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INTRODUCTION.

The recommendation* which will be found in those ftge^ nrc based on the rosulta

of an extensive wries of experiments which were carried out by nienibcrs of the itaff

of the Dairy Divii*ion during the semoiis of 1908 and 1900. Full detaiU of the

exporiments, of which only a summary is given herein, will be found in the reports

of tlie Dairy and Cold Storage Commissioner for 1909 and 1910. and these rejmrts will

be «t'nt to any person who applies for them.

Inasmuch as the recommendations referred to are against the practice of aerating

or exposing the milk to the air in any manner, it may be a'vi.snble to offer a few words

of explanation on that point.

Tim aeration of milk intended for cheesemaking has been advocated for 20 years

or more, and until recently it was generally believed to be beneficial. It is a rather

curious fact, however, that one cannot find a single instance of a careful nml reliable

exixriment the results of which are in favour of aeration. Belief in the practi<v

wii* probably strengthened by the fact that marked improvement was noticeable in

the (iiiality of Canadian cheese during the years following the adoption of aeration.

In the light of present knowledge, it is clear that this improvement should be attributed

to littter methods of cheesemaking, and to the work of instruction which was begun

about the same time, rather than to the practice of aeration.

The process of cheese manufacture is essentially a process of fermentation. The

whole art of cheese making consists in the control of those fermentations which arise

I'rniii the germs that find entrance to the milk after it is drawn from the cow. The

skilful cheesemaker of to-day secure* the proper fermentation in the milk and cheese

by tho use of carefully prepared fermentation ' starters.'

.\t the time when the practice of aeration was first introduced, the intelligent use

of tbo starter was quite unknown and unpracticed. UndoubteiUy, the aeration of

milk facilitates the introduction of the germs of fermentation, but a.s the intnKluction

is uncontrolled and depends to a large extent on chance, the result is very uncertain.

In iuldition to the uncertainty, the entrance of undesirable germs is favoiired quite as

much as is the entrance of those which are useful.

With the use of the starter, the aeration of milk is not only .-uperfluous, but in

mo^t eases, posifively harmful, by counteracting the beneficial effect of tho starter.

.\s the role of bacteria in cheesemaking came to be better understood, dairy

Mml.nts began to realize that the practice of aeration was contrary to the principles

. f liiiry bacteriology and to doubt its value in the hiwdling of milk. It was fnujid that

ill ili(»e dairies of England and Scotland where the very finest of Cheddar cheese is

11111.1- . the milk is never aerated in the sense that it has been in this country. Okservant

(>lu .^(makers have noticed that they frequently received better milk from patrons who

never aerated it, than they did from those who followed the practice. By degrees

hiKliiig instructors and others became convinced that aeration of milk was not only

uniiecessary, but might be positively harmful. Prof. Dean of (Jiielph, after exi)eri-

nitnts at the College, reported against aeration, and American experimentalists failed

tr) tind any benefit in the practice. There was, however. ver>- little authoritative data

upon the subject, and it was with a view of supplying this data that the experiment*

alreadv referred to were undertaken.
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