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An agreement to be used between the makers
and factorymen was also adopted, and prepara-
tions are beinngulo for the annual conveution,
to be held in Listowel, Ont., on 1st and 2nd of
February, 1899,

The Richness of the Strippings.
It is & well-known fact that the stri
wilk mlas SalkTog s

: t from a cow at a particular
much richer in butter-fat than that first drawn.
An experiment conducted some time
the American agricultural experiment stations gave
the t::l;j.olned results. The figures given are per-
cen 2

Strippl 9.63 .8
Flul:%:::t.. 12 1082 8918
Last quart. .. 848 17.24 82.76
‘It is worthy of note, however, that there is but
little difference in the percentage of casein present
,in the first and last drawn milks,
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ng season, for it is a
-known fact that the milk gets gradually richer
as the period of lactation advances. The ce
in the &nality of the milk at these seasons is usually
as much as one per cent.,, and sometimes more ;
that is to say, if the milk a 32
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cent.

tendency to retain moisture. It is this tendency
which is the cause of *‘ pasty ” cheese, for pastiness
is nothing more than an excess of moisture.
* Pastiness” is one of the most common faults of
fall cheese. To overcome the difficulty it is neces-
sary to adopt some means of getting rid of this
excess of moisture. It may be done by more hand-
stirring of the curd, or the addition of more salt, or
by rdgng the *‘ cooking " temperature from one to
three degrees.

Such curd does not stand hand-stirring without
causing too much loss of fat and curd particles in
the shape of *‘ white whey ” ; we are limited in the
amount of salt that may be used; therefore, the
arplimtibn of more heat would seem to be the best
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I would recommend that the cooking tempera-

ture be raised from one to three degrees as the |
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as a Specialty in Farming.

BY D. W. WILLSON, OF KLGIN, ILLINOIS.

. First,—The fivst advan! of is th
_pganmggmnqaﬁﬁﬂﬂgﬁgﬁg*

divided, and does not come wi

other branches, giving the farmer .

an o) to do the work better and more
substantially where he is compelled to do it

rapidly.
Scwv:h.—'.l‘here is no branch of tmlng
skill and expertness as well as airying.
produce the best ofp;a’i.ry products req
beside brawn. Brain must be used as

The must learn to work out the ]

of ng and feeding of cattle and man >
finished uct, and for this

bra.‘i‘nnwellas wn he gets his pay in cold, hard

cash.

Eighth.—The opportunities for success in dairy-
ing are illimitable. There is always room at ;
totg ; always room for the best product ; and for no
other product of the farm is the general public 80
wrodg mt'o pay top prices as for mg-gud dairy
produc ;

Ninth.—Dairying tends to morality. You will
always find the men on the dairy farm who are -
successful in that branch are more careful, humane,
kind and gentle, because these elements pay in this -
line. Raisers and handlers of other stock generally
are rough, coarse, and, many times, brutal. The
cow is a great teacher of kindness and gentleness.
She responds readily to these traits in her handling. -
be Tewth.o:'lln no other braucixiof fu'ming i}ils thm

en as g rogress in working the ems
success as ul:) dairying. The %&boogio test, the
separator and the facilities for getting the most
from your work have been developed very rapidly
in the last twenty-five years. :

Eleventh.—No other product of farming holds a8
steady in price for a series of years. Grain, st
and wool vary largely. As an illustration we quote

ing and m a




