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Bacteriology in the Dairy.
Among the various phases of the study of bacteri-

ology, there are none which affect our life and well-
being more intimately than those connected with
dairying. Milk is one of the best media for the
growth of germs, both harmless and disease-produc-
ing. It contains bacteria when drawn from the
cow’s udder, and the condition of most stables is
such that contamination in various ways takes
place in the process of milking and immediately
thereafter. The influence of the germs on milk,
cream, butter and cheese is a matter of vital inter-
est to all consumers of dairy products. Our knowl-
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The importance of bacteriology to dairymen is

just beginning to be recognized. The application
of the knowledge already acquired to the butter
industry of Denmark has done much, within the
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It istruethatthe methods of applyingour present
knowledge of lacteal bacteriology are still imperfect;
but by patient study, persistent effort, and un-

% perseverance, the ‘bacteriologist may
eventually do for dairying what he has already

done in the field of medical science.
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Care in Milking.
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cow. The teat is held closed by the contraction of
the sphincter muscle, which is relaxed by gent,ly
squeezing the tip of the teat when commencing to
milk, after which the milk should be drawn as
rapidly as possible. Itis also claimed that the pair
of teats commenced should be milked thoroughly

have the assistance of the compression made by the
remaining distended quarters, and the last quarters
milked have no assistance from this source. If,
therefore, the same teats are always selected in
the same order, the teat first milked would develop
that quarter of the udder to increased capacity,
while the last half would correspondingly diminish
in capacity. A deficient quarter can therefore be
brought up by always milking it first.

Thorough and careful milking should always be
practiced. If for any reason COwWs are milked im¢
perfectly there is danger of converting them into
worthless dairy animals. The milk that remains in
the udder is held by the small pouches or milk
veins high up in the bag, and will form curd that
will excite inflammation and destroy the secreting
function of its lining, and tend to causethe adhesion
and entire closure of the small cavity or vesicles.
When care is taken for the cow’s comfort while
milking she will evince a feeling of relief and
pleasure when the distended member is being
relieved. This is not only a valuable assistance to
the milker, but perfect milking cannot be done
without this co-operation of cow and milker. The
present advantage of clean milking is obvious when
the richness of the strippings is taken into con-:
sideration, besides the permanent benefits above
referred to.

Kingston Dairy School.

The Kingston Dairy School will open its doors to
students’ on Dec. 10, 1895, to continue till March
26th, 1396. The season’s work will comprise eight
courses of two weeks each. The subjects taken wil
be those of last year, with the addition of lectures
on bacteriology by Prof. McConnell, of Queen’s Uni-
versity. The special course in cheesemaking com-
mences Feb. 15th and continues until March 26th.
The staff is to be the same_as last year: General
Director of the School, Jas. W. Robertson, Domin-
jon Dairy Commissioner ; Resident Superintendent,
J. A. Ruddick.

Conditions of admission.—Any person over Six-
teen years of age, who has worked at least one
season in a butter factory, is eligible for admission
to the Ordinary Courses. Admission to the Special
Course in cheesemaking will be limited to those
who have had at least two years’ experience work-
ing in a cheese factory. The fees are very light.




