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The discussion was  continued by
Messes. 12, Chisholm aud J. L. Wilsou.
Alr, Wilson also gave a practical address
on ensilage.

In the evening Prof. Dean dealt with
* Dadrying in IDurope.” ‘I'he houtes of
the leading dairy breeds of Cansula me
found In Buwrope. The Ayrshire is a na-
tive of Scotland, the IHolstein of Nerth
Hollund, the Jevsey  of the Istand  of
Sorsey, ad the Guernsey of the Chan-
siel Island of the same name. The tirsie
vitmed breed has been bred and foil es-
peaally for the production of milk snit-
ud to the manulacture of  Cheddar
cheese. The gecond for the giving of
a large quantify of milk and the two

Litter  breeds for bulter-making, 1In
seleeting o breed for Canadian  Qury

practice these natural tendencics ot the
Liced should be considered.

.
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FODDER-CHEESE.

—

Not made last year—Proper time to
make cheese ~ To make butter all
winter — To look to quality.

By to night's issue of the Daily Wit
tesy, 1 osee there are severnl factories
stiwung  to mathe hay or  ** todder
theese on account of the Ingh price of
the real arucle at bresent. Tlus §s a
stutt nostaae. By coticerted  action,
lust winter aml spring, on the part of
st factores in Ontario aud Quebeg,
there where few fodder cheeses made,
=0 that our market was not long in yot-
ting unto a headthy shape, and it has e
uiunded sv untl now ; but it will not
tahe 2 great  many poor cheeses W
demunge s 1L were) the stomaeh  of
the market,

The proper time 10 make cheese is
in warm weather,or moderiitely warm, at
all events. Make butter in winter in all
factories  wherever  there 15 nulk
cnough, even though you way not make
Just as much money at first 3 swudy
what will injure the market later :nd
strive to obwiate 1t it possible, and it
i quite possible to do so. Last year,
the season opencd later ou account of
tne recomunendaton of the Cheese and
HBatter Association of Montread and
other parties advising as well not
uake any purchase.  Still, the siapients
during the season of navigation were
aie lirgest  on record, and our  butter
CAPOrts were nearly up tw our okl me
shipments. Many hold the opinion that
tuose in authority, sues as our dqury
ussociations, the cheese and butter as-
sociation, have no right to interfere
or dictate what should or should not he
mide. Certainly, those who nake it
a speci] study and have an idea what
13 best for all conecerned are in o hetier
position to know than individual facto
ryient or farmers.  The Cheexe and
Butter Associntion of Moutreal, is cer-
taindy 1 the best position of any to
recommend what line to follow, althonzh
many say it is from selfish notives they

whole was a rabrly good one at ihe
close.

I would urge all the makers of this
province not to make * fodder cheesn’
at all or as littde as posaible, I they
wint a fair price for their chesse. Luter
a1, you may bosstbiy get a faje price tor
a few fodders, but, as surely as night
rollows day, whi prices fall it there is
any quantity made 5 and fust in propor-
tion to the nuwtber meule, will the Jow
prices last. 11 each one wonld work
for the public good, instend of lor self,
the results would be far ditterent,

Let those that arve in a position W

rinke butter do so, and let those that are
not delay  making  cheese as  long
as possibde. 1 feel satistied thadt, if this
advice s followed, cheese  will be
all right., We are making enough
cheese now; and  we have plenty
of  chance to augment our Dbulter

exports 3 let us continue to improve in
quality, and there is no doubt we shall
overcome  all the objectons and pre-
judices of the Englishmen, or perhaps
I should use the word Britishers, as
I see my countrymen are getting up
petitions to use only DBritain fustead of
Fngland. Be that as it may, 1 shall
here repeat it over again, et us con-
tinue to improve in quality ”, and thare
Nopo damgzer but what  our exports
will be all on the right side. Delay
making cheese as long as possible, even
should you not get hall vatue tor your
milk, and it you do, you will get it better
vitlue later on.

Chateauguay, e, 10th 1807,

PETER MeRPARLANE.

MILK FEVER.

Iebruary 12th, 1897,
Mr, EDITOL
Dear Sir:

Seesng 2 recipe from A and v Kiee,
in your Iebruary number, for nulk
fever, for it 1 am very much vbized
tor the good of the hitck-wouds farmer
like myself. 1 wil give my  expe-
rience 3 1 have bad four cases of mli
fever momy herd; the first cow 1
went for o velerinary surgeon 3 1 had
to po sIX males o got one. T dud all
e ordered for cow, but sge died m spite
of us. The next one was taken on
i very stormy mght and I did not get 2t
Vvet, on that account, but ductorad hes
wyself. 1 ook one pint hnseed o1], nsnle
1L very wari, so it would be thin to mix,
Pt in two kuge spoonfuls of warpeniuine,
one large spoonful of Cayenne pepper,
1wo spoons of Zround ginzer, awl 1z
them in a bottle. Shook them well and
wive 1t  the cow. Then T eoverad cown
up with two buflalo robes, put lnase
blankols over it, waited one hour, re-
peated the dose in fifteen minutes after,
paitt my hand undor tie robhes and found
the cow boginning o sweint: i sure
slgn she was coming out all right.
1 have had two cases shnee ; never gave
It one dose fn these cases and cows

THE INFLUENCE OF THE COMPO-
SITION OF MILK ON THE
CHEESE YIELD N

Lloyd on cheese—Pasture — Expori-
ments on milk Curd and fat,

Ieeunt  fnterviews with  well-kuown
Cheddar  cheese-makers have  shown
a great diversity of opimion to exist
apor. this important polut. Some ni
kews balieve that the highoe the -
centage ot fat present in the itk the
sroatare will be the yeld of cheese from
G given quantity of the milk. Others
contend thit there Is a linmit (o this,
and that the percentage of rat must
properly alanco that of casein, In ond.x
to obtain the graatest yield. No doubd
mueh dopends om the composition of
itk in cheese-making, and it stands
to reason that all tha different proj.or
tions camnot be alike calcwlated to pro-
duee the best artiele, or the wost of it

In lovking over the roconds of some
of the mons recent invostizutions oa
cheose-nzking, we find that the expe-
timemts  conducted Ilast yaar at the
Clhiewa Schoul ol the B.allr amdl West
of Lnghud Society by I'rofessor Lioyvd,
and 1ecorded i detadl in the ecent
isstiee of  the Jouriml of that Svcicty,
throw vomsideritble light on the subjet,
Asaomabe, freen Legimiing to end of the
cheese-mahling season cowns are out o
the pastures ad receive nohing in the
wid of artificial foeding. Now, In that
case the milk natumily bocomes more
and mote rich, not oniy in fat, bat alo
M Glsein and other solids, a8 thae s a:on
advaness, at the snue time @ . or.es-
ponching and  propartional  jmawase in
the yield of curd taking place. In suel
aoease it is impossible to datermine tie
uutividual effeets of the increasing per-
vontages of fat and of casein upon ibe
«imid ydeld. But, by special teding
dwing part of the scason the comypo-
sition of the mdlk at the Bath and West
Selicol was , a8 we shall see, affected
in such a mamar as to make the rosult
thae obtained  puaalisily adapted to
Justrite the points in quesijon.

At the beginning of the secason the
cows wWhich supplied the milk used in
ithe eaperinnents wore out on the pas-
tures, amd cich animal reovved, i addi
tion, 4 1b. of decorticated cotton cake,
and 2 1b. of & minture of hiam, growul
cottonseed (containing 23 per cent oil),
«ind barley ml. The use of this arti-
flsial foord was continuwed for a period of
six o weeks, after which the cows re
wivad Lothiing but their regular sumnw
pasturage, but towands the end of the
season artiticial food was again sup
plied. During the whole peried 2 com-
plole record of observations and analy
ses was kopt, and the follawing extrcts
are fakan tharefrom. The fizures are
averages for each month :—

1t will be seen that the effect of the
high fouding with aptificial foods wus
10 prahike milk exceedingly vrich in
fat, comtabung in Apnil no less than,
3.70 per cent.  With the cossitlion of the

supply of concontintad food In May,
tho queddity of the miik fall, so that the
avenge parcontage of fat was only
3449, As the stason advanead the com-
position of the milk gadually improved,
as it Invarlubly does, untii in Qctober
the percemtage of rfat was -1.55. Now, it
is a popular Dbelief, ana one which
has Loen supported by the resulls of
certain experiments in Ameria, that
tha quauntity of casein fn milk beaws @
uniforin dokitionslip to the quantity
of fat. Iut, i we compare the porcen-
lages of these two constituents given in
the above table, we shall see that in this
case 1t least no such rolationship exists,
for while in the month of Apnil the per-
contage of fat was 3.70, and that of
cisein 2.43, in May the casaln had risen
to 2,60 with a simultaneous fall in the
fat percentage to 3.349. Aud towands the
end of the scason, whon antificial foold
was agaln givan, it will be naticed that
fat producuion aguin received a stimulus,
the cascin suffeing little o no chauge.
These figures cleurly prove that reh
feading, while inaxktsing the peccen-
tage of fat, has little, if aay, ctfect upon
the wsein of the walk.

Now let us sve to what extent the ae-
tual yiald of cmdi ror gallom of milk is
Intluenced by the fluctuating pereentage
of these two conistituents of the milk

the fat and casedn vaspectively, Reg-
ining with April, we thidd 3.50 of fat
in the nillk opposite a cund yield ol 1.06
b, to the mallon. In Muy we find a re-
dweed porcontiige of 1at, viz. 3.39, (o
xive an inereased yleld of cund-1.1 )b,
whilst in June much less curd is ob-
tained, although the mdilk has become
richor i fat. Again, the curd ylelds
tor September and October are identi-
], alithough the mdlk in the formner
month showed 3.94 of fat as compared
with 4.55 in the Lutter. vidently, then,
tho yield of cund boars no relation to
the parcentagze of fat which the milk
containg,

But, If we compare the percontage of
csdn in the milk with the yied o’
curd, a pretty uniform elationship bet-
ween the two will be found to obtuin.
Thus, in May an inarease in waght ol
awrd takes piace, corcesponding with
am inereased percentage of cascin, while
n June less cand correspaiuds with less
weein.,  Again, in July and Augast the
percentage of «asein in the milk is ae-
ticadly the same, wxl o0 ulso is the
welght of cund, and in Septemnber and
October 291 aml 2.92 respectively of fat
give an ilentical yield of curd.

As wagnds the quality of the cwl
1. ¢., the nmoun: of buter fat which it
rortains) it would seem that the richest
cd is preduced when the milk con-
tains a relagivaly high proportion ot fat
fo casein.

1t would appear, therefore, from the
vesults of these expoeriments, that fead-
ing with concentrated artificial foods
produces milk rich iin butter-fat; thax -
the proportion of caseim in the milk
is but very slightly, if at all, affected by
stich feeding : tnat the percentage of
casein in the wilk bems no fixed rela-



