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exposed to the ramn, etc., but protected from leakage. At the begin.
ning both lots were analyzed, These lots were kept examined and
compated at the end ot three, six, nine and twelve months, respectively.
The actual losses in the value of the manure at the end of three
months were. Protecied, 20 cents, exposed, 64 cents, At the end
of six months. [iotected, 27 cents ; expnsed, So cents At the =nd
of nine months: [rotected, 36 cents; expnsed, 9o cents, Anu at
the end of twelie months. Prutected, 36 cents ; exposed, 05 cents
per ton, The value of the fresh manuce was estunated at $2.05.
Some of the conclusions reached were : No fermentation without loss in
organic matter and nitrogen; much less loss of these when protected
than when exposed ; no phosphaticacid or potash lost when protected,
but considerable by exposure through leaching. There is no advant-
age in roltening manure longer than three months. On the ordinary
farm there is a loss of fully one-half the plant food when rotied over
this time. Rotting manure makes 1t better for plant food and for
mixing in the soil to form humus. Nitrogen in fresh wanute is not
avatlable for plant foou il 1t is chanped into nitrates or ammonnia.
More than half the phosphoiic acid, and fully go per cent. of the po!
ash, is available in fresh manure.

\WKLCOMKS,

‘T'hese were extended to the association by Alderman Drew, on be.
half of the city of Guelph, and Dr. Mills, on behalf of the Ontatio
Agricultural College, Dr. Mills, in his address, pointed out that the
college contralled the dairy schouls in other parts of the province.
The quality of our dairy products should be kept up, and borh the
quaht) and quantity of the creamery butter can be improved. Every
maker in the province should take a course at the Dairy School, and
those who attend should stay longer. N maker but the hest should
be employed and better wages should be paid.

STATUS AND WORK Ot I1HE KXPRRIMENT SUATIONS

This formed the subject of an interesting address by Prof, W. H.
Jordan, director of the New York Stute Experiment Station. The
foundation of the United Siates stations was laid in 1862, and 1n 1887
Congress made grants to the State stations. There are now §4 statinns
in the United S ates, with over 600 experimenters, which 1ssue 430
bulletins every year. The great change that had taken place in agn-
culture was due to the wark of the experiment stations, where certain
fundamental principles were established after the severest possible
cxamination. Sci‘nce is complete experience, but experience pot
from practice is not complete. Expetiment stations are now thinking
up instead of thinking from a superstsucture down. The work of the
stations should be the study of fundamental or scientific principles.
Inves igators should not have too much to do, and as much as possible
should be free from teaching institute work, elc. At present too
elaborate reports of the work were made. At the New York Station
a station editor is employed to prepare the work ina popular and con-
cise form for the farmer.

ONTARIO DAIRYING.

This was the subject of a short address by C. C. James, Deputy
Minister of Agriculture. The value of the cheese production in 1897
in Ontario was $3,000,000 more than in 1896. 50,000,000 pounds of
dairy butter is being made in Ontarin.  There are now 200 creameries,
and it would take 2,000 to convert all the milk now made into dairy
butter into creamery butter for export.  American competition must
be met.

CANADIAN DAIRY PRODUCTS IN BNGLAND.

The lion. Sydney Fisher, Dominion Minister of Agriculture, in
addressing the convention,referred to his visit to Great Britain, where
foc the first time he had found criticism of Canadian cheese. A great
deal of the English cheese is better than the Canadian, which Cana.
dian makers must reach up to if they expected to hold the market they
now have. Cheese should be properly cured befare it left the factory,
and it may become a npecessity to have cold storage in teansit for
cheese as well as butter.  He had interviewed several vessel owners in
reference to securing better ventilation in the holds of vessels carrying
our products.  Our hutter was not always as gocd as it is to-dav.
Five years ago Canadian creamery butter sold for 20 5. below Danish
and 10 5. below Auctralian.  Now it is only § s. to 6 s. helow Danish
and sometimes equal to it, and 10 s. 10 125, above Australian. This
improvement is due largely to the cold storage facilities provided for
the transportation. No room for expansion in the cheese trade. The
English Iaboring man is better off, and is changing from cheese to
bacon for his staple article of food.

BACTRRIAL [HFECTION OF CHERSE.

Dr. Conneli, Kingston, Ont., and Mr. ¥, C. Harrison, bacteriolo.
‘gist, Guelph, gave a couple of practical addresses on this subject. The
ormer took up the question along the same lines as at the Kingston
meeting, 2 {ull report of which was given in Jast week’s issuc. [e
teferred to a factory in Peterboto’ county that had trouble in this way,
due to 2 badly prepared staster. \Vhen the maker ceased using the
starter the trouble ceased. Makers should make a fresh starter fre-
quently, and be very careful that the sample of milk from which it was
made was the best that could be had. Another factory had a double
floor in the making room. The second floor decayed, and between
them became & putrid mass of germ life. Myriads of flies were in the
sctory, which served to carry the germs from this putrid mass to the

milk and curd, The same organisis were found in the cheese that
were in the shine between the floors.  Bacterial life will not live in
colonng. Ifthere are other taints in the coloting pour a little in
wvater and smell 1t,  The cheese relerred te in Peterbaro’ county wete
close, smooth, and to all appearance right.  After awhile thev began
to harden, get rough, cut in col r and ueveloy acid, bu different trom
sour cheese.  After three weeks they began to tun 4 briny fuid. M.
Harrison took up the subject cs it related to bacterial infection from
the water used tn cheesemaking, and gave some interesting lantern
1lustrations on canvas showing the form of various species of bacteria.
Bacteria from manure and excreta are very injurious to cheese, causing
passy curds.  There are also germs which produce flavors without
gas, Inseventy samples of Canadian checse examined had found
hacterial life present in greater or less quantities.  As many as 200,000
were found in a gram of cheese.  The quantity will increase and graw
less at intervals, and after a time gradualiy die vut.  To prevent un.
desirable forms from getting into the cheese cleanliness should be
practised in every particulnr, and the water used in diluting the rennet
and washing the vats should be pure. Some makers had difficulty in

etting milk to thicken. This is usually due to alkali germs. [n one
instance too much lime in the well-water had caused the trouble.
Will examine all samples of water sent to the college providing ex-
press charges are prepiid and directions for sending it followed.

CURING-ROOMS AND CURING CHERtEK.

In diccussing this subject Professor D:an gave a description of the
sub-carth duct at the daity s_... l curing-room. The duct 1s about go
feet long, G feet deep at on- end 64 feet deep at the other to allow for
dramnage.  In the trench were placed six rows of six-inch drain tile.
Three rows were placed in the bottom and thice rows directly on top
of these, breaking the joints four inches. On the top of the tile was
placed eight or ten incfles of shavings, and then the dirt was flled in,
At each end of the duct was placed a curb about 3 feet square. These
curbs fit over the top of the tile in such @ manner as to prevent the
dirt from entering the end of the tiles. At the inlet end of the duct is
a galvarzed iron pipe 30 feet 'igh and 14 inches in diameter. On
the top of the pipe is a hood oo .owl, which turns towards the wind at
all times. A constant stream of gir enters the pipe, passes through
the tile, and on its way to the cuting-room becomes cooled about 20
deprees.  The inlet of air to the curing-room is regulated by means of
slides. The warm airis taken from the room through a ventilating
shaft, whch passes from the ceiling to the roof, and there connects
with a galvanized iron pipe which is 12 inches in diameter and 15 feet
in height fiom the roof.  The top of the pipe is covered with a cap to
prevent rain entering the room. The inlet for the air should be at
one side of the room and the outlet at the op?osite side, 30 as to
change all the air in the room, The total cost of the duct was about
964 for a small room. For an ordinary cuting-room the duct should
be 150 to 200 feet long and from 8 1o 12 feet deep, if at all possible,
as this furnishes a supply of cooler air than the shorter and shallower
duct The curing-room should be insulated by lining the room with
two-ply of buildingZpaper, then nail on the two-inch sttips, and then a
lining of matched lumber. The floor, walls and ceilings should all be
lined. The results of experiments conducted at the dairy school show
that there isa marked improvement in the quality of the cheese cured
at an even temfnmure of 60 to 65 degrees.  Assuming that an in-
creased value of the cheese is obtained of ! of a cent by proper cur-
ing methods, which is not out of the way, the value of the make of 2
100-ton factory would be increased by $500. The loss by shrinkage
in curing cheese at a high temperature was over 1 per cent, as com-
pared with a low temperatute. This, on a 100-ton factory, would be
2,000 lbs., which at 8 cents would be $160. It would, therefore, pay
every factory in dollars and cents to have the curing-rooms fitted up
so that the temperature could be controlled.

FERDING STANDARDS,

Prof, Jordan, in taking up this subject, painted out thai humaaity
is after a fixed rule. If we take catile-feeding as an instance, there
are two questions constantly being asked: The best ration for a
dairy cow, and the relative value of cornmeal and cotton seed meal.
It was not possible to positively deterniine the velative value of differ.
ent foods, as there was no way in whick the value of the separate con.
stituents o the foods could be'dztermined, as in the case of manures.
‘The proteids, carbohydrates and fats in foods cannot be valued in a
commercial way. The German values, fixed some years ago, produce
absurd results. The function of food is to produce heat, fat, muscle,
etc.: but the value of the heat function, the fat function, or the musole
function, cannot be figured out in dollars and cents. The digestibility
of the food is the only way of attaching a vaiue. If we compare
miik and beef we find that five cents’ worth of the former will give as
much nutrition as fifteen cents of the latter. Milk is the only food fed
to animals that is wholly digested. Some foods are more valuable
than others, and the comparative amount of digestibility is the only
way of valuing a food. Every stockfeeder should have & table show-
ing the digestibility of foods. The feeder must know what his needs
are and buy his feed accordingly, In making milk certain kinds of
food are needed, and may be got by balancing up the foods of the
farin with clover, alfalfa, and buying the nitrogenous foods, such as
bran, In fattening stzers a highly nitrogenous food will do food
The ordinary mixtures of the farm will answer the purpose well if the
animal is induc=d to eat liberally of them.

BUTTRR-MAKING,

A paper on this subject was read by.Arch. Smith, butter instructor.
To make good butter a good factory and surroundings, good water,



