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These figures are wonderfully cons-
tunt. They are Indications that the
manufacture I8 uniform, a very desira-
ble polut as regards the cexport-trude.

SAL® :—The salt varies in the report
from 14 to uearly 4 per cent: by far
100 great a difference.

CASEIN, SUGAR OF MILK, ASH,
BLC. :—'The figures of this column are
a clear proof of the geuneral care with
which the makivg is conducted. No
wvariable analogy between these figu-
s and the quality of the butters can
be established, but it may be as well
to notice that the prize butters are
wwong the nunber of those that contain
the least waste matter. 1t is proba-
ble that the keeping quality of Canada
butcter Is due, in a great measure, 1o
tbe relative abscunce of these so eni-
nently feremntible products.

VOLATILE ACIDS =1 attach great
fiportance to the determination of the
volatile acids. The figures give the
number of cubie centumetres of “‘semi-
normale” soda required to saturate the
volatile acids of § grammes ol butter.

AlL these figures, with one solitary ex-
veption, are higher that those exhibi-
ted by the choicest European butters,
such as the Issigny Dbutter, in which
e average varies from 24 ty 285 for
the extreme limits. ‘Phis wide differen-
ve deserves a special Investigation to
which all those interested should lend
thelr support.

‘I'hree causes, in my opinfon, may pro-
duce this ecect: too active fermemta-
tion of the cream, too long exposure of
the butter to the air, and skimming by
the separator. Under the influence of
tLese three causes ,together or isolated
the acid ferments, by far tbe most nu-
merous in this process, develop thewmsel-
ves very rapidly to the prejudice of the
other ferments,

AROMA, ODOURS:—~the volatile
acids furnish besides valuable indica-
tions concerning the aroma and the va.
rious scents of butter. Distilation
d'seuseyes from the fatty matters and
tho salt all the wvolatile principles.
‘Fhese, in that state, lend themselves
in the happiest manner to estimation
and differentiation. It is very desira-
ble that the judges could thus examine
thre volatile acids before settling the
number of warks to be given for aroma.
Under this head 1 have inserted figures
that are by no means comparative ‘are-
latifs” and only the results of my per-
sonal cstimation. fhie number 10 is at
the top of the scale. The absence of
tbis number leads one to conclude that
in none, of these samples did I find a
pure, perfectly agreable odour. A dou-
ble notation of 2-9, 7-8, or 4 8 is the sign
of’ a positively extraneous odour,the sour-
ce of which the maker, If he will try,
will probably discover. I found, in
most cases, that peculiar, invariably
nauseous flavour that the judges took
note of.

It Is as well to observe that this fla-
vour is almeost invariably due to special
bacteria that are developed in the ri
pening of cream. Makers studlous of
thelr good reputation will correct this
defect by sterilising, by eteam at a
pressure of 10 1bs. to the square inch,
the utensils, jars, clotlis, etc. ; by keep-
fng up a uniform fermentation both as
to duration and temperature; or per-
Laps, it these attempts turn out un-
successful, by procuring a ferment from
i good maker in the neighbourhood.

1 thinlkt that the competitors, as a
whole, should be satlsfied with tlds
their first attempt. It is indisputable
that this system of competitions, by

grouping together thie efforts of all, and

systematising the facts brought out,

will produce beneficial results.

{Signed) The Director of the Official
Laboratory.

COMPETITION OF DAIRY-
PRODUCTS.

Chlef defects—remedies—report of M.
I'abbé Clhioquette.

‘I'hie competitions In cheese that took
puaee; the nrst, at St. llyacintbhe, June
27th, and the second, at Quebee, A
gust 6th, as alveady reported, have
Lrought to lght some special faets an
gequaintance  with  whieh may be of
the greatest utility to makers of cheese,

and to which we would draw their most |

carnest attention. By applying a re-
medy to the defects we ave about to
point out, they will be In a position
to oblain higher prices for their cheese.

The following Is a list of the chief
blemishes noted :

J. Bad flavour, caused elther by the
want of cleanliness In the factory or
by the bad quality of the milk. The
1nilk may bLe bad owing to the want of
careful treatment, by its being the pro-
ducet of cows feeding on meadows in
which grow grasses likely to give it a
bad taste, or from its being yiclded by
ailing cows. .

2. Cheese too moist and too acid.

3. Cheese tno soft.

4. Cheesc too full of holes (trop ou-
vert)

0. Cliecse too bhard.

6. Bad colour.

7. Butter-spots.

8. Too small cheeses, not level, with
ties or bandaes too large and badly fitt-
ed.

9. Bad Dboxes.

10. Cheeses sent out too new.

Now, hiere are some pieces of advice
showing how these defcets may be
avoided: makers will do well to remem-
ler these counsels.

In order to cscape bad flavour, the
suaker must :

1. Keep his factory scrupulously clean;
as iu the case of butter, this is the
principal  condition of success. The
whey vat, in particular, must be clean-
ed out at least two or three times a

tizd that no water used for washing-

up may filter through them, stagna‘-*
g and rotting below, and spreading:

oo '
°°lms,cl:|ss. still, very good saleable cheese;

a bad smell and injurious
throughout the factory. The washing-up

water should find its exit far from the X tiitle exertion on the part of the makars

building, and never be allowed to hang
about the factory, the surroundings of -
\which must be kept as clean as pos-
sible. )

2, l1e must never accept milk that Is
not of the best quality, well aerated,
perfectly clear, without any bad fla-
vour, aund quite sound. The wmaker
must be very firm in his roception of
the milk; still, before offering adviec
to the patrons, he should set them the

example of keeping bis factory in the
most perfect state of cleanliness.

If cheese is heated up to a temnperi-
ture too low, it may turn out too moist
and {00 acld. !

Open (ouvert) cheese 1s caused by’
a want of acid in the whey, or by an
omission of working it “en bloc. ™

Hardness in cheese, Is derived from

work!ng it too long in the whey, or by |rates.

m erheating.
The colour of cheese, as well as a had
look, f8 causcd Ly excess of humidity

ter-spots are often derlved from {oo
wuch acld, or from too long work-
ing in lumps (en bloe).

The cheeses In these two competl-
tions were, in general, not heavy enough.
Dealers  prefer, for export, cheeses
welghing 50 to 76 pounds to smaller
ones, and we cannot toe strongly advice
proprictors of cheeserias, when they
ave renewing their appanitus, to buy
Javger moulds,

The moulds must be quite level, ana
without tles. The bandages must not
be too large, and should be well fitted
on. They are not to be folded 1hore than
from 1 to 1% Inch over the top and
bottom of the cheese.

‘I'he boxes should be more carefuliy
made than they generally are, and Jarge
cnough to let the cheese In easily, but
not 59 as to let it joggle about.

Cheese.must not be sent out too green.
1t is better to keep it till it has acquii-
«d a good deal of its best qualitics.

In this report, we can ouly point out
the already well known defects that
are usually found in our cheese; uand,
as well as regards bulter-making, those
who are not skilled in the practical
part, ought to follow a fortnight’s cour-
so, In the St-Hyacinthe Dalry-school,
every winter, until they Dbecome
thoroughly capable makers.

We advice makers to read the report
of M. I'abbé Choquette. (1)

Prizes : Cheese—Silver-medals.—Jean
Girard, St-Dominique, Chicoutimi, 98%:
marks.

Joseph Desgagné, Chicoutimi, Ghicou-
timi, 98 marks, *

Bronze Medals.—Ls.  Avchambault,
Grondines, Portneuf, 96 marks.
Jos. Bouchard, Lecs Eboulements,

Charlevoix, 86 marks.

Money Prizes.—G.Sain. Dugal, St-Alex-
andre, Kamouraska, 95 marks, $10.40.

J. J. Wales, East Dunham, Missis-
quoi, 93 marks, $S.00.

J. . I’ don, Hébertville, Lac St-Jean,
w214 ma. s, $6.00.

Gieorges Roy, Arthurville, Bellechasse,
9214, marks, $6.00.

11. Guertin, Ham North, Wolfe, 92
warks, $4.00. M

Augustin Jacques, St. Joseph, Beauce,
o1 marks, $2.00.

| Butter—Silver-Medal~-W. Bourbeau,
« Ange-Gardien, Rouville, 98 marks.

Che remarks made in this report do

oo e o3 tot apply to all the cheese, and we are
week; the floors must be very substan \nappy to be abie to state that some of

it was of the very finest quality; indeed,
no fault could be found with ft. Besl-
des, many cheeses were, If not flist-
so that it is to be hoped that, with a

and patrons, the province of Quebec

1 will very soon occupy the first rank I

the manufacture of Cheddar-cheese.
(Signed) G. HEXRY.
Secretary of the Competitions.

THE DAIRY COMPETITIONS,

The dairy competitions inaugurated

l!-y the Provincial Agriculturat Depart-
,ient, and some of the results of which

have been lately published, are conduct-
ed on a uevel principle. Those en-
tering are notified, on.an uncertain day
tixed by the judges, to send st once a
package of butter or chees?, which the
department pays for at current market
The article in competition is
thus the~ordinary product of the fac-

1) This report arrived {oo late for

aud acldity that often ariies from want | ‘usertion in the present number; it
of sufficient working in the whey. But- " shall appear in our next.~Ed.

tory, and the prizes, it is calculated,
will go, under ordinary conditions, to
the maker of the best merchantable
soods in the course of regular opera-
tlons. The quality may not, of course,
he as high as it special palus were
tnken to produce an exhibition article;
but the general effect in raising the
standard of the factories’ output ig ex-
pected to, and should, be greater The
competing operators, mot knowing
when the goods will be submitted to
Judgment, must be always prepaved for
i, and, It they expect tor be successful
must malutain a high standard of ge-
nernl excellence. Fremiums won un-
der such clrcumstances should. be a
better gulde to the buyer than tho gpe-
clal excellence of a single package of
goods prepared for a competition. The
Agricultural Department’s idex s &
good one, and should have the effect
in raising the quality of the average
products, which is8 the thing especially
to be sought for, because, whatever
the market conditions, the'e is always
a demand for the best goodls.

MOORE ON THE FARMING OF
ARGENTEUIL,

Montreal, Augt, 4th 1896.

G. A. Gigault, Esq.,

Depuly Com. of Agriculturve
Quehec.

SIR :—

In accomlance with your directious,
1 have visited certain  parts of the
County of Argenteuil and have the plea-
gure of submitting to you the following
report.

I am Sir,
Yours very respeetfully,
GEO. MOORE.

ARGENTEUIL,

Historical—Descendants of old settlers
—{lcod farming tolls—O0ld Agri-
cultaral Seciety—Moving sand—
Wincw,. hutter, &o.

‘Chie County of Argenteuil, historically
considered, affords wmany excellent ob-
ject iessons for farmers. In it are to be
found 2 great many of the descendants
of the ecarlier settlers of the Province
of Quebec, and when thesc have begun
well and their successors have faithfully
followed their lead, the comfort of their
dweilingsthe out bulldings, the neatness
of their fences, abundant crops, an®
thriving cattle, testify to the fact that
Lonest, persevering effort will always be
Tewarded. The prosperity of the pre-
¥ent occupants is shown by the comfor-
table dwellings and large and well ar-
ranged barns recently bullt or in course
of erection.

Of course some complain of the pre-
seat close competition and low prices
hut the majority of those with whom
1 conversed do not look upon this state
of affains as by any means rulnous. The
faithful, pains-taking, systematic farm-
er Is not the “‘croaker” it is the shiftless
overwise “old fogy', who keeps in the
old net, who grumbles and is discon-
tented.

Agricalture secems {o have recelved
a good share of attention in the- early
days of the County.A general meeting of
the Inbabitants was called in 1826 and
the county Agrcultural society was
formed at St Andrews. ‘The records of
its transactions were unfortunately;
not kept for many years, but the soclety
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