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Ocrober 1,

Lanorale, Que. ; 2, Xd. Ferland, TLano-
rafe, Que.; 8, Ovide Marion, St Juae-
ques L'Achigan, Que, .

Canadian tobacco, best collectlon in
leafl, packed in boxes or bales, not less
than 100 lbs.—=1, J. J. Gareau, St. Roch
1/Achigan, Que.; 2, A, Desjavaing, Ste.
Phérdse, Que.; 3, . IFerland, lLano-
ie, Que,

Specinl prizes presented by J. M. I'or-
1jer, Montreal.

Judge~M, Chartier, city.

DAIRY DBRPARTMENT—-PRIZE-LIST

CILASS 82, CIILESLE, BUIMTER,
DAIRY UTENSILS

Cheesse, best two  factory  (colored),
made between the 10th and 20th Au.
zust, 1886—1, W. G. Henderson, Dewstt-
ville, Que.; 2, Patrick Durnin, Landre-
ville, Que. ; 8, 1% S. Taylor, Mooer's Sta-
tion, Que.; 4, R. Werry, Iinowlon,
Que,; 5, J. T. Belisle, Ia vale du
frebvre.

Cheese, best two factory (white), made
between the 10th amd  20th August,
1896--1, Andrew Fossoz,  Greenhow,
ue, ; 2, W, 8. Purdy, South Stukeley,
Que. ; 3, Colin Mclnnes, Iroquols, Ont. ;
4, I'. H. Meclntosh, Granby, Que.

Cheese, boest Stilton, three of 1503
wake and three of 189G make -1, A, R.
Curzon, Guelph, Ont.; 2, G. M. Grabam,
Guclph, Ont.

Best collection of three different
miakes of chicese made in Canada -3,
Art. Crittenden, West Browe, Que.

Buiter, best two tubs or firkins made
at any Dbutter factory creamery 1,
2 hos. Boyes, lenumingford, Que.; 2,
Arthur, Mcfarlane, Cowanswille, Que. ;
3, La Compagnic Mf'ct. de Beurre,
sSouth Durham; 4, H. Westen urry,
Compton, Que.

Butter, best two firkins o {fubs,
made at any farm dairy 1. Joln C
Durin, Waterloo, Que.; 2, Jos. J. La.
T.akme. IfAssomption, Que.; 3, Mrs.
M. Burk, Bowmanville, Que.

Butter, best basket or box, print or
rolls, the product of farm Qiary 1, Mrs.
M. Burk, Bowmanville, Ont.; 2, W. P
Emerson & Sons, Sutton Junction; 3,
I§ W. Martin, Warden, Que.; 4, N. O.
Thompson, Richmond, Que.

Batter, best baskct or Lox, »riuts or
rolls, the product of creamery- 1, Si-
meon Leet, Daaville, ' Q. ; 2, Lennox
vitle Creamery Co., . Q.; 3, Hermita-
ge Creamery Co., St Johing, Que.; 4,
1. Weston Pairy, Coungdon, Que,

Best assortment for shivping purpo-
s, vl tubs drkins, Loacs and small
1adkages -1, W, Ruhaiord & Sub,
Atwater, diploa

CAWitiess,

The Dairy.
SPECIAL PRIZES FOR ESSAYS.
Section 2,—First prize, (1895)

BUTTER MAKING

Acrating—Stirring—Separating heat
—ooling — Froth — Ripening —
Churning — Salt — Working —
P&Cking’ &e.

——

In writing on this subject 1 shall
confine myself more especialiy to the
methods practised in creameries whiclh
however apply more or less to the home
dalry. The first thing to make sure of
I the manufacture of really gilt-edged
butter, is that the milk we receive dally
Is entirely pure and wholesonie. This

is a difficult thiug to do, but if all the
patrons are compelled to use aeralers,
and use them properly and §r the bat-
ter-maker Is most particular in refus-
ng all stale and tainted milk, that ¢b-
jeet Is attainable,

Having recelved the milk into tae
vat, it needs all our eiarve and vigilauze,
to prolect the wholesome and favora-
Lle germs suspended In the miik frem
cor g into contuet wilh and vemyg ino-
¢.ated by other unfavorable germs the
production of any body In a state of
Partial or euntire decomposition. ‘Iuis
care Is essential from the mouwent even
the cow s milked until the moment the
Iutter is consuined,

We wlll now divect our atlention Lo
the proper handling of the milk as 1t
passes through those processes, an of
which it jlproperly conducted will affect
the quadity or the quantity of our diwiy
preduct.

When in the feeding or receiving vat,
the milk should be stirred oveasionally
in order to keep the fat globules, which
would naturally be foreed to the sur-
fave, evenly  distributed hroughout
the entire mass. 'Che milk should be
tempered gradually to the temperature
desired for scparating, as sudden heat-
ing makes the milk hawnder to separate
and wonld  not tend to Ilmprove the
grain of the buttey.

The temperature at which to separa-
te depends entively upon the machine
in use and the season of the year. in
winter it may be advisable to sepavate
at a temperature of S0u or $5u K., Lut
fn summer, when the weather is w.am,
it is of great imporfance to keep the
temperature down at every move, ool
therefore 1 should advise syramting
at from 700 to 750 which will be found
to be the temp. of the milk as it is de-
ceived at the factory., “Uhls may necessi-
tate ruuning the wilk through svie
what slower than if heated artificially
to SUu or S50, but as long as the skim
ik tests no more than one tenth of
L g ¢, the end will Justify the mean,
as the grain and flavor will be the bLet-
ter preserved to the butter, and, M.
'atron, you wWhe giuble because you
Lzve to wait so long, your skim milk
won't sour half as casily. The creun
should be tasen abuat 135 p. ., or should
cuatadn 20 to 25 p. ¢, o butler fat, as
thich creaun can be chucned at a lower
temp. than thin,

Having separated vur cream, st shoald
inumnediately be cuoled, to as low a
temperature as 4So If possible, thiy will
effectually stop all fermentation which
may hive commenced and will very
auuch prevent that lack of flavor in
very hot weather, and this is 1 point ¢¢
sreat importance.

Having got the c¢ream down w &
uniformly  low temperaiinre, we pro-
ceed to set for ripening, and gradaaliy
swse the tempenture to about 650
summer or dUu 1 winter, and during
this process the cream should be fie-
quently stirred so that the cream which
is in contact with the vat may not at
any time become over-heated.

Any froth loating on tup of the ¢reum
must be stirred in I pessible, as there
is fat in this froth and if left on top it
will not ripen with the rest of the cream
aund  will not churn so thoroughly,
thus causing a loss of fat in the butler-
milk, it sometimes also is the cause of
wottled butter as it does not make the
color so rapidiy.

Where cream §s churned the day
after it is separated it is necessary to
use a slarter to hasten the ripening
process. I use a fermentation starter
composed of separated skim milk from
a perfectly healthy newly calveld cow,

this Is set to rmpen at a tem-
perature  of 80" untill 1t loppas,
then 1 shim  off about two In-

ches of the top In order to avold
using the impure germg which may
have reached it through the aw, aud 1
also leave about an ineh of that at the
botiom to avold using the precipitaed
caseous  matter. 'hat  remaining, 1
stir up and strain through a fine sieve
into the cream and mix thovoughly. If
o+ supply of new milk eannot be obtain-
ed, a starter can be prepared by heat-
irg separated skim-milk to a temp. of
Higo and  keep it at that temp. suffi-
ciently long to destroy all Hving organ-
tsms, and then ripan it gradually at a
tempeniture from 650 to 700 and ceyol
down and keep it on hund  at a lew
temperatwre. 'ure  cuiturey for the
waking of starters can be prepared
aud are now also on the market.Haviag
mixed in the starter, the cream should
be stirred occasionally and then left
undisturbed until ripe for cnurumg.

Cream is ripe when it develops a
pleasant but slightly acld taste, and 1s
hke ofl, uniformly thick and sinooth
in appearance,

When ripe and at the proper temper-
ature, the cream is STRAINED into
the churn. in order to remove auy curd
or other foreign matter which may be
hold In suspension in it.

‘fhe ehurn should not be filled much
more than half full in order to onmain
best results.

The proper temperature at which to
churn depends on the quility of the
eream and on the surrounding atmos-
Lhoere,

T always aim to churn as low as pos-
sible, say from 500 in suwmmer, to 380
in winter, as a low temperature gives
much more exhaustive churning as a
wale. 1 want butter to come in 83 mi-
nutes.

If any colouring is used, it should be
added divectly the cream s ail in the
e,

When the grains are about ile size
of wheat grains, I stop the churn, and
draw off the butter-milk., Then I add
as muen pure water as there was but-
ter-milk, at a slightly lower tempm-
ture than the cream when it was put
ato the churn, say 2o lower, snd give
tiie churn a few guick turns fo wash
the butter.

One method of salting Is to run off
the water in wliich the butler is washed
at onee, and let the grains in ihe churn
driain for twenty minutes. ‘'hen add
tbe salt as the granular butter lies in
the churn, and give the chinn a few
slow revolutions in order to thcroughly
w.iX the salt.

My practice however, is to convey {he
Lutter in granular form to the worker
by means of a tin dish with a perio-
calud bottom, taking care not to get
tv0 nach on the table to work at once,

When the molsture pressed sut of tie
butlter runs off the table peifectly clear,
I add salt from 13 to 1 oz. {o the pound
of butter, according to the require
ments of the market supplied.

Care should be tiken to procure the
fiaest quality of pure salt on the market,
end it should Le kept in o sweet aud
dry place, as it very readily takes to
it any obnoxious odors which may
cxist in the surrounding atwosphere,

The salt being added, it must be mixed
{toroughly and uniformly, and the
Lutter worked until all the moisltire
is expelled. If this can be doue in one
working without injury to the griin
or without spolling that clean waxy
texture so desirable, so much the bet.
ter, and it i{s then veady for packing
On the other hand it may be neens-

sury, after the salt is evanly distrihat-
«1 throughout the butter, to leave it
for a few howrs at 2 temperature 2om
500 to Goo, until the salt ls diesolved,
then with a few turns of the worker
all excess of molsture Is eapelded, and
upy break in the coler removad.

The proper temperature g swhilch to
vork butter is from H0o to $50. if work-
cd at a higher temperatwie we may
make it greasy, this may be Gone to»
by overworking it

The appeariuce of butter when flulsh-
cd should be like wayx, and it should
he In a condition sgo that the grain
would be the least injured. With re.
gard to colouring, a color stmilar to
straw s required for the British Mur-
het, but for the home supply O sonwe-
witt higher color is called for. Also
in salting 2 p. e, I8 required In kn-
gland, while 4 . ¢, amd over is called
tor at home.

Bulter should be packed in whatever
package the trade de.rands,

1 bhave been usihg this sumwmecer, for
export, the 14 cewt. (GG 1bs) boxes, which
give cvery satistaction In England.

In packing, no air heles snowd bLo
kept and all corners should be propeily
filled, as the tighter the packing amd
package, the better is the chance of the
bhatter keeping.

All packages shiould be thoroughly
sealded, and cooled afterwands, and 2
lining of pavclunent paper used to make
it air tight.

The bare hands should never touch
the lhutter. In all things  connected
with ereamery work and butter makiug,
let us remember: “CLEANLINESS 1S
NEXT TO GODLINESS.” In fact, the
profitable results attendant on cleanli-
ness in the creamery, wouud ainust
award that virtue premier honors.

Bestde bad smells, ete., ete, the fol-
fowing irrevocable mistakes in manipu-
lation will injure the tlavor of bulier,
hiolding cream too long at a high temper-
aure, over<churning and  over-work-
ng.

Now that we arve looking acress ihe
sea for a market for our butter, we
aust study the requirements of that
market. And If we try to improve omr
ttmost and turn out butter with {ae
hest Keeplng qualities, a tirm waxy ar-
ticle, colored a  delicate  primrose
tint, saded just enough to tell 1t s
seited, free from moisture, free from
taint and impurities, we shall make bet-
ter butter than the Danes are making,
and cstablish for Canada a repwtaticn
as great and glorious as our chees?
has already earned :

“FACILE PRINCEPS”
(Written by Mr. Horace Weston Parry,
Buttermaker, Model Farm,
Compton, Quesy

I hereby certify that this essay is
written by our buttermaker Mr. Parry,
maher of our calilbit of butter at the
Provincial Exposition, Montreas.

Sept. 11th, 1895, Signed,

ROBT ROBERTSON,
Manager C. M. .

THE OFFICIAL ANALYST ON TER
CHEESE-COMPETITION.

Officinl laboralory of the I'rovince of
Queboc.
St. Hyacinthe College, July 27th 1836.

Remarks of tho Chemist on water—

Fat — -contents — American
oh!og:e — Aroma— Salt —Volatile
aclds,

WATER: If I take, as & comparison,
the numerous analyses of Cheddar
cheese, made by Mr. Van Slyke, che.



