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THE FARMER’S ADVOCATE. 91
March, 1891

Experimental Dairy Stations.
_______ „ The report of the Ontario Creameries’ Associ-

------ I in winter, in order to the establishing of the the Advocate for February, fore-
Mr. Caswell asked if it was not a fact that the latter trade, and also aiding in the work of ..rahlishment of Experimental
-i-1- —J "—1:~v "v----- -,5-1 —‘ I educating farmers, patrons and others who I shadowed th _ , **” . ..

might visit and observe the working of these Dairy Stations throughout Canada, probably

Mr. Hoard thought it might be due to a want I on investigation into the principles and practice 
of fat, which aided in retaining moisture in the of cheesemaking in summer and butter-making 
cheese. I

Scotch and English cheese did not crack. educating farmers, patrons and others wno snauoweu ui -,
Mr. Robertson, jr., who has been the instructor might visit and observe the working of these I Dairy Stations throughout Canada, p y 

for Wightonshire, Scotland, for the last three stations, and by the spread of valuable inform- I jwo jj, Ontario and one at least in each of the 
years, said that cracking had been observed to ation, the Secretary to forward a copy to the I provinces under direction of the Dairy
Z,: tot ““SS?.'to ». .a™. itof. Jto. W. **.*». .1»»

caused by a loss of moisture. ability of forming county unions of cheese- outline of the scheme we append. it was
Mr. H. A. Hodgson—The trouble might arise makers, who could discuss matters relating to approved by the Minister of Agriculture, and on 

from the curd being too cold when put to press, their own business in their own way, and could, januarv 3ist sanctioned by the Dominion 
Mr. Robertson said Mr. Hodgson’s remark was through their delegates, bring any matter before * .. decided to make the

quite correct, but there were other causes of the convention in a systematic way, which was Government, g
cheese cracking in the rind—too much stirring, approved of by the convention. necessary grant. In addition to organization
too much acid, or too much salt. One other ob- I Mr. Geary, Vice-President, thanked the con- I prof Robertson hoped to accomplish something 
jection to our Canadian cheese last season was vention. for the honor they had bestowed on nract|caRy useful this
the want of a pure flavor and that mellowness of him, and for the marked attention given all . . . er taken jn y,e interest
quality which is so much sought after in fine I through the sessions, and closed the convention. I most P° P8
cheese. In fact they are not fine cheese now, I I of Canadian dairying :
unless they have that mellow character and Aerating Milk. To the Honorable the Minister _ of Agricul-
sweetness of flavor which a fine Cheddar cheese v . n • „ nommissioner savs that ture:—This memorandum is submitted as out-
must have to bring the highest price. I ^ 6 ^ . . .. lining the plan which I would propose tor the

Mr. Hoard—Have they in Scotland our pro- milk can be sent farther and will be in a better eatsl)ljahment 0f Branch Dairy Experiment 
miscuous factory system * I state for use when aerated down to the tempera- I gâtions in the several provinces of the Domin-

Mr. Robertson, jr.—No, they have dairies tnfe of the atmosphere than when chUled and ion. 
from 10 to 120 cows ; the average dairy consists I I the need.
of about 80 cows ; the cheese are all made on sent on lce- . , ... • T T, m,OT:.ndB at the dairv interests ofthe farms where the milk is produced. The process is very simple, and consiste m LTto 2» ™ otW single branch

Mr. Hoard—The milk supply is under more allowing the milk to run from one receptacle riculture VManufacture in the Dominion,
perfect control ; that is a most important point tQ another in fine streams, so as to come ThAsuccess of the cheese trade in Ontario and

Mr. Hoard—Is not the ruling character of the in contact with the air. It Quebec has been satisfactory to the farmers.

TTSEzsz;-—-**<»•-4-i"--n-2
pond holes. On another point cheesemakers of doors where the air is purest n not g but a little outside encouragement is needed to
might as well own up to it ; they did not always better is at hand, let it run through an old col- ge(. u going in them.
incorporate all the fat ander two or three times. A better arrangement f would cite the case of Prince Edward Island,

Mr. Young did not often get milk too rich, Derforated milk pans one above the which is admirably suited for the development
but he could incorporate it pretty well. is a set or per . «-» I of dairying upon a large scale. Over twelve

Mr. Hoard advised that every cheese factory I other, through which the milk may run n I n ago ggyg^i cheese factories were eetab-
should become a local school for dairy education, I streams. It is held that tyrotoxicon P° ? I Jjjhed jthey were managed with such ill success
where the patrons could meet and see the process generated in cream for want of proper aerauo , QOW the farmers are doubtful as to whether
of manufacture and discuss dairy matters and and that unaerated milk is the great en y I t^ere ^ not gome inherent condition in their
be encouraged to read dairy literature, so as to I infants and the great cause of cholera mia • I situati<mi aoi]> cattle or circumstances which
get posted in all the improvements of the day. —:------- prevents them from succeeding.

Mr. John Robertson, jr., said there was no Eastern Dairymen’s Association. A branch Experiment Station there would 
such thing in Scotland as testing milk for its nr *he Eastern serve for direction, illustration and demonstra-butter fat. but on an average thought it would The 14th annual convention of the Astern ser^e ^ ^ ^ ^ manttfsot„rers and
run about 4 per cent., from which the finest Ontario Dairymen s Association, at Brockvill , . farmers.
goods can be made. The absolute cleanliness of january 7 and 8, was the most successful in jj Then the milk from cows in Quebec is 
the Scotch dairy rooms and the purity of their , Merest and attendance of any ever different in quality from milk in Ontario. In
milk is the great secrete of the superiority of IP f Association. Mr. vestigations into the best methods of carrying ontheir cheese when properly manufactured. j held under e P ... run ville I the business in each of the provinces would

The subject of milk inspection was discussed I j T. Warrington, President, ot tlelieviue, furnish valnable guidance for the dairymen of 
by Mr. B. Hopkins, who said that some of the occupied the chair, and among the speakers eact, As an instance of the need of this, let me 
reports left at factories by inspectors were not j0bn Dryden, Ontario Minister of refer to the experience of one brief trip to the
very definite. . , tr „ w n Hoard of Wisconsin • I Saguenay district last summer. One cheeee-Mr. Robertson said he never left such reports, Agriculture ; Hon. W. D. H , ’ maker drove sixty miles to receive one dayein-
but always gave the exact figures of every prof. Jas. W. Robertson, Dominion Dairy uom- gtrnction from me at e factory at Ha! Hal Bay. 
sample tested ; but he found some boards of mis8joner; S. Fisher, M. P. ; O. Bush, M. P. P-; His patrons reported afterwards that the cheese 
directors not Very definite in their actions when preston M. P. P. • F. T. Frost, D. Derby- I from his factory sold for one cent per pound re-
they got the reports for fear of stirring up a r- ’ , ., , ’ , j-. ». McPherson I latively higher than they did before. A branch
little feeling in the factory or losing a patron shire, Mayor of Brockville » • • . ’ Dairy Experiment Station could be visited at
« two. (*V~0 M,/ Rob.,».-, rfïïïïÆKBliSÏ. • ?•" W • ”«»>“' «'

a p.r.. -J Hr». ». - ».

which showed the milk on an average to be ot attention was paid to w t P M the jn the several provinces would acquire uniformity
such quality as make a first-class quality of improvementmthequahty butter in their methods, from having the privilege of
cheese The faults with our cheese are from mam stay of Canadian summer dairying, Siting these etetions. That would do away
other causes, and many of them preventable. making in win e , * economical feed- I with the differing qualities and the

Mr. H.A.‘Hodgson, London, moved, seconded of.dairy cows better ,“^^“.nd in- “Ontario Cheese?’ “ French Cheese ” and give 
by Mr. J. A. James, Nilestown, and it was mg. rhe a _reat Seal of adulter- us a better reputation for uniformly fine “Cana-
carried, “ That this convention desires the Pre- structers ^ed that ‘ dutrîcte last di.n Cheese.” . „ ,
sident and Directors of this Association to engage ation had be®“ J”nhed "^ “ d in m case8 i„ IV. Then the manufacture of small, fancy 
as soon as possible four (six if possible) compe- season, fines -mounting to 81 507 showing I varieties of cheese, which are in great de
tent cheese inspectors and instructors to be one ‘™tTnr'ed vigil»^e in ord” to I maud in England-as well as in home marketA -
engaged for the season, and being competent the necess y stripping which are the could be introduced into Canada through these
speakers so as to attend the annual meetings of prevent s . f i’n8tances water- I Experiment Stations. A few tnal shipments of
all factories possible, and giving the patrons the chiefoffencestho gh f r>a 8tateraent these to foreign markets would furnish useful
benefits of suggestions tending to improve the “«J™ on hand of over 8400. Résolu- data for the guidance of dairymen and the pro
milk and cheese.” snow eu , . f of dairv schools as I motion of trade.Mr. Lockhart asked if the employment of in- tions wereri^®!^autions Officers^ere elected V. Then the farmers in sections are now In
spectors would be compulsory, as some factories dairy expt ^ Eager, Morrisburg; ginning to turn their attention to winter dairy-
might object, as Mr. Harris had not given satis as follows Hi°m;n Grafton ; ing. The export butter trade of Canada has
faction last season as inspector. The President lust President VV Bissel Algonquin ; almost clean gone from us, and in my opinion
said the matter would be entirely optional. On Second V jqq^or'th To weG J oh n McTa viBh, the only way to build up a large tmde in Utter 
motion of Mr. J. S. Pearce, London, seconded Directors, L Kidd ^orth 1 , Vandewate ia to encourage the manufacture of it during the
by Mr. J. M. Butchard, it was Xu”.?”?"’ T R Slow \V ark worth ; and H. winter. , v ,

Resolved : “that the Dominion Government Chatterton , LB. • Ashlev Belleville ; No endeavor will be made or should be made
be urged to extend the work of the Dairy Com- VVade ; Sec y, poxi,oro ■ Auditors, J. to displace the cheese industry by a butter one.
missioner, Prof. J. W. Robertson, by the estab- Tre»?urer' „ ifa and’MF g. Evèrtts, Easton’s Our country is exceptionally well fitted for the 
lishment of branch experimental dames in the G. 1 oster, > j production of cheese during the summer, even if
different provinces, for the purpose of carrying Corners.
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