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WINTER MEETINGS.
Mr. Publow was of the opinion that more could 

be done by holding these meetings during the 
winter months, at the time of the annual busi­
ness meetings of the factories. There is still vast 
room for improvement. Many factories have 
a sled for speakers at these meetings, and arrange­
ments will probably be made with the Department a decent price ; sack him if he proves no good ; 
of Agriculture to have something done along this and get a man who has the backbone to return 
line. poor milk and tell the patron it's rotten.

The improvements most needed are : better is the way to face the issue.” 
means of controlling the temperatures of the cur- 
ing'-rooms, better floois in the making-rooms, 
better drainage and sanitary conditions, improved 
water supply, and more attractive surroundings.

Mherever we find first-class equipment, there we 
almost invariably find a good product, but with 
small, poorly-equipped factories, with indifferent 
patrons and poor makers at low wages, trouble 
was always to be found. rlhe most common de­
fects were acidity, weak-bodied, yeasty and bad- 
flavored cheese. These faults were especially 
prevalent in the foie part of the season, 
overcome the difficulty, a meeting of the instruc­
tors was held at Montreal. Visits were made 
to the warerooms of the leading exporters, and 
in this way comparisons were made of the prod­
ucts from the different districts ; the instructors 
became more thoroughly acquainted with the diffi­
culties, and by these direct object lessons were 
able to glean information of vast assistance to 
them in their work. The value of the work, done 
can be seen from the fact that less than one-third 
of the cheese rejected by Mr. Woodard, the official 
referee at Montreal, were from the syndicated fac­
tories.

with the least possible trouble to themselves, en- apparently, an ideal dairy (ype. 
tirely regard loss of what the effect of their negli­
gence may be upon the dairy products of the 
country, and indirectly, the injury falling back 
upon the people themselves.
with his characteristic energy, fired some hot 
shot. ” Don’t pinch the cheesemaker ;

It is inherited 
tendencies, and care and training, not Conforma 
tion alone, that goes to make the good
cow.

dairy

“ Dan ” Derbyshire, Prof. Dean recommended cement floors in the 
stables. They were not perfect, but were, as far 

pay him as cleanliness was concerned, away ahead of any­
thing else. Mangers are unnecessary. The na­
tural method is for the cow to eat from the level 

That of the ground. The depression in the
feed passage admirably serves the purpose of a 
manger, and it is easily kept clean. Prof. Dean 
does not approve of water being kept constantly 
before the cattle. It soon becomes impure. it 
is better to use a galvanized iron trough, to which 
the water can be admitted at will, 
in this way much reduced ; in fact, can be 
in for not more than 60c.

central

THE MAN WHO DOES THINGS.
Mr. Publow was on his feet several times in 

swer to questions from the audience, 
blame for the poor quality of some of the cheese ? 
Sometimes the maker ; sometimes the patron. Us­
ually one or two small patrons, sending a few 
pounds of milk, are the cause of th trouble in 
cheese factories.

an-
Who is~to

The cost is
put

a cow. In conclusion 
Prof. Dean urged this audience to continually 
strive for improved conditions. Satisfaction is 
the greatest foe to progress. Study methods of 
lowering the cost of production ; get the best 
cows in .the best stables, attended with the great­
est care; and if we work together,we shall achieve 
the highest results.

The cheesemaker
He should be able to do more than 

Small factories are another fi»- 
Unfortunately, all farm- 

are not heaven-born dairymen, and those who 
are most in need of instruction are those who fail 
to turn out to the meetings. The people must
be gone to they cannot always be brought out. RUDDICK SPEAKS ON COOL CURING.
Mr. Publow is a hustler, an enthusiast in his Cheese have been successfully cured as low ns 
business, and a man not afraid of work. The ap- forty degrees, and even much lower than 
precis t ion of the audience was shown by the but it is questionable whether this will 
hearty welcome he received every time he rose to used in a commercial way, because : 
speak, and the progress made in the eastern part 1. The extra expense involved in such 
of tte Province, bears testimony to the thorough- temperatures in the cooling-room, 
ness of his work. 2. The curtng would be retarded so long that

cheese would not be fit to place on the market 
for several months.

3. Cheese cured at such low temperatures may 
show soft rinds ” after a few weeks storage, 
and possibly such a cheese would not find favor 
on the English market. So that, taking every­
thing into consideration, it is, perhaps, better to 
adopt a temperature of fifty-five to sixty degrees. 

COOL-CURING ROOMS.

be an
educator, 
make cheese.

To quest source of trouble.
ers

that, 
ever be

low

THE YEAST FERMENTATION.
The greatest defect in our cheese, and the one 

most difficult to remedy, was caused by the yeast 
fermentation, 
to have the patrons pay particular attention to 
the thorough washing and scalding of the cans. 
This was especially true where the whey was re­
turned in the cans. The milk must also be cooled 
immediately after milking, to at least 65 degrees 
F. It was found that all cheese made from milk 
seeded with this fermentation, and containing 
more than 19 per cent, of acid, were more or less 
open in character, and had a bitterness of flavor 
which became more pronounced as the amount of 
acid in the milk had been developed before the 
rennet was added. 
th8i year in the finish of the cheese. This is grati­
fying, as the fault is one easily overcome. 
Throughout the year the instructors have been 
everywhe e well received, and the quality of the 
cheese, especially during the months of September 
and October, has greatly improved, thanks to the 
co-operation of all those interested in the indus­
try

No remedy proved so effective as

During the past three seasons 119,832 boxes of 
cheese have been cured in the central cool-curing rooms. 
The result of the work during the past three years 
shows a saving in shrinkage of 1.51%, 1.23%, and
136%, making a saving of $3,130.04, $4,813.00, 
325.67 during the years 1902-03-04, respectively. ’

In addition to saving in shrinkage, there was a 
considerable impibvement in quality. The increased 
price is difficult to estimate, but the product usually 
brings from 1 to j of a cent a pound more than the 
highest price paid for the ordinary cured product.

Improvement is now needed in 
curing-rooms.

*4,-

An improvement is noticed

;
our cheese fàètory 

To get this the dairymen must under­
stand the conditions, viz., control of temperature and 
humidity. If the atmosphere is too dry we have an 
excessive shrinkage ; if too moist we have an excessive 
production of mould. It is for this reason that it i» 
recommended that we have an ice chamber in 
tion with the curing-room, 
ire is chilled and dried

IMPROVEMENTS IN INSTITUTES. connec-
The air passing over the 

before returning to the curing- 
W'th such a system the air can be kept sweet

G A. Putnam, Superintendent of Farmers' Insti­
tutes, was the next speaker, 
steady onward march of the dairy industry, 
still there is room for improvement, 
owners are willing to make necessary improve­
ments, but instructors are needed to give infor­
mation as to the best methods of securing water 
supply, site, location, and other advice 
education is the crying need, 
thousand | eople are engaged in dairying. Only 
five 1er cent, of these can be reached by dairy 
schools and colleges, the remainder must receive 
instructicn through the press, by means of or­
ganizations alieady existing, or possibly by the 
organization of new societies.

Mr. Putnam is at present making 
"ecure definite information about the different 
agricultural districts, with

He referred to the
room 
and clean.

but
Factory

GROWTH OF MOULD.
If cheese are kept for 

temperature, the surfaces 
less liable to mould when 
Disinfect the shelves with

a few hours at an ordinary 
become dry, and are much

More placed in the curing-room. 
formalin, or when sew shelves 

are put in give a coat of hot linseed oil.
The necessity for factory cool curing-rooms is ap- 

The people must be able to help, 
derive the profit, and should stand part of the cost.

ompetition among manufacturers may lead 
establishment of curing-rooms in 
should be careful

Two hundred

R. G. Murphy.
pa rent.

Secretary Eastern Ontario Dairymen's Association. They will

to the
some factories, but we 

to have thoroughness in the work, or 
cool-cured ” without the

THE MIGHTY MICROBE.an effort to . W T. Connell, Bacteriologist, Kingston 
l'a School, spoke of the influence 
on the pioblems of the dairymen. After a few
general remarks on bacteria, in which he pointed THE MERCHANTS’ END OF THE BUSINESS
out their lesemblance to plants and their food Following the address of Prof Ruddick there
require;,-«nts. he told of fermentations, injurious number of short addresses by mLbZ 
and otlio wise, produced by them. Temperature Merchants' Association, 
is le gi eat est factor in the control of injurious to thn excessive railroad 

Crow th might be practically dormant a ,KTe that the 
n ’’ degr. os. but become abnormal at 98

I dant

wo may have the 
reality.

namea view to having
speakers sent to these districts, who will be

of bacteria
espec­

ially qualified to speak on the branch of agricul­
ture in which the district is particularly interest­
ed This would improve the institutes, and make 
the work of the speakers of more direct \ nine to 
the people

were a
of the Montreal 

Mr. R. M. Ballantyne referred 
rates on cheese, and expressed 

time would come when cheesemakers
* he suggestion met with approval 

The piesulent was in hearty support of the idea.
Fend only butter, cheese and 

Brock\ ille. ” said Mr Derbyshire 
man will do for Brockx ille.” 
in lefVr. nee to the remarks i 
he w as

would be forced to 
n license.

bacon men to . de-
sitni-

pass an examination and take out 
A' W' Gra,lt thought a tax might be im- 

on cows, and the money received used to pay for 
Government inspection of cheese at the factories.
U.’lnnd said the talk had been of the foreign origin. 

of the « °rigin' nnd even the yeasty origin of
,t n T'°?, f°Und ™ OUr dairy Products, but, 

fortunately, there is, in too
‘ ha t demands 
'he system of inspeetion 
l'r"ugl,t the discussion to 
higher ideals.

1 east,grees 
hi r to

lowa growth, 
had gixen t ho

no ordinary 
Mr 1’utnam said. 

lf Mi l*t||)low, that 
in fa' or of having speal-ors sent to the 

annual meetings of the cheese factories, 
visi's have a great effect 
hundreds of people, but 
and show them hoxv

I artei iul forms, 
amount of i rouble. greatest

It Carried a bitter flavor and 
The greatest cause 

lo"b e was lack of elvanlme.1 s 
not

Mr.an o e:i text'! re of this
Fhe cans should 

i hex should be cox ered 
entr, nee of flies.

Personal I i ke; t ; aider t e some 
un-

many cases, a dirty origin 
Mr. Hodgson favored 

Mr. Publow 
a close by an appeal for

You ■s :may talk 
cut at them 

some of these improx enu nt s 
More eonx entions

to to 
1 hex 
Per

11, 'XV . . |

theI rex cut and above all. 
Sex enty-ti \ o

you must
■ hould I i 
'Vit

O'oughlv washed.
examined by the Doet 

I'al 1 " h’s of curd containing 
"irions ferment

more attention.are to he made 
si'e use of the press, the use 
and personal xisiis

cansmore exten at Montreal.f I'«‘vial reports 
ntinl to progress

end continued prosperity m the dairy indust 
III the discussion. Prof. Robertson 
mg people is not alxxaxs sutlici,
I ° a farm where thing 
the instructor tell t ho local 
Gall the ett°nt'on 
le iso-is in their midst. and 
emi'l ■ te t hem

11 a evsfarc a
(’< )\\ S

Fume truths about 
it Prof 
'n'duet mn

Mr. Woodard.W I) GflW STABLES
ei "I cow stables, 
tnl at the all

the official referee 
as tl,c best abused

at Montreal, whosa d that toll 
' Her

"ns introduced 
business.1 Van's

man in the dairy 
of the necessity for using better boxes 

Bottomless, topless and half-sideless 
I hose had only received ordinarx1 

end 'edging from 
be labelled.
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IV Canadian duii”
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maker 

luix tv 
on k
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cheap scale.
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1 lue plan,

Selfishness is shown in the desire 
of some patron* to gtf the milk ofl thei, huv.j*

Evening Session.
°f **u°!ph. spoke on economics of dairy- 

f , * > hji\ industry needed was the applico-

of the product”' knowled«° to the production
i omet. There wai a considerable exhaustion
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