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American Dairymen's Association.

The annual convention of the above Association was
held at Utica, N. Y., beginning on the 12th of January
and continuing during that and the two following days.
The attendance was, as usual, large and composed of re-
presentative dairymen from all parts of the continent
mainly, however, from the great dary region of Ceatral
New York. Compared with previous conventions of a
sumlar kind the number of papers read was not so large,
but the contents of cach were considerably greater, whilst
the variety of information adduced as the result of many
practical experiments tended unmistakably to show the
progress that is being made in this most important depart
ment of husbandry.

The first question discussed was that of milk, 1t« quan
tity and quality,—in which the Hon. J. Shull of Then,
Mr. Moon, J. M. Joslyn and Prof. Arnold teok paat. AN
these gentlemen agreed that the quality of milk is wnvan.
ably due to the nature of the food.  Hen. Mr. Shull, how-
ever, asserted from his own experience that overfeeling, o
feeding of too rich a nature, reduces the milk both in qual
ity and quantity. Corn meal, apparently the great stapl
over thefe, received a large share of attention, Mr Shull
maintaimng with reference to it that whilst eleven pounds
or under, administered daily to each animal, had a benetls
cial effect from a dairyman’s point of view, a larger quanti-
ty of the same material stimulated the system rather t
lay on fat, whilst it at the same time tended to proluee
fever. For old cows, however, he advocated heavy meal
feeding, and offered on this theory the following as his ex-
perience, taking as his basis a grade cow which when
fattened weighed 1,300 Ihs.:- - Valuo of an old cow n the
fall about 315; value of milk whilst fatteming $15 or §16,
cost of fecd §61 ; salo of carcase §65-the amount of labor
expended being offset against the manure gained.  T'rof
Arnold, on the question of old cows, considered that, afta
thoy have been nulked for a long time, there is a tendens )
to turn all food into fas instead of milk.

Tho subject of * Curing Rooms® was next discussend, and
the nocessity of a pure atmosphere with a temperature of
from 65° to 75° fully demonstrated:—full milk cheese
requiring a lower degree than half-skim or skim cheese
It was likewiso deemed an important point to have the
curing room disconnected from the factory proper ¢s pre-
veat the absorption of odors from whey and other matters.
From the Country Gentleman wo condense the following
continunation of proceedings.

X¥r. T. D. Curtis thea followed witha paper contaning
Some Hints. Mt requires good milk to make good cheese.
The milk shonld contain at leatt 12 per cont. of fatty, or
butyraceous matter, or tho cheese will be too dry and not
rich enough to cure well. e thonght that if oleo-marga.
rine can be worked into the cheese, tho cream already in
the milk could certainly be retained in the cheese. He
objected strongly to skimming, Cheese with plenty of
croam in it keeps woll, while the skimmed article must be
usad while new, or it dries up and loses its value Mr
Moon said that ho had found that cheese partly skimmed
cures in thirty days, and is perfect cheese in oight months
from the timoitis made.

Alr. C. L Sheldon then read a paper on Aeidity It re
quires much judgment in cheose making to determine just
when to dip the curd to prevent farther action from the
Lactic asid developed duning coagulation. It has generally

boen supposed that if exposed to the action of the azid too
long, the fats in the curd would be destroyed, and the
cheese thereby injured.  But ho has found that if cheese,
which has thus lost flavor, is kept much beyond the usual
time of cutting, it will bo found rich, meaty and high
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A paper on Cream, by Dr. E. L. Sturtevant, was then goad article, and gets a good price. 1fe thought thata
read by the Sceretary. Cream is an uneven product, ris- gowd maher waould alnays make good chicese, no matter

ing in layers, the largest globules at tho top, and these what salt 1 used,

make the best butter. Thelowestlayer of cream is worth-!  I* B. Stone read a paper on Butter and its Preservation,

less formaking fino butter.  Milk yickding only 10 per cent. Dutter, it chemteally” extracted from milk and properly

of cream may make moro butter than that which gives |1mt up, will heep andctitely.  The qualty ot Lutter
¢

t.hxttf percent.  The lar(ic pereentage of cream in favored’ depends prumanity on the gquality of the tulk tram which
breeds, or favored cows, has no material value asa critee it 1s made.  Butfor unddreoes no chemical ehange from the

rion of the yield of butter. From the fact that ercam rises tume the nullias dravn tram the cow until it 18 gathered
m layers, the butter from shallow setting of inlk may bo m the churn, of cleanhiness has been strietly mamtained,
areater in quantity and less quality than that made when ' No water should be used wm worlang the butter.  1f the
the mlk is deeply set.  In his practice the dairyman must butter has uot been freed freom casem or buttennmlk,
be guided by actual experience. instead of thcory or giess- ' butyre and lact’s acule e roon formed.  Wooden pack-
work. He thonght shallow setting of nulk the best to ages are apt to myute the butter, and to absorb some of
produce quantity of butter. He would not pour in water the butter,  Metallie pachawes are nut safe.  Steneware
to cool the milk, Mr. Joslyn said he has found that by would be gond it the covars conld be ittad on tightly, No
pourmmg mn water to cool the milk suddenly, he sbtained i vanmeshes have Feon founed pofoet and msoluble. ™ Paratline
more butter without mjuring the quahty. Mr Arnold'mahes a perfectdy an tizhit and insoluble varnish for
thought the thinming of the mulk permitted all the eream metulhie packaces The tin canware cheaply prepaved by
to rise, and thus mereased the product,  Sume discussion  chemuad action, so that the paratime will adhere perma-
then followed on the subject of heating instead of coohing nently,  The cost of these pachages 13 but little more than
the nulk, to expel the anunal heat,  Several, among whont | the ordinary wooden enes. ™ Several spoke favorably as to
was Mr. Arnold, advoeated this quite strengly., Care’ the pachages shown by Mr, Stone, as they are ar-tight, and
must be taken, however, that the heating be done slowly, | there wil be no soakage whatever,  Mr. Douglass, New
as sudden changes of temperature injure the product, [ York, objeeted ta gpuuee packages or basswoad covdrs, as
Mr J. M, Joslyn of Cattaraugus then eabiibitcd acheese | they mpart a bad tiste to the butter, and tiss question of
made entirely from sonr milk and buttermalk, The choese packaces i «ne of the greatest mportance to darymen,
was rich, fine and of good flavor, and accordmi to Prof, i"nkmn shonld be wade of vak, amd Welsh tubs of ash,
Arnold was well npened and digestible, and pertectly ' wath a harduweod cover, Mr Hawley objeeted to crocks
wholesome,  Mr. J, smd the cheese was made at & temper: as good conductors of heat, 1o saxd the cost of the pack-
wture of 392, less rennet being used than for sweet ik, "¢ 15 a8 bagatdle s good butter in o pood packige will
wd the cheese was cut with a perpendivular hutte, in the ' keep and sl amdan apoor pachage more than the value of
vat. . About three potunds of salt were used to the 100 the pudace kbt Mr Stae raid that aovery thin coat-
pounds of curd.  He has worked mnik that was 81 hours i of parabae anly tonguared, s now made, it requites
dd, and none less than 36 hours.  He got 40 cents for hus: 1002 Ualaenbiot to niedt oL,
tutter, and never Jess than 13 cents for his cheese, mest of ' Mr G, I Marrow, Chuage, tinnks that the perfect
the sales being at 14@14} in New York, He gets 84 Latter pachazes will net be **seturn packages.”  What
pounds of butter from 100 pounds of nulk and then makes 13 meded to satsty the trade and consumers is a cheap,
the usual amount of cheese. Mr. X. A. Willand spoli carr-tught pachase - so cheap that when the butter is used
very favorably of the quality of the cheese made by Mr  out it «an be thrown away. M. Munson, of Delaware
Juslyn's process Cwuttnty, can et los packages returned for 10 cents cach,
LT, Hawley of Syracuse then read a paper on Manufae: and unless a Cheaper pachae can be obtained than s now
turmy and Preservation of Butter. Salt, practically, Dade, “1cturn pachages” will be uzed in Delaware county.
toes noy preserve butter, but gives it flavor. It will bes |
-ome ranend nearly as soon if salted, asii not. There s o ,
imt one way to preserve buiter, and that is well under | Cirutg Aviraors. —The aveaage number of pounds
stood by a majority of dairymen  The first thing 18 to!of milk taa pound of Litter and toa pc wd of cheeno at
seleet cows giving rich milk. “The next 1s good pastare » the Aville Creaniery, Filington, N. Y., for 1873, was: ter
ind pure water for the cows, The utmoest cleanliness 1s Lutter, 35,056 e, of unlk to cue pound of butter, and
required m every department  No odors should be allewed 12,025 Ibss of mntk to ene of <hec e The net valie of a
m or nmmfnl the 'milllf roont (‘llu;m at a touq;«-muxn pound of pulk was LALS s ats,
If cream be kept several days, 502 13 the tem- 4 T : S e
prature. After churnu}-', the butter should be washed ‘Ju;sm Burier A How 11 Keees--D. O, Tk, o
th brine : this dissolves the casein, and enables 1t to be | Shelburne, Mass, says ke kas keps Jerseys for twenty
washed out readilv After two or three waxh nge, salt | de-uy, and tnuds tham all e ccatd desare, both as to wak
with Onondaga Factory Filled Datry Salt, one ounce to the ' and as to feeding qualities, when, for any reazen they are
pound. 1t must not De oversworked,  Noue but pettect ; past milking, or even as steers. That ag regarvds keeping
ur-tight fitkins or tubs should be used ; white oak s st qualitics of the butter, no butter wiil heep unless the but.
the packags being well scalded in brine made of the sume | termilk is all washed out awd propualy salted; snd that
kim} of «alt: the butter must be packed solid, and covered : Jersey butter is no exception to the rule.
with brime.  ‘The amount of salt used 1s deternuned by the
taste of the consumer. It takes 65 to 70 pounds of aalt toi " ! il . \
kccp a barrel of leX'k or beef. It will thus be seen that Juarana siVes an accennt ot the «\x:n _\‘upcr.mnns of Mr
butter the salt used cannot preserve 1t.  Itis necesary ‘“";"“' tusuding near Nachusa, Lowa, who zold 16055 Ths.
that the butter should be 50 made and packed that it walt, 2 qmttcr. the l_“‘"‘l"‘i f'j" nanety ds of twenty LOWE—
keep, with or without salt. Poor butter cannot be made, alf.?)l ‘]m} cow, It l“ oS nat_np}pmr that lllor? 1]\::q any
2ood by use of salt, nor fine butter wmyured 1.}. good salt. ! sclection of cows made, or any ctlert to meraase the avers

Ax Iton ror Bornr Masrts—Tho Wesern Torm

flavored. Lactic aad, therefore, acts as a conservative
force in rctarding the mipeming of the cheesee He has'
found out by tnal that cheese made when a high degrec of ¢
acid was devcloped, could bo held much longer mn New
York market than the ordinary October chieese made wath
a low degree of acid.

Premident Seymour then took occasion te urge upon
dairymen the inportance of procunng and learning the use
of nucroscopes, as invaluable aids to them in determining
the quabity of the milk furnished and the product made,
He thought thatagood catomologist would Le of more
ane t0 the dairymen and farmers of the State than two
door-kecpers at cach door of the legislative halls

!

{f the butter is taken from the churn before it 15 gathered,
and put inte a sieve, and then tho butternulk washed out
by peuring brane on it untal it runs off clear and the casan
ts washed out thorenghly, tho butter wll keep

Mr. Olmstead, of Saratogy, said that the best butler he
had ever seen was in Italy, and it had no salt mat. P
mesan cheese 13 made by scaldmg tiie milk, coagulating,
cutting up finely, sealding agam and then pressing.
never gaited.  Mr. I Farrington, C. W, cnqmrcﬁ of Mr
Hawley whether salt 19 not needed 1w butter, to preserve
the small portions of casin left in the butter.  Mr. 1. said
that no differenco is noticed in the keeping guality of
butter when kept exposed to the air.  Salt hurdens butter
To keep well butter should be pressed by the ladle,
has seen butter which has been kept two years, and was
perfectly sweet It was salted anc cance ta the pound,

with Onondagn salt.  The brine used in waslang this old |

Lutter was not saturated. except at the last waekune  The
salt uzed 18 not to preserve the butter, hut to dissolve the
cheesy particles.  The salt used i saltmg the butter ss for
flavor, not for keeying.

Mr Chapman s.\iﬁ that at th» N Y. State Fair in
Watertown, the idea wasadvanced by a professor that salt
preserves anunal matters by keeping them cool.  He szid
that Onondaga salt is stronger, and lesis needed than of
unported salts.  Mr. Hawley saud salt absorbs water from
meat, and thus rprcscr'\'a: it. It takes mix ounces of salt to
keep a pound of pork.
ago he used a barrel of Onondags salt inafactery where he

had made cheese for 11 years, and thix barrel of xalt xporled §
oud for 10 days, but after thayy

his chcese.  They were
they beeame “swect™ and *‘rose ™ Mr Hawley said that
the trouble was owing to bad milk used in the cheese —
*Fresh” salt is not s0 good as oid barrel 2alt,  There are
more chlorides in the salt unless it is refined.  Ho would
wash cach churning of butter in freshly made brine.  Mr
Farsingtan said that a ﬁanml cheesemaker has always wsad
tho common Onondaga barrel aalt, and makes a uniforinly
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Mr. Mentgomery said that a yc:xr!

age preduct. The rcalt s gnen smply as the results of
arlinary dawry macagauent, where partioular attention s
rgiven tobutter, The hub it cos pad for butter every-
ywhere, and the searaaty of the articdd will warrant far
jnersan gn‘mi particular atiention to this product. The
jettort should be munly devoted to geeuring an improve.
ment in the yual ty.

WinL CrEaM RiR QUICRER IN A Low TLMIERATULE.
— A Californaa dauyman claaus taat the cream will riso
soener if the pans are sod s se-water, than cvest of m a
'room maintaiged at the usnal temporature. It may
jbe that by lowcang the t(-ll!‘w!:\luu‘ to a erlain
oing the rang of the ereaw nay e foahtated, bat when
i comes to surroutilmg the pans with ieeanater, 3t uny be
yFoand the thouy o bong catad e stop e qane Lhe
s philosophy of the do'rynem ix, that cream tiees hecanse 14
18 hyhter than the nalk, and by cocdiag the untk down to
ralmart freezing peant, he wonld anerease the speatic
L gear .ty of the mlk,.aml the o wn woull mise fasier. 1t
e did not alaoinee we the spraabe gravity of the covam at
the same time it wight do o

Brrronse vr tue Datiy Stev s Lonsulerable attea-
tivn has been given inthe v usty of Tewrourg, Pean.,
to the dupieancacad ol dauy sonk, wath tie most grau-
fying reeal's. The ¢ wmon Latine stk appears to have
been used as a Fass, npon which Short-lorn and Jersey
Jerosses hiave biea made.  Cous yielding from 14 to 18}
e, per week ave not upusual among the cattle so bred,
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Al adnt smtovadual aeials have suid as hugh as $900 to
SO0 Undooltel'y 11~ can be a great improsement

wade m the valte of cattle for dairy purposes by judicions

crosses and a contimmued contrse of selection.  And 1t would

Le dihcult to find anywhere a race of cattic which will

resjoad more readily to an cftort for improveinent i ths
i,mu nther direc tiome t1 sn the common natave atock wiich
l cvery fanuer hav at lis hand.



