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Co-operative Creameries.
BY J. F,, PERTH CO., ONT.

When we consider the great attention that has
been given to the dairy industry in this country
during the past decade it is no surprise that our
ducts have reached their present standard

ation of Cheese Investigation.

Mr. J. A. Ruddick, now

- As far back as 1893,
Ont.) Dairy School, ob-

Supt. of the Kingston (

production so high that very little profit is left for
the dairyman.
If we, as Canadians, hope to have as good a
name for our butter in foreign markets as is now
held by the cheese manufactured in this country it
will be necessary to resort to the same method of
co-operation, at least for the bulk of the butter.
In a number of cheese factories throughout the
country appliances for the manufacture of butter
have been placed, and it would be well to adopt
this plan wherever it is practicable. Butter can be
manufactured cheaper by this system of co-opera-
tion than by the individual farmer providing him-
gelf with his own appliances. The work would
be done by practical men who make a specialty of
the business and a superior product manufactured.
Farmers coming in contact with those engaged in
the export trade would become more interested in
the business, especially where factories are owned
by joint stock companies, and we may add that
with few exceptions these companies are in a
flourishing condition.
‘ In dairying, as in other industries, method is
one of the chief features essential to success, and as
there never was a time in our history when com-
petition was so keen as at present, it necessitates
the Canadian people to use every possible means to
secure a reputation for their products in the
markets of the world.

A Fault of the Udder.

The most common fault of the cow’s udder, a8
commonly seen, is its inferior development in
front. Often the hind part is well rounded out and
carried well up behind, while the fore quarters are
small and poorly developed, and instead of being
carried forward a distance along the line of a cir-
cle, the front line is carried up to the belly quite
vertically, as it were. While quite generally the
fore teats hang on a little higher line than those
behind, when the fore quarters are inferior in
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YSTAL CITY, MAN. Farmer and Stock Breeder.
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Objects to Putting Milk Down the Well.

A reader takes issue with advice given on the sub-
iect of home dairying in & short article contributed
y Mrs. Stanlake in our July 1st issue. Reader”
claims it is both filthy and dangerous to put milk
cans in a well that is not used, as the water is sure
to become tainted and would affect the milk. He
considers it much better to have a vat or box made
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