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Note that Cunada s now at the bottom
of the list of speciticd countries,
whereas, fn 1803 she stood above the
United States. Note also the
strides that Australasla has  taken In
tlll: Inst two yenrs.—* Montreal paper.”

A G00D COW.

“[For the benefit of the dairy interest
we will give a desceription of what an
autherlty thinks would be a goud cow
tar profit, I fhist look,” he says, i a
cow from the front and sce that she
widens as she gets back to her hips, or
is wedged shape, Next 1 look ut her side
and I see that she rises on her back and
deseends on hier belly as she goes batek
1o the tail, or in other words, that she ix
waedge-shaped from this point of view
‘I"hiese two looks at her enable e to see
that she bas a feminine appearance,
that her head is small and neat fn pro-
portion to her bedy, with a waxy,
small horn, a miid but large eye, broad
muzzle,and that it is well set on her neck
that she has 2 good chest and  large,
deep paunch and Jarge, full ribs, foller
below and jeined to o rather high back-
bone, but must not have the breadth
of back we look for in a beef animal.
If the chine is double it indicates a cow
above the average, ‘The udder wmust
run forward as level as possible to the
belly and well up behind, with four
zood sized, well shaped teats, standing
well apart. Now I examine lier escut-
cheon. 1f I find her skin is thin, soft
and greasy, with fine soft hair, of rather
a furry nature, and showing the skin
Yyellow under it, that her udder has soft
thin skin, with very soft, furry hair,
that her wmilk veins are large, long and
crooked, running to extension or chest
veins entering the body with two goaod
sized holes, and if the veins extend over
perinecum, 1 then look for u large, well
shaped, first-cluss Flanders escutcheon
and an oval on each side of the back of
the udder and perhaps two tligh ovals,
and o Guish and find all parts  corro-
borating, we will look on the vertical
cscutcheon for some spots of oily, lemon
colored dandruff, anud at the end of her
neat, lightly made tail to find -some larg:
¢r pleces of yellow dandruff. 1 do
not like to see it colored brown, and as
1 step back from her I give a parting
look to sce that her hips are rather
large and long, somewhat sloping, and
that hier large udder bas rooin to pro-
Ject between her legs. I never saw a
Lard, thick-skinned cow, with coarse,
lonug hair on her udder, that was a
good butter maker, or fit for anything
but giving poor milk, If 2 strong
milker.” Hoard's.

DREPARED STOCK FOODS,

ED HOARD'S DAIRYMAN :—Can
sou give e any mmformation about **B
—~——=Stock Food ?, A representative
of the manufacturers is introducing it
in this vicinity. He claims it has been
on the market nine years, and is used
estensively in the West. I bave pot
teen furnished the printed formula, but
the agent enumerated a dozen or more
lugredicnts of which it is composed. It
is dirccted to feed a tablespoonful twice
a day to cows, and it Is claimed the
flow of milk and secrction of butter fat
will be increased thercby as much as
30 p. c. The agent sald it was an ajd

.to digestion and by the judiclous use

of it, the food was more thoroughly
haslinjlated. The price is §i§ cents per

glant*

pound. I noticed he had many orders
from dalrymen, but belng somewhat
sceptical wyself, determined to with-
held my order until having ascertained
whether the preparation was meritorfous
or not. I have never seen it advertised,
uor have 1 noticed that you Include it
iv your balanced rations, but being a
new subseriber, I do not clnim to be
very well posted.

If the Editor, or any reader of the
“Datryman® has any knowledge of
the above, 1 should greatly value thelr
opinion before venturing to feed the
fcod to my stock. 1 might add that he
refused to sell less than a H0-1b. package,
though I offered to try a small quantity
of it. ARTHUUR ', RENSON.

Duchess Co., N. X.

We¢ have taken the liberty to omit
the speclfic name of the food mentioned.
We know notning about it, and never
heard of jt before. It does not follow
that it may not be a good feod, and in
its use justify all the claimg made for
it. There are lots of good things that
we never heard of, but we do not buy
them on sight or on the representation
of agents. We have at the carnest
solicitation of agents, tried two diffe-
rent Kinds of these stock foods, but
could not discover any  benefits  frow
their use. The Maine Experiment Sta.
tion has analyzed several of these feeds,
and found tihem to consist almost
wholly of oi! meal, with aromatic herbs
ard sceds added to disguise the real
nature of the compound. (1) Itis beyonad
question that the use of some of the
“condimental foods” and following the
advice and directions given for thelr
use, has resulted favorably, but it is
believed that the {mprovement resulted
Lurgely, if not entirely, from the vet-
ter feeding or othier food and care. (2)
An animal, when in good health and
properly fed and cared for, does not
veed medicine, and it fs imm:ateria)
whether this animal is 2 man or a cow
*food” or something else. ‘The price at
which this compound is sold, forbids
its being considered @ food. and the
claim that the flow of milk and secre-
tion of fat can, in any way, be increased
3¢ p. e, if the cows were previously
hiealthy aud well, is uatenable. (Very
true.~Ed.)

A CANADIAN BUTTER AND
CHEESE MARERS' CON-
VENTION. )

ED. HOARD'S DAIRYMAN :~The
Cheese and Butter Makers' Couvention
held at the Dairy School, Guelph, was
a grand success. The makers turned
out in large numbers, flling the lce-
ture room, where the meeting was held,
to its utmost capacity. The convention
was hield under the auspices of the Pro-
vincial Dairy School, the Ontario Crea-
meries’ Association, and the Westein
Dairymen's, Assoclation, and its success
is largely duc to the efforts of the offi-
cers of these institutions.

Mr. AL T, MaclLaren, President of the
Western Dalrymen’s Asscclation, pre-
slded at the afternoon session and Mr.
D. Derbyshire, President of the Crea-
meries® Association, at the cvenlng ses-
sion. These gentlemen, by their prac-
tical, definite knowledge on the sub-
Jects discussed, did much to make the
meeting & success.

- Dr. AMills, President of the Agricultur-
al College, in a short address, empha-
sized the

{1y Worth attention.—Bo.

{2) Worlh attention—Bw,

IMPORTANQCE OF CLEANLINESS

In every part of dalry work. IFrom his
own obscrvation he had come to the
conclusion thut the avernge man is
l'mtldy. many of them dirty, aud there-
fore, the average Individual had to
make an extra effort to keep nlmself
clean and tidy. Cleanliness in an jvdi-
vidual is largely shown by the condl-
tion of the finger nalls and teeth. He
urged makers to give attention to these
things, and not to smoke or chew to-
bacco. Some of the best breeds of cat-
tle for dalrying were the grades, and
he advised judicious culling so that the
herd should always be chofce in its in
dividual members.
In a paper on

HANDLING OVER-RIPE MILK

for cheese making, Mr. T. B. Millar ad-
vised makers to cducate thelr patrons
on taking care of milk by strict atten-
tion to cleanliness, airlng and cooling.
When milk is taken in in an over-ripo
condition it should not be stirre@ nor
heated until there is sufficlent milk to
il the vat; then lheat very quickly.
Sueh milk should be set at a tempera-
ture of from 820 to §i0. A rennet test
should be made, and It the milk Is
found to be working too fast more ren-
net should be used—half an ounce cxtra
to 1,000 pounds of milk. Commence
cutting the curd early, cook quickly,
and draw off part of the whey as soon
as possible. Stir the cord well tmme-
Oiately after milling; afr and mature
well before salting. A profitable dis-
cussion on the subject followed Mr.
Millar's address.
In discussing the

HANDLING OF TAINTED MILK

Mr. 1. W. Steinhoft said that mavy
vatrons took it for granted that so long
as the milk delivered at the factory
was not sour it would be aceepted.
Making cheese from tainted milk was
injuring the trade. The process of
ripening tainted mltk IS hastened by
covering the vat with a clean light
cloth and keeping the milk at a tempe-
rature of from SGo to 9S0, which will
largely throw off the tainted flavor In
all eases of handling tainted mllk a
pure starter should be used. The curd
shonld be kept at a tempemtuare of 970,
after the whey is run off, and should
be aired as much as possible. One of
the series of difficnltics the cheese
maker had was, at all times, to detect
milk that would cause a bad flavor in
cheese. In the dfscussion which tock
place after, the feeding of tumips to
milch cows was thoroughly condemned
by all the speakers. (1)

SEPARATORS AND SEPARATING
MILK

was the subject of an address by Alark
Sprague. He emphasized the Impor-
tance of the strictest care and attention
in placing and in running separators
and showed the advantage of having
the cream separated In this way. A
cleaner Separation wonld be effected,
and the cream belng handled by one
skilled person would produce n better
quality of butter.
T. C. Rogers rcad a paper on the

TREPARATION OF CREAXM FOR
CHURNING

in' which he dealt largely with the fac-
tore employed in the cooling, ripening

{1) Then they flever @ them .prb;cﬂy
: s,

and preparation of cream  for the
churu.;]\}’here provision Is not madc for
cooling' the cream, it is srure to be ripen-
¢d and churned at too high a temper-
ature, and will give to the butter an
soft, olly texture, that will decrease its
value. Cream I8 ripened to improve the
yield, flavor, and keepling quality of the
butter. The butter maker should know
how to control the lactic acld in the
cream s0 a8 to sccure o uniform ripe-
ness, from day to day, at a tempera-
ture that will not injure the butter. A
good temperature at which to ripen
cream Is about G0o In winter, a lower
temperature  belng more sultable in
summer, as the milk at the time of ge-
paration already contuins more lactic
acld.

Mr. I. C. Harrison, Professor of Bac-
terlology at the College, read a valua-
ble and technical paper on “Cheese and
Butter Starters.”

At the

EVENING SESSION

the Chairman, Mr. Derbyshire, swho had
just returned from the Cedar Rapids
convention, gave some reminfsicences
of his trip and how the butter industry
of the western states was progressing.
Mr. Geo. H. Barr gave an excellent
address on “Practical Cheese Makiug,”
in which he dwelt upon the importance
of the maker keeping himself, as well
as his factory, clean and tidy. Unless
lie does this he will not be in a. positicn
to educate his patrons along the lines
of cleanliness in caring for milk.

A paper on “Practical Butter Making”
was read by J. B. Muir, and the discus-
sion which followed turned largely
upon the question of washing or oot

WASHING BUTTER

The lz-ger number of those who took
part were in favor of a certain amount
of washing, cspeclally if the butter was
to be kept for some time. Where the
butter was golng into consumption
tight away, some were in favor of not
washing the butter, as a better flavor
would be obtained. It {s always con-
sidered safe, however, to give the
butter a certain amount of washing.
After 2 number of short addresses by
some of the prominent dairymen pre-
sent, the conventon closed, with
everyone fecling that this first gather-
ing in Canada of cheese and butter
makers had been a decided success, and
was well worth repeating another year.

The District Conventions, held by
the Western Dalrymen’s Assoclation
this year, have been more successful
than any previous ones. The attendance
and iInterest were good and dalry-
men seemed to be keenly alive to the
fact that thelr best efforts must he pot
forth to keep up and Improve the qua-
lity of our cheese.

Among those who repdered valuoa-
ble service at these gatherings wcre,
Prof. Robertson, Prof. Dean, A. F. NMe-
Laren, President of the Assoclation,
John. L. Pearce, R. Robertson. Roht.
Cleland, F. J. Sleightholm, A. T. Bell,
J. A. Gray, H. White and T. B. Miltar.

A number of local meetings have also
been held In connection  with mavuy of
the factorics, that wiil do much to
bring about a greater Improvement in
the quality of the product.

Though there has not been much ex-
citement and enthusiasm about winter
dalrying this year, that branch of the
lodustry bas perhaps given as good sa-
tisfaction and progressed as favorably
ds ddting apg  oilier abadon Bince {4E



