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PREFACE.

e ——

:[.\1 presenting this, our Seventh Annual Report, we have to
say that we feel proud on account of the encouragement
we have received in its preparation, and we feel sure that the

Act of Parliament which incorporated the Dairymen’s Associa-

tion of Ontario, will serve most excellently the purpose for which

‘ it was intended, namely, to encourage and promote this most

important branch of cur farming industry. We are confident

f

i that it must have been extremely gratifying to every one who
attended our last Annual Convention to see the deep interest
that was manifested by dairymen from all sections of the Pro-

1 vince, and the friendly reciprocity existing between them. The
great success which attended that meeting, we hesitate not to
say, may chiefly be attributed to the zeal and energy that was

displayed by the Local Committee in making the requisite ar-

rangements, and the hearty and mutual co-operation of Canadian

Dairymen generally.

To say that the Dairying interests throughout the whole of
ol Ontario are rapidly increasing, would only be to assert that which

‘ must appear patent to the most casual observer. Our exports

during the past season have vastly exceeded those of any for-

mer year, and the probabilities are that the next season will be

marked by a large increase over all the past, in the manufacture

and exportation of this staple commodity. Upon facts like these
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we cannot but draw our own conclusions, and these must tell

us that there can be but one reason w hy so much of our cheese
finds its way into foreign markets, and that 1s, it must at least
reach the average quality of American manufactures. If our
cheese were not equal to those of our American neighbors, they
would be thrown back on our own hands, and thus the whole
trade would be stigmatized in the beginning, and the farmer
would be compelled to go back to his plough, and by the constant
use of artificial fertilizers, seek to gain a livelihood from the soil
already well nigh spent by repeated cropping, whereas now he
is able to reap greater profits with less labor from the products

of the dairy while his farm is recovering its wasted powers.

This state of facts cannot but be pleasing to the members
of our Association, because we believe that the great success of
this branch of hushandry is in a very great measure owing to
the knowledge that has been despensed at the annual gatherings
held in connection with our Association.

This report, we fancy, will be found replete with much val-
uable information to Dairymen, and to the farming community
in general. The addresses herein contained, delivered by prac-
tical men of science and experience, cannot but be of deep inter-
est to those more particularly engaged in the manufa@ure of

7y produts, and we would recommend them for your careful
asal.  The discussions on various topics relating to the man-
sfacture of cheese, taken part in by men of the most practical
€xperience, moreover, cannot fail to arrest the attention of those
on whom the duty and responsibility rests of sustaining the re-

putation of Canadian cheese.

We:have also endeavored to obtain, as far as possible, the
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statistics of the various factories throughout Ontario, so that
d. ‘rymen can become coaversant with the success and prosper-
ity of other factories. In this, however, we have to deplore the
faét that we are unable to present more extensive reports. But
this fault does not rest with us, from the fact that a great manv
of our communications regarding factory statistics have remain-

ed unanswered.

This report, we are happy to state, will appear before the
public much ezrlier than our last, as we hope to be able to place
it in the hands of our members before the season for cheese-
making shall have commenced, and on its perusal we trust you
will find its matter and arrangement meeting your approbation,
and that its study may assist you in further improving the qual-
ity and manufacture of Canadian exports in this growing branch

of agriculture,
With this desire it is respectfully submitted.
Yours, &c.,

J. CARRUTHERS HEGLER,

SECRETARY
INGERSOLL, March 4, 1874.




AN ACT

TO

Yrotect Butter and Cheese Wanufacturers

.

ASSENTED TO MARC( H 4th, 18as8

HEREAS, it is expedient and necess ury to Encourage
and Protect Butter and Cheese M
Province : Therafore, Her Majesty, by
consent of

anufacturers in this
and with the advice and
the Legislative Assembly of Ontario, ena@s as

follows :

I. Whosoever shall knowingly and fraudulently sell, sup-
ply, bring or send te be manufactured to any cheese or butter
manufactory in this Province, any milk diluted with water, or in
any way adulterated, or milk from which any cream has been
taken, or milk commonly known as “skimmed milk ;" or who-
ever shall keep back any part of the milk known as “strippings;”
or whoever shall knowingly and fraudulently sell, send, bring or
supply milk to any cheese or bu‘ter manutactory that is tainted,
or partly sour from want of proper care in keeping pails, strain-
€rs, or any vessel in which said milk is kept, clean and sweet,
after being notified of such taint or carelessness, either verh ully
orin writing ; or any butter or cheese manufacturer who shall
knowingly and fraudulently use, or direct any of his or her em-
ployees to use for his, her, or their individual benefit, any ~ream
fron. the milk brought to any cheese or butter manufactory wi:,,.
out the consent of all the owners thereof, shall,
every offence, forfcit and pay a sum not less t]
more than fifty dollrs, in the discretion of the
before whom the case shall be heard.
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2. Any two or more Justices of the Peace, having juris-
diction within the locality where the offence has been commit-
ted, may hear and determine such complaint upon the oath of

or more credible witnesses, and shali have power, in case
the penalty awarded by them be not forthwith paid, upon con-
viction, to levy the same by distress and sale of the goods and
chattels of the offender by warrant under their hands and seals,
or the hands and seals of any two of them ; and the penalty,
when recovered, shall be paid over by such Justices, one-half to
the person cornplaining and one half to the treasurer of the mu-
nicipality, distri¢t, or place where the offence shall have been
coramitted ; and, in default of payment or sufficient distress, the
cfiender may, by warrant signed and sealed as aforesaid, be im-
prisoned in the common gaol for a period not less than one day,
nor more than twenty days, at the discretion of such justices,
or any two of them, unless such penalty, costs, and the charges
of commitment, be sooner paid.

3. Any party aggrieved by such fraudulent conduct as afore-
said, may, at his or their election, sue the offender in any civil
court of competent jurisdi€tion, and recover from him the
amount of damages sustained, and ievy the same, with the costs,
according to the ordinary practice of the court in which such
suit shall be brought

4. Provided always, that no Justice or Justices having any
pecuniary interest in any such butter or cheese manufaétory, as
aforesaid, shall hear or determine any such complaint.

5. In case of summary proceedings under this Act, any per-
son, complainant or defendant, shall have the right of appeal as
provided in Chapter one hundred and fourtcen of the Consolida-
ted Statutes of Upper Canada.




AN ACT

dmend the Agrieultural and Arts Art.

THE DAIRYMENS ASSOCIATION.

33a. The societies now existing and known respectively as
““The Canadian Dairymen’s Association” and the “ Ontario
Dairymen’s Association,” may organize and form tiiemselves
into a society, comprising not less than eighty members, each
paying an annual subscription of not less than one dollar, to be
known as the ‘‘The Dairymen's Association of Ontario,” by
signing the declaration and taking the proceedings (so far as ap-
plicable) prescribed in sections twenty-six, twenty-seven and
twenty-eight of this A¢, in relation to horticultural societies ;
and upon notice thereof being inserted in the Ontario Gazette,
such society shall become a body corporate, and may make by-
laws, rules and regulations not being contrary to this A¢t or the
general law of the Province, for its guidance and management.

1. Such association shall be entitled to receive from unap-
propriated moneys in the hands of the treasurer of this Province,
a sum not to exceed seven hundred dollars in any one year, on
the like conditions (so far as applicable) provided in section forty-
six, in the case of county or electoral division societies.

2. Such Association shall hold a meeting on the second
Wednesday in February in each year, either at Ingersoll or
3elleville ; the first of such annual meetings to be held at Belle-
ville on the second Wednesday in February, in the ycar of our
Lord one thousand eight hundred and seventy-four, and the two
meetings following at Ingersoll, and shall continue to hold such
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INCORPORATION. It

annual meetings in like manner, onte at Belleville and twice at
Ingersoll ; and shall, at each such meeting, present a full report
of its proceedings, and a detailed statement of its receipts and
expenditure for the previous year; and elect a President, Vice-
President, Secretary, and Treasurer (or a Secretary-Treasurer),
and not fewer than five, nor more than nine, Directors, and shall
eleét two Auditors ; the officers of the said association, until the
elections at the annual meeting to be held in February, in the
year one thousand eight hundred and seventy-four, to be as fol-
lows :—Thomas Ballantyne, President; Ketchum Graham,
Vice-President ; J. Carruthers Hegler, Secretary ; Charles E.
Chadwick, Treasurer ; Edwin Casswell, James Noxon, Peter J.
Brown, James M. Wilson, Peter Daly, William Yates, Henry
Ostrom, Benjamin Hopkins, and George Morton, Directors;
and Charles H. Sorley and Thomas Welis, Auditors.

3. The said association shall also hold annually a cheese
fair or exhibition, in connection with the annual agricultural
shows held at Ingersoll and Belleville, respectively ; such cheese
fair or exhibition to be held in the same way as the annual meet-
ings of the said association are held—that is to say, once at
Belleville and twice at Ingersoll ; and at each such fair or exhi-
bition a sum amounting to not less than one-half of the annual
grant mentioned in sub-section one of this section, shall be given
as prizes for cheese.

4. A copy of said report and statement of receipts and ex-
penditure, and a list of the office-bearers elected, and also such
information on the subject of dairies and dairy products in this
Province and elsewhere, as the association may have been able
to obtain, shall be sent to the Commissioner of Agriculture with-
in thirty days after the holding of such annual meeting.

8. Section fifty-one of the said Act is hereby amended by
inserting in line four afterthe word *““sell,” the word “mortgage;”
and sub-section one of the said section, as amended by the nine-
teenth section of the A¢t passed in the thirty-fourth year of the
reign of Her Majesty, chaptered nineteen, is amended by insert-
ing in the fifth line of said sub-section, after the word ““sell,” the
word ‘‘ mortgage ;" the power to mortgage by the foregoing
part of this section enacted shall extend to electoral division
agricultural societies as to all property held by such societies
respectively.
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N.

9. In Schedule B, lines two and three, strike out the words
‘“ the Act respeéting the Bureau of Agriculture and Agricultural
Societies, and insert * The Agricultural and Arts A¢t” in lieu
thereof.

10, In Schedule D, kine four, strike out the word ‘““special;”
in line five, after the word “of,” insert “a reading room ;” and
in line six strike out the word ** both” and insert * aj]” in lieu
thereof.
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ARTICLES OF ASSOCIATION.

HEREAS, it is deemed expedient to form a Canadian
Dairymen’s Association, through which, as a medium,
results of the practical experience of dairymen may be gathered
and disseminated among the dairying community ; therefore bei:

Resolved,—That we, the undersigned, do hereby associate
ourselves together for mutual improvement in the science of
cheese-making, and more efficient action in promoting the gen-
eral interests of the dairy community.

ArTICLE I.—The name of the organization shall be * The
Canadian Dairymen’s Association.”

ARTICLE II.—The officers of the Association shall consist
of President, Vice-Presidents, Secretary, and Treasurer.

ArticLE II1.—The President, Vice-Presidents, Secretary,
and seven other members appointed at each annual meeting,
shall constitute the Executive Board of the Association.

ArTICLE IV.—The officers of the Association shall be elect-
ed at each regular annual meeting, and shall retain their offices
until their successors are chosen.

ARTICLE V.—The regular annual meeting shall be held on
the first Wednesday in February in each year, at the Town of
Ingersoll, Ontario.



Officers of the Association for 1874.

PRESIDENT.

K. Granaym, Esq., Belleville.
VICE-PRESIDENT.
A. OLIVER, Esq., M. P. P., Ingersoll.
SECRETARY.
J. C. HEGLER, Esq., Ingersoll.
TREASURER

P. R. Davy, Esq., Belleville.

DIRECTORS.

Tros. BALLANTYNE, Sebringville. W. S. YaTEes, Belleville.

Lewis RicHArRDSON, Kerwood. ALLAN McLEAN, Ingersoll.
HENRY OsTRrROM, Moira. D. VANDEWATER, Belleville.
GEORGE MorTON, Morton. Tros. BRowN, Ingersoll.

T. D. M1LLAR, Ingersoll.

AUDITORS.

Tuos. WELLS, Ingersoll. C. H. SorLEY, Ingersoll.
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3elleville.
N, Ingersoll.

R, Belleville.

Ingersoll.

Ingersoll.

LIST OF MEMBERS

OF THE

Dairymen’s  Association of Ontario,

FOR THE YEAR 1874.

Name. Residence. ; Name. Residence.
Ashley, Harford ... Foxboro. Byers, W. H....... Hawkesbury.
Abraham, J. C. ...Newark. Boardman, M...... Hulloway.
Artrells, E. .........Belleville. |Brintnel, A. H....Colborne.
Anderson, Levi....Rednersville.|Bells, J. A..........Milford.
Anderson, Jas...... Do. Boardman, (5. C...Belleville.
Adams, John....... Ingersoll. Barney, Robt...... Bridgewater.
Anderson Geo...... Belleville.  |Burrell, D. H...Little Falls,N.Y
Alguire, C. J........ Farmersville |Bird, Manlvy ......Foxboro.
Abraham, John....Springford. 'Brown, James...... Belleville.
Arnold, L. B....Rochester,U.S. Bowstead, J. H... Deo.
Bartlett Thos...... Belleville. | Bruntneli, G. P...Cannifton.
Bow, John ......... Do. Brenton, J. W..... Do.

Bedell Daniel R...Brighton. Brenton, F......... Do.
Bradshaw, G...... Campton. Brodre, Hugh...... Belleville.
Brown, iliram.....Whitby. Bird, James........Hulloway.
3radshaw, W. R.Cannifton. |Bird John G....... Huntingdon.
Bowerman, V...... Canbray. Borridale, G....... Belleville.
Bagely, Robt....... Belleville. Bell, Prof. J. T.... Do.
Brintnell, J........: Plainfield. | Ballantyne, Thos..Sebringviile.
Benson, Josiah....Picton. Conley, Geo........ Sterling.
Bensley, Wm...... Canniftun.  |[Chown, R. & Co...Belleville.
Batman, John B.Madoc. Conger Bros........ Do.

Bird, Jno. F....... Cooper Topp. Collett, Martin.....Cobourg.
Bowell, M.......... Belleville. |[Caton,N.A......... Nappinee.
Bonestead, N. A...Frankford. |Connor, C. N...... Picton.




LIST OlI

.\.‘JMJ\. I\'\" ;."(‘IL €
Caldwell, Iulm.. Auburn.
Cadman, Richard.Salford.
Chisholm, CharlesIFrankford.
{ w.m.l)l... Bellevilte.
( . James....... Bogart.

Cl William....Salford.
Cunningham, |.M.Picton.
Cunningham, H..,Rednersville.
Charlt .'T‘mz;.( Hamilton.
Charlton, Mr.B.G. do
Casswell, 15........ Ingersoll.
Clute, R. C........Belleville.

( 1mp Benj.........Cannifton.
Chisholm, [ s. A.Walbridge.
Campions, Wm....Belleville.

C »1 twell, 1).&\'i<|.‘.H:1I|<> vay.

Cornell, Geo. H.,.\\':mhi:‘.\.;‘.wn.
C I\m John.........Stratford.
Chadwick, C. E.... Ingersoll.

Davison, L. H. Napanee.
Davidson,. |.. G....Melrose.
Dezell, Samuel.... Peterboro.
Drewry, George...Sterling.

Donald, Douglas..Warkworth.
Drewry, Wm...... Sterling.
Donald, J(\hn D.. Qpeedie.
Denman J. E...... Picton.
Daly, W. R........ Foxboro:
Daly, P. R.......... Halloway.
Dingswall, G...... Belleville.
Dempsey, Jno...... Fairview.

Egleton, Lewis.... Foxboro.

Ellis, A..............Culloden.
Foster, Byron...... IFoxboro.
Fuller, Wareham..Madoc.
Forer, John......... Belleville.
Fralick, B........... do
Fargey,P............Huntingdon.
Finn, \V «......Foxboro.
I'rederick, P........Belleville.
IFuller, D, G.......Cannifton.

I"oster, Daniel. ...Cannifton.
Fenn, John.........Belleville.

MEMBERS.

Names. Residence.
Falkner, J......oo0: I'oxboro.
Fitzpatrick, T...... Halloway.
Greer, Ao L...cneos Belleville.
Gay, Jas.camivene IFoxboro.
Gross, Chas... .....Kingston.
Greenaway, T. R..Oakwood.
Grow, W. I'........ Picton.
Garbutt, Robt......Belleville.
Gillard, W.......... Springford.

Gerow, Wilbert....Picton.
Gilbert, H. S.....Belleville.

Goldsmith, I5. N.. do
Griffin, M........... do
Golden, Chas......Frankford.
(Gazard, E. B. Picton.
Gordon, Robt......Belleville.
Graha K..........Belleville.
Hutchison, Jos....Stratford,
Henman, S.........Dundonald.
Hawley, L.......... Belleville,
Huyck, A............ Bloomfield.
Harris, W. N.......Napanee.
Haggerty, jas ...... Huntingdon.
Hal\n\ John...... Trenton.
Hately, J C......... Brantford.

Hazard, Wm. E...Picton.
Hdmpton, T. l\...“cllt:\"ille.

How, Daniel....... Mellville.
Harris, J. B......../ Antwerp.
Holton, Geo. C....Belleville.
Hamilton, A........ do
Horton, E. E......Toronto.
Hegler, J. C........ Ingersoll.

Huffman, D:. G....Frankford.
Hambly, P. H.....Belleville.

Harris, C. A........ Brighton.
Hayne, Imanual..Belleville.
Holgate, Thos..... Foxboro.
Huyck, G. J........ Picton.
Hatfield, I'. A......Wolf Island.
Hume, 1 lum ........ Burnbrae.
lll rer: HI A Melleville.
Ha : |3 ........ Hamilton.
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LIST OF MEMBERS. I7

Names. Residence. Name. Restdence.
Haggard, Geo...... Belleville.  |Morton, A.......... Belleville.
Hampton, Thos... do (Mordon, J. B...... Rednersville.
Hamilton, Wm....Moira. {Mordon, Samuel... do
Haglett, Joseph...Thurlow. (Mallack, J.......... Belleville.
Holden, |. C. & Co. Belleville. \.\Iitchcll, F..........Foxboro.
Holbrock, J......... do |Millar, T\ D........ Ingersoll.
Hamilton,.D. P.. do Morton, Geo....... Morton.
Hamilton,-}. S.... do McFee, Angus.....Belleville.
Harrison, J. E.....Bridgewater. McKee; W. Y...... do
Johnson, Robt.....Camden East|McMullen, fno.... do
Johnson, John.....Belleville. McGilvory, [no....Ingersoll.
Jrome, T. S.........Stockdale.  |McDonald, J. \W..Belleville.
{\arvis, Jas... .......Embro. MacPherson, D...River Raisin.
Ayle; Buiiiiiainnion Belleville.  |Mcl.ean, Allan....Ingersoll.
Ketchpaw, \Wm...Cannifton. McKinn, J. N...... Newburg.
Kelso, F............. Belleville. McDecook, Wm...Canmifton.
Klotz, Otto......... Preston. McIntosh, Jas.....Belleville.
Ketcheson, Wm...Cannifton. (McAulay, D........ Foxboro.
Ketcheson, A. F...Walbridge. |Norsworthy, J. C..Ingersoll.
Ketcheson, I'. C... do Noxon, Jas.......... do
Knight, S. P....... Belleville.  |Nightingale, T.....Belleville.
Ketcheson, O. K..Moira. Nimmo, James....Camden East
Lewis, J. & Co...Belleville. Noxon, Richard...Hilljer.
Leech, E............ Gorrie. {Norton, R......,.... Thomasburg.
Legge, J., Jr....... Ganannoque. Nightingale, J.... Bellevalle.
Leech, Jno..........Lansdown. |Ostrom, C. R...... do
Lyons, L............ Wellington. |O’Brien, Peter..... do
Lawson, Joseph...Farmersville.[Ostrom, Henry....Moira.
Lane, B. W........ Walbridge. |Oliver, A., M.P.P..Ingersoll.
Lucas; D: L........ do 'Parish, \WW. G......Farmersville.
Mackie, E.... ......Belleville.  |Parish, Benj........Belleville,
Miller, T............Bloomfield. Potter, W. A.... Mountainview.
Marsh, W. H...... Bellevilie.  ‘Potter, John........ Spring.
Mondson, L........ do Phillips, Jas........Cromlin.
Meagher, Jas....... do Parry, W. R....... Belleville,
Malloy, Bradley...Frankford. Palmer, A...........Cannifton.
Miller, Wm.........Chapman. Paitison, M. G.....Foxboro.
Murray, Wm.:.....Huntingdon. |Pecknan, B......... Belleville,
Mundy Geo......... Beachville. | Phillips, N. W..... do
Maddin, Robt...... Newburgh, 'Robinson, |. B.... do
Moore, S. A.........Belleville. Robinson, A. S.... do
Massy, W. J...... . do Robertson & McLeen do

Mason, J. G........ Hamilton. Read Robt.......... du
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Names.

Rodgers, J. C

Read, O. P........
Roblin, Ira........
Roblin, John......
Roblin Geo........
Robertson, J. L..
Richardson, Jno...
Ross, A. B.........

Rullan, W. H
Richie, Alex......

Read, Edwin
Redlop, G. K

Roblins, Robt.....
Robinson, Robt..

Rowland, H

Rose, George

Richardson, L.R.
Sickles, Geo. S...
Sinklater, Thos...
Smith, S. B.........

Sells, Chancy

Sprage, John......
Strong, P. W.....
Story, B............

Smith, EF

Sclater, Chas.....
Sells, E.G. F
Stafford, Wm.....
Sheffield, Jas. R..

Suthcr]an(l,\\'.&].

Tyndall, Peter

Truaish, B

.Inverary.
Roblin, Daniel.....
Richie, Thomas...
Robertson, Alex...
Relyea, G. V. R...
Reesor, D. Hon...

.Madoc.
.Thomasburg.| Wilson, Benj
Read, (al(.b
Ross, A. Z.........

Read, Edwin......

Tallman, G.E. W.

LIST OF MEMBERS.

Restdence. |

Name. Residence. N

Oakwood. |Taylor, J............ do Weaver

Rome, N. Y.[Tucker, Henry.....Walbridge. Weekes

Chapman. |Townsend, Wm...Halloway. Williarc

Rednersville. Tucker, Wm....... Ingersoll. W 19ksox

do Thompson, Wm...Arkona. Whitela
.Stabane. |Vanderwort, D.....Herald.

St. George.
Madoc.
Melviile,

|Vanderwort, W, F.Sidney.
[Vanderwort, W. R. do
|Vanderwort, J. A..Wellman.
|Vandewater, D....Belleville.

Belleville. Vandewater, Dav.. do
do |Vandewater, P. C..Cannifton.
do (Vanderwort, B. H.Walbridge.
do Vermilyea, Thos..Cannifton.

Markham.
Frankford.
Tweed.

|Vantassel, S....... Moira.
Webb, Geo......... Colborne.
Williams, f' F..... Culloden.
|Warton, H. E......Kingston.

i Bridgetown.
Williams, S. B....Farmersville.
Woodward, Jno...New Durham

Ingersoll,
Cannifton,

do {Walbridge, J. S...Belleville,
Belleville. |White, R. S........ Picton.
Halloway. |Wells, Thos........ Belleville.

Kerwood.  {Wreese, O. R...... do
Belleville.  |Walker, J-W..... do

do Walbridge, W. H.. do

do {Wilson, Dr.......... do
Huntingdon.|Ward, M. D........ do
-Ameliasburg./Way, Sedney....... Chapman.
Brockville. 'Waring, J........... Picton.

Picton. Welbourn, Wm...Halloway.

Belleville.  |Whetton, Jas. Jr..Burnbrae.
Northport. |[Wright, Wm. R...Athol.
Roblin. Way, Geo........... Chapman.
W. Hampton Wilmott, S T...... Walbridge.
Frarkford. |Waldridge, C.S. ...Belleville.
Rednersville. Walbridge, Elias.. do
Moira. Walbridge, Asa.... do

Belleville.

Branchton.

Belleville.
do

Ward, W. A....... Halloway.
Wright, Alex.......Walbridge.
Walbridge, T. C...Belleville.
Wilkinson, Jno....Ingersoll.
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TRANSACTIONS
SEVENTH ANNUAL MEETING

Dairymen’s  Association of Ontario,

HELD i¥ THE
TOWN HALL, BELLEVILLE,

ON
WEDNESDAY AND THURSDA Y, FEB. 1tth and 12th, 187

On Wednesday morning at half-past eleven o’clock the Con-
vention assembled in the place of meeting, and neither the Pre-
sident, Thomas Ballantyne, Esq., nor the Vice-President, K.

* Graham, Esq., was present.

Mr. Peter R. Daly moved, seconded by Mr. Henry
Ostrom, that Mr. Wm. S. Yates take the chair pro tem, which
was agreed to.

On motion duly made and secondesd, the Chairman appoint-
ed the Standing Committees, as follows :

Committee on Order of Business— Messrs. Chadwick, Row-
land, Bowerman, Wilmott and Brodie.

Committe on Finance-——Messrs. Dalv. Noxon and Dird.
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Committee on Nominations

Messrs. Vandewater, (ass-
well, McLean, Ostrom and Yates,

In a few minutes the Committee on Order of Business sub.-
mitted their first report, which was as follows :
I lv'l,‘v

President and Members of the Da, “yaren's

Issociation of
Ontario :

UTENTLEMEN,

Your Committee here by recommend that upon the
bling of the Convention at two o'clock, Prof. |
\nnual Address of the Association.

assem-
sell will deliver the

At its close your Committee would recommend that Ques-
tions One, Two and Three, of the general programme, be dis-
cussed till half-past five, when the Convention do adjourn till
seven o'clock, when wpon re-assembling, the Hon. X. A. Wil.
lard do deliver an address on the ““ Production of Milk and Some
of its Characteristics.”

All of which is respectfully submitted.

C. E. CHADWICK, Chairman.
Committee Room, Belleville, Feb. 11 1874, +
[he report was adopted.

The Convention then adjourned until half-past one.

AFTERNOON SESSION.

At two o’clock Mr. Yates again called the Convention to
order, and announced that neither the President nor the Vice-
President had made their appearance, but he had received intel-
ligence from the Vice-President that it was improbable that he
would arrive to-day. He had not received any information as
to the time when the President might be expected. Mr. Yates
then invited the former Presidents of the Association, who were
in the hall, and also a number of gentlemen from New York
State, who were present, to ta' : seats on the platform. He
then called upon Professor Bell, of Albert College, to deliver the
Annual Address, which will be found elsewhere in this pamphlet.

At the conclusion of the address,

Mr. Chadwick said—

-I rise to propose a vote of thanks for
the remarks which we have just heard from Prof. Bell. I think
a motion of this kind is only due f

or the forcible and lear man-
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ner in which he has dealt with the cheese making interest in the
address whicli he has just delivered. This js an interest which
We see growing in importance every year, and it is one which
can only be developed by gathering information in this way from
time to time, and then receiving benefit from this information
by applying it practically. I think no gentleman present can
have heard th. remarks of Prof. Bell without having profitted by
them. I hope that we shall often have the pleasure of hearing
the learned professor on occasions of this kind, and that we shall
derive benefit from what he says. I am quite certain that when
he visited us in Ingersoll a year ago and delivered a lecture on
this subject, we were much gratified and delighted by his re-
marks, and I believe I will be but expressing the views of all
present by saying that we have been much interested and de-
lighted on this occasion. 1 believe that much practical benefit
has flowed from these gatherings, and will continue to do so in
the future. I have very much pleasure in moving a vote of
thanks to Prof. Bell.

Mr. James Noxon said—I have much pleasure in seconding
the motion that has just been made, and in seconding it I have
L0 express my greatest satisfaction at meeting you here to-day.
Coming, as many of us do, from what we may call the older
school of dairying in the west, we yet expect to learn some-
thing in this newer one in the east. As the learned lecturer
stated, we established the Dairymen’s Association there some
SIN - years ago, and while we claim to have considerable
knowledge with reference to dairying, we do not claim to have
all the knowledge. We find that while we have turned out some
apt pupils in the west, you are keeping up a good school here.
We find also that there is a noble emulation springing up among
dairymen everewhere, a desire to make Canadian dairy produce
rank among the best in the world. [ believe that one of the
causes of the establishment of this society was that Canadians
had hecome determined no longer to be behind our neighbors on
the other side of the line in the art of cheese-making, and I think
that we may congratulate ourselves on having nearly accom-
plished what we set about doing, and that we now stand shoul-
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der to shoulder with our brethren south of the lakes in endeay-
oring to gain the centrol of the English market. When we
first tried to spread information with refer. nce to cheese-mak-
ing in Canada we found that there was a great deal of difference
between American and Canadian cheese, but that the only rea-
son for this was the ignorance which prevailed among our peo-
ple with regard to the art. To dissipate that ignorance and let
in the rays of lLight was one of the objects of our Association,
and [ think I may point to the Canadian cheese in the English
market as a proof of our success. I think I may say that the
tide which is spreading here will continue to spread over your
land, and tend to your having a fuller purse at the end of the
year than if you gave your attention wholly to serials. These
periodical conventions have done us a great deal of good in the
west, and I have no doubt that you will experience the same
result here. But there is one thing that we have learned which
I am sorry to see you have not, that is to interest the ladies in
our work. They may be said to be our right hand men in it,
(laughter,) and we should have had no real suct ess if they had
not come up and stood side by side with us, for it is they who
put our theories into practice. Until we can get the ladies to
ceme here and see the importance which attaches to this mat-
ter, we shall make very poor progress. I have only to conclude
by stating that I very cheerfully and heartily second the motion
which has been made.
The motion was then put and carried.

Mr.Willard—I would ask Prof, Bell if hisobjection to manure
cellars under barns would not be removed if we could use dry
earth to absorb liquid portions of the manure ?

Prof. Bell—I think that the use of earth would hardly ob-
viate my objectionentirely. I think that the earth could hardly
be procured in sufficient quantity to do so, and that the applica-
tion of it would involve a great amount of labor and expense.
[ think that the removal of the manure to a shed at a sufficient
distance from the cellar to prevent the injurious emanations from
the manure entering into the lungs of the animal, is a plan that
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might be adopted, and one which would be less expensive.
Manure requires to be mixed up and amalgamated, as it were, to

vet the full effect of fermentation. I think that the use of earth
h it would partly obviate the ditficulty towhich

therefore, althou

[ have referred, would hardly remove the whole.

Ve \Villard — I mentioned this fact because I have seensome
in which earth is used. Mr. Treesdale, whos
farm is called the model farm of this continent, keeps some thous-

and cows, and he keeps the manure under his barn.  He drives

in every fall a large quantity of dry earth and scatters it in the

it floor which the

centre of the manure cellar. He has a ti
cows stand upon, and there are openings behind them through
which the manure is pushed down into the cellar every day. A
man goes below, takes a shovel. and throws the dry earth upon
the manure as it is cast down, and in that way his stable both
above and below 1s just as clean and sweet as any stable that |
ever saw. Then again there is Mr. Almon Mecher, the great
farmer of England, near London, who keeps his stock on a spar-
red floor, from which the manure drops immediately into the
cellar, and every day or two, when the manure has accumulated,
he lets in water, and the manure is reduced to a liquid state
and pumped into a large tank, and then distributed over the
farm.

Prof. Bell —In the hands of such a Zentleman as Mr, Willard
mentions, perhaps the practice might not be so very objection-
able, but in my remarks I referred to the farmers all over the
country. I do not think they would take the amount of labor
necessary to perform all these operations, nor go to the expense

of the necessary buildings, or alterations in the barns they al-

ready have. Although herctofore such a practice might be com-

jectionless in the case referred to, yet in general it

1
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paratively ob

condemnation with which T have men-

to the

would be lable
tioned 1t.
FILOATING CURDS.
The Chairman then anrounced as the first topic to be con-
sidered, ** The Cause and Prevention of Floating Curds,” and

called upon Mr. Peter Frederick to open the discussion.
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Mr. Frederick—TI think I hay been engazed in the manu-

| f for about seven vears, 1y experience dur-
that ti ve to floating curd little of which I shall
relate) mav be of some benefit. rhaps there are not five men
in this room who would ag1 1S to the « floating curds
n e\ Vv cAa ¢ ps only thos ¢ have gone into
mical analysis, and m. | I have noticed that the milk
from cows that 1 been runnit in buckwheat pasture 1S very
ipt to produce floating curd [ have tried to experiment on
this po newhat. I have taken the milk brought in from
certain routes and placed it in particular vats, and I have come

to the conclusion, from my own experience inthis way, that the

cating of buckwheat by cows is a cause of floating curds. I
think that when cows graze on low pasture—swaley grass—that
their milk is apt to yield floating curds. Some say that it is
the surroundings of the milk in the factories which causes float-
ing curds. I do not think that is the cause. I have manufac-
tured in factories where we have had the pigs almost inside the
door, and where the water has settled under the buildings, and
we have produced very good cheese. I think the cause of float-
'

ing curds is to be found in what the cow eats, or in the treat-

ment it receives, rendering the milk heated. The plan I have

adopted 1s this. I take in the milk in the morning as early as I
can get it. I make it up at night, and keep it until the morning.
If I think that the milk is in impure, I do not try to

cool 1t down immediately. cool it down to about

nota very cool d frec and before 1 goto bed I ﬂ‘l(i.’l])ulll

quart of salt to about 1,500 pounds of milk, and use an Al-

tator. This prevents the cream rising to the surface of

the milk, and all cheese-dealers will agreec with me that when
this is done the milk is kept in a purer state. I then let it re-
main there until morning

g, when I put it in my morning’'s milk,

and I do not use as much rennet as u sually.  All practical
cheese-makers know the effect that rennet has on the milk : if
we want cheese to cure up in thirty days, we use as much as
will cause a coagulation in a certain time, and if we want it to

cure in fifteen days, we only use about half as much. I, only in
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this case, use enough to make coagulation take place in about
fifty minutes, or from that to an hour. My idea is that cheese
made from floating curds should go into the mouth of the con-
sumer as soon as possible. I go on with the cutting of the curd
in the ordinary way, except that I make it finer, because I be-
lieve that a great deal of the impurity remains in the whey.

Then I allow it to remain in the vat until, by the application of

the iron, about three fourths of an inch is drawn out, which
takes away a great deal of the acid. My experience teaches me
that this is actually necessary, especially, unless we have a curd
mill. T next put it to press, if I have a curd mill, and press it
a short time, after which I take it out, grind it and salt it in
about the proportion of seven and an eighth pounds of salt to
one hundred pounds of curd ; I add a little more salt to floating
curds always. I next put it in my curing room, and I endeavor
to watch it, and as soon as I think it is ready for the market, |
shove it on. By so doing I have had no difficulty, although I
have had a great deal of floating curd; some seasons I have
had as many as three curds float a day, perhaps for weeks., I
think the cause of floating curds should be considered by far-
mers who have cows and send their milk to us, because I believe
there is where the evil could be prevented, and might be to a
great extent. I use the horizontal cheese knife, which I think is
an advantage, as with it I can cut the curd in a very tender
state. I put the knife carefully down at the end and pass up
and down the vat without taking it out. This is very impor-
tant for us all who use the knife to know, to remove it will in-
jure the curd a great deal. By passing all around the vat in
this way I remove all the whey in which, as I have said, I think
the impurities are to a great extent contained. When I have
the curd in my sink I take a little warm water—not hot—and
rinse it a little before setting it. I remember sending some
cheese made from floating curd down here to an exhibition, and
it brought me about $50 I think, as a prize. 1 am of opinion
that by carefully observing the mode of treatment I have des-
cribed, I can successfully deal with floating curds—that is pro-
vided they go into the hands of consumers as soon as possible.
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Mr. Edmund Reid—You.assume that floating curd is pro-
duced in the treatment of the cow, and not at any time in the
treatment of the milk ?

Mr. Frederick—1I assume it originates with the cow or the
food she eats. Cows sometimes have their udders bruised in
passing over bars. This is another cause. I do not think float-
ing curds are to be accounted for by any treatment the milk re-
ceives after going to the factory.

Mr. Casswell—Were floating curds as frequent last year as
in pre/ious years ?

Mr. Frederick—No, they have not been as common ; last
year was exceptionably cool. I think that the salting of the
milk the night before it is used has an excellent effect. I do
not know that this is generally practiced, but I make it the rule
in hot weather.

A Member—What do you discover in the milk which in-
duces you to treat it in this way the night before you are going
to make cheese ?

Mr. Frederick—The milk has a peculiar taint about it. [
do not know that I could describe it. It has not that sweet
nutty smell which is usually found in pure milk.

Hon. D. H. Burrell, Little Falls, N. Y.—Does not the milk
seem bitter ?

Mr. Frederick—I do not think it does.

A Member—Do you think buckwheat produces bad milk ?
It makes the best honey. (Laughter.)

Mr. Frederick—1I do not think it will make good milk. You
cannot turn pigs into it but they will scratch over it.

Another Member—Do you cool a floating curd any lower
than any other curd before you put it in the press ?

Mr. Frederick—No ! The grinding gives it a chance to air,
as also does turning it in the sink.

Mr. E. Brentnell—I made cheese nearly three years before
ever I saw a floating curd; I do not think I have had over half
a dozen in six years making, and I cannot tell you anything
about them. You know, however, that we have them generally
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sible to make a thoroughly satisfactory cheese. You cannot
make a good cheese out of impure milk, and the secret of mak-
ing the best cheese is to have the very best quality of milk to
begin with., I think that when an inferior quality of cheese is
manufactured, we make a great mistake if we shove it into the
market as the best. \We had better sell it for what it is worth,
according to its merits, and then the name of the factory will
rise 1n proportion to the quantity of good cheese made in it.

Mr. Frederick—For fear that my remarks with reference to
buckwheat may have a wrong construction put upon them, I
wish to state that 1 do not believe eating buckwheat by cows to
be the only cause of floating curds. I believe there are various
Causes,

Mr. \Wm. Benslev—I have had considerable experience in
matters of this kind, but have always got along very successful-
ly with them. 1 believe there are various causes of floating
curds, and that the people who supply the milk should know
more about them than anybody else. Leave a can setting for a
while, when the cows are milked, in the stable, and then drag it
through the sun a long distance to the tactory, and. of course, a
floating curd would result. Mr. Frederick spoke of preparing
the milk over night. I could not tell what milk would make a
floating curd until after it was in the curd. I have had curds
that would dip in half an hour after they were heated up. I
Just cut my curds in the ordinary way, and when I find that one
1s going to float, I let every particle of it rise that will. I have
tried the iron (which, of course, is a reliable test) for dipping
curds, and that which was in the bottom of the whey, and not
ready, according to the iron, to dip, I left a long time in the
sink, and I have never had any huffy cheese.

Mr. Burrell—I can only add one suggestion to the remarks
made by Mr. Frederick. I think his experience is exactly the
same as that of our very best cheese-makers in Herkimer
County. However, in the old Fairfield factory, which is one of
the best of our factories, the proprietor is sometimes troubled
with floating curds, and it is his practice to cool his milk down
as much as he possibly can in the night. He cools it down to
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about 70 = onlv, and still keeps his milk sweet until the morn-

ing.  His idea is that by allowing the miik to steam and sweat

dguring the night rids it to a Rreat extent, if not altogether,
of the objectionable taint.
Mr. Bensley Do you think you could keep milk at that
lemperature in warm weather ?
Mr. Burrell—Sometimes he is obliged to reduce the tem-

perature below that—down to 65 © —wvhen the nights are very

hot. I have known him turn the water off half a dozen times a
as a cheese-maker. He
15 undoubtedly the best in Herkimer County.,

night.  His success has been wonderful

Mr. Phillips—Does he add th
miNes it up ?

¢ morning’s milk before he

Mr. Burrell—He does,

Mr. G. D. Harris My experience has been something like

that of my friend, Mr. Brenton. I have made cheese now in

this country six years, and neve had a floating curd in my life,

How that arose I cannot tel] you, but I have heard a good deal

ubout floating curds. and I think the pasture the cattle have has
a great deal to do with them. In my opinion if cattle are kept
upon low ground their milk is more apt to yield floating curds
than if they are ke pt upon high ground.

I know from experi-
ence that the best cheese

is made from the milk of cows that are

pastured upon high ground, provided they have full access to

water. [ think anothe thing that has something to do with

Hoating curds is the condition pf the cow.

I think if the cow
15 driven home to milk in a hurry,

her milk is very apt to give a
tloating curd. “Fhen there is the cow’s health. I think that if

you send your milk to the tactory when your cows are n ‘ta

certain condition,” you ought not to blame the cheese-maker if

he makes vou a bad cheese. A great many cheese-makers are

blamed for giving You **huffy " cheese, when it is vou who

ling them your milk in a bad condi-
tion. I have heard, myself, persons living near the {
“Oh! here's the milk Waggon coming, hurry our cows up,” and
the milk is taken from the cows, put

ought to be blamed for sen

actory say,

right into the cans. and
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sent to the factory. And yet they expect to make good cheese
out of that.  No man in the world can do it.

On motion of Mr. Daly, the question was then laid on the
table.

THE HANDLING OF MILK.

The next topic on the programme was then taken up, viz.

* The Best Methods of Handling Milk at the Farm and House,
and Hdulm;j it to the Factory.”

Mr. S. T. Wilmot being called on to open the discussion,
said—I !ul that there are others in this Convention that could
throw more light upon this subject than I can, although T have
had considerable experience in connection with the dairy busi-
ness, and have tried to instruct the patrons of the factory, with
which I am connected as to the best method of handling milk.
In connection with the tactory with which I stand identified,
we have seen the need of a good deal of instruction being given
to patrons on this point. With regard to the best manner of
handling milk, I think the great point is cleanliness ; that we
should begin with the pails and cans, and that if they are thor-
oughly cleansed one great point has been gained towards secur-
ing a good quality of milk. These pails and cans should be
thoroughly cleansed each time with boiling water, which, as is
known, will destroy infection, but nothing short of that. If
only blood warm water is used you might as well use cold water.
Fhe next thing which appears to me to be important is to ob-
serve cleanliness with regard to milking. It strikes me that if the
cows are milked in dirty stables, and dirt is allowed to fall into
the can, that milk will likely be injured, perhaps, in its keeping
qualities.  Then I think it is very important that milk should
be drawn from the cow a short time before being sent on its way
to the factory. It has been said—and I think so, too—that it
IS unwise to hurry cows up to the milker, draw the milk from
them quickly, and then throw it immediately into the can, close
the can with the tight- fitting lid, and hurry it away to the fac-
tory at once. It has always struck me that if cows could be
driven up to the milking place slowly, and milked, say half an
hour bhefore sending it to the factorv, and if. instead of the milk
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being thrown right into the can, it were kept in milk pails for a
while, it would cool far better than if it were differently treated.

However, it might be thrown into the cans, if before the 1j4 1S

placed on them and they are put on the waggon to be carted

away to the factory, the milk were brought down to as low a
temperature as possible. 1 believe that if immediately upon
the milk being drawn from the cow, you cart it away with all its
animal heat in it, to the factory, it is greatly injured.  \Vith re-

ference to keeping milk home ove; mght when you are only send-

g once a day. my experience has been that the milk should ls
vell cooled. T know of very many in the same factory | am
connected with who have kept theirs in pertectly sweet state
by adding water—not to the milk. mind-— (laughter) but by in-
=rtng a cooler into the can. and putting cold water into that.
But we find that if we do not change the water, the effect is
worse than if we used no water at all 1 because, alth wagh the

cold water will draw the animal heat out of the milk. it owill, 1

believe, throw it back again. My plan is, after the heat has
partly been drawn out of the milk, to empty out the water and
put some fresh into the cooler, and in this way I have been able
to keep my milk As regards hauling the milk to the f.l(_‘(lll’v\. |
believe it shou'd o us early as possible, especially in the morn-
ing.  People do not want to milk early, we find, but I have
urged it upon them as a necessity : | have said, ** The weather
I5 extremely warm, and we want to get this milk to the factory

4s early as possible, and it is to vour interest to milk fifteen or

twenty minutes earlier than at any other season of the year.”

[ think that if the w aggons, in which we send our milk to the
factories, had awnings over them, it would be a great advantage
masmuch as these awnings would keep the ravs of the
striking upon the milk.

sun from

Mr. Ostrom -Do you not think that it would be better to

use cold water and then hot in cleansing the pails and cans ?

Mr. Wilmot— We have invariably required of our teamsters,
if they retain their tins on the milk waggons, to rinse them with
cold water,

the milk
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Mr. Ostrom—Do vou not think that the }

est wav to cleanse
a milk pail is to rinse it hrst wi

| water ?
Mr. Wilmot—Oh. ves - [ think it is

-to get the milk pro-

orry that our farmers

rs, although

there are a good many here, do not take more interest in at-
ending these meeti of our Association. My method of
ndliing milk at the farm is to hay my stables perfectly clean.

tbles when I milk them, and to let

th ar t least half an hour before milking. It is impor-
int that cows should | 1 d to spend a short time to cool
fter coming from t pasture, and before milking, particular]y

f 1s frequently th 1 milking has to be done ¢ irly in the
evening, and the cows have to come some distance in the heat
f the day Chen, | t W ul milked as quick
S p ssibl ind t trained SOQI t n be and |

\ I like to t Kers dd their work without putting thei
hands in the milk. [t s certainly not g in p 1Ice to allow

your hands to be wet with the milk, and the n let th

milk drain
ff them into the pail. ther

e T DY getuing an odor into the pail,
vhich'it is almost impossible to get out agais [ think the

milk should be strained imm diatelv, and the trainerso arranged
m the can that the ajr could get in. Then, m opinion is that

the milk should be cooled a little. If it wa tirred a little, al)
the better, and. | think, our farmers should have a clean paddle,
or a dipper of some kind. ind every time they 80 to strain the

milk, dip it a little. to let the animal edor e ape. The covers
should never be placed on the cans till the milk-man comes
along, and he should do that himself. | have had considerable
trouble with some of my patrons about covering

their cans at
once, by means of which the

animal odor is kept in the milk,
and a certain musty smell thereby caused. I think the milk
should be got to the factory as soon as possible.  After the
house of the first patron,
should not kec p him waiting.

milk-man starts from the the others

Then, I think that the milk
should not be cooled immediately upon its arrival at the factory.

['am not a practical cheese-maker, but I give my opinion as de-
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Mr. Casswell —Have vour Saturdas night's cheese usually
been as firm ad close as other cheese
Mr. Madden—VYes,

Mr. Casswell—If vou will give us an idea how you make this

cheese it will be a great benefit te the whole factory busine

ch
SCh

cese

Mr. Madden—\When we make our Saturday morning’

in the afternoon, the first vats ru 1s off and we fill generally two
thirty-gallon cans with whev, and if we have 3,500 or 4,000
pounds of milk, we commence as soon as we get our milk in.

We add from a can to a can and a half «

f whey, and work it
just as we usually do.

Mr. Ostrom—Wou'd the yield from milk made up on Saturday

ght be equal to that from milk made up in the usual way ?
Mr. Madden—Yes, just as good ; I think the cause of that is

the getting of the acid out of the milk at on e instead of waiting

n

1
11

all night for it.

Mr. Frederick—But by g tting out the acid that fast you re-
duce the butter.

Mr. Madden—We retain that butter in the cheese.

Hon. Robert Reid—The only point I would speak upon
would be keeping the Sunday’s milk. I place the cans in a

ery airy place out of the sun and first putwater round the cans.
When the milk is cooled down pretty well, I add in the water,

and I have never had the slichtest lllmaull»\‘ The trouble and

expense of this is very little. Ice is very cheap and easy to be
had, almost everywhere in the country. I have cut some large
puncheons, into which I put the cans: I stir the milk as it is
ooling down, and afterwards put some i1ce into the water. We
keep a daily record, and, I think, if our books were here, we
would find that the Mondav's milk has a much better average

than that of any other dav.

Mr. Casswell—Do vou keep vour milk at home or send it
to the factory ?

Mr. Reid—I perhaps set it in my barn where a good current
of air gets through. I put the cans into half a puncheon, fill

that up with water, stir the milk two or three times, and, after
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Lialf an hour or about an hour, put some ice around the ¢ ins and
the milk goes to th factory during the Sunday night, because
there would be quite enou 7 for a large load on M nday without

it. I think, from what I have heard, that the general opinion

is, the older the milk, the better the cheese, provided the milk is
veet.
Mr. R. B. Ro the patrons able to | p the Satur
\ nt mili
Mr. Reid—W I the milk off Saturday niyl I it
A uy
A Memb ) u
Mr. Reid 1 't know wi t's made Uy 1
\ lemb DY put I milk
\Mr. Reid-—N Laughter ITo i or two that sy
\ lopted We were instru to 1t ind
1 he mill Renewed laughter
Mr. Pashley-—A great many of i tarmers do n \
strean I water How are they to 1C¢
M R 1 Ol there ai very "o« Id ers )
not get 1ce within a few mile Some of our 1ers let t !

cans down into a well.

Mr. Frederick—I am one of those who strongly protest

against sending milk on Saturday n ght, to cau

turers to break the Sabbath. In both of the f{a
age we k

the manufac-
tories we man-

01

p our milk from Saturday night to Monday mornine.

The Chairman—The whole sea on

Mr. Frederick—Yes. We keep our milk all through the
summer.  We use the agitator.

Mr. Bensley—The milk taken directly from th w, and

cooled, makes the best cheese. We tried keeping milk over

Sunday, and never made a good cheese. 1 do not think there
1s as much sin in man iacturing the milk on Sunday as in k¢ ep
ing it home and fussing over it all day there.

Mr. Thos. Watkins— There are only one or two points |

wish to touch upon, and I may just say before coming to the

subject of the discussion. that I have generally { und nodifficulty
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in distinguishing cheese made on Saturday night from that made
when more time has been allowe 1.

Mr. Frederick—A great many of our cheese-makers have
not been able to detect any difference between the cheese m

ade
on Monday and that made on other days.

Mr. Watkins—I do not know that I have observed any
difference.

A Member—Have you
Saturday night ?

not found good cheese made on

Mr. Watkins—As a rule I have found them soft and porous.

A Member—Have vou never found any difference between
cheese made of milk drawn twice a day, and that made from
milk drawn once ?

Mr. Watkins—As a rule I have found it better if made
irom milk of one drawing.

Mr. Bensley Could you pick out the cheese made from
Saturday night’s milk, at my factory, as easily as you could at
other factories ?

Mr. Watkins—No.

Mr. Bensley—\What is your opinion of cheese pressed by
the gang press ?

Mr. Watkins—I have never been able to detect any differ-
ence between it and cheese pressed otherwise.

Mr Casswell thought that one very good result of these
meetings was the discussions that take place between the fac.
tors, the cheesemen and the milkess. He thought that in the
future a little time ought to be set apart for farmers to discuss
these matters among themselves. He contended from what he
had seen that good cheese was greatly dependent upon cleanli-
ness. He had been to several factories where he had asked the
question, “ What is the matter with this cheese? How is it
that from a certain date up to this time your cheese is not as
good as before ?” The farmer would reply that for the cheese
spoken of he had not had as much milk as usual. He asked
Mr. Bensley did he make the cheese he spoke of Saturday night
or Sunday morning? .
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Mr. Bensley—I made it Sunday morning.
Mr. Casswell—Then it was not Saturday night but Sunday

morning cheese. Another thing I have often heard spoken of

as whether it would not be possible, through the hot weather,
to have the milk waggon covered with cotton, or something of
the sort, to protect the milk from the suns rays. With regard
to Saturday night's cheese, I think any dealer -who is here will
bear me out in the statement, that I have never found a man
who likes Saturday night's cheese, and I do not know a man
who has dealt much in cheese, but can tell the difference be-
tween that made on Saturday night and that made at othei
times. Saturday night cheeses are generally *“ huffy,” and have
not that quality which cheese ought to have.

Mr. Bensley said that he felt he was not breaking the Sab-
bath in making up his milk on Saturday night. The work was
all done before Sunday morning, except the dipping out of his
vats. He alleged that he never went into a factory yet but the
proprietors called the bad cheese Saturday night's cheese, and
perhaps when he came to look at the date he would find that
it was made on Tuesday. He felt that it was impossible to
avoid doing this work on Sunday, and that there was no more
harm in doing it than in doing any necessary work about a farm.
If they allowed their cheese to stand in the vat from Saturday
night to Sunday morning, neither the yield nor the quality was
as good as if it were made up when it should be.

A Member asked Mr. Bensley what time he got the Sun-
day's work done ?

Mr. Bensley—About four or five o'clock.

Mr. Albert Ward said that he was satisfied that no person
could go to work with milk directly from the cow, and make it
into a first-class quality of cheese. He had been obliged ever
since he manufactured cheese to make up his milk on Saturday
night on account of not having good water, and not being able
to get ice, and he had always noticed that cheese made in that
Way was not as good as that usually made. He did not
think that cooling down to 60 . ahd then raising the tempera-
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ture in setting, would benefit the milk at all, unless it was stir-
red and exposed to the air, so that the animal odor could be al-
lowed to escape.

Mr. Casswell said that a gentleman had just suggested to
him that it would be just as well to put cotton around the cans
and dash cold water upon them. The heat of the milk would
thus be reduced immediately.,

Mr. Frederick observed that the milk of the two factories
with which he was connected was kept at the farm houses from
Saturday night to Monday morning. The waggons then brought
it to the factories and it was manufactured into as good cheese
as any made during the week.

Mr. Riley Ellsworth—Do you approve of putting ice in the
milk ?

Mr. Frederick—No ! It freezes the particles of milk. 1In
reply to a question he said that the cheese made on Saturda
night would suit the trade as well as that made from other
nights’ milk. The objection to it was that the flavor went off
it quicker than off other cheese.

After a little further conversation the question was laid on
the table, and, it being half-past five o’clock, the convention ad-
Journed until evening, '

EVENING SESSION.

When the convention re-assembled at 7.30 o'clock, Mr.
Yates again took the chair, and having called the meeting to
order, he introduced Mr. X. A. Willard, M. A., who proceeded
to deliver an Address. which will be found in another part of
this work.

At the conclusion of the address.

Hon. Mr. Reesor said—1 have much pleasure in moving a
vote of thanks to Mr. Willard. I think that never since the
formation of the Dairymen’s Association have we had a better
lecture.

Hon. Mr. Read—1I have great pleasure in seconding the
motion, and in doing so I may as well remark that in my opin-
ton—and I have heard Mr. Willard several times before—this




40 ELECTION OF OFFICERS.

is one of the most practical lectures he has ever given. How-
ever it is a thing that I do not know that I can give him much
credit for. He has been practising for some time and he ought
to be able to deliver a good lecture.

The motion was then put and carried.

The Chairman—Since we have been in the hall this even-
ing, a telegram has been put in my hands, from the President.
It reads as follows : * Very much regret that I cannot be at the
convention to-night, owing to the elections. Please apologise
for me.”

The convention then adjourned until 9.30 o'clock next
morning.

SECOND DAY.
The convention resumed at 10 o’clock, a. m.

The Chairman of the Committee on Nominations reported
as follows :—

To the President and Members of the Dairymen's Association of

Ontario :

GENTLEMEN,—The Committee on Nominations beg leave to
present their report, and would recommend the following gentle-
men as officers for 1874 :-

President—K. Graham.

Vice-President—A. Oliver.

Secretary—]. C. Hegler.

Treasurer—P. R. Daly.

Directors—T. Ballantyne, W. S. Yates, L. Richardson,
H. Ostrom, T. D. Millar, D. Vandewater, A. MclLean, G. Mor-
ton and T. Brown.

Auditors—C. H. Sorley and Thos. Wells.

All of which is respectfully submitted.

D. VANDEWATER, Chairman.

Committee Room, Belleville, Feb. 12, 1874.

Mr. Daly, seconded by Mr. Frederick, moved the adoption
of the report.

Mr. Casswell said that although a member of the commit-
tee which submitted the report, he wished some one else ap-
pointed in his place. He positively would not act
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Mr. James Noxon moved that the report be referred back
to the committee, with a recommendation to submit some name
instead of that of Mr. Casswell.

Mr. Daly said that he would withdraw his motion in favor
of that of Mr. Noxon. When he made his motion he was not
aware of the position Mr. Casswell intended to take.

Mr. Noxon’s motion was then put and carried.

COLORING OF CHEESE.

The next topic on the programme was then taken up, viz :
““To what extent is it desirable to color cheese, and what annat-
to is best."”

Mr. Casswell was asked for his views on the subject and
said—You all know pretty well my mind on the matter of color-
ing cheese. [ have heard since I have been in Belleville that
there is a great diversity of opinion with regard to coloring
cheese, and that there is a great demand for white cheese. 1
should like to hear the opinions of some local members bhefore I
speak.

A Member—I think you had better proceed. You will have
an opportunity of speaking again.

Mr. Casswell—I should say then, for London, high-colored
cheese ; for Manchester, pale; although the highest price I
have sold high-colored cheese for was in Manchester. In Bir-
mingham they say ‘“a nice straw color.” But I think you
could flood the market with white cheese. My correspondents
generally say ““ well-colored,” but once in a whilethey say “‘pale.”
I notice that the buyers generally select the well-colored cheese
and pay a high price for it, even though they advocate the mak-
ing of pale cheese. If you go into the Liverpool markets you
generally find that the highest prices are paid for high-colored
cheese. In every order I ever received, of any extent, eight
tenths of it was for well-colored cheese; and when I see, even
gentlemen who deal in the markets where pale cheese is requir-
ed, asking for colored, I think there must be something in
favor of well-colored cheese. Bathis a market where pale
cheese is wanted, but not to a very great extent. If I said any-
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thing with regard to which annatto I think best, of course it
will be said I am grinding my own axe, but when I take up any
color, I do so because I think it is a good one, and I do not
think any man can say that there has been very much made
out of annatto. The competition is so great that it is actually
sold here cheaper than in England, where it is made. \Wher-
ever we have introduced Mitchell's annatto they have, in nine
cases out of ten, used it exclusively. I believe it is a pure an-
natto, and you always know what quantity 1s required, which
vou are not s» certain of, if you make up your coloring yourself.

In answer to a question,Mr. Casswell said that in spring it
Was necessary to use a little more color than at any other sea
son, 1n order to give the cheese a ripe appearance, and decep
tion was the order of the day.

Mr. Watkins said he considered coloring cheese to be an
unnecessary evil.  The greater portion of the English peopl
must have their cheese colored, but therc w re certain parts of
the country in which the people preferred, and had been in the
habit of using, white cheese, for very man vears. IFor instance
m Staffordshire. and all through what is called the Black Coun
try, white cheese is liked best. Manc 1ester also preferred it,
and he had even during the past season seen white cheese ship
ped to the London market. He w as of opinion that the ready
sale of cheese depended to a much greater extent upon its qual-
ity than upon its coloring. If they colored at all, it was cer
tainly advisable to make a full-colored cheese, but not a too
highly colored one. It was possible to overdo the thing, and
he wished to lay great stress upon this, for he had seen in Mon

treal, about twelve months ago, cheese which was colored to

such an extent that it was nearly red, like blood. This
had been colored expressly for shippers, but he had never
seen anything like it before. From all he could learn

he came to the conclusion that the cheese-makers of Canada
would be perfectly safe in making about one fifth of their cheese
pale. Extreme colored cheese was not wanted in the English
market. What was desired was either as white a

could possibly be made, or one which was full-colored.
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strongly of opinion that the liquid annattos were much prefer-
able to the cake, or any other kind. He thought the former
mixed best, and gave a brighter color. He believed that both
Nichol's and Mitchell's were good annattos, and he did not
think they could have better brands in the market. From ex-
perience, however, as well as from what he had heard, he
thought he would give Nichol's the preference.

Hon. Mr. Reesor said that the dealers were the persons

¢ of the extent to which makers might

best qualified to judg
safely carry the coloring of cheese. He had been a dealer and

4 manutacturcr to a moderate extent, and his experience had

been that almost everything depended upon the quality of the

cheese.  If they had color without quality, their cheese would
not sell, but if they combined quality with a good color, the lat-
ter might help a good deal to dispose of it.  As a rule his cus-
tomers required cheese to be tolerably well-colored, but a few
preferred it rather pale, and some liked it of a medium tint.

Mr. Leech—Does the coloring add anything to the flavor
ol the cheese, or does it have any effect on it

Hon. Mr. Reesor said that to arrive at a conclusion with
reterence to that point, he thought it weuld be necessary to an-
alyze the cheese, and make a good many experiments, and also
to obtain the opinion of persons of very acute taste. He was
unable to discover any material difference between the flavor of
colored and that of uncolored cheese. He was satisfied, how-
cver, that coloring did not improve the flavor: whether it, in a
very infinitesimal degree, injured it, he could not say. He
thought that if they had a good quality, and then a good color,
they would have perfection in cheese.

Mr. Burrell said that it was their opinion on the other side
that it was best to dispense with the use of annatto. if it could
be done, and the same prices obtained for the cheese without it
as with it.  But they all knew that the market required a color-
ed cheese, perhaps two thirds or three quarters of it must be
colored yet. It would be an advantage to dairying when color-
ing could be done away with entirely, but they knew that the
London markets required nicely colored cheese. The thing,
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therefore, was to obtain a coloring matter which is harmless ;
and annatto was entirely so. In Brazil, where annatto is ob-
tained, the natives used the pulp of it for flavoring their rice.
In New York State they used annattoine, which was made by
Mr. De Cordova, of New York City. The speaker described
the process of preparing this, and said that it was the least ob-
jectionable coloring matter they could find, and that all the fac-
tories in New York State, which had taken first prizes at the
fairs, had had their cheese colored with it.

A Mcmber asked if Mr. Burrell had ever noticed cheese
fading which had been colored with annattoine ?

Mr. Burrell said he had not. Cheese had been experimen-
ted on with a view of ascertaining what the keeping qualities of
annattoine coloring were: it had been kept two years, and at
the end of that time, the color was stated to be unimpaired.

Mr. Casswell said it was not for them to say whether color-
ing was a benefit or not. The English people wanted it color-
ed, and they must therefore send it to them colored. One rea-
son why they liked it colored was that color hides a multitude
of faults.  Many cheese of poor quality was much improved in
the appearance by being colored, and a defect was much easier
detected in white than in colored cheese. The fading of cheese
depended much upon the atmosphere in which it is kept, and in
cheese which decomposes easily, the annatto lost color quicker
than in cheese of better keeping quality. Mr. Watkins had
said that the English people did not want a straw-colored
cheese ; but where he (Mr. Casswell) was, in Birmingham, one
of the oldest buyers there told him that a certain portion of his
trade wanted a bright straw-colored cheese, and that if he (Mr.
Casswell) filled his order, he must send some cheese of that
sort.  But it was only a small portion of the trade that requir-
ed it. Then, with regard to the Black Country, it was only the
other day that one of the very finest factories of che2se in Ox-
ford county was for sale, and Mr. John Byran,who had a brother

in the Black Country, said that he would have given the owner

his price for it, but that there was some of it white, and he want-
ed it for the Newcastle trade.
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Mr. Watkins—That is not in the district I mentioned : that
is not in the Black Country.

Mr. Casswell went on to say that he thought it would be
very hard to educate the English people to like white cheese as
well as colored, for an Englishman was very conservative, es-
pecially with regard to anything for which he paid his money.
Some years ago, when he ¢ ymmenced the business, Canadians
would scarcely buy colored cheese, but to-day he could not sell
white cheese on his counter. They might depend upon it that
instead of educating people to use white cheese, the more they
got of colored cheese the better they liked it. The high color
which Mr. Watkins spoke of having seen in Montreal. was not
put into the cheese by proper annatto, but by adulterated stuff.

Mr. Watkins said he was always prepared to pay the same
price for white cheese as for colored. provided the quality was
as good. If they had good white cheese there was no trouble
in selling it in England as easily as colored.

Mr. Parish asked which annatto was the cheapest to use.
When one ran a factory and colored high, annatto was quite an
item of expense.

Mr. Watkins suggested that several dealers should give
their opinion in the matter.

Mr. Frederick said that both Mr. Burrell and Mr. Casswell
were in the trade: he would give his experience as one
who, like Mr. Watkins. was not. He had tried the experiment
in one of his factories of making only white cheese, and had
bzen able to sell it atas high prices as the colored. He beliey ed
that if the factories united they could do away with coloring en-
tirely ; they would be able to educate the people up to it. Time
was when English buyers would laugh at them if they attempt-
ed to sell pale cheese, but now they could sell a good deal of it
at as high prices as the colored. Of all coloring matters he
would prefer the annattoine; but Nichols' and Mitchell's were,
however, good articles. He thought the basket annatto was
the cheapest, but not the best. He did not think the liquid an-
nattos were without impurity.
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Hon. Mr. Reed held that they must cater to the tastes of

their customers. What was the production of this country—
what was the production of America even to the consumption
of cheese in England? To show how the cheese manufactured
in this country was going up in the estimation of the English
people, he spoke of having seen recently displayed in different
parts of London placards bearing the words, “ Prime Canadian
Cheddar Cheese.”

On motion, the subject was then laid on the table.

The Committee on Nominations submitted their amended
report, having the name of T. D). Millar inserted in it, in place
of that of Mr. Casswell.

The report was received and adopted.

The Secretary read the Auditors’ Report, which was as fol-
lows :—

To the President, Vice-President and Divectors of the Dairymen’s As-
sociation of Ontario :

The undersigned Auditors of your Association for the year
ending on the 11th of February, 1874, beg to report that they
have examined your Secretary and Treasurer's books, and find
the same correct, the balance in hand at their audit being $112,
76, as appears by the following statements :—

TREASURER’S BOOK.
Balance in his hands, as certifie

d to at last annual andit. ... & 1455

RECEIPTS,
From all sources

1063 66
$1078 21
PAYMENTS, i
Lecture, Prof. Caldwell $110
At Prof Bell 40
y Prof. Willard 75
-$ 225 00
Advertising, Ingersoll Chronicle £20 00
“ Toronto Qlohe 9 60
8 29 60
Printing reports $196 27
Miscellaneous printing 50 50
Reporting ) 15 00
R. A Woodcock, stationery and printing 975
Prizes 520 00
$1046 12
Leaving balance in Treasurer's hands, £32 09
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MARKETING CHEESE.

SECRETARY'S BOOK.

RECEIPTS,

Members' subscriptions e 316 00
Entrance fees ) 56 00

$ 7200
Sale of 10 copies of report to non-members L% 6 00
Received for advertisements on reports 5 86 50

|92 50
Received from Mr. Ballantyne for prize . %50 00
Received from Mr Hopkins for prize 25 00

2 75 00

PAYMENTS

Paid Treasurer 802 00
Paid Mr. Fearman . 6 00
Paid Mr. McAdam 20 00
Paid postages : 16 82
Paid express charges . 1 30
Paid expenses two journeys to Toronto 17 00
Paid for stationery 3 41
Paid for cash book . 25
Paid for telegrams E 2 05

S158 83

Leaving balance in Secretary’s hands %80 67

Your Auditors having examined the Receipts and Vouchers
tor moneys paid out, find the same correct.
All of which is respectfully submitted.

THomas WELLS, | suditors
C. H. SorLgy, |“HEHtOrs:
Ingersoll, Feb. g, 1874.

MARKETING CHEESE.

The chairman announced as the next topic on the pro-
gramme, * The Best Method of Marketing Cheese,” and re-
quested Mr. Casswell to open the discussion.

Mr. Casswell—Last year we had this pretty well discussed,
and we came to the conclusion that it weuld be better to mar-
ket our cheese earlier than we did. One, and the principal, rea-
son assigned was that our American cousins—to whom we go
for all goods things and then improve on them—made a prac-
tice of marketing earlier than we were accustomed to doing,
and I accounted for the fact that up to that time Canadian
cheese had not compared very well with American cheese, by
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stating that the latter was not kept on hand during the hot
weather until it began to show its imperfections., Last vear w.
sent our cheese to market earlier. and w¢ have found the good
results of it.  We have adopted in the west the plan of holding
a market every two weeks, alternately. at Ingersoll and at Strat-
ford, and there is no doubt that farmers have got the best prices
this year they ever received in the country.

It is a great mis-
take to hold cheese back. and I do not know

of any better plan
tor marketing it than by having these public fairs. If vou get
away the summer stock early. there IS more room left for the
fall stock. By keeping it back you are actually throwing

your
fall cheese into the market to comj

ete against vour own sum-
mer cheese, whereas you control the prices to a certain extent
by sending it forward early. I would advocate the holding of
fortnightly fairs—I believe oftener would be detrimental—and
then the sending of the cheese forward as soon as possible.

Mr. Burrell said that in the letters which he had received
from his London correspondent, Canadian cheese was cited as
quite as good as that from the United States. He called the
attention of the Convention to the fact that the United States
had exported last year 300,000 or 400,000 more cheese than on
any previous year, and although Canadians had last year ex-
ported 20,000,000 pounds, still American and Canadian cheese
were bringing more in the London and Liverpool markets to-
day than thev had done for a long time.
they were all aware, had had the
market until within the past two years, but now they were get-
ting 78 shillings in London for Canadian and States cheese,
and the best Cheshire cheese was bringing little more, With
regard to the marketing of cheese,
side was. that to hold- a weekly che
Little FFalls. was as good

English cheese, as
preference in the English

their opinion on the other
ese market as they did at
as to hold a Convention. Cheese.
makers, who attended them, compared notes, and if they found
their neighbors were manufacturing better cheese than they
were, they ascertained the reason.
other very important reason for
week was, that in their climate.

and tried to improve, An-
marketing their cheese every
during the months of June.
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July and August, if the cheese was made as it should be, it
would ripen in thirty or forty days. If they allowed it longer
time than this to ripen, they did so at the expense of quality.
They had increased home consumption in New York State sim-
ply by giving their cheese to the public when it was thirty or
forty days old. If they took into account the cost of keeping
the cheese back, including the loss on it by shrinkage, they
would find that it amounted to about five or six per cent.

Mr. Watkins said that he quite agreed with the previous
speakers as to the advisability of shipping earlier than had been
the custom in Canada, except last year. He believed that
cheese shipped to England, when 30 days old, was in a much
better condition when it arrived there, than if it were kept
longer ; and would command a higher price. There was a vast
difference between English and American cheese as to the time
ot curing. American cheese was just about as ripe at thirty
days old as English cheese at five months, and it was to be re-
collected, that cheese, shipped from this country to England,
was curing when on the way, and was, therefore, well cured,
when it reached its destination. He thought, from all he could
learn, that the County of Hastings would realize as much this
year from cheese as any county in Canada, and simply because
the manufacturers in it had shipped early. He had spent the
greater portion of his life in England, and been connected with
the cheese business for about twenty vears before coming to
Canada, and he had always found that the best dairies in the
old country were sold at the farm houses, parties who wanted
them going to the homes and paying high prices for the cheese.
I'here were fairs held in England every month, and the general
impression seemed to be that cheese was bought lower at them
than at the farm houses. He never bought cheese by sample.
He thought it desirable that all buyers should visit the factories :
he found that manufacturers invariably wanted this, so that if
they were not making cheese just as it should be made, they
might ascertain wherein they were wrong.

Mr. Casswell remarked that there was one thing the Con-
vention had lost sight of ; that was, home consumption. He
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had bzen told by American cheesz-makers that since they had
paid more attention to the quality of the cheese they produced
for home consumption, the use of the article in the country had
increased greatly. The American taste was becoming so edu-
cated as to require a finer cheese than they were previously
satisfied with. It had been his experience that Saturday night's
cheese was kept generally for the Canadian trade : while. if
manufacturers would sell some of their best cheese to the local

dealers, home consumption would increase.

Mr. Watkins said that he hoped no one would suppose he
was speaking against markets for cheese. What he wished
was that when a maker went to market, he did not take sam.-
ples of cheese only, but all the cheese or butter he had to sell.
He thought the time was hardly arrived for that in this countr
yet, but it was coming. Manufacturers sometimes brought five
or ten cheese into the Ingersoll market now. Buyvers were ac-
customed to go round among the factories. between fairs. znd
examine the stocks, but generally those having cheese to
sell would not dispose of it except at the fairs. A considerable
quantity of the cheese produced in that district had been ship-
ped on consignment, and the May cheese which he shipped for
a great many factories around there, realized 66 and 67 shil-
lings, netting the factors 16 and 16} cents.

The hour for adjournment (noon) having arrived, the mat-
ter was laid on‘the table, and the Convention dispersed until
I.30 p. m.

ATFTERNOON SESSION.

The Convention was called to order at 2.15, and Professor
.. B. Arnold, of Rochester, N. Y., proceeded to deliver an Ad-
dress, which will be found elsewhere in this work.

Prof. Arnold, in answer to an enquiry, said he had given a
good deal of attention to the cause of tainted milk. and his ob-
servations had been very satisfactory in regard to its ori
It was aresult of the fermentation which was alwavs omg on

1 the milk.  \When he spoke of fermentation he meant the

liaryor |

changes which were produced by the influence of organic germs
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MISCELLANEOUS.

in changing sugar into acid, and then that acid into alcohol, or
the sugar directly into alcohol. These changes were caused by
a fungus, which was just like what produced the blue mould in
bread, and which multiplied very rapidly in connection with
ugar.  After the sugar became alcohol it turned into vinegar,
and finally developed into blue mould. There was a fungus in
milk, and in the blood of the cow. always breeding and produc-
ing a change. The animal odor of milk was an animal oil that
was formed from the albumen in the milk, and escaped at a cer-
tain temperature. When a cow was in good health, the forma-
tion of this oil was slow; increase her circulation, raise the
temperature of her blood in any way, produce an excit>d action
in her system, and its formation went on rapidly ; and whenever

change occurred, a taint was the result.

A Member asked if the cream which rose on milk at night
could not be made into cheese ?

Prof. Arnold said that that de pended on the manner in
which it was worked. If the cream was put into the strainer
before the morning’s milk, and well washed through by the lat-
ter, and the milk was then stirred up well when the rennet was
put in, and enly a very few minutes was allowed for co 1eula-
tion, the cream would be thoroughly mixed with the milk, and
could be used. In reply to other questions he stated that hard
curds required the least salt, and that a taint couid be got off
milk by heating it to above 60°. In cooling milk to keep
through the night, the worst thing that could be done when it
was liable to taint was to reduce it to 60 , because this kept
the volatile oil in it. If milk was liable to sour he would cool

it down to 50 ©.

Hon. Mr. Reesor—Hcw long does it usually keep at 70 = ?

Prof. Arnold-—It will keep 24 hours if the milk vessels are
Mr. Reesor—Have vou observea anv difference between
the quality of cheese made from cows which have pastured on
limestone land and that of cheese made from the milk of cows

% 1 ] ! I } . 1 .
which have grazed on land in which there was more granite
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Prof. Arnold—I do not think there is any noticeable dif-
ference.

A Member—I would ask if good cheese could be made up
on Saturday night, immediately after the milk is brought in,
especially if the weather is very hot ?

Prof. Arnold—If I had my way I would heat the milk up
to about 138, or, perhaps, 188, using a small amount of rennet.
I would then get a pretty strong acid upon it, cool it thoroughly
and salt it pretty well. In that way you can get a very good
cheese from it, but if you make it up at a low temperature, the
animal odor remains, and the cheese will not be as good. After
beating it up I would cool it down to the usual temperature be-
fore setting it.

In reply to an enquiry from Mr. Casswell,

Prof. Arnold said, that in some localities it would be ad-
visable to skim the milk. If the milk was tainted, it would be
better to take the cream off it, because taint settled chiefly in
the cream. But if the cheese was naturally hard, and a good
texture could not be given to it, skimming was the worst thing
that could be done. As a rule it would be better to take the
cream off the milk they had on hand and put it into the milk

which was brought in from patrons than to take the cream off

milk to be used in making cheese.

A Member—How long will it take to make the Saturday
night's cheese, heating the milk in the way you mention ?

Prof. Arnold—Under that process you would heat it as
quickly as at any other time.

Mr. Bensley—\Vhat is your opinion about keeping Satur-

day night's milk until Monday :

Prof. Arnold—There is no difficulty if you have plenty of
cold water.

On motion of Mr. L. I'ralick, seconded by Mr. Henry Os-
trom, a vote of thanks was tendered to Prof. Arnold for his ad-
dress.
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FINANCE.

The Finance Committee reported as follows :—

To the President and Members of the Dairymen's Association of
Ontario :

GENTLEMEN,—Your Committee on Finance beg to report
that, so far as at present can be ascertained, the receipts for
fees will amount to upwards of $250, and would recommend
that the Treasurer pay the Secretary and late Treasurer’s ex-
penses attending this Convention, as well as other expenses
connected therewith, and make a full financial report at a future
meeting of the Directors of the Association.

P. R. DaLy, Chairman.
Belleville, Feb. 12, 1874.
The report was received and adopted.
QUESTION DRAWER.

The questions which had been deposited in this drawer
during the sittings of the Convention were then taken out and
answered as follows :—

Question.—Can as good results be gained in the quantity
and quality of cheese if the milk is only hauled to the factory
once a day.

Mr. A. B. Ross—I have come to the conclusion that the
milk is received at our factory in a much better condition in the
morning than if it was brought twice a day.

Prof. Arnold said that he had had experience in having
milk delivered once a day at his factory, and he had never had
any difficulty in getting it in good order. He had a patron
once who brought his milk about five miles once a day, and his
was the best milk he (Prof. Arnold) got. In many factories the
whey was allowed to slop about the floor and run through, and
there was consequently a bad smell about the place, which had
a very injurious effect on the cheese.

Question.—Will some person give his experience with re-
gard to cement floors laid on pavement ?

Mr. Ashley said that he believed he was the first to make a
cement floor in this country, but it was not laid on stone pave-
ment. There were sleepers put down with a coarse board floor
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on them, and then he made a grout composed of lime and sand,
and covered the floor with this to the depth of a few inches.
He put on the grout to prevent the cement from cracking if the

lumber in the floor shrunk. He then purchased a number of

barrels of cement, which hz found preferable to water lime, and
covered the floor with it to the depth of about half an inch, and
inside of two days he could walk over the floor, while in the
course of a week he was manufacturing cheese in it. The floor
cracked a little on account of not having had time enough to
dry, but it was far preferable to any other kind of floor. No
whey soaked into it, and consequently there was no stench.

Question.——At what degree of temperature during the pe-
riod of heating the curd and whey do the actions of the rennet
and lactic acid become the same, or have a uniform power of
developement ?

Prof. Arnold—This is a point on which no scientific obser-
vations have yet been made. It was not suspected that there
was any difference in their actions until brought out in the
practice of cheese-making.

Question.—\What is the best method of dealing with milk
which is becoming sour ?

Mr. Frederick—When I discover that milk is in any way
sharp, I hurry it. I add, I dare say, three times the usual
quantity of rennet, and hurry the heating, and T always have
good success. I take it out as soon as I get the heat up, even
if the curd is ever so sloppy and soft.

Question.—What is the reas n that it is better for cows
not to be changed from one pasture to another ?

Mr. Willard said that one reason cows did better by being
kept in one pasture was that when they gotinto a new one they
were apt to over-feed, and this produced ill health. They also
became uneasy and tried to break out, and the result is they do
not give as much milk as when they are restive.

Question.—Can there not be a more durable cheese box
made—one that will stand the journey to England ? There are
very many made that will not last two days, and a great loss is
at times sustained in consequence ?
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Mr. Burrell said that in New York State they had attempt-
ed to make cheese boxes of paper, but they werea failure. They
now made them of the best elm, and with two lids, by means
of which the pressing in and breakage of the bottoms was ob-
viated. He had heard of no complaints when these were used.
His cheese always went in them all right.

Question.——\What description of a building would you re-
commend for the manufacture of the milk of 300 cows ?

Mr. Brower said that he was manager of a factory with
about that number of cows. The building was about 25 feet by
50 feet, and two stories in height. The manufacturing room
which occupied the whole upper storey was divided into two
parts, and the curing room was on the ground floor. A base-
ment would no doubt be better for a curing room. There were
two ventilators on the building which secured a free circulation
of fresh air throughout.

Question.—What is the best way of salting rennets, and
of soaking them at the time of using, so as to get the most from
them and keep them from souring?

Mr. Abraham Horton said that the calf- should never be
killed when its stomach is full, but always when it is hungry.
If the calf was killed when its stomach is full, there would be a
great deal of curd, and the rennet would be thin and washy,
whereas if the calf was killed when it is hungry, the rennet
would be good and thick. The rennet should never be washed.
There should be some salt put in it, and then it should be hung
up todry. He had never found rennet sour when it had been
treated in this way. He had got very good rennet from calves
from four days to a week old, but if a calf were killed when
only two or three days old, the rennet would bes a very poor
one.

Question.—Will the gang press and hoops do all that is re-
commended of them ? Whatare theadvantagesof the gang press
over the old press, and what progress has been made in substi-
tuting the former for the latter, in New York State ?

Mr. Burrell said the gang press was considered a success in
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New York State. Presses of this description were now made
to press twelve cheeses each, and they found that just the same
pressure was applied to every cheese—something that was of
decided importance. If a new factory was being erected it
would be best to put a gang press into it, for it was just as
cheap to manufacture with it as with the old press. The latter
had so many screws to be attended to, that by the use of the
gang press instead of it, the labor of one man would be saved.

Question.—What ingredient enters into floating curd which
renders its specific gravity less than that of sinking curd ?

Hon. Mr. Reesor said that he thought that the cause of
curd floating was the gas in it.

Question.—Can as much cheese be made from 100 pounds
of milk by the Cheddar as by the American process ?

Hon. Mr. Reesor said that he would perhaps require an
hour or two to explain the Cheddar process, but any one who
wished to make Cheddar could easily procure one of Mr. Wil-
lard’s old lectures in which he would find a full description of
the mode of doing so. He (Mr. Reesor) believed that there
was very little if any difference between the quantity of cheese
that could be made from a certain quantity of milk by the
Cheddar process, and that which could be made from the same
quantity of milk by the American process.

Question.—Are not the horizontal curd knife and Alguire’s
milk agitator decided improvements in the cheese factory ?

Mr. Frederick—I have used both Alguire’s agitator and
the horizontal curd knife, and I would not do without the hori-
zontal knife if a man was to give me $50 a year for not using it.

Question.—What kind of salt is the best, and where can it
be obtained ?

Mr. Frederick said he thought the Onondaga salt was bet-
ter in some respects than the Goderich, but he had used the
latter, and found it very satisfactory; it could be got at any
grocery store.

Prof. Bell remarked that he had made an examination of

the Goderich salt comparatively with the Salena brand, and

found
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found that the Goderich was a little the best in point of purity.

Question.—What is the best method of disposing of the
whey at factories ?

Mr. Ashley said that he found feeding it to pigs very profit-
able, but from what he had learned, he believed more would be
made from it if what could be skimmed from it was manufac-
tured into butter. Last fall he made some butter in this way,
and persons who had eaten it had not been able to distinguish
any difference between it and ordinary butter.

Question.—Which is best, to soak rennets in, water or
whey ?

Mr. Frederick said that he preferred whey.

There were several other questions in the drawer, but as
they related to matters which had been discussed during the
Convention, so as virtually to have been answered before they
were read, or had reference to something which was of merely
personal interest, they were passed.

Mr. Martin Collett asked Professor Bell to give a test for
proving, comparatively, the qualities of the several annattos.

Prof. Bell said he was not prepared to give it now, but
would endeavor to do so next year.

On motion, Mr. Yates then left the chair, and the Hon.
Robt. Reed took it.

Mr. James Brown, M. P., then proposed a vote of thanks
to Mr. Yates for his conduct as Chairman during thé Conven-
tion, and in doing so remarked on the presence of a number of
American gentlemen, and said that there was no branch of in-
dustry which had done more to promote friendly intercourse be-
tween our people and our neighbors to the south of us than
cheese-making. He might say that the large amount of cheese
shipped from Belleville during the past year showed that this
section of the Province was keeping up with the times.

Mr. Weld, editor of the FFarmer's Advocate, London, Ont.,
said that he had great pleasure in seconding the motion. He
had came a long distance to attend this convention, and he
thought bhe might, perhaps, have had a little influence in bring-
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ing it to Belleville. 'When Mr. Graham, the delegate from this
section, attended a convention at Ingersoll, he (Mr. Weld) aided
him to the best of his ability to bring the association here, and
he had since been endeavoring as much as lay in his power to
unite both the eastern and western portions of the Province in
this interest. He was afraid that their was some idea of sepa-
ration, but he believed they had better continue as they were.
The mofion was then put and carried, and the Convention

dissolved.
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ANNUAL ADDRES

DELIVERED BEFORE THE

Dairymen’s  Association of Ontario,

AT

BELLEVILLE, ONTARIO,

FEBRUARY 11th, 1874,
BY
PROFESSOR BELL, M. A,

Of Albert University, Belleville, Ont.

Myr. President, and Members of the Dairymen's Association of
Ontario :

When, two years ago, I was honored for the first time with
an invitation to deliver an Address before a Dairymen’s Con-
vantion, the cheese-factory system of this district was in its in-
fancy. The number of factories then in operation might almost
have been counted on the fingers, for, although there were
twenty-three factories entered in the Registry Office of the
County of Hastings, one of these had suxpnndcd operations after
the first season, and several of those on the register had not
commenced work, but were making ready for the next spring.

Since that time the movement has thriven and expanded,
until, at the close of the past season, there were over thirty fac-
tories running, four more are announced as ready to commence
in the ensuing spring, and several more are in agitation, which
will likely be ready at the same time, so that it 1S no exaggera-
tion to say that in 1874 there will be at least forty factories at
work making cheese in the County of Hastings alone. Besides
these, there are several factories in the Counties of Prince Ed-
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ward, Northumberland, Leznnox, Addington, Frontenac and
others, and round Brockville there is quite a
cheese factories. Add to these the number of factories in the
Western division of the Province, which may be called the nur-
sing mother and head quarters of the dairy interest of Canada,
and we may fairly assume that during the present year fully 200
factories will be 1n operation on this side of the St. Lawrence.

n assemblage of

The quantity of cheese shipped from the Belleville station
of the Grand Trunk Railway alone, amounts to the large num-
ber of 58,714 boxes, containing a net weight of 3,935,112 lbs.,
which, at the average price of 114§ cents per lb, represents a
value of $442,700 coming to the farmers of this district for the
vear's make of cheese. Of this total quantity, Hastings County
‘\um\ht\ 50,378 boxes, weighing net 3,425,221 Ibs.; Lennox con-
tributed 5,337 boxes weighing 314,516 lbs.; Prince Edward,
1,086 boxes, weighing 00,867 Ibs.; Northumberland, 1,873
boxes, weight 128,608 Ibs. The money value of the Hastings
cheese is $385,337, so that the farmers of the County who have
entered into the cheese movement have received at the rate of
$10.50 for each and every day of the past year,Sundays included.
Now add to this the value of all the cheese shipped at all the
stations of the Great Western and Grand Trunk Railways from
Sarnia to Cornwall, and thence to Quebec, which cannot be less
than four times that sum, and we have $5,000 a day, or $1,-
825,000 a year coming to the farmers and cheese-makers of
Canada, from this single article of produce ; and this, be it re-
membered, over and above the value of the whey and other ad-
juncts, and of the cheese sold to the retail dealers for home con-
sumption. When we take these figures into consideration, we
begin to realize what vast proportions the dairy movement 1is
assuming in this country, and of what immense importance it
is about to become to the agricultural prosperity of the Do-
minion.

It may bz remarked, too, that its introduction came provi-
dentially, as i: were, to compensate a great and progessive fall
ing off in the supply of what had previously been two of the
great staples of our country, timber and grain. As the margin
of the forest receded before the advance of settlement, the tim-
ber, which had long been the most important of our exports,
became more and more difficult of access, and, thercfore, more
costly to procure ; while the abolition of the differential duties
by the British Parliament materially reduced its value in the
market. At the same time the exhaustion of the soil of the old
settled districts by continuous cropping with wheat, and the de-

nudati
destru
droug]
veg
weevil
farme;
the ad
factorl
spect
vista «
and a
]
the cl
t 10
Clic
tion |
0
nuner
riod
b
one-h
ing lai
the ch
overst
co

tion o
1st ot
while,
INg an
all thi
are no
prices
moder
chnees
:rlx‘i:
ment
count
of cl

be |

great



ories in the
lled the nur-
of Canada,
ear fully 200

Lawrence.
ville station
- large num-
035,112 lbs.,
represents a
trict for the
ings County
LLennox con-
ce IEdward,
rland, K.l\;';
he Hastings
ty who have
the rate of
ys included.
d at all the
ailways from
innot be less
day, or $1,-
se-makers of
this, be it re-
ind other ad-
or home con-
ideration, we
movement 1s
nportance it

of the Do-

| came provi-
ogessive fall
- two of the
the margin
ent, the tim-
our exports,
erctore, more
rential duties
value in the
o1l of the old
t, and the de-

ANNUAL ADDRESS. 61

nudation of the country from the wholesale and injudicious
destruction of trees, rendering th: ficlds subject to alternate

droughts and deluges of rain, with their usual concomitants of
vegetable parasites Insect pests, rust, smut, midge, fly,
weevil, and other similar plagues, blighted the prospects of our
uc I them to ti ver ol ruin, when
1 husbandry and ti mntroduction ot the
I« A v‘l:"i‘n\ll'l'
Irom r 1 uiti but also a cheer \’
perity, which is 1 becoming a p bl

ity
1t m b} ! l Will tl ( rou stat ot
s be | I I capable of such ex-
t on as to be a lastii d general ber to the agricultural
ctic f our c not a da r of produc-
tion bel Ul ex d the d¢ ind,
0a o ¢lut th 1 o fall below a re-
muner figu 1 indefinite
riod of time. 1s stated
b 800,000, ’ a year, or
one-half pound . Evenallow-
ing largely for exaggeration in this state is plain tha
the chee ‘-[‘qull\ ng ( i:,\.,}v.u". of Canada will not be equal to
overstock such 1arket 4 -ations yet to come. In this
connection I shall read a j ¢ business circular from Mr.
John Corderoy & Son, a | unent Itnglish house in the trade:

Loxpox, Jan. 1, 1874.

1 importa-
y. The arrivals from the
1\'.‘;*? »]‘u‘uu'\ 11‘1 the 31 \1‘1»1 .l)w\u‘:ivxx were 1,736,495 boxes,
ile, during the year 1872, there were 1,228,184 boxes, show-
Ing an increase for the year 1873 of 508,311 boxes. But with

all this additional sug

¢

tion of American chee

ply, the stocks in London and Liverpool
e consumption has been promoted by
prices having been throughout the chief part of ti

are not excessive.

e year on a
moderate scale, the best qualities being so much cheaper than
cheese of a similar character produced in this country. It may

also be remarked that in our manufacturing districts employ-

ment has been general and wages good, whi
count for the large demand for American cl

¢ t
of che made in this country in the past year is considered
be less than in the year 1872; the difference, probably, is not
{ 1e whole, but is most decidedly marked in Cheshire.
Prices, especially for the superiordescriptions, have ruled high ;
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in some instances, considerably exceeding those of 1872. With
regard to the quality and character of cheese in general, we do
not think any material advance has been shown in comparison
with former years. It may be stated that in some respects
Canada has improved in her manufacture, and some of her fac-
tory dairies are nearly equal to the finest of the Siates. * * #
We venture on no prediction as to the future, but there is no
doubt that the demand for cheese will be in a great degree gov-
erned by the quality, the consumers being prepared to pay fair
prices if they can only secure excellence in exchange. In this
market, buyers are, as a rule, more careful than ever in their
selection, as regards quality, color, flavor, firmness and sound-
ness of condition. Soft, damaged, or inferior cheeses, are less
saleable, even at reduced prices, than they were a few years
ago.”

I also copy the following from one of our local journals :—
*“ From Scotch papers of recent date we are pleased to learn
that Canadian cheese is not only attracting some attention, but
beginning to occupy a high position in the markets of Great
Britain. This was particularly noticeable at the great annual
cheese fair held lately in the West of Scotland. The number of
entries was unusually large, upwards of thirteen hundred of the
most celebrated dairies of Scotland and England being repre-
sented. The judges were selected from the most experienced
cheese manufacturers of the kingdom. Thus, the Canadian
specimens of cheese were placed alongside of the very finest
cheese produced in the world, and were tested by those who
were most capable of forming an opinion as to their merits. It
1s interesting, therefore, to notice the remarks of Mr. Copeman,
of the firm of Yeats, Acocks & Copeman, of London, who, with
the concurrence of the other judges, expressed himself as fol-
lows :—* The general quality of the cheese shown was as good
as he ever saw. As a stranger to the district, coming here quite
unprepared to see such fine cheese, he thought there was the
nucleus of this becoming the finest cheese-producing district in
the United Kingdom, because it was well-known that the mak-
ing of cheese in a number of dairies was decreasing every year.
There was some Canadian cheese which was as finely flavored
as any shown.” As we have already said, the other judges con-
curred in this opinion. It must be extremely gratifying to
cheese manufacturers in this country to learn that in the pro-
duction of an article of such extensive domestic use, they can
not only compete with their neighbors across the line, but also
with the most famous makers of Britain, whose reputation was
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world-wide before Canadian makers had turned their attention
to this branch of agricultural industry.”

Such testimonies as these, which I could easily multiply to
a very large extent, ought to be sufficiently reassuring to those
persons who have entertained the doubts which naturally prompt
them to ask the questions I have suggested, for they establish
beyond peradventure the three conditions of success. rst—That
there is no danger of over-production ; for the supp'y of Ameri-
can and Canadian cheese, amounting in 1873 to 1% million of
boxes, or 102 millioas of pounds, is only one one-eighth of the
estimated capacity of the DBritish market. 2nd—That the
quality of the Canadian cheese is well adapted to the taste of the
3ritish consumer, and consequently our cheese is rapidly acquir-
ing a reputation which must bring it more and more into re-
quest. 3rd—That from our natural advantages, and the excel-
lence of our system of manufacture and transport, we can un-
dersell the British cheese-maker in his own market, and if the
anticipation to which Hon. Mr. Willard gave expression at the
Ingersoll convention last year, shall prove correct, and the con-
sumption of clkeese in the United States shall increase to such
an extent as to absorb the whole product of the American dairies,
it is clear that the Canadian manufacturers must enjoy for a long
series of years a virtual monopoly of the English trade.

I would say, then, to the farmers of Canada, who have not
joined the dairy movement, and particularly to those of them
who may be still dubious as to the prudence of embarking their
means in the business, lay aside your doubts and fears, and
hesitate no longer to add your mite to swell the amount of what
is evidently destined, for generations yet to come, to form one
of the chief and most remunerative agricultural staples of
this Dominion.

But the money value of the products of our factories is not
the only advantage that ought to recommend the system to the
favorable consideration of the Canadian farmer. Itisa fact
not more widely known than deeply deplored, that much of the
land in this country is so far exhausted by having been made to
bear a succession of crops of wheat, wheat, wheat, that its pro-
ductiveness has fallen below the remunerative point, and the
owners must, therefore, either find some means of restoring its
fertility, or must leave their holdings, and endeavor to find a
locality where the freshness of a virgin soil m1y enable them to
repeat, for a few years, the ruinous course which had deterio-
rated the soil and destroyed the productive power of their ficlds,
and forced them to break the ties of consanguinity and the asso-
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I r wonted comfort, while the work of referti-
peration 1s going on
an agency is evidently orded by dairy hus-

well-known that laying down partially exhausted
land in grass is a sure, though slow way to restore a great part

['he grasses which cover its surf , to the ex-

clusion of almost all other plants, return to the soil much more
than they take from it. The nitrogen, carbon, and other sub-
stances which they absorb from the atmospheric air, and the

atmospheric water, are converted by the mysterious agency of
the vital forces into the solid state, and constitute most of th

substance of the vegetable organism. \When the plant dies and
es to decay, part ol these substances flies H,I‘ nag us
form, but by far the larger portion remains to mingle with the
oil, and form the food of future crops.
If, however, instead of being allowed to lie down and de-
compe on the spot where it grew, this grass is cut down, and
carried into the barn, or pastured in the field by cattle, and

thus converted into flesh and milk, a certain portion of the fer-
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tilizing elements is abstracted from the soil. 1000 1h of milk
contain about 6 1b of mineral matter, nearly one half of which
1s phosphate of lime, and the remainder consists of potash and
soda, in combination with clorine, and a little magnesia and
iron, all of which are drawn .from the soil, and cannot bs re-
placed from the atmosphere, as most of the carboniceous and
nitrogeneous matter 1s. It is clear then that a long continu-
ance of such an abstraction will ultimately deprive the soil of
those substances, when either the quantity or quality of the
milk, or both, will be sericusly diminished or detcriorated. The

flavor of butter «nd cheese, too, is | ved to be owing to the

preset t czrtain essential oils or rs, which are developed
by t iction of the phosnho in {sulpauric acids : in their
absence the product becomn I 1sipid, or and
roncid. A deterioration of thi becom f {late
vears in some of the princ r 1nties of | , In
Somersetshire, Glouces | nozably in Cheshire, where

the production of cheese has very much fallen off, both in quan-
tity and quality. That this degeneration is owing to the cause
I have described, is sufficiently evidenced by the fact that a
marked improvement has arisen from the application to the
pastures of a top-dressing of ground bones, and still more from
the use in the same manner of superphosphate of lim=, or hones
treated, and wholly or partly dissolved, in dilute sulphuric acid,
which supplies most of the missing ingredients.

It is true that these are not the onlv, or even the most
abundant, substances which milk abstracts from the soil. It
also contains a considerable quantity of carbon, hydrozen, ni-
trogen, sulphur and oxvgen, which in their various combina-
tions with each other, and the before mentioned ingredients, go
to form the butter; the caseine, and the albumen which consti-
tute the valuable parts of the milk; but thes2 substances are
for the most part either restored to the land in the manure of
the barnyard, or absorbed from the atmosphere by the plants
during the period of their growth, so that the husbandman is
not required to supply them so frequently or in such large
quantities as in the mineral ingredients of milk and flesh.

The great advantages of dairy firming as an enriching pro-
cess for poor or exhausted land lies in the greater quantity of
manure afforded by the increased number of cattle ne cessary for
the production of milk. Thes2 demand for their support the
greater part of the produce of the farm, which is thus consumed
on the spot, and those parts of its bulk which are not nec ssary
for the nourishment of the animal, and are consequently

l‘cjucl’gd
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by its digestive organs,are returned to the soil, instead of being
carried away, and lost to it forever ; and though they are simply
replaced in the soil from which the y were originally taken, and
thus cannot be said to increase the actual amount of plant food
in the soil, yet they are restored to it insuch a form as tobzim-
mediately or proximately available for assimilation by the grow-
ing plants, and therefore vastly increase the productive power
of the land to which they are applied, without altering the ulti-
mate proportion of its ingredients.

A great diversity of upunun exists among practical farmers,
as to whether it is more beneficial to apply the manure to grass
land in a raw or recent state, or after it is well rotted. I am
inclined to think that the weight both of r:ason and expcrience
favors thc use of well-made manure ; and it is certain that liquid
manure is far before both in immediate effect ; but in whatever
state or form it is applied, it will be found necessary to supple-
ment it with a small quantity of superphosphate of lime and
common salt, along with a little natural or good artificial guano,
where preferable ; observing that the manure should be applied
ata time when rain may be expected, and that cattle should not
bs turned in upon the land where it has been laid on until after
the grass has been well washed down by a shower.

To obtain the full benefit of dairy farming as a restorer of
fertility, the farmer ought not to rely solely upon the incressed
quantity of barnyard manure that it furnishes ; he ought also to
pay glult attention to its quality. The only valuable part of
such, or indeed of any other manure, is that part of its substance
which is soluable in water at the ordinary lcms rature of the
atmosphere. Vegetables cannot digest solid food as anim: 1ls do.
They have no mouth to masticate gobbzts of flesh or bunches
of grass, and no stomach to receive and macerate solid sub-
stances. They require that their food shall be presented to
them in a state of complete solution, so that it m: 1y be able to
pass through the minute pores through which alone they can
take in their nutriment. It is essential therefore to the proper
treatment of manure that it be made under cover. If it is left
exposed to the action of the sun and rainfor the weeks or months
required for its proper fermentation, part of the valuable matter
will fly off in a gaseous or vapory form, and the remainder will
be dissolved out by the rain or melting snow, and carried down
into the narrow area into which it lies, as is witnessed by the
rank vegetation which skirts the manure heap as far as its drain-
age runs, or which springs up on the \}‘M where it had lain.
The urine of the animals, I must 2150 state, is much more

. ————-—
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valuable than the solid excrements, as in it are carried off nearly
all the excess of potassa, soda and soluable phosphates, nitrates
and sulphates which are not required for the production of milk,
or the sustenance of the animal. The drainage of the barns,
then, should not be allowed to run to waste, or contaminate the
nearest stream or pond, from which perhaps the farm animals
have to drink, but should be received in tanks, from which it
could be pumped out from time to time, and either diluted with
water, and applied in a liquid state, or composted with swamp
muck, road scrapings, ashes, fresh or leached, charcoal dust,
plaster, or any available material. and added to the solid manure
heap. I would here observe that this is ho fanciful or thoretical
view of the matter, but a plain statement of the result of expe-
rience which has enabled the British farmer, in the absence of
protective duties, and in defiance of the competition of the world,
to pay an annual rent for his farm, which, in many cases, would
purchase the fee simple of an equal number of acres of equal
quality in some of the fairest districts of Canada.

Here I must enter my earnest protest, on behalf of the cow,
and of those who are destined to use her products, against the
barbarous and unwholesome idea of allowing the manure to be
made in a cellar underneath the barn, which, I am sorry to say,
I have seen very lately advocated in an agricultural publication
by some one who ought to have known better. If I were a cow
I should not like to belong to that writer, and if I were a farmer
I should as soon allow it to be made in the cellar underneath
my dwelling-house. Inthe process of fermentation, or incipient
decomposition, it gives off a quantity of gaseous emanations,
composed of sulphurated, carburetted and phosphoretted hydro-
gen gas, and ammoniacal vapors. These emanations possess
an irritating quality, which tends to excite inflammatory action
in the mucus membrane which lines the nostrils, larynx, trachea
and bronchial tubes of animals which are exposed to its influence
for any length of time. When an animal thus predisposed is
brought to breathe cold air, it is apt to be taken with what in
the human subject is commonly called ““ a cold "—catarrh—or
perhaps the fatal pleuro-pneumonia, congestion of the lungs,
tubercular disease, or some other disorder of the respiratory
organs. Now, as the wholesomeness of the milk depends upon
the healthfulness of the cow, too much care cannot be taken to
preserve her in a sound and healthy condition. To this end the
barn'should be so constructed as to afford complete and warm
shelter, and at the same time to admit of ready ventilation. It
should have sufficient elevation to insure perfect drainage, and
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the solid manure
twice—every twenty-four hours. In the spring, soon after the
cattle are turned out into the fields, the whole interior and the
outside of the walls should be lime-washed, which would neu-
tralize any noxious deposits, and destroy any insect pests or
parasites which might have found shelter in the
crannies ; and it would be no disadvantage if the
repeated in the Fall, as to the interior.,

chinks and
process were
before being re-occupied.
The dairy farmer who understands his own interest will pay
particular attention to the physical comfort and we Il-being of
his cattle. Inthe grazing season he will see that their pastures
are provided with shelter from storms, and shade from excessive
heat. A good expedient for this purpose 1s the erection of
frame of poles or scantling, closed on three sides with boards,
or wattle-work of pine or cedar branches, and in either case hav-
ing the roof covered with the latter. The rays of the sun beat-
ing upon a roof of boards soon heats it through, and instead of
affording a cool, refreshing shade, the interior acquires the heat
of anoven. This increase of temperature a cov ering of branches
will prevent. He will also take care that his cattle have access
to pure and wholesome water, and if his fields are not provided
with a natural supply, he will reme 1, the defect by conducting
a stream from some more favored loc ality, or by sinking a well
and placing it in a convenient situation. In winter he will see
that they have a really weather-tight and warm habitation, and
not merely a huge ghostly building, full of holes and chincks,
through which every cold blast whistles as through the branches
of a leafless tree, and chills the poor animals to the bone. He
will also supply them with a sufficient quantity of nourishing
food to maintain them in health and good condition, allowing
them in very cold weather a modicum of a more generous diet,
to enable them to resist its depressing influence, and when the
spring returns, they will make him an ample compensation for
his kindly care of them during the winter. This advice applies
equally to the case of the young cows he m 1y raise to fill the
places of those which may be worn out, or lost from disease or
accident. An animal which is starved with hunger and cold in
calf-hood will never make a good cow, and it will be found that
in the latter as well as in the former case, good treatment and
good feeding will pay best in the end. Connected with this
aspect of my subject there is another consideration of such vital
importance to all concerned, whether as producers or consumers,
that I must bespeak your undivided attention to what I have to
say concerning it ; and that is the relation of dairy products to
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the general health, and the influsnce of milk as an agent of
health, or a disseminator of diszase. Since the recent i]HPI'U\'C-
ments which have been introduced into the construction of the
microscope have rend:red that instrument available for the in-

vestigation of the causes of sickness, many diseases which were
formerly accounted s
breaks as to be ascril

I’m\uu .A:l'l ‘

rious 1n their sudden and fatal out-
he direct interposition of Almighty
nanifestation of God’s judgment
iduals, for their sins, have been ascer-

uiz‘u.,wl to owe their origin to the same cause which makes
|

w with grtain, or their ridges to swell with pot:

pota

toes; 1n fact, that as the seed must be sown, or the cutting
planted to produce our crops, so the germ of disease must b‘

introduced into the system bcfore the disease can be de veloped.
I'he observation of naturalists, and t!‘.a experience of pil\ sicians,
have corroborated each other in arriving at the conclusion that
typhoid fever and Asiastic cholera, and other forms of epidemic

disease, are disseminated among our species by the presence of

fever and cholera germs in the water we drink ; that trichina,
tape-worm, and other sporadic diseases, are occasioned by the
reception of animals of low organization, or their ova, into the
stomach along with the food we eat, while other forms of sick-
ness are pu)(.u ed by veget: 1ble \pmu or seeds taken in a simi-
lar manner, or inhaled into the throat and lungs along with the
air we l):\:xtnc There they increase and multiply, until their
presence, and the viritation caused by their movements, disturb
SO se nmu\]\ the mechanism of our bodies, as to interfere with

the due performance of the vital functions, and induce various
forms of disease, varying in intensity from slight indis sposition
to deadly sic I\ms\ These conclusions apply in an equal de-
gree to the case of our domesticated animals, whose organs are
composed of the same material as our own, and puimm similar
functions, with but slight variation, and whose bodily systems
are affected in much the same manner as our own, by the arti-
ficial conditions under which their lives, like our own, are spent.

This is especially true of the cow, whose constitution seems

to be peculic nl\ sensitive to influences alluded to; and as the
products of that animal, in the shape of milk, butter and cheese,
enter so largely into our daily um\um[tl«m of food, extreme
care ought to be taken to LH\UI( that the food, and especially
the water, supplied to the cow, be of the greatest possible purity.
And yet how often do we sce lhl\. pruc ]Lnl and necessary pre-
caution neglected. In too many instances any sour, mouldy,
or partially decomposed food is deemed good enough for the
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cow, and often the only water to which she has access is that of
some ditch or pond contaminated with the drainage-water of
houses, barns, cattle-sheds and manure heaps. The cows of
this town appear to bz pcculiarly unfortunate in their owners.
I lived nearly fifty years in the old country before I came to
Canada, I have travelled over considerable portions of England
and Scotland, and part of the United States, but I never saw
cows reduced to eat horse-dung, till I saw it, where it may be
seen every day at the present time, and that is on the streets of
Belleville. Milk seems indeed to be peculiarly liable to become
the vehicle of these disease-engendering organisms. I dare say
some of my hearers remember the account that was given, at
the former convention, of the researches of Professor Low, of
Cornell University, on a case of poisoning by cheese, in which
he traced the germs from the water in which they first appeared,
through the milk of the cows which drank it, into the cheese in
which they seemed to develope and concentrate the malignity
of their venom. Since that time several cases of disease, aris-
ing from the use of infected milk, have been recorded, from
among which I select the following, taken from the Berwick-
upon-Tweed Advertiser, of January 10, 1873 :—

“TypHoip FEVER CAUSED BY GERM-PoIsONED MILK.—A
virulent outbreak of typhoid fever, in several streets near the
Leeds Town Hall, a few weeks ago attracted the attention of
the authorities. The epidemic, very fatal in its character, pur-
sued a somewhat eccentric course. It attacked families in some
parts of fashionable squares and left others untouched. Itraged
in certain middle-class streets and passed over others. Though
it was found that the drainags in soms parts of the affzcted dis-
trict was slightly defective, this did not satisfactorily account
for the attack. The authorities next turned their attention to
the food supply of the infected houses, and they then discovered
that one milk dealer, living in the centre of the town, supplied
the whole of the infected houses, and it transpired that he re-
ceived his daily quantity from a farm near Harewood. Thither
the health officers of the town at once proceeded, and found
that some six persons were there suffering from the fever. The
milk cans were generally kept in the kitchen, which closely ad-
joined the room where the fever patients were laid, and one
woman attended to both the sick inmates and the dairy. The
theory is that the germs of disease in the air settled down in
the milk cans before they were daily sent out with their stock
of lacteal fluid. The Sanitary Committee of the Leeds Town
Council at once stopped the sale of milk from this infected
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quarter. To show the severity of the epidemic, it may be stated
taat some eighty people were thus secretly attacked, and twelve
of the patients have since succumbed to the virulent disease.”
The persistent vitality of these germs is indeed astonish-
ing. Freeze them up in a solid mass of ice at a temperature of
70 © below zero, and as soon as they are thawed out, they will
be as lively as ever. Plunge them into boiling water, and they
will appear to enjoy the agreeable warmth of their bath. Parch
them to dryness, like the sands of Sahara, and as soon as they
come in contact with moisture they will be ready again to fulfil
the function of increasing and multiplying. When they once
become established in a situation or a substance which favors
their growth, it is all but impossible to eradicate them without
destroying the tissues in which they revel. The only way to
avoid their ravages is to prevent them from getting a footing ;
and to effect this the utmost attainable cleanliness must be ob-
served, not only in the utensils in which the milk is received
from the cow, and carried to the factory, but also in the body
of the animal, and the person and clothes of all those through
whose hands it passes ; and above all every care must be taken
and every precaution exercised, to prevent the milk from being
exposed to the contact of any injurious vapors or infected mias-
mata, or emanations, from putrid substances or diseased bodies.
I have now said nearly all I intend to say upon the sub-
ject of cheese ; but there is another article of dairy produce
which is worthy to occupy the attention of this Convention for
a few minutes, and that is butter. According to the articles of
their constitution, our factories are instituted for the manufac-
ture of cheese and butter; but I have yet to hear of the first
pound of butter having been made in any of those factories.
Yet the demand for good butter is even greater than that for
cheese. The butter trade of Canada is now in much the same
state as that of cheese was before the introduction of the factory
system. Butter is made in this district in small quantities, and
of all qualities, except really good butter, which is very scarce.
Such of it as is exported enjoys anything else than a favorable
reputation. If any one wants to know the reason why, let him
go to Belleville market any Saturday when there is a fair at-
tendance, and he will find that every farmer’s wife who brings
her butter to market has a different quality, and some of them
two or three qualities in the same basket. The fact is that very
few of them know or observe the conditions necessary to ensure
good butter. They know just enough to put the cream into the
churn, turn the handle, or work the dash, till the butter forms,
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take it out, give it a wash, put in the salt, make it up into rolls,
and put it into a baskst. The dealer who comzs here to buy
butter has to take all these qualities to make up his quantity,
and when he packs it, his tubs w Il be like Joseph’s coat f
many colors -and will neither be pleasing to the eye, nor s 1tis-
factory to the trier. That this state of things requires amend-
ment few will be disposed to deny ; that it canbe amended may
be inferred from comparing the standing of Irish butter in the

English market at the present time, with its character, 6o years

ago. At that time the greater part of the packed or tub butter
imported from Ireland was considered only fit to mix with tar
to ‘“lay ” sheep with, or to grease cart wic cls, and it was ex-

tensively bought for those purposes; now, [rish butter ranks in
the English market next to the best Kiel or Holstein make.
What then is the reason of this great improvement in the quality
and character of Irish butter ? It is simply because the small
' the country was formerly divi-

holdings into which the area of t

ded have been aggregated into large farms, the operations on
which are directed by skill and intelligence, aided by ¢ ipital,
and instead of being made into confined hoods, by ignorant,
carel=ss, slovenly, and incompetent persons, the butter is now
made in large quantities, in convenlent dairies, and by expe-
rienced dairy maids, whose improved methods have been copied
by their neighbors, and whose example has caused a general im-
provement in the make of butter over the country.

Now, if the factory system were applied here to the making
of butter, as it has been applied to the making of cheese, |
have no doubt that the result would be equally satisfactory as to
the quality of the article, the profits of the business, and the re-
putation of the product in the market ; for if a really good arti-
cle is sent for sale to England, John Bull soon finds it out.

For my part, I do not see any reason why a good dzal of
butter might not be made in our present factories. They work
upon cheese at most during only one-half of the year, and at a
trifling expense, might be fitted to work upon butter, during a
considerable part of the remaining half. In the opinionof many
dealers, winter-made butter is preferable to summer-ma le but-
ter for packing, as it keeps better. Butter is composed mainly
of two scrts of fatty matter, margarine and stearine, the former
being of a soft or oily, the latterof a hard or tallowy consistence.
Winter-made butter consists chiefly of stearine, while in the
summer-made article the margarine predominates, and as that
substance is move liable to turn rancid than the stearine, sum-
mer butter daes not keep so well as that which is made in win-
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ter. It has been objected that in very severe weather the milk
would freeze on its road to the factory, but if the milk waggon
were furnished with a tilt cover, and a small stove, as I see an
enterprising market gardener has for bringing his vegetables into
town, and if the milk cans were kept within the shelter of the
barn or kitchen till called for, that difficulty would be obviated.

There is another source of profit which is realized in the
dairies of England, but is wholly ignored in our factories, and
that is the making of butter from the whey. The curd does
not take up the whole of the butter vesicles from the milk. If
the whey is allowed to stand for a few hours, a cream will rise
from which butter may be made similar to that made from cream
or milk, only that the caseine is almost entirely removed. This
butter, though not equal to milk butter in flavor and texture, is
yet stated to be far from disagreeable in taste, and to be very
supe ‘ior to lard for frying, shortening and other domestic and
culinary purposes. It brings about three fourths of the price of
ordinary butter.

The author of a valuable little book, entitled *“ A Hand-
book of Dairy Farming,” published by Messrs. Longmans & Co.,
London, England, in discussing the most profitable use of milk,
givesthe preference to the making of butter and skim-milk cheese
conjointly, the profit of which he states at £106 sterling, or $80
per cow, for the season. He states the return from the same
quantity of milk made into cheese at £14 or $70 per cow. In
corroboration of this statement he gives the total produce of
fifteen dairy farms in Gloucestershire, milking 439 cows, for
one year, as follows:

64 cwt.=179,648 Ibs. of cheese, £4812 os. od., or $24,060 00
5,269 * milk butter, 263 8 o *“ 1,316 00

11,420 * whey butter, 428 o ‘* 2,141 00

1,756 ¢ scoresbacon, 878 0 £é 4,390 00

o wn

£6,558 13 0 $32,907 00
Giving an average of £14,18s.,0d., or nearly $75 per cow.

In discussing the matter of introducing the making of milk
butter and whey butter into the factories with one of our promi-
ment dairymen, he advanced two objections; one was that if
you took the butter from the whey you would not be able to
raise any pork. A reference to the statistics I have quoted
from Mr. Morton's book disposes conclusively of that objection ;
for he shows that the same dairies which made 11,000 lbs. of
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roduced during the same time 35,000
Ibs. of fresh pork. Indeed, the

abstraction of the butter scarcely diminishes the feeding quali-

ties of the whey, for the nutriment the hogs derive from it

chiefly consists of the albumen, of which it is not deprived either
in the manufacture of butter or of cheese.

His other objection was that the intruduction of butter-

1d necessitate the employment of a large additional

and a corresponding 1ncrease of expenditure.

might be obviated by calling in the aid of

large enough to demand «

whey butter in a season, p
1bs. of bacon, equal to 50,000

making wou
amount of labor,
I'his objection

machinery. If the factories are not
steam-engine, a horse-power might be employed, or a winc-
mill, such for instance as the one introduced by our enterpris-
ing townsman, Mr. W. C. Nunn, erected in a convenient posi

tion, say on the roof of the factory, would give all the powel
as it is perfectly self-regulating, 1t would need no
t to oil the and to throw

equired.

requisite, and
attention, excep
it in or out of gear,asTr

bearings now and then,

\Vith respect to the making of skim-milk cheese, we are
imformed, through the newspapers, that Mr. Blanding, of
Broome County, in the State of New York, exhibited at the
New York Central Fair some samples of skim-milk cheese,
which was pmnnum‘cd by experts who tried it with the iron to
be of prime quality, and equally saleable with good whole-milk
clieese, in any market. Mr. Blanding informed the reporter
that he had no difficulty in marketing his cheese, customelrs
often prefering it to whole-milk cheese, at an equal rate per 1b.
[ trust that these suggestions may not be thrown away,
but that some of our dairy managers will try the experiment of
introducing the making of butter, and especially of whey-butter
into their factories, as [ am convinced it would add materially
to the profits of the patrons. For their encouragement I would
mention the fact, that so largely does the demand for butter ex-
ceed the supply, that a company has been established in the
City of New York, with a capital of half a million of dollars,
for making butter from tallow, by a patent process. It is af-
firmed that the discoverer has succeeded 1n pm(lucin;: a sub-
stance which, when flavored with essential oils extracted from
certain seeds, can scarcely be distinguished from the genuine
product of the cow.

It is certainly very much to be desired in addition to what
I have recommended, that some public spirited person or per-
sons would establish a butter factory in this neighborhood. T

am convinced that it only

needs a trial to be successful. The
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ideas of our farmers run very much in grooves. They are not
very ready to take up a new idea, until it has been thoroughly
tested and proved to be sound ; but I am convinced that butter-
making on the factory system needs only a beginning to be
proved as profitable, and to become as favorite a pursuit as
cheese-making, on the same system, is at the present time.

I shall now proceed to place upon record a succinctaccount
of the rise and progress of the co-operative system of dairy hus-
bandry in this section of Canada. In the year 1865, the Gov-
ernment of the United States, in consequence of a misunder-
standing with the British Government, gave notice that in the
following year they would terminate the agreement for recipro-
cal trade in certain commodities, which had existed for some
time between their country and Canada. This announcement
caused considerable agitation among our farmers, who appre
hended, not without some show of reason, that this proceeding
on the part of our neighbors would act injuriously upon their
interests by depriving them of a market for a large portion of
their produce. In this emergency the Hon. Robert Read took
into serious consideration the practicability of finding something
which might at once alleviate any injurious effects that might
ensue from the abolition of the reciprocity treaty, and relieve
the minds of our farmers from the depressing influence of the
apprehensions with which they naturally regarded the prospec-
tive situation.

Having on a previous visit to the United States seen the
operation of the cheese factories, and justly appreciated the
important bearing of such institutions upon the condition and
prospects of the agricultural section of the community, to so
great a degree, that on his return he had made a standing offer
of a bonus of $100 to any person or company who should es-
tablish a cheese factory on the American plan in the County of
Hastings, he concluded that the introduction of that system
was more likely than anything else he could think of to effect
the end proposed.

He next consulted with Mr. K. Graham, then as
now, the representative of the West Riding of Hastings in the
Legislature of Ontario, and the result of their conference was
that Mr. Graham, in company with Mr. Read, Jr., took an ex-
tended tour through the dairying district of the State of New
York. in the course of which they made themselves thoroughly
acquainted with the constitution of the dairy companies there
existing, and with the working of their factories.

On the return of these gentlemen, Mr. Read, Sr., and Mr.
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GGraham., resolved to essay the establishment of a model factory
on the American plan, with such modifications as might better
adapt it to the circumstances of this country. They therefore

procured a suitable building, purchased the

necessary appara-

tus and utensils, engaged a skilful manipulator from the States
to conduct the manufacture, themselves provided one-half of the
number of cows necessary to supply the requisite -quantity of
milk. Mr. Read furnishing 50 and Mr. Graham 40 cows, and the
IFront of Sidney cheese factory went into operation in the year
1866. and from that time to the present has been a continued

SUCCESS.

The example thus set was quickly followed. The farmers
became aware of the beneficial effect of co-operation, and cheese
factories sprang up in all directions, all of which, with the ex-
ception of one, which, from a defective constitution, suspended
operations after the first season, are now working successfully :

and the movement is still spreading.

Four new factories have

been recently registered to commence operations in the spring,
and T hear of several others which are making preparations to

¢o into business at the same time.
stock principle seems to be preferred by our
factories established by Mr. Harford Ashley
successful, and it 1s to be hoped that that
tleman will reap a suitable reward for the ability and energy
with which he has conducted his operations.

the proprietary

have been eminently
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The co-operative or joint
farmers ; though

One of the most notable events in the annals of the Cana-
dian dairy movement for the past year is the consolidation of
the associations of the eastern and western sections of the Pro-

vince under the same executive management.

The dairymen

of the western section, about the year 1868, formed themselves’

into a society to prom
of their profession, under
Association, and obtainec
Government to aid their endeavor.

1ote the interest and extend the knowledge

the name of the Canadian Dairymen’s
{a grant of money from the Ontario

Conventions in the Town of Ingersoll.
the eastern section, in 1872, formed themselves into a similar

association, under the name of the Ontari
tion, established their head-qu
and applied for a similar grant.

They held their Annual
The cheese-makers of

o Dairymen’s Associa-
arters in the Town of Belleville,
The Hon. Minister of Agri-

culture and Public Works, however, being unwilling to subsi-
dize two rival associations, suggested that the two bodies should

coalesce and form a Provincial

Association, which should hold

its Conventions alternately at Ingersoll and Belleville. An

amalgamation was accordingly effected at the convention held
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at Ingersoll last year upon terms which were agreed to by both
parties. There is to be one Dairymen’s Association, which is
to be called “The Dairymen’s Association of Ontario.” The
Annual Convention is to be held twice at Ingersoll, and once
at Belleville, and the Government grant to be assigned accord-
ingly ; and finally, the Directorate is to comprise representatives
of both sections of the Province, giving the majority to the
western section. Let us hope that the dairymen of both sec
tions will work harmoniously together under their new consti
tution, and that they will sink sectional differences in a common
endeavor for the benefit of the whole.

[ had the privilege of being present at that convention, and
though the usual winter covering overspread the face of nature
at the time of my visit, yet it could not hide from an observant
eye the superior capability of the country for general cultiva-
tion, and particularly for dairy farming ; and I found that the
farmers were aware of the advantages it offered, and prepared
to make the most of (hem; and that not only they, but the
townspeople also evinced a degree of interest in the proceedings
of the Convention, and in the subject of cheese manufacture
generally, which fully accounted for the great success of the
daity movement in that quarter, at the same time showing that
such success was well deserved. 1 most sincerely wish and
hope that the public, and especially the merchants of Belleville,
who so largely depend upon the agricultural section of the com-
munity for their success in business, will show a similar inter-
est in the proceedings of this and subsequent conventions, and
by their presence and attention at once obtain a considerable
amount of valuable information, and encourage those who are
engaged in the work to still greater efforts to render it benefi-
cial to themselves and the public at large.

A very important and highly pleasing feature of the sub-
ject is indeed presented by these periodical conventions, in
which all persons interested in the dairy business-—both those
who aie engaged in it as a matter of commercial adventure,
those who are employed in directing or performing the process
of the manufacture, and those who make the physiological and
economical relations of the various materials and products the
subject of their study and observation—meet together to inter
change opinions, make enquiries, relate experiences, suggest
improvements, and generally to give and receive mutual info
mation, and thus promote the successful prosecution of thei
common interest. But there is another class besides those I
have mentioned whose active co-operation it is highly desirable
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to secure. I mean the large and important class of consumers.
With respect to this class, the New York Times, in its com-
ments upon the proceedings of the Convention of the American
Dairymen’s Association at Utica, advances the following shrewd,
practicable and sensible views :—

«“ We consider it to be an unfortunate circumstance that at
this and other similar conventions held elsewhere, the consum-
ing class is not represented. A representative of this vastly
greater body of citizens than the producers themselves should
by all means be invited to ventilate their side of the question.
‘Their views upon the question are certainly worth knowing, for
as they are more closely studied and more ncarly met, so will
their demands increase, and the business of supplying their de-
mands become enlarged in extent and profit. Unfor.unately,
as we have suggested, this great army of consumers is unrepre-
sented and unheard, and the producers labor under the disad-
vantage of not knowing exactly the wants of their customers.
And because their consumers’ wants are not fully or exactly
supplied, the consumption of their products is lessened and the
market value thereof is reduced. That this is certainly the case
the dairymen may be very well assured. In fact the needs of a
large class of consumers are entirely unsupplied. This class
consists of -persons of refined taste, but of moderate means.
House-keepers of this class are forced to consume butter of very
poor quality, or avoid its use altogether, and to a great extent
its use is avoided. These persons rarely or never use cheese
upon their tables, for the reason that they have no variety to
choose from, and the shape in which cheese comes to market is
not desirable for their uses. This is but one class concerned,
but it consists of those who in the aggregate consume the largest
portion of the dairy products brought to market in the large
cities and more considerable towns. It would, therefore, be
wise in the producers to consult the tastes of this large class.
What they desire is not only excellence and stability of quality,
but that their butter should come to them in more convenient
packages than it now does; and equally that they shall have
cheese of a greater variety both in quality, size, and form.”

A few sentences further on, the Times proceeds thus :—

“ So far as regards cheese, the vast improvement that has
been made during the past few years has brought that manu-
facture up to a level only with a very narrow demand. The
present consumption of cheese may easily be increased tenfold.

But this will not occur until the popular demand for variety has
been supplied. No one style of make, however good it may be,
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answers all purposes. The English people have their dozen or
more varieties of native make, and import in addition American,
Swiss, French, Dutch, Italian and German cheese. The French
people have nearly fifty varieties of native cheese, besides im-
porting many foreign varieties. The Italians make at least
five varieties, and the Swiss as many. We are confined to but
one kind of native cheese, although that kind is distinguished
by the undesirable possession of many varieties in quality. We
have certainly good, bad and indifferent cheese, but in other
respects we cannot claim much variety. We need not only
variety in flavor, but also in shape and size. We need a native
Sti'ton, an Edam, a \Viltshire, and a small loaf Cheddar, as
also some of the very small cream or milk cheeses which may
be eaten fresh. Cylindrical cheeses -of six to twelve pounds
weight, of a sufficicntly good quality to sell up to thirty cents a
pound, would undeubt=dly bzcome popular, as would also ordi-
nary cheese of equal size at an equivalent advance of price. We
would tak: this opportunity of calling the att-ntion of dairymen
to these sugg stiors on behalf of the great body of consumers
w0 are wait'ng tlie alvent of the needed im, rovement, as well
as on behalf of thems:lves and their own interests, which are
very seriously involved in this matter.”

I would commend these remarks, which are evidently those
of one who thoroughly understands and appreciates his subject,
to the careful consideration of the directors and managers of
our companies ; and would have them to reflect whether it
would not be advantageous to make some cheeses of various
weights, shapes, qualities and flavors, especially for home con-
sumption. It used to be accepted as a maxim in politico-eco-
nomic philosophy that the demand must precede the supply,
but modern experience shows that in the great majority of in-
stances, the supply creates the demand.

I have upon the present occasion refrained from entering
upon the discussion of the scientific department of the subject.
The other gentlemen who are to address you, have made these
matters the subject of long and earnest study and examination,
and whose opportunities and facilities have been so much su-
perior to my own in the way of acquiring experience and infor-
mation, will, no doubt, make you acquainted with the latest dis-
coveries and improvements which have been made, introduced,
or suggested, in the theory and practice of the dairy. And I
do not need to exhort the operators in the several factories to
use their best endeavors to maintain, or, if possible, to improve
the quality of their products. The spirit of emulation and al-
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most of rivalry which exists among themis a sufficient stimulus

to their exertions in that direction, and they need no words of

mine to excite their zeal, or to increase their ardour.

It only remains for me now to say a few words to the far-
mers and the farmers’ wives who supply the milk that formsthe
basis of the manufacture. Upon you depends the ultimate
measure of success which Canadian cheese may achieve in its
competition with the produce of the world in the markets of
Britain. If you send to the factories good, healthy, rich milk,
the operators will be able to make rich, well-flavored, whole-
some cheese. Butif any of you, with a view of obtaining a
little surreptitious profit, send skimmed or watered milk, keep
back the strippings, or allow the milk of diseased or unhealthy
animals to mingle with tHe rest, that person endangers at once
the reputation of the factory and of the country, and the health,
and perhaps the life, of the consumers. It would certainly be a
proud satisfaction to be able to say, ““ Our factory m ikes as
good cheese as any in the country,” and prouder yet to say,
“ Our country produces as good cheese as any in the world!”
and by the cordial co-operation of all concerned, we may at no
distant day be able to speak those words without boasting.

Let, then, the reputation of Canadian cheese be as dear to
you as the reputation of a mother, a wife, or a sister; and show
the people at home that Britons and their descendants have not
degenerated in their distant homes—even in the matter of
cheese-making—from the British pluck, British energy and per-
severance, and sterling British honesty and integrity, which
have made our race the foremost of mankind.
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AN ADDRESS,

DELIVERED BEFORE THE DAIRYMEN'S ASSOCIA-
TION OF ONTARIO,

Wednesday Evening, Feb. 11, 1874,

BY

X.A. WILLARD, M. A,

PRESIDENT OF THE NEW YORK STATE DAIRYMEN'S ASSOCIATION
AND BOARD OF TRADE.

THE PRODUCTION OF MILK AND SOME OF ITS CHARACTERISTICS.

MR. PRESIDENT, LADIES AND GENTLEMEN +—I am much
gratified to meet this large and intelligent audience here this
evening, and I assure you I appreciate the honor you do me in
calling me so many times to speak before this Association. 1
need not say that I esteem it fortunate to have so retained your
confidence that you still are willing to give me a hearing, for I
should regret to lose your good opinion, since Iike Canada and
her people, many of whom I number among my warmest
friends.

During the last ten years there has been
mind in the direction of dairy manufacture. A most remark-
able spirit of enquiry and invesiigation has been awakened
among the 'cheese and butter makers of America—in
handling milk and in manufacturing dairy goods—a spirit which
is beyond parallel in any former age of the worl". What mean
these large assemblies of men gathered in convention through-
out various parts of the States and in this Dominion? Why is
it that no other branch of industry can call together such large
bodies of people year after year, keeping up discussions for days

without loss of interest, but on the contrary, entering with en-

great activity of
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‘ thusiasm upon the duties of the occasion? It means simply Let
| that dairy manufacturers have emerged from the old slough that of fuel.
i has for ages held down the agriculturists, as a class; it means beech, or
| that they have learned a better way of doing those things per- and spen
taining to their calling than was practiced by their fathers; it very larg
means that we are not content to follow blindly a set of rules labor and
without knowing the reason for their adoption. green wo
In the United States it is admitted that our dairy conven- in driving
{ tions are doing more for progressive agriculture than the whole without
mass of farmers following other branches or specialties. They is worth
} have given an impetus to agricultural thought which is begin- amounts
ning to be felt throughout the whole length and breadth of our The
! land, compelling respect and lifting agriculture into the rank of as this, v
the learned professions. Men eminent for their acquirements, of econo
lawyers, doctors, clergymen, professors in colleges, men engaged failure of
in trade, in manufacture, and in manifold callings, are now at-
tentive listeners at our conventions, and they go away amazed One

at the amount of knowledge gained on questions concerning
which they confess to have been previously profoundly ignorant.
Another feature, growing out of our conventions, of great
importance to the welfare of the people, is the gradual moulding
of the public taste to a higher appreciation of agricultural pur-
suits. Men of learning are now entering the field and are giv-
ing their best energies in the investigation of difficult problems,
which have long been a source of doubt to the practical farmer.
But while the cheese and butter makers of the country have
made great progress in knowledge, the milk producers—the
men who furnish the raw material—have not made proportion-
ate advancement. They have not so generally attended the gy
conventions, and they have complained, with perhaps some U‘l‘ln;l
: ; . bt . nal
show of reason, that the topics of discussion have been too The
much devoted to the mere art of manufacturing milk rather
than its production. 'Within the past two or three years dairy
farmers are expressing more desire for information than for;
merly, and they are more willing to accept advice, and enter
upon improved practice. This is one of "¢ hopeful signs of
the age; and I have thought it not inapp.oupriate at this time
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to discuss some questions concerning the production of milk. ll:el;?}rm
The great difficulty in the way of success with those following orts )”m
dairy husbandry, as well as in other pursuits, is the lack of {;een“fn ‘
knowledge and application of principles. The man who has thirt o
learned the greatest number of facts or principles connected y R (m
with his business and can group them together properly in his o Rlltl:

practice, will—other things being equal—be the most successful. been call
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Let us take for instance a simple illustration in the matter
of fuel. It is a settled fact that a cord of dry wood, maple, or
beech, or oak, will give out more heat for practical purposes,
and spend farther than a cord of green wood, and yet we find a
very large number of farmers who will continue to waste their
labor and their money, to say nothing of discomfort, in using
green wood from year to year. If a quarter of the fuel is lost
in driving off surplus moisture, which the sun and air will do
without cost, a knowledge of this fact—if followed in practice—
is worth a certain amount of money, which, in a series of years,
amounts to a large sum.

There are a great many things in dairy practice as simple
as this, which men do not find out, or overlook, in their system
of economies, and it is the cause, not unfrequently, of their
failure of the highest success.

PRODUCTION OF MILK.

One of the most important questions to be considered at
this stage of dairy progress is, in my opinion, the production of
milk, and its proper condition for manufacture. It is im-
possible to advance farther in the production of finedairy goods,
unless an improvement be made in the raw material which
comes to the hand of the manufacturer. And there are some
things which I think have become sufficiently established to en-
title them to the rank of general principles.

The greatest fault in our dairy conventions, it seems to me,
has been the omission to strike a direct blow at the fountain-
head, to lay bare existing evils at the farm, and seek to bring
about a reformation in the practices of dairymen, many of whom
appear totally unconscious and blind to acts little less than
criminal in their results.

The New York Times of January 16, 1874, in an account of
the fearful ravages of Typhus fever at Richmond, in the vicinity
of Philadelphia, says:—‘ The prevalence of this disease is
chiefly attributed by the physicians to the use of swill-milk,
which is produced and vended in the neighborhoed. The pro-
duction of this unwholesome milk is very large in Richmond.
Numerous swill dairys have been visited, and the cows have
been found to be in a fearfully diseased state. The large pro-
portion of the deaths are those of infants who have generally
been feed upon milk of this impure kind. One hundred and
thirty one infants have died during the past week. The fever
now prevailing is of the most virulent type.

Although the attention of the city authorities has
been called to the traffic in this diseased milk, no action has
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ever been taken by them, The misery and disease are not con-
fified to the districts here mentioned, but extend in a milder de-
grée to all parts of the city.”

Is not this crime? Is not this murder ? Murder, dark
premidated, and most fiendish in its character ?

Prof. G. T. Brown, chief inspector in the veterinary depart-
ment of the Privy Council, Professor of Physiology and Thera-
peutics in"the Royal Veterinary College, London, has shown in
his recent ‘report how contagious and infectious diseases are
presumed to be communicated by means of certain germs in
which the contagious property resides, and the fact is proved be-
yond question, that the milk of cows affected only in a slight
degreé with cértain ailments; have caused disease and death to
nnimals, and to the persons partaking of such milk.

Again fevers have been known to be transmitted to healthy
persons from using the milk of healthy cows, when the milking
%ias been done by the:nurses of sick persons, or by the servants
and attendants on the family when the specific fevers are pre-
vailing.  Diseases of a virnlent character have also been traced
to the impure water used in cleansing dairy utensils, the germs
in this way entering the milk, reproducing themselves, and thus
¢onveying the poison to persons partaking of it.

These are facts proved beyond question by scientific inves-
tigation of undoubted authority. Is it not time that we bring
these matters squarely before dairymen ? Is it not time that
wé point out the responsibility which. lies at the door of every
dairyman who sends into market—whether in milk, or butter, or
cheese—this poison of ‘unhealthy animals, the milk of diseased
cows, oF that of those suffering from broken udders, from sore
feet, or from any affection when pus is likely to, form on any
part of the animal ? Is it not right that we ask that such milk

be rigidly excluded from that which is to go into use for human
consumption ?

“These evils-are’ found among the dairymen of the United
States ; they are found among dairymen abroad, and, will any
one pretend tocsay that Qanada is entirely exempt from them.

Recent investigation in regard to the subtle poison now so
frequently found in’ chieese point to pus or diseased matter com-
ing from the udder or teats of cows and entering the milk, and
from thence carrying poison to the cheese, by inducing its own
peculiar fermentation as the eause.

A very common disease among cattle, and one not much
noticed, is’ Scrofula. ‘It can- frequently be detected by the ex-
istence of tumors in various parts of the bodies of cattle, but
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they show a greater preference to form about the throat and
sides of the face than elsewhere These tumors, especially such
as are hard or modulated to the feel, and only slightly painful,
cannot be completely dispersed, says Prof. Simonds, by any
kind of treatment, but after a time they often yield to a degen-
erating process and discharge a pusulent like fluid, from sinuses
which are formed within them.

Farmers should be careful, not only as a duty they owe to
the public, but as a matter of economy to themselves, to weed
out of their herds all weak or sickly disposed cows, and no
milker should be suffered to draw milk from a cow without first
washing his hands thoroughly in soap and water, and especially
in families where sickness of any kind is prevailing.

Canada cheese is gaining a reputation in the markets of
Europe, and from what I can learn, it has come in a great mea-
sure from increased attention to cleanliness at factories, and a
better knowledge of some of the causes which affect the charac-
ter of milk. I know this, that some of our most noted factories
have risen from bad to good under the same maker, simply by a
reformation among patrons in the production and preparation
of the milk for manufacture. In the production of milk I think
there are some points that may now be laid down as facts.
That good grass is the most natural food for milch cows, and
therefore produces the best milk. That the sweetest and best
grass is produced on up-lands or well drained soils, and that
pastures should be on such grounds rather than on low, swampy
or wet lands. That it is more conducive to health and thrift of
cows to pasture in one field, rather than in changing from week
to week to different fields. That cows should have salt con-
stantly within reach, because nature is a better regulator of the
quantity the animal economy requires than man, and because
experience shows that better results, both as to health and
milk, is obtained by allowing cattle to regulate this matter for
themselves.

A requisite far too generally overlooked in the manage-
ment of dairy farms is the proper provision of good clean water
for the stock. Nothing has been more clearly settled in dairy
practice than this—that it is an utter impossibility to make
good milk from bad water, and yet hundreds of dairymen pay no
attention to the matter whatever. Slough holes, stagnant
filthy pools, alive with organisms of the most pernicious charac-
ter to health, putrid pools, the waters of which, if regularly em-
ployed for human consumption, would entail ague and fevers,
and other diseases, and soon break down the strongest constitu-
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tion, are often the only sources from which cattle can slake their
thirst. And yet such water is considered good eneugh for the
manufacture of milk.

We have a law in the States, and you have a law here in
Canada, punishing with fine and imprisonment the person con-
victed of watering milk ; but there is no law against him who
openly poisons his milk from day to day, and from week. to
week, by compelling his cows to slake their thirst from filthy
pools. In a moral point of view, I ask you which of the two
crimes is the most heinous ?

I notice on the programme for discussion at this:meeting a
subject of some importance, ‘‘The Cause and Prevention of
Floating Curds.” Now I had begun to think that perhaps.I
was putting this water question rather too strongly. I thought
perhaps some of my friends in the Dominion might feel that I
had no business to come here and talk in this way, because
some one might infer that I had intended my remarks to be ap-
plicable to Canadian Dairymen. But I assure you I did not
mean to be personal, I was not thinking wholly of Canadafarms,
but rather of the large number of New York farms where this
evil prevails. But when I saw that question on your programme
it occurred to me that it had not been set down there simply as
a conundrum ; and it put me in mind of a certain noted Repub-
lican in Wisconsin, who, in travelling, fell in with a Democrat..
The two soon became great friends, and they began to imbibe
pretty freely, and then to swear pretty freely, and after getting
in all the whiskey they could carry, they became exceedingly
intimate and loving towards each other, and the Democratgrasp-
ing his new friend’s hand, told him he was a glorious (hic) old
fellow, and that he knew exactly (hic) to what political stripe
he belonged, and that no one could mistake him for anything
but a true blue democrat. The Republican straightening himself
up with difficulty replied, ** Now, see here Mister, I own that I
have all the symptoms, but I haven’t got the disease. Now that
question in your programme struck me that you had the symp-
toms of imperfect milk bad in Canada, and I am almost inclined
to believe that you have the disease also; for there is no more
prolific source of floating curds than in compelling cows to drink
during hot weather from putrid stagnant pools. I have seen a
great many cases of the kind both at farm dairies and at fac-
tories, and I have seen the trouble removed and brought on al-
ternately by a change of water. There may be other causes, of
course, but when I see the symptoms of a floating curd, I feel
pretty certain the disease can betraced to bog holes, filthy water,
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or some nastiness on the farm of some patron, or to some abuse
of the herds, racing them to and from pasture by dogs ot other-
wise.

Good sweet running water -should always be provided in
abundance for milch cows, and it should be in convenient places
where stock will not be requiredto travel long distances to slake
their thirst, If springs and running streams cannot be had in
pastures, a good well, with windmill and pump, make-an effi-
cient substitute, and the waste water may, if necessary, be con-
ducted back into the well, so as to keep up a constant supply of
good fresh water.

What every factory ought to do is to have a printed circu-
lar for every patron, in which are certain questions to be an-
swered, as follows : Do your cows feed in swamps and on boggy
lands ? Have you good sweet running water convenient for
stock, and is it abundant and permanent in hot, dry weather ?
Have you shade trees in your pasture, or do you think that cows
make better milk while lying down to rest indiscomfort in the hot,
broiling sun ? Do you use dogs and stones to hurry up the cows
from pasture at milking time, thus over-heating their blood and
bruising their udders ? Do you cleanse the udders of cows be-
fore milking by washing their teats with their own milk, and
practice further economy by allowing the droppings to go into
the milk pail ? Do you enjoin upon your milkers to wash their
hands thoroughly before sitting down to milk, or do you think
that uncleanliness in this respect is not important for milk that
goes to a factory? When a cow makes a mis-step while being
milked, do you allow your milkers to kick her with heavy boots,
or to pound her over the back and sides with a heavy stool, ac-
companied by sundry profane remarks addressed to the cow to
teach her better manners? Do you cool and aerate your milk
at the farm, or don't you believe in such things? Would you
use a cooling and aerating apparatus, if so simple as to cause
you no trouble except in cleaning, if such apparatus were fur-
nished you free of cost ?

These and similar questions should be given to patrons,
and the answer obtained in writing over their signatures, Itis
well to know what farmers believe and what they do not believe.

But in addition I am in favor of Gail Borden’s plan of send-
ing a competent person to look over every patron’s premises at
least once a month, or oftener, and report the condition.  Then,
when bad milk comes to the factory and is detected, you know
where to lay the trouble, and inaugurate a reformation.

Three years ago I was asked by the Ohio State Dairymen’s
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Association to give the annual address before that body, and
they said they wanted a practical address. Well, I went to Ohio
and told them some of the evils existing in New York, thinking
perhaps they might apply to Ohio, and they did apply, and so
snugly too, that the Ohio manufacturers clubbed together and
printed 3000 copics of the address to distribute among their
patrons. I have the assurance of some of the best manufac-
turers in Ohio, that that address has done an immense amount
of good, and that thecheese product of the State has been vastly
improved by the refermation which has been effected in some of
the evil practices of farmers.
PASTURES.

I have a word to say about pastures. Old pastures, where
the turf is thickly set with grass, showing no intervening spaces,
will, as is well-known, give better results in milk than recently
re-seeded grounds. The reason is because in such pasture there
is a greater variety of grasses, many of them indigenous to the
soil, which spring up in-succession, thus affording a nutritious
bite from week to week during the season.

Old pastures, clear of weeds, and where the herbage is thick,
should not be broken up. But the best pastures often become
weedy, and the grasses run out, so that little feed is obtained.
In such cases perhaps the better way isto plow, re-seed, and get
down to grass again as soon as possible. Great injury is not
unfrequently done to lands intended for grass by taking off a
succession of grain crops, thereby leaving it in a state of ex-
haustion, and it takes a long time to recuperate when laid down
to grass.

Pasture and meadow lands require a different order of seeds.
In pastures the seed should be in great variety, sown in greater
abundance, and an effort made to get an herbage similar to old
grass lands. June grass, orchard grass, spear or wire grass,
(poa comprona of the botanists) meadow foxtail, the fiorin grasses,
white clover and other varieties should be sown. 1 have seen
the very best results from this course, and an acre made to yield
more food than four or five acres before plowing and re-seeding.

CHANGING THE COMPOSITION CF MILK.
The general impression among farmers is that the composi-

tion of milk can be greatly changed by feed. That is to say, if
a cow, for instance, in fair condition, and on abundant rations of

grass, gives poor milk—milk deficient in butter—her milk can
be improved in this respect, by feeding corn meal, or any of the
rich oily foods.
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The cxpcriments of Professors Kuhn and Bossingault go to
show that this idea is a fallacy. Extra feed may and does in-
crease the quantity of milk, but the relative constitu-
ents or solid matters remain in about the same proportion.
The quality—that is the richness of milk—must be sought for
in particular animals or breeds, and not in special feeding. Of
course, it must be understood that cows are to have sufficient
food of a nutritious character to keep them in good condition,
as a starting point, for if this is wanting, the animal draws on
the resources of her own flesh and fat to supply the elements of
milk, and hence, ds these become exhausted, the milk may be
very poor. The experiments of Kuhn and Bossingault wére
made with a considerable number of cows, and with a great
variety of foods from the richest to the poorest, and yet the re-
lative constituents of the milk remained about the same. I have
often seen the experiment tried on single cows giving poor thin
milk, and by no process of feeding could the milk be made to
improve in fat.

Different kinds of food have great influence on the flavor of
milk, and some foods are much more efficient than others in
keeping up the strength of the cow. What the dairyman should
seek, therefore, if these principles are correct, is to give such
food as will keep his cows in a good, thrifty, healthy condition,
food that will make the largest quantity of milk of the best flavor.
But if he seeks very rich milk, he must look to individual cows,
or to certain breeds noted for this peculiarity.

MILK GLOBULES.

Dr. Sturtevant, of Massachusetts, has recently made some
investigations of interest respecting the fat globules of milk in
different breeds. You understand, of course, that the fat or but-
ter of milk is in little sacks suspended in the fluid. These glo-
bules vary in size, and some of the sacks of fat are very minute.
These butter sacks, by virtue of their 'less specific gravity, rise
to the surface of the fluid, and form a coating known as cream.
In churning, we break or rub off the pellicles or sacks envelop-
ing the particles of fat, which thus liberated, are gathered to-
gether and constitute the lump of butter.

Now Dr. Sturtevant says, on examining these fat globules
under a microscope, they show a certain and .definite relation
between the quality of the milk and the breed of cows. The
breed, he says, determines to a large extent. the most economi-
cal and advantageous manufacture of cheese. The milk glo-
bule of the Jersey breed he finds larger than the corresponding
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globule of the A)xshne and Holstein breeds, and in the Just)
there are fewer globules under a certain size, say 1-27,000 of an
inch, and globules of this size he calls for convenience granules.

The milk globule of the Ayrshire breed is smaller than that
of the Jersey, and intermediate in size between those of the Jer-
sey and Holstein, and the milk of individual cows of the Ayr-
shire breed can be grouped in the clauses or grades, according
to the size and distribution of the globules. 11)!5 milk abounds
in granules.

The milk globule of the Holstein is the smallest of the three
breeds, and the globules are more uniform in size than in the
Ayrshire, and there are fewer granules. These globules deter-
mine some of the physical character of the milk.

If samples of the Jersey, Ayrshire and Dutch milk are
placed in a per cent. glass, under like conditions, it will be no-
ticed that the cream will rise in each sample with different de-
grees of rapidity, the larger globules on account of their less
specific gravity reaching the surface first. Thus, Jersey milk
throws up cream in four hours, Ayrshire in ten hours, and Dutch
in five hours. In churning the larger the globule the quicker is
butter produced, and the more uniform the size of the globule
the larger the yield of butter from a given quantity of cream of
equal richness by analysis. The globules of a similar size ap-
pear to be evenly affected by the process of churning, and break
at about the same time.

When the milk of different breeds is mixed, or churned se-
parately, the latter gives butter largely in excess of the former.
The explanation is that when a large globuled milk and a small
globuled milk are churned together the larger globules separate
hrst into butter, and the breaking of the small globules appear
to be retarded. The practical application of this is that you
cannot mix Jersey with Ayrshire or Dutch cows without loss,
because the larger globules are broken first in churning, and
while the smaller globules are being broken, the butter which
came first is being over-churned.

For cheese-making the milk which is richest by analysis,
and yet throws up the least cream upon standing, is best ; and
this milk is one of small globules, the smaller the better, even
approaching granules in size, yet furnishing abundant fat an-
alysis.

These investigations are novel, and when they shall be ex-
tended to the milk of other breeds, they may result in valuable
suggestions of a practical character. There are some other in-
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teresting facts brought out in the study of these fat globules in
milk.

FUNGUS GERMS.

In the manufacture of cheese we know practically that the
poorer the milk the more rennet is required in order to make
from it good cheese. The explanation of this is found in the
recent investigations of Dr. Bastian in respect to the transfor-
mation of milk globuies into large fungus germs, which speedily
vegatate into a kind of pencillium.

When some milk is placed in a small vessel, to the depth
of about two inches, the larger milk globules soon begin to col-
lect on the surface of the fluid. After twenty-four hours or
more (the milk being protected from dust by an inverted glass)
the surface is found to be yellowish and smooth, constituting
the most superficial stratum of a layer of cream, the under por-
tions of which are of an opaque white color. When reflected,
this is found to lie on the surface of a blueish white whey, con-
taining soft flakes, which, on microscopial examination, are as-
certained to be composed of precipitated caseine, in a finely
granular condition, mixed with small milk globules and multi-
tudes of active baeferia. In this condition it has asour odor and
an acid reaction.

The white stratum of cream immediately above is com-
posed almost wholly of aggregated, and more or less unattended,
milk globules, mixed with myriads of baeteria. But it is in the
superficial yellow stratum, more especially, that the milk glo-
bules are found to be more or less altered, and in which some
are being metamorphosed into fungus germs. To recognize
this satisfactorily, requires great care and patience, and it is
only possible, by making an examination of specimens in which
the transformation is in its earliest stages.

After even a few hours, owing to the rapid growth and re-
peated branching of the pencillium fillaments, the superficial
stratum is permeated by them in all directions, and they are
mixed up soon afterwards with the large conidia which the filla-
ments are constantly throwing off, and which germinate in their
turn. This remarkable transformation of milk globules was
described by M. Turpin 34 years ago in a paper read before the
French Academy of Sciences, but was for the most part disbe-
lieved or unheeded by many, who, as Dr. Bastian remarks,
ought to have satisfied themselves, by actual observation of the
truth or falsity of what had been recorded. And he adds, that
the few who have looked for themselves, have been able in all
Important respects to confirm M. Turpin’s statement.




X. A. WILLARD'S ADDRESS.

Dr. Bastian points out the manner in which these investi-
gations should be made, and says, on exaniination with the
microscope from time to time such changes will have occurred
in many of the milk globules, that they may be seen to have as-
sumed a less refractive and more vesicular appearance, and to
be giving birth to one, two, or even three buds, from their
periphery, which speedly growinto large dissepimented mycelial
fillaments. And the fact that so many corpuccles undergo a
similar change beneath the same covering glass — that these
changes take place in corpuscles which are so large as to be
easily observed—and that all stages may be detected between
unaltered milk globules and the large fungus germs into which
they are transformed, make these observations absolutely con-
vincing to any one who has once witnessed them. They, there-
fore, become typical of many other changes which may take
place, but in which all the stages of the transformation cannot
be so easily watched.

Left to itself the whole surface layer of milk becomes in a
short time densely interwoven with fungus fillaments, and mul-
titudes of the comidia, which they are constantly throwing off,
are sown amongst them. Soon a white mildew may be seen,
even with the naked eye, sprouting up from all points of the
surface, and after a time it becomes covered witha perfect forest
of penicillium glancum.

Again, says Dr. Bastian, the transformation may be much
more easily seen in a minute portion of Neufchatel cream cheese.
By placing a portion about the size of an ordinary pin’s head
upon a glass slip, moistening it with distilled water,and spread-
ing it into a thin film, the changes which it undergoes can be
easily watched. When kept in this moist, uncovered state, in a
damp chamber, in a temperature of 65 © Fahrenheit, I have
found that at the expiration of 48 hours, nearly one half of the
fatty looking mass had actuelly undergone segmentation into
fungus germs, many of which had in their turn grown out into
well developed fillaments. It will be seen, therefore, that the
fat globules are especially concerned in the transformation or
changes which we wish to bring about by the additior: of ren-
net to the milk, and that if a large share of these fat globuies
are removed from the milk, the designed transformation is
weakened, and more of the fermenting liquor or rennet will e
required to supply the power lost by abstracting the fatty por-
tions of the milk.

CURING CHEESE.
In my address last winter at Ingersoll, I referred to the

TSR




ki T e g

X. A. WILLARD'S ADDRESS. 93

amount of water in a first-class English Cheddar cheese, it
being about 34 per cent.—the best American cheese being about
6 per cent.—drier by analysis. It may be remarked here that
our standard of excellence in cheese is that of a first-class Ched-
dar. It has been described by some of the most noted cheese
mongers of England, and I may as well repeat the descriptions
here, that we may all know what we are talking about. Messrs.
Corduroy, of London, say: We want cheese rich, solid fine-
flavored, firm, sound, handsome, and that will continue to im-
prove tor twelve months, or longer, if required. Mr. Bates, of
Cheshire, says : The best cheeses made are firm and imperish-
able, keeping, in the farmers cheese room, for twelve months
or longer, the texture being solid, but not tough, and the flavor
fine. Mr. Titley, of Bath, says: The characteristics of a good
cheese are these, mellow and rich in taste and flavor, and firm
and full in texture. Mr. Patterson, of Edinburg, affirms: A
good cheese is rich without being greasy, with a sweet, nutty
flavor, clear, equal color throughout, of a compact solid texture,
without being waxy, firm, yet melting easily in the mouth, and
leaving no rough flavor on the palate. Mr. Harding, of Marks-
bury, says: A good cheese is close and firm in texture yet
mellow ; in character or quality it is rich, with a tendency to
melt in the mouth ; the flavor, full and fine, approaching that
of a hazel-nut.

These are the characteris.ic points required by the Fng-
lish taste as a standard of excellence. Other nations may have
a different standard, and different individuals may have a cer-
tain standard, but the great mass of cheese made for export to
England must be made to approximate to or cover the points
named as far as possible, if the best prices are to be secured ;
and the nearer we fill the bill, the more is our cheese wanted
abroad, and the better are the prices paid for it.

With all our progress in the cheese-making art, and with
all our knowledge concerning the nature of milk and its pecu-
liar transformations, I do not think we have surpassed in our
manufacture the excellence of first-class EnglishCheddar. Many
of our factories equal it in their September cheese, or with
cheese made when the conditions of weather, feed, and other
circumstances, are all favorable, but they do not do it in their
hot weather cheese ; and the faultlies not only in the imper-
fect manner in which milk is delivered at the factory, but in
the curing of cheese upon the shelf.

There is no other way of accounting for the difference in
our summer and fall cheese, since the process of manufacture
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is conducted on the same principle, and by the same maker.
And I wish to say right here, that one of the best things accom-
plished by the American Dairymen’s Association was the inau-
guration of the European mission.

Previous to 1860 we were in doubt as to what was really re-
quired in the English market. We were then making a large
cheese from 100 to 150 pounds in weight. It was often porous
or open-meated like the Cheshire, the color was variable and
the flavor imperfect. It was not strange that our manufacture
should be defective, because dealersand shippers were constantly
complaing of dcfects, and recommending in part, processes
drawn from the various methods adopted in different sections of
England, sometimes the Cheshire, or the Wiltshire, or Glouces-
tershire, or Linconshire manufacture. It was not till 1864 that
any knowledge of the Cheddar process was known in this coun-
try. The leading points in the process were given f8r the first
time in my annual address at the first meeting of our Dairy-
men’s Association in 1864-5. I had some time previously ob-
tained an account of this process from England, and having ex-
perimented with it in my own dairy, had become satisfied that
it was the most rational system of cheese-making that had yet
been suggested, and upon this point my subsequent observa-
tions in England of diffeient methods farther confirmed me in
this opinion. The acid process, which is the distinguished fea-
ture in the Cheddar method, was not practiced by American fac-
tories previous to 1860. In the first report of the New York
Dairymen’s Asseciation in 1864, the method of manufacture of
quite a number of the best factories is given. No mention is
made in these reports of the whey or curds beingallowed to sour
or take on acid.

The system to-day of the best cheese made in this country
is essentially after the Cheddar process, modified somewhat to
suit our factory apparatus, and I do not know that we have im-
proved in the main features of that process, though we have
learned the reason of many things connected with it which the
English did net appear to understand.

It was riot ‘i1l the mission'to England in 1866 that we knew
exactly what was required in the English markets, and since
that time our manufacture has been modeled after the Cheddar
plan, even to the shape of the cheese.

After returning from England in 1866, I made some experi-
ments in curing cheese, which satisfied me our July and August
cheese could be kept in flavor and cu-ed down mellow and rich,
and at the same time be improved in weight. I had arranged
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my curing rooms with opznings, even with the floor, provided
with wickets, and with a ventilator “inning through the roof,
also provided with a wicket. The walls contained an air cham.
ber, and I found that by the use of water at the wickets and on
the floor, and by the arrangement of the ventilator, a pretty uni-
form temperature of 70° to 75° could be maintained in the
hottest weather. We were making two cheeses per day of about
35 pounds each, and by keeping a moist atmosphere, so as to
prevent the too rapi | evaporation or drying out of the cheese, to-
gether with the even temperature, a very rich fine flavored pro-
duct was the result; the cheese also keeping well, some of it
being retained until the next season perfect in flavor, and mel-
low and rich in taste. The saving in weight was about four
per cent.

In curing cheese in hot, dry weather, where no regard is
had to temperature, there is another trouble besides loss of
flavor, induced by undue fermentation, and this is, a too rapid
evaporation of moisture, which, if it had been retarded, would
have intimately mingled with the other parts, assimilating, so
to speak, with the solid constituents, resulting in a mellow tex-
ture, and making the cheese appear more rich in butter to the
taste than its analysis would indicate. The fact becomes quite
plainly demonstrated to any one who has observed the changes
going on in the cure of Limburger cheese.

The Limburger chezse is a small cheese of about two or
three pounds weight, of a brick like form. If cured in the ordi-
nary way they would soon dry up, and become almost as hard
as bricks; but they are placed in a damp cellar, and are
set up close together, thereby having their moisture retained
during the process of fermentation. And this moisture becomes
so assimilated with the other parts that Limburger appears ex-
ceedingly rich in butter, and is so plastic that it may be spread
with a knife somewhat like butter. At certain stages of the
curing Limburger is of a sweet, clean flavor, rich and mellow in
texture, resembling Stilton, but the German taste requires that
the fermentation be carried on until the odor and taste is very
offensive tc persons not accustomed to its use. It still, how-
ever, is plastic, mellow, and of a rich, buttery appearance, and
I am told, by those who have learned to like it, that it is esteemed
as one of the greatest of delicacies. I meet gentlemen in New
York City who have acquired a liking for Limburger, by testing
this cheese from time to time at the instance of their German
friends.

The complaint against much of the factory chesse, both at
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home and abroad, is that it is too dry, and the complaint is well
grounded. And, in addition to the loss of apparent richness in
such cheese, the actual loss in weight, on account of moisture
not retained and assimilated, is from five to six pounds per hun-
dred. I do not doubt but that experiments will be turned in
this direction, andsthat the time is not far distant when we shall
have curing rooms constructed so that our hot weather cheese
will be vastly improved both in flavor and texture.
RECENT DISCOVERIES.

Of some of the new shif*s in dairy goods, the manufacture
of butter from beef suet is o.... There are now several factories
engaged in this business in New England, New York, New
Jersey, Maryland and California. Mr. Luther Tucker, who re-
cently visited the factory at Albany, N. Y., says: The suet is
first cut up in small pieces, and put into a trough or vat, and
covered with water, in order to soak out any blood which may
adhere to the suet, and after soaking a considerable time, is
carefully and thoroughly washed. It is then run through a
hasher, which cuts or grinds it up as finely as possible. It
goes next into a large steam vat, when it is melted and again
cleansed by straining, as in the ordinary way of preparing lard
for domestic use. It is then subjected to immense pressure
under a powerful hydraulic press to extract the stearine. It
then goes to the churn, in which a sufficient quantity of butter
milk or sour milk has been placed. Annatto is now added, and
the whole mass is churned in the usual dairy manner an hour,
or until the butter has acquired the real butter flavor, which it
gets from the thorough exposure of every particle to the action
of the real butter-milk. It is then taken out, washed and
worked in the usual way, and again worked and salted, as in
dairy butter, and finally packed in tubs for consumption.
Everything is conducted with perfect cleanliness, and no injuri-
ous chemicals are used in any of the processes. I am told that
this butter can be made at a profit of 20c. per pound, and that
large quantities are sold for the table in cities, and for the use
of bakeries. I have examined several specimens of this butter ;
some of it is granulated and leaves a tallow taste in the mouth,
other specimens were more like butter, but inferior to a fine
genuine article. There are various speculations concerning
the influence which this new article is to have on the butter
trade, and another year will doubtless give us definite results.
Another dodge said to be practiced with success by certain fac-
tories in Oneida Co., N. Y., is to set the milk and take off all
the cream that will rise during 24 or 36 hours. This is
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churned and made into a first quality of butter. The skimmed
milk is then treated as follows : First, a quantity of rancid or
iow priced butter is purchased, melted and washed to free it
from impurities. Then a certain quantity of the melted oil, in
proportion to the quantity of milk, is added to to the milk, thor-
oughly stirred in, and immediately set with rennet. The coag-
ulation catches the oily particles, and by working carefully they ,
are retained, and the cheese is not distinguished from whole
milk cheese. At least I am told that no complaint has been
made by dealers, or in the market, as to the full quality of the
cheese.
TESTING ACIDITY OF CURDS.

In cheese making, as is well knowr, one of the important
requisites is to knov just how far to carry the acidifying pro-
cess. Various methods are resorted to, such as the feel of the
curd, its odor and general appearance and ihe spinning of the
curd when drawn from contact with a hot iron.

But Mr. Gould, in his recent address before the N. Y. State
Dairymen’s Association, has suggested that the acidometer, an
instrument patented in 1870, would be a valuable aid in experi-
menting and in reducing this part of the process to more ex-
actness. Of course milk and curds require such various hand-
ling under different conditions, that no set rule can be followed.
Still it is possible that this instrument may be made of use in
determining conditions that cannot otherwise be accurately de-
fined. It will tell with accuracy the different degrees of acidity
of any liquid, and is quite simple in its operations.

By adding an alkali to an acid a certain amount of gas is
evolved according as the liquid is more or less acid. This gas
is made to press upon the water and forces it up the tube, when
the proportion may be read off in the graduated scale. *1I have
not experimented with the instrument, but propose doing so the
coming summer.

PRICES OF BUTTER IN ENGLAND.

You cannot but have observed in looking over the market
quotations of the world that the price of butter is gradually ad-
vancing, and this is especially the case in England.

The United States ceased exporting the higher fancy grades
of butter several years ago, the home mar%et for such being too
high to allow of exportation.

Canadian butter, during the last two years, has risen in
price in England from 100s. to 136s. the cwt. I do not know
whether this is to be attributed to an improved quality i Cana-
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dian butter or to the scarcity and consequent increased price in
England.

The best continental butter sent to England has been

quoted this winter (1874) at 160s. per cwt. Thisis a high price
and it is a question whether Canada can not make it profitable
to improve her product and enter her goods in competition.
. Butter in the United States is now largely produced in
Creameriés, and the product has been vastly improved. In
Sweeden the American Creamery system has been introduced,
and her product in consequence has risen to great excellence,
having been quoted in London on a par with best brands.

In my address last winter at Ingersoll, T referred to the
experiments of Prof. Danforth, of the Royal Agricultural College
of Stockholm, in which he states that a larger quantity of cream
can be obtained from a given quantity of milk by cooling it and
setting it in water, thereby reducing the temperature of the
milk to about 36 ® Farhr. and keeping it at that point during
the creaming process. Under this management, which is now
practiced at the Swedish butter factories, nearly all the cream
he says rises in twelve hours, and beyond twenty-four hours no
advantage is gained in the quantity of cream obtained.

This low temperature in setting milk is so different from
all former theories on the subject as to arrest attention, and I
hope the butter makers of Canada will look into this question
for themselves.

EXPORT, 1873.

An important question bearing on the dairy interests of
America is the capacity of England to take our cheese. The
exports during 1873 go far to show that all our surplus has been
hardly sufficient to supply the English demand, and that no im-
mediate‘fears need be entertained that our markets are to be
clogged with a surplus, or that the average price will fall below
that of 1873 for a series of years.

The Messrs. Corduroy, of London, give official statements
showing the total amount of American cheese arriving in Eng-
land from January 1st, to December 31st, 1873. The quantity
is put at 1,736,495 boxes. Shippers, in their estimates, usually
make the average of boxes at 60 pounds each, and if we esti-
mate on this basis, the American product shipped to Englind
during 1873, amounts to 104,189,700 pounds,

The quantity exported from New York City during the
same time was 1,569,570 boxes amounting to 94,174,200 Ibs.
From eight to ten millions of this went to other countries than
Great Britain. This shews that the exportations direct from
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Canada to England during the year amounted to about 20,000,-
000 pounds.

During 872 the receipts in Fngland, of American cheese,
were 1,228,184 boxes, amounting to 73,691,040 pounds. This
gives an increase of receipts of American cheese in England in
1873 above those of 1872 of 508,311 boxes, amounting to 30,-
498,060 pounds. But with all this additional supply the stocks
in London and Liverpool, the Corduroys say, are not excessive.

The receipts of Cheese in New York City during the year
1873 were nearly 2,000,000 boxes, or in round numbers 120,-
000,000 pounds, while in 1872 they were only 99,964,200 pounds,
or an increase in 1873 of about 20,000,000 pounds.

England has taken more American cheese this year than
the whole product made in the United States in 1860, the
amount produced then, according to the United States census,
being 103,663,927 pounds. The prices paid for cheese in the
United States, have, as an average, been lower during 1873
than in 1872, though doubtless the average would have been
nearly the same, had not the panic which occurred in Septem-
ber had a depressing influence on the fall trade.

We commenced the year 1873 with prices ranging from 143
to 154c. in January, ruling from 16} to 17¢. in February and
March, dropping to 15c. in April and May, and from the middle
of June to the first of October ruling from 13 to 134c. In Oc-
tober, Nevember and December the market was pretty steady
at 14 to 14jc., with an occasional advance of a quarter of a cent.

The Messrs. Corduroy in accounting for the increased re-
ceipts of American cheese in England, argue that consumption
has been promoted by prices having been on a moderate  scale,
the best qualities being so much cheaper than cheese of a simi-
lar character produced in England. Again, in the manufactur-
ing districts of England, employment has been general and
wages good, which in part no doubt accounts for the large
demand for American cheese.

One growing feature in the cheese trade observable from
year to year in this country, as well as in England, is that buyers
as a rule are more careful in their selections as to quality, color,
flavor, firmness and soundness of condition.  Soft, damaged and
inferior cheese, are less saleable, even at reduced prices, than
they were a few years ago. Asour quality improves, consumers
become educated in their tastes, and cannot go back to a poor
article, which, before they learned to have better things, was
not so much noticed.

Dealers, too, find that good cheese moves more easily than
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poor, and as a general 1ule is sold without loss, while a few turns
ai purchasing “ dead beats,” even at low prices, citen make sad
inroads on profits ; and when heavy losses are sustained, they
sharpen a buyer’s discriminating faculties in making his selec-
tions very considerably.

Our dairymen, therefore, should strive to make a good ar-
ticle, and recognize the fact that poor stuff pays less from year
to year.

AUCTION SALES OF CHEESE.

The great value of country markets, where buyers and
sellers meet on certain days of the week for transactions in
dairy produce, is now pretty generally recognized. At Little
Falls, and other leading country cheese markets, the factories
sell large quantities of cheese by samples. These samples are
simply *“ plugs "—cut by the cheese monger’s iron—represent-
ing a specimen of each days cheese, which it is desired to sell.
The “plugs” or cuttings of cheese, as soon as drawn, should
be placed in small bottles desiyned for the purpose, and tightly
corked, and the bottles numbered, sn as to show the age of
each sample of cheese. By thus enclosing the samples, they
are kept from the air, and do not undergo change while being
carried to market. Hence, the buyer gets a correct idea of the
color, texture and quality of the several days’ cheese, which any
factory puts upon the market.

The cheese must be in all respects as represented, foi a
seller once caught in deception, or in adding some poor or in-
ferior cheese to the lot he sells for good, has not only to bearall
losses on such cheese, but he is afterward regarded with suspi-
cion,and will not obtain the highest pricesfor his goods by selling
from samples.

A large number of sellers with samples meet weekly at
Little Falls, often representing 200 or more factories, and some
of them come from a long distance. The buyers also congre-
gate here in considerable numbers on market days, and after
looking over samples and discussi~¢ the state .f the trade, the

home and foreign demand, the c« freight and the latest cable
quotations from London and ool, transactions begin to
take place.

At Little Falls, the a: ales of factories during summer

do not begin until late in ... afternoon, and often as late as 4,
p- m., and they are not unfrequently kept lingering along until
7 or 8 o’clock, before transaciions are closed.

The quantity of cheese offered is usually figured by report-
ers of the press, who get the number of boxes offered by different
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salesmen early in the day, and thus the q1antity on the market is
generally known befor: any transactions take place.

The fault in this system is the dela; in completing sales
until late in the day. A constant chaffering is going on between
buyer and seller, prices binz offered by one buyer and raised by
another, without getting down to business till the fist closing of
the day compels them to action. F ictorymen from a long dis-
tance complain that they are kept in the market a longer time
than necessary, and that often they cannot reach home till late
at night or next morning.

To avoid this cvil it has been sugzested to have the cheese
sold in different lots a* auction. Let the samples be shown,
and the dis.ussion of prices, cable quotations, &c., be effected
early in the day, but at a certain hour in the afternoon, say 2,
p. m., let the sales promptly commence at auction, and the com.
petition among different d: alers is such that it is believed the
cheese will sell at a price equally well with that obtained under
the present system.

To avoid loss on account of the bids not rising to the full
value f the seller’s estimate, each factoryman is to be allowed
one bid, and he can thus withdraw his cheese from the market,
or put it at a figure which he is willing to accept.

I cannot see why cheese would not sell on its merits in this
way, and as good prices realized to the producer as under the
present system, and I am glad to see that this plan has been re-
cently inaugerated in the Western part of the State of New
York. The Elmira Gazette mentions an important sale of cheese
at Collins’ Centre, N. Y., on the 29th of January, when buyers
were present in considerable force. The cheeses offered were
the product of the Mansfield and Collins factories, owned by W.
A. Johnson & Co., of Collins’ Centre, and comprised 3000 boxes
of the October and November make. The cheese was offered
for sale to the highest bidder. Mr. Wade bid 14%c., Mr. Bona
offered 14%c., Mr. Cary bid 15¢c., Mr Hayward signified his wil-
lingness to pay 15ic., and after considerable excitement Mr.
Cary bid 15}c., and the lot was knocked off to him. The prize,
says the Gazette, is decidedly the highest of the season in the
State, and may be accepted as an indication of a very firm mar-
ket, for the balance of the old crop is now all in dealers hands.

During the coming season, I hope our different country
cheese markets will at least try the plan of auction sales, for it
seems to me they could be made satisfactory to all parties con-
cerned in this interest.
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CORN FODDER.

I have now detained you so long that I must bring my re-
marks to a close, and in doing so I would like to make an allu-
sion to the fodder corn question. You have probably scen in
the papers during the past two or three years some warm dis-
cussions respecting the value of corn fodder as a food for dairy
stock. There are some people who denounce it in unmeasured
terms, and doubtless the manner in which it is grown has led to
a difference of opinion as to its value. 1 have used corn fodder
as a soiling crop for many years, and have found it a great help
during the hot, dry weather of August, when pastures fall off in
productiveness. But it was as a fall and winter food that I had
intended more particularly to speak.

The summer of 1873 was quite unfavorable for the hay crop
of Central New York, the falling off from the average being about
33 per cent. Many dairymen were compelled to reduce their
stock at a sacrifice, as stock of all kinds was exceedingly low,
and in addition to this large quantities of Western corn was
purchased, and the experiment is being tried to carry stock
through on meal and half the usual quantity of hay In Her-
kimer County the number of milch cows has been reduced lower
than at any time dur'ng the past twenty years. Now, this state
of things could have been avoided in part, had our farmers
adopted more generally the practice of relying on sowed corn as
a fall and early winter cattle food. In some instonces this was
very successfully practiced. Asau example, I cannot do better
than give you the following facts, from which you can draw your
own conclusions:

Mr. La Mont, of Tompkins County, N. Y., has grown this
year five acres of fodder corn, and he estimates the yield to
have been at least 40 tons of cured fodder. His entire herd of
horned stock, consisting of 40 cows and g head of young stock,
has been kept on this fodder since it left the pasture, about the
1st of November till the 1oth of January.

Mr. La Mont’s practice, late in fall and early winter, after
the cheese making scason is over, is to give his cows all the sour
milk resulting from his butter making, and a quart of shorts to
each animal daily. The shorts are put into a large tub and the
sour milk turned on, the whole thcroughly mixed and appor-
tioned to each animal in equal quantity. This is the only addi-
tional food which the cows receive, and the stock he says, is in
as fine, thrifty condition as any farmer could wish to see. This
plan of wintering stock in part on corn fodder Las been practiced
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by Mr. La Mont for several years, and aiways with the best
success.

The usual practice is to break up green-sward lands that
have laid in grass from ten to twelve vears. The land referred
to was plowed about the 25th of May to the depth of eight inches.
It was immediately harrowed thoroughly to get a good seed bed,
and the corn (\Western variety) was drilled in with the machine
known as the * Farmer’s Favorite,” two and a-hal¢ bushels of
seed being used to the acre. This makes the rows about eight
or ten inches apart. The whole was finisked about the first of
June, and no manure or other fertilizers were used in the crop.

About the last of August, or first of September, the crop
will be fit to cut. The stalks will have attained a height of from
six to eight feet, and the rcws on the outside will be eared

out,” more or less, thou of course, such ears will be small,
immature, and may be ssed witn what is commonly called
‘“ soft corn.” Mr. L. the fodder with a reaper, and' says
that for this purpos rong and heavy machine is required.
He uses the Bucke hich does the work in the best manner.

After cutting, it is prefcrred to leave it a day or so to wilt, when
it is tied upin bundles, and immediately set up in shocks. The
shocks are made larger than one man can conveniently handle,
and hence two men are employed for this part of the work.
From fifteen to twenty bundles are placed in a shock, set so as
to make it of a round shape. Then the men take out sufficient
stalks for the band, lapping them together and twisting them,
a man at each end of the band. The tops of the bundles or
shocks are now drawn together aud tied with the band, and
another band is tied around about mid-way of the shock, and
the work is complete. These shocks are left standing in the
field until wanted for use, when they are hauled to the barn, as
required from time to time, and fed to the cattle.

Mr. La Mont says that fodder corn, properly bound and
shocked, as I have described, will cure out nicely in the field,
and is not injured on account of standing out during the time
named, except, perhaps, on some of the outside leaves of the
shock. The fodder opens clean and bright, and is highly relished
by stock, and he esteems it in all respects equal to hay. His
stock appear well satisfied with their rations, the animals keep
ing in as good condition, as to flesh, health and vigor, as thost
which have been kept on hay. He thinks if corn fodder is such
*“ poor innutritious food,” as some have represented, he must
have observed the result long since in his stock, both as to loss
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of flesh, and in the depreciated quantity of milk yielded. On
the contrary, his cows have made a good yield of milk in Nov-
ember, and their condition as to flesh and vigor are as hereto-
fore described.

In 1872 the stock was kept in the same manner, and the
yield was at the rate of 450 pounds of cheese, and 10 pounds of
butter per cow, besides supplying what milk and butter was
used in a family of seven persons. His experience in feeding
corn fodder dates back through a period of ten years. He us:s
fodder corn as a soiling crop for stock in summer when pastures
are short, and he esteems it highly for this purpose, as it keeps
up the flow of milk, and the cows are held in high condition.

Other farmers in Tompkins County practice the same sys-
tem as that practiced by Mr. La Mont, and one of his neighbors,
Mr. Peter Mulks, who is somewhat noted as a * fancy butter”
maker, has raised as much as twenty acres of corn fodder.

What then are we to infer from this statement ? Here we
have 49 head of cattle kept upon the corn fodder of five acres for
a period of nearly two months and a half, or up to the 1oth of
January. Practical dairymen can very well estimate whether
such a crop as that raised by Mr. La Mont is a profitable crop.
I do not know the price of hay in Tompkins Co., but in Her-
kimer Co. it has been sold at from $20 to $25 per ton. It has
been estimated that a good, fair sized cow will consume on an
average in winter twenty-five pounds of hay per day, and put-
ting hay at $20 per ton, the money value of the food consumed,
per cow, would be at the rate of twenty-five cents per day.

But, say in the case of La Mont’s herd, it is but twenty
cents a day for each animal, and we have the following : Forty-
nine head of cattle, at 20 cents per day, is $9.80, which, mul-
tiplied by seventy days, (the time they were fed on the stalks)
we have $686, as the value of the five acres of corn fodder.

What crop, considering the amount of labor involved, has
been more profitable ? But, say that the animals consumed
food to the amount of only ten cents per day per head, and we
still have the five acres of fodder corn, amounting to $343.
Truly, a very valuable crop for five acres.

Again, the question may be solved in another way. How
much hay will a cow consume in seventy days? At twenty
pounds per day—a low estimate—we have 1400 pounds, but to
get our figures down low enough, we will suppose the animal
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consumes but half a ton of hay in the seventy days. Then, we
have the total consumption of the La Mont herd, up to the 1oth
of January,if represented in hay, amounting to 244 tons, and
this, at $20 per ton, amounts to $490, as the product of the five
acres. In whatever way the question may be viewed, I think
there can be no doubt but that Mr. La Mont’s fodder corn crop
has been a very profitable one, and the statistics given cannot
be without value to dairymen.
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SUGGESTIONS FOR IMPROVEMENT IN CHEESE MANUFACTURE.

For people from the other side of the line to come here to
talk to you about cheese-making seems almost like carrying coal
to New Castle. The general features of your processes of man-
ufacture are the same as ours, and your cheese, liks ours, has
attained a high reputation. But they stand differently in the
market. Yours excels in keeping; ours in texture and flavor.
The high position which the goods of both nations have assumed,
in the short time since any considerable progress was started
in either, I look upon as a reasonable and just cause of pride.
But perfection has nowhere yet been attained, and until it is we
ought not to cease studying and striving for better results. In
discussing the means of improving cheese I tee no reason for
addressing you differently from what I would the people of m
native State, as you are right along side of us in the onward
march.

To make an intelligent start toward improvement in any-
thing, the first point is, or should be, to fix in our mind’s eye
clearly the end to be attained. In cheese-making we want the
standard of qualities at which we are to aim well understood.
Unless we do this we shall work at random, and be as likely to
go wrong as right. It is not enough that we make a product
to suit ourselves. It is not enough that it has intrinsic value.
We must make it to suit the taste of the parti
purchase and consume it. We should study we
stand clearly the standard of excellence set up in the mind of
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L. B. ARNOLD'S ADDRESS. 107
the purchaser, and make that standard the polar star of our
efforts. In short, we should have a clear and definite idea of
what the market calls for before we change a step toward visit-

; that market.  When the requirements of the market are
understood, the means of filling them will be searched out and

"5 1 go about among the factories and dairies, I find a
confused and indefinite idea of what is desired in the market to
which the cheese that is being made is intended to go, to be a
great stumbling block in the way of progress. If factorymen
are not posted as to the quality their goods should show to
meet the taste of the cousumers they are intended to supply,
how can they modify their modes of making to suit that taste ?
They can only work in the dark and by guess, and be as likely
to go ' .ong as right. Manufacturers should be so well posted
in regard to what the market calls for as to qualify them to
select and make purchases, if occasion required, to fill orders
and act as dealers or middle-men. How many manufacturers,
think you, could be safely trusted to act as agents to select for
the different markets ?

You will probably ask how is the tyro in cheese-making to
legrn what is required at his hands ? He must lend his ener-
gies to this point. He must go about among his fellows and
compare practices and products. Especially should he cownpare
his cheese with that which commands the highest price in the
market, and note well the points of difference and the cause.
Each manufacturer should see all the factories in his vicinity,
and make himself familiar with the different practices and their
results. In this way, excellencies and defects will become con-
spicuous and familiar. The manufacturer can then adopt what
is desirable and avoid what is not.

Occasions like this may do a great deal toward dissemina-
ting correct information in regard to quality. Dairymen’s con-
ventions, I have learned, are made up largely of factorymen;
and if, while they are assembled, samples of standard cheese
could be exhibited for general inspection, it would do much to-
ward settling in their minds the qualities they ought to pro-
duce.

Cheese buyers soon acquire this knowledge by going into
the market places and examining the goods which are preferred,
and cheese-makers had better take the same course, rather than
not know just what is wanted. Where buyers go to the facto-
ries to purchase they can, if they will, impart a great deal of
valuable information. I don’t know how it is with dealers in
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this country,-but in New York, with the hope of driving a bet-
ter bargain, they are more inclined to flatter the parties they
deal with than to notice any errors that might possibly wound
their pride. 'Where Boards of Trade or market days are estab-
lished, the manufacturers may find an easy means of posting
themselves in regard to desirable quality.

When visiting factories in a strange neighborhood, I have
often invited a manufacturcer to go with me as a guide, and it
never fails, at the end of the journey, that he acknowledges
himself amply paid for his time. Let two or more manufac-
turers take a carriage and spend a few days each season in
riding from factory to factory, and discuss the causes of the
various peculiarities, they will note, and they will make more
progress in a day thus spent than in a whole season in working
in the factory alone.

Cheese fairs, such as was held at Ingersoll last season,
afford a most excellent opportunity for cheese-makers to learn
what competent judges esteem best. Not only was a great
variety of make which aspiresto bebest presentonthat occasion,
but the samples which the judges decided to be best were pub-
licly exposed for critical inspection, so that all who desired
might examine for themselves, and see in what their superiority
consisted. Such occasions afford a means of information thft
no manufacturer can afford to let pass. At such a fair the
judges ought to be the best that can be obtained, and entirely
free from any prejudice or bias, so that makers and all con-
cerned can rest on their decisions. This estabiishment of fairs
exclusively for dairy products is regarded as a very important
item in the right direction, and is a point in dairy progress in
which Canadians are ahead of us on the other side of the line.

QUALITY OF MILK.

But no one can make good cheese without good milk. One
might as well attempt to make fine cloth out of coarse wool as
fine cheese out of faulty milk. There is, however, much less
depending upon the milk than is generally supposed, and much
less than I once supposed. Milk varies with the food and the
soil on which it is produced. Milk on loamy and gravelly land
is quite different, and does not work alike. But milk that is
sound will make good cheese on either soil. The important
point is to have it free from objectionable taints and in a healthy
condition.

A little disease in milk works a great deal of evil. To guard
against injury from this cause is one of the most important
means of improvement.
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There is perhaps no single point in the quality of milk that
i1s more detrimental to the quality of cheese, either on the
north or south side of the lakes, than the temporary defects in
the health of cows occasioned by excessive heat. Cattle often
suffer as much or more, both in health and comfort, from ex-
cessive cold in winter, than they do from the excessive heat of
summer ; but the excessive cold does not make its impress on
the products of the dairy like extreme heat, because the cold
comes at a time when there is not much milk to act upon. But
still, exposure to cold has an effect upon the general character
of the dairy, because by operating against the general welfare
of the animal, it acts against the general quality of its milk.
Even the isolated causes which produce occasional ailments
should be avoided in any system of correct dairying, because,
though temporary, they are liable to de injury while they last.
They more or less depress the tone of the dairy in which they

chance to occur.

I have no occasion to dwell upon such defects

here. They are what ail herds are subject to, and are at once
removed by the prudent dairyman as soon as seen.
[t is the excessive heat of summer that stands so much in

the way of high quality.
is the great bane of the cheese interest.
of that, you are comparatively safe.

Tainted milk, you all know full well,
If you can keep clear
A good evidence of the

truth of this statement is the result of the season just past. We
had but little hot weather last summer, and but litt'e bad
cheese. Tainted milk is generally identified with hot weather.
The query has been raised, What is the cause of tainted rnilk ?
I have traced it to a feverish condition of®he cows, but a query
arises back of that, What is the cause of the fever? The

causes of feverishness are multiform.
is oppressive heat.

The most common one
The influence of heat in producing taint
may be demonstrated by a little attention.

It will be noticed

that taint comes and goes with the rise and fall of the mercury
in the thermometer, showing that uncomfortable heat is the

immediate cause.
always the cause.

Though this is the common cause, it is not
Feverishness and consequent taint will fol-

low if the water is scarce or bad; or if the cows break into the
oat or corn field; or if unwittingly the keeper turns them sud-
denly into rank, green clover, which is perhaps wet with rain
or dew; or if fed with too much rich food of any kind, or wor-
ried by dogs. Whatever heats the blood of the cows produces
taint, and it never occurs without that condition. By taint I
do not mean to include the deviations from its natural flavor

occasioned by the use of turnips or cabbage, or other strong
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smelling or tasting foods, that carry their odors or flavors into
the milk; I only mean the peculiar cowey smell that develops
in milk and leads on to floating curds in its extreme develop-
ment.

It is this kind of taint resulting usually from only a tempo-
rary derangement of health that I would have you especially
guard, for the further improvement of your cheese.

I have designed to-day to touch only upon some of the
more prominent causes that stand in the way of further progress
in improving cheese. I have brought forward the subject of
excessive heat as one of the things the effects of which there is
need of investigating closely. I do not mean that this need is
peculiar to the people of Ontario or of the Dominion. It is a
need which the people of my own State and of the United States
have as much occasion to look after as you. I bring it forward
and urge it upon your attention because, though important, it
has been overlooked, or, rather, underestimated. I present it
to you now, because I have the benefit of the effects of a cool
and even season to compare with the hotter ones which have
gone before—a benefit which I would not have lost either to
you or to my own countrymen. The improved quality of cheese
which has resulted in a great measure from the unusually even
temperature of the season just past, is one of great significance
to the cheese interests of both countries. It enables us to con-
trast the qualities resulting from sound health and comfort in
the one case, with those of deranged health and discomfort in
the other. It enables us to compare the effects of an enlarged
trade and open market abroad, and increased consumption at
home, with a market clogged and prices depressed by dimin-
ished consumption, both at home and abroad, by reason of
goods with an unpalatable taste and perishable nature.

Other causes may have conspired to produce the increased
demand for our goods in the markets of Great Britain, which
have taken of your cheese and ours 30,000,000 more this
year than last, and would have taken still more if we had had
it for them, but it will hardly be questioned by any one that
improved quality is the leading cause. One hot, sultry sum-
mer, with its ill-flavored and short-lived cheese, would counter-
act all we have gained by this circumstance, and set us back
where we were before, un{ess we forestall its effects.

This is so apparent that I trust the necessity of discussing
the matter, and bringing it forward in time to guard against

such consequences, will be deemed appropriate and essential.
What is the remedy for excessive heat? The heat of
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summer cannot be avoided, but its effects can, to a large ex-
tent, be obviated. Shade trees in the pasture or artificial sheds
give effectual protection against the scorching rays of the sun,
and against heating the cows’ blood. Every one knows how
the broiling heat of the sun affects himself, and it operates the
same on his stock, especially cows in milk. From its burning
rays we appeal to shade, and the dairyman ought not to deny
his cows what is so essential to his own comfort. A plenty of
good, cool water, too, serves to keep down temperature in the
blood of cattle as it does in the blood of men. There are very
few whose experience has not impressed upon their minds a
clear but unpleasant conviction of how oppressive heat becomes
when accompanied by thirst, and the large amount of water re-
quired in hot days to keep one comfortable. Cows feel the need
of water in such weather even more than men, and if the sup-
ply is bad or cut short, their sufferings become severe.

‘he cew in milk, like the nursing mother, is sensitive to
the influence of heat. She cannot endure what can be endured
by animals that have nothing to do but to eat and assimilate.
As the nursing infant becomes a sensitive index to point to the
heated blood of the mother, so does the milk of the cow point,
by its odor and its working, to the heated blood of the cow. A
plentiful supply of water is one of the most efficient means of
keeping the milk of cows in its normal condition. A plenty of
shade and a plenty of water for hot days, when the mercury is
80° to 100°, ought to be deemed important. The mere men-
tion of the combined effects of heat and thirst ought to be suffi-
cient to make any dairyman comprehend and appreciate how
important it is to protect his cows against them.

There is another circumstance in the summer treatment of
the dairy to which I wish to call your attention as a means of
improving the cheese of the country. I allude to the practice
of soiling. Soiling pays in summer droughts for the sake of
the extra keep it affords. It pays in the increased amount of
stock it enables a dairyman to carry on a given number of acres ;
it pays in the increased quantity of milk produced by keeping
up a continuous flow ; but it pays equally well in its promoting
healthy milk in the heated season by the relief to the herd from
exercise, and by avoiding exposure to sunshine for filling them-
selves by grazing.

To keep a cow out in the hot sun to fill herself from a short
pasture can hardly do otherwise than raise the temperature of
her blood, and thus develop taint. By taking quickly a meal of
fodder corn, or green, wilted clover, she may lie in the shade
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and ruminate in comfort, and fill the dairyman’s pail with
healthy milk, cutting off tainted milk and bad cheese.

Another cause of defect in our cheese-making grows out of
the circumstances connected with hay-cheese. In preparing
food for their flocks in winter, farmers do not always study to
secure it when it will do them the most good. They are more
apt to look after the largest guantity. The product of our
meadow makes the greatest bulk and greatest weight when the
seed begins to fill; but it is not then in the best condition to
support life, nor to yield the best dairy products. The well-
ripened food which dairymen are in the habit of laying up for
their herds in winter, has lost much of its valuable properties.
Its albiuminiods, as they slowly work their way through the
stems and leaves, where they are elaborated, toward the top,
for the perfection of the seed, which is their end and aim, be-
come changed in form and diminished in amount. Their sub-
stance becomes harder and firmer as the plants grow old, and
hence less susceptible to change. They are more difficult of
digestion, and when elaborated into milk, the cheesy matter
which results has the same hard and unchaageable inclinations
the caseine had in the plants. It is hence that the cheese de-
rived from matured fodder is harder and more difficult to cure
than when obtained from young and tender herbage. The fatty
matter in maturing plants undergoes an equal change. The
fats which in young plants were soft, aromatic, and highly
colored, have become in the riper stage hard, white, insipid,
and scanty. The milk from such herbage is poor in every
sense of the term. Both the butter and cheese from such milk
are pale and poor, and wanting in the fine, nutty flavor that be-
longs to both when derived from grass. The poor quality of
hay-cheese is not unchargeable to the fact of the cows living on
dry food, for dried grass makes excellent cheese. It is due to
the too fully matured condition of the herbage when cut. If
dairymen desire to produce milk out of the grazing season, they
ought to provide their cows with early cut grass or clover, roots
or mill-feed, or grain- -something that will give flavor and rich-
ness to the butter or cheese to be made from it. The cheese
made from such food compares well with grass-cheese. It
cures readily, and is good flavored, while ordinary hay-cheese
appears more like the skim-cheese of the creameries

To fill the market with hay-cheese that is unpaiatable and
difficult to cure, and difficult of digestion, is to check consump-
tion and injure the reputation of cheese generally. Unless made
and cured quite differently from what it usually is, or unless the
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quality of milk is much improved, it would be better for all con-
cerned to omit making cheese till grass comes, and use the
milk for making butter or veal. Poor cheese is always a detri-
ment to the cheese interest. It clogs the market and depresses
prices. It injures consumption, because it stands in the way
of better goods that would please the palate and invite to a
larger use. It inclines all who have to do with it to mark down
the reputation of all cheese by associating the poor in the esti-
mation of the good.

If farmers will prepare proper food for their cows in spring
they can avoid all the deleterious effects that now follow from
hay-cheese, and increase their profits at the same time. There
1s @ wide chance for improvement in the matter of spring cheese,
and there is an urgent necessity of pressing it upon the atten-
tion of dairy farmers. Another defect is apt to occur with hay-
cheese on account of skimming. The milk at this season of
the year is often kept longer than in warm weather. The
cream, by reason of longer standing and the coolness of the at-
mosphere, becomes quite solid and firm, and the temptation to
take it off is too strong to be resisted, and milk which is too
poor for cheese-making is made still poorer by the use of the
skimmer. This practice should be sternly avoided unless the
milk is made unusually rich by high feeding. I do not know
that the dairymen of Canada are any more at fault in respect
to hay-cheese than the dairymen of the States. There is much
need of improvement in both countries. On the other side of
the line we are yearly giving more attention to the winter and
spring food of our cows. Dairymen in New York now cut their
hay twenty days earlier than they did twenty years ago, and
twenty years hence they will cut it twenty days earlier than
now. They feed more grain and roots than they formerly did ;
they have richer milk, which is made up when newer, and
skimmed less than in former days ; the curing is hurried by a
more liberal use of rennet and warmer curing rooms than were
once in use ; and the more objectionable features of hay-cheese
are gradually wearing away. I commend these improved prac-
tices to Canadian dairyman as worthy of their attention.

The means of improvement so far considered lie in the
hands of the dairy farmers. I will now notice a few that per-
tain to the manufacturing. The processes of manufacturing
cheese are communicated from one to another not by any fixed
or clear and well defined rules written out to be studied, nor
indeed with any clearly defined principles that one could fall
back upon if he failed in the routine. In fact, the reasons for
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doing as we do in dairy practices are but little considered or
known. We learn the modes of riaking butter and cheese as
matters of fact. Our instructions are received orally and illus-
trated and accompanied with practical examples. The manipu-
iations which have accompanied the production of the best
cheese are naturally supposed to be the most perfect, and they
are handed from one to another and imitated as the standard
of perfection. Having thus received our instruction with the
impression fixed in our minds that our modes are the best that
could be adopted, it is a very natural conclusion indeed to infer
that if we apply our rules as they have been applied in the pro-
duction of fancy cheese, and the product proves to be inferior,
the fault is in the milk; that some defect in climate, water,
food, or soil has made some defect in the milk which renders it
deficient for cheese-making; and hence the further inference
that the production of strictly fine cheese is limited to certain
localities where certain varieties of soil, &c., exist. This I say
is a natural inference, and it is one that has gained extensive
credence in the minds of dairymen as well as others. No longer
than two years ago, when I met the Association at Ingersoll,
one of your oldest and most prominent dairymen said to me :
* Our Canadian cheese is inferior in both flavor and texture.
Our milk is different from New York ilk. I don’t believe it is
possible from our milk here in Canad: to make cheese which
will equal yours in York State.” I admit the premises, bat
deny the conclusion. It is not a necessary consequence. I
once entertained views similar to those, but have outgrown
them now. Our processes of cheese-making being copied, we
work everywhere by the same rule. This is unphilosophical.
If,as my friend at Ingersoll said, your milk is different from
ours, the mode of manufacturing ought to be different from
ours. I am inclined to think that the Ingersoll man was right
—that your milk is somewhat different from ours. 1 believe it
is generally true that milk in different sections differs in some
respects.

A striking incident, confirmatory of this statement, was
related to me at the recent meeting of the American Dairymen’s
Association. Mrs. Huldah Smith, of Fairfield, Herkimer Co.,
N. Y., has been the manager of the factories known as the
Fairfield Association, ever since it was built, which was, I
think, about eight years ago. The factory is one of the very
best in Herkimer County, and has been strictly a fancy factory
under Mrs. Smith’s superintendence. After making fancy cheese
successfully for so long a time, she, last summer, left the factory
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in the care of her children, and took charge of a factory in
Michigan. She says it took her about all summer to get used
to the milk—it worked so differently from the milk in Herki-
mer. She was at last able to manage it so as to make good
cheese. The Herkimer mode of working would not do for the
Michigan milk,

The experience of Mrs. Smith was my experience in mov-
ing from Herkimer into a grain-growing district in Western
New York. It has been the experience of very many others
who have gone out from that famous county to ply their art in
different localities. Tley find it necessary to deviate consider-
ably from their Fieckimer modes of working,

Now, since Michigan milk is different from Herkimer milk,
it should not seem a strange assertion to say that Canada milk
is different from New York milk. Without the testimony of
my friend at Ingersoll I should expect, from what little know-
ledge I have of the country, that the milk on both sides of the
lakes would not work just alike. The parts of the country
over which I have passed have appeared a little dryer than in
the dairy districts of New York. It appears more like an ex-
clusive grain region. The soil has seemed to have a little iaore
sand in its composition on this side of the line than the other.
But the free use of the plow has done much to give it a dry and
compact structure that unﬁtsitforstanding’drought. Ground
that is much plowed becomes harder and dryer than the same
kind of land not}ﬂo“fd,andisxnuch]cssabletocnduredrought
than land occupied more with grass. When one section is
dryer than another, whether naturally or made so by much
plowing, the elements of milk from the two places are not in
the same condition. The cheesy matter from the dryer soil is
harder than on the moister one, and does not break down so
readily into soft, rich, salvy cheese. Since it does not cure so
readily, it will keep longer; and this, I fancy, is the reason why
cheese in the Dominion has acquired the reputation of having
better keeping qualities than cheese in the States. I regard
this peculiarity as no insuperable barrier to reaching an equally
fine quality. Itis,invn)'opinu)n,only(ﬂﬁccnonablcln'reasun
of its requiring to be manufactured diffierently to reach the same
result, and this is only a question of time and experience, and
patient attention.

The continued occupation of the soil for grazing and dairy-
ing is gradually wearing away the peculiar qualities of your
milk. Where the soil is naturally dry, it will of course remain
so, but abating the use of the plow, and covering the surface
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more of the time with turf will have a tendency to make loamy
soils looser and lighter, so that they will stand drought better.
The grass will be fresher and greener, and the cheesy matter
softer and more easily converted into rich cheese. Your milk
needs to be worked somewhat differently from ours. It would
resemble New York cheese more closely if worked at a little
lower temperature and with a little more rennet, so that the
curd should be ready for the press at the same time as usual.
Your curds do not call for so large a development of acid as in
Herkimer and other old dairy districts. R:d clover makes a
harder cheese than grass, and not so well flavored, though it
will make more cheese from a given- amount of pasture. As
your pasture fields become old, and grass gradually takes the
place of red clover, your cheese will improve in texture and
Havor.

The process of manufacture which we call the Ameriean
Cheddar will work admirably in your factories. In this process
the whey is drawn before the curd is ripe enough to leave the
vat ; the curd is piled in one end of the vat, and the vat tipped
so that the whey will drain off, and the curd is left in this situa-
tion to ripen, till it developes the requisite degree of acidity,
when it is run through a curd mill and salted and put to press
in the usual way.

Creamery practice will not be likely to succeed as well in
Canada as in some parts of the States; not that there is any
lack of richness in Canadian milk, for it is evidently as good as
any; but because the presence of the cream is necessary to
soften and hasten the curing of the harder cheesy matter,
derived from your dryer soil. The same objection to skimming
lies against creamery practice in our grain districts and much
of our western territory. Wherever the factory system prevails
there is a growing tendency toward skimming, at least the
night’s milk, and the time is coming when this can be done
safely, for it is possible to make a good rich cheese of skimmed,
or partly skimmed milk. A few manufacturers are doing that
now ; ‘but it would be out of place now to encourage skimmming
in Canada or anywhere else. The general principles of cheese
making, and the art of managing skim milk, must be better
understood than they are to-day, to render skimming pro-
fitable or safe. It requires more skill to handle skim milk
properly than whole milk, the proper methods of working them
being quite differerent. It is not necessary that I should go
into tlic details of working skim ‘milk tc-day. It will suffice to
say that it should be worked with niore rennet and at lower
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L. B. ARNOLD’S ADDRESS. 117
temperature than whole milk while in the vat, but in the curing
the temperatuae should be higher, and the processrapidly hurried
along. Milk which is approaching sensible acidity should be
managed very much in the same way.

As the subject of tainted milk has been prominently before
the convention, and as cases of it are often everywhere occuring,
a few words in regard to it seem to be called for.

“Tainted milk ” is hardly an appropriate expression to in-
dicate the milk so called. That kind of milk is the result of a
peculiar variety of fermentation, in which a light oil is developed
that occasions the peculiar odor and flavor that occur in milk
known as “ tainted milk.” The ilavoring pil is the same as
that which gives the “cower” odor to new milk. It is only
intensified in the tainted milk of the factories. It becomes
volatile at about 65 degrees, and slowly escapes from the milk.
At higher temperatures it escapes rapidly. Heating tainted
milk to 130 or above drives the odor all away, and leaves the
milk in its ordinary condition. At 60 and below the oil scarcely
cvaporates at all ; but remains in the milk, and gives a flavor
instead of an odor. When separated from milk it appears as a
very light oil, that is nearly destitute of color. It is now known
that the presence of cream hastens the growth and activity of
the rennet germs which curdled the milk and cured the cheese.
[t is also true that the presence of light flavoring oils contribute
actively to the same end. I have met with nothing that so
stimulates the growth of the active agent in rennet, as the
oil that constitutes the so-called anima! odor which distinguishes
tainted milk.

There are always some of th. same germs in milk that
constitute the active agency in rennet, and the presence of this
oil, or odor, as you may please to term it, so stimulates their
growth as often to prove sufficient to curdle the milk without any
addition of rennet. Spontaneous coagulation of milk while it
was yet sweet has been of frequent occurance in Rochester the
past season from this cause. Such cases are not uncommon
among dairymen. They occur all the sooner if the milk is kept
covered and warm. In the treatment of tainted milk in cheese-
making this circumstance must be taken into consideration.

If milk that is to be made into cheese appears tainted, set
a higher temperature than usual, and use less rennet ; varying
the amount according to the degree of taint, the more taint the
less rennet. Let the curd remain in the vat till acid is strongly
developed. Where the curd is cheddared, grinding is important,
Cooling and airing are also important. If the curd is matured
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in the whey, it will often prove a benefit to leave the curd in
the sink over night, where it can be conveniently done. To
put the usual amount of rennet in tainted milk, is to so hurry
the curing process that the cheese soon becomes over ripe and
spoils. But acidity is the great antidote for taint. It corrects
the flavor of the taint, and keeps back the process of curing,
and, if skilfully regulated, will hold the cheese in very nearly its
normal condition.
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QUESTIONS AND ANSWERS.

The following are the questions and answers as given
by the various successful competitors at the Cheese Fair, held
under the auspices of the Association in connection with the
Agricultural Exhibition at Ingersoll, on the second and third days
of October, 1873. The entries were all made in classes; these
classes are arranged alphabetically, and the prizes consecutively,
so that the answers given by the parties receiving the different
prizes in each class will appear in rotation.

We would recommend a careful perusal of these answers by
all engaged in the manufacture of cheese, as undoubtedly a
great many new and useful ideas may be gathered therefrom, it
being in order that cheese makers and dairymen generally
might learn what rules were followed by the most successful
manufacturers that these answers were proposed and required
for publication.

There are doubtless a great variety of rules practised by
different makers, and circumstances may often require this
variance ; but we certainly think some definate practice should
be followed, and it is in order that our members may be able to
select if possible the best method that we offer these questions
and answers for their perusal, and we hope that a study of them
may not be without this beneficial result.—SEcRETARY.

CLASS A—FIRST PRIZE.

1. Name of Factory ?—Rodgerville.

2. Name of Exhibitor and P. 0.7—A. Malcom, Rodgerville.

3. Name of maker ?>—Thomas Topp.

4. Date of each cheese shown ?—August 8th, 13th, 22nd,
27th ; September 2nd and 8th.

5. The ordinary milk ef how many patrons was used in
making these cheese ?—One Hundred and Seventy.

6. Were these cheese made by using night's and morning’s
milk ?~=They were.
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7. If made twice per day was the milk cooled before setting ?
—Once per day.

8. Temperature of milk at setting >—84 degrees.

9. Describe method of cutting curds >—First length ways,
then cross ways with perpendicular; then just before stirring
with horizontal.

10. Highest temperature of scalding curd, and time re-
quired in scalding >—98 degrees. From % to 1} hours, accord-
ing to condition of milk.

11. Is curd soured before dipping?—Whey slightly acid,
allowed to develop in curd before salting.

12. What tests or means are used to ascertain when curds
are ready for dipping >—Hot iron.

13. What kind of rennets were used ?—English.

14. What kind of annatto was used ?—Annattoine.

15. What kind of salt ?—Canadian.

16. Quantity of salt used per 100 Ibs. curd ?—2} Ibs. per
100 lbs. cheese.

17. Was curd ground, and how many times ’—Ground once.

18. Was curd saiied previous to grinding >—No.

19. Describe treatment in curing room, temperature,
ventilation, &c.?—They were treated in the ordinary way, tem-
perature between 65 and 70 degrees.

CLASS A, SECOND PRIZE.

1. Name of Factory ?—Campbleton.

2. Name of Exhibitor apd P. 0.?>—Adam Bell, Tilsonburg,

3. Name of Maker >—Adam Bell.

4. Date of each Cheese shown ?—August 7, 15, 21 and 26;
September 3 and &.

5. The ordinary milk of how many patrons was used in
making these cheese ?—Fifty-two.

6. Were these cheese made by using night’s and morning’s
milk;?—Yes, they were.

7. If made twice per day was the milk cooled before setting?
—Only made once per day.

8. Temperature of milk at setting ?—84 degrees.

9. Describe method of cutting curds ?—Cut length ways
and let settle about ten minutes, and then cut cross ways; then
lengthways again with perpendicular knife.

10. Highest temperature of scaldingcurd, and time required
in scalding >—Ninety-six. One hour and a half.

11. Is curd soured before dipping >—VYes.
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12. What tests or means are used to ascertain when curds
are ready for dipping >—The hot iron.
3. What kind of rennets were used >—Canadian.
4. What kind of annatto was used ?—Mitchell's.
15. What kind of salt ?—Factory filled for Au
barrel for September.

10. Quantity of salt used per 100 Ibs. curd ? —Two and a
half.

gust, and

17. Was curd ground, and how many times >—Ground once.

18. Was curd salted previous to grinding ?—Salted after
grinding.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—Turn and rub once per day. Temperature about 65
degrees, as near as possible.

CLASS A—THIRD PRIZE.
1. Name of Factory >—Culloden Branch.
2. Name of ExHibitor and P. 0.7—William A. Ellis,
Culloden.

3. Name of maker >—William A. Ellis.

4. Date of each cheese shown ?—August 6, I4, 20 and 29;
September 3 and 11.

5. The ordinary milk of how many patrons was used in
making these cheese ?—Thirty-five.

6. Were these cheese made by using night’s and morning’s
milk ?—They were.

7. If made twice per day was the milk cooled before setting?

It was.

8. Temperature of milk at setting ? —84 degrees.

9. Describe method of cutting curds >—With perpendicular
knife cut length ways of vat and cross ways, let the curd settle,
then cut the same as first.

1o. Highest temperature of scalding curd, and time required
in scalding >—98 degrees. 1} hours, applying heat.

11. Is curd soured before dipping ?—It was.

12. What tests or means are used to ascertain when curds
are ready for dipping >—Smell and taste, hot iron occasionally.

13. What kind of rennets were used ?—Patrons.

14. What kind of annatto were used >—Mitchell’s.

15. What kind of salt >—Stapleton salt.

16. Quantity of salt used per roo Ibs. curd t—2} Ibs.

17. Was curd ground, and how many times —Ground once.

18. Was curd salted previous to grinding *—Part previous to
grinding, part after.
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122 APPENDIX.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.—Turn once a day ; temperature from 70 to 8o degrees;
ventilate from bottom, through roof and windows.

CLASS A—FOURTH PRIZE.

1. Name of Factory ?—Londesboro.
2. Name of Exhibitor and P. 0.?>—Callander Scott & Co.

3. Name of maker ?—E. Hunter.

4. Date of each cheese shown ?—August 4, 11, 18 and 28 ;
September 4 and g.

5. The ordinary milk ef how many patrons was used in
making these cheese 7—One Hundred

6. Were these cheese made by using night's and morning's
milk 7—Yes.

8. Temperature of milk at setting ?—83 degrees.

9. Deccribe method of cutting curde?—Cut first with per-
pendicular ; then with horizontal knife.

r0. Highest temperature of scalding curd, and time re-
quired in scalding >—qg6 degrees. Two hours.

11. Is curd soured before dipping ?—VYes.

r2. What tests or means are used to ascertain when curds
are ready for dipping ?—Hot iron.

13. What kind of rennets were used ?—C. P. Renncts.

14. What kind of annatto was used ?—Mitchell’s Fluid
Annatto.

15. What kind of salt 7~Clinton salt refined.

16. Quantity of salt used per 100 Ibs. curd ?—From twe to
two and a half Ibs.

17. Was curd ground, and how many times?—No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—7o0 degrees. Ventilated through the floor.

CLASS A—FIFTH PRIZE.

1. Name of Factory ?>—Ontario.
2. Name of Exhibitor and P. O.7—H. S. Losee, Norwich.
3. Name of Maker ?—H. S. Losee.
. Date of each Cheese shown ?—August 1, 8, 18 and 22;
September 2 and 9.

5. The ordinary milk of how many patrons was used in
making these cheese ?—Sixty.

6. Were these cheese made by using night's and morning's
milk ?—Yes.
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7. If made twice per day was the milk cooled before setting?
—Not made twice a day.

8. Temperature of milk at setting ?—82 to 84 degrees.

9. Describe method of cutting curds ?>—First check curd
with perpendicular knife ; when ready to apply heat, cut length
ways with horizontal knife.

10. Highest temperature of scalding curd, and time required
in scalding >—Ninety-eight degrees. One hour.

11. Is curd soured before dipping ?—VYes.

12. What tests or means are used to ascertain when curds
are ready for dipping +—Taste and hot iron.

13. What kind of rennets were used +—C. P. and patrons.

14. What kind of annatto was used *—Mitchell’s.

15. What kind of salt *—Liverpool.

16. Quantity of salt used per 100 Ibs. curd?—2 7-10 lbs.

17. Was curd ground, and how many times *—Not ground.

18. Was curd salted previous to grinding —No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.—Turn cheese every day ; temperature 60 8o degrees ;
ventilated up through bottom floor, and up through roof.

CLASS A—SIXTH PRIZE.

1. Name of Factory '—Middleton & Bayham.

2. Name of Exhibitor and P. 0.—0. P. Mabee, Tilsonburg.

3. Name of maker #—Joseph Dickinson.

4. Date of each cheese shown —August 7, 15, 21 and 28 ;
September 4 and 1o.

5. The ordinary milk of how many patrons was used in
making these cheese —About forty.

6. Were these cheese made by using night's and morning’s
milk *—Yes. Drawn once a day.

7. If made twice per day was the milk cooled before setting?
—Not made twice.

8. Temperature of milk at setting+—82 degrees.

9. Describe method of cutting curds*—Length ways and
cross ways ; then break gently with hands.

10. Highest temperature of scalding curd, and time required
in scalding’—g4 degrees. One hour.

11. Is the curd soured before dipping?—No.

12. What tests or means are used to ascertain when curds
are ready for dipping’—Hot iron and taste.

13. What kind of rennets were used '—American.

14. What kind of annatto was used "—Annattoine.
15. What kind of salt—Goderich.
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124 APPENDIX.

10. Quantity of salt used per 100 Ibs. curd - 7-10 lbs,

17. Was curd ground, and how many times’*—No.

18. Was curd salted previous to grinding —No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.'—Turned once a day. Temperature 65 to 70 degrees.

N

CLASS A-—SEVENTH PRIZE.

I. Name of Factor?- Wyoming,

2. Name of Exhibitor and P. 0.1 -John E. Anderson,
Wyoming.

3. Name of maker - John E. Anderson.
4. Date of each cheese shown F—August 7, 13, 21 and 23;
September 6 and g.
5. The ordinary milk of how many patrons#was used in
making these cheese —Twenty-seven.
6. Were these cheese made by using night’s and morning's
milk—Yes.
8. Temperature of milk at setting '—84 degrees.
9. Describe method of cutting curds—Cut length ways ;
stand 15 minutes ; cut cross ways twice.
10. Highest temperature of scalding curd,
in scalding—g8 degrees. 50 to 80 minutes.
11. Is curd soured before dipping?—VYes.
12. What tests or means are used to ascertain when curds
are ready for dipping “—Hot iron and taste.
13. What kind of rennets were used. Irish.
4. What kind of annatto was used - Mitchell's Liquid.
15. What kind of salt?*—Goderich.
10. Quantity of salt used per 100 Ibs. curd —2% to 23} Ibs.
17. Was curd ground, and how many times*—Ground once.
18. Was curd salted previous to grinding ?— Yes.
19. Describe treatment in curing room, temperature, ventila-
tion, &c.~~Turned and rubbed daily ; temperature 70 to 8o
degrees ; ventilated by windows.

5

and time required

CLASS A—EIGHTH PRIZE.

I. Name of Factory ?>—Woodstock.

2. Name of Exhibitor and P. 0.—G. V. D’Long.

3. Name of maker’—G. V., D’Long, Jr.

4. Date of each cheese shown? -August 4, 9, 15 and 29;
September 5 and 1o0.

5. The ordinary mill: of how many patrons was used in
makins these cheese - Sixty.
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6. Were these cheese made by using night's and morning’s
milk It was.
8. Temperature of milk at setting —82 to 84 degrees.
9. Describe method of cutting curds*—Cut with perpen-
dicular knife.
10. Highest temperature of scalding curd, and time required
in scalding’—98 degrees. One hour to one hour and a half.
I1. Is curd soured before dipping—It is.
12. What tests or means are used to ascertain when curds
are ready for dipping—By means of hot iron.
13. What kind of rennets were used*—C. P. Rennets.
I4. What kind of annatto was used —Mitchells.
15. What kind of salt’*—Common barrel salt.
16. Quantity of salt used per 100 lbs. curd —2 7-10 lbs.
17. Was curd ground, and how many times+—Not ground.
19. Describe treatment in curing room, temperature, ventila.
tion, &c.—Rubbed and turned once per day ; ventilated through
floor and roof.

CLASS A—NINTH PRIZE.

1. Name of Factory >—Fullarton,
Name of Exhibitor and P. 0.—Wm. Huxley, Ingersoll.
3. Name of maker’—William Huxley.
4. Date of each cheese shown +—August 5, 11, 20 and 30;
September 2 and 8.
5. The ordinary milk of how many patrons was used in
making these cheese—One hundred and seven.
6. Were these cheese made by using night’s and morning’s
milk ?—VYes.
7. If made twice per day was the milk cooled before setting ?
—Yes.
8. Temperature of milk at setting >—84 degrees.
9. Describe method of cutting curds ?—Perpendicular twice,
horizontal once.
ro. Highest temperature of scalding curd, and time required
in scalding >—g8 Cegrees. From one to three hours.
11. Is curd soured before dipping >—Yes.
12. What tests or means are used to ascertain when curds
are ready for dipping ?—Hot iron and smell.
13. What kind of rennets were used >—English and Patrons.
14. What kind of annatto were used ?—Mitchell’s Fluid.
15. What kind of salt ?—Liverpool Factory Filled.
16. Quantity of salt used per 100 Ibs. curd 7—2 Ibs. to 2} lbs.
according to acid.
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126 APPENDIX.

17. Was curd ground, and how many times?%—Only ground
when needed ; could not say these were.

18. Was curd salted previous to grinding *—No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.=—Taken care of as well as could be under circum-
stances. Ventilation through floor and windows. Temperature
as near 70 degrees as possible.

CLASS A—TENTH PRIZE.

1. Name of Factory?—]. S. Henderson's.

2. Name of Exhibitor and P. 0.'—]. S. Henderson,
Ingerso!l.

3. Name of maker®—L. D. Monk.

4. Date of each cheese shown +—August 5, 14, 20 and 25;
September 3 and 8.

5. The ordinary milk of how many patrons was used in
making these cheese?—Thirty-five.

6. Were these cheese made by using night’s and morning’s
milk’—August cheese made from morning’s milk; September
made mixed with night’s milk.

7. If made twice per day was the milk cooled before setting?
—Cooled.

8. Temperature of milk at setting >—84 degrees.

9. Describe method of cutting curds ?—Cut length ways
and cross ways with perpendicular knife, and cut lengthways
with horizontal,

10. Highest temperature of scalding curd, and time required
in scalding ?—Ninety-eight degrees. About two hours.

11. Is curd soured before dipping ?—VYes.

12. What tests or means are used to ascertain when curds
are ready for dipping *—Hot iron.

13. What kind of rennets were used *—Butcher’s.

14. What kind of annatto was used *—Mitchell’s.

15. What kind of sait +—Liverpool.

16. Quantity of salt used per 100 Ibs. curd®*—2} lbs.

17. Was curd ground, and how many times *—Not groupd.

1. Was curd salted previous to grinding +—No. /

19. Describe treatment in curing room, temperature, vcnti}n.
tion, &c.l—Cheese turned and rubbed once a day ; ventilation
through basement ; temperature between 60 and 70 degregs.

CLASS A—ELEVENTH PRIZE.

1. Name of Factory *—Springford.
2. Name of Exhibitor and P.0./—F. C. Austice, Springford.
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3. Name of maker —W. Gillard.

4. Date of each cheese shown +—August 8, 15, 20 and 30;
September 3 and 11.

5. The ordinary milk of how many patrons was used in
making these cheese '—Forty.

0. Were these cheese made by using night’s and morning's
milk '—Yes.

7. 1f made twice per day was the milk cooled before setting?
—Made once a day.

8. Temperature of milk 2t setting?—84 degrees.

9. Describe method of cutting curds?—Cut length ways
and cross ways with perpendicular knife ; let it stand untill the
whey begins to show, then cut with horizontal knife.

10. Highest temperature of scalding curd, and time required
in scalding—q8 degrees. From one to three hours.

11. Is the curd soured before dipping’—VYes.

12. What tests or means are used to ascertain when curds
are ready for dipping*—Hot iron.

13. What kind of rennets were used —Imported rennets.

14. What kind of annatto was used —Mitchell’s.

15. What kind of salt’—Liverpool Factory Filled.

16. Quantity of salt used per 1oo lbs. curd +—2} Ibs.

17. Was curd ground, and how many times'— Not ground.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.!—Cheese turned and rubbed every day ; temperature
about 70 degrees; ventilated by holes in floor.

CLASS A—TWELFTH PRIZE.

1. Name of Factory ?—Rimph’s.
2. Name of Exhibitor & P.0.?—Jerome Rimph, Tilsonburg.

3. Name of maker ?—]Jerome Rimph.

4. Date of each cheese shown ?-—August 8, 15, 21 and 28 ;
September 6 and 10. As near as I can tell as cheese was not
dated. I keep a weekly record of cheese made.

5. The ordinary milk ef how many patrons was used in
making these cheese >—Twenty.

6. Were these cheese made by using night's and morning’s
milk ?—Each milking made by itself.

7. If made twice per day was the milk cooled before setting?
Night’s milk cooled and made in the morning ; morning's milk
not cooled.

8. Temperature of milk at setting >~—80 to 84 degrees.

9. Describe method of cutting curds ?—Cut length ways

B S —

S i et

e s A N

g s

T O B W S e




R T R T

128 APPENDIX.

10. Highest temperature of scalding curd, and time required
in scalding ?—q8 degrees. Time varies according to age of milk.

11. Is curd soured before dipping ?—Soured.

12, What tests or means are used to ascertain when curds
are ready for dipping >—Hot iron.

13. What kind of rennets were used ?>—Patron’s.

14. What kind of annatto was used ?—Mitchell’s.

15. What kind of salt >—Canadian.

16. Quantity of .alt used per 100 lbs. curd 7—2} lIbs,

17. Was curd ground, and how many times?—Not ground.

18. Was curd salted previous to grinding —Salted and not
ground,

19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—Cheese on benches turned every day for two weeks,
then every other day ; ventilation from floor ; curing house 2}
feet from ground ; temperature varies with the weather; keep
no record of heat.

CLASS A—THIRTEENTH PRIZE.

Name of Factory ?—Brucefield.

Name of Exhibitor & P.0.?—E. & ]. Hickson, Seaforth.
. Name of Maker ?—William Ingram.

. Date of each Cheese shown ?—August 6, 12, 23 dnd 26;
September 4 and 12.

5. The ordinary milk of how many patrons was used in
making these cheese ?—One hundred and twenty-five.

6. Were these cheese made by using night’s and morning’s
milk >—Made of night’s and morning’s milk.

7. If made twice per day was the milk cooled before setting?
—NMade once per day.

8. Temperature of milk at setting V82 to 84 degrees.

9. Describe method of cutting curds *—Cut lengthways with
perpendicular knife, and let stand until the whey raised enough
to cover the curd, then cut with same knife cross ways, and cut
lengthways with horizontal knife once.

10. Highest temperature of scalding curd, and time required
in scalding g8 degrees. Two and a half to three hours.

11. Is curd soured before dipping*—Soured before dipping.

12. What tests or means are used to ascertain when curds
are ready for dipping ?—Hot iron, taste and smell.

13. What kind of rennets were used >—Canadian.

14. What kind of annatto was used ?—Nicholl’s.

15. What kind of salt >—Canadian Extra Dairy, Clinton
Cnt., Filled.
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APPENDIX. 129

16. Quantity of salt used per 100 1is. curd ?—2} lbs.

17. Was curd greund, and how many times ?—Not ground.

18. Was curd salted previous to grinding ?—Not ground.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.”—Turn every day, and rubbed and greased when they
needed it; temperature at or near 70 degrees. Ventilated
through floor and roof. Heated by a furnace underneath.

CLASS A—FOURTEENTH PRIZE.
- Name of Factory ?—West Nissouri.
Name of Exhibitor and P.O.?—Thos.Bedggood, Evelyn.
Name of maker ?—]Joseph Parson.
+ Date of each cheese shown ?—August 5, 9, 22 and 28;
September 4 and 11.

5. The ordinary milk of how man
making these cheese ?—Eighty.

6. Were these cheese made by using night’s and morning’s
milk*—The Augest cheese was made of either morning’s or
evening's milk. The Scptember cheese was mixed.

7. If made twicepetday was the milk cooled before setting ?
~—Partially cooled.

8. Temperature of milk at setting 7—84 degrees.

9. Describe method of cutting curds’—First length ways,
then cross ways, then with a horizontal knife.

10. Highest temperature of scalding curd, and time required
in scalding’—g8 degrees. One hour and a half,

11. Is curd soured before dipping *—VYes.

12. What tests or means are used to ascertain when curds
are ready for dipping*—The hot iron.

13. What kind of rennets were used —Bavarian Rennets.

I4. What kind of annatto was used—Mitchell’s.

15. What kind of salt'—Goderich.

16. Quantity of salt used per 100 Ibs. curd —24 Ibs.

17. Was curd ground, and how many times?—Ground once
in August; not ground in September.

18. Was curd salted previous to grinding >—No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.'—Turned and rubbed daily ; temperature about 65
degrees ; ventilated through the roof.

-t-wp'-

Yy patrons was used in

CL4SS A—FIFTEENTH PRIZE.
1. Name of Factory >—0ak Grove. _
2. Name of Exhibitor and P. O.>—Christian Schragg, New
Hamburg, P. O.
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3. Name of maker?—Alex. Wood, of Branchton.

4. Date of each cheese shown?—August 2, 9, 16 and 23 ;
September 6 and 13.

5. The ordinary milk of how many patrons was used in
making these cheese —Seventy.

6. Were these cheese made by using night’s and moerning’s
milk ?—Yes.

7. If made twice per day was the milk cooled before setting ?
—Made once per day.

8. Temperature of milk at setting ?>—82 degrees.

9. Describe method of cutting curds ?—Twice with perpen-
dicular and twice with horizontal ; let stand a small space of
time between each cutting.

10. Highest temperature of scalding curd, and time required
in scalding P—98 degrees. From $# to 2} hours.

11. Is curd soured before dipping >—VYes.

12. What tests or means are used to ascertain when curds
are ready for dipping ?—Hot iron and taste.

13. What kind of rennets were used ?—Bavarian.

14. What kind of annatto were usd@®—Mitchell’s.

15. What kind of salt >—Seaforth.

16. Quantity of salt used per 100 Ibs. curd +—2 7-10 lbs.

17. Was curd ground, and how many times ?—Not ground.

18. Was curd salted previous to grinding I—Salted according
to acidity.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—Turned and rubbed once per day ; temperature as
near 70 degrees as possible ; ventilated by windows.

CLASS A—SIXTEENTH PRIZE.

Name of Factory ?—Avonbank.
Name of Exhibitor & P.0.?—John Clyne, Avonbank.
Name of Maker >—George M. Harris.
. Date of each Cheese shown ?—August 8, 15, 20 and 27;
September 2 and r1o0.

5. The ordinary milk of how many patrons was used in
making these cheese >—Eighty-five.

6. Were these cheese made by using night’s and morning’s
milk ?—Yes.

7. If made twice per day was the milk cooled before setting?
—Made once per day. Milk cooled to 75 degrees.

8. Temperature of milk at setting *—84 degrees.

9. Describe method of cutting curds —With perpendicular
and horizontal knives.
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APPENDIK. 131
10. Highest temperature of scalding curd, and time required
in scalding *-—98 degrees. From three to four hours.

I1. Is curd soured before dipping—Slightly acid:

12. What tests or means are used to ascertain when curds
are ready for dipping ?—By taste and smell; sometimes hot iron.

13. What kind of rennets were used ?—C. P. Rennets.

14. What kind of annatto was used ? —Mitchell’s Annatto.

15. What kind of salt ?—Factory filled.

10. Quantity of salt used per 100 Ibs. curd ?—2} lbs.

17. Was curd ground, and how many times "—Not ground.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.'—Ventilated from lower floor through the roof, Cheese
turned once per day. Temperature kept at 70 degrees as near
as possible.

CLASS' B—FIRST PRIZE.

1. Name of Factory?—Verschoyle Dairy.
2. Name of Exhibiter and P.O? —John Corrie, Culloden,
3. Name of maker’—Isabella Corrie.
4. Date of each chees: shown —August 6, 8, and rr.
5. The ordinary milk of how many patrons was used in
making these cheese—No patrons. Milk from twenty cows,
6. Were these cheese made by using night’s and mornifig's
milk+—Night and morning’s milk mixed together.
7. 1f made twice per day was the milk cooled before setting?
—Only made once per day.
8. Temperature of milk at setting >—60 © near as possible.
9. Describe method of cutting curds ?>—Cut each way: let
stand fifteen minutes, then cut fine as possible.
10. Highest temperature of scalding curd, and time required
in scalding ?—100 degrees. One hour required in scalding.
11. Is curd soured before dipping ?—A little acid Just begin-
ning to sour.
I2. What tests or means are used to ascertain when curds
are ready for dipping —Hot iron.
13. What kind of rennets were vsed 7—Of our own curing,
I4. What kind of annatto was used %—Mitche!l's Fluid
Annatto, bought from E. Casswell.
15. What kind of salt *—Goderich.
16. Quantity of salt used per 100 Ibs. curd?- -2} Ibs of salt to
one thousand pounds of milk.
17. Was curd ground, and how many times ~~Ground once.
18. Was curd salted previous to grinding '—Yes, we always
salt before grinding.
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. . . 2,
19. Describe treatment in curing room, temperature, ventila-
tion, &c.—Curing room 16x16, two windows, holes in the floor;

ventilator on top; temperature as cool as we can get it in hot
weather.

CLASS B—SECOND PRIZE.

2. Name of Exhibitor and P. 0.—Robert Ballantyne,
Sebringville.
3. Name of maker *—Robert Ballantyne.
4. Date of each cheese shown —August.
5. The ordinary milk of how many patrons was used in
making these cheese —Twenty cows.
6. Were these cheese made by using night’s and morning’s
milk *—Yes.
7. 1f made twice per day was the milk cooled before setting?
—Night’s milk cooled.
8. Temperature of milk at setting—82 degrees.
9. Describe method of cutting curds*—Perpendicularly and
horizontally.
10. Highest temperature of scalding curd, and time required
in scalding?—g6 degrees. About three hours.
11. Is the curd soured before dipping*—Yes.
12. What tests or means are used to ascertain when curds
are ready for dipping?—Hot iron.
13. What kind of rennets were used '—English rennets.
14. What kind of annatto was used —Mitchell’s.
15. What kind of salt —Liverpool Factory Filled.
16. Quantity of salt used per 100 lbs. curd t—2} lbs,
17. Was curd ground, and how many times*—No,
18. Was curd salted previous to grinding —No.
19. Describe treatment in curing room, temperature, ventila-
tion, &c.'—Near as possible about 70 © and turned every day.

CLASS B—THIRD PRIZE.

2. Name of Exhibitor & P.0.>—]John Rowat, Nilestown.

3. Name of maker ?—John Rowat.

4. Date of each cheese shown ?—September 1, 6 and 10.
6. Were these cheese made by using night’s and morning’s

milk ?—Yes.

7. If made twice per day was the milk cooled before setting?

—Cooled before setting.

8. Temperature of milk at setfing 7—82 to 84 degrees.
9. Describe method of cutting curds ?—Cut length ways

and cross ways of the vat.
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10. Highest temperature of sc tlding curd, and time required
in scalding ?-—98 to 100 degrees. From two to three hours.

1. Is curd soured before dipping ?—Soured b=fore dipping.

12. What tests or means are used to ascertain when curds
are ready for dipping ?- -By applying it to a hot tron, it will draw
out in hbers.

13. What kind of rennets were used 7— Butchers.

14. What kind of annatto was used ?—Mitchell’s,

15. What kind of salt ?—Goderich,

10. Quantity of salt used per 100 Ibs. curd? -24 lbs.

17. Was curd ground, and how many times —Not ground.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—Turned & rubbed once a day; ventilated by windows.

CLASS D—FIRST PRIZE.

Name of Factory >—Cambelton Factory.
Name of Exhibitor & P.0.?—Adam Bell,
Name of Maker ?—Adam Bell.
- Date of each Cheese shown >—Ay
The ordinary milk of how
making these cheese ?— Fifty-two,

6. Were these cheese ma
milk ?—Yes, they were.

7. If made twice per day was the milk cooled before setting?
~—Only made once per day.

8. Temperature of milk at setting —84 degrees.

9. Describe method of cutting curds "—Cut lengthways and
let settle about ten minutes, and cut cross ways ; then length
ways again with perpendicular knife.

10. Highest temperature of scalding curd, and time required
in scalding 16 degrees. One hour and a half,

1. Is curd soured before dipping+—Yes.

12. What tests or means are used to ascertain when curds
are ready for dipping >—The hot iron.

13. What kind of rennets were used 7— Canadian Rennets.

14. What kind of annatto was used >—Mitchell’s Annatto.

5. What kind of sajt ?— Factory filled for August and barrel
for September

16. Quantity of salt used per 100 lbs. curd ?—2} lbs.

17. Was curd ground, and how many times —Ground once.

18. Was curd salted previous to grinding —Salted after.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.!—Turned and rubbed once perday ; temperature about
65 degrees as near as possible.

Tilsonburg.
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CLASS D—SECOND PRIZE.

. Name of Factory?—Mt. Elgin Union.
. Name of Exhibitor and P.O.—Mm. Tripp, Mt. Elgin.
- Name of maker —]James Ireland.
Date of each cheese shown —August 4, 5; Sept. 4, 5.
5. The ordinary milk of how many patrons was used in
making these cheese’—Nineteen patrons.
6. Were these cheese m
milkYes.
7- 1f made twice per day was the milk cooled before setting?
—Made once per day.
8. Temperature of milk at setting ?—84 degrees.
9. Describe method of cutting curds ?—OId perpendicular
knife length ways and cross ways.
10. Highest temperature of scalding curd, and time required
in scalding ?—g8 degrees. One to three hours.
11. Is curd soured before dipping >—Yes.
12. What tests or means are used to ascertain when curds
are ready for dipping *—Hot iron.
13. What kind of rennets were used *—Canadian Farm.
14. What kind of annatto was used *—Mitchell's.
15. What kind of salt —Liverpool Factory Filled.
16. Quantity of salt used.per 100 Ibs. curd t—2} lbs.
17. Was curd ground, and how many times *—not ground.
19. Describe treatment in curing room, temperature, ventila-
tion, &c.l—Greased when taken in, turned and rubbed once per
day; temperature 72 degrees ; ventilation by windows.

BN

ade by using night’s and morning's

CLASS D—THIRD PRIZE.
Name of Factory "—~Wyoming.
. Name of Exhibitor and P.0.%—]. E. Anderson, Wyoming.
. Name of maker t—John E. Anderson.
Date of each cheese shown F—August. 4, 5; Sept. 4, 5.
5. The ordinary milk of how many patrons was used in
making these cheese —Twenty-seven.
6. Were these cheese made by using hight's and morning's
milk *—Yes.
8. Temperature of milk at setting?—84 degrees.
9. Describe method of cutting curds’—Cut le
stand fifteen minutes, cut cross ways twice,
10. Highest temperature of scalding curd, and time required
in scalding™—g8 degrees. 50 to 80 minutes.
11. Is the curd soured before dipping'—Yes.
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12. What tests or means are used to as
are ready for dipping *—Hot iron and taste.

13. What kind of rer.nets were used +—TIrish.

14. What kind of anna:to was used ! Mitchell’s Liquid.

15. What kind of salt"—Goderich.

10. Quantity of salt used per 100 Ibs. curd - 2§ to 23 Ibs.

17. Was curd ground, and how many times*—Ground once,

18. Was curd salted previous to grinding ~—Yes.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.'—Turned and rubbed daily ; temperature 70 to 8o
degrees; ventilated by windows.

certain when curds

CLASS E—FIRST PRIZE.
Name of Factory >—Woodstock.
Name of Exhibitor & P.0.?—. V. DeLong, Woodstock.
Name of maker '—(. V. DeLong, Jr.
Date of each cheese shown ?—August 11, 12; Sept 1, 2.
5. The ordinary milk ef how many patrons was used in mak-
ing these cheese- -Sixty.
6. Were these cheese n
milk ?—Yes.
8. Temperature of milk at setting ?—82 to 84 degrees.
9. Describe method of cutting curds >—Cut with perpen-
dicular knife,
10. Highest temperature of scalding curd, and time re
in scalding 7—98 degrees. From 1 to 14 hours.
11. Is curd soured before dipping ?—Yes.
12. What tests or means are used to ascertain when curds
are ready for dipping >—By means of hot iron
13. What kind of rennets were used >—C. P, Rennets.
14. What kind of annatto were used ?—Mitchell’s.
15. What kind of salt >—Common Barrel Salt.
1€. Quantity of salt used per 100 Ibs. curd ?—2 7-10 lbs.
17. Was curd ground, and how many times ?>—Not ground.
19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—Rukbed and turn once a day ; ventilated throngh the
floor and roof.
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CLASS E—SECOND PRIZE.

1. Name ot Factory ?—Springford.

2. Name of Exhibitor and P.O.?—F. C. Austice.

3. Name of maker >—W. Gillard.

4. Date of each cheese shown ?—August 11 and 12;
September 1 and 2.
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5. The ordinary milk of how many patrons was used in
making these cheese ?—Forty.

6. Were these cheese made by using night’s and morning’s
milk*—Yes.

7. If made twice per day was the milk cooled before setting ?
—Made once a day.

8. Temperature of milk at setting 7—84 degrees.

9. Describe method of cutting curdst—Cut length ways
and cross ways with perpendicular knife, and let it stand until
the whey shows, then cut with horizontal knife.

10. Highest temperature of scalding curd, and time required
in scalding?—98 degrees. From one to three hours.

11. Is curd soured before dipping!—VYes.

12. What tests or means are used to ascertain when curds
are ready for dipping*—Hot iron.

13. What kind of rennets were used—Imported Rennets.

14. What kind of annatto was used —Mitchell’s.

15. What kind of salt—Liverpool Factory Filled.

16. Quantity of salt used per 100 Ibs. curd?—2} Ibs.

17. Was curd ground, and how many times’—Not ground.

19. Describe treatment in curing room, temperature, ventila-
tion, &c./—Cheese turned and rubbed every day; temperature
about 70 degrees ; ventilated by holes in the floor.

CLASS E-—THIRD PRIZE.

Name of Factory ?—Middleton and Bayham.
Name of Exhibitor and P.0.?—O. P. Mabee, Tilsonburg.
Name of maker—Joseph Dickinson.
. Date of each cheese shown®—August 11 and 12;
September 1 and 2.
5. The ordinary milk of how many patrons was used in
making these cheese’—About Forty.
6. Were these cheese made by using night’s and morning’s
milk 7—Yes, drawn once a day.
7- 1f made twice per day was the milk cooled before setting?
Not made twice.
8. Temperature of milk at setting >—82 degrees.
9. Describe method of cutting curds?—Length ways and
cross ways, then brake gently with hand.
10. Highest temperature of scalding curd, and time required
in scalding—g4 degrees. One hour.
11. Is curd soured before dipping-No.
12. What tests or means are used to ascertain when curds
are ready for dipping’—Hot iron and taste.
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13. What kind of rennets were used ’—American.

14. What kind of annatto was used '—Annottoine.

15. What kind of salt’—Goderich.

10. Quantity of salt used per 100 lbs. curd —2 7-10 lbs.

17. Was curd ground, and how many times?—No,

1¢. Was curd salted pr:vious to grinding —No.

19. Describz treatment in curing room, temperature, ventila-
tion, &c."—Turned and rubbed once per day ; temperature 65 to
70 degrees

CLASS F—FIRST PRIZE.

Name of Factory >—Seaforth.
Name of Exhibitor & P.O.?- —]John Chisholm, Seaforth.
Name of maker ?—John Chisholm.
. Date of each cheese shown ?—August 27 and 29;
September 2 and 5.

5. The ordinary milk of how many patrons was used in mak-
ing these cheese—One hundred.

6. Were these cheese made by using night's and morning's
milk ?—Yes.

8. Temperature of milk at setting ?—83 degrees.

9. Describe method of cutting curds >—First with perpen-
dicular, and contra wise with the same, once with horizontal.

0. Highest temperature of scalding curd, and time required
in scalding ?—98 degrees. Two hours and a half.

11. Is curd soured before dipping ?—Yes.

12. What tests or means are used to ascertain when curds
are ready for dipping ?>—Hot iron.

13. What kind of rennets were used >—English Rennets.

14 What kind of annatto were used >—Mitchell’s Annatto.,

15. What kind of szlt >—Clinton refined.

10. Quuntity of salt used per 100 Ibs. curd ?—2} Ibs.

17. Was curd ground, and how many times?—Yes, once.

18. Was curd salted previous to grinding >—Yes.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.’—Turn and rubbed daily; temperature 55 to 75 degrees;
well ventilated in sealing.

-+ 0N

CLASS F—SECOND PRIZE.

Name of Factory ?—Ontario.

Name of Exhibitor and P.0.?—H. S. Losee, Norwich.
Name of maker ?—H. S. Losee.

. Date of each cheese shown?—August 21 and 29;
September 2 and ;.
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5. The ordinary milk of hoy many patrons was used in
making these cheese ?—Sixty.

6. Were these cheese made by using night’s and morning’s
milk'—VYes.

7. If made twice per day was the milk cooled before setting ?
—Not made twice per day.

8. Temperature of milk at setting "—82 to 84 degrees.

9. Describe method of cutting curds’—First check curd
with perpendicular knife, when ready to apply heat cut length
ways with horizontal knife.

10. Highest temperature of scalding curd, and time required
in- scalding—98 degrees. One hour.

I1. Is curd soured before dipping!—Yes.

12. What tests or means are used to ascertain when curds
are ready for dipping?—Taste and hot iron.

13. What kind of rennets were used’—C. P. and patrons.

14. What kind of annatto was used —Mitchell’s.

15. What kind of salt™—Liverpool.

16. Quantity of salt used per 100 Ibs. curd?—2 7-10 lbs.

17. Was curd ground, and how many times/’—Not ground.

18, Was curd salted previous to griading >—No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.-—Turned cheese ‘every day ; temperature from 70 to 8o
degrees; ventilated up through bottom floor, up through the roof.

CLASS G—FIRST PRIZE.

1. Name of Factory >—Ontario.

2. Name of Exhibitor and P.Q.?—H. S. Losee, Norwich.
3. Name of maker!—H. S. Losee.

4. Date of each cheese shown’—August 2 and 6;

September 2 and 6.

5. The ordinary milk of how many patrons was used in
making these cheese —Sixty.

6. Were these cheese made by using night’s and morning's
milk ?—Yes.

7. If made twice per day was the milk cooled before setting ?
—~-Not made twice a day.

8. Temperature of milk at setting?—82 to 84 degrees.

9. Describe method of cutting curds?—First check curd
with perpendicular knife, when ready to apply heat, cut length
ways with horizontal knife.

10. Highest temperature of scalding curd, and time required
in scalding g8 degrees. One hour.
11. Is curd soured before dipping’--Yes.
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12. What tests or means are used to ascertain when curds
are ready for dipping*—Taste and hot iron.

13. What kind of rennets were used >—C. P. and Patrons.

14. What kind of annatto was used ?—Mitchell’s.

15. What kind of salt ? —Liverpool.

10. Quantity of salt used per 100 Ibs. curd =—2 7-10 lbs.

17. Was curd ground, and how many times?—Not ground.

18. Was curd salted previous to grinding >—No.

19. Describe treatment in curing room, temperature, ventila-
tion, &c.?—Turned cheese every day; temperature 60 to 8o
degrees ; ventilated up through bottom floor, up through the
roof.

CLASS G—SECOND PRIZE.

I. Name of Factory >—Fullarton Cheese Factory.
2. Name of Exhibitor & P.Q.>—William Huxley, Ingersoll.
3. Name of Maker >—William Huxley.
4. Date of each Cheese shown >—Aug. 2 & 6; Sept. 2 & 6.
5. The ordinary milk of how many patrons was used in
making these cheese ?—One hundred and seven.
6. Were these cheese made by using night’s and morning's
milk ?—Yes.
7. If made twice per day was the milk cooled before setting?
Shewni YL‘T\.
8. Temperature of milk at setting —84 degrees.
9- Describe method of cutting curds +—Perpendicular knife
twice and horizontal once.
10. Highest temperature of scalding curd, and time required
in scalding —98 degrees. One to three hours.
1. Is curd soured before dipping?—Yes.
12. What tests or means are used to ascertain when curds
are ready for dipping >—Hot iron and smell.
13. What kind of rennets were used ?— English and Patrons.
14. What kind of annatto was used >—Mitchell’s Fluid.
15. What kind of salt >—Liverpool Factory Filled.
16. Quantity of salt used per 100 lbs. curd >—2 to 2} Ibs.,
according to acid.
17. Was curd ground, and how many times'—Only ground
sometimes, when required.
18. Was curd salted previous to grinding +—No.
19. Describe treatment in curing room, temperature, ventila-
tion, &c.—Taken care of as well as could be under circum-
stances ; ventilated through floor and windows.




CONDENSED REPORT.

The following Table gives the Names of all Factories, with their P. O. Address, from which we have
received reports, together w.th the No. of Cheese Made, Average Weight, No, of In h:s in

Naue or Facrory. | Post Og¥ice.
|

Ayer .| Aultville
Avonbank |Avonbank
Avon siemies Aven ..
Allan’s Settlement..... Ma. oc
Allangrove o ..|River Raisin....
Ashleys B Foxboro .
Anvern......... Fairfiel 1, East
Addington «v... Newburgh.
Addison . Addison
Bastard.. New Boyne

Brownsville Brownsville
Burgersville........... |Norwich
Beaver ST Gananoque. ..
Brucefiel............ Seaforth .
Brands......... .. ...|Forest
Bogart sos ...|Tweed S
Bloomfield. ... 'Bloomfield .
Brae o .....Barnbrae .. .
Burnside Siesscs .|Putnam
Black Creek .. Picton -
Brodies ..|Belleville
Balderson Balderson
Beaver oe Lansdowne

Burritt's K;lii’l\lr‘ Burrett's Rapids B

Buell's Mills... .......... ..|Brockville

Cherry Valley...... . Picton )
Cranache ... .\Dundonald ........
Cromarty . Cromarty

Clinton.... . Clinton . ek
Caistorville, o Caistorville............
Crystal Fountain. . | sreenbush

Crystal Spring.... Toledo..
Clayton.......... |Balderson

Clear Lake - Focfar

Clovervale ... |Frankville.

Cherry Ridge ...|Newboro
Charleyville... Prescott ..

Culloden Culloden

Caintown Caintown

| Farmersville,

Cedar Spring
| Lansdowne

Dulsmane

Diamond . |Delta...
Dickinson's Landing......|Wales

Dominion {Frankville
Dominion .. - Elgin

Dexter ........................[Chantry ......
East Zorra ... : Innerkip

Elzivir ".‘um-usl)orn ;
Ellerslie .. . Gananogn
Easton ........... Easton’s Corners.

D.ameter, No of los. of Chee e Made, and No. of Cows represented at each Factory

made. :"(
1500 | 43 | 13
1562 | 65 | 15
2161 | 74 | 1o
1424 | 73 | 16
1000 | 70 | 153
1614 | 61 | 15}
1475 | 63 | 16
1700 | 64 | 154
1600 | 62 | 14
881 | 62 | 15
7348 | 71

| 1
| 1629 | 69 | L
1

.| 2500

11673

1600 | 65 |

4156 | 70 | 16
690 | 66 | 16

1172 | 64 | 154
710 | 69 | 16
268 | 71 | 15
453 | 62 | 15

5

1500 | 65 | 15}
1800 | 67 | 15
2500 16
1000 | GO 15
1712 [ 69 | 16 |
1164 | 69 | 16
1450 [ 65 | 16
1453 | 67 | 16
773 i 65 } 16
2000 | 65 | 15}
1200 | 55 | 14
[ 1500 | 60 | 14 |
1200 | 60 | 15}
1500 | 60 14 |
900 | 65 | 154
1000 | 65 | 15 |

11800 | 63

3126 | 754!

1
2250 | 55 | 1
1350 | 60 | 14
1400 | 60 | 1
1500 | 60 | 1

| 1500 | 60 | 14 |

1500 | 60 | 14

785 | 663| 16 |
[ 1331 | 63 | 14 |
1800 | 55 ' 14!

i~ No. Ibs. of | 5

Cheese
wade.

63,000 300
® 101,532 | 400
161,657 |
103,846
70,000
98,435
92925 | 32
110,927 YL
92,200 4
54,600 270
621,655 | 1,500
113,421 460
104,000 500
160,000
21,096 100
45,000 138

i
238
19,376
18,320 70
28 090 90

97,700 400
120,600 500

60,000 300
19,440 ‘ 455
81,013 | 375

50,258 ' 185
130,000 | 500
66,000
90,000 | 42
72,000 | 235
90,000 | 300
58,000 | 250
65,000 | 300
236,436 |

122,400 | 400
121,000 | 500
81,000 | 300
84,000 | 300
90,000 | 300
90,000 | 300
90,000 300
81,000 | 300
272,000 | 900
52,195 | 175
83,876 | 30
99,000 | 450

K
Fal
Fro
Ful
Far
For
Far
Far
Giol
Gra
Gor
(xre
Gles
Gole
Hun
Hal
Hvll
Haw
Har:
Hun
Jung
Islax
Inni;
Ker
Kea)
Leed
Law:
Lond
Lans
Lom!
Melr
Mine
Mous
Mari;
Mills
Mari)
Mait]
Milve
Mt. |
Mapl
Maple
Maple
Mallo
Napa
.\'ua'b
Newb
North
Me¢Ni
Oxfor:
Oxfor
Otter
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NAME or Facrory

Kscott
Fall Springs
Front Sidney
Fullarton
Farmer’s Own
Forfar
Farmersville
Farmersville
Giolden.
Grams
Grore
Gxreenbush
13'('11(.5)
Golden Spring
Hungerford
Halloway
Henderson’s
Hawkesburry
Harriettsvllle
Hunter
Junctown
Island Dale
Innisfill
Kerwood
Keays
Leeds
Lawson's
Londesborough
Lansdowne
Lombardy
Melrose.
Mineral Spring
Mountain View
Mariposa
Mills Spring
\lariposu. 7th Line
Maitland s
Milverton
Mt. Elgin
Maple Grove.
Maple Grove.
Maple Grove
Mallorytown
Napanee
Newburgh
A\’e“'buru
North Augusta
McNish ...
Oxford Mills
Oxford
Otterville

Post OrricE.

Escott
Lansdowne
Sidney
Fullarton
Delta

Forfar
Farmersville,
Farmersville
Eldorado
Derwent
Ingersoll
Greenbush
Perth
Farmersville
Tweed
Belleville
Ingersoll
Hawkesburry
Harriettsville
{Smith’s Falls
Mallorytown
Ernestown
Carlton Place
Kt‘l'\\mnl
Balderson
New Boyne
Salford
Clinton
Lansdowne
Lombardy
Melrose
Picton
Mountain View
Oakwood
Sparta
Oakwood
Auburn
Milverton
Mt. Elgin
Strathallan
(Gananoque
Algonquin
Mallorytown
Napanee
Newburgh.
Wesport
North Augusta.
Escott
Oxford Mills
Norwich
Otterville

—Continued.

No. of | &
cheese 5.
made, | >
-

1600 67
1500 | 66
4751 | 67
2029 | 64
1200 | 60
1500 | 64
2250 | 52
2000 | 58
1426 | 68
1629 | 76
705 | 73
1600 | 65
1500 | 75
2200 | &5
1606 | 64
3683 | 65
1001 | 70
800 | 52
3975 | 76
1500 | 65
1600 | 69
860 | 50
1500 | 50
4403 | 70
1200 | 60
881 | 55
2414 | 69
1906 60
2000 | 656
2000 | 75
1422 | 69
1150 ' 64
835 @ 60
1150 @ 62
530 74
432 | 63
1100 | 58
1105 | 70
1985 74
1244 73
373 | 63
1300 | 67
1800 65
1100 ' 47
2478 | 62
1000 | 57
1000 | 57
70

70

2000 | 68
242 ' 66

No. Ibs. of

Cheese
made,

107,200
99,000
318,317
131,319
72,000
96,000
117,000
116,000
98,282
78,702
53,279
104,000
112,500
121,000
102,776
239,433
70,072
42,352
302,011
97,500
110,400
43,000
75,000
308,210
72,000
48,455

137,136
16,001

141

900
300
250
570
3560
450
500
313
245
200
300

150
400
<00
450
400
100
300
430
250
625
200
400
100
350
500
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NamE or Facrory.

Pioneer
Pine Hill
Platts
Pine Grove
Portland
Poole
Powell
Phillipsville
Quaban
Queen
Red Clover
Richies
Robblin
Riverside
Rockford
Rymphs
Roseville.
Rockspring
Rockdale ....... ..
Royal Dominion
Summersville.
Silver Springs
Spring Creel
Sagers
Spring Grove
Springfield.
Springfield
Spring Vale
Sidney .......
Silver Bank.
Salem. .
Smith’s Falls..
Sherwood Spring
Silver Spring
Storeys .......
Spring Valley.
urlow ...
Thomasburg
Thompson
Tuttle Spring.
Union......
Victoria
Wellington
Webbs....... .
Warkworth ...
West Huntingdon.
White Clover.. ..
West Magdala
Wilton
Wilton,

APPENDIX.

CONDENSED REPORT.—Continued.

No. of | & 3.5|
Posr Orrice. cheese g@; 5
made. > 4 Z A8
Washington 1300 | 70 | 16
West Flamboro 1408 70 | 16
Adolphustown 1743 | 56 | 15
{Lyndhurst 900 70 15
Forfar 1500 | 64 | 143
Forfar ) 750 | 68 | 154
Plum Hollow 1000 | 57 ' 14
Phillipsville 3000 | 65 154
Escott 800 | 70 @ 154
Farmersville; 1190 | 50 ' 134
Farmersville. 1936 | 55 14
Inverary 353 | 59 | 156
Roblin 900 43 13
Prescott 420 | 63 | 16
| Vittoria Siees 1686 | 70 | 16
Tilsonburg 79 | 72 | 16
|Farmersville. 2000 | 65 | 154
White Hurst 1500 | 60 | 14 |
|Caintown 1400 | 55 | 14
New Dublin 170 |15
|Otterville 76 70 16
(Gananoque 1214 | 70 | 16
Vanleek Hill 772 | 65 | 14
Troy 1245 | 75 | 16
Henry . 900 | 64 | 15
|Springfield 1462 | 76 | 164
e 248 | 65 | 156
{Lyndhurst 1200 | 65 | 144/
.|Belleville 1100 | 65 | 154
|Farmersville 1600 | 60 | 1564
|Westport . | 1300 | 65 | 154
.{Lynn .. soan ok 30(]))67\15
.|Smith’s Falls | 1500 ‘ 65 | 15%
[Caintown 56 | 14
.|Lynn . 1500 | 65 | 154/
.| Escott 1000 | 65 | 154
[Perth . ... | 65151
|Belleville, 1200 | 66 | 15}
.|Thomasburg 2150 | 71 | 16
|Arkona 3 682 | 76 16
{Lynn . 1200 | 64 | 154
.|Cannifton | 2444 | 69 | 158
Tweed. 2022 | 72 | 16
.|Wellingten 1010 | 68 | 16
A[Ridgetown | 900 70 | 164,
| Warkworth .| 908 | 69 | 16
{West Huntingdon. | 1602 | 65 | 164
|Farmersville, .. 1836 | 62 | 14
|West Magdella, 1093 | 72 | 16
Wilton...... . 028 | 59 | 15
'Newbury . 913 60 15

118,020
56,880
130,000
90,000
66,000

94,25
84,980
50,080
93,383
75,000
111,853
16,244
80,000
72,150
96,384
84,5
201,000
97,500

97,5
65,000

79,260
152.644
51,858
76,800
169,016
144,190
69,421
63,000

62,692 |

104,129

94,907 |
78,718 |

54,576
34,756

3

:
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Class Fit.

TERMS CASH. |

INGE RSOLL |
WM. RUNCIMAN. |
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. B BUNGAY,

Corner of Main and Stover Streets,

NORWICH, ONTARIO,

DEALER IN -

CHEESE FACTORY,

AND

Ay SUDles aud Apparats,

Oneida Cheese Vats,
Steam Vats,
Curd Knives,

Cheese Hoops,

Screws,

MILE TESTING INSTR UMENTS

Stencil Plates for Marking Cheese,
Factory Brands,
Cheese Bandages,

And every other article required in the dairy, in Best Qualities

and Styles, and
AT LOW PRICES.

—_0 =

CHEESE-MARKERS PROVIDED,

e — o VS

P. 8$.—~SEND FOR PRICE LIST.

)
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E. CASSWE L,

CHEESE FA( "TOR,

PORR PACRER,

COMMISSION MERCHANT

INGERSOLL, ONTARIO,

SOoOL®m AGENT

FOR THE

“Michells” Gelﬂbraféﬂ Flud Amnato !

DOMINION.

Genuine €., P, R@H‘llt@@
ENGLISE RENNETS,

FACTORY FILLED SAL T,

SCALE BOARDS, &e.

A GOOD STOCK ALWAYS ON HAND.

ORDERS WILL HAVE PROMPT ATTENTION,

E. CASSWELL.
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THE AMERICAN

DALY SALT COMPANY.

J. W. BARKER, Pres. & Sec. THOMAS MOLLOY, Treas.

General Office, No. T CLINTON BLOCK,

SYRACUSHE, IN. Y.

SOLE MANUFACTURERS

OF THE CELEBRATED

ONONDAGA FACTORY FILLED

Dairy and Table Salt.

he quality of this Salt for dairy or other purposes is guaranteed to be equal
in all respects to the best English F. F. Salt.

The” following is 4 correct analysis of the Onondaga and Ashton's Lnglish
F. F. Salt, made by Prof. C. A. GorssmaN, of the Massachusetts Agricultural
College, Amherst, Mass. :

ANALYSIS BY C. A. GOESSMAN, DR. PH,

Ashton Salt Onon. Fac, Filled
Chloride of Sodium 97.65 08.28
Sulphate of Lime 1.43 0.91
Sulphate of Magnesia 0.05 06
Chlo ide of Magnesia 0.06 .00
Sulphate of Soda .00 03
Insoluble Matter 05 J2
Water .76 .60

100.00 100.00

Address
J. W. BARKER, Secretary,

SYRACUSE, N. Y
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LIST OF ARTICLES

REQUIRED BY

DAIRYME N,

AND SUPPLICD BY

R. A. WOODCOCK,

INGERSOLL, -

- = ONTARIO.

Sent to all Parts of Canadu by Express or Mail,

Dominion Milk Book and Ledger, shows
Weekly and Monthly Totals
Milk Pass Books, with Rules for Pat

rons.
Set of Testing Instruments, consist ng
of three graduated Glass Jars and

Lactometer, with instructions hoy
use them,

Comparison Tubes.

Annatto Measures—2 and 4 oy

Lactometers, graduated for milk at 60
and 80 Temperature,

Floating Thermometers

Thermometers, Nickle—new patent

Teat Syphons, German silver, which
draw milk from cows with sor teats,
w hard to milk, without pain

Conceuled  Bistories, finest steel, for
cutting inside of cows’ teats

WILLARD'S PRACTICAL DAIRY
HUSBANDRY —Just Issued, 23

Hints on Cheese-making

Mnn?hl_\’ Receiving sheets .

Stencil Plates, Months and Dates, set
of 43 ||im‘( 8.

Stencil Plates, { in. letter, full alphabet,

Stene rures

] Plates, § i1 ur

Stencil Paste, with Paste Cup, Sponge
and Brush

Extra Cakes of Paste

Factory Brands (brass) any desc ription,

Nickel Plated Cheese Tvric rs, 47 inches
»‘HIVE_”

Curd Kuives, made of the finest ste el,
.IH" tinned over, !N‘l’llv“'(ﬂlll}ll and
horizontal —all sizes

Rubber Mops—best article in use for
cleaning floors,

Rubber Rings, preventing the curd
from pressing up between follower
and hoop.,

Wood Rings, preventing the curd from
pressing up between  followe wd
hoop

Fac tory Slates

Stationery, &c.—all kinds.

Canada Farmer—31.50 per year

Ingersoll Chronicle—$1.50 per year.

Little Falls Journal-—$2.20 per year,

Utica Herald—2.20 per year,

Rural New Yorker—32.20 per year

American Agriculturist 21 .'»l)pvr_\'uur

Any Article Required not found in the Above List will be
Supplied at Short Notice,

Special arrangements made for supplying Factories with

Ixecersorr, Lirrre Farrs, N, )

OR CABLE MARKET REPORTS, BY TELEGRAPH
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G. A TURNER,

MANUFACTURER OF ALL KINDS OF

HEESE VATS,

Cheese Presses, Curd Dryers, Cheese Hoops,

Weighing and Carrying Cans, Dairy Pails,
DEALER IN
PRESS SCREWS, CURD KNIVES. SCAL ES,

And everything required in the Dairy Business

STOVES & TINWARE OF ALL KINDS

On handand madeto order. Orders promptly executed, and all work warranted.

I'HAMES STREET,

( Neat door to E. Cassivell’ s ) l :\( ; l‘:l{‘\‘( ’IJIA. ( )N'I‘.

INGERSOLL

STEAM SAW & PLANING MILL

J.CHRISTOPHER &K BROS.,,
GENERAL
BUILDERS AND CONTRACTORS

Manufacturers of all kinds of Building Material, Constantly
on hand and made to order, Sash, Doors, Frames, Blinds,
Mouldings, Base, {Lec., &Le. Lumber, Dressed and
Undvressed.  Timber, Lath and Shingles,

0

Cheese Boxes, Setters and Scale Boards

CONSTANTLY ON HAND AND MADE TO ORDER.
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H..D ILEWIS,

-DEALER IN-

PIANOS, ORGA)

v

SHEET MUSIC,

MUSICAL MERCHANDISE, &C,

Sorley’s Block, Thames Street,

INGERSOLL, - - - ONTARIO.

JOHN JEPSON,

COMMISSION MERCHANT

RICHMOND STREET,

Loxpoy, - - - OwnraRIO,

CHEESE, BUTTER,

BACON, PETROLEUM, &c.
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GEORGE BAILEY,

MANUFACTURER OF ALL KINDS OF

WAGONS & CARRIAGES,

SLEIGHS AND CUTTERS.

—(

All Work Warranted and Satisfaction Guaranteed.,

KING STREET EAST,

INGERSOLL, ONTARIO.

J. & Ac. BUCHANAN,

MANUFACTURERS OF

CHEESE VATS OF ALL KINDS,

AND DEALERS IN
CURD DRYERS, PRESS SCREwS, Hoors, CurD KNIVES,

And every other article required in the Dairy Business.

STOVES, TINWARE, &c.

AGENTS FOR FAIRBANKS' SCALES.

THAMES STREET,
{ Two (/uull“ Sul?l,l\rgf Post Office. ) INGERSOLL, ONT.
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ING—ERSOLL, ONTARIO,

) PUMPS AND CISTERNS,
SPECIAL ATTENTION GIVEN TO
L . .
| Whey Tanks, Pumps & Conducting Pipes
FOR FACTORIES.
e All orders promptly filled, and shipped to all parts on the Shortest Notice.
WHITE & DOUGLA -,
BUTTER, CHEESE AND HOPS,
)y Nos. 76 Broad, and Nos. 10 & 19 Marketfield Sts.,
NEW YORE,
1841. ESTABLISHED 1841,
‘Q ——
Correspondence with Cheese Factories is Invited.
. P. 0. BOX, 1234.
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WM. DAVIS & CO,

PORK PACKERS,

H RS 0 A %'1] R “1;':23

—AND

EXPORT PROVISION MERCHANTS,

TORONTO, ONTARIO.

SATTI SAILTI

COLEMAN & GOUINLOCK,

SALT MANUFACTURERS.

SEAFORTH, - - - ONTARIO.

DAIRYTMEN

e s

dryer, and costs but little more than common barrel salt.

SAMPLES SENT ON APPLICATION.

Should use our Dairy Salt, put up especially for their use. It is finer, purer,

Al

Th
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BHOMER CAMPBELI-, JR.,

MANUFACTU tER OF

CHERSHE VATS,

OF ALL KINDS,

AND DEALER IN

PRESS SCREW’S HOOPS CURD KNI'V'ES

every othet article require the Dy Business.  Also )

Ansun Tnus & Son's, and Car m Nus 0§ 22 Patﬁnts nr Amencan Plougm

And all s for the 2 ishe l 1\1 wtfactur l; To avoid
lnconvenience, H I ll ab cas always in stoc i\

The Cheapest Place in the Co.m*v to Buy your Stoves and Tinware.

KING STREET EAST.

INGERSOLL, - - . ONTARIO,

JAMES TURNER ’

TINSMITI—I,

DEALER IN ALL KINDS oF

DAIRY APPARATUS,

CHEESE \ \l\ \\l) lll‘.\\‘lCS

Of all kinds made to isfactio nteed

Milk Oans (ma’ Ot/ler Da/ry /mp/emem‘s

\lwa 1 hand.  Correspondence with Factor n ited

Oxford Street, near King, INGERSOLL, ONT.
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HEATH & FINNEMORE,

Cheese Factors & Shippers.

SQLE AGENTS FOR

MecMASTER & HODGSON’S

CELEBRATED LIQUID ANNATTO,

THE QUALITY OF WHICH IS UNEQUARLED

BEST IRISH RENNETS,

Scale Boards, Cheese Bandages, Setters,
Cheese Boxes, Lactometers, Fine
Liverpool Salt, &ec.

Warehous RKing Street, Market Square
Ogfice—Huron & Erie Buildings, Richmond Street

LONDOIN, OINT.

R WHITELAW,

MANUFACTURER OF AND DEALER IN EVERY DESCRIPTION OF

DAIRY & CHEESE FACTORY APPARATU}

Steam Engines and Boilers, Specially Adapted for Factories,
with all Fittings Required,

==

—0
Cheese-Press Nerews, Hoops & Presses Complete,
ALSO,—
GANG PRESSES FURNISHED TO ORDER.

Everything requisite furnished of the Best Material and Workmanship
Orders filled with punctuality, and at the Very Lowest Prices.

. -

R. WHITELAW,
Oxford Foundry. BEACHVILLE, Ont.
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HARRIS & JOHNSTON,

DEALERS IN ALL KINDS OF

Boors AND SHOES,

DOMINION SHOE STORE.

STGIN OF THE GOLDEN BOOT,
Pople’s New Block, East Side of Thames Street,

INGERSOLL, - - . ONTARIO.

WARREN HARRIS. W. €. JOHNSTON.

TO CHEESE MANUFACTURERS

RENNETS, ANNATTOINE &C.

Best Bavarian Rennets $£25.00
Pickled Rennets 20.00

SCALE BOARDS, ALL SIZES, ALWAYS ON HAND.

AN wan"r OINE,

We are the Sole ;\g«-utﬁ! tl 1!1 le in this section. lt mpa It niform color
and its use is highly re nded a l ins t d upon by prom t buyer

WILSON & HASKETT,

PRODUCE AND COMMISSION MERCHANTS,

Office, No. 1 Store, Market Building, INGERSOLL, Ohr.
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T. D. MILLAR,

CORN MERCHANT,

Oheese & Butter Factor

PORK, MUTTON & BEEEF PACKER.

i & Pt

S e

T
PN S Sy e s T, W

FILLS ORDERS ON COMMISSION FOR THE

ENGLISHE AND SCOTTISH MARKETS.

Office—UARKET BUILDINGS, KING STREET

INGERSOLL, - - -~ ONTARIO.

G.J. SHRAPNELL, |

GROCER,

BUTTER, CHEESE & BACON FACTOR, ]

DEALER IN \

“MICHELL’S,” AND McMASTER, HODGSON & 00.’S

St
FLUID EXTRACT OF ANNATTO
RENNETS, SCALE BOARDS, &C.
NOTICE,— The Prize Cheeses at the Princ ipal Cheese Shows in the H:

Kingdom have been colored with *“ Michell’s,” and McMaster, Hodgson & Co.s
Fluid Extract of Annatto—pronounced the best in the Dominion
g Ovrders strictly adhered to

G. J. SHRAPNELL,
THAMES STREET. INGERSOLIL, ONT.
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SHEFFTELD WousH,

INGERSOLL, ONTARIO.

SHELF AN D HEAVY

HARDWARE

‘ HOUSE Fl'RI\'INHING GOODS,

GLASS, PAINTS, 0OILS, &C.,

MILE SIEVES.
Butter Bowls, Butter Prints,

’

Ladles, Spoons, e,

J. M. MATTH EW,

(Next Door to Shrapnell’s Grocery,) THAMES STREET.
! : :

WM. R HOAGG & ©0.,

IMPORTERS OF AND DEALERS [N

HOT AIR FURNACES,

COCAL AND WOOD,)

Suitable for Churches, School Houses, Dwellings

s and Cheese Factories Particular
attention paid to Heating and V

entilating Cheese Fac tories,

MR. JAMES HARRIS, OF WEST OXTFORD,

Having thoroughly tried one of our Furnaces last year in his Cheese Fac

tory, can
cheerfully recommend them to the public

s8¢ Full Information may be had from

JAMES WIGHT, Architect,

’ (SHOP AT G. A. TURNER'S.) l.\'(.’l','lu'.\'”l,l‘. ONT,
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WITH RULES FOR PATRONS

WHICH, IF FOLLOWED, SECURES THE FINEST QUALITY OF CHEESE,

Sent Free to All Parz‘s of the Dominion

ON RECEIPT OF PRICE—8$4 PER 100.

B. 4. WOODCOCK,
INGERSOLL, - - - - ONTARIO.

W. J. BATTAMS,

GENERAL PRODUCE BROKER

COMMISSION AGENT, &C.

ADVANCES MADE ON CONSIGNMENTS OF
CHEESE, BUTTER, DRIED APPLENS,
OATMEAL, WOOL, &c.

hhameast, . 0. By 01 | INGERSOLL, Ont.
INCERSOLL

Steam Gabimet and Bedstead Factory

M¢cINTYRE & CROTTY,

WHOLESALE AND RETAIL DFALERN IN ALL KINDS OF

FURNITURE.

ORDERS BY MAIL PROMPTLY A1TENDED TO.

Factory and Warerooms, | JAMES McINTYRE,
King-St., East ) H. 8. CROTTY

Fi



—"

169

LONDON HOUSE,

Thames Street, Ingersoll, Ont.

T. G. R. HARDING

Has always on hand a Large and Carefully Selected Stock of

DRY GOODS, MILLINERY, &C,

And intends, by cons tmt]\ adding all the Latest Novelties of the Se ason, to place
before lh ‘nl lic goods which will bear comparison with any in the trade
Natisfy yourselves by calling anc l imspecting the Stock.

Note the Address LONDON HOUSE,

DAVID VVHITE & €0.,

Victoria Block, Thames St, , Ingersoll,

IMPORTERS OF

BRITISH AND FOREIGN DRY G00ODS,

CLOTHING, MILLINER Y, &e.,

ARE
The Largest Importers of Cheese Bandage Cottons
IN THE DOMINION.

\ll orders from Factories promptly attended to, and sent to all points by lu'\pn,s.m

MITLEK BOOKS.

Factory Milk Books, for Any Number of Patrons, $1,00 to $2.00 Egch.

PLTRONS MILK BOOKS, $4.00 PER 100.
,\'v/////‘/' Sheets Sent to any part of the Province.

ALLAN Me¢LEAN,
Wall Paper, Window Shades, Stationery,
THAMES STREET, INGERSOLL, ONTARIO,
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DQ)MIN'ION MILK BOOK

Shows Dally, Weekly and Monthly Totals

Of Milk R« dat Factory.  Specially ; ulapted to Factories of 30, 50, 60, 70,
SO, 90, 100 and 140 Patrons.

FOR SIX OR EIGHT MONTHS.
Fhey are used this ar (1873) in 183 Factories
Price about 2 1-2 Cents rer Patron,
LDDRESS
R. A. WO0ODCOCK, Patentee,

INGERSOLL, ON TARIO,

> — o PR'YOR

STOVES, 71771V ”’.‘Ilfli, &c.

SPECIAL ATTENTION GIVEN TO ALL KINDS OF

DAIRY IMPLEMENTS & FURNISHINGS

ONEIDA AND O'NEIL CHEESE I//US MILK CANS, &e.,

\lw s on hand, and as Cle W wy in the County

WOODSTOCK., - - - ONTARIO.

HARRY ROWLAND,

GENERAT,
. ! 9 1D [
Book and Hob Printer,
MASONIC HALL I:I'Il,hl\l.‘.
Twamrs Srreer. IxveERSOLL, ONT.

|'.|l!uslwilll g Neat Work should note the Ixrthnth Type and Presses in this
oftice are new throughout, mlln been selecte d with great care




