
The burdw of hii eiitidm wu tMMd oo thtte mto-qoototioM —d orii

iMtcmtnU of th« ftcti. In torn* of tbMt chm tht tnaptratort tifltd •omi-

wb«t, bttt In mo«t of thttn th« ttra»eratttr« «u within f«w d«|r«M of wbrt Um

products carried In tht chamber rtqaired.

In bit ipeecb, he itated oter and over agafn that the battw was put hrto

these chambers at such and such a temperature. There is no record of the

ien.perature of the butter when it was put into the chamber ; the record is only

the record of the temperature of the chamber itself ; and in ninety-nine caws

out of one hundred that temperature, at the time the butter is loaded Into It

when the chamber is open to the air, is much higher than the butter put Into it

coming from cold storage warehouses. But when the chamber is filled and

closed, the mechanical cold storage brings the temperature down at once, and

in almost all cases the record shows that where butter was stored the tempera

ture was an even 30 to 34 degrees for the whole voyage until opened to the

warmer air on landing in England.

Were Mr. Smith familiar with the handling of butter, he would know that.

while it is well that butter intended to be kept far months should be in a

chamber as low ai 20 degrees -that for carriage to England, to be put before

the consumer in a few days after arrival in England, 30 to 35 is quite cold

enough for the proper and safe carriage of our butter.

To take up some details of Mr. Smith's criticism, as jpecimen of his In-

accuracy and misstatement: On pages 8,168,6,970-1 of "Hansard" of last

session are, amongst others, these statements :

"On the 'Monteaffle,' which sailed Msy 29th, 1903, butter *ent in at a Ua»-

"peruture of 4(» degroe» and never reached a point lower than 34 degrees."

Quite true ; on the face of the record was the statement that cheese was

cariied in the same compartment, and that the engineer was instructed to keep

this chamber at a temperature higher than 35 degrees

Again, after quoting several records which were quite good, Mr, Smith

says:

"t)|, thii •HilnMiiiuii,' I.utter wont in at a tcinporaturo nearly "(• degrees, but

the ref rijjfriitor chiimbers were never Hl.le to <;et down the temperature lower

• tliiin 4-2 ikgri-fs." fte.. and winds up by, " I would nut bo surprised if all the butter

" in that stcamiT was entirely lost."

Perhaps Mr. Smith will be more surprised when he is reminded that on the

face of this record—what he must hjve seen— it was apples and not butter in

that chamber.

.\gain, Mr. Smith : "On the 'lona,' the 5th of September from Montreal, the

'butter went in at a temperature of CO degrees but never got to a point at any


