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stated the results of some interesting experiments
whieh liad been made on milk of different breeds of
cattlo for the purpose of ascertaming the properties
oi the ttter.globeles contained tierein. He re-
marked that, of Enghlish cheese, about 34 per cent
was vater, dhile maî Aamerican clcese the quantity
was about six per cent. less. Our standard of ex.
cellence was a first.class Cheshire cheese.

The Complaint Against our Cheese
was that it was too dry, and this was true. lo did
not dotbt that ex'periaents would b turned mti tits
direction, and that we would noon have curing roaoms
so constructe i that i bot weather cheeso would be
inmproved both in taste and texture. lie referrei te
and described the manufacture of butter fromi beef
muet, viiel le aait was now carriei on an a number
of différent cities i the United States, atid said that
aIl he liatd tasted of it did net equal in ßavor the best
quaty of the genuine article. He aise adverted te
another similar manufacture, nanmely.

The Making of Rancid Butter into Cheese.
Ite remarked on tho graduai advance an the price

of butter ail over the world, but especially maî Eng.
land, where, during the past few years, Canadian had
advanced from 100 te 130 shillings. 'hie best butter
gent to England from the Contnent brouglt, le said.
160 shillings, and it was a question wthotier Canada
could net make it profitable te improve lier butter.
The quantity of

Clheese Arriving lin England.
fron America during 1S73, was 1,736,493 boxes,
which, allowing 60 pouinds te the box, amounted te
104,18,700 pounds. The quantity exported frot
New York city durng tant tian was 1,569,570 boxes.,
or 94.674,209 pounds. Front eiglit to ton millions of
pounds of that went te othes couîntries than Grent
Britain, and 20,090,000 pouidswent te England fromt
Canada. li 1872 the exports of American and Cana.
dian cheese to Enaland amounted te 73,691,040
pounds, showing an iitcrease of 30,493,666 on the
previous year The receipts in New York citv iii
18-3, were about 120,000,000 pouids, while in 1S72

e w only about 9D,964,200poinIs. Englandha
taken more Amnocai cheese lat yoar than all made
in tne United States ini S60, the amount produced
that yenr being only 10,366,927 pouinds. lie also
showed that the pnîces of good clcese were continu.
ally advancing, while celcse of poor qualty was year
by year becomng less îmarketable. Beforo con-
ciudng lis adress, which lasted nearly two heurs,
Mr. alard exhibited an ineniuus instrument for
testing the acidity of curds betoro dipping. A hearty
voto ei thanks, ioved by lion. D. Reesor, seconded
by Hlon. Robert Recd, was teieored the lecturer for
his able aIdress.

SECOND DAY.

Tho Convention re.assombled at ton o'clock A. Y.,
Mr. Yates in the chair.

Election of Offlcers:
The Chairman of the Committee on Nominations

subimitted the report recommending a nunber of
gentlemen as ofrice-beareis for IM. After a sligit
amendIment it was adopted, with the tnmes as
fo:lows :-Presidenit, K. Graham; Vice- President, A.
Oliver; Secrctry, J C. liegler ; Treasurer, T. B.
Daly; Directors, J. Ballantyne, W. S. Yates, Lewis
Richardson, lenry Ostrom, T. D. Miller, 1). Vaide.
water, Allan McLean, George Morton, and Thonias
Brown; Atd:tors, Chiarles I. Sorley, and Thomas

vills.
Coloring Cheese.

The nxut topic for discussion was "To wliat extent
is it desirablo te color cheese, and whiat annatto is
best?"

Mr. E Casswell, of Ingersoll, said hie found that
highly colored cheer.e was preferred in the London
miarket, anal pale in Mauchiester, though the highest
price hie obtained for lîghly colored was au the Man.
chester markets. lits correspondents asked, as a
general thing, for a well-colored cheese, but once in a
while they asked for pale. In every order heevergot,
of aiy extent, ei;ht-cnthis of the cicese asked for
was te bc weli colored. ie spoke o£ Nichol's and
Mitchelt's annatto as both being good.

Mr. Watkis considered culermng the elseese a
neoessary cvii. It-woul ho agreatadvantage if they
could persuade the people of England to take pale
clicese, but the greater portion ef the chtcse soldi in
that country would have to be colored. There were
p ats of Eaiglad-Staffordshire and ai through the
Black Country, for instace-where the pepole had
been in the habit of uring whitc elacese for manly
years, and preferred it te colored. lit his opinion, the
sal of clicese depended to a mucl greater extent on
Its quality than on its coler. If they colored at aIl
they should make fI colore cheese, but not colot

too highly, as it was possible to over do the thing.
From nll ho couid learn Canada would by perfectly
safe in. making about one.ifth of her eliceso paie.
lio waq strongiy of opinion that liquid annatos were
much prefera'be to the cake or any other kind. Bly
tsing tho former they got a better mixture and a
brigiter color than if they used tho latter. There
woueld be no mistako made in choosing either Nicliol's
or Mitelell's annatto.

Hon. David Reesor remiarkcd that abnost every-
thing, according te his experience, depended on the
quahity, but if they had a clicese of good quality. a
good color would help to soli it, lie was satutied
that annatto did not improve the flavor of chcese at
ail, and ho was net aware that it njured it at aill.
it might, porhaps, b detrimental to the flavor to nia
infinitesinaIly smatll extent.

Mr. Burrell, of Little Falis, N. Y., said it was the
impression where lie lived that it was botter te dis
pense. if possible, with the use of annatto. lie
thought, Lowever, that te ineet the demands nf the
narket, about two.thirds or three.fourths of ail the

cheese nanufactured shoull be colored. lie cone4li
ered annatto porfectly harnless. They uýpd as a
.olormg 4natter in New York a lquid callel ana-
tome, which he thougit the lcast objectionable thév
could cmploy. Clicese wlisch had been colored w ith
it had been kept two years, and the color had net
faded.

Mr. Casswell said the reason coloring was likeld in
cheeso was that it hid, to a great extent, its faults
The fading of cheose depended, to a great extent, on
the state of the atiosphere in whilh it was kept,
and cheese which decomnposed easiest, was that which
iaded most quickly. lie thougit it would be datli-
cuit to educate the English up to liking white chleese
as well as colored. W hen ho first began the busmnean
n this country, however, Canadians would scarcely
buy colored cieese, while to.day, as the result oi
their education, dealers could not soel white chees(,
on their. counters. They might depend upon it that
the more people got of colored cheese the botter the%
would like it.

Mr. Walkins said ho was always willing to pay as
much for white cheese as for colored, piovided tht
quality was as good. Hie asserted that there was n(.
trouble in seiling good wh:.e cheese in England as
readily as colored.

Mr. Peter Frederick said he had tried experiments
in ene of his factories of making white cheese on-
tirely,aud had been able te soit it as weîl as lie could
colored. lie believed by the unted action of ail tihe
cheese factories, the system of colorng could be donc
away with.

After a little further discussion the matter dropped.
The Auditors' Report

was next presented, and showed the total receipts of
the Association last year to have been $1.317 71,
including a balance of $14 55 from the previous year;
the disbursenents were $1,204 95, leavimg a balance
on band of $112 76.

The Convention thon entered upon the discussion
of tho question as te the

Best Method of Marketing Cheese.

Mr. Casswell was of opinion that dlicese should be
narketed as early as possible. lie was i favor et
holding licese faire every two weeks, net ofteier
By holding their sunmercieese back until the fail tIc
were virtually comnpeting against theniselves lit tht
muarket ; whereas, il they sent it to market early,
they, te a certain extent, controlled the prices.

Mr. Burrell remarketd that ene reason why cheese
should be marketed early, vas that during June,
July and August, it would ripen in this country in
thirty or forty days It was then in its best condi
tien, and when in tit condition it should be sent
te market. They iad inereased the home con-
sumption in New York by selling the clicese when
it was that old. Another ruenas for selling carly
was, that the expense of holdng cheese over boyont
thirty or forty days, and the loss by shrinkage aftei
that pcriod amounted to a deduction of live or six
per cent. fron the manufacturer's profit.

Mr. Walkins oberved that Amercan cheese is just
about as ripe when thirty days old as Enghsi when
(ive month's old ; and then it was te b recollected
that the former was curing while on its way te Eng
land. He believed, fron all ho could learn, that this
county had realized as much last year fromt chesioe as
any county in Canada, and that simply because it
liad marketed eirly In England, the best dairies
werc never sent to market, but buyers vent te the
farms for them, and paid the highest prices for the
clicese there.

Mr. Casswell said that it was custonary te keep
Saturday night's cheese for hone consumption, but if
they wero te send botter cheeso to our own dealers
the result would bo to increaso the consumption of it
in the country.

Mr. Walk,ns explamed that he was not oppread to
markets, but lie held that when cheese or butter was
sold mi the marcet it should not be by sain ple, but
the whole quality toe sold. or a considerable pro-
portion of it, shou1al be sent to tho market as in Eng-
and.
'rte antter thon dropped, and the Convention thon

adjourned tit hialf.past ne.

AFTERNOON SESSION.
Address by Prof. Arnold.

Tho Convention te.assembled at a quarter pass
two.

Profeasor!Arnold, Secretary of the American Dairy.
nei's Association, Itoeiester, proceeded to address
the Convention. lie remarked that Canadian cheese
excelled in its keeping quaahties, and American in its
tlavor and textue. le suggested, as a means of
posting factorymen as to the quality their goods should
how, thiat buyeis should go about anong them more

and diseuss with themr natters relatiag to cheese
msaking. Anothier good idea would b to exhibit at
diariiymeaon's conventions sanples of standard cheese.
lie also reconiiiended the holding of cheese fairs.
i le wvent on te say that good cheese could net be
mado fro1 had mîilk. but less depended upon the

iuahity of the nilk than was generally supposed.
Tie important thint, vas te have it free from objec-
teonable taints and mu a lealthy condition. Tainted
tulik wvas geierally identified with hot weather, which

caused the cow te becomîe fevered, but this was not
the only cause of fever. Scarce or bad water and too
rch foo-- wer aise among the causes. In taint
lhi did not leans te incide the deviation from
its natural flavor occasioied by the use of tur-
maps or cabbage or other strong snelling or tasting
loods that carry their odo-s or tiavors into tte milk.
lie only meant that pecultar smsell , hich ins its ex-
tremeî development produced floatingeurds. To keep
cews mn gooi health lie recoimnedtied the planting
of shade tros in their pr-tures, and the supplying of

ien with plenty of gool water. lie asserted that
not a drop of cream whiclh hiatI boen taken from hay
nuilk sioild ever bo used in naking cheese. Indeed
it would bo wei if factories could entirely suspend
the makmîîg of cheese for a time, while cattle were
reeding on hay. hilk froin cattle pastured on dry
ground did not cure as easily as that irom cattle pas.
tured on moist ground, but vould keep longer. Land
an the chseese producîng districts of Canada was of a
dry nature, hence the reputation of the cheese for its
keCpîng qualties as compared with that manufactured
mu the :statei. Tlie cause of this dryness of soit wa
the continual ploughmng it had undergone for a long
tie in its preparation for the growing of grain.
Owing te this quality of the ground our cheese would
net bear the saie amount of acid as cheese manufac-
tured in lorkimer County, N.Y., where the pastures
were more noist.

A niember asked if the cream which rises on milk
at iigit could net be manufactured into cheeso.

lrof. Arnold said that depended on the manmer in
wiels it ias worked up. If the cream were put
alite the strainer before the the morning's milk was
traeda andi washed through by the latter, and tien
the whole u eli stirred up whei the rennet was putin,
and only a very few nnutes allowed for coagulation,
it nuiglht be se mied. He also said that the cream
wlîie was on the mki at the houses of patrons when
it was called for could be used in that way. in reply
to other questions ho said that hard curd rcquired
less saltag than the other, and that in order te get
rid of the taint in impure nilk, it was necessary to
lcat it above 60 degrecs, but if the milk was liable to-
sour lie would cool it down te 50 degrees. He con-
sidered that good cheese could be made fron Satur-
day night's mîilk immediately it was brought in, by
fiarst hatiang it up te about iSS or perlaps 198,
tici using only a snall quantity of rennet but a
pretty strong acid and afterwards cooiang it thoroughly
and saltng it prctty vel. If milk was tanted it
would be best to skin it because the taint would be
clielly in the creai. If the clcese made was natur-
aUy hard, iowevcr, and it was diflicult to give it a
good texture, as in Canada, skumsnang would be the
woist thmig that couîl be done. lie wax satisfied
there would be no difficulty in keeping Saturday
ngi's nilk over until Monday if plenty or cold water
was available.

A vote of thianks was then tendered to Prof. Ar-
nold for his address.

The next business was the reception of an unim-
portait report fromt the Fiuance Coinmttee, after.
which the contents of a

Question Drawer
vhich lad been open during the Convention, were
taken out and answered.

Tihis business over, a vote of thanks wa pasusd to
the Chairman, and the Convention, at five o'clock ad,
journed sine die.

1874.


