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
asked for speakers at thesc meetings, and arrange-
ments will probably be made with the Department
of Agriculture to have something done along this
line.

The improvements most needed are: Dbetter
means of controlling the temperatures of the cur-
ing-rooms, better floors in the making-rooms,
better drainage and sanitary conditions, improved
water supply, and more attractive surroundings.

Wherever we find first-class equipment, there we
almost invariably find a gond product, but with
small, poorly-equipped factories, with indifferent
patrons and poor makers at low wages, trouble
was always to be found. 'The most common de-
fects were acidity, weak-bodiced, yeasty and bad-
flavored cheese. These faults were especially
prevalent in the fore part of the season. To
overcome the difticulty, a meeting of the instruc-
tor8 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-
cultics, 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
refag ee at Montreal, were from the syndicated fac-
torics.

THE YEAST FERMENTATION.

The greatest defect in our cheese, and the one
most difficult to remedy, was caused by the yeast
fermentation. No remedy proved so effective as
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
oren 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. An improvement is noticed
this year in the finish of the cheese. This is grati-
fying, as the fault is one easily overcome.
Throughout the year the instructors have hecn
everywhe e well received, and the quality of the
cheese, especially during the months of September
and October, has greatly improved, thanks t. the
co-oreration of all those interested in the indus-
try.

IMPROVEMENTS IN INSTITUTES.

G. A. Putnam, Superintendent of Farmers' Insti-
tutes, was the next speaker. Ile referred to the
steady onward march of the dairy industry, hut
still there is room for improvement. Factory
owners are willing to make necessary mprove-
ments, but instructors are needed to give infor-
mation as to the best methods of securing water
supply, site, location, and other advice. More
education is the crying need. Two hundred
thousand jeople are cngaged in dairying. Onily
five yer cent. of these can be reached by dairy
schools and colleges; the remainder must receive
instructicn through the press, by means of or-
Ranizations alieady existing, or possibly by the
organization of new societies.

Mr. 'utnam is at present making an cffort to
secura definite information about the different
agricultural districts, with a view to having
speakers sent to these districts, who will be espec-
rally 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 value to
the people. The suggestion met with approval

The pesident was in hearty support of the idea
‘~end only butter. cheese and bacon men to
Brockville,”” said Mr. Derbyshire "no ordinary
man will do for Brockville.” Mr. Pytpam sai(i,
m refercnce to the remarks of Mr. Puyhlow, that
he was in favor of having spealters sant Lo the
annual meetings of the cheese factories. P’ersonal
visi's have a great effect You may tals to
hundreds of people. hut vou must cut ut  them
and show them how some of these imorovemonts

are to be made More comventions. more exten-
sive use of the press, the use of l'ecial reports
and personal visits. are all cswentiol to progress
rnd continued prosperity e the dairy  industin
In tha discussion. Prof. Roltertson <ard that tol]
g people is not alwavs <ulicio Ve g N gt
to g farm  where things e don "ot
the instructor tell the local parer of the visit
Call the sttention of the aople o the ohlecer
leicons in their idst. and 10 Vil Yearn o
emuvlote them. Cheapness and <ol <hiness are 1
spensitle for all the troublis o Canadian dau

nien Cheapness in the desire 1o 1 oa a  Makao
for us low o price as pos-ible g by hay s
the poorest e juipment run the (. vlant on
cheap scale. Selfishness is shown in the desire

of scme patrong to get the milk on theiy  harda
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with the least possible trouble to themselves, en- apparently, an ideal dairy €ype. It is inheriteq
tirely regardless of what the effect of their negli- tendencies, and care and training, not conformng.
gence may te upon the dairy products of the tion alone, that goes to make the good dairy
country, and indirectly, the injury falling back cow. ‘
upon the people themselves. ‘‘ Dan '’ Derbyshire, Prof. Dean recommended cement floors in the
with his characteristic energy, fired some hot stables. They were not perfect, but were, as fir
shot. ** Don’t pinch the cheesemaker ; pay him as cleanliness was concerned, away ahead of an\-
a decent price ; sack him if he proves no good; thing else. Mangers are unnecessary. The ni-
and get a man who has the backbone to return tural method is for the cow to eat from the level
poor milk and tell the patron it's rotten. That of the ground. The depression in the centry]
is the way to face the issue.”’ feed passage admirably serves the purpose of a
THE MAN WHO DOES THINGS. manger, and it is easily kept clean. Prof. Dean

Mr. Publow was on his feet saveral times in an- ?)gfgr:o&eaipr&r: OfItW:(tf); bs;ggmlzgpl; constantly
swer to questions from the audience. Who is to is botter to uase a.. galvanized fron trou glpélre. It
blame for the poor quality of some of the cheese ? the water can be admitted at will ng; 0 Wh“.h
Sometimes the maker ; sometimes the patron. Us- in this way much reduced : in f ;:t c e CSSt .
ually one or two small patrons, sending 5 few i for not xﬁore than 60c ,cowa I’n oy Ie 'Dut
pounds of milk, are the cause of the trouble in Prof. De d this a S- . conc usion,
cheese factories. The cheesemaker should be an Al an urge il vl _ continually
educator. He should be able to do more than e;’rive fotr 1mfpro‘£ed conditions. Satisfaction s
make cheese. Small factories are another fre- ltot?veﬂ::g eﬁ:e (éi)sto Ogrog(fgiétioitydﬁeineﬁf:dsbeoz
quent source of trouble. Unfortunately, all farm- cows in the best stables, attended with the gl‘ea:,-

ers arc not heaven-born dairymen, and those who :
: 0 e ’ ., est care: and if we work together,we shall achieve
are most in need of instruction are those who fail the highest results.

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 as
business, an1 a man not afraid of work. The ap- forty degrees, and even much lower than that
preciation of the audience was shown by the but it is questionable whether this will ever be
hearty welcome he received every time he rose to Used in a commercial way, because :

speak, and the prooress made in the eastern part 1. The extra expense involved in such low
of tke Province, bears testimony to the thorough- temperatures in the cooling-room.

ness of his work, 2. The curing would be ratarded so long that
cheese would not be fit to place on the narket
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.

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 1.519%, 1.23%, and
1.36%, making a saving of $3,130.04, $4,813.00, $4,.-
82£.67 during the years 1902-03-04, respectively.

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

Improvement is now needed in our cheese faztory
curing-rooms. 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 is
rgcnmmended that we have an ice chamber in connec-
Fl()n with the curing-room. The air passing over the
ice is chilled and dried before returning to the curing-
room With such a system the air can be kept sweet
and clean.

GROWTH OF MOULD.

If cheese are kept for a few hours at an ordinary
temperature, the surfaces become dry, and are muc}\
less liable to mould when placed in the curing-room.
Disinfect the shelves with formalin, or when rew shelves
are put in give a coat of hot linseed oil.

The necessity for factory cool curing-rooms is ap-
parent.  The people must be able to heip.  They will
the profit, and should stand part of the cost.
Competition among manufacturers may lead to the

THE MIGHTY MICROBE cstablishment of curing-rooms in some factories, but we
should be careful to have thoroughness in the work, or

Dr. W T Connell Bact "1 16} 14 Y ) we ve e D [ -curec w1l ou 2
i 3 eriol wist N mgston "¢ may th t the
): ; 3 . L ’ ¢ 4 ay have the name ‘ i
1 (lfl) S h()()l, S[iuk(} of [h(‘ l“”lh‘lll'l‘ of l)u(?l(‘l‘lil reality. ”

on the problems of the dairymen. After a few
general remarks on bacteria, in which he pointed THE MERCHANTS' END OF THE RUSINESS.

out their resemblance to plants and their food Following the address of Prof. Ruddick there were a
requirexrents, he told of fermentations. injurious "Wmber of short addresses by members of the Montreal

R. G. Murphy.

Secretary Eastern Ontario Dairymen's Association. derive

and othe wise, produced by them Temperature Merchants’ Association. Mr. R. M. Ballantyne referred
- the greatest factor in the control of injurious '¢ the excessive railroad rates on cheese, and expres;od
]p[‘n]:-n[g_ Growth mivht he practically (Mrlll&nt a hope that the time would come whc;x chees‘emak‘ers
at 50 decries. hut lecome ahnormal ﬁt 98 de- Would be forced to fmss an examination and ;.ake out
J— Yeast. @ los plant crowth, simj. # license. A. W. Grant thought a tax might be im-
lar to 1 acterial forms, had given tha greatest posed on cows, and the money received usedgt for
amount ol trouhle It carried a bitter flavor and Government inspection of cheese at the factor;)espayMr
an oo en texture The createst cause  of this Wicland said the talk had been of the foreign .ori in‘
trouble was lych of clvanlimes s The cans should  the bacterial origin, and even the yeasty ori g [sfm.
nat e hejt under toess they <hould bhe covered Of the favors found in our dair); ;‘Odu tglnb‘?'- V‘ (:
Lo prevent the entr. vee of flies. and above all ?F»v'fnrnntvl_\'. there is, in too man g cg: t f"
they »}muldi ! vy horonuehly w ashed. Seventyv-tive that demands more attention yh;;lseiio?j SlornnyLlolZ::l
'!"".”“‘-" LR Cans.  examimed by the Doctor the  system of inspection at Montreal. ng. Publow

el s I particles of curd containing traces  brought the

- discussion to 5
nEFiGts Terment a close by an appeal for

iigher ideals.

COWS AND Cow STABLES Mo Woodard, the official referee at Montreal, who
Some truths ahout cox : “as introduced as  the best i ir
. N . , st abused man in dairy
the Bas t of Wi, ean's 1‘-4 (:“tl:t ! ‘:l\. WS husiness. spoke of the necessity for uﬁ;nlﬁ hottz:f hoxo)ﬁ
al i ¢ ulternoon < i i i .
nLatie | : , onooon Toege
! ﬂ)l "; o roduction  cannot beeconon el . ”“ '." \; ”nt’t(‘)mh-ss, topless and half-sideless
! SrTam iy Fvery hurnd o4, . ¢ shown - I'hese had only received ordinary
. i I costs an _‘ t‘ ‘ : and - indging from appearances, they should
. - thersforo, the T | ul\ be lalalled, Handle with care.”” A good
Lion st e net joofits, not totyl _‘H‘ § RIS few conts more, and the extra is well
13 cans of a chart. the record o
was shown  [gme cows i i
K thers dxi 1\ Evemng Seaskow.
. OTheres O- Vg . 5
\ o Yo s=trgr se 1 say. the “\_'I"' " of Guelph, spoke on economics of dairy-
f } . o ¢nsiderable t‘i‘ f ;";” (¢ niry industry needed was the applica-
) ., Sl 1 . ) R on - o the bHhe . H i
vith v low record was, o s ITL:][\:\.{M a;enlxﬁc knowledge to the production
. duct, here was a conslderable exhaustion
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