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¥s - Founded I860THE FARMER’S ADVOCATE. /52
X' >'
?& V Facts Which Bear on Profitable Dairying:— poultry industry ; 4th, development of fruit in-

Dr. Wm. Saunders, Director of the Dominion dustry ; 5th, development of pure-bred stdck. l'he
To the Editor Farmer's Advocate : Experimental Faims, addressed the convention on first four to be assisted by Government and by

Sir,—In your issue of Jan. 1st, I noticed the this broad subject. Two essentials in profitable the ^people for themselves. Government should 
record of " One Cow,” owned by Mr. William Tay- dairying are high-producing cows and cheaply- distribute helpful information, such as aiding con- 
tor, Strathroy, and was impressed at loty cost of produced suitable feed for them. Such crops ventions, speakers, reports, etc. The individual^ 
her food. Isn’t $2.50 per ton a very low estimate sho„id be grown as do not deplete unduly the fer- should take advantage of these things and thus help 
for marsh hay and straw V Here in N. B. $5 perton tility of our soils, Speakingof maintaining fertil- themselves.
is a low, but we will say fair, price fdr either, ity of farms, upon which continued success depends, Jt was thus pointed out that if towns would 
Roots are worth at least o0 cents per barrel, and tbe value of humus and means of supplying it were bonus creameries or other farmers’ industries in
oats are considered very low at 3J cents per bushel. g0ne into. Humus retains moisture, and this is stead of factories, a more permanent advantage 
I see winter feedmg commenced Nov. 2oth, fully a all-important, because plants take in all their food would be gained to that town. The growing 
month later than we stable here in the case of dairy jn liquid form. Good mechanical condition of soil interest in agriculture was dilated upon. The 
cows, but our summer period begins about 15th of i8 also necessary, in order that the rootlets may work of Prof. Pasteur was instanced as one of the 
May, as with Mr. Taylor. Even our smallest cows easily ramify. frant rootlets, in their search for most important and interesting features of not 
t^nLTf hTTthîîTTnd6 h!! calf was food, exude an acidulated moisture that dissolves only the medical profession, but that of agriculture
si^mcmthsokl^for ^l^^DrMumtGtcos^sM^tWnK Plant food to be taken up later. The industrious a8 Yell. The souring of milk, the curing Sf cheese,

3^^^ssx;rerta',stlvetothe

Referring to the best fodders to grow, the most were presented to prove this statement that açri- 
, _ . suitable varieties of corn for the silo were indicated, culture is full of peculiar interest and increasing

Eastern Ontario Dairymen in Convention. For six years, Red Cob Ensilage, Giant Prolific, importance, and upon this the future development 
The twenty-fourth annual convention ,of the Thoroughbred White Flint, and Selected Learning of this country mainly depends.

Eastern Ontario Dairy Association was held in —each gave a yield of some twenty-four tons of Experimental Agriculture Conducted by the 
Smith’s Falls, on Jan. 9th, 10th and 11th. It was whole crop per acre. These are dent corns, and do Dominion Government.—Dr. William Saunders 
formally opened by His Excellency the Earl of no.t mature as early as Longfellow and Angel of dealt with the establishment and conduct of the 
Minto and the Countess of Minto, who were pleased Midnight, which gave twenty-two tons per acre. Dominion Experimental Farms, with which readers 
to honor the occasion by their presence. To an These latter were preferred. of the Farmer’s Advocate are already familiar,
address presented by Pres. Derbyshire, His Excel- In preserving fertility, barnyard manure should , Prof. Hart, Kingston, gave a talk on general 
lency replied fittingly, setting forth the important be preserved from fermenting or leaching, and, if dairying. Among other things, he remarked that 
relation dairying holds to successful agriculture in practicable, applied in the fresh state. Artificial cheap production must be considered. To this end 
Canada. Among other things, he pointed out that fertilizers are useful only as adjuncts to yard the feeding of silage was recommended. Bad 
Canada had increased her output of cheese during manure, since they provide no humus. The plow- flavors from silage feeding come from inhaled 
the last ten years by over $10,000,000, while the mg down of clover was also highly recommended, odors from the silo, rather than from the silage 
exportof butter has grown during the same period Co-operation. - Mr. H. S. Foster, President of eaten. The closing of many creameries the past 
from $340,131 worth in 1890 to $5,122,156 in 1900. Bedford District Dairy Association, spoke strongly autumn was attributed to the fact that they are 

President'8 Address.—fthe President, Mr. Daniel in favor of co-operation between dairy associations cheaply equipped, and therefore unsatisfactory. 
Derbyshire, Brockville, in an admirable and com- and dairy farmers. Only in this way can equitable The floor should be of cement. A really first-class 
prehensive address covering the salient features freight rates be secured from the railway compan- wooden floor kept oiled will wear out in about five 
and needs of the dairy industry,and pointingoutthat ies. It was shown that the present rates charged years. Machinery runs better on a firm cement 
this was a favorable opportunity, at the commence- are not uniform, and therefore are unjust to many floor. For walls, have masonry up at least to 
ment of the century, to resolve to do better in all districts. He also considered much could be saved window sills. This should be lined with cement, 
unes of dairy operation. With the present oppor- and better results obtained if factory equipments The machinery should be the best obtainable, as it 
tunities for education and instruction, there will were all purchased co-operatively. economizes the product and the labor. At Kingston
be no excuse for any factory employing an ordinary Winter Cheese a Menace to the Trade. — Mr. Dairy School the milk is pasteurized at very high 
ïnafe.r. nor for haying anything but a strictly up- Arthur Hodgson, Montreal, representing the dairy temperature, even nearly up to the boiling point, 
to date factory, suitable for making the finest class produce exporters, spoke emphatically against the and no cooked taste is observable. Better results 
Qt gru 8" . , , . „ practice of making cheese in November and later are thus obtained with the butter, also with the
ioi¥i 6 eX-?o7rr8iion , lee8e to Nov. 1st, months. The little gain made just at the time will skimmed milk ; butter has a better keeping quality.

ii c/uw^fn’ Wltb '423,000 boxes on hand, be-lost many fold at the opening season next spring. In ripening the cream, it is cooled down to 65 
XX 1 f , ™pre Ihtin in 1899. The It was estimated that some 80,000 boxes of cheese degrees, and starter added, then cooled down, after

t-f 1 nutter will be $_,’000,00() ]less than in 1899. were made in Ontario in November. These can- ripening, before churning. Losses in skim milk 
iim11 «on ^ uW1 brl jg<»rb,? not be as good as summer cheese, and will seriously and buttermilk are less with pasteurized cream.

$20, (X), 1 for cheese and $o, 0U0,0U0 injure 6ur reputation, and also store up a surplus Separating at high temperature increases the 
h j ,7., #6 en°rt> the export of that will be in the way next spring. He also spoke capacity of the machine and skims closer. Ripeness

q>k 090 ooo f r 1. 1 can be increased by against making fodder çheese in April. He advised of the cream is determined by alkaline tablets.
'finfl nf iho fu j ■ . ,. . dairymen everywhere to turn their attention to In a discussion it was brought out that mottles

the nresentvear must fbeh til associations for buttermaking during the cold months. in butter, so common in winter, can be prevented
transportation^faTmtsT,TXt«,'™'n? °f b?tter _ Evolution of Canadian Dairying.-Tcoî. H. H. by careful distribution of salt, and by having the 
well-ventilated cars and ^henneT.0^1^ ht’ cle.an’ Dean traced the growth of dairying in Canada, butter sufficiently moist to dissolve all the salt. R. 
Occasions were cited’where coal cars bndgnio ratCSi Tbe P.rocess 18 one °f education, largely through M. Ballantyne, Montreal, recommended the wasli- 
to USCd 6xPerlePce> observation, reading, etc. The dairy ing of all curds, so as to have uniform products
pound y ThShiP^s must he reniera per farm?.r is sloTw improve, but he is in a complex throughout the season.
Mr. Derbyshire callfd for more perfect co-operation ttorafcuâmeî ^droug^toTeed^nd^tabto^Pws S ^he.ese1rufin9-~G- G. Publo, of Kingston Dairy 
among patrons, makers, and alfconcerned, in order in two or thiel summer months the ^ School, spoke on conditions necessary for the
that we take another step in advance of kll other winter Silage and bran must hi used t Tn” î?aklDg of fllle cheese', A K°od building, in which 
competitors in every part of the world. OTO^Pssive dairvman Thl sve^e le ^ the temperature can be controlled, and suitably

Hand Separators.—Prof. H. H. Dean, of Guelph twentv twP cowsTthe GnlteL w^ag 7 LJi d f9r equipped, is necessary ; good sweet milk from 
Dairy School, delivered an interesting address on of milk ner year forlflK) Annies rnnJ’iJ°aPt°UDds h.ealthy cows fed on good food. Patrons must be 
the plans and uses of the hand separator. The ?lean’ <rfP.ecially when milking the cows. A grow-
two essential parts of the separator are the bowl Cattle Food cave cond flnlnld mUV ld Y'^mia ing evil is that of shipping cheese too green — 
and the gearing. A bowl twelve inches in diameter and turn in tons 8 avored milk when fed rape making cheese that will pass at a few days old. 
running at the rate of seven thousand revolutions ‘ The buttermaker must read stndv flnd • «uch a Prac.tice wi" ruin our cheese trade. A soft,
per minute, exerted a pressure of twenty-one tons order to advance Cheating mdkVbr k m bne Xheese Is necessary, but it should not be ready 
on every square inch of surface. It was therefore for senaratimr the hLl ttr lv Y degrees to ship at less than two weeks old. The cheese
important that it be made of the finest quality of «mod flavor and eood' keeninc^pYT™8 hurriedly shipped will never make first-class cheese,
seamless steel, and that it be carefully run at not tion is therefore^ créât ad vfnlTe rn w1 asteVr!za" An essential in good cheesemaking is pure water ; 
too high a speed. The chief requirements of a f‘c Pasteurization^ ^ therefore have no possibility of soakage into the
first-class separator are : 1st, ease of running • gravity at on destroys cieam rising by well. He advised patrons strongly not to feed
2nd, that it will skim 350 to 500 pounds per hour i B ‘Moisture in butter was turnips, rape or other strong-flavored food. The
3rd, ability to skim closely ; 4th, must giv-e smooth more salt used the lesJmoistnre?s beîd wh‘ Jhe mllk. Belongs to patrons, and they should do all 
cream ; 5th, ease of cleaning bowl, etc ; 6th, wear- so exneirmoXst ur ^ Working possible to produce it in best possible condition,
ing parts must be durable and easily replaced ; and, in c ranees fZm ten to fifteen ne vein ,butte™ak a The manufacturers were advised to engage only 
<th, that it cost not more than $100. The advan- in Guelph Dairy School ’’ ,ls tound first-class makers, and give them sufficient salary
tages of a hand separator were pointed out, as well The cheesemaker is steadilv imnenvinn- ■ that they may engage enough first-class help of industry.6"'18’ “ ^ dwtoP^nt of the dairy at ^^"betw^M^^es sa^ PH, , j

The advantages of the hand separator are to the also fm'proves the quality8 W^ffin^ulds'bef66^’ Canadian8 not to ,,e satisfied' with pasTachiew- 
private dairy farmer who needs the skim milk in go and 110 degrees improves flavor^ Ha0 p6twee" ™ents' Other countries have great natural advan
ce rearing of stock. As a cleanser of milk, it has curds ca, sin| loss Tone nound of chcctL ; , ta^6S’ and are Putfcing forth strenuous efforts to
a wonderful effect The mside of the separator i.QOO pounds of mdk mcher tenmcrAi 6V6ry Pr°duce the l)68t possible product. Some of the

useful in cream-gatheri11tr Tmpi ipf Particularly Development of Modem Agriculture.— Prof (' Y ut ,mXt,10se.slightly sour, due to overripeness
pointed Tu t ^tJiat ■ip reamer i es*1 supfd hr! ^y** pa trons ^^^’aiTseventyffive yeaiï ag^hôîîèswere bacterial8 origTn

gathered only once or twice a week. In all cream llx ehhooil was gained. Fifty years ago live have been heated hiYwiT6 m curdl It should 
ÏESSÏrS” îiSSSSB All^i; ‘"e m^t important qua,ity in chaesa.

mi EBr'-xpatrons is to have all the milk hauled toll,, cream V""? -'' ^he groat points now needed are : 1st serionslTL ®tron$ly condemned, as they cause 
ery and skimmed there. development of butter industry ; 2nd, develonment • m a , ? yeâr espemally from sometiistricts.

ol great bacon industry; 3rd develonmint of Mr. Alexander, Montreal, a cheese exporter,
y ’ “e'6>opment of complained that he could not always bring back

Betty’s Record Reviewed.
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