
according to the volume of the outputin each,
then advertise the price to be paid for mak-
ing, and sclect the maker in every case purely
on merit, and without any reference to the
price which he is willing to take in competi-
tion with others.  Mr. Pattullo strongly urged
that attention be paid to the improvement of
the homic market. As regards branding
cheese, he felt that the advantages of branding
our cheese indelibly on the bandage, that is,
the name of the district of the factory and the
date of manufacture, would far excced 31y
possibility of disadvantage that can be sug-
gested.  Such a system would promote confi-
dence in the producer and prevent deception,
cither on the part of the widdlemen or of the
makers of cheese.

The repart of the sccretary-treasurer, Mr.
J. W. \Wheaton, showed that the work of the

dresses had been given at twenty special dairy
and annual meetings, as alse at other mect.
ings.  Circulars, asking questions on some of
the more important phascs of the factory sys-
tem, had been seat out to factories. To
these 136 replies had been received, being
about threc-aighths of the total number of
factories. There was an average of 72.7
patrons and 460.2 cows for each factusy.
This would make a total of 23,627 patrans,
supplying the milk of 151,555 cows to cheese
factories in western Canada.  The largest
amount of inoney received by any patron from
a cheese factory 1n 1893 was $65, and the
lowest $9.90. If 151,555 was taken as bemng
the number of cows, the esumated amount of
money pawd to the cheese factory patrons in
the terntory looked after by this association
would be $3,917,696. The cost of manufac-
ture, including drawing, vanies from 14 to
2% cents per pound, making an average of 2
cents.  The highest test of butter fat for June,
1804, was 4.9 per cent., the fowest 1.8, and
the average test of the fats 3.4 per cent. The
prices obtamned for butter at the creameries
last winter varied from 233¢ to 24 cents per
pound. The cost of manufacture varies from
3% to 4 cents per pound., There is an in-
crease in the number of factories making but-
ter, As far as can be estimated, there are
thirteen cheese factories in western Ontario
making butter.

The inspector’s and the directors’ reports
were then submitted, and Mr. J. S, Psarce,
London, delivered a short address on ** Dairy
Goods at our Exhibitions,” making several
suggestions for increasing the exhibits and
extending the interest in them. e was fol-
lowed by Mr. D. Derbyshire, who paid the
president 2 high compliment on his address.
He would not have cheese made in carly win-
ter or spring.  In winter, fancy butter should
be made, and fancy cheese between May and
October. e furnish one-half the cheese im.
ported into the mother country, and could
easily increase the trade to 75 per cent.

Mzr. John Gould, of Ohin, gave a capital
address on ‘‘ Some of the Principles of Dairy-
ing,” in vshich he counselled dairymen to
learn thoroughly the A B C of the business.

Mr. C. H. Everett, president of the Wiscon-
sin Dairymen’s Associauon, followed him,
and spoke of the high reputation Canada had
for cheese,

Hon. Thos. Ballantyne gave a sketch of
the progress of dairying during the pasttwenty-
cight years. He advised breeding special
purpose cows, Nothing was as profitable as
dairying to-day.

Mr. F. C. Chapais, assistant dairy commas.
sioner for Quebet, spoke bricfly of the pro.
gress of dairying in that province.

Prof. Robertson devoted his address to
dairying in general.  He was of the opinion
that the most vatuable equipment of a dairy-
man was a clear head and a good mind.
Speaking of the cheesc industry, he sad that
we exported $£6,500,000 as the product of the
dairy last year. Of this, $15,500,000 was
in cheese, and a nttle over $1,000,000 1n
butter.

The bhall, at the second day's session, was
crowded. Prof. Fletcher, Ottawa, spoke on
‘“ Injurious Insccts.”  First treatng of the
hornfly, he said that it had reduced the dairy
output frum one-quarter to one-half last year.
Speaking of lice, these wottied cattle and
affected the production of mutk. The remedy
for the hornfly was 1wo parts of coal a1l to one
part of soapsuds or sour milk reduced Ly ten
times the quantity of cold water and apphed

Luildings. He would hold summer creamery

assuciation was progressing favorably. Ad-

by a force pump, a sponge, or a swab. It

was a cheap and effective remedy, and woul!
clean the cattle of lice as well. It had also
another advantagre, as it reduced the warble
wtacks on cattle. It prevented the eggs of the
warble fly from being laid, and also suffucated
the insect inside. The attacks of the pea bug
were next touched upon. By holding oves
for two years one had an cflective remedy for
the pea bug. Place the peas in tight paper
ur cotton bags, and the insccts would come
out during the first year and die of starvation,
because they did not fecd,on the dry sced
Another insect, hatched from an cgg on the
green pods, was proving very injurious. The
epgs were laid immediately after the seed
puds were formed, and the small caterpillar
ate its way into the pods.  When full grown,
it fell to the ground, where it lay during the
winter. The remedy which obviously sug
gested itsell was to -grow the peas as far-as
possible on the second year from where they
were grown the first year.

The clover secd midge and insects in fruits
alsu came in for mention.  Spraying was the
only sure remedy for these latter.

Mr. C. H. Everett discussed the ** Breed
ing, Feeding, and Care of Swine.” Ilis re
marks were much in a line with the experi
ence of the best swine breeders, but his ad-
vice 1o look for breadth in preference to
length would not be at all suitable for Cana-
dian hog-raisers who have the English market
in view.

Mr. John Gould’s discourse on * The all
the-year-tound Care of Cows ” contained
much sohd good scnse and practical advice.
The dairyman who gave all the year round
care 10 his cows got the best results.  He ad
vocated saving the best young heifers, using
vigorous sires, and keeping czttle in clean,
dry, and pure stables,

Prof. Dean then spoke on ** Some Experi
ments in Cheesemaking * that had been con
ducted by the Ontario Agricultural Experiment
Station. The cunclusions drawn were thatan
increased percentage of fat in the milk gives
an increased yield of cheese, though not in
the same proportion. That a pound of butter
fat in milk averaging 3.37 per cent. of fat will
make more cheese than a pound of fat in milk
averaging 3.94 per cent. of fat is shown by the
tesults of the experiments at the daity of .=
Ontario  Agricultural College, and all the
other Canadian experiments quoted poin:
in the same ditection. There s liule differ-
ence in the per cent. of fat lost in whey,
whether the milk is rich or poor in fat, what
difference there is being in favor of the whey
from the poor milk. Adding on 2 per cent.
to the fat readings, and diviing the proceeds
among the patrons according to this basis,
appears to be more nearly correct for normal
milk than paying by weight of milk, or pay-.
g according to the percentage of fat afone,
though this number is tentauve or suggestive
rather than conclusive.

Prof. Robertson disagreed with Prof. Dean
as to the correctness of these results, and a
letter was read from Prof. Van Slyke, of Gen.
cva, N.Y., who also was oppused to Prai.
Dean’s conclusions.  Hon. Thos. Ballantyne
also asserted that nich milk made better cheese
than pour mitk,

In answerto Prof. Robertsan and the letter
of Prof. Van dlyke, Prof. Dean said that the
orly pomnt 1n which they differed was the
relative excellency of the cheese made from the
rich and that made from the poor milk.

Mr. A. W. Campbell, St. Thomas, spoke
of s cxperience in road building, and
showed how good roads should be buili.

Prof. Robertson closed the evening’s pro




