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thore was u perfectly clean rind un.
dorneath. Whore thoso oircles only
come withia an inch of tho side of the
cheeso, there is balt an inceh of mould
all nound- I thivk itis a poor idoa
putting caps undor tho bandages as
they ure beginsing to do, it makes s
slovenly top.,

Question 3—Cun curd be matted on
the bottomn of tho vat just as woll as
on racks ?

Tho Chairman—I think it can be
matted as well on the bottom, baut it
docsn’t do as good a job

Mr. Phillips—I fiud that it isimpos-
sible when matting in the vat to got
whey out as quickly as you ought to.
If you throw your curds upon tle
rack you get & perfect drainage, you
got tho whey out soower, and your
curds mat nicely, and you uaro not 88
apt to got sour cheese. I ehounld ad-
viso tho use of rucks in all our fucto-
ries, ovon where they are handling
only fivo hundred pounds of milk.

Mr. Johnson—I1 quite agree with
Mr. Phillips, although I made choese
for years withont the racks. When
you pile the curd on the bottom of
the vat, the whey has chance to
run off.

Question +—How much dry scid
would you run on a curd ?

The Chairman—1 wonid ran enongh
dry acid to hold the chesso down s
firmly a3 I wanted it under the condi-
tions that it was manufactured and
cared.

Mr. Schoenman—I think it will do-
pend somewhat on the seaton of the
year that yoa aro making the cheeso.
{ generally rap aboat an inch and
three quarters to two inches in the
summer season, apd in the full per-
haps a little less. I belicvo thatin
different localities, you will bhavo to
run different lengths. Ip some places
you will have to string a curd ona hot
iron more thaop in others, and =also I
think threre is considerable difforence
in different makers in caloulaung the
length of their string I thiuk thst
Mr. Phillips can string tho cord an
inch whero very few makors wonld
string half an inch. 1 think there is
quite a knack in getting tho hot iron
test.

The C'wairman -Mr. Philhps, why
do you swing the curd longer than
the aversge m.ker? I don't think you
ought to do that.

r. Phillips—1 am going 10 quit it
In traveling throogh the state I find
it impossible to get too much spin on
the bot iron. When the curds aro
cuonﬁh tho £pin usually lets up and
you don’t get any more. You takea
piece of cheeso thatis cared op, itis
impossible to get a spin on the hot
iron. Idon't think the maker nced
gettiog toc much dry acid on tho hot
woa. I hbave been in some factories
where in two and 2 balf hoars they
would get three or four inches spin,
and I have been in others whero they
won't get more than aw inch after
holding it six hours. The card cures
down guicker in some localities, the
milk is different.

Mr, Hoard —Have you paid soy
atten'ion to know whether tho milk
was from upland, dry soil, in thoss
locslitics where thocurd span long.
or whether it was to the contrary ?

Mr. Phillips—1I think it 18 the up-
land pasture where you get tho least
spin, and I think it dopends a great
desl on the way tho milk is handled
before it comcs to the factory. There
is no danger of ever meking too high
acid cheeso provided you got your
whoy out of your card at the proper
t'me, no matter if you get s foot of]
spin. I want to speak wirth regard to

o milk thas was worked up ibto
cheeso at tho World's Fair, Thsat was
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porhaps the purest milk that I cver
worked iuto cheeso, in thoso three
herds, and if I remomber rightly, tho
milk from tho Guernsey hord, 1 could
nevor got moro than a quarter tos
half juch of spiu, while the Jersey
milk yon could spin aslong us you
pleased, and it came quick. The
Short-horns' was nearly tho same as
the Jersoys’, und the Guernsey herd's
always had a peculiar smoll to it. 1
don't know that any of us camo to
nny conclusion #s to what the causo
was, but I have been told rince that
thut peculiur flavor was in the cheese.
I know wp could dotect itin the curd.

Mr. Monrnd—Was thero any diffo-
ronco in the feeling of the hords?

Mr. Phillips—Yes; the milk was
all tuken caro of in the sume way.

The Chairman—You made the sta-
tement thut there was no danger of
cheeso becoming sour if the whoy was
diawn at the proper time Weo have
been told thai the word ** proper ”
didn t mean anything.

Mr. Hoard—Don’t you mean if the
whoy is drawn just as quickly as pos-
sible ?

Mr. Phillips—No, | mesan that you
should ripen your milk and insido of|
say, an hour and a ha'f to two hours
from the time yon add the rennet, you
should begin to draw the whey. You
shounld at least havo one oighth of an
inch spin on tho hot iron, then remove
the whey as soon as possible.

Mr Hosrd—Do you know asauy
reason on earth why the whey should
be retained in the cord one single
minute after it issafe to draw it off?

Mr. Pbillips — No, I don't; the
quicker you can get it off, the better
it1s for the cheese, but if you get it
off much sooner than two hoars from
the timo yoa add the repnet, You are
not apt to get asufficient cook, that is,
your card does not firm up onough.

The Chsairman—Don't yoa think
that two hours is rather a short time
when & man has a vat full of milk?

Me. Phillips — Where you have
steam to work with, it is all right. If
you are using solf heating vats, you
can’t doit. It is safe soray thatin
over 90 per cent of the factoriesin
Wisconsin the mrker has pot appli-
ances to do thn wotk right. I kaow
that I can do a great deal batter work
as an iospector in the southwestern
part of the state than I cun through
tho porthern part because they are
using s0 many telf-beatiog vats in the
northern part. I know that tho far-
mers, most of them, bave =n ides that

tho card as long as you keep up the
temporataro. [ have used warm
water at a temporaturo of about 108
deg. to wash tho ourd before salting it
und putting it to pmnss, in order to
got rid of comwe ot the fut that would
wess out and collect botwoon the
ayers of tho ourd atd keop tho curd
from closing up. Of courso, if the fat
begins to start you must do somothing
of that kind. If you get tho yield youn
loso the flavor, and you better got rid
of a little more of the fat than to loso
your flavor.

Mer. Delo—At what temperaturo do
you recommend keeping the curd
during the matting process in the fat ?

Mr. Phillips—I hold it as near 98
as possible, 100 or 102 won’t hart it.

Mr. Dolo—I think that in many
instances the temporature is too high
during the matting process, it has a
tondoncy to start the butter fat. We
had some trouble in our factory last
reason from tho butter fut pressini out
too much, and the checco muker was
holding the curd at 100 deg. He told
me that was the way to keop tho tem-
perature, but 1 came iato the factory
ono duy and I thought that he was
frying tho butter fut ont of tho curd,
and ! had him try the curd with a
thermometer, and it went up over
100 deg. and I instructed him after
that to reduco the temperatare as
low as 90 deg., and wo had po trouble
about tho batter fat pressing out
Even at 95 deg. the butter fat pressed
out.

Mr, Phillips—I have always lost
more fat in hot weather when the
mlk tested the leastin fat and I have
always luid it to tainted milk. In the
fall of tho year I have worked up
milk that tested as high as 6 0j0. [
have ran my curd up as high as 106
and 108 dag., acd I dido't loss sny
where near a3 much fut as I did on
the 3 0jo milk in hot weather, where
the milk was tainted.

Mr. Monrad—In Scotland in a pri-
vate dairy, I saw them keep up tho
temperatore in the curd by covering
it with bags dipped in warm water,
kopt up to aboat 95 or “8deg.. bat
before going to press, they shways
separated it out and cooled 1t

vos — -

REAL NON-PEDIGREE DAIRY
SHORTHORNS.

Theso cattlo, selected for their per-
formancesas milkand butter prodacers,

wo are asking ton much for manufacs) and bred from prizo-winners in actual
turing their milk into checse, bt 1n{competition on ruch lines comprise

order to make it for les:, we hsve got
to brild up larger factories, ana wo
never can conparo with Caneda till
we doit, till we get our factoriesin
thape, sud have money to improve
thom and keep them ap.

The Chairman—OQn the quostion of
spinning tho acid. Ithink 1t must be
answered in this way, there stoald be
acid enough on the card when tho
whey is drawn so that by twosnda
quarter hours after the whey isdrawn,
yon have acid cnongh to hold your
cheeso down whers you want it.

Mr. Phillips—Tho m=zker shonld iu-
form bimself how to spin tho curd on
tho hot iron, it isquito a trick. They
should practico in doing it

As. Noyes—A man should uso epin
enoegh 80 bis cards will work just
right,

sach a collection as woald be difficuh
to match. It has been Mr. Baxendalo's
plan to bring such of the dairy test
cattlo st tho various shows ashe conld
possibly persuade ownerstopart with .
there aro alsoa fow of thomost notable
of tho stock at Hepham, together with
some which he has sanxceeded in pur-
chasing beck from those who booght
them at the Henham salo two years
ago. It woald bo quite impoiblo to
givo =oything like oxbaustive dotails
1m respoct of thess superb dairy Short-
horns ; they would fill a pago of the

{ paper. inasmuch as nearly all c=li for

speciai mention, which cannot be
given.

Take Semolina, first in catalogue,
ton years old ; sho won third prize st

tho London Dairy Show in 1893 in the

milking trisle, when she yiclded 1 1b.

Mr. Michels—How will it aﬂ',ect the| 123 oz of butter from 58 Ib. of milk in
card, kecping it afterit won't spinene day, and was giving 34 1b. per day

any moro oo tho hot iroa?

long as two hours afler it hed stopped
spinping on the hot iron.

fon A
Mr Phillips—I have kept card as,
1 ton's Monarch should be worth a lot of
Where 1| money to firat-rato dairymen. Then

pril 19th ; she came from Heu-
ham, sod her red beifer calf by AMel-

had » poor flavored card, I think it{there is Maud, anothor Hooham cow,

improved it. Idon't think it injares|giving 24 lb. par day, with a big ro-

cord ; and from hor thoroe is a romark-
ably pretty and promising red-roun
Ooctober wouning hoifor calf, Mons by
Earl of Foversham Bess, from .Hon-
haw, is one of the very best of the lot;
sho wus oune of the best of the Hen-
ham cows, having an excollont bsg,
and being a first-rateo milker. It is a
{;reat pity that thoro is vo bull ealf from
1or,which would in all probability bo &
valuable acquisition toa tonant-furmor.

Protty Face, now dry for calving, is
one of the very best non-pedigreo
Shorthorns in the herd ; sho is a mas.
ive cow of scale, depth, sabstance,
and the character of the old Durham

and Yorkshire cows, which constituted

the bulk of tho supply of the motro-

politan and suburban town dairies, or
milk walks as thoy wero called twenty

years ago, where they wero kopt in

such high condition tbat they wore

quickly dried and casily sold to cato-

rers for the mining und manafucturing

districts, wheore there is always a de-

mand for that particular class of boef,

when times are good. That is s0 much

for the tarcaso; anap*itude to fatteniog

haviog beeun always in view, together
with milking propensities, in all Mr.

Baxendule's breeding of Shorthorns.

Sheis oneof the bestot thonon pedigreo
Shorthorns, as the records will show,

and sho is due to calve to Melton's
Monarch just after the sale. From her
nees there is along, level, red, promis-
i~.g heifor by Molton’s Monarch. Marsh

Marigold, calved in 1889, is one ot the

very best milkers in theherd ; she has
a xplondid milking and prize-winning

record, and sho is due to calve at the
end of May. Flower, a Henham cow,

was giving 37 1b. of milk por day. Sho

isa deep-lramed cow, with a great
milk-vessol. Duiryman's Pride, rather
s small cow, hes an immense bsg, and

was giving 47 lb. of milk per day ; at
the butter test atthe Chester ** Royal "
she gave 2 1b of butter from 401b 11

oz. of milk. Poppy is 2 capital cow,

and has won several valuable p-izes;

sho was giving 35 1b. of milk per day.
Druyton, s massive red-roan cosw, par-
chased from Mr, B. Merry, of Leighton
Buzzard, is ono of the best cows in
the dairy. At the London Dairy Show
in 1893 she won first prizy in the but-
ter test, yielding 2 1b. §} oz. of batter
from 58 1b. of milk in one day, sod
sccond prize in tho milking trisls with
65 1b. 4 oz. of mitk in one dsy. Dolly
is another capital milker, and so 138
Beauty, winner of the Lord Mayor's
Cupat tho London Dairy Show in 1884
in tho milking trials, where she gave
53 Ib. 4 or of milk in ono day, also
first prizo in the butter test, giming 1
1b. 15 oz. of batter from 57 1b. 4 0z of
milk. Both these were purchased from
Mr. Morry, as also was tho grand cow
Marsh Marigold, winner of ticst prize
in the milking trials at the Cambridge
“ Royal " with 67 Ib. of milk in omo
day, and at Tring yielded 11b. 15 oz,
of butter from 321b. 6 oz of milkin
ono day ; ehe isduo to cslvo at the
end of May to Melton'’s Monarch, Dai-
rymaid, from the same stock, is alo a
capital milker, now giwving 33 lb. of
railk per day, and h2s made some ox-
collent records. Sally, s young cow
from Honham, is a rod cow of good
qurlity =od 2 big milker. Teazleis a
big roan cow from Honham, and has
given 26 1b. of milk; and thero are two
young balls from ker which would be
vory usefal to 8 tepant-farmer. Duck-
ling is another good cow,and there
are three capita! heifers from the herd
of Mr. X Christy, of Sawbridgoworth
~—1assis, Strewberry, and Lovely—
which are likely to make grand
milkera. Strawbssry was giving 31 1b.

of milk with her first calf, 8 yazy pro-




