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e borrowed from the government on ,, "“•« «'id that they vor. Mr. Barr replied. •‘Dirt
uch terms that a payment of $1.84 JÏÏ! . ,d that ' *perience and Uiat Wherever you have yeasty flavor there 
n acre for 20 years will pay back ,,7»int2d“'lSl7i.atnMontr,ial sll,,ukl lirty ,,eo*,l,‘ arollnd «ornewhere.''

and interest on the cost of ||(>, .. , 1,the. Government and Mr. Barr stated that when the source

stf; g-keeffrASs* ,fo„T™$. t Tzzst
rtnient. By means of Ian- n' the trouble were the whev pasteur-

Tbror "T* “î”, oocuaa iud. The cost of pasteurising
bfMnfi;o,fiKr1jK ...... ..*•>............*».............. •»*>'«"«*«

that had been brought out from Eng-

previously been passed around among 
the audience tq taste. When the au- 

a»ked which was the beat 
answers showed a wide di- 
of on i n ion. Mr. Pu blow 

compared the different varieties of 
cheese and showed that one. that was
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send that we are now making the lient “as “«-en demonstrated that
e than Bible style of cheese under ouroond? ,'nK’ or rlPelunK' will proceed at very 

Hons and that what we require to do <>W t”P»stures, even below 32 d«v 
» to improve the average quality erf **"'*' but more **•'1 ««• the tern- 
our make. perature is reduced. Extremely low
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«hoo.d that i„ tie-, eootion. . here ’"“'P8. the development of the rher 
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pound on the cheese Patrons 1 " 60 deert*'8 **‘m8 to be beet suited 
were urged, for their own sake to l° Produoe this desired effect, 
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they care for their milk so that thia A,curin8 rw>,“ with YYalls slightly 
Kreat saving may be made insulated, with tight fitting doora and

■viNiNo session windows, and with a cement floor to
At the Thursday evening session ad- “m*** the 000,lin8 P°wer of the earth, 

dresses were given by A. D. Mcln- W1 enaure the proper temperature 
toah of Sterling, by Dr. (i. V. Creel- ®xcept ‘n v‘‘r>" hot weather. To re
man of the (luelph Agricultural Ool- “ove ^e moisture which exudes from 
egc, who told of the work the col- , chee6e» al,d tha» which r.wults

■ The chief f,.r„L~ STS..VS, l5Si.£? ^ ^ ft ïlX-

ç si‘M rauUr ssSyS
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^Ël.K|,!rù I ^‘T- rh“ PaP*'r will be funner ami proniisedliberal assist, t1»* circulation of air under control.

■ i ,/ m farm fnd Dairy Mr. ance for agriculture - ■ the part of bis b,,,tw‘wn tb« curing room and the ice
A /ufelt, au|kerintendent of the department. chamber. The air is thus cooled in

^■tingstou Dairy l^hool, who w-as to The convention came to a dose Kri b<lt weather and the moisture which
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the address waa given add- 
Prof. Day dealt fully 
efits of tile drainage, 

nethoda of draining and government 
egulationa regarding borrowed 
uoney. This address, also, will be
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What Are Beat Curing 
Conditions

iven in a later issue.
Senator Derbyshire presided at the 

first evening session. Dr. U. A. Pub- 
"w s|xike on the subject. “Taking the 
Hull by the horns." He placed 
ilearly before his audience some of 
he great problems that confront the 
lairy industry. The hardest prob- 

are those that develop fr< 
usines» standpoint. Dr. Publow 

^■laeii running a cheese factory 
■sell this summer in Prince Ed 

>iinty. By studying the business 
*ie was able to clear $800 mor 

neighboring factory of the 
^ftize run in the ordinary manner 

TV REDUCE INFANT MORTALITY 
The inspection of dairies w 

is produced for the city trade ia 
•mind to come. Ninety per cent, oi 
he infanta that die do so under one 
ear, and 80 per cent of these deaths 
re caused b.v bad milk. The fearful 
fleets of femiing bad milk to infants 
xtends to country homes, 
lhe pasteurisation of whey ia an- 

'Sfcther problem deserving of attention.
closing, Dr. Publow advocated that 

^■noro attention be given to studying 
^®bo needs of our home markets. Dairy-

•/. .1. Reddick. Dairy Commissioner 
It has often been said that cheese 

are only half made when they are 
Placed in the curing room. At any 
rate the beat of cheese are seriously 
injured in qualitv if exiiosed to a 
temperature of over 60 degrees, anil 
there is from one to two pej- cent, of 
unnecessary shrinkage. The texture 
ll"n“"“ more or less “mealy" and ob 

bad flavors are apt

•lienee was 
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lien yy«Mild realise greater profit 
upplving cheese of better alls pen 
ixes and of softer texture to
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makers’anndian trade. Mr J. A Kuddick 
••viewed the dairy business <>f the 
iast season. His address will be giv- 
n in full. IpSSSS
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If properly constructed, the ice 

chamber need be only about one-third 
the aise of the curing room in cubic 
capacity, assuming, of course, that SJf* 
the curing room ia no larger than it %£{£ 
need be.—“The Dairy Industry in Ftftj 
Canada.'' dairy
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