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THE FARMER’S ADVOCATE Founded 1866

\ Dairy Products at Winnipeg Fair.
ie That interest in dairying in Manitoba is increas- 
ig ing was evidenced by the large number of 
i, entries made in the dairy section at the 
jg Winnipeg Fair, and by the crowds that 

visited the space in the arts building allotted 
to demonstrations of the various processes of 
butter and cheese - making. The judging of 
dairy products was done by Prof. Dean of Guelph 

r" Agricultural College, and we cannot do better 
'f- than quote his summing-up of the features of 
er this exhibit. He said: “It is some three years 
n. since I judged dairy products here before, and the 
ir improvement in quantity and quality is grat­

ifying. Considering that Manitoba is not a 
15 dairy province I would say that the size of the 
re exhibit was very creditable indeed. Taking 
In butter first, though there were some few exhibits 
b slightly off in favor, and mottled in appearance, 

the exhibit as a whole was very fine. In the 
,n creamery section the finish was good, though as 
ie usual there were a few dirty boxes. The dairy 
a butter was excellent throughout and I really 

er think that the section for dairy prints contained 
“r the most uniformly good butter of the show, 

considerable experience, we cannot speak in 'fhe first prize butter with a score of 98 was 
unqualified terms as to its general satisfactori- almost perfect. I think that Manitoba has
ness. In other words, he does not recommend proved beyond a doubt that she can produce
it for practical purposes in determining the quite as good butter, both creamery and dairv, 
moisture in butter. _ , as the province of Ontario. Certainly the best

In this connection, it is interesting to note the Qf the exhibit here were equal to the best in
following recent warning from Prof. G. L. McKay: Ontario shows, though of course the quantity is 
“Trying to approach the 16 per cent, limit is a smaller.
very dangerous practice, and should not be “The cheese made a very good showing, though 
resorted to. This warning is one that may well a few were off in flavor, rather suggesting dirtv

tW the uddcr is Verv heaw and that the P glpn t0 °ntaiio buttermakers We recently whey tanks. If I might make a criticism it would 
that the ud K - ® . a heard a creamery-owner say that he was going to be that the finishing needs imnrovpmnnt nQt1
re must be relieved before anything else is a„ the wat J ,nto his batter that the ]aw w,ll £Je?Should notâ îeft w Zmore than three"
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hem ho,, and apply them to the udder. i.S/to gS^Tan toehw 5E ^ptara^œ 7ud“nfby îto coïaf* ££*3

S”»” “ “»»• Kr=xhJS8,heyfot^T„ ZtTlrt
the simplest methods of treating disease of gathered cream. perly. These are small matters, but they bulk
der that I can explain—the massage for the The bulletin on “Gathered Cream ” bv Messrs -Pp1/ m the■marketable value of cheese, espec- 

miart.er and the comuress for the whole t> Jïf- 1 jt> yatnerea vream, oy Messrs. iall y for export. I congratulate the dairymen of d quarter, and the compress ror the whole Ruddlck and Barr, is full of practical suggestions Manitoba on the marked improvement in their
for improving the results at the cream-gathering exhibit since my last visit. I am surprised 

Dairy Research. creamery. It is illustrated with plans for water however, that more people do not go in for dairv-
tanks to hold cream cans for cooling cream from ing,as I am sure it would be in the end more 

sweet-cream buttermaking. a separator or for setting milk in; to raise the profitable than wheat raisins”
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First Prize Hoi.sti i\ Cow at Winnipeg Inhibition, owned bv Men roe Perl Milk Co,
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