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TTER FARMING
SPECIAL

The Better Farming Special being
run by

The GRAND TRUNK RAILWAY
in coaperation with the

Provincial Dept. of
Including the
College at Guelph
s being oxceptionally well a

H
85

crops, cul ing,

fertilizing soils, feeding live stock,
dllrly operations und ' equ nent,
boultry raising and egg production,
It |uun‘ weeds, combating
insect and fungus diseases, vege-
table growing and canning, besides

ents

train. Everybody Interested in
rleulture will be

ren from 10.30 a.n
Evening meettnes will
the halls ind

ot only men, but women
dren, will find the evening mee
ings both instructive and enter-
tainin,

Farecand-a-third rates will be
glven on all Grand Trunk Raiway
trains within a_radius of 80 miles,
Kood going the date announ
preceding day. good returni
announced and following day.

‘The followine is a partial itiner-
ary of this train. Lists for Feb, 4
to March 14 will appear In a later
fasu.

PLACE. DATE. HALL.
Wyumum~l»'en.a 5, Town Hall,
b.

and
g date

Petrolla—Fe Opera House.
Watford—Feb. 7, Town Hall,
Strathroy—Feb. 8, Town M.

Ingersoll—Feb. 9, Town H.
Paris—Feb. 10, Fire Hall.
Burford—Feb. 12, Barnie Hall.
Norwich—Feb. 13, Town Hall,

Dairy Branch of the Ontario De-
partment of Agrioulture, through

Mr. Frank Herns, to go to Toronto
and do some work conneotion with
butter grading with the objeot of e
21rlng data, ;nd Inying the foundation
@ 8ystem, by whdoh crenmery butter
::u‘:d be bought and sold on & Quality

All interested |n Ontario's butler
trade have been foeling anxious (hat
our butter should take & higher place
in our Canadian marketa, an woll o in
the markets of the world. It in not

t to hear, as we froquently do,
that the quality of Ontario butter |s
Rot equal o that of some of our sinter

EM(LY in July 1| was asked by the

present system |y NOCOAMY In order
to raise the standard of quality

1 think all agree that the quality of
the butter depends, first of all, on the
quality of the orenm, o that any wys
tem of Improvement must g0 back
primarily to the producer, I froquent.
1y hear peaple Ay, “The farmer should
be educated to produen » bettor qual
ity of cream,” and ask "Why don't yon
begin at the farmer'y ond of the busi.
ness?™ Intelligent furmers resent
such statements, and are often jJustl.
fled in doing so.

Farmers produce oream In order o
make a profit. 1 haye found that they
are always ready fo make Improve.
ments in thelr methods  when |t |
demonstrated that eneh bmprovement
would be profitahle to them fn doliars
and cents. On the ather hand I have
seon them dismayed and dlaenurngod
when they saw thelr Rood, well-onred

for cream mixed and pald for on the
same basis as that of thelr nelehbor
who was utterly eareless and indiffor
ent about it quality, This Wyutom
brines the hest down and ralses the
Poorest up to the averaee, Thix na

Georgetown—Feb. 22, Town Hall.
Inolewond Jot—Feb 23, Public Hail
For folder giving ' fuller an-
nouncements, apply to Geo. A. Put-
nam, Department of Agriculture,
Toronto.

FOR SALE AND .WANT ADVERTISING
THREE CENTS A WORD, CASH WITH ORDER

CHEESE MAKER WANTED, with one
or two years' experience. Apply to B,
G Williams, RR. 2, Clifford, Ont

WANTED.—A young marrfed man to
hire, or work a farm on shares in Al-

sort of a Socialistie aystem which 1
do not belleve Is very pomlnr amons
farmers for the pavment of rream,
when these tarmers have made It pos.
sible for the quality of onr butter to
be as good as it hag heen
Hindrances to Progress,

One year ago the subject of oream
Erading was discuseod fylly Mane Ait.
ficulties appeared in the WAy, Momae
of them have besn or will be re
moved, others can be remaved by an
effort.  Our ereamery Instructors have
done solendid work, both fn the
ereameries and amongst the firmers,
but their work has always been hand|
cnpned by the one-prioe system for an
qualities.

Lack of eooperation batween orenm.
ory ownes, hetwoon buyers, and they
between 'ach other, has been a hind
rance to improvement, If & oreamery
refects or nays a leas pries for poor
ouality, it loses a patron, If butter
buver rejects a shipment or outs the
price on quality, he often lowes the
cnstomer. Beeanse of Inok of [T
tion the other fellow, whether It is the
creamery or the butter buyer, in ready
to “butt In" But we must rememher
that at present wo have war oondi
tions. which conditions haye required
very heavy consignments for export,
leavine our markets bars, and entining
the hishest prices on record.  Rines
July 18t prices have advanoed af Teast
17 cents a pound In the open market,
We had during Julv and Aumst the
| worst weather conditons we have ex.

nerienced for many years, The rewnlt
| has been, 1ittte attention paid to aual.
ity. Why?

The buyer accepted the poor quality
of butter because he had a chanes to
make a profit on a rising market, The
buttermaker, in some Canon, knew hin

| butter was not Just right, but the buyer

| TReport resd at the WODA Oon.
+ vention,

FARM AND DAIRY

Ontario Butter in the Toronto Market*
The Report of the Work of John H. Scott, as Experimental Grader

mumnmmwunu.-o
he continued to #ccept the inferior
ﬂ:llly of cream. The farmer knew

for as it shouM have been, but the
oreamery was taking it, and as he was
fetting the best prices he ever got in
his Iife, why shoul he worry aboul
nulnmy,

was asked by the Department to
Act a8 officlal referee in cases of dis-
bute between buyer and seller. 1 giq
In a tew cases, but where the decision
went against the seller he simply
Anked the buyer to reship the goods
1o Mannings or some other storage to
his account and expense, and as the
market was advancing he got away
with his poor butter at more money,
and who could blame him? The De-
partment also asked me to make a
confidential report on the quality of
All the butter 1 could see coming into
Toronto, The dealers very kindly let
me into their storages at all times,
I made a confidential report on the
butter I saw, sending a duplicate copy
to Mr. Herns.

Objects in View.

There were two objects in view.
First, that we might get a general idea
of what percentage of first grade, sec.
ond grade, ete., was coming in: and
sevond, seelng the butter as it arrived
on the market. Thus we might,
through the travelling instructors, be
able to reach the creameries and help
the buttermakers to overcome Influ.
ences that were affecting the quality.

We drafted a standard of grades
which 1 have used, viz, 92 points and
over, firet grade, with a minimum of
0 points for flavor, out of a possible
46: 87 points but under 92, second
grade; 82 and under 87, third grade;
under 82, off grade or culls,

Many Lots Examined.

I examined 214 lots or shipments up
t6 October 31st. 1 placed 123 lots, or
BT per cent, first grade: 9 lots, or
41 per cent., second grade, with leas
than 1 per cent. third grade, acecord
Ine to our standards. 1 am free to
admit that | erred in seoring too high,
that Is, T shamld haye placed more as
third grade, but experience teaches

Durine the first part of July the
butter that 1 saw was nearly all June
make, and was really fine butter.
Abont the 25th of July the hot weather
#0ods began to ampear: from that
Aate until Sept. 25th, 54 per cent, or
the butter seen scored less than 42
noints. During the month of Octoher
70 per cent. graded first grade This
rhowed that with good wenther, when
the eream will take eare for jtaelf, No.
1 rrade butter is generally nroduced

Some ereameries shinned through
the hottest weather nothing but No, 1
rrade butter, thus provine that under
#ood management anality ean be
maintained throneh +he worst weather

Common Defects.

Twenty.three per oent, of the hnt
ter seen showed not olean or dirty
finvors, or flavors that econld not he
Aesienated: 32 por cent showed old
eroam flavor, or flavors that are eas.
1y recoenined as eansed by eream that
han deteriorated: 18 ner cent. atale
finvor, or butter that has gone off or
has hecome strong: 9 per cent. fishy
flavor.

The most” comon defects in bady
and texture were: 13 mor eont. weak,
11 per cont. greasy, § per eent. lnoce
OF Open, and 9 per cent. excessive
free mofsture, usnally a miky brine

In color 10 per cent were mottled
and 11 per cont. uneven or not clear.
In #nlt 29 per cent. were salted too
heavily, and 9 Per eent, nndissnlved
It woema to be the practice with a
#ood many buttermakers that whon
the flavor is not just right, thev wiln
iry to cover 't up with salt This, 1
beleve, te a serfons mistake, and
often resuMts in making the bad flavor

February 1, 1901,

i 89 per cent. of the
“Bsby” flavor was

Sixty4wo per cent, was poorly fin
inshed, that is, had 4D uneven surface,
wriakled paper, and presented a gen.

careless and untidy Appearance.

& Tespectable e. Of this
class of butter 77 per cent. scored less
than 23 points for texture, indicating
that the man that makes the poor
finish usually does the rest of his
work about the same,

Tmprovements In Marketing Needed,

The system of marketing butter
might be greatly Improved. An or
ganized system of Cooperative market.
ing might be Introduced with beneft
to the trade. I have in mind the
forming of an Organization of buyers
and sellers, representing both ends of
the trade, with the object in view of
paying for butter on 5 basis of quality,

The method of marketing butter at
present is generally as follows: The
creamery sells to the dealer by tele.
phone, or ships on consignment to
regular commission merchants, The
butter is bought as good marketable
butter, and supposed to be first qual
Ity, unless otherwise mentioned. It Is
usually shipped in government refrig.
erator cars during the hot months,
On arriving at the storage It Is Ine
spected. The buyer governs his Ip-
spection a good deal by the market.
It the market has advanced since he
bought it, defects will be lightly
passed over. If the market has de.
clined, quality will take a larger place
from the buyer's viewpaint.

Most distributing houses have two
or more grades or brands on which
they sell to the retail trade, A certain
brand denotes the quality it repre.
sents. It often oceurs that the butter
¥oing into the first grade brand cost
the dealer less money than that so-
ing into the second grade brand, both
purchased from the creameries at the
same time. Some dealers handle prin.
cipally only creameries that they have
learned to depend upon for No, 1 quak
ity, and they pay a premium for that
butter, and cannot get enough of it to
supply the demand for the absolutely
dependable quality which this selech
trade requires.

Conclusions Reached.

Now, what are the conelusions?
First, we do not believe that the
hutter market will continuously ke
on that upward incline, but that thers
wil come a time, sooner or later, when
conditions will change, when prices
will come a time, sooner §r later, when
or perhaps below. The western pro-
vinces are now prodneing thelr own
butter, and have actually hecome ex.
porters. Our surplus butter will have
to find an export market, where it
will come into commetition with that
from onr slster provinees as well as
with that of the onteide trade. Then
we want to be ready to guarantee the
anality of every box of butter that
leaves our nrovinee to be as good as
the grade that it represents,

1 believe that the Dairy Standard
Act, coming into foree on the first of
April next, will put the ereameries on
A more uniform basis or .:ying for
eream by all usine the Raheock test
with a weirhed samnle. Thus there
will be a better understanding among
the farmers of the methods of pay-
ment, which will help to remove sus.
pielon and will encourage them lo as
sist more readily in Improviag Lhe
uality.

Y I believe that the dealers are ready
to cooperate in this work of paying on
A quality basis of grade, it

in an honest endeavor by the cream-

(Continued on page 25.)
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