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.your buttcr rea.iesi the fureign titkt, markt." When, thein, you ubserve tIhey did not possess the koping qua- of the month a tomperaturo of 1o00
it will bu ad . w'hen you fincied you soue novelty in th diry-business, litios, combined with that ieiness of vill bc preferabio.
had n..de isupeiior bittr. But thist imou mîu.st niot chango our ord me- body und flavour, which are go much 5. Caro should be takon to go apply
another que.stin I will lavo to Mr. Iods of workinîg ail .II once. Should dems-cd by Eniglisih morchante and tho liet and peiforma the tirring that
Nagait, who, - blivo, hias muade a yu bulievo tit your nethod im thu consuners. During the 1118L two or the curd particles wiil bo eodry befuoe
special btudy of it. 'bttor one, continuo to follow it, but thruo years a decided improvoment in the d. velopment ofacid is perceptible

M. Vâant - -1 think thait the theory if you intend to mako a change, con- the quahlty has been offccted, and with that after a hand'ul as Leen pressed
of ripeîng crieam by the aid of a fer- bult the inispector or the manautîgei of the finer quality has come a btter into a lump they will separato
ment nay have both friends and ene- the dairy.school ; consuit lhem befori reputation in the markets. By the readily.
mies. if the ferment's at.tion could you make the ,Iigitest change, for, exerciso of due care on the part of 6. Tho curd should be tirred bofre
bu kept under controi, the recuhe if3 ouhaoobtainecd goodresults with1 th chveee-nakers throughout thore and after thc renioval ofthe whey-
might bu aisfactory, though Mr. your usual p)uaaeticc, you would be mainder of this season, the roputation until tle whey ii so vell sopartcd
Barnaid was quito aght when lo vey wiong indeud to foruake it for of our "Octubor cieesoe " nay bu so out of cumbination with its parctices
stuted that fi-suci.ta:i is ai kind of any other that you know n'othing weol establieled that hereiaftr they that they produce a tqueaky ..,uuid
decomposition. Still, in studying the about. will bo counted equal to " Septum- whtn bruised betweei tle teoth or
fermentation that takes place in creai It hs within my knowledge that burb." Cheeo cati be made a4 firm otherwise.
in produting in tu '8equùoico fermens cheese nakers have completoly rieked and fine during October as ut any 7. Afier the whey is drawn off the
like thoso ueed by Mr. Leilair, it hab the quality of two or thce niaths' other tine of tie ycar. Suitable con- curd should be kept ut a temperature
been dibcoered that ..ome of hit manufacture, aftur the visitof an inâ- venionces f'or controlling the tempe above 940. If it becomo colder than
inpart a god flavour to the cream, pector, sinp.ly becaute they changed rature of the curd from the milk vat 940 the developmett of acid will be
but that it i niecesary tu isolate their mcdo of workinig ail ut once. until ttoh chees is ripe are required. hinderod and exces.ive noisture wili
otheis that are able to imîpart a bad rhis should not bo donc. The makers be retained in it during the souring
flavour to the creain, and in a vory should begin by trying experiments XnLK. process. The presence of such extra
short time causie it to become putrid. on a small ceale on the methods re- moisturo in the curd at this taoge will
Now, in the fermeicnit preparcd by .llow commenedi tu them, and nover try Tho milk deliverod at factories leave the cheese with a weak '- paiy "
ing the et cam t ripen when expu-ed pr.iactically. withtout conssiduraticn, the during October has a higher per cent. or -' tallowy " body, according tu the
to the air, gcod f ernicnto may be pro- advico given thom, though, certainiy, of fat .mîd other solids than during the degrce of acid development permined.
duced, but it isa possible that a tiie was not offered tiem from a de- summer months. Its flavour will bo 8. A cover over the vat or a curd
hundred time mocre bad ones may re- mire to mako.tbeîm lose noney. equally richi and nice, vhen the cows sink witi stcam pipes seems a itnple
sult froin the practice. Su tlitait. in All that is snid liera must be cure- are stabled during the cold nights and effective provis*eon for kooping the
employinag it, for t ipeniiig the creaîm, fully wcighed. To returi to the subject and fed liberally on fodder corn or curd warn. Whero no rack is ned,
the crean is impregnted with nt- o f butter making and the treatmont of any other suitable succulentnutritious the putting of a fow pails of bot water
crobes of unkiown kiitdm, and one is the cream, I nay state that Mr. Ro- food. Turnip tops and rape should in th lowooed end of the vat iril
never bure of the results that will b bo thon, after having been engaged for aot be fed to cows whose milk is fur maintain the temperature.
obtained. two et- thtre ycars with the question nisied to a ccese factory. After the 9. Just after the removai of tha

Cer-tain lacturiologith in Germany $ of eamenies, is now on a tour through milk is drawn it thould be strained whey, the curd should Le handstirred
and Denima k amy that they havo Eng, nd, wiere ho is trying to finid i:inediately aud forthwith airmd ns dutil after the whey that will run has
succeeded in isolating the furnient ci oui, te aort. of butter best suited to thoroughly as during the hot weather bcon drained off. After the card a dry
fermnents whici ensure to the ci-can the dil'ercnt mnarkets of that count-y. 1 ofJuy. The a atitson will improve and fira it may be allowcd to mat
both unifornity and the de.ired qua-, Thero are the Londun, the Bristol, the its flavour and preiare it for the ma- intoi one maso, büt ntot before that cA.
lity. Amoâg ctheia, M\. W. Stoih Glouccster, the Liveipoucl tmarkot, nulheture ofa finer quality of cieese dition is reached. All stirring shaii!d
and H. Weiginain have stucceeded and ain these dilfuenttt maikets, thice tan it wvill be possiblo to obtai if bebt e performed co as te avoid wsteful
preparing fermentb that are iow uned, aie prub.bly tiho or cix difrereut that treatmunt is neglocted. The bruising of the grain of the curd.
in certain ciacuneries. This forment classes of onsumîers. Sone like butter milk should not be cooled below 600 10. It may then be frequently turned
is comuposed of microbes all of the, with a high flav ur, othore wtit httle Faht. A milk house et- the farmn kit and packed close, till the layerîs of
tame species su that, if a little of flavour; smue likO blatte- w.tliuuteait, chen will be a more suitablo plae for curd are four or five deep. Whey
this ferment is introduccd into the, otier- with 2 olu of sat, oteiua, again, keceping it over night than the open slould nover be allowed to collett in
ercam, the fermentation obtained i., with 6 c)c or 7 oo of sait. Tlheio will nilk-s:and when the teiperature of hm.dl pools on it at this stage. The
always lahke. Thus, iniform iproduct., bu a most interebting repou t te bu the outsido air gous below .50. close packing in layers four or lire
ensue. made en his retura; and during the deep, with frequent turnin, prevents

Thiere are, to, nowaday,, men hviio winter, ut the I)airy--cheool t St. cnts-E-MARINo0. th,; outside of the matted pieces from
mako a business of isolating such fer- lIyaciitthe, there will bu praotical becomittg chilled or mom deeply -o-
ments as are thought to imparta good ililustration,, of Mr. Huobertson's advice The constr uction and equipment of loured by the action of the air than
flaveur to crcami but the commonly as to the dem:ands of the vatious the making roms of otme factories the rest of the curd.
followed proces at p-eseant, ene that 1 markets of England. urestill defectivo. At the coti of:a il. Tho hot iron test is almost in-
will prob.4bly hawt a long time, is to Our 3u10treai buyer., ara capital little labour and building puper, dispensablo for determning with cer.
tako a fui tment prepared from rilc- judge,.. They know what buit8 thoir almost any routm ea be made se close tainty, from day to day, the exact
cream. this is w. otng; for iftlhetcram uustomero. If they tell you that your in its wall that the inside tempera- stage of acid developmetnt at which
te be churned is thus impregnated butter iai nut enougli flavour, try to ture nay be regulated ut will by the the whey should be draawn off. The
with useful ferments, tnjurious ones1 give it more. If they say its flavour i, use of a stove or steampipes. Thor filaments - th-ead-liko processes -
also find their way into it. too itgh, try to reduce it, ard make ough ventilation once every day should ,hould b aboat one quarter of an

M. Tach.-Bcfore the subjoct is uso of the menus that will produce be secured. The following paragraphs! inch long. Tho proper degrece of
cloied, I will add a word. It has often these results. will be of service in refreshing the ex- ohange for the cutting and salting of
happened, duriag the existence of the Abuve all, be cautious; because the perienced cheese-maker's memory and the curd bas taken place whon it feels
Dairymen's Asociatiot, that persons future of a factory may be risked by in instructing the others in the Lest mellow, velvety and "slippy," ani
readinr our reports witi a desire to one day's bLad work; and it is clear practices. shows a texture passing from the
get the greatezt amount of good from thnt if this bad work tako place, it is 1. Let the milk be ripened by the flaky or leafy into the stringy and
them, have taken what they find in not that, but many better results that application of heat before the rennet fibrous. If it b. too moist or soft, it
them too literally. A crowd of novel woee in view. Above all, b. cautious. is put into it. The ripening should shauld b cut or ground at a raiher
subjects are dit.cussed before the meet. Fro he Lrach. beallowed to proceed te such a degree eurlier otage and band-stirred until
ings, net so much to persuade those. ( m Frenc) that net more than th-e hours wilt Le dry enough, before the addition of
te whom they are -ubmitted, to change -.-- -. required between the addition of the salt. The most of the hand-etirring
their methods of working all ut once, rennet and the dovelopment of acid should precede the salting.
but for the purpose of drawing their OFFICE OF THE DAIRY perceptible to the taste or discernible 12. Not less tian 3 Ib. of unlt per
particular attention te changes that COMNISSIONER. by the hot iron test. 1,000 Ibs. or milk should b. used, and
may possibly supervene. If, for ins- 2. The use of sour whey te hasten when the curd ie on the soft or rmoist
tance, a maker, who hear us talking CINTRAL ZXPEIENTAL FARN. the ripening should not Le resorted to. side, 31 Ibs. per 1,000 lbs. of mnilk
about makinig butter from sweet Old milk which bas becomo nearly should .b. added; the 3¼ lb. rate is
cream inbtead of ripened-cream, take sour te the taste may be added, but aise preferable during tb latter part
this literally, becauso ho hears the lec- DEPAITMENT OF AGRICULTURE, loppered or thick milk should never of the innth when cold weather pre-
turer say that hie makes his butter be used. vails.
from sweet crcam.iand if he, from hTTr- .w A A. 3. Ronnet should be added in quan- 13. Immediately alter the applica-
ing this, change his whoe system of tities sufficient to coagulate the aurd tion of salt. the pieces of curd become
butter-makitng, ibis is the resalt ha into a ctate firm enough for cutting in harsh and gritty on the surface; then
exposes himself te: shopkeeperts have from 45 te 35 minutes at tomperature in from 15 to 25 minutes the harh-
cnstomers whosie knowi tastes they Notes for Cheosemakers for of 869 or 88° Fah. Itehould be diluted ness gives place te a mellow conditin.
consult wien they are naking their October. with water to the volume of at least At the second stage-and the tempe-
purebases ; now, thes. customeri one galion of liquid fer every vat. raturo should not be under 88u-the
would very likely refusa any novolty. Br JAs. W. Rousarsow, 4. After coagulation is perfect the curd should be hooped and pressure
If yen want to retain the custom of Dairy Commissioner. curd should b.eut finer than during applied. Delay at this point or co!d•
those, in fact, of all the consumers of the summor. The application of heat ness ofthe curd destroyu the deaimble
the goods you make, you must give A few years ago "October cheeme" àhould be delayed for 15 minutes after rosy flaveur, and impartsto the clice
them the article they like. Hlence, as of Canadian mate were demervedly in stirring is commenced; and the tm. the bitter taste of the saity white
M. Gigault said just row, aftòr Ma- bad repute in the English markets. perature should be raised te 980 amd whey.
thieu de bombales:" we must always, Their soft, potous bedy made them maintained at that point until the 14. Partdul car a souild be takn
when working, keep one eyo on the liable te go off in flavour quickly; whey is drawn off. Efter the middle te use ouly pure warm wato- whe


