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NOTICE TO DAIRYMEN.

In Consequence of it being considered desirable that the Report of the Dairy
men's Association showld be made to the Minister of Agriculture for Ontario, and
as that should be done before the meeting of the Ontario Parliameri, in order that
it may be submitted to the House, it may be found neces: ry to hold the next C'on-
vention in December, 1880, of which due notice will be given,

¢. E. CHADWICK,
Secrelary.

Ingersoll, dpril 5th, 1880.
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PREFACE.

Tug Third Annual Meeting of the WESTERY DAIRYMEN'S ASSOCIATION,
held in the City of London,on the 18th,19th and 20th of February,1880,has been
perhaps as interesting and likely to be as useful as any of the previous meetings ;
the attendance of dairymen was large and the interest manifested was kept up
till late in the afternoon of the third day. The various papers presented by the
different speakers were oy more than ordinary interest, and the discussions aris-
ing out of them were of a most interesting and practical character, evincing a
degree of intelligence on the pact of the dairymen, that proves the beneft of
these organizations. The experience aud progress of each year comes up gro
minently in the discussions, and those who are in the habit of attending them
regularly prove the benefit that is derived by this way of disseminating know-
ledge. The Directors have aimed to have a very full report of the proceedings
placed before the dairymen, and trust that the matter contained in the report
will find its way to every one interested in the production of our dairy products
and stimulate them to profit by the many practical hints set forth therein. The
business of the past year need be no discouragement to the dairymen. In in-
{elligent bands it will always be a profitable branch of agricultural industry, ad-

ding to the wealth of our country, not ouly in gold or silver dollars, but in re-

newing those lands that may have heretoforc hecen too much exhausted by grain




PREFACE.

cropping. We see no reason {0 be discouraged about the future, but would
urge upon every dairyman the necessity of bringing every intelligent and prac-
tical development the experience of each year brings forth, to a¥d him in pro-
ducing the best article of goods that the highest gkill can bring forth,and there is
1o fear but that his labors will meet with a satisfactory reward. ~ We have
great faith in the benefit to be derived from a careful perusal of this report, and

confidently hope it will be satisfactory to every member of this Association,
Al ] T 1\
(. E. CHADWICK,
Neere f((’/'j/.

InGersoLL, Feb, 21, 1880.
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: AN ACT

TO

&

votect ﬁuﬂtr anil @bccsq anufuctugers.
\
'
_— P — —
)
i Assercted to Mareh 4th, 1868.
—_——— . e—
g WHEREAS it is expedient and necessary to Encourage and Protect Butter
' and Cheese Manufacturers in this Province: Therefore, Her Majesty, by and
‘ with the advice and consent of the Legislative Assembly of Ontario, enacts as
:
follows :
-

1. Whosoever shall knowingly and fraudulently sell, supply, bring or send
to be manufactured to any cheese cr butter manufactory in this Province, any
milk diluted with water,or in any way adulterated, or milk from which any
cream has been taken, or milk commonly known as ‘skimmed milk” ; or who-

ever shall keep back any part of the milk known as ¢ strippings” ; or whoever

\ shall knowingly and fraudulently sell send, bring or supply milk to any cheese

or butter manufactory that is tainted, or partly sour from want of proper cares

e g



8 PROTECTION.

in keeping pails, strainers, or any vessel in which said milk is kept, clean and

sweet, after being notified of such taint or carelessness, either verbally or in
writing ; or any butter or cheese manufacturer who shall knowingly and fraudu-
lently use, or direct any of his or her employees to use for his, her, or their in
dividue] benefit, any cream from the milk brought to any cheese or butter man
ufactory without the consent of all the owners thereof, shall, for each and every
offence, forfeit and pay a sum of not less than one dollar, nor more than fifty
dollars, in the discre#ion ot the presiding Justices before whom the case shall be

heard.

2. Any two or more Justices of the Peace, having jurisdiction within the
locality where the offence has "been committed, may hear and determine such
complaint upon the oath of one or more credible witnesses, and shall have power
in case the penalty awarded by them be not forthwith paid, apon conviction, to
levy ‘the same by distress and sale of the goods and chattels of the offender by
warrant;under their hands and seals, or the hands and seals of any two of
them ; and the penalty, when recovered, shall be paid over by such Justices,one-
half to the person complaining and one-half to the treasurer of the municipality,
district, or placejwhere the offence shall have been committed ; and, in default
of payment or sufficient distress, the offender may, by warrant signed and sealed
as aforesaid, be imprisoned in the common gaol for a period not less than one
day, nor more than twenty days, at the discretion of such Justices, or any two
of them, unless such penalty, costs, and the charges of commitment, be sooner

paid.

3. Any party aggrieved by such fraudulent conduct as aforesaid, may, at
his or her election, sue the offender in any civil court of competent jurisdiction,
and recover from him the amount of damages sustained, and levy the same, with
the costs, according to the ordinary practice of the court in which such suit
shall be brought.

4. Proviaed always, that no Justice or Justices having any peeuniary in-
terest in any such butter or cheese manufactory, as aforesaid, shall hear or de-

termine any such complaint.

5. In caseof summary proceedings under this Act, any »erson, complain-
ant or defendant, shall have the right of appeal as provided in Ci.anter one hun-
dred and fourteen of the Consolidated Statutes of Upper Cauada.




EXTRACT FROM 40 VIC., CHAP. 17.

REFERRING TO THE

DAIRYMEN'S ASSOCIATIONS.

98, There shall be an Association to be known as ¢ The Dairymen’s As-
gociation of Eastern Ontario,” which shall be composed of Agricultural Divis-
ions numbered one, two, three, four, five and six; and there shall also be
an Association to be known as ¢ The Dairymen’s Association of Western On
tario,” which shall 'be composed of Agricultural Divisions numbered seven,
eight, nine, ten, eleven, twelve and thirteen ; and each such Association shall be
a bodv corporate, and shall each comprise not less than eighty members, each
paying an annual subscription of not less than one dollar, and may make by-
laws, rules, and regulations not being contrary to this Act, or to the general

laws of this Province, for its guidance and management.

99, Each such Association, so long as the number of its bona fide members
is not less than one hundred, shall be entitled to receive from unappropriated
moneys in the hands of the Treasurer of this Province, a sum not to exceed one
thousand dollars in any oue year, on the like conditions as are provided in the
case of the Fruit Growers' Association of Ontario, in section ninety of this Act.

100. The Society heretofore known as *‘The Dairymen’s Association of
Ontario” shall, as soon after the passing of this Act as may be practicable, pay




10 INCORPORATION,

all the liabilities due by the said Association; and any property, moneys, or
other assets held by the said Association, or the value thereof, shall be equitably
apportioned or divided between the Dairymen's Association of Eastern Ontarie
and the Dairymen’s Association of Western Ontario, by three arbitrators ora
majority of them, one to be appoiuted by the officers of the Eastern and one by
the officers of the Western Association, and another to be chosen by the two ar-
bitrators so appointed, or in the event of the said two arbitrators failing to
choose such third arbitrator within thirty days after their appecintment, then
the Commissioner of Agriculture shall appoint such third arbitrator.

101. The first meeting of the members of the Eastern Ontario Association
snall be held in the Town of Belleville, and the first meeting of the Western
Ontario Association shall be held in the Town of Ingersoll, on Wednesday, the
second day of May, A. D., 1877 ; and each meeting shall be called by the Pre-
sident, or in his absence by the Vice-President, of the Association heretofore
known as “The Dairymen’s Association of Ontario,” and at least two full weeks’
notice of the holding of such meetings shall be given by public advertisement in
such papers published within the divisional limit- of the respective Associations_

as said President or Vice-President may deem expedient.

2, At the first meetings to be held in the Town of Belleville, and the
Town of Ingersoll respectively, as heretofore provided, the members present
shall elect a President and two Vice-Presidents, and shall also elect one Direc-
tor from each of the Agricultural Divisions comprising the respective Associa-
tions’ limits ; and the officers and Directors so elected shall elect from among
themselves ; or otherwise, a Secretary and a Treasurer (ora Secretary-Treas-
urer), and each Association shall elect two Auditors.

102. -Each Association shall thereafter hold an annual meeting, at such
time and place as shall be determined upon by any by-law adopted for the pur-
pose’of determining the time and place for holding such meeting ; and each As-
sociation shall at such annual meeting elecu such officers, Directors and Auditors
as are by the previous sub-section provided to be elected.

2. And at each such annual meeting the retiring officers shall present a full
report of their proceedings, aud of the proceedings of the Association, and a de-
tailed statement of its receipts and expenditure for the previous year; and a
copy of said report and statement of receipts and expenditure ; and a list of the
officers elected, and also such general information on the subject of dairies and
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dairy products, in this Province and elsewhere, as each Asgsociation may have
been able to obtain, shall be sent to the Commissioner of Agriculture within

forty days after the holding of such annual meeting. 36 V.c. 36,8 7 (4).

103. The said Association shall each hold annually a Cheese or Butter Fair
or Exhibition, at such times and places as shall be determined upon by the offi

cers and Directors of the respective Associations.




SCHEDULE A.

(REFERRED TO IN SECTION 98 OF THIS ACT.)
a it
EASTERN ASSOCIATION.
1. Stormont, Dundas, Glengarry, Prescott and Cornwall,
2. Lanark, Renfrew, City of Ottawa, Carleton, and Russell.
3. Trontenac, City of Kingston, Lecds, Grenville, and Brockville, ‘ |
4. Hastings, Prince Edward, Lennox, and Addington.
5. Durham, Northumberland, Peterborough, and Viectoria, (including
Haliburton.)
6.  York, Ontario, Peel, Cardwell, and City of Toronto.
WESTERN ASSOCIATION.
-
7. Wellington, Waterloo, Wentworth, Halton, Dufferin,and City of Ham )
ilton.
8. Lincoln, Welland, Haldimand, and Monk. v

9 Elgin, Brant, Oxford, and Norfolk.

10. Huron, Bruce, and Grey.

11.  Perth, Middlesex, and City of London.
12. Esvex, Kent, and Lambton.

Algoma, Simcoe, Muskeka, and Parry Sound.
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OFFICERS OF THE ASSOCIATION,

FOR 18S8S0.

PRESIDENT.

E. CassweLr, Esq., Ingersoll.

1st VICE-PRESIDENT.

L. R. Ricuarpson, Esq., Strathroy.

2nd VICE-PRESIDENT.,

J. WaEearoN, Esq., London.

TREASURER.

J. C. HrcLEr, Hsq., Ingersoll.

SECRETARY.

C. E, Cuapwick, Esq., Ingersoll.

DIRE"TORS.

W. Hiu, Esq., Seaforth.

H. 8. Losseg, Esq., Norwich.

W. Trompsox, Sr., Esq., Arkona.
Apam Speegs, Esq., Casterville.

C. P. Perkins, Esq., Barrie.

JouN STeINER, Fsq., New Hamburg.
Tros. BALLaNTYNE, Esq., Stratford.

AUDITORS.

J. Scar¥r, Esq., Woodstock.
W. Warsoy, Esq., Falkirk.
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OF THE

DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO,

FOR THE YEAR 1880.
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PROCEEDINGS

OF THE

THIRD ANNUAL MEETING

OF

he Fjaigpmen’s kginciaﬁou of mqgtqrn nfatio,

WEDNESDAY, THURSDAY AND FRIDAY,

FEB. 18th, 19th, and 20th 1880,

The Convention assembled in the City | through was cue of great vicissitudes. Last
Hall, London, on Wednesday, February |spring there were many things against the
18th, at 2.30 p. m. dairying interests of Canada,but the tronble
has for th There
In the absence of the President, T. Bal- el pm‘F DI ay. ¢ Fhape

are, however, some important questions for

lantyne, Esq., M. P. P., E. Casswell, Eeq., g ’ . ; ;
of Ingersoll, First Vice-President, took the | consideration ; questions of interest to every
8 . . | dairyman, which he believed before the close

chair, and stated that he had received a tel- R Conxantl ould be tl *
egram from the President erying that he R gty P SRR

was on the way to the Convention and would ‘ e
probably be present at the evening sessior. | On motion the followiag Committee was
appointed :

Mr. Casswell, in opening the proceedings, |
said he was pleased to see so many present, |  On Order of Business—Messrs. Jno. Whea-
and particularly glad to know that nearly : ton, H. 8. Lossee, C. E. Chadwick, W. Hill
all, if not all, the speakers who had promis- | and W. Watson.
ed to come were on hand. These were men |
who had made dairying a subject of careful| The following letter, touching upon the
study and experiment, and they could, as a | subject of ¢‘ Creamery Butter,” from Mr.

. resnlt of their own experiences, throw much | A. A. Ayer, of Montreal, (on the programme
lightnpon the questions likely to come be- | fora paper on the subject) was read by the
fore the Convention, The year just passed | Secretary :




A LETTER FROM A. A. AYER

CREAMERY

BUTTER.

, ESQ., OF MONTREAL, READ

BEFORE THE DAIRYMEN'S ASSOCIATION OF WESTERN
ONTARIO, AT LONDON, FEB. 181u, 1880,

Montreal, Feb. 12, 1580,

DEAR SIiR,—In case I am not with you
next week, I beg to give you the following
on creamery butter, and if you will be good
enough to read the same, it may introduce a
discugsion on this subject: The want of
proper facilities for the making and packing
of butter in the Province of Ontario neces-
sitates a change from the old system if the
best results are to be ohtained in butter-
making. The more I sece of the different
systems for making butter-—the different
pans, different churns and different churning
apparatus—the more 1 am convinced that
the bottom principle of butter-making is
even temperature all the way through. My
own impression is that a temperature for the
milk, the cream, the churning nd the but-
ter never below fifty degrees, and never
above sixty, is the most practicable, and
will, all circumstances considered, in the
largest number of cases bring the best re- |
sults. Where a dairy can have a cool, dry |
place for keeping the cream, a cool place for |
churning, and a cool place for keeping the!
butter, I see no reason why the dairy should |
not make equally as good butter as the‘
creamery, but in many cases this is costly, |

| ies already established.

"cold water is not handy, the using of iee re-

quires more time, pains and careful watch.
ing than the dairyman can afford, and fur-
ther, a good many of the neighbors are lab-
orin;y under the same difficulties, and in such
a case a creamery is highly desirable. The
net results in cash to the farmer for each
gallon of milk sent to the creamery do not
vary much from the results obtained from
cheese factories—some seasons the results
are better, and some not quite as good. On
the line of the Grand Trunk, and especially
at points north of this line, cold springs are
easily obtained, and creameries could be
easily and profitably run. As to the differ

ent systems used, whether the deep setting
or the shallow ; as to the kind of building
required and the general conducting of a
creamery, the best plar for any one deciding
to start one is to visit some of the creamer-
So far 1 have used
the word creameries-—strictly speaking I un-
derstand this applies to a place where butter
and cheese are both made, and a butter fac-
tory to a building where only butter ia made.
However, the word is used indiscriminately.
I only recommend the making of butter
alone, although, in some cases, the making
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of both has become profitable though it
seems to me it is very risky. Within a
short distance south of Montreal there are
fifteen or twenty butter factories, in Brock-
ville section there are two butter factories
and about fifteen creameries : west of To-

ronto there are five butter factories and five |

creameries in active operation, and a few
other small affairs that scarcely deserve the
name. Poor butter can be made in a cream-
ery or butter factory as well as in a dairy,
but it is usually caused by inexperience or
‘‘running it on the cheap.”” Parties who
put up cheap buildings, buy cheap machin-
ery, and have insufficient help, must not ex-
pect to make first-class butter. If there
were not so many butter factories in the
country I might present to you my plan for
a model factory, and estimate the cost of it,
and I might discuss the different systems
of setting, skimming, churning, packing and
marketing. A two hours’ visit to a factory
will be better than twenty yards of lecture.
I certainly do not nced to say that butter
factories pay better than dairies. The sim-
ple fact that creamery butter has sold at
rom 4c. to 8c. per pound over dairy west of
Toronto, this season, ought to be convincing
enough for that section. I enclose a circu-
lar we have distributed in the east ; it is
equally needed in the west.

CIRCULAR,IMPORTANT TO FARMERS
BUTTER MAKING,

The poor tubs that have been used in some
pares the past few years have hurt the sale
of the butter. A sawn-.stave tub is not fit
to keep butter in ; it is too heavy, gets dirty
quickly, and ~annot possibly be kept clean
in shipping.

Poor fitting lids, with small sawn rims,are
almost worthless, and break up like pipe-
stems. AJl tubs should be made from the
best wood, split staves (never sawn on any

account), and have tight-fitting covers, with |

a broad rim. The proper height of a tub
holding fifty (50) pounds oi butter, measured

on the outside, with the lid on, is fifteen
9

-

|

| (15) inches.  Farmers that will] insist on
| putting their butter into cheap tubs must ex-
1 pect to sell their butter at a cheap price, as
| the English market is getting very particu-
| lar about the kind of tubs used.

A cool dry room to keep your Milk in, a
cool place to churn in, and a cool place to
keep your butter in, are all indispensible for
| good butter-making. Remember the bot-
;tum principle of good butter-making is,
|even temperature all through, New pans
{ and new systems work poorly without the

above revuisites, while most any system
works well with them. Better ¢ ows, better
feed, and greater care would add much to
| the profits with little cost.

DISCUSSION.,

On the Chairman calling for opinions as to
the contents cf the letter, Hon. Harris Lewis
said :

So far as I was able to hear the letter,
Mr. Ayerand myself donot differ materis lly.

The Chairman—As M, Ayer does not
| mention the kind of wood best for making
butter tubs, it would be interesting to know
which is best.

Prof. L. B. Arnold—My preferences have
always been in favor of oak. At the late
International Dairy Fair in New York
State prizes were offered for the best pack-
ing method.  There had been great trouble
in New York about the style of packing in
vogue,and many complaints had been made,
especially about return packages, and it was
for the purpose of meeting these complaints

that the prizes were offered. The essay

| that took the prize recommended the Welsh

tub and ash.  This Welsh tub tapers from
top to bottom, the cover fitting over the top,
and holds about 50 1bs.

The chairman then called upon Mr. C. E,
Chadwick, of Ingersoll. who read the fol-
|lowing address on ‘“The Cow and the
'Grass.” .




A PAPER BY C. E. CHADWICK, iSQ., OF INGERSOLL, READ

BEFORE THE DAIRYMEN'S

THE COW AND TIHE

GRASS.

ASSOCIATION OF WESTERN

ONTARIO, AT LONDON, FEB. 1811, 1880,

MR. PRESIDENT AND GENTLEMEN,—In the
presence of 8o many intelligent Dairymen
who have made this subject their study ‘and
pureuit, and also in the presence of those
scientific gentlemen whose investigations as
to cause and effect have been put so fully
before yon on mauny occasions, 1 feel very
sensibly that any attempt I may make to
give you such practical and entertaining in-
struction as may be profitable to you will
come far short in comparison with what you
have so often heard from this platform. The
question may very naturally arise in your
minds, why are other than practical Dairy-
men or agriculturists called upon to deliver
addresses before organizations of this char-
acter, for while a lawyer might hesitate to
lecture on medicine, or a physician might
decline to deliver an address on municipal
law, or even a politician might shrink from
endeavoring to enlighten his fellow citizens
on some abstruse question in theology, we
all of of us seem to consider ourselves some-
what qualified to discuss the subject of Ag-

riculture. This may arise from the fact that |
agricujture is the foundation and beginning |

of all other pursuits. It lies back of all
trades and professions. Its prosecution is
necessary for our existence as individuals,
and our prosperity as a nation. It is the
one indispensible pursuit, for a man may
struggle through a fever without the aid of
a physician but he must have his gruel, he
may get along without a first-class residence
but he must have his corn and potatoes,
costly raiment are of little amount without
bread and butter, and no profession can be
followed or pleasure pursued unless the far-
mer furnishes the staff of life, and among its
ranks in all ages have beenfound the wisest,
most illustrious and most refined of man-
kind. The shepherd kings of Israel who
sat unaer their own vine and fig tree have
been the theme of elevated song and en-
chanting story, and during the Augustan
age of Roman power and greatnbss the peet
Virgil celebrated the pleasures of pastoral
lifein poems which for more than 1,800
years have been regarded as the most de-
lightful picture of the pleasures of agricul-
ture, while some of the most eminent and
distingrished of British statesmen and oth-
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#rs—I] may mention the name of Burke in

particular—have sought out the retirement
of afarm for repose, and there composed
those splendid orations which stirred up the
heart of England and made their names im-
mortal.

In all ages agriculture has been the delight
as well as the support of mankind. To
watch the budding fruits through the circ'e
of the seasons, to reap the ripened grain, to
gather the varied fruits, to watch the in-
crease of flocks and herds are tte elevating,
the healthful and natural pleasures of our
race. The arts and sciences have been

made tribatary to the success of the armer, |

Improved machinery has rendered his labors
less arduous. Chemistry has revealed the
constituents of his soils and grains, and thus
shown the peculiar adaptation of the one to
the other.  Careful experiments have im-
proved their quality and productiveness,
have pointed out their diseases and enemies,
suggesting how to meet and overcome them,
thu:adding to the interest of the vocation
of the intelligent farmer. Yet with all
these advantages success only awaits bim
who faithfully and thoroughly attends to
every duty, as our old mother earth, though
bountiful and generous to the diligent, is a
most uncompromising enemy of the slug-
gard. If you would gather good crops you
must give them good cultivation. The
plough must really and truly tnrn up the
soil. The hoe must actually strike into the
roots of the weeds, and this absolute neces-
sity on the part of the husbandman to fulfil
and perform these obligationsof duty should
tend to instill into him the virtues of hon-
esty and faithfulness.
in the intelligent prosecution of agriculture,
like every other pursuit, is to diminish the
cost of production by increasing the aggre-
gate retums.

Thus the farmer who finds that five dol-
lars per acre expended for manure will in-
crease the value of his crop ten dollars per
acre, diminishes his lahor in proprortion te
his returns by obtaining the same result

The great problem |
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' from working one acre that would otherwise
| require him to plough and cultivate much
|more. In considering the various sources
of the farmer's wealth and income. *‘The
| Cow and the Grass she Feeds upon,” are, I
| think, among the most important questions
| that will come before this Association, they
| being the primary source from whence the
profits of this specialty of farming spring,
' One cow takes up as much room as another
[in the stable, requires as much food, care
and attention, so that the actual difference
in the quantity of milk between the two
cows is clear profit. We all of us like to
own a good cow, and when we are in want
of one we search around until we think we
have found what we sought,; but how often
|are we undeceived as to our prize when the
milk comes to be tested by that uncompro-
mising truth-teller, the steel-yard. We
know that there is a difference in the (uan-
tity and quality of milk given by different
cows, but I am inelined to believe we do not
sufficiently realize the actual intrinsic valur
there is between different cows. Suppose
we are locking for a cow and find that
our neighbor has two to sell which we find
about the same age, say four years old, and
wuch of the same general appearance. To
satisfy ourselves as to their respective mer-
its, we stand by and see them milked, we
find that one gives one quart more milk than
the other at a milking, and this is a very or-
dinary difference.  On enquiring the price
we find that sixty dollars is asked for one,
and ninety for the other. No doubt this
difference in price would astonish us, and we
would naturally say we would take the sixty
dollar cow as we cannot afford to pay thirty
dollars extra for an extra quart of milk, but
we should be certainly making a mistake, as
that extra quart of milk wouldin the course
| of a season make six hundred quarts, worth
at Jeast twenty-five dollars, and amounting
in the seven or eight years, the time we
might reasonably expect to keepithe cow, to
| from $175 to $200; in fact we had better
| pay $100 for the one cow than $30 for the
other, as for the extra $50 pail we would
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receive back from $150 to $200 clear profit. | course, for I know there are some who seek
This twenty-five dollars per year is the pro-

with intelligent and profitable efforts to im-
fit to the individual of an extra quart of | Prove their stock. There are Shorthorns,
milk at a milking, but to our country, if the | Ayrshires, Devons, Alderneys, and other

product from each cow could be thus in- | choice breeds of cattle from which you may
creased, the aggregate results would be | select, or, if you prefer, there are choice na-
something almost fabulous to mention. I tive cattle from which,. in time, with judie-
think these results are worth striving for, ious care and proper crossing, the dairy herd

and that by judicious exertions, far more | can be greatly improved, With
than this can be obtained.

better
stock, too, will come better care, for we are

more apt to take pride in our best fruits,our

To accomplish these results more atten- | best flowers, our best horses,
tion must be paid to the selecting and breed-
ing of our dairy stock. If we have cows | raised inferior animals will prove their un-
that exhibit the points of a first-class ani- profitableness, and will speedily be disposed
mal, we should preserve their stock. There of. The treatment of dairy etock, to pro-
is certainly a fair margin of profit in the duce the best results, is a subject that as
high price which good cows command. We yet has not received that attention its
select the seed we plant with care, because importance demands, A careful study of
we know that without good seed we cannot | an animal will reveal the fact that it posses.
expeet good crops ; we select the largest, | ses a certain degree
soundest and Dest developed ears of corn ' will be observed
for the next year's crop ;  and understand
that like produces like in the animal as well

and our best
cattle ; and as the standard of excellence is

of illtt'”igvnl‘t' which
in its recognition of the
persous who are in the habit of handling it,
If the treatment is kind
as the vegetable kingdom. 1If we want to | by friendly action.
raise a fine colt we take our favorite mare to
Some person who takes pride in good horses,
we do not shrink from the cost, because we
know that such a colt from such stock is
worth, the moment he is toaled, much more
than common stock ; we feed him well and

it will reciprocate
If the treatment ig
harsh and brutal, it will exhibit fear and a
desire to get away from the presence of the
persons caring for it. Fear creates a certain
excitement in the animal, which is injurious
to its prosperity, and consequently to that

of its owner.  Quic tness, ease and familiar-
treat him kindly, and are almost ce rtain to

ity, aside from plenty of food and water,
raise a fine horse.

seem to be very essential elements in the
production of increased results, A
should never be allowed to }

cow
How very few of our dairymen, in the

e abused in the
aggregate, take any such pains with their

way of kicking or being struck by those in
dairy stock.  If there is some scrab of a | our emplov ; strict rules of this kind should
calf too ill-favored to makea good steer, the | be laid down for the guidance of those who
chances are that he will be promoted to the have the milking or ¢

position of father of the herd, and used | that brutal usage of any kind will forfeit
without enquiry as to his parentage or the | the engagement and render the party liable
milking qualities of his dam, merely because ' to dam:
his services are cheap, and they are generally
as worthless as they are cheap. This short. |

e

of our cows, and

Ages, a3 damages you must sustain
from such a cause by the less flgw of milk
that is sure to follow from ill usage of the
The food, the quality and the quan-
tity, also the time and manner of feeding,
| require careful study. The natural food for
| feeding dairy stock is grass. It may be in a
pursue this | green or dried state. When taken in a

signted policy breeds an uncertain and in- | cow,
ferior stock, and our dairymen scour the
country in search of the few moderate milk-
ers produced from such a source. 1 do not
mean to say that all dairymen

P Y

4




Y

4

¢, E. CHADWICK'S ADDRESS.

o
St

green state it contains a large quantity of

waler, and is of a very nutritious quality ;
cows will consume a large quantity of good
nutritious grass, which, with a plentifulsup-
ply of pure water, will conduce to the most
profitable results in the dairy. This requis-
ite, so far as grass is concerned, is very apt
to be infringed upon by over-stocking. My
observation is that no more stock should be

kept than can be well kept, and well cared |

for ; tifteen cows well kept are better than
twenty poorly kept. The great diversity of

opinion that exists as to the best breed of |

cows makes this a delicate subject to advance
any opinion upon, yet I believe it is gener-
ally considered in Britain that the Ayrshire
is the most valuable for general dairy pur-
poses. What effect the difference in climate
between there and here may have upon this
stock I cannot say, but my own impression is
that a good native cow,selected for her milk-
ing qualities, crossed with the Ayrshire
from a good milking family, will produce
the best dairy stock obtainable. 1 saw some
exceedingly fine Ayrshire cows in the Coun-
ty of Ayrshire during my last visit to Great
Britain—cows that if owned by any farmer
in this county would be the envy of the
dairymen generally. The amount of capital
now invested in the dairy business of our
country will, in the 8- ;regate, reach a very
large sum ; it is diff cult getting at statistics
to ascertain anythii ¢ like un approximate of
what it must be ; buat suppose we estimate
the number of cows in our county at 15,000,

a number, I think, considerably below what

it actually is: and say that these cows are
worth an average of thirty dollars apiece,

. . . |
which is also a very moderate estimate, then
|

this department alone represents a capital

of $450,000; say each one of these cows
gives 1,500 quarts of milk in the season ;

this, I have reason to believe, is up to the |

’ Here is a direct gain of 7,500,000 quarts in
| the 15,000 cows we have said to be in the
| County of Oxford. This should represent
[ 1,875,000 pounds of cheese, whieh, at ten
| cents per pound, gives the sum of $187,500
| as the actual gain from the present receipts.
| Apply the same calculations to the whole
dairy region of Canada, and it is applicable,
you will see what a large margin of profit is
lost from this cause alone. These compari-
sons should strike the dairyman very forci-
bly ; and in this age of keen competition and
small profits he need not be surprised that
his expenses appear to eat up so large a por-
tion of his earnings. 1 have said that one
cow would take up in the average as much
food, care and attention as another, but one
cow in her milking qualities will far excel
another ; this is the cow to keep, and her
progeny are the ones from which you should

replenish your herd, taking care that the
| sire is descended from a good milking family,
|

Using these precautions with proper care
and feed, there is hardly a limit to the re-
sult, and, this, gentlemen, would be doing
business on business principles.

There is a large portion of this Western
Peninsula adapted to dairy purposes. The
nutritious grasses and sweet waters flowing
through the many streams that traverse it,
will enable the dairymen  to produce checse
or butter equal to any that can be found in

| the markets of the world.
to which this region may ever be devoted,
and may form an ioheritance that may be
left to posterity,and that cannotbe destroyed
save by some unlooked for convulsion of na-
ture, and the ability of the dairyman to pro-
duce an article which is at once a luxury
aud a necessity of lifeconstitutes its wealth.
The annual increase in the demand for our

It is a specialty

full average yield at present produced ; this | butter and cheese for our increasing popula-
would amount to 22,500,000 quarts. Now, | tion, in addition to the foreign demand, must
nodairyman should be satisfied with less | be met by keeping better cows, higher skill,
than an average of 2,000 quarts per cow | and a more generous culture of the old
from his whole herd, a quantity that can | fields. Our dairymen must learn to econo-
easily be obtained  and even exceeded.|misein the keeping of cows. I learned in
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Europe that a cow could be kept well
through the year on an acre of land, and
this land by nature is in no respect better
than our own. 1If the soil is fed with a fair
percentage of what is taken from it you
would be astonished by the luxuriance of
the harvest. The value of a region in this
age isits capacity to produce some article of
commerce that the world will bave and pay
for; and it was the plan of the Creator not

to concentrate but to diffuse the necessities ;

and luxuries of life over the whole earth.
This stimulates human energy, creates mu-
tual dependence, and the necessity of social
intercourse for the acquisition of knowledge.
Improved means of wommunication has
brought the extretaes of the carth together,
and placed you dairymen in a position to
take immediate advantage of any fluctua-
tions that may affect themarket in whatever
quarter they may arise, and nature has no
production, art has created nothing that you
cannot command with the avails of your
dairies.

There may be among this Association
those who, reasoning from early impressions
and the teachings of their forefathers, are
inclined to doubt such results from such
causes, but, gentlemen, although 1 have
great respect for our ancestors, for the men
who toiled and struggled to make this coun-
try what it is— a land literally flowing with
milk and honey ; brave and sturdy men,
whose labors have contributed te the great-
ness and power of our common country ;
yet for all this we must recollect that this is
an age of progress, and if our fathers acted
up to the light and knowledge of their age,
things are moving onwards, light and know-
ledge are always increasing, and the reflec- |
tian will be upon ourselves if we do not act
up to the increased light and knowledge of
ourown day. We are all learners in that
laboratory of human knowledge' by which ;
we are surrounded, and sad indeed is the |

| which man cannot imitate.

| fitted for his purposes.
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|and cultivated mind receives as the earths
| receives the seed of the sower, and brings
| forth fifty or one hundred fold increase.

| I 'have spoken of the grasses in connection
with the cow. How little do we realize
what an important part grass assumes in the
economy of nature. We all, without ex-
| ception, derive a great pleasure in contem-
plating the beauty of grass; it affects alike
the prince and peasant, and cheers and ex
hilirates all classes and conditions of men.
Destroy the rich meadows and pastures of
the farm, remove the little grass plot from
the yard of the citizen, and how much of
the profit of the farm and the enjoyment of
domestic life would be lessened. How very
forcibly the prophet Isaiah expressed the ex
tremity f desolation when he saith ‘‘The

| grass faileth, there is no green thing.,”

The vast importance of the grasses to the

| whole family of man, should make a study

of their habits, organization and adaptation
to the various uses to which we may apply
them, one of primary interest.
sion of the Apostle that all flesh is grass, is
no mere poetic fancy, but a sober unvarnish-

The expres-

ed fact. Every portion of our material frame
owes 1its origin either directly or indirectly
to the grasses of the field. They gather and
combine the scattered elements of inorganic
matter in those proportions best calculated
to build up all the tissues which are essen-
tial fer the
They extract hydrogen and oxygen from the
rains and dews, carbon and nitrogea from
the soil and atmosphere, which mingled to-
gether by a subtle and mysterious chemistry
These combin-
ations are laid at his feet in a form exactly
How precious then
that promise of the Almighty, ** Iwill send

manifestations of animal life.

| grass into the field for the cattle that thou

mayest eat and be full.”

They spring up spontaneously on the

plight of that man, who being filled to re- J plain, the mountain and the valley, their
pletion, can find no room for any of those |leaves and culm furnish food for cattle, while
germs of knowledge which the broad, liberal | the superior species furnish food for man.




himself. The importance of the grassesis
shown in the relation which they bear nu-
merically to the total vegetation of the
earth, It is estimmated that at least one-
sixth of the plants that grow upon our
earth, belong to this family, and aature
takes great care for their production and
protection. A large proportion jof the spec-
ies are perenuials, they are uninjured by
the laceration and cropping of their herbage,
which is soon replaced by theinternal energy
of the plant. G. the contrary, this very
laceration which would utterly destroy many
families of plants is really necessary for the
most vigorous growth of many
grass, and is essential to their continaance
upon the same area. The most uscful of
those in which we are more directly inter-

species of

ested, and which the dairyman depends so
largely upon for his herd, is timothy and
clover, (though the latter is really nota
grass) ; and although there are various other
species of the grasses that would be both
profitable and dusirable, yet little attention
is paid to variety by the great majority of
our dairymen, and the average quantity pro-
duced per acre, is far below what it should
be. Ourmeadows and pasture fields, like
our cows, are too apt to be reckoned by the
nuwber of acres instead of by the quantity
produced, thinking that having sown the
timothy and clover with sometimes perhaps
a little red top, we congratulate ourselves on
having done a very virtuous thing, seeming
to think that when we have committed these
few seeds to the earth,
that man can do, not knowing perhaps that
in the fine old meadows of England, not less
than thirty different species are found grow-
ing upon one sod. Not one of usin one
hundred knows the names of the different
grasses growing upon the farm, nor do we
understand the peculiar properties, or the
relative value of the different species.
Grass is grass, and that is all we trouble
ourselves to know. Like Wordsworth’s
Peter Bell :

‘“ A primrose by the river's brim,
A yellow primrose was to him,
And it was nothing more.”

all has been done
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| The farmer goes into his meadow when
| the proper season comes, cuts his grass, and
| converts it into hay ; this being done he
j thinks no more about it till the correspond-
|ing seacon of the ensuing year, when he
| goes through the same operation again, often
wondering why his returns are so small.

| The main reason for this is that so few try
to improve their meadows. I believe much
less care and thought, study, science or la-
bor is bestowed upon the meadow than upon
the land intended for grain.

The old adage that ‘“ he who caused two
blades of grass to grow where but one grew
! before” has a great signmificance when we
take into account the value of this product
of husbandry is reckoned in dollars by the
million ; and if these large figures are doub-
{led how much is added to the real wealth
of our couutry. It may be said by many
| of our farmers, that to talk of doubling our
| grass crops is quite impossible ; 1 believe, on
the contrary, that it is quite practicable to
double them and more. I do not think the
meadows of our country will exceed, if they
even reach, one ton of hay to the acre, while
there are those farmers who reap two and
three tons. Now, what has been done by
one can be done by another if he bring into
the task the same tact, energy and skill.
As like causes produce like effects we scarce
know to what extent this increase can be
carried, as I have it on good authority that
from some of the irrigated meadows near
Edinburgh, twenty tons from the acre have
been taken in six several cuttings the same
year.

Among the few grasses that farmers know
anything about, there is great diversity of
opinion as to their nutritive value. This
statement may be proved by asking six dif-
ferent farmers. Each one will have his fav-
orite, and there will be as wide a difference
as possible in opinion, showing clearly that
| they have no real valuable knowledge on
’thil important question, and that conclus-
ions are’' arrived at from very uncertain
data. Now, in order to test the real merits
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of the different grasses in common use,someo-

thing more than this is needed, and here
Agricultural Chemistry comes in to assist
practical knowledge, and give a true solution
to what has, heretofore, been in a great
measure guess work.  The composition of
the same grass varies when grown in differ-
ent goils ; and the same plant analyzed
when going into flower and when going out
of flower, will be found to present as wide
differences as though they were a different
species of plants. I have only referred to
the direct gains derivable from this increase
of the grasses. There are indirect ones
which are worthy of being taken into con-
sideration.

The immense amount of manure which
must result from the consumption of this
great augmentation of the herbage grasses
must wonderfully increase the production of
the cereals, and thus add largely to our iu-
come. The influence of grass culture on the
growth of cereals is strikingly exemplified
by the following comparison of agricultural
statistics of France and England. France
has fifty-three per cent. of its cultivated
area under cereal cultivation, while England
has but twenty-five per cent. I was much
surprised to find, upon investigation, that
notwithstanding thisgreat disparity between
the areas of the grain land in the two coun
tries, England produces five and one-ninth
bushels of grain for every individual mem-
ber of her population, while France only
produces five and one-ha! bushels for every
individual of hers. Thus with less than
half the proportional area under cultivation,
England produces within seven-eighteenths
of a bushel per head of what France does.
and is accomplished solely in consequence
of the manure produced by her grass lands.

Every acre of English grain receives the |

manure from three acres of grass land, while
in France the manure from each acre of grass
land is spread over two and one-half acres

of grain laud, or in other words, one acre of |

grain land i.. England gets fifteen times more

manure than an acre of grain land in France, |
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This statement tells the whole story, and
would lead one to infer that a like increase
of manure would produce a corresponding
increase of crops with us.  There are other
incidental profits which wonld arise from the
increase of crops ; but from the length of
these remarks I must leave them to some
future time for consideration, or yon to think
out for yourselves at your leisure.

There is a tendency among the rising gen-
eration to desert the rural district with the
view of shunning manual labor, which can
only be checked by making the country more
attractive.  The great central pillar upon
which our national security and prosperity
rests is agriculture, our pride and hope, the
educated farmer, and there is no reason why
we should not receive all the encouragement
and aid his value demands.  His interests
should be suitably represented at the seat
of Government. We want a bureau of ag-
riculture that will do something more than
merely gather statistics in the way of figures.
Much more might be done than is done in
this quarter to care for this princely domain,
to develope its resources and preven t its ex-
haustion by promoting knowledge, stimulat-
ing industry by employing the highest intel-
ligence to develope and render familiar the
science of agriculture, It is necessary

‘ though that the actual worker of the soil be-

come enlightened, that he be to a certain ex-
tent educated before the instructions of the
learned will be received or scientific investi-
gations made profitable.  Ignorance is ner-
vously fearful of innovation, and there ever
is, until knowledge enlightens strong op-
position to everything new. Hence there
was a time when every improvement in ag-
riculture was regarded with a certain amount
of contempt, and book farming was set down
in the scale of absurdities. It was almost
dangerous to one’s good name and standing
to make experiments or deviate from the
time-honored routine of the neighborhood,
while all science was impertinent and vain,
if not wickedly presumptuous. The moon
with many was the presiding goddess of seed
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time and harvest, guiding the %armer who

watched her phases into health, wealth and |

wisdom. He cut timber and planted corn,
he set trees and killed his pork in the moon,
while the good house-wife had this incon-
stant star for the centre of her domestic
system ; it prescribed over kitchen and nur-
sery, all revolving areund the source of
moonshioe, from pulling flax, carding tow,
gathering hops, to the weaning of the moon-
faced baby. ~ There is and can be no mode
by which the resources of our country can
be so fully developed as by educating the
vast numbers of those who are to devote
their lives to agricultural employment as

tillers or owners of the soil. By education |

each man is trained to bring into action his
whole mental and physical force.  The im-
mense loss of power through ignorance is
saved, A dull, uncaltivated man, though
physically a giant,does little work for which
brute power might not often be easily sub-
stituted. The skilled and highly trained
farmer is sure to harvest larger crops, and
with less labor, than his unskilled and un-
trained neighbor.  Science working unob-
trusively produces larger annual returns and
constantly increases fixed capital, while ig-
norant routine produces exactly the reverse.
It is trne nearly all modern sciences are

more or less related to agriculture or the |

mechanical arts, and they are liberally re-
cogunized by professorships in most of our
institutions of learning, but as generally
taught there is little special application to
agriculture, Popular common school educa-
tion has been slowly combatting the prejud-
ices of the world for generations. Whoever
is’at the lowest round of the ladder mani-
fests the least inclination to rise, and those
highest up have the most ambitian for still
greater achievements. We find men attain-
ing to eminence in a much greater ratio
among the learned professions than we do
among the agriculturists.  This should not
be. With the advantages we have at our
command we ought to keep pace with, if not
excel, them, and if farmers but realized the
power and influence which education gives

them, we should not see our Legislature con-
trolled by lawyers and men in other walks
of life, rather than those upon whom &'l
others rely for subsistence. How few of
our farmers fit themselves to enter our Leg-
islative Halls in order to assist and influence
the legislation upon this, the greatest inter-
est of our country. Why is it that with the
millions of surplus revenue that Ontario has
been scattering broadcast for years past, so
little attention has been paid to the wants of
the agriculturists? We might and ought to
have had several Agricultural Colleges in
full operation by this time, filled with the
! sons of our advanced farmers, qualifying
themselves to disseminate scientific with
practical knowledge, and by this means con-
ierring an unspeakable benefit.  Instead of
this we have one weak, sickly Institution
that has been made a sort of shuttle cock
among the party politicians of the day, whose
existence, even now, I will venture to say is
not known by half the farming community
of our country. This is not as it should be :
and let me tell you that if you realized your
privileges and interests it would not be so,
Did you pay more attention to your real in-
i terests, in the selection of representatives
and the exercise of your franchise, your in
fluence in the Legislature should be on a par
with that of any other interest. As it is,
the only time when it is really felt is when
aspirants for Parliamentary honors (and this,
half the time, is likely to be some lawyer
from a distance) comes soliciting your fran-
chise. You are then represented as the in-
telligent yeomanry of our country, whose
vote and influence they hope will be used to
place the applicant in power, which is too
apt to be the last that is thought of your
| interests till a similar season returns, when
Ethe same thing is re-enacted. We should
have more practical agriculturists in our
| House of Assembly, in order that this great
| interest might have its due weight in shap-
| ing the legislation affecting it. Thisisa

snbject . orthy of your serious consideration.

I do not know, gentlemen, whetherin
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)
these remarks I have presented an_ npew |any differemce. When I tried it two years
ideas to you. What I have stated are facts ago it grew almost as luxuriantly as Iever
with the truth of which you may be all more | saw it in Kentucky. But my friend, Mr. |
or less familliar ; but perhaps you may not  C,.. ‘ke, says that when he tried it it did not !
all have been struck with their importance ' me. . his expectation. He appears to have
as I have. |got some spurious grass. This isa very
easy matter, for people sometimes will be
humbugged, and a good many dealers will
humbug their customers if they can make v
mouney out of the operation.  Still we have

The improvemeunts I have suggested conld
be all accomplished in a comparatively short
time. And in effecting this let us remember

thatin stimulating improvements of this dealers from whom you can all order and re-

kind we are improving and elevating the = . ;
3 ceive the genuine blue grassseed. 1 sow the
standard of our common humanity. As as- . s (
S DA { ! seed when it matures, and this is about the
sociations like these reflect their influence =~ . : g A -
s : f middle of June--sometimes a little earlier,
far beyond the little circle by which we are p : B s it
: & - . sometimes a little later. 1t is the time the
immediately surrounded, which influence

L " . | Lord selested for sowing the seed, and 1
must tell in increasing the prosperity, know- : ; . X
. . . don’t know any time so favorable for sowing
iudge and well-being of an already enlight-

: . . any ki f grass seed the day i .
ened and intelligent population. iy i of grnanaoed. 24 po e day it s

tures and i8 ready to drop frow the parent
S TAURALON stock to the mother earth. I never would
' sow blue grass alone either for pasture or
Hon, Harris Lewis—1 regret very much meadow, but always mix it with other
that in an essay so able, and containing so grasses. For pasture I select, first, blue
much good advice, that nothing has been grass—thatis my main reliance—and or-
said about that most valuable grass,the Ken- | chard grass for the second, and with these . {
tucky blue grass. two all other grasses indigenous to the soil
that can be made to grow upon it. You can
cover more land with two kinds than one,
and more with three kinds than two. One
kind will fillup space that another eaves ;
if you want to fill a perfect sod sow all the
grasses that you can get. Cut when the
Mr. Field-—We have had a very excellent earliest matured grass is in blossom ; do not
essay, but, I think the kind of grasses ne- | wait till it becomes woody. innutritious and
cessary for producing milk might have been | indigestible. My friend, Mr. Casswell,
more fully gone into. 1 would like to know | Wants me to say something about corn. On ¢
which is the best milk-producing grasses My Way here I saw several fields of corn.
among our Canadian varieties, !The shocks were standing out in the field /
and filled with water; they must have made
very unpalatable fodder. There was nothins »

The Chairman said this grass was one they
did not know much about in this country,
and more information upon the subject might
be profitable. He wouid alsolike Mr, Lewis
to tell what he knows about corn. |

BLUE GRASS,

Rev. W. F. Clarke—We would like to | °® tl?e outside to see, and I guess there was
nothing on the inside but water, water,
water. Corn fodder is a good thing in its

Hon. Mr. Lewis—Blue grass, or June place, thas is, when you have nothing better.
grass, growing in Canada appears to be iden- | It fills a splendid niche when you have no-
tical with the Kentucky blue grass. If thing else. If nicely saved it is good when
there be any difference in the two, it must | mixed with hay, for butter making. 1t

made by the soil and climate where they | seems to supply a place when fed with long-
grow ; I have aever been able to discover | eafed grass that nothing else supplies.

hear something about that blue grass.




Mr. Casswell—I would like to ask Mr,
Lawis what proportion of orchard grass and
June grass would he sow per acre, and what
is his opinion of red clover for cheese-malk-
ing, and whether red or white is best.
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and then all the other grasses, especially the
long-leafed grasses that I could get that will
give a succession of growth. FKor pasture
yon want grasses that will succeed one an-
other. June grass will mature its first

| growth about the middle of June. 1t will

Mr. Lewis—Neither clover, when green
and containing their juices, produces the
best milk for the production of butter or
cheese. The lony-leafed grasses are much
the best ; any one of the varieties will pro-
duce better milk than clover. But clover
dried is another thing.  Clover is one thing
when it has sap in it,and another thing when
the water is dried out of it. Properly cured
and mixed with long-leafed grass it makes a
perfectly balanced food. The same objec-
tion that 1 found against corn fodder with
all tne juices in it I find against clover.
Both harvested at the proper time,and cured
in the proper manner, help to make a well-
balanced foed. Now, how and in what pro-
portion would I sow grass seed ? [ seed
some of my own meadows for cutting earlier
than others, so that the work may not all
come on at the same time. 1 sowed on some
of my meadow land two bushels of orchard
grass per acre, one bushel of Kentucky blue
grass, and with these I mixed eight to ten |
pounds of medium clover.  This is heavy
seeding, [ admit, but I would rather expend
a little money to be sure and have in a suf-
ficient quantity of seed rather than run the
risk of losing some portion of my land for
the want of it.  Better sow five kernels of |
grass seed where one ought to grow than one
where five might flourish.  If you get in
too many, the fittest will survive. It will
give a full crop the first year, provided you ‘
seed without grain, If sown early in the |
spring you can get a good crop in Septem-
ber, but it will hardly do to cut a second |

[
time the year you seed. It will take three :
|

years to fully establish orchard grass. After |
the first year, if the fertility of the land is!
kept up, you can get two crops. Now, in
seeding for pasture I would put in at least
one hushel of orchard grass to every acre,
and another bushel of Kentucky blue grass

|

drop its seed and then make a new growth,
The reason why you can make such choice,
rich butter in the month of June is because
you have this Kentucky blne grass. You
have the first growth in June for your June
make of butter, and the second growth in
Septembez for the fall make of butter and
cheese.

Mr. Ficld—How would you preserve fod-
der corn for winter use ?

Nr. Lewis—Well, I have sometimes snc-

| ceeded in curing it in good condition, but

not geverally,  The stocks standing on the

| ground draw up moisture, 80 much so that

when packed away on the mow they par-

| tially spoil. But I once sowed a quantity

of corn fodder which was cured so nicely
that 1 think, if I had been a cow, I would
have thoroughly relished it. That fodder
was put up on a stone wall and dried, in the
State of Massachusetts. The only sure way
that I know of to secure good corn fodder
ig to tie it up in the free air of heaven with
a string, or place it on a stone wall to dry,
(Laughter.)

Mr. D. Leitch—What is the difference
between Kentucky blue grass and what is
known as couch grass ?

Mr. Lewis—I don't know what you may
call couch grass, but there is one entirely
distinct species, There is a kind of grass
which resembles June grass somewhat, which
is called in some sections ‘‘ poverty grass,”
and it is poor enough, too, after awhile.
But I understand that the June grass which
is indigenous to the soil of Canada, is iden-
tical with the Kentucky blue grass éxcept
in differences made by the soil and climate
where the two grow.

Mr. Arnold— I find that in examining the




blue grass as it grows in Canada, many sup- ‘
pose bacause it looks so different from what |
it does in Kentucky, that it cannot be the |
same at all. The two samples look so ex- |
ceedingly different that they are genemlly‘
supposed to be different. In my travels :
through Kentucky I have noticed the same |
difference in the grass there, and even wider
differences than here. The grass obtains its
beautiful Live color from the limestone rocks
over which it grows, and as soon as you get
off the lime ' of those blue limestone rocks
the grass you meet is palerin color. I have
noticed this difference in the grass when the
two plots were not ten rods apart. The
limestone in the soil imparts a dark color to
the grass which it does not get elsewhere.
There are several species which go by the |
name of blue grass which are not genuine,
but all belong to the same family and resem-
ble one another. A species known as knot
grass is a good deal like the June grass, but
it is not so valuable as a nutritive element.
I have known hundreds of bushels of the
s2ed of this grass shipped from New York
state to Kentucky as genuine Kentucky
blue grass seed, Those who shipped it did |
not know the difference. Many of us do

not cut hay when it will make the best fod-

der. We cut hay, not grass, We cut it

when it is too far gone. If we cut grass
yearafter year, instead of cutting hay as Mr,

Chadwick suggests, it would be far better.

He who leaves his grass until it becomes ripe
or 50 as to get its full growth, loses valuable
material. He may gain in weight of stem,

but the value of the hay is not in the weight
of the stem.

The value lies in the grass
in the tender plant. Experiments with hay
and fresh cut grass show a difference in nu-
triment of nearly one half in favor of the
fresh grass, I believe with Mr. Lewis, that
there is nothing like grass for the dairymen.
It should be grass, whether greei ordry.
There-ig very little difference in grass, whe- |
ther green or dry, and cattle can make use |
of the whole of it when it is cut and cured |
as grass, which is not the case with hay.
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| grass cheese.

GRASS VS, HAY,

Rev. Mr, Clarke asked Prof. Arnold if he
couldexplain the results of Prof. Caldwell’s
analysis in the matter of cutting grass early
and late. It is stated that while certain
food properties are obtained in larger pro-
portion by cutting early other valuable ones

|are lost, but taking the {aggregate of all

grasses for feeding purposes,it is really more
valuable to cut some late rather than on the
early side,

Prof. Arnold—I have not examined those
experiments. I simply saw them alluded to
in the New York 7ribune. In my own prac-
tice I have found that the late cut grass does
Whatever chemistry
may say, the practical results are invariably

not do the business.
in favor of cutting early.

Mr. Casswell said that some years ags Mr.
Chapin, of Norwich, made some winter
cheese. He bought the cheese and his cus.
tomers pronounced it very fine and equal to
Mr. Chapin, in answer to a
question as to how he made it, said he took
particular care with the food given to his
cows. He gave them the best clover hay
mixed with corn meal and ground oats. Mr,
Casswell thought there must be something
in hay cut at the proper time when such
cheese could be produced in winter time.
He would like to ask Mr. Arnold what was
his opiniou of the red clover hay—its effect
upon the flavor and keeping qualities of
cheese as compared with green clover,

Mr. Arnold--Under the old process of
making cheese—I may say under the ordin-
ary process—the free use of green clover
does not make good-keeping cheese. It gives
the cheese a strong flavor and a tendency

| to decomposition. That has been my obser-

vation for years. I have seen many cases of
floating curds produced from the free use of
green clover. It has this tendency in a
marked degree. Take the same clover and
dry itand the effect before noticed will dis-
appear. But with my process of making
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cheese the use of green clover is not objec-
tionable, because those properties which
tend to produce floating curds are wiped

away in the process and the cheese will keep |

as well as that made from any other green

food.
ALFALFA,

Mr. Fearman—I would like to ask if any |
of the gentlemen present know anything |

about alfalfa ¥

Mr, Harris Lewis, on being called upon,
said he had tried it, but did not succeed
with i¢. He had no land suitable for it.

SEEDIN GRASS WITH GRAIN.

Mr. Pound asked Mr. Lewis for his opin-
ion of seeding clover with and without wheat,
barley, &c.

Mr, Lewis —1t depends a good deal on
the richness of the soil.  You want to give
grass all the sunshine and all the soil if you
want to secure a good crop of grass. When
you seed it with a grain crop you divide the
soil and the sunshine with the grain. and
that, starting earlier, outstrips the grass |
which grows up weak and epindling. 1f the
grain lodge; badly it is apt to smother out

the grass. If you harvest your grain crop

under a midsummer sun, with the heat at
130 ® and sometimes at 135°, the grass,
having been in the shade all the season and
suddenly exposed by the removal of the
grain, will be killed by the heat, root and
branch. I have not seeded any grass with a
grain crop for over fifteen years. 1 seed
alone, preferring, if 1 want a grain crop and
want to seed the same piece the same season,
to grow the crop of grain and seed, if 1 can,
in the middle of August. I consider August
the best month of the twelve for sowing
grass seed.  The early spring, however, of-
ten does as well. Sowing later than August
the seed fails to take root sufficiently to
stand the winter months. If steady winter
weatber would come early and remain till
Spring, it would do to sow grass seed late,
but sowing late in the fall followed by a;
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winter like the present one would be death
| certain to your grass.

FAT OR MILK.

Dr. Coleman--Have grasses dried and ma-
| tured the same amount of milk-producing
and fat-producing qualities as when green ?
| Will the same kind of grass be equally good
for Durham und Ayrshire cattle, the one be-
|ing a fatting and the other a milk-produc-
ing breed ?

Mr. Lewis—1 have been able to obtain the
best results from short grass, not only in
milk bat in fat. I have found the same con _
dition of grass well adapted for both. I
think, however, grass is rather juicy in its
early growth to put on fat, but I think it
will produce more milk in the earlier part of
the season than later. I think it has Jess
water later in the season and a little more
water earl. rin the season, and this, I be-
lieve is all ' - difference there is in it. It is
growing continuously from the same soil,
under the same sun, and the same condi-
tions precisely. We find grass contains be-
tween 65 and 75 per cent. of water before
it blossoms ; after it blossoms it vontains
much leas. And you may let it stand until
perhaps it has not 5 per cent. of water
But 1 think that grass which is best for the
pi 1vction of milk is the best for all pur
poses, everything else being equal.

Dr.Coleman —Are sugar-producing grasses
more adapted for producing milk than other
grasses ?

Mr. Lewis—I do not know that I exactly
understand you. Would you class sorghum
and sugar-cane as gugar-producing grasses ?

A member—Yes.

Mr. Lewis—I cannot tell, for I never fed
them. Chemistry would say that they pro-

| duce more fat,

Dr. Coleman—I would like to ask Mr.
Arnold if he can tell us whether grasses cut
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green and dried are more fat-producing than
those cut later ?

Mr. Arnold—I huve made a great many

observations on this subject, all of which go " clover enriches the land by maturing its

to show that the green grass produces more

butter, more milk, more flesh and more fat |

than the later cut. One experiment will

we have any positive knowledge that bene-

[ fits the land by the process of maturing its
|seed. That is to say, while most crops ex-

haust the land while maturing their seed, the

seed. This has been demonstrated over and
over again. Now, then, why don’t our far-

illustrate : 1 took five cows and fed them | "™ 204 especially our dairymen, grow

for some time on grass cut asit began to head |

up. I weighed the milk, and I weighed all
the productsof butterand cheese—for I was
making both at the time—for a week or ten
days. Then I stopped, and for a week or so
fed hay that was cut when the seed was
filling. Ifed them for a week in this way
without taking any notes o quantity of
milk produced further than to observe that
it was dropping down. Then I commenced
measuring and' weighing the product, and
found that it had fallen off a great deal
Then I tried,by degrees feeding meal a little
at first, and watching the resuls. 1 found it
took five pounds of meal per day to make
thelate cut grass equal to the early cut in
producing milk, butter and cheese.
cut my hay early and avoid the use of late
fodder whenever I can.

RED CLOVER,

Rev. W. F. Clarke, at the request of the
Chairman, addressed the Convention in re-

gard to red clover. He said :

M. PRESIDENT AND GENTLEMEN, —1 am
always ready to respond to a call to speak in
behalf of red clover. T am an enthusiast on
that subject, and I .become more enthusias-
tic the longer I live and the more experience
I have of the wonderful energies of that
plant, T consider it the most remarkable
plant the Lord Giod created when he made
the heavens and the earth, and that I think
I can prove to you in very short order. In
the first place I believe it is the only plant
raised as a crop of which we know anything

Now, I|

| sources of the subsoil.

: makes the best of hay.

clover more? Chiefly for the reason that
they have a prejudice against it, and pre-
judice is one of the worst things that ever
got hold of the human mind.  Though not,
properly speaking, a grass, red clover is
equal in value to any of them, both asa
green and dry feed. Its chief recommenda-
tion to the farmers and dairymen of Ontario
is the work it is capable of doing in enrich-
ing exhausted soils.  For this purpose it
stands unrivalled and alone. It is, next to
manure, the grandest of all fertilizers. 1t
is better than any subsoil plough ever de-
vised. While the subsoiler will go down
a few inches, the clover will go down sever-
alfect. Itslong tap and fibrous roots go
down to the depths of the subsoil in search
of plant food, and for the express purpose
of pumping it up to the surface, depositing
it there fit for use by subsequent crops. If
it had no other use than this it is most val-
uable for bringing into reach the rich re-
The leaves also at-
tract and absorb ammonia from the atmo-
sphere, and store it at the surface. The de-
cay of a two year-old clover growth in
leaves and roots, iy equivalent to an ordin-
ary manuring. It is a matter of general
complaint all over the country that our soils
are becoming exhausted, and that the man-
ure supply is too scant to keep up the fertil-
ity of the land.
want. Takingits proper place in a rotation
of crops,and alternating with manure it will
maintain the fertility of the soil, and even
keep it improving. Meantime it is itself of
great value as a crop.  Properly cured it
But not one farmer

Redclover exactly fills this

which leaves the land better than it finds it. | in five hundred knows how to cure clover

And that it always does.

In the second | hay. The first requisite is to cut it early-
place, it is the only plant I think of which } that is while yet in blossom. Itis here that
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most fail. Clover is usually sown with
timothy, Timothy is thought the more val-
uable product of the two, and so the crop is
cut to suit that, and usually it is left rather
late. That is to ruin the clover. It is too
old. The leaves dry like a crisp, dead leaf,
or like burnt paper ; and hence the dusty
character of clover hay, which bhas excited
80 much prejudice against it. Cutin early
blossom, and cured, not dried, clover hay is
the best hay that can be had, even for hor-
ses. Beside the yield of hay from clover,
there is the crop of seed when it can be har-
vested and threshed.
not only doubles the profit of this crop, but
increases the fertilizing' value of the old
clover leaves and root. It is a marvellous
thing that farmers and dairymen grow so
little clover.  Surely they would go into it
largely if they only knew its rare and won-
derful properties. I wish the farmers in my
own counby would grow fewer turnips and
more clover.  There is in my neighborhood
far too much attention given to turnip-grow
ing. I confess I cannot see the wisdom
and profitableness of turnip-growing. It
is a costly crop to grow and feed, in-
volving a vast amount of labor, When you
Ninety per cent,
water at least-—-some chemists say ninety-

have got it what is it ?

two. But say ninety. Then in a bushel of
turnips of 60 pounds, you have 54 pounds of
water and six pounds of solid food. That
solid food isno better than six pounds of the
solid constituents of well-cured clover hay ;
aud that water is no better than good spring
water. Will any man tell me where is the
use of growing, teaming, storing, and feed
ing water in the costly manner we do by the
system of tuniip growing? You can water
stock cheaper than by growing it inside of a
turnip rind.  Get the water supplysomehow
into your cattle stables, and grow first- class
clover hay in the place of turnips. The
cost of a clover crop is a mere bagatelle com-
pared with a crop of turnips ; and the trou-
ble of feeding clover hay is next to nothing,
I will guarantee that with a water supply

always accessible and all they want of clover |

lipening the seed |
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hay, cattle will do quite as weli as they will
on turnips according to the usual method.
Then turnips are, somehow, a very exhaust-
ing crop. It is a constant mystery to the
practical farmer what becomes of the man-
ure he puts into a turnip field. Well, I sus-
pect that the plaguey turnip leaves give off
the ammonia and scatterit in the atmosphere,
while the wondrous clover leaves gather and
store the ammonia of the atmosphere. Again
I say, let us grow fewer turnips and more
clover.

Mr. Arnold—I would like to ask Mr.
! Clarke if he can raise clover indefinately on
|one piece of ground without making the
| ground clover-sick after a while ?  If there
I i8 80 much of the manurial elements in the
soil which red clover pumps to the surface
for other plants to feed upon, why cannot he

| raise that crop year after year ?

Mr. Clarke—There is a truth which un-
derlies the whole agricultural system which
demands a rotation of crops, and it is only
as true of red clover as of anything else,
Some of you will soon find that you cannot
raise milk year after year on the same piece
of land any more than vou can clover. With
a proper rotation—with that rotation which
nature demands from all other crops—1I will
guarantee that the land will never become
clover-sick,

FURNIPS,

Mr. Casswell-1 would like to ask Mr.
Lossee to give his experience with turnips.

Mr. Lossee—I am growing less and less
every year. At one time I raised from two
to three thousand bushels per annum. Now
I do not raise any,
prove that turnips impoverish the land, and
You can never raise a good crop of anything
else after growing them. I never could sce
any great merit in turnips.

My experience goes to

Mr. Casswell My reason for calling on
Mr. Lossee was this: As a buyer I have
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had great objection to the use of turnips
because they were liable to produce turnipy
butter. One time, when in Norwich I ob-
served Mr. Lossee’s cows munching away at
a lot of turnips, and I asked him how he
prevented the turnipy flavor from getting
into the milk. He told me that if they were
fed at the proper time they would not affect
the milk, and T would like to have him state
to the Convention how he managed.

Mr. Lossee—At our last milk meeting we
passed a resolution not to feed any more
turnips on account of the bad flavor they
gave to the milk. We also passed a resolu
tion not to receive any milk from those who
fed turnips.
in place of turnips.

[ always recommend mangolds

Mr. Casswell —But did you not tell me
when I saw your cows eating turnips that if
fed at the proper time they would not affect
the taste of the milk?

Mr. Lossee-—~Oh, I was selling cheese then.
(Laughter.)

Mr. Casswell—Well, now,
the turnips really did not affect the milk
will you tell us

when is the right time to feed them.

Mr. Lossee, if

when fed at a certain time,

Mr. Lossee—I guess if the turnips are fed
just after milking-time they won’t have any
bad effect on the milk.

erally found that to be the best time.

At any rate, 1 gen-

Rev. Mr. Clarke
much against turnips, I would like to say

After having said so
one word in their favor, [ don’t know whe
ther you are all aware, but I am, that there
is a great amount of suffering during the
winter season, in some parts of the country,
among our stock for want of water. A great
many farmers have an altogether insufficient
water supply.
requirements of the horses and cattle in this
respect is a disgrace to our farming popula-
tion. Many poor herds have to be driven
long distances to water, and then they are

The provision made for the
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a hole in the ice. The turnip has one re
deeming quality, in that by means of the
immense amount of water they contain,they

| are able to relieve in a measure the sufferings

| of these poor animals.

I believe one great
reason why so many farmers are in favor of
turnips is that they furnish their cattle with
anecessary of life, which they will not take
the treuble to provide in any other way.
There is no doubt that, without turnips the

| poor cattle in many instances would be pun-
| ished greatly, yet I believe it is poor econ-

omy to provide water by growing it.

Mr. George Hamilton—I have often heard
people say that such and such a man has
““ 0il on the brain,” but I verily believe that
Mr. Clarke has got clover on the brain. I
can assure him that the best farmers of the
County of Perth are the turnip -raising far-
mers of the County, and that I have fed cat-
tle on turnips and they were considered fat.
He talks about six pounds of clover being
equal to a bushel of turnips as a food for
atock. I think he would feed cattle a long
time on clover before making them fat. I
have found that good oat straw and turnips
fed in reasonable quantities had the effect of
increasing the milk production.

Mr. Andrew (iraham—Those farmers who

l'are in the habit of feeding turnips to their

cows, almost universally use a great deal of
chop feed with them, and if they did not
they would not succeed as well as by feeding
clover ajJone. My experience is that growing
turnips is labor lost.  Last year I put in an
acre of sngar beet ; they grew well and the
test of their value as a substitute for tur-
nips has resulted very favorably.  The cat-
tle do well on them, and the milk hasno
bad flavor.

Rev. Me, Clarke—There is one point on
which Mr. Hamilton has misunderstood me.
I did not say that six pounds of clover hay
were equivalent to a bushel of turnips, or
to the six pounds of nutriment you have in

| & bushel of turnips, but the six pounds of solid
compelled to take their daily ration through |

nutriment which you can get out of clover
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bay is equivalent to the six pounds of solid
nutriment which you get out of a bushel of
turnips. 1 am informed that chemistry
shows, and that practical terts bear out the
truth of this statement.
a matter I should like to have well talked
over and thoroughly investigated. I am
satisfied there is nothing like the turnip
crop for an immense production of water.
I agree with Mr. Hamilton that the best
farmers in Perth, and the best farmers of
other counties, too, have been the turnip-
growing farmers. But I am aware, if he is
not, that these very men, who are the pro-
gressive men, are in the greatest quandary
about this turnip business, For a long time
their farms have been running down, I
don’t know a man in the County of Wel.
lington whose farm is not growing worse
every year on account of turnip-growing.
They know it, They know their land is be-
ing impoverished by the system they have
been following, and they are debating what
they shall do ..bout it,

Mr. Losee—I understand that Mr, Gra-
ham has been experimenting with clover,
feeding it green and dry.
hear Mr. Graham relate his experience in
that direction.

Mr. Graham—A year ago last summer, be-
fore commencing dairy operations, I laid my
plans for the season relative to pasture, 1
had two fields. The first lasted a little long-
er than I had calculaved, and the grass in
the second, when I turned the cattle in, was
older than I intended. When I opened the
field and turned the cows in, I noticed that
they went rambling all overit. I watched
them attentively for a time and discovered
thaighey only bit off the tops.  This grass
was clover and timothy—about two-thirds
clover. After watching the herd for awhile,
I came to the conclusion that T would mow

However, this is|

I would like to |

ON GRASSES,

| &
-3

that field and feed them the grass dry, I
| fed it in the barn, Feeding it in this way, I
calculated that it lasted about double the
| time that it would have done had the cows
fed upon it in the pasture, and during the
whole of this time there was a good flow of
| milk, and I thought the cows got fat. I was
satistied that I got more milk from the dried
grass than I had got from the green grass,
even when using bran feed in conneetion
withit, Another advantage I secured was
this : 1 fed all this grass iu the stable, and
by the use of the usual amount of straw for
littering the stables, I had enough first-rate
manure by seeding-time to top-dress. That
is to say, by feeding the cattle in the stable
I obtained a muck larger quantity of manure
than I could have obtained in the ordinary
wey of feeding grass, besides making the
grass go further and procuring an increase
in the milk supply. I, therefore came to
the conclusion that this Plan of feeding dry
grass was a benefit to dairymen, and to be
preferred to allowing the cattle to run over
80 much land. 1 believe by adopting this
course, taking care of all the manure pro-
duced, our farms by its judioious application
would become more productive, Our cows
would thus be made more profitable, and in
the end the result, in a variety of ways,
would show more favorably.

Mr. Chadwick—Do yon keep the cows in
the stable the whole time ?

Mr. Graham—No ; I feed twice a day,
about two hours in the morning and two
hours in the evening,allowing them between
times to run through the pasture lands, I
think our average production per cow during
the season was about 500 pounds of cheese,

On motion of Mr. Richardson, duly sec-
onded, this question was laid on the table.

The Convention adjourned till 7 p. m,
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EVENING SESSION,

The Convention resumed at eight o’clock, , here whom I kuow to be cheese-makers, It
Mr. Casswell iv the chair, |is of great unportance to us that cheese-

. l makers should come fout to these Conven-
The Chairman announced that another

e ot ¢ Mr. Bal. | tions and hear the discussions and give their
telogram had been received from Mr. Bal- | own views on the topics before the meeting.

lsnt.yne, and hml presence mlght.be l(:oked | But I am sorry that we have not been more
for in the morning. As the President’s ad-

d p b d | successful in reaching another class of far-
vyl fi e programmfe, L | mers- the patrons. There are some here, of
there was no President there to deliver it, %

: ; | course, but itis a great pity there are not
he said be would proceed with the rest of | more of them. It has been often said, and

.thfz programme postponing .that portion ufl‘ I beliove it is true, tha if a full report of
it indefinately. However, in response to a [ the proceedings of these Conventions could
{ proceeding 8 nventions cou

general demand Mr. Casswell gave be sent to the patrons who do not attend, it
would be money well laid out. I haveno
doubt more good could bo done than we are

Mr. Casswell said :  Well, I will give you | aware of, and I trust before this meeting
a very short speech. I will repeat what I | closes something may be done in that direc-
8aid this morning. 1 am pleased to see so | tion. 1 will now call on Prof, Arnold for
many here, and | am more than pleased | his address on the * Elements of Profit in
when I look around to see so many men | the Dairy.”

THE CHAIRMAN'S ADDRESS,
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ELEMENTS OF PROFIT IN THE DAIRY.

A PAPER BY PROF. L. B, ARNOLD, OF 1THICA, N. Y. BEFORE
THE DATRYMEN’S ASSOCIATION OF WESTERN ONTARIO,
AT TLONDON, FEB. 181u, 1880,

The elements of profits in the dairy are |
numerous. Ido not, to-day, propose to dis-
cuss all of them. What [ wish, in the hour;
allotted me, is to call the attention of the |
dairy farmers who are present o a fow of
the leading circumstances which most effect
the net revenue of milk-producers. These
may be classed under a few general heads,
and relate chiefly to the cost of producing
milk, and the quality of the goods made
from it. Entering into the elements of pro- |
fit are the cost of dairy farms, dairy stock,
the cost of manufacture and sale of the
goods made, &ec., which it would be very in-
teresting to consider if there was time. {But
0o onecan in an hour consider fully «l/ the
points that enter into the revenue of the
dairyman. Such an effort would require
long and patient study—a life-long study
indeed for the dairyman, and even then he ,
will find it in many respects so complex and
<obscure as to defy his comprehension. My
remarks now are intended for the dairy far- |
mers who have farms already located with
buildings and stock - upon them, who are
<onsidering whether to go on or to stop and |

change to something else with the hope that
it will prove more remunerative. I omit
therefore making any special reference to
such items as the dairyman will be unable

| to vary mnch from year to year, and which
| amount to fixed facts in his business. The

cost of nunnfacturing, for instance, has

(dropped to a point where it must stop.
| However much the dairyman may desire to

reduce it, no material reduction can be ef-
fected. Neither will the cost of transpor-
tation and sale be materially changed by
anything he can do. The prices of farm
stock and farm labor, and the land itself
must remain  about where they are, with
more likelihood of rising than*falling. Al
these are interesting because they are con-
cerned in the returns of the dairyman, But
they are comparatively invariable elements
and beyond his control.  There are other

circumstances which it is within}his power
to varyin a way that will contribute essen-
tially to his welfare if his attention can be
80 directed to them that he will appreciate
their importance. It has been an unfortun-
ate circumstance for the good of the dairy




interest in this country, as it has also been
in the States, that the producers of milk,
when prices were drooping, have sought for
rolief where little could be afforded. For
example, when the price of cheese was sus-
pected of getting too near the cost of pro-
ducing the milk it was made of, the patron’s
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advantage of eighty-five cents on a hundred
pounds of cheese ; but this vantage is coun-
terbalanced several times over by their
greater cost of land. I do not know just
what it costs there for laud to make a given
amount of cheese from, but it must cost at
least four times as much as it does here.

first impsession for relief is generally to cut | Their milk is no better than ours. They
down the price of making it, which compe- | make no better cheese than we canmake
tition has already reduced too low, or to |from ourmilk. How then do they sustain
raise the price by holding back his cheese to | their side of the competition ? It will not
diminish the supply, whieh is about as effec- | explain thedifference to say that their seas-
tual as damming a rivulet to lower the level | ons are longer than ours, and their winters
of the ocean.  Or perhaps he does what is | are milder. Their cattle food costs so much
still worse, fails in the care and food supply | more than ours that if their seasons were
for his herd. | as long and as mild as at the equator, the
| Europeans would go under at once if they

There is no use in warring against the in- | adopted our course of dairy farming. Prof.
evitable, or in looking for relief where there | L. P. Roberts, of Cornell University, stated
is none to be had. It is all well enough, in- | joe year that he saw the dairymen of North
deed it is necessary that everyone should | Holland making cheese on land that was

carefully survey all the circumstan~es of his worth $1,000 an acre, and from cows which
business to see where he can avoid loss or | cost three times as much as ours,
increase income,

~from
The profits in dairy far- $100 to $200 a piece—and were fed freely on
ming, as in all farming, consists in the dif- grain raised west of Chicago, and yet they
ference between the cost of production and were competing with us in the English mar-
the selling price, and the effect in swelling ket, and were prosperous and happy. In
these profits will be the same if the cost is | the transportation of cheese tothe English

|

lowered as it would if the price was raised. " market the Hollanders have the advantage

When the margin between cost and sales ‘ of us, probably, of fifty cents a hundred,

comes too near living rates, it is idle to com- | which is more than counterbalanced, 1 bave
plain of prices which cannot be raised, or |y, doubt, in the very heavy taxes imposed
to despair until every effort to swell profits | 4, keep their net-work of canals in order
by reducing cost is exhausted. There is yet | If the people of that little country can, as
much room for relief to dairy farmers in | they do, annually furnish England with 50, -
this direction. The cost of producing milk 600,000 1bs. of cheese under such disadvan-
is far from being reduced to 8 minimum,and ‘ tages, as cheap as we can, there must be
until it is, there will remain a hopeful pros- | gome large leaks in our dairy farming or
perity for the dairy business. The truth of ,‘ manufacture which keeps us from rising
this statement is sustained by a comparison | above such an odds, and it would be inter-
of dairying here and in Europe.  Farmers | esting to know just where they occur; and
in Scotland, England, Krance, Holland and |if you will have patience with me, we will
Switzerland, snd other countries, live by | now look over some of tho dairy practices
dairying. Thecheese made by several of these | of this country and sse if we can discover
countries competes with ours in the English | some of them. To bring the matter home
market. They farm it on land worth from | as nearly as we can, let us begin right here

$500 to §1,000 per acre, with only the single | and now in mid-winter and study the situa-

natural advantage of a greater nearness to | tionas it is to-day. I have every winter to '

the common market. , This gives them an |travel a great deal through dairy distriots,

& —
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and as I have passed tne dwellings of far- }

mers I have noticed that their herds of cows ‘
were very often standing out exposed to the
bleak winds, with their backs humped up, ‘
their rumps to the wind, their heads low |
down, and their feet in a friendly proximity !
to each other ; slowly raising a hoof occas- |
ionally to relieve the steady pressure, as in |
expectation of staying there all day, as
doubtless many of them do.

It will not require a very extended know-
ledge of physiology to divine some of the
effeots which must follow such a daily ex-
posure of herds through the long tedious
winters of this latitude. They will get
some good from the sun when it shines,
while they endure the bleak winds that
blow. The former is only occasional, the
latter almost constant. Sunshine is an un-
certain reliance for keeping cattle warm or
for counteracting the borean blasts of our
snowy winters. Standing all day enveloped
in an atmosphere 50 to 60 degrees or more,
below the temperature of their own bodies,
heat is rapidly absorbed away from the
whole exterior by the cold air and is carried
off and lost. From this exposure several
effects follow, one of which is that by chill-

the effect of prolonged exposure. But by
and by—along toward spring—the cows
come in, and if they ‘“do well” will at
length recover their vigour, ‘for the milk
glands acting as they do as a scavenger of
the body, will gradually carry off the waste
which should have escaped through the skin
and eventually cleanse the system and re-
store health, and the careless dairyman may

'not even suspect that there has been any-

thing wrong unless, perchance, he wonders

' why the milk tastes so strong and ‘“‘cowey,”

or why his epring butter or cheese is so
much inferior to that of other seasons,
Whether the careless dairymen sees, in all
this, anything wrong or not, the thinking

| dairymen must know that cows thus expos-

ed cannot be expected to do what they
would if better cared for.

Animal life depends on maintaining a spe-
cific temperature of body. If the body is
cooled below the living standard, the lost
heat must be restored at once or life be-
comes extinct. Nature has made provision
in case of necessity for restoring lost heat
by a temporary draft upon the fat and flesh
of the body, which in the end must be paid
back to the body in extra food. Every de-

ing the whole {surface the skin becomes so | gree of heat lost by exposing a herd to need-
cold as to close the millions of pores it con- [ less cold must be compensated for by addit-
tains for the escape of the insensible perspi- |ional food. This costs, and makes milk
ration through which much of the bodily | expensive, and occasions a leak in the profits
waste should be cast out. Whea the pores of the dairy, to what extent we will present-
are thus closed the waste is retained to the |ly see. Error in wintering cows is not con-
injury of health and vigor. Cows thus ex- |fined to exposure to wintry winds during
posed all winter have their systems become | the day. It consists also in exposure dur-
foul by the unnatural retention of the con- 'ing the night. Many of the dairy barns
stant bodily waste, and in extreme cases be- | which 1 see in travelling through the coun-
come actually sickened and weak. Digestion ' try are made by siding, consisting of asingle

becomes impaired and food enough is not |
digested to maintain health and ntnngth“
and flesh. Often the horns and extremities
become cold, the coat stares and feels rough,

the appetito fails, and the eyes grow dim

and the nose dry, and the neighbourhood is

that outside.

course of boards nailed perpendicularly upon
a frame, with cracks between wide enough
to admit so much wind as to keep the tem-
perature of the stable nearly the same as
A stable with cracks in the
sides and doors and windows and floors eo

scoured for information how to restore a | open that every alternate pressure and lull
“‘lost cud,” or to cure the * tail ail ” or the | in the wind is felt by the cows withia it, is
**horn ail,” or some other *ail,” which is | a poor place for wintering dairy cattle,
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Another very common defect I notice in'

the arrangements for stabling cows, consists
in having the stable and body of the barn in
a single, open, roomi, so that the heat radi-
ating from the cow rises and spreads, with-
out hindrance, over the whole barn and
leaves the cows in an envelope of cold air all
the time, and they are compelled to eat
extra food enough to compensate for the
heat thus lost. But such a barn is better
than no barn. Every protection from the
cold counts for something. [ made a test
by putting cows in a stable thus arranged
and sided up and down in the usual way,
and I found that from a little saving in waste
of hay by foddering in a manager, and the
little protection from the cold it gave, it
took two pounds and a half less bay per day
to keep cows thus stabled and foddered,
than it did to fodder out of doors and let the
cows lie in the yard at night. This was
worth saving, but it did nct do enough. By
making the outside walls tight and double,
and ceiling over head and all round except
openings which could be regulated for venti-
lation, I saved 5 pounds per day more. The
figures were 25 pounds of hay per day for
cows ranning out all the time, 225 when
kept in a common stable at night, and 17} a
day when kept in a stable where they could
be comfortable in any weather., Had I pro-
vided as well for the comfort of the cows
during the day as I did during the night the
saving would have been still greater. I have
known of several experiments made by
others where improvements in comfort both
for the day and the night in which a saving
of one-third of the fodder formerly used was
saved. This waste of cattle food by need-
less exposure is worse than a dead loss, be-
cause the cows in the summer do not do as
well as when comfortably wintered. This
dofect constitutes a great leak which puts us
at a disadvantage with our competitors who
avoid such wastefulness. The foddering
season here is about 200 days in length. At
a pound of hay a day for every 50 pounds of
live weight when comfortably cared for
{which is a pretty safe rule), it would take

fas I did last spriog, and many of them ap-
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two tons of hay, or an equivalent in other
[ food to winter a cow weighing 1,000 pounds,
| and three tons if she has a cold stable at
{night, and an unprotected yard during the
iday. Suppose such a cow to give 5,000
pounds of milk in a year that would make
500 Ibs. of cheese, the extra ton of hay at $5
a ton would be one cent a pound on the
cheese, If her yield was but 4,000, as it
would more likely be, it would be a cent
| and a quarter on each pound of cheese she
| would make. This matter of comfort in the
wintering of cows is a prominent element in
;the profits of the dairy, and one that needs
| very much more attention than it receives.
| I haveno doubt from what I have seen of
| the arrangements and couveniences for dairy
stock in cold weather that Ontario as a
Province could easily save a cent a pound in
| the cost of her cheese in this direction alone.
And while I say this I do not charge her
1 with a greater dereliction in this respect
|thun is common to other dairy districts.
; Dairymen cannot afford this waste. It
makes milk too much, 1t would be some
mitigation for this waste if somebody profit-
ed by the neglect.
good. To turn cows into a cold stable or
expose them to the wind all day, to warm

But it does nokody any

the passing breezes, is rather a useless at-
tempt to tamper with the climate. The
effort will not reach the nearest neighbor.

Another element of profit in the dairy
consiats in full feeding. A very large pro-
portion of dairymen fail to appreciate how
much more it makes milk cost to feed spar-
ingly than it does to feed flush. This fact
was well demonstrated last spring through
the entire dairy belt of the continent. But-
ter and cheese were low, and dairymen gen-
erallv serimped the feed of their cows, and
the consequence was that they lost flesh all
winter, and when they began to give milk
in the spring on their scanty feed they ran

ldown at a fearful rate and hecame very
| thin,

I never saw such an amount of poor cows
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parently little else than skin and bones. ‘qunrts each or a quart for every 2§ lbs of
The consequence was it took all summer hay and at a cost of 8§ cents or 7-12 cents
long to recruit. The milk they gave was | per quart,

poor, and it was small in amount, and con- | I /. A . :
sequently costly. That is, it took a grent' For convenience in comparison we will
deal of feed for alittle milk., A little illus- tabulate these facts.

tration will show how this works. To make Hay Qts.  Hay  Costat Coss of milk
the case as plain and definite as possible | P fed. milk. perqt. & ton, il

will suppose a bord of cows, when in full ';(.; ]“-: :';-l‘ :’: L;t‘" 7(’” Ct‘"
milk, are living on good hay. 25 5 _’ “;'l-' b ] : .
The food which it takes to support the 20 0 — 5 5 noqt.

daily waste of body varies a little with indi-
vidual animals, but as a fair average it |
takes, when cattle are as comfortable as |
when the air is at 60 degrees, one pound of
good hay a day for every 50 lbs, of live | is concerned—for the 15 quarts would cost
weight. If the cows weigh 1000 Ibs. live { but 174 cents in hay. In the second instance
| 10 quarts would cost 15 cents but are worth
20 cents, and there is still a gain of 5 cents
per cow. In the third instance the daily

-

In the first instauce, with hay at $10 a ton
and milk at two cents a quart, milk could
| be produced at a profit so far as cost of feed

weight it will take 20 1bs. of good hay, or
its equivalent in other food, to keep each
cow a day without gaining or losing. If
they are fed just 20 lbs. a day they can give ration of 25 lbs. would be worth 12} cents
no milk except at a sacrifice of their own |#nd the milk 10 cents, making a daily loss of
flesh and fat which would have to be restor- | 2% cents per cow.

ed and the feeding would all be done at a

. ; When the food becomes grass, which is
loss whatever might be its cost.

| supposed to be cheaper than hay, even at $5

But suppose you feed 25 Ibs, a day or an | ton, the cost of milk by the selection of
equivalent of other food, there will be 5 Ibg, | €0WS, With naturally large milking capacity,
to spare for milk. A pound of good hay by feeding and good care of stock in winter
contains the material according to the chem- 80 that the avimals shall not be required to
ical tables, for 2§ lbs. of milk. Which is & devote their food to flesh forming instead of
little over a quart. But as animals seldom  to milk, the cost of milk can be so reduced as
utilize all that the tables shew we may put  to make dairying a paying business even at
the milk for a pound of hay at an even quart the prices paid last summer for good cheese.
whieh will be very near the truth. With
25 lbs. a day we have 20 for support, 5 for
milk, which will give five quarts a day, 5
Ibs. to one quart. If the hay is worth $5 a
ton, 25 lbs. will cost 6} cents and the milk |
1} cents a quart,

Itis in this direction of selection, care and
feeding, that the variable elements of profit
lin dairying lie, and it is the place for the
farmer to turn his attention to widen the
difference between the price of a pound of
| cheese and the cost of the milk to produce
If the cows have 30 lbs. & day they can it.—(Applause. )
give 10 quarts each, and the milk will be DISCUSSION.
furnished at the rate of one (uart for every \
31bs. of hay consumed, and ata cost of 33| Mr. J. Clark—Will Mr. Arnold tell me
cents per quart, what is the best food to produce milk ?

Suppose by erowding a little, or giving| Mr. Arnold—The answer to that, I think,
richer food, we could get the cows to eat|was pretty wellfibrought out to-day on the
and digest 35 Ibs. & day they could give 15| discussion on grass, green or dry.
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Mr. Clarke—1Is there not something else| The Chairman—I think the best way
that would be mbre profitable ? would be to appoint a committec on this
. matter. Two things strike me as rather in
Mr. .Arm:ld-—A sm.all quantity of hay and the way of allowing the paper to go vat of
a considerable quantity of green roots n.mkcs ourhands. First, which should be the first
good butter and. cheese, but wha.t(.ever is fed journal to get it ; second, how will it affect
wants Fo b(.B fed in as large quantities at the the early publication of our owa report ?
cow will digest. "There is no doubt if our report is not got
out by the time agreed upon by the printer,
we will exact the money hond.
th " ddw],wwh t(? 5 tl.mt gy Rev. Mr. Clark—If I understand the con.
of Prof. Arnold’s, which he has Just read, |
belongs to the Association or to Mr. Arnold * dll':xous, o Ao ,WhO reads a paper before
this Association is bound by the contract to
The Chairman—In answer to that I way fuornish it for publicasion in the report of this
say that all leotures or addresses delivered | Association, but that does not prevent him
extempore before this Convention are taken ' from making use of it elsewhere, I presume
down by the reporter, and that all essays Prof. Arnold intends to use his at other
are handed over tothe Secretary to be print- gatherings similar to this; I shall use my
ed in the Association’s own report, paper next week at the Eastern Convention,
and I suppose he will do the same. I have
not understood that our contract bound us
to furnish our papers to this Asseciation
alone. I think, then, the author of the pa-
ver in question should deal with the matter.
If Mr. Weld can arrange with Mr. Arnold
for the use of his manuscript, he should be

PUBLICATION OF PROF, ARNOLD'S PAPER,

Mr. Weld—That is all right, but it will
be a long time before the report is out, If
you will let me have the paper for a short
time I will have 1t printed and circulated
throughout the country inside of forty-eight
hours. All I ask is thatthe Association will
let me have the paper for a fow hours, and | allowed to do so,

I will disseminate its valuable contents to |
the farming public free of expense. | The Chairman— Still

| have them in time.
The Chairman—The Association must de-

cide upon the matter, ‘| . Mr. Hegler—Our contract with the printer

i that we must hand him the manuscripts
| of all the papérs read before the Association
Weld is a reasonable one, and that the As- | within one week from to-day. Iagree with
sociation should take it into serious consid- | Mr. Chadwick that it is a good idea to have
eration. Mr. Weld is deserving of a great | these papers published as soon as possible
deal of credit for what he has done for the where they would do so much good, but I
dairying interests by the publication of his | think, Mr. Chairman, there are some diffi-
excellent paper, and as it is our desire to dis- culties in the way—tho ones you have men-
seminate as widely as possible the best in- tioned and another, that if the farmers con

formation upon the subject of dairyinglget the koowledge they contain through

brought out at these Conventions, I think other channels they will not be so likely to
the publication in the Farmer's Advocate of |

our printer must

Mz. Chadwick 1 think therequest of Mr.

| join the Association,
Prof. Arnold’s able address wonld be of | A

great benefit to our interests. As Mr. Weld Rev. Mr. Clarke—One thing is certain, the

prowmises to return the paper in such a reas- reporters of several papers are here and the

onable time, he ought to be allowed to have gist of the proceedings will be in the hands
it and print it.

of the farming community long before the




official report is out ; still these reports do
not lesson the value of the complete report
which will be accurate in every particular, for
there will be time enough to make it accur-
ate. I should like to see the thing left with
the individual asking for the paper and the
author, only requiring that there sbhall be a
distinct understanding that the papers shall
be fortncoming when the printer wants
them,

Mr. Chadwick—I hold that when these
papers are read before this Association, un-

der contract, they become the property of |

the Association ; still that does not prevent
the Association making any arrangement
with newapapers for their publication. This

15 a case where an agricultural paper asks to |

be allowed to publish a valuable paper that
it may be the more extensively circulated,
and at an earlier date, and although I could
not agree to the granting of this privilege to
every paper indiscriminately, I am of opin-
ion it should be allowed in this instance. I
will move--

That Mr. Weld, editor of the Farmer's
Advocate, be allowed the use of Prof. Ar-

nold’s paper on ‘‘ Elements of Profit in the |

Dairy,” for publication in his magazine, pro-
vided he agrees to return it intact on such
time as it will be needed by our printer.

Mr. Watson—I will have great pleasure in
seconding that resolution, on the condition
that it be amended to read so as to allow
all other journals the same privilege, The
great desideratum now is, not that all cheese
makers shall get these papers, but that the
milk producers shall have all the informa-
tion elicited at these meetings.

Mr. Chadwick—I could not consent to al-
low that latitude suggested by Mr. Watson.

[f we disseminate these papers so extensive-
ly it will defeat one of the objects this As-

sociation has in view, that of bringing the
cheese makers and the milk producers to-

gether that they may talk over subjects of
interest to both and exchange opinions upon

them.
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Mr. Hegivr—I will second the motion of
Mr, Chadwick.

Mr. Watson—If Mr. Weld can have the
papers and can get through with them in
time for the official printer, 1 see no reason
why other publications should not have the
same privilege. I will move in amendment

That Mr. Weld’s request and any similar
ones be complied with so far as is consistent
with the prompt publication of the report
of the Association.

Mr. Chadwick—The understanding with
our printer was that all papers read at the
Convention were to be handed over to him
immediately after their delivery. Now if
we pass such a resolution as Mr. Watson
has proposed, there is no certainty that our
printer will have them in time.

Mr, Watson—If such an arrangement was
made as Mr. Chadwick states, it was very
unfortunate. By publication in the news-
papers these papers could be circulated fay
and near in a few hours, while we must wait
| two months for our own report.

Rev.Mr.Clarke—I will second the amend-
{ment. I am more than willing that Mr.
| Weld should have the papers,but why make

fish of one and flesh of another? I am of
| opinion that the newspapers are not so eager
to get hold of the papers read at this Con-
 vention as to cause any delay on their offic-
| ial publication. I believe the simple pro-
| vision that they must be returned to the
: printer when wanted, will avoid any trouble

| that might otherwise arise,
|

Mr. Hegler—I would not be against the
| smendment if there was not a danger that
| its adoption might turn out a bad precedent
| for the future,

| Mr. Chadwick—I will withdraw my re-
solution.

Mr, Watson's resolution was then carried,




DISCUSSION ON WARM OR COLD V'ATER.

|
WARM OR COLD WALER. | stops digestion, while if the stomach is weak
| the effects are very injurious.  Mixed with

" > . food substances, however, cold water does
. ,:.OI"'.AmOIdt;f he,":l "f te.st.ed th: d'ﬂ:r‘;;;t not have quite such an ill effect, as it warms
:, > N :pon : - to gml:jg M 9 | somewhat during the process of mastication.
et gy SPUR. g Wt 114, has been observed by Dr. Beaumont that
I have made some experiments and found ,. .. :

. , digestion does not commence until tke tem-
there was a great difference to the produc- i
; 2 ; g perature of the contents of the stomach
of milk, It is a subject of much im-
i 4 7 come up to the normal standard.
portance, for in this country there is some-
times much trouble in getting water. | The Chairman called upon Mr, Clay, man-

| ager of Bow Park Farm, to addressthe Con-
vention,

Mr. Dugald Leitch—1 would like to ask

Mr. Arnold—Give us your experiments,

Mr. Leitch-~My experiments have vot! Mr. Clay, on coming forward, said :  Mr.
been exact. Sometimes I water my cattle | Chairman, I am sure you bave called upon
at a pond, making a hole through the ice, | me very unexpectedly, and I cannot be ex-
At other times I have taken the v.ater from | pected to make much of a speech before such
& well, the temperature between the water | a Convention as this, for dairying is a branch
in the well and the water in the pond being | of the business with which I have not the
probably 15 or 20 degrees. I found that slightest acquaintance. I came here upon
when I gave them the pump water they | your advice, to learn and not to speak. 1
gave more milk than when they got it from | bave been engaged for the past three or four
the pond. After drinking from the pond or | months with Messrs. Belle and Reid, the
the roadside, I found they would drink al- | other members of the Commission appointed
most as much well water as if they had not | to inquire into the extent and resources of
taken any of the colder water at all. the various departments of American agri-

culture, for the benefit of the British agri-

Rev. Mr. Clarke-—Did you ever try blood- | culturists. Among other things, I was in-
warm water ? ' structed to inquire into the condition of the

dairy interests of Ontario. That is what

Mr. Leitch—Yes ; I always give them.brought me among you to-night. I have
lukewarm water with their feed. ‘r been greatly interested in your discussions,

Rev. Mr. Clarke—If you would always and 1 W— ﬂ.’“ A cuungt give the sesuls

L . of experiments of my own in regard to wat-
give them blood-warm water, it would be | . . ] g

ering cattle. But all the evidence brings us

SO ari . ' to the conclusion tbat the water most of the

Prof. Arnold—There have been some ex- cuttle of Ontario are compelled to drink in
periments on this subject, but am not able the winter time is detrimental to their
to give the exact statistics. The results, so | health.  Cold water, used either by human
far as I can recollect, have been decidedly | beings or other animals is sure to bring evil
in favor of moderately warm water—Iluke- | results. 1 believe one of the worst evils
warm water. Where it has been warmer | prevailing in American society is the use of
than thao that the effect has not been so sat- | so much ice water in summer time, While
isfactory. I believe the cows prefer wnteri I-am on my feet, 1 may say to the dairy
at about sixty degrees. Warmer water than | farmers and milk producers that the way the
that does not work well with the human | cattle of Ontario are treated in the winter
stomach ; much of it is apt to produce vom. | time is most disgraceful. In the summer
iting, and it may have a like effect with the | they are sleek and nice. In the winter they
cow. Very cold water, on the other hand, | are kept in sheds of loose boards, with the

8 e . eete——
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bitter winds whistling through the cracks,
or what is more ‘probable without any shel- |
ter at all, and in the spring you see their |
ribs slicking through their skins. To an old |
countryman this looks like killing the hen
that lays the golden egg.  If you expect to
get a fair return from your dairy stock yon
must give them proper care.  Your treat-
ment of your cattle in the winter time is
bad, but in the latter part of the summerit
is not much better. A great many farmers
expect their cows to give a good supply of
milk when their pastures are as bare as the
floor. Now, the farmers must provide for |
the proper shelter of their dairy stock |
in the depths of our severe winters,
and they must also provide for July
and August some good reliable green
crop, if they expect their dairies to turn out
successful. 1 believe there is no country,in |
the world better adapted for the production
of crops suitable for dairy stock than the
rich soil of Ontario. The worst feature is
the severe winters, but one can't say much
about the severity of this winter. The
weather has evidently forgotten itself. 1
would recommend you to raise large crops
of green corn, to cut up for the dairy stock.
I am certain it would be better for your cat-
tle, and they would give a far richer return.

CORN CROPS.

The Chairman— The reason why I invited
Mr. Clay to this Convention was that I felt
persuaded he would here be able to obtain
answers to some questions he had put to me
and which I could not answer. I think we
will all be rapaid by hints which be can give
us on cattle raiaing, for there is probably no
better band than he is in the business. 1
wish he would tell us the quantity of corn |
per acre that can be raised at Bow Park.

Mr. Clay—I may say that corn has been
tried with good success at Bow Park. We
have been known to get 40 tons per acre, in
the green state, which would weigh from
eight to ten tons when dry.

Mr, Graham—What kind of corn was that?

I}

Mr. Clay—Western corn. We cut it be-
fore the corn is formed in the cob.

Mr. Graham—Is Canadian corn not equal
to the Western ?

Mr. Clay—The Canadian corn is as good
for food, but the American corn has a much
greater growth.

Mr. Lewis—1 think you will grow more
corn per acre of (‘anadian corn than Amer
ican.

Mr. Graham—1I have tried the two kinds,
and I found that the Canadian corn gives
more milk-producing food. It is true that

| the American corn gives more body, but 1

believe the Canadian corn, if properly grown,
gives more food. One thing in favour of the

| Canadian corn is, that it is not so bulky,

and therefore not se hard to handle, and
can be more easily secured and housed than
the American corn.

Prof. Willard—1I have seen in some of the
American papers that Sweet corn is spoken
of as superior to the Western corn. Could
any gentleman present give us any informa-
tion upon that point ?

Mr. Lewis—I have tried it. First I tried
Western corn and that was not satisfactory.
Then I tried our State corn, which resem-
bles Canadian corn. We can grow just
about the same crops in Southern New York
that you can in Canada, and I find that
State corn is much more satisfactory tban
Western corn. I think we can get from it
much more cattle feed per acre with a great
deal less bulk, I tried sweet corn, but had
considerable trouble saving the seed. The
crop, however, was the most satisfactory

| cow feed that I could get. I took some of

the smaller varieties. There is a kind, the
kernel of which is black when ripe. It is
known by some special uame, and 1 don’t

' know what it is. That produced the largest

amount of fodder of any corn that I ever

|uised, und if fed partially dried produces

good results.




48

Prof. Willard—1I rise to make a remark

corn. Prof. Collier, a chemist in the Agri-
at the meeting of the American Agricultural
Association held in New York in December, |
that he obtained from an acre of Western |
corn 1,300 pounds of saccharine matter, nnd
the future of the sugar question may pmb
ably lie in corn.

Rev. Mr. Clarke—Mr. Clay remarks tlut}

DISCUSSION ON CORN CROPS,

he has raised at Bow Park farm forty tons
on the saccharine matter of the Western |

of corn fodder to the acre. My friend,

j Harris Lewis, says he has raised forky-four
cultural Department at Washington, stated |

tons per acre, and yet, obstinate man that

['he is, he prefers blue grass.

On motion Prof, Arnold’s paper was laid
on the table.

Rev. Mr. Clarke was then called upon to
| deliver an address upon ‘‘ Good Milk, its
Importance and How to Secure it.”




GOOD MILK.

ITS IMPORTANCE, AND HOW TO SECURE IT.

A PAPER READ BY REV. W. F. CLARKE, AT THE DAIRYMEN’S
ASSOCIATION OF WESTERN ONTARIO, AT LONDON,
FEBRUARY 18rmH, 1880.

By *“ good milk” is meant milk which is | very long to convince him that there is milk
both rich and pure ; good in quality, and | and milk. The disparity is very great be-
good in condition, Not dairymen merely, |tween milk so rich that 12 pounds of it will
but all housekeepers who have had any ex- | yield a pound of butter ; and milk so poor
perience in keeping a cow, know very well | that it requires 44 pounds of it to makea
that there is a vast difference in the quality ’ pound of butter. Yet all this disparity has
of milk, To the uninitiated, any white  been found to exist in a single herd. The
fluid, though largely composed of chalk and | variations in quantity are just as great. In-

water, is milk ; and I have heard of a city
lady, who had become so accustomed to the
chalky solution, on top of which not a parti-
ole of cream would rise, that, on getting a
new milkman, she objected to the article he
supplied, because it had a thick, greasy
soum on it after standing over night! The
ignorant clodhopper makes no discrimina-
tion as to floral beauty——
““ Yon primrose by the river's brim,

A yellow primrose is to him,
And it was nothing more.”

In like manner the novice in dairying sup-
poses that milk is milk ; but it does not take

deed, my subject, fully stated, should be,
“ Good Milk in Large Quantity ; Its Import-
ance, and How to Obtain it.” The profits
of dairying are made out of cows that give
large yields of vich milk. Of these, there
are a certain proportion in every dairy herd,
but there are too many of the other class ;
and I think it is no slander or libel to affirm
that not more than 50 per cent. of the cows
iu the dairy herds of Ontario pay a profit to
their owners. Cows that give only a small
quantity of poor milk are worse than use-
less for dairy purposes. They not only yield
no profit themselves, consuming & large
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amount of food at a dead loss, and entniling? Prof. Arnold has put this point very
much labor without return, but they eat a |forcibly in his admirable treatise on ** Am-
hole into the profits derived from the cows | erican Dairying.” I wish I dare flatter my-
that do pay. Poor cows hurt the dairy self that every dairyman present at this
business raore than poor markets, and much | meeting had beught and studied that book.
as Ontario dairymen lost during the past | But I fear only a small minority have done
season from low prices, there can be little  so, and therefore I will give the substance
doubt that accurate statistics would show a | of his remarks on the point now under con-
still heavier loss from keeping cows whieh |sideration. Taking $30 as the cost of sub.-
would be unprofitable even when cheese | sisting a cow, he supposes that $5 worth of

brought a fair figure.

Not long ago a dairyman near New York |

city published the reeults of an experiment,

which is herein point. He selected twelve :

native cows, the best that could be procured }

in healthy localities, and added them to his
deiry., They yielded under good treatment
fron\ February 9 so September 30 —233 days
-—36,918 pounds of milk, or & daily average
of 1568} pounds, which is 13} pounds per |
cow, or exactly six quarts. As these cows |
were dry only about forty days, the yearly |
production amounts to 1,950 quarte, or 4,-
290 pounds each. From this statement the |
profit or loss in producing milk is made
clear. At 2 cents per quart, which for|
cheese represents 10 cents per pound, and |
for butter 25 cents per pound, these cows |
each realized to the owner $39,

|

But these prices are somewhat above the |
average. How much profit could a dairy- |
man obtain from such cows during a season ‘
like that of 1879? How much can he get |
from them during an ordinary year? It is |
estimated that it costs about $30 a year in
hay, grain and pasture, to keep a cow’s body
and soul together. Extra feed must be
given to secure any milk production. Add |
labour in the way of attendance, feeding,

milking, and handling the milk, and you
will see at a glance the value, or, rather, the

worthlessness of a $39 cow. But the cows
in question were considered good natives.
They were not bought at haphazard, but
were carefully selected. There are better
ones, no doubt, but it is quite as certain
that there are worse ones, and I venture to
sy that there are more worse than better,

| extra feed will enable her to produce milk

for making 300 pouuds of cheese, the net
value of which is ten centsa pound. **Take
another cow of the same weight (say 1,000
pounds) and it will cost the same te support
her a year. But suppose she can convert
810 worth of extra feed into milk, that will
make 600 pounds of cheese. Though the

|first cow has manufactured each dollar’s

worth of extra food into six dollars worth of
cheese, the profits on the small quantity she
has manufactured will not pay for the keep-
'ag. While the second cow, by converting

| a larger quantity of food into cheese, has
| paid her keeping and left a handsome profit.

A comparison of results will stand thus :

cow No. 1.
Dr., to support one year.... ...... $30 00
To extra feed for producing milk 5 00
$356 00
Cr., by 300 lbs. of cheese ............ 30 00
R PRl e LD RACEC $5 01;
CoOw No. 2,
Dr., to support one year............ $30 00
To extra feed for wilk .. ...... 10 00
$40 00
Cr., by 600 lbs. of cheese .... .... 60 00
Ol A e e a4 $20 &)

These imaginary figures do not vary much
from actual faots. Prof. Arnold mentions a
dairyman in Herkimer County, N, Y., who
had what was considered a good dairy herd
of 40 cows. He selected five of the best
and five of the poorest cows, and carefully




,one-twentieth a8 many milch cows as the |
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|
measured their milk during the season. The | akin to the blunder committed by farmers
best averaged 554 gallons each, and the | who take in more land than they can till
poorest 243 each. 11} cents per gallon was | thoroughly. What is the use of working
obtained for the milk of the whole herd— | one hundred acre« on a system of skim cul-
somewhat above the average price—yet the | ture, when fifty acres better faimed will
poorer cows only brought a return of $27.95, | yield more profit? Compute the interest on
while the better ones yielded $63.71. This |first cost of land, expense of working and
man estimated the cost of keeping at $30.50, | percentage of gain, and you will be con-
80 that he was out of pocket $2.55 on each | viuced that
of his poorest cows, and threw away his |
labor into the bargain. A writer 1n the|
Prairie Farmer states that'he was recently |
returning home from Elgin, the headquarters | is the true policy. In like manner, where is
of Illinois dairying, and found himself in|the wisdom of keeping a dairy herd of fifty
company with, two fellow-traveliers who I cows when twenty-five, or even twenty,
were in the dairy business. The conversa- | composed of really superior animals, will
tion drifted into dairying, and particularly | yield a better return? The old business
the milk-giving qualities of cows. One said | maxim runs thus : ‘‘ Cut short your losses
that the cows in his herd would average | and let your profits run on.”  Bat, unfor-
eight quarts per day for nine months, and | tunately, most farms are not managed on
the other said he would not keep a cow | business principles. Few farmers keepjac-
that would not average eight quarts a day | counts. They have only a vague, general
for ten full months, but, he added, that he | idea of profit and loss. A strict debtor and
did not believe half the cows in the dairies | creditor account would be found highly ben-
of the west would average that (uantity of! eficial. As Burns says on another subject :
milk per day for nine months in the year.
And II do n:,t believe half the cows 1: the ** 16, wad feee il blunder free us,

An’ foolish notion.

dairy herds of Ontario will do it.

“ A little farm well tilled,
A little barn well filled,”

i Enough has probably been said as to the

The Prairie Farmer says: *‘‘ According | p | de of I
£0 a paper read at the Dairy Fair in New | importance of eccuring large yields of goo

York, it appears that Denmark, with about | Milk snd th> “‘,‘e'tf‘m looms up, how to
|do it ? In answering it honestly, I shall, as

‘ I have done before in this presence, expose
myself to the charge of promulgating dairy
{ heresy ; but I cannot help it. The consola-
| tion is, that all reformers have been at first
regarded as heretics. With a full conscious
ness of the great advantage that has aceru-
} ed to certain districts of Ontario from dairy-
| ing, I still believe that we have gone into
| this business too largely and exclusively. 1
We have heard much outery of late con- { am no advocate of farm specialties. On the
cerning *‘ over-production,” and ‘‘a glutted I contrary, it is my firm conviction that mix-
market,”—with some show of reason, it | ed husbandry pays best in the long run.
must be admitted. Let me raise the outery | Mankind are too much like sheep in this, as
of ““production at a loss.”  That’s what’s the | in some other particulars, that when one ad-
matter. Whether such production be exces- | venturous animal makes a rush or a leap the
sive or insufficient, it is a glaring mistake, 'whole flock is too apt to follow. It is u
that cannot be corrected too soon. It is l good season for fall wheat ! Then every-

United States, exports as much butter as
this country, although it can be produced | l
on American farms at half what it costs in |
Denmark.” There is only one explanation |

of such a significant fact as this. Making ‘
full allowance for the large home consump-

tion in the United States, it is evident that |
the Danes keep far fewer poor cows.
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body must put in one or more fields ; and | cows to beginners in the dairy business, or
land, fit or unfit, is fallowed for this crop. |ignorant townsfolk. That would ounly be to
Or, still worse, it is sown on the stubble of | perpetuate the evil in anotherform. If the
a previous grain crop, with poor preparation | poor cows in Ontario could only be fatted
and no manure. Do hops pay well in a cer- | the coming serson, beef would be cheap next
tain distriet? Then hopyards spring up as | fall, the poor would laugh and grow fat,
if by magic, here, there and everywhere. | while dairying would be on the highway to
Is flax & success in a given locality ? Then | prosperity.
without asking how far it is to a flax mill,
all turn their attention to flax-growing. | Itis announced in the programme that I
Have some men done well at dairying? [-will say something on the ‘‘ Best Breed of
Then there is a fortune in it for everybody. | Cattle for Dairy and General Purposes.” 1
Farmers no longer care to grow their own | don’t know whether it is a mistake of the
bread. Every couatry gentlemen aspires to | printer or of somebody else, but it certainly
be & cow-herd, and he who holds back is a | is a mistake to use thesingular noun ‘‘breed”
coward. Milk is pumped out of the soil, till l in such a connection. For there is no one
the elements that produce it are exhausted. | breed of cattle thut is best for the dairy and
Cheese factories are multiplied, until they | general purposes, any more than there is any
outnumber the churches ; and, like the |one man who is adapted o every business
churches, where one might do, there are five | under the sun, or any one article of food that
or six. My counsel to dairymen would be, | will do for an exclusive dietary, or any one
to weed out the poor cows from their herds, | medicine that will cure all diseases, Just as
rub up their rusty ploughs, grow at least | you must ‘“‘cut your coat according to your
wheat enough to bread their families, raise | cloth,” 8o you must choose your breed of
a little corn for mesl, as well as for green | cattle according to circumstances and the
fodder ; keep a few sheep, pigs. chickens | end you have in view. Fora rich pasturage
and even bees; cultivate plenty of garden | select a large breed of cattle ; for a meagre
sass,” dismiss the fear of having “‘too pasturage choose one of the smaller breeds.
nany irons in the fire,” and get a complete For a single family cow that will give lus-
set, shovel, poker, tongs, and dogs ; do not | cious milk and gilt-edged butter, buy a Jer-
put all your eggs into one basket, nor all ' sey—when she can be got for about $50.
your energies into half-a-dozen milk cans. Good as the little Jerseys are, they are a
Onestring to your bow may do inarchery, poor speculation at present figures. If they
or in love ; but it is just as well, nay, far were the cheapest cows in the market, it
better, to have more in agriculture. would be folly for a milkman to buy them
'unless he could double the price of milk, or
But, Pagenini like, I must confine my count in one pump to every cow, The Jer-
music to one string just now. Weed out the | geys are, emphatically, a butter breed. The
poor cows. Keep no “‘mis'able critter” that | cow that comes the nearest to being the best
will eat her own head off and part of an- | for dairy and general purposes, in my opin-
other’s. 1f you have such ‘‘ comiug in” this ijon, is the Ayrshire, and I am glad to have
spring, milk them only in the flush, dry an high authority as Prof. Arnold uniting
theta up as soon a8 possible, turn them into | with me in this opinion. For milk, butter
good pasture, raise some early ripening  and cheese, the Ayrshires have no equal, es-
gl‘liﬂ, fat them in the fall while still at | pecul]y on poor and hilly farms. They are
grass, and hand them over to the tender mare uniformly good milkers than any other
mercies of the butcher before winter. They | breed, but there are defective specimens
are like misers and hogs, good for nothing | even smong themwhich must be weeded out
until they are dead. Don’t sell your poor 1 and consigned to the butoher. The best of
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them are not perfection. They are only | ‘‘ Reared under exactly the same condi-
moderate in size; are apt to have small teats; | tions, and fed side by side on the same pas-
are often hard milkers ; have a tendency to | tures, an excellent opportunity is afforded
nervousness, and, according to our friend, | for contrasting the qualities of the various
Harris Lewis, have a certain testy, high- 1 breeds of cattle, the test being an exceed-
strang, old-maidishness about them. But |ingly fair one, as no hand feeding is given,
for the one purpose of increasing the milk- | unless possibly a little hay thrown on the
yield of our native cows there is probably no I)pagtu[es for a few weeks in spring, aud no
cross equal to that of a good Ayrshire bull | animal ever being in a house or shed till
from a first-class milking strain of this choice | driven into the slaughter house. The two
breed. For milking three or four years. and | favorite breeds are the Short-horn and Here-

then convertiag into beef, the Short-horn is |

unrivalled.  This fine breed of cattle were
originally renowned for their milking qual-
ities, and it argues the tenacity with which
they retain their primitive character that
there are still so many excellent milkers
among them. For, most assuredly, every
effort has beea made to deprive them of this
quality. They have been bred for color, for

ford, and there can scarcely be a doubt but
that the latter is the most valuable. It is
hardier in constitution, and stands the wea~
ther better than the thinner-skinned Shoit-
horn, holds the flesh and internal fa, longer,
and recovers condition quicker in spring,
while being quite as easily fed and attaining
as heavy weights at quite as early a period

of its existence.”

size, for meat production; they have been |

pampered for exhibition, until wet nurses
had to he provided for their,calves ; and)yet
to-day there are milkers among thew that,
taking comparative size, weight of food, and

everything else into account, are the equals |

of any that can be mustered. Their quiet
habits, lurge teats, easiness to milk, aptitude
to fatten, even when no longer young, and,
finally, their suitableness for that British

For working cattle choose the Devons,
They are light on foot, wiry, muscular, har-
{dy, and docile. Those who have never seen
the prize ox teams of New England have no
idea of the beauty, fleetness, and efficiency
of a yoke of Devons. They will out-travel
many farm horses at the plough, oron the
road ; cost far less in feed and for harness ;
|and are better than Lieut.-(:~vernors, for

meat market which had lately opened wide | their usefulness isnever at an end. When un-
its doors to the farmers of the American | fit for labor, they make prime beef. In that
continent, render the Short-horn a highly | good time coming, when all the leaks of the
desirable breed, both for the dairy andfor|farm shall be stopped, only one team of
general purposes, provided always that you | horses will be kept on a 100-acre farm—the
have rich pasture and fodder for them, and | other will be a yoke of Devons—probably
are never compelled to put them on ‘“hard | Devon cows. The farmer expects his, wife
tack.” For beef alone, probably the Here- | to work some when she has a babe at her

ford has no superior ; and I believe the time | breast, and most farmers’ wives do more
is coming when, restored to their primitive | work when they become nursing mothers

state of dairy virtue, the Short-horns will
be decked with the honors of milk produe-

than they ever did in their lives before. Too
| much, indeed, is often put upon them ; but

tion, and the Herefords with those of meat | all hygenic authorities admit that work in

production. The great breeders of the West | moderation is goed for the human mother.

have discovered the merits of this much | Why then should it be bad for the milch

neglected breed, and the whole world will [cow? T look to see the day when a double

yet endorse the judgment of ** An Austral- | profit will be made on cows, and they will

ian Agriculturist,” published in a recent | perform at light, useful labor as well as at

English paper : | the milk-pail.  If the experiment be tried
4
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with Devons, I am sure it will succeed. It

should be added that this breed is noted for
giving rich milk, but in rather small quan-
tities.

I need not say much concerning other
breeds of cattle. The Dutch, or Holstein,

is large, like the Short-horn, and no better ‘

—I think not nearly so good. The Galloway
is fancied by a Scotchman here and there,

with a peculiar eye for sable beauty, but |

most people will consider the Hereford a pre- |

ferable animal. Of Swiss, Kerry, and other |
breeds nothing need be said, as they have no |

special points of superiority over the breeds
that have been enumerated.

Permit me to say that DAIRY PERFORM-
ANCE, irrespective of breed, is the grand |
thing to be aimed at. A poultry man,
writing in one of the papers recently about
breeds of fowls, bears down pretty hard on
fancy birds that are poor layers, and says he
goes in for a ‘“ business hen.” In like man-
nerl am down on $20,000 bovines that
haven't milk enough to suckle their own
calves, and wouldn't fetch $100 in the meat
market. Let us goin for a business cow. |
She can be got without much trouble or ex- ‘
pense. Butif we are to have her, dairymen
must stop their present careless, slipshod
ways of breeding,

‘“ That ““blood will tel” all thoughtful men agree,

But whether good or bad the story be
Which thus is to'd, depends entirely

Upon the blood itself—its quality,

If bad the blood, the story bad will be,
If good the blood, a story good we see,”

Along] with the poor cows consign to
the butcher the scrub bulls ; or better still,
g0 jhome and shoot them, Then they will
neither gore anybody, nor curse the country
with any more poor cows. A good dairy
cow has four points,under the belly between
the hind legs.  She is the animal to choose
for dairy stock, breed or no breed. Accord- [
ing tothe N. Y, Tribune, Mr., D. G, Rob- |
erts, a New England farmer, says of a Swiss
cow, weighing 1,100 pounds, that she seems
to be a standing contradiction to all the es- |
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tablished rules for selecting milkers by form

| —such as small head and neck, thin shoul-

der, flat ribs and Joose joints.  She is quite.
the reverse of all that, and yet, fed on good
rowen hay and six quarts of corn-meal per

| day, she gives an annual yield of 500 to 600

pounds of butter.

Well, if she was mine I would marry her
toa thoroughbred Ayrshire or Short-horn
bull of choice pedigree, and with a good
milk mirror, in the hope and prayer that she
might have a female calf every time, which
it would be my part religiously to save and

|rear. There can be no doubt that the best

and surest way to secure first-class cows is
to raise them from good milking stock. Too
much dependence is placed on filling vacan-
cies by purchase. The large annual demand
for dairy cattle renders purchase to some ex-
tent unavoidable. But dairymen cannot too
soon adopt the plan of breeding for them-
selves from their best cows, and raising all
heifer calves. The only way of doing this
properly is to avoid the use even of well-
marked grade bulls, and breed carefully from
thoroughbreds of undeubted milk strains.

As many cows must for a time be bought,
dairymen should be well up in the signs of
good milkers. It is possible nay easy, to

| become so expert as to be very seldom de-
|ceived. In this, as in everything else, prac-

tice makes perfect. There are, indeed, many

| superstitious and foolish notions as to the

signs of good milkers, but the following will
usually be found correct : A cowy look ;
large digestive organs; lustrous hair; bright
eyes; double chine; broad hips ; yellow,

| buttery tinge to the skin, especially inside

the ears, and at the apex of the tail ; pro-
minent milk veins ; and a good milk mirror,

| Sometimes, as with the weather in time of
| drought, all signs fail, which is but another

form of stating that every rule has its ex-
ceptions. A word as to the milk mirror, or
escutcheon, first brought to the public notice
on the treatise of Guenon. It consists of a

large broad, smooth shield below the cow’s

<«
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tail, and extending to the udder, the hair
surrounding, and naturally turning away
from the shield in the form of what is called
““a cow’s lick.” Found in eonjunction with
other signs, it rarely, if ever, fails t. indi-
cate a good 1silker.

The question how to secure large yields of
rich{milk, is too comprehensive to be dis-
cussed in a single paper. It has not only
to do with the breeding or selection of good
cows, but their feeding and general manage-
ment. A naturally good cow will prove a
very poor one, if half-starved, stinted of
water, and badly cared for generally. Good
milk as to condition, demands food of choice
quality ; pure water ; absence of all offen-
sive smells from the pasture and stables ;
avoidance of all worry and over-heating in
driving cows ; regular, quiet, and thorough
milking ; abgolute cleanliness of hands, pails,
cans, and all utensils; and general good
management. On all these points,the dairy-
men of Ontario have had line upon line and
precept upon precept; here a little and there
a little. Time was when their sins, both of
omission and commission, were those of ig-
norance, but this excuse can be pleaded no
longer. 'The Bible is a grand book on dairy-
ing as well as other religious subjects, and I
commend to you these two passages as a
sample of its teachings : ‘'Be thou diligent
to know the state of thy flocks, and look
well to fthy herds.” “‘1f ye know these
things, happy are ye if ye do them.”

I cannot better conclude than by reading
a negro sermon in verse taken from a recent
number of Scribner’s Monthly, on ‘‘ Half-
Way Doin’s.”

Belubbed fellow travellers, in holding forth to-day,

I doesn’t quote no speolal verse for what I has to say;

De sermon will be berry shors, an’ dis here am de tex,

Dat half-way doin’s aint no "eount for dis worl’ or de
nex’,

Dis worl’ dat we’s & libbin in, is like a cotton row,

Whor ebery cullud gentleman has got his line to hoe :

An’ ebery time a lazy nigger stops to take a nap,

De grass keeps on a growin’, for to smudder up his

orap.
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When Mowes led de Jews acros’ de waters of desea

Dey had to keep a goin’, jes' as fas' as fas’ could be:

Do you 'apose ney could ebber hab succeeded in deir
wish,

An’ reached de Promised Land a$ las’ if dey had stopt
to fish ?

My friend’s dar was a garden onee whar Adam libbed
wid Eve,

Wid no one round to bodder dem, no neighbors for to
thieve,

An’ ebery day was Christmas, an’ dey got deir rations

ree,

An’ jebery ting belonged to dom, except one apple

tree.

| You all know 'bout the story—how de snake ocomg

| snoopin’ "round’—

A stump-tail rusty moccassin,a-crawlin’ on de ground

How Eve an’ Adam ate de fruit, an, went an’ hid deir
face

Till de angel overseer he eame, an' drove 'em off de
place.

|

| Now, 'spose dat man an’ 'ooman hadn’s 'tempted for to

shirk,

But bad gone 'boud deir gardening, an’ ‘tended to
deir work,

Dey wouldn’t hab ben loafin’ whar dhey had no busi-
ness"to,

An’ de debbil nebber'd got a chance to tell’ em what
to do.

No half-way doin’s, bredren—It'1l nebber do, I say,

Go at your task an’ finish it, an’ den’s de time to play;

For even if de crap is good, de rain’ll spile de bolls,

Unless your keeps a-pickin’in de garden ob your
souls.

Heep a=plowin’ an’ a hoein,’ an’ a-scrapin’ ob de rows,

An’ when de ginnin's ober you can pay up what you
Oowes.

But If you quits a-workin' ebery $ime de sun is hos'

De sheriff’s gwin to lebby upon everyshin' you's got.

Whateber tis you's dribin'sat, be sho’'and drive it
through,

An’don’t lev nuffin stop you, but do what you's
gwin todo;

For when you sees a nigger foelin’, den as sho's you's

boru,
You's gwine to see him comin’ out de small end ob de

horn.

[ 'anks you for the 'tention you has gib dis afternoon,

Sister Williams will oblige us by a-raisin’ ob a tune.

I see dat Brudder Johnson’s’ bout to pass 'round de
hat,

An’don’t let’s hab no balf-way doin’s when it comes to
dat.




SALT CoO

DISCUSSION,

Mr. Lietch—I would like to ask Mr.
Clarke if two cows were grazing in a pasture,
one of which gave six quarts of milk and
the other twelve, would the one which gave
the six quarts eat as much as the other?

Rev. Mr. Clarke—I would like to ask Mr.
Lewis to answer that question. I don't
know whether she would ornot. But if she
ate only half as much as the other and gave
only half as much milk, it would be better |
to drive her to the butcher,

Dr. Coleman—Suppose the cow which |
yielded the six quarts of milk produced from |
twelve quarts twice as much butter
other cow, would
erative ?

|

as the |
she not be quite as remun-

Rev. Mr. Clarke—The case is a possible
one, but highly improbable.

Prof. Arnold—There are considerable dif-
ferences in the yield of cheese from milk,
but the differences are not so wide as in the |
case of butter. The Jerseys, taken as a
class, will yield 1 1b. of cheese from § 1bs.
of milk as often as native cows will yield
1 1b. of cheese from 10 1bs. of milk at the |
sawe time of the year. There is at least
that difference, but we find no such wide |
differences in butter, which has been known |
to vary as much as three tiwes that amount, |

The Chairman

I would like to ask Mr. | a. m., Thursday,

MMITTEE,

: Clarke if on a piece of land where he could
‘ keep twelve head of small cattle, could he
keep twelve Lead of a larger breed, and if
| there is any difference in the eating of the
| Ayrshires in proportion to otler breeds ?

|

| Rev. Mr. Clarke—I cannot answer very
accurately. As far as my experience goes, |
think I can keep three average Ayrshires

| where I could only keep two average Short-
rns.

On motion the paper was laid on the table.

SALT COMMITTEE,

Mr. Watson asked that a committee be
appointed’to look after some cheeses offered,
with an especial view to having them judged
to test of the relative merits of the salt con-
tained in them.

On motion of Mr, Watson, seconded by
Mr. Chadwick, Messrs, J. Allison, Dugald
Leitch and G. W. Scott were placed on this
committee, with instructions to have the
cheeses placed in a room and examined by
the judges individually, who, after having
done 8o, should compare notes and submit
the result to the committee.

The judges selected were :
Grant, John Podmore, I
Prof. M

Messrs. J, L,

+ R.. Richardson,
cAdam and John Robertson,

The Convention then adjourned till nine




SECOND DAY.

MORNING

SESSION,

The Convention assembled at 9.45 a. m., | the President of the Association, proceeded

Mr. Casswell in the chair.

Rev. Mr. Clarke said that the Board of
of Aldermen of the City of London had ex-
tended to the Association a cordial welcome,
and had done everything in their power to
make the meetings of the Conveution agree-
able to all its members, he would therefore |
move—

That the members of the Board of Alder- :

men of the City of London, and the city of- |
ficials be admitted to the proceedings of the |
(lonvention free, and that badges be prepar- |

ed and sent to them. i

with the appointment of the additional
Standing Committees, as follows :

STANDING COMMITTEES,

On Nominations,—John Wheaton, Lon-
don ; Robt. Facey, Harrietsville ; John Al-
lison, Brownsville; John Dempsey, Strat-
ford ; L. R. Richardson, Strathroy ; W. J.
Scott, Sparta ; George Hamilten, Stratford.

On Dairy Implements.—Elgin Mott, Bur-
gessville; Wm, Gillard, Tavistock; J. L.
Farrington, Norwich: J. A. James, Niles-

Mr. John Wheaton seconded the motion, Etown ; Adam Bell, Innerkip.

which was carned.
|

On motion of Mr. Wheaton, seconded by
Mr. Hegler, the Chairman, in the absence of

The Chairman then called upon the Hon.
Harris Lewis to deliver an address on
‘““ Butter and Butter Making.”




MR. PRESIDENT, LADIES AND GENTLEMEN,
—Butter in all probability was discovered
by accident, and although known for many
centuries, has not been used as an article of
food to any considerable extent but a short
time. Yet we are all sufficiently acquainted
with it to require no description. In what
little I may say on the subject assigned me,
I propose to divide butter into three classes,
First, good butter ; second, poor butter ;
third, margarine butter, or oleomargarine,
The first class or good butter, is the kind we
all desire to make, the kind we all desire to
sell, and the very kind we all desire for our
own consumption. How to make this first-

. class butter is the question before us at this
time, and the question I will try to answer,
First we must have a good butter cow.
While some breeds of cows are well adapted
to butter-making, other breeds are not, and
while we find good individual cows for but-
ter, in almost alljbreeds, and in almost every
herd, we also find individual cows in almost |
every herd, of whatever breed, so totally |
unfit for butter-making, that the increase in
the butter by the use of their milk is more |

BUTTER AND BUTTER MAKING.
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than counterbalanced by the depreciation in
quality, and actual value of the butter.

The butter cow of our choice must produce
large butter globules of a good yellow color.
The large butter globules rise quick and
clean from the milk, under almost any sys-
tem of cream raising, and produce the high-
est flavored and most pleasing colored butter.
In the production of first-class butter the
food ef the cow acts an important part, and
if insufficient in quantity, or of poor quality,
no cow can produce that quality of milk
necessary for the production of first-class
butter. I have found in my experience that
the long-leafed grasses produce the best food

| for butter-making in summer, and the same

grasses, mixed with one quarter clover for
winter. Again the butter cow must have
pure water to drink, abundant in quantity,
and easy of access. The care of the cow also

| is one of the essentials to success in butter-

making. A cow subjected to abuse or ill-
treatment in any way so as to render her
nervous or excitable through fear or fright
or any thing that renders her uncomfortable,




will tell on the quantity of cream, and also
upon the quality.

Having a good cow, abundantly supplied
with good food, pure water and kindlyjeared
for, what a pity it is to spoil her milk by the
introduction of filth while drawing it. Yet
this is too often done by careless milkers,
and first class butter expected.

Again, good, pure milk, if exposed to un-
favorable atmospheric influences while the
cream is rising, or the cream, or butter, all
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north or north-west it is impossible to keep
the cream down, and when it is south or
south-east it is almost impossible to get it
all out.

WHEN TO SKIM.

If sweet cream butter is desired no acid
should be allowed to develop before churn-
ing. Butter made from sweet cream I re-
gard as possessing the most delicious flaver
of any 1 ever tasted, but less butter will be
obtained from the same qiantity of milk,

previous care is lost, and defeat and disap- 1 -l will. lnsk She kosping qumiity of buster
pointment are sure to follow. made w.ltp the same care from sour cream.
| Hence it is safer to make butter from sour
| than from sweet cream, unless it is used
! while new. If the butter is to be made
Perhaps no branch of dairy farming has | from sour cream the milk should be skimm-
undergone greater changes than cream rais- ed as soon as the acids begin to develop,
ing. The small pans have givenplace to | and the cream of the morning and evening
the large ones or the deep cans. The inven- thoroughly mixed together at the time of
tor of each process claims for his method the evening skimming, and churned next
the only application of science, whether it morning. If the dairy is small, so that two
be the large shallow pan, cooled from the | or three days’ cream is necessary to make a
top, the bottom, or the sides, as the deep | churning, add to the first cream taken off,
vat, or deep can, either heated, or cooled in | from two to three ounces of salt, well stir-
any way. And now we have the centrifugal | red into the cream, and at each subsequent
method of getting cream, by jerking it out | skimming stir all thoroughly together. The
of the milk. But this way of getting the | amount of salt may be increased or diminish-
cream is too slow for large creameries, and | ed according to the quantity of cream and
too expensive for small dairies. The appli- | the degree of its acidity.
cation of heat under the [milk, or of cold |
over it, will faeilitate the cream raising, |
and when both are applied, first heat, then |

CREAM RAISING.

KIND OF CHURN,

: ; Of all the churns invented during this
cold, the cream can be obtained in a short | progressive age in butter-making, no one

time, provided t}u? currents‘ created in the | Wit which I am familiar will produce bet-
milk are not sufficiently rapul'a.nd strong to ‘ ter butter than the old-time dasher churn, if
carry the g arognd with the milk"\properly constructed.  This churn dates
Gentle curr?nts'wﬂl bnflg the cream to the back so far in the uncertain past that no
top, wherzf " w1l¥ remain on account of ite | man knoweth its originator, or the date
less specific gravity. | of its construction. Yet it still moves on,
| and is far superior in the perfection of its

o 3
I hn.'ve feisd. the deep and shaliew sefing, | work to hundreds of recent date, for which
also different degrees of temperature, and v
i patents have been granted. do not deny

ave uniformly obtained the most butt ;

" y £ s the fact that we have a few churns which

from shallow setting, and the longest keep- | .

4 . will do as good work as the dasher churn

ing butter from cream raised at a tempera- sl i
and do it with less labor, and are more con-

fifty-fi "ah. i
Sube Above SingrAen Aageass Feb venient to use. In selecting u churn, I
would prefer that one which will doits work

But I would say that when the wind is
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by concussion, and not by friction. All the
one minute, two minute, and two and one-
half minute churns produce the butter by
friction, and spoil the butter in just one-half
the time required to churn it.

Hence when the vendor of the lightning
churn comes along, you can ascertain two
valuable facts from him. First,—The time
required to churn.  And second—That :he
churn offered, being the best ever made is

worth 8o much.« From these two facts, you |

can establish two others. First, Low long it
will take to spoil the butter, and second,
the actual value of his churn for a pig
trough.

PREPARATION OF THE CREAM FOR CHURNING,

A tin vessel, kept in good condition, and
of sufficient capacity to hold a churning of
cream, will be found most convenient in
ordinary practice.  When the cream is too
warm for churning, the vessel cont

aining it
can be placed in cold water, or colc

1 air, un-
til all is at the desired temperature, or, if
too cold, can be placed in warm water until
the same degree is secured. But in either
case an occasional stirring of the creain,
while cooling or warming, will be necessary
in order to obtain an even temperature
throughout the mass. No water, either |
warm or cold, should ever be added to the |
cream to change its temperature, or for any

other purpose, before the butter granulates.

The temperature of the cream for churning |
can be varied a little to meet surrounding

conditions, that is, if the churning is to bci
done in a warm room, the cream may be put |
into the churn at a temperatnre of from 55 |
to 58 °; but should the churning room be

cool, or cold, the temperature of the cream

may be as high as 62° to 65°, without in-

jury to the butter. When the cream is too

thick or firm to churn well, asnfficient quan- |
tity of skim milk at the prover temperature |
can be added to the cream to reduce it to |
the proper consisteney for churning, with- |
out injury to the quality of the butter, but
will rather improve it, as the thinner the
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buttermilk, the easier and cleaner it will
separate from the butter.
I
)
| If the butter lacks the color demanded by
the trade and required by the eonsumer, the
[ coloring matter used, should be added to the
| cream before churning. We have three
kinds of prepared annatto for coloring but-
| ter and cheese, either of which, if used with
proper skill, will effect the deception and
render the color satisfactory to the consum-
er. Until the consumers of dairy producte
are better educated, coloring butter at cer-
tain seasons of the year, and that produced
| from certain kinds of food, will remain a re-
ligious duty for the dairymen to perform.
| “Let every man please his neighbor,”
especially with the butter he produces. In
| this gold worshipping age, butter, even,
must have its golden hue, so that those who
have not the substance may enjoy the
shadow. The necessity of pleasing the pal-
| ate, through the eye, as well as the mouth,
|is absolute and continuous. Let every but-
ter-maker be wise in his imitation of nature,
'and make all hie butter of that pleasing
| color that nature gives to it during June and
| September,

i The churn, butter-worker, paddles, and
all the implements made of wood, to be used

about the butter, should be scalded with
water boiling hot, and then cooled with cold
water, each time before using them.

CHURNING, WASHING AND SALTING,

The churning is a more important part of
butter-making than most dairymen seem
disposed to accord to it, judging from the
amount of butter ruined by the operation.
Whatever churn may be used, the motion
given the cream must be regulated by the
action of the churn, the amount and consis-
tency of the cream, so as to secure concus-
sion, and avoid friction. The venerable old
dasher chura may be run so rapid, with a

| small dasher, that the butter will be brought

by friction. So also, any one of the revolv-
ing churns may be run so fast, .that the

5 —
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cream will revolve with the churn, and not l accomplish!the needful work without injury
drop from float to float, or fram side to side, | to the butter, and with the expenditure of
giving to the cream the concussion desired. | but little time or labor. For the genmeral
No rule can be given for the speed of the A market, three quarters of an ounce of salt to
churn, that will be applicable to all churns, | a pound of butter, appears to be about the

Pr— —

in all the varied conditions of the cream
better than this, viz.; Run the churn at
that speed which will strike the hardest
blows on the cream. The Arabian damsel
will put her cream or milk in a goat skin,
scoop out a semicircular hole in the sand,

into which she will place the skin containing |

the milk, and with repeated blows with a
flat paddle on the skin, bring out after a
while, as perfect grained butter as can be
produced by any churn, or any wethod of
ohurning. When the churning is so far ad-

desired quantity. People living in our sea-
board towns require less salt than those liv-
| ing inland, and our foreign born population
eat less salt than our native population.
| Hence every butter maker will consult the
| tastes of his customers in regard to the
quantity of salt required, and find the task
| much more pleasant and profitable to cater
ito their tastes than to try to educate his
| customers up to his own taste or notions,
;howcver pure his taste or wise his notions
may be.

vanced, as to bring the butter in small gran- |

ules, stop the churn, and reduce the temper-

ature of the mass to about 55°, or low |

enough to chill the butter, and then continue
churning until the butter granules are about
the size of wheat kernels ; then draw off the

buttermilk, and wash the butter with pure |

water, until the water passes off clear. The
last washing, if brine is used, will leave the
butter grains cleaner from buttermilk, of a
brighter look and firmer texture, and pay
the cost of using it.

[ prefer taking the butter out of the last
water or brine used for washing it, and for

this purpose use a wooden skimmer, about |

six inches square. With this I place the
butter on an inclined slab, V shaped, and
after obtaining the weight, sift on one and
one-half ounces of salt to each pound of but-
ter. The salt is then stirred evenly into the
butter with a small wooden paddle used in

each hand, and left five or six hours for the |

salt to dissolve. We now have our butter
evenly salted, no calico streaks, and the
buttermilk all without injury to the grain,
and all the work necessary to be done before
packing or balling for market, is just suffici-
ent working to expel the surplus brine and
give the butter sufficient solidity for the
market. A downward pressure and rolling
motion given the lever at the same time will

BUTTER PACKAGE AND PACKING,
|
White oak thoroughly deodorized I regard

| as the best wood for butter packages, but
| spruce, hemlock, and white ash, if properly
[ prepared and made so well as pot to leak or
soak brine, answer a good purpose for keep-
ing butter six or eight months. My prac-
tice has beea to soak wooden packages, first
in hot and then in cold brine. Butter should
be packed firm and solid, leaving no spaces

| in the package, and packed as soon as pos-
| sible from the churn. If the butter is to

kept any length of time, fill within an inch
or half inch of the top, spread overit a piece
of white muslin dipped in brine, and spread
ever :this sufficient salt to fill the tub or
package, even with the top.  Butter will
keep longer and better at a temperature of
| not above 55 degrees than at a lower tem-
perature, ifit is to be exposed afterwards to
| the varying temperature of our climate. If

| I could keepjmy milk, cream and butter at a
| upiform temperature of 60, degrees Fah., I
should be satisfied.

Before ,dismissing the subject of butter-
making, allow me to urge upon everyone
who desires to make first-class butter, to
practice cleanliness first, last aund all the
while, in every particular, and in all the de-
| tail of the business.

&
!
1
{
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POOR BUTTER,

The art of making poor butter is so well
understood, judging from the large]quantity
placed upon the market, that no special in-
structions for its production may seem ne-
cessary. But the art of embalming the
dead has been lost, and while the mummy of

Egypt remains to testify of the fact, the |

means used and method adopted for his pre- |

servation, have been forgotten.

Will the art of making poor butter share

EWIS' ADDRESS,

’ ] i
| of his wife equally enobling ; then all fam-
ily feuds wouldbe pastforever,and divoroes
' be unknown,

|

|

l

STYLE OF PACKAGE,

The butter trade now seems to require the
Welsh tub. This was the only package used
| toany extent as long ago as I canremember,

But they were made of all sizes, from those
holding 30 pounds to those holding 100
pounds or over. At that time the whole
| season’s make was held till fall and then sold,

a like fate ? That it may not I will say, if | and often ?t was found that the early make
you have the very best milk{it can while be- ! :':d t.he mldsun?mer m'k? by ﬂn\.'or -
ing drawn from the cow, by acertain process | ° ¢ t'xme o aelllng: Th"’ Jod 1o the tatro-
known to s few and practiced by many, be| fiuctlon of the firkin or whlte.onk cask, made
80 flavored with cow manure as to accom. | P the shape of » .bnrrel, with two heads.
plish the object without a single failure. ‘ These were filled with butter as full,ae they

Should this process be omitted by an over- |
sight on the part of the milker, the jbutter
may be flavored by placing the milk in the
kitchen or near it, where it will receive the
fumes of cooked cabbage, turnips, onions,
&c. Should the cream reach the churn in a
pure state without the flavoring, put it in a
two and one-half minute churn, gather in a
solid mass and then work it with the ladle,
or in some other way by which you can give
it a drawing, grinding stroke, so as to anni-
hilate every grain, and the butter will be
poor every time. Should all these rules fail
to produce poor butter, work it with the
bands or with the feet, by placing it on the
floor and tread the buttermilk out and the
salt in. Caution.—If you work fthe butter
with the hands or feet, be sure and and add
a little extra salt, especially if you forget |
to wash your butter paddies.  Poor butter
is sometimes ornamented with hairs, but as
the hairs weigh so little when mixed in pro-
per proportion, I cannot recommend their
use. Before dismissing the subject of poor
butter, allow me to say that it has never
been my fate or fortune to meet a man with
butter to sell who would admit that his wife
ever made poor butter.  This noble senti- |
ment, 8o freely expressed, is almost divine, ‘
and T would to God that every husband |
could have an abiding faith in all the acts '

could be conveniently, and then the head,
through which a hole had been bored, was
inserted. Through this hole brine was
poured until the firkin would hold no more,
when the hole was plugged and the firkin
turned end for end, where it remained till
sold in the fall. These firkins gave good
satisfaction to the dealers, but were too
large for the retail trade. We then adopted
the return pail, and these, after being in
use several years, were found to be a nuis-
ance. Now, they demand of us that we
return to the old Welsh tubs, but made to
contain only about 50 pounds of butter, and
we shall have to adopt the style of package
that the trade demands.

MARGARINE BUTTER, OR OLEOMARGARINE,

There is at present a large amount of Ol-
eomargarine butter manufactured in this
country and in Europe, and the amount is
constantly increasing.  Every pound of this
gut fat consumed takes the place of just six-
teen ounces of cow butter. Those who con-
sume it demand more, and those who make
it supply that demand with pleasure and
profit, and affirm that it is sweeter, cleaner,
nicer and better than poor or low grade cow
butter, with which,and which only, it comes
in competition, If this was true our way
a would be to make only

out of the dilemm
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first-class butter. But if a learned trio of | it toits grave, and there erect a monument
judges on butter, chose on account of their | to its memory with this inscription engraved
good sense (of smell,) their long experience in | thereon :

the butter trade,their unbounded knowledge
of butter in the tub, and out, deliberately Taking ita long, long quies sleep ;

award a second premium to oleo butter, and Never again to apvear above ground,

would have given it the first but for the Not e'en when the last great trump shall sound.
'bnck-dust shade of colouring e.xpressed OB | o 40 herealso Hea siose by He sids,

its face, what shall we conclude in regard to The inventor of butter, which once was his pride;
this dangerous rival? Did these judges Who robbed the bull of his fat and his marrow,
award the premium on account of the gut To make oleo butter, tasting like tailow,

fat contmyed in ite composition, or t.hrough 3. Then here leb them lle in quiet repose,

a sharp trick played, award the premium for And never arise under any one's nose ;

the kind of salt with which they supposed But here remain from the light of the sun,

it was seasoned ? Until they repent of the evil to dairymen done.

1. Here lies oleo butter buried deep,

The manufacture and sale of eleo butter, | (Loud applause,)
f sold for what it is, is a legitimate business .
according to our general interpretation of
law, but have I a moral right, for my indi-| Prof. Willard was then called upon to read
vidual benefit and profit, to destroy the pro- | a paper upon the subject of ‘‘ Creameries.”
fits and benefits of a hundred fellow-men?!
The inordinate greed of most of the makers | Before commencing this paper Prof. Wil-
of oleo butter may, in some time not distant, | lard said that during the past year many
cause its death and burial. If made of caul new dairy inventions had been brought out,
fat only, as is claimed, the limit of its pro- | and the best of these were exhibited at the
duction is already reached, if not far sur- ‘\ late International Dairy Fair in New York.
passed, and this will lead to the use of other | He had the honor of laboring on the com-
fats until general disgust will kill the thing | mittee appointed to examine those inven-
outright. ‘“ Whom the gods destroy they l tions with the honored President of this As-
first make mad.” I predict that oleomar- ‘} gociation, Mr. Ballantyne, and the result of
garine butter will receive its fatal blow from | that examination was presented in the paper
its own friends, and when its makerskill it | he was about to read. He presented the
all the dairymen and dairymaids will follow | paper at the request of the committee.

CREAMERIES,
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One of the leading features at the late In. [

ternational Dairy Fair was the larg
of dairy implements,

not only the largest and
useful to dairymen of an

pace with the more recent inventions for th

treatment of milk in cream raising, the num

ber and ingenuity of the various devices for | pe

this purpose would strike him as truly mar-
vellous, and indeed it was asurprise
8ee 50 many new things brought out during
the past year as was here exhibited. With.
out going into detail, a brief description of
some of the novelties in this exhibition may
be of interest,

THE CENTRIFUGAL CREAMERS,

Two of these were shown, Krebs’ Danish
machine, and an “* American Centrifugal,”
the invention of D, M. Weston. The latter |
Wwas in operation during the fair, and attrac.
ted general attention. That cream can be
separated from the milk immediately after

|
|

A TALK ABOUT CREAMERS.

¢ display [ugal motion, has taken
This exhibition was | prise, since it is an entirely

best, but the most | least in this country,
Yy similar show we | from all
have ever seen. To one who has not kept |

to us to | tained in other

- A. WILLARD, OF LITTLE FALLS, N. X
AIRYMEN’S ASSOCIATION OF
WESTERN ONTARIO, AT LONDON,

FEB. 191u, 1880,

being drawn from the cow, by rapid centrif

dairymen by sur-
new method, at
and radically different
preconceived notions of cream sep-
‘aratiun. It isclaimed that the centrifuge

€ | nov only separates the cream from the milk,

| but it also takes out impurities that may hap-
n to be in the milk, thereby rendering the
skimmed milk of finer flavorthan can be ob-
processes of cream separa
tion ; and from what we saw of its opera-
[tion this claim seemed to be justified, for
the skimmed milk certainly was of delicious
flavor, while certain impurities left in the
| machine after the milk had been operated
upon, were of the fouleatchumcter,emitting a
stench disagreeable beyond description. Of
| course this feature of purifying the milk and
enabling it to be utilized for consumption, or

for manufacturers when only a few hours

from the cow, must add much to the value
of this process, to say nothing of ‘the delic-
ious flavor,of the fresh, sweet cream, for all
purposes of direct consumption,
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Appreciating as we do the many advan-
tages from such a speedy separation of cream
from milk, there occurred to us some prac-
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having arrived after the fair was opened,and
| having been somewhat injured on shipboard

| in some of its parts.

tical considerations which seem to stand in |

the way of a general introduction of these
machines, at least to the extent that has
been supposed by some, and which would
revolutionize the system of cream-raising
and butter-making. Of course we do not
feel competent, and indeed we have no de-
sire to criticize adversely the claims of this
great novelty. Future developments may
obviate objections and overcome difficulties
that now appear to be in the way of their
general introduction, and among these we
may name the high cost and complication of
machinery.
centrifuge, and this of conrse must be ex-

Power is required to run the

pensive where water cannot be utilized for
the purpose.  Again, the revolving disc or
hollow cylinder must be of small size and of
limited capacity ; since if large in size, the
rapid revolution required would render it li-
able to fly in pieces, thus being extremely
dangerous in its operation. In fact, all ma-
chines, whether large or small, we are in-
formed, under very rapid revolution, are li
able to break and fly to pieces. Great care,
therefore, is required in their manufacture

and in the speed with which theyfare oper- |

ated. We suppose the machines on exhibi-
tion were about the size to be recommended,
and we understood Mr. Weston to say that

the one he operated had capacity for running |

about 500 gallons of milk per day. Thus it
will be seen that although a certain quantity
of cream may be extracted almost imme-
diately after it is drawn from the cow, large
quantities of milk would require several
machines, or otherwise the separation of
cream from considerable portions of milk

would be delayed too long to secure the de- |

sired advantages, The American machine
secmed to be somewhat difficult to be clean-
ed,but this feature probably can be obviated,
and, indeed, has been obviated,in the Danlsh
creamer.

The Danish machine was not in operation,

The agent in charge of the Danish or
Krebs machine, stated that the first attempt
in separating cream from milk by centrifugal
motion, was made by Prof. C. J. Fuchs of
Carlsruhe, Germany, in 1859. Since that
time a considerable development has taken
place, and the invention has now been so
far perfected that it has attracted the atten-
tion of all dairy authorities of Europe, and
has gained a footing in practical dairying.
He claimed that the machine on exhibition
recommended itself by its practical form and
durability ; second, by the peculiar facility
for regulating the offsets of cream and skim
milk, so that cream of any desired density
and great uniformity is produced ; third, by
the very practical system of cleaning it
through jets of steam ; fourth, by the com-
plete separation of the cream from the milk,
which is unequalled by any other system,
and finally by the fact that the butter made
from cream raised by this precess, iu every
| respect compares favorably with the finest

| butter made from cream raised in the ordin-
l ary way.

! To the question of its capacity the state-
}meut was made that the machine on exhi-
| bition would take 400 pounds of milk per

; hour, the revolution being at the rate of
[ 1,300 per minute. As the operation of the
| European Centrifugal Cream Extractor has
been pretty fully described, we need go no
| further into detail of its several parts. It

{ will be sufficient to say that in working a
{ constant stream of whole milk is going inte
| the machine, while two constant streams,

| one of cream and one of skimmed milk, are

| being discharged into their respective re-
ceptacles.

THE MARQUIS PAN.

| This is another novelty for cream raising
of recent invention on the deep setting prin-
| ciple. Tn its general appearance it is an ob-
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|
long vat with rounded bottom, with a cylin-
drical tube of tin passing lengthwise from |
end to end through the middle. The cylin-
der is placed below the cream line, This
cylinder has an inner cylinder and pipe for
carrying off the water. The internal con-
struction of the condensing cylinder is sim-
ple, but not easy to describe without draw-
ings. The inner cylinder corresponds in
form with the outer cylinder and serves as a
reservoir chamber, with a slot of about one
quarter of an inch wide, running its entire
length, and provided with wire ribs to pre-
vent the tov near approach of the two walls
of cylinders, and at the same time for the
purposejiof regulating and directing the
water currents. It is also provided with a
semicircle return tube attached to the base
of the inner cylinder. It is now closely fit-
ted and enclosed within the outer cylinder ;
their inlets corresponding so that when the
chamber is filled the overflow or jet of water
is forced upward against the outer cylinder,
There the water passes laterally in thin
sheets to the lower end of the ribg and
thence along the outer wall to the inlet of
the return tube. The object is to chill the
upper half of the cylinder, the part utilized
for the cream-raising process. Ice water is |
forced through the inner cylinder, escapes
in a spray through the slot, is directed by
the wires downward, and to the opposite
end, where it enters the tube and is con- |
ducted back to the same end of the inletI
where it is die¢harged. Considerable power |
is used for forcing the water through this |
cylinder, and the refrigeration is of course |
rapid. Mr. Marquis states that a cylinder |
of four inches in diawmeter, submerged, will |
operate a vat of sixteen inches in width and [
any desired depth, and results in condensing |
the casein and watery portions of the milk i
without materially affecting the cream glob-
ule, producing rapid separation of the
cream. The device also enables the operat- ||
or to control the temperature of a number |

the fair, Mr. Marquis was enabled to show
& cowplete separation of the cream from the
milk in an hour and one-half, though he
claimed, under more favorable circumstances
and with milk directly from the cow, he
could effect a complete separation of the
oream in 55 minutes. The pan is simple in
construction, and cannot be expensive,
though it will be observed an additional ex-
peuse is required for power to work the
pump for forcing the water through the
oylinder, and also an expense for ice, How-
ever, if the claim be good that a complete
separation of cream can be made from large
quantities of milk in the short space of an
hour, or even two hours, it would seem to be
a valuable addition to our cream-raising de-
vices,

THE CABINET CREAMERS,

There wasa great variety of cabinet cream-
erics, all being modifications of the plan
fiest brought out by Mr. L. S. Hardin, and
consisting of deep cooler pails set in a box
surrounded by water, some submerged as in
the Cooley plan, and others arranged to be
surrounded with ice and water, or by appli-

| cation of ice on top. Mosely and Stoddard

during the past year have made a modifica-
tion of the cabinet style, by arranging the
cans 80 that they hang suspended in wells,
descending from the bottom of the sink,and
forming part of the same. The upper part
of the cabinet is a sink lined with galvanized
iron. There is, therefore, no lifting of cans
as each can has anilluminated faucet, through
which the milk is drawn from under the
cream, and which shows when the cream is
in sight. The cream is afterward drawn
through the same faucet. They claim that
a saving of ice is effected partly by the small
amount of water required to surround the
cans. The use of wells is to reduce the
quantity of water, and as the office of the
latter when used in connection with ice, is

merely that of a conductor, a small quantity

of pans with equal results with a single in- | surrounding the lower part of the cans where
no ice space is wanted, answers every pur-
pose, aud as less ice is needed to reduce it

lot or continuous jet.

In the practical operation of this device at

=

A
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to the required temperature, a saving is of - ' from its position in the can it must operate,
fected. In this arrangement, the lower part | to some extent, to prevent the cream from
of the cabinet answers as a refrigerator or rising, as the cream globules in their ascent
cooling chamber.  The Wooster Perfection | from that portion of the milk below the
Creamery is somewhat on this principle, the | apron would come in contact with it and be
oans being dropped into the chamber below, | held below.
and are made stationary, snd cannot be re-
moved at will ; an objectionable feature in | flange of $i e b 2 thaa ¢
case of making repairs.  The planof sub- ‘ TARRS £ N NAGR Th0 9 05 TR.00R,  SAE-
merging the cans, we believe, belongs ex- | ing with tl.xe outside of the can a reservoir
clusively to the Cooley invention, which, as | for.coll'ectmg the water flowing from th? g
| which is placed on top of the can containing

originally made, requires the cans to be lift- | the milk. After the cover and ice-box are
d out of th b a bench when the | : .
Sy Peaaacd o ench when the | |t on the cans, a cylindrical jacket slides

milk and cream are drawn off. The plan of | the whol .
dropping the cans into a lower chamber, iover vl ole, 80 that the o-utulde atmos-
phere is excluded from the milk.

thereby avoiding lifting and slopping, seems |
to be an improvement, and some of the |

Drips’ Milk Cooler and Creamer has a

» s § ! » Butler’s Cabinet Creamery is somewhat
(j°°l°y cabinets {are now made on this prin- | gnijar to the cabinets above mentioned, but
ciple. | differs from them in having an ice-box above
| the cans, and is arranged so as to be operat-

The Excelsior Creamer avoids drawing the | . _——
| ed with water alone, or with ice and water,

cream from the bottom of the can by having
an apron of tin placed in an inclined posi-
tion inside the can at such height from the |
bottom of the can, that the highest part will \
be 3 or four inches below the stratum of |
cream when the cream has all risen from the
milk. Through the front of the can and
just above the lowest point of the apron, a
faucet is placed for the purpose of removing
the milk which lies above the apron, and
afterwards the cream. Above the faucet is |
a glass in front of the can, 8o that on draw-
ing off it may be readily seen when the
cream has lowered to the faucet. The up-
per edge of the apron is cub in a straight
line at the back, whieh allows the cream to |
slide freely forward as that toward the front
of the can is being drawn off. By this ar-
rangement it is claimed that nearly all the
sediment contained in the milk falls to the
bottom of the can, while the small quantity
that settles upon the apron is flushed off by
the milk the moment the faucet is opened, 1
thus allowing the cream to flow out in a
pure concition.  The only ebjection to this |
apron device, which appears to have merit
for drawirg of cream and avoiding sediment
in the milk mixing with the cream, is that

or simply with ice. The bottom i8 tunnel-
shaped, with a solid glass funnel, and the
whole is so arranged that any sediment in
the milk is drawn off before the cream is
ready to be drawn.

TheiHome Creamery is a decided novelty
in its construction and operation. TLe milk
is cooled by pumping cold air through it,
and thisis effected in warm weather by
drawing the air from a well through rubber
pipes attached to the pump. The airtight
compartment where the milk sets is then
closed, and the air exhausted by the pump
so that the cream is raised invacuo. It is
claimed that by means of the exbauat pump
and the current of air, the cream will rise in
one-quarter the usual time, and the cream
8o raised will churn more quickly by reason
of the sacs containing the oily substances,

“or butter, baving become attenunated or

thinned, and consequently lighter by the
vacuum. Itis claimed, too, that all the
animal gases and disagreeable odors are re-
moved by simply drawing through the milk
a spray of pure air while it is yet warm from
the cow. The device is ingenious, and ap-
pears of considerable merit.
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Clark’s Revolving Pan attracted consider-
able attention, on account of simplicity and

eare of handling. It is a “ deep setter,” |

oblong, rectangular vats with handle and
hinge, 0 as to be readily raised out of the
water when skimming and emptying the
milk.

There is a lip on one end of the pan so
that by raising the opposite end of the pan

the cream runs off, thus making no trouble |

in skimming. Mr. John Stewart, of Iowa,
who took the gold medal at the Centennial

for best butter made in the United States, |
and whom we met at the fair, stated to us |

that he is using this device, and that its
operation is in all respects satisfactory.

Ferguson’s Bureau Creamer alone raises
cream on the shallow pan system. Ice is
used on a rack in the upper part for the pur-
vose of maintaining an equable temperature.
The arrangement for drawing out the pans
to skim is very handy, and the whole inven-
tion 1n its various parts is a novelty, and al-
together the best we have seen for getting
the cream on the shallow setting principle.

THE FATRLAMB CAN AND CREAMERY.

The Fairlamb Can is in general appearance
like a tall tin pail. Tt1s 20 inches deep, a
footin diameter at top and 10 inches at
bottom. It stands upon three short knobs
or feet, 80 as to raise it an inch or two from
the floor. K'rom the centre of the bottom a
four inch tube rises perpendicularly to with-
in 3% inches of the top of the can, and near

the top of this central tube a one inch tube |

enters and runs horizontally to the side of
the can. Both tubes open only on the out-
side of the can, the object being to creats a
concentration of water through them and
carry off the heat from the central portion of
the milk.

A graduated glass slot is arranged in the
side of the can for the purpose of thowing
the depth of cream. The can is provided
with a cover having a rubber band on its
edge so as to exclude anything objectionable
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!comiug in contact with the milk while the
| cream is rising.

| These cans cost about $1.50 each. They

are designed to set in a water-box made of
common inch boards and which any farmer
can easily construct at small cost. The cans
| are to be surroundod with water, or water
and ice, the same as with other plans for
deep setting,

Now the Fairlamb plan of creamery is to
|to have a building constructed simply for
receiving the cream, churning it and packing
the butter. The cream is to be raised at
the farm, and the cans are so arranged that
when filled with milk and heated with water
in a uniform manner, one inch of cream, as
seen on the graduated glass in the side of
the can, will make o pound of butter, and

the sales of cream are so regulated.

Teams with wagons and cans for collecting
the cream are connected with the factory,
and they are sent out daily with twenty men
to collect the cream.

The glass at the side of the can records
the quantity of cream raised, and the num-
ber of inches is credited, not ouly in the
books of the collector but on a book kept by
the daicyman, Thus it will be seen there
! can be no cheating on either side.

Among the advantages claimed for this
plan are the following : It saves the labor
| of handling the milk, and the skimmed
milk remains at the farm where it can be
| used as a feed for domestic animals.

As there is more or less liability of injury
to milk by being carried long distances to
the factory, and as its agitation and thetime
employed in transportation tends to lessen
the quantity of cream, the raising of cream

| at the farm ought to give the best results.

The creamery buildings need not be elab-

| orate or expensive, The cream can be col-
lected over a much larger territory than it
would be practicable to carry the milk if de-
livered at oue factory. The dairyman
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knows from day to day what his cows are ‘\
yielding, and as prices for butter are regu- |
lated from week to week, he gets advantage |

of quick sales, ‘

One team in collecting cream will travel |
20 miles a day, and will collect sufficient
cream to make 250 pounds of butter.

In Iowa, when this plan is adopted a man
furnishing his own team for collecting cream
is paid at the rate of $40 per month, and he |
is to the expease of keeping his team. He
is required to do a certain amount of work.
He measures and credits the quantity of
cream as he gathers it, and notes defects, if
sny, and rejects that which is filthy or not
properly cared for. In Illinois, the cream
gatherer, furnishing team, &c., gets $45 per
month,

In other states a company or individual
builds a creamery and furnishes cans to far-
mers for the cream at a price agreed upon
from week to week, according to the price
ruling for butter., The cost for making but-
ter in a large factory is said to be about one
cent per pound.

The whole cost of collecting cream, mak-
ing the butter with paekages, salt, &c., is
calculated, and the dairyman is paid so much
less per inch of cream or pound of butt.r as
this cost amounts to—the price of butter
being regulated by highest quotations in
market.

The dairyman generally realizes consider-
able more than he could were he to manufac-
ture his butter on the farm or sell it on his
own account. High skill being employed at
fhe factory, a very fine and uniform product
is made, which, on aceount of its quality
and uniformity as well as large quantity,
commands a very high price.

The plan is attracting attention, and is
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said to be well adapted to new districts.
(Applause.)
DISCUSSION,

Mr. Watson—What would be the cost of
the implements necessary for a farmer hav-
ing say ten or fifteen cows, on the last plan
mentioned in the address?

Prof. Willard—Four caps are sufficient for
eight cows, and cost about §1.50 each. Then
there are the water boxes which are placed
at the well where you can have running wat-
er, which are very easily constructed and do
not cost much. The plan in the West is for
the person or company who puts up the
creamery to provide all these utensils and
pay thedairyman so much per inch for his

| ecream. The cream is raised at the farm,and

the farmer attends to the raising of the
cream himself, keeping the milk in the man-
When the
cream gatherer comes for the cream, the
glass at the side of the can shows how much
cream there is ; both parties can see it, and
the quantity is registered in books kept for
the purpose by the collector and the farmer.

ner required by the creamery.

THE DUTY ON COTTON BANDAGE,

Moved by Mr. H. S, Lossee, seconded by
Mr. William Huxley, and

Resolved,—That this Association take the
earliest opportunity of petitioning the Do-
minion Leyislature for the removal of the
duty on cheese and butter cotton bandage,
and that the chairman appoint a committee
for drafting a petition for the carrying out
of the same.

The resolution was carrie.

The chairman appointed Messrs. Lossee,
Huxley, J.S. Henderson, W. Weld and C.
E. Chadwick a committee to carry out the
resolution.

The Convention adjourned t#l 1.30 p. m.




CATTLE

CLUBS,

AFTERNOON SESSION,

The Convention resumed at 2 p. m.

Mr. Casswell, on taking the chair, read a
telegram from Mr. Ballantyne announcing
his inability to be present during the meet-
ings of the Convention,on account of illness.

REPORT ON NOMINATIONS.

The Secretary read the Report of the
Nominating Committee, as follows :

London, Feb. 19, 1880.

To the President and Members of the Dairy-
men’s Association of Ontario :

GexTLEMEN, — Your Committee on Nomin-
ations beg to recommend the election of the
following persons as Officers of the Associa-
tion for the current year :

President—E. Casswell, Ingersoll.
1st Vice-President—L. R. Richardson,

Strathroy.

2nd Vice-President--John Wheaton, Lon- |

don
DIRECTORS.

Division No. 7—Rev. W. F. Clarke, Lin-
denbank, Guelph.

Division No. 8—Adam Speers, Caister-
ville,

Division No. 9—H. S. Lossee, Norwich.

Division No. 10—William Hill, Seaforth,

Division No.11—Thos. Ballantyne, M. P.P.,
Stratford.

Division No. 12—Wm. Thompson, sr.,
Arkona.

Division No. 13—C. P. Perkius, Barrie.

AUDITORS.

William Watson, Falkirk ; J. S. Scarff,
Woodstock.

All of which is respectfully submitted.
JOAN WHEATON, CHAIRMAN,

Mr. Wheaton rematrked that the Commit-
tee had gone over the list of Members very
carefully, and sclezted a Board of Directors
which he believed would fairly represent
every district,

On motion of Rev. W.F.Clarke, seconded
by Mr. Robertson, the report was adopted.

PRESIDENT'S ADDRESS.

| The new President, on the ratitication of
his election by the Convention, said— I have
very little to say more than to thank you
for the compliment you have paid to mein
| electing me to represent such an intelligent
body of men and such a wide interest as
that of the Dairymen of Western Ontario.
During my connection with the Association,
lin whatever position placed, I have always
| endeavored to do my duty, and I can assure
| you that in the future as in the past it will
| be my aim to serve you faithfully.

DAIRY CATTLE CLUBS.

; Rev. W, F. Clarke rose and said : Mg.
| PRESIDENT, LADIES AND GENTLEMEN,—A
matter has just come into my mind which I
| wish to place before you, though I have no$
i had time to prepare it as I would like. Still
| T can express my opinion upon it and leave
you to express yours, There has recently
been organized mainly among the dairymen
on the other side of the line, a National
Dairy Cattle Club, for the express purpose
| of securing the object treated of in my pa-
| per, namely, ‘‘ Milk, Good in Quantity and
| Quality.” I will read the Constitution and
By-Laws :—

! CONSTITUTION.

PREAMBLE.,

We, the undersigned, recognizing the
great necessity for the combined effort of sli

|
|

s el

b




persons interested in dairy cattle, to collect
and disseminate authenticated records of the
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cies oceurring in the offices and executive
committee.

S

IR

yields of dairy cows, to the end that we may
with far greater precision, intelligence and
method than is now possible to do, improve
and fix in our various breeds of eattle higher
and more persistent milking qualities, and | The executive committee shall prescribe
the ability to transmit those good qualities | by laws for the better government of the
to their offspring, do hereby agree to unite | club, not inconsistent with this constitution,
in forming an association for testing dairy | and shall prescribe rules for testing cows and
cattle, publishing a record of performance, | for keeping the records of performance, and
and for the general improvement of dairy | ghall appoint testers when necessary ; and
cattle, and for those purposes do adopt for | shall prescribe rules for protecting the club
our government the following constitution : | against fraud or deception by either mem-
Al € 1bers or non-members ; and shall take such

other steps as may from time to timebe

fbach St ey
) This Ai\)ssomat:on" ‘ah‘sll‘ bf’ styled THE NA-| 3oomed neeessary for advancing the inter-
110NAL DAIRY CATTLE CLUB. | ests of dairy cattle,

Three members of the committee present
shall make a quorum, and on all questions &
majority vote shall govern.

ARTICLE IL
.‘ ARTICLE 1V,

The members of this club shall comprise |
the original signers of this constitution and |
such other persons as may be admitted as |
hereinafter provided. ‘

The headquarters of this club shall be in
New York City, and the Secretary shall
keep his office at said headquarters, and
| open to the inspection of any member. Said
| headquarters shall, within the discretion of
the Executive Comu- ttee, be kept supplied
with herd books of ile different dairy breeds,

; L : i i $at
s}“ (::: h:“d%nt’tmf;t Vieo-k res:ld:nt, the standard works upon dairy cattle and
Second Vice-President, Treasurer and Sec-| g, p qairy utensils as inventors choose to ex-

retary, who together with five other mem- | hibit. Members, upon application to the

b'eu of.t:e ilub, t‘(;i be el;cted at tl.Je same | Secretary, shall be furnished free of charge,
time with these officers shall constitutean ‘ information concerning pedigrees, test re-

Ensoutive Cgmmlttee, with i " S | cords, or other matters pertaining to the
ne t'.h.e affairs of the.o]u'b, subject to the | ;. yginterest. The headquarters of the
provisions of the constitution. | club to be, so far as practical, a centre for

The choice of officers and members of the 1 dairy information and a rendezvous for all
executive committee for the first year shall | dairymen when visiting the eity of New
be by & majority of the persons voting, who | York, whether members of the club or not,
shall meet in convention at the American |
Institute, Dec. 9th, 1879, for the purpose of |
organizing this association.

ARTICLE III,

The officers of this association shall con-

ARTICLE V.

The annual meeting of the club shall be

The officers and members oi the executive i held on the first Wednesday of December
| of each year, at the headquarters of the

committee thus chos ha.l til th
Ws—— o club in New York city, at 12 o'clock noon,

uext regular annual election as hereinafter Ny :
provided, or until their successors shall have for the determination of questions of gener-
Inl interest to the club, and for the election

been chosen. .
;i | of officers and members of the executive

The executive committee shall fill vacan- l committee for the ensuing year.
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|

The executive committee may call special | shall be published by the club, and be its
meetings of the club. Twenty days shall  property.

elapse between the date of mailing the no- | ARTICLE IX,

tices of the meeting and the date of. holding |, majority vote of all the members pre-
the meeting. Notices of such meetingsshall | sent at a meeting, shall decide any question
contain an announcement of :the purpose for | except a motion to annul or amend the con-

which it is .held. No business not set forth | stitution, which shall oaly be done by the
in such notices shall be transacted at such

| written consent of a majority of the mem-

meetings. | bers of the club, lodged with the Secretary
ARTIOLE VL. | after thirty days’ notice of said motion.
Fach applicant for membership shall be! BY-LAWS.

recommended by a member of the club, and | ;

it shall be the duty of the Secretary tosend | For the purpose of carrying out the de-
the rames of the applicant and of the mem- | #180 of this organization,the Executive Com-
ber recommending him to all members of | Mittee pass the following By-Laws :

the executiye committee, and if no objecting | A ; :
vote by any one of the’said committee is| () It i suggested to dairymen that in

lodged with the Secretary within Shirty | general, cows to be profitable should yield

as follews : Cows over four years old should
yield not less than 7 pounds of butter a

week, or 200 pounds of butter a year, or 25

days, then said applicant shall be admitted
as a member on signing the constitution and
paying the initiation fee. If he fails to do :
80 within sixty days after the date of the pounds of milk a day, or 4,000 pounds a
notification of his election, such failure shall | Y4 5 & COW under 4 years of age should

bbia Sorteitiive 6f Kia'eléction: | yield not less than 5 pounds of butter a
| week, or 150 pounds a year, or 16 pounds
ARTICLE VII, | of milk a day, or 3,000 pounds a year.

Each member shall pay an initiation fee of | (2) It is deemed advisable to admit cows.

$3. These fees shall constitute a club fund | of any product to be registered under the
to defray the expenses of publishing the test | following rules :
reoord, and other expenses incidental to the w’ 2 '
bistilesd of $Eb' ok | Crass A.—A continuous daily record of
{ milk or butter, or of milk and butter for
No officer or member shall be authorized | 12 months.

to contract any debt in the name of the |

club ; all of its transactioms shall be for cash, | 153 B.—A periodical record of the pro-
| duct of three days in the first week in each
ARTICLE VIII. imonth for a year, of milk or butter or of

milk and butter,
The test record shall be adited by the

Secretary, under the immediate control and| Crass C.—The product of 7 days of milk
supervision of the executive committee, and | or butter, or of milk and butter.
shall be published only with its official ap-

63) Inall tests under classes B and C, the
proval.

cow must be milked dry within 12 heurs
The exeeutive committee shall fix the fees | preeeding each term of trial.

to be paid for test records by members and | (4) Bulls may be put on record after their

r daughters are recorded.

non-members, and appropriate the same to d

IS ) ¢ | dams o
the examination and verification of the same, |
and the preparafion of the test record,which | (5) The fees for a single record shall be

*
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twodollars. Each additiomal record in the

same herd, or a subsequent record of the

same cow shall be one dollar.

) A discount on these terms of 25 per
cent. shall be allowed to members.

(1) One half of the fees for recording
shall go to the Secretary.

(8) Persons keeping annual records are
requested to make monthly reports to the
Ser cetary, for immediate publication, at his
discretion.

(9) All final reports muat be made on
blanks furnished by the Secretary.

(10) State the milk yield in pounds and
quarter of pounds.

(11) All applications for record must be
filled out by the applicant, and subseribed
and sworn or affirmed to before an officer
of the law.

(12) When the application is filed, a cer-
tificate of yield shall be returned to the ap-

Jplicant.

(13) Should an application not be satis-
factory to the Executive Committee, then
such application shall not be recorded unless
such steps are taken usin each case the{Com-
mittee may deem advisable.

(14) The Secretary, upon application,

CLUBS. 73

shall furnish all necessary blanks for revord-
ing yields. Certificates of application and
certificates of record on receipt of 25 cents.

You see, Mr. President, the practical ef-
fect of this organization is really to starta
new breed of cattle. The primary test of
their value shall be dairy performance, and
by means of a registry, &c., to encourage
better dairy performance. There would be
no difficulty in connection with our Domin-
ion, Western and other Fairs to get prem-
ijums offered for dsiry performance. This
would be one step in advance, for improved
dairy performance is a point every dairyman
should aim at. I will leave the matter here
and let it be talked over. It seems to me
that we might by such an association as
that I have deseribed do much to encourage
the multiplication of good cows. Immense
loss has been sustained by the country in
keeping poor cows, and here is a remedy for
it. 1 hope you will think and talk it over,
and what is better, do something in the way
of organization among yourselves.

TWO PROCESSES OF CHEESEMAKING.

Prof. L. B. Arnold was then called upon
to deliver an address describing his process
of cheesemaking, and he was followed by
Prof. Robert McAdam upon the subject of
« The Most Successful and Approved Me-
thod of Cheese Making.”
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CHEESE

ARNOLD'S PROCESS

F

MAKING.

A PAPER BY PROF. L. B. ARNOLD, OF ITHICA, N.Y. {READ

BEFORE THE DAIRYMEN'S

ASSOCIATION OF WESTERN

ONTARIO, AT LONDON, FEB. 191H, 1880,

Before complying with the request of the

Executive Committee to desc
of cheese meeting, I prefer to make a few
remarks illustrative of the reasons which
led to its adoption :

In the summer of 1877, while at Little

Falls experimenting to perfect a cheap and
pure extract of calf’s rennet, the fact was
developed that both alkalies and acids affect-
ed rennet unfavourably, and that only neu-
tral substances could be applied to it safely.
This at the time wasasurprise. I had often

observed that when an acid was added to |

the steepings of dried stomachs, coagulation
was accomplished quicker, and more milk
was curded with agiven number of rennets,
when used in connection with some acid,
than when used alone, and the inference was
made that the two agents aided each other,
or atleast worked well together. But upon
a careful investigation it turned out that the
coagulating power of the rennet and acid,
counted together, always fell below the sum
of both, and that the strength of the rennet
bad been injured by the added acid. The

| influence of acid upon the strength of renanet

ribemy process | extract was different from that of alkalies.

| The latter was more rapid and destructive.
S A very concentrated extract of rennet would
{ soon be entirely destroyed by making the
| liquid in which it existed even feebly alkal-
|ine. Acids on the contrary, in most cases,
| acted slowly, and a jfew wholly destroyed

the rennet power of their presence. Gen-
| erally, they only abated its strength.  But
| in no case, whether of animal, vegetable or
| mineral origin, did they fail to weaken it,

Similar results, I have since learned, have
been noted by the German chemists, Fliesch-
! mann, Soxhlet and Hammerstein. In the

light of these facts, the free use then made

of acid in the manufacture of American

cheese became at once very questionable.

The action of reunet, I knew, after coagu-
 lating the milk, played an important part in
| the conversion of the ecurd into cheese, and

if its action was injured by being immersed
|in an acid liquid the curing of the curd must
| be seriously interfered with. It is known

to be a common result of employing acid in
t -
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ckeese making, whether it is put into the‘ believe, at the time it was advanced, was
nailk with the rennet or developed in thel pew, Dr. Voelcker had, at a previous date,
whey while the curd is lying in it, that it state 1 that acid is unnecessary in cheese
counteracts the curing process.  As soon as| making ; but we have the authority of Mr.
the fact was settled that rennet was injure(lt Willard that he did not claim it is hurtful.
by contact with acid I made a series of ex | This objection was made especially against
periments to determine the comparative sol- the use of acid when mixed with rennet or
ubility of mature cheese made with and| with milk or developed in the whey while
without acid, and found a marked difference the curd was lying in it.

in favor of the latter. Observations upon|
the use of acid cheese also made it very
plain that the more acid there was employed

The acid which would develop in the
curd, or in the new cheese, after it got into

in the maunufacture, the more difficult of di- the CIl'l‘lflg~.r001n, l_ could 'nc\'er dmcover to
be as injurious as in the circumstances just

gestion it was in the huwan stomach, and iy’ v

that where it was most freely used, the| named, T think it in the way cf the finest

cheese took on the characteristics of verita.| ﬂfnvur and avoid it as far as I can, and ad-
vise others to do the same. But I have

ble ski.ns, and were often mistaken for them b .
in the market, and were, in fact, but little never urged nor believed that acid develop-

better than skims in actual value. So many ed, to u moderate extent, in young cheese,

facts all pointing in the same direction | °F '* curd not lying in sour whey, would

amounted to a demonstration that acid was
not only not necessary nor desirable in

permit making a good or even fancy cheese
out of good milk, The greatest objection to
it in this situation is its hindrance to the

cheese making, but that it stood greatly in -
progress of the cheesing process.

the way of the prosperity of the dairy in-

terest, and I resolved to make a stand | Second. Ripening the curd up to a certain

stage in the process of curing, or, if you
please, cheesing, before pressing or salting.
. In all the other modes, that I am aware of,
| some other standard than that of cheesing is
i made the rule for determining when to salt
|and press. Third. The recognition of the
| digestive action of remnet as an important
| agent in the process of curing, or more prop

it, and it was dripping from the pen of every | erly, cheesing. The idea that rennet has &
dairy writer in the country. With a full

knowledge of the certainty that all these
parties would ‘‘sour on me,” and in view of
the strong hold which our sour goods had

against its use, and did so in an address at
the first annual convention of the New York
State Dairymen’s Association, held at Syra-
cuse in December, 1877.

At the time I took a stand against acid
the manufacturers were all leaning ou it as a
sine qua non, the trade were fairly sour with

;digestive action has been discussed before,

but as it has unot, to any extent at least,
| been recognized as an essential agent in the
| ripening of eheese, I class it as a new feature

obtained in the British market, and the | though 1 had held to it for many years be-
large and profitable trade going on in them,
it seemed a bold undertaking to stand alone
on a platform of one’s own building with a Afterward, a fourth point was made,
view of holding out against the opposition ‘namely, making oxygen available for remov-
which would certainly be encountered. 1t ing animal and vegetable odors and flavors
required some courage, but being ‘“ sure I | from the curd snd for carrying on and hast-
wae right I went ahead.” The first point | ening the cheesing process in it. This is a
that I started out with was that the use or |recent achievement, and is one, I consider,
development of acid in any part of the oper- | of the utmost importance to the cheese in-
ation of cheese making is injurious. This, I terest of Jhe country, as it enables the cheese

fore.
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maker to cope with animal odor in all its de- l
grees of intensity, and to remove all flavour ‘
into the curd through the food of the cow.

The process of manufacturing in accord- |
ance with these points consists of the most
effective and available means, from whatever
source derived, for carrying out these main
ideas. Old modes of working have been
adopted as far as they could be in executing
the work ; and hence, perhaps, the various
opinions as to an absence of novelty, My
process is similar to the old American priv-
ate dairy system in this : that in both, the
whey is drawn sweet, but in the dairies, the
curd, when separated from the whey, was at |
once salted and pressed. But I give an ex-
tensive ripening of the curd after it is out
of the whey before even applying salt, |
Here is an important difference. I make the |
same difference with those who use the Dun-
lop, Wiltshire, &c. They draw sweet, and
apply rennet at as high a temperature as 1 !
do, but they also press too soon. The Ched- |
dar process comes nearest my mode, but the |
two separate at an important point. The |
Cheddar men (about one-half of them) draw |
their whey sweet, as well as I, They make |
it a point to ripen the curd after it is out of
the whey, and so do 1. They draiu their |
curds and pack them in the make-vats, turn |
them occasionally to keep them warm alike, |
and let the whey run off ; and at first I did
the same. But the polar stars toward which |
we travel lie in opposite sides of the heavens. |
The Cheddar men, according to Prof. Will. |
ard, work on an acid basis; I on a sweet |
one. They ripen their cards to a certain
stage of acidity ; 1 bring mine to a certain
stage in respect to cheesing. If the milk is
suepected of being too sweet for them, they
put sour whey into it with the rennet to
hasten the souring, and they work all the
way through with a view to encouraging and
cultivating acid at about a certain time, and
their manipulations are all shapedito that
end. I, on the other hand, avoid the use of
acid in any and every way, and work to put
it off as long as I can, and, if poseible, to

rteer clear of it entirely. Milk is never too
sweet for my process, though but one min-
ute from the cow.

These two conditions of cheesiug and sour-
ing have no necessaay conneotion with each
other. The former depends on the action of
rennet and oxydation ; the latter on fermen-
tation. They may or may not advance

|alike., Either one is liable to be in advance

or behind the other by a variation in the
condition of the milk. If it has a certain
condition, they may advance alike, that is,
when the souring has reached a certain con-
dition assumed to be the proper one for salt-
ing and pressing, the cheesing will also have

| reached the stage for salting and pressing,

and a favourable result will be had. But if
the milk is too sweet or too stale, the acid
will be either behind or in advance, and in
either case, a balk will result.

By the Cheddar process (and the same is
true with the common process), cheese can
only be made uniform by having the milk
all the time in a certain and uniform con-
dition. Otherwise the souring will occur at
the wrong stage ; and this is the reason why
Cheddar cheese varies so much, and so little
of it is fine , and this same difficulty lies in
the way of the common acid process, and all
others also which do not have regard to the
advance of cheesing in treating the curd, be-
cause it is extremely difficult to get milk
which will run all the time alike.

In the new departuie the case is material-
ly changed. We can bring the curds to a
uniform condition, though the milk from
which they are derived differs quite widely,
and thus secure a closely uniform result in
the mature cheese. There is no other pro-
cess that I know of, which can do this, The
reason of this wide difference is that the old
practices are empirical and traditionary,
while T work in accordance with natural
laws and have a reason for every step in the
process, and yet I have made some mistakes.
I have, however, been as careful as I could
to avoid error ; I have watched everything
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very closely, and made;all the experimeuts 1|from them that the solubility of caseine de-
could to test the correctness of the course I |pends largely, if not wholly, wpon the pres-

was pursuing. I have read everything 1
could get hold of bearing on the subject,
and what was being done in Germany touch-
ing this matter, which I could not read my-

self, I had read to me by the kinduness of |

(German scholars, and it is very gratifying to
be able to say now that the German investi-
gations, so far as they bear upon me, sustain
all I have claimed.

1 have stated that before I took a stand
against acid in the manufacture of cheese, I
tested the solubility of the mild and sweet
curd cheese with a view to its bearing on di-
gestibility. Not satisfied to rest so, in 1878,
in connection with Dr. F. E. Engelhardt, of
Syracuse, 1 followed up the investigation of
cheese, as affected by acid, in a series of ex-
periments by digesting it with gastric agents
analagous to human gastric juice, making

ence of phosphate of lime, a substance which
constitutes from one-half to three-quarters
of the ash of milk. He found that when it
was present in curd in the largest proportion
it was completely soluble, and that when it

| was removed the caseine became insoluble.

He found also that when the milk was co-
agulated with rennet the phosphate was all

| retained in the curd, but when coagulated
| with acids a large part of it was separated

near one hundred experiments, embracing

every variety, foreign anu domestic, we
could obtain, the results of which were]pre-
sented to the Association last year. By
these experiments it was clearly established
that the cheese made with the least acid di-
gested soonest and most completely. In
several samples, like the Roquefort, English
dairy, and others made entirely sweet, not
only was the digestion of the cheesy matter
perfect, but the fats were also acted on and
entively disappeared in the clear, chyme.
The samples which had been most freely
treated with acid digested very slowly and
imperfectly ; sometimes not more than one-

and passed off with the whey, leaving the
curd insoluble. Analyses of the whey show-
ed about three-quarteis of the phosphates in
its ash.

These developments explain scientifically
the cause of the indigestibility of our acid
factory cheese, the facts concerning which
[ have so often noticed and published. They
explain what must take place in a common
practice 1 have long and earnestly objected
to as injurious to the curing and digestibility
of cheese. 1 allude to the use of sour whey
in the preparation of rennet. They show
that whoever soaks his rennets in sour whey,
or puts it in his milk to hasten a hot-iron
test of acidity at a vertain time, does an ir-
reparable injury to the digestibility of theese,
and becomes an active promoter of the steady
decline in its home consumption which has
been going on since the introduction of the
factory system. People like ours, who have
the liberty of choice in their food, will not
select indigestible cheese. Those who have
| no choice will take what they can get.

tenth of the casein being dissolved, and the |

fats not acted on at all. The contrast wae

most remarkable, and was enough to set at |

rest forever the deleterious influence of acid
in cheese making. But from the first, other
evidences have been multiplying and still
continue to accumulate. Recently, a little
book on milk, by Dr. Fiieschmann, was
handed me by Dr. Caldwell, in which there

The experiments of Hammerstemn do not
go quite far enough to cdver all the trouble
from our acid cheese making. They leave
| out the effects of letting good curd made
| with rennet lie in the whey till the latter
| ferments and becomes sour. Seeing this
| omission, I have just begun making some
| teses in Dr. Caldwell’s laboratory, to de-

is an interesting accouut of some experi- | termine what eff ot the acid thus developed
menes upon the solubility of caseine made | has upon the separation of the phosphates
by Hammerstein of Germany. It appears from the curd. They are not yet completed,




but one of them is so far along as to show f

that curd made with pure rennet and left in |
the whey till it became sour, as in the com-
mon practice of making in the factories, had
1-7 less ash than curd taken out of the same

batch while it was sweet. As nearly all the

ash of curds is phosphates, this amount can |
be counted asso much affecting solubility.
More experiments are necessary to a full de-
termination of the loss in phosphates by
souring in the whey ; but this one being in
accord with those of the German chemist
and with the practical effect such souring
has upon cheese, is strikingly corroborative
of the position I have maintained in regard
to letting curd lie in whey till it sours.

Thus the main features I advanced have
been sustained all the way along more fully
even than I could at first reasonably antici- |
pate. The errors which have been made

78 PROF. L. B, ARNOLD'S ADDRESS.

was in them was harmless, but they made a
receptacle for catching and holding the whey
and water which were always separating

| within the solid curd. The whey thus en-

closed being in a warm corner would quickly
sour, and according to the smount retained,
would harm the curd by its contact just the

| same as would the sour whey in which curd
| might be lying. Upon grinding, a part of

it would escape, but most of it would re-

' main in till pressed out. While enclosed in

the gas-holes the retained whey was ~lear
and would drain out clear if left to itself,
but when by heavy pressure it was forced
out through the walls of curd, it would
carry cream along with it and become
‘‘ white whey,” diminishing both the weight
and richness of the cheese,

The unusual quantity of whey thus press-
ed out carried away 8o much salt, as to leave

have occurred in the manipulations in their | the cheese too fresh, notwithstanding some

execution. Though the plan of handling the |
curds first started out with proved superior |
toany other in use, it was not in all respects
satisfactory. One of the defects was that in
cool weather the curd cooled too fast when
exposed in open curing-rooms, and while I
was here last spring I undertook to remedy

extra salt was used. When hot weather
came on the cheese shewed the lack of salt
in weakness and puffing. Bat they held
flavor well. More salt would have prevent-
ed any bad results. But going all the time
from factory to factory, I had mno chance to
see how the werk was being done, and I did

this defect by heaping the curd in one pile | not discover the situation till after I left for
in the middle of the vat and covering it, well | Pennsylvania.  Salting, according to the
and letting it lie to ripen. In some respects | necessities of the case, was always explained,
this worked admirably. The curd not oaly 'but had to be left to the judgement of the
retained the heat it had to start with, but it | makers, In anew processit was difficult
would increase io . temperature, running | for them to decide, and when they found
sometimes in an hour from 95° up to over | something was wrong they very prudently
100°, ripening the curd rapidly. . This  stopped.
worked very well for the hay cheese, but
later in the season it proved a serious mis- !
fortune, and it is this mistake which hag | tR¢ Point here. It was simply a question of
blought together the champions I see before | deficient salt. When the cause was e)_(plain-
me marshalled for a war of extermination, | ed there was an end of the whole difficulty.
But some good grew out of this. It shewed
As [ said, packing the curd in a large pile | S0me defects in the Cheddar process which I
had the advantage of retaining heat well, Mmight not have appreciated so fully without
but if kept as warm as it should be, the gas | some such experience to develop it, Though
would form inside of it faster than it could | the curd when packed, as in the Cheddar
escape, and the curd would become full of | process, would, at the same temperature,
holes, like dough when rising, The holes | Fipen faster than when developed in whey,
did no hurt of themselves and the gas that | it would have ripened faster still if more ex-

The question of acid or no acid was not
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posed to the air. The handling of the curd | change. Analyses were made from time to
was therefore changed, and instead of pack- | time and the loss of substance noted. The
ing, it was kept fine as well as warm, im- | estimation of the water which escaped and
proving the cheese while it hurried the work. | the amount left in the cheeses when cured,
It obviated entirely the ocourrence of white | showed that & considerable increase of water
whey and gave a more complete wxydation | had been going on while the cheese were
of the curd, and kept it sweet for 3 much | caring. The results here determined were
longer time. | important, for though the experiments so far
A . | noted did no¥ decide just how the oxygen
If 1 am not ?mng your patlfmce too much, | L. o4 in the cheese—whether it was
1 vivould like, in .thm connection, to make a | taken up by the fats, the sugar or tha ease-
brief statement in regard to the uxygena- | ine—they demonstrated the fact that oxy-

tion of curd while fitting for the hoop.

In the fall of 1875 I asked Dr. Caldwell to
make some experiments to determine, if
possible, the changes which occur within a
cheese while curing. He consented to do so
it T would furnish him cheese of a suitable
size for his apparatus, and would call at his
laboratory as often as I could to keep trace
of the work and to indicate just what it was
desired to have done, and to offer any sug-
gestions that might oceur ; all of which I was
very glad to do. I applied to Wm. A. John
son, of Erie Co., N. Y, and he kindly made
three cheeses of the desired size and form,
and sent them fresh from the hoop to the
University, generously donating them to the
cause of science, Oue of these, after
analyzing, was put into an air-tight enclos-
use, and the air within it tested from time
to time. The enclosed air began to change
right away, and in a few days the oxygen
was all gone, and in its place were found
carhonic acid gas and the vapor of water.
After determining the water and gas, the
vessel was exhausted and refilled with air,
the oxygen disappearing and the gas and
water reappearing as they did before. These
tests were repeated till the cheese became
cured, the loss of oxygen and development
of gas and water decreasing gradually as the
ripening of the cheese went on. A second
cheese was treated in the same way, with
gimilar results, and a third, after it had be-

gun to cure, was put into confined air and |

left some three or four months (the exact
dates not being kept), and at the end of the
time was found to have made no perceptible

idatiou v.as a necessity in curing cheese,
and paved the way for more definite knowl-
edge.

Without intending to follow these experi-
lmeuts through, I have given so much of
what was done, because it will be easily
understood and because it will show the
origin of the first positive knowledge we
have that the curing of cheese is an oxydizing
process.

The importance of oxydation in cheese and
in curds in the process of manufacture is a
new feature in cheese making. It has, it is
true, often been noticed by observing dairy-
men that cheese is improved by airing the
curds when they are about ready for press-
ing, but no explanation was ever given or
known as to the cause or the nature of the
changes which take place. It's importance
is generally supposed to consist in cooling.
Though it is always interesting to know how
any valuable discovery originated, to the
public it is of much less consequence than
the fact of the discovery itself and the use
which can be made of it.

For the last two years, and particularly
for the past year, I have been studying up
the significance of the facts developed in the
University, and have found that the oxygen
is largely taken up by the fats ; that under
the influence of the rennet used in curding
the milk the oxygen combines more readily
than it otherwise would with the carbon of
tin fats, forming carbonic acid gas and lib-
erating heat and water, leaving a residuum
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always differing in flavor and odor from the
original fat and with a greater levity. I
have traced this oxydation from the cheese
in the curing-room through all the changes
of the curd in manufacturing, and in the
milk back to the time it came from the
udder, and even before, and found it to be
the cause of the peculiar and increasing
odors which develop in warm milk when
agitated in confinement and which have er-
roneously been supposad to come from putre-
faction.

To know what agents are at work upon
his milk and curds and cheese, is of vast im-
portance to the cheese maker, because it en-
ables him to know how to counteract or to
facilitate changes to accomplish desired ends.
1t makes him master of the situation. It
has enabled me during the heat of summer--
in July and August—and often out of milk
which cheese makers have condemned as
unfit for use, to make as good cheese as at
any time in the season, and as firm and dur-
able and with as much certainty in results.
It has given every cheese maker who has be-
come acquainted with the facts the ability
to remove, with ease and certainty, all un-
desirable odors from his cheese, such as those
coming from so-called tainted milk, or from
strong flavored or oderiferous herbage con-
sumed by the cows, as the odor of turnips,
cabbages, tares, strong weeds, and even
leeks—all of which he effects by simply keep-
ing his curds, after dipping, sweet, fine and
warm, to facilitate their oxydation. The

change in manipulation is but little. The |

difference comes from knowing what agen-
cies to employ and how to make them avail-
able.

The discovery of the part which oxygen
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is now going on with a fair prospect of fur-
ther developments in this direction.

In conclusion, I will describe some of the
leading items which have been adopted to
carry out in manufacturing, the principles
explained. The mode of working now, as I
have already said, is different from what it
was two years ago, and will be changed fur-
ther should new discoveries be made, as
doubtless there will, for we are yet a great
way from perfection in any ef the arts relat-
ing to the dairy. ’

CONDITION OF MILK PREFERRED,

Milk for the non-acid process is best when
sweetest and newest, Milk of any age, even
to incipient souring, is best worked by the
new mode, but it appears that the cheese
loses something in solubility by increased
age in the milk. The earlier it is worked
the higher the flavor, the richer and more
digestible is the cheese.

TEMPERATURE FOR APPLYING RENNET.

As rennet acte most rapidly and efficient-
ly at about blood heat, that temperature is
preferred when all new milk is to be used.
Experience has shown that when milk’ has
been transported, as in transit to factories,
and become ten or twelve hours old, if treat-
ed to 98 ° the cream is apt to become oily
enough to escape so as to make the whey a
| little roily. 'To avoid this I have adopted
the rule, when night and morning’s milk are
to be mixed at the factories, of adding the
| rennet at 90 © instead of 98°. Milk which
| is pretty stale may require a still lower tem-
| perature. It is always desirable to shorten
the labor of the manufacturer as much as we
|can, and as rennet acts slower as we go

plays in the changes of milk, curd, and 'from blood heat down, the general rule I
cheese appears to me to be of more import- | adopt is to set as high as the milk will bear,
ance than any other event in the history of | on account of roiling the whey, and without
cheese making, though much that relates to hurrying the ripening of the curd faster than
its action is yet to be studied out. This we it can be properly cared for in the earlier
have reason to believe will be done. The I stages, as when milk becomes stale. The
investigation started in 1875, and suspended ‘ effect of high or low setting upon the quality
for some time, has been renewed again, and l is more imaginary than real.




RENNET AND ITS8 PREPARATION,

Besides coagulating the milk, rennet |
affects the curing of the cheese. The quan-
tity used should have some reference to that
end. For this purpose the quantity which
will cause coagulation to become apparent
in average milk in 15 minutes at about 90°
is about right. Milk which is very new will
require more to effect coagulation in a given
time than when it has stood geveral hours.
As it grows stale it will curdle with less ren-
net in a given temperature and time, but it
is better to use the full amount and set
lower, if necessary to secure efficient curing.

Rennet extract is always preferred when
it can be had. When rennets are used they
are soaked with a weak brine—never in
whey either sweet or sour. Whey is always
stale when separated from the curd and is
generally more stale than the milk from
whichlit is derived would have been at the
same age. Whey once out of the curd—
whatever its condition—has no further busi-
ness in cheese-making.

CUTTING THE CURD,

I prefer to cut the curd, as cheese makers
would think, rather early and pretty fine.
The whey separates more readily and more
perfectly when cut early and fine than when
left longer and in larger pieces. I adopt
this rule : count the minutes from the time
of putting in the rennet till curding first ap-
pears, and multiply them by two and one-
third, and it will give the best time for cut- |
ting. Tolillustrate, suppose curding hegins
to appear}in fifteen minutes after the rennet
is applied, we have 15x2} 35 the number
of minutes from the time of putting in ren-
net to_the time for cutting. 1f the milk be-
gins to thicken in twelve minutes, then it
would be ready in twenty-eight minutes to
cwd, from the time of setting, and so on for
longer or shorter curding.

Whether the cutting should be done all at |

ene time or at intervals, and the kiad of |
outter best to use, are questions which have | the curd, in
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the same bearing in the sweet curd process

asin any other. The operator may suit
himself. It facilitates the work to cut right
along till it is done, and 1 like to do so,
that the day’s work may be as short as pos-
sible.

STIRRING THE CURD AND HEATING.

In this operation nothing special is requir-
ed. What would be best in any other pro-
cess would be best in this. When it bas
settled and before it adheres it should be
stirred enough to keep it from matting to-
gether. As soon as it is firm enough to stir
steadily without roiling the whey, say in 20
minutes after cutting, heating begins, and
stirring and heating continue till warmed to
982, As the whey separates more rapidly
aud perfectly at blood heat, the sooner that
temperature is reached the better, but the
heating must not be so rapid as to bake on
the bottom. The heating and stirring
should correspond so as not to heat uneven-
ly. It is not safe to heat more than a de-
gree in two minutes. This would be too
fast for the acid process in which it is im-
portant to keep the inside and outside of the

| lumps alike. In the non-acid process, there
[ being no fermentation, the average condition
| of the curd need only be considered.

DRAWING THE WHEY,

This is done when the curd becomes so firm
that when mcderately pressed in the hand
it will spring apart witen the hand is opened.
When the whey is once out of the curd the
sooner it is taken away from contact with it
the better, and I make it a point always to
dip as soon as 800n as I think I can keep the
curd fine by stirring. It must have sagne
solidity or it ~ill pack as soon as the whey
is off—but in the ac
lowed to run till acid becowmes apparent

. nrocess it is never al-

AVTER BREATMENT OF THE CURD.

As soon as the whey is off, instead of
packing it in the vat as was formenly done,
warm weather,is put into a sink
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with a slatted rack bottom covered with | enough is expelled, or its separation too
cloth, and on this cloth it is stirred to keep | slow, it may be warmed and the work

it from adhering. The better exposure to
the air hastens—not the acidity—but the ‘
.cheesing. While in this situation, it is con- |
stantly taking in oxygen and giving off car-
bonic acid gas and liberating whey and wat-
er from its interior. The rapidity with
which this goes on depends upon perfect
drainage, atmospheric exposure, fineness,
temperature, and freedom from acid and |
salt. In this way the curd is kept lying in
the sink, fine and warm, till moisture enough
has been separated to give the desired firm-
ness to the cheese and until the oxydation

hastened by pouring upon it warm waler
(from 100° to0 120°) till the desired tsm-
perature is restored. This will very much
facilitate the ripening and will do no harm.
This question of keeping the curd fine all the

| way through, instead of packing or heaping

in the vat, after the Chedder mode, gives
some important advantages. First, it has-
tens the ripening and shortens the time in
getting it ready for the press. Second, it
saves oll the waste from white whey,as none
will occur when the curd is kept fine.
Third, it insures a more even salting because

shall have gone on so far that when its ac- | thereis little or no variation from day to day
tivity is checked by cooling and salting, the | in the whey retained in the curd, which is
gas which it occasions will not form inside | not the case when curd is packed on the bot-
of the cheese faster than it can escape from | tom of a vat. Fourth, it affords a much
the curd, so that the pressed cheese shall | more complete and ready drainage of whey
remain solid and compact. If we fail to | which, if retained, would soon sour to the
carry on this ripening sufficiently far before | injury of the curd it might be in contact
pressing, or fail to check it with sufficient with, Fifth, the more complete exposure
salt, or excite its activity by pressing the | to the atmosgphere when granular than when
curd too warm, then the oxydation will be | packed, disposes of any taints, or foreign
so rapid that it will liberate gas faster than | odors or flavors, more speedily and complete-
it can escape, and the new cheese will haff | ly than could be done if the curd were in a
and be full of noles. 1t is a very important | compact form. 1t has the single disadvant-
item to be able to decide when this ripening | age of cooling the curd faster, which, in cool
has gone far enough to ensure a safe and | weather is of some account.

desirable condition in the mature cheese. |

Experience has developeZ the following rule: | Some special provision has to be made for
Keep the curd fine and warm (at 90 © or | keeping the curd warm in the cool weather
above) and thoroughly drained and well stirr- | of spring and fall, especially where the make
ed till it begins to break down, and instead | rooms are open, as they often are, For such
of feeling harsh and rigid, it begins to feel | occasions I have resorted to constructing a
plastic and silky when pressed in the haud | temporary sink in one or more of the make
and to have a distinct and clean cheesy odor | vats by supporting a slatted rack ten inches
and flavor. If there is any strong smell ‘ from the bottom of the vat, the rack being
about the curd it must remain till that dis- made in sections convenient to handle ana
appears or nearly so before pressing or salt- ‘ covered with a cloth. The curd of an ad-
ing. If from any cause the curd bacomes  jacent vat with plenty of whey is dipped in-

packed or forms into lumps too large for the
air to penetrate easily, it should be ground
as finely as possible and the airing continued
and the grinding repeated, if necessary to

| to the rack, the whey all dropping quickly
below into the vat, where it remains under
(the curd. The curd being elevated is con-
venient tostir and whenever desirable, the

keep it fine, till it is properly ripened. whey below it can he warmed to about 120 ©
Should the mass become too cool, sc that the | when heat enough will rise to the curd te
separation of whey ceases before moisture | keep it warm as desired, by proper stirring.
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COLORING,.

As coloring adds nothing to the intrinsic
merit of cheese, I avoid it when possible,
and when it must be used I do so a8 spar-
ingly as possible, because the alkali in which
it is dissolved does material injury to the
fine flavor aud keeping quality of the cheese.
Before
luted with water to prevent the formation of
soap by the contact of strong lye with the
fate of the milk, and stirred in quickly.

SALTING AND PRESSING.

When the curd has become properly di-
gested, ripened, or cheesed, which ever you
prefer to call it, salt is applied according to
the time desired for maturing.
and fall, when rapid curing is desired, two
to two and one-half pounds of salt for each
1000 pounds of milk are used. In midsum-
mer, from two and three-fourths to three
pounds will be required to carry the cheese
safely through the hot weather. I have
generally used a little more salt than in the
old process, eapecially when I followed the
Cheddar mode, but I am not sure that it is
required when the curd is kept fine.

Salt is applied about half an hour before

putting the curd into the hoops that it may |

mixing with the milk it is well di-

In spring !

| have time to strike through and often the
| rigid crust occasioned by its firet application.
| The follower is then put on and left some
| fifteen minutes more that the outside of the
lumps may become of the same temperaturs
as the inside, when the whole power to be
.used may be applied.

By following eut this process as described
geveral important advantages are secured
over the common mode of souring in the
whey, cr of packing in the vat and seeking
for acid in ripening the curd after it is sep-
arated from the whey, while there is no ex-
cellence in eitner of the other modes which
is not as easily attained in this. Any degree
of firmness, or softness, or early maturity,
or long keeping, or variety of flavor can be
secured as well and with more certainty
than by the old modes. The maker is re-
lieved from a deal of auxiety about the con-
dition of his milk. If it is from animals in
fair health and is clean and sweet, he has
little to fear from anything else. By keep-
ing his curds fine and warm and sweet, and
well drained and stirred, he can, with a lit-
tle experience, bring them to an almost per-
fectly uniform condition and secure even re-
sults, though the milk from which they were

derived was quite unlike. (Applause.)
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THE MOST SUCCESSFUL

AND APPROVED METHOD

OF

CHEESE

MAKING.

A PAPER BY PROF. McADAM, OF ROME, N, Y., READ BEFORE
THE DAIRYMEN'S ASSOCIATION OF WESTERN ON-
TARIO, AT LONDON, FEB, 197H, 1880,

Until within the last twenty-five years
there was almost nothing written of any
practical value upon the art of making but-
ter and cheese. This is the more remark-
able, as long before that time the formation
of the two most potent agricultural societies
in the world had taken place, the High-
land and Agricultural Society of Scotland ”
in 1784, and the “‘Royal Agricultural Society
of England ” soon after. Under the auspices
of these societies many valuable papers were
published on almost every branch of hus-
bandry. Yet, although encouragement was
given to dairying by offering liberal prizes
for the best dairy products, little effort was
madeto diffuse and utilize ¢ .k wledge «
how the finest qualities were tuced. [i
was then considered the right .ing iv leave
these matters entirely in the hauds of the
goad Dame Durdens, and their dairymaids,
whose dairy implements and utensils were

[labors. For now, it may be truly said, that

dairymen are encumbered with a plethora of
costly implements and superfluous inven-
tions. Neither is there now any lack of
writers and scientific teachers, vho assume
the office of guides and instructors to the
cheese and butter makers of to-day. With
their one hour cream raisers, five minute
churners, and centrifugal machines the milk
is scarcely taken from the cow when the
‘‘golden treasure is taken by witching skill,”
and now ready for the table of the epicure,

It”will be understood, from what I have
stated, that exhibitions, or shows of dairy
produce, preceded dairy conventions. These

re a special product of Ametican genius,
and it is now thought, that the fusion of the
two, more completely in the future, would
give it a more tangible and permanent hold

| on the minds of farmers and factorymen, and
very few in number and of a very primitive |
description. They certainly had not so |

secure more of their active co-operation and
support. It is admitted by a great number of

many advantages to seenre success as their intelligent thinkers, that dairymen’s associa-
successors, who are now engagedin similar |

tions and conventions, boards of trade and

-
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dairy fairs, in the past ten years, have done,
and are doing an excellent work, by bringing
together from time to time the dairy farm-
ers and factorymen, the buyers and the sell-
ers of their produce, to mutually discuss the
qualities and conditions, the merits and de-
fects of the dairy produce, which is offered
The tendency of these conventions
is doubtless beneficial for diffusing a correct
knowledge of the wants of consumers. But
meanwhile the greatest difficulty in the way

for sale.

of complete success is found in the apathy
and indiffcrence of dairy farmers themselvos,
as well as in many of the manufacturers of
their dairy produce.
farmers a sort of blind faith in the care and

There exists among

gkill of those to whom they commit the |

making of their butter and cheese. And
they often assert that theirs is ““equalled by
few and excelled by none,” when they have
only an inferior article. And from year to
year they live onin astate of wilfulignorance,
and spurn any suggestion of defect or effort
at improvement as attempted imposition.
With a squirm and u grumble they accept a
reduced price for their inferior goods ; and
once more relapse into apathetic indifference.
It is equally true, that numbers of themen
who have assumed the positions of the manu-
facturers of the farmers’ milk into butter
and cheese, are equally apathetic and in-
And to
arouse these farmers and manufacturers to a
state of inquiring activity is the first and

different ; their works do show it.

paramount object needed. If this could only

be accomplished, they wouldsoon realize that |

their labor is entirely lost, and that inferior
or mediocre butter or cheese do not pay so
well as a good article. It is a strangeanoma-
ly to see buyers and sellers taking an active
part in these efforts for improvement, while
the producers and manufacturers with a few
noble exceptions keep ina great measure
aloof. But gentlemen of this convention we
must remember that ‘' perseverance eon-
quers.”

And with this for our motto, we must re-
consider our ways and endeavor to find out

6
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whether some causes have not been at work
in the management of the convention, which
operated to repel rather than to attract
farmers and factorymen, and whether these
conventions have not been rendered too pro-
tracted and tedious by irrelevent papers, up
_on subjects only remotely related to practi-
cal dairy work. A very general feeling pre-
vails that such is the case. Thisis plainly
demonstrated by the fate of the American
Dairymen’s Convention. Fur during the
last four years it has been a mere skeleton of
its former self—a rump convention almost
without dairymen, The essential elements
of success lie in the running of those con-
ventions, by men who possess the confidence
of factotymen, and in the choice of subjects
affecting the immediate interests of farmers.
If the popular will in these matters is disre
garded, or overlooked, a continuation of suc-
cessful weetings is not likely to be kept up
Many of our very best men have a natural
repuguance to come to the front and take
part in these meotings, and require urging.
The executive who cater for speakers ought
to confine themselves in a great measure to
the home talent which is available. There
is an excellent nucleus in every dairy dis-
trict fora supply of this commodity among
the shrewd practical common sense men who
compose our boards of trade. Among these
salesmen who are selected by the farmers for
marketing their produce, I have a very de-
cided opinion that these gentlemen must be
made the lever to hoist the factorymen and
their brother farmers out of the ruts of apa-
|thy into which they have fallen. These
menare in a position to make their influence
felt, and their opportunities for acquiring a
knowledge of the merits of their respective
factories should be cultivated to the utmest
{ and applied in a practical manner, in their
dairy circles, among the patrons and mana-
gers of every cheese factory in the state.
| By securing the hearty co-operation of
| boards of trade, (such as we have in Utica),
they could not fail to incite a spirit of healthy
| rivalry and emulation, which would speedily
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|
diffuse itself into the minds of all factory- |

men, and give an impulse to the general ele-
vation of the qualities of their cheese and
butter.
are sent to represent their factories upon the

The mission of those salesmen who |

board of trade would become something more |

than mere sellers of their goods from week
to week. They would come to take broad,
comprehensive views of the general wants,
and co-operate by laboring assiduously for

the realization of the best general results. |

On these boards there are excellent oppor- |

tunities for interchange of opinions and learn-
ing much which may be turned to good ad-
vantage for advancing the interests of dairy-
ing. In no other branch of agricultural in-
dustry do such favorable opportunities and
facilities exist.
factories during the summer months it fre-
quently happens that ceeese-makers get into
difficulties which they find alwost insur-
mountable,
ventions have been too much under the con-

Hitherto our dairymen’s con-

trol of cliques, who have overlooked this
source of strength and forgotten that the
path which leads to successful results will
not likely be found by groping after new
discoveries aud visionary teachings, but
through observation of the practices of our
most successful makers, under the guidance
of care, skill and commnon sense. Every
salesman should assume an active snpervision
of the factory, in the interest of the patrons.
This would quicken the exertions of the
managers and stimulate them to the utmost
vigilance and exercise of skill in the per-
formance of their duties. Wherever there
is a careful, skilful and competent maker,
this supervision will not be at all distasteful;
and with an unskllliful, slovenly maker it
amounts to an imperative necessity. The
salesman keeping watch and ward over the
interests of the patrons, would induce mak-
ers to improve and force them into the arena
of comparison and competition with thebest
productions of the country, and not allow
them to subsist any longer npon the reputa-
tions of their ‘¢ sisters or their cousins or
their aunts.” . Inthis way conventionssnovld

attract and influence salesmen, The sales-

| man should influence the makers, and the

makers chow that they could or would pro-
duce cheese or butter, equalled it might be
by many, but not excelled by any. Makers
who enter upon their in this spirit, deserve
and should receive full appreciation from the
patrons, as well as liberal remuneration for
their care, skill and success. And Iam gladto
say that in many instances this is recognized
and accorded. But, on the other hand, many
parties from motives which they call econo-
my, hire cheap, unskillful makers, and get
atloat upon a sea of troubles, which runs the

| factory upon the rocks and ends in disap-

In the operation of cheese |

pointment and loss to all. I believe that it
is true economy to pay a competent maker
liberally, and to hold him responsible for the
quality of the goods which he turns out.

Having indicated some of the functions
which should be the aim of conventions to
achieve, 1 will briefly refer to one more valu
ble auxiliary, which when properly organiz-
ed, supported and conducted, would be its
I refer to annual
exhibitions of dairy produceor ‘‘dairy fairs.”
The broad state of New York is surely large
enough to have a permanent anuual exhibi-
tion of this kind, at the most suitable season
of the year.
tion, and forming an educational institution,

most valuable adjunct.

Combining with the conven-

from whence would radiate the rays of a suc-
cessful experience, as illustrated inthe most
perfect specimens of butter and cheese, at

‘these exhibitions. This would prove an in-

valuable medium for propagating, and keep-
ing alive, sound practical knowledge, upon
dairy management. The best time for
holding these annual exhibitions isin the lat-
ter part of October, or early in November,
when a full representatien of the products
could be shown, in their best form, and these
exhibitions not extending over more than
two days, would be little .oss of time or
money to factorymen. If once fairly started
every factoryman might be induced to join
it, and accord it toa hearty and ackive sup-
port. The history of the results which have
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gprung from the world's great fairs ehows | on the part of every dairy manager who as-
prung 4

that these exhibitions, although occurring at |
long intervals, have given an impulse to both |
manufacture and commerce by pmpagstingi‘
an interchange of ideas embodied in the |
handiworks of the different races of mankind, |
and opening up vast fountains of pleasure to |
the visitors in furnishing them with a bird’s-

eye view of the wonderful} productions of |
this globe. Even our first international
dairy fair has already borne very promising
frait. The display of so many varieties of
foreign cheese at the first fair by Messrs.
Thurber & Co., and other exhibitors, sug-
gested the idea of producing these at home,
And one of the most interesting exhibits
this year was that of Mesars. Smith &
Underhill with their excelleat imitations of
several varieties of foreign cheese. There is
certainly much need of more varieties being
produced. And it that this {want
could be best supplied by those who make

geems
cheese in farm dairies at present. The en-
hanced price at which fancy varieties would
sell ought to induce makersjof private dairies
to supply that want, notwithstanding the
fact that in the late dairy fair at New York,
the leading prizes were carried away by other
states, in both cheese and butter. New
York state has capabilities for maintaining
the first place in the front rank for dairy
products. The general quality of the pas-
tures and the abundant supplies of fine
spring water, contributes very much to give
this state a decided advantage. Nearness
of access to the port of shipment is another
And it

has been proved that both cheese and butter

very material element of success.

which it is scarcely possible to excel has
been produced in sufficient quantities to

show that if all could Le produced, equal to

the best, the very acme of success would be ?
obtained, Every person will admit that |
this object is one to be much desired, and |
ought to be the point towards which every

energy of damymen should be directed, 1
"The possibility of such an achievement may |
be doubted by some, but such doubts should |
only serve as a stimulus to renewed exertions ‘;

pires to superiority.

1 have briefly endeavored $o point out a
few of the practical features of conventions
and dairy fairs, which may be brought to
bear a8 an influence in improving the quality
of dairy products. But I am fully of the
belief that there are a great many other
topics which have a direct bearing upon the
prosperity of dairy farming, which could
with great propriety be brought before such

| a meeting as this, namely, the effects of a

high rate of interest for money upon} farm-
the benefits which free Ptrade would
confer upon agriculturists ; the evils arising

ing ;

from monopolies in transportation ; and the
shameful and oppressive operation of the
patent laws upon dairymen and farmers in
general. The returns from farming are so
meagre that no permanent prosperity can be
reasonably looked for until agriculturists
get relieved from the unjust and; oppressive
This
falls with peculiar severity uponjifarmers.

exactions of protective legislation.

Many of them are still struggling topay the
fictitious prices at which their homes and
And
the recurrence of low prices for a series of

farms were bought during the war.

years now, will enable the army’of Shylocks
by foreclosure to gobble up vast numbers of
farms and ruin thousands of farmers; and
Bright
arises, and arouses agriculturists to demand

until some American Cobden or
fair play and no favor, (alike to'every indus-
try,) and sweep away every vestige of class
law, the prosperity of American agriculturists
will not be assured and cannot rest upon a
satisfactory or permanentbasis.

ing must be accorded the {foremost place

To farm=

amongst all industries, because ita products
are indispensible to civilized life. The
cheaper these products can be sold, the
greater is the blessing to mankind. But
when the farmer’s surplus is so cheaplthat it
is insufficient to procure the! commodities
necessary for profitable farming, it is unjust
to continue the taxation imposed by!lashort-
sighted protective policy, to the detriment




88

of agriculturists. The lessons of last sum- |

mer ought to be well studied .by them, as
they plainly point to a probability of low
prices in the future ; and compensation for
such can only be sought and found in a low
rate of interest for money, along with the
inauguration of an era of free trade.

There has long existed some difference of
opinion as to the relative merits of the vari-
ous kinds of cheese which are produced.
Tastes differ on these points. But individu-
al tastes and preferences can not form or
control the generally recognized standard of
quality. The criterion for arriving at a
correct solution of this point must be the
market value of the commodity, The dys-
peptic whose disturbed stomach craves for
gomething different from the man in vigor-
ous health, cannot reasonably expect that
his unnatural longings}should fix this stand-
ard. Therefore, 1 will recognize the quality
which is in greatest demand, and which, in
large quantities, brings the highest price in
the best markets, and the method which
produces this class of cheese with the great-
est certainty, as the best, and, therefore,
“The Most Successful and Approved
Method of Cheese Making.” In the produc-
tion of cheese there are a number of different
methods pursued with more or less of suc-
cess in each, There is the Cheddar, the
Dunlop, the Lancashire, Leicestershire,
Dsrbyshire, and Gloster methods, by which
the greatest portion of the cheese are made
in England and Scotland, and the sma'l or
fancy varieties, such as Stilton, Wilishire,

&c., are made differently. After having

tried all of the above named methods (in
thirty-five years practice), I have been con-
vinced that the Cheddar process has been
and still is the best method of cheese mak-
ing. I will, therefore, give a brief descrip-
tion of the process. But having done it so
often previously, it now appears to me like
superfluous repetition.

THE CHEDDAR SYSTEM OF CHEESE MAKING.

Why isit so called? Merely because it

PROF. R. M'ADAM'S ADDRESS,

was first practiced in the Parish of Cheddar,
in Somersetshire, England. ** What is the
Cheddar principle ?” It consists in applying
heat after the milk is coagulated and the
onrd broken up to aid in effecting the separ-
ation of the whey from the curd. This is
the distinguishing feature of the Cheddar
from other processes. And it is to this
(scalding or cooking) that the fine flavor of
Cheddar cheese is to be attributed. rror
or ignorance has endeavored to attach this
appelation to some phase in the changes, or
acts in the process of making, such as splitt-
ing tte tender curd with a blunt implement
in place of cutting it ; running of the whey
at an early stage, grinding the curd, &ec.,
&c. But all these practices are common to
other methods, and none of them are really
essential to the production of the very finest
Cheddar cheese. The essential features are
all embodied in the system as practiced in
America, even when the curd is dipped out,
{and although I practice and recommend
| packing and grinding the curd, as giving
more complete control of the change as it
proceeds, others who practice dipping have
equal success.

CONDITION OF THE MILK.

The cheese maker who aspires to succeed
in his vocation ought to be aware of the im-
portanc of closely observing the condition
of the milk which he has to make into
cheese. Every morning he should make a
careful diagnosis of its quality and condition,
by observing any peculiarities and noting
its temperature, taste, and smell. This is
requisite, as a precaution against contingen-
cies. And when the maker is thus prepar-
ed, failure can only occur from carelessness,
| inattention, or the lack of perception in his
daily practice. And he should never fail to
note the state of the atmosphere, nor omit
to take into account the influence which it
exerts upon the object of his care, and by
skillful use of the knowledge he acquires
from these observations his task will be
lightened from being understood, and thus
kept under his control, the result should be
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in no way uncertain. The maker having as- | after the temperature has been attained.
certained the condition of all the milk ae ac- | The water in the chamber of the vat should
curately as possible, it should be allowed to | be drawn out, (unless in cold weather) and
stand in the vat at least 15 minutes to as- | the curd occasionally stirred, (when dipping
gimulate ; it should then be heated to 80° | is intended.) But if grinding is to be per-
and the annatto carefully mixed with it, the | formed the curd should be allowed to lie in
rennet then added, and completely stirred | the vat undisturbed until the acid is percep-
in, The mass should then stand to coagu- tible. The whey should then be run off,
late and be closely watched, stirring it | and the curd parted down the centre of the
gently (occasionally) to prevent cream rising, | vat to form & drain for the egress of the
until coagulation is perceptible. whey ; this drain should be kept clear, and

as soon as the curd solidifies, (so that it can
Great care should be taken that no more he turned over,) it should be cut into strips
rennet is used than will effect coagulation in | ghout eight inches wide, and turned upside
an hour, (ready for cutting), and only pure, | Jown, lapping the pieces a little to allow the
sw.cet rennet shn‘uld be used. 'l'o. ensure | whey to escape. When the change proceeds
thlfc] prefer cutting up the'rcuncts in small | quickly, keep the vat uncovered, and cut
atrips every day, and infusing them in pure | the curd into square pieces, turning it over
water at z?hout 100°, rublnpg them oc- | geveral times. When the change is slow,
cnsmpnl!y in the w:ut_or and usmgvtn-mm'ruw heap up the curd in the sides of the vat,
the l{«pnd rennet which has been infused the | 3nq keep it covered, cut it into large pieces
previous day. and turn it once over. Strict attention is
- e ; | imperative at this stage t scertain accur-
When the curd is formed, so that 1t splits imperative ab this sago 1 B PO, S0 ¢
. . ately the degree of acidity. When the
before the finger, it should at once be cub a
: change has proceeded &0 far that the curd
lengthwise, then across, and allowed to stand. y i : o
. ... | begins to soften, lift it into the sink, split it
ten minutes, then turned over gently with .
s : : % open and spread it out to cool, and aerate
the armg. The cuttings agamn repeated and sl 4 :
- ‘ : to 75, or as far as practicable, then grind
allowed to stand ten or fifteen minutes : : %
and salt it. But when excess of acid 18
longer, part of the whey ghould then be o
’ . anticipated the curd should be ground and
drawn off and the curd again turned over §

T : salted before cooling to arvest further change.
and gently broken. Then as the heat is be- . )
; . Put one ounce of salt into three and one-
ing slowly applied the curd should be care- half 1s of : i+ it thoronghly and

: : s of curds, mix it thoroughly anc

fully lifted from the bottom, and freed from aalf pounds of ourcs, T e gL’y
i . 4 jut to press, whenever it 18 sufficiently cool-
the sides of the vat to guard against over- s ted. To ascertain R ey
. . v PO 3 ae 2. 0 ;€ 1€ J

scalding any part of it. The stirring should o, A00. ARPRTeS e o prop
be continued very sarefully until the curd is
in firm und elastic granular particles. The

degree of acidity necessary is the most diffi-
cult and most important point in cheese-
§ . making. It is advantageous t0 fix in the
temperature should be brought to 96° or| . 8 g

° . . mind some rule to work by. I call percep-
100° as circumstances require, and the| . g ..

- . . . tible acid ‘‘one degree, & shade stronger
stirring continued ten or fifteen minutes ¥ s
afterwards “two degrees, 2 ghade more * three de-

grees,” and the maximum “‘four degrees,

The time occupied in heating should vary | beyond which the cheese would be sour.
according to the indications of change, irom When the milk has been in perfect condition
twenty minutes when the change is rapid, to | I aim at having two degrees of acic. in the
a full hour when the change is slow. The | curd, When taint i8 perceptible 1 aim at
temperature should be brought to 96° or having three degrees, but when the dreaded
100°, as circumstances require, and the | floater appears I allow the maximum four

stirring continued ten or fifteen minutes '. degrees to develop. Whenever the card be-
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gins to feel mellow and soft on being press- {tiel of dairymen might be usefully exerted
ed in the hand, or shows a close texture | in contriving some method or cooler which
when cut into, after being packed into the | would aerate and quickly reduce the tem-
vat, or when it is tested on a hot steam | perature of the curd to 75° orunder. Curd
pipe, and will draw ont three-fourths of an | put to press at a high temperature soon
inch in fine threads, the acid will be found | ripens, but it also soon decays. Much at-
sufficient, but the surest and safest tests are | tention is paid to cooling in making the fine
the senses of taste and smell, which practice | English Chedder cheese. Floating curd is
alone can make a sure guide on this essential | the result of a bad condition
point. I have stated that the curd softens |ing from massing it together in cans and
as the acid develops. This shows that the | keeping it 8o for a length of time before
acid is the cause, and the softening merely cooling it. I made cheeseover twenty years
its effect. This is demonstrated by the fact | before I saw any indication of a *‘ floater.”
that when the acid develops by 10 o’clock in | But the first season I treated milk, as it is
the morning (in hot weather) the curd mel- | done in the factory system, there were plain
lows simultaneously, but when cold weather manifestations of it. I have no doubt that
retards the change until possibly six in the | if the patrons cooled their milk 10° or 15 ©
evening, the softening is also delayed. But | hefore putting it into vhe cans, and sent it
if sour whey or slightly changed milk is | immediately to the factory, there would be
used, (in cold weather) it not only hastens | no floating curd, unless patrons sent milk
the acids but also effects the softening, | which had remained in the cow’s dder over
showing conclusively that the acid is the !twelve hours. This has a like effect, and
agent which ensures the desired result. Al- | prevention in this caseis better than cure,
though I have endeavored to show the bene- | The treatment for this kind of curd is to al-
fits to cheese from allowing acids to develop  low it to pack until an acid reaction reduces
in the curd to a certain extent, yet every the sponginess and solidifies the curd, then
maker should carefully guard against sour grind, cool, and air it as well as possible.
cheese. The cook who burns the roast of Every floating curd yields less cheese and
beef, is a bungler. So is the makerwhopro  deteriorates the quality at the same time,
duces sour cheese, yet the cook requires | therefore, dairymen should put forth every
heat to roast the beef to perfection, and their every effort to prevent it.

cases are analagous. All the acid necessary

in the curd shonld pass away in the ripen- e

of themilk aris-

ing process. As the sour fruit ripens into  The opening weeks of many cheese fac
the sweet luscious product, so will the tories are prolific of defective cheese. This
cheese from pure sweet milk ripen into a ' 8rises from a variety of causes, such as cold
solid, rich, fine flavored, mellow ‘cheese, = Weather, a small quantity of milk in a large
suitable to either peer or peasant, and even | Vvat,{the milk being green and liable to turn
the complaining chronic dyspeptic may keep | sour before it is sufficiently cooked. As it
it until it becomes an aid to his disordered | is important to begin well, great care should
digestion. always be exercised by the cheese maker to
guard against failure, by closely observing
| the condition of the milk received and losing
after salting has an exeellent effect in givin_ | no time in cooking it ; heating it up two or
s milder taste to the cheese and very much | three times to 100° , if necessary, 0 as to
improves its keeping qualities. Very little | have the jwhey separated before the acid is
attention is given to this important point, | perceptible, paying strict attention lest it
neither are adequate facilities provided for | becomes too acid. The lack of being suffici-
it in cheese factories. The inventive facul- ently_cooked often shows itself by chesse

Cooling and aerating the curd before or
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starting to leak a week or two after beingin
the dry room. Care is requisite in the
spring to keep the dry room at a temperature
of 70° or80° , morder that the cheese
may become ripe for the market before
grass cheese makc their appearance.

FALL CHEESE.

It is often remarked by cheese dealers
from abroad that the quantity of fine fall
American cheese is comparatively small.

This is accounted for by the fact that so

many factories resort to skimming, for as

soon as the hot season is over and patrons |

can send their milk in good condition, the
spirit of greed prompts skimming, and the
quality is spoiled, and the reputation of the
factory blasted at the very time when there
is a chance to enhanceit. The September
and October cheese arc those which are re-
quired to carry over for spring use, and
when these are rich and solid, thereis a
good chance to get an order for them from
abroad (for next season). But skimming

prevents this. Moreover, makers seldom |

fully realize the effects of skimming. It al

ters the condition of the wmilk which they |

have to work, retarding the desired change,
and this in connection with the eolder
weather delays the development of acid.
The maker tires of *‘ waiting and watching.”’
g0 the curd is dipped too soon and the result
is poor, open, textured cheese. Full cream
October milk, properly made into cheese and
well cured, should be the finest of the seas-
on, such as would be rich, mellow and fine
flavored in April or May. Makers must see
to it that the cold, clammy, October make
is superceded by a solid, firm, rich, well-
eured cheese. Patrons will assuredly find
it to their interest to send only pure, sweet,
full milk to the factories.

PRESSING CHEESE,

The pressing of cheese is another point
whidh does not receive the care and atten-
tion necessary to form a firm, solid and
handsome cheese. Most makers seem to aim
at nothing higher thana passable article.

‘; This is a great error ; the highest excellence

| in every point ought to be the aim of every

lcheese-maker. Each separate cheese ought

| to be attended to as if the reputation of the
| factory depended upon its being perfect.
| The curd should be carefully put into the
“ hoop and rounded up like a cone, then
| flattened on the top, so that the air may es-
cape and the follower not be obstructed, but
| force the curd level downwards as thie pres-
sure is gradually applied. Then after re-
peated increase of pressure,in about an hour,
| the cheese must be taken from the hoops,
| the bandages thoroughly pulled up to free
the sides from creases, the ends having the
bandage neatly plaited down and covered
with a round cloth, which laps an inch over
the edge ; the cheese should be put into the
hoop with the reverse end up, to what was
| previously, as this makes the ends close
better and solidifies the cheese. The pres-
sure ought to be frequently increased and
| the cheese never taken out finally until the
| hoops are again about needed for new curd ;
this pressure is of such importance that I
believe every factory ought to have presses
enough to keep their cheese twenty-four
hours longer in the press.

The ill-closed, twisted, rough, unhand-
some cheese in many factories are a disgrace
to the maker, and ought not to be tolerated
by the patrons and galesman. The English
cheese remains three days in the press, and
are reversed in the hoops twice every day,
and finished off smooth by being lightly

| pressed without acloth. Before being taken
to the dry room every cheese should be
minutely examined to see that there are no
defects in their appearanse. If so, they
should at once go back to the press, and be
: made perfect.

DRY ROOM.
| When cheese are finally taken to the dry
11room they should always be placed on a
clean shelf, and, after {jreasing both ends,
i:hould be left until morning, Darrow end
| down, and before turning every morning
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should be rubbed clear of all fly deposits, !wi!lbe of infinitely more value to an in-
then turned and rubbed on the other end. ’tolligeut cheesemaker than all the analysis,
The shelves should be thoroughly washed | bcoks or lectures that have ever been made,
every time a sale ismade. The room should | read, or listened tc on the subject, (Ap-

be well ventilated, and in hot weather the ; plause.)

air allowed to pass freely through during the |
night. All cheese should be turned and rub-

bed every day aslong as they remain in the |
factory.

-

DISCUSSION,

A. H. Brintnell--I would like to ask Mr.

| McAdams’s whether the gas which causes

 floating curds can be ex)elled successfully

Gertlemen, you will perceive that I have
not brought before you a new method, nor
announced any new discoveries. But only
briefly stated how all the good milk which
you deliver at your factories may be made
(with reasonable certainty) into a fine mar- |
ketable quality of cheese. The finest cheese
which are now made in America are nearly
perfect in (unality, only a small percentage of |
English cheese are superior. And surely
perseverance and skill, guided by intelli-
gence, can gradually elevate the general
quality up to that of the finest. The best
factory in each district must be the nucleus
from which must disseminate the modes of
successful practice to correct, improve, and
perfect the less skillful makers. And, gen-
tlemen, this is no impossibility. It has been |
already done and is capable of being repeat-
ed. The same lever which raised the quality
of cheese in Scotland twenty-five years ago,
from cn inferior and uncertain product to |
the front rank, can do il again in Capada.
This was not accomplishhd there by dedue-
tions, made from experiments conducted ina
laboratory, but from the same practical

sources and by the same means which I have |

indicated. Let every maker carefully note
the condition of the milk he has to work and

from the milk before becoming coagulated ?

Prof. McAdam-—I do notknow of any sure
way of getting rid of it ; probably it might
be eliminated by heating.

Mr. Brintnell-How would you handle
milk in yonr process when it was very ap-
parent, ou its arrival at the factory, that it
was highly acid?

Prof, McAdam—Well, you must hasten
the process at every stage. The only way
to prevent sour cheese under such circum-

stances is to hasten the operation at every

step.

Prof. Arnold—I would say in answer to
the fiist question that, so far as the gas is
concerned, it will expel itself if you leave it
alone. (Gas in the milk is of no consequence
whatever. It is only carbonic acid gas, and
a8 harmless as sawdust would be in your
pudding. All that is necessary is to expose
the curd to the air and heat and it will
escape.

Mr. McPherson—1f there is no acid re-
quired in your process, how is it that in
grinding quite a sharpness appears? Does
| that perceptible acid do any harm ?

the peculiarities of the curd in every stage of |

the process ; noting every phase of change in |

Prof. Arnold—I have noticed that acid

u book, and numbering every vat of cheese, | which forms in the curd when there is no

80 as to ascertaiu the quality produced under | whey escaping, does not have the same effect
these various peculiarities and conditions. | as when the curd is allowed to lie in the
Then with the note book in one hand and | whey— that it does not do the injury which
the cheese trier in the o*her, let him criti- | it would if formed in the ourd when lying in
cally examine the product and ascertain the | the whey. Thea¢id enters it in no part of
results. The knowledge te be gained in one | the cheesing process at all, and is but sugar
season by adherence to this recommendation | which has tarned to.acid. This does mot
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always occur for I have made cheese in which | sults. I know efforts have been attempted
there was no acid perceptible after lying for | to make cheese witaout allowing any acid to
hours. But I have always found that when ! develop, but by the Cheddar system, which
it did not lie in the whey whatever ncidll believe to be the most successful in uni-
formed was not injurious. The argument | formly producing a good marketable article,
that, because it happens to be there, it is | there is a necessity for a change toward acid.
necessary, is altogether unsound. Now if | Without having perceptible acid in the
every cheese had acid in 1%, it would not ‘ curd, you are likely to have porous cheese.
prove that the acid was necessary, but if I | It is immaterial whether acid is developed
could pre duce facts to show that cheese was |in the curd before or after taking it from
made without that acid, it would set the | the whey ; I believe it will develop irrespec-
argument aside at once, and I know that | tive of the maker’s will. Prof. Aroold says
occurs all the time. to keep the curd warmed will prevent it de-

| veloping, but he cannot convince me that he
* | can prevent it. The acid plan, if properly

| conducted always makes good cheese, but

Mr. Arnold—Yes. If you allow the curd to | this cannot be said of Prof. Arnold’s system.

lie in the whey it all becomes sour,and even if | He showed. me some cheese 1":‘ year made
slightly sour you will find the cheese will be | at Dr. Wright's factory, and which he was

injured both in feel and in digestibility. If taking to exhibi\' :.;t our .Internatiuual Fair.
you leave it in the whey your cheese will be ; H.e asked‘my opinion of it. ! frankly t(_)ld
mealy, if you draw the whey sweet, it will | him that it had none of the points of a fine
be silky—the last will be perfectly soluble | Cheese ab all. It lacked the favist oud

mellowness of a fine cheese altogether.

and the other not. ‘ : X
| Perhaps if it was fully matured
Mr. Clarke—What test have you for salt- | (it was then two months old) it
ing your cheese ? | might have been better, but it was soft and
had e of the Chedd bout it,
Prof. Arnold—The test is the distinct otz ol E - aror'nin 'a ol
5 y and had a certain pungency which all who
cheesy flavor. If it has a soft, silky feel to | ., 4. get fine cheese desire to avoid. It
the hand, and a distinct cheesy flavor, 1t is | R ; "
3 would not suit the foreign market a% all.
ready for salting.

Mr. McPherson—Has it produced good
marketable cheese ?

Prof. Arnold—I made some cheese last
fall which I showed to Prof. McAdam, as he
|says. I told him at the time that the cheese

Prof. Arnold—Usually ; but sometimes it | wag green and had not been thoroughly cur-
will not respond at all to the hot iron. |ed. 1t proved that I had extracted too
| much moisture from it, and then salted it

Mr. Clarke—Cannot you do as well with |
the hot iron ?

Mr, Brintnell—I feel quite interested in |

this cheese question, and you will excuse me
for asking so many questions. I notice
there is a marked difference in the processes |
brought forward by Prof. Arnold and Prof.

McAdam. The one says we do not want |,

acid and the other says we do. We would
like to know which is the best method that
we might adopt it. How shall we decide ?

Prof. McAdam--The only way you can
decide the question is by looking at the re-

too high for the moisture that was init. 1
have a number of these cheese now and they
are curing better every day. The best of
us make some mistakes. I have made some
where apparently there was no necessity for
it. My want of success on this occasion I
attribute to the fact that I made them a
little too dry and salted too high,

The President—Were they intended for
the American market or for shipping ?
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Prof. Arnold—I do not think they would

Mr. Ashley—I understood you did not

suit the English market ; they were not de- | make them for the English market, but you

signed for it at all,

The President—Then you would not re- |
commend dairymen here to make cheese like |
that for export ?

Prof. Arnold-~I would change the mode a |
little, though using the same process.

Prof. MsAdam—The cheese Prof. Arnold
showed me was not over.salted. I know
over-salting makes cheese feel poor, but that
was not oversalted. I claim to be a judge,
and I know it was not. I would ask if it
was likely he would go to an International
Fair with the most inferior cheese he could
select from the factory ?

Prof. Arnold—I took the ripest one. In
making cheese I have labored under great
difficulties. Travelling from factory to fac-
tory, I have not been able to watch them
develop, and they have had, in most in-
stances to take their chances. I was told
by Mr. Ballantyne that those I made at his

factory held their flavor well. I saw some |

at Mr. Casswell’s shop, however, that al-

intended to make fine cheese ?

Prof. Arnold —The English people want &
different kind of cheese from what we want.
Tastes differ materially.

The President—1 would ask Mr. Gillard
if he has any returns from England respect-
ing the reception of Mr. Arnold’s cheese
there

Mr. Gillard—I have not.

The President—Not having had any op-
portunity of examining any of the cheese
made by Mr. Arnold during his last visit
here, I would ask if there are any gentlemen
in the room who could give us any informa-
tion concerning them.

Mr. Gillard-—There are some in Stratford.
They feel nice and well.

Mr. Grant-—I find them too tallowy ae a
rule.

Mr. Butchart—Does cheese made on the
| Cheddar principle require stirring after

though they had a good flavor, lacked salt, | grinding aad before placing in the hoop ?

and were ripening too fast and would prob-
ably not last long.

The President—What time were those
cheese made which were at my shop?

Prof. Arnold—I don’t know. |

The President—I would ask Mr. Drum-
mond the same question ?

Mr. Drummond—About the 20th of May. |

The President—I would ask Prof. Arnold |
what time he examined them ? ‘

Prof, Arnold—In July.

The President—Now, should cheese made |
in May for early sale mature about that |
time ? [

Prof. Arnold—Those had seen their best
days then,

Prof. McAdam—If acid is not suffi.!sntly
developed we do not salt the curd, and stir
‘And spread it in the sink until the acia be-

' comes fully developed.

Mr. Butchart—How would you like the
idea of stirring the curd while in the whey
half-hourly before any acid is perceptible ?

Prof. McAdam—Well, the acid would be
longer in developing and there would be less
chance of the maker producing a good
article.

Mr. Butchart—If you could do it without
any extra labor, would it be desirable ?

Prof. McAdam—It would entail two
hours more work, and delay the process
longer than desirable.

Mr. Clarke-——Would you tell us the
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Prof. McAdam—There might have been

amount of waste in stirring the curd ? Doi
some change which you did not discover.

you think there is much loss in grinding the
“
! | Mr. Brintooll—T tried it with tho hot

Prof. McAdam—My experience is in favor “ iron.
of grinding. 1 tried the two methods, care- | prof. McAdam—I do not believe in the
I do not altogether condemn

fully noting the waste, and, contrary to | hot iron test.
expectation, found that grinding was best. | it but I have not implicit confidence in it.

Mr. Rutchart—Did you ever see fine

. oot A4 ¥ Mr. Butchart—Prof. McAdam says he
cheesc without acid ?

| does not believe that curd taken out of the
Prof. McAdam--I never saw a really fine vat will ripen as quick as in the vat, and
| that removing it will retard the process and
| delay the work. I have often been at Mr.

cheese without acid. We can make a fine |

cheese without acid by the Leicestershire
Lossee's factory where they grind the curd,
|and their work was always got through

method, not exactly equal to Cheddar |
cheese, but approaching it.
| early.

Mr. Butchart—Is it deemed necessary to

use a#id in making & fine cheese? Prof. McAdam—I have made cheese a

good number of years, and frequently with-

Prof. McAdam—-We can make a good|out aitempting to develop acid at all. 1
cheese by other methods without acid, but | know we can make a fair article of cheese
we cannot secure the same uniformity—that | without it but not an article equal to that in
is, we cannot be sure we will always have | which the acil is developed. It is a very

them good.

Mr. Lossee—Will the acid be hastened by
allowing the card to lie in the whey, or will
frequent stirring and grinding develop it
quicker ?

Prof. McAdam—Whatever cools the curd
retards the development of acid.

Mr. Lossee—I mean keeping it the same
temperature ?

Prof. McAdam-—You cannot grind curd
and submit it to the atmosphere and keep it
at the same temperature., I have thounght
over all that and it cannot be done, The
grinding retards the acid.

Mr. Brintnell—I made some cheese last
year as an experiment. Haviug heard of
Prof. Arnold’s sweet cheese methods I have
been experimenting for the past two years,
and last summer I made four cheese and put
them to press before the acid formed, and
they were praised very highly. J want to
ask if these cheese, which were pronounced
fine, were not made without acid ?

| rare thing for the curd to be kept till four

| o’clock in the afternoon without a sufficient

‘ develgpment of acid. I have never seen any
thoroughly sweet at that tiine.

Mr. Butchart—In the curd which 1 saw
| at Mr. Lossee's factory at four o'clock in the

| afternoon, there was no acid perceptible.

|

Prof. McAdam—Well, that is very
| strange. In England, where thcy gather
| the milk from different farmers in the even-
" ing, it is a very rare thing that it would be
go late as four in the afterncon before we

had acid in the curd.

Mr. McPherson—Will Mr. McAdam ex-
plain how if two pieces of curd are taken
from the same vat one may respond to the
hot iron test and the other not?

Prof. McAdam—If one part be cooled by
dipping it in whey or water it will not indi-
| cate acid when tested by the hot iron.

Mr. Bedford—Do you consider that cheece:
made from curd that had been kept continu-
ally stirred would be as good as if it had
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been allowed to Cheddar and was afterwards | Prof. Arnold—Mr. 7 ~~well must not take
ground and stirred frequently until placed | umbrage if I crack a joxe at his expense oc-
in the hoops ? casionally. I was speaking of the cheese
made after I came back. After I changed
Prof. McAdam—Tt might be as good, but | 4,6 method of testing the curd I had no
it would take a longer time to make it. more trouble. The result was satisfactory
all round to the cheeeemakers and buyers,

Mr. Facey--We drew the whey when
there was a perceptible acid. One portion| The President—Will you explain the diff-
we kept stirred and the other we allowed to | erence you made in the treatment when you
mat. The portion we kept stirced made the | came back from Pennsylvania ?

better cheese,
e Prof. Arnold—At first I followed the plan

The President asked Prof. Arnold regard- | of packing the curd in the vat in a pile, and
ing the cheese he made in Canada in July. | it would get full of gas holes, and I could
| not salt it regularly, and it made too much

Prof. Arnold—They were firm, cmpact | white whey. SoI abandoned that mode,
and durable and were very desirable cheese, | I changed the method of manipulation but
and were so pronounced by Messrs. Ballan- | to obtain the same result as at first aimed at,
tyne, Gillard, Grant and others who saw |and in the second instance instead of pack-

them. Mr. Casswell never praised them., g

{
The President—I was never shown them. !

Prof. Arnold—Mr. Casswell said he did
not want to look at my cheese. He went
into the factory and said he wanted to buy
what cheese they had, but did not want any
Arnold cheese. They told him ‘‘ There are |
the cheese, take your pick.” Mr., Casswell
replied, ““Oh, but I don’t know the diﬂ"et-i
ence.”

ing I separated tie curd in the vatand kept
it fine and warm.

Mr. Bedford —Might not your cheese,
which was perfect in the factory, be found
uasaiiable for the English market when it
got there.

Prof. Arnold— Mr. Ballantyne, Mr. Gillard
and others have had these cheese on trial,
and I have heard no complaiat of their not
holding their flavor well. If their keeping

( qualities had not been good I think I would

The President—If Prof. Arnold supposes
that T am against him and his method of
cheese making he has made a great mistake,
I can agsure him that he has no better friend
in Canada than K. Casswell. I bought his
cheese up to a certain date and after that
I did not want to buy any more. Mr:
Arnold admits that he has made, some mis-
takes, aud we are here for the purpose of
getting at some plan by which cheese can be
made without mistakes. If he can help to
discover that plan so much the better, and I
will join heart and hand in giving him a full
share of the credit. But I would like to ask
him if those cheese he speaks of were good,
why change the method, and why did those
factories where he made them have to
suffer loss by selling them on commission ?

have heard of it.
LEICESTERSHIRE CHEESE,

Mr. Bedford—Cannot we make cheese
suitable for the home market which would
also be suitable for the English market ?

Prof. McAdam—1I rise not for the purpose
of answering the question, but to tell you
how such a cheese as you have indicated
may be made. It isa description of cheese
considered by some to be of thejvery finest
quality—they aré soft and rich and pretty
good keepers. They can, however, scarcely
be made so uniformally good as those by the
Cheddar process. The cheese I allude to
are those made by the Leicestershire mode,
the originals of which came from some of the
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finest pastures in England. They are made |
about eighteen inches broad and five deep. j
The leading characteristic in the making is |
that they are set to coagulate at from 76°
to 80° of heat. They take about an hour
before ready for cutting, according to the
quantity of rennet used. They break them
up small, and they are no sooner broken
than they begin to draw off the whey. The
cutting is repeated several times, slight
pressure being applied after each cutting
until the whey is pretty well drawn off.
Then they grind it, makiog the curd very
fine, salt slichtly, and put to press, after
taking from the press rub over the outside
with some salt. This makes the finest
quality of cheese 1 know of made without
acid, and, I think, it would suit the home
trade of this country very well. If you
change your method I would recommend
the adoption of the Leicestershire method,
for it is much thought of in England where
it sells at only about one or two shillings
per cwt. under the finesi Cheddar.

A TEST OF THE CHEESE.

The President—I am given to underrtand
by Prof. Arnold that there are some cheese
here made out of sweet and sour curds for
the purpose of illustrating the merits of the
two methods.

Mr. Gillard—I have the
would like the appointment of judges to test
them. |

cheese, and

Mr. Richardson was called to the chair.

Mr. Casswell then moved that the Associ- |
ation buy these cheese, and after they are |
tully tested by competent judges, that they
be cut up for distribution among the mem.- |
bers of the Association. :

The motion was duly seconded and carried i

upon the understanding that Mr. Ballan- |

tyne's consent was to be obtained by teleoi

graph. !
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On motion, Messrs. J. L. Grant, — Me-
Pherson, and D. H. Burrill were appointed
a committee to test the cheese and report
to the Association.

THE BALT REPORT

Mr. Scott, Chairman of the Committee
appointed to judge the cheese salted with
the different kinds of salt, submitted the
following report :

London, Feb. 19th, 1880.

To the Dairymen’'s Association of Western
Ontario in Convention Assembled ;

(iENTLEMEN, — Your Committee appointed
to judge the cheese salted with different salt
having attended to the same, beg to report
as follows :

Fr.sr. Coleman’s & Gounla k's Iine

Dairy Salt.

Secoxp. Bansford’s Patent S.'t.

Tuairp. Coleman’s & Gounlack’s Coarse
Salt,
Fourtn. Higgin's English Salt.

All of which is respectfully submitted.
J. W. SCOTT.

Mr. Scott said the judges had inspected
the cheese at different times, separately,
and be was satisfied the result was as fair as
could possibly be obtained.

Mr. Grant—I do not think it a very fair
test, as all the cheese had begun to decay,
and one was very far gone.

Prof. Arnold referred to his journal and
found that the cheese were made on the 22nd
of August, 1879,

The Convention then adjourned till 7 p.m.




EVENING SESSION,

The Convention again assembled at S

o’clock.

On the President taking the chair the Sec-
retary submitted the Auditors’ Report.

AUDITORS’ REPORT,
The Auditors reported as follows :

C. B, CHADWICK, Esy., Treasurer, in
account with Dairymen’s Association of

Western Ontario.
1879. RECEIPTS.
Feb. 20. By balance as per last
SO 1 Vsl e o $122 60
Feb. 21. By Cash from E. Cass-
well, pro. of con. .. .. 260 15
April 8. By proceeds of note dis-
U 244 09
‘“ 21. By proceeds of Govern-
mentGrant.......... 1498 12
1880.

Feb. 17. By cash from J. C. Heg-

ler, advertising. ...., 800/

$2132 96

1879. DISBURSEMENTS.
Feb. 21. To paid for prizes, 1878.. $15 00
o ¢, Auditors for '78. . 4.00

L ‘“  Lecturers for 1879 190 00
“ ‘“  For Reporting .. 40 00/

DISBURSEMEN TS Continued,
Feb. 22, ‘“  Expenses Conven-
| A 39 78
4 ‘“  For Printing ..., 281 28
April 8. “  Salaries for 1878 157 20

June 2, “  L.B. Arnold’s ser-
VIO - e on.ii weenses (876 00
June 25, **  Directors exp'nses 16 43
o *  C. B. Chadwick to
retire note ..... ..., 250 00
Sept. *“ For Stationery ... 593
1880.
Jan. To Balance in Treasurer’s
hands .......... .. 457 34

$2,132 96

Audited and approved for the Lutal sum of
two thousand one hundred and thirty-two
dollars and ninety-six cents, the balance in
hands of the Treasurer being four hundred
ad fifty-seven dollars and thirty-four cents.

5 ISR oo,

Mr. Bedford moved, seconded by Mr,
Hamilton, that the Report of tke Auditors,

as read by the Secretary, be adopted.
Cerried.

Prof. X. A, Willard, of Little Falls, N,
Y., was then called upon to deliver an ad-
dress upon the subject of *¢ Dairying under
Low Pnices.”




DAIRYING UNDER LOW PRICES.

AN ADDRESS BEFORE THE DAIRYMEN'S ASSOCIATION OF

WESTERN ONTARIO, THUR

SDAY EVENING, FEB. 1971H,

1880. BY PROF. X. A. WILLARD, OF HERKIMER
COUNTY, N. Y.

Mr. PrESIDENT, LADIES AND GENTLE-|
yeN,—For more than twenty years dairy
products have corimanded such uniformly
good returns and have yielded such remune-
rative profits, that dairymen have felt almost
paralyzed at the low prices during the season
of 1879, up to the September rise.

Those who bought land at fictitious values
and are still largely in debt must feel the
pressure of the times as a gerious burden,
and, in many instances, it is to be feared
will not be able to meet their obligations in
the future.

We can hardly expect to return the com-
ing season to high rates. We must accept
the situation and dveise plans for meeting it.

If the causes are sought, for this depres-
s.on of the deiry interest, we shall find in
addition to those affecting trade in géneral—
first, that the large increase of dairying in
Canada and the West, in ordinary good
seasons, is forcing more goods upon the Eng-
lish market that can be readily disposed of
in that market at what we consider good

prices. For a long time we have been at
fault in looking so exclusively to England
for a cheese market, and in making so little
effort to stimulate home consumption.

It is true the consumption of cheese in
Britain is immense. It has becu generally
supposed that England could take all our
surplus at good prices, providel we were
able to supply the desired quality. And
although the times are hard in England
prices doubtless would not have fallen quite
s0 low during the summer had not another
element of trade been added to compete with
cheese. I refer to American meats which of
late have been exported in vast quantities,
These meats are furnished so low, compared
with English home production of former
| years, that the consumption of meat is in-
icreaaing to the detriment of cheese among
classes who can afford but one kind of animal
1 food.

; The Loudon quotations of American bacon
‘ in August (1879) were from 28 to 30 shillings
! per cwt,  Our best cheese at the same time

went at 34 to 35 shillings, and the mext

|
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quality a% 30 to 32 shillings per cwt. Here’ The time has come when we must pay
is a difference in cheapness of from 3 to 5 | more attention to home wants—when mild,
shillings per cwt. in favor of bacon, and as | rich, nutty {lavored goods can be readily had
long as meats can be furnished cheaper than | at retail—when good cheese shall be upon
cheese, it cannot be expected the laboring | the tables of all classes—when dairymen
classes will substitute cheese for meat. | themselves shall set the example by supply-

ing their families and those in their employ

Besides the large trade in American live | with sios vich ohesse.

and dead meats, American and Australian
‘“canned meats,” are entering quite exten- | There are hundreds.of farmers who only
sivelyinto consumption. Australian mutton | occasionally indulge their families and work-
in tins is sold in London at five-pence per | men with cheese, and then itis ‘‘out of
pound. ‘ flavor,” or of the poor *‘ white oak ” kind,
and if any one remarks the absence of cheese
on thetable—the head of the family will in-
form you that ‘“ our folks” are not fond of
cheese. Such men remind one of the fellow
|down in Florida, who was asked by a
Northern man if he ever ate Alligator.
| ““Waal,” he replied, I kin only say I nev,
That cheese is not eaten more freely than | but that was a time when alligators was
it is by our home population, is due in a | plenty and table terapins was skurse.” But
great measure to the dairymen themselves. “ you will ask how are we to meet the situa-
We have made great efforts to improve the | tion? How is it possible to produce cheese
quality of our goods for the English trade, ‘ at 7c. per pound and butter at 15c. to 20c.
and nearly all our best things are shipped | per pound ?
abroad. The poor and inferior cheese is | ; :
considered by many good enough for home f be;l;he time has been when. | g S n;)
consumption, and so in a large number of | er, and yet farme'rs' paid for fam?a -
lacalities scarcely a pound of really good |‘ brough't up large families on the profits of
cheese ever reaches the consumer. the dairy.

Thus it will be seen our cattle and dead
meat trade, which has of late assumed such
large proportions, and upon which we have
been congratulating ourelves, must react in
a measure upon cheese and cheapen it in the
English market.

There are dealers who come regularly to | .In 1828 _Che?‘” brought Gic. in New York
the cheese markets always bringing low l City, and it d,ld not reach 7o, for i o
grades to supply the trade in towns audlnfte?r or until 1835. Butter .dx:rmg this
villages outside the dairy section. And even i period went at 13jc. to 15c. in the same
in the heart of the best dairy districts much | market.
of the inferior and defective cheese that will | 1y, 1841, 1543 and 1844 the New York City
not sell on the market, is bartered to the | quotations for cheese were bic. to bfc., and
grocers who offer that or none to ' he custom- | jp 1844 it was sold at 4jc. Butter sold at
ers. Hence it comes to be the practice of 8e. to 11}c.
sending the best to foreign markets and dis-
tributing the poor among our own people. From 1845 to 1853,a period of eight years,
cheese sold in New York City at 53c. to 6fc.,

When we consider that only six pounds of | ,q only in one year, 1846, did it reach 7c.

cheese per capita would annually sweep away
our whole pro.’uct in home consumption and
leave nothing for export some idea will be
had of the great abuse practiced on the
home trade.

Butter during the same time ranged from
13c. to 16¢., except in 1852 and 1853, when
it sold for 18c. per poupd.

These prices, understand, were not ‘* coun-
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try prices” but prices in New York City,
after paying freights and commission to the
middle maa.

Now, it must be observed that up to 1853,
the dairymen of New York had laid the
foundation of their wealth. Men bought
farms and paid for them by farming, and it
was a very unusual thing to hear of farmers
going into bankruptcy unless by endorsing
or outside speculation.

Contrast .he liabilities of farmers then
with what they are to-day, and I think you
will find there is more debt now that cannot
be paid—that it is now harder to make the
ends meet than then,

We ought to farm better and make more
money now than then, because farm machin-
ery has been so perfected that the cutlay of
muscle and of time in a large share of the
work has been vastly reduced.

Many kinds of farm work may be said to
be now done by machinerv, while the won-
derful spread of intelligence and the progreas
made in every department of science, must

! to do it themselves or with the help of the

| usual farm hands,
| They found it sufficient to uring up boys
| and girls in idleness with expensive habits
|and expensive luxuries, that men only of
! laage meauns indulged in 30 years ago. The
| simple calico dress of eight yards that was
| once thought so becoming has been amplified
| to twenty-five yards in this period, requir-
|ing more time to fabricate on the sewing
{ machine -than it did then with the hand
| needle. But no matter how costly the fab-
ric the trimmings always outmatch the pat-
tern in cost. It is a most curious physio-
| logical fact that all the farm youth of this
| age—at least in New Vork—have ¢ tender
| feet.” requiring French kid shoes, or French
calf brogans at $6 to $10 per pair.  Such
things were not imperatively required for
| farm work 30 years ago.

| But these features of the times need uot
 be referred to further. It remains only !>
remark that dairying at low priees cannot
pay for many of the luxuries that have been
introduced of late on the furms—and it

ought never to bave paid for some of them,

make it easier now to prosecute work suc- | pecause they have educated our young peo-
cessfully than of old. ple with extravagant notions, and a distaste
for the farm work, all of which makes it the
harder for the youth of these times to meet
the necessities of the situation.

Farmers feel the low prices the more ac-
utely, because with 25 years of unexampled
prosperity in dairying—with 25 years of |
extraordinary ‘high values for butter and | Thereis no desire to underestimate the
cheese, the rates realized during the past | difficulties that surround the dairyman, or
summer, appear in contrast to be a mere | to belittle the heavy pressure caused by low
pittance. [pricel. The situation, however, must be

[ ted and taced manfully.
With cheese at 20 to 25 eents per pound, i oo sl

and butter at 40 to 50 cents, dairymen found | To meet this state of affairs dairying
it easy to get an income from the farm with- | should no longer be carried on as an exclus-
out paying special attention to business, and i ive business, for it is now necessary to intro-
a vast many farmers of moderate means fell | duce mixed farming more largely than for-
into the habit of taking things easy—that is, | merly in connection with the dairy. The
““garning their bread by the sweat of the dairyman must stop bringing from abroad
hired man's brow.” They found it easier to | that which can be raised on the farm. In-
buy such necessities as they required than to | stead of depending on the dairy to furnish
raise them on the farm, KEasier to hire moncy to buy grain and feed for his stock,
trained mechanics at a large price to do the | he should raise what is required and have
simplest repairs belonging to the farm than | some little surplus to sell. He should stop

7
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buying flour and go to raising wheat to sup-
ply family wants. The old dairy lands in
many localities are exceedingly rich and like
virgin soil for the production of grains.
Winter wheat in Herkimer and Montgomery
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| means. We need to practice more economy
—to give more thought and time to our
work—trusting less to hired help, and then
we shall conquer the situation and again en-
ter upon a season of prosperity.

and the adjoining counties of Central New |

York has of late yielded at the rate of 35 to
40 bushels and upward per acre. A large
number of dairy farms will be benefited by
breaking up and by raising corn, wheat and

other grains on portions of the farm in suc- |

eession; and by feeding the coarse fodder

quite as much stock will not unfrequently |
he kept as under the present system of ex- |

clugive dairying,

We must go back again to growing our
own stock for the dairy, to fattening farrow
cows or those requiring to be turned on ac-

count of accident, instead of giving them |

away for a mere sorg to the drovers. If the
drover can make a handsome profit in fat-
tening lean stock for the shambles, why can-
not the dairyman add that profit to his own
account ?

Many dairymen are so situated that they
eon keep sriall flocks of coarse-wooled sheep
with profit. There is always a good market
for early lambs, besides the supply of a ‘am-
ily with fresh meat from time to time, in-
stead of going to the butcher, is money
saved.

Early lambs all along the valley of the

Mohawk bring trom $4 to $5 on the farm, |
and a sheep, in wool and lambs, will not un- |

frequently yield from $10 to $12 annually.
It will pay to veal such calves as are not
wanted for the dairy, instead of slaughter-

ing when three or four days old and throw- |

ing the carcass away.

If we adopt the plan of raising everything |
on the farm that can be raised to supply |
home wants—if dairymen will stop buying |
and live more within themselves, they will |
find that dairying, even at the low prices of |

1879, can be turned to good account. The
business was not bereft of vitality by any

It is true, extraordinary gains cannot be
| realized. But yet the dairyman who at-
tends strictly to his calling, and who man-
ages with due forethought and economy,
| may be said to be engaged in a comparative-
ly prosperows business when measured with
those who have invested their means in
merchandize, in fancy stocks, in bankrupt
railroads, and ia over extended manufactur-
ing interests.

The losses occasioned by unremunerative
business have been fearfully large, and many
persons wno, a few months ago, were ac-

| counted wealthy, are now stripped of their
| all and must begin life anew. Official pecu-
lation and mercantile fraud have blackened
| the year, and brought suffering and ruin to
thousands.

These disasters are not without their les-
sons to farmers. We can nowseehow much
more perilous are those occupationsin which
rapid and large accumulations are supposed
to obtain as compared with agriculture which
yields its gains slowly, but at the same time

| more surely promises s competence in old
age. And it is well for farnférs sometimes
to consider these things and control their
| occupation in its more quiet and peaceful
aspect a3 compared with the exacting and
stormy life of those engaged in trade and
the perilous pursuits we have named.

BUTTER MAKING

| Has been less rcrhuncrative than formerly,
and our butter “-:ymen have to encouuter
the new problem which has sprung upin the
trade—that of oleomargarine butter. Oleo-
margarine butter has obtained a footing in
the home and foreign markets. Scientifie
| men are constantly at work with a view of
4improving ite flavour and texture; aund if a
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certain class of consumers prefer it—on ac-
count of price and quality—to inferior but-
ter, you cannot well prevent it.} |

I do not advocate here the manufacture or |
use of oleomargarine butter, I on'y desire to
speak of it as a new article of foodlwhich
has beat its way intojthe markets and stands
firmly inthe way of the sale of &l! inferior
butters, It can be produced more cheaply

thau genuine butter, and} as the quantity
which can be manufactured seems to be un- |
limited, there cannot be much doubt that in |
the end it will crowd all inferior butters to |
the wall. Those who deal in oleomargarine |
should be compelled to sell it for what it ie,

The recent introduction of refrigerators |
upon ocean steamers opens up a fureign trade |
for us in fine butters and is an outlet for all |

st.rplus make, }

During the past year the best grades of
butter have been quoted in the London
market at 160 shillings sterling, and were in
October 146 shillings per cwt., and Ameri-
can creamery shipped in refrigerators has ad-
vanced to 132 shillings and even 150 shil-
lings as an extreme price,

At 130 shillings butter woald realize about
28 cents per pornd, and at this price it
would seem we could afford to export.

What is needed in the foreign trade isa
good shipping package that will keep butter
air tight during 'the voyage and until it |
reaches consumption. And I am not sure
but Mr. Higgins, of Speedville, N, Y., has
accomplished the means of transporting but-
ter without loss of flavor.

In churning when the butter assumes the
granular form and is in small particles, the
agitation is stopped, the buttermilk drawn
off, and the granules washed with cold water
and brine, which frees them of all milky and
caseous matter. Then in this granular state
it is immersed in brine in heayily hooped and
perfoctly tight oak casks, headed and sent
to marist. He claims that butter thus

treated can be sent any distance without
change, and will arrive at its destination ia
he same condition it was taken from the
chura—in other words, in a fresh and aro-
matic state, and only needs moulding into
form and salting to meet the tastes of con-
sumers,

In August he sent a 100 pound cask to
England as a test and with the best results,
as I have just received a letter from the per-
sonto whom it was sent. The success of
the Danes and Swedes in this matter is wor-
thy of noiice. They put up butter for the
South American States in sealed cans, and
it arrives in good order, selling usually I am
told at 75c. to 1 per pound.  The trade is
carried on by English merchants, and it is
surely a discredit to this country that these
markets should be held by countries so re-
mote, whe: they should be occupied exclus-
ively by Canada and the United States,

WINTER DAIRYING,

As a means of further promoting the but-
ter interest of the corntry, winter dairying,
it seems to me, nffers advantages that have
been generally overlooked by Eastern dairy-
men. In cool weather milk when drawn
from the cow is less liable to be injuriously
affecfied than in hot weather, and in all its
subsequent manipulations there is also less
danger from decomposition and injurious
taints. Incold weéather butter can be easily
kept sweet during its transit to market and
while being placed in consumers’ hands ; but
in addition to this, nic  fresh butter of the
finest quality reaching n.arket in the winter
when the great bulk of butter o Tered is sum-

‘mer or fall make, will be considered asa

variety and eagerly sought after|by a certain
class of consumers who are willing to pay a
higher price for it on account ofJits aroma
and flavor and freshness.  Thus it will be
seen a ready market and top} prices are se-
cured, which are of great importance to the
dairyman,

It is claimed, too, that by the use of corn

T —
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meal and other ground grains, cows fresh in
milk can be made to yield as fine a product
of butter in winter as cows fed on the
sweetest pastures in suwimer, while the av-
erage product for several wonths or the
season, will always be in favor of the winter ’

grain fed cows. |

THE CREAM EXTRACTOR.

During the past 15 years the process of
extracting cream from milk has been revolu-
tionized, and the probabilities of to-day are
that in an hour or two after the milk is|
drawn from the cow, we can have the cream |
separated from it and ready for churning. ‘

|
What a wonderful array of invention has |

of late been brought out for cream raising, |

and what earnest controversaries they have | .

elicited !

Starting with the first improvement, the
Orange Co. Pail and Pool system and the
creameries it originated, we have seen the
large pan apparatus followed by the Swarts
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| being wasteful.

If T were to manage a cheese factory and
was seeking to get the most money out of
my milk, I would put it into Edam’s, or
Pine Apple, or Stiiton, or some other fancy
make, for these always bring an extra price
as a matter of convenience in handling and
as an ornament for the table.

"Then there are those delicious little cream
cheeses, the Neufchatel,and other soft French
cheeses, which should occupy the attention
of our dairymen and en*er largely into home
consumption,

WASTE.

In Europe, Americans are charged with
1t is said of American trav
ellers abroad that their foolish extravagance
in the use of money has advanced the cost of
living more than 40 per cent. in all the capi-
tals and watering places of Iurope. The
charge is probably not witMout foundation,
and, as a people, when measured by the
standard of other netions, we are in many
We are a

or tin process and its numerous modifica- | W2Y® wasteful and extrnva.;gﬂnt.. ’
And now the Centrifuge and other \ nervous people, fond of doing things with a
are likely to supersede all | rush, and the old adage *‘great haste great
| waste ” is often applicable to many engaged
|in all kinds of work. There are many
| wastes and leaks on the farm that can be
| avoided, and it is the avoidance of these
| leaks that not unfrequently marks the pros-
perous from the unprosperous business man.

tions.
new inventions
this paraphernalia of tinware.

I'HE MILKING MACHINE.

But there is another invention that prom-
ises to reduce greatly the labor and expense
incident to dairying. I refer to the Cow-
Milker which is being so amplified and im-

. Dairy farmers have often complained that
proved by Mr. Durand as now to promise

the business did not pay—that they can
scarcely make the ends meet, and they are
| often charged with extravagsnce in furnish-
ing their houses—in buying fine apparel and
Again, some of the cheese factories would expensive equipages, and thus living beyond
have their profits enhanced by turning their )eir means. These things doubtless obtain
milk into Edam, Swiss, or some other kind | ,0re largely now than formerly, but the
of European fancy cheese. The Kdam, as is | faylt is not so much in having these things
well known, is a small, round cheese of 5 or | 44 in their want of care and their waste.
6 pounds weight, and is imported into this |
country and retailed at from 20 to 30 cents

Buecess,

FANCY CHEESE.

There are many articles which with propes

per pound. Edam’s have always had a great | care will last a life time, and though their
sale in England, and are generally quoted | first cost may be considerable, if properly
above best American.

! cared for and used for many years, they do
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not prove so expensive as cheaper articles ! woney thus saved is not as valuable as the
that bave to be often replaced. | same amount obtained from the sale of your

dairy products?
I know farmers who get a new buggy 7P

every half dozen years, and so of all the ma-
chinery and tools of the farm, and if these ‘
require to be replaced at short intervals for | first thing incumbent on i:heesemakers
W_Mt of care, that fur-nmr adds greatly to |, ¢, study the tastes and wishes of consum-
his expenses. There is the loss of a thous- | ... o) % 1o our products—no matter if
and things, “‘{h (.'[ \.vl‘nch taken se!)al'ately their wants seem unreasonable to us—it is
appears 'to be insignificant, but which con- | not our province to set up a standard, to
sidered in the aggregate amount to a lnrge | dictate what their tastes shall be, but rather
sum, | to meet the requirements of our customers,
who are willing to pay for the service in
{ money and good wishes.

But one of the greatest leaks in dairy
fatming is the poor selection of dairy stock.
A great many animals do not pay for their
kecp, and yet they are retained on the farm
from year to year to depreciate the farmer’s
income. It makes a great difference whether | by setting the milk ata low temperature,
an animal yields 600 to 700 pounds of | When coagulation is perfected they cut the

cheese, or but 250 pounds. The latter |curds into fine particles, so that all parts
may be acted upon by hLeat alike. 7%ey

. draw the whey early before acidity is devel-
What would you think of the merchant | oped, and then heap the curds in the vat so
who deliberately buys goods at prices which | that the acid process may be under complete
he knows cannot be obtained for them? But | sontrol. The curds are exposed a long time
are not many of us doing the same thing in | ¢, the atmosphere, stitred or torn apart un-
the keeping of stock which we well know, | 4] they become sufficiently mellow or ma-
or ought to know, is every day running us in | ture, then they press out the whey and
debt. ’aftcrward grind the curd in a curd mill,

CHEESE AND ITS CONSUMPTION,

LOSS IN SELECTION OF STOCK.

|  Now the type of cheese which the English-
man wants and for which he is willing to
pay a high price is the improved Cheddar,
And the Somersetshire dairyman makes it

brings no profit but entails a positive loss.

All poor milkers, all sickly and weak con- ‘salting at the rate of two pounds of salt to
stitutional cows should be annually weeded 100 of curd, then }"“t to press and keep in
out of the herd and disposed of even though | PT®8 two days. They ﬂm_'_ cure_t_he cheese
it be at what seems at the time a sacrifice ; in a temperature of about 70 to 75 degrees,

for dairying at low prices cannot be made to {and in an atmosphere sufficiently moist, so
that all the constituents of the cheese shall
pay, if the poor milkers are allowed to (at'

up the profits from the good ones. have time to 'nssimilute or amalgamate to-
| gether, forming one homogeneous mass,
I might go on enumerating a long list of | smooth, buttery, sweet, nutty in taste, leav-
wastes and leaks common to many farms, liug a delicious delicate flavor in the mouth
but I have made sufficient reference to indi- | —a morsel fit for the table of an epicure,
cate the line of economy which it seems to ;
me the farmers now have imperative neces- I:
sity for adopting.

Why men will persist in following their
own plans and notions in making cheese
| that sells from 20 to 30 shillings sterling be-

And I ask all practical dairymen whether | low first class Cheddar, instead of adopting
the income of the farm may not be increased | an established process that will give true rew
in the way I have named, and whether the 'sults, passes all comprehension,
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I am assuming you will remember that the | of all grades, because even the poorer sorts
milk is sound when it goes into the maker’s |could be improved by proper attention to

hands; for if it is faulty, bad and rotten, ‘,curing.

that is & matter belonging to the produeer, |
and which no art of the manufackurer can
wholly overcome ; because sooner or later
defects will obtain on this account in the
manufactured product.

So far as any improvement has been mr le
in the cheese manufacture of the past ten
years itis from a gradual approximation to
the Cheddar process. We have tried in
various ways to cut short one feature after
another of the process, but the results have
not been satisfactory. One will say he pre- |
fers to sour his curds wholly in the whey. |
He does not believe in grinding the curds—
it is too much trouble--/e is carried away
with the fullacy of the ** sweet curd process.” ‘
He can cure his cheese wellenough in variable l
temperatures, according to that of the at- |
mosphere.  But mark the result ; the cheese |
fail to suit and does not sell within 10 to 20
shillings sterling the price of fine Cheddar
in the Lnglish market.

We are sometimes told—and it is a loop-
hale of escape to many who think they make
a better article than anyone else—We are
told, I say, that the difference in price be- |
tween fine English Cheddar and American, is |
due to prejudice.

Prejudice may have had influence many
years ago, bu’ w does ot obtain it to-day.
Cheese is now gold 14 England wholly upon
its merits. The people are a cheese eating
people, and they are close descriminators of |
quality, and you cannot coax them to pay !
extra prices for anything less than extrn:
goods.

CURING CHEESE,

In closing this branch of the subject, I
must refer to the very unskillful manner in |

When cheese is well made from sound,
whole milk, we have as it comes from the
press a tough curdy like mass, consisting of
caseine, butter, and some mineral matter.

In this condition it is about as unfit for
food as unbaked dough. To fit it for the
palate and render it degestible, the caseine
must be brokendown and intimately mingled
with the butter, while a portion of the water
must be eliminated, and the balance so dis-
turbed through the mass as to make the
whole a homogeneous substance, mellow,
plastic, delicious to thetaste, and digestiblc.

The moisture must be so intimately mingl-
el through the whole that it cannot be easily
separated or distinguished from the other
parts, but rather giving one the impression
when'a bit of the cheese is pressed under the
finger or tasted, that it is rich in butter. In
addition, the several parts, while undergo-
ing this chunge, must have retained a clean
sweet, putty flavor. When fully cured the
cheese should contain about 33 per cent. of
water, 33 per cent. of putter, and say 29 per
cent. of caseine. Now it is evident (unless
some regular system be observed in curing)
the changes which the curd undergoes in fer-
mentation will be likely to be different from
what we}desire to have them,

A defect often complained of in American
cheese when well made is a tendency to dry.
ness and a deficienoy in what the cheese-
mongers call stolk butter.

This fault comes from a too rapid evapor-

' ation of moisture in the early stages of cur-
\ing. The water does not have a chance to
 assimilate with the other constituents be-

fore passing off, hence dryness and apparent
loss of moisture. If the evaporation had

which American cheese is cured. A neglect | been gradual and time given for the water
in providing ouring rooms where a uniform | to become assimilated or fixed, so to speak,
temperature can be maintained entails im. |in the cheese, the curing process would be
thense losses annually on our cheese product | carried on more perfectly, and the evapora-
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tion would of necessity be moreslow. Again, | which are thrown across the shifting scenes
if the fermentation is carried on unevenly— | of human life—to indicate the approach of a
at one time hastened by high temperature, | new era, and the introduction of mightier
the cheese is apt to have a bitter taste. If | agents—catch not the eye of the multitude.
the cheese is subjected to very high heat the | The masses expect /ruth to be “born like
fermentation changes so as to take on putre- | Minerva, full grown and armed for conquest.
factive taints. Immense quantities of this | Ideas must be moulded in brass and iron and
kind of cheese go upon the market every | presented in a work-dress-——to be recognized
year rosulting in heavy dosses to the produe- {and adopted by the people. Hence, efforts
er and not unfrequently to the dealer also. | for human improvement should be directed

| : "
’ ot ) to introduce among the masses the dis-
It is the bad flavor that injures American

{ coveries and inventions already made, and
eheese, both at heme and abroad, more than

| give practical effort to tho truths alrcady

all ot >r causes (f(lllxhllle.(]. ' ‘A cheese may satabiistial.
be dry and lack fat, but if it is clean, sweet |
and nutty in taste, it can be tolerated on | CONCLUSION.

the table ; but a stinking, putrid lump ofl’

food is not only disgusting to the sense of !
| & problem of serious import which begins to

In conclusion let nie call your attention te
smell but cannot be conducive to health.
| press itself upon the minds of thoughtful
We shall never be able to produze a | men in the Eastern and Middle States. It
uniform quality of cheese of the highest ex- | no¢ only concerns those States but reaches
cellence until the curing process is 80 regu- | oyer into that part of Canada lying east of
lated as to be under complete control, and | the Great Lakes, and it constitutes to-day a
when an average tempersture of sbout 70 or | gisturbing element in the social condition of
75 degrees may be maintained. | the British Empire. The solution of this
!problcm is the result which is to follow
from Western competition, In 1881 there
will be in the United States and Territories
| ninety thousand miles of railroad, perfectly
equipped and traversing vast regions of
I do not object to experiment to trials | fertile lands, upon which every kind of agri-
and methods for promoting progress, but we | culture may be easily and successfully
should look closely to their practical results.  prosecuted. Three great railroads are now
pushing their way across the continent—the
o b W b= ; . Southern Pacific, the Northern Pacific, and
.\\‘l:ucb is good, 1:? a Divine x'u!nn-:tlon wl.nch | the Canadian Pacific. The last two tap the
it is well to heed in all our different relations | . 4
o | great Red River country, the most fertile,
in life. [ the most productive wheat-growing section
The great obstacles to Luman advance- on the globe. These roads will also go
ment are not the want of a Revelation and | through dairy regions of unlimited extent,
competent teacher, but in the fact that the | with soil, climate, water, and indeed with
great body of the people are always too far | all the elements needed for successful dairy-
behind the intelligence and the iuspiration | ing.

: 5 ]
f th in which they live, and fail to | .
b g P S, B 0[ Already all the great staples of food,

understand the truths which that intelli-‘ b iy ot & batt d
4 that fsanientl t to the | %uch a8 corn, wheat, beef, pork, butter an
i Y A Bapiintion prosent 1 She, cheese can be transmorted from the West

blic mind and heart.
o 'and laid down in Liverpool or London
These dim foreshadowings of a great truth ‘ cheaper than English farmers can produce

In this wonderful age of new ideas there
is a tendency to accept speculative theories
and methods without sufficient scrutiny, in
the hope of realizing some grand resuls.

““Prove all things and hold fast that
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them in England on lands *rent free.”
Wheat from far-of Dakota, 1,000 miles
beyond Chicago, can be transported to Eng-
land at from 40 to 60 cents per bushel. The
rates from Red River region to Liverpool
have been, during the past season, from $17
to $22 per 2,000 pounds, and with improve-
meants certainly going on in railroads and
ocean navigation, it is confidently believed
these rates can be re uced considerably and
still prove remunerative,

When we consider that the prairies of the
West and Northwest are free from obstruc-
tions, that the goil is in a finely comminuted
state, fertilized for centuries by countless
hordes of buffaloes and the decay of rank
vegetation, that after the first breaking a
man can mount his sulky plow and keep on
plowing all dayin one direction without
turning, as is done on many large Western
farms, that everything connected with the
crops can be done by machinery, from break-
ing of the land to the sacking of the flour
fit for the hands of the baker, aund that the
railroads interpenetrating this vast region
are every year bringing the country nearer
and nearer to the Atlantic seaboard—it may

well be a question with farmers living east |

of the great lakes as to the future of eastern
agriculture,

To-day this vast, almost incomprehtnsible
net-work of American railwaysrises up to
disturb the agricuiture of Britain, and states-
men are vaiuly seeking an answer to the
question, ‘‘ W'iat kind of high farming in
England can compete with that on the
American prawies 7 It may at first sight
seem fraugbt with evil to them and to us in
the East, but it is a great movement of
Providence in the march of human history,
in which great changes are inevitable,

And so with the products of the dairy—
for it is useless to deny that cheese and

butter can be produced cheaper at the West I
than with us ; and as to quality, that ques-
tion has been fully settled, and the East can
no longer hug the delusion of superiority.
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Mr. Gladstone, in his recent speech, told
the British farmers that although Western
competition pressed heavily upon them, they
yet might get some satisfaction in knowing
that this pressure also was nearer the place
of competitiom—in that part of America
not remote from the Atlantic seaboard.

Evidently some changes will be required
in the agriculture of the Atlantic States as
jwcll as in Britain. But among the more
| prominent changes which now concern the
?dairymen of the East, there is one which
| rises in imperative necessity—namely, the
'j manufacture of » diversity of dairy product
to stimulate a large home consumption.

|

To my wind the tendency of the future is

| for cheap food. We cannot wage successful
l; war against Providence. There is a higher
| than humau hand shaping events and ing-
| ing about the me:ne for the production of
heap food in th . future, and if we have
| wonderful inventions from day to day to
cheapen production, they are not for the
sole benefit of the producer, but that indigent
millions may have the blessings of cheap
| food.

| C

Already the great staples of a working-
| man’s annual subsistence, the barrel of flour
| and the barrel of pork or beef, weighing al-
? together 500 pounds, can be transported from
| the West a thousand miles to the seaboard
for $1.25, or the value of his cue day’slabor;
| and for two day’s labor the same quantity of
food consisting of the staple of his annual
| subsistence, is transported from 1,000 miles
| beyond Chicago to the seaboard.
|

Thus it will be seen what a mighty revolu-
tion is going on through the instrumentality
of the railroad and of which farmers have
| taken but little note, until suddenly waked
| up and pushed by Western competition.
|

CHEDDAR CHEESE,

In the course of his address Prof. W
said—
best

ijlard
the improved English Cheddar is the
type of cheese made for the English




taste, and we have the formula for making
that cheese, It brings the highest prices,
usually ten to twenty shillings abeve Amer-
ican. . Why men will persist in following
their own plans and notions in making cheese
that sells so much below first-class Cheddar
passes my compreheunsion,

TELEGRAM,

The President reported that a telegram
had been received from Mr. Ballantyne, own-
er of the cheese made on tle sweet and sour
card processes, in which he stated that they
were at the disposal of the Association.

THE COW MILKER,

Rev. Mr. Clarke—I wish to ask Prof.
Willard if the cow milker, alluded to
his address, is on the old plan?

Prof. Willard—No. It is on the suction
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never with so much of both as on the pres-
enf occasion.  He is losing none of the fire
of his earlier years; he is still as able to
work as ever, I would like to clinch two or
three points brought out in his address if
possible. The grave and pressing problem
| of the age which is passing over is that ex-
| pressed in the admirable statement with
| which he commenced. Itis not only the
| British farmer in the old country whom this
Eproblem puzzles ; the Canadian farmer has
[ the tail end of the problem, and we will
| find the tail as much as we want to grapple
| with. Our difficulties with the tail will en-
| able us tofully sympathize with our brethren
| across the Atlantic as they wrestle with the
{trank, When I listened to Mr. Willard
| say that wheat can be raised on the Dakota
| prairies, transferred to the sea coast and
across the ocean, and laid down in England
at fifty or sixty cents per bushel, while the

principle imitating the calf exactly even to | very lowest the British farmer can afford to
the bunting motion. The power machine sell his wheat at is one dollar per bushel, I
will milk twenty-five cows an hour and costs | thought they haa, indeed, a very hard nut
about $40. The hand machine, of course, ‘ to crack. But we have a hard nut to crack
will do less, and costs, I believe, about $8. ' also, for we have to contend with the same

great rival. 1 was thinking when looking

M. Clarke —What of the stripping? Does | on g0 gmall an audience of ladies that the

it do the work clean? allusion to print dresses and costly trim-

Prof. Willard—At first it did not do the A Mings was not altogether applicable to them,

work clean, but afterwards, when the cows
got used to it, it did its work well. The
cows seemed to like it, They chewed their
end during the operation, and seemed to

but that the strictures were more suited to
the gentlemen than the ladies, because the
iludies dress to please the gentlemen. Itis

1 not more true that the young men produce

cheese to meet the demands of the market

think it a nice thing.
] than that ladies must fix themselves ofl to

REV. MR. CLARKE'S ADDRESS, [ please the gentlemen. I would ask these
; young men, What do you esteem highest in
|a wife? What is the chief feature of the
conversation of the young men when they

MRr. Presipexrt, LADIRS AND (GENTLE- | meet together and discuss the young ladies ?
MEN.—I would like to say a few words in | They say—‘‘ Oh ! Miss So-and-so is a very
reference to the interesting and able address | nice girl, but then she has nostyle !” Style!
which has just been delivered. I did not | that is the mnain thing the young men are af-
rise to ask any questions, but to express my | ter in these days, and if asked to define
very high gratification with the paper to | ‘‘style,” I don’t think many of them could
which I am sure we have all listened with |do it—not, at any rate, without those ex-
much pleasure. I have often heard Prof, | pensive trimmings of which Mr. Willard
Willard with much pleasure and profit, but | speaks. I think we ought to go back to the

Rev. W, F. Clarke, roge and addressing
the Convention said :
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good old days when a pretty face was con- its milking. I have seen the same thing.
sidered enough without all the fixings now | It's stationary.  You have to put the cow
in use. The young men must take the first | out after being milked and put another in
step in the right direction, and show by | her place, and I would like to see the man
their conduct and conversation that they be- | that can put twenty-five cows in and out in
lieve there are other and more solid attrac- | an hour. Sometimes it would take five min-
tions among their lady friends than that | utes to put vne cow in, and then you must
vague,dreamy thing which they call “‘Style,” | put her in wrong end first. (Laughter.) 1
if any great reform is to take place in this | would rather have a calf to milk the cow
respect. All the hard times were brought | than any cow-milker ever invented by a
on by extravagance, and no period of pros- |calf. (Laughter.) Mr. Willard and Mr.
perity can be ushered i» without a return to | Clarke no doubt have practiced long-life
good old-fashioned habits of economy. The |economy ; but have you ever noticed what
business of life is more bound up with these | fine broadcloth coats these gentlemen have
old-fashioned habits of industry and frugal- |on. Why don’t they return to the old-time
ity than the sentimental notions which make | economy and, like me, wear home-spun?
so much of style. I donotadviseany young | (Laughter.) Would they like to see their
man to go West or East to better his posi- | wives walking along the street, as in days
tion in life, but I ask him to choose intelli- | of old, wearing a cotton gown with a string
gence, goodness, industry, and economy in | tied around the waist and another around
his wife, and put away those absurd notions | the neck ? That was economy. It was rigid
about style. (Hear, hear.) I want to say economy. (Laughter.) Gentlemen, I like
one word on the admirable reference made | to see the ladies appear well, if it takes a
to the necessity of dairvmen being touched | two or three story bonnet to make them look
with the inspiration of the age. 1t is by | so—if it takes the best the country can af-
availing ourselves of improvements, and by |ford. My mother was a woman, and I have
studying the great questions which have to always loved the women since I knew that
do with onr success, that we are to prove | she was one. (Immense laughter.) Now,
ourselves up with the age. This may be | ladies and gentlemen, I will be serious.
sentimental, but sentiments may be valuable, "
and we should remember always that there Mr. Clarke—Tell us how your sother
is not only a long, dry road between the used to dress.
most practical methods of business and these | Mr. Lewis—My mother dressed as well as
poetical sentiments, but that you have life | she could afford to, and I recommend every
in its noblest and best form of development | woman to do the same. If they dress only
when you affoct a union betweer the two, | a3 well as they can afford, if they dress only
and show that you can be both practical and | to the extent - of what they earn, it is no-
sentimental. I want to call on my friend, ! body’s business. Mr. Willard says extrav-
Harris Lewis, to tell us what he knows | agance has caused the financial troubles of
about, this cow-milking machine, | the United States. Mr. Willard has forgot-
ten himself and overshot the mark. If you
| lived with me in the States you would have
MR. PRESIDENT, LADIES AND GENTLEMEN, | known that our financial legislation is at the
—While I listened with a good deal of pleas- | bottom of our want of suczess. We have
ure to Mr. Willard’s address, I could not l been trying to free the negroes, numbering
help thinking that he had been bamboozled about four millions. We have partly freed
a8 well as the cow, by the cow-milker, I them, but we have enslaved the whole pop-
think some shrewd Yankee must have shown ulation with the slavery of debt in doing it.
him that cow-milker, wich its bunting and | In our efforts to free four millions of slaves,
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we have made slaves of more than forty mil-
lione of people—enslaved with the slavery

of debt, more galling on the citizens of the '

United States than Africanslavery ever was
upon those who endured it, Let me illus-
trate : Take two men, a few years ago,
each in the possession of $100,000. The one
invested his capital in a manufacturing es-
tablishment employing one hundred men,
the heads of a hundred families. By their
financial policy which
ought to have prolected his property has
ruined him, reduced his property to less
than one-half its original value, sent the em-

the Government

ployees into idleness and the families into
want and beggary, Theother man invested
his money in Government bonds. He could
look ut it, put it in a box and sit on it like
a business hen, (laughter),and by legislation
the Government has doubled his wealth,
The one by industry, enterprise and skill
would have employed his capital for the good
of his fellows, but the Government shut up
his establishment ;

the other invested in
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| Government doubled his money. It is not
|idleness and extravagance that has caused
such financial ruin in the United States, but
simply the financial policy of the Govers-
ment. This policy has only enriched about
fifty thousand men at the expense of all the
rest. If this policy continues, thetime will
come when we will be all in rags. There
were never too nations so far apart and so
near together in all relations of life as Eng-
land and America.
side by side. Our financial policy has af-
fected you and affected England, and no evil
can befall you but we feel it. We are too
intimately connected to stand alone in any
of these matters. I admire and practice

In commerce we are

economy. I have never been able to wear
as fine a coat as Mr, Clarke, and never had
such a fine coat on my back as Mr. Wil
lard’s, but Inever gave any occasion for the
Sheriff to place his hand on my property,
but my money was invested in such a way
that the Government oppressed me and fav-

ored them. (Applause.)

bonds and without an effort on his part the
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MIXED FARMING. | by our taste.  What we call fine they call

; . [ ! | second or third-rate if the taste don’t suit

(Jucstw_n—flfmlxcd fnrl.n'.ng 18 & necessary |, . They claim to be the best judges in

accumpamm.ent Of. fi'.urylug, W‘h“t should | the world. So long as we send them more

be the relative position of each in regard to than they want, just so long will they be so
proportion of grain, grass, roots and green

particular,
fodders—say 100 acres >—Prof. Browan,

Prof. Willard—The proportion will de- TEMPERATURE FOR SETTING.
pend upon the quantity of stock he ma,

Y| Question—Will Mr. McAdam state at
keep and the fertility of his farm,

| what temperature he sets milk for cheese
i ing ; and if he fin i 7
DRYNESS IN CHEESE, making ; and if he finds any improvement

in the manner of setting milk *—John Town-
Question—What was the cause of those | send.

cheese made by Prof. Arnold at Dr. Wright's . ! ’

factory being too dry, or, in other words, in ‘ I m.f' McAdam—I have practiced setting
what part of the process was the mistake y Fhe milk fo coagulaz.te o t?mperaturcs. e
made >R, Facey. | ing from 76 ° to 98°, ,\mce' adopting the
| Cheddar system of cheesemaking I have ar-
Prof. Arnold—There was ~onsiderable | rived at the conclusion that 80° to 84° ig
rennet used in the milk and it madea very | the best temperature. We find that setting
thorough separation of the whey. TL ¢t|at alower temperature has a slight tendency
made them very dry. Then I salted them | to give a richer quality, I would not now
with 2§ pounds of salt to the hundred. | recommend setting at higher than 84°,
There should have been one pound less salt, | In the fall of the year it is best to set a lit-
and they would have ripened sooner and | tle higher than in June, when 80° is the
been mellow and rich, but’.they would not | best temperature. Setting higher facilitateg
last 50 long. Those cheese will last ajyear, | the change quioker, but I always want do
because the process of curirg is slow and | have the milk under complete control, fand
there was so little moisture in them, Prof. | you are safer when you know that the
McAdam says he knows they wers not too change will not proceed so very rapidly,and
salt. It must be remembered that he mease | $hat is the reason why I prefer ocoagulating

The cheese Mr. Arnold
mentions seems to have been set to coagulate

ures everything by what he has been taught [at 80° to 84°,
in the English market, They don’t measure




QUESTION DRAWER.

at a temperature of about 90°, and not-
withstanding what the Professor says I
would not by any means:say that they were
over-salted. I have a pretty sharp taste,
and I know very well that salt will retard
the curing of cheese very much, but in that
case I did not think salt was the cause of
she trouble, The lack of wellowness arose
from other causes, one of which might bave
been coagulating at a high temperature.

CHESHIRE CHEESE MAKING,

Question—What is the process of making
the English Cheshire cheese *— Wm. Thomp-
son,

Prof. McAdam,—To fully describe the
Cheshire method of cheese making would
take too long. They are made by uniting
the morning’s milk with the cream of the
evening’s. In Cheshire the evening’s milk
has the cream taken off in the morning.
This cream is brought up to about 98° or
over in order to make it assimilatethorough-
ly with the morning’s milk. When it ie
mixed thoroughly it is set to coagulate at
from 76° to 78©. They are very particu-
lar on that point, believing that the lower
they can coagulate the milk the richer will
be the cheese.  But there is a difficulty in
separating the eurd if set at a very low tem-
perature. As a rule, they are not allowed
to use more rennet than will produce coagu-
lation in from one hour to one hour and
twenty minutes. They take very great care
in breaking it up, and break it up very
gently. They zo on with the process of
breaking, alternately allowing it to stand,
until the whey begins to appear. .As soon
as they can get much whey off they lead it
off, and after that they break it up again a
little and gradually force the curd down to
the bottom of the cheese tub. When it is
forced down and the whey is taken off, they
cut it into lumps and put it into a basket
having a cloth spread over it. At this point
they generally use the screw and apply a
little pressure, every few minutes loosening
and custing several times. After they have
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gone this far, about 11 o’clock in the day it
is ready for salting. Fome use the curd mill.
The curd at this time is very tender and de-
licious, very different from the curd we have
here. Some break it up with the hand,
others with the curd mill. They salt only
by taste, and not in a systematic manner.
After running it through the mill and salting
it they put it into vhe cheese hoop and tie it
up high. Of course there is a great quantity
of whey in it and it is bulky. They do not
| put it to press often till the third day. They
| reverse it sometimes twice, or three times a
l day. After hanging it up some use a furnace
or brick oven to raise the temperature and
| induce the whey to flow out. Then they put
it in the press, and with a slow pressure at
first, changing it three times a day till it is
completely dry and no whey comes through
the cloth. Then it is ready for the cheese
room, where it is sent as soon as bandaged.
There it is turned every day on a peculiar
graes they have there till ready for market.
There is a desire on the part of the Cheshire
cheesemaker to make his cheese look old,
and to accomplish this he covers his cheese
with acabbage leaf. He then scrapes two
or three inches around the edge with a knife
to make it bloom, thus making a contrast
| with the old appearance in the centre.

l

Question—(1) Prof. Arnold, which is the
better curd machine, the one with knives on
the eylinder, or the one with teeth or round
pegs? (2) In making partskim cheeseit is
| necessary to use more rennet and salt than
in full cream cheese? (3) What quantity
of rennet extract should be used for 1000
pounds of milk ?—Mitchell, McKellar & Co.

Prof. Arnold—(I) If to be operated by
hand the one with knives is best; if fo be
operated with power, there is little choice.
(2) More rennet but no more salt. (3)
Of Hanson’s extract, 4 ounces.

Question—Will Prof. Arnold say whether
he approves of prepared liquid rennet, and
on what grounds he has objected to and dis-
couraged the use of a preparation called
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‘“ Vissar's Artificial Rennet ?"—H. | A i 8 l

Brown.

Prof, Arnold—IJ do apptove of prepared
liquid rennet. I do not approve of the use
of Vissar’s preparation, They curdle milk
well enough, but they fail in curing the
cheese properly. 1In every instance of their

use which I have seen they have failed in |
this respect. The cheese cures imperfectly |

and is lacking in character, occasioned by
the substitution of alcohol or wood spirits for
rennet to coagulate the milk,

Question—I understand Prof. Arnold to
object to the development of acid because
it retards the action of rennet.  If {hat be
80, how is it that buttermiik, lemonade and
other acids are so easy of digestion by hu-
man beings *—Wm. F. Clarke.

Prof. Arnold—For the same reason that a
kitten cannot digest at all the grass which a
calf will digest easily, Their stomachs and
digestion are different,

Question—Please - state whether ground
salt or salt with grain like Ashton’s is pre-
ferable for cheese 2—A. Ramford,

Prof. Arnold—Coarse sult is the better
because it wastes less by dissolving slowly,

EDUCATED TASTES.

Question—How does Mr. Willard explain
the extensive use of Limburger cheese in
view of his description of the disgust always
caused by tainted or stinking cheese?— Wi,
F. Clarke.

Prof. Willard—1It is a matter of educa-
tion. Taste is merely a matter of educa-
tion. The Germans have been educated to
like that kind of cheese, and the English to
like a clean, nutty flavored cheese. It takes
quite a little time to change the taste, but
it does change. I have known men who,
having been frequently called to deal with
Germans in New York, have taken a bite of
Limburger with their glass of lager, and
have grown to like the cheese,

|
‘ PRICES OBTAINED,

Question—Will Mr, McAdam state how
| the prices he obtaizs for his cheese, compare
“ with the prices ot by other makers ? Also,
| how the Cheshire sells in comparison with
‘the Cheddar as to price >—Wm, F. Clarke.

Prof, McAdam—The prices I have obtain-
ed for my cheese are similar to those gener-
ally obtained in New York city. 1 do not
claim to make better cheese than other peo-
ple. All I claim is, that where you have a
sufficient supply of good water, und patrons
that will bring you the milk in “he best pos-
sible condition, a maker with a 1roper know-
ledge of the process I adopt will have no
difficulty in always making a fine cheese.
The uniform price of Cheshire cheese is not
80 high as Cheddar. The Cheddar process
' makes better cheese than the Cheshire, from
| the fact that it makes a perfect separation of
the whey from the curd,

THE NEW YORK SWEEPSTAKE CHEESE,

Mr. Lossee—I would like to have the pro-
[ cess described by which the cheese which
| carried off the sweepstakes at the New York
 exhibition were made. I understand that
Mr. Harris, the maker of the cheese, is here,

Mr. J. B, Harris, of Antwerp, N.Y, on
being called upon, said : I am not the man-
ufacturer of the cheese that took the sweep.
stakes, but I am the brother of the maker,
[Still, I know how it wag made. They
| were made partly on the Arnold system and
f partly on the acid system—a sort of betwixt
| and between. He has some eight or nine
'hundred cows and some of hig milk comes
| twelve miles. He has a large platform on
the outside of his weighing place and every
can of milk that comes there is unloaded on
to that platform and examined closely by
him, He does this examining himself, and
attributes most of his success to the careful
manner in which he selects his milk, He
sets the milk at from 80© o 90°, generally
about 90°, and heats it up to about 96°,

If any of the milk ig in theleast bad flavor.
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ed he draws the whey sweet—perfectly
sweet—but if the milk is perfectly sweet,he
lets it stand until it is a little acid. He
then draws the whey and lets the curd lie in
the vat, keeping it stirred till oxidized and
ready to put to press or grind. It is ground
with the Dominion curd cutter. When
pressed he turns them and fixes the ban-
dages. Next morning he turns them again
upside down and presses again. Itis not

Mr. Harris—I made cheese on the acid
plan up to the 2nd of August ; after.that, I
drew the whey sweet, and I know these
cheese were made after that date,

Mr. Weld—Has Prof. Arnold’s new sys-
tem had a fair trial ?

Prof. McAdam—I do not think that he
has brought out anything new at all. T have
often tried his process by dipping and allow-

his knowledge of making chcese:—.llundreds | ing the curd to liein the vat till salted, but
know as much as ke does—but it is the un- |1 4o pot think it is a superior way to the

divided attentinn he gives to the work at |

every stage that enables him always to ob-

other. The acid will develop in the curd as

; " ; ( well as in the whey, but not so fast. If
tain a fine article.  Thereis no portion of |

anyone will point out what is new in Prof.

: : [ . : : . .
the operation that he does not superintend. | Arnold’s process it will be interesting to us

Prof. McAdam—Are we to understand '
{100°, but my mother many years ago set

[ her cheese always at 98°.  That is simply

that the sweepstake cheese were made on
the plan you described, or was that the reg.

ular way of making the cheese in the fac- |

tory ?

i
Mr. Harris—Yes ; that is the way all the

cheese in the factory is made.

Prof. McAdam—In most factories there is |
more than one kind of cheese made. Now, |

can you say whether in these that took the
sweepstakes the acid was developed in some
degree or not at all ?

Mr. Harris—That I cannot say.

Prof. Willard said he had been talking
with Mr. Harris’ brother, who was in the
hall, and perhaps he could give some infor-
mation upon that point ?

Mr. W. Harris—My general plan is to
draw the whey sweet,

Prof. Willard—Then we understand that
you do not allow the acid to develop in the
whey ?

Mr. W, Harris—Not always.

Prof. McAdam—How can you tell that
those cheese were made without acid, when
sometiwes you draw sweet and at other
times you do not, seeing that they were se-

lected from a lot that you bad sold ?

all. Some think it is in setting at 98° to

the old Dunlop method.
DEVELOPMENT OF ACID.

Question—Whether is it preferable to de-
velop the acid in the sink or in the whey ?
—D. Lossee.

Prof. McAdam—It is quite immaterial if
the same result is produced. I do not bind
anybody to follow my practice. Ihave told
you frequently many persons make finecheese
as I do and do not allow the curd to pack at

{all, yet I could not set up mny way as sup-

erior to every other. I cannot perceive any
new feature in Prof. Arnold’s system. He
merely mystifies it by ambiguous terms and

| calls it new. I want the whole process de-

scribed in plain terms so that every part of
it will be intelligibleto our senses, We
must be guided by the sense of taste and
smell. By my process I merely claim that
if you give me good milk I can make good
cheese.

Prof. Arnold—I crnnot understand why
Mr. McAdam should take so much trouble
to advise you to make cheese by the Cheddar
process when you are all making cheese by
that process.

Prof. McAdam—I am not advising them,

P —
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but T want them to make the best cheese
and to be sure when they commence that
they will succeed.

ARNOLD'S NEW FEATURES,

Question—Will Prof. Arnold state what of
his system is new to the world of dairymen ?
—J. Robertson.

Prof. Arnold—It is new so far as 1 know
to be able to remove by oxidation the flavors
and odors peculiar to milk, such as vegetable
odors, The abitity to do that with certainty
in every case and to make the cheese free en-
tirely from those flavors is new, so far as I
know. When I went to Black Creek iactory
this summer they were not able to get the
odors out, and ‘no factory in Canada, so far
as [ know, has been able to doit. The sour-
ing of the whey changes the action so that
removing those odors afterwards cannot be
affected. 'The idea of working the cheese to
astandard cheesy flavor before going to press
is a new feature. I do not want to carry off
any honors. What I want is to give you
the facts as I find them for your benefit. If
you can show that somebody else has done
the same things that I do, all right. If my
way is not new, then why all this opposition
and talk ? Why try to cry me down? I
have been making Cheddar all the time, on-
ly I draw the whey a little sweeter than the
rest of you, I know there are men whowill
tell you that it makes no differenee to the
taste of the cheese whether the whey is
drawn sweet or sour. If Mr, McAdarm can-
not aiscover any difference he should not say
it makes no difference, for experts can dis-
cover the difference. Nor, should Mr, Wil-
lard assert that po man can make good cheese
out of tainted milk because he has not been
able to do so. Iam willingto meet anybody
and take their sample of milk, sweet or
tainted, for three days in succession, putting
all into one vat and divided half and half,
they takiag one half and I the other. We
will call on judges to examine the curd and
test thecheese. I may make mistakes once

in a while, while experimenting, but on an

DRAWER.

occasion like that I will gnarantee that every
thing will be right.

Prof. McAdam—There is a great variety
of opinions as to what constitutes Cheddar
cheese. A writer in the Dairyman savs :
We once heard in America from a maker
that any cheese which had been ground in a
mill in the process of manufacture was a
‘‘ Cheddar.” Of late times & new word has
been coined either by Prof. Arnold or one of
his disciples. When the whey is drawn
sweet from an American curd it is said to
have been ‘‘Cheddared,” for the reason, we
suppose, that the custom is a part of the
Cheddar process ; and it would seem quite
natural that people who hear the word used
it that cunnection should believe the cheese
8o treated to be ‘‘ Cheddar ;” but the belief
would be absurd. The custom mentioned is
only one out of many peculiar to the true
Cheddar method as practiced for over 300
years past, and the term referred to is, in
such a connection, simply rediculous.”

Prof. Arnold—Much of what I have heard
about Cheddaring cheese was from Mr. Wil-
lard who told me a few years ago that he in-
tended to introduce the Cheddar process,
which was the same as Harding’s, into this
country.

Mr. Robertson---1 may sa7 that I am one
of Mr. Harding's pupils. Henever claimed
to be the inventor of the method. All he
claimed that he had done for the Cheddar
system was the introduction of labor-saying
machinery. The revolving breaker was
among the machines introduced. To the
best of my recollection, he said the system
was learned in the family geaerations before
and handed down.

Mr. Chadwick moved that the gnestion
be laid on the table.

Hon. Harris Lewis seconded the resolu-
tion, and maid : The truth will never be
reached by this sort of discussion. You
must try this and that process until you are

satisfied which is best. Let every man be
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satisfied in his
just the same.

own mind—and the women
When the doctors disagree
on cheese we ordivary mortals cannot de-
cide, but there is one thing we can decide.

Mr. Clarke-~What is it ?

Mr. Lewis— Which is the best coat, Mr.
(Laughter,) We will
submit the question to the ladies ;-they
know more about it than the

Clarke’s or mine ?

doctors who
are present.

The motion carried.

The Convention then adjourned till 9 a,m
Friday

DRAWER.
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After the adjournment Mr. Watson placed
on the platform two pieces of cheese, one
made by Prof. Arnold and the other by Mr,
Watson's cheesemaker. That which was
made by Prof. Arnold was in the best con
dition, but badly flavored

it was pronounc-
ed stinking,

Prof. Arnold explained that
the stinking cheese was made at the Belmore
tactory, that the hogs ave allowed
under the curing room

to run
to feed on the
whey which drips'through the floor. Every
time the door is opened the stench sweeps

into the en i:x-;

and

room. Uunder the circum-
stances he would defy any one to make good
cheese. The other cheese exhibited was not

made at this factory.




THIRD

DAY.

The Convention resumed at 9.45 a, m.
REACHING THE PATRONS,

The President—Before proceeding with

other business, I may mention the fact that

last night your directors decided, after look- |
into the state of the finances of the Assoc- |

iation, and taking into consideration the in-
crease of the Government Grant, that our
money could not be better expended than by
making an effort to reach a class that this
Association has not so far been able to reach,
because they will not .attend our meetings,
namely, the patrons, The cheesemakers are
learning something every year at our Con-
ventions, but the patrons. need to be edu-
cated, too. Years ago Mr. Lossee brought
this matter before us, but then we were not
able to carry out his resolution. It was
brought up at different times, but while all
admitted the force of the arguments advanc-
ed in support of it, our finances would not
allow us to enter upon the scheme. Now,

with the appropriation of $1,500 by the !

Government, we can give the subject more
serious consideration. I will read the reso-
tution passed by the Board of Directors :

‘“ Moved by Mr, Lossee, seconded by Mr,
Hill, and resolved, That the Executive Com-
mittee be empowered to publish extra copies
of such portions of the transactions or ad-
dresses as they may deem advisable for dis-
tribution among the patrons of cheese fae
tories throughout the Province, and that
each factory send the Secretary the number
of patrons connected with it.”

We put the last paragraph in, that no one
| would have it to say that we did not send
enough to each factory for its patrons. By
{a judicious selection of the addresses that
are delivered at these Conventions we hope
to be able to educate the patrons, not to
make good cheese, but to send nothing to
| the factory but good milk. 1 attended a
cheese meeting the other day, and when
| there I only talked on two subjects, and 1
thought I did my duty. I told the patrons
to use only clean caus, to send only pure
milk, and not to take the whey home in the
cans. One gentleman said in reply, that if
the whey did not go home, his milk would
not go to the factory. Now, if a change
from this way cannot be made good checse
cannot be secured.

Mr. Allison—When the report is in type,
I do not think it would cost much more to
send out the whole report.

Mr. Chadwick—MR. PRESIDENT, - -1 quite
agree with the remarks you have made and
the action taken by the Board. 1 think it
will be of great advantage to the cheese
trade generally to bring a certain kind of
knowledge to the individual patrons of the
different factories. Much valuable infor-
mation has been brought out, and if we can
place it before each one of the patrons I am
satislied a very Jarge amount of good will be
the result. It is with the patrons that the
education must begin. The Association has
already done a large amount of good, but it
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has been for the especial benefit of a class | knowledge, all the knowledge we can get
who can now carry on their business in a ‘ disseminated amongst our patrons. Several
very successful way ; but ;to make factory | of the addresses delivered) here this]session

Ny B

work entirely successful another class must |

be educated. It is our duty to educate that
class, and we must impress upon them the
necessity of discharging their duty as effic-

iently as the mauufacturers themselves. You !

are all well aware that if the patronsdo not
give the manufacturer a good article of milk
you cannot expect them to give you a good
article of cheese. Many things of which
complaint is now made might have been
avoided if this elucation had been given in
the first place. It is gratifying to find that
the Association is now able to undertake

the dissemination of useful knowledge to |

the patrons, and that the Government have
helped us in the way they have. The in-
crease of the Grant shows that the Govern-
ment looks upon this industry as of growing
It is,jindeed, one of the most |
important in the country. 1t is true that |
knowledge will not hurt'any of us in any
branch of business in jwhich we'may}be en-
gaged. I hold that the intelligent man is
better able to fulfil his duties of life than
We never

importance.

anyone who ha¢ aot knowledge.
need fearth .t we can acquire too much,
Now, in r¢ jard to the publication of this
matter, my impression was that if the whole
report was sent out it wonld ;be better than
extracts, but it appeared to be the better
sense of the Board that portions would be
better than the entire report. Now, if I
cannot get a whole loaf I will take half, 1
will, therefore, accept the proposition of the
resolution.

Mr. Lossee—MR. | PRESIDENT AND .GEN-
rLEMEN, —1 do not think we could do any-
thing better to spread knowledge over the
country than by making extracts from the
addresses which have been} delivered before
this Convention, and giving them to the
patrons. My idea would be for all cheese

factories who know how many patrons they
have to send the number in and let these
pamphlets be sent to them.

We want |

would be of important service to our Jpat-
| rons, and I think we could not spend our
money to better advantage than by sending
extracts to them. The main point is to ed-
ucate our patrons to produce good milk,
We cannot induce them to come to the Con-
vention, s0 we must reach them by some
other means. And this plan seems to me
to be the best way yet suggested. !JAs our
Government has helped us so much, it seems
to me the whole country has a right to the
information elicited at these Conventions.

The President—We want to know how
many copies we will have to print; it will
therefore be necessary for the factorymen to
send in the number of their patrons as soon
as possible.

A member--What number of copies will

be issued ?

The President—It is impossible for me to
give an answer. One gentleman has said
10,000, but 1 caunot say whether 5,000 or
20,000 will be required. If the factorymen
will respond promptly, we will have enough
printed to supply all and some over, It
would be a good thing also, if thelmanagers

lof factories in giving the number of their

patrons would also state how many cows
they have. It would be in‘eresting to know
exactly how many cows we have in this
country in the cheese business.

Mr. Caldwell -Do you mean to charge
anything for the pamphlets ?

The President—No ; no charge,

Mr. Caldwell—-I wouldsuggest that as a
condition to receiving thereports the dairy-
men should send the approximate of the
number of cows in’connection with theip
factories,

Mr. Chadwick—1 think the number of
patrons should be in the hands of {the Secree
tary by the firstjof April.
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Mr. Gale, of New Hamburg I think it
would be a good idea to send someef those
pamphlets to the northern portion of this
Province, where the people are in almost
Egyptian darkness on the subject of butter
and cheese making. If 10,000 copies were
circulated up there it would do a vast
amount of good, probably more than 20,-
000 circulated in this section where the peo-
ple have for years listened to these things
and already know a great deal about dairy-

ing.

The President—I am glad Mr. Gale bas
spoken. The subject was brought up to
bring out these things. The Hon, Mr.
Crooks, on my visit to Toronto, said he
thought sufficient attention had not been
paid to the subject of butter making. He
believed if the dairymen would go into but-
ter making as they should do they would
soon gain more renown than they have ever

done at cheese making, The reports from

England on the character of some of our I all charge, even postage.

butter sent into that country are dreadful.
And yet this eountry is capable of producing
finest butter in the world.

Mr. Watson—I wish to make just one re-
mark, or suggestion. This is a very import-
ant matter to us. All the ground has not
been gone over at this session, and I think
it would be perhaps good to eliminate from
the reports some of the good points brought
out at the last two or three Conventions.
Some of the papers read at previous Con-
ventions would be very useful.

EXTRA REPORTS,

and thus we would be saved the labor o
travelling so far for our milk. T think the
names of the patrons should be given to the
Secretary, and let the pamphlets be sent di-
rect to them.

The President—That would not do at all,

Mr, Weld—Mg, PRESIDENT AND GENTLE
MEN,—I think it is a very good plan to dis-
seminate information to as great an extent
as you can after so important a meeting as
this, It was but yesterday I wished to do
this very thing and obtained permission to
send out one of the valuable papers present-
I think now that I have a
plan which may perhaps be more advantag
eous to the interests of the Association than
any that has been as yet suggested. My
journal will be out on the first of the month,
and if you will select what is most suitable
for the patrons and the whole of the farmers
of this country, I will circulate them free of
If you will ap-
point three of a committee to select what is
most useful, 1 will bave it out by the first of
next montb, and if you want any extra

ed in advance.

| copies, I will bave them sent out also by

| any other way.

the middle of the month, and this will be
from two to four weeks sooner than you can.
get them into thethands of your patrons in
I'have taken great interest

| in this Association, and all your agricultural

Mr. Hill—One point has not been noticed |

so far, and that is, at what time these pam-
phlets should be in the hands of the pat-
rons, [ think the number of patrons should

be in the hands of the Secretary by, say the '

7th of March, and the pamphlets by the lst
of April. I am sorry that our wagons have

to pass over so much ground to get what
milk we want,fand I think the circulation
of these pamphlets may be the means of in-
ducing a Jarger number of farmers in the
neighborhood of factories to become patrons,

discussions, and I think I could not do more
to show tbat interest than by the offer I
have made. I will not only send the arti-
cles to my subscribers scattered over the
whole Deminion, but to any names you may
furnish me, free of expense.

Mr. Cbadwick—While 1 am free to ac-
knowledge that the offer made by Mr. Weld
isa very liberal one, I think tLis Association
io quite cempetent to do anything of this
kind themselves. I believe this organization
was established to promote dairy industrv,
and is quite competent to discharge its own
business, If Mr, Weld wants to get pres-
tige by communicating through his journal
any information to the patrons of the factor-
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ies, he may do so; but I hold that it is the
right of this Association to disseminate their
own information in their own way. There
was a committee appointed to select the ar-
ticles to be published, and I believe they are
competent to do so. I believe in the As-
sociation keeping up their own prestige and
keeping the right_to their own property in
their . wn hands, and if Mr. Weld wishes
to use the extracts we desire published, he
may do so after we have done with them.

The [resolution, slightly amended, was
then movedfand adopted, as follows :

\HIS
Moved by Mr. Caldwell, and seconded by
Mr. Facey, and resolved, Thatthe Executive
Committee be empowered to publish extra
ies of such portions of the tranzactions

col
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|
or addresses as they may deem advisable,
for distribution among the patrouns of cheese
and butter factories throughout the Iro-
| vince, and that each factory send the secre-
tary the number of patrons connected with
it, and that they be returned by the first of
March,
not

The President—I do Mr,

Chadwick or anyone else will object to Mr,

suppose

Weld having the names which are to be sent
I will

do all in my power to give them to him if

to the Secretary by the factorymen.
they will be of 2any use to him.

Agricaltural College
at Guelph, was then called upon to deliver

Prof. Brown, of the

| his address upon ‘‘ The Seiling of Cattle in
|

! _anada.”




systems of farming called grazing, grain
growing, root farming, dairy farming, and
mixed farming, in each and all of which the
live stock go and come from field to field in
summer, according to conditions of cultiva.

tion and the various modes of management.

In these examples the animals search fo
food, and must be satisfied with what they
find withi. a hmited area, thus differing
from those in the wild state, only in having
a more choice bite for a certain time, but
with less variety and fewer successions of
crops, for nature, after all our combination
of science and practice gives a more regular
rotation of grasses and other herbage than
the best of our medel farming now-a-days.

Were we therefore to think of the sum-
mer management of cattle on the patriarchal
plan of moving from place to place, or hav-
ing the range of a common bush, we possibly
could not improve upon them in the desire
for more palatable milk and good beef, in
moderate quantity at the least possible cost,
But comparatively new country though we |

THE SOILING OF CATTLE IN CA

We are accustomed to hear of iize different | be, our bounds are becowing keenly outlined,

NADA.

AN ADDRESS DELIVERED BEFORE THE DAIRYMEN'S ASSO
CIATION OF WESTERN ONTARIO, FRIDAY MORNIN(,

FEB. 20tu, 1880, BY PROF.

(ULTURAL COLLEGE,

BROWN, OF THE AGRI
GUELPH, ONTARIO.

and every feot of land clearly defined. The

| day is not far off—in Ontario at least-—-when

every fence will bave its own place economi-
cally, when every open ditch will be grudyg
ed, every wide, private lane tightened up,
every cairn of stones and swamp corner be
greedily reclaimed, and eve ry tree have its
proper place on our farms,

As an agent towards such an end, the
comparatively new and little understood
system of cattle management called ‘¢ So;

ing” will hgve much *o say ere long.

To show this in the most practical shape
is my present duty. I desire distinctly to
confine 'myself to the produce of certain
crops used for this purpose as against the
prevailing summer management of cattle we
call ““ Grazing.” 1t would be easy to bring
injthe important story of the use of auxil-
iaries in both ases, but to do so would com-
plicate and take from the value of the com.-
parison. Soiling, then, is the housing of
cattle at all seasons, and distinctively, in
our circumstances, from the middle of April

vy




vy

PROF. BROWN'S ADDRESS, 123

to the middle of October, when all their
food is taken to them from the fields in place

of their being allowed to search for them-

selves.

First, what is our position in Ontaiio as
cattle graziers? \We cannot secure the rich
old pastures of England, such as our goila
are, because we cannot secure variety enough
of grasses (which means 15 to 20 kinds) to
give a close bottom and offer that succession
of herbage best for the health and growth of
animal life. Oar droughts, and especially
our winters, are against this ; we have rain
enough per annum, but it is not distributed
sufficiently to give the regular top-dressing

‘8o essential to continuous greenness. Here

pecmit the remark that as we have ourselves
been the cause of this irregularity of rain-
fall, and temperature to a certain extent, so
it is left to us to make good the balancing
of the things in nature that have been die
placed-—how and where the meteorologist
and horticulturist will explain by-and-by,
for so sure as we are opening ourselves to
the world’s public markets so surc are we
bound to leave no stone unturned in view of
national eminence among them.

On an average of seasons, on putting a
cattle beast to the field, without any grain
or cut fodder helps, there is no going back,
neither is there,much progress in tlesh nak
ing ; therelis growth of bone and muscle,
but comparatively little finishing on the out-
side or inside. So then we can make the
frame in the field but unL\,u:n‘L‘h:Lc it for the
home or foreign market. In thjs respect,
therefors, we cannot possibly compete at
present with some other parts of thd world,
What applies to beef making applies te the
making of milk.

progress in beef or milk proaaction, the
question before us is, how can we better
ourselves ? We have the soil, or soils, we
have the indispeusable sunshine, as also the
| irregular showers, and all the essentials to-
wards the upkeep of fertility. Have we the
enterprise, or shall I call it the necessary
common sense? Indeed history, past and
present, shows that with such a sunshine
as ours, some nations would be in possession
of an enormous agricultural wealth, by the
simple economy of that sunshine in the pro-
duction of repeated crops of fodder plants in
one season, even from a bed of sand.

We want then to secure such asuccession,
or association of green fodders during six
months of the year as shall secure the
fu“u\\'illg objects :

1. An early cut.

2. Repeated cuttings of the same plant.

3. A sufficient number tooffer an unbrok-
en supply of succulent herbage.

. Kinds to differ considerably in their
constituent elements.

5. 'The largest possible produce per acre
counsistent with good husbandry, (and this

implies much.)

6. Hi

ties.

1 fattening and milking proper-

[ have no desire to lengthen introductory
remarks, and shall now submit for your
consideration, first, a diagram, showing what
crops, in our present knowledge of things,
can be cultivated in view of these objects.
In this we have the experience of different
parts of Canada, and particularly that of The

| Ontario lixperimental Farm.

With unreliable pastures for continuous
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GREEN FODDERS for Ontario---their time, quantity, and value.

\; 1?1,2“//1111 ‘ MAY. i JUNE. ! JULY. 7 7AL'(}US'I'. ‘ SEPTEMBER. |  OCTOBER. Y oo st I | . g oy oy

‘ ‘ | i s = b e e e
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Value Green Fodders :
Rich Pasture- ,.a; $10 per Ton : 32 32 29 .28 .28 27 26 Average value dry weight........ $6.40 per ton.
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‘ GRASSES AND CLOVERS FOR PERMANENT PASTURE IN ONTARIO.
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DESCRIPTION OF DIAGRAM,

In this we have an exhibition of twelve
varieties of plants from the middle of April
to the end of October, in the order of earli
ness.

Eich horizontal bar represents one

acre, and the time during which each plant
can be cut and used on an average of seasons.

The date of so

the nnmber of times the same plant can be

wing is shown by a cross, and

cut in one season is given in the first column

after October.  ollowing the latter informa-

tion is the quantity of green fodder obtained
per acre from any of the kinds all over the
won, and adjoining, the weight of these
1 the dry or hay condition. The last col-
umn contains the value per acre of each kind,
it value being regulated by the following
circumsiance

Giood hay from rich pasture iy valued at
an average of %10 per ton, and the feeding
ratio or nourishing properties thereof stands
at wking these standards

10 per cent 5 t as

and they are now recognized as such-—we
would have this calculation, as regards, for

example, lucerne :

[f-hay eqnals $10 per ton and a feeding
.40, which of lucerne,
'Hht

Il over the

value of is four touns

the feeding value of which is .38

answer ig $38 per acre, and thus a

different kinds we abtain their comparative

] on the 1

values—the tigures rizontal bars
being the percentage of nourishing proper
ties in each case.

The management of each erop and the

characteristics of the several plants should

form subjects for discussion another year.

"To recapitulate, by the points sought for,
we have, as regards an ea)ly cut, lucerne
coming about the middle of April, fellowed
by sainfoin a week later, and red clover at
the end of that month, thus obtaining three
tons per acre from three varieties during a
tiine when moisture is plentiful and the tem-
perature rarely below freezing point, the
average being about 50 © and the maximum

0%,

This is the welcome start of the se:
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on, after the five months of dry fodders,

roots and grain.

Repeated or rather continuous cuttings of
the same spot or plants, four from lucerne,
twice from sainfoin, twice from red clover,

twice from fall rye, and at least thrice from

prickley comfrey ; two sowings at different
dates of tares and oats give other two cat-

tings ; two also by two sowings to rape, two

from two sowimgs of millet, and one each
from corn aud cabbage, so that in all we
bhave no fevier th 21 cuttings from ten
varieties of fodder “lmb

A\s many kinds t! hould offer
an unbroken supply of succalent herbage
during the whole summer months, for with
out tendernesg, freshuess, and regular supply

we are not 1u a position to impress the value
of this system upon the average farmer or
dairyman,

there is

dia

the

six months during which there

On examining gram, no

time of the
1

are less than three sorts on hand, and in some

months as many as eight ; and indeed in

place of any want, the difficulty during July
and August is to kecp up with the suecession
of offerings before they become woody ot

matured.

It would not be difficult to add a few other

ydders of less importance to this list, and

especially to note a fact that on well arrang-

ed farms, where root cultivation is a promi-

nent feature, manyolds are generally in such
quantity, and have come throngh the winter
so fresh and good, that they are not ftinished
until June-—thus, then, a very valuable help
to, it may be, the scant early green fodders.
I cannot recommend the practice—a very
old one, now less necessary—of thinning and
feeding the leaves of turnips and mangolds,
during their growth, but the systematic and
careful use of both bulb and leaves of those
removed to make room for the ptrnl:lllcl.l-t
crop is another thing, and a very important
auxiliary to what we are treating upon.




As i3 well known, all animal life must!
have a change of food in order to secure |
health and the best production of flesh and
milk, and so we are called upon to examine
the nourishing values of these various plants |
as got month by month.

tich old pasture, with its many varieties |
of grasses, is not only one of the most valu- ¢
able fodders, green or dry, as is well known |
for milk wmaking, but it also takes a high
place as an actual fatteaer of animals ; for
these reasons it is used as a standard for
comparing other green fodders with, and ac-
cordingly we shall adopt it on this occasion.

Lf then good pasture, with ils .40 per cent,
of nourishing properties, is a standard of na
ture’s making as improved by man for all
the essentials of animal life, it must be im-
portant to see how far our ten kinds of
special green fodders come up to this stand-
ard from month to month,

Lucerne leads with .38 ; millet, second,
with .36 ; red clover having .31, and sain-
foin, fourth, with .28 per cent,.

Three of these in April make a large start,
therefore, with an average of .32 per cent.,
and it will be observed that all the early ‘
croppers are very much superior in their |
feeding values than those that come uftvr;
Millet excepted.

range of no less thau .18

is then a
.20
Lucerne—

June There

from in the
case of Corn, up to .38 in that of
and the fuct of this difference in feeding
value implies corresponding differences in
the actual elements of the plants, so that we
certainly have variety enough. I shall not
labor my paper with any detailed chemical
analysis, as I trust it is clear that along with
the variety of plants, we have also a variety
of elements for all healthy and rapid produc-
tion of flesh and milk—the man of science
says so, and practical experience

8ays so.
Of course the me.n of .29 per cent. over the
season i8 much below the standard of .40, |
and this again points to the help wasted by |
Should higher excel- |
lence be desirable, although many good |

some form of grain.
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managements consider it really necessary to
give grain for milk where green fodd ers are
plentiful and various,

We have now therefore established two

| important things :

Ist. That Canada can grow the necessary
variety and (uantity of gieen fodders.

2nd. That they are well adapted to the
sustenance of animal life for the purposes in
view,

The next question is, what is the proper
position of * in association with
grain, root and hay cultivation, and what

can be done on a farm, say of 100 acres?

soiling "

There can be no idea of recommending
soiling alone as a separate system of farm-
ing in this or any other country, the essen-
tials of life cannot be neglected, nor can the
average farmer run the risk of reducing his
income by placing all his faith in one or two
articles of production only.

There must be provision for horses in hay
and grain ; pasture for sheep and yearling

| cattle ; and roots, straw aud grain for cattle,

sheep and pigs in winter ; and grain and
potatoes for family use. By grain I mean
wheat, oats, barley and peas, and roots in-

We

have to deal with the following classes of

clude mangolds, turnips and carrots.

crops in our rotation,

1-—Roots,

2—Grain,

3—Hay.
Pasture.

U

(Grreen Fodders.

The green fodders are devisable into

1 —Cereals, one-half.
2—Clovers, one-fourth.
3—Foliage proper, one fourth,

Oa soil of an average texture, the best ro-
tatien in my opinion is :-—

1—Peas and grain fodders.
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|
2—.Wheat and oats. !
3—Roots and foliage fodders. |
4 —Barley or wheat (seeded) and clove ri
fmh/: 8.
5—Hay.
6--Hay.
7—Pasture.

The area of each class’ on 100 acres would

be :

1—Peas, 5; grain fodders, 9....14 acres.

9_Wheat, 5; Oats, 10 ........10 *

3—Mangolds, 3 ; turnips, 6 ; car-
rots, 1; foliage fodders, 5 . 5

t—Barley, 5 ; wheat. 3 ; clover

fodder, 6 ..cooieseen PRPTTO |
S—-Hay ¢ ¢oceses NN —
6—Hay and pasture ..........14
S T R SR |

100 acres.

Of the various green foddcr crops there

would be :

Lucerne 3 acres producing yearly 45 tous
Sainfoin, ] o L 6 *
Red Clover 3 * ca g
Rye, 2 ¢ 5t LA O S

Tares & Oats

Prickley

Comfrey 1 . i 10
Millet e " ¢ I
Rape @it f : 30
Corn, 4 ¢ L = 50
Cabbage &

Kale, 1 *¢ o b i [

20 acres giving 234 tons

per annum.

The system altogether then is practically
one of five divisions, having equal parts of
20 acres under roots, grain, hay, pasture
and green fodders.

Taking a clay loam as the average texture
of Canadian soils, it is obvious that a rota-
tion of cropping agreeable to all sound the-
ory and practice, aud by which no exhaus-
tion could possibly take place even under

careless management, would be what is call-
ed the seven course, as laid down in these
notes. By this our green fodders would ac-
company the 1st, 2nd and 4th divisions after
sod breaking, so as to agree, and not inter-

| fere with systematic rotation and manage

ment over the whole farm.

The sod for one or two years' pasture is
broken up and cropped with peas and grain
fodders, these grain fodders being corn, tares
and oats, millet and rye ; the second year is
wheat and oats in proportion of 5 and 10 re-
spectively ; the third in roots with foliage

Jfodders in the shape of rape, cabbage, and

kale and prickly comfrey—ull tve latter, as
with roots proper, admitting of thorough
cultivation, manuring and cleaning, upon
which rests the backbone of this system.

During the fourth year grass seeds (of tim

' othy and clover) are laid down with barely

or wheat, and part, if deemed necessary,
with red clover alone as the green fodder
gection of this division, awd of course the
5th and Gth years are hay, with the excep-
tion of, say, one half of the Gth as pasture ;

7th year pasture.

In all this there is an casy and lururiots
cropping, snitable to the best of mixed farm-
ing and according with the “‘soiling” systemw
under consideration, There is no excess
of grain and hay, but thorough cleaning and
strenzthening of soils by root management,

with sufficient rest (so called) by depastur-

ing with sheep and young cattle.

Ihe 20 acres devoted to green fodders,
will on anaverage, give, under the best man

agement, 234 tons per annum.

WHAT CAN BE DONE WITH THIS AMOUNI or

GREEN FODDERS?

Allowing for waste, one cattle beast of av-
erage size, age and circumstances as regards
fattening, breeding, or milking, will con-
sume daily 100 lbs. of these green materials,
along with such dry fodders and grain as
may be considered desirable—more or less,
of course, according to objects. For the six




A
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months named this means the maintenance
of 26 head, or nearly one and one-third ani-
Now, it is well
known in Canadiun experience that it takes

mal (1}) animal per acre.

fully three acres of ordinary pasture--not
poor pasture remember, but well laid down
timothy and clover, to keep one of such cat-
tle ina full progressive condition—-either
laying on fat decently well, or milking well
over the average, no stinting or having the
animals walking two miles a day over and
over a twenty acre field in search of a belly

full.

We have, then, the striking difference of

four (4) to one (1) meantime, in favor of
ey

grazing, without allow

ey, ora

ing for any other facts, for or against. \Were |

oue-tenth of dry fodders—such as hay or
straw —added to the green ones, six more
animals can be maintained, but our present
purpose is to follow the exact value of the

soiling crops alone,

It is rare in these times to find more than

15 head of cattle beasts in all on a hundred

acre farm, summer and winter. So suppos
ing that one half of the soiled animals, in
our example case, were for the butcher and
the other half supporters of the dairy, there
would be an additional five headof yearlings
and five calves, with one'bull, and one score
of sheep. The sheep and yearlings would
be grazed, bat the calves and bull housed
and receiving part green fodders ; these
would be equal to four (4) additional aver-
age sized cattle, and so reducing the 26 to
22 head that can be maintained from 20
acres of soiling materials. Still additional
to this would be what would, or should,
be nsed for horses and pigs, so that altoge
ther we arrive at the safe standard of 20 cat-
tle, or one to each acre,

Soiling in Canada then is as 3 to 1, and by ‘

the system which I thussketched it is plain
that by simply setting aside 20 acres from

the 100, sc as not to interfere with the reli- |
«able and profitable farming called mixed, or |

alternate, wecan fatten, or dairy, 20 cattle
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[ in place of 7 during the six months of spring,
| swmnmer and autumn.

What now is the financial position in the

system?

To this, sketch first the general manage-
ment that would be -'l(l(ll\t"l] : Upon a hun-
dred acre farm such as I have introduced,
one man with horse and cart can easily un-
dertake the attendance in ey ery respect of
these 10 fattening cattle, 10 cows, 5 year-
lings, 5 calves, 1 bull and 20 sheep. Any of
the yearlings intended for breeding would
be grazed during their second summer, but
those for fattening should be systematically
housed—getting one hour's exercise daily
the calves would also be under cover, the
sheep on pasture of course. At the most
then, the cattle man would have 30 head
to be soiled. fter feeding and cleaning up
in the morning he has to cut and cart home
2,500 1bs. of green fodder, in two loads, for
the evening use, and as all green fodders are
better to pe slightly “‘wilted,” not heated,
ere offered, he would thus have to secure
another cut in the evening to beused for

next morning meals.

FINANCIAL RESULT OF SIX MONTHS “‘So1LiNG”

FROM 20 ACRES.

10 Fattening cattle : 108 tons green

fodders at $2.15. (See diagram)

Proportion of attendance..

8282
10 milk cows: 86 tons.... siae]
Proportion of attendance.. 40
BRIRMIT . & o v i bon 20 $244
Total dehit... .... 8526

o)

per head per month.... ...$300
Manure (bedding inclusive)

60 tonNi. ovanleisiaiinisnne B0

Increase on 10 fattening cattle
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Milk from 15 cows : 180 days,

10 quarts at 1388 .+

Manure 50 tons...... 40

40 tons green fodecr supplied

to other catt.c 86
Total credit.... 8701
Balance to credit 175

Twenty acres under ordinary good pasture

and scasons, will graze seven head of cattle :

Rent or value of 20 acres ab $3. s 60
Proportion of management........ 7
§ 07

3) fattening cattle for five months S50
31 milk cows, 150 days, at 5 quarts 60
Estimate value of manure left .. 10

Credit balance ..... $ 53

In the case of *‘soiling ” a clear profit of

8175—and in that of grazing $53—the one
equal to nearly three rentsper acre, the other

hardly one rent.
Y

I am handling a strict debit and credit ac-
count, and not speaking of 8o much flesh or
milk revenue per acre, without charging what
very few farmers do charge in estimating
profits, All this, remer.ber, without any
help from bush or stubble pasture, and any
roadside pickings—no meal, bran, or slops
of any sort, but the plain produce of the soil
in each case.

Again, then, let us note that “ soiling "' in
Canada means fully three times the profits of
grazing, in addition to other consider~tions
now to be examined.

SOME OF THE ADVANTAGES AND DISADVAN-
TAGES OF SOILING.

1. Where land is a consideration there is

a great saving of it by being enabled to |

maintain at least one cattle beast per acre in

place of having to caleulate on allowing three

acres to graze one

2. Were we to reckon by the amount of
fodder produce (soiling, or pasturing,) there
is a large saving of food in avoiding destruc
tion by cattle trafiic,

3. Where we have apparvently useless
(uantities of avy kind of straw, chaff, and
hay—good or poer in quality—they can be
safely used in association with the moist

green fodders.

4 We obtain fully double the quantity, and
proportionately much more value of manure
by soiling than by allowing it to have 1ts
own way in the field, the roadside, and the
court. I am of opinion that were we able
correctly to estimate the value of farm yard
manure in connection with this matter of
soiling of cattle there would be no concern
on the part of the farmer as to any other
form of profit. He would simply be so in-
dependent as to be able to throw all beef
and milk into the bargain, or allow them to
stand as the mere overflowings of a system
that puts him in possession of all the past
and future wealth of his fields. Would the
day were nere when we all knew how to
make, how to preserve, and how to apply
our cattle droppings.

5. The larger produce of tlesh and milk on
an average.

6. Gives greater variety of materials, al-
lows uniformity in management, which gives
greater comfort and health, and less liability
of accidents.

7. But it requires greater care and intelli
gence to establish and maintain such a
varicty of crops ; so, if tkis is to be put up
as an objection to the sys*.ia, we had better
say beat at once. When auy farmer begins
to speak about * troubles,” and first ex-
pense, and too much lovking after of things,
then the sooner he falls into the ditch the
better : let him continue his successivs crops
of wheat, and give his cattle the range of all
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tke farm, so as the earlier to convince him
of the high life he is leading—an extrava-
gant, selfish life, as well as a dangerous one.

8. It is well known in soiling experience
that cows give a greater flush of milk from
good early pasture than from having the
food taken home to them. The change from
winter confinement to the rich and plentiful
crop of grass, along with the easy conditions
under which they obtain it, does this ; were
this grass rush to continue there would cer-
tainly be much less in favor of housing ; but
it does rarely keep up—and while there is
not o much milk in April, May and part of
June, there is a continuous flow, with no
falling off through July, August and Sep-
tember.

MANAGEMENT IN CROPPING OF GREEN FOD-
DERS.—CHARACTERISTICS OF THE
SEVERAL PLANTS.

1—Sors :  (Limey), depth, dry, rick sub-
soil,
2—Seep :  Lucerns, 20 lbs. ; Sainfoin, 3

bushels ; Red Clover, 20 lbs.: Rye, 2 bush-
els ; Tares and Oats,2 to 1 bushels : Millet,
1 bushel ; Corn, 3 bushels ; Rape, 8 Ibs,

3 — CurrivarioN :  Broadcast, drilling,

horse-hoeing.

4 — MaNvuriNG :  Liquid, Special, Fy.

Mauure,

ESSENTIALS : A rich soil, moisture and

heat.
DISCUSSION,

Rev. W, F. Clark Professor, will you
tell us about Prickley Comfrey ?

Prof. Brown— This plant is propagated
from the roots, the cuttings being planted in
drills. It grows about two feet in height
and has spreading leaves, It is very ten-
acious, and in my experience it has beea very
hard to get rid of. A few' roots would soon
spread the plants over a whole field.

DISCUSSION ON PLEURO-PNEUMONIA,

|
| Mr. Clarke— Would you recommend farm-
| ers to use it ?

Proi Brown—There is no doubt about ite
growing, but as to its value for feeding pur-
poses I cannot say much., I think farmers
might give it a trial.

Mr. Lewis—Were your turnips pitted at
the college farm ?

Prof, Brown—Yes, we find pitting always
better than cellaring,

Mr. Clarke—What do you think about
the feeding properties of corn.

Prof. Brown—In England very few cattle
are fed on grain. They thrive principally
on grass food. Rich old pastures contain
the most nutritive properties, and for this
reason pasture grass is adopted as a standard
of value to measure other food by. The
value of corn as shown by the table is not
wrong unless some error has been made in
the analysis, which is hardly likely, Can-
ada can produce all the varieties and quan-
tity of green fodder that is required.

PLEURO-PNEUMONIA AND HOG DISEASE,

Mr. Weld--We have had a very excellent
address, but I think there is one thing of
more importance to the country than any-
thing brought out yet at this meeting, which
Mr. Brown can give us information upon.
I would like to ask Mr, Brown : Have you
heard from any of the members of the Board
of Agriculture, either directly or indirectly,
of the existence of pleuro-pneumonia, hog
cholera or mouth disease in Canada ?

Mr. Clarke—1I rise to a point of order—to
two points in fact. In the first place, the
discussion of Prof. Brown’s paper on Soils
and Soiling is before the Convention, -and
therefore, Mr. Weld should defer this ques-
tion. The next point is that this question
should be in writing.

|

| The President—The question is a very
[important one to the country, but it is for
I the r-eeting to say whether we shall follow
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out the regular discussion of the paper before
the Convention, or have the answer to this |
question now.

Mr. Clarke—lxcuse me, Mr. President, |
but it is your place to rule on points of |

order, ‘

Prof. Brown—1I can settle this matter, I
think, very satisfactorily, if you will allow
me to answer Mr, Weld. I know of no case |
of either of these in Canada, 1
have never heard of there being any here.

|

diseases

Now I shall distinctly
rule that we shall not again depart from the |
subject before the Convention for anybody.

The President

PROF, BROWN'S PAPER.

Mr. Clarke
we will be able to make a first-class Presi-

I hope before we get through
dent of you. 1 am very sorry Prof. Brown’s
paper did not come up yesterday when we
would not have been hurried in the discussion

and when we had a better audience. I am
glad to see that there are still s0 many
present. This year there is a marked im-

provement over the attendance of the last
day on previous years, yet I wish there were
more present to hear and join in the dis-
cussion of Prof. Brown’s excellent paper on
this important subject. Now, you all know

I like a little discussion. 1 may say 1 am
very combative, but 1 always discuss in good |
humor., The chief difficulty Letween Mr.
Brown and myself is that we do not differ
good smart discussion
upon anything but turnips. He
those stubborn Scotchmen 1 was speaking

So far as this soiling

enough to get up a
is one of

about the other day.
is concerned I am with him heart and soul,
and I believe there is involved in this sub-
ect, and every great practical improvement,
a very large mcrease of profit in farming in
general and dairying in particular. Onsoils
and soiling the Professor and I are at one,
and turnipe form our only cause of war. 1
am net telling tales out of school, because it
is at the wish of the Professor that I relate
the following story : The last time we had

T
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a discussion on the subject I tickled the Pro-
fessor a little and he got his dander up. At
last he said *‘ You may say, Mr. Clarke,
what you like about turnips; I will grow
" 1 replied that
this reminded me of a Western preacher

turnips as long as I live.’

who had used the same hymn book for over
forty years and had become so accustomed
to the hymns in it that he never troubled
himself to make a selection as they were
all good.” Some wag who knew his habit
in this respect one day pasted ‘‘ Old Grimes”
over one of the pages in the book, and one
Sunday the minister opened the beok at this
identical page and commenced to read

“0ld Grimes is dead,
That good old man”

““ My Brethren,” he
I did not know that hymn was in

And here he stopped.
raid, *
our hymn book,” and he took off his specs
and wiped them, and looked again. Sure
“Well, brethren” he

exclaimed, ‘‘1 have used this book for nigh

enough it was there,

on to forty years, and I'm not going back
on it now. We will sing this hymn if it

killsus.” (Laughter). The Professor is like
this minister—on the subject of turnips. |
am now going to move a resolution respect-
ing our interest at the Agricultural College
with which Prof. Brown is connected. 1

beg to move,

““That this Association has listened with
great interest to the address of Prof. Brown,
of the Ontario Agricultural College, on
““Noils and Soiling,” and hereby expresses
its thanks therefor ; it also takes this oppor-
tunity of reaffirming its high appreciation
of the Institution with which Prof. Brown is
connected, and its earnest desires for its con-
tinued and increasing prosperity.”

The motion was duly seconded and carried.
CHALLENGE ACCEPTED,

Prof, McAdam
quest the privilege of this meeting for a
I am sorry that I do not

Mr. PresipeNT,—1 re-

minute or two.

see Prof, Arnold here. I wish he were

present, Last night he threw out a chal-
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lenge to any one, to a test of the merits of
the sweet and aeid processes of making
cheese, and 1 hcreby aceept thie challenge,
on the following conditions : T will under

take to find in Oneida Conunty, N. Y., a
factory runuing four full vats of milk. in
the month of July T will mect Prof. Arnold.
He to take charge of one half of the m k
and make cheese without acid ; T will take
charge of the other half and make cheese
from it by the process I have deseribed.
Prof. Arnold to allow me free acess to his
curd so as to ensure that acid is not prescut,
[ will put up 51,000 and he the same amount.
We will make cheese for ten days and the
product to he submitted to New York ship-
pers, who will judge of their merits and
value. The maker of the cheese of the high-
est value to receive the $2,000 and to pay
full market price for the milk used. Before
you close this meeting 1 must say that 1 am
glad to see so many cheesemakers here. 1
am much gratified with the amount of intel-
ligence that has been manifested by those
present upon the subjects under discussion,
and I am much pleased that I came here,

Mr. Weld—I think Mr. McAdam has!|

done a very unfair thing in bringing up this
matter in the absence of Mr. Arnold. I

ACCEPTED,

will talk tLe matter over with Mr. Arnold.
[ think if it takes place at all, it ought to
take place in Canada. I will back Mr.
Arnold with $500. 1 feel that Mr. Arnold
has been oppressed here (““No! No!”) and
it is here that he ought to be vindicated.

Prof. McAdam—1I could uct go away and
leave this meeting without accepting or de-
climing Prof, Arnold’s challenge. He is not
here—1I am sorry for that—but T am not to
blame for mentioning the subject in his ab-
sence, 1 have no prejudice against Prof.
Arnold. If he can show me a better way of
making cheese, I shall at once adopt it,but T
will say that 1 have avery strong impression
that the teachings of Prof. Arnold have un
settled the harmony of many factories and

the results have not been beneficial to them.

Rev. Mr. Clarke moved that the hour of
adjournment be extended to one o’clock.

Mr. Weld moved the immediate adjourn-
ment, it being then after twelve o’clock.

Both resolutions were duly seconded. On
being put to the meeting, Mr. Weld's resolu-
| tion was carried and the Convention accord
\

| ingly adjourned till one o’clock.

_ T




TASTING THE C(HEESE. 133

AFTERNOON SE

The Convention again assembled shortly

after one o'clock.

CHEES

JUDGES,

On account of the absence of several of the
jndges, appointed at a previous session to

judge of the merits of cheese made at the

Black Creek factory on the sweet and acid
processes, the President appointed Messrs.
McPherson, Robertson and Podmore to ex-

amine the cheese and report.

BRINTNELL'S CHEESE MACHINE,

Mr. A. H. Brintnell, the exhibitor of a
patent cheese machine addressed t':e Con-
vention. He said :-—Before speaking of the
machine I have here, I want to say a few
words on cheese making. 1 have been
studying for the last two yecars with the ob
ject of discovering some system of getting
the curd from the milk just as the call w1
gests it in the stomach. My experiments so
far have been very satisfactory. Last full |
took a vat and made four cheese on the
sweet curd principle, as near as I knew how,
and they turned out well and the whey came
from the curd nearly as pure as water. My
process is different from any I have heard
described. I set at a much higher tempera
ture. and the curd will not float at all. 1

SSION.,

have not got it going yet, but when 1 do I
will call it my new methed. 'This machine
is a great labor savor. 1ts costs will be saved
in one year in a factory where three vatsare
kept running. One beautiful advantage
about it is that the hand need never come in
contact with the curds and no odors from
It is claimed
that the County of Hastings has 100factories

that source affect the cheese.

and T average them at three vats each. We
can furnish this machine with engines ac-
cording to the number of vats in use, at an
averase of #200 each, engine included. We
guarantee the machine for ten years, and we
estimate that this would make a saving in
the C‘ounty of Hastings alone of $20,000. I
want to say further that I would like if some
person engaged in the cheese busiuess would

take holl of this part of the country with me

for the sale of these machines.

N HE CHEESE

At this stage of the proceedings the cheese
made with the object of testing the sweet
and sour curd processes were distributed in
small pieces among the members of the Con
vention.

Mr. L. R. Richardson, of Strathroy, then
delivered an address upon the subject of

“ Hauling and Handling Milk.”
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HAULING AND HANDLING

MILK.

AN ADDRESS DELIVERED BF
CIATION OF WESTERN ONTARIO, FRIDAY
NOON, FEB. 20T, 1880, BY

OF STR.

MRg. CHATRMAN, LADIES AND GENTLEMEN,
1t is with a considerable amount of diffi-
dence that 1
UL'H nf l,i‘n
were no doubt more capable of expressing

wise to address this Conven-

aund gentlemen, many of whom

ions than myself, but being desir

their opi
ous at all times of promoting the interests
of dairymen 1 willingly comply with the

request of Mr. Casswell.

In 1870 I embarked in the cheese business
with one factory, and under great difficulty
succeeded in manufacturing thirty-seven
tons of cheese. At that time I drew the
milk 6 or 7 miles twice a day, and worked
against the disadvantages that all beginners
must meet with, At the present time I have
eight factories under my control, and draw
the milk but once a day. At the outset of

my career I thought it impossible, but after |

thinking over the matter and giving it a fair

trial I found it worked sasisfactorily. Man- ‘

ufacturers west of London found that it cost
half as much to draw the milk as to manu
facture, a difficulty which eastern manufac-
turers did not have to contend with, as they
have better roads and their patrons go more

FORE THIE DAIRYMEN'S ASSO

AFTER-
MR. L. R. RICHARDSON,
ATHROY.

extensively into the business. I have found
that the most essential things for the suc-
cessful carrying on of a dairy were good
water and pasture. Dairymen should not
be overstocked, and the greatest care should
be exercised in regulating the number of
cows to the area of pasture. Ten or twelve
cows well fed will yield a larger quantity and
a higher quality of milk than fifteen or twen-
ty ill-cared and poorly fed animals.

It was also highly important that patrons
should use nothing but tin vessels to milk
in,as I believe it injures the quality of cheese
to milk in wooden pails, as the cheese will
always retain the taint of decomposed milk
that is retained in the pores of the wood be-
tween each time of milking. And also that
after milking the milk should be properly
cooled, for it i8 my opinion that sufficient
care ie not taken in this particular. Milk
should be properly aired and cooled by plac-
ing the pails in a trcugh containing water,
and the trough so made as to keep the pails
from the bottom of the trough. Milk can

| by this method be more thoroughly cooled
| with less water and trouble than any other,

& - —




MR, L. R.

and the thanks of the dairymen of this Con
vention should be conveyed to Mr. Lossee
for inventing this simpleplan, and for giving
us a full explanation on the subject last
year. Milk should be cooled and aired as
soon as milked, for if not, it retains the an-
imal heat, which taints the milk and which
causes it to decompose much sooner, and it
will not make as fine cheese. My plan is,
I could understand, the same as

dif-

as far as
Mr. McAdam’s in manufacturing, only
When the

to 84 Fah-

fering in some minor points.
milk is heated, I set it at 82 °
licient rennet to coag-
In

renheit, and added sul

ulate the milk so as to cut in 40 minutes

t‘.u-.\'lxri:]‘xl use more rennet, say enough to

have it cut in 15 or 20 minutes By sodo-

g 48
nd, there-

much earlier,

fore, can be shipped to reach 1

ing the cheese cure

d for the

arly market.  In Septe mber and October,

when the milk was brought inmuch sweeter

thau at any other season of the year, 1 em-
ploy a temperature of about 100 d

allowed the milk to stand a couple of hours

grees and

plan we

are enabled to get through about 1*0'clock,

when by theold

to give it the require

method we were kept until
S or 9 o’clock, When the

98° I draw off the whey wd dip the

curd is scalded
up to
curd into the curd sink, letting it drain un-
acid by the hot iron
Differ-

ﬂ('i(l.

til it showed sufficient
test, then grind the curd and salt.
ent localities would take a different
My factory of Appin took more acid than
the one at Kerwood, while others of my fac-
tories differed ; still in this respect these
peculiarities were attributable to the differ-
ence of soil and the different modes of keep-
ing
ities.
press their cheese too fast.
to press there ghould be at least five
allowed for curd to settle and the whey to
draw out, still having the followerfion, for if
left open the curd gets too cold on top of
hoops, and doesnot form as good a rind.

1 find a great many cheesemakers
After being put
minutes

My experience in visiting several factories
last season was that the making rooms were

RICHARDSON'S ADDRESS,

the milk at home in the respective local- |

{

too cold for spring and fall and too hot for
summer, Also, there are a great many de-
fective curing rooms. They should be built
g0 as to keep the temperature as near 70 de
grees as }mssi\»le. Last fall I found a great
many cheese of a sour and a bitter taste
which was caused by the cheese being taken
out of press and put into a cold curing room
| where there was not heat enough to start
and the whey that

if the

the process of curing,

would have escaped room had been
the proper heat, stayed in the cheese and
turned bitter and sour. Most all thefactor-
ies west of London return the whey in the
can to the patrons, My opinion is, no whey
should be returned, but kept at the factory

distance

and fed to the hogs, a considerable
from the factory, and the hogs sold and a
dividend struck, and each patron receive ac
cording to the amount of milk he had sent,

or otherwise sell the whey to the highest

bidder.

In the vears of my widespread exp rience
[ have found that much study and judgment

was required to make first-class chees ind
the exercise of caution before jumping at
conclusions. There was a good {eal of di-
versity of opinion recarding the Cheddar
and Arnold systems, but I think cheese-
makers should stick to the old way when
they have been making a cheese that has
commanded the highest price in En land,

and not get lost in the mazes of some new
fangled plan, of which we have as yet de
rived no definite proofs that it is any betder
| or as good as the Cheddar system of making.
1 have tried some of the rennet extract
and believe it to be a more reliable article
| than the rennets, but as it comes much dear-
er than the rennets it is a great drawback to
the usirg of it by the majority of manufac-
| turers. A good precaution in the business
| was to employ reliable makers, pay them
| good wages, and retain them as long as they
‘i gave satisfaction.

‘ My advice to factories is to sell their

| cheese every month to the highest bidder on
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this side of the Atlantic, and not to consign
on any consideration, for then you are at the
mercy of the commission merchant, who is
sure to have his pay regardless of what he
sells your goods at ; and further, if a com-
mission merchant in Liverpool has orders
for 1,000 boxes per week,and receives 4,000,
he will sell them at a price below what the
buyers pay on this side,in order to get them
off his hands.

I attribute very much of the low prices
of last season to the fact that there was so
much cheese consigned, and our success de-
pends entirely in supplying the market with
suitable goods and obtaining paying prices
for our cheese. Our dairymen will not pat-
ronize a factory if they cannot make it pay.
The benefits to be derived from this Con-
vention by its members will leave a lasting
impression, and I am pleased to see it pro-

gressing every year. .

THANKS,

VOTE OF THANKS.

Mr. Chadwick—MR.gPrEsinENT,—1 rise
to submit a resolution before we separate,
which I would have liked to have seem sub-
mitted a little earlier, when all the mem
bers of the Association were{present. I do
it with a great deal of pleasure, and I know
bhe resolution will be aocepted]with the same
degree of pleasure by every one present.
[t is a vote of thanks to those gentlemen
who have attended here_and given us those
excellent papers whichjare now the property
of this Association. It is not the first time
we have listened to them and been benefited
by their knowledgeand learned observations.
Thisis an industry, perhaps almost in a
state of infancy, bt I beliete it |is capable
of being largely developed and will be de-
veloped far beyond what has falready taken
place. You may think the producingpower
18 running in excess of the consuming, but 1

|do not believe that for a moment, [ be-

THE TRIAL CHALLENGE.

Hon. Harris Lewis—Mg. PrEesipext,- -1
have been requested on the part of Mr, Ar-
nold to say to the Convention and Prof. Me-
Adam that he will accept the trial of the
two different methods of chieesemaking, but
not under a wager. He desired me to say
that in all his life thus far he had vever en-
tered into any gambling operation whatever,
and he considered himself too old to com-
mence the business now. But for the bene
fit of the public he was willing to make the
trial at such time and place as could be
agreed upon. Isay this,Mr.McAdam,ladies
and gentlemen, by the request of Mr, Ar-
nold, and do not either endorse or condemn
either system of cheesemaking, because I |
have tried both and know that both are
good if properly conducted. I would sug-
gest to Mr. McAdam that I think I would
leave the wager out.  The public are inter- |
ested in the settlement of this matter. It
is not an individual by any means, it is the |
public, not only of Ontario and Canada, but |
of the United States also, and England— |
the cheese eating and cheese making world, ‘

 lieve the production can be doubled and the

consumption will keep pace with it.  You
have heard a good deal abeut the home mar-
ket. I think this is a subject which has

[ been sadly overiooked. 1 blame our buyers

of cheese somewhat for that. They have
adopted the pernicious system of buying
cheese in bulk without diseriminating in the
purchase, taking all, good, bad and indiffer-
ent, and giving the home market the poor
eheese while they send the good ones away.
[ have often told the President that this was
wrong, and injurious to the interests of the
trade. We must cultivate a larger consump-
tion at home, Ibelieve that the consump-
tion of cheese can be extended if the taste
is cultivated, and if we take into considera.
tion the great lifo sustaining properties of
cheese, it is well that it should be cultivat-
ed. I will read the resolution which I have
mentioned, and sabwit it for your approval :

Moved by Mr. C. E. Chadwick, seconded
by Mr. H. 8. Lossee, That this Association
would express its gratification at the pre-
sence, in such force, of eminent dairymen
from the United States : Firstly, of our old
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.and tried friend, Hon. X. A. Willard, whose
visits have been from an early period in the
history of Canadian dairying, so welcome
and useful to us ; secondly, of our no less
eminent visitor, Prof. L.B.Arnold, to whose
practical instructions our cheese makers are
so largely indebted for the gkill and success
to which they have attained ; thirdly, of our
genial philosopher, farmer, and wit allin
one, Hon. Harris Lewis ; and lastly, of our
¢ brither Scot,” 8o distinguished as a maker
of Cheddar cheese, Robert McAdam, Ksq. ;
to each and all of whom we hereby tender a
cordial expression of personal esteem and
grateful appreciation of the service they bave
rendered to the dairy interests of Ontario.

Now, gentlemen, I believe in submitting
this resolution I am but expressing the spirit
of all present, I helieve you will endorse
it and give the resolution your hearty ap-
probation.

Mr. Lossee—I have great pleasure in gec-
onding the resolution, As you are all aware
these gentlemen bave been of great benefit
to this Association, and I hope we will fre-
quently have them with us again.

Mr. Watson proposed a separate resolu-
tion of thanks containing the name of Prof.
Arnold only, which he wished added as a
paragraph to the resolution of Mr. Chad-
wick.

Mr. Chadwick thought the form of Mr,
Watson’s resolution calculated to draw a
rather invidious distinction in favor of Prof.
Arnold.

The resolution of Mr. (Chadwick was then
carried without amendment, the members
of the Convention rising to their feet.

The President—Unanimous.
Mr. Weld—Never ! never ! never !

The President—Mr, Weld, you have sev
eral times taken me to task in this meeting,
but 1 think you are wrong this time. There
were only two or three ladies who did not
stand, and I did not expect them to stand.

will take the vote over again.
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The President—Now, all in favor of the
resolution, please stand up.

All stood but Mr. Weld.
The President—Contrary.

Mr. Weld rose to his feet, and, defying
any one except his creator to exercise au-
thority over him, said he would vote for no
resolution which placed the name of any
man living before that of Prof. Arnold.

Prof. Willard—Mg. PRESIDENT, LADIES
AND GENTLEMEN,—1 heartily thank you for
this kind expression, and can assure you I
deeply appreciate it My friend Lewisis
waiting to make a long speech, and I will al-
low him to take the floor.

Mr. Lewis—MR. PRESIDENT, LADIES AND
GENTLEMEN,—1 heartily thank you for this
kind expression, and can assure you I deep-
ly appreciate it. (Laughter and applause.)

Prof. McAdam—MR. PRESIDENT, LADIES
AxD GENTLEMEN,—I suppose you expect me
to say something about that challenge that
the Professor made. I hadnot the slightest
expectation that such an insinuation as that
of gambling would have been thrown at me
at all. If Ihad thought that he would not
have complied with my acceptance, I would

| have let the matter drop. 1 am no more a
gambler than Prof. Armold is. I had no
more expectation that my proposition would
be termed gambling than that the prizes of-
fered for the best cheese at a dairy fair
could be designated by the same name. 1
do not think that itdeserves that name now.
I am willing now to go on if he will abide
by the conditions specified, if not. let the
matter drop. I have nothing to withdraw.
Some gentleman has suggested that the trial
should take place in Canada. 1 could not
think of spending ten days away from my
own business without getting something for
lit. 1 could not affordit. If the trial were
to take place, I think we could satisfactorily
demonstrate whether he makes cheese with-
| out acid or not, because the keeping of curd
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for five hours in a summer Fmonth without
developing acid I hold to be utterly impos
sible. I thank you, gentlemen, for your
kindness and expression of thanks.

Mr. Weld—I here tender you, Mr, Pres-
ident, the papers I got from Mr. Arnold for
publication, and I would like just here to
explain my poeition. I like a thing to be
right or wrong. 1 have been well acquaint-
ed with Mr. Arnold for a number of years,
and I know ‘there is rot a person here who
has given cheese making such study as he
has. Heis an old man who has devoted his
whole life to the subject, and to have any
man’s name placed before his I cannot but
object to.

Hon. Harris Lewis—We have all been

THE RESOLUTION.

‘ verylfriendly so far. I hope this discussion
will not cause any ill feeling against either

party.

Mr. Chadwick— One might suppose from
Mr. Weld’s remarks that the placing of the
names in the resolution in order was done
with the intention of making an invidious
distinction.  But that was not so. Mr.
Willard was the first man who came to our
Conventions, and although there was no de-
sire on our part to place him in a higher
rank than Mr. Arnold, I think him quite his
equal. I most emphatically deny thatthere
was any intention to detract from the praise

| due to Prof. Arnold in the placing of his
' name second on the list,
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DRAWER.

SMALL CHEESE.

making
best ?—

Question— Would you advise
small cheese; if g0, what gize 18
James Lang.

demand
retailed

Prof. Willard—There is a great
on all sides for a cheese that can be
without cutting. A great many grocers do
not care to cut cheese, A great many fami-
lies would like cheese weighing from six to
ten pounds apiece. Recently at Little Falls,
where it is difficult to get good cheese, Mr.
Wm. I. Skinner succeeded in getting some
of the dairies to make him some cheese of
these weights. They are swept away almost
immediately. It seems to me it we could
have a portion of our dairies to make this
kind of cheese to sell at home 1t would do a
great deal to increase home consumption.
There is mot so much waste in the small
cheese as there is in the large ones, which,
when cutting, waste a great deal. Of course,
there is some extra cost in making the small-
er sizes of cheese.

The President--When in Europe last
season I got several orders for the smaller
sized cheese, The demanl was mostly for
the Derby shape. 1 sent some over and
they gave good gatisfaction. One man or-
dered 4,000. I had some difficulty in get-
ting them and offered half a cent more to get
some made about half size weighing about |
thirty pounds. Two of these go in a box,

and when they get to England in cutting up
there is less waste, and they give in certain
localities the best satisfaction. Butthere is
a difficulty in getting them just right. The
do not like to make special

If they do not make them

manufacturers
sizes of cheese.
just right and you decline to take them, they
say it is because the market is down. There
is no use making them unless they exactly
I think
s$he small cheese are very good for home con-
sumption but I do not think it would be well
If a few factories

suit the market they are made for.

to make many at first.
would undertake, at the right time, to make
Derby, Stilton and other small cheese, 1
thiuk they would sell well,

Prof. Willard—I might say in regard to
packages that those smaller cheese known on
the otho: side as *‘Young America,” are
frequently pet up in large boxes, five in one
box.

The President—The way we pack them is
17 or 18 in a flour barrel, and they come out
with a beautiful bloom on them.

Prof. Willard— Another cheese which
might be made is the Pine Apple cheese,
which is a fancy cheese, and brings, I sup-
poseabout 25¢. per pound. Itisafine cheese

| for wealthy people.

The President—There is one trouble, and
that is where a factory is running a certain




number of cows and having proper manage-
ments for ordinary cheese, they want double

the amount of room for the small cheese, |
There is a good deal of difficulty in getting |

the cheese without the crease in them,
REPORT ON THE CIIEESE,

Mr. McPherson, on behalfof the committee
appointed to test the cheese made by the
two processes and judge of their merits, re-
ported as follows : We find that the cheese
marked B is worth more than that marked
T. 'The two cheese arenot what we would
call extra fine cheese, They are very fair
considering their age. The difference be-
tween them is this : The one marked B has
a slightly finer texture, and rather better
flavor than the other, It seems that the
cheese marked B was worked on the Arnold
process, on August 4th last, at the Black
Creek factory, the curd being taken from
the same vat that the other was, The one
marked T was worked on the true acid
principle.

The report was adopted.
RENNET,

Question—Does Mr, McAdam use rennet,
rennet-extract, or artificial rennet ? If ren-
nets, what kind ?--John Sharman, jr.

Prof. McAdam-—-I have never seen any
artificial rennet in this country. I have used
several kinds of extracts. I have only one
objection to them, and that is their price,
which is always high. I found Hanson’s Ex.
tract gave excellent satisfaction, but it cost
too much. I, therefore, generally use the
common rennet which I get from the far-
mers. A great deal depends upon the con-
dition of the milk as to the quantity of ren-
net to use. I donot want my milk to be
ready for cutting in less than fifty minutes.
I triel an experiment with rennet to dis-
cover the best quantity to use, taking a vat

divided into three compartments. In one I |

used 4 oz. of rennet, in another 8 0z., and in
the third 16 0z. The cheese from these three
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compartments I made in exactly the same
way with the exception of the quantity of
rennet used. When they were sent to mar-
ket, the one having 4 0z. of rennet was pro_
nounced to be fine cheese ; that haviug 8 oz,
was considerably off flavored, and the one
with 16 oz. was a solid chease, but it was
stinking. There was no difference in the
make and all were broughtup under thesame
influences. The difference was altogether
attributable to the quantity of rennet used,
and I have a strong opinion that the use of
rennet in exedss is injurious to the keeping
((ualities of the cheese,

PROF, M'ADAM AND THE SWEET CURD PROCESS,

Question—If, as Prof. McAdam admits,
that a good cheese can be made by drawing
off the whey sweet, when milk is off-favored

yor tainted, why can not a better cheese be

made when milk is in good condition by
drawing the whey when sweet?—J. F.
Williams.

Prof. McAdams—-I admit many a good
cheese is made by drawing the whey sweet,
but I am aiming at making a better quality
of cheese. If the milk is tainted I cannot
see how good cheese can be made. I admit
that good cheese can be made, and plenty
are made, with no perceptible acid in them,
but I can make them a little better than good
now, for I know a better way. The only
cure for tainted milk is to develop the acid
and in that way to eliminate the taint from
the curd. Even with very bad milk, such as
will produce floating curds, we can make a
fair article of cheese by the acid process, but
not a fine cheese.

FLOATING CURDS,

Question—At what stage of the process of
cheese making does the special phase known
as ‘‘ floating curd ” first becomes apparent ?
—C, Scragg.

Prof. McAdam—Sometimes it makes its

| appearance immediately after the curd is
| broken up, almost before the heat is applied,
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. . i |
Sometimes at one stage, sometimes at an-

other.
out of the vat before it appears.
no particular time for the manifestation of
floating curd that I know of. You can easily
smell it before it floats.

HOOF DISEABE,

Question—What is the cause of foul or
hoof disease in cattle? How cpn we guard

against it, and how to cure it 7—Wm, Agur.

H on. Harris Lewis—What the cause of this
dise ase is is perhaps only partially known;
we are somewhat in the dark in regard to it.
I have supposed that it was caused by a
parasite resembling in size and appearance
the itch parasite, boring in the hollow of the
foot. A good many microscopic experiments
have been made, but never has there been a
parasite found except on one occagion, and
then it was mutilated, so that the matter 18
still in the dark. Now for the remedy : If
you detect the disease or even any trace of
it, before the skin is broken, almost any-
thing will cure it or prevent its further
It is usually indicated by the cows
kicking. You first rope out the Loof, and

work.

then apply kerosene, or what is better spir-
its of turpentine, or what is still better, if
I would say
t» dairymen who have large herds affected,
that the first thing to do after roping out the
foot, is to scatter about & bushel of air-
slacked lime at the entrance to the stable,so
that every cow will step in it with both feet
as she passes in and out. It seems to be

you have it, oil of cinnamon.

either infectious or contagious, like the itch. |

1 have tried carbolic acid and almost every-
thing when the complaint got beyond my
control, and found the knife the best cure,
cutting the infeeted part out.

FRESH OR AGED MILK,

Question—Does Prof. McAdam, in his
method of making cheese, prefer milk per-
fectly sweet, or to have it age before set-
ting ?--W. J. Johnston.

Sometimes it is almost ready to take |
There is |
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Prof. McAdam
fectly sweet.
milk to mix with the morning’s milk, and to
allow the two to stand for some time to as
similate.

I do not prefer milk per-
I prefer to have the night’s

RENNET EXTRACT,

Mr. McPherson—As to the question of
rennet vxtract, 1 would say that my exper
ience with extract has been very satisfac-
tory. Two years ago I got thirty gallons,
and 1 was very well pleazed with it. Last
year I used four hundred gallons which
made about 19,000 boxes.
tion 1 had was that it was not as strong as
represented.

The only objec-

But I have been correspond-
ing with the firm, and they have this year
guaranteed, a stronger article. Hanson's

extract is dearer than the Bavarian rennet.
MARKET VALUE OF PROV, M'ADAM'S CHEESE.

Question—To Mr. McAdam :
make of cheese cammand a higher price than

Does your

any other factory in your state? D. H.
Bedford.

Prof. McAdam—My cheese sells as well
as any other.

MR, CASSWELL EXPLAINS.

The President—Mr.Chadwick isjnot quite
right when he charges me with always send
ing the good cheese out of the country and
selling the poor miserable cheese to the home
consumer. 1t was only the other day that
I sent him a piece of cheese which he au-
knowledged was very fine. But if you
want to know why the Canadian consumer
gets a large share of the poor cheese, I will
tell you. If you put two cheese on your
{ counter, the one at a shilling and the other

at 16c., the public will not buy the l6e.
cheese. The public demand a cheap)cheese,
and we are compelled to gratify them.

Mr. Chadwick—I have to thank M. .Cass.
| well for the piece of good cheese w
l‘the other duy, but I may say that I had
| been in his store many timnes before and
| could not get any such cheese as that.
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REPORT ON DAIRY IMPLEMENTS, ; ANOTHER SALT TEST,

The Committee on Dairy Implements beg | Mr. E. L. Gales then addressed the Con.
leave to report that they have examined the | vention. He said : Mg, PRESIDENT, —When
various utensils brought under their notice, " Mr. Ballantyne a year or two ago made his
and find that all the different articles are | celebrated report on salt, it was thought
worthy of the countenance and support of | that the matter was entirely done away
intending purchasers. | with, But to-day we have had a sort of

snatch verdict brought in here in favor of

To begin with, H. Calcutt’s Milk Cooler | Canadian salt, and I think the matter might
and Charn, combined, appears to be well |} again investigated with benefit to the
calculated for dairymen’s use, if kept Pro-| Canadiart cheesemaker, 1 will therefore

perly cleaned, | move the following resolution :

|

The Milk strainer shown by P. S. Ryan,

; " Moved by E. L, Giales, seconded by Wm,
we deem a very useful invention and fully Marshall, That a Committee consisting of
worthy of the consideration of dairymen. Messrs. T. Ballantyne, Casswell, Dempsey,

¢ N y . kp
| Losses, Sharman, Grant, and Watson be ap- )
b

The Dominion Curd Cutter, exhibited by | pointed to have the various brands of salt
J. B. Harris, is well recommended as a hand | tested in some reliable cheese factory and
ool ; creamery, under exactly similar circumstan- i

cutter, and consider it worthy of the atten- ces, that they be instructed to examine the

tion of cheesemakers, product at the end of one montb, and again

: : 'at the end of two months, from the date of ‘
Whitman & Burrell’s Patent Refrigerator, | manufactuve, and as soon as the result is ar-

Milk and Cheese Vat seemsto be well adapt- | rived at to publish the report in the two
ed for butter and cheese making, We look | leading daily papers for the use of dairy-
upon the cover for retaining the heat as a | ™™

valuable improvement. Mr. Marshall said he would hardly call

- : roiohin o | the verdict given at this Couvention a

With regard to Strang’s Patent W eighing | o e .
Can and Conductor, exhibited by Mr, Pod. ‘"‘““th ‘I‘t’d'f:l' o t_h:? ‘“th"“ght _— ]': .
more, of Woodstock, we consider a decided | V2% ot altoge S - 5.5 - ;
improvement over the ordinary weigh can left the salt dealersin a very difficult posi-

P & "|tion, He thought it would be beneficial to

The Carrying Cans, exhibited by W. | have the matter aguin investigated and all
Stevely, of London, seem to be well made, | doubt upon the subject set at rest,

but would recommend a plain smooth cover, | Dr. Coleman said he had no objection to
|

Patent Curd Agitator, exhibited by Wm [the appointment of a committee to judge
Tyhurst, of Chatham w;e deoms & labos “v; upon the various kinds of salt, but he had
S : .. | decided objections to placing his salt in the
ing implement and well worthy the consid. | :
’ |hands of any other salt dealers having
eration of cheese makers and factorymen, X . .
| authority to pronounce judgement upon it,
Mr. A H. Brintnell's Patent Cheese Ma. | There was no telling what they might do to
chine seems to be well adapted for stirring it.  He could not sec how there had been a
curd or milk, and in our opinion would be a | ** snatch verdict” as the salt used was select-
great labor saving machine, | ed by honest men and the cheese were judg-
}ed by honest men. It was wrong and en-
All of which is respecfully submitted, | tirely out of place to term it a ‘‘snatch
" verdict.” His salt, he said, was stronger
J. L FARRINGTON, than any Eoglish salt in the market, and
Chairman of Committee, purer. In England there is no salt made
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without gelatine ; his salt contained nothing
of the kind but was in every way pure.

Mr. Gales expressed regret for having
used the words ‘“‘snatch verdict,” but
thought Dr. Coleman ought to thank him
for it after all as it gave him an opportunity
for advertising his sait. \When Mr. Ballan
tyne gave the result of his test he gave also
the way in which the salt had been used,
but on this occasion no particulars had been
gone into. They had simply shown the
cheese, obtained a judgement, and then ask-
ed that every one believe the test to have
been a thorough and satisfactory one. Mr
Grant, one of the judges, said the cheese
were 80 spoiled that no one could tell any-
thing about the salt.

Mr. Hill I was not present at the mak-
ing of the cheese made for the purpose of
testing the salt, but my cheesemaker was
The way the test came about was this:
When in Seaforth, Prof. Arnold gave a
lecture on cheese, and Mr. Gouiniack brought
up the question of salt. The Professor
spoke out decidedly against the Canadian
salt, and he was combatted by some of those
present, the result being that the Professor
was worsted completely. He then admitted

that he had not even properly tested the |

matter himself, and all the information he
had upon the subject was what he had ob-
tained from other persons. He promised
that when he came back, he would be pre-
pared to pronounce from his own tests upon
the relative merits of the various kinds of
salt in use. When he came back in August
he proceeded to make a practical test at
Kimburn, where they had the best samples
of the different kinds of salt that could be
obtained. The curd was run in the ordinary
way and the cheese was all made by one
process. When it was ready for salting the
same amount of each class of salt was used

may say that the cheese which was so badly
spoiled was made with the Liverpool salt.

Mr. Lossee—I do not believe a more fair
trial could have been made than that which
has been made. If we have any confidence
at all in Prof. Arnold’s ability, seeing that
he was biased against Canadian salt, I do
not see how we can.object to the result of
this trial on the ground of unfairness. I
believe it was a fair trial.

Mr. Hill moved in amendment, seconded
by Mr. Lossee, That this Convention, con-
sidering the trial of the several kinds of salt,
the resuls of which has been reported, vo
have been a fair one, recommend that no
further trial in connection with this Con-
vention be made this season.

The President—If I had known that this
matter was coming before the (‘onvention, 1
would have come prepared to speak on salt.
I have not taken a ove-sided view upon any
point that has been before the Convention,
but it has been my idea that in this Con-
vention one man, or one body of men, or one
factory has as good right to be heard as an-
other. Had I known that the Doctor was
going to have the matter tested I would
hav: Tiud a similar test for the purpose of
showing the value of English salt. T do not
say that the result so far is not tenable. If
this Canadian salt is really best we cheese
buyers want to know it, and I think it
would be better, under the circumstances,
to make another trial that no one may think

he hus been choked off.

Mr. Chadwick—I was very much afraid
that when this salt affair got started these
gentlemen’s axes would get so sharp that
they would cut one another. Now, I would
move in amendment to the amendment that
this question be laid on the table.

When the consent of a mover and seconder

. . | the names of Messrs. Casswell and Dempsey
for each lot of curd., Several intelligent

makers were present. So far as I can see |
there could be no fairer trial of the salt than |

were struck off the original motion,

On being put to the Convention, the

that which was made on this occasion. I |amendment was carried.
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Dr. Coleman—In the meantime,
say to all factorymen here, th
only §1.10 per barrel,

I would ] thanks be tendered to the Directors for the
at my salt is | able manner in which they had done their
| duties, and that the Secretary be instructed
' to communicate this resolution to the Direct-

\
VOTE OF THANKS, { ors who are not present.

The President was requested to vacate the| This resolution was also duly seconded and
chair, which was taken by Mr. Chadwick. | carried.

Dr. Coleman then moved that the lhuuks! Dr. Coleman moved a vote of thanks to
of this Convention be tendered to Mr. Cass- | the Board of Aldermen of the City of Lon-
well for the impartial, disinterested and | don for their kindness in granting the use of
happy manner in which he has performed the | the Hall for the meetings of the Convention;
duties of his office, | that this resolution be placed in writing and

| forwarded to the Mayor. Carried.
| The motion being duly seconded was cur

ried unanimously, the Convention rising, | Mr. Lossee moved, seconded by Mr.
Richardson, That the Press receive the
thanks of this Convention for the full and

| impartial reports that have been published.
| Carried.

|

| The President—I have to thank you,
[4 gentlemen, for the compliment. I have al-
ways tried to do my duty and always will.

e p—

Mr. Hill moved that a cordial vote of.!

The Convention then finally adjourned.
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USE - THE DES1.

TRADE a MARK.

[Trade Mark Secured. |

The Annatto (brand Teape B Mark) is the pure yellow coloring matter
obtained from the outside of the Annatto seed, entirely free from any reddish
tint. It is a strictly pure vegetable (solid) extract, of a deep rich color, and is
superior to any other Annatto offered in this country. The great care taken 1n
its preparation insures a pure vegetable extract, guaranteed to be free from all
those impurities which so abound in ordinary Annatto. This Annatto TRADE R
sARK will produce a clearer and stronger color than can be obtained at the same
cost from other sources, while its uniformity commands for it the approval of all
who use it, and will meet the highest expectations of all whe wish a pure and
wholesome color for butter and cheese. Every basket is warranted.

The Only Reliakle Coloring for Cheese.

[t is cheaper to the consumer than any other form of Annatto.

A Single Trial will Prove its Superiority.

[t is the only Annatto, or preparation of Annatto, suitable for coloring
Cheese for Export.

During the past year it has beon used by the LEADING DATRYMEN IN THE
Uxrrep States, and fully approved.

At no time heretofore has so High a Grade of An-
natto been Offered on this Continent.

All correspondence should be addressed to the sole proprietor of this b ind
of Annatto.

LEWIS E. RANSOM,

IMPORTER OF

ANNATTO, ANNATTO SEED,

AND DEALER IN ANNATTOINE.
31 MAIDEN LANE, - 4 NEW YORK CITY, US.A,
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E. LEONARD & SONS

London Steam Fngine and Boiler Works

ESTABLISIIICD 183 (.

i

This cut represents our most Economical and Durable

STATIONARY ENGINE AND BOILER,

WE MANUFACTURE FOR
"l N atia Bl = al ~
CHEESIE IACT ORIICS
And other Small Works re juiring Steam Power. We make this our specialty,
having the Lavgest Shops in O tmida moking Small Engines and Boilers,
g o 1 b - . s B
Ner d for price list,

E. LEONARD & SONS, . - LOXNBON, ONTAR1O,

—
4
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A .8 9 4 g ° = aam dre
Asalrrad’s (la et of Purity

Wamg ks § ,.;"h"v ?L‘ %) Jb aa oI 6 W '@ Wd e TR -»0.‘ L]

I have examined S IIMI’LH of the TApLE and DAIRY SALI made by the
Nonti AMEricAN Cuemican Coxpany of Montreal and Goderi h. aaud find them

to contain only the faintest traces ol lime and magnesia, in this respeet contrast-
ing favorably with the well known Engli h brands, which all contain a much
larger percentage of earthy salts.
Nigned) ) Hexry H. Crorr,
‘ Late Professor of Chemistry
Jan. 29, 1880, University Collece, Toronto.

DAIRY SALT,

Dry, in bbls., 224 lbs.; also, in boxes of 112 lbs. and 56 1bs. Note that the
above label, in colors, appear on each barrel and box.

The advantages claimed for this Salt may be enumerated as follows :

].—It is chemically prepared, ensuring much greater purity than can be found
in any salt hitherto offered for the use of the Dairy.

2.—1It is finely granulated and thoroughly dried.

3.—1It is packed in barrels of convenient size, ensuring cleanliness while in pro-
cess of transportation, and greater convenience in handling than the usual
packages of 1mported salt.

t.—1It is no higher in vrice while Superior in quahty to the best grades of
English Dairy. '
HEAD OFFICE, 26 St. Peter St., Montreal. WORKS and BRANCH

OFF1CE, Goderich, Ont. Wholesale Agents: Toronto, N. WEATHERSTON

& CO., 62 Front St. ; Kingston, A. Gunn & Clo.; Hamilton, Harold Lamb.
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Terms, $1.60 a Year, in .A.d.va.nce.m

T OXFORD “TRIBINE

AND CANADA DAIRY REPORTER.

Te GhieeseMakers Jonrnalof Western Ontario

PUBLISHED AT INGERSOLL,
GIVES FULL DOMESTIC AND FOREIGN

Cheese Market Reports.

TO ADVERTISERS:
This Paper affords (l'w best medium in H R‘)\VLAN])

Canada for reaching Dairymen.

—) ——

ALL KINDS OF JOB PRINTING

ESPECIALLY FOR CHEESE FACTORIES,

PROPRIETOR.

Executed with Neatness, Cheapness and Dispatch.
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UTTER  MAKING  REVOLUTIONLZED

3Y H. CALCUTTS PATENT COMBINED

URN & COOLER

AND

GILT EDGE BUTTER MAKER.

FARMERS can cool their milk by the use of this Cooler Churn to a low temperature
before placing in pans for the cream to rise, or they can make butter from the milk di-
rectly after it is taken from the cow. The cooling aud churning may be completed inside
of an hour, saving the expense and trouble attending cream rising.

MILK SELLERS AND CHEESE FACTORIES can cool their milk to 50° at the
rate of from 1 to 10 gallons a minute, thereby making it keep for several days during the
warmest weather,

&2 Send for Circulars to

H. CALCUTT, Peterboro, Ont.

CAMPBELL’S

DAIRY AND AGRIGOLTORAL EMPORIUN.

H CAMPBELL,

Jaigy FImplements

DS ()

al and §

.

STOVES, TIN, COPPER AND SHEET IRON WARE, CHILDREN’S CARRIAGES,
ETC. _GAS FITTING IN ALL ITS BRANCHES. A LARGE
STOCK OF NEW FURNITURE ALWAYS ON HAND.

KING STREET, - INGERSOLL, ONTARIO.
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FOUNDIID 1S53

THE “CHRONICLE”
INCERSOLL - - - ONT.

Subseription per year, $1.50; Six months, 15 Cents.

4%~ The CuroNICLE was the first paper in Canada which
the trade when it was still in its infancy, and as the trac
its cireulation increasced until now
Western Ontario,

devoted a space specially to
le continued to grow and prosper,
by more Dairymen than any other journal in

1018 rea

The LATEST REPORTS of

KETS, as well as weel ly article

the CANADIAN, AMERICAN and

of val » Dairymen generall
{ valu Dairymen generally

DAIRY PRINTING.
Cheeso Factory Blanks, Factery Rules,Chosse Ccmpanies’ Cheques,

ENGLISH MAR

And every style of printing regwi 1 by dairvi 1 xecnted in the hest style
t the | t rat

C. 7. GURNETT, Proprietor.

DATR Y MEIN?Y
USE
COLEMAN & GOUINLOCK'S
PURE DAIRY SALT

THE CHEAPEST.

Cleancst and Purest in the Marizet.

ne” SEND FOR CIRCULARS.

MEYA VORI H. Ont.




