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tioTHE FARMER’S ADVOCATE.February 1, 1SÜ9 :

i ■
is of oninion that since the cloth bandage is always phere. A common source of trouble is bacteria 
stripped off the cheese before it is placed in the which comes from the excreta of animals, such as 
retailmarket the presence of a little mold is not so cows, chickens, etc. These are borne in dust par- 
obiectionable as we are sometimes led to suppose, tides and in other ways which may escape notice.
A reference was made to mottles in cheese, which Road dust is a common vehicle of these germs. This 
has been clearly proved to be of liacterial origin. peculiar sort is claimed to be the cause of gassy 
It is usually accompanied by l>ad flavors, and is milk, pinhole curd etc. Often these bad sorts are 
confined to colored cneese. No reports of mottled propagated from day to day in the ‘starter used, 
cheese have been heard of the past season. The Early in Septemlier, a maker found difficulty in his 
Professor is of the opinion that the coloring of work, inasmuch as his cheese were open m body 
cheese will soon go out of date, as it adds no im- and developed a bad flavor. Dr. Connell visited his 
movement to the cheese. Whenever mottled cheese factory and found a new floor had been put over an 
is found in a curing room, it was recommended to old one some years ago, and between them was a 
remove it at once and disinfect the room thoroughly, considerable depth of putnfying slime, while the 

Feed and Management of the Dairy Cote.-Mr. factory was peculiarly infested with flies. These 
J H Grisdale, of Iowa Agncultural College, read the Doctor believed were instrumental in carrying 
an elaborate and practical paper upon the rearing the infection froni the slime to the vats, 
and management of a dairy lerd. tie advised that . Shrinkage of Cheese -Mir Aderhold, a Wiscon- 
cows calve in the fall, because they will give 25 per sin dairy instructor claimed much for the sub- 
cent. more milk in the year than if they calve in earth duct in preventing undue dryingand shnnk- 
pring, and because more attention can be given age of cheese in the curing room. He believed a de- » 

the young stock during the choring season. He crease of 3* per cent, of shrinkage might be pre- 
recommemled the use of the hand separator in vented m the average facto^ by having the curing 
a small dairy, and a power separator run by a bull room controllable and cooled with sub-earth duct, 
where a larger number of cows are kept. It was He also advised upper ventilation. In referring to 
recommended to feed cows supplementary feed the sediment found in the bottom of cans sent 
during drouth, that her milk yield may not to the factory he claimed that unclean milking 
decrease, which will increase their present and was largely to blame. He made toe estimate that 
future productiveness. In winter dairying suffi- sufficient sediment was consumed with toe milk 
cient quiet daily exercise to keep up muscular ,n Berlin, Germany, annually to nurnure 40 acres of 
vigor was claimed to have been found more profit- land He considered it a piece of bad business 
able than constant housing from fall to spring, on the part of patrons to allow good milk to go 
Prof. Roberts found 8 per cent, increase of milk by into an imperfect factory, having a defective 
allowing cows to run loose in a roomy, comfortable curing room, to Iw made into cheese^ 
shed, over those tied constantly. Inside watering Rearing and FatUmxng Hogs;-Prof. Robertson,
with water at about the same temperature as the in an address, claimed that all breeds can be kept
stable w^hyhly spoke, o,. A. ST,id, tank „„ .« .’SSfSSTSA
FeC IPceds.—Prof. Jas. Fletcher, LL. D., of the to the bareness of the pig’s skin and his aversion to
rentrai Experimental Farm, Ottawa, gave an drafts, he should have a comfortable, drytestrSftive address on weeds, which was listened to shelter if he is to do well for his owner. Drafts
with rapt attention. The study of weeds is an will cause a mg to become constipated which is
extensive one, but not difficult to master, as it can the source of many pig ailments. Dry earth
be brought down to principles. They take posses- makes the best floor anS^re XptogplaTto™

is needed on a concrete floor. 
Allow plenty of sunlight, 
that the pig may be happy 
and healtny. Slope floors 
to the front of pen and have 
dry bed at back. When a 
pig is young it should be fed 
liberally with bulky, suc­
culent food until past 100 

After that a more

Butter and Cheese Association of Eastern 
Ontario Meet.

The 22nd annual convention of Eastern Ontario 
dairymen was held at Kingston on Jan. 10th, 11th 
and 12th. After the Association had been warmly 
welcomed by Mayor Ryan and other representatives 
of the City Council, President Mr. D. Derbyshire,
Brockvillej delivered his annual addrqfss. He re­
ferred feelingly and regretfully to the loss by death 
of Mr. T. J. Madden, a former representative of the 
Board, and Prof. J. J. Ruddick, Principal of the 
Dairv School, by removal. The latter’s place, he 
believed, is being creditably tilled by Prof. J. W.
Hart. Referring to the dairy trade, it was pointed 
out that future expansion must be along the line ot 
butter production, since we are sending to England 
about as much cheese as the markets there can 
handle, while there is plenty of room tor good 
creamery butter in the motherland. To show the 
rapidity of the development of our butter trade, it 
was pointed out that in 1894, :îi,619 packagesof 
creamery butter were exported, while in 1SU8,
280 000 packages were sent to England, 
reputation of « Canadian Creamery is improving

ar«Ss&ssàtisrsetosp

lv the curing room. A better class of makers are 
lieeded, and a course at the Dairy School fwi^s 
recommended as the remedy for this last defect.
Mr. Derbyshire urged the planting of shade trees 
around the factories, making everything inside and 
out of the factory as neat and clean as possible, and 
then have a first-class, well- 
informed fellow inside to 
look after the making busi­
ness. He should lie such a 
man as can instruct the 
patrons when milk is com- sffll 
ing to the factory in wrong | 
condition. He spoke of the
need for mo lerefrigerator ^^^^^

to p°u,,d8- ...
ter and cheese, which should concentrated ration should

as soon as tie given, which he should
it is ready to ship. Regal’d- lie finished. When thiisfed

low paid for JBf he liable to produce
the season 3soft bacon. Continuous 

claimed to lie grain feeding
due to the cent food and

to a large in the growth produced by
Canadian dealer, who, in his it. Aim to grow all feed

to undersell is better
mar- less hogs than to

accepted a price buy feed. The present-
all the season than day Digs

the about 200 pounds

to the disadvantage of ‘ > ** >3* 0 months. Have h
Canadians concerned. ' ‘ ______________ ---------------------------------- sell all the year roun

'Prfxn hies of the Cheese- " ...... dairy farmer can raise a con­nu,Lr.-Prof. H. H. Dean, members of the cheese and butter association of eastern Ontario. siderable revenue this way.
of the Guelph Agricultural T11F XXNVai. convention held in Kingston. January ittni. Hth and 12th. Cheesemakxng. Mr. J. r.
College, referred to many attending the a.., Dillon, formerly super-
of the difficulties encoun- rob and crowd our crops, and therefore should intendent of cheese factories in Prince Edward
tried by cheesemakers during the past season, and sion, rob aiid ciowu cmr p - , r an(1 isiand, gave a paper on practical cheesemaking, in
suggested remedies for the same. The milk sup- be counted Dmty need. ^^thundreds of which a!l the slepsin the process were dwelt upon, 
plied to too many factories is not as clean and grass, dWiot *f Alnlml, th new weeds that Among other things, he emphasized the importance 
mas gcaxl condition as it should be. A processed of using clean-cutting curd knives that ml not
education,such as conventions,dairy literahvii*^ ete-, ^^f^XvSent in <«„„<. sections. It is usually crush the curd. To guard against over-cooking is 
were suggested as the remedies. It is Prof. Dean s li^o mmg prev ai it is a parasitic plant, also important. Fast working .curds should be
impression that there are too many small factories mtr°duced m cl ^ P c,over £.,<! it dipped early and washed to get rid of the «mid. Do
for the good of the dairy industry. Larger and I letter and when onoe it g to stalks and feeds from not stir curds on rack too drv. Endeavor to sechire 
equipped factories, with strict and careful manage- iîicteindent of its own roots, and an even temperature through the entire curds while
ment, was recommended as a cure for many of the ^^at touree ndepe t „ dover see<1 ,-ooking, also break all lumps that are liable to roll
present difficulties. During the most season cheese- spreads H. ,. ^uily examined8 before sowing, away to the end of the rack. Pde curds up if Working 
makers have had to make gooà ma y losses f» ““jJJ ^ to anJ Qf the experimental stations slowly. Cut the curd evenly so that salting will be 
poor cheese, for which they were n t altogether * ... P jn(Ki fr^ of charge. Twitch or couch uniform. In cutting, cooking, anil salting, etc.,
responsible. Poor condition of milk, l>ad factories, m . thistles are best coml>ated by everything should 1>e done with uniformity and
lwFdrainage, and faulty curing rooms aie too often TO•»» ",V .tuop !Lp ptowing se^ to care.1 Always weigh the curd into the U,ps.
the causes of poor cheese. More true co-operation shallow ^ w^s> Specially the Make cheese that will fill the boxes neatly. Allow
is needed, that, the real causes of trouble will tie 1f«Tla,lt lliustaltl the seed in the land free circulation of air in the making rcwni, and
sifted out and n.et. Make,-s have found difficulty for e ■ the plalîto not allowed U, have cover for the vato to prevent cold drafts
to get milk to coagulate, even when large quantities should la g< i . treatment for all annual striking the setting cunls. L se three txiunds of salt
of rennet were mlded. This was found, in some produce seed. Th'sis the treatment f()r 1(,riH>unds ofcmxl onlinarily, and 2* poimds
cases, to lie due to patrons adding baking, soda to .TimninendLlon gmh, fields after the for slow curing cheese. ( lure cheese at 00 degrees,

i . . . . . . . . . » . . . . . . . . . . . .  *■n,n ootrecommended. From TO to to degrees Fahr. is con- the^^n>” ftSfoS? of Cheese. Dr. Connell, of Stabüity of our Cheese Trade. Prof. J. W. Boh- 
sidered the most desirable temperature for curing Badinai injniiontuj unreac ertson, Dominion Dairy Commissioner, was able to
Xfese X h gher te,,^’rature spoils flavor, loses Queen’s 1 nivers ty, has dur the tort few years nu authority on our cheese trade with GreatB&jæstttLnsi sss.-r;
extending 8 to 10 feet above ground, and fitted with nnlk ,s a ^^^tngs are kepï clean and nish a high-class article. The demand is now for a 
a hood with a tail, on a pivot, so as to face the ment. \V hf n suiToun u g 8Ubstances are al- soft, mild-flavored cheese, which is best produced in 
wind at all times, insuring a draft. It should have wholesome. and no' Patr“>m 8 he^ jf) which Inilk a cool climate. It is therefore very important that 
a slid.- where it enters the curing room, so that it low.d to conbun nateth, I h found, curing rooms Is- kept cool during hot weather, and
ran lie closed when desired. The use of ,ce gives » istru^There maybe no end warm during cold weather By the ice and salt
good results, but it is rather expensive ,n the wffi n ^e ^ppom^ Bacteria causes all cylinders, properly insulated butter storages are
amount of lalxir it involves. Mold occurs more ["2.^ in milk, and is Ixirn in the atmos- tieing kept down to do to .« degrees all summer, so
frequently with the sub-earth duct, but Prof. Dean mous ui B
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