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gtates to the end ol November last, was Caquin
;;lent to 150,000 boxes of cheese This  should
he p:'”l"‘”y added to our exports for the yvear

The home consumption of milk, butter, cheese and
jce cream 1S Increasing at  the rate of
€2,000,000 a year.

‘ihere is, unfortunately, measure
the progress of the dairy industry by the export
wrade. The export trade is only about twenty
nve per cent. of our total production of milk
There 1S NOwW a Vvery large quantity of both but
rer and cheese going to the Western Provinces
whereas only a few years ago they were shipping
voth butter and cheese from these P'rovinces, and

over

a tendency to

they have trebled and quadrupled their output
dur‘m;ﬁr that time. The home consumption in the
last is growing very  largely. Such cities  as

Montreal and Toronto alone require an enormous

inerease every year to satisfy their needs

The high price of meats caused our people to
(urn their attention more to butter and cheese,
which they have found to he of more
calue as a food than meat they also possess the
advantage of being always ready for the table,

as they require no cooking.

References to the decline in the Canadian cheese
trade by Old Country merchants are often given a
wrong >inlvl‘|vr(~|utiun. The impression is given
that Canadian trade is declining because of the
merease in New Zealand imports, while the con
.erse is true As a matter of fact, the decline
i the exports of Canadian cheese is the thing
vhat encouraged the shipments from New Zealand,
nd the shipments from that country just
about equal to the decline in the Canadian L
hereby the thanks of the Association to
the Hon. Dufl, Minister of Agriculture for
the Province of Ontario, and the Hon. Sydney
I"isher, Minister of Agriculture for the Dominion,
for the able assistance they have given the dairy
mdustry of this I'rovince.

Hnn‘nrury President Senator followed with an
«ble address, in which attention to the individual
cow and individual farmer were emphasized

are

extend
J. S

In the free-for-all discussion which followed,
among other subjects brourht up was that of
widening the markets for dairy pgoods Atten

tion was drawn to the fact mentioned in the
I'resident’s address, that cream to the value of
81,250,000 had been exported to the United States

lust season: that carloads oi fresh milk for Bos
ton were leaving the country three times per
week, and that even cheese had been sent over

and a duty of six cents per pound paid on it

The f(»‘llu\\lny resolution, by John Hyatt,
I'rince Kdward Co., seconded by Anderson,
5 the same County, was unanimously carried,
17 That the Dowminion Government be respect
fully but most strongly urged. in the negotiations
HOW pending  between and the United
provide for reciprocal free
the two lines of

Jas

Canad=
complete
countries in all

tates, to
irade between
cairy prodnucts

The place of J. A. Ruddick, Dairy and Cold
storage Commissioner, who sent regrets at being
unable, through illness, 1o be present, was taken
hy his assistant, W. W. Moore, Chief of Markets

and spoke on

hivision, who came in his stead,
" Transportation of Perishable Products.”
Safe and careful handling of cheese, butter
mruit 1s  most unportant, as great results
irom deterioration, however brought about
facilities are now reasonably
not the case ten or fifteen years
1901 the export cheese trade
wds in a precarious condition. In 1902 the Do
minion Governmnet started the cold-storage-in
transit movement, and for several years past have
had six inspectors in Montreal, and five in Great
Uritain, sceing after the handling, storing and
mloading of cheese boxes and other packages
Inspection has resulted in much improvement,
both in the methods of handling employed, and
i the tepperatures of the chambers in which car
L0 1s  sent The inserting of thermographs in
the cargo. which record temperatures during voy
age, has been the means of much greater care bhe

and
loss

Transportation
which
late as

cood, was

o As

ing taken by vessel men to keep even and low
temperatures 1n the rooms Cheese boxes, which
were  often  crushed during  loading, are now
handled in much better fashion Special watch

s kept by inspectors the last night of loading.
Many brcakages, at one time due to teamnsters,
now avoided by trains being run alongside
theds, though some teaming is still done.

During the past seuson there were shipped from
Montreal 1,890,357 boxes of cheese, 480,000 in
vooled-air chambers, and 1,409,000 in ordinary
torage

are

Very few cases ol heated cheese in transit are
now heard of, and when such do occur, the re
onsibility can usually be promptly placed, and
fier “*'[mﬂmvnl sees to it that the innocent are
nrotected
COMMON SENSE IN THE CATTLIE STABILE

Prof. G. E. Day, O. A. C., Guelph, in speaking

the rummon—svﬁsv treatment of cattle, touched

i rood many phases of the subiect, and got »

attentive hearing by the large number w he

e present

Weeds —Touching first on the breeds he said

it the crv is heard throurh the land Which

the  hest dairy breed 277 There o one

THL

FARMER'S

breed whictk i every, respect outshines all others.
ilad there been, that breed would by this time
Lave displaced all others. There are good and
tiditierent animals in every breed, and he who
cotls with one breed is not likely to make a suc
coss of another )

I'eeding I"'eeding should be generous ‘A
Cow 18 no worker of miracles.”’ To be a large
producer, she must be a large consumer, though,

on the other hand, a large consumer is not neces-

arily a large producer. Again, ‘‘ the milk of
che mdividual cow is fairly constant in composi-
tion If, thercetore, food be given her which is

deficient in any element, the composition of the

milh will remain the same, but the quantity will
w reduced This fact should be borne in mind
when feeds ace being purchased, and it bhecomes

the farmer to study
rations

~tables.—Mangers and water troughs should be

up this question of balanced

so constructed that they can be cleaned, and
plenty of light should be afforded A few min-
utes' exercise eacn day, and good stable ventila-
i1on, Prof. Day thought to be essential to health.

Tuherculosis.—This disease is present in our
lierds, and is contagious, but yet can he con-
trolled and checked By repeated testing and
cegregation, a herd reduced in numbers, but en-
tirely free from the disease, may be secured. Ex-

verience with the College herd verified this.

The average farmer can scarcely afford to do

the like without Government aid
COW-TESTING ASSOCIATIONS

(. F. Whitley, of the Dairyv Commissioner's stafT,
Ottawa, showed, from figures received at the of
fice, that in an average Ontario dairy herd, from
20 to 35 per cent. are kept at a loss The bene
fit of the cow-testing associations is that these

Henry Glendinning, Manilla, Ont.

Re-clected President Fastern Ontario Dairymen’s Asso
ciation
unprofitable specimens are discovered Many in

that it i1s possible to
greatly increase the milk vield In some
cases cited, increases oi from 1,600 pounds to
5,000 pounds per cow had been reached in five
Testing, weeding out poor specimens, and
feeding, accomplished this. If an increase of but
1,000 pounds per cow yearly could be made
throughout Ontario, 1t would add $20,000,000 to

given to show
annual

stances were

years.

the annual 1ncome Therefore, take up cow-test-
1 )

At the evening meetings, which were presided
over, the one by Senator Derbyshire, and the

other by J. R. Dargavel, M L. A., the Honorary
'residents of the Association, the trade question

was again touched upon Provincial Treasurer
(‘ol. Matheson, and tlon. Jas. Duff, Minister of
\ericulture, spohe against making any bids for
peciprocity with the United States. The home
narket had so developed, and so much of the
aroduce of the farm was now consumed in  the
country —from 75 to R4 per cent said Mr. Duff-
that, 1n their opinton we  had better let  well
ciowuprrh alone

The Convention was right royally welcomed
to Perth by Mayor oW Hall and Reeve €. J.
Fov, a flowery address on a silk banner being pre
sented through the chaarman

\ P ol I'resident  of American Dairy
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Fariners” AssoCiation, ina tost entertaimimge wan

vinphasized the importance of building up a dairy

herd, and of good feeding and care A man
<should e awake at nights to study how to get
cows to eat, more, not Jless The more a good

cow eats, the more profitable she is

HOPE FOR OLD ONTARIO.
\ddresses by Depuly Minister of Agriculture C.
‘. James and Dr. Creelman. President O. A. C..
Guelph, were also features of the evening sessions.

We sometimes hear the question asked, said Mr.
James, ‘“ What iIs to  become of the old
Province of Ontario ?"” In 1909, the yields
of agricultural  produce fromi the three Prov-
mcees of Manitoba, Saskatchewan and Al
berta almost equalled that of Ontario, but in
1910 the field products of Ontario were worth
£203,000,000; those of the three Western Prov-
inces, $155,000 000 What can be done to main-

tain this lead ?

evident

Several hopeful features are
(1) A better demand for pure-bred live
stock ; (2) the extreme prices for poultry and
CORS. Should not the production of these be
doubled ? (3) The widening market. for fruit.
Not only may the Western demand be expected
to increase to four or five times what it is at
present, but there will certainly spring up in
Northern Ontaric a growing demand, also. And
the old stand-by, the oversea trade, does not
lessen. Western Ontario is planting apple or-
chards ; should not Kastern Ontario do like-
wise ? (4) The great dairy industry holds its
pre-eminence as Lhe largest single industry in the
Province. Some claim that the difference between
the retail price and the price the producer receives
1s too great. City people are alarmed, and
farmers complain. To the whole problem, people
of every class should devote serious study. An
increased income for farmers of from $100 to
€1,000 is quite possible, Mr. James believed.
EDUCATION NECESSARY.

President Creelman, O. A. C., believed in more
education, rather than less, for farmers. He was
vleased to be able to report the College full to
overflowing. Students from many of the coun-
tries of the world were coming to them. Farm-
ers were being ‘‘ Ltaken in,”’ not because they knew
too much, but because of ignorance. We should
urge on the good work of advanced education.

PROMPT COOLING OF MILK.

Geo. H. Barr, Chief of the Dairy Division, re-
peated by request the story of his experiments in
the care of milk, by which it was demonstrated
that, from milk promptly cooled and covered,
cheese of much finer quality in both texture and

flavor was manufactured than when milk had
been aired only, or both cooled and aired. His
lantern views, showing the appearance of curd
from milk treated in different ways in a long
series of experimenls, are convincing. He also

showed views of special dairy cows, etc., and of
two pionecrs in the cheese industry, Harvey Far-
rington, who made the first cheese in Oxford
County, and Ifon. Thos. Ballantyne, of Stratford.
Reasons for the Care and Cooling of Milk,”’
was the subject of a paper by Dr. M. T. Connell,
Bacteriologist, Queen’s University, Kingston. By
care, the entrance of taint-producing bacteria can
be largely prevented. Cleanliness in milking and
in the after-handling of the milk, and milk ves-
sels, will prevent the entrance of bacterial germs
that no after-care can eliminate. For their de-
velopment, most bucteria require a certain amount
of warmth. Prompt cooling will retard their
multiplication Morning’s milk sometimes shows
more bacteria after five hours than milk of
the evening previous that had been treated prop-

erly. A test of nulk that had been quickly chilled
showed only 45 per cent. as much bacteria as
when it had been slowly cooled. There is very
little bacterial growth over night in milk that

has been promptly cooled.

One of the greatest sources of bacteria in
milk i1s mannre and manure dust. Other dust and
ilies also carry these injurious germs. Milk once
seeded with gerins becomes itself a source of in-
fection.

Cleanliness in milking, and care of milking ves-
sels, protection of milk after milking from dust,
dirt and flies, anda cooling, will prevent the entry
or hinder the growth of taint-producing bacteria,
will improve vastly the quality of the milk, and
the value of the product made therefrom.

G. G. PUBLOW'S REPORT FOR EASTERN ON-
TARIO.
From the report of Chief Dairy Instructor G.

G:. Publow we cull a few figures : Instructors, the
4

same as last vear ; factories in operation, 9338 ;
new factories built, 15 ; improved, 581 total
number of visits paid by instructors, 7,200.
Sanitary condition of factories improved. Total
yvatput o cheese, 97,253,407 pounds ; increase

over last year, more than 7,000,000 pounds; fac-

tories pasteurizing whey, 25 ; making whey
butter. 133 ; shipping cream and casein to the
United States. 41 paving by test, 93 ; average
milk per cow for six months, 3,253 pounds ; in-
crease over last ycar, 390 pounds

A A Aver. of Montreal cheese  exporter,
thought that farmers should pay mmore attention
Toinereased production than to prices, which they




