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in the early pat of the season, it was estimanted, Lad
eutl short the erop of the season 40,000 to 60,000
ihe for every 700 to S00 caws,” cqual to a deiicit of
3Ver GO Ihs, per cow.  ‘This lossin yield of cheose is
ol od by an estimated defect of one-third in the
sialer’s Keep, the price of which i very lugh, while
tak s very low—hay $25 a ton at the harn, and
ool steaight younug cows 815 per head.  The expents
e the UL 8, for the year are put by Mi, W, at
000,000 Tha., which is from 20 to 23 midlhions moere
vhaa any previous year.  1f these estimatey are cor-
#ect, the defieit in home consumption must be large
With this large and increasing exportation, with
70,000 cheese-cating emigrants added to our number
wnually, and with the rapid increase of our own
mpmlation, the danger of over production was thought
not to he imminent.  ‘T'o alleviate the misfortunes of
druuglit aud pauic a reduction of farm wages to 81}
per month for each cont per pound cheese sells for -
fiwese at 124 cents, wages per month should be §18;
‘o guard morc carcfully against little wastes on the
aria and in the family ; to trust less to hived help ;
ud weeding out unprofitable annnals, to keep better
twk, and eare fer it more hindly. Hon. Harris
tawis, of Frankfort, N. Y, spoke on ‘ adaptation.”
e would have the young dairyman begin the work
f wlaptation, by sclecting a companion suited to his
cocation o a fara adapted to the business of dairy-
<1 ¢ stock suited to the special branch of the art he
swould parsae ; the kind of food adapted to that
swanch. and the quantity of the herd, never pinching
Jhem an hour, He recommended grass as the proper

sl of cows in the smnmer, and dried grass for win-
. 'r, espeenally so long as cows are in ntk. e urged
thot for prefit, for quality and guantity of milk, and
nealth of stoch, gres was better than grawine How,
<ol Stanton Gould, of Hudsen, delivered the annual
. diiress, suhject-—“cleanliness.™  Cleanlmess had a
wider sigmfication than it was customary to give to
that term, It uacluded all substances found in milh
sob necessary to its composition,  Millk is made up
+f eertain materials in certain conditions and propor-
hopg, as water, butter, sugar, cascin, and certain
ocialse~and Wl matter contaned in mulk furugn to
Jhiege necessary constituents, no matter what 1t nught
he eonsidered under other ciremnstances, must be
egavded as filth when combined with wilk. The
tto of roses would be filth in a nulk pail. Ttis not
vven necessary that sometinng be added to make
milk unclean.  There is such a thing as native filth,
that may grow into rauk uncleanliness. The miik
woliteted at the condensing facturies 1s of the lughest
order of punity, yet, wlile n the vacuum pan under-
wing the process of condemsation, it gives off a
nnuged adut, 8 wow's breatl, and hier stable, that is
wosb oilensive,  Filth may, theretore, be caltivated,
[t may also be absorbed, as well as added by contact
with unclean vesscls, or by unclean handling. The
cause of the mitive filth is a forment, which oaists

abthe an the nulh of the wild aud dumestic cow It
13 a fungus plant, only seen with the mmcroscope. It

grows like yeast, andin its growth gives off gases, and
a strong swedl, which dairymen call ¢ animal odor.”
It 13 ol the natwe of rennct, and of nulh is hept cov-
cred and warm at will soon tlucken into curd without
souring. 1t grows also by unpatural disturbances in
the health of the cow, as by heating her blood.

The compusition of butter, and the acids that form
i 1t were minitely desenbed, and also the peculiar
changes that vecur in cheese.  The varivus mudifica-
tisnis wluch ouweur in these lughly cumplex budies
were attributed to the cifect of cryptogamous plants,
which, 9t was urged, was important for dairymen to
study, as upon their pecuhar development depends
the perfection or destruction of all hus goods. Though
activo mn all his operations they are, as yet, little
kiown to dairymen.  They float by mynads in the
suented air from the adjacent pen, the whey vat, the
k.tchen, and the cellar, and contaminate lus butter,
his cheese, hig milk, but most of all his cream, “The
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speaker alse impressed the propricty of a better wn-
derstamlding of all the laws connected with thie pro-
duetton and the management of ik, and suggested
the formation of a sewntiic commussion to develop
and expound them,

Acuis have beeome an smportant stem m the dairy-
man's art, and bt 18 of much consequence that he
should kiow the caaet atate of thar develgpment as
the work gocs on, “lo show the possilelity of domg
thig, Me, Gontradueed oneof Twitcholl'sacidometers,
aud performed experiments in the presence of the
audience, to show how easily and certainly slight
degrees of acidity could be determined.

The subjeet anmounced for Prof. 1, J. Wickson, of
the { tera Merald wag * Feeding at a mark,”  The
professor expluined the nature of the changes thatare
constantly occuring in matter, how inorganic assumes
to b urgame, and becumes vegetable, how vegetable
matter is converted into the substance of vegetable
caters, aml the vegetable caters themselves into
animal eaters—the matter in each transformation
becomng more highly organized and complex.  The
burden of the discourse was to shew how feeding for
a special purpose could be accomplished. e pro-
ceeded to show, by illustrations on eanvass, how the
supporters of vesniration, and also albumenoids ave
chauged from one to another of the many forms which
cach of these classes of sibistances are often assuming,
Low gtarch, and woady tibre are changed into sugar,
by giving oft a trfle of one of thar clements, and
how sugar is in the same way converted intofat.  In
a similar manner, by inacasing or diminishing cer-
tain clements, the flesh-forining materials, albumen,
fibre, casein, &e , are changed from one to the other.
In fueuding fur a gucial purpose, that food which re-
quites Lic Tuast disnge to convert it iuto the desited
froducts to he preierred.  1itat 1s the olject, ttmay
be derived from starch or sugar, or fatty matter itself.
Sugar nay e Jdang tinto Lat by the lossof a little
a3 gen, wlale starch mast Gest be changed into sagar
befuie it can become fat.  The sugar, therefore, will
better contribute to the formation of fat than starch,
bedause the lattor requires two changes to be thus
comvurted, But fatey maiter wlich cxists an the
vegetable aleeady  formed, can be appropriated by
the animal withont any change, and is to be preferred
to cither. The tundiney to accumulate fat is stimu-
Iated Ly the case with whickhiat can be done,  The
tendency to form bone, iuscle, or milk, can be cult:-
vated in a similar manner by providing the animal
with foud that will I convated into the desired
matetsal watls the least change. Thus, i formng
mulk, casem s ready formed o peas and beans, sugar
in fruit and beasts, and th. €t in oily s-eds, corn,
&e. The levturar proveeded at somie sengi to puint
out the say i wlach chiennstiy can be maad avail-
able m assisting the dawryman to make up rations for
his cows that would enlarge and prolong their yield
of nulh.  The discowiat was listenud to with a deep
interest,

L B, Arnold, of the Caxanx Farmer, occupred
the stage after Prof. Wickson.  Subject, * The
influence of hivat as used in chiwesc-iahing.”  All the
Jhanges i mudl, that oucur i the process of cheese-
making, are mducud by the agency of some variety
of the cry ptugamous plauts, which have been referred
to by Mr. Gould.  The effect of heat, up to a certain
degree, hastens the growth of these plants, and
hurries up the changes their growth producees.  The
higher the degree of heat, compatible with thewr
growth, the mute rapad will bo the coagulation of the
milk, the separation of the whey, and the conversion
of the curd intv nipened cheese.  But, in the manu-
facture of cheese, 1t 1s more important to carry on
the changes evenly than rapidly. In the present mode
of working, we often fall short of uniformity. The
curd on thetop of the vat, or vessel, in which the milk
18 coagulated, 18 apt to get covler than that at the
bottom and sides, which are protected from contact

with the air. The curd thus cooled does not ripen

as rapidly as that which is kept warmer, It never
catches up withth  warmer curd; and when the latter
has become ripened to the proper uegree to go topress,
the former will be too soft, and the contents of the
cheese will not be wniform. 1t will contain hard and
soft spota.  In o rceent journey that extended over
a considerable portion of the State, frequent cases of
this kind were et with, especially outside of the
Mohawk vatley, The rennet is usually applied to
milk at 80 to &t degrees, and by standing, falls
from 4 to G degrees lower. The sealding is generally
at 98, the whole mass being raiscd about 20 degrees.
As heat isapplied at the bottom and sides of the vat,
it cannot be evenly applied while the curd is in one
wmnass, 80 it i3 divaded by cutting into picces more or
less minute. The larger the picees tho more unevenly
will they heat.  As the temperature rises, the out.
side of the lumps heat fivst, and theinside is all the
time a little behind,  This difference in ** cooking,”
between the inside and ontside of the lumps, affects
the yuality of the cheese unfavorably, and is a serious
obstacle in the way of successful manufacture,
especially on the plan known as “coarse curds.” The
finer the curd is divided, and the more thoroughly it
is stirred to keep it fine, the more evenly will it heat,
and the better will be the cheese, but the greater
will be the waste. It is a very difficult matter, and
one that can only he accomplished with long experi-
ence, and close observation, to regulate the fineness
of cutting, and the method of stirring, so as to secure
an even heating of the curd, and at the same time
avoid loss,

To obviate these difliculties, it is suggested that vats
be so constructed as to maintain their contents at a
uniform temperature, that the rennet be applied to
the milk at such a temperature as carcfal obseryation
shall decide as best, and then let the ripening of the
curd, without cutting, go on at ono uniform degree
till it is ready to grind and salt.  This wounld greatly

i simplify the process of cheese manufacture, and Uring

it more within the range of prescribed rules, and
make it less dependent on skill and experience.

This process was not presented as a perfect plan to
wliuch uo ubjectivns could be made, but as a sugy-s
tion to be considered. The plan has been & favonte
one with the speaker for several years, and some ex-
periments have been made looking toward its adop
tiwn. 1t has vecurred to others as well as the speaker,
and cheese has been made to a lnited extent on thia
plan that has proved to be good, and to yield at
least 10 per cent. more product than the ordinary
method.  Under these areumstances, it was deemed
appropriate, at & meeting composed chicfly of the
niost intelligent experts, to throw out the suggestion
fur criticism, and fuod for thought,

Hon. Josiah Shull, of Ihon, discussed upon cross-
breeding for the improvement of dary stock. The
common stock of the country, Mr. S. considered,
were made up, not of any particular breed, but of a
miature of many biveds. They are generally called
natives, but they arenot natives. The only native
cow is the buffalo.  There is often good veins in the
bloud of cumnmon cattle that ean be made useful by
crossing with sume guod animal,  The object of the
darrymen 1s muilk. and 1n crossing with other stock
this must not be lost sight of, but other things should
not be iguored. Beef i8 also an objeet with the
dairyman, and to a certamn extent, beef is not incom-
patible with mlk. We should cross to increaso
size. The cow is a machine, and large machines
work more cconemically than small ones. especially
in our severe clunate. Crossing with milkinyg strains
of the Short horns was recommended. It had proved
successful in his experience. Mr. S. went into a
minute calculation to show the difference in profit
between common, and large milkers. The profit,
however, was all with the large milkers. Constitu-
tion was a grand point to be regarded. Size, nor
milking qualities were valuable without it. Large
consumption is necessary to large results in milk or



