Noveupes 1889

THE ILLUSTRATED JOURNAL OF AGRICULTURLE.

145

dry. Whon tho ourd is out of uncqual sixes. this always
happens; the larger picees retain more wate., moro whoy,
than the smaller oncs, and, io consequence, aro softer ; just so
is it with the picces that have been kept less hot than the
rest. Aund what follows is this; the softer parts become acig,
aro discolved, and yuin the color by some chewmical action. If
the curd be uniform, tho color will bo aniform, Hence, the
importanco of outting the curd very equally, of always haviog
the temperature well under command, and of maintaining it
cqual over the whole of the curd.

A voice.—What temperaturc ought to be keptin the
cheese room ?

Mg. MoPuerson.—Seventy degrees. Itisa mistake to
thiok that a defect in the color of cheese is due to the color
iog matter. This is usually well made; but the fault is ge-
ucrally in the maker, and not in tho color. Every one knows
that cheese become sour, becomes also white; this proves that
the cause of tho decolorisation of cheegs is—acidity. Aund
apropos to this point, I must tell you that it is a very bad
plan to keep curd from onc day to the next; this ought never
to be done. Far better make it into small cheeses and
keep them for the patrons.

M. Pauy, Core.—Would Mr, MoPherson repeat what he
said about the temperaturc, the putting the reenct into the
milk, &e.

Me. McPaErsoN.—As to the rennet, the heat is the same
at all secasons—84° F. The milk, in spring. ought to take
ted or fifteen winutes after the rennct is added, and be fit to
cut 40 or 45 minutes afterwards. [n summer, with sweet
milk, rennet should be added so that the milk may begin to
curdle in 20 minutes, and be fit to cut in 60 or ‘70 minutes,

A voioE.—~Why shonld milk coagulate sooner in spring
than in summer ?

M. McPreBsoN.—In spring, on account of the fresh,
cool state of the air which then obtains, milk wantsa great
deal of rennet to basten its ripening.  If the quantity of ren-
net is not increased, the cheese would take too long to xipen,

Hon. J. J. Ross.—Must cheese neeessarily be colored ?

Mg. McPrEBSON.—-Some markets ask for colored, ochers
for whitc cheese. Each must be guided by his own judgmeant;
and the same for the best time to sell.  If you think colored
cheese will pay best, color it ; if not, do not color it. Colored
cheese is not 10 such request as formesly ; white has the call
over it. There are only a few markets, such as London,
Liscerpool and Glasgow, that sevk for colored cheese. Bristo)
and Manchester take white.

M. Caapais—What do you think of the cffcet of cnsilags
on milk ?

Mr. McPuerson.—I hold ensilage, properly vsed, to bea
good food. It is not a complete ration; it wants, us a com-
plement, a flesh-former , being itself a heat-producer. Clover-
bay and bran are fouds fit to supply the defests of ensilage.

A milch-cow requires one part of flesh-forming food and
five parts of heat-producers; or, if you like it better put in
this way . 1} 1b. of flesh-formers and 12 to 14 lbs. of heat-
producers. Corn produces ooly heat; it contalos only one
part of flesh-formers agaiost 12 of heat.

Wheat-bran contains 1 1b. of flesh-formers to 43 1bs. of
heat-producers. Therefore it must be a good aid to ensilago,

Timothy-hay has about the same proportions as cusilago :
one of flesh to twelve of heat.

Clover-hay iu itself is much more gerfcct. It holds one of
flesh to six of heat; it is a purfectly balanced ration in itself.

Cotton-sced is excessively rich in flesh-formers. It oon-
tains 1 of flesh to 13 of heat. This seed, in cake or in meal,
thould be used especially as a complement of those foods in
which the heat-producers predowioate.

Of bran 4 1bs., 5 1bs. of cotton-sced, and from 60 to 70 lbs,

of cnsilago appear to me to form a porfectly woll balanced
ration ; and. at thosamo time, it is tho least costly mixture to
be found. These differcnt foods ell balanoo ono another, the
aro woll assimilated by the animal, and they form an excol-
lent ration for the production of milk.

Clover.hay and onsilago togother make an oxoellent mixtura,

M, DioN.—Has onsilage any cffeot on tho quality of tho
mitk ? '

MRr. MoPaeERrsoN.—Personally, T have no exporicnce ¢..
this point, but [ was at the Vermont Dairymen’s meetiog, at
Burlington, last woeck, whore I met several butter-makers who
fod their cows on onsilage, and who got 75 ocnts a peund for
their butter in Boston. Mr. Dawes, too, of Lachine, far-
nishes the Windsor Hotel, at Montreal, with orcam at a dol-
lar o gallon, and his aows aro cnsilage fed. Bat, 05 I said
before, ensilage, must not be given alome, but with grain,
bran, or olover hay.

Many thauks, gentlemen, for the attention with which you
have listened to me, 1 am happy to heve been amongst you
hero to day, and I hopo tho few remarks 1 have made will be
of servioe to you, hat I have told you is founded on prac-
tice; it is what I have done mysclf successfully ; and youn can
all put it in practics without fear of the resalts,

M. TaoBE.~—Lust year, at the invitation of the Dairy-
nicn’s Assooiation, Mr, MoPherson paid two gratuitous
visits : ono to 8t. Hyacinthe; the other to Montmegny. M.
I'abbé Gérin, whoso distriot has not yot had the adrantage of
receiving a visit from Mr. McPherson, has begged ma to ask
him to visit tho North next sprinz. Mr, McPherson sccepts
M. Gérin’s invitation with pleasuro, and will go to Louiseville,
to give a lesson to the ohcosemon who will meot thers on
some day to be anvounced beforchand.

The Association is indcbted to Mr. MoPherson, and
thanks him for the kindocss with which he has always
granted it the services of his vast expericnce.

The best use of Clover.

In this country—or at least in the older Stategs—olover is
the chicf crop upon which the farmer rclies for improving or
maintaining the fertility of his land. Other crops are some-
times substituted, bnt never with such good effest as clover.
There are many ways, however, in makiog use of elover 2san
improver of the soil which are atterded with different degress
of bencfit. And while much depends on the loeality, distance
from market. &o., there are certain principles which are alike
applicable to all oases. The roots of clover are the most im-
portant part of the plant, so far as the improvement of the
land is concerned ; not that the tops arc any the less valuable,
but that there aro many other plants which for bulk and
quick growth above ground may be said to cxeel it, but which
when turned under with the view of improving the land are
far less beneficial in their effcets. Buckwheat, for instanee,
hag a much more rawpant growth of top, but the cfrects of
this when turned under are not near as good as these of clo-
ver. Acnd why? Simply for the reason that buckwheat and
such annuals cs it, do not penetrate the subsoil and tring uo
therefzom and deposit near the surfate the mineral matter
contained therein, and which is 8o essentinl to the suceessful
growth of plants, their growth being due only to what the
rocts took from the ordinary surface s0il. Ia other words,
the roots of the clover plant bring up fertilising matter from
the deeper subeoil, which the roois of buckwheat and such
other annual plants cannot reach. Clover should never be
turned under until it hos attained its largest growth, as well



