
FARMING.

good milk, and a maker who thoroughly understanis hi, business are
necessary. A tempering val should be used in preparing the crean.
Ileating the ailk itscreases the capacaty of the separaator. bo' ta Ss'
in ,untme. and 90° to 95 an wanter are sund temperatures fir separat
ang at. A gouai starter is andispensable. It shutild nut bc necessary
to pasteurize cream. Creanisho .Id cuntain from 30 to 35 per cent.
of fat to churn readily. Cream should be couled quickly whern tt has
enough acid. Churn at a tempîerature that wali brang butter to weiat
grains in 45 minutes. The temperature shuuld be a litte higher am
cream gathering creanerts. If a ttile saIt as used an water fur wash.
.ng st will help ao carry vff thc small psartick.s ut cascn in the butter.
The roor for wotking in should be warmer than the butter.

PAS1'tJRIZING AND) 'URE L . ITURE.

Mir. Harrisen showed a number of lantern ales, showing the extent
aif the butter industry in several countries. The Darish butter was
uniform in color, flavor, saitines, and in price, and 96 per cent. of it
was Made from pasteurized milk or creain, anal then noculated with a
pure culture which gives the desired havor. 94 per cent. of the gcrm
life is destroyed by pasteurizing Pure cultures shoulad be abe to
give to butter a good aroma, a good havor, and a good keeping quai-
sty. To introduce pure cultures into Ontario creameries he recom-
mcnded that a few creaneries be seiected and pure ::ultures sent to
those frons the .ollege regularly, the makers to follow the directions
sent out.

IUTTRR FLAVORs ANI) aARTERN

This formed the subject of an interestng addren by Pruf. G. S.
McKay, of Iowa. The Ameracans keep all their best butter for the
home trade and export the secondarl grades. Iesults of tests show
tiat the United States can make guod butter. In scurmng butter the
English method as lower than in tihe Unted States. Flavor equals
one-hail in scoring. At certaiaiu ns there as not muci difliculty
an getting good flavors. Feed affects aiavor, but fermentation bas a
greater efTect. Cer:an fonds such as leeks, turnps, etc., haie a
decided effect on flavor un.less the milk is pasteurized. Ripenng
cream produces tlavor. Impr..per ripenng as another cause of bad
flavor. In good cream there a's 92 to 95 per cent. of .cid gerns.
Temperature ai which cream is rpenea as not an important Eactor;
oo' to 65° in summer and 70° to 75Y in wnter .re about raRht.
The acidity of the creamî as the important point. The
developmnent of actid as affected bîy the thickness of the cream. Twenty
to 30 per cent. cream ii about right in wanter for goud butter. F-rom
i5 to 20 pr cent. starter should be used. When ready cream will
have a 'mooth granular appearance. It nay have thss when not
ripe. Il shoulad have a sharp aci'i test when ripe. In some experi-
ments he carried on the results rrom pasteurized and unpazteurized
cream were the same. Pasteurizing does not affect the body of the
butter, but pasteurized cream wil keep much longer than raw cream.

PRESERVATIVRs.

In the discussion which follcwed, the questsun of the use of pre.
servatives cane up. Mr. Il. A. Ilodgson, Montreai, stated that he
had received an order (rom England for 15o packages of butter con.
taining no sait, but g of i per cent. of preservatas. These had
been shipped and the butter was hignly commended, andi he thought
that a go>od rade in this coulad be worked up af preservatives
could be used. Prof. Robertson stated that preservatives were con.
mon in Englani and Austraia. The use of i per cent. of pre.
servatas as allowable under the Englash law, and as nut an adultera-
taon. )4 of i per cent. of preservatas would help to preserve the
butter, or 1-25 of an or. of preservatas per pounal of butter and ½ an
oz. of sait. Turnips should nost be (ed to milch cows whose milk
was supplied to a cre"mery or cheese factory. They form goo
food for young stock or fattening cattle.

TiHE FARIER OF TIE FUTURE.

This formed tl.e ss'bject of an exceedingly forceful and brilliant
address by Dr. ,raidshear, president of the Iova State Agriculturai
College. The farmer of the future would take has place as a leader
among men, as the doctor, lawyer, etc., does at the present time. To
do this lie must bc educated. Farming of the future is going to turn
on smalt percentages, and a more thorough undcrstanding of the
s':ence of agnculture as necessa.ry. The farmer must have more con.
fidence in himseif and in others.

TIHE CIIRESE TRADR IN RELATION TO AGRICUI.TURE.

1'rufessur Rubertson in handling this question said that it was pos.
sible to make other branches of agriculture equatlly as successful as
cheese. The success attaineal by the cheese industry was due tu the
diffusion of exact knowledge followel by the application of a syst em,
excellent organization, and having every factory a sort of an illustra.
tion station. Keen market contact made the cheese trade grow
rapidly. In the early days a cheese buyer was a maker andi therefore
an educator. Market contact is flot so close now. Englisha buyers
complain of Canadian cheese not being so good as it used to be. le
thought the quality was as gond as formerly, but that the English con.
sumer had been getting better cheese from all quarters, and therefore
(he standard ui Canad tan cheese was not as tigh as at used to be. The
consumer wants a milder cheose. To ge. ths the temperature of the
curing.room must be kept under complete control. His department
intended to establish two illustration curing.roroms and to cure half of
the same lot of cheese in the ordinary way and half under the most

improved plat). Proper curing facilities in the average factory would
save $450 the first year and $250 a Vear afterwards. In Canada 45
out of too arc farmers, but still the importance of agriculture as not
recuinzcd. The wcalth and pruperaty of a country depend upon the
intelligence, skill, ndutstry, frugahity and fairness at sts people. What
as wanted is nut su mach knowiedge of how ta explain things, but of
how to do things. There siouldi be a better knuwledge of the trade
of agriculture, and ilhen the farier will aitt lie luokcd duwn upon.
The (armer should know the suai and what a., s-l1. One ton of hay
will carry off more nutriment frm ithe tuil than 87 tons Of butter.
There are 3oo,oo,ooo acres of tillable land in Canada but only 30,-
000,000 tilled.

CREAIMING MILK.

Miss Laura Rose, instructor in the Home Dairy at the College,
gave an interest•ng talk on this sttlect, explaining the nature of milk
and what its componert parts were used for. Large fat globulescome
to the top quicker than small ones. Two methods of creamng: the
gravaation os natural, and maae centrifugal or mecchanical method. Of
the former ticre werc the shallow pan and deep setting plans. As e
rule, the shallow pai way left at least 5-0 of i per cent. of the creams
in the skin.nilk. To skim a shallow pan take a thn knite and run
it round inside the pan, s<parating the layer of cream ifrom the edge.
Then pour the crerm uin stead of taking at off with a skimmer. Too
much surface as ex posed in the shallow pan msetiod, and the air should
be pure. Set for from 24 to .6 hours in summer and about 48 bours
in winter, and skim before coagulation takes place. Ice is necessary
in the deep.setting method, and shouId be kept in the water ai t the
ti!e durinp etting. Set for 1a huurs an summer and 24 houte in wrin.
ter. Mlik should be set as soon as taken from the cow. Cream
shuuld be taken off with a funnel-shape saammer. Get the cream with
as littie skim-nulk as possible. The cream separatt will take more
cream (rom the milk than the setti'g plan. Every aasryman with 8
cows or over shotuld have a separator.
During the convention short,p-,intel addresses were delivered by the

Hun. John Dryden, A W. Canplll, Pruvnial Road Instructor, D.
Derbyshire, 'restdent Eastern Dairy Association, E. L. Alderhold,
'Wiscunsin, anal others. On the morning of tae third day no session
was held and the delegates visited the Agricultural College anl Dairy
Schual, mihere a profitable time was spent. During the convention
the lion Sydaey Fasher, Dominion Minister of Agriculture. presented
the guld miedals given by the Windsor Salt Co. for the best exhibit of
cheese ai ho Industrial and Western Fairs in 1898. The successful
winners vho were present to receive these beautdal and valuable gifts
were A. F. Claik, Poole, Ont., and Miu-doch borrison, Ilarriston,
Ont., the former receiving the Industrial and the latter the Western
Fair medal.

DIREC'lORS FOR 1899.
ron. president, Ilon. Thomas Ballantyne, Stratford ; president,

larold Eagle, Attercliffe Station; first vice.presadent, R. M. Ballan-
tyne, Strattord ; second vice-pres-dent, Aaron Wenger, A4ton ; third
vice.gresident, lames Connolly, Porter Hili. Directors, John Prain,
Harraston ; J. N. Paget, Canboro'; Robi. Johnston, Bright ; G. H.
Barr, Sebringville; A. F. MacLaren, M.P., Stratford; J. A. lames,
Nitestown ; Geo. E. Goodhand, Mdilverton. Auditors, J. C. Hlegler,
Ingersoll ; J. A. Nelles, London. Representatives to the Industrial
Exhibition, Turanto, Il. Eagle and A. F. MfacLaren. Representatives
to the W stern Exhibition, London, T. B. Millar, London ; S. G.
Kitcher, St. George.

A resolution of condolence with the family of ths laie John Robert.
son, aa old member of th. association was passed. A resolution was
also adopted in favor of joint action by the directors of the Eastern
and Western associations to secure better railway facilities for those
attending the conventions. During the meeting the directors of the
Western association, in company with the president of the Eastern
association, waited upon the Ontario Miister of Agriculture and asked
for an increased grant to carry on the work of instruction.

Ayrshire Breeders' Meeting
A meeting of the Directors of the Ayrshire Breeders'

Association was held in the Albion Hotel on Tuesday, Jan.
17 th, at 2 p.m. The minutes of business transacted since
amalgamation were read by the secretary and was followed
by a lengthy and careful discussion of the report by the
Directors present. It vas inanimously carried that the
Board of Directors, having heard the report of the com-
mittee appointed at the last annual meeting to act in the
matter of amalgamation, recommend that the report be
received and adopted.

A Good Market Report
BELi.lEVI.L.E, ONT., Jan. iith, 5899.

Sat. -Final enclosed Si to continue my subscr'ption for FARMING
for 5899. I final it a great help to me with its valuable information
and good market review and forecasts.

Yours truly,
J. T. SARGENT, Box 773, Belleville, Ont.
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