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it takes te grind, &c. It was repliedl that they coul
be made very slmply. Meurs. Wilmot and Gallowa
made their own. Tne mill consista of a cylinder
wood, full of emall iron spikes, hall an inch or a
apart. Nails witt their he.de filed off will do. Th
cylinder may be from 8 te 12 inches long. It is bun
lit a semi-carcular trough, also having spikes in i
Cog whecls and a handle te turn with are all the m
chincry needrd. About 15 minutes grinding will d
for an ordlaury batch of curde.
3. What constitutes the superio"ity of the Chedda

systemofeheese making,and coul itbe adopte
with advantage in Canada?

Mr. Finiuso-roN was Of the opinion that this quos
tion, wua virtuaiiy cemprehiended la the tnwo preccu]

ag ones. It was his impression that fhe two chaac
tehles of Cheddar cheeso wcro: lst, cleanlinee,, an
2nd, grinding thc curd.

Mr. BLas.-rrys, ofPerth, observed thathe believe
there was another peculiarity about Cheddar cheese
namely : the develepment of acid in the wbey te

lven degree, and thtit this was a point of no smal
eliascy a importance.
Bey. W. F. Cunzx salid Mr. Babantyne was quit

right. He understood that a minute accout ot tih
Cheddarprocess would he given by Mr. Willatd i
the addre s which had been made the order of ine da
for half.past seven, p.m., and ho would suggest tha
the ftrther consideration of this question b post
ponel until after the delivery of Mr. Willard's address
which was at once agreed te.
4. Statistical cireular-couli it hi made ieful in

equalizing and maintaining the last price fr
cheese the current year?

Rev. W. F. Crans thought the Association would
he btter prepared te dieuss this question to-morrow
morning, when Mr. Willard would lay before th
meeting some very valuable staistices prepared bj
hlm for the recent Convention of American dairymen
ut Utica. He moyed that the question be laid on the
table until thon, which was oarried unanimously.
5. low long le iL desirable te proes cheese? Would

two or more days improve the quality or tex-
ture ?

Mr.FARBINGrox remarked that ho had been a cheese
maker for thirty.eight years. la the early period ô
his dairying, he always pressed two days, latterly
he had only pressedl half the time, but he believed
his earlier practice was the best. Indeed, Le thought
three or four days would be botter than two, but
whether it would pay te provide the extra hoops,
presses and space requisite for sucb long pressing,
was another question.

Mr. CoLLias, of Dereham, hlad tried varions lengt1bs
of time, and preferred 48 hours.

Mr. Scorr, of Lobo, had been obliged. by lutirry of
svork and imited space, to talke some cheess out of
the boops at ton heurs. and coutld never sec any dit-
ference botween them and those that werc longer in
the press.

Another speaker (name unknown) ha] ofen taken
cheese out of the hoops at four hours, and they were
just as good as those that were in longer.

Mr. F.mnnixoro referred te the suibject of hufing
in cheese. .He lid net think this resulted froua wvant
of pressure, as many supposedl, but fromt some cheni-
cal cause, which no amount of pressure could re-
move.
6. Is it net practicable te atiopt the American systen

of makig cheese ouce a day, and would it be
referable to making twice a day, as practised
y our factory-men.

3'r.Yonr, ofElgin, statel several advuntages le
hall fonnd te arise from making up once a day. It
was every way preferable ta the practice of mak-ing
twice a day. It was easily managed, if yo have a
stream of cold water t flow inde:neathu the vats. lite
had a half inch stream. temperature forty degrree,
flowing under aci of bis rats.

Mr. FAisoRseros thought there was a botter system
even than the American, and that was never te make
up new milk. Leave a milking, if possible, twelve
hours te cool. lie had made eight cheeses on this
principle, and tbey were the best hc ever made. H1e
had no doubt if we would adopt this practice, we
should beat the Americans ait hollow.

The question was asked if it was advisable te put
ice in te milk. 3r. Farrington replied that he ba]
fried it, but in bis opinion there were objections ta
il.

"Che Association then adjourned, until 7, p.n.
Shortly after that bour, a large assemblage ha]

convened, the general publie of Ingersollbeing pretty
well represented, in addition te tho cheesemen froma
differentpartsof theProvince. ThePresident'alled the
meetmg te order, and stated that the chief business
of the evening was to listen te an address from X. A.

d Willard, Esq., aglicultural editor of the Mtfica HIrald:
y without any prellminary observations fromn the chair,
of be bogged ta introduco that gentleman te the anudi-
o once.
g . N. Wu.isîUW Auntss'

t. Mir. viuue spoke lu substance uas follows.-t is
a- higbly gratifying for me Io uappear again bt-for a
o Canadian audience, and to assure yon tlint iy coun-

r trymen entertain the most profound respect for the
d people and Government of tho Dominion. We have,

indeed, knots of men and partisans among us, wvie
- are anti-British in feeling. but these do not iufluenc-e

thelc deep under-current of substantial good-will of
the nation et large The resolirtions passed unani-
mously ait the late Convention of Americn Dairymen

d ait Utica, welcoming the delegates fron Canada, indi-
, cated the existence o! this auspicious feeling, whlich
a It la t o b hopod may ever continue. There arc se

many things te be said aboit the dairy, that one is nt
a Toms to know what facts it would be best to group

e together in an houirs talk. I shall assume that 1 am
n addressing practical men, who desire useful informa-
y tien clad In plain language. After glancing ut the
- history and gradual development of the dairy inter-

pst in New York, fr Willard observei that American
dairying now represents a capital of more than six
lundred millions of dollars. The ceicese product of

r this year lias sold for muoro thn twenty-five millions,
and the butter product fcr aIt las.t one hundre mil-
lions. l 1865i, the butter product of New York alone
was estimateil at sixty-five millions of dollars. That

e year there were thit 'y millions of gallons of milk sold
in the State, which, ai 4e. per quart, would amount
te near five millions of dollars. From these figures
itwill bc seen that dairy farming is a most important
branch of American agriculture, ad is destined froua
year te year to increase in magnitude. The idea of

- associatecd dairying is claimed by am- to have orig-
inated in Europe. But it is widely different froa the
systema now practised in this country. French and

f Swiss peasants, ach owning one or twu cows. unite
them lu a berd, employa herdsman who takes thent
te the mouintain pastur-s of the Alps, watches thea,
and with thC belp Of assistants, makes cheese froua
the milk, which at the close of the season le divided
amon the owners of the cows, according to the num-
ber furnished by each. Only on such a system could
cheese be made te advantago from one or two cows.
But such a system coutd accomplislh no grand results,
nor become generally adopted. Associatei dairying,
as it exists on this continent, is a widely different
affair. What distingutishes tho' American systea le
the constant effort to reduce thé whole art and prac-
tice of dairying te a science. The end sought Is te
make associated capital pay botter than non-associ-
atld capital. It is a new application of an old prin-
ciple. It is adapting the sane ri.lo te farmingwhich
lias been fo.ind successful in co nmerce and manu-
factures. Providence appears te be making use of it
as a means of lessening the drtd ery of the farmer's
vocation, and incrcasing the com.ort et his lot. God
in Ilis infinite goodness wills that science, mechanism
and inteligence shall b the main forces te open up
te us the resources of nature. The dairy fariners of
America may justly claim te have been the first
among agriculturists to apply practically the prin-
ciple of association on ait exteuded scale. What ls
te be the result of the expansion of this method o!
operation we cannot foresee. At present, however, it
compels thought and effort toward the improved
manufacture of dairy products, since "poor goodts"
are sure to become a drutg upon the market. Jt will
be my object ta point ont briefly th more important
requisites for stccua in dairy management. After
describing the microscopie appearance of milk,
giving the analysis of it, and proving the arbitrary
nature of the taste that ries in the markets of
thejiworld, Mr. Willard observed lit the Eng-
list taste, which we Lave to consult, requires a mild,
clear flavour, with a certain mellowness of texture,
readily dissolving under the tongue, and lcaving a
nutty new milk taste in the mouth. The English de-
mand a cheeso of solid texture, and free froua poresi-
ty. The market value of cheese depends on its con.
formity te these requirements. To secure thus, it le
net merel necessary that cheese e rich la butter.
Dr. Voele er, the eminent English chemist, bas prov-
ed by analysis that common American cheese is
richer in butter than the best Englieh Cheddar, which
is the higlhest grade of cheese known in the British
market. The peculiar quality which gives cheese its
value la the market, though it arises te nome citent
from the butter it contans, depends in a higher do-
gree upon a graduail trmnformation which the casein
or curd undergoes lnlrlpening. Proper ripening la,
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therefore, a matter that demande close atiention,
careful experiment, and Intelligent supervision. No
effort stould bce pared ta acquiro skill in this part
of dairy mangement. The component parts of what
is considercl the best grade of cheese in the Englishl
mnarket are ns follow:

water. M3
nMiler...................s

3111k, eligar, lacti tci't, .ld , 'acti a

Thus it appears that gou chicese. when properly
L red lias abolt 34 per cent. of watc.. and lees tian
1 pcr cent. of inilk, mugar. lactie acitl, &c. Analyses
provo that the proportion of water sitoiild not bo
abovo 31 1ler cent., silce au increase abovc this
anioint indicates bail flavour. A dit proportion t
water imparts ta chiceso a smootît and apparently
rich texture, which manufacturers should ain to
secure. If too much water be taken ont, the result
is a dry, stiff cheese, which will nppear less rich than
it really is. Any process of eneese.making,bywhich
we niay be ablo te jtudge most accurately as ta ie
amount of moisture to bc retained in the curds, will
bemostsuccessful, otherthingsbeingcqual. Another
point needing attention is the shape of cheese. This
undoubtedly bas a considerablo influence on flavour.
Facts prove that when thero is a good proportion of
butter ia tho curds, tbick abapes liko the Cheddar
and Stilton scen well ndapted to secure mild, clcar
flavour, but skim milk cheese should always bo made
Ilat anti thin. The saline taste sometimes complained
of li old cheese Is attributed by Dr. Voelcker to am-
moniacal saits developed during the ripening process.
These always have a pungent, saline taste. This le
an evil that increases with age. It ls caused by a
portion of the casein or curd suffering decomposition
in consequence of the ripening process nçt being
properly conducted. Another thing which trade and
our own interest irmperatively demand, is the pro-
duction of cheese that ls slow of decay-that will
retain its good qualities for a long period et time-
one that can bc kept either at home, on the factory
shelves, o- In the hands of purchasers, without fear
of deterioration or loss. Engliah shippers and dealers
have always complained of the early decay of Ameri-
can cheese, and the fear of loss from this source bas
had a bad influence on the market. Haste to seli
lias resulted from the fear of deterioration, and prices
have often been brought down in this wey. Thero
has been improvement in the keeping qualities of
our checse during the last few years, but there la
room for improvement still, and no factory should
make a poundi of cheese the coming scason, which
cannot bc kept without injury, at least, for several
months. There is net much doubt but that stocks
the coming season will have te h belld to a greater
extent than ever before, or low prices accepted. Wo
must bo prepared to mect the emergency. The de-
sired resuit cannot be secured by manufacturers,
without the earnest and hearty co-operation of pa-
trons. The first requisite te success is pure, clean,
hcalthy mllk. To obtain this, upland postures sbould
be used. Uplands for posture, lowlands for meadow.
Then the hcrds muet be driven very leisurcly fromt
the fields. Dogs arc a great curse te dairy farming
by chasing the cows and causing them te come te the
stables in a heated condition. Good milk cannot bo
hald ttnier such circumstances. It is cruel te let a
poor dumb beast be chased violently over the pas-
turc, painfully swinging a distended udder at every
step. lie who suffers this should bo made te feel a
loss by the rejection of his milk at the factory. Tþe
dirty practices of milkers must also b put a stop te.
When such things arc considered, it is no wonder
that nuch of our cheese le condemned. If yon
Canadian dairymen would succeed, yen muet avolid
these errors. One of the good things donc at the re-
cent Convention of American Dairymen alt Utica, was
the resolution passed condemning the use of the
wooden pail for milkiug. It is a great nuisance, and
a fruitfutl source of ferment most injurious te the
milk. So casily is milk tainted that even car-
rien in a field where dairy cows werc pasturing, bas
given trouble in making cheese froma the milk given
by those cows. Ferments resulting from offensive
matter in the milk, often occasion bad flaveur In
cheese. These arc a fruitful cause of porosity and
huffincss in cheese. Small particles of milk la the
corners of pails, or upon utensils exposed to the air
rapidly decompose and operate upon the new milk
with wbich they como in contact, in the same way as
yeast, or in the saine way as a smalt piece of patilfy-
ing meat in contact with sound meat imparts tho l-
fluenco of decomposition and decay. To kill these
ferments requires a temperature of 212 ". Nothing
short of boiling beat will accomplish it. Ilence, la
cleansing pails and dairy apparatus, care should be
taken that the water used b boiling hot. Half the
dairyien do net un-lerstand this faet, but Il la of


