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the shelf I regard as one of the 
the attention of dairymen.

The question of curing cheese upon 
most important subjects that can engage 
The loss on account of bad flavor, and otherwise imperfectly cured 
cheese that can be traced directly to faulty, dry houses, may be safely 
estimated at no less than from *5,000,000 to *8,000,000 annually. It 

singular tilings connected with the dairy business of
construction

is one of the most
America, that scarcely any attention is given to the proper

that there shall be no loss in curing the cheese,I
of curing houses, so 
either in flavor or weight.

I have here the analysis of several kinds of cheese, the best of their 
kind ; and I wish to call your attention to the proportion of water to 
each. You will see that American cheese is much drier than that of 
other varieties, and it is a very serious complaint against our factory- 

make, both at home and abroad :
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