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MME DAIRY.

ITEMS IN D.AIRYMNAE X2

Prof. sheldon, tho eminont Exîglish, aairy
authority aud leaturer upon dairy management,
lias recontly beau alivering a soes ef lectures
at Soutli Kensington. \Ve notice that ho was
profuse in hie raferences te the wvey dairying le
ceried on in this country, a kuowledge of whieli
lie gained during hie vieiL haro a tew menthe ago.
0f the influence ef fod on the butter preduat ho
Baya thet Lhe proportion of butter i miik je muai
more oeily iufiuonced by changes et food than la
the proportion of caseixi; se that it followadl that
te nitregenous je more constant than Lie non-

nitregenous matter. Tins the improvemant et
milk le more iu the direction et an increase of
fatty matter, anad lesa lu that of an icrease et
cieesy maLter ; themefore tlie higli feeding et cattia
ie more advantageous when the milk àa used fer
butter thaon when iL la used for cheese. On flic
Derbyshire hiles iL is xi common saying that ite
peorest land made the best cheese." Paradoxloal
as LYis migit ba, iL le ahsolutely trua; aithougi
iL assumeflint Lie poor leud je souud--ie., that
IL requmes no artificiel drainage. Cheese pro-
duced upon suai laud as this, if properly made,
weuld be botter tien that pmoducedl upon richer
soif. The quantity per acre is lese, but the quality
is suparior. Tho reason ef this ie suppose te ha
tiat the grass grown on rich land cont.ained a
muci langer proportion et te daemants which go
te fomin fat, while that grewn on poor lamd con-
tains a larger proportion of the cmants whicb
go ta torm flash, from the. latter of 'whleh cheese
le made. Axiother coneideration ie that iL je a
much simpler sud su casier tig te make good
clîcese on sauna poor land, tban upon ricli lanid.

Ho hiad, kuowu dairyxuaide make cheeose success-
fuU.yforyears,and then utterly fail, without anyap
parant reson. Ose etthe principlas which should
ba borne in niina vas, thaL the composition ef
nilkl migit ba taisait or lowercd by the composi-
tien efthLe fao givan te the cowa. Mr. Sheldon
impmesseid upon bis stuants tae extrema import-
ance of keepine ail vessais and appliauces scrupu-
lously dlean. He thon said iL had beau- estimated
by a German frIia o! ia that in a pan o! xnilk
centaining four percent, et butter, tioaetoa ferty
Liousand millions o!creain globules. These rose
te te surface simply bocause their buoyancy was
greater tien that efthLe milk wiich centained
theni. Theïr donsity, liowovor, variod a gooa
deal, for whlle saine came te the tep othars
remained stationary, and yet others sani te tho
botte=x ILwas etili an open question whether
Lhey bad auj coverlng, but ta consensus of
opinion vas lu tie affirmative. In shape thay
vwara geuerally eval, but nover angular. He hail
ne doubt tho open pan systeux vas the oe that
wonld ultimatcly prevail, sud iL vras upon this
principle that the finest butter lie ever saw i hie
ie vras mande. Tho Swsrtz systein et raising

cream wus net neserving et commendatiou, but
it vas met liliely ta coime into genaral use, be.
cause ef tho difficulty et socuring ice just wthexx iL
.ras wanted, viz., in the light of summer. Tho
Amnexican Cooley creamer was an ingenxous ar-
rangement, aud migit bc relied upon for keeping
crosui perxctly cool iu het weatliar, butin noither
et thoe contrivanca id the croam separate se
wdil as i te open pan i and IL was, themefore,
alwaysverthmInu Amantes, ho mîgit mention,
t.boy made two or throo qualities ot butter [rom
tha saine milk by sklmming off tae creara ana
thon leaving tho milk te stand until a froali layer
haîd forme&o Another objection Le tha L'av
machinwes hal montionodl was that the ecaux
in rising was oxpozed neither te te atinospharo

nor to tho liglit, the latter of whioh was neceeeary
te the deveiopnxent of colour in butter.

Whethar cither of those is deàtixied te becomo.
a popular ana permanent institution, ho should
leave iL for time ta dieclose, but he xnight be par-
mittod. te say that the cantrifugal cream, sapara-
tor, whioh wae one ef the ineat wonderful inven-
tions of modemn tines, wouid in ail prebabiiity
super8ede ail other inethoda in large aiaes. Ho
did not think the invention wçould came into use
in emali dairies, because a eteady motive paver,
liko that of eteam or water, whioh would not often
bc available under euch ciroumstanccs, vas
nee te drive it, hand-power being insufflient,
while horse-power wvas tee irregniar. .By menes
of this soparator, pcrfeotly sonna creain coula be
obtained from perfoctly fresh milk, no maLter how
hot the weather. IL ab.oextractedaalarger propor-
tion of cream from a given quantity of miik than
axiy other process, only one-quarterf et naper cent.
beixlg left behind, while frcquently the percentage
vas as low as .15 ; anid it vas said further that a
quart ef cream ebtained ixi this manner produced
elghteen ounces of butter against sixteexi ounces
obtained from creain under the open pan system.
Dr. Voelaker had aad that the finest butter vas
made frem perfectly freei xniik, ana with a littie
modification this was nedoubt right. IL was true
that perfactly fresh miik weuld niake perfectly
freali butter, but thon perrectly fresh butter was a
littie insipid ; that vzas te say, the flavour, 'whicli
vas a produat ef incipient decomposition, vwas net
fully devcloped. The Americans attach a great
deal of weigl te what they called the ripening of
the cream. The cream ehould mot, theretere, be
churnea direatly iL vas skimmed, but shoald be
a.lioive te stand, a littla 'while, the flavour being
acqnired better nt this stage than after the butter
hail been; madte. The white fleeks sometimes
acon i butter ware eitber tho reinnants ef caseine,
or vete causedl by strong raya of light ialling
upon the cream. Each day's creain sliould bo
Ikept separate until the time came for churning,
but before cburning the varieus accumulations
aboula be wail mixed together, and be sliowed a
little tuie te amalgamxate. Interior buttera were
now being thrust out ef the market by olecmarga-
rinc. This vas made from the fat ef animais,
xneited down, and divested ef ail the fibre or
stringy maLter, the fat balng churned with milli
or butterm.ilk. Au a matter of tact it was net
butter at ail, but bc proferred iL te, i.xferior butter.

Se fat, butter facteries hadl not succeeded li
Englana, but i Alnerica they wcre YMery fInofl
ana -%eto conducted i the saine way as the cheese
factorian. The formats sent in their mi1k or
creain, and the butter vas made upon the most
approveid principles, and i immense quantlties,
se tiat a large quantity could be suppliod ef oee
uniformn quality, by which a diff8culty vas ebvi.
ated that oa te be enoeuntexod by our butter
sellera, Who complaixia that the butter of ne two
farniors vas ever alike. Ha-.ing recenimended,
the use of creamn gouges, and staWe that ho had
known the Mllk of a Jersey cow tu register
tweny-five degrees, wbile sometimies the figure
vas se low as savon, the lecturer camne ta, speak
et chece-xnaLing, i relation te which hoe saïd
cleanlineas was aveu more censequential than in
butter. IL was xnatter et common notorlety tliat
thexnsL-lngeof choese i Englandwas rapilycocU-
ing, ana probâbly tho time veuld coma whan it
wonid coeaimost cntiroliy. Itwa net far fmmthe
tntith 9i say that they mnadeoenly two-thiraa the
quamitity they made ton or fiftoo yemx ago, ana
by those who wero able to, maIe the comparisen
it was allegea that the clisosùor the presonit day
wu; dociaedly ir-fenier te thst of fifty years back.
If thi, voeo se, iL was to bo traed -'n the firat
place te high flsvourins, aud ini the a.eooud to icas
jpais.-Praïris Farmsr.

THE CHEESE TRADE.

Bradsitreet's saysof the caestrado. If prices are
low, wve may except *an iný,rease i the peroantage
ef exporte. If cheese romaine high, wvo muet raiy
more largely upon our homne demand ; and, se
long as homo markets wvii take ami consume i%
they certainly formn the hoaithiest ana meet
substantial basiB for trado. The make ef chasso
ie rapidiy incoeaing evory year, tho amnount
mauufactured last year being estimated by good
judges as something like 4100,000,000 peunde.
The ahipinents from New York arnouutcd te about
188,000,000 pounds, and, if we ad te this 27,-
000,000 for experts frem Boston, Portland, ana
other ports, iL wiili make forty par cent. sent
abroad, laaviug sixty par cent, te bc consumaid at
homne. This estimate ie probably net far from
correct. Se long as thie proportion ef bonie
censumption cen be maintained, it la possible
that prices mey ha maitained aise. But in a
year ef tremendous production, like that ef 1878,
our factories would ho largely dépendant upon the
foreign trade, and in thet case a break lu prices
wouid ha inevitahie.

B UTTER TESTS.

Reports ef butter tests of Jersey cows begin te
corne xi. The value of the ]ittle butter cow can
ba ehown lin ne more convincing way thon by thus
pmoving whiat she eau do. W. B. Montgomery, cf
Mississippi, reports that hie cow Maggie 3255,
gave, from Match 21st te tha 27th icusive (savon
days), 235J Ihe. of milh-, which, made 14 lba. 2J.
oz. ef butter. She ie Southern bred. Sire,
Neasko, 479; aise sire of Glt Edgc 2nd 442>,,
record 14 ihe., dam. Lucky Belle 2214, anghter
et Albert 44 anad Pansy oth 8s. R. me-
Michael, Lexington, Ky., reports a butter
test ef two Jersey lifera. Âlmah et Oakland
11102, dreppod Mardh 14, 1880, by Pandora ef
Staatsburg 3rd 6497, sire Thornaaie 2582.
Almeli droppedl a fine h. c. Match 0, 1882, and
np te the timeoef calving gave between eue and
two galions pet day. lIn savon days inx the latter
part of March abe made 14 .]bs. 5 oz. of butter.
Gold Princess 8809, drepped May 4, 1879 (eut
et Goldie 0. 8104, sire Charlcy Kittereage 1247),
dropped a b. c. Fab. 5, 1882, ana i seven days,
near the close et Match, made 14 Ibs. 12 oz. et
firmn aud well work-ed butter. She weighs 500 bs.

WHAT a maxi co(Io in Nerthi-western Iowa
raising cettla, la exomplified i the case et John
Lemp. In 1865 ho nxoved frein Michigan te Sac
County. That year ho bought oe cew et Jue.
Alexander. Frem that cow liaLhas raised $1,200
worth et catLle, and bas new fifty-threoned,
worth, at a low estimate, $i,100, making $2800o
worth ef stock ; and durig that time lie lias soia
$,000 worth et butter, making aitogether frei
one littie scrub cow ifittex years the ring suin
et $3,800, basides supplylng bis family vith
mllk.sud butter, and sout mnulk for the pig.-
Sac SIUn

Two taninera vara racently cemparing tha yield
of milk frein their respective bards for the pa.st
sasson. The roceipts of oue wera about a thira
more thon those of the other, san. the latter sud:-
4,I camnot uxiderstand thle-my feod, my water
snpply, ana my cor, s are as goedl as yeurs.-' The
reply was-«* Yes, but whexi wn mlilker go juta,
te mnilk barr te milk, tbey auderstand thatit

inesus busine. I toni thoin My mllking barn is
ne plaw t te ll long atories sud epark the hiroa
girls. I wen't bave à poor milker around at auy
pnice. and ifti catch a mnax abihig or mxxitreatins
a cow, « off goe hùâ head. "


