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tained frot experiments conducted by
Professor Dean, and which were pub-
lished in FAnum of May 3rd, page
291. l'ie comparisons made by him
arc as follows:
300 its. mlilk 4I 3s lier cent, fit pro.

3 dlce 33 k. cheese a Sc....... $2 6.1
oo libs. Inilk 3.15 per cent. fat pro-

duce 26 lis. cheese ta Sc........2 S
300 Ibs. miilk 4.35 per cent. fat produce

15.21 lbs. (a 20C..... ..... .... 3 04
300 Ibs. mî:Ik 3.15 ier cent. fat produce

10.50 Il». (il 20C.................. 2 10

The diference in valie of nulk testing 4.35
.ýnd 3. 15 :s 54c. in cheese and (c. in butter ;
or a dtilerence of about 1.2 per cent. makes
nearly .tneshalf more value in nilk which
tests 3.15 foýr butter. Accorcling to our ol<i
score we wouid cive the cow which gave the
300 lbs. of 4.35 mutlk .
4.35 x 3 x 20 .. 261 points for fat.
Q> \ 3 x 4 ....... 10o points for solidis flot (.l
300 lUs. of ilk. 300 points for water.

669 points in all.
The cow which gave the 3.15 pier cent.

mik would score :
3.15x3x20.... 189 points for fat.
O 3 x 4.......305 1)oints for solds loit fat.

300 lbs. nuîik .. 300 pont for water.

597 points.
While the cow s milk wvhich contained thic

4.35 per cent, fat %vais one-batf mnore valuable
for butter enakng than the att ik of tte cow
whiclh gave the 3.15 per cent. fat, for cieese
makiig, the rich nulk was worth J mure, antd
according to the old test of score the cow
wlhich gave rich milk was only 1 more than
the cow whicih gave poor miik.

Now according to proposecd scale the cow
which gave the 4.35 per cent. imilk would
get :

i point for each pouid of solids not fat.
10 points for each pound of fat.

300 lbs. of 4-35 per cent. fat woultd give:
152 points for fat.
27 points for solids not fat.
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Cow wilich gave 3.15 lier cent. fat woubl

get :
105 points for fat.
27 points for solids not fat.

132
Now according to this score the cow which

gave the rich miik wouild get about à more for
ier imilk in place of À, and as à isaboutthe ltf-
ference in value of nilk niade into cheese and
a little less tihan the difference in value made
into butter, it would ie nuuch fairer tian tlie
old way.

The foregoing was based upon mtilk with
rntly a dlifférence Of 1.2,' but whien w, get
miik that tests 3 2e , cent. and 4.5 tlere is
still a greater difference.
loo Ibs. of 4.5 per cent. milk will make

5.25 lbs of butter; 5.25 lbs, of
butter (a 2oc................ $l .5

300 is. Of 3 oier cent. nilk wil nake
3.5 fls. Of butter ; 3.5 lUs. Of btt
ter (LÇ 20e..................... 70

A difference of j in favor of rich milk.
1oo lbs. of 4.5 milk will score.

îoo pt,.nts for water.
36 points for solids not fat.
90 points for fat.

226
100 lits. of 3 per cent. înuik will score -

100 points for water.
36 points for solids not fat.
60 points for fat.

196
Difference in two scores of 30 points, or
-ut J in favor of rich inilk, while thcre is a

ditlerence of a in rnanufactured products.
It will be seen from these compari-

sons that this new plan has many
points mn its favor and is worth con-
sidering by everyone interested m
dairy inatters. The Dairy Committee
of the Provincial Winter Show met at
Guelph on Saturday last, when this
new scheme, as well as others, was
tnder consideration. The report of
the committee v.ill appear in next
week's issue. In the meantime the
columns of FARMING will be open for
a discussion of the whole question,

and we would be plcased to hear from
dairy breeders in regard to it.

THE CARE OF MILK.

.IA ., KNOW Ilo% %01. l'o il.

WVe shütild like a istinsber of tur
readers, who supply milk to a checese
fisctory or crcaitnery, to send us atm-
swers 1<) the foiI<twing qtuestios 

(1) In what way do you guard
agaiîsst uncle.aisliusess wlien stialkitng ?

(2) Do you strain tbe miik ?
(3) What plan do you adopt to have

fic miik propcrly aerated ?
<.1) In wbat way do you kep tbe

milk over night ?
MIake te alîswers as short as pos-

sible, and let us have yo*ur experience
on these points.
Editor of tusis.

In reply to your four questions in your issue
of loth inst., have tosay

(i) By having a çlean wlite%%ahedl stable,
tuisu aff site cows, -ani wvasli and wipie the
udder before miiking, and by u-ing a covered
ittulk pail into which the miik is strained as
drawn front cnw.

(2 and 3) we strain a.d aerate tin iik
by havtng a large sik dis pthe< full tf
smtall holes. This dish stands on stout mire
legs an the rim of the factor can antd twcIve
inches attove il ; we put two folds ol cheese
cloth in il, and the miiik falls in a fine shower
into the factory can. We have another large
miik disht ho the bottoms of which is attached a
lungnandletunderneath. Inthsblshareabout
a dozen, holes. After the milk is in the cani
ve invert this dish and plunge il down through

the milk, the atr contaimed n the dish when
put into the milk escaping ; and when the
dish is drawn up from the inik the nulk is
considerably agitated and dashes up the sides
of the can.

(4) On the ntilk stand.
I ntay say that if the cows are kept clean

with wholesome surroundings there will not
ie mtuch fear of animal odor or other bad
flavors.

J. îlt .tGWRTi
lay 238d, 189S. Beatrice, Ont.

ECONOMY, KINDNESS AND CLEAN-
LINESS IN DAIRYING.

11Y W. J. l'AMANR,'loronto.
(Read before ste Eastern Butter and Cheese .\sso.

ciation )
There are two or three things that

farmers should bear in mmd if they
would msake a success of dairyng. Iln
goinsg through the country givimg im.
struction with the Travellîîng Dairy, I
observed that there were opportuilttes
for improvement in the way of kind.
ness to animals, in cleanliness of
stables and mnilk houses, and in the
matter of economy-a wise and gener-
ous economy, so to speak. Those of
you who have been farmimg for years
ksov that to day you must practise
economy to a degree that you were
never called on to do before. You
cannot feed as liberally-as wastefully
-as you did before ; you nust hus-
band your resources very carefully if
you would make a living. Your sons
will have to make a further change in
their methods of feeding live stock if
they are Io succeed in dairying. You
are not now horse-feeding as much as
formerly. The horse used to get iear-
ly all the attention, kindness and feed,
while the poor cow was neglected as
of but hîttle importance; but there is
little proit i horse-raising to-day, and
so we are turning our attention to the
milch cow as the hope of Ontario
agriculture. But even to-day there
is toot much waste in managing
dairy cattle. I am in the milk and
butter business in Toronto now, and,
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in going around anong the men from
whomn we are getting our supplies, I
have noticed a good deal of difference
in the way they attend to their cattle,
and tihe ambotnt of msoney they make
out of their milk. I have noticed somse
places where the cattile are very rougih
looking, and the owners are miaking
very little out of tisem. I met a man
recently in the Niagara district who,
according to his own statement, could
msake a handful of grain go further in
feeding covs titm any professionai
dairymian could. He said ie could
feed a cow on $10 a year, and get
more out of ber than any of the scien-
tific chaps who were teaching and lec-
turimg people iow to feed cattle could
do for $40. Eut ie made one state
usent that I think gave hiim away as
an authority on feeding live stock. He
said ie had kept hens until they were
fourteen years old, and that they lad
laid better tiais wien two years old,
and that ie had one ien which ie
killed wlcn twenty years old, and it
was as tender as a spring chicken.
(Laughter.) A great deal depends
upon how cattle are treated. Down
in my native province of Prince Ed-
ward Island I have known farmers %%ho
brought in fine fat cattle fed albnost
entircly upon turnips. They would
brnng us a pig almost fat enotgh ito
burst which had been fed upon but
littie else than butter-milk. How was
this donc ? They supplemented ticir
conparatively poor feeding with much
kindsess. I cans assure you that knd-
ness goes a good way in the thrift of
live stock. 'l'le cost of producing the
milk needs to be very closely studied.
If il costs you 8o cents to produce a
hundred pounsds of milk, and you le-
ceive only 70 cents a iundred for it,
you are a loser, and the more milk you
handle the more you lose. But if you
msake milk for 30 cents a hundred, and
you can get 70 cents a lundred for it,
you are making mioney. Ins order to
do tis, sowever, you must have warm
stables, wevll-ligited and ventilated, and
cleanhiness and kindliness must prevail.
Iryou will curry-comsb andclean thecow
as carefully and regularly as you do a
horse it would pay. Every time you
scratch that old cow for a few minu tes
with the conb sie will give you a few
pounds more milk. We sometines
find cow stables very cold-perhaps as
low as 4o degrees, while across the
way there is a stable comfortably
Warmn.

My experience with city custorners
leads me to the conclusion that one of
the most important things in the butter
trade is to have the print, pat or pack-
age in a clean and attractive forms.
The place wherc the cheese or butter
is made cannot be too clean and pure.
Our inspectors are doing tnuch good,
and our dairy products are greatly
benefited by their work, directly and
indirectly ; but I am afraid that we
still have too much butter made up in
unclean and illy ventilated quarters.
We have a place in Toronto where bad
butter is bouglst at five cents a pound,
and made over again, and then sold
for fifteetn cents a pound. The con-
sumers are getting more particular
every year. No one will knowngly
pay a good price for turnipy butter, t
and they will not want it the second
timie at any price. It is a pity that
notwithstanding all that has been said
against feeding turnips that some will

persist in usmg those roots. If only
one patron of a creasery or factory
will tse turnips it will affect the whole
inake. Turnps are tinpopular with
city customsers ; they blamle it for
nearly every taint or bad flavor in milk
or butter. Even "leeky" flavor ias
becn attributed to turnips. A point in
dairying worthy of closer attention is
to the putting up of butter in icat
packages. The taste is often governed
by the eye. Butter put up in attrac-
tive style generally inds a ready sale ,
if it bas no style in its make up it is
not so likely to be called for. I have
krawn a lady to seind back a pound of
butter becatise sihe did not like the
taste of it, when she really was object.
ing to its appearance. That same but-
ter ças miade up in a neat wrapper and
again sent to her, wlen she declared
that it was the nicest butter she iad
ever tasted. (Laughster.)

Let me eipiasize the question of
flavor. Our best patrons ship their
creansery butter to tus every day. They
have everything neat and clean and
pure about their stables and general
surroundings. They ains to have the
saute flavor every week. Butter made
at home cannot have the saine even-
ness of flavor. We gel thirty cents a
pound for first-class creamery butter,
while for much of tic farms butter but
lttle more than twenty cents can bc
iad, because it is likely to vary in
flavor. If your creaim has a bad flavor
heat it up to i 5o to drive off that bad
odor, tien cool it down and churn it,
and you will have butter that will
realize a good price. Do not take
white butter to the market ; it looks
lardy. Color it to suit the taste or
preference of your customer. A man
said to mie once, " If they want green
butter make it green for them." If
you iave înot a lking or a love for
dairying you lsad better go into somtie
other hie of business.

MANITOBA FARMERS' INSTITUTES.
The sunmmer programme for the

Farniers' Institute meetings in Mani-
toba has been issued. The meetings
are arranged in seven groups with a
competent staff of speakers for each
group. The meetings will begin on
June 27th, and continue till July i th,
during which time the leading farming
centres in the province will be visited.
In the local institutes the meetings
will be the regular annual meetngs.
The general secretary of the institutes
is fortunate in having secured an ex-
cellent staff of speakers for these meet-
iîngs. The speakers outside of the
province will be Dr. Fletcher, of the
Central Experimental. Farm, Ottawa ;
D. W. Willson, editor Elgin Dairy
Report, Elgin, Ill.; John I. Hobson,
president Dominion Cattle Breeders'
Association, Guelph ; Isaac Usier,
Queenston, Ont. Other speakers will
include Dairy Superintendent Mac-
Donald, Charles Braithwaite, A. P.
Stevenson, D. A. Stewart, M. Young,
V.S., F. Torrance, 'M.A., A. McKen-
zie, S. A. Bedford, supt. Experimental
Fari, Brandon ; H. S. McLean, and
Hugh McKellar, chief clerk Depart-
ient of Agriculture, Winnipeg.
The Central Institute meeting for

tle province will be held at Brandon
on July 5th, 6th and 7th, when most
of the outside speakers, together with
Hon. Thomas Greenway, will deliver
addresses.


