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Ocronen 1,

your butter reaches the foreign mathot, | market.”  When, then, you obuom'tlwy did nut possess tho ke ping qua.
it will bo bad . when you fancied you|some novelty in tho dairy-business,, lities,combined with that richness of
had m.de superior butter.  But this is ) you must not chango your ofd me-, body und flavour, which are so much
another questivu 1 will leave to Mr. thods of working all at once.  Should desired by  English morchants and
Nugant, who, I beliove, hus made a) yuu believe thut your method is theconsumers. During the last two or
special study of it, ,{mltor one, continae to follow it; but, threo yeurs a docided improvement in
M. Nayant - -1 thiok thut the theory | if you intond to make a change, con-, the quality has been offocted, and with
of ripoming cream by the aul of a for- | sult the inspector or the mauagers of the finer quality has come a better
ment may havo both friends and ene. | the dairy-school ; consult thom bof‘oru'reputalion in tho markots. By the
mies. 1t the ferment's action could|you muke the slightest chungo, for, exorcizo of due care on the part of
kept under contrul, tho vesulis,if you huve obtained goud results with | the cheese-makers throughout “the re
might bo satisfuciory, though Mr., your usual practics, you would be, mainder of this scason, the reputation
Barnaid was quite nght when he veiy wiong indeod to forsake it for|of onr * Qctobor cheeso” may be so
stated that formerntaon isa hind of any other that you kuow nothing woll establiched that hoveaftor they
decompusition.  Still, in studying the | about. will bo counted equul to “ Soptem-
fermentation that takes placoin cream| It i8 within my knowledge that|bers.”” Cheeso can bo mado ns firm
in produding in cu sequonce ferments, choeso makers huveo completely risked  and fine during October as at any
like thuse used by Mr.” Leclair, it has ) the quality of two or thice months'| othor timo of the year. Suitablo con-
been discorered thut somo of them | manufacture, after the visit of an iny-| veniencos for controlling the tompe
impart a goud_flavour to the cream,, pector, simply becauso they chunged  rature of the curd from'the milk vat

but that it is uccessary to isolate, their mudo of working all at once., until the cheeso is ripo are required.

others that are able to impart a bad
fluvour to the cream, and in a vory
short time cause it to become putrid,
Now, in tho ferment prepared by allow

‘This should not bo done. The makers
should begin by trying experiments
on a small scale on the methods re-

: ¢ jcommended to them, and never try, T
ing the cream to ripen when expused | practically. without consideration, the during October has a highor per cent.
to the air, guod ferments may be pro-|advico given thom, thuugh, certainly,  of fat and other sulids than during the

MILK,

Tho milk deliverod at factorios

duced, but it is aleo possible thut a, this was not offered them from u deo- summer months, Its flavour will bo

hundred time more bad vnes may re-,
sult from the practice. So that. in,
employing it, for tipening the cream,

sire to make.them lose money.

equally rich and nice, when tho cows

of tho month a temperaturo of 1yy°
will bo proferabie,

5. Caro should bo taken to 8o apply
tho heat and perform the stirring what
the curd particles wiil bo sodry Lofure
the d- velopment of acid is perceptible
that aftor a handful has boen preese
into a lump they will separat

readily.

6. 'lyho cord should bestirred boforg
and after tho removal of the whey
until the whey is so well soparated
out of combination with its parcticles
that thoy produce a squerky ~ound
when bruised betweon tho teoth or
otherwise.

7. Afier the whey is drawn off the
curd should bo kept at a temperature
above 94°. If it becornes colder than
94° the development of acid will be
hindered and oxcessive moisture will
be rotained init during the souring
process. The presence of such oxtra
moisture in tho curd at this stago will
leave the cheeso with a woak “ pasty "
or “tallowy ” budy, according tu the
degreo of acid development permitied,

8. A cover over the vat orgp curd
sink with steam pipes scems & si-nple

All that is said here must be care- arv stabled during the cold nights and effective provision for keoping the
fully weighed. To return to the subjeot | and fed liberally on fodder corn or,curd warm. Where no rack is used,

should

the cream 1s impregunated with mu-, of butter making and the treatment of  any other suitable succalont nutritious’
|

crobes of unkuown kinds, and oneis,the crenm, I may state that Mr. Ro- fovd. Turnip tops and rs

tho

Eutting of a fow pails of hot water
int

e lowored ond of the vat will

never suro of the results that will be, beitson, after having been ongaged for not bo fed to cows whose milk is fur  maintain the temperature.
two or threo years with the quostion nishod to a cheese fuctory. After the

Cortain bacterivlugists in Germany | of creameries, is now on atour through  milk is druwa it should be stminui.
and Denmaik say that they have, England, where he is trying to find immediately and forthwith aired as
succeeded in invlating tho forment ur vut the surts of butter best suited to, thoroughly as during the hot weather been drained off.  After the curd :sdry
ferments which ensure to the cream the duferent markets of that country. of July. The ac.ation will improve,and firm it may bo allowed to mat
both uniformity and the desired qua-, Thero are the Loudon, the Bristol, the | its flavour and propare it for the ma- into ono mass. but not bcfore that c.n-
lity. Among others, MM W. Stoich, Gluucester, the Liverpoul markets, nufucture of a finor quality of cheesc dition is reached. All stirring should

obtatued.

and . Weigmann have succeeded in and 1n these dufforent mmukets, theie than it will be
preparing ferments that are now used ,aic probably five or six different, that treatment is neglocted.,

ussible to obtain if

The

in certain cicamerics.  This ferment , classes of consumers. Sumo like buttor, milk should not be cooled below 60°
is composed of microbes all of the, with a high flav .ur, othors with lttle, Fah. A milk houso or the furm kit and packed close, till the luyers of

same epecies; so that, if a little of | fluvour; sume liko butter without salt,  chen will be a moro suitable place for, curd are four or five decp.

9. Just after the romoval of the
whey, the curd should be bandstirred
dntil after the whoy that will run has

be perfurmed 50 as to aveid wasteful
Lruising of the grain of the curd,
10. It may then be fiequently turncd

Whey

this formont is introduced into the,others with 2 opo of salt, othuis, again, kecping it over night than the open should never be allowed to colleit in
orcam, the fermengation obtamed is, with 6 vpo or 7 opo of salt. Therowill milk-siand when the temperaturo ot small pools on it at this stage. The
always alike. Thus, unifurm products, by a most intoresting ropmt to be tho outside air goos below 50°.

ensue.

There are, too, nowaday=~, men who
mako a business of isolatiny such fcr-:
ments as are thought to imparta guud |
flavour to c¢ream; but the commonly
followed process at present, one that,
will probably Lut a lung time, is to,

also find their way into it.
M. Taché—Bcfore tho subject is

mude on his return; and during the
winter, at the Dairy-school at St

Hyaciathe, there will be praotical

illustration: of Mr. Robertson’s advice
as to the demands of the vatious
markets of England.

{

aro still defectivo.

CHER-E-MAKING.

The constiuction and cquipment of
the making rooms of some factories
At the cost ofa

Our Montreal buyers are capital httle labour and  building pa{)cr,:
tako a feiment prepared from ripe-|judges. They know what suity their almost any roum caa be mado so ¢ osc :
ercam: thisis w.ong; for iftheeream | customers. 1 they tell you that your,in its walls that the inside tempera- stage of acid development at which
to bo churned is thus impregnated, butter has not cnough flavour, try to ture may bo regulated at will by the the whey should be diawn off. The
with useful ferments, injurivus ones,give it more. If thoy say its flavour is, use of a stove or steampipes. Thor filaments — thread-like processes —

uso of the means that will produce

olosed, I will add & word. It has often | these results.

happened, during the existenco of the,

them too literally. A crowd of nuvel
subjects are discussed bufore the meet.
ings, not so much to persnade those.
to whom they aresubmitted, tochange
their mcthods of working all at once,
but for the purpose of drawing their
particalar aitention to changes that
may possibly supervene. If, for ins-
tance, a maker, who hears us talking
about muking butter from sweet
cream instead of ripened-cream, take
this literally, becauso he hears the lec-
turer say that hv makes his butter
from sweet cream .and if he, from haar-
ing this, chango his whole system of
butter-making, this is the result he

himself to: shopkeepers have
cnstomers whose known tastes they
consult when they are making their
purchases ; now, these customors
would very likoly refuse any novelty,
If you want to retain tho custom of
those, in fact, of all tho consumers of
the goods you make, you must give
them the article they like. Hence, as
M. Gigault said just row, afiér Ma-
thieu de Dombales : © we must always,

when working, keep onc eyo on the

Above all, be cautious; becauso the, perienced cheese-maker's memory and‘
Dairymen's Assuciation, that persons, future of a factory may be risked by, in instructing tho others in the best
reading our reports with a desive tojone day's bad work; and it is clear| practices.

got the greatest amount of goud from
them, have taken what they find in

that if this bad work tako pluce, it is
not that, but many better results that
wore in view, Abouve all, be cautious.

(From the French.)
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DEPARTMENT OF AGRICULTURE,
OTTAWA, CANADA.

Notes for Cheesemakers for
October.

By Jas. W. RoBERTE0N,
Dairy Commissioner.

A few yoars ago * October cheese ™
of Canadian mako wero deservedly in
bad repute in the English markets.
Their soft, porous body made them
liable to go off in flavour quickly;

| o hugh, try to reduce it, ard mako, ough ventilationoncecvery day should

!

!

be sccured. Tho following paragraphs
will be of scrvice in refreshing the ex-

1. Let the milk be ripened by the
application of heat before the rennot
is put into it. The ripening should
bo allowed to proceed to such a degree
that not more than three hours will be
required between tho addition of the
rennet aud the dovelopment of acid
porceptiblo to the tasto or discornible
by the hot iron test.

2. The uso of sour whey to hasten
the ripening should not be resorted to.
Old milk which bas bccomo nearly
sour to tho taste may be added, but
loppered or thick milk should never
be used.

3. Rennet should be added in quan-
tities sufficient to coagulato tho curd
into a state firm enough for cutting in
from 45 to 35 minutes at temporaturoe
of 86° or 88° Fah, Itshould be dilated
with water to the volume of at least
ono gailon of liquid for every vat.

4. Afier coagulation is perfeot the
cuid should becut finer than during
the sammor. The application of heat
should be delayed for 15 minutes after
stivring is commenced; and the tem-
perature should be raised to 980 and
maintained at that point until the

whoy is drawn off. After the middle

close packing in layers four or five
deep, with frequent turning, prevents
the outside of the matted picces from
becoming chilled or more decply co-
loured by the action of the air than
the rest of the curd.

11. Tho hot iron test is almost in-
dispensablo for determining with cer-
tainty, from day to day, the cxact

should bs aboat one quarter of an
inch long. Tho proper degree of

change for the cutting and saltingof .

tho curd has taken place whon it feels
mellow, velvety and “slippy,” ani
shows a textare passing from the
flaky or leafy into the stringy and
fibrous. Ifit be too moist or soft. it
should bo cut or ground at s rather
curlicr stage and handstirred until

dry enough, before the addition of -

sait. The most of the hand-stirring
should precede the sulting.

12. Not less than 3 1bs, of salt per :

1,000 1bs. of milk should be used, and
wheon the card is on the soft or moist
side, 3} Ibs. per 1,000 lbs. of milk
should .be added; the 3} lbs. ratois
also praferable during the latter part
of the ncath when cold weather pre-
vails. )

13. Immodiately after the applica-
tion of salt, tho piecos of curd become
harsh and gritty on the surface; then
in from 15 to 25 minates the harsh:
ness gives place to a mollow condition.
At the sccond stage—and tho tempe-
raturo should not be under 88°—the
curd should be hooped and pressure
applied. Delay at this point or cold:
noss of the curd destroys the degirsble
rosy flavour, aud im to tho choees
the bittor taste of the ealty white
whoy.

14. Particular care should be taken
touse only pure warm water whet
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