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To the Hon. Commissioner of Agriculture and Colonisation,
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SIR,

The Board of Directors of the Dairymen’s Association of the Province
of Quebec has the honour to offer you the following report of its operations
during the year 1891, and of the Annual Meeting held at Montmagny, the
R7th and 28th of January last.
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AN ACT TO AMEND THE LAW

LEGISLATION.

W hereas, under the

SEC. XTI1I the Industrial Dairy Ass

Whereas the said a:
dicates for the purpose of
of the best methods to be
tion of dairy produce :
industry ;

DAIRY ASSOCIATION OF THE PROVINCE OF QUEBEC.

1749. The Lieutenant-Governor in Council may authorise the forms
tion for the Province of an association, having for its object to promot
improvement in the manufacture of butter and cheese, and of all thing

connected therewith, under the name of the “Dairy Association of the
Province of Quebee,” 45 v. c. 66, S. 1 '

And whereas the saic
mittee on Agriculture an
by the Legislative Assem

Therefore, Her Majes
Legislature of Quebec, en:

1750. The association shall be composed of atleast fifty persons, wh
shall sign a declaration in the form of the schedule annexed to this section:
and every member of the association shall subscribe and pay, annually,s
sum of at least one dollar to the funds of the association. -

The Commissioner of Agriculture and Colonisation shall be ez offii
a member of the association, 45 v., c. 66, ss. 2and 6 ; 50 v, ¢. 7, 5. 12

1751, Such declaration shall be made in duplicete, one to be writta
and signed on the first page of a book to be kept by the association fa
the purpose of entering therein the minutes of their proceedings, during
the first year of the establishment of such association, and the other shal
be immediately transmitted to the Commissioner of Agriculture ad
Colonisation, who shall, as soon as possible after its reception, cause tob
published a notice of the formation of such society in the Quebec Officil
Gazette, 45 v. ¢. 60, 8. 3; 50 v.c. T, 8. 12.

1752, From and after the publication, in the Quebec Official Gazetie
of the notice of the formation of the association, it will become and shill
be a body politic and corporate, for the purposes of this section, and ms
possess real estate to a value not exceeding twenty thousand dollars 4
v., c. 66, s. 4.

1733, The association shall have power to make by-laws, to prescribe
the mode or manner of admission of new members, to regulate the electio
of its affairs and property, 45 v., ¢ 66, s. 5. (1)

1. The following arti
Statutes of the Province o

“17%3a. The associal
and complete diffusion of
tion of milk, the fabricatio
ment of the dairy indust;
divisions, in which syndi
cheese factories and other

The formation and wo
regulations made by the sa
Governor in Couneil ; and
and supervision of the Ass(

To such syndicates, th
out of the Consolidated Re
expenses incurred for the s
therein, including the sa
expenses directly connected
hundred and fifty dollars fc

“1753b. The inspecto:
e by the Lieutenant-Gove;

wrtificates of competence fi
17534,

(1) Articles 1753 a, b, ¢, d and e, were added to the charter of the association, by chap.u
passed last session, which received assent on 1) cember 30th, and is given below. In fhe cous
of the report, our readers will find the dis. sion that took place at Sorel on the propo
syndicates of factories, and at the end of the report, every information regarding their working
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54 VICT, 1890, CAP. XX.

AN ACT TO AMEND THE LAW RESPECTING THE INDUSTRIAL DAIRY ASSOCIATION OF THE

PROVINCE OF QUEBEC.

(Assented to 30th December, 890.)

W hereas, under the provisions of article 1749 of the Revised Statutes,
the Industrial Dairy Association of the Province of Quebec was organised ;

Whereas the said association has recommended the formation of syn-
dicates for the purpose of securing a more prompt and complete diffusion
of the best methods to be adopted for the production of milk, the fabrica-

ton of dairy produce and, in general, the advancement of the dairy
industry ;

BEC. XILIL.

EBEC.

authorise the forms

object to promots
se, and of all thing
y Association of the

And whereas the said recommendation was approved by the Com-
mittee on Agriculture and Colonisation in a report which was adopted,
by the Legislative Assembly, on the 23rd December instant ;

Therefore, Her Majesty, by and with the advice and consent of the
Legislature of Quebec, enacts as follows :

st fifty persons, wh
exed to this section;
nd pay, annuallys
n.
n shall be r.l"n[ﬁfio
0v,c 7,8 12

1. The following articles are added after article 1753 of the Revised
Statutes of the Province of Queabec ;

“1773a. The association, with a view of obtaining a more prompt !
and complete diffusion of the best method to be followed for the produe-
tion of milk, the fabrication of dairy produce, and, in general, the advance-
ment of the dairy industry, may subdivide the Province into regional
divisions, in which syndicates, composed of proprietors of butter and
cheese factories and other like industries, may be established.
The formation and working of such syndicates are governed by the
regulations made by the said Association and approved by the Lieutenant-

Governor in Council ; and such syndicates shall be under the direction
and supervision of the Association.

i, one to be writta
the association fo
proceedings, durig
“and the other shal
f Agriculture ad
ception, cause fobe

the Quebec Officil

bec Official Grazette
become and shill
is section, and i
sousand dollars,

To such syndicates, the Lieutenant-Governor in Council may grant %
out of the Consolidated Revenue Fund, a subsidy equal to one haff of the
expenses incurred for the service of inspection and instruction organised
therein, including the salary of inspectors, their travelling and other :
expenses directly connected therewith, but not to exceed the sum of two 0
hundred and fifty dollars for each syndicate.

yy-laws, to prescril
sgulate the electiol

“1753b. The inspectors,including the Inspector-Greneral, are appoint-
¢d by the Lieutenant-Governor in Council, and shall be experts who hold

%niﬁmws of competence from the board of examiners mentionad in article
33d.

association, by chap. Xt
en below. In the cous
t Sorel on the propo

regarding their workig
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The inspectors are to superintend the production and supplr
of milk, as well as the manufacture of butter and cheese in the establish.
ments so organised nto such syndicates, the whole in conformity with the
regulations made by the said Association and approved by the Lieutenant.
Grovernor in Council.

“ 1753¢. The salary of the Inspector General shall be paid by th
Association.

His duties shall be cefined by regulations to be passed by the Agg.
ciation and approved by the Lieutenant-Governor in Council.

17534. A board of examiners may be appointed by the Associatio
for the purpose of examining candidates for the office of inspector.

The working of such board shall be governed by the regulations to
be passed for that purpose by the Association and approved by the Licu
tenant-Governor in Council.

“ 1733¢ It shall be lawful for the Lieutenant-Governor in Council t
grant to the said society an additional sum of one thousand dollar
annually, for the direction and supervision of the syndicates, and for the
maintenance and working of the boards of examiners above mentioned,”

2. This act shall come into force on the day of its sanction.

1754. The association shall hold an annual meeting, at such time and

place as shall have been selected by the board of directors, besides thos
: which may have been prescribed and determined by the by-laws.
; At such annual meeting, the association shall elect a president, and
: vice-president, a secretary-treasurer and also one director for each judicisl
district of the Province, chosen from among the members of the association,
domiciled 1n such districts, 45 v., ¢, 66, s. 7.

of the provinc
treasnrer anm
opposite to ou
rules and by-|

1755. The officers and directors of the association shall prepare and
present, at the annual meeting of the association, a detailed report of their
operations during the past year, indicating the names of all the memben
of the association, the amount subscribed and paid by each, the names of
the facteries, inventions, improvements and products which deserve public
notice, and giving all ths information which they deem useful in the in-
terest of the dairy industry, 45 v., c. 66, s. 8

AN AT TO PROVID

HER MAJI
ture of Quebeec, ¢
H '”ll' f(:”()
seventh of title {

SCHEDULE

MENTIONED IN ARTICLE 1750,

“1755a. Th
mation, in each ji
for its object th

We, the undersigned, agree to form ourselves into an association under
the provisions of section thirteenth of chapter seventh of title fourth of the
Revised Statutes of the province of Quebec, respecting the Dairy Association
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@ production and supply
and cheese in the establish.
hole in conformity with the
pproved by the Lieutenant.

of the province of Quehee ; and we hereby, severally, agree to pay to the
treasnrer annually, while we continue members of the Association, the sums

opporite to our respective names, and we further agree to conform to the
rules and by-laws of the said Association.
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45 V., c. 66, Schedule,

0] 2l N ) -y
yeiation shall prepare and 52 VIOT., 1889 CAP. XXII.
, a detailed report of their
names of all the memben
aid by each, the names of §
ncts which deserve public
vy deem useful in the in

AN AZT TO PROVIDE FOR THE FORMATION OF FARMERS' AND DAIRYMEN'S ASSOCIATIONS.

(Assented to 21st March, 1889.)

HER MAJESTY, by and with the advice and consent of the Legisla-

tare of Quebec, enacts as follows : ’

I The following section is added after section thirteenth of chapter |4
seventh of title fourth of the Revised Statutes of the Province of Quebec : ' 3

S. CTION XIV,

FARMERS' AND DAIRYMEN'S ASSOCIATIGSN.

50.

“1758a. The Lieutenant-Governor in Council may authorise the for-
mation, in each judicial district of the Province, of an association, having
for its ohject the promotion of agriculture, the improvement in the

into an association under
mth of title fourth qf @ho
ing the Dairy Association
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manufacture of butter and cheese, the inspection of butter and cheese
factories, and all other things in connection therewith, to be called the
“ Farmers’ and Dairymen’s Association of the District of

“ 1785b. The association shall be composed of at least twenty-five per-
sons, who shall sign a declaration in the form of the schedule annexed
to this section.

Every member of the association shall subscribe and payv, annually, a
sum of at least one dollar to the funds of the association.

“17585¢c. The Commissioner of Agriculture and Ceclonisation shall be
ex-officio a member of the association.

“ 1755d. Such declaration shall be made in duplicate, one to be written
and signed on the first page of a book, to be kept by the association for
the purpose of entering therein the minutes of their proceedings, and the
other shall be immediately transmitted to the Commigssioner of Agriculture
and Colonisation, who shall, as soon as possible after its reception, cause
to be published a notice of the formation of such association in the Quebec
Official Gazette.

“1755¢. From and after the publication in the Quebec Official G azette
of the notice of the formation of the association, such association will be.
come and shall be u body politic and corporate for the purpose of this
section, and may possess real estate to the value not exceeding five thou-
sand dollars.

“ 1755/, The association shall have power to make by-laws, to prescribe
the mode or manner of admission of new members, to regulate the election
and appointment of its officers and employés, and, generally, the manage-
ment of its affairs and property, for the purpose of carrying out the objects
of the association,

“175 g. The first meeting of the association shall be held at the chef-
liew of the district, on the second Wednesday of the month following the
one in which the notice of the formation of the association is published in
the Quebec Official Gazette.

“ 1'755h. The association shall hold an annual meeting, at such time
and place as shall have been selected by the board of directors.

“ 1755 At such annual meeting, the members of the association
present shall elect three directors from each county forming the judicial
district for which the association is formed, chosen from the members of
the association domiciled in said counties, who shall constitute the board
of directors of the association.

“ 173%). The board of directors shall elect, from their members,a
president and a vise-president, and shall appoint a secretary-treasurer and
such other officers and employés as they may deem necessary for carrying
out the objects of the association.

“ 1755k, The d
ing of the associatio
yt'zll‘.

Such report sha
ciation, the amount
treasurer, the names
such other informatic
the dairy industry.

A triplicate of st
of Agriculture of the
Province of Quebec.

2. This act shall

We, the undersig
the provisions of secti
the Revised Statutes
Dairymen’s Associatic
St‘(,‘l‘t'(:ll"\'-l]'!‘:Hllrl‘]', an
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the rules and by-lay
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“ 1785k. The directors shall prepare and present at the annual meet-
ing of the association a detailed report of their operations during the past
jear.
, Such report shall indicate the names of all the members of the asso-
ciation, the amount subscribed and paid into the hands of the secretary-
treasurer, the names and number of the factories in their district, and give
such other information deemed useful and in the interest of agriculture and
the dairy industry.

A triplicate of such report shall be transmitted to the Commissioner
of Agriculture of the Province, and another to the Dairy Association of the
Province of Quebec.

2. This act shall come into force on the day of its sanction.

SCHEDULE

MENTIONED IN ARTICLE 17556,

We, the undersigned, agree to form surselves into an association under
the provisions of section fourteenth of chapter seventh of the title fourth of
the Revised Statutes of the Province of Quebec, respecting Farmers’ and ;
Dairymen’s Associations, and we hereby severally agree to pay to the 3
secretary-treasurer, anaunally, while we continue members of the association, &
the sums opposite our respective names, and we turther agree to conform
to the rules and by-laws of the said association.

NAMES.
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R. 8. Q., TITLE XI, CAP. IV, SECT. III.
SOCIETIES FOR THE MANUFACTURE OF BUTTER OR CHEESE OR OF BOTH.
§ 1.— Formation of such Societies.

3477. When in any part of the Province, five or more persons have
signed a declaration, that they have formed an association for the manu-
facture of butter or cheese (or of both, as the case may be) in a certain place
which shall be designated as their principal place of business, and have
deposited such declaration in the hands of the prothonotary of the Nuperior
Court in the district where the society intends to do business, such persons
and all such other persons as may thereafter become members of such
society, their heirs, executors, curators, administrators, successors and
assigns, respectively, shall constitute a body politic and corporate, under
the name of “butter and cheese manufacturing society (or both, as the
case may be) of (name of the place and number of the manufactory as men-
tioned in the declaration).”

The prothonotary shall deliver to such company a certificate, stating
that such declaration has been made, which certificate shall be registered
in the registry office of the place where such societv has its principa] place
of business, and be also, without delay, forwarded to the Commissioner of
Agriculture and Colonisation, 45 V., c. 65, 5. 1; 50 V. ¢. 7, 5. 12.

5478 Thedeclaration, to he made under the provisions of this section,
shall, in order to constitute into a corporation any butter and cheese manu-
facturing society, be in the form annexed to this section, 45 V , ¢. 65, s. 9.

§ 2 —General Powers and Duties.

3479, livery such society so formed, for the purposes for which it has
been established,shall enjoy all the powers vested in ordinary corporations,
especially that of choosing officers from among its members, of passing by-
laws, not contrary to the laws of this Province, to determine the number
of its members, the amount of its shares and the mode of levying the same,
for the internal management and for conducting its proceedings and the
administration of its affairs in general, 45 V., c. 65, s. 2.

5480. The first meeting of the shareholders of the society shall take
place, within the eight days following the deposit of the declaration men-
tioned in article 5477, after a special notice to that effect has been given to
the shareholders, by at least two shareholders of the said society, which
notice shall be given at least two day before the meeting for the purpose
of electing officers and approving the by-laws of the society.

The annnal general meetings afterwards and all special meetings of
the society shall be regulated by by-laws, 45 V., c. 65, s. 8.

9481, A book
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3481. A book shall be kept by eachsociety for entering the subscrip-

tions of shares, and another for entering in detail all the transactions of
the society, 45 V-, c. 65, s. 4.

5482, Each of such books and the by-laws shall be constantly open
to the inspection of the members of the society, 45 V., c. 65, s. 5.

5483. During the course of the month of December in each year, a

statement of its operations for the year shall be forwarded to the Commis-

sioner of Agriculture and Colonisation by each society formed under this
section, 45 V., ¢c. 65,8.7; 50 V, ¢. 7, . 12.

SCHEDULE
CAP. XLII, 1886, OTTAWA.

49 VICT.

AN ACT TO PROHIBIT THE MANUFACTURE AND SALE OF CERTAIN SUBSTITUTES FOR
BUTTER.

(Assented to 2nd June, 1886.)

Whereas the use of certain substitutes for butter, heretofore manu-
factured and exposed for sale in Canada, is injurious to health ; and it is
expedient to prohibit the manufacture and sale thereof : Therefore, Her

Majesty, by and with the advice and consent of the Senate and House of
Commons of Canada, enacts as follows :

1. No oleomargarine, butterine or other substitute for butter, manu-
factured from any animal substance other than milk, shall be manufactured
in Canada, or sold therein, and every person who contravenes the provi-
sions of this Act in any manner whatsoever, shall inctir a penalty not
exceeding four hundred dollars, and not less than two hundred dollars
and, in default of payment, shall be liable to imprisonment for a term not
exceeding twelve months and not less than three months.

52 VICT., CAP. XLIII, 1889, OTTAWA.

AN ACT TO PROVIDE AGAINST FRAUDS IN THE SUPPLYING OF MILK TO CHEESE, BUTTER |
AND CONDENSED MILK MANUFACTORIES, (1)

(Assented to 2nd May, 1889.)

Her Majesty, by and with the advice and consent of the Senate and
House of Commons of Canada, enacts as follows :—

. (1) The Ontario courts have declared to be ** ultra vires,” an act of legislature on the same
subject like that which exists in our Provincial Statutes, The Federal Act was Pussed subsequentl
to this judicial decision, and all prosecutions regarding frauds in the furnishing of milk, shoul({
83 a measure of prudence, be instituted in virtue of this Act.
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1. No person shall sell, supply or send to any cheese, or butter, or
condensed milk manufactory, or to the owner or manager thereof, or to
any maker of butter, cheese or condensed milk, to be manufactured, 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.g ;

2. No person who supplies, sends, sells or brings to any cheese, or
butter, or condensed milk manufactory, or to the owner or manager thereof,
or to the maker of cheese, or butter, or condensed milk, any milk to be
manufactured into butter, or cheese, or condensed milk, shall keep back
any portion of that part of the milk known as strippings.

3. No person shall knowingly sell, supply, bring or send to a
cheese, or butter, or condensed milk manufactory, or to the owner or
manager thereof, any milk that is tainted or partly sour.

4. No person shall sell, send or bring to a cheese, or butter, or con-
densed milk factory, or to the owner or manager thereof, or to the maker
of such butter, or cheese, or condensed milk, any milk taken or drawn
from a cow that he knows to be diseased at the time the milk is so taken
or drawn from her

5. Every person who, by himself, or by any other person to his
knowledge, violates any of the provisions of the preceding sections of this
Act, shall, for each offence, upon conviction thereof before any justice or
justices of the peace, forfeit and pay a fine not exceeding fifty dollars and
not less than five dollars, together with the costs of prosecution, and in
default ot payment of such penalty and costs, shall be liable to imprison-
ment, with or without hard labor for a term not exceeding six months,
unless the said penalty and the costs of enforcing the same, be sooner paid.

6. The person on whose behalf any milk is sold, sent, supplied or
brought to a cheese, or butter, or condensed milk manufactory for any of
the purposes aforesaid, shall primd facie be liable for the violation of any of
the provisions of this Act.

7. For the purpose of establishing the guilt of any person charged
with the violation of any of the provisions of sections one, or two, of this
Act, it shall be sufficient primd facie evidence on which to found a convic
tion to show that such wilk so sent, sold, supplied or brought to a manu.
factory as aforesaid to be manufactured into butter, or cheese, or condensed
milk, is substantially inferior in quality to pure milk, provided the test is
made by means of a lactometer or cream gauge, or some other proper and
adequate test, and is made by a competent person : Provided always, that
a conviction may be made or had on any other sufficient legal evidence.

8. In any complaint or information made or lail under the first or
second sections of this Act, and in any conviction thereon, the milk com-
plained of may be described as deteriorated milk, without specification of
the cause of deterioration, and, thereupon, proof of any of the causes or
modes of deterioration mentioned in either of the said two sections, shall be

sufficient to sustair
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CONSTITUTION OF THE DAIRYMEN'S ASSOCIATION.

NC . z 3 TATUTE 4 / )
HE STATUTE 45 V ICT., Cuar. “ﬂ, 1R Q.

1. The Association takes as it: i i ¢ i
e gf ’trhhe e e - o s designation: “The Dairymen’s Associa-
2. The object of the association is to
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above manufacture. sty

3. To become a member of th iati ipti
one dollar ($1.00) a year is all that i: ::(m:?:rn' o pmpo
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4. The affairs of the association shall be under the direction of a pre
sident, a vice-president, a secretary-treasurer, and certain directors named
in accordance with the act of incorporation, all of whom shall form the
Board of Directors of the Association, and shall make a report of the opera-
tions of the association at the annual general meeting of the association.

5. The election of the officers and directors shall take place at the
annual general meeting, the date of which shall be fixed by the board :
to insure the right of voting at the above election, the previous pay-
ment of subscriptions will be requisite.

6 When more than one candidate is proposed for the office, the voting
shall be by sitting and stanuing (assis et levés), the secretary shall count the
votes, and the president shall declare the candidate who shall have the
majority of votes.

7. The officers elected shall remain 1n office until the following elect.
ion, and shall be re-eligible.

8. The president shall take the chair at the general meetings, and at
the meetings, of the board of directors.

9. The president shall be, ez-officio, a member of all the committees of
the board of directors.

10. To the secretary-treasurer shall be entrusted all the moneys and

! other valuables belonging to the association; he shall keep, in a special re-
; gister, minutes of all megtings of the association as well as of the board of

directors, and these minutes shall be signed by the president, or, in his ab-
sence, by the vice-president, and by the secretary-treasurer : he shall, besides,
keep books in which shall be entered, regularly and without delay, all the
monetary operations of the association. At the end of the fiscal year of the
association, the secreiary-treasurer shall present before the board a stat
ment of accounts for the directors’ approbation.

11. The vacancies which occur among the officers or dircctors shall be
temporarily filled up by the board, and the board shall also nominate the
; directors for those judicial districts which are not as yet represented.

! 1=. The board, to ensure greater efficiency, shall be at liberty to claim
the services of specialists as advisers

liules and Regulations of the Darrymen’s Association.

1. The annual or general meetings of tLe association, as well as those
of the board of directors, shall be called by notice in writing from tue
secretary-treasurer to each of the members of the association and of the
board. Notice of the meetings of the association shall be given at leasta
month beforehand.

2. At the request of three directors or officers of the association, the
president may call a general meeting of the board of directors : the call shall
be in the form mentioned above.

3. Atthe meetings of the board of directors, three shall form a quorum,
exclusive of the president and vice-president.
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4. The board of directors may name, {rom among its members, a com-

mittee to audit the accounts, and other committees for any purpose it may
think necessary.

5 The order of business at general and official meetings shall be deter-
mined by the board of directors.

6. No question shall be submitted for discussion except it be in writ-
ing and placed belore the secretary-treasurer.

7. The secretary-treasurer shall be obliged to furnish security to the

amount of $400 00, which security shall be subject to the approval of the
board.

SYNDICATES OF CHEESE AND BUTTLER FACTORIES.

BY-LAWS ADOPTED BY THE DAIRY INDUSTRY ASSOCIATION AND ASSENTED TO BY
THE LIEUTENANT-GOVERNOR IN COUNCIL.

Copy of the report of @ Comunittee of the Honowrahle Executive Council, dated Janwary
23rd, 1891, approved by the

Lieutenant=Governor, January 24th, 1891.
(Translation),

No. 75.— )n the approval of certain regulations of the Dairymen’s
Association.

The Hon. the Commissioner ot Agriculture and Colonisation, in a
memorandum, dated the twenty-third of January of the current year, 1891,
recommends that the regulations of the Dairymen’s Association of the

o - , L 796
Province of Quebec, a copy of which is annexed to the above memorandum,
be approved.
Certified true copy.

(Signed),

GUSTAVE GRENIER,
Clerk of the Executive Council.

REGULATIONS OF THE DAIRYMEN'S ASSOCIATION,

Whereas, by a law passed at the last session of the Legislature of the
Province of Quebec, the Dairymen’s Association of thejProvince of Quebec
was authorised to create regional divisions in which the proprietors of
creameries, cheese-factories, and other dairy establishments may form them-
selves into syndicates for the purpose of securing a more prompt and com-
plete diffusion of the best methods of conducting the production of milk,
the manufacture of dairy-products, and the advancement in general of the
dairy-industry ;

9
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And whereas the said association was, by the same law, entrusted
with the duty of :

1. Establishing regulations for the formation and working of the said
svndicates ;

" 2. Of directing and superittending the syndicates ;

8. Of establishing rules to define the duties of the Inspector-Geners
and of the inspectors who are to superintend the production of milk ang
the manufacture of butter and cheese in the establishments so organised
into syndicates ;

4. Of appointing a board of examiners for the examination of candi
dates for the office of inspectors, and of laying down regulations for the
working of the said board ;

And, Whereas, there is granted to each syndicate a sum equal to half
the outlay incurred for the service of inspection and instruction organised
in the syndicates, including the salary of the inspector, his travelling
expenses, and other expenses relating directly to the said service, but
which sum granted must not in any case exceed $250 (two hundred and
fifty dollars) for each syndicate ;

Whereas, there has been granted to the said association, besides its
subsidy and other ordinary concessions, an additional sum of $1,000 (one
thousand dollars), for the expenses necessary for the direction and super.
intendence of the syndicates, as well as for the maintenance and due work-
ing of the board of examiners above mentioned ;

The said association constitutes, as follows, the programme of the
formation and working of the syndicates, of their direction and superin-
tendence, of the manner of conducting the proceedings of the board of
examiners, and of the duties of the inspectors :

I
DIVISION OF THE PROVINCE.

The province shall be divided as follows, for the purposes of the new

organisation :
a. Syndicates of cheese-factories or of cheese-factories and creameries:

No. of the ,
Counties comprised in the division.

division.
1. Gaspé, Bonaventure, Matane, Rimouski, Témiscouata.
2. Kamouraska, L'Islet, Montmagny, Bellechasse.
8. Dorchester, Lévis, Beauce.
4, Lotbiniére, Mégantic, Arthabaska.
5. Nicolet, Yamaska.
6. Drummond, Richmond, Wolfe.
Sherbrooke, Stanstead, Compton.
8. St. Hyacinthe, Bagot, Richelieu.

9. Rouville,
10, Shefford,
1 1 Verchére
12. Beauharn
13. Huntined
14. Naguenay
15. Portneuf
16 Three-RRiv
17. .\Innlcu,lm
18 H(n:ht‘lzlz';l
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Rouville, Iberville, St. John’s.

10. Shefford, Brome, Missisquoi.
11. Verchéres, Chambly, Laprairie, Napierville.
12. Beauharnois, Chateauguay.

18. Huntingdon.
Saguenay, Lac St. Jean, Chicoutimi, Charlevoix.

Portneuf, Quebec, Montmorency.
16. Three-Rivers, Champlain, St. Maurice, Maskinongé.
17. Montcalm, Joliette, Berthier, L' Assomption.
18. Hochelaga, Jacques-Cartier, Laval, Terrebonne, Deux-Mon-
tagnes.
19. Argenteuil, Ottawa, Pontiac.
20. Vaudreuil, Soulanges.

b. Syndicates of Butter-Factories.

As any limitation of territory wounld be a hinderance to the formation
of syndicates of butter-factories, on account of the small number of such
existing in the province, liberty may be granted them by the association
to organise themselves in accordance with the following regulations; and
the united counties in which sach a syndicate shall have been formed

shall constitute a territorial division for all the purposes of the present
regulations.

I1
DIRECTION AND SUPERINTENDENCE OF THE SYNDICATES

1. The association shall direct the working of the syndicates.

a. By means of a fortnightly or monthly bulietin published during the
season of manufacture, the prospectus-number of which will be published
at once, and distributed among the old and new members of the associa-
tion and those of the public who are interested in the dairy-industry; this
bulletin shall contain, especially, instruction and advice to farmers, pro-
ducers of milk, patrons of factories, to inspectors and makers of cheese and
butter, relating more specially to the time of year following the issue of

each number; it shall also contain general information in connection with
the dairy-industry.

b. By means of the school-factory of the association, whose work shall
be conducted with a view to the new organisation.

2. The superintendence of the syndicates shall be exercised by the
association : ‘

a. Through the Inspector- general and the inspectors of the syndicates,
whose duties and office will be defined hereafter;




20

b Through its ordinary officers as regards all private or public com-
munications it may have to make to the representative of the syndicates
of the factories syndicated.

The association does not pretend to exercise any control over the
intorinr management of the financial arrangements of the syndicates: it
will suffice, if the latter conform to the present regulations to entitle them
to be considered as having accepted the direction and superintendence of
the association.

4. The direction and superintendence of the association shall be
exercised with a view to securing, especially in the syndicated establish-
ments :

a. A regular attention to the testing of the patrons’ milk in order to
obtain from them milk of the best quality. neither skimmed, nor watered,
nor adulterated in any way.

b A scrupulous attention to the general keeping in order of the factor-
ies, and to the maintenance of cleanliness therein:
¢. Good quality and uniformity in the products manufactured ;

d. A uniform system of book-keeping, sufficient to insure the exactness
and integrity of the operations of the year, which each factory will have to
furnish to the association.

I11

ORGANISATION AND WORKING OF

A syndicate shall be constituted by the associating together of
creameries, cheese-factories, or other dairy-establishments, to the number
of not fewer than (15) fifteen, or more than (80 thirty; it shall have for its
aim the spreading over the division in which it 1s formed of the best
methods of producing milk and of manufacturing dairy produets ; it may
also aim at adopting and exercising all measures calculated to protect such
interests of the patrons and proprietors as are to the general advancement
of the dairy-industry : the proprietors or representatives of the syndicated
factories shall for that purpose engage to support between them, in a pro-
portion left to their discretion, the expense of the hiring of ene or more
experienced mmspectors, who shall superintend the production and the sup-
plying of the milk, as well as of its manufacture into cheese and butter in the
syndicated factories. ‘I he inspector shall be under the direction of the
Dairymen’s Association, under the conditions hereinafter enumerated, and
the s\'ndicntc shall conform to the present regulations.

The syndicates shall organise, as much as possib!e, by the beginning
of the manufacturing season.

8 The syndicate shall organise by the signature in duplicate of the

proprietors or the representatives of the factories who wish to form them-
selves into a syndicate to a declaration, on a printed form, which shall be
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farnished by the association, and a duplicate of which shall be sent with-
out delay to the secretary of the association, who shall acknowledge its
receipt.

4. In each territorial division, syndieates composed exclusively of
cheese-factories or of creameries, or of creameries and cheese-factories, may
be established.

5. If in any division there be not found a sufficient number of factories
whose representatives desire to form a syndicate, these factories may agree
with those of a neighbouring division to form a syndicate, or to hecome
part of an already existing one.

6. Every factory shall have the right to ask for admission into the
syndicate of its division.

7. Every syndicate shall have the right to prevent any factory of its
division from uniting with a syndicate of a neighbouring division, except
in the case provided for by the following article.

8. For special reasons, the association shall be empowered to allow
certain factories of a division to unite with the syndicate of a neighbouring
division, provided that this permission hinder not the formation of a
syndicate in the former division.

9 The representatives of the factories associated into a syndicate shall
name a president, a vice-president, and a secretary-treasurer, who shall be
the officers of the syndicate, and whose address shall be given to the associa-
tion ; all official correspondence shall be carried out by the medium of the
secrelary- treasurer.

10. At the end of each season, the syndicate shall render an exact
account, certified by its secretary-treasurer, of the salary paid toits iuspector,
histravelling anc other expenses in direct relation to his duties of inspection,
such as hire of carriages, railway and steamboat fares, board, stationery,
postage, purchase of instruments for the inspector’s use, &c., &ec.

11. As the government grant is given specially for the service of
inspection, this grant in no case shall exceed the half of the genuine
amount of the expenses alone just mentioned, provided that half does not
exceed two hundred and fifty dollars ($250.00) ; and the payment thereof
shall only be made at the end of the dairy-season, after the report mention-

ed in the preceding article shall have been made to the association by the
syndicate.

12. A subscription shall be paid by the proprietors, or by the repre-

senfatives of each factory, to the provincial Dairymen’s Association or to
the dairy association of the district in which the syndicate is formed, in
order that the makers or the directors may be kept au courant of the work
of the association ; moreover, they shall forward to the provincial associa-
tion a complete certified report of the operations of their 'actory according
to the official form adopted by the association ; which shall not be made
public except by consent of those therein interested.
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IV

2

OF THE INSPECTOR-GENERAL AND THE INSPECTORS OF SYNDICATES.

1. The Inspector-General and the inspectors of syndicates are ap-.
pointed hy the Lieutenant-Governor-in-Council; but in neither case will
any one be appointed until be shall have previously undergone an exam-
ination sufficient to establish his qualifications before the beard of exami-
ners of the association. The inspector-general shall be paid by the associa-
tion, and the other inspectors by the syndicates

2. The duties of the inspectors belonging exclusively to the teaching
of the best methods of the production of milk and its proper supply to the
factories, the manufacture of dairy-products, correct accounts, and the
orderly management of the factories, these officers shall carefully avoid
meddling with any troubles, with which their duties have no concern,
whether they arise between neighouring factories, between buyers and
sellers, or between patrons and proprietors, They must, under pain of
immediate dismissal, observe most guarded discretion in regard to all
matters they note in the exercise of their duties, and reveal them to no one
except to the society or to the officers and servants of the factories con-
cerned.

§ 1. OF THE INSPECTOR-GENERAL.

1. The Inspector-General is the representative of the association accre-
dited to the proprietors, the makers, and the representatives of the establish-
ments under syndicates ; all the instructions, therefore, he shall give, with
the approbation of the association, are to be observed.

2. Before the opening of the season, or even during the season, if he
see fit, or if he receive orders to that eifect from the association, the
Inspector-General shall call together the inspectors of syndicates, by groups,
at the school-factory of the association, or at some other factory, and, keep-
ing them there a few days, instruct them in their duties and in the best
methods of manufacture.

3. After the opening of the season, the Inspector-General shall keep
himself in communication with the inspectors of syndicates, by going at
different times to pass two or three days alternately with each of them, to
ascertain the efficiency of their services, their attention to instructions given,
and the good management of the factories they have in charge In these
visit the Inspector-General will not be so much bound to visit the factor-
ies in particular, as to follow the steps of the inspectors in their ordinary
duties.

4. The Inspector-Geeneral shall lend his aid to the working of the
school-factory, which he shall visit, taking it in turn with the syndicates.
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5. The Inspector-General shall keep, in duplicate, a special note-book,
in which he shall insert, day by day, all the observations he makes on the
work of each of the inspectors, and on the general management of their
factories ; these notes shall be regularly communicated to the association,
in time to be printed in each number of the bulletin, in which everything
of public interest shall be inserted ; the Inspector-General shall also keep a
daily account of his travelling and other expenses.

6. With the consent of the association, the Inspector may visit the
model establishments of this province or of Ontario, for the purpose of
studying and of publishing any new process of working which may have
passed into the current practice.

7. At the end of the season, the inspector-General shall prepare a
complete report of his work, giving a condensed statement of the observ-
ations he has made ; this report shall be in two parts: one containing

matters interesting to the public, the other, private notes on the work of
each of the inspectors.

§ 2.- OF THE INSPECTORS OF SYNDICATES.

1. The inspectors of the syndicates are their servants, and as regards
questions of interior management, such as wages, payment of expenses,
&c., are under the control of the officers of the syndicates.

2. As regards the performance of his duties, the inspector of a syn-

dicate is under the direction of the association, and he must strictly con-

form to the instructions received from its officers or from the inspector-
general.

2. The wages, travelling and other expenses of the inspector are to
paid by the syndicate.

4. It is obligatory on ecach inspector to attend all the meetings called
together by the Inspector-General.

5. After the meeting convoked by the Inspector-General before the
opening of the season, the syndicate-inspector shall convoke his makers in
one of the earliest opened factories, and shall repeat to them all the infor-
mation he has received from the Inspector-General.

6. In order to learn as soon as possible how far his makers understand
their business, the inspector shall visit as quickly as possible all the factories
e has in charge ; this done, he shall devote himself to the assistance of

the least skilled makers, passing a day with each of them ; later, he shall
visit those whom he thinks the most skilful.

7. After having thus made himself acquainted with the situation of
affairs, and having helped each maker, in proportion to his needs, with his

assistance and advice, the inspector shall arrange his visits so as make a
regular routine journey from factory to factory.
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8. After or about the 1st June, the inspector shall so divide his work
that between two visits made to the same factory no greater number of
days shall elapse than there are factories in the qymhcato

9. Unless prevented by distance, communications, or other hinderances,
the inspector shall be present every morning at some one factory, to
receive the milk in company with the maker, and shall test \‘nnplr-s of
each patron’s milk ; he shall note the resuli of each test in a special
memorandum-hook, which shall be preserved and handed over to the
association at the end of the season ; the inspector shall always have with
him on his journeys good instruments for testing milk, with which the
syndicate shall provide him.

10. The test of the milk, its delivery in good condition, its manufacture,
the general state of the tactories, the accounts, shail receive the constant
attention of the inspector, that nothing in any factory be neglected or
allowed to remain in arrear.

The inspector shall receive from the association a special note.
book, in which shall appear all the observations made in the course of his
inspection ; from it he shall extract and forward a résumé to the Inspector-
General, or to any other officer who shall be indicated to him by the asso-
ciation, at the end of each season.

12. The inspector shall daily note down all his travelling expenses,
and give in the details once a week to the secretary-treasurer of the syndi
cate : adding the list of factories visited, and indicating the probable route
of his next week's journeys, in order that the secretary-treasurer may, if
he desire it, communicate with him.

13 On pain of instant dismissal, the inspector shall communicate to
nobody, unless it be to the Inspector-General or the secretary of the asso
ciation, his observations on the factories and the work of the persons
employed in them ; still, he may, at the request of the proprietor, the
maker, or the president of the directors of any factory, communicete to
such persons the tenor of such notes of his as concern that factory.

14. In all cases, wherein he shall see need of making observations,
either to the patrons in regard to the supplying of the milk, to the maker
about his work, or to the proprietor about the fittings of his factory, the
inspector shall first of all address the person in fault privately, by letter
or otherwise ; it is only after having ascertained the existence of serious
neglect, or of evident evil intention, that the inspector shall warn the party
or parties to whom the ascertained bad state of things will cause injury.
In very serious cases, the inspector shall avail himself of the advice of the
Inspector-General or of the officers of the association,

15. The inspector should be deeply impressed with the importance
of the most guarded discretion, not only in regard to the foregoing cases,
but in all the details of his dut\, a serious. infraction of this rule may be
punished by the withdrawal of the certificate of competence granted by
the board of examiners.
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OF THE BOARD OF EXAMINERS.
1. The board of examiners shall be composed of three members and

a secretary appointed by the board of directors at the annual convention,
or ubout that time.

2. This board shall settle, and publish immediately, a programme of
the examination to be passed by the candidates for the office of inspector
to give them a right to a certificate of competence ; it shall, at the same time,
give the date and the place of the examination, and mention the references
to be furnished by the candidates, and the other formalities to be gone
through before admission.

To those who pass a sufficient examination the board shall give a
certificate of competence ; this may state the degree of success obtained —
pretty well, or very well—, and it shall be either provisional or defini-
tive: the provisional certificate will be good for only one year, and the
bearer may be called upon to pass another examination, either in all the
sujects of the programme, or in certain specially reserved subjects.

4. The board of examiners shall without delay, make to the Honor-
able Commissioner of Agriculture and Colonisation a detailed report of the
result of the exammatlon, containing specially the names of the candidates
and of those who shall have received the certificate, with the degree of
success obtained.

5. Even the definitive certificate of competence may be withdrawn by
the board of directors of the association from any inspector who shall be
guilty of a serious breach of the rules, or who, for any other grave cause,
shall be considered unfitted to discharge his duties properly.

6 If the number of candidates be not sufficient to warrant the hold-
ing of the examinations in more than one place, the association may, out
of the funds allotted for the purposes of the syndicate, pay the halt of the
travelling expenses of the more distant candidates from their homes to the
place of examination




REPORT “IN EXTENSO?”

-—OF THE —

TENTH ANNUAL CONVENTION

— OF THE —

DAIRYMEN'S ASSOCIATION

HELD AT MONTMAGNY JANUARY 27ra AND 287H, 1892,

WEDNESDAY, JANUARY, 27th, 1892, 2.30 P.M. ; MR. BERNATCHEZ, THE PRESIDENT DECLARED
THE CONVENTION OPENED.

FORMATION OF THE COMMITTEES.

M. J. C. Chapais, seconded by M. 'Abbé Montminy, proposed that
Messrs. Lord, A. Chicoine and D. M. MacPherson, be appointed members
of the Committee to examine the samples of salt-butter.—Carried.

M. Chicoine, seconded by M. Bernatchez, proposed, that Messrs,
MacPherson, P, A. Fisher, and T. C. Cartier, form a Committee to examine
the samples of silage.—Carried.

REPORT OF THE AUDITORS,

Messrs. Marchand and Fisher, auditors, presented their report, approv-
ing the accounts of the Secretary-treasurer.

Proposed by M. Chicoine, seconded by M. I'abbé Beaudry, that the
conclusions of this report be approved. Carried unanimously.

READING OF THE MINUTES.

The Secretary read the minutfes of the last convention, which were
adopted, and summed up the operations of the Association in a few words

Mr. J. Adélard Caron gave a lecture on the Dairy-industry and the
farmer : this lecture, as well as the discussion which ensued, will be found
further on.
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DISTRIBUTION OF THE DIPLOMAS TO THE INSPECTORS.

Mr. J. C. Chapais then announced that the diplomas granted to those
who had passed their examinations at St. Hyacinthe in March, 1891,
would now be distributed ; he entered into certain explanations as to the
candidates, the ends pursu(-d, the inspectors charged with the duty of
discovering frauds, and, lastly, as to the examinations proposed for the
makers or for those who intended to become inspectors.

INTION

Mr. Taché then distributed the diplomas to the following candidates:

As inspectors of creameries and cheese-factories :

MM.

J. N. Arrarp, Warwick,
D. U. BEr~arp, St-Flavien de Lotbiniére,
Numa Beryarcuez, St'Thomas de Montmagny,
DeLruis CuicoiNg, St-Mare,

SavL Corg St-Flavien de Lotbiniére,

P, E. MacCarruy, Civ. Eng., Quebec,

J. L.

JIATION

ND 28tu, 1892.

PAINCHAUD,

WE PRESIDENT DECLARED

Lingwick,

As inspectors of creameries :

MM, P.

J.

BONDESEN,
1.

Toronto,
tminy, proposed that

appointed members
ir.—Carried.
yposed, that Messrs.
'ommittee to examine

(YAUDETTE,

Ste-Marie Salomé,

As inspectors of cheese factories :

MM. A. E. Desavrers, Ste-Martine,

P. O. Drouixs, Somerset,

A. M. Fercuson, Huntington,
Ava. GERrIN, Ste-Edwige de Clifton,

C. McDonNanp, MarTiNTOWN (Ont.),
Joun A. McDoxaLp, Montreal,
P. McFarLANE, Huntingdon,
Wy, Parent, St-Elpheége, ;
Cu. PomeraT, Montreal, | g
A. E. PuiLuirs, Russeltown,
J. B. ViaNavLr, La Baie du Febvre,
Roserr WHERRY, Iroquois.

[ their report, approv-

¢ Beaudry, that the
1imously.
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ation in a few words.
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The presentation of each diploma was received with hearty applause.
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The Secretary explained the value of the dl])]omas and emphasised
the fact that the evidence of one inspector carrying a diploma has proved
sufficient to cause the condemnation by the magistrate of a farmer accused

of fraud.

MR. COTE RETURNS THANKS,

Mr. Cété.—1 believe I am echoing the words of all my diplomaed
brethren here present in rising to offer, both in their name and in my own,
our heartfelt thanks to the Association for the pleasure we feel in receiving
our diplomas. We feel no regret at having worked as we have done:
these diplomas will be a precious souvenir for us. For my part, | declare
sincerely, that I am as proud of receiving mine, as a son of Zsculapius
can be at receiving his diploma as a physician. If I have not the honor of
hearing myself accosted ax “Dr.,” I can always say : “je suis médecin

Mr Chapais.—Rather a less dangerous profession too, it must be
allowed !

The President—They have the double advantage of exercising a
profession less dangerous and, at the same time, less costly to the purse of
their fellow citizens.

REMARKS OF THE PRESIDENT ON THE DIPLOMAS OF THE INSPECTORS AND
THE FORMATION OF THE SYNDICATES.

The President congratulated the diplomaed candidates, who had
passed their examinations successfully, and who are now qualified to
teach the method of making a superior kind of chuoese, one that will fetch
the highest market price abroad. He added : This manufacture being new
here, and its principles being, as yet, not thoroughly investigated, the
association has delayed granting these diplomas, in order that the makers
might acquire the necessary experience and become acquainted with the
secrets of the trade.

The success obtained at these examinations by the candidates who
presented’ themselves, are such as tolleave no doubt as to their qualifics
tions for their future work.' "Wiih makers so ¢ompetent as ours, [ an
thoronghly convinced that; we can enter into successful competition
in the dairy-business with any other nation in the world. All thatrema ns
to be done is the formation of syndicates. Several are at work in differet
districts, and the success that has there’attended their efforts is a guarante
of their success here. 1 trust that the¥ various factories of this part of the
province will agree to form a syndicate which, under the superintendance
of an inspector, shall causelour dairy- products, improved as they will tha
be, to obtain a still more remunerative price on our markets, and thus
increase the riches and the prosperity of the farmers of this district.

(1) A"pun on the words je suis 1 am,and je suis, I follow, je suis mes desseins, 1 follow nf
purposes. Trans,
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M. J. de L. chln"—The absence of M. August
to read a communication addressed by him to the.

as Lommissioner appointed by government to study, on the
bility of establishing a trade in butter with a country
sun are powerful enough to cook egos. i

ViLLAGE DES AULNALS

./uuumy/_ L5th 1892

J. v L. TACHE, Esq.,

QUEBEC,

My Dear Sir,

‘ Your letter gf thv 11th only reached me yesterday, I truly feel t}
i\;‘;mly{usf of ym\ldr Invitation to be present at the meeting of the J)fn'rvxnenl’e
ssociation at Montmagny, but I cannot ¥ ) L typior'y
; agny, . accept the honour S
as we are all ill here. l g e
. Were I to go to the meeting, it would be rather with a view to acquire
c = 7 . v . N . . " . b ’ “/
mlmu.).mon .th(m to afford it : for | candidly confess my ignorance nl‘lt}r t
indusiry so important to the agriculture of this province, ’ .
13 A\l"\' report to the government contains, almost wholly, the information
derived :1lmut.the (l:m.'y-trado, as regards milk, butter, and cheese, with
J:nn;u‘(-:n, the m-lt,‘rhbourm;: Islands and Honduras, L
The Hon. G. Joly de Lotbiniére, I believe, will
you the samples of condensed milk and packed (e
to his care
: still have here a box of Dutch butter which I will send you by this post
. saw, at the exhibition, some small cheeses, 3 or 4 pounds each p-ur-)k > 1
i stone jars. This mode of packing is highly approved of pofhciny
) Retailers of cheese prefer those of 25 to 50 pounds, to |
to 70 pounds. :
& (undvnsvd. milk, made at Truro, Nova Scotia, was wel] l.mown at
ingston J:u_nau(-n, before the exhibition, and was looked upon ag e .
to that made in Switzerland or Denmark. The exhibit
bought by a Kingston shop-keeper.

The butter in tin boxes, made in Manitoba by M.
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is very difficult, the heat is very great all the year round, the houses have ‘ L. TA(
no cellars ; they are built on pl]u of brick or wood, 2 or 2 feet high
so that the air circulates underneath. It is casy to see how diffic ult it
must be to keep butter in such houses without the aid of ice.

As I mentioned in my report, the cheese and butter of this Provinee
were highly appreciated in Jamaica, and I related that our merchants (1)

SECI
DEAR SIR,

[t is imp
to obtain inf
the attention
[ take the li
jenorance on
the Associatio

if they began this trade would make good sales there

[f they ulll\ sent the best (lullll\ of goods th(‘V woull not fail to
realise good plnlnn But commercial treaties have destroyed the pros pect
of extending our trade. The Americans have been beforehand with us,

In 1890, the United-States exported to the Antilles, Brazil, and .\'»nlh
America, dairy-goods to the amount of $1,066,156 : Butter, $764,902 ; cheese, Aeaine Lo
$229 354, and condensed milk, $71,900. Of this, Cuba, Hayti and Brazil only J‘m‘ ',"\ X okt
took $114.265. Tue States, through the treaties the 34 lld.\«‘ concluded with e IN‘I.”,I:. (l.l‘l
these countries, hope to increase their sales of dair y-goo: ls considerably, | (.,m‘“];']‘ (:,”
noticed a duty of 48 7/ on United-States butter entering Brazil ; in future \\"illl | d:””;‘l
it will only have to pay 23 /. Canadian butter would have to pay the full nluwli;:m“:»t‘ ¢
duty t'\ﬁ 48 ‘ ; . , country, as it

United - States cheese and butter will enter Cuba free after July butter with tl
1st 1892, Canadian butter will have to pay $11.35 duty the 220 lbs,, and 95 y' 18 :
Canadian cheese $18.23 for the same weicht - “\‘ . Jo

In St. Domingo, Hayti, on Feb. 2st, 1892, there will be a reduction of : b “\.‘l;”
F N8 R e : e ~ P iy b o interests hims
2 on the duties on butter, cheese and condensed milk, in favour of the announced thi
United States alone. oni] - y

In Jamaica, the customas duties on butier and cheese are 4 and 6 cents o ‘“’0[,““, t]

the noble effor

a pound. In accordance with the treaty between Jamaica and the States
the duties will be abolished as recards the States alone

These few notes will show the disadvantageous position Canada now
occupies. In fact, the markets of Brazil, and the English and Spanish Antilles
(West India Islands) are closed to Canadian dairy-goods.

The Dairymen’s Association of this province will doubtless employ
its great influence to persnade the federal goverament to take measures
to win from these different countries the advantages granted to the products
of the United-States. ‘

Forgive me for having dared to send you sueh carelessly written
notes ; I had to put down these disconnected phrases in a great harry.

Hoping that your important association will continue in the path of
progress that has distinguished it since its organisation, I remain,

Roch d

(Extrac

Your obedient servant,

The reade;

AUG. DUPUIS. recently coneluy
other West-Ind;

(1) Negociant-merchant ; Marchand- -shopkeeper. In Scotland, owing to her long friendship
with France, during the w ars between F rance and England in the 15th and 16th centuries,
many French words have been retained, notably, Merchant, where the English would say (1) The re; uding
Shopkeeper: Trans. rise to the discussio
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J. p& L. TACHE, Esq.

SECRETARY OF THE DAIRYMEN’S ASSOCIATION, MONTMAGNY.

DEAR SIR,

[t is impossible for me to be present at the meeting of the Association,
to obtain information concerning that important indusiry which occupies
the attention of the distinguished members of the Dairymen’s Association.
[ take the liberty of asking you a few questions, which will display my
ionorance on the most elementary part of the subject. Still, T trust that
the Association will reply to them, for the sake of a number of farmers who

are as ignorant on the subject as I am, and whom I have heard ask the
very same questions. (I

[ see with pleasure that the Imperial Government has notified the
(anadian Government that the English and Spanish West-India Islands
will admit the productions of Canada on the same conditions as the pre-
ductions of the United-States. This will be of great advantage to our
country, as it will aid in the development of the trade in milk, cheese, and
butter with these Islands, where there used to be customs’ duties of from
95 to 48 °f . .

Mr. Adam Brown, ex-commissioner of Canada to Jamaica, who

interests himself greatly in the promotion of our trade with the Antilles,

announced this good news in the Hamilton Spectator, a copy of which I \
enclose.

Hoping that your meeting will be as fruitful of good to the public as
the noble efforts of the Association deserve, I remain,

T S o

With respect,

Your obedient servant,

AUG. DUPUIS.
St. Roch des Aulnais, January 27th, 1892,

(Extract from the “ Hamilton Daily Spectator”, of January 21st, 1882.)

“TRADE WITH THE WEST INDIES.”

The readers of the Spectator will remember that the United-States
recently concluded a treaty of commercial reciprocity with Jamaica and
other West-India Islands. In virtue of this treaty, the Islands admit free

. (1) The reading of these questions was postponed to the end of the first session and gave
rise to the discussion that, with the questions themselves, will be found further on.
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of duty or at very slight rates, a long list of articles, chiefly provisions, the
production (Amorlcan) of the United-States. The quostxon immediately
arose whether the same articles, the production of Canada, would he
admitted at the tariff granted to the United-States. This point was sub.
mitted to Mr. Adam Brown, who is thoroughly acquainted with the Wesi.
India trade, and his opinion was that Canada would enjoy the privileges
granted to the Republic of the United-States

[t is certain that this affair had already aitracted the attention of the
federal Ministry, and that they had communicated on the subject with the
Imperial authorities, and probably with the local authoritics of the Wes.
Indies as well It would seem that the position taken by Mr. Brown was
identical with that taken by our financial Minister, and it appears that
now, the Imperial authorities take the the same view of the matter. A
despatch from Ottawa asserts that the Imperial anthorities take it for granted
that (Canadian goods will be admitted into the West-Indies at the same rates
as the goods from the United-States, or in other words : the Islands will
not impose any differential tariff on goods from the Dominion. This would
seem to settle the question ulllirvl_\‘.

Governor, and of the
Messrs. Ashenheim, L

Mr. Brown expl:
factories in Canada. a)
He told of the enor
exported to England
" 'I‘;‘H\ "}lM'.\‘u }l.‘ls I)i'l‘l‘
it left the factory”

When the judges |
cheese exhibited was 2
really magnificent, M
your exhibit, it is reall
with Canadian flour, as
highly. (1)

The prizes were as

[t is a point of the greatest importance to Canada. The West-Indies
consume an immense quantity of provisions : flour, bacon, fish, butter,
lard, and many other articles that Canada can supply them with of better
quality than tiae United-States can furnish, and certainly at a cheaper rate
The opening of a trade with the English West-Indies would be the signl
for the increase of our trade with the rest of the Auntilles and with the
South-American States When once a2 new market is opened to commerce,
no one can estimate the importance ol the rush of traffic that will pour
1to 1t.

Prizes,

l.—Isaac WENGE
2—~AGRICULTURA
3.—BELL, S1MPs80;

4 - do do

The present existing treaties assure Canada, on the part ot the English
and Spanish Antilles, the same treatment as is granted to the United:
States.

Jut the treaty with Spain expires on the 1st July, 1892 ; the fedenl
authorities are negotiating for a renewal of the treaty, and hope to obtainit
Should they fail, our prodlulb would be less advantageously treated tha
those of the United States.

lL.—DuckETT, HOD
ment of Ag
2.—L. C. ARCHIBA]
3—HopasoN Bro
ment of Ag
+—P. W. FEARMA!

Out of four prizes ¢
off three, that is -
The Agricultural sch
The St. Kustache cre
The Eastern Townsh
Messrs, Bell, Simpson

The Secretary then read the following extracts from Mr. Dupus
report.

EXTRACTS FROM THE REPORT OF MR. DUPUIS.

As the intense heat prevented the butter and cheese from being
displayed in the open air, the Hon. Commissioner of Canada had judge (1) Petits paing the A
appointed to examine them. In the presence of His Excellency, the eans.  Trans, T
l;




33

iefly provisions, the
nestion immediately
f Canada, weuld be
his point was sub.
ated with the Wesi-
mjoy the privileges

Governor, and of the Commissioners of the different counties (provinces)
Messrs. Ashenheim, Lewis, and Benson, the judges, began the examination.

Mr. Brown explained that the cheese came from 80 to 40 different
factories in Canada. and that it had been selected by Professor Robertson.
He told of the enormous quantity of this cheese that was annually
exported to England and the Antilles, and showed how well it kept.

« This cheese has been 56 days on its passage, and it is as fresh as the day
it left the factory”

the attention of the
he subject with the
writies of the West
by Mr. Brown was
nd it appears that,
w of the matter. A
»s take it for granted
jes at the same rates
s : the Islands will
ainion. This would

When the judges had finished their examination, they stated that the
cheese exhibited was very fair, good in quality, and that the butter was
really magnificent. Mr. Ashenheim added : “You ought to be proud of
your exhibit, it is really splendid.” His Excellency tasted the rolls, made

with Canadian flour, as well as the butter, cheese, &c, and praised them
highly. (1)

The prizes were assigned as follows :

BUTTER.

The West-Indies
bacon, fish, batter,
hem with of better
ly at a cheaper rale
vould be the signal
itilles and with the
ened to cominerce,
-affic that will pour

Prizes,
|.—Isaac WENGER, Ayton, Ont.
2—~AGRICULTURAL ScuooL, 1'Assomption, Province of Quebec.
3.—BeLL, SiMpsoN & Co., Montreal : exhibited by the Depart- [N
ment of Agriculture, Ottawn, i
4, - do do do Montreal : exhibited by the Depart- £
ment ot Agriculture, Ottawa s

S CHEESE.

part ot the lu‘ng'hsh

ted to the Unitel: 1.—DuckErT, HopGE & Co., Montreal : exhibited by the Depart-
ment of Agriculture. Ottawa.

2.—L. C. ARCHIBALD, Antigonish, N. S.

3.—HopaesoN BroTHERs, Montreal : exhibited by the Depart-
ment of Agriculture, Ottawa.

4—P. W FearMAN, Hamilton, Ont.

- 1892 ; the fedenl
d hope to obtainit
sously treated than

Out of four prizes offered for butter, the Province of Quebec, carried
off three, that is :

The Agricultural school at I'’Asomption.

The St. Kustache creamery : sold to Bell, Simpson & Co. :
The Eastern Townships creamery : sold to Bell, Simpson & Co.
Messrs. Bell, Simpson & Co. inform me, in the letter attached, that ¢

from Mr. Dupui¥

. DUPUIS.

heese from being .
‘anada had ]udgea (1) Petits pains the Americans persist in calling “ biscuits”, which they are not by any
s Excellency, the neans.  Trans,

3
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their exhibit came from the above named creameries. As to the clicese,
the first and third prizes were assigned to cheese bought of two Montreal
firms.

These results ought to be satisfactory to the government and people
of the Province.

Mr. Fisher, of Knowlton, had entrusted to me a box of butfer, made
in November, and carefully put up in glass jars and small tins. It was Wk wis &
a very fine exhibit. but the butter was thought to be a little soft. Those ‘\.;‘1,; ”“'f. ,Tf
who like Danish butter, packed in tin boxes, would not have found any dem ,‘M . ;] ,\
difference in the two kinds. ‘ ,l,”,.”.-' “,,,‘[l

The Capadian butter and cheese were sold by auction: the butter doamers of :l
fetched thirty-two, thirty-six, and forty-two cents a pound ; the cheese \t H: vii
eighteen to twenty-five cents the air dulf;‘ “

The shopkeepers, who bought the butter, advertised in the morning- weight to the
papers : “-Choice butter ! Prize Canadian butter, 50 cen's a pound.” The quality throuy
second quality was retailed at 36 to 40 cents a pound. Ia a very short : ““”‘l“.
time, the butter was all sold, and the shopkeepers wanted to know if we ready Wl‘“'_ ],Q
expected any more of it. Aave sonsd .sm\x;

Mr. Tozer, of the firm of Pennock, Bailey & Co, told me that his cus My l"‘i i}
tomers were asking for Canadian butter, and that he could sell a greaf iasborers ]m,'\})f
deal of it, provided it were of the besi quality, such as that we had Mr L”mw%”‘
exhibited. me such l;{lrt:-

The above firm imports a great quanity of butter from the United: the whole of (
States in wooden tubs twice as thick as those we use here ; these tubs hold that would ke
as much as 150 lbs., each It is good cooking butter, and costs the firm 20 On the 26
to 22 cents a pound. I fancy it is what is called “ Wester:” butter in and in re )} ot
New-York. A great deal of oleomargarine is sold 1n Kingston at 25 cenis the Iv'r.-“‘.fh}, ,t('
a pound; it is consumed by the poorer class. from him ";;‘{'

The butter that was the most in request before the arrival of the having "xin'v\s
(Canadian, was that of Denmark and Holland, which is imported from added ; ‘
England and the States. It is packed in tins, holding from half a pound “ As (%
te five pounds, and hermetically sealed. I could not find out its cost priee especially ‘.0",“:;
delivered in Jamaica, but it retails at Kingston at 55 cents a pound. I tell you hu\\" t
boucht a few tins ot it for our government, which will, 1 am sure exhibit of makin e b t‘t(
it and show those interested its quality, and the mode in which this re metal hoxes ;1)'
nowned butter is packed ; so that the makers of the province may become Butter s;'n} »
acquainted with this system of preparation which is the most profitable for satisfaction
exportation to the Antilles and to South America. '

I learned that the small tins only cost from 1% to 2} dollars the hund: N e
red, and the machine for making them costs $150. e tl}::xll\-m\.‘:’ b

A butterman at Kingston told me that butter, packed in this waj, rade to i;:}‘(-ws.‘
must be of the best quality, and that it should only be allowed to be putinte nd Danish | ret"
the tins under the inspection of an officer of the government who thoroughly known | ful
understands the butter business. He added, that a company at Cincinnat, bucceedin o g
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QOhio, had begun to farnish Jamaica with butter in tins, but it was such
a mixture of good and bad and so wanting in uniformity of quality, that the
company had completely lost all sale for it at Kingston.

Some citizens of Hayti, who had come to Jamaica lor the exhibition,
and were delighted at visiting the department of the province of Quebec,
since they found there people who spoke French as they did, told us that
Hayti was richer than Jamaica, and that che productions of our province,
when once known, would meet with appreciation there and be largely in

demand ; that the line of steamers, projected to be run between Canada and
Jamaica, could stop at

fayti, and land their goods, just as is done by the
steamers of the Atlas line.

At Hayti, they said, the butters of France and Denmark are preferred ;
the air does not injure them in the small tins, and there is no loss in
weicht to the retailers ; while, in tubs, butter loses both weight
quality through the effects of air and the intense heat of the climate.

! regretted very mu h at that time not to have succeeded in getting
ready some keeping butter before I left Canada for Jamaica
have sent some to Hayti, Honduras and Trinidad.

and

for I could

Mr. Fisher, who had come to Jamaica from Hondurss to engage 300
iaborers for his extensive plantations: the same gentleman bought furs from
Mr. Laliberté, of Quebec : found the I'Assomption butter excellent, and told
me such butter would fetch a very high price at Honduras and throughout

the whole of Central America. Unfortunately, I had not a sample of butter
that would keep to give him.

On the 26th of October last, I wrote to Mr McCarthy on this subject,
and in reply to my request that he would prepare some butter, such as
the French send to Algeria, for exportation to Jamaica, I received a letter
from him, the most important passages of which I will quote: after

having expressed his regret at not having any such butter to send me, he
added :

“As Canada has not yet, as far as I know, prepared any butter
especially for the colonies, it may not be perhaps unnecessary for me to
tell yon how very much this preparation differs from the ordinary method
of making butter. Besides, this butter must be packed in glass jars, or in
metal boxes hermetically sealed, just as preserved fruits, &c, are treated.

Butter sent to the colonies in ordinary packages would not give
satisfaction.

Not only would a sample of butter packed in a tub fail to answer
your purpose, but it would do more harm than good, and would compro-
mise the success of our future exports to the colonies. There is a great
rade to be created here ; but, and we must note this well, the French
and Danish butters for exportation to the colonies are made after a fashion

nknown here, and outside which there is mno possible chance of
Bucceeding.”
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We must not neglect Mr. McCarthy's warnings: they deserve to be
taken into our serious consideration,

Cheese.—The method of making and packing cheese practised in
(Canada is as perfect as the method followed in the other countries that
send cheese to Jamaica. (anadian cheese was even judged to be superior
in quality to the other kinds

New-milke was selling in Kingston, curing the exhibition, at 75 cents
a gallon. An English company, that was makine butter on the exhibition
grounds, found the milk very poor; for the cows there have no timothy
and clover pastures, as in Canada ; they are fod on Guinea-grass, dried
weeds, the leaves of trees and of dwarf palms ; in consequence of which,
the Jamaicans use a vast quantity of condensed milk that comes from
Switzerland, via England and the States, as do the inhabitants of Hayti,
and the Antilles. It is this milk that is used on the lines of steamers, and
on sailing ships in all parts of the world. The retail price of it at Kingston
in tins of various sizes, is 124 cents a pound

Thoueh I do not know the exact profits made by the Swiss aud
French farmers out of the manufacture of condensed milk, it seems to me
that the province of Quebec might compete successfully with them, as
milk is dearer in their country than in ours.

Mr S. A. Fisher.—1 observed, in the Journal d’Agriculture, that Mr,
Bernatchez had sent 1,000 tins of butter to Jamaica. Would the President
give us the results of this consignment ?

The President.—1t is a mistake.

Mr. Barnard.—1 did not mention M. Bernatchez's name in the Journal
I stated that the consignment was sent from St. Thomas.

The ~ecretary gave details as to the manner of opening and closin the
tins used for the exportation o! keeping butier, and on their manulacture
by different European firms. He exhibited before the meeting 7 sizes of
tins used nowadays for the exportation ol butter, and explained the way
of making them. The round (pourtour, and the top of the tin are made be
forehand ; then, after having filled in the butter, the bottom, which is bevell-
od at the side, is put on. Between the side of the tin and this bottom,
small band of india-rubber is inserted, placed in a circular groove in the
bottom, so that the tin, after the bevel is closed, becomes perfectly air-tight.
The tin is opened by turning a key inserted at a point in the round of the
cover (just asin the case of a tin of sardines). These tins hold from }lb ©
about 441lb. (1).

Myr. Fisher.—We have received a certain number of sample tins froms
Monireal firm, only there are no india-rubber bands sent with them.

(1) Our readers will find information about these packages in Mr. MacCarthy’s report
at the end of this volume.
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LECTURE BY M. ABBE BEAUDRY
THE DAIRY INDUSTRY IN MANITOBA,

My, President and Gentlemen.

This is the second time I have visited St. Thomas de Montmagny, and
[ hope, for my own sake, it will not be the last. For | have not forootten
the extreme kindness and cordiality with which T was greeted, two years
ago, on the part of the Agricultural society of the county, and in particular
by its working president, M. I’h. Landry, when 1 came here to exhibit the
farm products of Manitoba.

As a member of the Dairymen’s Association. too, | felt hound to be
present at this meeting, with a view of gaining instruction, but also that
[ might attest by my presence the interest I take in the association, on
account of the immense good it has already done, an. the still greater
good it will do for the advancement of agriculture in the province of
Quebec. But how was I surprised, when the Secretary invited me, last week,
to address the meeting on THE DAIRY INDUSTRY in Manitoba ! That is what
[ am about ‘o do. Still, that I may be well understood, you will permit
me, first of all, to give you some notion of the topography, the soil, and
the climate of Manitoba, in order to show you the immense development
open to the dairy industry in that province, and to describe the progress
made during the last five years.

TOPOGRAPHY.

The province of Manitoba entered the Canadian Confederationin 1870;
it is comprised between the 48th. and 53rd. degrees of N latitude, and the
with. and 101st. degrees of W. long. [t forms a squareof about 300 miles
a side, with a superficies of 60 millions of cultivable acres. It is in the
very heart of the Dominion. \Winnipeg, its capital, being 1423 miles from
Montreal, and 1483 miles from the Pacific.

Being in the same lititude as Paris, Nouth-Germany, and the grain-
growing countries of Europe, it is not at all surprising that Mantitoba has
risen 1o the first rank in wheat-growing countries, and it is this that tended
towards its marvellous development, as soon as its soil was rendered accessi-
bie to lultl]li.\ls.

Up to 1872, it was extremely difficult for an immigrant to take his
family there ; the journey was laborious, and occupied four weeks At
that time, easier means of communication were established, and the length
of the journey diminished by one-half. It was then that the illustrious
Archbishop of St. Boniface, Mgr Taché, invited our compatriots to take
possession of their share of this fertile country. Still, a journey of 12 or
15 days, partly in boats, partly in ox-carts, was a hinderance to moving
one’s family. Thus, immigration never became really considerable until

Prask s 3
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1882, when the first railroad was built, and especially when the C. P. R,
was opened for traffic in 1886. The population of 19,000 in 1871 increased
in to 65,000 1882, and is now nearly 200,000

The town of Winnipeg is now no longer a trading-post, a simple village:
it is a modern town, well built, with wide streets. well paved, and lighted by
electricity, containing a population that will soon amount to 380,000,
Eleven lines of railroads, now in operation or under construction, enter
the town. During the last ten years, the country has been covered with
a net-work of railroads, 1,500 miles long. The fact that more than 50
of the cheese and butter factories lie within a radius, of, at most, sixty
miles of Winnipeg, shows how great a development may be anticipated
for the young capital, and what an advantageous distributing market it
will be for (l;lll'}.g‘m)(l.\,

THE SOIL OF MANITOBA

[s acknowledged to be the most fertile in America. Mr. Blodgett, an
American, once said : ¢ The soil of the Winnipeg basin is the most favor-
able to the growing of wheat on this continent, and probably in the whole
world.” The American Consul, Mr Taylor, who perhaps knows Western
America better than any man alive, once stated that the best wheat-lands
lie to the North of the United States, that is, in Manitoba ; and events
have proved the truth of their assertions. This year, according to the
official bulletin, the wheat-crop of Manitoba alone is, in round numbers,
23,000,000 bushels ; oats, 14,000,000 ; and Barley, 3,000,000 Now, a country
so productive of grain cannot be unsuited to the dairy-industry. '

Besides, from their geological formation, it is clear that the valleys of
the Red River and the Assiniboine were formerly covered by the waters
of Lake Winnipeg, which, on retiring,'left a deposit of black, inexhaustible
alluvium, from one foot to six feet deep. Manitoba is called “The Prairie
Province,” but there was a time when it was covered with forests of oak,
elm, and maple.

The fires, carelessly caused by the Indians, mowed down these forests,
and left in their place a sea of verdure, of nutritious hay, of grass of all
sorts, fifty species of which are suited to the consumption of cattle.
Among the best are : wild vetches, wild pease, Scofch grass, buffalo gras,
sheep’s fescue. Timothy, alsike-clover, white melilot, are met with here
and there and do well, when properly treated, as may be seen by the
sample of timothy I have here.

The soil, rich in pasturage, is incomparable for the growth of
vegetables ; potatoes, carrots, turnips, cabbages, all grow to an immense
size.

At the last Winnipeg exhibition, in September, 1891, the Rev. Mr
Hugonard showed a common cabbage weighing 61 1bs. (Applause). You
must acknowledge that such a cabbage would be an awkward travelling
companion ; so I have brought with me, as a witness to the fertility of
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the soil, in place of the cabbage, two samples which grew at Fort
Alexander, Man. The timothy measures Fivei FeeT TEN INCHES in
heicht, and the bunch of oats, Six Ferr S1x INCHES.
the cabbage ? Yes! yes!! (Applause).

Well, I proceed: Now the root-crop, bearing so large a part in the
success of the dairy industry, it is clear that the Manitoba farmer has
every facility for making good butter at a cheap rate. Add to this, bran at
§% to $10 a ton, the refuse of flour-mills, of the linseed-oil mills, &ec., and

vou see that there is plenty of choice cattle-food ready to ensure the
success of the dairy-industry.

Is that as good as

e

HE CLIMATE OF MANITOBA

The dryness of the atmosphere, the coolness of the nights in summer,
a wintering that rarely exceeds four months, and sometimes talls short of
it ; all this is highly favourable to the rearing of cattle, and especially to
the dairy industry. (1) The great breeders of St. Eustache only stable two
milk-cows, and winter the rest of their herd in the bush.

THI COWS OF THE COUNTRY.

Before talking of the dairy-industry, it would, I think, be as well to
say something about the cows of the country. If I remember rightly, the
first were imported from Minnesota, about 50 years ago. At present, it

would be difficult to assign them to a definite type ; they are a mixed lot, :
varied to infinity, in which it seems as if one could recognise the charac- }

teristics of some of the improved breeds imported about ten years ago. The
color of the hide varies a gnod deal ; all shades are represented. From
the richness of the pastures, they are generally strongly built, with wide
loins and well developed hind-quarters. A practical breeder told me that,
when well cared for and treated as cows are in Lower Canada, that is,
milked regularly and not only two on three times a week, they make good
cows and are hardy. Some ot them are capital milkers, but they all give
a quality of milk the richness of which surprises strangers.

M. Chs. Mignault told me, iu 18%7, that the average yield of butter
for that year was 5 pounds for iv0 lbs of milk. (20 lbs of milk to the
pound of butter! Trans.)

M. 8. M. Barré published the report for the whole season ol manu-
facture at St. Pierre, Rat-river, for the year 1890. Now, that year, the cattle
lefl their winter quarters in very poor condition, and, in consequence of the
abundance of rain. the grass grew very rapidly, which caused it to contain
a less percentage of matters that enrich milk in butter than usual Well,
In spite of these drawbacks, the following results were obtained. The
herds are composed exclusively of the cows of the country :

1).

Hivernement, &e., of course means that the cattle need only be keptin winter quarters
for four months, Trans.
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Pounds of milk received... 889082 257203 212784 198859 144273 42,001
Pounds of butter........ou 3,599 11,098 10,004 8919 8.032 2430

Pounds of milk to the pound
of butter 24,72 23.17 21.19 20.25 17.96

Total milk received.......... 944,102 Average of pounds of milk to the pound)

“  butter made....oeeeere. 44974/ of butter during the whole season. J

Pounds of butter to the 100 lbs. of milk 4.76.

In a report from Governor Hoar, published in the “Country Gen-
tleman,” of the Zlst January 1892, the average yield of butter from the
1001bs of milk at the Fort Atkinson creamery, Wisconsin, during the four
years 1887, ’88, '»9 and '90, was 4.09.

Mr. Barré added that this percentage of butter, 4.76 for Manitoba, is
higher than those which follows, namely, 4.25 for Quebec, 4.00 for the
United States, 8 75 for Ontario, and .50 for Europe.”

20.99 (1)

THE FIRST CREAMERY.

In spite of the advantages oftered by the country: free, unlimited
pastures, full of the most nutritious grasses, easy mode of communication,
&c., there was, up to 1886, no such thing known as a creamery or cheese.
factory on the co-operative plan, except the private cheese-factories : other
attempts had ended in failures. Then, the Hon. A. A. (. LaRiviére, prime-
minister of Manitoba, requested M. S. M. Barré to give lectures in the

L
chief towns, especially in the French-Canadian parishes. The lecturer was
so favorably impressed, that he decided to build a model creamery, and

to introduce the Danish separators. He entrusted the care of this
establishment to his brother-in-law, M Chas. Migneault, a skilful mechanic
and a capital butter maker. The same year, 1887, M. G. Caron, of St
Charles, opened a co-operative creamery, with a Laval separator, and our two
compatriots were striving to beat the Ontario men on their own ground!
At the general exhibition at Toronto, M. Caron took the first prize and
M. Barré the second ; at the provincial show at Ottawa, M. Barré took
the first prize. Thanks to our compatriots, the reputation of Manitoba
butter was made, both in Ontario and on the British Columbia market.
The example was set, and it was followed up.

In 1888, M. Dosithé Pelletier, of La Présentation, P.Q., erected three
fine cheese-factories of the best kind ; two at Lorette, the otherat St. Jean
Baptiste. For his part, M. Barré did not go to sleep on his success; in
the spring of 18%8, he opened four cheese-factories : at St. Anne, M
Norbert, itoyal, and at St. Agathe ; and in 1890, he started another model
creamery, at Otterburn

In short, we find that by the opening of 1888, three separate creameries
and nineteen cheese-factories werein operation. In the spring of 1891, there
were 25 cheese-factories and 11 creameries,

(1) The average of an English dairy-cow on good pasture, and nothing but hay (meadow) in
winter, is 25 Ibs of milk to the Ib of butter. Trans.
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The movement started in the Canadian parishes m~de its way into
Enclish districts. Dr. Barnardo’s creamery at Russell, is renowned through-
out Manitoba. Though 222 miles from Winnipeg, its products are sent
every week to the epicures of the capital. This creamery is managed by
an experienced Dane.

I should not be doing justice to the dairy-work of Manitoba, were Ito
omit mentioning the establishment of M. de LaBorderie at St. Malo. This
gentleman arrived there in 1887, and two years later he organised a creamery,
which has since been greatly improved. The fitting up of it was entrusted
to M. G-. Henri, a distinguished engineer, former pupil of the Ecole Centrale
of Paris

After several trials, M. Henri returned to l'aris and worked under
M. Duclos, profecsor at the Institut Agonomique, an authority throughout
Europe on dairy watters. Under this distinguished savant, M. Henri acquir-
ed some valnable pieces of information, which enabled him, by a special
m de of treatment. to ensure perfect preservation of his products.

[t had always been a dream of M. de LaBorderie to make butter for
Japan and other hot countries. In the spring of 1891, M. Henri returned
from Paris with the most perfect machinery, and with tins capable of being
closed hermetically, in which M. Henri can send out his splendid butter
and need not fear competition with the best Danish and Norman makers To
him is due the honor of being the first man in Canada to pack keeping
hutter for distant markets. A description of this model establishment
appeared in the Colonisateur Canadien of the 1st. October. “The first room is
appropriated to the motive-power. In the next, is a Burmeinster & Wain
separator, of great capacity, and the vats for the reception of milk and cream,
as well as the churn and refrigerator, which latter is on a new model. Such
is the methodic way in whick this room is fitted up, that the manual labour
is reduced to a mere nothing,the milk delivered passes through the separator;
the skim milk falling into a vessel, while the cream passes over the refrize-
rator into its own vat. This refrigerator, which is driven by steam, is the
invention of M Gabriel Henri, and lowers the temperature of the milk to
the requisite point with great rapidity

“ The cream, after ripening, is introduced automatically into the churn,
leaving it in the form of butter, which is then taken into the next room.”

“In this third room the temperature is aiways kept equal ; in it is the
presser, and here the butter receives the preparation that fits it for the
market. For local consumption, the butter is packed in tubs ; for export,
it is packed in tins of from one to two pounds, just as fruit and vegetables
are freated. The closing of the tins, however, is peculiar, and requires no
soldering, which has always been the great difficulty ; the tins are closed
by the beveller fsertissenr], which machine is kept in this room. By follow-
g out this system of tins, the butter is preserved for an indefiuite time,
and can be profitably exported to distant markets and hot countries ”

R P ]
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M. de la Borderie's success is now assured, and no doubt about it
remains. Samples sent to the Jamaica Exhibition have earned the oold
medal and the diploma of honor.” A like diploma was awarded to M.
de la Borderie at the Winnipeg show last fall, while Messrs. Barré ang
Migneault carried off the two first prizes. Here, Mr. President, ig
one of the tins spoken of, like the sample to which a prize was given iy
Jamaica It was sent me through The Revd M. Joly, curé of St. Pierre,
[ received it yesterday by post, the butter being in a liquid state, as the
mail-bag had been put on a stove; the same mischance befell it last night.
as the porter of the sleeping-car, unknown to me, had put it close to the
hot-water-pipe. You can examine the butter itself, and the way in which
the tin is sealed ;

As you see, gentlemen, the tins are closed at the bottom. First of al]
the cover is fastened by a soldered band, then a piece of muslin is placed
above and below the butter and the machine [sertisseur! is applied to the
tin. The first consienment cost % cts atin; but the Western Farmer states
that the two lbs tin costs 6 cts. There can be no doubt that making them
at home will considerably lower the cost. " M. de la Borderie has already
sent 500 lbs of this butter to Messrs. Crawford & Co., San Francisco, and
he has many more orders than he can fulfil. Messrs. Grant, Home and
Bucknall, of Winnipeg, have bought up in advance the whole make of this
cream 1y for next season.

Ai first starting, M. de la Borderie used to make butter for his patrons

at the ordinary charge of 5 cts a pound ; now, he buys the cream at 5,
60, 75cts the .70 Ibs of milk, according to the season. The patrons carry
back the skim-milk. The same system is practised at St. Eustache.

MARKET.

The products of the dairy are sold at a profitable rate on the locl
market, and in British Columbia. Both cheese and creamery-butter sell
higher there than at St. Hyacinthe. (Manitoba.)

PROFITS.

To the profits realized by the dairy industry, properly so called, must
be added the rearing of calves, which costs nothing, and the fattening of
hogs which increases pari passu with the extension of dairying. In 1587,
there were 35,713 swine ; in ’89 the number had risen to 51, 657, i.e, an
increase of 15, 994 in two years. There are certainly twice as many now,
for the demand is considerable and the price encouraging.

¢ ur calculations are now easily made. If, in the Province of Quebec,
dairying pays on farms worth $50 and more an arpent, it ought to pay still
better where pasture is free and gratnitous. The bulletin No 29 of the Dep-
artment of Agricuture of ..anitoba gives the number of milch-cows as 75,968,
and there is hay enough wasted every vear to feed ten times that number.
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What is wanting is capital to buy stock to eat the food that goes to waste
every season. The parish of St. Hyacinthe, at the very gates of Winnipeg,
with easy communication by rail for the delivery of milk at Winnipeg,
could feed 10,000 cows ; and there are not 1,000. There, is a field open
to men of enterprise !

Of the six districts, however, it is in the Eastern one, where are
situated the Canadian parishes, that the cows are most numerous . 27,122,
which is double the number in the South-central district, where are the
larg est Mennonite \'i”:lg‘n's. with 13,050 cows: the two together ket'[» more
cows than the four other districts combined.

At present, although our nationalists [rationauz! represent no more
than one-seventh of the whole population, they own 43 // of the creameries
and cheeseries of Manitoba and the North-West, and 46 /' of the capital
employed in the dairy-industry. At the last exhibition at Winnipeg, they
carried off the three first prizes, and showed themselves to be worthy rivals
of their brethren in the Province of Quebec. This very day, a meeting of
the Manitoba Association, is being held when M. Barré is to read an
important essay. This shows that we are working in concert, and cast-
ing our eyes on the Dairymen's Association of the province of Quebec
which is before us.

Thanks, Mr President and Gentlem:n for your kind attention. I have
abused your patience ; as a punishment I invite youto come and prove the
facts yourselves in Manitoba next summer. I will make it a duty to
accompany you. [Applause ]

The !'resident :—In the course of his interesting lecture, M Beaudry
told us of a common cabbage that weighed 61 lbs. Here, we should call
that an wncommon cabbage

M Chapais :—He meant that the cabbage was one of a common sort.
not that the weight was a common one.

DISCUSSION ON THE AGRICULTURAL CLUBS AND THEIR
ORGANISATION INTO SYNDICATES.

v Barnard —It appears, Mr. President, from the documents that the
lecturer has just communicated to us, that we have, among our brothers in
the sister-province, men who are by no means inferior to ourselves. 1’oubt-
less they possess certain advantages that we have not, especially as regards
the rearing of cattle, which they can carry out on a great scale. The
Immense prairies that surround them offer abundant means of support to
their herds at all seasons of the year, without any cost of cultivation.
Transport is easy ; the great C. P. R. places them within easy reach of
our best markets, and Manitoba now sends her butter to our chief exhibi-
tions, where it takes the first prizes. Manitoba bears the reputation of
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making the best butter in Canada. We have a strong competitor to
contend with, if we do not mean to allow all the profits to go thither. (ne
means of assisting agriculture in this part of the province, a means to
which M T'abbé \lmmnmv has devoted all the energy he possesess, is the
creation of agricultural clubs, destined to instruct our farmers in the methods
they should pursue to increase their profits and improve their position, by
enabling them to profit by the experience of others. These clubs, when
once established, if men of earnest purpose do not allow themselves to be
dircouraged. will yield the same beneficial results that they are now pro.
ducing in the plau s where they exist at present I will say no more on
this question. We have here, present among us, M liumlwau who has
been wise enough to profit by the instruction given by the le\mmn
Association and has induced the farmers of his county to profit l)_\ them
as well.

If he had not attended your conventions, he would perhaps never have
thought of founding an agriculturalclub He listened to your addresses, he
saw that lhuw was a possibility of doing a great service to farmers; he
established a farmers’ club, which is now in a flourishing condition ; he
built a «‘111-w.\'v-l':u'tm‘.\', built and persuaded others to buila siloes, and here
he is, at the end of 18 months, writing essays in the Journal d’Agriculture;
and, only the other day, I received from the secretary of the club a repor
showing the progress that had been hrought about in the district by the
pains taken by the farmers’ club

M. Bourbeau :—Mr. President, and Gentlemen, I [eel flattered by the
remarks made by Mr Barnard in our favour. As he related, we have
profited by the advantages which were oftered us, when you, Mr. President,
and several other lecturers visited us, in order to teach our farmers how to
culiivate the land with the aid of science and of the principles acquired by
practice and study. 1did notexpect, when I attended as a simple listener the
first meeting held in our town, to become an assiduons member of your
conventions, and to find myself converted intoa farmer; not that [ pretend
to be a finished farmer: [ am still in my apprentic eship. It is from that
meeting at Arthabaska that the farmers’ club of which I am president dates
its establishment

After having listened to the interesting discussions at your meetings;
after noting the chief facts that were to be gathered from your lectures:
I begged our Curé to give me an opportanity of stating to the people the
useful instructions the 1t.I had gathered at the conventions; and | communi-
cated to them though less skilfully than the original speakers, the purport
of the different lectures I had heard. We established this club, which has
worked wonderfully well, thanks to the earnestness of all the members;
three siloes have been built : they have all been successful, and by the
use of silage, the most economical of all foods, we have been enabled to
increase the numbers of our herds.
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Another mode of economising cattle-food is bv fermenting the fodder.
With a chaff-cutter, the hay and straw are cut up, put into large bins, and
sprinkled w ith water. The whole ferments, and the cattle receive their food
in a warm condition that gives it a double nutritive value.

Two hours’ work is enough to prepare the food with the chaff-cutter
for 20 head of cattle for one week. When once prepared, this food is more
easily served to the cattle than the same food in its ordinary state. More
than that : I am sure that, with 20 head of cattle to feed, I save 50 bundles
of fodder a week. I beg the meeting to excuse me, Mr. President, if I
linger over these details, which are practised with us, and which doubtless
are well known and improved upon here. I know your farms are richer and
of better qlmht\ than ours. Still, however rich the soil m: ay be, if we do
not restore to it what has been carried off by an exhaustive cropping with
orain, it will become impoverished, and will not repay the cost of cultiv-
ation. I cannot but recommend, in conclusion, the formation of farmers’
clubs in these fine parishes, whither you all, brother farmers, may come to
imbibe the instruction so necessary to improvement and progress. | have
reason to believe that you will appreciate the advantage of having heard
the lectures delivered at this meeting, that yon will follow the example
given elsewhere, and that you will push forward the formation of a club
that will not be a failure. In my opinion, it would be a good thing to form
a grand syndicate of Agricultural Clubs, with Qu«l»w as the centre, the
aim of which should be 1o assist the country clubs by sending them the
lecturers required to enable them to exercise a useful influence. These
clubs are not always so well patronised as we have a right to expect ;
there is a certain apathy common among farmers; they are seldom present
at the meetings ; tliey do not attend the sessions ; and this is all the more
rearettable, since the clubs offer the means of intercommunicating auy
fortunate results obtained, as well as any mischance that has been met
with ; those who have been successful may cause those of their friends
who may be in a position to receive the information to benefit by it :
mischances frequently bear with them lessons of salutary effect.

As a corollary of tlw preceding remarks, M. Bourbeau, seconded by

M. Montminy and Mr. 8. Fisher, submitted the following motion to the
vote of the meeting.

MOTION IN FAVOUR OF THE CREATION OF A SYNDICATE OF
THE AGRICULTURAL CLUBS OF THE PROVINCE OF QUEBEC.
Seeing the indisputable benefit that results from the principle of

assoclation ; seeing the need of aid and protection under which many
agricultural clubs, and other associations of a like nature, labour ;
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Seeing the advantage of obtaining information of general utility to
the agriculture of this country in its various branches, and to com-
municate such information, by means of publicity, to those iiterested ;

[t is resolved that a committee, composed of the Rev. M. \lontmlm
vice-president of the association ; Messrs. 8. A. Fisher, member of lhu
Ccuncil of Agriculture of this province; J. C, Chapais, assistant-commis.
sioner of the dairy industry of the Dominion; D. C. Bourbeau, president
of the Victoriaville agricultural club; Dr. Bruneau, of Sorel, director of

this associ: nin'l ; Philippe Landry, president of the agricultural society of

Montmagny ; and Ed. l»nn wd, secretary of the Council of Agviculture
and director of the official Journals of Agricultare of Quebec; be re (lumr..([
to study thoronghly a project for establishing a syndicate of farmers of
this provinee, and, if they think proper, to take the necessary means for
its creation. [Carried unanimously.]

W /;II!')III/I/— Mr. Fisher has kindly seconded M. Bourbeau’s motion
although he is not a French Canadian, he always has the interests of this
province at heart. As he has been engaged in the organisation of farmers'

clubs, he will be able to assist us in the dis¢ussion of the best means of

‘orming this syndicate. Although he does not speak French with the
same ease with which he speaks English, he knows how to make himself
inderstood, and we may be sure that his words are based on information
acquired by study and practice.

My. Fisher.—1f it is not easy for me to speak French colloquially, it is
still more difficult to spe: |k it before such a meeting as this, but I have the
interests of the Dairymen’s Association so thoroughly at ln.n't, that I feel
a pleasure in saying a few words to this convention. I have examined
mauy farms belonging to French-Canadians, and among them I found
many things that might teach a lesson to the English of this province
M. Bourbeau's motion is conceived in the interest of the province. I am
convinced that by the principle of association we rhall get on more rapidly
We have plenty of creameries and cheeseries; each factory ought to be
the centre of an agricultural club, where the members may meet to study
together the best methods to tollow to improve their system of farming.
Vel\ beneficial changes would soon make themselves felt, could we form
clubs like that of M. Bourbeau. I have observed among the French-
Canadians in the Eastern Townships, in the districts in which M
Bourbean lives, a great deal of interest taken in agricultural matters. I
have also found lately on the part of the farmers a great anxiety to be
present at the meetings of the clubs But in our neighbourhood, there are
by far too few farmers at the meetings, where agriculture is the subject of
conversation ; people imagine that anyone can conduct a farm; this isa
mistake ; to be a farmer, one has a great deal to study and 'to leam.
I thank you, gentlemen, for having listened to me for so long.

M. Bourbeau : ~Allow me still one word on the subject of the clubs:
get a good secretary, one who will make good reports. If you can find one
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who will do for you what M. Poirier has done for us—he earned us the
flattering compliment Mr. Barnard paid us just now—my success will be
(‘l'”il“l

M. 1.'abbé Montminy —Since we are speaking of the clubs, I hav: a word
tosay: I approve the idea of syndicates of clubs, because, it we intend to
succeed, it 1s by means of syndicates that our success will come. Syndicates
are being organised everywhere; but in order to have a svndicate, we
must lirst bave clubs; they ave the raw materials; and if it n-mnrus a great
deal of energy to found a club, it takes, perhaps, still more to kee) it going.
The first sessions are sure to be numerously attended; the members are
assiduous enough the first year; but it almost invariably happens, that,
lecturers not being easily come-atable, the interest in the club diminishes,
and the number of attendants falls off. M. Bourbeau has shown us the
advantace of having a centre whence we can derive information. Another
advantage of the syndicate is the certainty ol finding lecturers there: a
club without lecturers, is like a house without tminiture. It seems to me
that it would be easy, when once the central office is established, to arrange
for the vi-its, at least every two months, of lecturers who would, at the same
time, judge ol the progress made since the last meeting.

Many a time have I succeeded in starting lonw discussions by a series
of questions addressed for the most part to such of the members as I
knew to be the most backward and the least zealous in everything that is
connected with improved farming. I would say, for instance, speaking to
Pierre, whom I knew to be the most negligent of men about taking care
of manure : * Well DPierre, my [riend, what is the best plan for making the
grea.est possible quantity of manure ” ? ‘

Pierre would rise, rather puzzled: — “ One good plan is to store away
several loads of ditch scrapings, in a very dry state, to put under the cattle
to absorb the urine, which otherwise would be lost; or, to make composts
with straw, urine and solid dung,.ashes,” &ec.

—“Do you follow this out at home, Pierre " 2
—“ No, I do not, it takes too much time.”

After Pierre, another took his turn, and it often happened that if, as at
first going off, no one would begin, a little later, everybody was talking so
much and so well that I, myself, could not get a word in.

Hence, we may rest convinced that lectures and discussions are the
soul of a club. Therefore, let us take means to establish a syndicate from
which we may be able to obtain lecturers when we require their services
by simply asking to have them sent to us.

M. I'abbé Beaudry.—The idea of having lecturers, which has just been
80 earnestly pressed on our attention, is all very well; but what would be
better would be to have one always at hand, always present, in the cup-
board: I speak of the Journal d’Agriculture of the Province of Quebec, a
paper full of interesting facts, and calculated to spread a taste for farm-
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ing by means of the varied essays of its distinguished contributors. Other
papers there are full of information; there are a crowd of reviews,
which all deserve a place in the farmer’s home; among the last, I will
place at the head the * Cultivator and Country Gentleman,” a weekly
review, illustrated, with from 25 to 80 pages of reading matter, edited
by thoroughly practical farmers. The subscription to this paper is $2.504
year. At the request ol one interested in it I have undertaken to get up
reading-clubs [book-clubs], which enables me to send this paper to sub.
scribers for $1.50. 1 will place on the table, this evening, specimen-copies
of this publication ; those who wish to subscribe have only to give me
their names : I will manage the correspondence and pay the postage as
well.  [NoTE.— M. 'abbé Beaudry’s address is La Presentation, Quebec,

Myr. Barnard.—Mr. President, if this question is settled, let us pass to
another. 1 was requested by the | on. Louis Beaubien, the Commissioner
of Agriculture, to attend the meetings of the Dairymen’s Associations of
Bedford and of the State of Vermont. In my journey, | picked up a mass
of information, some of which I am about to relate to you.

DESCRIPTION, BY Mr. ED. A. BARNARD, OF WHAT HE SAW
DURING HIS JOURNEY TO VERMONT AND AT HIS VISIT
TO THE BUTTER-SCHOOL AT BURLINGTON VT

I recently visited the greatest creamery in the whole world, the one
at St. Albans, Vt. As much as 10,000 lbs of butter has been made there
in one day during the first year of its existence, and the factory is so
arranged that 20,000 lbs of butter can be turned out easily in a day.
It is, so to speak, fed by 50 centrifugal separators, placed at a radius of
some leagues from the central factory, and the milk and cream are
brought thither either in special vehicles, or by the numerous railroads
that meet in St. A bans. This enormous enterprise, managed, practic.
ally, by Mr. Palmer, formerly of Danville, Q., and therefore a Canadian,
with satisfactory success from its inception, has created so much interest,
that the State authorities thought fit to establish, last December, a

SPECIAL BUTTER-SCHOOL

in connection with the University, the farm-school, the experimental station
&ec., all official organisations of the State, united at Burlington. Having
been informed of this by Mr. Palmer himself, at an exhaustive visit paid
to his magnificent establishment, I put myselfinto communication with
Prof. Cooke, director of the farm--chool. The faculty of agriculture, with
areadiness for which we cannot be too grateful, agreed to give, gratuitously,
theoretical and practical instruction to seven or eight of our best butter-
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makers, during the whole of the course, which lasts four weeks. Eight
pupils attended the course which ended November 30th. During my
journeys, backwards and forwards, to Brattleboro, I was Incky enough to
travel with Prof. Cooke, Director of this school, and Mr. Hills, Professor of
applied chemistry. &c. Both these gentlemen, in the name of the profes-
sors of the school, praised our pupils most highly, assuring me that the
English-speaking ones are now thoroughly capable of conducting any
similar school that may in the future be established in this province
These pupils, then, are fitted to deliver useful lectures in all that
concerns the making of butter ; they can, moreover, show how to detect
frands in the milk delivered at the factories ; and, lastly, they can speak
with thorough knowledge of the treatment of milch-cows, as they have seen
it practised at the extensive cow-sheds attached to the Burlington aeri-
cultural school. 1he members of the Dairymen’s Association had lately,
at Montmagny, an opportunity of applauding one of these pupils, Mr.
Aim¢ Lord, teacher of butter-making at the I’Assomption school. Mr. Lord
showed us, in a striking and intelligent manner, the utility of

THE BABCOCK TEST,

a small, cheap instrument, which enables one to pay for the milk according
to its exact contents of butter ; and when the milk is to be used for making
cheese, it prevents all frand by a few moments of investigation ; lastly, it
may be made very useful even in the cow-stables of the ordinary farmer,
by showing him the comparative value of each of his cows as regards its
yield of butter-fat.

FARM-BUILDINGS.

One of the chief reasons of my journey to Brattleboro, and generally to
the state of Vermont, was to study, on the spot, the best farm-buildings,
barns, cowsheds, dung pits &e , &c., in connection with the dairy-industry.
Dr. Hoskins, who, in his paper, has, during the last year or two, published
a series of special articles on this question, had frequently pressed me to
assist him in this matter of such great economical importance, especially
now, when the dairy-industry is everywhere becoming so developed. W,
therefore, Dr. Hoskins and I, studied at length the series of articles I had
the honour to publish recently in the Journal &' Agriculture.

In order to add to the frunitfulness of this investigation, I had made,
with the kind permission of M. Joly de Lotbiniére, president of the
Council of Agriculture, an exact model, scale # inch to the foot, of a build-
ing the plans of which I have given in the Journal in part, and which
was erected a short time ago on the farm of the RR. DD. of the Sacred
Heart at Lorette. This model, though, contains an important improvment,

which, combined with a considerable saving in the cost of the building,
b
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admits of much greater facility in storing the fodder and of its distri.
bution to the cattle. The principles aimed at, and applied to the hegt
of my knowledge, are the following :

1. Strict economy in the whole and in the details; 2. The proper con.
ditions to ensure, first, the health of the animals; ample light ; enough
warmth ; complete ventilation, without draughts ; constant cleanliness,
night and day; 3. Facility of preparing the food, so as to render it as
digestible as possible, and to feed the cattle with as much profit and a
little labour as possible ; 4. Pure water, sufficiently tepid, and always
within reach of the cattle. i

5. A thorough preservation of the liquid and solid excrements up to
the time when they can be applied. without appreciable loss, to the wants
of plants,

6. Model siloes, and storage rooms, convenient and economical for all
the fodder-crops grown on the farm.

[ am far from asserting that we have arrived at perfection, but perfec.
tion is not to be secured in this world. Still, I have the satisfaction of
stating that the Dairymen’s Association, of the State of Vermont thoughi
fit to submit this model to the judgement of competent specialists, who
have made a report on it couched inthe most laudatory terms. Unfor
tunately, the promised copy has not yet reached me, but I hope to annex
it to this report. Moreover, the professors of the Vermont school of

agriculture have been obliging enough to declare that their own farm-
buildings, recently erected after the most approved plans, contain nothing
better, and if I understood them aright, they added, that our system of
ventilation is superior to theirs.

THE DAIRYMEN’S ASSOCIATION OF THE STATE OF VERMONT.

The annual meeting of the members of this society took place this
year at Brattleboro, a rural town of considerable size, where an audience of
800 to 1,000 persons were comfortably accommodated in a spacious, well
lighted, and well warmed hall. In another large apartment, were exhibited
in operation the apparatus of the dairy and the cheese factory, steam-
engines, separators of all kinds, centrifugal and other butter-workers, all
‘put in motion by steam or by hand. There, I saw in operation, besides
the most improved centrifugal separators, one of those curious and most
novel of machines that, in at most a few minutes, produced choice butter
from it, the milk immediately after was drawn from the cow. On this point,I
may say that the specialists declared that this revolution in the method of
extracting the butter from the milk, will soon become generally applied
in dairy-practice.

In the same apartment, there was a fine exhibition of dairy-products.
Every year, the society opens a special competition in connection with the
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annual meeting, and gives numerous prizes, which has the effect of induc.
ing many ladies and others i.n_terested to visit the convention. I parti-
cularly commend these exhibitions of products and special apparatus, in
connection with the annual Conventions, to the attention of our dairy-
men’s associations, both provincial and distriet. They are calculated to
double the number of those interested in our Conventions,

Of all the States of the Union, Vermont manufactures the oreatest
quantity of butter, and its quality is such as to obtain for it the highest
reputation on the New-England markets. [t was very pleasant to see here
the number of educated men, of men noteworthy in the State: ox-
governors, senators, statesmen, engineers, and savans, who are makinz a
specialty of the (lzlir_\'-industr_\'. Among the audience, I observed several
hundred ladies, many of whom were taking copious notes,
to be most interested listeners. Idraw attention to this, for as soon as the
mother of the family pecomes acquainted with what agriculture. in one or
other of its branches, is capable of doine to improve the resources of the
family, emulation and intelligence do their part for each of its members,
and shortly, these industrious families become the most thriving among
the fraternity of farmers. .

[ was delighted to see the deep interest manifested by the ]
papers of the United States in the conventions of the dairymen’s Asso
There, I met the editors of eight or nine of these papers, some
some [rom Wisconsin, as well as others from the New-lingland States. [
need not say that the highest authorities of the States as regards the dairy-
industry, such as Ex-Governor Hoard, the Hon. Messrs. Gould, of Ohio,
T. D. Curtis, of New-Hampshire, Peters. Black, and Bowker. of Massachu.
setts, Dustan Smith, of the Uepartment of agriculture, at Washing‘tun,
were among the most_appreciated speakers. | cannot enumerate all the
distinguished men of Vermont, the ex-governors, the senators, the presi-
dents of the legislative assembly, &e., &c., who spoke on the dairy.indus.
try. Let it be enough to note the fact that, during three days, we had
three sessions a day ; that not an iastant was lost, and, had it not been tor
the charming tnusic we were treated to, at regular intervals in the after.
noon and evenings, it would have been hard work to devote all the requi-
site attention to the numerous important subjects that were discussed.

The organisation of this society is almost the same as our, own, with
thisdifference, that it has to keep up its meetings for three consecutive
days; that its sessions must be held in places large enough to ensure that
the meeting-halls and exhibition-building, the hotels, the roads &e., be
suitable to the intended purpose; and, lastly, that steps be taken to induce
all the farmers of the neighbourhood to be present at the sessions, and that
there be sufficient room to accommodate the whole audience comfortably.

CONCLUSIONS.
This report is already very long. There still remains, however, much

to be said of the so precious instruction to be derived from this my visit. I
took such notes as will be safficient to enable me to treat the most impor
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tant subjects in the Jowrnal of Agriculture, but permit me, Gentlemen,
to say a few words about the impressions made upon me during g
fruitful a journey. one that will certainly have the effect of facilitating my
arduous task as the director of the Official Journal of Agriculture. The
following is a résumé of my conclusions, -

1) Our local advantages, our climate, our habits of work, the superiority
ot our milk-breeds and of our pastures, our water, and even our cold,
which ensures the preservation of our products while awaiting exports.
tion ; ail these advantages. as well asothers we possess, tend to make our
province that pait o' North-America in which the dairy.industry should
flourish and develop the most

(2) Onr Dairymen’s Association, which has already completely trans
formod that business in this provinee, after having, so to speak, created it
can help us more and more extensively: By the formation of as many
additional :

SYNDICATES

as possible, in which shall be studied the production of the very finest
butter and cheese, and in which the patrons shall be taught to produce
the greatest quantity ot milk at the least possible cost. Ten district.
syndicates have been created this year. They represent about 225 syndic
ated factories. Already the increase of value obtained by the products

of these syndicates represents an altogether extraordinary sum of money,

For, these syndicated-factories have sold 410,000 lbs. of butter a 204
cts., and 13,000,000 1bs. of cheese, amounting to $1,700,000, in the first year
of their establishment. The excess obtamed by the improvement caused by
the syndicates in the manufacture of the pm(luus annot be put, at the
lowest, at less than $50,000! Now. we have. in this province, 660 cheeseries
and 146 creameries. There are, then, only 1/; of the cheeseries and 1y of
the creameries syndicated ; there could be, then, half a million dollal
gained annually, from this very year, if all our factories were equally well

maged,

But, to enable these syndicates to gain their end, we must ensurea
supply of intelligent makers, well taught men, honest, and as competent
as possible ; out of which body we may select the most skilful to conver
into factory inspectors, and, I hope, into lecturers. These men, both ins
pectors of factories and inspectors-general, should be kept well abreast of
the best practices based on science, in order to diffuse to their best ability
the teachings that flow from the two--practice and science—whetherin
the course of their visits of inspection, or in regularly organised lectures

We have been greatly occupied this evening in considering how to give
a powerful aid to instruction by means of farmers’ clubs, agricultural socie-
ties, &c.. &e. A committee, composed of energetic men, selected exclusively
from either the officers of the association or from the officers of the agricul:
tural societies or from other bodies of the same kind, was entrusted with the
duty of studying and putting into execution a projected
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UNION OF FARMERS OF THE PROVINCE,

which would furnish us with a society, identical, in its issue and opera-
tions, with the association des Agriculteurs de France, and the nume-
rous local syndicates that derive from it.

The increasing interest taken in the annual meetings of the Dairy-
men’s Association, and the always angmenting numbers of those interested
in it who attend those meetings, will render it necessary, before long, to
establish similar conventions in the principal districts of the prevince.
Besides, it is this that the sister province of Omntario so well understood,
when she founded her

FARMERS INSTITUTES

or conventions of agriculturists, which multiply year after year, and bring
thousands of persons every year, i all part: of the conntry, into contact
with specialists the most distinguished in the different branches of agri-
culture.

FOR THE DAIRYMEN'S ASSOCIATION

MONTMAGNY ; 1892.

MEETING AT

Our excellent friend, the Hon J. J. Ross. has, more than once at these
most useful meetings, inculcated the valuable but by no means novel lesson,
that we should not put all our eggs into one basket. Monsieur Bousquet,
the manager of the Banque Jacques-Cartier, following in the same road, in
his address to the shareholders, 1890, showed that Montreal alone was
paying $2,000,000 a year for beef to the proviace of Ontario, and upwards
of $500,000 a year to the United States for hogs. Is this to continue for
ever, this importation from abroad of the main articles of human food ?
Are we never to even aim at the supplying of our home-market with beef
and pork ? The answer is plain : as long as we persist in rearing breeds
of cattle that are comparatively unfattable, so long shall we be unable to
make beef fit for respectable tables ; and the same may be said of pork.
There is, prejudice apart, no earthly reason why the same farmer who
daily sends his milk to the cheese-factory, or the creamery, should not also
at intervals send beef to the butcher. Surely, what other nations are
doing we can do ' Ounr soil is not inferior to their soils ; our cheese, is
allowed to be as good as the best of the English cheese ; nay more, the
Glo'ster tenant-farmers, to say nothing of the great landed proprietors of
that county, are seeking for means of education in their own proper business,
to enable them to compete in their own market with the impudent little
province of Quebec, which is interfering sadly with the profits of the former
and, consequentiy, with the rents of the latter.
Whoever of you travelled in Switzerland some 40 or 50 years ago
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must have been struck, if he kept his eyes open, with the inferiority of
the general construction of the dairy-cattle of that country. Good milkerg,
no doubt, many of them were, but bony, ill-shaped, hard-fleshed, big.
headed, paper-skinned brutes, unfattable at any age, and only arriving g
maturity —if they ever did mature—at the age of 5 or 6 years. Visit fhe
same country now, and what do you find ? The whole appearance of the
herds is altered. The Swiss have gradually created a type of dairy cattle
combining aptitude for the pail with a ready pmpvn\ll} to tuke on flegh,
MM. Hughenin, brothers, at Maix-Rorhat, have a large herd of cows averag-
ing about 20 Ibs of milk a day, during a season of 330 days—6,¢00 H»\ A
year and attaining the satisfaciory weight of frcm 1,500 to 1,500 Ibs a
years of age. And it would be \upmlluu\ to remark that the same rule h as
been observed in Switzerland as in other countries that have improved
their stock : rigorous selection of the parents ; the best specimens of the
purest and most carefuliy bred herds were chosen, and even with all this
care every calf was not reared as a breeder. The best of the bulls were
kept, and the other males castrated, and the same cautious procedure was
followed with the heifer-calves, the inferior ones, if not killed for veal,
being shipped off to the neighbouring departments of France at the age of
ten or fifteen days; at all events, they were got rid of somehow or other,

And is France behindhand in improving her stock as regards the pro.
duction of both milk and beef? By no means. What have the great
Norman dairy-farmers been doing of late years 7 Have they been idle?
Let M. Auzias Turenne answer :

“ The Norman milch-cow unites perfectly two essential qualities of
the abundant produdmn of very rich milk and of an excellent hody of
beel. She will give from 25 to 30 wine-quarts of milk a day, from which
2 Ibs of butter can be made. The Norman cow, reach s the we ight of
from 1,200 lbs to 1,800 lbs, and is easily fattencd at any time, which enables
her to supply for slaughter, after an abundant lactation, a very remuner
ative return of meat.” And I beg to call your attention panu ularly to
the following observations which 1 endorse most cordially : It is to the
breeder’s interest to possess cows that, after havin: furnished a copious
supply of milk, can be sold off without any loss if not with any great
profit. This double destination, too, has a far greater advantage for breed-
ing ; for the male calves, which are not to be kept as bulls, make rapidly
maturing and easily fattening oxen. Norman oxen, fattened at from 2§ to
3 years old average from 1,500 lbs to 2,000 lbs apiece. It is mot rare to
find 8 year olds W(‘lﬂ‘hm" 2,400 1bs, and the meat sells in the Paris markets
for a cent a pound more than the special races for the shambles, as the
Durhams, Limousins, &ec.”

As regards the above statement of the quantity of milk yielded daily
by the Norman cow, I think there must be an error of some kind. Two
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pounds of butter from 30 litres of milk, would argue that 85 lbs of milk
were required to make a pound of butter ; if such were the case, the milk
could hardly be termed rich. (1)

For many a day, La Sologne has been stocked with sheep feeding
at liberty over the barren sands and poverty-stricken wilds. Now,
a very different state of things is to be seen. The country 1s full of fine
cattle, adapted both to the dairy and the butcher’s block, and I am not
surprised to hear that those of the older inhabitants that remembe : 1 the
ancient race of Sologne cows were astonished at the sight of the sp!.adid
specimens of the modern breed exhibited at the last show at Lamotte-
Beuvron. Formerly, the milch-cows were small, angular in build, lean in
the neck, with a narrow brisket, and sunken along the back. Now, these
unsightly animals have heen replaced by a very different style of beast.
Norman bulls have been imported : judicious crossings have been made ;
the * landes,” wherever feasible, have been sown down with grass-seeds ;
the winter accomodation has been improved, and the upshot of it is that
all the judges at the above show agreed that very great progress had been
made in the double production of milk and meat.

And what shall we say of my own country, England ? There, at least
no one dreams of rearing cows for the dairy that, after a * copious lactation,”
are only fit to be thrown into the nearest ditch. Look at the great town
dairies of London, Manchester, &c., and what do you see ? Grand, well
bred Shorthorns, giving from 26 to 28 quarts of fairly rich milk a day, and,
at the end of their term of life, at 7 or 8B years old, turned over to the

butcher, long before age has rendered their meat unfit for the table of even
the unddle classes.

Look, again, at the butter-dairies of the West, in Devonshire, Cornwall
South-Wales, and almost the same thing presents itself. T'he cattle are
smaller, it is true, but the North-Devons, the Welsh-runts, are all producers
of the finest quality of moat, as well as yielders of lots of good milk. No
such thing as a * general purpose cow,” is not there ? Why all our Ene'ish
cows, except a few Herefords, are general purpose cows ; and we really do
know something about our business.

And our own Gloucestershire dairy-cows, whence proceeds the well
known (ilo'ster cheese, what are they ? By the bye, their owners are not
by any means well inclined towards your noble society, since they
attribute, in large measure, the falling off in the call for their commodity
to the malevolent efforts of the Dairymen’s Association of the province of
Quebec.  Well, what are our cows? They are what would be called in
this country “ grade shorthorns,” almost all of them. Here and there, may
be found cattle with some of the marks of the old Glo’stershire race—low
backed, high rumped, lean in the thighs—but, almost without exception,

1) The litre is wrongly translated a quart ; it equals .88 of a quart therefore 25 litres==22
quarts, R. J. F,
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they bear the stamp of the pure shorthorn bulls introduced into most of
the herds some 80 years ago. Are they profitable ? Well, the tenants will
not change for any other kind, and thv\ know their business, as they must
do, seeing they pay $11.00 a year rent for every acre of land t]w) farm,
the tithes and rates bringing the annual burdun\ up to $15.00.

What do these cows return to their owner? Hach cow, on an average,
yields about 500 1bs. of cheese during the summer, and some 40 lbs. of
butter in the off season, besides the calf, and the whey for the pigs,
making a gross return of about $80 a year. They are not kept till the
meat is hard and horny, but sent to the butcher when in full vigour of
appetite and power of thriving, and their weight runs about 850 lbs. to
900 lbs. the four quarters, making the cows worth, at present prices, {rom
$95.00 to $100.00,

Mind, please, I am talking of ** Dairy-shorthorns, ’ not of those exhi.
bition cattle that have been dried off for generations as soon as it was safe
after calving, to enable them to breed as many calves as possible for sale,
No one would ever dream of keeping such cows as those on a dairy-farm,
and it is they who have given such a bad name to all the shorthern tribes,
though among them may be found some of the best milkers in the world

If I were starting a herd of dairy-cattle in this province, I am inclined
to say that I should look out for a gond lot of ordinary cows, of the same
stamp that the best Montreal milkmen keep, and put them to—well, to
what bull ? If I could afford it, I should certainly import a * Dairy-short-
horn ” bull from England ; if not, perhaps Mr. Abbott, the premier, would
let me have one of his Guernseys. I do not now whether any of you
have inspected this berd. Itis kept at Ste. Anne de Bellevue, and is well
worth studying. Our friend, Mr. Fisher, has some of them, and has, I
believe, experimented in crossing them with the Jerseys. My love for them
flows from having bred them for some years in England; conseqently,
know what they will do. They are h.ud} : great nnll\m.x; their milk is
very rich; they only demand sufficient food in proportion to their produc.
tion ; they are mild and gentle in their manners ; the very bulls are quiet,
if properly treated ; any bull can be permanently injured in his temper if
the boys about a farm are allowed to torment him—and when the period of
lactation is over, the cows take on flesh as rapidly as need be.

The Guernsey cow is no corimon looking brute ; she weighs from 900
lbs. to 1,100 1bs.; her form is wedgelike, high and broad behind, and
narrow in front, but not scanty in the brisket. An unprejudiced person,
passing judgment on a Guernsey and a Jersey, would say that the former
was the more business-like beast.

And, 1 think, with such a herd, composed, as [ said, of Montreal dairy-
men’s cows and a Guernsey bull, I should not he far wrong, whether!
went in for cheese or for butter, and there would be no necessity for
throwing the cows into the nearest ditch  when they had finished their
¢ period of lactation, ” nor of knocking the bull-calves on the head as soon
as they were born to save the milk necessary for rearing them
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And, now, what is our cow going to give us ? She has to yield, during
her life-time, calves, milk, and manure, ending in being turned into bheef
before she is too old for her meat to be palatable.

And first, of the calf. If a bull-calf is dropped at a time of year when
veal is likely to be dear, it will pay as well to fatten it at once as to keep it
longer. The principal things to be attended to in fattening calves are to take
them away from the dam as soon as born; to keep them warm and clean ;
give them their food regularly four times a day, and, above all, to see that
the temperature of their food is never below 90° F. Nothing is more likely
to produce diarrhea in calves than cold milk.

After the calf has had, say, three weeks of new milk, half the quantity
may be taken away and replaced by skim-milk, with from 2 oz. to 4 oz.
according to size of the calf, of crushed linseed, made into a jelly with
boiling water, mixed up in it.

If the calf is to be castrated and reared, the new milk may be stopped
after a fortnight, and the animal be fed entirely on skim-milk and linseed.
At 8 weeks old, a very little pea soup may be added. The same food and
treatment will answer for the heifer-calves that are to be hrought into the
general herd. No good cattle can be reared on skim-milk alone.

Milk.—What use are we going to make of our milk? must be the first
question : are we going to make cheese or butter 7 The answer to this
depends upon two things : the soil of our farms and their situation. No
one who understands the question can doubt for a moment that one soil
produces better butter, another produces better cheese, than another. Our
Glo'ster-vale produces excellent cheese, but the butter is too high-coloured,
and there is a rankness of flavour about it that consigns it to the tanles of
the poorer classes.

The vale of Aylesbury, on the contrary, produces such delicious butter,
that the farmers of that rich district would be mad were they to make
cheese of their milk.

New grass will make good cheese, but to make good butter demands
old pasture, containing a variety of grasses, of which, I regret to say, there
is very little in this province.

As for the situation of our farms, if a cheese-factory is handy and a
creamery far off, the former will, naturally, have the preference.

Summer-feeding of cows—In summer, the cows will of course b« on
pasture.  Shelter during the heat of the day may be provided by putting
up a roomy shed of rough boards. I need not say that a copious supply
of clean water is desirable. After the first flush of the grass is eaten down,
additional food should be given ; a pound or two of decorticated cotton-
cake, and the same of bran ; or a couple of quarts of oats ; anything, in
fact, that is the cheapest in the market, may be given to each cow, taking
care, of course, that each gets her fair share.
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It can pay no one to let cows roam over a lot of bare clover and timothy
lea during the months of July and August, where all they can find to eat
is the roots they pull out of the ground.

Any of the green-crops I ﬂpo}w about at the Association’s meeting at
Sorel will now come in handy. See the Report for 1890, p. 145.

Having carried the cows safely and profitably through the summer,
the next thing you must see to is that they gointo winter quarters in good
condition, Now that I presume to say most of you have learned that
“ Winter-dairying,” with a judicious system of fee 'dm‘r may be made to
pay quite as well if not better than summer dairying, I need hardly say
that drying off cows as soon as November begins is no longer the practice
of the farmers ol the province.

And the cows being safely settled in their warm, well ventilated
stables, we look over them and study the condition of each individual
Some have recently calved and are full of milk; others having dropped
their calves carly in the previous spring are well on towards calving again:
a last lot, not being up to the mark as yieldars of milk, are destined to be
turned out of the herd some way or other, and it is to these that I wish to
call your speci ial attention. We will take, as an example, a cow that is not
in calf, and that has been giving, we will suppose, some 12 to 16 Ibs of
milk on the ordinary food she has been receiving when at large. [ propose
to feed the cow so that she shall not only increase in milk-yield but puton
a fair quantity of fat at the same time, bezoming in from 12 to 16 weeks a
fair butcher's beast.

[ suppose most of our farmers of the progressive kind have got into
the habit of growing either ensilage or roots. As a foundation, then, for
the food of this spec ial cow, we will start with a daily ration of say, 30 lbs
of ensilage or roots, always bearing in mind that mangels, carrots, or pars
nips, can be given at any hour without fear of making milk taste, but if
swedes or w hite turnips are dealt with, they must be given immediately
after milking, when the digestive organs of the animal will in their action
carry off any bad flavour those roots would otherwise impart to the butter,

Oat-straw may be put into the rack as a first feed in the morning, dnd
if any remains uneaten, it can be thrown down on the floor as litter ; stale,
blown-upon straw should never be allowed to remain in rack or manger.

Timothy-hay you will of course keep for your horses; clover-hay
your in-lambed ewes will be very grateful for, it being a highly nitroge
nous food ; more ill-success in a breeding flock is brought about by stint-
ing the ewes of nitrogen in their rations “than by any other cause. In my
early days of farming, | suffered a terrible loss in my flock of 260 ewes
from ignorance of this fact.

Still, as few farmers here keep more than from 10 to 15 sheep, a co#
siderable quantity of clover will be left, and a better use for it cannot be
mad]e than to cut it up into chaff and give it to our barren cow mixed with
meal.
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Now, what more shall we give her ? We want to produce both rich
milk @nd good, tender meat. I am, [ may tell you, not one of those who
believe that food has mo influence on the quality of the milk produced.
Grains, straw, and mangels, will make a cow yield lots of milk, but the
quality will be so poor that the boldest city milkman would not dare to
resort to the pump to increase his profits. To this ration of grains, straw,
and mangels, add a few pounds of cake, or of linseed and grain, and youn
will soon see to vour satisfaction that judiciously selected food not only
adds to the quantity of milk produced, but also to its richness in butter-fat.

In choosing our meal-mixture, we must have recard to the age of the
beast we are dealing with. To our barren cow we do not intend to make
any great addition of lean meat. All we can hope to do is to fill up the
tissues with fat, not forgetting that the same constituents that marble the
lean will mcrease the richness of the milk.

You all grow oats, most of you grow maize, the pea-crop is common
enough, and you all ought to grow an acre or two of flax. Mind, I donot
by any mecans intend to decry the use of cake, whether of linseed or of
cottonseed, but it is just as well to use home-grown food, as some of you
dislike laying out ready money, and others live so far fron the great centres
of commerce that the freight of the above handy foods becomes a serious
matter.

Take then, for one cow that is still yielding a moderate quantity of
milk, about a bushvl of chaff, half clover half sweet, fresh straw, moisten

it with water—hot or cold—and mix well up with it six puunds of the
following meals :

3 lbs. of maize ;
2 lbs. of pease ;
1 1b. linseed.

Should you have no home-grown maize, you may substitute for it 4 1bs.
of oats, and towards the end of the period of fatfing, an additional half
pound of linseed may be added.
The grain, well mixed np together, is to be finely ground at the mill.
After the meal and momtened chaff have been turned over theroughly,
they should be kept to sweat for a few hours. This will aid digestion. A
wide box, with sides, say, 9 inches high, is a handy thing, in tho abseace
of a stone floor, to mix in. It should be kept perfectly clean and sweet.
The young castrated males, of, say, two years of age, being yet grow-
ing both 1n muscle and boune, will require a somewhat dlfh-rom prescrip-

tion. The following [ have found useful ;
Roots or silage ;
A bushel of straw-chaff;
6 1bs. of pease-meal.

1% 1b. of linseed.
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The peas: and linseed to be ground up together, as before. If there
is any difficulty in grinding, the substitution of 2 lbs. of oats for 1 lb. of
the pease will make the meal more perfect. The chief thing is, that every
grain of the linseed must be cracked. It has been found. by experiment,
that out of a thousand grains given to a beast uncracked, two-thirds pass
into the dung undigested. Barley, of course, may be substituted, weight
for weight, for naize, if cheaper. Fresh oat-straw, in all cases, in the racks
the last thing at night.

[ need hardly say that the sloppier the food your regular milch-cows

are given, the better. Not so for those you are milking and fatting.

[ have used this form of food for years, and have always heen satisfied
with its effects. I have no experience in the use of bran, except in mashes
for horses, so I do not mention it, but I have no doubt about its utility for
milch-cows in general, provided its cost does not exceed $14.00 a ton.

Manure.—In my younger days, it was the custom for the more
advanced farmers in England to feed their fatting beasts in a rather extra.
vagant fashion. Two bushels ol roots, hay ad libitum. and 14 ibs. of linseed
cake a day was a common dietary. They thought, and with some degree of
truth, that altheuch the bullocks could not assimilate the whole of the
nuiriment contained in the food, the halance re-appeared in a remunerative
form in the dung. No man, at that time, expected to make a profit out of
fatting beasts. One of our best farmers in the Eastern counties declared
publicly (in 1848) that he lost $10.00 on every bullock he fed in the winter
—he used to turn out 250 fat—and they were really fai-— beasts » sar—
but that he recouped himself by the manure they left behind thew..

But this extravagant system has been long exploded. and every one,
now-a-days at any rate, aims at making some profit out of his expenditure
and labour in prepuring meat for the market.

The only constituents of food which are of importance as ingredients
of manure, are the nitrogenous substances and the ash constituents. In
cases where the bodily weight is increasing and milk is being produced,
the amount ol nitrogen and ash in the manure will be less than that in the
food in direct proportion to the quantity of these substances which has
been converted into animal produce. Part of the nitrogen and ash is left
undigested during the pussage of the food through the alimentary canal:
these are voided in the solid excrement. The digested part passes into the
blood, some of it may be converted into increase of weight or into milk -
into both in our case of the milch-cow being fattened—and the remainder
is finally separated from the blood by the kidneys, and is voided in the
urine.

Now, the proportionate quantity of both nitrogen and ash contained
in the excrement of animals will perhaps surprise you. For every hundred
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pounds of nitrogen administered in
the food of an ox there are stored up as increase

per cent.

........ . 3.9
“ “ voided as solid excrement........... 22.6
. “ do as liquid Lyl 73.5

10,.00
That is, the liquid and solid excrement together contain 96.1 ¢/, of the
whole nitrogen given in the food.

Of the ash constituents, 2.3 9/, are stored up as increase, and 97.7 9, are
voided in the total excrements.

You see, then, that the liquid excrement contains about 8!/, times as
much nitrogen as the solid, and, hence, you will see the absolute necessity
of preserving the urine of your cattle by absorbents of some kind ; for I
do not think liquid manure-tanks axe very likely to exist on many farms in o
{his country. Nitrogen, in its cheapest source, that of nitrate of soda, is, $i
thanks to the abominable row in Chili, whence most of it comes, worth
$10.00 a ton more than it was last year; that is to say, that whereas

nitrog-n could be bought in England for 10 cents a pound, it now costs at
least 12 cents.

What quantity of the 100 Ibs of nitrogen falls to the share of the milk
ofour barren cow it would be a difficuit task to determine, except by an
analysis of each individual instance ; but of course the manure from her

T
. » . ’
would not be as rich as the manure from a fatting ox. o
[ do hope, in conclusion, that you will do your best to increase the ks
supply of goud ieat in the Montreal market.

To pay 15 cents a pound
for ribs and surioins of beef—and that is what the west-end butchers are

now charging—, even if the meat were of the best quality, seems to me to
be rather too much of a good thing, considering the prices the farmer gets
for his cattle on the foot, but 1 should not grudge the price if the farmer

got his fair share. At present, the butcher seems to be doing well, and
the feeder of the beasts to be left in the lurch.

ARTHUR R.JENNER FUST.

Mr. Barnard informed the meeting that on the next day, at 9.30 P. M,
two competent men would explain the utility of and the mode of working
a new machine, caleculated to create a perfect revolution in all the oper-
ations of butter and cheese factories. He trusted that the meeting would
be as numerous to-morrow, and congratulated the audience at having

attended in such numbers on that day, saying : * the present is one of the
largest meetings the Association has ever held.”

Mr. Barnard spoke of Mr. Aimé Lord. who was announced to lecture.
Mr. Lord had just arrived from the School of the State of Vermont, to
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which he had been sent by the Council of Agriculture of the Province,
Out of six Canadians who had attended the course of instruction there,
all but one were French-Canadians.

Mr. Barnard then spoke of the new machine, “The Babcock milk and
cream tester,” for the prevention of fraud at the factories. He showed the
difference that existed between the price paid to a farmer whose milk
contained 5/, of butter, and to one whose milk only tested 37 ; adding,
that this machine, which would cause a great improvement in the dairy
business, would cause a still greater improvement in the rearing of
heifers ; for the farmer, who intended to rear none but good milch-cows,
conld have, by means of this little instrument, the means of distinguishing
the best milkers in his herd ; saying, in conclusion, that he hoped the two
new lecturers would be honoured with the presence of a numerous
auditory.

TO EXAMINE THE SAMPLES OF
FROM MANITOBA

COMMITTEE
BUTTER

THE
KEEPING

REPORT OF

My. Presidert and Gentlemen,

We have the honour to report that the sample of butter from Mr. de
la Borderie's creamery, at St. Malo, Man., packed in hermetically sealed
tins, for exportation to the colonies, seems to have suffered from heat
see the explanation given of this by M. I'abbé Beaudry, in the annexed
etter | ; but in every other respect, the butter is an excellent specimen of
manufacture. We beg to congratulate the company, that has placed such
butter on the market, on the perfection of the packing, which in every
respect seems to fulfil all the special requirements of the export trade.

(Signed)

AIME LORD,
D. MacPHERSON.
ALEXIS CHICOINE.

Montmagny, Jan. 27th, 1892,

To M. J. pE L. TACHE.
S.S. 1. L.

Sir,

I have the honour to forward you, for examination by the experts of
the Association, a tin of keeping-butter, from the creamery at St. Malp.
under the management of M. de la Borderie. I regret to say that this
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me, the porter of th
pipes and in the m
damaged the grain.

27th Jan, 1§92,
A sample of the tins

The Secretary t]
meeting by Mr. Aug
Every year, the
papers reports of pro
the ordinary profits.
The publication
among the patrons
whether the figures
distrust the managen
taken in as good, mu
For the satisfacti
proper yield that goo.
the members present
the following questio
1. How much ¢
several months from .
2. How much bu
same months ?
3. What milk cax
4. Are the maker
to ascertain the richne
5. Does not the p
the milk he brings to
a great many farmers
6. Are there any -
7. Which is the n

separately, or the mak
therefore skimming th



of the Province.
instruction there,

Babecock milk and
;. He showed the
armer whose milk
ested 87, ; adding,
ment in the dairy
n the rearing of
good milch-cows,
3 of distinguishing
he hoped the two
a of a mumerous

1E SAMPLES OF
BA.

atter from Mr. de
srmetically sealed
ffered from heat
ry. in the annexed
ellent specimen of
t has placed such
g, which in every
export trade.

LORD,
cPHERSON.
I8 CHICOINE.

by the experts of
miry at St. Malo,
t to say that this

63

butter has been melted twice sinceit came into my possession. Unknown to
me, the porter of the sleeping-car put my portmanteau close to the heating-
pipes and in the morning the butter was quite melted, which may have

damaged the grain. 1 believe this sample was made three months ago.
Truly yours,

G. A. BEAUDRY.

27th Jan, 1§92,

A sample of the tins was submitted to the meeting.

MR. DUPUIS QUESTIONS.

The Secretary then read the numerous questions submitted to the
meeting by Mr. Auguste Dupuis, of St. Roch.

Every year, the patrons of creameries and cheeseries see in the news-
papers reports of profits, obtained in certain factories, which greatly exceed
the ordinary profits.

The publication of these reports causes a good deal of disturbance
among the patrons who realise smaller profits: they do not know
whether the figures given are real or exaggerated; they sometimes
distrust the management of their own factories, fancying that the milk,
taken in as good, must be really poor.

For the satisfaction of those who, like me, are ill-informed as to the
proper yield that good milk ought to give in butter and cheese, 1 request
the members present to give us information on the subject by replying to
the following questions :

1. How much cheese ought 100 lbs. of good milk to yield in the
several months from June to November ?

2. How much butter ought good milk to yield per 100 lbs. in the
same months ?

3. What milk can be properly called good ?

4. Are the makers generally provided with instruments with which
to ascertain the richness of the milk with precision.

5. Does not the present system of crediting each patron equally with
the milk he brings to the factory, without regard to its richness, hinder
a great many farmers from sending their milk to the factories ?

6. Are there any factories that follow other systems ?

7. Which is the more profitable, the manufacture of butter or cheese

separately, or the making of butter and cheese from the same milk and
therefore skimming the evening's milk ?

it
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8. Is it to be taken as proved, that the initiative taken by the Ontario
makers, of sending an agent with samples of cheese to England for exhibi.
tion, has had a favorable result.

9. Is this one of the reasons why Ontario cheese sells for more than
Quebec cheese ?

10. Is 1t Quebec cheese that the Montreal |mpnr-(iuuh- at an infe nur
price, under the designation of “French cheese ?” Is there any reason w hy
cheese from our part of the province should be so designated as inferior ?
If our cheese is not so zood as the western cheese, there ought to be some
means of remedying the defects.

[f our cheese is as good as Ontario cheese, this designation of “ French,”
applied to ordinary cheese, is an insult against which the Dairymen's
Association is requested to protest.

11. What is the usual charge, per lb. for making butter or cheese in
the provinces of Quebec and Ontario ?

Have the makers any means of agreeing among themselves to sell
butter and cheese delivered at the cheesery or creamery, or at the nearest
railroad station, for ready money ? and that, to avoid losses to the patrons
in weight, injury, and other risks ?

EXAMINATION AND DISCUSSION OF THE QUESTIONS OF M
DUPUIS.

FIRST QUESTION.

The Inspector of weights and measures declared that, in his visits to
verify the scales at the cheeseries and creameries, he met with many faulty
scales that cansed a loss to the patrons of half a pound to the 50 tbs, of
milk. The loss was progressive, according to the increase of weight, some

patrons losing 4 lbs. and 5 lbs per 100 ibs. of milk. And more ; certain
makers refused to allow of the verification of their scales, under the
pretext that they did not belong to any association, that they were
not dealing in any goods [keeping a shop ?], and that they did not sell
their cheese by the weight these scales indicated. The law not empowe:
ing him to compel the makers to allow their scales to be tested, he received
instructions “ to do nothing in such cases, as he was not suffic iently sup-
ported by the law.”

The inspector drew the attention of the members of the association to
the propriety of getting the law amended. He had been requested bya
great many patrons to verify such or such a set of scales, but owing to the
()b]eumm ‘of certain makers, he could not agree to their request.

The cost of verifying scalee is 75 cents for one up to 500 Ibs., and §:.00
for one up to 1,000 Ibs.
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Mr. Barnard.—I should be glad to hear that the proposal of Dr. Bru-
neau had been put into execution, and I beg Mr. Chapais to take note of
what he has just heard and to use his influence to get the law amended.

M. Cété said that he was ready to second the motion, and that he

recretted that certain proprietors of factories refused to allow their scales
to be tested.

The President.—These remarks have been made for some time, and it
is known now that the weight of the milk is not honestly recorded. Under
the pretext that they are not really defrauding the patrons, certain makers
reduce, in this way, the quantity of milk delivered, so as to appear to pay
higher for it per 100 Ibs. If the patron does not always actually lose by this
proceeding, no less is there an attack made by it on the good reputation of
the neighbouring maker, who conducis his business honestly. We pointed
out this state of things long ago, and we may congratulate ourselves on
its being pointed out anew by the inspectors of weights and measures,
We shall try to get the law altered, so that the maker may be compelled to
allow his scales to be tested.

M. Alphonse Nicole—Itsometimes happens that inspectors, too zealous
in their work, test, and certify as correct, scales that ought to be cast aside
as useless. I paid 75 cents for the testing of a set of scales that I could
only use for a week afterwards.

Mr. Barnard.—It seems to me that this is a very important matter. The
inspector ought to assure himself that the machine is not past service ; he
ought to ascertain its value before proceeding to test its correctness. By
arriving at a practical solution of this question, we shall be doing a very
great service to the province.

//. Bruneau.—I think that the accusations brought against the ins-
pector’s work are not well founded. The presumption is in favour of his
doing his duty properly ; the rate of charges for tests is imposed in favour
of the treasury, and not of the inspector. What interest, then, would the
latter have in testing worn-out scales?

The President.—With an improved system of inspection we should
improve at the same time the position of both the patron and the maker.
The milk brought to the factory by the patrons might also be submitted to
inspection. The negligent ones, those that do not take proper care
of their milk, or skim oft some of the cream, would be paid in accordance ;
they would only receive their due and not rob their neigbour of his rights.
The intelligent farmer who, by supplying them with plenty of healthful
food, and giving them great attention, succeeds in makingﬁis cows yield
rich milk, would be righteously repaid for his exertions, instead of having
laboured to add to the profits of his more careless neighbour. On the other

hand, the latter seeing the profits realised by the former, would follow his
example in the path of progress.
5
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There are some reports from factories that return very uncommon
yields, causing one to believe in a degree of richness in their milk which
1t is not easy to account for ; especially since another factory, equally wel)
managed, and at work in the same place, finds it cannot succeed in paying
the same per centage. i

THIRD AND FOURTH QUESTIONS.

M. Tache.~-Tt would, perhaps, be better to ask M. Coté what is the
average yield of 100 lbs. of milk in the different months of the season.

M. Coté.—That depends : In the district below Quebec, the yield in
June is generally from 9% lbs. to 93 Ibs. of cheese per 100 lbs. of milk ; in
the Eastern Townships there may be a difference of } Ib less.

The [’resident—Judging from past experience, I should say that, for
the month of June, 9 lbs. may be considered as a fair average for below
Quebec.

M. Chapais.—In comparing this with the townships, a difference of
one month must be made.

M. Pelletier, Cap St. Ignace.—From notes made at my factory, it took
9 Ibs. T oz. of milk to make a pound of cheese ; yield 11.26 9/, .

M. Chapnis.—(In reply to a question). [ have not the figures io give the
information asked for, as to the yield of cheese from 100 lbs. of milk.

M. Bourbeau—There are so many different methods ¢f making cheese
in use, Mr. President, that the makers ought to hand us any notes that they
may have made on the quantity of milk required at their respective facto-
ries.

M. Methot, Kingsey Falls—With us, the yield in June was 10.58 Ibs,
in July, 10.33 1bs. ; in August, 10.20 lbs,, per 100 Ibs. of milk.

A maker.—From the sales of the four first weeks (of the season ?) 1 find
that it took 10} 1bs. ol milk to the lb. of cheese ; 2nd sales, 10 lbs. ; 3rd
93 ; 4th 9§ ; 5th for August, 9% ; last sales, September and October, 85 1bs.

M. Bourbeau.—The inspector showed me that, in Somerset, a litile
less cheese was made from the 100 lbg, of milk than at our place while,
in the rear of us, still more was made. The better the water springs and
the richer the pastures, the better the yield.

M. Dupuis’ 3rd, 4th, 5th, 6th and Tth questions having been put,
MM. Taché and Barnard suggested that a committee be appointed to
examine into them and to report thereon.

The Secretary then submitted some observations concerning a uniform
pattern of formulary to be used in the publication of the reports of the
operations of the factories. These reports have to be solemnly affirmed
to before a magistrate. This formulary is the only one recognised by the
Association. Copies of it can be had on application to the Secretary.
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My. Barnard.—It would be an important step, were we to put a stop
to those fantastical and dishonest reports that cannot but injure the
gmwml interests. If those makers who have cause to complain of such
would kindly send a copy of the report supposed to be erroneous to the
Journal d’Agriculture, I would willingly give my opinion about it. I am
pretty hard on liars.

M. Brodeur observed that ao dependence could be placed on accounts
in the papers that such and such a factory had turned out such and such
a quantity of goods.

TENTH QUESTION.

The President called attention to the injustice committed by certain
exporters, who marked good cheese as the production of Ontario, and
branded as *“French” [Canadian| the inferior goods of Ontario.

Myr. Barnard named certain exhibitions where our cheese had carried
off the first prizes, and thereby established the superiority of ours over the
Ontario make.

M. Bourbeau.—We have formed a syndicate, and engaged an inspector
to visit those factories that form part of the syndicate, and to teach the
makers the best method to lead them to success. [t has been proved that
a great change has taken place during the season. The cheese has been
noted as being of superior quality, first rate, indeed. It has fetched a
higher price than the goods of those factories that are not in the syndicate.
A peculiar trade-mark has been adopted by one syndicate ; it is stamped
on the boxes to distinguish the products of our Association. Dealers have
often begoed us not to brand our boxes in this fashion.

M. Taché.—We have just been talking of syndicates; the chief motive
of the forming of these associations is to place the factories belonging to
them under the control of an inspector who has received a diploma ; this
insures the production of superior goods and a more remunerative price to
the patrons. As we aim at having the richest quality of milk, so we aim
at making the hest products out of it.

Mr. Barnard.—1 hope to see the time when the best cheese on the
English market will be * Freuch ” cheese.

M. Chapais.—Although we have been making good cheese in the past,
our frade-mark not being recognised. our goods were sold as from Ontario,
while the inferior cheese of that province was called French cheese.
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27th January, 1892; 8.15 P. M.

OFFICIAL OPENING' OF THE CONVENTION.

ADDRESS OF THE PRESIDENT.

M. Naz. Bernatchez,

Ladies and Gentlemen
.

I have the honour to open the tenth annual convention of the Dairy-
men's Association of the Province of Quebec.

It gives me great pleasure to observe such a numerous assembly pre-
sent this evening.

Allow me, Ladies and (wntl( ‘men, to bid you welcome, and thank you
for having flocked hither in such numbers to attend the deliberations of
our Dairymen’s Associ: ltiun [t creates a sensation, does our association, it
creates a sensation in the province; but with reason, and in the general
interest of the public. Ten years ago, at its foundation, the dairy-industry,
in the Province of Quebec, was, so to speak, a thing of no consequence
You know in what a condition our dairy-goods were ; you observed how,
at first, a few cheese-factories were established, here and there, and not
without great difficulty. Criticism, as is always the case in new enter
prises, had its fling at us; but, our association held on its way. In the
end, by dint of striving and of displaying, at each meeting of the associa-
tion, the good to be derived from the dairy-business, it took an npward
flight that, to-day, enables it to figure with advantage by the side of the
associations of the province of Ontario.

From a few scattered cheese-factories at that epech, we have gradually
raised the figures until we have attained to the number—important enough
for the Province of Quebec—of 700 creameries and cheese-factories.

People used to say, when factories began to increase in number :

If every body is going to set about making cheese, there will be no
profit in it. About butter, the same was said : 1f we all make butter, the
price will tall down to nothmﬂ‘

Well, gentlemen, are these goods sold now cheaper than they used to
be ? the price of them, like the price of all other things in the market,
varies ; but the price of cheese is almest as good as it was ten years ago,
and as for butter, the price is much better than it was then.

Thus, gentlemen, it was a mistake to trouble ourselves about this,and
why ? Because there is an immense market for the efflux of these goods.
Make butter, make cheese, and you will always find outlets for their
exportation.
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The dairy-business in the province of Quebe, is assuredly the most
profitable of all farm-work, especially in the district of Quebec, on azcount
of the climate, and on account of our so short summer. Ifyou grow grain-
crops, vou will often met with disasters ; grow fodder-crops and you will
always succeed. With fodder-crops you will feed your cows well; with
well-fed cows you will have good milk; with good milk y~u will make
good butter and cheese ; and good butter and cheese will always bring in
money.

On looking back to what has happened during these last few years,
we see that harvests have failed several tines. Were it not tor our creawmn-
eries and cheeseries in the district of Quebec, we should be in a ¢ parlous”
state. It is this industry that has supported our farmers; it has kept the
population of this district on its legs.

This year, we are fortunate enough to have had good crops,
and our goods have sold well; so we see once more ease and plenty
abroad over our country, and every face smiling with contentment.

[ do not intend to make you a long speech ; we have lost our morning,
and we are rather behind hand in our work ; so I will be short.

Allow me to say one word to you, about a new industry of which
people are talking a good deal at present, and which, I hope, is going to
establish itself in the province of Quebec: I mean the business ot making
condensed milk and lactated food.

[ was glad, this afternoon, to hear the report of Mr. Aug. Dupuis, who,
as you know, was our representative, last winter, at the Jamaica exhibition,
where he showed samples of our dairy products. He sent us a favourable
report of our exhibits. It is with pleasure, gentlemen, that I learned,
from the letter M. Taché read to us this afternoon, that the condensed
milk from the Traro factory, Nova Scotia, met with genuine success on
the Jamaica market, andwas not found inferior to the Swiss condensed
milk : which is not saying a little.

I was fortunate enough to visit, when in Switzerland, a condensed
milk fa-tory ; one of fhe largest in Europe. The milk is condensed by the
evaporation of a certain proportion of the water contained in milk in its
natural state. Lactated food is made by adding a certain quantity of maize-
flour, powdered bread crusts, and a little phosphate of lime to the condensed
milk. Itis a much simpler manufacture than that of condensed milk ;
the manufacture of lactated food requires a good capital to work it ; the
condensed milk manufacture can be carried on with a smaller capital, still,
even that requires some means.

In the factory I visited, 240,000 lbs. of milk are worked up, daily, into
condensed milk and lactated tood : 240,000 Ibs. a day. The whole of this
15 exported ; some comes even as far as Canada The proprietor told me

he was in the habit of sending his milk to our market, to Montreal,
Quebec, &e.
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If such be the case, gentlemen, can we not manage to found such a trade
in our country, where the milk is quitu as rich as it is in Switzerland, where
the raw material is still cheaper? Look at Nova-Scotia ; the condensed
milk prepared there is as good as that of the Swiss make. Well, cannot we,
in the province of Quebec, manage to do as well in this trade as they do in
Nova-Scotia ? .

Now, gentlemen, I am well aware that for this manuflacture a ceriain

capital will be needed; but that will easily be found, when people are

. convinced there is money to be made out ot the business. Agam, there ig
no danger of not finding a market for the goods ; for if the Swiss do now
export great quantities of condensed milk, the consumption of it increases
from day to day. The hot countries that produce no milk, use immense
quanities of it, and year after year, the demand for it will increase con-
siderably in proportion to the improvement that takes place in the means of
éommunication.

On the English market, you have an enormous outlet
the proprietor of the Swiss factory, told us his best:
and New York.

We are much nearer New York than the Swiss are; freight would
be much less costly to us; again, the raw material is cheaper here, so we
should have very great advantage in the sale of this novel product. When
we shall have the knowledge necessary to bring this branch of the dairy-
industry to perfection, we shall be in a position to cope with the great
foreign manufacturers.

Mr. Nestle,
narkets were Liverpool

Gentlemen, I have great confidence in the future of the province of
Quebec. It will not lag behind in what concerns the dairy-industry.
When we contemplate, as I said this afternoon, the crowd of devoted e,
who are consecrating their lives to the promotion of the business in this
province ; when we see such numerous attendants on our meetings as
are present this evening, and as have always been present at our previous
meetings; we may ho;w for success, nay, we may fee] secure of its attain-
ment. Our people are looking towards the acqjuirement of new know-

ledge ; they are striving to make the manufacture of dairy-goods perfect;

and they are he dlt]l} disposed to devote themselves zealously to the
progress of this trade.

i will not detain youn any longer, gentlemen ; Mr. Chapais is dl)uul to
read you a lecture, and he will be more intere sting to you than I. I will
not take up your time, for it is limited. I shall have to addwbs you on
other subjects. I would only bid you welcome this evening, and tell you
how proud we are to see you here in such great numbers. I welcome
all the strangers, all those persons of distinction who honour us with their
presence, and I welcome the ladies who, this evening add to the brilliant
effect of our meeting (Applause).
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In the name of the Association, Ladies and Gentlemen, once more 1
say : Be Welcome, and [ trust that you will not regret the trouble youn
have taken in coming to this convention, where lectures, discussions, and
conversations will occupy the greater part of our sessions. I hope the
attendance to-morrow will be still more numerous than it is this evening.
[ know of people from a distance who have not yet got here ; so, [ am
conlident that to-morrow, throughout the day, we shall have very nume-
rous attendants, who will do honour to the association and to all those who
devote themselves to the interests of the dairy-industry of the province of
Quebec.

Accept, Ladies and Gentlemen ray thanks for vour kind attention.

LECTURE

BY M. J. C. CHAPAIS.

ON THE REFORMS TO BE MADE AND THE PROGRESS TO BE ACCOMPLISHED
IN THE DAIRY-INDUSTRY.

My. President,

Ladies and Gentlemen,

In my position as assistant commissioner of the Dairy-industry of the
Dominion, I am called upon to keep travelling about, almost constantly,
in the different parts of the country, to give different kinds of instruction
on that subject. Last year, I was requested to pass almost the whole
summer in travelling through our lovely province of Quebee, and these
journeys have put me into a position not only to relate to you the pro-
gress made here in the dairy-business, but also to lay my finger on the
faults and errors we have unfortunately to deplore in the conduct of that
industry.

*“ Every medal has its reverse,” is an old and true saying; It bas
always one side handsome and the other plain. I am supposed to be the
man who shows the plain side of the medal at our conventions. In spite
of the fact of its not being one that is in general favourably viewed by the
world, I think that it is a very necessary part. It is all very well to
display the improvements we are making and to take account of the advance
we have made along the road of progress, but it is also wise to consider
the digressions we may have unintentionally made, digressions not on that
account less injurious to our interests.

During the last year I made 54 visits in the Province of Quebec, in

48 places, and in 34 distinct counties : in other words. I went through by
far the greater part of the province.
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Such visits as I am called upon to make, are made with three different
objects : in some, I am called upon to give lectures on agriculture in its
intimate relation with dairying. In former conventions, I have taken
occasion to relate in detail the gist of these addresses, on agriculture as
connected with dairying ; therefore this evening, I shall only point out
concisely the scope of these lectures, and thus enable you to judge, gene-
rally, how all farmers who intend to devote themselves to dairying should
carry on their business.

This may be condensed into two principal points:

The Dairyman must aim at producing the greatest quantity possible
of milk at the lowest possible cost. There are three ways of arriving at
this result :

First, a judicious selection of milch-cows ; secondly, the proper way of
feeding these cows ; thirdly, taking the best care of them by good quarters,
good water, good ventilation, and good pasturage in summer.

The dairy-man's second aim, after having made plenty of milk at
little cost, should be to make as much out of this milk as possible. There
are three ways of doing this : first, he must keep his milk sound, it must
be good milk. By sound wmilk, I mean milk that is given by cows in good
health, milk properly strained, well cooled and aerated, and taken to the
factory in perfect purity, neither lowered by water nor deprived of part of
its cream.

Secondly, after having produced milk of this quality, he ought to
incite the factory, whither he takes his milk, to do the best possible with
it. to make the best cheese and the best butter, in order to obtain the highest
price.

To arrive at this, he ought to do every thing in his power to forward
the formation of syndicates, on which subject I have already addressed you,
and shall address you at greater length further on.

In the third place, those farmers of the province of Quebec, who aim
at getting the greatest possible profit out of their cows, must try to bring
about a change, that I shall call a radical change, in the way in which
this milk is produced. Instead of being satisfied with milking their cows
from May to November or December, and often not begining till Jane,
they ought to try to produce milk, and plenty of it, in winter, to make
butter fit for exportation during that season; for it is a fact that our
summer butter is hardly fit for exportation, though our winter butter is
perfectly adapted to that purpose. Experiments have been made by the
department which I have the honour to represent. OQur aim in making them
was toshow that it is to our greater interest to make cheese in summer and
butter in winter, in one and the same factory. I would draw your attention,
briefly, this evening to this point, which has already been discussed at
length, and shortly will be discussed again.
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The second point of view, with which I made the visits of which I
have spoken, was that I thought it well to go to all the different factories
in the province of Quebec, in company with an inspector, a man skilled in
butter and cheese making, and acquainted with all the machines used for
testing milk, there to give the makers all the instruction they might want.

[t is on the subject of these visits I intend to speak to you at greater
length this evening. To these visits I owe il, that I found out certain
defects on which I am about to enlarge a little.

Our system of dairying, compared with what it was ten years ago, has
made immense progress. It would make still more, if we did not often
find so many makers and patrons of factories who do not yet understand
their duty, or, if they do understand it, neglect to do it.

And first, in too many places, in spitc of people being better taught,
thanks to the full instructions they have received at different times, makers
are too often found working in badly constructed buildings. We see cheese-
factories put up frequently in buildings that can have been nothing but old
barns repaired a little, just to receive the work-people ; it is true, the too
easy entrance of rain has been prevented, but what has unfortunately not
been attended to is the hindering of the entrance of the sun’s rays at the
hottest time of the day. We begin, then, with a very defective building,
in which the very best maker cannot possibly get his cheese to keep,
however well it may have been made. I have seen makers, at several
places, working away under disadvantages such as these. They have told
me: our milk is as good as at other factories; we are sure of inaking the
best of cheese; but we cannot in any way pretend to keep good cheese
in such buildings as these.

This leads me to speak about another defect in these buildings : the
curing-rooms. Too frequently, during my visits this year, I met with
most defective curing-rooms, even in factories otherwise well arranged.
Those who put them up, however inclined to do their best, neglected the
principles that should guide the builder in arranging such rooms.

The first principle that should be studied in making roows for curing
cheese, is to insure a perfect control of temperature. The maker must be
able to maintain in the drying-room a constant temperature of, say 70°F.
But, what did I see in my visits ? When the outside air was at 86° to 88°
| found the curing-room temperature to be 84°! It even often happened
that these rooms had a southern exposure, and we found that, towards 11
AM, their interior temperature was higher than the exterior at the north
side of the building. |'nder such conditions, no maker can turn out cheese
fit for market. This fault exists in certain factories that are supposed to
be well arranged, and, as they cost a good deal to build, people seem to
think that this fault cannot really exist, and the person who takes upon
himself to criticise the arrangement of the curing room, is looked upon as
a swly fellow, one difficult 1o please. Well, it is better to take too many
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precautions then too few. When a disinterested man visits a factory, ang
points out a defect, the best plan is to try and convince yourself that, hay-
ing no interest in deceiving you, he is \\Oxl\mw for your good, .md that
you had better accept his .\llugvstunl\

Another great defect, one that unfortunately exists in a greater number
of factories than would be supposed, is want of attention to cleanliness,
Foulness may proceed in factories from two different sources : from the
patrons, or from the makers. And, first, of the patrons : there are many
of them who, in spite of oft repeated instruction, persist in not straining
their wilk before sending it to the factory. One factory I met with, where
only two out of thirly-two patrons strained their milk ! So, when the milk
arrived at the factory, the strainers quickly got choked up, and would no
longer let the milk through.

When a patron’s milk is not strained, the milk-cans he sends it out in are
generally very foul. In every case they are very untidy; for the patron
who does not strain his milk, shows by that neglect the greatest signs of
untidy habits: he is, probably, siove nl\ in, the treatment of his vessels:
slovenly in his mlll\mn—mxll\s without washing his filthy hands and never
cleans lhu cows’ udders—, and slove nly about the whole treatment of his
milk. I do not say that this is universal, but, sad to say, it is of too
frequent occurrence. Against this state of things the maker ought to set
his face firmly.

There are factories where, although their makers are very skilful, it is
really very difficult for th'em 10 make cheese that may be classed as pretty
good, owing to the little care they take of things. The implements, used
about the milk, are allowed to get dirty very easily, and the result of that
is that they very soon acquire a bad taste. We find curd-knives and curd-
mills, in some factories, disgustingly filthy. Be assured that this always
causes the production of inferior goods, for itintroduces into the butter and
cheese germs of corruption, which tend to decompose them, and deterior
ate the quality of the product, even when the factory in wh. zh it is made
is of the first class.

This brings me to the question of bad milk, ot which, apropos of
straining, I have already said a few words

What is meant by bad milk ? It is always good to give a definition
of this, since in certain factories I visited this yvear, when I told the patrons
they were in.the habit of bringing milk that was not fit to be manufactured,
the reply always was: but milk is not sour.

Many of the patrons only know of two kinds of milk ; sweet and sour.
According to them, when milk is sweet, it is good, when sour, it is bad.

Well, I can tell you, and it will, doubtless, surprise some of you, that
sour milk is preferable to sweet milk, if the latter has a bad smell, has not
been aerated, and is in bad condition.
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With sour milk, the maker perceives the defect at once, and, if he
has the necessary knowledge, he speedily administers a remedy. With milk
that has some other defect, it is often difficult enough to find it out, unless
oreat care is taken in the receiving of the milk; and a great risk is run of
making a bad article with it, since there is less chance of correcting the
defect

This bad milk, unfortunately, is often met with I have seen makers
who were in the habit of receiving bad milk becanse, as they said, they
could not te]l by the smell, whether it was good or bad.

Not to be affected by bad smells, is a quality that may be convenient
under certain circumstances, but in a butter or cheese maker, it is a great
fault; and I would advise those in whom this sense is defective to smell
at salts (ammonia), or (a more vulgar remedy) to take snuff to clear their
olfactories. <lmll}_"htt‘1‘.)

The question of bad milk is more important than people think, for,
in using it, a risk is run of losing a whole vat of cheese; and not only
that, but bad milk always gives a bad yield. Milk that has not been well
aerated, that has not been promptly cooled, will never yield as much as
milk that has been properly treated. Itis a fact that has been proved by
the practice of the best makers in the Dominion, among others by Mr.
MacPherson, whom we have with us this evening, and who has made
experiments on the subject. Besides, it is a settled business. The patron
who sends bad milk to the factory, runs the risk of causing a bad vat of
cheese to be made : he lowers the yield, and, in these two ways, he makes
himself culpable both as regards the maker and the other patrons.

To get rid of bad milk, science has come to our aid. For our protec-
tion against the dishonesty and the carelessness of the patrons, it has
supplied us with instruments, more or less complicated. by means of which
itis in our power, with a good deal of trouble and with a certain amount
of acquaintance with the laws of chemistry, to succeed in discovering the
defects that may exist in milk. But these methods, till within the last
ew vears, were too complicated, and beyond the reach of the majority of
fthe public.

Now, however, science has made an immense stride in bringing to our
aid, last year, an apparatus which seems to combine in itself all the quali-
ties necessary for the detection of the faults of milk. This apparatus is
called the “ Babcock Tester.”

Many of the makers who hear me, know it well ; for we took upon
ourselves, this year, to carry with us one of these instruigents into all the
factories we visited, and to make experiments with it.

The apparatus was thought by every one to be so simple, so useful,
and so discriminating. that many makers, as well as many inspectors of
syndicates, bought one. I congratulate those gentlemen who had enough
enterprise toinduce them to employ this instrument, as soon as it was made
known to them, in having thus made the industry with which they are
concerned take an important onward step in the path of progress.
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The Babcock tester, by means of a small dose of sulphuric acid, and
certain very easy manipulations, enables us to discover the defects in any
sample of milk, and to prevent frauds. With it, the milk of 30 cows can
be tested at once ; and when the milk is once in the vials and the acid
added, it only takes a few minutes to determine the value of the milk
under analysis,

The utility of this apparatus in creameries is direct, as it indicates at
once the value of the milk, and shows the maker with the greatest ease
whether it has been fraudulently dealt with or not.

We had just arrived at a creamery, which belongs to one of the most
intelligent of makers; the model creamery, I may say, of the province
(I do not say this to pay an out of the way compliment, but because I liks
to render justice where it is due) ; I mean the creamery of M. Préfontaine,
at Isle Verte.

When we arrived there, we set about making tests with the Babcock.
We took three samples of milk, and we showed : that, in one some cream
had been skimmed—about 30°/,; to another; water had been added ; and
that, to the other, the owner stll] more craftily, had added skim-milk.

When we had made our ruport the makersaid tous ; We are perfectly
satisfied with your instrument, for we had set a snare for you ; we had
previously adulterated these milk samples, in a known proportion, to see
if you would detect it, and you have brought the facts out correctly. So
we are convinced of the great accuracy of the apparatus.

Besides, this apparatus, which is an American invention, has been
employed lor two years in the States ; for one year in this province ;and
it is already well known, and is become w.delv popul.n in the ola countries,
Everywhere, it is agreed that it is destined to cause, in our business, that
great revolution, which we have been in search of for many a long day,
and which it was a difficult task to bring about before the invention of
this instrument ; I mean the payment of each patron for his milk accord-
ing to its real value. In the province of Quebec, we know of herds
which, towards the end of the summer, gave milk capal)lo of yielding 4/,
Ibs of butter to the 100 lbs; other herds onl\ gave three pounds ; but e
found some, that .l]thnunh they were in normal condition, yielded only
2 lbs, 2'/; lbs of butter to the 100 lbs of milk. Still, the patron that sup-
plied the milk containing 41/, 1bs, he who had 3 lbs, and he who had only
2%;1bs of butter in 100 lbs of milk, all received the same rate of pay-
ment : you see the injustice of this.

With this apparatus, we could have settled the affair at once; and the
maker with whom we were, said that he was very sure that, when the
patrong saw the difference, the owner of the richest milk would set about
getting milk paid for in accordance with its true value.

And this is whal we must come to in our province; milk wust he
paid for in accerdance with its contents in butter-fats ; and this, I say, will
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be an immense step in advance, when we shall have secured it. We are
on the eve of getting it done; it has already begun to work, and with this
instrument, progress will be rapid.

Another great fault that I observed in my visits is carelessness in the
work of the factories ; by which I mean :

In many factories, during our visits, we used to chat in the course of
the day with the makers, so as to get at their views on the methods of
manufacture. We met with some men of intelligence, who perfectly under-
stood their duties, who knew the necessary degree of acidity, of heat, &ec. ;
they seemed, indeed, to thoroughly understand their irade ; but strangely
enouch on watching them at work, we saw that they neglected to make
use of a great part of the principles with which they were so well acquainted.
[ perceived that the reason of this was that they wanted to get over their
work, so as to have the sooner to leave in the evening

[n many factories, it is understood that the cheese should be finished
at a certain hour. Whether it had been cold at night, whether there had
been a thunder-storm, whether the rennet bad been added early or late,
makes no odds to the maker. He hastens the mothod of working, and
thus it comes about that he gets: one day, soft cheese ; the nexr day, hard
chese ; aunother day, cheese that becomes lijquid. A maker that behaves
in this way is not honest; and more, he is not doing himself justice, he is

causing his master to lose money, and his conscience has to bear the
burden of it.

Another thing, that [ have met with among wmakers, is what I will
call intuitive knowledge (science infuse.).

Some makers, who have not been very long at work, seem to know
everything without having learnt it.  When we arrive at their factories,
these good people receive us with bare civility, they do not care for our
visit. If they allow us to cast an eye over the factory, which. te their idea,
is kept in the most perfect manner, we are nol to make any observations
upon it, and they give us to understand that they know their tra'e, and
that they do not require any advice from us. Happy people ! For, gentle-
men, we all, you as well as I, excepta very few of us, are in need of advice.

Such people, who hold their heads so loftily, and who seem to think
they possess intuitive knowledge, make us think of those ears of grain
which, at harvest, seem to dominate a whole field of wheat. You know
that when the wheat is ripe, the ear becomes heavy, and bends over. But
there are fine large ears, very long, that carry their heads pretty high over
the rest. A man who is not a farmer, as he passes alongside of the field,
on seeing these fine ears would think that they must be by far the best,
because they stand higher than the rest; but those who understand wheat.

know well that these heads hold no Krain, and that this is the reason why
they carry themselves so proudly. (Applause.)

. S e

e

= Do rde S




78

Those makers, who seem so vain of their knowledge, are the most
ignorant of those whom I have seen. Their heads are empty, and that
is why they carry them so high.

Some visits I made, last year, were for the purpose of establishing
syndicates. As a director of the association, I had good reason to ])I‘()Illut(l
the institution of these bodies, because all my (ollmwv 8 in the direction
have, for many years, attached great importance to this step.

The object of these syndicates is to bring about a uniformity in the

manufacture of cheese, suiting it to the English market. This market is very
hard to please. Not satisfied with having one good cheese in a lot, it
demands that all the cheese be good and good looking ; that its appear.
ance be as good as its quality. To attain to this we must search after
divers kinds of uniformity ; uniformity in the texture of the cheese; in
its colour ; in the height and size of the cheeses; and uniformity in the
mode of packing. So much uniformity is not easy to secure. It is a matter
of making in 25, 50, 100 factories, on different plans, lots of cheese which
shall present to the eye of the wholesale merchant the uniformity so much
sought after on the English market. This, truly, seems a hard task. We
must ensure that each maker, lllnll\lll!' nothing but good cheese, as a matter
of course, shall so make his cheeses that they not only shall be good, but
that they shall be exactly like the cheeses turned out in the neighbouring
districts. This is very difficult ; for any maker may be <1vu-1\ml in the
colour of his cheese ; he may make it of a higher colour than his neigh-
bour’s ; he may use boxes of inferior quality ; and, lastly, without evil
intention, without want of knowledge being .mubutod to the makers, it is
certain that cheeses made in different factories do not generally resemble
one another. To attain to this resemblance, we are trying to establish a
system that seems likely to secure our object: it is this : we hope to
ensure to all the makers, by means of the visits and instruction of specialist
inspectors, a uniform method of manufacturs. The inspectors will them-
selves receive their instructions from an inspector-general, who will, him-
self, derive knowledge from the best sources; as, for instance, [rom
our department of the Dairy-Industry, at Ottawa, were there is a model
creamery and a model cheese-factory ; or in the great schools in the United
States, where young men are enabled to study, and, in time, are fitted to
become inspectors. A man who has acquired his knowledge from a special
source and who transmits this knowledge to inspectors, who, in their turn
hand it on to the makers : this represents to us the ideal of a system, that
will enable us to obtain uniformity in the manufacture of cheese of the
highest class.

This is just what has led us to push the work of the syndicates, which
is, to-day, getting on well in this province. Syndicates have been esta-
blished : many have been started this year; last year there were two ; the
result was highly satisfactory, so we have had no trouble in forming eight
more this year. In every case, they have answered well. For instance:
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Within the bounds of one of these syndicates, certain factories, not
under a syndicate, had lost last year $1,200 through badly conducted manu-
facture, they having turned out only second-rate instead of first-rate cheese.
This year, ‘the loss was reduced to $200, instead of, as formerly, $1,200.
There has been, then, an improvement of five- ~1x1h5 in the results of the
season’s make, This is an immense step made, if we consider how little
time it took to accomplish it.

Within the limits of another syndicate, where, last year, there had been
apretty heavy loss at one factory, there has not been in all the factories, this
7ear, as much loss as there was last year in one. This will show you, at
once, that the result has been excellent, and so the people are well pleased.
The .~\|n11( ated factories, too, sell their goods much more easily than they
ased to do. Buyers, whom I met in my travels, told me that, in certain
p]n' s where once they had to inspect the cheese, they could now buy by
telegram, since they were convinced, by the report of the inspectors of
syndicates, that the cheese was of ﬁrst-mto quality.

You see what great progress has been made. In factories, where it used
to be difheult to sell cheesa even after inspection, sales are made, on the
report of the inspectors, by telegram. This ought to make us proud, and
encourage us to march forward, and endeavour to make of the Province
of Quebec one large syndicate, whence the cheese sent shall be always
uniform in quality, and competent to sustain an arduous contest success-
fully against Ontario cheese in the English market.

You ought to be encouraged by what I have just said to promote with
all your power this so important work, and to occupy yourself in establish-
ing. this year, syndicates where there are none.

For our part, we undertake to furnish inspectors in sufficient numbers,
The examination to which the association subjects the men who offer them-
selves for certificates of inspectorship, guarantees that thev shall be periectly
qualified for the position they are to occupy. You may feel secure that, in
the rogions where there ure no syndicates, when such are established, the
same results will follow that have been obtained in those regions where they
have already been at work.

Allow me, in conclusion, to make some suggestionstending to the
genecal prosperity of our association.

Every year we hold our general convention. Once in the year, we
call together all the notables of the dairy-trade, not only of the province of
Quebec, but also of the other provinces adjoining, and we try to get at the
views of experts on the different modes of makmcr butter and cheese. We
do our hest to vary the programme of our meetmn'a, to make them pleasant

as well as useful to our visitors: good results indisputably flow from these
conventions,

Three years ago we visited the little town of I’Assomption. In that
district, there were then no factorics at work. Now, our visitors from
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l’Assomption tell us what a rapid development of factories they have
witnessed in that county. There is a great number of factories establish.q
there to-day, and this is mdubltably due to the visit, though only a very
short visit, of our association.

This proves that these yearly conventions have always been followed
by good results. Still, these meetings, only ocenrring once a year, in towns
111\‘|r1‘|l)l) distant {rom other towns, for we cannot be everywhere at once,
do not admit of every one being benefited by them. Then, by visiting
different places every year, we change the audience at onr conventions,
and it ensues that there is always a number of people who have not heen
able to be present at our sessions and who,in consequence, find themselves
deprived of the benefit of our discussions, because we do not return to that
place till after the expiration of some years.

There is a way to avoid this : let us do what has been done by our
English friends in the I'astern-Townships, by, among others, Mr. Foster
and Mr. Fisher ; they hold local conventions, small meetings of the dairy-
men of each district. A small committee is formed, where they discuss the
great principles that have been iaid down and accepted by the large con-

ventions. These meetings have produced remarkable results wherever they
have been established.

In my opinion, the directors of our association, who are cnosen from
the most experienced men in the different districts of our provinee, should
make a point of favoring with all their energies these loeal meetings, held
once or twice a year; so that the dairy-men may come together there and
talk over the neaeds of their business, and the best means of makine its
progress more rapid.

This idea was suggvsted to me several times by those who are the
most inclined to assist the progress of our industry, but who have not an
opportunity of often attending our annuai conventions ; and I trust that in
setling this idea belore you, I am discharging the devoirs ol an efficient
director, hoping that each of the directors now in office, or those who are
to replace them, will seriously endeavour to encourage these smaller
conventions.

To show you with how much care, with how little trouble, good meet-

ings can be got together, I will bring forward two instances which took
me quite py surprise :

One day, I had given notice of a visit | was to pay to St. Hermas, in
the county of Deux-Montagnes, and I reached that place, in the afternoon,
ready to give a lecture. The people 85]\8(1 me to wait till the evening;
I consentcd, and, when the time came, I was astonished to find myself m
presence of an audience of at least 500 persons, come from all parts of the
county of Deux Montagnes to listen to my address. It only needed, to
arrive at such a gratifying result, one single man whose heart was devoted
to the success of the dairy-industry. He had taken the trouble to notify
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his friends in all the surrounding parishes that a meeting was to be held.
There was only one lecture and only one subject to be treated, but this
got together nearly 500 persons, from every corner of the county, to listen
to one lecture on one subject. At St. Tite, the same thing happened ; the
curé notified 400 or 500 persons, and they came to hear a lecture, of about
two hours in duration, on one solitary subject. This proves that there is
no difficulty in getting together a numerous audience of farmers, if there is
a little trouble taken. They are always ready enough to ge to a lecture
when they feel sure that their interests will be discussed there.

[ should like to say a word on another subject. It is this :

You know that the Federal Government has created a special burecau
for the Dairy-industry, in compliance with the wishes of a large number
of members of all soits of political views, and that, a few years ago, miuis-
ters, in an interview we had with them, declared that the dairy-industry
was the industry best suited to promote the progress of agriculture in the
Deminion. Since that time, the Minister of Agriculture has endeavoured
to greatly develop this industry ; a special department of dairy-industry
has been formed to promote the interests of that business in all parts of the
Dominion, and we bhave inspectors appointed to travel through all the
provinces.

The Government intends to improve this system still more, by
establishing, in every province, experiment-stations, where lessons in the
manufacture of Canadian cheese, and of foreign cheese, too, will be given.
Our association ought to profit as much as possible by the advantages
offered by the Federal Government.

If the Fecderal Government means to establish one or more experi-
ment-stations, it is clear that young men, belonging to the Dairymen’s Asso-
ciatioiz, will have every inducement to follow the work of these stations,
and that our association is also interested in enjoying a certain degree of
control, not over the stations themselves, but over the instructions given
therein, by sending inspectors to visit them, to observe what is done there,
and to give practical lessons to the young men, who will derive immense
benelit {rom them, without it costing thew a half-penny.

You know that if an association does not do allit seeks to accomplish,
it is often because it is short of funds to put all the good ideas into prac,
tice. Well, we must be grateful for small mercies [prendre son bien ou on
le trouve], and profit by the help afforded by .another governmental body,
which also intends to give @ shove to the wheel of the car we are irying to
push forward o the road of progress.

One thing we must not forget ; it is all right to display the progress
we are making, but we must not grow conceited about it. Tt'is certain
that, if a time shall arrive when we, like the men whom I was talking to
you about just now, begin to fancy we are possessed of “intuitive knowl
edge, " that we have arrived at perfection it is certain,” I say, ‘that 'then
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we shall infallibly begin to retrograde. Huamanity is so made, that, if we
fail te keep on advancing, we fall into .he rear. Man always seeks to
advance himself. Look at the operative who has learnt his trade perfectly :
the more work he has, the more he tries to get, that he may enrich himself,
and provide for his family. The farmer, for his part, in his fields, strives
to improve his farming. In the dairy-industry, our makers strive to arrive
at perfection in their manufacture, in order to obtain the reputation of
turning out the bhest goods.

It is, then, clear that, 1f we come to a stand-still, we shall fall back, be-
cause those who are around us, keeping on at their work, will advance,
and we shall find ourselves behind-hand.

We are a little in the position of a child in a swing ; he puts himself
strenuously into motion, to get higher and higher; the greater exertions
he makes in the movements proper to this exercise, the higher he goes ;
but if he leave off his efforts, he ceases to rise,and falls gradually lower
and lower, till, at last, he yoetuins to the point whence he started.

Such is our position, we must keep on, striving to rise, under the
penalty of stopping, tending towards the ground, and, finally, falling back
to the rear.

Well, gentlemen, let us always strive to get on; let us make our
swing carry us as high as possible, and take good care not to fall out of it,
for nothing is so dangerous as a fall. When an effort has once failed, it is
very difficult to renew the attempt.

In certain parishes, where people tried to go too fast, sevexal factories
were started, each receiving a trifling quantity of milk, where one good
factory could have done all the business properly. Well, to get along too
fast, they started two or three ; they failed, and, in the end, everything was
ruined. And since then, if we go into those districts to set things going
again, we are met with opposition on account of the previous failure,
They tell us : “ We have tried it and failed ; we are not ready to be taken
in again.” Itis much more difficult to re-establish a thing than to start it
afresh in a place where it is a novelty,

[ hope you will reflect on the rather disagreeable things I have been
saying, but I am convinced that no one to whom I am speaking deserves
those unhandsome complimenis, Generally speaking, the inferior makers
are so inferior that they do not even attend our conventions. Those
who are incorrigible, if they do attend, do so rather to pass vicious criti-
cisms on what they hear, and to prevent those who are improving in their
trade from getting on, by suggesting prejudices, which deprive them of all
idea of taking in good part the counsels that are given them

We are all sinners in this world, more or less : but when we have
something to reproach ourselves with, our good pastors are ready to say to
us: ‘“there is a pardon for every sin’”: or, again: ‘“ there is more joy in
heaven over one sinner that repenteth, than over ninety and nine just men
who need no repentance.”
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strive to do better, saying always to ourselves, as a reminder, that if we
come to a stand-still in the path of progress, we shall infallibly find our-
selves retrograding. [Repeated applause.]

DISCUSSION ON THE CONFERENCE OF M. J. C. CHAPAIS.

The Revd. M. Montminy. —M. MacCarthy promised us alecture : I should
like to hear, from M. Chapais, il he knows anything about M. MacCarthy’s
work. It seems to me that M. MacCarthy was to have treated the question
of the aeration of milk, and I should like {o hear if

M. Taché.—There was an article published in the Journal d’Agricul-
ture about it. I have seen nothing else on the subject.

M. Montminy.— W hat opinion did he give ?

M. Taché.—He rather advised the aeration of milk. He combated
the notion that it is absolutely necessary to cool milk, in the present
condition of our manufacture. He did not assert that the principle of
cooling milk, immediately after it left the cow, was erroneous; he only
said that, in the present state of things, he would recommend aeration in
preference to cooling.

M. Chapais—As to the question of aerating milk, I know not if there
are any great men of science here; but, at any rate, I will submit the
following question to the meeting : Supposing you are dealing with bad-
smelling milk,—unfortunately, there is plenty of it in the province of
Queb:c,—what is the best means of disinfecting 1t. so that the bad smell
may not be transmitted to the butter and cheese made from such
milk ?

M. Taché.— Monsieur Chicoine has brought, from St.  Marc de
Verchéres, a specimen of an instrument, employed in his creamery, for
cooling milk. It is a very cheap instrument, not unlike one that has been
already exhibited at previous meetings. It is well known 'to-day at St.
Mare that the vatrons have saved, in the season, many times the cost of
the instruments fthey have employed. Mr Chicoine is satisfied that he

has besn repaid at least five times for his outlay. )

M. Bernatchez.—1 visited the countyv of Verchéres once, and there I
met a large farmer who kept a great herd of cows. He uses this instru-
ment for cooling milk, and he toid me that, even in very hot weather, he
had never, thanks {o this instrument, taken any bad milk to the factory.
As fast as the milk is drawn, it is put into this tin-pail, pierced with
holes in the bottom, under whick is another full of cold water which
rests on the can ; the milk flows along the pail filled with cold water and falls

And, so, if we have not done all that we ought to have done, let us
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into the can, completely cooled and aerated. He said he never had bad

milk throughout the summer. It would be an excellent thing, and of

great benefit to all farmers, if they made use of this instrument.
The apparatus was then shown to the audience.

M. Bernatchez.—In your lecture, M. Chapais, I observe that you said

that if milk were sour. any one who really understood his business could
always cure the delect. Do you mean by that, that if the remedy be
applied properly tc this fault, it is poseible to get as good a yield from sour
milk, and cheese of as good quality, as from perfectly sound milk ?

M. Chapais—My idea was this. It is easier for a maker to turn out
good cheese from sowr milk than from bad milk. I did not mean to say
that it was easy to make good cheese from sour milk, but only that it is
easier to deal with a sample of milk, which from the very beginning we
know is sour, than with another sample whose bad qualities have
escaped the observation of the maker, and fer this reason ; because, if the
defect is discovered at once, there are rules by acting upon which the
defect may be obviated.

LECTT'RE BY Mr. MAcFARLANE.

(This lecture was read by M. J. de L. Taché.)

THE BEST WAY TO MAKE CHEESE.

My. President and Gentlemen,

It is not without some embarassment that I address you on the best
method to be followed in making cheese. Still, as I have passed nineteen
consecutive years in this business, more, it is true, as a student than asa

master, I flatter myself you will pardon me if I try to throw a little light
on the subject.

The first advice to give to the makers is that they should inspect the
milk with the greatest pessible care as they are receiving it at the factory.
If it is ever so little sour, or if it has any bad smell, it must be positively
refused. From time to time, it would be well to remind the patrons of the
care they ought to take of their milk, and if any is brought to the factory
that has a bad smell, the canse should be sought for, and the remedy
applied. '

, Semetimes dead carcases, or cesspools, or stagnant pa@ds, are met with
in the neighbonrhood of the spot where the milk is aerated, and ‘these are
always sources of injury ‘to the milk.
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If there is a conveniency for doing so, the milk may be warmed as it
comes in ; and when it has come to the proper heat 86° F. 88° F., take 8
oz. of it, and a teaspoonful of rennet of good quality—reanet is good when 8
or 4 oz are enough to coagulate 1,000 lbs. of milk ; the teaspoonful of rennet
is to be stirred up in the 8 oz. of milk ; if coagulation takes place in 15 to
18 seconds, the bulk of the milk is ready for the rennet, but if coagulation
does not take place in 18 seconds, the milk is to be allowed to mature in
the vat. When it has come to the point, that is, when it coagulatesin 15 to
20 seconds in the test-cup, the rennet is to be added. Care must be taken
to give rennet enough to cause coagulation to ensue in, say, for May, 20
minutes.

When the coagulation is perfect, that is, when the curd breaks clean
before the finger, it is to be cut with the horizontal knife, lengthwise of the
vat ; then, after allowing the whey to rise a little for 6 or 8 minutes, cut
with the vertical knife, first across, and then lengthwise. These three
cattings, when the milk is of good quality are usually enengh ; but
should the milk be sour, and working fast, cut it a fourth time, so as to
tiave a firm curd.

The cutting finished, stir gently for ahout 5 minutes, and clear away
the curd that adheres to the sides and bottom of the vat.

After stirring, warm up gently at first and then faster, to 8° to 100°

From this time, until the acid begins to develop, stir without ceasing,
for it is the most propitious time to secure for your cheese a good body.

When the acid begins to develop, th: whey is to be drawn off until
the curd shows itself, so that, when there shall be enough acidity generated,
the rest of the whey can be promptly drawn off. Asto the degres of acidity
required, }of an inch by the hot iron test is enough in some places ; in others,
} inch 'is required. No that a general rale, (rood here, will not prove
correct in another place ; but every maker will soon le.un how to deter-
wine the proper degree of acidity in his factory.

As soon as the whey is out of the vat, stir again to get rid of any whey
tha* may still remain in the card. If the curd is soft, stir wntil dry and
firm. Then, pile the curd on the two sides the vat to let the whey escape.

All this time, the card should be kept up in temperatare as much as
possible, not being allowed to fall below 94+*. When the card has taken,
cut it into blocks, and turn every halt hour. Pile it, increasing the height
of the layers every turn, until it is 4 layers high. Keep on .lt this until
the curd is fit to grind, which it usually will be in 3 to 3} hours. The curd
is fit to grind when it has a rich, glossy appearance, and when, on drawing
it out, it shows its fibrous condition, and tears like india-rubber.

Another test that the card is fit to grind : note the time elapsed from
the setting of the rennet to the complvtv draining off of the whey trom
the curd ; then, allow about the same time to eldpse between the begin-
ning to m'o and the grinding, taking care to keep the card always warm,
and to turn every half hour.
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After grinding, spread the curd over the vat or in the sink, and stir
every 8 or 10 minutes. If it is not porous (full of small holes), salt as soon
as the particles of the curd are cicatrised. If it be porous, keep on stirring,
and do not salt until the gas has all escaped and the holes are closed.
The dose of salt to be used is : May. 1% to 2 lbs. ; June, 2 to 2} lbs. ;

“3

July and Auzust, 2% 1bs. ; Sept.,, 2§ lbs.; Oct. and Nov., 8 Ibs. The dose

of salt should be increased in proportion to the diminution of the dose of

rennet. To mix the salt thoroughly, the curd should be well stirred, and as
soon as the salt is dissolved, or incorporated, which will take place in 15 to
20 minutes, it may be put into the hoops (go fo press) at about 80°or 85°,
Make good sized cheeses, 70 to 75 Ibs. each, and not too large in diameter,
Press carefully, equally and gradually, at least during the firsthour. After
the first 30 or 40 minutes, the cheeses are taken out of the press, that the
cotton bandages on the sides may be stretched, so that there be no folds.
The cheeses are then returned to press, taking care that the pressure he
evenly distributed. Next morning, examine the cheeses and turn them, if
possible, to get rid of any edges which may have got stuck up round the
followers (disques). The cheeses should be keptin the hoops as long as
1 I g

possible, at least 20 hours, and look in the morning to see that the pressure
be constant and continuous.

When taken out of press, the cheese is placed on the shelves in the
ripening chamber. If the tops and bottoms (les bouls) of the cheese are not
covered with bandages, the open parts must be smeared at once with
whey-butter, to prevent them from splitting.

The cheeses must be turned and rubbed every day. The temperature
of the ripening room must be kept at 70°, and, in summer as cool as possi-
ble. Before delivery, cheese must be allowed to ripen for at least ten
days, in May, and (lmm«r the subsequent months, forat least 15 days, but
it should not be kept more than amonth. The best plan is to se!l it neither
too soon nor too late, but just when it is in its best condition.

Tue boxes in which it is packed are to be exactly proportioned to the
size ot the cheese. When it is to be sold green, in weighing give full
weight. If the box is not full, the sides must be cut down to the level of
the cheese ; but it is far better to make the cheese large enough to do away
with the necessity of losing time in cuiting down the boxes.

Take care that the calico bandages be not too long ; an inch or an inch
and a half of overlap at each end is enough.

The weight and trade-mark must be legibly branded on the boxes. A
stencil-plate with a series of figures, is the best thing with which to mark
the weight of the cheese. Its employment will get rid of many a difficulty
between buyers and sellers.

Should it happen that a maker one day turns out an inferior lot of
cheese, he ought not to offer it as first quality. He may succeed once or
twice, but he must not forget that it will make him an object of suspicion
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to the buyers. His reputation is a matter of importance, and when that is
once established, it must be guarded jealously; for there are everywhere
other makers who are earnest competitors in the trade.

The system of inspection introduced by this association into the pro-
vince, has tended to raise the reputation of our cheese, and I do not hesitate
to say that the results of inspectiou during the year 1891 have been to enrich
our farmers by at least $250,000 of extra price gained by the sale of cheese.
Let us hope that, in 1892 the additional profit will be half a million, The
cheese of the fair province of Quebec has gained a name, let us keep it in
the front rank, and travel onwards in the path of progress nntil at last we
stand at the head of the market.

. Taché—If any maker has now questions to ask Mr. MacFarlane, he
is ready to reply. He is a man of vast experience, and has always given
perfect satisfaction to the syndicates that have employed him.

A Delegate—~What difference of treatment do you make between a

curd that remains in the whey two or three hours and a curd that remains
in it three or four hours ?

Mr. MacFarlane.—With a curd that only remains thirtv minutes in the
whey you can make very good cheese, if you harden the curd by constant
stirring.  Curd works quicker in the whey than when dry, and runs less
risk of cooling too much ; but care must be taken m)t to postpone the

running-off of the whey too long, especially if the milk was a little forward
[sour].

M. Bernatchez.—To what do you attribute porosity in cheese : its having
lots of little eyes in it ?

My. MacFarlane.—To the milk having been bad. It is invariablv the
fault of the milk, if cheese has these defects.

M. Bernatchez.—1f a vat of milk works quickly, so that, after half an
hour's heating, it indicates the drawing off of the whey, how would you
treat that curd ? How long would it be betore you ground it ? How would

vou deal with a curd which shows acidity half an  hour after drawing off
the whey ?

M. Tache.—Mr, MacFarlane lays stress on the need of the maker’s
testing the quality and condition of the milk by means of the ordinary
methods. If coagulation takes place in i8 seconds, that milk will behave prop-
erly during the process of making. If the curd shows signs of working
100 fast, all the operations must be hastened ; the whey drawn off as soon
as possible ; and the working that the curd uhould have undergone, by its
own action, in the whey, must be replaced by prolonged stirring.

M. Bernatchez. — How long do you leave a curd that has worked
quickly in the vat, after the whey has been drawn-off ?

e T
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M. Tache.—We can judge of this in the same way as I described just
now. If an hour has elapwd from the setting to the drawing-off of the
whole whey, an hour in the vat will do for the cheese. By the former part

of the operation, we can judge how the cheese will behave in the second
part.

A lelegate—ls it better that the whey take 8 hours or 1 hour to flow
off ?

M. Tache.— Mr. MacFarlane says that when it takes only 1 hour, the
yield will be diminished, because the milk will have been working too
fast. As to 8 hours, that is nearly the outside limit, generally speaking.

A Delegate.—Do you not think that, by leaving the curd 3 hours in
the whey, the cheese might acquire a bad llavom and by leaving it only

one hour and cutting it down at the end of two hours it would have more
body ?

M. Taché —Mr. MacFarlanc does not mean to say that three hours are
to elapse between the moment that the curd is cut down and the moment
when the whey is drawn-off, but he speaks of three hours that elapse be-
tween setting the milk, and the drawing oft of the whey. He speaks of
these three hours as the regular duration of the operations to be gone through,
from the setting to the running-off of the whey.

A Delegate—Do you think that the lapse of four or five hours would
have any ‘bad effect ?

M. Taché. —The important point is to judge of the state of the milk by
the test of the rennet in the cup of milk and not to put the rennet into the
vat, until you are sure that the milk will behave in the normal way. If the
milk is too fresh, you must wait before setting. Mr. MacFarlane thinks i
would be unsafe to leave the curd for three hnurs in the whey after the
warming-up. It would be very dangerous.

M. Allard.—1s the rule given us—to put 1 drachm of reunet to 8 oz. of
milk —good for all seasons ?

M. Taché—For all seasons.

M. Allard—Equally for all kinds of temperature; summer and
winter ?

M. Taché—Yes.

M. Allard—Is the number of seconds of waiting time the same for all
seasons ?

M. Taché—~—Yes: the important thing is to have the milk at the same
point in all seasons.

M. Chapais—-At certain seasons, we must wait for 2 hours belore
setting ; at others, only 20 minutes. The only difference is the question of
time necessary to wait before setting.
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M. Veillewz.—~What would Mr. MacFarlane do if the curd, after having
been 2} hours in the whey, were to mount to the surface : were to rise
entirely, or almost entirely, on to the top of the whey ?

M. Taché—Mr. MacFarlane says that it is clear that, in such a case,
the maker must have made some mistake, and that this must be remedied
in the best possible way. He himself never s'w curd rise in this
manner.

M. Veilleux.—But if it should happen, what must be done ?
M. Taché.—There is nothing to be done.
Mr. Mac Jonald.—This has happened to me several times already.

M. Taché —The mistake committed in the manufacture may be re-
deemed by man’s labour ; that is, as Mr. Maedonald reaches, after allowing
the acidity to develop, stir rapidly and continuously to get rid of porosity.

M Veilleur.—~1 hold that the curd should be left longer in the vat
after the whey has been drawn off.

M Taché.—Mr. MacFarlane savs that he would allow the acidity to
develop before he drew off the whey. It would develop quicker in the
whey than dry in the vat. Both these authorities agree that, generally,
there is no danger, and that it is better to allow the acullty to deve lop in
the whey. Cases may happen, however, when this operation would take
too lnll"‘ ; then, it would be better to run off the whey.

A Maker—I always thought that if milk was not warm enough, if an
insufficient quantity of rennet had been used, and, in consequence, the
coagulation had taken too long, that this might cause * floating curd.” 1his
has happened to me sometimes, when the co agulation took 40 or 45
minutes, The milk was too lw~h and | had not used rennet enough
to cause coagulation in 25 or 30 minutes: this it was that caused the
curd to swim.

M. Chapais —In such a case, is the weight yielded less ?
Maker.—By heating more or less ; I always, in such cases, warmed
up more ; I let it go ahead (filer) ; there is no danger.
M. Chapais.—And you lost none ?
A. Maker.—Not a bit.

M. Chapais.—Mr. MacPherson is here, and I should like to hear his
opinion on this point,

M. Taché.—Mr, MacPherson, will you kindly explain to us the cause
of floating curd ?

Mr. Mac Pherson.—There are several : milk with a bad smell, or in a
state of decomposiiion, foul vessels, defect of aeration, and any filth in the
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milk, or the fall of any rotten body in it.

hoated a feverish state in the animal ensues; its milk will be damaged,
and this defect, of floating curd, will be the upshot

The two chief causes are :
neglect of aeration. In most cases, aeration is especially requisite.
The remedy is to cut the curd rather coarser than usual, not to warm

up so high (perhaps one degree less, say from 97° to 98°), and to postpone
running “off the whey a little ](m«wr

One chazacteristic, which will announce the probable development of
this defect, is that the curd will seem 1o harden more than usual

When the curd is porous, this accident springs from the same cause
but this takes place later. Floating curd comes from the same

rause, but
takes place earlier in the process.

If the maker is afraid of this defect occurring, let him cut the curd
more coarsely, and alloew a greater development of acidity than usual. [f
the curd be thus cut, it will retain more w hey, and this overplus of whev
will giveit a tendency to acetify more promptly. Butit must be thoroughly
understood that curd in this condition is to be kept at as high a temper-

ature as other kinds, and it must be stirred till the porosity disappears
The chiet thing is to keep the temperature very high.

A Maker.—How can the workman prevent this mishap ?

M. Taché.—Mr. MacFarlane says that,

in this case, the curd has a tend-
ency to harden more than usnal ;

the whey separates from it more quickly,
M. Bouchard.—When the cheese is made and dried,

there is sometimes
a tendency in it to crack at the top or botiom:

how can tlis be prevented ?
Mr. MacFarlane—W hen cracks appear at the side of the chcese, it is

usually due to the cheese net having undergone enough pressure :

at the top or bottom, the cheese is sour or souring, or the bandage or

something connected with the press is sour. Nourness in any part of this

apparatus will alwavs cause the top and bottom of the cheese to crack It

(1‘ spends on acidity, either in the cheese, or in something that is in contact
with it.

when

behave as well.

A Maker.—At our factory, we receive three or four milkings at once;

I should like to know if there is much difference in the wgept](m of three or
four milkings at once, and only one or two?

MacFarlane.~-If the milk has been perfectly well kept,
There is no loss, if the milk be in good condition.
A Maker.—If milk has
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My. MacFarlane.—If the milk is perfectly well stirred, there is no
difficulty in getting cream in this state to combine with it. [f the cream
has dried on to the tops of the cans, and become ¢o firm that it forms a
clot of cream [morceau de créme], that is another question altogether.

My. MacDonald—Do> you think that cream that has formed in little
grains on the milk can be compelled to combine with the cheese ?

Myr. MacFarlane-—No ; but this, it is evident, springs from caréless-
ness. It is the duty of the patron to see to this, rather than the duty of
the maker to make this ecream combine with his cheese.

A Maker.—I should like to know if skim-cheese can remain as long in
the vat as full-milk cheese and be as good.

M. Taché—Mr. MacFarlane says he has never made any skim-cheese.

M. Taché —Mr. MacPherson had prepared an essay for this meeting,
relating to certain enquiries as to the mode in which & farmer, who aims
at making his farm pay, should conduct his business. As it is in English,
Mr. Barnard has translated it, and the translation will accordingly be read
to the meeting.

Mr. Barnard.—1 propose, Mr. President, to postpone the reading of
this lecture till to-morrow, as the attendance will then probably be greater.
I should be glad of this postponement, because I made the translation in a
few minutes, and I should be very sorry not to be able to read it in a
satisfactory manner,

You will allow me, gentlemen, to tell vou that if the Hon. Louis Beau-
bien is not present this evening, it is because he must bave been detained
by some most important cccurrence. He telegraphed to me on Sunday
that he would certainly come 1 know how deeply he is interested in this
association [ have frequently met bim since he hs been at Quebec, and
each time that he came to the Department, each time | had the honour of
meeting him, he always said the same thing : “ If, Mr. Barnard, [ return here,
I'hope we shall devote ourselves as much as possible to the cause of agri-
culture, and especially to the Dairy-industry.” He repeated this phrase
every time I saw him. So often did he repeat it, that, every time [ met
him, I was certain beforehand I should hear the same set of words. You
all, doubtless, are acquainted with M. Beaubien ; no mcre energetic man
breathes on earth, when he takes an idea into his head, it is almos: impos-
sihle to get him to lay it aside. If M. Beaubien is to have anything tojdo
with the advancement of agriculture, you may be sure he will begin by
pushing furward the dairy-incdustry. I thought it my duty—in his absence
which nothing but important reasons can explain; illness in his family,
or something else—I thought it, [ say, my duty to make these observat
While we are expecting his arrival.

S e R e )
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M. Taché —To have dene with the subject of cheese, I will read yoy
this translatien of a few notes prepared by Mr. McDonaid, whe was for twe
vears at the school-factory of the association, at St. Hyacinthe, and who has
been inspector of the association for two years. Since he left us, he has been
acting as buyer for two large firms at Montreal. He has travelled over
mos: parts of the provinces of Quebec and Oatario. These notes of his ure

of great importance, for he is a man of extensive experience both as cheese
maker and buyer.

NOTES BY Mr.J. A, McPONALD.

(Read by M. J.

de L. Taché.)

REMARKS OF A BUYER.

My. President and Gentlemen,

In venturing to submit a few remarks to thie convention, I have to
bring to your notice certain facts relating to some flaws at present existing
in the dairy-industry of this province ; flaws which can easily be amended ;
and to show you, moreover, certain improvments that can be applied to
the said industry without difficuity. The advancement of this industry
depends upon the attentien that shall be paid to both these points.

Having, during the past season, visited cheese-factories in the district
of Ingersoll, in the West of Ontario, and some in Northern New-York:
and having made a number of trips through the province of Quebec, I had
many opportunities of comparing Western dairying with that of our province;
and, | must confess that we might horrow a great number of improve.
ments {rom our rivals in the W est.

At the heginning of last season, I had the pleasure of visiting 6 or 7
factories near Ingersoll, and of making cheese there, in a factory belonging
to Mr. Sweet.

To begin with, I must tell you that the buildings at these factories are
very superior to those in our province ; most of them heing remarkable
for the substantial style of the erections, and for the clapboarded, painted
exterior.

The Making-room 1 found large and, from being well lined, perfectly
warm and comfortable. The equipments of every kind were of the best,
and kept perfectly clean and in good order. Nothing was wanting for the
manufacture of firsi-class cheese.

The Curing-room is entirely separate from the making-room, being
about ten feet away from it. From the making-room, the checse is
carried to the curing-room, wher: the temperature cau be kep: hetween
70° and 75°, in the very hottest, as well as in ordinary weather. In
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vill read yoy this way, the cheese escapes entirely both the steam of the working-
was for two room and the heat of the boiler, which frequently injure the cheese
ind who hgg in this province, by over-heating it belore it ig cured, and by depriv-
he has been ing it of its flavour while on the shelves before being sent to market. The
avelled over curing-rooms are double-boarded, papered, and clapboarded, and, most of
es of his ure them lath-and-plastered on the inside ; indeed, they are as comfortable as

ith as cheese dwelling-houses, which enables the maker to regulate the temperature
throughout the year : a detail of great importance and one worthy of your
attention.

The miik is weighed and inspected by the maker as it arrives, and
any milk that he thinks unfit to make first class cheese is at once rejected
and sent home. T'his the patron is, of course, at liberty to take to another
factory, but he will find it rejected there too ; for there is a rule among the
cheesemen of those parts that, when a maker has refused the milk of a
patron, no other maker will accept it; and the effect of this is that the
patrons take great care of their milk, employ aerators, and in genera: do
their very best to send nothing but the very highest quality of milk to the
factory.

I was present at the reception of the milk at Vr. Sweet’s factory, at
Ingersoll, one morning in the last week of April, before the cows had been
sent to grass. | carefully examined every can of milk as it arrived, and out
of 7.000 1bs I did not find one tainted sample.

The Maker visits each of the patrons at least once a week ; sometimes
twice ; and, should he find any of them careless about the cleanliness of
his cans (by keeping them near the whey-tank, or in some place where
they may get tainted by the smell of the farm-yard, or by any other thing
likely to injure the milk), he will at once warn the sinner that, if he do not
take better care, his milk will be rejected. Thus, he ensures milk in
perfect condition.

In Northern New-York, 1 was not so greatly pleased as in Western
Ontario ; still, I found their factories better kept than some of the factories
in our province ; so I would advise you to take our Western competitors as
_ your models, and not to be content with only equalling them, but to aim at
actories are beating them ; and this vou can only do by strict attention to the matters
remarkable I have pointed out to you.

ed, painted After having ‘visited Ingersoll, I am not at all surprised te find that
their cheese is ‘mmch more sought after, and obtains better prices than ours.
» perfectly You, now, know the reason of this, and it is your business 1o apply the
{ the best, fitting remedy. Pastares and cows you have, already ; all that is needed
ing for the is a little of that care and attention ~which the ‘Western people bestow on
their milk ard its‘manufactare, and I see no reason why you should not
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So much for the improvements to be made: now, let us speak of the
inspectors and their work in this province.

During the past season, I bought chees> in all parts of this province,
and visited every district where there was an inspector, except Chxcoulum
In the Eastern Townships, I found a great improvement. The patrons were
doing their best to take care of their milk, and the result was casll) seen,
as at the Sherbrooke Exhibition, they carried off the first prizes “hnh
were open to the whole Dominion. This was by no means the case in the
Townships two years ago ; then, their cheese had a very bad flavor, which
seemed difficult to cure. I be lieve that the greatest improvement made in
the province is to be found in the Townships, and I attribute it, in a great
measure. to the work of the inspectors. This will appear still more
prominently when we compare the Townships’ cheese with that from
Rimouski, &c, where there are no inspectors : the cheese from these places
is very poor. Some cheeseries turn out good cheese to-day and bad cheese
to-morrow ; on the whole, the make is very unequal, which shows tha
instruction is needed. On the North-shore, below Montreal, and all along
the North-shore line of rail between Montreal and Quolmc the same nu.-d,
are seriously present. The marked improvements in the districts where
the inspectors have been at work, are a sufficient proof that their exertions
have not been without reward ; and those districts that have no inspectors,
are so behind-hand, that they really ought to secure the services of
oue at once.

I have said so much in favor of the inspectors, that I may now be
permitted to find fault with them as to one or two points.

In some cases, it seems to me that the inspectors have over-stepped
their duty by plm‘m'r themselves between the buyer and the seller. Thus,
on one occasion, I lost five or six hundred cheeses tarough the season. It
happened thus : an inspector had an interest in three factories, whose
cheese I had bought in the beginning -of the season. Returning thither
later to buy the cheese of the three factories, I found it was no longer of the
best quality, and I told the president of the factory so ; but the 1'11>pw-tor

. had decided that the ch~ese was first class, they * took no stock ” in my
opinion, and refused to sell me the cheese, thinking, of course, that I was
depre cmtmg it with a view to getting it cheaper ; so I lost the cheese of
these factories for the rest of the season. And yet, my judgment was per-
fectly correct, and the inspector was as decidedly wrong, and this evil
arose from the inspector having erroneously classified the ¢ heese, declaring
it to be of the first-class, when he knew perfectly well that it was not.
Should such a case occur again, I shall certainly complain of the inspector
so offending ; for nothing but (,\ll can flow fiom such a mode of acting.
Our inspectors are not paid to hide the faults of the manufacture ; on the
contrary, they are supposed to find them out, and, when they meet with
any, to make them known to all persons interested ; and not only that, but
they should take off their coats and go to work to rcmedy the mistakes, by
teaching the makers how to obviate them for the future.
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Some inspectors like to play the gentleman ; they arrive at a factory in
their carriage, inspect the cheese carelessly, mark it *first-class,” and jump
into their carriage again ; neglecting, very often, the faults ‘in the

manufacture, over which they ought to pause, and to which they ought to
seck to apply a remedy.

I have observed, that whenever an inspector took off his coat and set
» work, the results were very much better than in those factories visited
py inspectors who played  the great man.”

[ trust my remarks will be received in the sawae spirit in which the
are made, that is, that of pushing the interests of the dairy-industry of the
Province of Quebec, and I shall be happy, should they bear good fruit
among the patrons, the makers, and the inspectors.

With my best wishes for the success of the dairy-industry of this 4
province, so well represented here, 1 am, Gentlemen,

Your very obedient servant,

(signed) JOHN A. McDONALD.

At 10.40 P.M. the convention adjourned till the next day, at 9.30 A.M.

Session of 28+h January, 1392

LECTURE BY M. H. NAGANT.

PRACTICAL TEST OF MILK BY THE BABCOCK METHOD.
DESCRIPTION AND MANIPULATION,

A lecture given at the Montmagny Meeting of the Dairymen’s Association ;
By M. H. Nagant.

Last year, we had the satisfaction of announcing to our readers (see
the April No. of the Jowrnal of Agriculture for 1891, p. 59) that at last a
practical method had been discovered of making an exact and speedy test
of milk. Up to that time, we had hardly any other alternative, to gain a
true idea of the value of a sample of milk, than either to get an analysis of
it made by a chemist working in his laboratory, a long and costly proceed-

g, or to make use of methods simple enough, but, generally speaking,
very Inexact,

But, you will say, how about the lactometer, what use do you make of
that ? Are not its indications recognised as satisfactory when it is used




96

successively on full milk first, and then on the same milk skimmed ? Let
us answer at once, for the good reputation of the lactometer, that it is a good
and trustworthy instrument, a happy invention, and one that very nearly
answers the expectations its inventor formed of it ; that is to say that with
a good lactometer it is easy to discover if the milk tested is pure or adulter-
ated, an important result as regards the detection of fraud. On this
account, this instrument will alw ays enjoy a share of the public favour.
But, are we always to rest satisfied with knowing if milk is pure or not ?
Would it not be as well for us to enquire if it is not time for the maker of
butter o cheese, who wishes to conduct his business in a sensible manner,
to examine carefully the composition of the raw material (the milk) which
he is about to go to work upon for the purpose of exiracting from it butter
or cheese ? In all other industries, the workman knows perfectly well how
far he can depend upon the different materials he receives, before he pays
for them, works them up, and sends their products to market. It isina
great measure on this knowledge that he bases his manufacture and his
calculations to impress a certain, fixed direction to the conduct of his
affairs. Why, up to the present time, has the maker of butter and cheese
been an exception to this general rule ? Because there had not yet been
invented an easy and thoroughly prectical method of analysing milk,
more especially as concerned the fatty matters it contained. Now, the
new Babcock method enables us to fill up this void, and it is unnecessary
to expatiate at length on its advantages and good gualities, seeing that 1t

i# regularly employed in almost all the large dairies in the Northern States,
and the chemists, who have submitted it to comparative tests with the
most rigorous scientific methcds, admit that 1t possesses such a degree of
exactitude as renders it absolutely sufficient for practical use.

Before describing this new method, let us in a few words recall to
our memories the composition of milk:

In the first place, here is a definition of it given by professor Babcock,
in which I shall presume to make a slight modification :

Milk is an emulsion (1) of fatty matter [butter] in a watery solution,
more or lers complete, of albuminoid matters [casein or cheesy matter and
albumen], of sugar ot milk, and of mineral salts.

Average composition of milk :

100 1bs of milk contain, on an average, 87% lbs of water and 124 1bs of
solid matters, as exhibited below :

(1) An emaulsion is a liquid holding in suspension an ingoluble fatty matter which is in
the state of very tiny globules, which impart to the liquid an appearance ofcloudinesss more or
less translucid and opalescent. Any one can make an emulsion by vigorously shaking a
flask containing some water to which is added a little linseed oil.
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Fatty matter (butter)........... A I et e
Casein (cheesy matter)........ccoevervrreernnnes 33 «
T N R S Tpu e N PO, R,
Sugar of milk and mineral salts.........ccooee.. 5 ¢

100 1bs.

While the percentage of butter may vary in different qualities of milk
from 2§ lbs. to 7 lbs., the casein and all the other solid matters only vary
from 8} Ibs. to 1C 1bs,

Of all the elements of milk, butter is the most valuable: in fact, it is
this element that gives its value to the milk and which, theretore, ought to
be the basis of every valuation of milk Besides, every one knows that
skim-milk has only a very slight relative value, although it is worth a good
deal more than many farmers think.

The average density of milk, at 60° F., varies from 1029 to 1033 ; this
means, that if a certain measure of distilled water weighs 1000 lbs., the
same measure of milk at 60° F. will weigh 1029 to 1033. As every one
knows, the use of the lactometer is based on the difference of density be-
tween water and pure milk. The lactometer usually employed in the pro-
vince of Quebec has not the figures quoted above on its stem. To ascer-
tain the true density or specifie gravity ot milk, a milk-weigher (p’se lait)
called a lacto-densimeter has been constructed, having on its stem a scale
graduated from 15 to 40, and thus able to show densities varying from
1015 to 1040. This pése-lait, called Quivenne’s lacto-densimeter, is still
very little known in the province, and we should not have mentioned it,
had it not become a very useful aid to the Babcock centrifugal tester, inas-
much as, by its indications, it allows the results of the Babcock to be com-
pleted.

The Babcock method.—This method, which has for its proximate aim
the discovery of the percentage of fatty matter contained in the milk, is
founded on the action of sulphuric acid (oil of vitriol) on the milk :

Suppose that you were to pour into a glass bottle a certain quantity of
milk, and then to add, little by little, some sulphuric acid, mixing the two
liquids thoroughly ; the effect would be that the first portions of the acid
would coagulate the milk, just as rennet does ; the butter of the' milk remains
enclosed in the curd and cannot free itself. But, if you continue to add
acid, you will see the curd redissolve itself by degrees; at the same time
the liquid will assume a chocolate brown hue and become excessively hot.
When you have poured in as much acid as there was originally of milk,
all the curd will have been so thoroughly dissolved that it can no longer
retain the butter, so this will rise and spread itself over the surface of the
liquid jzxn the form of a thin layer of oil : this is the reaction ; but up to this
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time the separation of the butter is not complete, for there still remaing The g
some of it throughout the depth of the liquid. In order to compel the whole duated fro
of the butter to rise to the surface, all we have to do is to fix the bottle signifying
containing the milk and acid in a turbine, or centrifugsl machine, taking 0.20 .

care to lean the neck of the bottle toward the centre of rotation, and to
make the turbine revolve at the rate of 700 revolutions a minute ; the cen-
trifugal force will then act as in the centrifugal separator ; it will compel
the butter, which is the lightest, to betake itself wholly to the point near-
est to the axis of rotation, and the eeparation of the butter from the rest of
the liquid will be complete : such is the Babcock machine.

Of this machine there are several types, contrived by the different
makers, but they all work on the same principle: a wheel capable of
making 700 to 800 revolutions a minute (see engraving p. 98) carries on its
periphery a certain number of cylindrical pouches slightly inclined
and leaning in the direction of the spokes. These pouches, varying in
number from 4 to 60, according to the size of the machine, are intended to
receive the graduated bottles (fig. 1).
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The glass bottles (fig. 1) have long necks,

bearing a scale gra-

duated from 0, 1, 2, &c., up to 8, 9, or 10 ; the figures 1, 2, 3, &c.,
signifying 1, 2, 8, °), and the intermediate divisions representing the
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Measuring ihe sample—To measure a sample of milk, we must first he
sure that the milk is thoroughly homogeneous, and to ensure this, it should
be poured several times from one v essel into another, to incorporate the
cream completely with the milk. Now, plunge into the milk the point of
the pipette (fig. 2), which is a glass tube with an enlargement in the middle,
and with a mark towards the top showing how high it has to be filled ;
this pipette will hold 17.6 cubic centimetres of milk (1).

While you are plunging the lower part of the pipette into the milk,
- suck with the mouth at its upper end, so as todraw up the milk above the
mark ; place a finger of the left hand under the lower end of the pipette,
draw it out of the milk, with the fore-finger close the upper end, and keep-
ing that end more or less shut with the 1(»1«'-hnge allow the level of the
milk to descend to the mark ; you can thus be sure to have the exact
volume of milk desired. Now, take one of the graduated bottles in the
left hand, hoiding it gently sloping, introduce the point of the pipette into
the neck of the bottle, leaning it against the interior side of the neck, and
withdraw the fore-finger of 1119 ight hand from the upper opening of the
pipette ; the milk wiil then flow into the fl: ask. This being done, wait a
few seconds to allow the last drops of milk to gather together toward the
bottom of the pipette, blow into it a little, to drive the last drops into the
flask, and the sample of milk is ready. The same process is gone through
with the different lots of milk to be tested, and, when all the bottles have
received their samples, the re-agent, which, as we have said, is sulphuric
acid, is to be added.

The use of sulphuric acid—The acid employed is the ordinary com-
mercial sulphuric acid, density or specific gravity of about 1.82 which can
be verified by the areometer or acid-weigher, made on the same principle
as the milk-weigher. Were the acid too weak, it ‘would not dissolve the
casein, and the butter could not disengage itseli; if the acid were too
strong, carbonaceous matter would be formed, and the butter itself would
be attacked. Generally speaking, the acid met with in commerce possesses
the requisite strength.

: To use it, fill the glass measure, represented in fig. 3, up to the mark:
this holds 17.6 cubic centimetres. The ucid need not be measured with
such nicety as the milk sample ; according to our own researches, a little

more or less acid does not exert much influence on the results. With the
‘ left hand, you will take one of the graduated bottles already charged with
§ milk, then, holding it a little sloping, take with the right hand the glass
u filled with acid, and, leaning its spout on the mouth of the bottle, pour

carefully into it all the acid in the bottie : and the same with the other

i (1) The quantity of milk that flows into the flask is, in reality, only 17.5 cubic centimetres
but the pipette holds 0.1 of a cubic centimetre more, for it has been found that 0. 1 c. c. ofnnlk
adberes to the interior surface of the pipette.

A cubic centimetre is about the 1/1000 of the

Canadian quart.
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ssmples. This having been done. take the bottles one after the other by the
bottom of the neck and mix the acid and milk well together by shaking
them round (horizontally), but taking care not to shake them up and down
(perpendictlarly), until the mixture, which will get very hot, assumes a
chocolate-brown hue and the whole of the curd is dissolved. Not one
single grain of the curd must be visible in any part of the flask. Care
must be taken not to shake the bottles until the sulphuric acid has heen
poured into every one of them, in order to profit by the heat developed in
them : the bettles should then be placed as soon as possible in the centri-
fugal machine.

The Bacock centrifugal testér.—The machine (see cut p. 98) can be put
in motion either by hand-power or by a belt attached to a steam-engine,
as issometimes the case in large dairies. The principal part is a disc or wheel
able to revolve horizontally at a great rate (700 or 800 revolutions a minute) ;
along the spokes (radii) of this wheel are soldered cylindrical sheaths
or pouches intended to receive and retain in their places graduated bottles,
whose number varies, according tojthe size of the apparatus, from 4 bottles
in the smallest to 60 in the largest size ; those most trequently employed
are made to hold from 10 to 20 bottles. The wheel, in which the bottles
are placed, receives its motion through a belt or gearwork moved by a hand-
crank. In the Babcock machine bought by the Department of Agriculture
and Colonisation, made by Messrs. Fargo & Co, Lake Mills, Wisconsin, the
requisite speed is obtained by turning the crank 75 times a minute. The
turbine-wheel does not work in the open air ; it is enclosed in a round tin
bason, or preferably ¢ne made of copper, which is fixed to the frame of the
machine. This bason, which is provided with a large m.oveable cover
{and also with a small tap at a point in its circomference near the bottom),
serves for two purposes : 1. hot water may be poured into it to keep up
the temperature at a degree which will ensure the success of the test of
the wmilk ; if the water is too cool, it can be warmed up by placing a
lamp under the bottom of the bason ; 2. to protect the operator {rom any
accident that may occur ; for instance, it one of the bottles 1ull of burning
acid were to break : it must not be forgotten that burns caused by sul-
phuric acid are very serious. (1)

As the Babcock is not patented, many makers have varied the arrange-
ment of its parts more or less advantageously. Thus, in one or two models
such as those made by D. H. Roe & Co,, the eylindrical pouches that hold
the bottles, instead of being fixed on the turbine-wheel, are soldered on
movable stems united by joints articulations), or, more simply, by a hook,
to the central disc of the turbine, in such a manner that, when the machine
is at rest, the bottles occupy a vertical position [and may dip into the hot
water in the bason], but as soon as ti.e machine is going at full speed, they

l) Wheretore, when 1 make superphosphate, I always empty the carboys of acid by
means of a siphon, so that there may be no splashes,—A. R. J. F.




bottles rise into a position almost horizontal.
opinion, an improvement, but it is not indispensable,
is adopted, the test of the milk is proceeded with as follows :

This arrangement is, in our
Whichever system

First operation [turbinage].—As we saw just now, the gradunated bottles
containing the mixture of milk and acid were placed in the pouches of the
turbine. The bottles bear a ticket on a copper ring, the numbers on which
correspond with the different milks under test. If more than 10 or 12 tests
are carried on at once, it is absolutely necessary that hot water be put into
the bason at the beginning of the operation ; in every case, the temperature
of the bottles and of their contents, from the beginning of the operations
up to the end of the reading off of the results, must not be allowed to fal
below 100° F., and it is advisable that the water in the bason be at a tem.
perature of 200° F., before the botties be placed in the machine

The bottles being carefully placed in the very bottom of the cylindrical
ouches, the cover is put on the bason and the machine set in motion so
hat it may quickly attain a speed ol about 700 revolutions a minute,
which speed should be kept up for 6 or
rotation is to completely separate the butter from the rest of the liquid,
so that, after the stoppage of the machine, the butter is found floating
by itself on the top in the form of an oily layer more or less thick.
The machine having been stopped, the cover is lifted off, and the bottles
are filled up with hot water; an operation that may be done at once,
but better at two different times, with a fresh rotation of the tlurbine be-
The bottles, then, are taken out one by one and hot water
is poured into them very carefully until the layer of butter, which rises
by degrees into the neck of the bottle, arrives within the limits of the
| say very careful’y, because the buatter must not be
allowed to rise too high, that is, above the graduation, since that would
Generally, it is so managed that the upper level

The effect of this

lween them.

graduated scale,

vitiate the experiment,
of the butter reaches nearly the figure
nsed can be withdrawn from the bason by the tap, or any hot water can
be employed by the use of the pipette or the graduated glass, &e.
havine thus filled all the bottles and replaced them in the turbine at once,
the cover is put on again and a second lurbinage given.

The hot water

of the scale.

Second turbinage.~—This is meant to completely gather the fatty matter
into the graduated neck of the bottle and thus to enalle us to estimate its
This second turbinage (which, when two separate addi-
tions of hot water to the bottles are made, is followed by a third: only
lasts one minute ; and then the reading off of the results follows in haste.

quantity exactly.

Reading off the results—We have now succeeded in isolating the fatty
matter of the milk and have brought the whole of it into the contracted
neck of the graduated bottle, where it appears in the form of a little
cylinder of oil, in colour a yellow more or less pale; its lower extremity is
almost level (plane) or flat, and. if the test has been well conducted, it
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is, in our forms a very distinct line of demarcation from the liquid below it. The
rer system upper extremity, owing to the effect of capillary attraction exercised by
the glass-tube, insterd of being flat, presents a hollowed surface of this
ted bottles form_, and may be the occasion of erroneous calcul‘ation. unless care be
thes of the taken to observe that the upper extremity is determined, aot by the lowest
on which 8 point of the hollowed surface, but by the sides, which are higher, for the
or 12 tests : graduation of the scale has been consiructed in accordance with that inten-
e pu[ into tion.
mperature We must also remember that that the figures 1, 2, 3, 4, &c., on the
operations scale of the bottle represent 1, 2, 3, 4, &c., per cent., and that the interven-
ved to fall ing lines represent 0.20 per cent. So that, to read off the percentage of the
»at a tem. faity matter it will be sufficient to note in what points of the scale the

upper and lower extremities of the layer of butter are situated, and to
'ylindrical subtract the lessel: number from the greater. For instance, if in the gample
motion so of mlk we have just been testing, we find at the upper extremity the
a minute number ¥.30, and at the lower 4.10, by subtracting 4 10 from 8.30, you find
ect of this 420 9/, of fatty maiter.

he liguid, Instead of proceeding in this way, a method may be employed which
1 floating geems to us to be easier and more speedy. We measure the depth of the
ess thick. layer of butter with a pair of compasses [fig.4], apply the lower limb to the 0
he bottles ] on the graduated scale, and read off the number indicated by the upper
e at once, limb : this number is the true percentage sought.

urbine be-
hot water
hich rises
its of the
st not be
1at would ,
per level
hot water
water can
e, After

A word of explanation on the result obtained. —Now, then, we have got
at a most important result : the knowledge of the exact quantity of fatty
matter contained in the sample of milk. How much butter would a maker
get out of it? Would it b2 the exact quantity of the fatty matter indicated
by the Babcock ? Some crazy people will reply [as we have been told lately]
that if the Babcock test be exact, the same quantity of buiter should be
made from 100 lbs. of milk as the percentage of fatty matter indicated by
the Pabcock test. But we know perfectly well that butter, as made up, is
not pure fatty matter, since it contains on an averave, only 859, of the latter,
and that the remaining 15 9/, consists of water, salt, &c. On the other
hand, we know that the processes of skimming, churning, &c., in spite of
the great degree of perfection at which they have arrived, do not utilise
ity matter the whole of the fatty matter of the milk: there is always some consider-
imate its able loss. It may be said, too, that on the greater or less skilfulness of the
rate addi- maker depends the yield of butter from a given quantity of milk. How-
ird: only ever that may be, we may admit that 3.60 °o of fatty matter should corres-
in haste. pond with 4°/, of made up butter.
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e at once,

H. NAGANT.
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LECTURE BY M. A LO"D.-

TESTING MILK BY BABCOCK’S CENTRIFUGAL TESTER.

M. Nagant has jusi shown us, practically, the Babcock tester, which
enables us to judge by ourselves of its indisputable usefulness, first, in
paying each patron according to the quantity of butter contained in the
milk he takes 1o the factory, ,md next, as a means of detecting every species
of fraud : whether it be unnmmed by skimming ; by retaining the strippings,
or by adding to it water or any other extraneous matter. With the Babc ock
tester, eve ry one ought to receive the true value of what he takes to the
factory. And, besides, every one is in a position to ascertain the richness
of the milk yielded by his herd, and éven by each individual cow in it
by testing with the machine the milk of each cow separately.

Since the Babcock tester has become common in the States, and has
served to assure to each of the patrons his just due, a perfect revolution,
pacific indeed, in the selection of cows has been brought about. To-day,
at least where the Babcock is used, no farmer thinks of keeping a cow
simply because she gives a great lot of milk : but every patron tries to get
cows that give the greatest quantity of butter in the course of the year;
and so it happens that, with the same food and the same number of cows
no more than twe-thirds or even one-half of the old quantity of milk is
delivered at the factory; and yet, on account of the richness of the milk
in butter, more iaoney is carried home than used to be. A gain, then, has
been made in diminishing the total weight of milk taken to the factory,
and another gain in the sum total of the money received. )

Last December, even before my visit to the Burlington butter-school,
[ had satisfied myself, at the L’Assomption dairy-school, of the usefulness
of the Babcock as a means of doing justice to each of the patrons The
milk varied often among my patrons from 3.40 to 5.20 humhv(lthq of butter
to the 100 lIbs of milk, taking whole herds of from 5 to 10 cows. According
to the usunal way of paying, ‘each of the patrons would have reoelwd the
same sum for 100 Ibhs. of milk: say, 4 1bs. of butter, or about ~0 cents, net,
- Now, the Babcock showed that the milk of 5.20 richness was worth
upwards of 50 0,0 more than the other of 3.40; in other words, the patron
who brought the rich milk, was making a present to the patron who
brought the poor milk, ol more than 25 0y of the money which, never-
theless, belonged in full right to him.

[ need not say that, by using the Babcock, satisfactory results will be
invariably obtained, that 1s, results quite fair to each of the patrons, and
that at every season of the year; but on condition that the tester, be he
maker or patron, do «-\w-]ythm'r necessary to insure the proper action of
the machine To this 1 will add, that it is by no means necessary that
the tester be an educated man. The machine tells its tale plainly enough
(parle auzx yeuz). [t is enough, if the rules given for these investigations
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be followed, in which case the eye aione of the operator will be able to
judge of the greater or less richness of the milk in butter. The eye, then,
will say : here is one milk richer than the other by one-tenth of one per
cent, or by 2, or 3, or 4 tenths, &c., according to the marks clearly indicated
on the vial,

ster, which
wess, first, in

ined in the [ trust T have thoroughly shown all the benefits to be derived from
very species the Babeock, in rendering full justice to each of the patrons, and encour-
o sirippings aging them to produce the greatest pussible quantity of butter from the
the Babcock same quantity and quality of food.

akes to the Now remains the question of determining frauds solely by the aid of

he richness this new implement, instead of employing for that purpose the lactometer

COW in it, and the creamometer. Without by any means wishing to depreciate the

use of these instruments, the employment of ‘which I have always, till
s, and has Litely, recommended, I must avow my prelerence for the Babcock. T have
revolution, conceived this preference in consequence of thousands of experiments
t.  To-day, made in my presence. Besides, it is the decided opinion of the professors
ing a cow and specialists at Burlington. I shall add to this, for the printed copy of
tries to get the report, different formulee which demonstrate exactly the processes to
' the year: be followed in various cases of traud, in a variety of seasons, &c. I shall
rer of cows, not trouble you at present with those formule which must be used in

of milk is making, with the Babcock, the necessary dividends in paying patrons
of the milk according to the richness of their milk. These formule will be clearly laid
1, then, has down in the printed report.

he factory, Without aiming at departing from my position as a maker of butter,
I would ask the makers ot cheese to allow me to give them one hint that
tter-school, they may perhaps find usetul. From all that I can learn from the opinions
| usefulness held in the States, and even in Ca<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>