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Nineteenth Annual Report

OF THE

DAIRYMEN'S ASSOCIATION

PROVINCIS OF QUEBISC

To the Honorable Commaissioner of Agriculture,

' Quebec.

SIR,

The Board of directors to the Dairymen’s Association of the Province
of Quebec has the honor to offer you the following report of its operations

during the year 19oo, and of the Annual Meeting held at St Jérome, gth
and roth January last.

THE SECRETARY-TREASURER OF THE DAIRYMEN’S

ASSOCIATION OF THE PROVINCE OF QUEBEC,

EMILE CASTEL.

Saint Hyacinthe, May 6th 1901.
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LEGISLATION

\UTORISING THE FORMATION OF AN ASSOCIATION UNDER
THE NAME OF “DAIRYMEN’S ASSOCIATION OF THE PRO-
VINCE OF QUEBEC.”

(1749 to 1755 O. R. S. and Schedule.)

1749.—The Lieutenant Governorin Council may authorise the forma-
tion for the Province of an association, having for its objects to promote
ement in the manufacture of butter and cheese, and of all things con-

nected therewith under the name of the ‘‘ Dairymen’s Association of the

P ce of Qllch\‘t‘,” 48 Vs 0 01y 8is
1750. The association shall be composed of at least fifty persons,who
il sign a declaration in the form of the schedule annexed to this section
very member of the association shail subscribe and pay, annually, a
sum of at least one dollar to the funds of the association.

I'he Commissioner of Agriculture and Colonisation shall be ex-officio a

ember of the association. 45 V., c. 66 ss. zand 6 ;50 V., ¢c. 7, s. 12.

1751.  Such declaration shall be made in duplicate, one to be written
ind signed on the first page of a book to be kept by the association for the
purpose of entering therein the minutes of their proceedings, during the first
vear of the establishment of such association, and the other shall be imme-

itelv transmitted to the Commissionner of Agriculture and Colonisation,
who shall, as soon as possible after its reception, cause to be published a

notice of the formation of such society in the Quebec Official Gazette. 45

Vi, ¢ 66, 8. .3 1 80 V., 0. 00 8. 4.
1752. From and after the publication, in the Quebec Official Gazette,
{ the notice of the formation of the association,

it shall become and be a
body politic and corporate, for the purpose of this section, and may pos-

sess real estate to a value not exceeding twenty thousand dollars, 45 V

*y
¢ 0O, S, ,‘1_

1753. The association shall have power to make by-laws, to prescribe

ie mode or manner of admission of new members, to regulate the election

its officers, and generally, the management of its aftairs and property. 45
V., ¢ 6L, 5. = 3 i
5 66; 8.8,

(
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DAIRYMEN’S ASSOCIATION ACT.

1753a. The association, with a view of obtaining a more prompt ang At such a
complete diffusion of the best method to be followed for the production of vice-president,
milk, the fabrication of d:liry produce, and, in general, for the advancement district of the F
of the dairy industry, may subdivide the Province into regional divisions, tion, domiciled
in which syndicates, composed of proprietors of butter and cheese factories
and like industries, may be established.

=55. TI

1755.
present, at the :
The formation and working of such syndicates are to be governed by operations durii
the regulations made by the said Association and approved by the Licute. the Association,
nant-Governor in Council ; and such syndicates shall be under the d

lirection factories, invent
and supervision of the Association. tice, and giving
To such syndicates, the Lieutenant-Governor in Council may gran, of the dairy indi
out of the Consolidated Revenue Fund, a subsidy equal to one half of the
expenses incurred for the service of inspection and instruction organized
therein, including the salary of inspectors, their travelling and other expen-
ses directly connected therewith, but not to exceed the sum of two hundred
and fifty dollars for each syndicate.

“¢17536. The inspectors, including the Inspector General, are ap
pointed by the Lieutenant-Governor in Council, and shall be experts who L
e N . ke ; the provisions of

hold certificates of competence from the board of examiners mentioned in >, y
| bific Revised Statutes
article 1755d. : ot owy e
tion of the Provi

We, the uni

The inspectors are to superintend the production and supply of milk
as well as the manufacture of butter and cheese in the establishments so
organised into such syndicates, the whole in conformity with the regulations
made by the said Association and approved by the Lieutenant-Governor i
Council.

tiie treasurer ann
sums opposite to
the ru'zs and by-

““1753c. The salary of the Inspector (General shall be paid by the
Association.

His duties shall be defined by regulations to be passed by the Associa-
tion and approved by the Lieutenant-Governor in Council.

1753d. A board of examiners may be appointed by the Association
for the nurpose of examining candidates for the office of inspector.

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

“1753e. It shall be lawful for the Lieutenant-Governor in Councilto
grant to the said society an additional sum of one thousand dollars, an
nually, for the direction and supervision of the syndicates, for the mainte-
nance and working of the boards of examiners above mentioned.

1754. The association shall hold an annual meeting, at such time
and place as shall have been selected by the board of directors, besides
those which may have been prescribed and determined by the by-laws.
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DAIRYMEN'S ASSOCIATION ACT.

At such annual meeting, the Association shall elect a president, and

vice-president, a secretary-treasurer and also one director for each judicial
district of the Province, chosen from among the members

of the Associa-
tion, domiciled in such districts. 45 V., c. 66, s. 7.

1755. The officers and directors of the Association shall prepare and
present, at the annual meeting of the Association, a detailed report of their
operations during the past year, indicating the names of all the members of
the Association, the amount subscribed and paid by each, the names of the
factories, inventions, improvements and products which deserve public no-
tice, and giving ali the information which they deem useful in the interest
of the dairy induscry. 45 V., c. 66, s. 8.

SCHEDULE

MENTIONED IN ARTICLE

1750

We, the undersigned, agree to form ourselves into an association under
the provisions of section thirteenth of chapter seventh of title fourth of the
Revised Statutes of the Province of Quebec, respecting the Dairy Associa-
tion of the Province of Quebec ; and we hereby, severally, agree to pay to
tiie treasurer annually, while we continue members of the Association, the
sums opposite to our respective names, and we further agree to conform to
the ru'zs and by-laws of the said Association

NAMES

45 V., c. 66, schedule.




DISTRICT FARMERS AND DAIRYMEN'S ASSOCIATION ACT.

52 VICT. 1899 CAP. 22, QUEBEC.

AN ACT TO PROVIDE YOR THE FORMATION OF FARMER’S AND

DAIRYMEN'S ASSOCIATIONS

Assented to 215t March, 185,

HIS MAJESTY, by and with the advice and consent of the Legisla.
ture of Quebec, enacts as follows.

3

i The following section is added after section thirteenth of chapter
e seventh of title fourth of the Revised Statutes of the Province of Quebec ;

SECTION XIV.

FARMER'S AND DAIRYMEN'S ASSOCIATIONS
“1755a. The Lieutenant-Governor in Council may authorise the for-
mation in each judicial district of the Province of an association, having for
its object the promotion of agriculture, the improvement of the manufacture

‘); of butter and cheese, the inspection of butter and cheese factories, and all
‘ ! . = . . . - ’ .
U other things in ccnnection therewith, to be called the Farmer's and Dairy-
;6 1 men’s Association of the District of

““1755b6. The association shall be composed of at least twenty-five
i persons, who shall sign a declaration in the form of the schedule annexedto
gy " . ’

3 this section.

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

““1755¢. The Commissioner of Agriculture and Colonisation shallbe
ex-officio a member of the association.

1755d.

Such declaration shall be made in duplicate, one to be written
and signed on the first page of a book,to be kept by the association for the pur-
pose of entering therein the minutes of their proceedings,and the other shall

be immediately transmitted to the Commissioner of Agriculture and Coloni-
8 sation, who shall, as soon as possible after its reception, cause to be
b | published a notice of the formation of such association in the Quebec Official
i Gazette.
iy

1755e.

From and after the publication,in the Quebec Official Gazette,
of the notice of the formation of the association, such association shall become
g ‘ and shall be a politic and corporate body for the purpose of this section,
and may possess real estate to the value not exceeding five thousand dollars.
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DISTRICT FARMERS AND DAIRYMEN'S ASSOCTATION ACT.

«1755/. The association shall have power to make by-laws, to pres-
crine the mode or manner of admission of new members, to regulate the

ER’S AND 2

ection and appointment of its officers and employes, and generally,the ma-

nagement of its affairs and property, for the purpose of carrying out the
obiects of the association.

/lll’(‘/l, 188 )

“ 1755¢.

Vol APy
T

The first meeting of the association shall be held at the
of the district, on the second Wednesday of the month following the
¢ in which the notice of formation of the association is published in the
Ouebec Official Gazette.

t of the Legisla-

eenth of chapter
ce of Quebec :

“w 1755,

The association shall hold an annual meeting, at

. such time
| place as shall have been selected by the board of directors.

At such annual meeting, the members of the association
hall elect three directors from each county forming the judicial dis-
vhich the association is formed, chcsen from the members of the
sociation domiciled in the said countigs,

rs of the association.

The from their members, a
and vice-president, and shall appoint a secretary-treasurer and
h other officers and employes as they may

t the objects ot the association.

\t

who shall constitute the board of

1755).

board of directors shall elect,

il

wuthorise the for- esident

tion, having for
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wctories, and all

Jdeem necessary

for carrying

“1755k4. The directors shall prepare and present 2t the annual meet-
1er’s and Dairy- I

of the association a detailed report of their operations during the past

rast twenty-five
dule annexedto

Such report shal! indicate the names of all the members of the associa-
n,the am¢ -~* subscribed and paid into the hands of the secretarv-treasurer,
names and number of the factories in their district, and give such other

ormation as shall be deemed useful and in the interest of agriculture and
he dairy industry.

av, annually, a

1visation shallbe

A triplicate of such report shall be transmitted to the Commissioner of

\griculture of the Province, and another to the Dairy Association of the
Province of Quebec.

9

ne to be written
tion for the pur-
1 the other shall
ure and Colonr-
1, cause to be
Quebe Official

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

SCHEDULE

MENTIONED IN ARTICLI
YMficial Gazette,
an shall become
of this section,

susand dollars.

17550,

We, the undersigned, agree to form ourselves into an association under
¢ provisions of section fourteenth of chapter seventh of title fourth of the
Leviceod r . - . . .

Revised Statutes of the Province of Quebec, respecting Farmer's and
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ACT FOR

THE MANUFACTURE OF BUTTER AND CHEESE

Dairymen’s Associations, and we hereby severally agree to pay to the se

sums opposite our respective names, and we further agree to conform to (]
rules and by-laws of the said association.

NAMES

SECTION I11

SOCIETIES FOR

'HE

MANUFACTURE OF BUTTER ®R CHEESE OR OF BOT

(R. S. P. of Q., Art. 5477 to 5483.)

N 1.—Formation of such Societies

5477. When in any part ot the province, five or more persons sha
have signed a declaration, that they have formed an association for the ma
nufacture of butter or cheese (or of both, as the case may be) in a certa
place which shall be designated as their principal place of business, an
have deposited such declaration in the hands of the prothonotary of the S
perior Court in the district where the society intend to do business, su
persons and all such other persons as may thereafter become membersol
such society, their heirs, executors, curators, administrators, successors an
assigns, respectively, shall constitute a body politic and corporate, under
the name of ** butter and cheese manufacturing society (or of both, asth
case may be) of (name of the place and number of the manufactory as men
tioned in the declaration.)”
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CHEESE

ACT FOR THE MANUFACTURE

OF BUTTER AND CHEESE

to pay to the secre.
the association, the
e to conform tot

The prothonotary shall deliver to such company certificate stating
such declaration has been made, which certificate shall be registered in
eaistry office of the place in which such society has its principal place
Jf business, and be also, without delay, forwarded to the Commissioner of
Agriculture and Colonisation, 45 V., c. 63, s

5478.

1
that

the I

I} 50 V.G 7.8 12,

The declaration, to be made under the provision of this sec-

shall, in order to constitute into a corporation any butter and cheese
wcturing society, be in the form annexed to this section, 45 V., 15,s. 9

8 9

S 2—General Powers and Duties

5479. Every such society so formed, for the purposes for which it

been established, shall enjoy all the powers vested in ordinary corpora-

tions, especially that of choosing officers from among its members, of pass-
ing bv-laws not contrary to the laws

of this Province, to determine the
imber of its members, for its internal management, and for conducting
ts proceedings and the administration of its affairs in general. 45 V.,
e JNy O

5480).

The first meeting of the shareholders of the society shall take
place within the eight days following the deposit of the declaration mentioned
narticle 5477, after a special notice to that effect has been given to the
share-holders, at least two days before the meeting for the purpose of elect-

r of

g officers and approving the by-iaws of the society

I'he annual general meetings afterwards, and all special meetings of

> > b
1e society shall be regulated by by-laws. 45 V., c. 65, s
SN,

D

A book shall be kept by each society for entering the subscrip-
hares, and another for entering in (-tail all the transactions of the
48 V., .08, 8. 4.

5482,

SE OR OF BOT!

477 10 5493.)

Each of such books and the by-laws shall be constant]_

open
spection of the members of the society. 45 V., c. 65, s

5.

During the course of the month of December, in each year, a
its operations for the year shall be forwarded to the Commission-
er of Agriculture and Colonisation by each society formed under the sec-

tion. 45 V., c. 65, s. 12.

ent of
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SCHEDULE
IN ACCORDANCE WITH ARTICLE 5473.

We, be undersigned, agree to form ourselves into an associaticn in
virtue of paragraph one of the third section of the fourth chapter of the ele-
venth title of the Revised Statutes of the Province of Quebec, to be entitled
" The Association for the manufacture of butter (or) cheese, (e¢) of butter
and cheese, of the parish of county of , and we pledge
ourselves to conform to the rules and by-laws of the said association.

some membersdl

'S, SUCCEeSSOors
corporate,
yr of both, aste

ufactory as med

(Signatures) 45 Vic., ¢. 65, Schedule.

i 5 5




REPRESSION OF FRAUDS

49 VICT., CAP. XLII. OTTAWA.

AN ACT TO PROHIBIT THE MANUFACTURE AND SALE OF CERTAIN

SUBSTITUTES FOR BUTTER

Assented to 2nd June, 155,

Whereas the use of certain substitutes for butter, heretofore man
ed and exposed for sale in Canada, is injurious to health ; and it is ex;

Therefore, His Majesty,
of the Senate and House

and with

the advice and consent
Canada, enacts as follows :

1. Nooleomargarine, butterine or other substitute for butter,
tured from animal substance other than milk, shall be manufactur

Ulr (\\H""\ I

nada. or sold therein, and every person who contravenes the pr
this Act in any manner whatsoever, shall incur a penalty not e
four hundred dollars, and not less than two hundred dollars,

WO

and in def
of payment, shall be liable to imprisonment for a term not exceed

months and not less than three months.

g2 VICT,, LAF, XLIIL, OTTAWA.,

AN ACT

'O PROVIDE

AGAINSIT

FRAUDS IN

I'HE SUPPLYING Ol
AND CONDENSED MILK

MILK
MANUFACTORIES.

IO CHEES

BUTTER

)

Assented to 2nd May, 56

HIS MAJESTY, by and with the advice and consent of the S
House of Commons of Canada, enacts as follows :

1. No person shall sell, supply orsend to any cheese, or bu
condensed milk manufactory, or to the owner or manager thereof, )
maker of butter, cheese or condensed milk, to be manufactured, milk diluted
with water, or in any other way adulterated, or milk from which any cream
has been taken, or milk commonly known as skimmed milk.

D

nate and

No person who supplies, sends, sells or brings to any cheese, ¢
butter, or eondensed milk manufactory, or to the owner or manager thereof
or to the maker of cheese, or butter, or condensed milk, any milk, to be ma
nufactured into butter or cheese, or condensed milk, shall keep |
portion of that part of the milk known as ** strippings.”

3. No person shall knowingiy sell, supply, bring or send to a cheese,

or butter, or condensed milk manufactory, or to the owner or manage
thereof, any milk that is tainted or partly sour.

yack any
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REPRESSION OF FRAUDS I g

%)

N e i S

4. No person shall sell, send or bring to a cheese, or butter, or con-
densed milk factory, or to the owner or manager thereof, or to the maker of

OF CERTAIN § such butter, or cheese, or condensed milk, any milk taken or drawn from a |
cow that the knows to be diseased at the time the milk is taken or drawn ;‘
B from her. |

ud June, 1886,

5. Every person who, by himself, or by any other person to his

tofore manufactur- BB knowledge, violates any of the plmlsmns of the prec Ldln” sections of this
and it is expedient I Act, shall, for each offence, upon conviction thereof before any justice or
His Maiesty. | & (ustices of the peace, forfeit and pay a fine not exceeding htl\ dollars and
se of Commons ® not less than five dollars, together with costs of prosecution, and in default
| of payment of such penalty and costs, shall be liable to imprisonment, with
S rreopm—— L without hard l;lhgr, for a term not exceeding six m‘nnths, unless the said
sufactured in Ci I penalty and costs of enforcing the same, be sooner paid.
s the provision ‘ 6. The person on whose behalf any milk is sold, sent, supplied or
Ity not exceeding brought to a cheese, or butter, or condensed milk manuf: wctory for any of the
rs, and in defay purposes aforesaid, shall prima facie be liable for the violation of any of the
exceeding twels provisions of this Act.
7. For the purpose of establishing the guilt of any person charged
 with the violations of any of the provisions of sections one, or two, of this |
Act, it shall be sufficient prima facie evidence on which to found a convic- |
tion, to show that such milk so sent, sold, supplied or brought to a manu-
factory as aforesaid to be manufactured into butter, or cheese, or condensed
MILK TO CHEESE milk, is substantially inferior in quality to pure milk, provided the test is j
made by means of a lactometer or cream gauge, or some other proper and ;
i idequate test, and is made by a competent person. Provided always that a |
1 Mav. 188. conviction may be made or had on any other sufficient legal evidence. i
of the Senateand 8. Inany complaint or information made or laid under the first or |
ond sections of this Act, and in any conviction thereon, the milk com- -
: ined of may be described as deteriorated milk, without specification of
»‘}M“ \"" : ‘ the cause of deterioration, and, thereupon, proof of any of the cause or mo- 5
thereof, or toany

o des of deterioration mentioned in either of the said two sections, shall be
lr\'kl. milk duuted

! sufficient to sustain conviction. And in any complaint, information, or con-
which any cream viction under this Act, the matter compl: wined of m: ay be declarated, and ;
k. shall be held to have arisen, within the meaning of ** The Summary Con- i
o any cheese, o JRvictions Act,” at the place where the milk complained of was to be manu- vl
manager thereof factured, notwithstanding that the deterioration thereof was effected

v milk, to be ma elsewhere

leeen

| keef ~ 9. No appeal shall lie from any conviction under this Act to a Judgc
ofa Superior, County, Circuit or District Court, or to the Chairman or
send to a cheese, Judge of the Court of the sessions of the Peace, having jurisdiction where
ner or manage the conviction was had ; and such appeal shall be brought notice of appeal
in writing given, recognisance entered into, or deposit made, within ten




14 REGULATIONS OF THE DAIRYMEN'S ASSOCIAT ON

days after the date of conviction, and shall be heard, tried, adjudicated y pon
and decided without the intervention of a jury, at such time and place at the
Court or ludge hearing the same appoints, within thirty days from the {
of conviction, unless the said Court or Judgg extends the time for hearing
and decision beyond, such thirty days ; and in all other respects not ;mm“
ed for in this Act, the procedure under ** The Summary Convictions Ag,
so far as applicable, shall apply.

10. Any person accused of an offense under this Act, and the hushand
or wife of such person, shall be competent and compellable to testify.

11. Any pecuniary penalty imposed under this Act shall, when r.
covered, be payable one-half to the informant or complainant, and the other
half to the owner, treasurer or president of the manufactory to which the
milk was sent, sold or supplied for any of the purposes aforesaid, in violz.
tion of any of the provisions of this Act, to be distributed among the patrons
thereof in proportion to their respective

interest in the product thereof.

CONSTITUTION OF THE DAIRYMEN’S ASSOCIATION

T (Incorporated by Q. R. S., 1749 to 1755 and schedule.)

1. The Association takes as its designation ; ‘‘ The Dairymen’s As-
sociation of the Province of Quebec.”

>

2. The object of the association is to encourage the improvement of
the manufacture of butter and cheese and of all things connected with the
above manufacture.

-

3., To become a member of the association, a subscriptlon of at leas
one dollar (1.00) a year is all that is requisite.

4. The affairs of the association shali be under the direction of a pre-
sident, « vice-president, a secretary-treasurer, and certain directors namel
in accordance with the act of incorporation, all of whom shall form the
Board of Directors of the Association, and shall make a report of the ope
rations of the association at the annual general meeting of the association.

5. The election of the officers and directors shall take place at thean
nual general meeting, the date of which shall be fixed by the board ;0
insure the right of voting at the above election, the previous paymentd
subscriptions will be requisite.

6. When more than one candidate is proposed for the office, the vot
ing shall be by sitting and standing (assis et levés,) the secretary shall count
the votes, and the presudert shall declare elected the candidate who shal
have the majority of votes.

alg
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ne and place at the
lays from the date
2 time for hearing

The officers elected shall remain in office until

the following elec-
tion, and shall be re-eligible.

3.

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

:spects not provigd-
Convictions Agt,

9. The president shall be, ex-officio,
of the board of directors.

a member of all the committees

I,lel\l the husha
le to testify.

10. To the secretary-treasurer shall be entrusted all the moneys and
other valuables belonging to the association ; he shall keep, in a special re-
gister, minutes of all meetings of the association as well as of the board of di-
rectors, and these minutes shall be‘signed by the president, or
sence, by the vice-president,

st shall, when re.
ant, and the other
tory to which the
foresaid, 1n viola
.mong the patrons
yduct thereof.

\ in his ab-
and by the secretary-treasurer ; he shall besi-
des, lmp books in which shall be entered, rcgul arly without delay, all the
monetary operations of the association. At the end of the fiscal year of the
association, the secretary-treasurer shall present before the board a state-
ment of accounts for the director's approbation.

I1.

The vacancies which occur among the officers or directors shall be
temporarily filled by the board, and the board shall also nominate the direc-
tors for those ]llLllUdl districts which may not as yet be represented.

OCIATION

12. The board, to ensure greater efficiency, shall be
claim the services of specialists as advisers.

at liberty to
hedule.)
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iptlon of at Jeast ['he annual or general meetings of the association, as well as those
P

of the board of directors, shall be called by notice in writing from the se-
cretary treasurer to each of the members of the association and of the board
Notice of the meetings of the association shall
beforehand.

irection of a pre

i be given at least a month
directors named

n shall form the

)

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

the association.

pl‘uc at the an
w (]]L ]\\‘.H’LJ

2

3. Atthe meeting of the board of directors, three shall form
rum, exclusive of the president and vice-president.

a quo-
ious }‘.’l}lﬂt‘ﬂln

4. The board of directors may name, from among its members, a
committee to audit the accounts, and other committees for any purpose it

may think necessary.

e office, thevot
etary shall count
{idate who shall

5. The order of business at general and official rieetings shall be de-
termined by the board of directors.
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6. No question shall be submitted for discussion except it be
ing and laid before the secretary-treasurer.
7. Tne secretary-treasurer shall be obliged to furnish security t

amount of $400.00, which security shall be subject to the approval
board.

otl

SYNDICATES OF CHEESE AND BUTTER FACTORIES

BY-LAWS ADOPTED BY THE DAIRYMEN'S ASSOCIATION AND ASSENTED
O BY THE LIEUTENANT-GOVERNOR IN COUNCIL

Copy of the report of a commilttee of the Honorable Executive Coune i,
dated January 23vd, 1891, approved by the Lieutenant-Governor

anuary 24th, 1891.
" . )

(Translation.)

No. 75.—On the approval of certain regulations of the Dairymen's As.
sociation.

The Hon. the Commissioner of Agriculture and Colonisation, in a me-
morandum, dated the twenty-third of January of the current year, 1891, re.
commends that the regulations of the Dairymen’s Association of the Pro.
vince of Quebec, a copy of which in annexed to the above memorandum, he
approved.

1 Certified true copy,

(Signed,) GUSTAVE GRENIER,

Clerk of the Executive Council

REGULATIONS OF THE DAIRYMEN'S ASSOCI ATION

Whereas, by a law passed at the last session of the Legislature of
Province of Quebec, the Dairymen’s Association of the Province of Quebec
was authorized to create regional divisions in which the proprietors of crean-
eries, cheese factories, and other dairy establishments may form themsel
ves into syndicates, for the purpose of securing a more prompt and complete
diffusion of the best methods of conducting the production of milk, the manu-

facture of dairy products, and the advancement in general of the dairy in-
dustry ;

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

in wri.
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tcept it be in writ.

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

ish security to the
1e approval of the

)

Of directing and superintending the syndicates ;

Of establishing rules to define the duties of the Inspector General
and of the inspectors who are to superintend the production of milk and

.
the manufacture of butter and cheese in establishments so organised into ‘
syndicates ;

ACTORIES } '

b 3

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

ND ASSENTED

CIL And, whereas, there is granted to each syndicate a sum equal to half

the outlay incurred for the service of inspection and instruction organised in
~utive Council,

the syndicates, including the salary of the inspector, his travelling expenses, |
it -Governor and other expenses relating directly to the said service, but which sum |
granted must not in any case exceed $250 (two hundred and fifty dollars) .

for each syndicate ;

e Dairymen's As-

Whereas, there has been granted to the said association, besides its

.
subsidy and other ordinary concessions, an additional sum of $1,000 (one
nisation, in a me- thousand dollars,) for the expenses necessary for the direction and superin- !
It year, 1591, re tendence of the syndicates, as well as for the maintenance and due working
ation of the Pro-

of the board of examiners above mentioned ;

memorandum, be

I'he said association constitutes, as follows, the programme of the for-
mation and working of the syndicates, of their direction and superinten-
i

dence, of the manner of conducting the proceedings of the board of exami-
ners, and of the duties of inspectors

GRENIER,

qutive Councl

I'HE

DIVISION OF

PROVINCE.

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

N

Syndicates of cheese factories or of cheese-factories and cream-
CriL‘\ :

egislature of

wince of Quebec No. of division.

Counties comprised in the division.

rietors of cream-

[ .Gaspé, Bonaventure, Matane, Rimouski, Témiscouata ‘
vy form themse: 2 .Kamouraska, L'Islet, Montmagny, Bellechasse. s
ipt and complete Sk F Dorchester, Lévis, Beauce.
"milk, the manu-

4........Lotbiniere, Mégantic, Arthabaska.
B Nicolet, Yamaska.
...... Drummond, Richmond, Wolfe.
7-+......Sherbrooke, Stanstead, Compton.

; .St Hyacinthe, Bagot, Richelieu.

of the dairy in-

', entrusted with
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"o [ b g Rouville, Iberville, St John’s.
10........Shefford, Brome, Missisquoi.

L e s Vercheres,' Chambly, Laprairie, Napierville.
T Beauharnois, Chateauguay.

. Vaudreuil,

Soulanges.

b. Syndicates of butter-factories.

As any limitation
of syndicates

of territory would be a hinderance to the formation
of butter-factéries, on account of the small number of such
existing in the pm\mu. liberty may be granted them by the association to
organise themselves in accordance
united counties in

with the following lL*’ll]dllOl)\ ; and the
a syndicate shall have been formed shall
constitute a territorial division for all the purposes of the present
tions.

which such

regula-

[

DIRECTION AND SUPERINTENDENCE OF THE

SYNDICATES

The association shall direct the working of the syndicates :

a. By means

of a fortnightly or monthly bulletin published during
the season of manufacture, the prospectus-number of which shall be publish-
ed at once, and distributed among the
ciation and those of the public

old and new members
who are interested in the dairy industry;
this bulletin shall contain, L'\}‘L‘\‘I'l”\, instruction and advice to farmers, pro-
ducers of milk, patrons of factories,
butter, relating

of the asso-

to inspectors and makers of cheese and

to the time of vear following the issue of

each number ; it shall also contain

more especially

general information in connection with

3 the dairy industry.
fa ;
Lo b. By means of the school-factory of the association, whose work shall
3 ‘
[ be conducted with a view to the new organisation.
& 2. The superintendence of the syndicates shall be exercised by the as-
fA
)
I

sociation :

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

6. Through its ordinary officers, as regards all private or public com:

13 . Huntingdon.
i R SR Saguenay, Lac St Jean, Chicoutimi, Charlevoix.
T, PSR Portneuf, Québec, Montmorency.
16....... ['hree- I\I\U\ Champlain, St Maurice, M: iskinongé.
17........Montcalm, Joliette, Berthier, L.’Assomption.
. AR Ty Hochelaga, |.-Cartier, Laval, Terrebonne, Deux-Montagnes,
be ROl s sl \rgenteuil, Ottawa, Pontiac.
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munications it may have to make to the representatives of the syndicates of
e factories syndicated.

I'he association does not pretend to exercise any control over the
management of the financial arrangement of the syndicates ; it will
f the latter conform to the present regulations, to entitle them to be
ed as having accepted the direction and superintendence of the asso-

'he direction and superintendence of the association shall be ex-
with a view to securing especially in the syndicated establishments :
A regular attention to the testing of the patrons’ milk,

in order to
from them milk of the best quality, neither skimmed,

nor watered,

wdulterated in any way ;
\ scrupulous attention to the general keeping in order of the facto-
mnd to the maintenance of cleanliness therein ;

ries.

Good quality and uniformity in the products manufactured.

A uniform system of bookkeeping sufficient to insure exactness and

ntegrity, of the operation of the year, which each factory will have to fur-
nish to the association.

[11

ORGANISATION AND WORKING OF THE SYNDICATES

\ syndicate shall be constituted by the associating together of
ries, cheese factories, or other dairy establishments, to the number
fewer than (15) fifteen, or more than (30) thirty ; it shall have for its
aim the diffusion over the division in which it is formed of the best methods
producing milk and of manufacturing dairy products; it may also aim at
dopting and exercising all measures calculated to protect such interests of

0l not

patrons and proprietors as are to the general advancement of the dairy
try ; the proprietors or representatives of the syndicated factories shall
t purpose engage to support between them, ina proportion left to

heir discretion, the expense of the hiring of one or more experienced ins-
ctors, who shall superintend the production and supplying of the milk, as
Il as of its manufacture into cheese and butter in the syndicated factories.
spector shall be under the direction of the Dairymen’s Association,
conditions hereinafter enumerated, and shall conform to the pre-

. :l,‘\.
t regulations.

I

I'he syndicate shall organise, as much as possible, by the beginn-
g of the manufacturing season.
3

The syndicate shall organise by the signature in duplicate of the

proprietors or the representatives of the factories who wish to form them-
selves into a syndicate to a declaration, on a printed form, which shall be

s S A
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delay to the secretary of the association,

4. territorial division, syndicates composed exclusively
cheese-factories or of creameries, or of creameries and cheese-factories, m
be established.

In each

5. If in any division there be not
ries whose representatives desire to form a syndicate, these factories ma

agree with those of a neighbouring division to form a syndicate, or to|
come part of an already existing one.
6. Every factory shall have the right to ask for admission into the

syndicate of its division.

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

8. For special reasons, the association shall be empowered to allo
certain factories of a division to unite with the syndicate
division, provided that this permission hinder
dicate in the former division.

of a neighbouring
not the formation of a s
9. The representatives of the factories associated into a syndicate shall
name a president, a vice-president, and a secretary-treasurer, who shall b
the officers of the syndicate an”? whose addresses shall be given to thz asso-
ciation ; all official correspondence shall be carried out by the medium of the
secretary-treasurer.

1o. At the end of each season, the syndicate shall render an exact ac-
count, certified by its secretary-treasurer, of the salary paid to its inspectors,
his travelling and other expenses in klllkkl connection with his duties of
inspection, such as hire of carriages, railway and steamboat fares, board,
stationery, postage, purchase of instruments for the inspector’s use, etc., elc.

11. As the government grant is given specially for the service of ins-
pection, this grant in no case shall exceed the half of the genuine amot
of the expenses alone just mentioned, provided that half do not exceed
hundred and fifty dollars (250.00) ; and the payment thereof shall only be
made at the end of the dairy-season, after the report mentioned in the pre-
ceding article shall have been made to the association by the syndicate

12. A subscription shall be paid by the proprietors,
sentatives of each factory, to the Dairymen’s Association, or to the dair
association of the district in which the syndicate is formed, in order llm the
makers or the directors may be kept aw courant of the work of the associ
tion ; moreover, they shall forward to the association a complete certified
report of the opcmtmns of their factory,according to the official form adopted
by the association; which report shall not be made public except by consent
of those therein interested.

or by the repre-

furnished by the association, and a duplicate of which shall be sent withoy
who shall acknowledge its receip,

found a sufficient number of facto-
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IV

FHI

INSPECTOR-GENERAI

' AND
'd exclusively

FTHE INSPECTORS Ol

SYNDICATES

sse-factories, n

'he Inspector-General and the inspectors of syndicates are appoint-
[Lieutenant-Governor in Council ; but in neither case will any one

by the

number of fac

wppointed until he shall have previously undergone an examination suffi-
ese factories ma

1dicate, or t

y establish his qualifications before the board of examiners of the as-
ition.  The Inspector-General shall be paid by
nspectors by the syndicates.

the association, and

Imission intot

['he duties of the inspectors, belonging (,‘\\"Inxi\viv\' to the teaching
t methods for the production of milk and its proper supply to the
s, the manufacture of dairy-products, correct accounts, and the order-
nagement of the factories, these officers shall carefully avoid meddling
th any troubles, with which their duties

hae

wnv factory ofits
ivision, excepti

ma

have no concern, whether they
rise between neighbouring factories, between buyers and sellers,or between
patrons and proprietors. They must,

syowered to all

f a neighbouring
mation of a s

under pain of immediate dismissal,
serve the most guarded discretion in regard to all matters they note in the

exercise of their duties, and reveal them to no one except to the society or
y the officers and servants of the factories concerned.

a syndicate sha

"

er, W ho shall b

: )F THE
riven to the asso- or 3

INSPECTOR-GENERAL

ll\‘ mCLlil:'l: ol the

The Inspector-General is the representative of the association ac-
credited to the proprietors, the makers, and the representatives of the esta-
blishments under syndicates ; all the instructions, therefore, he shall give,
vith the approbation of the association, are to be observed.

1der an exact ac
to i(.\ ill\l‘\ cLors,

ith his duties of

1

at fares, board,

Before the opening of the season, or even during the season, if he
a's use, ete., el

ee fit,or if he receives orders to that effect from the association,the Inspec-
tor-General shall call together the inspectors of syndicates, by groups, at

1e service of s

genuine amot

the school-factory of the association, or at some other factory, and keeping

there a few days, instruct them in their duties and in the best methods
of manufacture.

not exceed twe
of shall only be
yned in the pre-

3

After the opening of the season, the Inspector-General shall keep
himself in communication with the inspectors of syndicates by going at dif-
ferent times to pass two or three days alternately with each of them,to ascer-
tain the efficiency of the factories they have in charge.

» syndicate.

or by the repre

In these visits, the
. datn ER0 L ' ¢ E .4 . R . .
or to the dair Inspector-General shall not be so much bound to visit the factories in parti-
cular, as to follow the steps of the inspectors in their ordinary duties.

4.

H . he
in order that the

¢ of the associa

»mplete certified
ial form adopted
icept by consent

I'he Inspector-General shall lend his aid to the working of the
school-factory, which he shall visit, taking it in turn with the syndicates.

hD

'he Inspector-General shall keep, in duplicate, .a special note-
ok, in which he shall insert, day by day, all the observations he makes
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on the work of each of the inspectors, and on the general management 9. Unles

their factories ; these notes shall be regularly communicated to the associa.
tion, in time to be printed in each number in the bulletin. in which eve;
thing of public interest shall be inserted ; the Fnspector-General shall alg
keep a daily account of his travelling and other expenses.

inspector shall

’ milk in compa
milk ; he shall
which shall be

o ; i Ly season ; the in
6. Whith the consent of the association, the Inspector may visit |

. > o1 . - . . - instruments for
model establishments of this province or of Ontario, for the purpose of ‘
studying and of publishing any new process of working which mav hay

1o. The
passed Into current practice.

ture, the gener:
7. At the end of the season, the Inspector-General shall prepare a
complete report of his work, giving a condensed statement of the obserya-
tions he has made ; the report shall be in two parts ; one containing {l
matters interesting to the public, the other, private notes on the wor
each of the inspectors.

tant attention o
allowed to rems
11. The
book, in which
inspection ; froi

: LI iR \ Ly ! tor-General, or

Y 2. OF THE INSPECTORS OF SYNDICATES. ;

: association, at ti
1. The inspectors of the syndicates are the servants of the syndicates,

and as regards questions of interior management, such as wages, pavment

of expenses, &c., are under the control of the officers of the syndicates.

12. The it
and give in the
. S ; i cate ; adding the
2. As regards the performance of his duties, the inspector of a syndi-

' \ Rl of his next week
cate is under the direction of the association, and he must striclv conform

sires may comir

to the instructions received from its officers or from the Inspector-Gener:

-

3. The wages, travelling and other expenses of the inspector are toh
paid by the syndicate.

13- On pai
noboc

vy, unless i
ciation, his obser
ployed in them ;
or of the presidel

persons the tenor

4. It is obligatory on each inspector to attend all the meetings called
together by the InspectorGeneral.

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

14. Inallc
either to the patr¢
about his work,
inspector shall firs
UIIIUI‘\\BL‘ i Itis o

6. In order to learn as soon as possible how far his makers under-
stand their business, the inspector shall visit as quickly as pogsible all the
factories he has in charge ; this done, he shall devote himself to the assist-
ance of the least skilled makers, passing a day with cach of them ; later, he
shall visit those whom he thinks the most skilful.

glect, or of eviden
to whom the ascer
rous cases, the in

7. After having thus made himself acquainted with the situation of
affairs, and having helped each maker, in proportion to his needs, with his
assistance and advjce, the inspector shall arrange his visits so has to make
a regular routine journey from factory to factory.

General or of the ¢

15. The insg
the most guarded ¢
in all the details of
ed by the withdraw
of examiners.

8. After or about the ist June, the inspector shall so divide his work
that between two visits made to the same factory no greater number of days
shall elapse than there are factories in the syndicate.
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9. Unless prevented by distance,

mene
1INspe

bad roads, or other hinderances
ctor shall be present every morning at some one factor)

milk in company with the maker, and shall test sample
milk : he shall note the result of each
which shall be preserved and handed

, the
to receive the
of each patron’s
in a special memorandum book,

test

(0 the association at the end of the
season ; the lI)\]\\n‘I shall always have with him on his journeys good
trl s for testing milk, with which the syndicate shall provide lnm.

10. The test of the milk, its delivery in good condition, its manufac-
ture, the general state of the factories, the accounts, shall receive the
tant attention of the inspector, that nothing

allowed to remain inarrear.

cons-
in any factory be neglected cr

11. The inspector shall receive

from the association a
book, in which shall appear all the observations made in the
m\]\'\iiwll i

special note-

course of his
; from it he shall extract and forward an abstract to the Inspec-

tor-General, or to any other officer who shall be indicated
association, at the end of each season.

to him by the

The inspector shall daily note down all his travelling
and give in the details once a week

cate ; adding the list of fa

expenses,

to the secretary-treasurer
ctories visited,
of his next week’s journey in

of the syn 1di-
and indicating the |uulnhlc route

order that the secretary-treasurer
sires may communicaie with him.

]1( k!L"

On pain of instant dismissal,

: the inspector
nobody, unless it be

to the Inspector-General or the
ciation, his observaticns on

shall communicate

o
secretary of the asso-
the factories and the work of the persons em-
ployed in them ; still, he may, at the request of the proprietor, of the maker
L‘r\ﬂ"?‘.‘ '\I‘\\l\lxl]l of the

directors of any factory, communicate

to such
. tenor of such notes of his as concern that factory.

14. In all cases, wherein he shall see need of making observations,

either to the p.m‘nn\ in regard to tne supplying of the milk, to the maker
about his work, or to the proprietor about the fittings of his factory, the

shall lnsl ofall address the person in fault pn\ ately, by letter or
; it is only after having
glect, or of evident evil intention,
to whom the ascertained bad state
rious cases,

i”\[\‘(ix‘l

otherwise

ascertained the existence

of serious ne-
that the inspector shall warn the parties
of things will cause injury. In very se-
the inspector shall avail himself of the advice of the Inspector-
of the officers of the association.

General or

5.

I'he inspector should be deeply impressed with the importance of
the most guarded discretion, not only

in regard to the foregoing cases, but
in all the details of his duty ;a serious infraction of this rule may be punish-

ed by the withdrawal of the certificate of competence granted h\ the board
Yc\‘nm‘ ors,

¥




1. The board of examiners shall be composed of three memb
a secretary appointed by the board

about that time.

2. This board shall settl
IE\\ \‘\(%I!]i!l liil'H to

give them a right to a certificate

before admission.

N

4. The board of examiners shall, without delay, make to the Honora
ble Commissioner of Agriculture and Colonisation a detailed repo

result

cess obtained.

5. Even the definitive certificate of competence may be withdrawn by
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of directors at the

, and publish immediately, a programi

1e candidate:

the other formalities

3. To those who pass a satisfactory examination the board s!

SYNDICATES

annual conver

for the office of inspector
of competence ; it shall, at the same {
give the date and the place of examination,and mention the referenc

furnished by the c:

to be gone throu

H "i\(
. S
a certificate of competence ; this may state the degree of success obtained

pretty well, or well,—and it shall be either provisional or definitive ; the pro-
visional certificate will be good for only one year, and the bearer may be
called upon to pass another examination, either in all the subjects of the
programme, or in certain specially reserved subjects.

rt of the

of the examination, containing specially the names of the candidates
and of those who shall have received the certificate, with the degree

Of suc-

the board of directors of the association from any inspector who shall be

guilty of a serious breach of the rules, or who, for any other grave cause,

o

[f the number of candidates be not sufficient to warrant the holding
of the examination in more than one place, the association may,

shall be considered unfitted to discharge his duties properly.

out of the

funds allowed for the purpose of the syndicate, pay one-half of the travel

ling expenses of

of examination.

" the more distant candidates from their homes to the place
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Assented to st April 597

MAJESTY, by and with the advice and consent of the Senate

§ f » 1 ¢ 1"
f Commons of Canada, enacts as tollo

\ct may be cited as 7%e Dairy Products

lct, 1893.

2. No person shall manufacture, or shall knowingly buy, sell, offer,
have in his possession for sale, any cheese manufactured from
d milk, to which there has been added any fat which is foreign to

Every person who, by himself or by any other person to his know-

lates the provisions of this section, shall, for each offence, upon

iction thereof before any justice or justices of the peace, be liable to a
not exceeding five hundred dollars and not less than twenty-five dol-
together with the cost of prosecution and, in default of payment of such

e and costs, shall be liable to imprisonment, with or without hard labor,
1 term not exceeding six months, unless such fine

and the costs of
reing it are sooner paid.

2

3. No person shall sell, offer, expose, or have in his possession for

cheese manufactured from or by the use of milk commonly known
kimmed milk,” or milk from which cream has been removed, or milk

lich skimmed milk has been added, unless the words *‘ skim-milk

wre branded, marked or stamped in a legible manner upon the side

cheese, and also upon the outside of every box or package which
he same, in letters not less than three quarters of an inch high and
quarters of an inch wide.

No person, with intent to misrepresent or to defraud, shall remove,
way efface, obliterate or alter the words ‘¢ skim-milk cheese ” on
se, or on any box or package which contains the same.

i1

3. |

ery person who, by himself or by any other person to his know-

lates any of the provisions of this section, shall, foreach offence,

Y | of the peace, be lia-
e not exceeding five dollars and not less than two dollars for
h cheese, or box or package which is sold, offered, exposed or had
ession for sale, together with the costs of prosecution, and in
pavment of such fine and cost,shall be liable to imprisonment,with
hard labor, for a term not exceeding three months,

costs of enforcing it are sooner paid. ’

ction thereof before any justice or justices

I(

unless such
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The person on whose behalf any cheese or butter is manufac
sold, offered exposed or kept with a view to its sale, contrary
sions of the foregoing sections of this Act, shall be prima facte liable for the
violation of any of the provisions of this Act.
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DAIRY ACT IN«)I'

8. No appeal shall lie from any conviction under this Act except to a

auperior, county, circuit or district court, or the court of the sessions of the
having jurisdiction where the conviction was had ; and such appeal
ye brought, notice of appeal in writing given, recognisance entered

leposit made, within ten days after the date of conviction ; and such

nneal shall be heard, tried, adjudicated upon and decided, without the in-
e 1 of a jury, at such time and place as the court or judge hearing
e appoints, within thirty days from the conviction, unless the said
0 dee extends the time for hearing and decision beyond such thirty
‘ n all other respects not provided for in this Act, the procedure
ler 7he Summary Conviction Act, so far as applicable, shall apply.
0. It shall be lawful for

any person who may be charged with the

enforcement of this Act to enter upon the premises of any person suspected

r the provisions of this Act, and make an examination of cheese

ind any such suspected person, who obstructs or refuses to per-

it the making of any such examination, shall, upon conviction thereof, be
ble 1 penalty not exceeding five hundred dollars and not less than

-five dollars, together with the costs of prosecution, and in default of

of such penalty and costs, shall be liable to imprisonment, with or
hard labor,

] ol

for a term not exceeding six months, unless the said

costs of enforcing the same are sooner paid.

10 \ny pecuniary penalty imposed under this Act, shall, when re-
d, | wvable, one half to the informant or complainant, and the other
| H M \1'&'\{\.
11.  The Governor-in-Council may make such regulations as he con-
n sary in order to secure the efficient operation of this Act ; and
regulations so made shall be in force from the date of their publication
 ( ¢ Gazelte, or from such other date as is specified in the procla-
m made in that behalf.

60-61 VICTORIA.—CHAP. 21.

ovide for the Registration of Cheese Factories and Creameries,
he Branding of Dairy Products, and to prohibit misrepresentation
as to the dates of manufacture of such Products.

\, Issented lo 20th ‘/HHV 1097, !
IS MAJESTY, by and with the advice

and consent of

the Senate and
House of Commons of Canada, enacts as follows
1. 1 \ct may be cited as 7he Dairv Act, 1897.
2. The Minister of Agriculture shall keep in the Department of Agri-
HUre a bo

¢ to be called ** The Cheese Factories and Creameries Regis-
person engaged in the business of cheese or of batter making
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may apply to the Department of Agriculture, at Ottawa, for the revistra

of the cheese factory or creamery owned or duly represented by him

dnd,
on receipt of the particulars as set forth in schedule to this Act, the Minisr
of Agriculture,or such officer of the Department of Agriculture as is desig.
ated by the Governor in Council, shall forthwith send to the owner o
representative of such cheese factory or creamery a certificate show
registration number allotted to such cheese factory or creamery.

3. The person to whom such registration number is assigned

thereafter have the exclusive right to use it for the purpose of designal

the dairy products manufactured by him at such cheese factory or creame

in the manner shown in schedule B to this Act.

k. No person shall sell, offer, expose, or have in his possession for
sale, any butter or cheese made in Canada, and destined for export the
from, unless the word ¢* Canadian,” ** Canadien,” or ** Canada " i printed
stamped or marked in a legible and indelible manner, in letters not!
than three-eights of an inch, and one quarter of an inch wide upon

(@) The box or package containing the butter or cheese, and

(b) Moreover, in the case of cheese, upon the cheese itself, before it is
taken from the factory where it was made.

5. No person, with intent to misrepresent, shall remove or inanv
efface, obliterate or alter the word ‘¢ Canadian,” ‘‘Canadien” or *‘Canad
or the registration number on any cheese, or on any box or package whi

contains cheese or butter.

6. No person shall knowingly sell, or offer, expose, or have in hi
possion for sale, any cheese or butter npon which, or upon any box or pa
kage containing which, is printed, stamped or marked any month othe
than the month in which such butter or cheese was made ; and no persm
shall, knowingly and with intent to misrepresent, sell, or offer, expose, o
have in his possession for sale, any cheese or butter represented inan
manner as having been made in any month other than the month & whid
it was actually made.

7. Every person, who, by himself, or by any other person tohs
knowledge, violates any of the provisions of sections four, five and sixd
this Act shall, for each offence, upon summary conviction,be liable to a fir
not exceeding twenty dollars and not less than five dollars, for every chees
or box, or package of butter or cheese which is sold or offered, exposed, o
had in his possession for sale, contrary to the provisions of those sections
together with the costs of prosecution, and, in default of such fine and costs
shall be liable to an imprisonment, with or without hard labor, for a term
not exceeding three months, unless such fine and the costs of enforcing |
are sooner paid.

\

8. Any pe
vered, be payabl
half to Her Maje

9. The Go
siders necessary

» regulations s

in the Canada G

mation in thet be

Particulars fc
I. Name of
2. Where si

(a Provi

b.) Count

(c.) Towns
d.) Post (
eleor

Railwa

3. Name of o
Post office

If a co-operaliy
Name of s
I’\wx-n!ﬁ\\‘

4 Registered
g, l\\-\\w\rcrm!

1"} .
Lhe above is

\’I‘Ilh‘\\




DAIRY ACT-—1897

for the registrat
nted by him ; a
is Act, the Mi
wlture as is desig

|

| to the owner

8.

u

Any pecuniary penalty imposed under this Act shall, when reco-

be payable, one half to the informant or complainant, and the other
half to Her Majesty.

vered,

ni
I

9. The Governor-in-Council
siders necessary in order

may make such regulations as his con-
ificate show

to secure the efficient operation of the Act ; and
amery ; » regulations so made shall be in force from the date of their publication
& e Canada Gasetle, or from such other date as is specified in the procla-
I i\ 1551 | n thet \)L'l].ll“.
yose of de A
actory oOr « L

SCHEDULE

1 his POSSESSIOr R

irticulars for the registrations of cheese factories and creameries

d for export t

anada "' is prints
in letters notl
wide upon

Name of cheese lb(lt'l\\l'\' or creamery

\Where situated :

\ Provinee. . . v.o.c..
1eese, and

) County
se 1tself, before itis

Township or parish.

d.) Post Office.
move or 1nany

lien” or ‘‘Canada,

I'elegraph or telephone Office

X Oor P‘l\l'.x\\' Wi

Railway-station or shipping port

Name of owner.......

se, or have nhs

Post office address

on anv box or pac

d any month othe

L co~operalive :/u/;_‘x' assoctation or joint-stock compan)

le : and no pers

Name of secretary. . ..

yr offer, expose,

Post-office address
epresente d inan

A 4. Registered brand or trade-mark, if any
1e month & whi

Registered number allotted
»
| he

above is certified correct.
yther person 10

ur, five and six

Owner
P. O. Address.
.Decretary.

T e s e T T e P. O. Address.
Witness

such fine and costy b e

{ labor, foratem

sts of enforcing B

1,be liable toa

-, for every chee

‘“.“‘\“ ex I«\\\\‘w (

3 of those sectiony

......................... Py

0. Address.

............ PO Address.,




vy eevres M

30 DAIRY ACT—1897

SCHEDULE B.

P o A Bl R
1

and creameries :

g‘!f? * The I‘I,'Hl" or figures of registration to be inserted

Form of brand for registered number to be allotted to cheese-factories

' 4
Dairymen’s

\RGE

Ir P. Art.

¢ Thos, Ros

1 1ho

s Ross &

Campbe
Ross & So

I'hos Ross & Son

thur Davi
10s Ross &
s Ross &

['hos Ross &

\RTHA




to cheese-factor

Ross & Sons Monaléa

s Ross & Sons Monaléa
“ “ 19

s Ross & Sons,

os Ross & Sons, Mon
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THE DAIRYMEN’'S ASSOCIATION

19th ANNUAL CONVENTION

HELD AT

Riviere du Loup, 9th and 10th January 1901

MORNING SESSION, JANUARY gth

Session opened, M. ]. A. Vaillancourt in the chair,at the Jarvis Hall,at 10 a.m.

REPORT OF M. ]J. A. PLAMONDON,

Ass.-Inspector-General of Cheesery Syndicates.

To the Board of Directors of the Dairymen’s Association

of the Province of Quebec.

Mr. President and Gentlemen,

[ have to honour to submit to you my fifth annual report as Assistant-
Blnspector-general of the Dairymen’s Association of the Province of Quebec.

This season I visited 29 syndicates ; five of which, being newly establi-
shed, | visited twice in succession, making, altogether, 34 visits paid to
syndicates. | was taken ill about the middle October which prevented me i
rom visiting two or three other syndicates which I should have liked to see. .
| inspected 314 factories and examined 22,210 cheeses, which I classified as
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You will observe that I did not find many factories of the first
only 86 ont of 314 visited. But I must allow that this year 1 only put i
first class those that had model or improved ripening-rooms, or ven
ones of the old pattern. I put all the rest in the second class, excepta
in the third.

tory itself are nq
of test that i
ughout the wh

[t is onlv too 1

Nevertheless, | am happy to say that, this year, I found many mr e3¢ 10 the matter.
factories the cheese in which was first class, and the number of first clas ne of the largest e
cheeses was nearly double that of last vear. Of the remaining 16461, Lo :ngland, declared
found less than one-fourth ‘‘off flavor”, about one third poor asto ‘‘hod :
and rather more than one third inferior in colour and general appearanc; J!"outes even sucl
while, as to texture, I found less than one-third, 5,560, first class, 10,3 PR IGHION ) cheeses

| cheese f

second class, and 105 third. Had it not been for those gpen cheeses, moe oM that district m
than two-thirds of the cheese I saw this year would have been in every respe Jll°" | s that ““'kf
first class, and what a glorious report I should have had to present to youi eir factories.
that case ! Still, there is no excuse for the defect I have mentioned, as the caust 7. ity patong, \l‘
is entirely under the control of the maker. There are some other defects; bal pron ; the factory 1
aroma, too much acidity; which do not depend on the maker entirely ; bu \‘“:‘l ”"“" to cleanli
the one I speak of does depend upon him ; it is due to nothing but careles [l @ bad effect on |
ness and being in too greata hurry to finish the day's work, for at prest l‘v‘f‘wf can never he
there are very few makers who have not learned how to avoid this faul it ",;“' se until
either at the dairy-school, or by working in syndicated factories. Itistr oundings are respo
that our number of factories, this year, is very large : 42 in al
more than we have ever had. In those factories that had neve:
longed to a syndicate | invariably found the worst cheese, esp

first visit, and on my second visit I found

= Hl\‘\\‘ words
\duce the makers to
a great improvement. foceed from a man
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Now lot us examine a little the causes of so much bad cheese being still
10 be found in this province.

9 In the first place comes the whey-vat. This
5 vat is generally placed just in front of the door, or under an open window,
3 serhaps under the scale-platform, or even under the floor of the factory
= v | , cetting at it to clean itis out of the question. All other causes
o = -~ R 1 do not do so much harm as do these filthy whey-vats. Here 1

o) i = 2 t do better than quote an article, from the ¢ Farming-World.”
[he Dairy-trade is in danger, want of cleanliness is the cause, we

7 tter sanitary conditions.

« With the advent of summer, the unwholesome state of the surround-
ings of both creameries and cheeseries begin to show itself. One of the
bchief causes of this condition is the whey-vat and its neighbourhood. This

0993 537

vat, if neglected, becomes the breeding place of all sorts of dangerous mi-

5197 105

ind a menace, not only to the quality of the products of the factory,
Bhut also to the health of those living in that locality.

plays the

300

[f the whey-vat dis-
carelessness and negligence of those who are responsible for its

care, 1t 1

nay be safely concluded that the general sanitary conditions of the

s of the first class: [factory itself are not of the best.

The whey-vat may, in fact be regarded as
a sort of test that indicates the degree of cleanliness observed by the maker

throughout the whole of his operations.

ear | only put

ooms, or very

s

d class, ¢ Xcepta

[t is only too true that efficient measures are urgently required in re-
dcard to the matter. Only the other day, Mr R. M. Ballantyne, of Stratford,
ne of the largest exporters of Western Ontario and recently arrived from

[ found many mor
umber of first cla
aining 10461, lor

| poor as to *‘bod

d, declared that a great deal of prejudice existed in that country
Ul cheese from the district west of Toronto. One of our local papers

eneral appearanct

even such words as the following to him. “‘Cracked ordry cheese,
o ‘. onony \'iI\‘L‘\\'\,

) ﬁl'\l class, 10,32
open cheeses, moe
yeen in every resped

ll(l\ e been so numerous

that the very name of cheese
hat district makes buvers fancy they smell onions in it.

i The reason
is is that makers do not pay sufficient attention to the surroundings
ieir factories. Cheese of a bad smell comes from dirty factories supplied

1o P]\'\\':H 1O VC

ntioned, as thec

dirty patrons. You have seen factories in which the maker wears a foul
the factory itself has a general air of dirtiness, and no attention is
aid there to cleanliness in receiving and preparing the milk.

1e other defects;

iaker entirely ; but
\‘l]lill'\ but careles

Ol'\\', for at pre

All this has
1ad a bad effect on the cheese from the western part of the province,and the

lakers can never hope to satisfy the English dealers with the quality of !
1 e . . ~ . .. X

heir cheese until they have learned the lesson of cleanliness. Filthy sur-
oundings are responsible for all the defects.

to avoid this faul

factories. Itistri
* 11

42 in all, orlor

id never before ‘* These words are a justly severe condemnation, and they ought to

Nduce the makers to improve their manufacture, and the more so since they
roceed from a man whose interests are identical

.
se, especia v akh

vement.

with those of the dairy-
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men of the West of the province. By following out patiently |
thods, the conditions relating to the cleanliness or the unhealthin
surroundings can be kept thoroughly under control, and there i

for the state of things mentioned above.
: the floors,

Should the whey-vat,
be in need of repairs, and not which
upon their being |
if the factory and the surroundings be in good ord

be in a state

maker to keep them clean,

order at once.

he should insist

filthiness be due to the negligence of the maker, then he ought

1 pelled to apply a remedy to these things or else to resign his situ
half or tardy measures should be applied to these affairs. A virul
requires prompt and active remedies. A dangerous complaint see
affected the dairy-business in one half of this province ; promptai

milk; cleanliness observed by the maker in keeping himself, his
and all about it in the best sanitary

beeing properly applied, there

condition possible.
are good reasons to believe that West
Ontario may soon renew its former reputation for cheese having

| aroma.”

This is exactly my own opinion, and that which is true oft

.f" from Western Ontario is, unfortunately, only too true of a very
it} ber of our own factories. If we only had a law permitting us to
i * ¢ ® .
§ 4 tory and say to the proprietor ; do this, or do that, before a cert
A () ou will be fined. But : hinos are s speak till one is
i'i | vou will be nned. but as things are one may speak till one 1
A purposes ; so long as he sells his cheese as well as his neighl
A not matter whether it be at the highest market price or not, tl
¥ not care two str: Bad floors, bad drainage e undoubit
; t care two straws. Bad floors, bad drainage are undoubt

rorruption, in spite of all that the cheese-maker can do to pres

We some times find makers too voung, to inexperienced
~

to work after they only had a few weeks apprenticeship. They

enough to vary their methods in accordance with the change of

as the season advances, but work away, spring and fall, always foll
the same routine.

it. Proprietors think they save a good deal by hiring such men, butinni
cases out of ten find they are losing money before the end of the season.

Cne¢

tic remedies are needed, and the sooner they are applied the better. W

i these remedies are, we need hardly explain ; every maker, every pa
I. knows, or ought to know, what they are. They may be summed upi
‘l}( word *‘ cleanliness ' ; cleanliness observed by the patron in the care of

lll 'SC remedies

Many, too, hire at low wages men who are not held res
ponsible for their work, and who, naturally do not care much how they @

| 0 Hp it
[ | y €V
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Ure, responsible for

And there are patrons who lower the price of making to a rate so lo¥
that it is impossible for the proprietor of the factory to make the needed

't sum total of $137
uring the year expir
Kported was then cal



patiently |
unhealthine
1d there i
hey-vat, 1t

te which

ir being | I
n ;"\N‘\l\\l\‘

he ought

gn his situ

s, A virulentd
iplaint seet (

; prompt and energe
>d the better \!

maker, everv patr

» summed up
ron in the care
himself, his fac
e. These reme

elieve that Weste

ieese having

S true Olft (
f a very

g us o §

ire a cert

ill one 18

s neighb

ot, tl
\{an]h’-"

to previ It

srienced

They (
inge of tempera
11, alwavs follow
‘ho are not hel
much ‘
ich men, but inn
d of the season.

»
1g to a rateso 1O

nake the needed &

REPORT OF M. [. A. PI

AMONDON

47

1ip it so as to be fit to make good work; he is obliged to buy, as

revards tools, everything that can be had cheap.

mistake of sending in their milk badly

The patrons, too, commit
aerated. A man who thor-
am lerstands his business, may, indeed, turn out a fair article,
s at the expense of the patron.

but it
\ ‘Ql'&” deal of our soft off flavoured cl
pirit of rivalry and opposition between the makers.
b ¢ to make the milk vield so much chees
By ‘

1

1CCSe

The object
1s to out-do his neighbour.
oses its aroma far sooner than firm, well made cheese. Neither

B¢ the ripening rooms fit to | I'he patrons are, to a cer-

Keep soit cheese.

1 ctent, the cause of this, for they insist th

it their factory shall pay as
other factory, under the threat of going over to the opposition
Mactorv. This year,

[ was in a certain locality where there were seven fac-

vithin a radius of 12 miles, but of the seven there were only
]
,

d good cheese ; the others were only rival

two that
factories established with a
to destroying their neighbours and they were doing their bes

wother in their products.

t to out-
[t is in such factories that we find

our
rd class cheese. If we were allowed to confiscate such cheese so as to
ent its injuring the sale of our good cheese by appearing on the mar-
d to sell 1

ell it for soap making, as is done in New-Zealand, or indeed
iy other purpose, we should soon put an end to these little factories.

s another very blameable and unfortunately too common a prac-
wctories, especially in the smaller ones ; | mean the practice of
¢ cheese-makers of cutting down the weight

of their milk, thereby
their production to be higher than their neigh-

rout the average ol

in their turn,

find themselves obliged to follow this bad exam-
pain of seeing their patrons leave them. It is a pity that we have
f putting a stop to this practice, for it is highly injurious to not
| factories, but also to the patrons

; for in general, the makers
ith so many pounds of milk from each can without
milk each can holds,

reckoning
so that those patrons who deliver a small
ilk lose, proportionally, a great deal more than those who de-
t quantity. Let us be thoroughly persuaded that we cannot take
ins to preserve our reputation as r

regards our dairy-products. See
it ** Farm and Home " says in its last No., under the heading of ** To
itare we indebted for our prosperous times? "’

In 1891, the creameries
I cheeseries of Canada turned out $10,698,000 of goods. Since that pe-
d, the number of factories and the value of their products have more than
ubled, A

t

great deal is being said nowadays about the general prosperity

¢ country 3 but our farmers must not forget that they are in great mea-
responsible for this, and that they have contributed a large share of

e sum total of $137,:

361,000,the value of the goods exported from Canada
uring the year expiring June 30th,1899. The value of the butter and cheese
Kported was then calculated at $20,500,000 or more than one seventh of
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French cheese t|
M. Plamondon
of trying to get
quality, does to

This year, their value is estimated at §
500,000. Surely a business that brings in such results is worth loo

ter !
to prevent every other country from passing us in the contest.

the value of all of our exports.

We ought indeed to do our best to keep our place in the first 1

discussion of tl
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A
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Such is the
be made firmer i
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./m;" my vield ts ‘,q.
Is the great yield
8 | will make bette;
and [ get a great
work, but the ma
would not hearke
S syndicate, ‘¢ bec:
patrons left him.

'”lx‘ season b
bad advice, as the
is far more difficul
What we must ma
h."l'\'\_',\.l\ {two chee:

M. J. C. Chapais.—1 must at once thank M. Plamondon for his a

rable report, for in it he, in his quality as inspector, has not bec

pointing out all the faults he has observed. It is of great importance !

the region below Quebec should get rid at once of the defects mentioned ofage between the
ma: Why ? Beca
that

M. Plamondon as being very injurious to the dairy-trade. 1 have juste
ceived a letter from M. le cureé Pelletier, of St Alexisand Matapediac,excs
ing himself for not being here (on acconnt of illness) and in this letter,
calls my attention to one of the chief defects (a defect | myself have obse
ved) in dairying ; it is that too many makers devote themselves to workiy
for the greatest yield to be got out of the milk delivered; this they doino
der to surpass their competitors in their neighbourhood and to crush then
This defect is the cause of much injury to our trade. It causes us to send®
England cheese that lowers our reputation and leads to the appellation d

|
nas turned so

our cheese is charg
Ing smel] ‘

Dy (,'/'/\,”,)”_ |

M. Plamondon

Dr Grignon.
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French cheese there to the cheese from the province of Quebec. I would ask
M. Plamondon to be good enough to tell us all the injury that this method,
of trying to get the greatest possible yield from the milk without ru;.ud to
quality, \lms to our trade; and I trust that all those who can assist in the
discussion of this point will unite with M. Plamondon in trying
vince those who have acted on this principle in the past
change their procedure and do better for the future
I, Plamondon.—This

to con-
that llu)’ must

fault is unfortunately, far too common in this
[ have not yet had an opportunity of visiting the counties
North-Shore, below Quebec, because we have
must say that I find the fault prev
factori

province.

on the
no syndicates there; but I
valent everywhere, even in the syndicated
. Every maker strives to getan extra yield out of his milk,in orderto
show his patrons better results than his mwhlmur can
too soft cheese is made, which spoils at once.

show; consequently,

\ week or two after it is made,
dealer buys i1t without distrust,

this cheese still retains its aroma;
but before it reaches England,
to go bad, and is no longer eatable.

the
has begun

Such is the result of aiming at too great yields ; the cheese must
be made firmer in texture. And yet when we speak in this way to the
makers they reply : 7 get the same price for my cheese as my neighbours get
and my yvield is greater. In the county

of lmwo[ a maker said to me : ** [t

is the great \lle I am after; when buyers are willing to pay me for quality,
[ will make better cheese.

They pay me the same pnw
and I get a greater yield than he does.’
work, but the man who thus answered
would not
woulid not

as my neighbour
The factory in question is still at
me has left it long ago,

because he
The next year, he would not join the
‘I was always scolding him,”

hearken to the inspector.
syndicate, *‘‘ because,” he said,
patrons left him.

and his

The season before last,

we were advised to make softer cheese, this was
bad advice, as the cheese we were making was already too soft.

Besides, it
is far more difficult to make a soft cheese that will keep than a firm cheese.
What we must make is a cheese firm enough to keep without difficulty. You
have,say,two cheeses in the ripening-room with only two days difference,
of age between them ; vou hnd that one
ma :

has a mwd the other a bad aro-
Why ? Because one is well and the other badly made, is full of whey

that has turned sour ar i given the cheese that *¢ fruity flavor " with which

our cheese is charged, even when it is not charged with having a disgust-
m«v smell

Dr Grignon.—Can a soft cheese of keeping quality be made.
M. Plamondon.—Y es,

if the milk is good :

but it must be very good.

~-You show plenty of pluck in your report,
out the defects in our cheese and the causes

Dr Grignon.

i

in pointing
of its bad qualities. You have
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attacked the makers, and I expected that some of them would rise to reply
not one has done so. There is a proverb that says : *‘ he who defends hip.
self, admits the accusation” (qui s’excuse, s’accuse). Perhaps the makers
fear this proverb, and do not rise for fear of accusing themselves. Still,ye
must not lay the whole burden on their backs, for I think the patrons them. An insect
selves ought to be more careful, and set a better example as regards clean. shiaiied [t,b\l[u“
liness. In my lecturing tours, I find that proper care is not taken of the '\ ‘:»;“., B
milk, as a general rule. If the patrons were to put themselves into the po. VIE\;:,\" 1 -“l ,”
sition of being justified in blaming the makers, they could of course mak: [ ,“ \ \'”m]. .)“h
them keep their factories cleaner,but if they deliver dirty milk,they will find ‘ v,lti]"l\,“]\
it difficult to say to the maker : ** There; make us good cheese with that," ‘!""1‘(' ‘}“‘v l‘[“ {j.]
Ul all | ANl
Every where, where I lecture, I ask the folk : what would vou like me R over, ** Stop, e
to talk to you about ? it tl

Last year,
complaining ai
He used to say
time on the she

it three or four :
Tell us about the care to be given to the milk : many people take n P case lving withi
care of their milk. feeding. The in
Why don’t you ? . three days more
And then one of them says : [ had an aerating strainer, and used for Bad milk ca
some time to strain my milk. My neighbour had none and my wife said to makers had bett

me one day : “Why do you use that thing, it only makes one more utens- i 'S simple enough
il to wash ? my neighbours did not wash-out their cans; their milk was great demonstrat
tainted : once when mixed with ours it spoiled it; and my aerating strainer 8 ¢ next day, an
was no protection at all. Some others who had these, doubtless reasoned i P¥rons are force
in the same way, for in a short time they no longer used them, and then Ji ¢V 40 not trout
those who had not bought one, came to the conclusion that they were use- j over it. When d¢

less”, for said they, ‘‘so and so has one, but he no longer uses it."” } ceptible; but whe

. ‘ . ‘ B late to cure the il
Reasoning thus, the patrons take bad milk to the factory, and the it b %

| \ ! who has deliverec
malker savs : e of ovasy

. nilk of every pati

milk; but if they ¢

will be fined, I thi,

talk about the mal

“Ah, they bring me bad milk and I make bad cheese out of it." " The de-
sired reform should begin at the farm-house. We need rules to compel the
patrons to use these aerating strainers, for with this system at work, the
Nat s 2 1 . itio 1 1 20 \ alke ine o oood
patrons w ould be in a position to insist upon the makers turning out go you cannot make ;
CileEae cheese out of bad |

e : 3 e ]
M. Plamondon.—There isa law to fine a patron who waters his milk that passes on the

but no law to fine a patron who delivers bad milk at factory, and yetthe cheese that will no
latter does more harm than the former or than he who skims his milk, sinc One great fault wii
a single can of tainted milk may ruin ten thousand pounds of milk. Ifwe One often sees, as
could fine these careless patrons, we might possibly see the last of the bad f
milk sent to the factories. But special acquirements are nceded to distin-
guishthus between good and bad milk. There are instruments that enableone
to detect in five minutes the degree of acidity in milk, there is the *‘curd:
test,” by means of which the one,among a hundred patrons, who has delr

vered bad milk can be detected, but this test is lenghthy, it takes a whole
day.

100n, the cans star
one with three turk
A voice,—On

M. Plamondon
Was turned, the mo

were lying beneath
conditions ?
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Last year, M. Castel told us about a factory the patrons of which were
complaining and asked for an inspector.

Their maker knew his business.
He used to say : ¢ How is this ? I make good cheese, but after being some
time on the shelves, all at once it loses its flavor.”

An il)%pt‘&‘tﬂl' was senttoe

xamine the cheese, with the apparatus for
the curd-test, which is adopted in all our syndicates, he discovered on his
first visit who it was who delivered the bad milk, and in that milk he detect-
ed the same bad smell that was present in the cheese. The patron in ques-
tion was asked how he treated his cows and his milk : all seemed to be
quite right; but yet there must be something wrong. Is the water the cows
drink bad ? No, replies the patron. But as they were talking the matter
over, ** Stop, "exclaimed he,*‘l had an old horse die this spring, and I drew

it three or four arpents into the wood.” Going thither, they found the car-
i
Case I\

ing within four or five rods of the pasture in which the cows were
feeding. The inspector had the carcase burnt,
three days more

the bad aroma lasted two or
in the cheese, and then ceased throughout the summer.

Bad milk can be detected by this means, but experience is needed. The
akers had better come to the St Hyacinthe School to study the process; it
nple enough and can be show to the patron the next morning. No
rreat demonstration is needed;vou need only make the patron smell thc milk

1e next day, and this upumll\ in cold weather,
patrons

for in hot weather, the
are forced to look after their milk, while in cool weather, in the fall
thev do not trouble themselves about it,
over it. \WWhen delivered in the morning, it is cool; the faults are not per-
ceptible; but when warmed up, the vile smell comes out and then it is too
late to cure the ill effect it has had. It is very difficult at the time to say
who has delivered the bad milk, for the only mode of detection is to test the
milk of every patron. They are told, in
milk; but if they could be told :

and all sorts of bad smells hover

ﬂcncr'xl to bring no more bad

If you bring any more mlll\ like that,
will be fined, I think a fine would be the best w ay of putting

f talk about the makers, no doubt,

you
a stop to this. I
but I also talk about the patrons, for, as
vou cannot make a good door out of rotten wood, so, you cannot make good
cheese out of bad milk. If the maker r, with milk like that,
that passes on the market, it is the patron

turns out Chuse
who suffers; but if he makes
cheese that will not pass on the market, it is the maker himself that suffers.
One great fault with the patrons is that they do not take care of their cans.
One often sees, as one drives along the road, at three or four in the after-
noon, the cans standing with the whey still in them. This autumn I found
one with three turkies perched on its rim.

A vou (8

-On which side were their tails turned ?
M. Plamondon.—1 did not observe (Laughter.) Another time the pail
Was turned, the mouth downwards, on a stake covered with mud, and pigs

were lying beneath it! how, on earth, can good cheese be made under such
conditions ?
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practice has be
weighings, £
M. Plamondon.—Not enough; and that on account of the competition vat a law pass
of the factories. Should a can be rejected, it will generally be taken to the be done now.
next factory and accepted, and then half-a-score of other patrons, connex. ried on.
ions of the one whose milk was rejected, will also leave the former factory, ‘
which of course ends by greatly injuring the maker that refused the milk; s IO
and that is the reason why makers accept some milk that they should re-
fuse. If the patrons of a whole district would coalesce, and pass their word
to each of the makers : ** If you refuse a can of milk it shall not be accept.
ed elsewhere,” this would put a stop to this bad practice.

M. Vaillancourt.—Do the makers reject much milk ?

evil. The pati
have caught ot
he soon learns
the best way of

M. Plamo:
scales, the trou
Because the factories are on a large scale, and receive frem 3500 this is what my
to 40,000 pounds of milk a day. There is no factory within a radius of less steal, will not 1
than 7 or 8 miles of another, so the patrons are obliged to deliver good l who waters his
milk or to keep theirs at home. Here,they would take it to the next factor oath, he will al
v , e v
and it would be all right. M. Vaillan

Why is there less bad milk in Ontario ?

M. Chagnon.—What is your opinion about false weighings, and of serious if they a
‘Ors w o M’ & > > ? p -
makers who dock them' 5 or 6 per cent : goods for the pi

M. Plamondon.—This, at present, is one of the curses of our dair. the same with tl
trade; and it is an equally culpable injustice to take off 5 or 6 per cent, asto An unknou
take 5 or 6 pounds per can. The inspector verifies the scales very carefully, wise than by oal
but as soon as his back is turned, they are set back again. In some places, ", ”,://‘
the inspector has been too emphatic on this point, and has been told : “If Py o
you are not satisfied, we shall discharge you.” Were there a law empower- weight is made :
ing a special inspector to inflict a fine every time a false weight is given, M. Plamon:
this fault might be put a stop to. The inspectors of syndicates are notin a M. R Have:
position to deal rigorously with the people, for if an inspector is too sever, of payment arriv
he runs the risk of losing the factory altogether. cent.”

Dr Grignon.—The patrons have something to say in the matter; itis M. Plamonc

ness of patrons to atten :
M. R Haves,
] lime arrives,they
M. Plamondon.—In many places it is the patrons who see to that and about the numbe
who compel the makers to syndicate themselves. In other places itis ti¢ ment of payment
patrons who oppose it. ’

not only the makers who compose it, it is the busi
to its interests.

. . M. Pl ‘
M. William Parent.—1 have found that the greatest wrong that isdone : amona
£ 5 book.

at present with regard to false weighings, is the *‘ cuts " that are made.

. R Haz

b — A wen,

Formerly, we used to compel each maker, by our rules, to swear th milk have er;t y
. - . . . s < Cr

he weighed everything correctly. 1 was then justice of the Peace as well questions are a l‘

: ’ s g are ask

inspector, and | put my makers under oath ; but since I have been no long & Gseboo 10 4 2

] / o ~ see
er a magistrate, the makers do not trouble themselves to go and be swor this

by a justice who perhaps lives at a distance from their factories; so ¢
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practice has been discontinued and they have begun
weighings. A great many makers ask us if it

geta law passed to mmpcl every maker to testify upon oath,
be done now. Iti

ried on.

again to falsify the
is not possible to

which cannot
especially in the smaller factories that frauds are car-

Robert Ness.—At our place, another plan is adopted to check this
evil. The patrons buy scales and weigh their milk at home. When they
have caught out the maker two or three times in changing the weighings,
he soon learns to be prudent and to stop doing so.

In my opinion, that is
the best way of stopping this bother.

M. Plamondon.—Mr. Ness is qm(c right. If every patron had a set of
scales, the trouble would be abolished in a very short time. As to the oath,
this is what my opinion is on the subject : A man dishonest enough to
steal, will not hesitate about taking a false oath. I take for instance, a man
vho waters his milk; if you take that man to the court and offer him the
oath, he will almost infallibly perjure himself.

M. Vaillancourt.—1 do not agree with you. Many men will be more
serious if they are put on their oath. At Montreal he who has to weigh
goods for the public is obliged to take an oath before weighing; why not do
the same with the cheese-makers ?

An unknown delegate.

Practically,it is impossible to proceed other-
wise than by oath.

M. William R’ Haven.—Have you remarked if the ‘‘cut' in the
eight is made at the time of the weighing or after ?

M. Plamondon.— At the very moment.

M. R'Haven. -
of payment arrives.
cent.

In many places the cut is made afterwards, when time

[t is then that the patrons are cut from 5 to 10 per

M. Plamondon.—The patron has his book.

M. R'Haven.—In the larger factories no one has books : When pay-

time arrives,they says it is 85cts per 100 Ihs, and no one troubles himself
about the number of pounds taken to the factory

it is generally at the mo-
ment of payment that the

cut in the milk is made in all the parishes.

M. Plamondon.—In all well managed

factories every patron has his
book.

M. R Haven.—When the patron reaches the pay-table, ‘‘ How
milk have I entered ? ¢ says he.’

questions are asked.

much
‘“ So much " is the reply and no more
I will tell you a fact than was laid before the Minister

at Quebec to see what means could be employed by him to put a stop to
l]\l\

Wh .
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Two largish factories were at work pretty close to one another. One of
them used always to pay 107/ more than the other. The amount paid was
the same, and one paid 50 cents the 100 pounds of milk, while the other

only paid 8o or 82 cents. The patron could not make this out. We tried t
find out the cause of this discrepancy and when the time for discussion ar.
rived the maker was asked to show us his book of weighings,
entries were in accordance with the pay-lists. This he refused to do,saying than a pound fi
that he had lost the book. The cut takes place, more or less, every where,

and, in at least two thirds of factories, at the moment of payment. In this Another th
way, the patron is not robbed; he gets the same amount of money: by cut-on the Mont
between two factories, injury is done to the one that does not cut at all, kers. If the reas

M. R’ Haven.—It is not the maker who makes the payment; he gives pira
: $oob i g i 4 : - ,» M. William
his weigh-sheet and that is all. If you wish to put a stop to that, make the b Il to bri
el S > as well to bri
one who pays take an oath, that the milk the account of which he is render- .
ing is perfectly equal to the,weigh-sheet of the maker. M. Vaillanc
’ . . s . weighs the milk
M. Plamondon.—You are right; it is very often the pay-master who is 2 :
: v B . ol e, M, " at his house witl
in fault. Still,the maker is often guilty as well. \When I was making cheese,
there was an operator, half a mile off, who was working a factory belong- M. Robillar.
ing o the same proprietor, Mr.D. MacPherson. I do not know why he did mediately after tl
, but he always used to mark by the five pounds; never entering frac to me it would b

llOll!s. Thus, instead of putting down 57 lbs, he always entered 55 Ibs.

cheese, througl
much less than
say,they sell ve
that is neither f
o ing something

to see if the hand. As the d

avoided.

The local ins
Here, indeed, was a maker who gave a greater percentage than I, an( would need each
yet made no more cheese. I used to be asked: *‘ How is it done, M. Pla- daily account of t

mondon ? " Of course, I knew well how it was done. check the weigh-s

M. R’ Haven.—The most guilty is the maker who is also proprietor of this way the troul
the factory. One of such men used to weigh the milk and deduct 5 Ibs
even 10 Ibs. He had twe cows, whose milk he took in tothe factory. Simple ker, and before tw
enough was his calculation : He had his vat that held a certain number of the maker.
pounds of milk, say 5,000 Ibs. He added up the milk delivered, and found badly,
4,500 : the balance he used to say was the milk of his cows.
remarking that he had only two cows,
milkers; they

nav. Dr Grignon.

One n
said I to m
On the others } Taking my two wi
he replied. Yes, they are capital weighings are not
are first rate cows. He showed the weigh-sheet : the difference you robbed me of
was, the milk he had not attributed to one of the patrons he lmd reckoned as

will denounce you
coming from his two cows.

think it will be nec
finds that the patrc
that is why, Mr.CF

ought to ]1.|\c scalg

M. William Parent.— W hat diflerence per cent of milk may there be as
to yield between soft and firm cheese, both being of marketable quality

M. Plamondon.—-1 found this summer, that the great trouble ocne has

1
: ; ; B M. Plamondo
to complain of is the cutting of the weighings. 1

shut up, the key be
l)urm\' the summe
Very correct; so he

He found llmt the n

Ihs of milk to the pound of of from 300 to 400 |

[ cannot say what difference there is between a soft and a firm cheese ;
it is very difficult to say ex xactly ; I have never made any experiments in the

matter. When [ started, soft, i. e., American cheese was made. Nowadays,
if one is to suit the market, it will take 1044
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cheese, throughout the season. Of course there aie soft cheeses that take
much less than that ; those are not cheese, they are paste, though sad to
sav,they sell very often as high as good cheese. The market wants a cheese
that is neither firm nor soft, but medium; one that resist pressure, leav-
ing something between theifingers when a piece of it is crushed in the
hand. As the demand goes now, I should not like to get a greater yield
than a pound from 1024 Ihs, while occasionally only g !bs are used.

Another thing I would point out to you, is that, when the cheese is
cut-on the Montreal market, no reason for the cut is assigned to the ma-
kers. If the reason were given, it would
avoided.

M. William Parent.—Do you not think, Mr. Chairman, that it would
be as well to bring the question before the Board of Trade ?

sliow the maker- the fault to e

M. Vaillancourt.—The first step to be taken isto put the man who
weighs the milk on his oath, next, that, every patron should have scales
at his house with which to weigh his own milk.

M. Robillard.—1f the local inspectors had scales to weigh the milk im-
mediately after the maker, and thus find out if he cheated or not, it seems
to me it would be a good thing.

The local inspectors ought to have fewer factories to visit, and they
would need each a pair of scales to use unknown to the maker. If he kept a
daily account of these weighings, he could then, at the end of the month,
check the weigh-sheets of the maker, and show the cuts he had made.
this way the trouble might soon be ended.

Dr Grignon.

[ weigh'ed milk for twelve weeks, ‘'unknown to the ma-
ker, and before two witnesses, and I compared my figures with those of

1
the maker. One morning he robbed me of two pounds;

; you do not begin
badly, said I to myself. .The next day, five pounds; the day after eight.

Taking my two witnesses with me, I accosted the maker thus : Sir,
weighings are not correct.

your
I have detected you in a fraud; on such a day
you robbed me of so many pounds of milk, and if that happens again, |

will denounce you at the church door : That put an end toit. I do not

think it will be necessary to weigh the milk every day; when the maker
finds that the patrons have scales at home, he will be on his guard, and
that is why, Mr.Chairman, I agree with you when you say that all farmers
ought to have scale

M. Plamondon.—Last year | was away from home; my house was
shut up, the key being left with my brother-in-law, who lived next door.
During the summer, my brother-in-law found that his weighings were not
very correct; so he took to weighing his milk at my house, on my scale
He found that the maker robbed him of as much as 25 lbs, a morning,

out
of from 300 to 400 Ibs of milk. Whereupon, my friend determined to deli-
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ver the milk himself the next day,which he did,and all that he said to the ma.
ker,quite privately,was : *‘ I have a pair of scales at home, and I weigh my
milk.” At these words, the man coloured, and not a single pound more
milk did my brother-in-law lose during the whole summer.

The mer
telling the maker that he had scales put a stop to the robbery.

M. Dussault.—Formerly, we had three factories at M. Piché's
there never was more than a cent of difference between one factory
another. I left M. Piché and went to St Dominique. The first sale that
made, and before pay-time, the president said to me : My lad, you
know the weighing must be cut; you must deduct 57/; I did so: Ther
was no robbery; the first sale au refour, 1 had over-paid three cents in the
hundred. I said to myself; how is this ? I cut to equalise things, but ] ap
equal to the rest : | was a stranger, and they told me that I should not stay
there two weeks, but [ have passed through it without cutting the weigh-
ings. 1 bought the milk; the patrons found the cans grew larger. ** Howis
this ? " Said they, ‘* it seems to me I had not so much as that.” The nex
summer, they took to weighing their own milk; they found a great diffe.
rence. They said. How is it [ do not agree with you ? I explained the po.
sition telling them that if they had not confidence in me they had better
take their milk to the new factory. To give the same thing that I give, he
must do the same as I do. I changed my position : they built me a fac-
tory, and since that time, all goes well,

and
and
was

I asked my patrons; I said : my good friends, there is a question that
causes a great deal of trouble; vou all know it, it is the question of the cuts
on the weighing. Well, I will not cut the weighings and you may be sure
I will give you as good a yield as any one. 1 will not stoop to deceive you
by false figures, and false weights. There are plenty of ways of cutting.

M. Castel.—But, pray do not teach them to others. (laughter.)

M. Dussault.—When I used to cut, I got on like the rest. To-day it
annoys me to see that this plan is still pursued in many places.

As to the yield per 100 Ibs, M. Plamondon, I do not agree with you,
The maker who turns out a too pasty cheese for the sake of increasing his
yield, deserves to have his cheese cut a cent a pound. I think there would
not be more than I 15 1b of difference in the yield.

The one that cuts appears to give a greater percentage than the one
that does not cut, and that strikes the imagination of the patron so very
forcibly, that he does not seek to investigate the maker any deeper; for
he fancies he has a greater return and that is all he cares for. He will glad-
ly travel four miles for an extra 3%

M. Plamondon.—When 1 was a cheese-maker, I always kept my
weigh-sheets and never let them leave my factory. It was not [ that made
the dividend; I was working for Mr.Macpherson, to whom I sent a copy; |
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used to retain the original sheet, and as errors occasionally crept in, the &
patron would bring his book for comparison, for all our patrons had each v
is book : *“ M. Plamondon,”ons would say,‘‘there is an error in the milk

delivered to me. I would reply : ¢ We will see.” I took his book; compar-

ed with mine; the amount was correct; we sent to the office and the error

vas found at once. Were all the factories to adopt this process, all the

trouble people complain of to-day would be avoided.

AFTERNOON SESSION OF JANUARY oth

I'he secretary of the association gave certain explanations on the chees-

). Vaillancourt.—This question of syndicates is perhaps the most im-
b nortant of all,if we desire to succeed in making perfect goods. All the cheese

that comes from the syndicated factories realises on the Montreal market
an eighth, and often even a fourth of a cent more than cheese from non-
syndicated factories.

Each syndicate has its inspector, under the superintendence of an ins-
nector-general; and it is through their inspection and advice that we can
hope to dispel all the little troubles between the patron and maker, and all
causes of injury to our cheese during the process of manufacture.
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REPORT OF M. ]J. D. LECLAIR, INSPECTOR-GENERAL
OF CREAMERIES i

aughter.) L)
sug Mr. Chairman, and gentlemen,
s rest. To-day it

[his year, for the first time, the Dairymen’s Association has had an
e inspector-general of syndicated creameries. At the opening of the season,
[ found that it would be highly advisable to pay a visit to the inspectors ,'
themselves, rather than to the makers under their guidance, in order to '
gain a thorough knowledge of the manner in which they fullfilled the du-
ties of their charge ; of that visit I made a special report to your directors;
so the report I have to submit you,on what concerns the makers in general,
will be summary.
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of increasing his
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I am happy to say that, having in preceding years visited the factories
of this province, I found this year a notable improvement in those under
the superintendence of the inspectors. I had already visited some of them
before I was one of the society’s inspectors,and at this second visit [ found a
marked difference in the factories, proving thatthe work done by the ins-
pectors had been efficient. Of course it gives me pleasure to inform you of

always kept my
not | that made
[ sent a copy:




58 REPORT OF M. J. D. LECLAIR

this improvement. I found myself, and the inspectors have told me severa|
times, that during the last two or three years, that is, since they have hy
syndicates under their care, they have found a very perceptible improve.

ment both in the management of the factories and in the quality of the
goods produced.

I also learn from the verbal reports of the inspectors of the syndicates,
that the visits of the inspector-general invariably causes a great improy.
ment in such factories as are open to improvement. We regret that thes
results have not been more complete, because with the labours I was cha
with this year, I was only able to pay a short visit to the inspectors, wii}.
out going through the factories in a thorough manner. I propose to lay be-
fore you to-day certain general considerations, and to talk to you about di.
vers important improvements still required in the management of the fa
tories, and in the process of manufacture.

It is absolutely necessary that the temperature of the cream he
under the control of the maker. As to this point, I observed in
every factory that the cream-vats are not so constructed as to easily admi
of the cooling of the cream, and this is the cause why a great number of
makers are unable to give it the proper care, that care they know to be re.
quisite if their products are to have the superior quality it is their aim t
confer upon them. I make these statements, gentlemen, in order that th
manufacturers here present may take note of them, and make their vatsin
future better fitted to the needs of the butter-makers. Speaking generally,
the factories should be so contrived as to enable the makers to control the

temperature with greater facility, as much as regards the ripening of the
cream as the working of the butter.

almost

A large proportion of the makers are convinced of the great benefit re-
sulting from the cooling of the cream, after or even during the separation
This has not yet been generally practised, because makers had not at the
disposal an apparatus that enables them to do so easily. To-day, Ith
most of the makers here present see how very desirable this coolin g is jand
knowing that, in all probability, there will be on the market, next spri
special apparatus, which will cool the cream at once, I insist upon mi\pun'.
so that they shall not fail to procure them, and thus be in a position to tum
out the best possible goods.

In the course of the autumn, there is, as you know, a competition ol
butters held for the district of Quebec ; I was present, as one of the judges,
and we found, among other thlngs tlmt many of the makers neither took

the trouble nor the time needed to get rid of the peculiar smells that milk
emits in the fall.

When the cows are at pasture and feed on the aftermath of the mes
dows, their milk has a peculiar flavor which it transfers to the butter, o
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One means of dispelling this peculiar taste of grass, whether it occurs
in sprlnw or in fall, is to cool down the cream rapidly ; a considerable eva-
poration is thereby produced that carries off the smells from the cream. |
trust that now you know how to get rid of these smells, you will not fail to

equip yourselves with an apparatus that will enable you to do the work
easily.
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The same thing again happens when the churning is not done at a
sufficiently low temperature, a fault common to many, aye, to very ‘many
makers. Hence occur great losses of fat in the bultermlll\‘ and thisis due
o the proper temperature of churning not being observed. Many factories

ave but slight facility for changing the temperature and cooling the cream
promptly, and I think it is due to this that churning is conducted atso high
degree. I have examined some of the reports of our inspectors and | find
hat very considerable losses are incurred that might be and ought
pasily avoided.
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It has given me pleasure to find that a great many factories are now
furnished with cold chambers. Itis hardly three years since we began
rusade in favor of these chambers.
hink they have answered.

the
The lhm«v was well worked out, and |

I would earnestly persuade those who have not
them, to build them as soon as possible, and, without being justified
nstating it as a fact, I hope the Ottawa government will continue,

he past, to give you a \ptleI subsidy, an d will prolong the grant
ear to year for some years longer,

as in
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rouble to erect these l)luldmwx,.xml to keep up the high reputation of our
airy products in general.
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A NEW WAY

TO MAKE BUTTER

[he programme of this meeting announces that I am to describe to you
new way of making butter. This I proceed to do in a very concise fashior

nd I think that the question you cannot fail to put to me will assist in the
evelopment of this description and enable you the better

a competition 0
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one of the judges e good results to be expected from the process. You will judge yourselves
ters neither too f the value to be attatched to the experiments made, and whether they are pY
-smells that mi's S be trusted as affording a hope of the improvement of our products, and %
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At all our meetings you will doubtless have observed that we aim at
o the butter, O

niformity in our goods. It was not very difficult to attain to a moderate
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degree of uniformity. We have made some progress and this progr

keeps on increasing ; but it is too tardy, and the trade still complains
the want of uniformity in our goods.

The new process aims at the expulsion of the difficulties attendant o
the ripening of the cream, which it is not easy to carry out under presey
conditions in a uniform manner. The usual process is to ripen the creap
by causing it to assume a proper degree of acidity. In order to control the
dgvnlopment of this acidity, the maker has to be constantly on the watch
regulate the temperature of the ripening body. Thus,according to the great.
er or less competence of the operator, according to the ease with which
can regulate this temperature, according to the degree of care which h
devotes to this ripening process, do we see the quality of our butters vary
and hence results the peculiar fact that, owing to these variations, very fey
butters made on the same day possess characteristic uniformity

enough t
enable us to class them tpgether.

This, then, was one of our chief draw back,and we have been trying t
improve the process, so asto ‘.In]Pllf\ it, thereby rendering more easy the
production of the same aroma in every sample. Since the aroma peculiar
butter seems to be due to the emanations produced during fermentation, i
follows that it is by the emanation of a propitious ferment that the faty
matter will be endued with the requisite flavor.

If, instead of allowing the germs of a milk more or less carefully treat
that is, more or less contaminated, develop themselves naturally in the
cream, it were possible to have at hand a good ferment, and to mixi
with the cream so as to ensure to the butter a flavor acceptable on the mar
ket, it follows the uniformity of flavor would depend on the ferment. We
have planned this new process, in order to see if the flavor acquired by this
butter during the himited time the cream and the ferment are in contal
would really be appreciated on the market. This trial has turned out satis
factory results. It proved to be impossible to distinguish the butter produe
ed in this way, i. e., possessing an aroma proceeding from a momentar
contact of the cream with artificial ferments, from butter made from crean
that had undergone a natural fermentation lasting 24 hours.

ed,

Could the cream be prepared so as to be freed by cooling from the b
smells that it had contracted while the milk remained at the farm, it would &
quite ready to imbibe the emanations of these good ferments and to au]um
a cleaner flavor. We have tried this prouedure and it has proved eminent
succesful. There was one thing to fear, a thing the trade could not endutt
the churning of sweet cream was known ; but losses have always accomp
nied in the buttermilk, losses so great thal this procedure had become it
possible. We have tried if it were practicable to reduce those losses 104
minimum, and we have tried to ascertain what the minimum would be.
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Our experiments reduce these losses to a minimum not exceeding the

losses found to subsist in cream ripened naturally under the best care

we
could give it.

There was still another thing to find out : Would this mode of work-
ing be more burdensome to the operator ? Would it inflict on him an addi-
tional amount of work impossible for him to perform, and might not this so

energetic cooling be too costly for the proprietor of the fdk[Ol_\ ? We have
on these two points satisfied ourselves that the new process will require

neither more ice nor more labor than the old process. So, in these respects,
then can be no objection to it.

There, then, is a very brief summary of the process | had to explain
to you. It consists in withdrawing the cream from all foreign influences
which might aftect it while in the factory ; it consists in no longer allowing

of the butter to depend upon the greater or less attentive watch-
fulness of the maker, and on his greater or less knowledge

e of his business.

[nsum : to give the desired flavour to the butter of the future, all that is
necessary will be to prove the degree of acidity of the cream.
DISCUSSION
Me. Grisdale.—W hen do you put in the ferment ? Before you reduce

the temperature or after ?

M. Leclair.—By this process we cool the cream even during the se-
paration, by means of the dppdrdlus that will soon be on the market. We
cool the cream down to 50° as fast as it is separated ; that operation is very
easy and the cooling is done in an admirable manner. The cream we leave
at this temperature of 50° long enough for the fatty matter to become firm

enough to avoid any loss in Churnmg ; about

three hours seems to be
enough.

We have tried experiments to prove what length of time cooling
showed the least loss. We kept the low temperature given for a lon“mm
and the result was highly satisfactory ; but by degrees we came to the con-
clusion that the time necessary for the firming of the fatty matter at the
temperature of 50° is, in summer, about lhrw hours. If the temperature of
the cream is maintained at 50° for three hours, you may feel assured that
in churning the losses will not exceed those in the buttermilk when the
process is properly conducted in the old-fashioned way.

My,

Grisdale.—Y ou reduce the temperature to 50" and put in the fer-
ment ?

M. Leclair.—When the cream has been kept for three hours at 50°, we
put the ferment into the churn with the cream. We do not put the ferment

tothe cream while the temperature is at 50° ; it is only during the churning
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and we find that the time during which the cream is in contact with the f.

ment is sufficiently long for the butter to acquire the sought-for flavour ap
to give satisfaction on the market.

matters from the
ent enough tor
easy churning n
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termilk, here are

Myr. Grisdale.—In what proportion ?

M. Leclair.—We find 207/ to be a fair proportion. We have not 4
yet made special experiments to discover the nature of the ferments, by
simply to ascertain if butter made in this way
market.

We began a
y would be acceptable on the
[t was approved, and we are now about to institute experiments o
the nature of the ferments to be employed, and on the percentage of fer

ment to be added, in order to obtain the maximum of aroma.
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[ am enchanted to learn that the President of the Dairymen’s Associa
tion was one of the judges at the butter-exhibition of which I spoke just now,
where it was ascertained that the process I am speaking about imparts ay
aroma sufficient to please the trade, by, in winter, putting the ferment in
contact with the cream ddring the time of churning. In summer, we hav
not pasteurised the milk because it is geneially better in summer than i
winter. In summer we have only cooled it kmpm«v the cream during a cer-

tain given time before mixing it in the churn with the ferment, nmmdmu?'
before churning.

dredths (0.13,)),a

ber of hours.

There, gentle
process. We had
dent, who was one¢

Now the results in winter are not so satisfactory.The cream is affectedin
a more disagreeable manner;even an additional percentage of ferment does
not satisfy us ; and that is why we pasteurise the cream, cool it afterwards,
and then go on with the churning just as in summer ; and thus by increas
ing the percentage of ferment up to 60 or 62

bringing the butter in from 50 to 60 minutes.

15 well as his own

We will try tc
) to be kept at a low
of the cream, we succeedin We had among ou
method of ripenir
M. J. de L.Taché.—Do you not think that by taking a ferment of a given fnave torg

strenght, and allowing it to be longer in contact with the cream you might
use less of the ferment ?

tten its |
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M. Leclair.—We once tried adding the same proportion of ferment
all the time the cream was kept cool, but found no great difference. The
percentage to be added necessarily varies. The fcrmcnt is strong enough
by itself, and is kept in contact with the cream long enough for the buttr
to acquire a flavour. The next series of experiments will bear upon the se-
lection of the ferment to be employed.

Now, if you wish to know the degree of acidity of the ferment we used;
ve had a ferment whose acidity vari d from one per cent (17/) to one and
ten hundredths, (1.10/)) toone anc. ifteen hundredths (1.15/)) of acidity. In
order to succeed in making butter easily, we had to take into account the
peculiar characteristics of the cream, since it is frequently
churn at a low temperature if the cream is thin. We therefore separated
our cream so as to be as thick as possible. And

this weak percentage,
which might be 107/ in summer, enabled us to extract the whole of the faty

worth considering, :
M. Grisdale.
.V. /.(’L'/(U‘)'. —.'\

impossible the average.
Mr. Grisdale.—

Jf. /.(’(’/111)‘. ‘--T
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contact with the fer.
wght-for flavour apy

matters from the milk leaving no losses behind. Still, the cream is consist-
ent enough to receive an addition of 207/ of ferment and yet allow of an
gasy lermng not lasting more than 50 to 60 minutes. We have mastered

the art of churning, and if you wish to know how much we lose in the but-
termilk, here are the figures.

. We have not 3
f the ferments, by
» acceptable on the
itute experiments o
percentage of fer.
roma.

We began a series of experiments on the 26th June : the skimming
was done at 72° F. ; the cream was cooled down to 45°, in the apparatus I
mentioned just now, and the cooling went on at the same time as the
ration. We kept the cream, for the first experiment, at 50" for
test of the buttermilk gave us two hundredths (0.02/) of loss

sepa-
5 hours. The
in the churn-
Needless to go over the whole series ; we have varied the trials before
reaching this average of time which we find sufficient to enable us to
woid losses. On December 5th, the cream was kept at rest for 3 hours at
;0" ; we had a loss in the buttermilk of fifteen hundredths (o.15/) ; the
next day, seventeen hundredths (0.17/) ; and on the next of thirteen hun-
| (0.13 ),always at the same temperature and during the same num-
Nnours

ne
g,

dairymen's Associa.
'h 1 spoke just now,
r about imparts an
ng the ferment in
summer, we have
{ summer than i
cream during a cer-
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1 !mv. gentlemen, you have the average of losses that we make by this
Process. e had the butter examined by ]ud('es. and I trust that our Presi-
dent, w ‘m was one of them, will be wmd enough to give us
swell as his own, of our samples.

cream is affectedin

their opinions,

1ge of ferment does
cool it afterwards,
1d thus by increas-
am, we succeed in

\We will try to reduce still more the time during which the cream has
» be kept at a low temperature, and to diminish this percentage of losses.
We had among our samples of butter one that was made after the ordinary
method of ripening during 24 hours, and I think M. Vaillancourt will not
tten its peculiar taste, and the difference he -found between the

.ferment of a given

cream vou rm;f‘

Cannot the loss of 0.1 be lessened ?

ortion of ferment
difference. The
s strong enougl
gh for the butter
bear upon the se-

. Leclair.—Yes, by keeping the cream longer. If you choose to
eep your cream cool for four hours, the losses will be reduced in propor-
:wn..’n:\l so on. A very easy way of diminishing these losses, is to keep the
cream a longer time at a low temperature. Seventeen hundredths after all,
is not a great quantity—-o.17—only seventeen hundredths of 17/ ;consider-
ing the mlhrw quantity of buttermilk we have, the quantity lost
worth considering, and I think the result is very acceptable.

is not
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y impossible t0
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M. Grisdale.—What is the loss in the ordinary way of churning ?
1[ /‘r’x'/(llli’.
the average

-About from one-tenth to one-twelfth or one-fifteenth, is

Mr. Grisdale.—And about the same by the new process ?

M. Leclair.—True.
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Dr. Grignon.—Did you, in the month of June, calculate the loss, afte
cooling for three hours instead of five, to see if there is a differenc
between spring and fall ?

were made after
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We even fc
value of four to
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tember.

M. Leclair.—On the third day, we kept the cream for two hours .
teen minutes, and found the loss to be 0.26 ; and about the same loss o
curred after keeping it only two hours.

We afterwards worked during July, keeping the cream 2 hours 20 pi.
nutes ; the loss was still more considerable. Next, the series of experimens
was recommenced in September.

We were th
studies on the n¢
be adopted befor
deal of inferior b
proper ripcmn«f |
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utterly unfit for |
tured the butter r

With the ne

Mr.Grisdale.

this novel proces:

And now you would probably like to know how much ice it takes {
cool the cream as it flows from the separator. The operation is generall
done at 75° to 78°. To cool down thence to 50° is a good deal to do, espe.
cially when the cream has to be kept at that temperature for three hours;
the churn, too, has to be cooled. We have worked in a temperature of ;~
and for a quantity of about 4,000 Ibs of milk, we have never exceeded a t
tal expenditure of 275 Ibs of ice. Judge, then, you who have to cool for:
hours, if 275 Ibs of ice \\ould be sufficient to enable you to give to the crean
the exact temperature you wish to give it in order to make the quality
butter you wish to make. Do vou find that quantity of ice exorbitant? |
think not !

ber of creameries

Dr Grignon.—What is the proper temperature in the cold chambers? The want of unif

. ™ . . " 11‘)\jr\r|‘ £
M. Leclair.—To get the grant, the temperature must be maintainabl good repute of ou

below 38°.

[t is hardly |
the same quality |
pounds at 20 cts.,
glish dealers wan
reason why M. L
hope that both thi

Dr Grignon.—It would be too cold for the cream if it was put into the
ce house ?

M. Leclair.—It would be the cause of changes of temperature in your
cold chamber.

A voice.—Supposing you employed a ferment, at what temperatue
would you keep it ?

A voice. H\'
their milk in clean
neglect it ? (Laug

M. Leclair.—That depends upon the length of time your ferment has
been prepared. If it is prepared to-day for use to-morrow,you keep it at abou
the same temperature at which it is maintained. The ferment may be made
fresh daily ; in fact, I think it ought to be ; and pray do not fancy that itis
a great task to prepare it ; all there is to do, is to take a quantity of skim
milk proportionate to the quantity of cream you are to use ; this skimmik
you may pasteurise, and cool it, placing it simply in the same temperature.
The next d: 1y, your ferment will be ready for use ; it is very easily done
and very difficult to make any mistake in doing it. Had you once worked a
it you would not be afraid of the undertaking.

M. Vaillancos
You never to put n
that boxes weighin

lose the overplus.
pound over,
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M. Vaillancourt.—Last month (December) M. Leclair submitted toUs
some score of samples of butter made during the summer. Some of thes
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were made after the old process, others after the new. We were four who
judged the butter, and neither of us knew one sample from another. After i
having examined the samples, those we unanimously placed in the front
rank as superior to the best were all found to be made after the new process.
We even found between butter made on the same day a difference in
value of four to five cents a pound, in favor of the new process. New pro-
cess butter made in June, was as fine as old process butter made in Sep-
tember.

sulate the loss, after
re i1s a difference

for two hours fii.
the same loss o

am 2 hours 20 mi

sries of experiments

We were therefore unanimous in advising M. Leclair to continue his
studies on the new process. There is not the least doubt that it will have to
be adopted before long, and there will be everything
deal of inferior butter
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) gained by it. A great
reaches the market. The cause is often due to the im-
proper ripening of the cream. Some keep the cream 24 hours, some keep it

longer. Here, is a more or less properly arranged chamber ; there, is one

utterly unfit for its purpose, and, hence, the cream being improperly ma-
tured the butter made from it cannot be good.

With the new process in operation, this trouble can be avoided.

Mr.Grisdale.—1 have been very much interested by M. Leclair’s report.
this novel process ought,in my opinion to be deeply pondered. A vast num-
ber of creameries subsist in the country in which the process may be tricd.
The want of uniformity in our products causes a great deal of injury to the
good repute of our butter.

he cold chambers?

1st be maintainable

[t is hardly possible for us to load a cargo of butter for England, of all
the same quality and of uniform appearance. There will be somany hundred

it was put into the
. wa | pounds at 20 cts., so many at 23 cts., &c.

That is by no means what En-
glish dealers want ; they seek for butter.of the same quality and that is the
reason why M. Leclair's process is likely to be of such great value ; and I
hope that both this province and Ontario will give it a thorough trial.

smperature in your

what temperaturt A voice.—By this new process, will the

b patrons be obliged to keep
their milk in clean and proper order as usual, or will they be at liberty to
your ferment has neglect it ? (Laughter.)
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M. Vaillancourt. —A remark on the size of the butter-boxes :
you never to put more than 56 Ibs of butter into a box. It often happens 14
that boxes weighing 57 or 58 pounds are sent to England and we have to ;

lose the overplus. There had better be one pound under the 56 Ihs than one
pound over,

[ advised

M. C. E. Mortureux's lecture, on manures, forming part of the review
of_tl[c former transactions of the Association, will be printed at the end of
this report, with the other lectures of the same kind.

ir submitted tous
Some of thes
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The Chairman,—The Association of dealers in butter and cheese of
Montreal having delegated M. N. E. Clement to represent it here, I hope
that M. Clement will be good enough to address us.

ADDRESS BY M. N. E. CLEMENT

President

and Gentlemen,

Delegated by the Association of the dealers in Butter and Cheese ¢
Montreal, to represent it atiyour grand Convention, it gives me great
pleasure to address the Members of that great family of Dairymen which,by
its industry, its products, its energy has, during the last few years so tho-
roughly changed the face ot the Province of Quebec. v

You may well tell yourselves, gentlemen, that thanks to your energy,
you have become a source of wealth to this province,to our dear country as
a whole. You have of late realised a vast progress in the manufacture of
butter and cheese, and it has paid you well for your pains.

But, ‘is it very certain that there remain no further steps in the road of
progress to be taken, and isit sure that we, in this province, have atiained
the highest degree of perfection in the manufacture of those products that
the English market demands from us ? Is it quite true
every fitting precaution to preserve in the best
temperature our products derived from the dairy

that we always take
conditions of packing and
9

Ask those questions of the members of the Association 1 have the ho-
nor to represent at this Convention, and the answers will be :

o}

I Too frequently the package is defective ;the wood for the cheese-
boxes is too thin, the sides are broken #z fransit. The bottoms and the co-
vers are sometimes made of wood so green that it conveys its moisture to
the cheese, destroys its rind and causes it to mildew, especially in hot wea-
ther. Too many pieces are used in the covers and the bottoms. West of
Toronto, all the boxes are made of soft elm, from an inch in thickness of
which five sides are made, while in Quebec a wood is used from
which in the same thickness of one inch seven or eight sides are made ;and
I may add that oftentimes the cover and bottom are made of four or five
pieces, while they ought never to contain more than two or at most three.
A good box ought to be solid, made of dry sound wood. If the box is thus
made, the cheese, if it is well made, can never mildew or deteriorate in
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i

any way ; cannot even get dirtied on its journey. Consider for a moment
how often a box of cheese has to be handled and re-handled before it reach-
es the consumer, and you will then easily see why all the dealers in and
exporters of cheese insist upon the good quality of the boxes that contain it.

At this point, allow me to tell you that too much attention cannot be
paid to the transfer of cheese from the factory to the station. Cheese must
ba as carefully protected from the rain as from the hurmngr rays of the sun
and from dust. Moisture, heat, and dust are three enemies from which it
must be guarded, and for that reason I must advise those who are good
enough to listen to me with so much attention to supply their vehicles with
a water proof covering of cloth or cotton.

»© | should also like to say a few words to you as to the good appear-
ance a cheese should present. With a very simple degree of care, the ma-
ker might give it a better aspect. You will easily see the importance of
this if you will judge from your own experience. Suppose you wanted to
buy a ready-made great-coat ; you would go to the shop-keeper who would
show you several of these garments ; if there is one that is shabby, rum-
pled, even if it were of the finest quality of cloth, would you not by prefe-
rence choose a neighbouring one, which, though of perhaps not so good a
cloth, has a well got up dppmmmc that plu{svs the eye. And so it is with
cheese ; the one who will get the highest price will be that which will be the
most approved of, i. e., the one that not only is of the best quality but
which is also of the best appearance.

I'here is one fault that is very common to cheese in the eye of the buyer,
that is, the top and bottom are not well finished off. To correct this fault
will not give the maker much trouble. When a cheese is put in press, and
the screw properly tightened, it must be loosened again to adjust
the bandages ; then, after having passed the whole night in the press, the
cheese should be turned, its sides trimmed,and the cheese should be replac-
edin the press the ends being pressed down. Take care to always have the
moulds in good order, that is that the hoops and *‘fouleurs” fit well, so as
to prevent any curd working its way out between the hoops and the ‘‘fou-
leur”. Treated in this way, your cheese will look better, which involves, at
the same time, its getting a hlghu price.

Some makers follow well the advice to make large cheeses, but they

do not select high enough boxes. The cheese must never pass out of the
top of the box.

The maker should brand the weight on the side of the box instead of
marking it with a pencil ; never brand or mark on the cover.

_ Let the boxes be uniform, say from 70 to 75 pounds, and then with
uniformity of size in the boxes, careful packing, and good looks, Quebec
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cheese will sell as high as the cheese of Ontario. It is not its quality that
is inferior, it is the carelessness of its dress.

3° As regards the cheese itself, we find a genuine improvement iy
those makers who have ripened their goods in the ripening chambers fitted
up on the principles advocated by the Quebec Goverment. " Those ripened
in a temperature not over 65° have kept very well ; their texture 1s homo-
geneous and presents no trace of mouldiness.

Of course this could not be so, unless the milk used was of good qua-
lity. Bad milk cannot make good cheese. No patron who sends bad milk,
whether dirty or lowered, can expect his maker to turn out good cheese

[ must allow that the makers of the province of Quebec have indubitably
made great improvements,as much as regards the quality as in the packing
of their butter and cheese, but there is still plcniv of room for lmpxmumu
One most efficient means of improvement is the establishment of goced fac-
tories, suitably fitted up : then the patrons will receive the highest prices
for their goods.

No doubt you will be addressed by others on the means of getting
your cows to \ldd plenty of rich milk ; you have been told, and will hear
the lesson repeated, how to take care of the milk so as to preserve in it all
the qualities needed for its conversion into butter and cheese ; into their
domain it is not mine to enter, but' I may permit myself the expression, of
this counsel: put into practice the teaching of experience, if you aim at get-
ting good products, products that will sell freely and at prices that will
largely repay you for your trouble.

A propos of this, allow me to quote to you the words of an expert who
is thoroughly conversant with all that passes in the cheese-trade in this
province of Quebec. Not being authorited thereto, I do not give his name,
but this is what he wrote to me last month :

*“The factories of the province are becoming more and more nume-
rous and there are too many small ones. Half of them, [ am convinced,
could be closed with advantage to those interested in them, for you cannot
keep competent makers of butter or cheese without paying them sufficient
to enable them to lay by money. The moment you try to pay them only
common day-wages, lhev lose all interest in the concerns and only work in
proporuon to the pay thcv get. If not properly remunerated for their
work, in order to make greater savings they will buy only the least costly
materials and furnishings, and consequently will produce nothing but infe-
rior goods.’

These remarks, Gentlemen, were made long ago for the first time, but
it is wise to recall them from time to time, since they are the expression of
what is true and the truth must finish by triumphing over error. For it
was an error, the continues multiplying of cheeseries in certain districls.
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There are parishes which were growing rich through the work of a solitary
cheesery, and are now hardly making a living because they divide their
milk between two or three factories ; they have to pay two or three makers,
and their general expenses are doubled or tripled ; the makers earn but
small wages, and the patrons make no profits.

Our experience in the cheese-trade teaches us that both makers and
patrons are desirous, anxious even, to do well, to do :
therefore we pray them to take into consideration the remarks we have
thought it our duty to present to them in their own interest as well as in

the interest of our export-trade which cannot but profit

by any progress
accomplished in the making, the ripening, the packing, and the freightage

better and better ;

of our cheese.

BUTTER

\llow me now to offer a few observations on the subject of butter. As
you know, the omission of a trivial detail is often the cause of a great dif-
ference in the price of goods so perishable as butter.

1 ©  Thus, people fancy sometimes that they are making a saving by

using a thin parchment-paper in packing. It costs less, it is true, but consi-

der what sort of an economy you will find it if, owing to its thinness, the
butter tastes of wood. It is at once a quarter, a half, or even a whole cent a
pound the buyer will knock-off from what he would have paid had the but-
ter been packed in parchment-paper of at least 40 Ihs to lhv ream. Thick
paper protects the butter properly, thin paper insufficiently.

29 If you want to be saving,do not make your economies on boxes or
tubs, any more than on paper ; buy the best, those made of sound wood,
dry and well seasoned, and clean. Should you pack your butter in boxes,
choose those that fasten with hooks ; they are the easiest to sell.

| cannot too strongly advise those who work far from a railroad station
to put their boxes into bags (hemp ?) to be returned by the buyer ; sent in
this way the boxes will arrive safely and clean, and their butter will fetch
the highest price its quality will warrant. Those that have no bags must

cover the load of butter with a ‘‘waggon-cloth”, to protect it from the sun,
the rain, the mud, and the dust.

3°  As regards weight, there are some makers who think they do
well by packing more than 56 Ibs in a box. This is a mistake ; the English
dealer demands 56 Ihs to the box, but he will not pay for any overplus. So
it is very important that the maker buy boxes thrat when full hold exactly

56 Ihs, and no more, when they are weighed in the public scales.

Others makers complain that they are sometimes ‘‘cut” in their weight ;
the way to remedy this is to see that the boxes they pack hold in reality the
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indicated weight ; if they fail by the fraction of a pound,the makers run the from deleterio
risk of losing a whole pound. your maker k
give to the gri
texture, as we
body of the bt

Wi ith the lapse of time, butter loses both in weight and quality : e
must not lose sight of this essential point. We advise that butter be sep
off weekly, if the factory have not a very good icehouse, and at the latest
fortnightly, if the factory have very superior icehouses,

or refrigerators, ‘ There, M
The trade demands fresh butters.

It is chiefly owing to their fresh condition you, but to re
when they reach the English market that the Danish, Irish, and French never stand sti

butters fetch better prices than Canadian butter. desire to incre;

Important, too, is the question of the salting of butter ; we recommen ; We are ni
that salt should be used at the rate of from 2 to 2% per cent from 1st |une f the advantage
to 1st November, and from 3 to 4 per cent for lhc rest of the year. The salt | spite of this we
must be equally distributed through the whole mass of the butter. be won by our

Pure salt, and no other, should be employed ; we have no intention of
“puifing™ any special brand, but every maker knows perfectly well which
are the pure salts to be found on the Canadian market. DISCU

Be particular in giving a good appearance to the surface of your box Dr Crimns
or tub h\' making the butter very smooth and laying on the parchment-paper i ol
very carefully. a merchant. V

higher prices fa
4° It is well understood that these remarks, however well observed from those mad

they may be, will not suffice alone to win the highest market price for the Y. Cleme

butter. e VIpEeee
cheese from sy
saying that we |
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The highest price can only be obtained for the best quality of butter

packed in the best made box or tub ; the highets price, in a word, is only
M [, A ar 1c » ' " » » 1 AV e y " e .

paid for the article that is the best in every respect. is always an arti

Begin then by making a butter of superior excellence. tory it may be o

v o " : butter and chees

Many qualifications are requisite to constitute a superior excellence in reenc

butter butter and chees

We will recite these briefly, so as not to wear your attention, but each M. Vaillan
point, observe, is of great importance. Do not im'lginc that the making of a‘l‘l"“”""{! to you
butter is carried out in the tactory alone : it is begun in the udder of the greatest importa,
cow. Ifthe cow give good rich milk, you can get good butter from it. The that these lessons
quality and quantity of the food affect the yield and richness of the milk would accrue to t

Therefore, if you want to make good profits, keep none but good cows and dairy-goods, if i
feed them well. And first, of the
1s positivly disgri

When you have drawn good milk from your cows, do not leave it in treal. If you coul

the cowhouse, for however clean it may be kept, the milk would take ona and with bottoms
bad flavour and cannot give good butter. Mind that all the milk-pails and point gained.
others dairy-utensils be kept exquisitely clean, and that the cream when ‘

ripening be kept in a place free from any strange smell ; that the hands and Next ; if you
clothes of those that handle the milk or milk the cows be clean and free ing cheeses of 75
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DISCUSSION OF THE REMARKS OF M.

CLEMENT

from deleterious smells, and thus your butter wiil be of first-rate quahlv it

your m: 1ker knows his trade, for the rest of it is his affair ; it is he who is to
give to the grain of the butter its velvety

look, produce a mass uniform in
texture, as \ull as an equal, pale \u!o\\ colour over and through the entire
body of the butter.

There, Mr. Chairman, there, Gentlemen, is what I have, not to teach
you, but to recal to the memory of those who have forgotten that we must
never stand still in the road of progress, but always keep adavncing, if we
desire to increase still more our exports of the pmdmts of the dairy-trade.
We are not the only ones working in this direction ;other nations have
the advantage over us of being nearer to the English market ; but in
spite of this we must gnn the victory over them, and this victory can only
be won by our improving the qu: llll\ of our goods.

DISCUSSION OF THE REMARKS OF M. CLEMENT

Dr Grignon.—You,Sir,are, | believe,an exporter of butter and cheese,
a merchant. Would you kindly tell us, in general terms, if you pay
higher prices for butter and cheese coming from syndicated factories than
from those made at non-syndicated ones ?

M. Clement.—In reply to that question, I would say that butter and
cheese from syndicated factories are generally of superior quality, but as for
saying that we pay higher prices for these because they come from syndi-
cated factories, is rather a delicate thing to say. An article of merchandise
is always an .mulc of merchandise ; though not made in a syndicated fac-
tory it may be ofhrst rate quality. ln general, we find (food qualities of

butter and cheese in wndu(ncd factories, and I wonld (ulun all factories of
butter and cheese to be syndicated.

M The remarks you have just heard, and which are
addressed to you in the name of the dealers in butter and cheese, are of the
greatest importance. It is as much to your interest as to that of the dealers
that these lessons be learnt. You would hardly believe all the good that
would accrue to the province of Quebec and to the high reputation of its
dairy-goods, if you were to put into phutuc the ld\ue you have received.
And first, of the boxes ; it is in this item we are probably most guilty. It
is positivly disgraceful, the condition in which the boxes reach us at Mon-
treal. If you could get yourselves boxes made of dry wood, thick enough,

and with bottoms wmposcd of not too many pieces, there would be a grand
point gained.

Vaillancourt.

~ Next ; if you could provide yourselves with presses capable of hold-
ing cheeses of 75 to 8o ths........ that is the size the English prefer.
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An exporter told me himself that if he could always get cheese of 8ol
he would willingly pay one-sixth of a cent a pound more than for cheeses of
60 to 70 Ihs. Next ; it often happens that cheeses are a couple of inches
higher than the boxes, and that they reach the market all broken to pieces,
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Mr. Hodge.—1 think the Dairymen's Association has great reason
congratulate itself on the success of this meeting ; 1 met a man here thi
morning who had come 60 miles in a sleigh to the station on his road hither,
This proves the great interest taken by the people in dairying.

| have heard a good deal of talk about ZFrench cheese: my Londo
correspondent asked me this spring tor some cheese from the west and some
from Quebec, white and colcred. I sent him two from Ofhtario and two from
this province. He told me that tha Quebec cheese suited the trade better
than the Ontario cheese. Of course I do not mean to say that all the Quebe
cheese is better than that of Ontario ; we have inferior cheese everywhere;
but what I have related to you I said to show you that the Quebec makers
can make good cheese if they choose.

M. Vaillancourt.—To what Mr. Hodge has stated I can add a remark
ik Mr.Ayer made to me. He said that when he wanted a good cheese for fa
mily use, he chose a Quebec in preference to an Ontario cheese. (Cheers.)
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Nevertheless, Ontario cheese still sells for half a cent more than Quebe
cheese. This is an anomaly that we must speedily cause to disappear. accept the assura
vish subsidies of

M. ]J. B. A. Richard delivers an adress to which apply the same re
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marks that applied to M. Mortureux’s address, p. 68.
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The Mayor, M. L. H. Levasseur, read the following address :
Mr. Chairman,

And Members of the Nineteenth Convention of the Dairymen’s Ass>-
ciation,

Gentlemen,

In addition to the honour of having been chosen during the last fev
days to exercise the functions of the Chief Magistrate of Fraserville, I hav
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aow the supreme felicity, as Mayor of that town, of offering you the most

cordial welcome. My reign could not open under more happy, and I will
briefly add, more brilliant auspices.

The presence in our midst of the members of the Dairymen’s Associa-
tion, accompanied by such important political personages as the Hon. the
Minister of Agriculture of the Dominion, the Hon. F. G. M. Déchéne, Com-
missioner of Agriculture of the province of Quebec, and of numerous other
distinguished friends of the farmer, prove to demonstration the earnest inte-
rest that they attach to the noble cause of agriculture,
its expansion, its progress.
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to its development,

Far from dreaming, Gentlemen, of turning you aside from your patrio-
tic work, we are not only anxious to express to you our gr: atitude for ha-
ving conceived the agreeable idea of choosing Fraserville as the place of your
deliberations, and of making it, for this day at least, a special centre of at-
raction, but we are pleased to believe and to formulate the prayer at this
opening of the new century, that this twentieth century may be the golden
age of our national mduxlr) ,dairying, which marches and is to march step
by step alongside of the cultivation of the soil, and that from this nineteenth
convention may spring as from a glowing hearth, under the breath of your
precious labor, heat-giving rays of prosperity, not only over this vast ter-

can add a remark

yod cheese for fa
cheese. (Cheers.)

more than Quebe ritor, of Témiscouata and Squatteck, all prepared let the Hon. Ministers
to disappear. accept the assurance to receive the generous encouragement and the la-

vish subsidies of the two governments, but also over the entire proviuce.

May your stay in this little town of ours be

ply the same re a2 " 0 ;
' you, as it is to the people of Fraserville.

as agreeable, gentlemen, to

H. LEVASSEUR,

Mavyer of the town of Fraserville.

JARY, grH

N
Address of the Agricultural Society of the county of Témiscouata, read
by M.Samuel Rioux.
M. President,
address : Gentlemen :

M. . Elz. Pouliot, president of the Agricultural Society of the County
of Témiscouata and of the Farmer’s Club of Riviére du Loup, being preven-
ted, by unavoidable obstacles, from offering you in person the welcome you
so well deserve, has conferred upon me the pleasant duty of replacing
him, and of telling you how happy he would have been to see at Fraserville,
a chosen band, so dn.ungunsl cd and so numerous, of the representatives of
the noblest of the occupations pursued by man.

dairymen's Asso

sing the last fev
-aserville, 1 have
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REPI
Agriculture, with its different branches, is the pivot on which reyoly, i b
the world and its divers industries. If it prospers, arts, trade, professioy REPLY ¢

all prosper. It is the prosperity of agriculture that has gn en life to emping

and nations ; when agriculture declines, nations and empires fall into deg

Mr. Mayor,
dence.

Mr. ¥

As [ have no
eans, in my rep
kented to the Daii
chither T well kn¢
{seness, SO as no!

In the earlier age of the world, the farmer was the noblest being on (|,
earth ; to day, he is not less important by his position and his usefy.
ness. From his ranks spring men of action who have made their mark ip 4
the other branches of human industry and occupations. History
prove it, even the history of our own times.

15 theret

Besides, gentlemen, is it necessary to cast our eyes beyond this vey
hall to convince us that Agriculture knows how to maintain its r: ank, whe
we see here manufacturers, men of science, Statesmen, Ministers of (b
Crown, all active members of your association, encouraging it by their pre.
sence, and contributing $o largely to its advancement as to conquer for (a
nada so illustrious a place in the grand meeting of nations in the vear thy
has just fallen into history.

It is many a |
bed this morning

oned. We met w
harmonious notes
own offers to the
by none but millio
itizen, and | cong
fthe Dairymen's

In the farm-house,or in the rural parts,have been born almost all thos

men who constitute our honour and our giory. [ recret that it
g |

ghould have been §
gnce. He has been
fits vice-presiden
alled upon to acce

May then this convention, that you have so gracefully appointed tohe
held here, fix more deeply in the heart of the countryman whatsoever
he may be, proprietor or laborer,the love of the land, of that land which is no
content with feeding its children, but defends and protects them, and whic
oftimes conserves their faith and their morals by keeping them
towns and manufactories.

t his duty to resigi
ask for subsidies fo
hrough your Agri
ancy Fraserv llle h:
ouhave here the v

away [rom

May, once more, this convention more than ever inspire the rural |
pulation of the banks of the St-Lawrence with regard for the fields that say
them born or grow to manhood ; may it help them to profit by the lessons
from the lips of farmers so skilled and experienced as you, gentlemen, al
are, and thus for its part contribute largely to the progress and prosperi
of our dear country.

I am happy to
itation. He is one

Qur visit to thi

ybie ') > > f for this -
[t is with this ¢ bject in view that you have come hither, and for this w before the new centt

thank you most cordially. May this meeting, that so greatly honors us, bt
profitable to all of us ! May your stay in our tm\'n be as agreeable to youas
it surely is to us ! Once more, thank you ! We thank you for having come,
in such vast numbers, in such a rigorous season, so far from your hearths
and homes.

The remembrance of this visit will, be sure of it, remain for ever en
graved on our hearts.

The Agricultural Society of the County of Témiscouata,
By S. C. RIOUX,
Secretarvy.

old another conver

| thank you for
ne, spacious hall y.
onvey to the Counc
heir kindness.

Mr. \urctar\ 0
ind expressions yot
lubitably the sister ¢
berations we treat on
he words of encoura

Fraserville, January 9 1go1.
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gi\'cll life to empires
mpires fall into deg.

RepLy OF THE CHAIRMAN, M. ]J. A. VAILLANCOURT

Ir. Mayor,

Mr. Minister, and Gentlemen,

noblest being on
isition and his usefyl.
nade their mark in

History is theret

As [ have not the slightest pretension to eloquence, I shall by ro
eans, in my reply to those two magnificent addresses that have been pre-
kented to the Dairymen’s Association, attempt to rise to heights of oratory
sither I well know I cannot possibly attain ; I had far better aim at con-
iseness, so as not to weary you too Iongr.

's beyond this vey
ntain its rank, wher
n, Ministers of the
ging it by their pre.
s to conquer for (a.
ions in the vear tha

It is many a long day since I first heard of Fraserville. I only left m)
bed this morning to travel hither,because our convention could not be post-
honed. We met with an agreeable surprise on our arrival in listening to the
harmonious notes of your band and in admiring the lovely views that your
own offers to the enraptured gaze. One would fancy that it was inhabited
y none but millionaires ! you must be proud, Mr. Mayor of being its first

itizen, and 1 congratulate you thereupon in my own nameand in the name
fthe Dairymen's Association.

yorn almost all those

| regret that the Hon. M. Fisher could not be here this evening. |
hould have been glad for this part of the country to have made his acquaint-
pnce. He has been a member of our Association

illy appointed to be
itryman  whatsoever
iat land which is not

'ts them, and whil

since its foundation ; one
fits vice-presidents, too, and would have been its president, only, being
alled upon to accept the post of Federal Minister of Agriculture,he thought
t his duty to resign his position of vice-president. When you are about to
sk for subsidies for the district, you are certain on addressing M. Fisher,
hrough your Agricultural Association, of obtaining all that you desire. |

M 1 trom
T them away from

spire the rural p-
r the fields that sav

ancy Fraserville has already not been neglected by the government, since
‘ofit by the lessons

ouhave here the workshops of the Intercolonial.

ou, gentlemen, al

I am happy to see that the Hon. F. G.M. Déchéne has accepted our in-

ess and prosperi jitation. He is one of the most regular of our attendants.

Our visit to this town will leave behind it a pleasant reminiscence, and
before the new century is far advanced, I hope we shall return hither to )
old another convention.

1er, and for this we
eatly honors us, be
greeable to you s
1 for having come

I thank you for the superb reception you have given us and for the
ne, spacious hall you have placed at our service. | beg you,Mr. Mayor, to
onvey to the Council and people of Fraserville our grateful thanks for
heir kindness.

\

from vour hearths

main for ever en

~ Mr. Secretary of the Agricultural Society ; I am not surprised at ‘the
'Iﬂd_ expressions you have made use of towards us, for your society is in-
lubitably the sister of ours. We both aim at the same object. In our deli-
Derations we treat on agriculjure as much as on dairying. I thank you for i
he words of encouragement and welcome you have used towards us, and

miscouata,
OUX,

yecretary.
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as with our own.

Mention was made just now of the fact that almost every great p

has sprung from our rural districts ; and it is very true. It is a recog
fa

pur(s.

After all the kind words yvou have spoken, we cannot do less than labog
earnestly at the work we have undertaken. We are working without ren

neration at the grandest undertaking that can be conceived : A Natiy
work of which I am proud of being the President.

OPENING ADDRESS

The president then rose, and in opening the Convention spoke 2
follow :

Mr. Minister,
Mess. of the Clergy,
And Gentlemen,

It is not my intention to address you at any great length, as |
keep some of the little time we have at our disposal for other speakers, v
are here this evening, whom you would like to hear and who will be bet
able to entertain you than I can hope to do.

Only allow me to teil you how proud I am to find that you h
responded in such large numbers to our invitation,ehowing thus the inter
felt in dairying, for I see that the clergy, the liberal professions, and tn
are represented here as well as our farmers.

We are entitled, Gentlemen, to be proud of our work.

As we have not been working for our personal interest, but for
interest of the whole farming class, we have a right to look back with
placency on the road we have been travelling during the last nineteen ye

We can affirm without fear of contradiction that our association h
from its very foundation, had a share in every thing that has tended tops
mote progress in the dairy-trade.

She it is that has revealed to our law-makers the mine of national richd
this industry contain.

She is it that has suggested the means of profiting by it.

we shall never miss any occasion to say a good word in favor of Agri,
ral Societies ; our lecturers sympathies generally as much with your g

act that the men who do most honour to our country spring from the r

But let us ack
rs of the nation

ave always beer
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Qur associatic
ofits that dairyin
ease of the numb
on organised by |
e manufacture, tc
je iImprovement 0

By a means o
f securing a const
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But once more
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r governing pow
ges which flow fr
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an others to labot
ltural body, have
onor, and entitle t
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laborate character
prt during the two

[ will not touch
geretary is going t
dited; any more tl
ral will make thei
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[ feel that T mus
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If the trade in d:
Ot afraid of saying t
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1in favor of Agrigy

much with your 4y

But let us acknowledge frankly that she has always met among the ru-
rs of the nation men of good will,who,with an enligtened political sense,

bve alvays been ready to supply her with the resources needed for the
rsuit of her object.

nost every great my
rue. It is a recognig
y spring from the ryp

Our association, by developing in her meetings the unveiling of the
ofits that dairying offers to the farmer,
ease of the number of creameries
yn organised by her,

has contributed to the (mmml in-
and dluscrne.. By the system of inspec-
she has aided in the improvement of the process of
e manufacture, to the development of the knowledge of thg operators
he improvement of the installation of the factories.

nnot do less than lah
working without rem
nceived @ A Nations

to

By a means of the organisation of syndicates,

she is on the point
securing a constant uniformity in que llll\ and appearance of dairy-goods
roughout the province.

But once more, I repeat that, if our Association has succeeded in doing
ch a great work, she has found this facility of action in the

) good will of
r governing powers, who have known how to appreciate all the advan-
ges which flow from such labors, as much for the
ince as in the activity of certain of our members,

Convention spoke 2

prosperity of the pro-

who in a better pmition
an others to labour strenuously for the regeneration of our suffering agri-

ltural body, have done their work with a zeal and energy which do them
onor, and entitle them to the gratitude of the .1gruullum| population

at length, as I m
or other speakers,
ind who will be bet

For the present convention we have prepared a programme of a very
laborate character ; one that will demand a vast amount of labour on
prtduring the two days that our meeting is to continue.

our

[ will not touch upon the financial condition of our Association, for the
eeretary is going to read to you a statement of the accounts that have been

dited; any more than on the work of our syndicates, as the Inspectors-Ge-
eral will make their report on it.

» find that you ha
>wing thus the intet
rofessions, and t

" [he lecturers are enrolled and will appear béfore you, treating almost
NOTE. Il the subjects connected with dairying. These, no doubt, will give rise to
iimated discussions, and I feel convinced that this year, as in the past,

om these discussions will dart out beams of light h\ which every farmer
ill profit as he marches along the road of progress.

interest, but for
look back with cos
he last nineteen yeis

our association ha
hat has tended top

[ feel that I must in a special manner thank Mr Fisher, the Minister
Agriculture, who has done so much for the Dairy-Industry.

rmer himself, he understands the needs of his brother-farmers.

Being a

nine of national rich

Ifthe trade in dairy-goods has increased in so vast a proportion, I am
ot afraid of saying that a great share of the improvement is due to the

7 it
g by nister of Agriculture, trom his having given us the means of freighting
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our goods in refrigerating compartments on board both steamers and cars,
without it costing the farmer or the trade a cent, the whole being at th
cost of the government.

Not content with this, he has offered to each factory proprietor, wh

will build an ice-house, a bonus of $100.00. Lastly, he helps, to support the
School at St- Hyacinthe.

But,since the Minister has done so much for us, he will allow us to ask
one thing more from him.

[tis to be good enough to build at the principal stations on the il
roads, refrigerator-warehouses in which our butters may be stored while
waiting the arrival of the freight-trains which do not always ply at regular
intervals, for during the great heats of summer, butter has sometimes to
stay on the plat-form for two or three hours, which injures it considerably,

[ wish also to thank the Hon. Commissioner of the Province of Quebeg,
M. Déchéne, who, too, has done his part by putting at our disposal the
funds needed for the maintenance of our butter and cheese-syndicates, by
paying half the expenses incurred, by contributing to the budget of the §.
Hyacinthe School, by opening the competition of dairy-products, recom
pensing the leading makers and indicating to others through competent
judges the faults to be found in their make,and by giving a suitable bonus
to each proprietor of a cheesery who would build a ripening-chamber. Push-
ing his generosity still further last year, he paid the travelling expenses
of MM.Bourbeau and Henry to England, whither they went for the purpose
of studying the most modern improvements in the art of cheese-m iking.

Well rewarded have these honorable gentlemen been for their efforts
by the reputation our Canadian products enjoy on the English market.

Moreover, the butter and cheese of Canada were higly approved at the
Paris Exhibition, when they took the *‘Grand Prix,” which is a superior
honor to the gold-medal or the first prize at our shows. It is our duty to
congratulate our governments on the success obtained not only by ou
dairy-exhibits, but by our qther products in general. Such results are ak
culated to reflect great credit on Canada.

The Clergy, too, I must thank, as I see among the members of tha
body many zealous supporters of our trade.

Many a factory in parishes owes it success to the curé who has aide
in starting it.

The season, gentlemen, that has just ended has been indisputably on
on which we have a right to congratulate ourselves, for it was exceptionall
favorable both as regards production and prices.

For this reason your board of directors has requested the Curé of Fr-
serville to celebrate a ‘‘messe d'actions de grices,” which is to be sungt
morrow morning at 8.30, and at which you are all invited to be present.

I trust that t
ances promise we

We shall pr¢
on either the Eng
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in 1900 :
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h steamers and cars,
whole being at th

[ trust that the coming
ances prumi.se well.

season will be equally propitious, and appear-

We shall probably begin the season without any accumulation of stock
on either the English or the Canadian market.

We exported more than $20,000,000 worth of butter and cheese
in 1900 :

tory proprietor, who
helps, to support the

a will allow us to ask

Cheese. . .

.................. $16,600,000.00
tations on the raik

iay be stored while
ways ply at regular

has sometimes to
ures it considerably.

Butter

3.600,000.00

Which figures show

an increase in the export of cheese and a decrease
in that of butter. The high price of cheese caused the lessened export of
butter. Of England’s entire imports of butter we only supplied 6.257/, while
of her cheese-imports we sent her 60/, or nearly so.

Province of Quebeg,
at our disposal the
ieese-syndicates, by
he budget of the St-
r_\'-prodllcl\, recom-

There have been divers financial disasters during the past year. | trust
no one in this district has been a sufferer from them.

he g

Allow me to earnestly advise you to inform yourselves invariably with
g

through competen
1g a suitable bonus
ing-chamber. Push.

reatest certainty as to the solvency of the purchasers of your goods.
You have the means of ascertaining this with ease through your bankers or

he secretary, who will always be happy to supply you with any information
ou require

travelling expenses

vent for the purpost

In finishing this opening address I must close with a word of deep re-
ret for a vacant space I see before me. We have had the misfortune to
ose in the course of the past year The Rev. M. T. Montminy, our devoted
president for several years, and M. D. O. Bourbeau, one of our directors.

f cheese- making.

an for their eflorts
nglish market.

gly approved at the
which is a superior
It is our duty o
| not only by ou

May they remain in our memories as models to be imitated, and let us :
land down in the archives of our remembrance of these
upright citizens, who when in life,were two of our most distinguished and

ho will certainly be two of our most regretted members. :
ch results are cak

Association the

e members of tha

ré who has aided II. J. C. Chapais—I1 take the occasion of the words that have just fallen

rom the lips of our chairman, recalling the memory of our two departed
n indisputably on m-”d\‘ to inform you that the Board of l)ircclors-_lzlﬁl nighl. passed a reso- ::c
t was excepliondl ;J]In\n y (m“lt‘lmw on the decease of these two distinguished members of i
e Dairymen's Association. | propose that this resolution be submited to i
e he convention to enable them to bear witness to their devotion. (Cheers.) 4

d the Curé of Fre

1 is to be sung 10
d to be prcscnl.
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M. Samuel Chagnon read the following proposal :

Proposed by M. Chagnon, seconded by M. Arséne Denis,and resoly
unanimously :

‘* That all those present at the Convention held at Fraserville, on
gth and tenth of January, 1901, are rejoiced to find that the Hon. the Co
missioner of Agriculture at Quebec exercises an earnest care over the dey
lopment of the Dairy-industry of that province ; that he devotes all his
tivity and attention to it, and consequently, in the name of the farmers
this province, we beg to ofter our just homage of gratitude to the Hon, |
G. M. Déchéne, and that especially for the special studies and the v
great interest he has lately caused

to set to work, to ensure an
ment in the manufacture of cheese in this province. (Cheers.)

1M prove.

ADDRESS OF THE HON. F. G. M. DECHENE

MINISTER OF AGRICULTURE

Mr. Chairman and

Gentiemen,

[t was with pleasure that 1 heard my old friend, M. Levasseur, i
quality of Mayor of the town of Fraserville, offer us an address «

: t welcome
i They who are not in the habit of visiting this place can but have bei
R | greatly surprised at the magnificent reception of which we were the objec
i J! but those who knew the town were not astonished at the generous accos
il we received on the part of the inhabitants, to what ever party they belong
i %{' beside, it is one of the effects of the politeness that distinguishes our race.
A efore entering into the discussion of the questions that specially c
! , cern you, I must, in the name of the farmers of this country, offer to the

town of Fraserville and to the Agricultural Society the most sincere thanks
I must also congratulate them on the interest they show in this convention

SA‘; because instruction is in vogue everywhere, because science is more tha
"H’S;; ever needed in every country in the world. If there is a positive fact, i
s disputable at the present time, it is that a living is becoming more and mor
i difficult to win, and that one must work and gain instruction if we wish®
it create for ourselves a place in the middle of those who surround us, and
4 figure therein honorably.

!i,:‘ ;

8

[ told you that I congratulate the town of Fraserville and the Agr
cultural Society on its kind welcome. It remains for me to express my
gret that the Hon. S. A. Fisher, Minister of Agriculture at Ottawa canl

possibly be her
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: hear him take part in the discussions. Unfortunately,
Denis,and resolve(

his control compel him to remain at Ottawa.

Fraserville, on th
t the Hon. the Cem.
care over the deve.
2 devotes all his

e of the farmersqf
tude to the Hon, |
idies and the ven

You are very probably asking yourselves, why isthis great Convention
of the Dairymen’s Association held? W hy this is great agricultural meeting,
why bring men hither from all parts of the country ? Why bring
together to discuss before you questions that, at fir:
enough ? It seems so \impu to

them
t sight, appear simple
the townman to make good butter
to make good cheese and to export it abroad.
as vou know, Gentlemen, when one arrives at the practical

; 1t 1S SO
simple in theory

Still,

working of all

these so simple things, one perceives that difficulties begin to peep out, that

ensure an 1mprove. success 1s not so easily attained as one was wont to believe ; and,in a word,

1eers. ) one comprehends that the subject involves complications and needs much
experience and multiplied precautions.

hese conventions are held in order that those that make a special

study of the theory of the subject may spread abroad their own knowledge

and share with their compatriots, their fellow-citizens, their brother-farmers,

“HENE : benefits acquired by study. The conventions, again, find the reason for

their being in the fact that th 1iey permit those who have not only science,

but experience as well, to benefit the public by their practical kv\;“ rience.

, combined with science, is productive of the |
those who possess great

st results. Here,

communicate that

to them what their
And for this reason it is of advantage that all

rs, all without exception, should come and listen to the disct

and reports which are held at conventions like that we are attendii
has something to learn from his

something to teach to his neighbour.

practical knowledge come and
to those who have more theory, and impart
daily labour has taught them.
farme

ey Kknow

[Levasseur, 1

" jo 7 S
l\lu[\‘-\ O6 welcome

1SS10NS
n but have beer

we were the objec Eve

g (\'-\1(1}'.
and every one has

neighbour,

e generous accost

party they belong;

[ come hither asa member
Quebec;

of the government of the province of
[ have not the slightest intention of discussing at length the ;1;:li-
»olitics of the government, still, I may say that my principle is to

,t«‘mu\tum my part, which I am plnmw to the
telliger

O shes our race.
hlx\ 1¢ | L

cultural

let the

that specially con-

ntry, offer to the

best of my in-

10st sincere thanks 1ce and good will, consisting in supporting them as much as [\msthle

in this convention, i

| their experiments, in encouraging them, not only in the production
fon T )

but
nce 1s more thal also in the export of the products . of the land.
positive fact, | \ little while ago, I was glad to hear M. Rioux refer to the fact, au-
lng more and mc

stion if we wis l o
urround us, and

thentic and uuwmscd not only in the province of Quebec but over the en-
tire world:that I|IL‘ best men have sprung from the m'lunllurll classes. If you
tasta glance over those who occupy the first places in the highest sphere
of politics, over the clergy, the magistracy, you will find that three-fourths
of those men are sons of farmers who, le: aving the fields in poverty,
l_mnl” to their intelligence and their love of work,
Ing the first, the loftiest rank of honours. It

le and the Agr
p express my
2 at Ottawa cannol

have,
have succeeded in reach-
is because those who

know

possibly be here. You would have been pleased to listen to him, and to

circumstances out of
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how to comprehend the true nobility of their origin know better how to rais
themselves, than those who believe themselves to be superior to others, an
who by thus thinking only give a proof of a ridiculous self-satisfaction,

We can,
quality too; ai
cessary to be |
The chairman of this meeting told you just now that we had made to reach withe
great progress in dairying. The Agricultural and Colonisation Societies
have always placed their distinctive enterprise far above the \\nulml polie
tical contests we perhaps too savagely wage. The Dairymen’s Association
has also banished politics from the primordial question that concerns it,and
thereat we should rejoice; for the end it pursues and which it must attaip,
is for the province of Quebec of too vast an interest to allow of its suceess
being arrested by any cause whatever.

et us the
never shall we
have the unifo

special colour

then, must be .
buving to-day
lutely the samg

If I may be permitted, let us cast an eye over the past of the proving
of Quebec, and look back only 25 years, at the early days of the Dairymen’s
Association. What do we see ? Twenty-five years ago, dairying was in
such a condition that the butter of Kamouraska was always qllolml at from
2 to 3 cents a pound lower than that of the rest of the province, and t
butter of the province of Quebec in general, atlower prices than the butter
of the other provinces.

occasion.

[t may not
“I’\‘;‘HLKUI‘\"‘ a
of cheese, and »
duties, is guilty
bouring factorig

fa 25
p— . . . discredit of the
Che question was taken up in earnest, and to-day, we produce in the

province of Quebec perhaps the best butterand the best cheese in the world
Unfortunately, we have to contend with a bad reputation. Weare assuming
the ascendant, it is true, and on the European markets the butter and cl

ter reaches Eur
at once that the

maker is thus di

1€€5¢
1 of Canada are beginning to obtain the highest prices. It is not without con- [n this pro
siderable efforts that we have regained the ground we had lost. As the From the outset
Chairman said, in his opening address, we send to England 60,/ of all the have to-day in t

i :
When a propriet
obliged, on acco

Now, trouble an

know their t

cheese she imports ; we must try to arrive at sending her more cheese, and
especially more butter. Instead of only furnishing 64 / of her import
butter, we must aim at sending her 607/, as we do of cheese ; the inde
every farmer in the province of Quebec would be a seigneur ! If during
vears farmers had sold their products as they have sold them this year, ¢
if not wealth, would have reigned here long ago. If, in future, you conti
to turn out goods of the first quality, if you keep up with the progressiv
march of modern d: 1irying, pmtmr«r wisely by the improvements made in
process of manufacture, the situation cannot help being greatly improved
in a very near future. (Cheers.)

the worth of one

During the
exporters cold-w
steamers, for the
that we have obt:

At Paris I s:
the cold-room of |
month of July, b
in daily use at ho
digression), in sp
which speak Fren
h(n been, and m
of separation from

From this province we export a considerable quantity of butter and
cheese ; but that does not mean that we cannot do better. He who should
dare to tell you that we have attained perfection and the maximum of pro-
duction would deserve to be banished from this association, for we haw
not as yet attained to perfection. It would be a f;llschuml to defend sucha
statement;and as it is always wise to confess to one own’s self the truth so
to avoid subsequent mortification, let us remember that it is far from (e
i time when we can safely say : let us repose on our laurels. .
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better how to raise
serior to others, and
;elf-satisfaction,

We can, then, produce a great quantity of butter, but we must have
quality too; and when I mention quality, I mention an object absolutely ne-

cessary to be hit, and which the Dairy-school of the Association must sludv
1o reach without cessation and without weakening.

1at we had made
onisation Societies
» the w retched poli-
ry men’s Association
that concerns it,and
ich it must attain,
low of its success

Let us then try to arrive at uniformity of products in this province, for
never shall we command the markets of any part of the world, unless we
have the uniformity which will allow of our butter being recognised by its
special colour and flavour, points that must never vary. All consumers,
then, must be able to distinguish that which they buy, and know that in
buving to-day Quebec butter, they will be certain of getting butter of abso-
lutelvy the same qmlll_\ as that llw_ may have

l)nughl on some previous
vast of the province

s of the Dairvmen's

e [t may not be quite
, dairying was in . 3
ays quoted at from
prn\'im‘c, fi"\l

ices than the butter

out of place to remark here that he

who is the
proprietor of a creamery or a cheesery,

1 y, that he who is a maker of butter or
eese, and who does not devote the whole of his time and skill to his
duties, is guilty not only towards his patrons, but also towards his neigh-
bouring factories in a still greater degree, since he is contributing to the
discredit of the products of the province of Quebec. When his inferior but-
ter reaches Europe, under the style of ** Quebec butter ”’, people will say
at once that the province of Uud)u s butter is bad, and this one careless
ker is thus doing an immense injury to our trade.

01 C

wve produce in tl
heese in the wor

We are assuming

1e butter and cheese

is not without con-
Ilmld lost. As the
and 60 of all

In this province we have assisted both creameries

and cheeseries.
From the outset, the governments have

been so liberal of grants, that we
have to-day in the province too many creameries

and too many cheeseries.

r more cheese, and When a proprietor of factories receives but a small quantity of milk,he is
of her import obliged, on account of the small profits, to engage workmen at low wage
ese 3 then, inde \ trouble and worry alw

vays come from such men, for
no: know their l:.uh. and l]n\ turn out infer

too often they do
rior goods. ‘* One always gets
1e worth of one’s money,” and the proverb finds here its application.

eur ! If durn
hem this vear, eas

iture, vou continue
h the progressive

During the

last few years Mr. Fisher has been busy at obtaining for
exporters cold-warehouses, and refrigerator compartments on the cars and
steamers, for the exportation of the products of the
that we have obtained from them the best results.

vements made m

| : farm, and we all know
oreatly improved

tv of butter and
" He who should
maximum of pre-
ion, for we haw
to defend sucha
self the truth soas
is far from the

At Paris I saw butter as well preserved, as fresh as if it had never left
the cold-room of the creamery. I saw, in the Canadian Pavilion, in the

month of July, butter kept that could yield in nothing to the butter we
in daily use at home.

> have
At the time of the Paris Exhibition (excuse this short

digression), in spite of our being a province the majority of the people of
which .\[\C‘ll\’ French, we were not so well known in France as we ought to
have been, and many people were surprised to find that after two centuries
of separation from the mother country we were still speaking French on the

Se e
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banks of the finest river in the world. They were astonished to find aj nong
us, after two centuries, the same aspirations, as well as the same habis
this so haughty a people, who have never renounced the glories of the
and of whom we are the descendants.

Past,
Mr. Fisher encouraged the creameries, and the Quebec governmen
the cheeseries. The last time 1 was present at a convention of the Daipy.
men’s Association, I announced that the provincial government would hely
the proprietors of cheeseries to build themselves ripening-rooms. [t s
then agreed that cheese must be ripened under better conditions if it
realise the higher prices. This is the object we sought to attain with
greatest possible expedition.

The first year we put this new pxongt into pre actice, we spent on it
the whole, '\4\“ 0o. For the second year, our expenditure was $3, 10
for ripening-rooms, and this year, we shall probably expend mor
$5,000.00, for every one seems to understand how necessary the
rooms are, and tln\ hasten to profit by the government grant. Ask )
Vaillancourt what sum is represented at the end of the season by an eightl
or a sixteenth of a cent more on each pound of butter and cheese, and vou
will be surprised at his reply.

We have, then, expended a sum of more than $3,000.00 simply for
ning-rooms in cheeseries.

d$

we agreed wit
two men

trade is I\L'_\'(‘Hl
country to leat
made. These §
work to make
in Great-Britai
ses of this enqn
interest of all w
of MM. Henry
even if this mi:
from it, if their
se who will
farming and in

[ have spo
rvmen's Associ
points connecte

tion, but [ do n

| mentione
treat of other qu

When we came into power, in 1897, there were 27 syndicates,
there are probably more than forty. In face of these facts, it would be dif-
ficult to deny the development of dairying in this province. We have not
only continued the policy of our predecessors in enc ouraging the inspecti
of the syndicates, by a grant of $250.00, for the payment of the inspectors,
but last year [ got the law amended and I went beyond the syndicates.
They onl\ pay $250.00 ; the government is authorised to pay $;3o0.
Nor should we stop there. There was no Inspector-general for syndicated

and non-syndicated creameries ; every one cried out for one. We appointed

n

one who entered upon his duties last year. He traversed part of the provin-
ce and has sent in a report on it.

Whatever may be the state of poverty in which the prowmc finds itself
at any time, funds are sure to be forlhuwmmg to help the farmer andt
second him in his efforts.

There is another point, gentlemen, to which I wish to draw youratten-
tion most particularly.

We have found, indeed, that we must produce good butter, good
cheese ; but that is not yet enough ; your products must be according
the taste of the consumers of them if you expect to realise the profits you
have a right to expect from them. In order the better to ascertain the wanis

of the English consumer, since it is he whom we have to look after chiefly,

» not sufficien
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shed to find among
he same habits a5
glories of the pas,

we agreed with the dealers in cheese and the
send two men to England, two men whose thorough experience in the
rrade is beyond cavil. They went thither and made a tour through the

country to learn how the cheese that gratifies the palate of the English is
made. These gentlemen have made a report, and they

Dairymen’s Association to

uebec government
ion of the Dair.
rnment would help
ng-rooms. It wag

are about to setto
work to make here a style of cheese that shall please the taste of our clients

in Great-Britain. The government of Quebec has willingly paid the expen-
ses of this cmlmrin«f. and it only remains for me to wish, with you,

interest of all who devote themselves to the dairy-industry,
of MM.

in the

that the mission
Henry and Bourbeau may be fruitful and respond to our desire. But

wditions if it wast
o attain witl

even if this mission does not hnn«’ back in hard cash the profits we expect
from it, if their shall still remain further steps to be taken, I am one of
we \P‘"“ se who will be ready to begin over again to-morrow. Both in general
e was $3,100 so farming and in dairying, perseverance is the surest pledge of success.
\',(HLI mort | \
ary the ripening 3 )
grant. Ask ) [ have spoken to you a good deal about butter and cheese, for the Dai-

ason by an eigl

rvmen’s Association is Llnﬂ\ interested in those things.

s connected with .wnulllun that I might submit to your considera-
, but I do not intend to detain your attention this evening too long.

There are other

cheese, and

00 simply for ripe [ mentioned the too great number of factories in some Lll\ll'lkle. [ might
reat of other questions which should interest you but w hich, unfortunately
are not sufficiently studied by the majority of farmers. All those who interest
themselves in |mllm al economy in the country know that the heaviest tax
paid by the farmer is that imposed by our bad roads. Farmers, where the
1o Li\ are bad,are the men who pay pmhnhl) the heaviest of all rents. Be-
sides, it is probably on account of these very same bad roads that we have

so manv of the small factories that are so much complained about, and with
so much reason.

{

syndicates, n

it would be dif-
e. We have no
ing the inspect

of the in\;xu s,

the syndicates.

to pay $100.00.

[he government is well aware
greatest m)[ ortance.

-al for svndicated
ne. We appointed
sart of the provin-

that this question of roads is of the
We regret that this policy has not been more popular
art of the province, that not even a trial of it has been made.
arts, efforts have
begin to

this

In
e been made and successful ones too, and the pecple

believe that be ld roads levy the heaviest of all the taxes imposed on
the farmer. [ have often asked m\s\ll : how i