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before the cheese goes into the curing-room. The 
cheese are returned to the press, and turned at 
6 o’clock the next morning, and at 11 o’clock they 
are taken out, stamped with the date, vat, and the 
trade-mark, and placed on the shelves in the curing- 
room. The system outlined is regularly followed by 
each of the makers, when the milk received is in 
good condition; but when troubles crop up, the skill 
born of experience and good judgment has to lie 
called into play, that none but tirst-class cheese may 
be produced. So far this season there has been only 
___ small batch of second-grade cheese turned out, 
and these were branded according to their quality 
and sent forth under their own colors. The make 
of the Company up till the middle of July reached 
5,000 boxes. The Nilestown factory, which is most 
central, has a well-equipped butter plant, which will 
be put in operation by the Company when the 
cheesemaking season closes. The other factories 
will be used as skimming stations, so that the pat* 

continue to send milk during the entire

... There was no sign of any abnormality of any not allowed to advance beyond from two to three 
îîiîrt of the udder. weeks old, as each Tuesday a carload is sent tor­
i’*^ I am fully aware that it is extremely difficult ward to the headquarters of the firm in Liverpool, 
to sav that a particular cow would have died with- Eng.
nt a particular mode of treatment, as so many pre- How the Cheese is Made.—Mr. Millar has a first- 

«ntiiurvery unfavorable symptoms from the first class maker and necessary helpers in each factory,
makegood recoveries with or without treatment, and not only is the highest quality endeavored
while, on the other hand, seemingly benign cases to be secured in every cheese, but, by Mr. Millar’s

fcnthe present, we have failed to discover any at one factory and by one man. This is a very im-
mntoms which are of much use in arriving at a portant point, as all the goods bear the trade-mark,

nroJnosis. I have brief notes of some eighteen “Topaz, Choicest Canadian Product. On each box
£um>s that were treated with chloral, and with them is also stenciled the weight of the cheese when
thTonlv symptom that I have found of any use shipped. Mr. Millar’s experience as manager of a
whatever in forming a prognosis has been the factory for four years, traveling inspector and in­
tern oerature. Where a cow’s temperature has fallen structor for the Western Ontario Dairy Association
helowlOO F. within a few hours after showing the for eight, and instructor at the Guelph Dairy School
first svnmtoms, I have invariably seen such a case for six school terms, fits him well to oversee the
terminate fatally. On the other hand, the opposite practical working of the factories, to discover defects
fines not hold good, as a cow will in some cases die, and suggest remedies, where such are needed,
elthouirh during the whole of her illness the tern- Occasionally a patron will bring in mdk in a faulty 
.«rature has never dropped below 100. condition, and when such is the case the maker
•««Of course it is quite possible that a wider ex- makes it a point, when necessary, to visit the patron,
narience may disprove this, but, be it as it may, assist him to discover the cause of the poor condition
until I have proof to the contrary, I feel justified in of the milk, and suggest means of preventing are-
attributing tne recovery of a cow, with a tempera- currence. He recommends regularly aerating al- Experimental Spraj lttg.
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Schmidt's treatment for these caera in futur», not müf £25l theèprorirSfM«lte have laid aside their

sastEJasas srti
Iodlde‘-----------------------------------------------------------------makers are familiar, is used to determine when the Fruitland, toe work lias been ?a?F,®d12“

milk in the vats is ready to set, 23 seconds points, distributed throughout the Province, by
______ h**z2£si%^€is^T^?anMdc^ff sa
Operations of the Thames Dairy Company. “ wdSSX FhTXnKof Swtand, «Mn dXièn Whii^to ^etjtoe

The Thames Dairy Company, operating four toe Sty. T^ mifk is set by adding 31 ounces Ml M^^
cheese factories near London, Ont., under the of rennet to 1,000 pounds of milk. Tne curd until th P® . , l-v „v nrove 0f interest
supervision of Mr. T. B. Millar, is doing a is usually ready to cut in about 35 minutes after there^^me^intswhic^^prove of nte
very satisfactory season’s work. On August 1st setting, or when it breaks clean over toe finger to the agnculturisteof te ^
we visited three of _ the factories, ____ ___greatly surprised at the interest mani-
with Mr. Millar, and took the photo- - rested in the work throughout thegraph of the Dorchester facU>ry repre- Province, as evinced by tthe large
sented in theaccompanyingengraving. crowds that attended toe different
This new plant was put up last spring points on the days of application. At
on the site of the old factory whicTi ’ ïnany of the points spraying was an
was destroyed by fire just at the open- . ^x/: entirely new thing, and a spray pump
ing of the making season. The make- - 4.: :■ — was a thing that, by many, had never
room, 30x50 feet, is one of the most been seen before. The people, eager
airy and best lighted cheese factories to learn how to protect their orchards
in Western Ontario. The engine and from the ravages of insect pests and
boiler room situated to the south, fungi, turned out in large numbers,
and cannot be seen engraving. and? as a consequence, toe attendance
The make-room, with its vats, sinks, this season will greatly exceed that
weigh-stand, curd mills, presses, etc., of any previous year. In some respects
presents a most orderly clean ap- the season has "been greatly against
pearance, enhanced by each the success of the work, and toe re-
window sill bearing pots of beautiful suits will not be so marked as they
flowers. The water supply could not wou]d have been had it been more
well be improved upon, coming, as it favorable. Throughout the “Eastern”
does, from a neighboring spring, and •' - - division it rained almost daily during
is forced into the factory Dy an hy- HK the months of May and June, and in
draulic ram. The curing-room is mwBlvv many instances, no sooner would the
capacious, airy, and in keeping with dorchester cheese factory, owned by Thames dairy CO • ^^yon be applied than a considerable
the make-room for cleanliness. During portion of it would be washed off.
the warm weather the temperature .... , _... nrtefi At some noints in the other divisions thishas been kept down to and below 68° Fahr., by an when forced beneath th ?“ £ . ^ f ‘ was gjso tJie case, but in spite of this fact the
ice box, which is about 3 feet square, 7 feet high, The horizontal kmfe is flrat used*® jf • n(j results so far, are quite satisfactory. It was found 
and open at the bottom. The windows are all thrown vat, and the perpendicular kni . . half that insects of every description are rapidly increas-
open m the evenings and closed in the mornings, lengthwise, which cuts the curds in . jfi thege sections where spraying nas not been
which, together wito the ice in hot spells, produce an inch through. This work is v y hreakimz carried on and that the state of health and general
the most desirable atmospheric conditions for prop- cuted, so as toavouLas much poss in th| appearance of the orchards give evidence of the
erly curing the cheese, the output of this factory or crushing the curds. The.surd is stored in tne that is annually being done. The insecte
has reached 160 cheese in a week, but the milk sup- whey, so as to be free, and ste , f 86 to 98 doing most damage this season have been : Tent
Ply at all the factories has fallen off fully one-third to cook it. The ( During all this caterpillar, bud moth, canker worm, greenfruit
during the last few weeks, owing to the failing degrees in from 40 to «"“JJWLS? ^orm, cigar and pistol case-bearers, and codling 
pastures and torments of the horn fly. A few provi- time the massis kept l5.n?'^‘ ) i J g th ho, ;mn fo^ moth. Everybody knows the damage that can be 
dent patrons are preventing this serious toss by till the curd .«^WBimnaentarad.on theMtotirontor ™by^he ^nt ^terpiUar and codling
making provision to supplement the failing pastures dipping, which is from on K three hours after not so many are so wefi acquainted with 
at this season with a gran soüing crop or Ensilage an Inch. This 18 Tff thT curds Fn^cts mentioned. In many cases this season toe
held over from last winter. We did not learn of setting. After the w > allowed to mat. and tent caterpillar and canker worm completely 
anyone combating the flies, but surely there would are ^aced m the sink y turned^ until stripped whole orchards of foliage, and in some
lie profit in applying one or other of the remedies are cut into blocks » M Barnard curd mills, sections the forest trees appeared as they would in
recommended in our issue of July 15to. To allow ready to mill. After ? y during fTOII1 49 to winter. It was a most pleasing sight to see a row
cows to run down in their milk flow at this season is the curds are ?.. .\n,i ci,Selv covered of trees through an orchard with strong, rank, green
more expensive than one is inclined to suppose at 69 minutes, and R down. They* are now growth, that had been operated on hy the spraying
first thought, as they will be very stow and difficult for 4o minutes to . f fresh air. All the agent, while the foliage on the surrounding trees
to raise in their future yield, and the high price of broken up and. P1?. Jtress^ixm liberal airing. It was completely demolished by insects. It was a 
nine and a half cents per pound now being received makers lay partie 1 l than was formerly splendid object lesson. The green fruit worm is
for cheese would, on a full flow, add materially to is also stirred som factory is arranged so found to be very rapidly increasing and doing un-
the season’s returns. The labor of caring for a full considered necessary. < outside in the open told damage to the small fruit. The tiny bud moth
flow is very little more than a two-thirds flow, while that the curd sin rahle flavors are noticedin was very much in evidence, and did much damage
the extra profit in the first case goes largely into air when gas o » shows butter-fat and is at several points, and at one orchard the case-hear­
th,■ patron’s ,„>cket. 8 the cud. 'When £^dtedat the rate of ers were .Extremely bad. It has been found that

The Nilestown and Pond Mills factories each down to about - g • cunj fronl 4 n00 pounds these two insects are very hard to control. (Codling
presentetl the same spic-and-span appearance as the about impound with all other moth proved to be more prevalent in the Western
Dorchester factory. ïhe former has made as high as of milk. ̂ ^^VLreis token to have it and “Central” divisions than in the “Eastern,” and
161 Chinese in a week, and the latter 103. The Niles- branches of t . ; The curd is stirred over in some orchards in the two former divisions much
town curing-room is held at the desired temperature uniformly incorp • and tw<) or three times damage is reported. At all points those who
(not ab >ve 70’) by means of an inch pipe attached to twice • 45 ôr 20 minutes. It is then watched the progisvss of the work wwe weUpleased
the wall around the inside of the room, and mo.re. •“the followir^ or^ 400 pounds in each, with the manner in which the sprayed trees were
through which flows cold spring water. A supply weighed and P“t cheese of about 76 pounds, kept free from insecte, and with the extremely
of ice was put up at this Factory, but so far which makes a finished 1 for 45 healthy appearance of the foliage on the same
it has not been needed. The Pond Mills curing- They are then prrased gThe seamless Some fruit growers have made the statement that
room is cooled with the ice -box system and minutes and band g • very carefully 4 oz. Paris green to 40 gal. water wdl not kill them,
the open windows at night. While the curing- cheese-cloth J?'in kles Double top and bottom insects. While I think, for all the green
rooms of all the factories are kept in the best possi applied to a'°?d ^rl?he outer ones being removed one, to make sure work, would better put in 6 oz.,
ble condition for curing the cheese, the curing is cloths are put on, tne ouia s
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