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put the Society upen a better footing in this respect, in order that its
usefulness and efficiency may be enlarged. In making this appeal t;)
your dairymen, I feel that I am but touching a chord that affects your
individual interest, as much of the success of dairying now depends
upon an intelligent administration of affairs connected with it. Ithunllg
you very kindly for your courtesy and attention extended to me duriy

my official position as President. I trust that a bright future wilgl
characterize the records of the Association ; that its influence and use-
fulness may be extended till every dairymen of our country is enrolle|
among its members ; and that its efforts will not be relaxed till our
dair]_\(']prodncts command the highest prices among the markets of the
world.

TO WHAT EXTENT HAS THE SYSTEM OF MAKING CHEESE ONCE A
DAY BEEN PRACTICED THE PAST YEAR? HAVE CURD MILis
BEEN MORE GENERALLY USED, AND WHAT HAVE BEEN ThE
RESULTS,
Mr. Yares, of Belleville, said he was connected with a factory
where the system had been adopted, and had been found to work
well, saving labor, and producing cheese of a better quality :m:l
firmer texture. They used the milk of from 700 to 800 cows
divided over seven beats, the furthest point being about sew;n.
miles distant. In the evening the milk was put in the vats, to
some of which ice in pails was applied, and in others Alouire’s
Milk Agitator was employed. The Saturday evening’s milk was
in this way kept over till Monday, and had not been found de-
teriorated, except for a short time during the very hot weather.
here was a slight difference in the cheese of M:mdny‘ﬂ make,
Poatdthe Aghinc s 16 b0t Tt A 2 0
' : g1t e, as kept the cream from rising,
which, if separated, could not again be properly inmrpm‘nuﬁ
Cheese was considered better if made from a portion of old milk,
provided it was sweet. Used 300 gallon vats, settine about 2.000
pounds of milk in each. The average yield of cheese had been
.40 pounds to the 100 pounds of milk.
WiLLiaM HARRIS had practiced the sytem of making cheese
10(11(,9 a day with good success. Used Alguire’s Agitator, but no
Mr. YaTEs—We obtain better cheese by making once a day,
and find a closer and firmer texture can be secured by this systen.
W e use water from a flowing spring, and could reduce the milk
to 60 degrees. Have found no difficulty in keeping milk over
mght after having been brought, while warm, a distance of seven
miles to the factory. Making once a day requires more vats.
We put a portion of the night's milk in each of the vats, and in
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