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Our recognized primacy of reputation i the Erg. animal products. The milk of cowr in the best of
lish markets lias nut beeu gaineti wathuut persîstent health, fd un the must suitable of feed, anl with
efforts, guided by intelligence and good judgment. cvery condlition and influence favorable for its produc
Some Years ago the highest pu-bible pnite was nul tion, 4s a must cumplex cumpuund of compounds.
realized for our tinest cheese in Liverpuu or Lundon, Dissolved in about ten Limes their weighît of water,
except under the blind of an Ameainan brand. Ilt here is a mixture of casein, albumen and bîagar,
might be a more truthful, thuugh less courteous cun- which hulds in suspension from 3 tu 5 pet cent. &f
struction to put on that unpardunabie pracice ut soumte butter fat in the formo f small globules frum Ite fifteen
years ago, were 1 to say that many of our tinest cheese hundredth Lu the fifteen thousandth uf an inch an dia
wore the American brand, because ut the status an meten. Sut.b in a sentence as milk as tht cheese
the market which their superior quality gave to the maker needs to knaw it.
name thus unfairly stencilled upon their boxes. The Besides its inherent tendency t decay, milk is a
good sense universally accredited as the dairyman's liquid mostsusceptible ai contamination by any im
trait ut character, prevented any international com. purines that May ha adjîcent ta it. It ofiers tht
phcations from ansing out of that one-sided business. many germs ai destructive ferments with which tht
Probably the acquisition of equally prudent judgment ardanary air swarms a most însating and favorable
by the other classes of the population on both sides of field for their multiplication and operation. Hidden
the line may soon raise fishermen and politicians to under tht evident pority ai its spowy froîh, fl.,at tht
the dairyman's plane of thiiking and acion. Then agents that immediately hagin ta wark for its de.
would follow speedy as well as mutualhy satisfactory composition. Other arganisms that live by its de-
and honorable settlements of all international disputes. struction are sown io il, tnt ever thtiny sîream

In the infancy of our cheese business the qualhty of t tht milkers hand strales tht psu. This, then,
the product of many of our factories was lamentably is tht perishable compaund ai ls but, which il is tht
irregular and defective. The Englhsh markets offered chte-maktr's business ta preve un a palatable
an outlet and created a demand for the surplus oi nufriîiuus condition nt its but for adult human fond,
your daity products as weil as ours. To thoughtful conveniently prepared for îran=portation.
men it was at once evident that the demanu was Tht reducîlon ai tht bulk ai tht milk by tht separ
practically limited only by our joint capacity to fur. atian ai part af ils %vat is tht firt essential step in
nish uniformsly fine food in the foira of cheeseat mod- tht proces ai cheee making. This should include
<rate prices. Every pound of poor, sour, hard, indi. an be follawcd by such a treatment ai t portion re.
gestible cheese that is sold to anybody shuts off thetained fon chee as will make il Most valuable in tht
Jemand for a' least erret times as mach chttst ai fine fond rmarkets.
qoaliîy. For that reason cveny dairyman la interested By rennet coagulation, ts a tht milk -mainly
in tht quality ai the chese mpde anywhtre, when i r ils casein and part ai thte ta ,whic tht casein en-
finds ils way ta tht "!.te ai thm consumer. velopes-are separated trt th watth which sthel

Tht D2Lirymen'i Associations have been principal holds the albumen and sugar in solution. Thtnature
agences thrau' which tise information indspensagble nt such coagulatian, ta put il in other words, ais d
ta aur progress was sprad. Their annoal canven- salidily tht curd out ai ils state utsolution in the milk.
tlionsje. rtd appartuaities ta: tht inttrcbangc of new- Such solidifying or coagulation ai the castin thereby
er knowledge ; and what hadl, ben befure only de- encasini t he i globules f fat suspnded in tht milk.
tached theory, ar hazy idea, was allen by discusians After the rennet coagulation is perfect, hca parts ai
sbaped inta definite information ai real value. Tisen tht contents ai thunes e vat may be described as
itinurant instructcrs were ampltyed ta visit as many m waner.
ýactanies as possible and ta give actual demonstration 92 parts iiquid composed of -- n1îtk suza,.
i tise bust rethods ehandling milo, ctd and cheue. l o albuen.

Tht worth on that system was st generally rccognizcd iaixed with
that its extension was desirtd. During tht pasi.scasan, 8 tinsoublecud cmposec oq 3 parts cson.
eight persans holding tht joint office a mlk inspect- T sl fat
ors and cheese-maki.g instructas, were emp'oyed by These twe camposite parts ai coagulated sweet
tht Dairymen's Assaciations ai Ontario. Tht ex- mlk are together really as a mixture a twa com
penses have been met from a fund orhed by f grant punds. Tht means whereby tht separation as ta
tram tht associations, suppleaented hy cantributions contact is ta te effeced may ha classed as cchanicl
tram the factoies receiving tse beneit aysuch services. ani chemcal. Te iechanical nans include the
Tht results have been satisfctery where compete t cuîîing ai tht curd ta facilitat the pas7age ai tht
men wese empl cyd. The inspection ai milk, and lquid portion-tht whey-out thraugh tht insoluble
tht convicupon and exposure a patrons wh fu-nissed mixture ai casein and at. There is apparent need
il adulteraed, have had a vey whlesome effect Of for perect coagulation befre tht cuting is coin-
ils general qality and candition. Isn the spring o! e ctd thus tht at globules will ha fimmly held
the ytear, district dairy cnventians are held for tht while tht watery cmpound-the whey-is eing
particular benefit ai che e-makers. Occasional btl ocparaed out tram contact with then.
letins ai imely information are issued from tht Dairy The cuttipg shauld bc fine enougi ta permit aod
Depaties aoi the Ontanio Agieultural Callege. pronote easy and suficient separation withut distur-
Through central meetings of patrons, and tht medeum i g an destrying tht physical structure or texture ai
ai Farmer Institutes, helpul inormation an thecare tht curd. Tht formation ai a skin an ach particle
th milk and ils preparatiat for cheese actones is d.r- a curd causes tht whey ta ha fistered throug. Stir-
culattd. Dairy literature in tht press ai the day has ming tht urd s undetaken ta asten and elp tht
dont us excellent and commendable service. Thus separation. Heat is applied ta coplete tht coagu.
are the important organiations an' agencies tbroîigh latin-the firming and tht drying ai thT curd. A
which aur chese making progns bas beyn aided. temperature over 98 degres leaves tht casein les

A few wrds may b devted t b an explanation ai suitd ton tht solvent action ai subsequent fermenta-
the thtory af Canadian Chcese-making halant h pra- tion Sufficient mouture sbonld ha left in contact
ceed ta discuts the detals aif e bat practice Long with il ta permit ai aIl tht casein beconing easily
mex en e eas dmonstratTed certain methods ta be soluble.
tl cdaptéiod the certain praduction ao fine cheese Among tht chemical or vital means used ta effec

when thet milkis aIl higt. But as th, aw m terial n is separation betwetn tie soluble and insoluble, is
of be cheese-maker-the milk ai caws-is seldoni in tis dtvelapmet ai lactic acid. Ils presence rendtrs
ptcisely tIe sande condition ai quality upan twh con- tht casein lç soluable. At tht saintlime il prmotes
setutive dys, sic uld ha able ta intelligently moi- separatian ai the whey ouI (ain tht particles ai curd.
fy tht details ai any method ta ntet tht peculariLies Wsen acîd la dtveloped ta excsds, the coDresion ai th

a thet oilk he hand rs. As thg work ai dairyng molteules ai curd is wCakoned.
becomes exttnded, u gcehs tha. «,alk bas new parasi- gacthc aod prevents tht developmen and peration
lic fats a thI putrefactve ferments ; il also makes slaw tie

Soine taînts arc rowng undesiably cn n. pricsc s curing fermentation ry w-ich tht cacin is
enassy curds, wich years agi were tht rate excption mae soluble un tht cheha. Ths degre of acid de-
dn a well managed factory, are sow very general. velpient will not ha excesive if tht separation at
Tistre is an evtr-increasing nt-cd for tht dairyman, mot tht whey out ai tht curd ha well effécttd halant il lie-
anly ta know th rautine a tht bst proceses, but to gins. Tht addition ai sait arrts tht action ai tht
undterstandth whys, where ires-"and wherea" lactîc acid in tht curd. It alpr rttards tht cuing
i ail patts thera. fermentation. In tdte autuctn manths thee la nee

As related ta the faid consumrd for ils production, for tht addition ai more sait tan duing tie summer
psd ta the conditions ondez which il is ordinanly Suds extra sai will give a full, satt, keeping foavco
gied milk us prbaps t e mos variable ai aIl thtesd a slow ciig, fim body.

In barest outline I have touched upon the theory
of Canadian cheese making I have supposed the
milk to be in its normal or best rondition ; gned,
pure, sweet and from healthy cows. Much cf the
milk offered at factories il not of that quality. If the
milk be tainte I when drawn from the c)w, the taint
will he due to (I) volatile oils from her feed ; (2) the
presence of vilriones er other ferments from the air,
the water or the feed , (3) to disease on her body

Aerati-n of the milk is beneficial treatment in ail
of these case!. The presence of oxygen [rom the air
prevents the vilriones from becom'ng acive. The
cooling of milk prevents the vigorous or quick action
of the microbes that split the sugar into acid, and
also retards the action of other ferm ts. Age, to
the extent of twenty four hours, permit. the prepar-
ation of the milk for a ready separation of the solids
for theese from the wattry portion. by promoting to,
helpful degree the energies of the lactic ferment.

Tainted milk is with difliculty coagulated. I do
not understand why, but I think that part of the
casein has been decoamposed by the microbes, the
cause of the taint.

I have lcarnied to use an additional quantity oi
rennet in such milk. The putrefactinn of the cascin,
or any nitrogenous matter in the milk which is not
coagulated is very easy and rapid. Bad odors and
bad flavors always result from such decomposition.
Often cheese goes Oil flavor from the imperfect coagu.
lation of the cascin.

(To be continued.)

Silo Building.
By L.. Hl. ADAMIS.

(tViuonsin Expersmental Station Bulletin.)
LOCATION OF SILO.

When possible the silo should be located in the
feeding barn, since il not only brings the cost of
building within the reach of everyone who is really
in need of a silo, but greatly facilitates the handling
of the ensilage when feeding it out. Depth in a silo
is always preferable to breadth, so that in the case of
basement barns il is advisable to let the silo reach
from top of barn posts to the ground floor of the base-
ment ; a door or opening can then be made from the
silo directly into the basement where the ensilage is
to be fed. The next best location is adjoining the
feeding stable. In most dairy stables the cows are
stanchioned in two long rows facing each other, and,
whenever it is possible, it should be arranged sa that
the silo can be entered from the end of this feeding
alley ; a wooden track can be laid along the centre
of the feed way and into the silo, upon which a low
wheeled car can be operated to distribute the feed.
If the silo building is located entirely separate, il
should be planned to load the ensilage into a cart
which can be drawn into the fieeding barn, thus de-
livering the ensilage with little labor directly to the
cattle. The idea of convenience should not be lost
sight of, for by exercising a little thought and judg-
ment the labor of waiting on the stock through the
long feeding season can be greatly reduced.

EORMI OF SIL.O.
In a square silo jess lumber is required and less en-

silage is exposed to the walls an proportion to the
capacity than in a long narrow building ; it is the
part of economy to retain as nearly the form of a cube
as the location and other circumstances will admit..
Theoretically a circular silo comes the nearest to per-
fection, for this fors requires the minimum amount
of matenal and does away with the corners, in which
there is always more or less decayed ensilage, but as.
we have had no experience with this form of building
rothing can be said about il at this time.

BULDING TH E SILO.

The following detailed description of how to build
will apply ta tht outside silo, built separately or as an
annex to the stock barn.

IL is always the part of wisdom to provide substan-
tial foundations for faim buildings that are intended;
to be permanent, and the silo is no exception. An
iS inch stonte wall should be laid deep enough in the
ground to be beyond the action of frost, and raised
high enough above the surface to admit of sufficient
grading to divert aIl surface water ; if the location be
a high and well drained one there will be no necessity
for raising the wall more than 6 inches above the sur.
face. In digging the trenches, thraw enough earth
inside to raise the silo floor up to the top of the stone
wall. Upon Ibis stone foundation a sili made of three
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