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III vii.'w of the ulxivu it wuuld, obviously. l)c wrong to iiitiTj'ri't say 10 points on

th** Daiiiiih wulf a* fipiivalciit to »(tl,-i on otir l<X»-i>oitit soale. Yet such comparisons urn

Komotinu's niiiilc

ItKTIIOUii OF JllXilNli.

Tlie jutigiug of li'.ittir leiiiH; a iiiiitt.r of ii giiuTiil imiirr-sioii foriiinl through

the sens*' of sight, tiwli- iiiui sinell, thf J)iiiiish aulhoritii~« coiisiiler that the judgment

of one imliviilual may eiu«ily U'come oiie-siiletl, ami to some extent misleuding from

time to time. As the butter shows are of a continuous character it is also considered

desirable that lliiie -hnuid \»' ii coutinuily in the genres and -landar<U froiii one siiow

to another, in so far as the thing is possible.

It is considered that piu-silile errors ami ilivergeneies in judgment can in- largely

overcome, .ir eliminated, by the adoption of the group system of judging, which now

obtains at all state, provincial and local showj*.

The j\idK-es ortieiating at the state sliows are some of the must prominent butter ex-

porters of the euuntry. the government dairy exiK-rts and other officers of the eximri-

mental laboratiiry. The nine judges who are appointed t o act at each .show are divided

into groups of thrw members each, and the individual groups .score the butter iii-

depen l"ntly of the others, thus forming a check which im doid>t tends to «harp?n the

attention and judgment of the individuals.

The average of the thrif individual group s<-or»'s represent the Hnal 'character.' If

any material (litference occurs in the group scores of one or more exhibit, a joint re-

exi<mination is held and the final award agrenl u|Hin by th<' majority of the judges.

It will Ik- seen, then, that in n<l«lition to the greater accuracy wached tinder the

group system of s«'oring, the judges participating are mutually educating one another

in this important work.

As idreaiiy stated, the juilging is done on the basis of the quality of the butter as

ail exiKirt iirli'lr. and about two weeks from the time the butter was shipped from the

creameries, it having been held in the meantime in the cool chaml)er9 of tlie laboratory

at a temperature closely corresponding to that to which the butter is usually subjected

in transit. The periixl of two w<eks corresponds, also, with the time elapsing between

the shipment of the butter from the creameries till it reaches the consumer in Great

Britain, and this constitutes the test for keeping quality.

Some 2.1 exhil)itions are held annually at the lalioratory and a package of butter

is 'called In" from each of about W) creameries for every competition. (Jenerally

speaking, each of the pariicipiitinsr creameries receive a "surprise call" thrtn- tiiri's .,

year. Additional calls are made on creameries whose butter may be found unsatis-

factory in quality. Such cases receive close attention from the laboratory.

In order that the eieameries should sustain no loss tinancially in connection with

this educational work the laboratdry buys the exhibits of butter from them at currenl

maiket prices. The deprt'ciatiim in value is provided f'pr by an annual governmeiu

grant, made for the purpuse. and amounting to something over $l(MMMi.

The creameries participating in each exhibition receive promptly a report of the

results of the scoring and any remarks which the judges had oceasiiui to make regard-

ing defects, &c.. accompanied by timely suggestions and advice.

At the end of each ye;iT a complete report is piiblishtsl ai:d a copy supplie<l to :i!!

crparaeries intiTcstcd giving the results of the year's .scores, chemical analyses and such

other information, and conclusions, as the compilers consider ti> be of value to the

deirying interest a.s a whole.

The following table shows some interesting details regarding the water content of

the butter shown during the ywir 1904. A total of 2,845 packages were analysed and

thi cr«>amerie8 classed as follows:

—

Hotter from ^'5 per c«>nt of the creameries contained 1-2-l.S \}er cent moisture.

Butter from :W0 p«>r cent of the creameries coni>iined 1.3-14 per cent moisture.

Butter frora 4!»7 yer cut of tl e i r nmerie- confaineil 14-li> |>er cent moisture.


