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NINTH ANNUAL REPORT

——— OF THE -

DAIRYMEN'S ASSOCIATION

~———— OF THE ——

PROVINCE OF QUEBEC.

To the Hon. Commissioner of Agriculture and Colonisation,

Quebec
SIR,

The Board of Directors of the Dairymen’s Association of the Province of
Quebee has the honour to offer you the following report of its operations dur-

ing the year 1890, and of the Annual Meeting held at Sorel, the 26th and 27th
of November last.

THE SECRETARY-TREASURER OF THE DAIRYMEN'S
ASSOCIATION OF THE PROVINCE OF QUEBEC,

J. pE L. TACHE.
Quebee, Jan, 2nd, 1891.

~ By 1 8 Mo
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CONSTITUTION OF THE DAIRYMEN'S ASSO( (ATION.

INCORPORATED BY THE STATUTE 45 Vic.,, CHap. 66, P. Q.

1. The Association takes as it designation : “ The Dairymen’s Association
of the Province of Quebec.”

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

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

4. The affairs of the association shall be under the direction of a presi-
dent, a vice-president, a secretary-treasurer, and certain directors named in ac-
cordance with the act of incorporation, all of whom shall form the Board of
Directors of the Association, and shall make a report of the operations of the
association at the annual general meeting of the association.

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

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

7. The officers elected shall remain in office until the following election,
and shall be re-eligible.

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

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

10. To the secretary-treasurer shall be entrusted all the moneys and
other valuables belonging to the association; he shall keep, in a special re-
gister, minutes of all meetings of the association as well as of the board of
directors, and these minutes shall be signed by the president, or, in his ab-
sence, by the vice president, and by the secretary-treasurer ; he shall, besides,
keep books in which shall be entered, regularly and without delay, all the
monetary operations of the association. At the end of the fiscal year of the
association, the secretary treasurer shall present before the hoard a statement
of accounts for the directors’ approbation.
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11. The vacancies which occur among the officers or divectors shall be
temporarily filled up by the board, and the board shall aiso nominate the
directors for those judicial districts which are not as yet represented.

12.{ The 'board; to insure gréatét leffidiency, shall be at: liberty to-claim the
services of specialists as advisers.

Rules and Regulations of the Dairymen’s Association.

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

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

3. At the meetings of the board of directors, three shall form a quorum,
exclusive of the president and vice-president.

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

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

6. No question shall be submitted for discussion except it be in writing
and placed before the secretary-treasurer.

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

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

ate the

o REVISED STATUTES, QUEBEC, SEC. XIIL
nim the

DAIRY ASSOCIATION OF THE PROVINCE OF QUEBEC.

1749. The Lieutenant-Governor in Council may authorise the fermatios:

hose of for the Province of an association, having for its object to promote improve-
retary- ment in the manufacture of butter and cheese, and of all things connected
Notice therewith, under the name of the “Dairy Association of the Province of
rehand. Quebece,” 45 v., c. 66, S. 1.
in, ‘the 1750. The association shall be composed of at least fifty persons, who shall
Il shall sign a declaraticn in the form of the schedule annexed to this section; and
every member of the association shall subseribe and pay, annually, a sum of
uorum, at ]Of'LSt one dollar to the funds of the association. _
I'he Commissioner of Agriculture and Colonisation shall be exz-officio, a
a " com- member of the association, 45 v., ¢. 66,8s. 2 and 6; 50 v, c. 7, s. 12.
it may X751 Such declaration shall be made in duplicate, one to be writien and
signed on the first pages of a book to be kept by the association for the pur-
deter- pose of entering therein the minutes of their proceedings, during the first year
of the establishment of such association, and the other shall be immediately
writing transmitted to the Commissioner of Agriculture and Colonisation, who shall, as
soon as possible after its reception, cause to be published a notice of the for-
to the mation of such society in the Quebec Official Gazette, 45 v. ¢. 66, s. 3; 50 v.

of the : a7,813
1752, From and after the publication, in the Quebec Official Gazette, of

the notice of the formation of the association, it will become and shall be a
body politic and corporate, for the purposes of this section, and may possess
real estate to a value not exceeding twenty thousand dollars, 45 v., c. 66, s. 4.

1783. The association shall have power to make by-laws, to prescribe the
mode or manner of admission of new members, to regulate the election of its
officers, and, generally, the administration of its affairs and property, 45 v., c.
66, s. 5. (1)

54 VICT., 1890, CAP. XX.

AN ACT TO AMEND THE LAW RESPECTING THE INDUSTRIAL DAIRY ASSOCIATION
OF THE PROVINCE OF QUEBEC.

(Assented to 30th December, 1890.)
Whereas, under the provisions of article 1749 of the Revised Statutes, the

Industrial Dairy Association of the Province of Quebec was organised ;
Whereas the said association has recommended the formation of syndicates
for the purpose of securing a more prompt and complele diffusion of the best

(1) Articles 1753 a, b, ¢, d, and e, were added to the chafter of the association, by chap. xx,
passed last session, which received assent on December 30th, and is given below. [n the
course of the report, our readers will find the discussion that took place at Sorel on the gm-
poookd syndicates of factories, and at the end of the report, every information regarding their
working.
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methods to be adopted for the production of milk, the fabrication of dairy
produce and in general the advancement of the dau'y industry ;

And whereas the said recommendation .7as approved by tbe Committee
on Agriculture and Colonization in a report which was adopted, by the Legis-
lative Assembly, on the 23rd December instant ;

Therefore, Her Majesty, by and with the advice and consent of the Legis-
lature of Quebee, enacts as folf(,)

I. The following articles are “added after article 1753 of the Revised
Statutes of the Province of Quebec:

“1'788a. The association, with a view of obtaining a more prompt and
complete diffusion of the bes’ method to be followed for the production of
milk, the fabrication of dairy produce and, iu general, the advancement of the
<lmrv industry, may subdivide the Province into n-gmnul divisions, in which
Y ndicates, co mposed of proprietors of butter and cheese factories nnd other
like industries, may be ustablished.

The formation and working of such syndicates are governed by the regu-
lations made by the said Association and approved by the Lieutenant-Gover-
nor in Council ; and such syndicates shall be under the direction and super-
vision of the Association.

To such syndicates, the Lieutenant-Governor in Council may grant, out
of the Consolidated Revenue Fund, a subsidy equal to one half of the expenses
incurred for the service of mspoctlun and instruction organized therein, inclu-
ding the salary of inspectors their travelling and other expenses directly con-
nectad therewith, but not to exceed the sum 1 of two hundred and fifty dollars
for each sy ndicate.

“1753b. The in\l)((‘tC)\ including the Inspector General, are appointed
bv the Licutenant-Governor in Council, and shall be experts who hold certifi-
cates of competence from the board of examiners mentioned in article 1753d

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

“1758c. The salary of the Inspector General shall be paid by the Asso-
ciation.

His duties shall be defined by regulations to be passed by the Association
and approved by the Lieutenant-Governor in Couneil.

“1788d. A board of examiners may be appointed by the Association for
the purpose of examining candidates for the office of inspector.

The working of such board shall be governed by the regulations to be
passed for that purpose by the Association and approvéd by the Lieutenant-

Governor in Council.

“17838e. It shall be lawful for the Lieutenant-Governor in Couneil to
grant to the said society an additional sum of one thousand dollars, annually,
for the direction and superwision of the syndicates, and for the maintenance
and working of the boards of examiners anove mentioned.”

2. This act shall come into force on the day of its sanction.
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! dairy 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
mmittee have been preseribed and determined by the by-laws.

Legis- At suc& annual meeting, the association shall elect a president, and vice-

president, a secretary-treasurei, and also one director for each jndicial district

Legis- ~ of the Province, chosen from among the members of the association domiciled
in such districts, 45 v., ¢. 66, s. 7.

Revised 1755. The officers and directors of the association shall prepare and pre-

; sent, at the annual meeting of the association, a detailed report of their opera-
pt and tions during the past year, indicating the names of all the members OF she
stion of association, the amount subscribed and paid by each, the names of the factories,
; of the . inventions, improvements £nd products which deserve publie notice, and giving
i which : all the information which they deem useful in the interest of the dairy indus-

1 other try, 45 v., ¢. 66, s. 8

SCHEDULE
ie regu- _
-Gover- MENTIONED IN ARTICLE 1750.

spper- . . it
We, the undersigned, agree to form ourselves into an association under

nt, out the provisions of section thirteenth of chapter seventh of title fourth of the
xpenses Revised Statutes of the Province of Quebec, respecting the Dairy Association
), inclu- of the Province of Quebec; and we hereby, severally, agree to pay to the
tly con- @ treasurer, annually, while we ¢ontinue members of the Association, the sums

- dollars opposite to cur respective names and we further agree to conform to the rules
and by-laws of the said Association.
ipointed
| certifi-
y 1753d NAMES.
milk, as
rganised
nade b{
Couneil.
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52 VICT, 1889, CAP. XXIL in whi
Quebec
AN ACT TO PROVIDE FOR THE FORMATION OF FARMERS AND “]
DAIRYMEN’S ASSOCTATIONS. place a
“ ]
(Assented to 21st ¥arch, 1889.) shall e
which
HER MAJESTY, by and with the advice and consent of the Legislature domicil
of Quebec, enacts as follows : associaf
1. The following section is added after section thirteenth of chapter ¢
seventh of title fourth of the Revised Statutes of the Provinee of Quebec : dent an
other of
SECTION XIV. oNioeta
of the g
Sni
the amc
names &
mation

FARMERS AND DAIRYMEN'S ASSOCIATIONS.

“1758a. The Lieutenant-Governor in Council may authorise the forma-
tion, in each judicial district of the Province, of an association, having for its
object the promotion of agriculture, the improvement in the manufacture of
butter and cheese, the inspection of butter and cheese factories, and all other ,A
things in connection therewith, to be called the “ Farmers’ and Dairymen’s A_g‘mcul'
Association of the District of vince of

“ 1788). The association shall be composed of at least twenty-five per- 2
sons, who shall sign a declaration in the form of the schedule annexed to this
section.

Every member of the association shall subseribe and pay, annually, a sum
of at ieast one dollar to the funds of the association.

“1758¢c. The Commissioner of Agriculture and Colonisation shall be
ex-officio a member of the association. We

“ 1788d. Such declaration shall be made in duplicate, one to be written the prov
and signed on the first pages of a book, to be kept by the association for the Revised
purpose of entering therein the minutes of their proceedings, and the other
shall be immediately transmitted to the Commissioner of Agriculture and
Colonisation, who shall, as soon as possible after its reception, cause to be
published a notice of the formation of such association in the Quebec Official
Gazette.

1758¢. From and after the publication in the Quebec Official Gazette of
the notice of the formation of the association, such association will become and
shall be a body politic and corporate, for the purposes of this section, and may
possess real estate to the value not exceeding five thousand dollars.

“ 1788f. The association shall have power to make by-laws, to prescribe
the mode or manner of admission of new members, to regulate the election and
appointment of its officers and employés, and generally the management of
its affairs and property for the purpose of carrying out the objects of the
association.

“ 1788g. The first meeting of the association shall be held at the chef-
liew of the district, on the second Wednesday of the month following the one
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in which the notice of the formatiéen of the' association is publishcd in the
Quebec Official Gazette.

“ 17B8). The association shall hold an anmual meeting, at such time and
place as shall have been selected by the board of directors.

“ 1'785i. At such annual meeting, the members of the association present
shall elect three directors from each county forming the judicial district for
which the association is formed, chosen from the members of the association

domiciled in said counties, who shall constitute the board of lirectors of the
association.

“ 1788). The board of directors shall eleet, from their members, a presi-
dent and  a vice-president, and shall appoint a secretary-treasurer and such
other officers and employés as they may deem necessary for carrying out the
objects of the association,

“ 1758k, The directors shall prepare and present at the annual meeting
of the association a detailed report of their operations during the past year.

Snch report shall indicate the names of all the members of the association,
the amount subscribed and paid into the hands of the secretary-treasurer, the
names and number of the factories in their district, and give such other infor-
mation deemed useful and in the interest of agriculture and the dairy industry.

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

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

SCHEDULE
MENTIONED IN ARTICLE 1755b.

We, the undersigned, agree to form ourselves into an association under
the provisions of section forrteenth of chapter seventh of title fourth of the
Revised Statutes of the Province of Quebec, respecting Farmers’ and Dairy-
men’s Associations, and we hereby severally agree to pay to the secretary-
treasurer, annually, while we continue members of the association, the sums

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

NAMES. l $ CTS.
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R. S. Q, TITLE XI, CAP. 1V, SECT. IIL

SOCIETIES FOR THE MANUFACTURE OF BUTTER OR CHEESE OR OF BOTH.

§ 1.—Formation of such Societies.

85477. When, in any part of the Province, five or more persons have
signed a declaration, that they have formed an association for the manufacture
of butter or cheese (or of both, as the case may be) in a certain place which
shall be designated as their principal place of business, and have deposited
such declaration in the hands of the prothonotary of the Superior Court in
the district where the society intends to do business, such persons and all such
other persons as may thereafter become members of such society, their heirs,
executors, curators, administrators, successors and assigns, respectively, shall
constitute a body politic and corporate, under the name of the “butter and
cheese manufacturing society (or both, as the case may be) of (name of the
place and number of the manufactory as mentioned in the declaration).”

The prothonotary shall deliver to such company a certificate, stating that
such declaration has been made, which certificate shall be rcgl%tered in the
registry office of the place where such society has its principal place of busi-
ness, and be also, without delay, forwarded to the Commissioner of Agricul-
ture and Colonisation, 45 V., ¢. 65,8 1;50 V,¢c. 7,s 12

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

§ 2.—General Powers and Duties.

B479. Every such society so formed, for the purposes for which it has been
established, shall enjoy all the powers vested in ordinary corporations, es-
pecially that of choosing officers from among its members, of passing by-laws,
not, contrary to the laws of this Province, to determine the number of its
members, the amount of its shares and the mode of levying the same, for the
internal management and for conducting its proceedings and the administra-
tion of its affairs in general, 45 V,, c. 65, s. 2.

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

The annual general meetings afterwards and all special meetings of the
society shall be regulated by by-law, 45 V., c. 65, s. 3.

5481. A book shall be kept by each society for entering the subserip-
tions of shares, and another for entering in detail all the transactions of the
society, 45 V., c. 65, s. 4.

5482, Each of such books and the by-law shall be constantly open to
the inspection of the members of the society, 45 V., ¢. 65, s. 5.
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B5488. During the course of the month of December in each year, a
statement of its operations for the year shall be forwarded to the Commis-

™ sioner of Agriculture and Colonization by each society formed under this
section, 45 V., ¢. 65,5. 7;50 V, ¢ 7,5 12.

have 49 VICT., CAP. XLII, 1886, OTTAWA.

acture

which AN ACT TO PROHIBIT THE MANUFACTURE AND SALE OF CERTAIN SUBSTITUTES

osited FOR BUTTER.

it in

1 such (Assented to 2nd June, 1886.)
h:}:;?‘: Whereas.thc use pf certain Sl.lll..ﬁti_tut.cs for butter, hcrctuf(_)rt: munufn_cture(l
v sbd and gxpos«f«l for salfe in Canada, is injurious to' ‘hm\lt,!l ; and it is expedient to
£ the prohibit the manufacture and sale thereof : Therefore Her Majesty, by and

with the advice and consent of the Senate and House of Commons of Canada,

¢ that enacts as follows: . _ ‘

0 bhe 1. No ol.vonmrgarmc, butterine or ut,h'cr substitute for ln_xtt,vr. u.ﬁ.nufacturcd
basi’ from any animal substance other than milk, shall be manufactured in Canada,
dhotl- or sold therein, and every person who contravenes the provisions of this Act
1 in any manner whatsoever, shall incur a penalty not exceeding four hundred
otiot. dollgmrs, and not l}-ss than t,rvu hundred dollars, ayn«l in default of payment shall
Tnu- be liable to imprisonment for a term not exceeding twelve months and not less
). than three months.

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

2 been AN ACT TO PROVIDE AGAINST FRAUDS IN THE SUPPLYING OF MILK TO CHEESE,
18, es- BUTTER AND CONDENSED MILK MANUFACTORIES. (1)

laws, .
of its (Assented to 2nd May, 1889.)
v the

o Her Majesty, by and with the advice and consent of the Senate and
nistra-

House of Commons of Canada, enacts as follows :— :

1. No person shall séll, supply or send to any cheese, or butter, or con-
densed milk manufactory, or to the owner or manager thereof, or to any maker
of butter, cheese or condensed milk, to be manufactured, milk diluted with
water, or in any way adulterated, or milk from which any cream has been
taken, or milk commonly known as skimmed milk.

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

take
tioned
share-
all be
fficers

f the

)serip-
f the

(1) The Ontario courts have declared to be ultra vires, an act of legislature on the same
en to subject like that w hich exists in our Provincial Statutes. The Federal Act was paesed sub-
sequently to this judicial decision, and all prose ntions regarding frauds in the furnishing of

milk, should, us a measure of prudence, Le instituted in virtue of this Act.
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3. No person shall knowingly sell, supply, bring or send to:a-cheese, or
butter, or eondensed milk /manufactory, or to the owner or manager thereof,
any milk that is tainted or partly sour.

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

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

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

7. For the purpose ¢f establishing the guilt of any person charged with
the violation of any of the provisions of sections one, or two of this Act, it
shall be sufficient primd facie evidence on which to found a coavietion to show
that such milk so sent, sold. supplied or brought to a manufaccory as aforesaid
to be manufactured into butter, or cheese, or condensed milk, .3 substantially
inferior in quality to pure milk, provided the test is made by means of a lac-
tometer or cream gauge or some other proper and adequate test, and is made
by a competent person: Provided always, that a conviction may be made or
had on any other vufficient legal evidence.

8. In any complaint or information made or laid under the first or second
sections of this Act, and.in any conviction thereon, the milk complained of
may be deseribed as deteriorated milk, without specification of the cause of
deterioration, and, thereupon, proof of any of the causes or modes of dete-
viorated mentioned in either of the said two sections, shall be sufficient to
sustain convietion. And in any complaint information or conviction under
this Act, the matter complained of may be declared, and shal! be held to have
arisen, wlt,} in the meaning of “The Summary Convictions Act,” at the place
where the milk L()m[)lmnul of was to be manufactured, notmthsmmhn«r hat
the deterioration thereof was effected elsewhere.

9. No uppml shall lie from any conviction under this Act except to a
Judge of a Superior, County, Circuit or District Court, or to the chairman  or
judge of the Court of the Sessions of the Peace, having Jurisdietion where the
conviction was had ; and such appeal shall be I)mu}.,rht‘ notice of appeal in
writing given, recognizance entered into or deposit made within ten
days after the date of conviction, and shall be heard, tried, adjudicated upon
and decided without the intervontion of a jury, at such time and place as the
court or judge hearing the same appoints, within thirty days from the date of
conviction, unless the said court or judge extends the time for hearing and
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decision beyond such thirty days; and in all oth i

¢ - spects not provided for i
this Act the procedure under “ The S Ceikviation: o gphia
ok abend s ummary Convictions Act,” so far as ap-

10. Any person accused of an offense is Al
0 s under this Aet, and the h
wife ;): st:fh person; shall be competent and compellable to t,estif; i
. Any pecuniary penalty imposed under this Act shall, wh en recove

be'payable one-half to the informant or complainant, and thc,ot}u‘:rr'1 lf;lct():(‘;r:l?e
owner, treasurer or president of the manufactory to which milk was sent, sold
or supp‘hed. for any of the purposes aforesaid, in violation of any of the ;,)1"(>vi-
sions of this Act, to be distributed among the patrons thereof in proportion to
their respective interests in the product thereof. 4




EXTENDED REPORT

OF THE ANNUAL MEETING OF THE DAIRYMEN'S ASSOCIATION, HELD AT SOREL,
THE 26TH AND 27TH nOVEMBER, 1890.

Prelvminary Note.—In our reports for the last few years, we have classi-
fied the subjects therein treated ; but this method having almost invariably
caused delay, we have decided this year to follow the order of the shorthand
report. The report will close with a table, more elaborate than usual, by means
of which it will be easy to find in the body of the work everything connected
with any varticular subject, or what has been said by any one person. We
request our readers to take notice of the preceding.

(EXTRACT FROM THE “ SOREL0IS,” OF NOVEMBER 28TH, 1890.)

The meeting of the Dairymen’s Association at Sorel.—Brilliant success.

“We are happy to be able to state that a thorough, even a brilliant sue-
cess, has crowned the ninth annual meeting of the ]);mvnu m’s Association of
the Province of Quebee, held at Sorel, on Wednesday and Thursday of this
week.

The audience, composed of distinguished agriculturists and zealous friends
of farming from all parts of the country was numerous throughout the two
days, and the lectures, the reports of the inspectors, and the discussions were
deeply interesting.

\lam\ uum}wn of the clergy, among whom was Mgr. Labelle, the l](‘PutV
minister of agriculture, honoured this mutnw with their presence, proving
thereby that in our province the agricultural class can reckon upon the zeal
and devotion of these hommes d'élite, who have always been the best friends
of the Canadian farmer.

The presence of several members of the federal parliament and of the
provincial legislature, as well as of a good number of other persons belonging
to the liberal l)]()i(‘\\l()ll\ has once more demonstrated the interest that the
governing classes take in agricultural questions, and is particularly adapted to
c‘(tnpatc any possible remains of the prejudices that formerly existed among
farmers against educated men.

Moreover, we have been favouced all the time with superb weather, which
is by no means an injury to great public meetings.

On Wednesday morning, the day of the opening of the convention, an
unusual degree of animation perv: aded the town. Stri angers filled the streets
and hotels, and flags were flying above the public buildings as well as over
many private rcsulcnccs and houses of business.

In the hm-n(mn the officials and directors of the Dairymen’s Association
met at the Town Hall to arrange the programme of the convention and to
decide upon some other details.
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About half-past one p.m., an address of welcome was presentcd to the
members of the Association by his Honour the Mayor, M. Taillon.

The ceremony took place in the Council Chamber of the Town Hall. So
great was the crowd, that hundreds were unable to enter the chamber.

After a selection of musie, brilliantly executed by our band, under the
direction of M. Boulais, the mayor, surrounded by the aldermen, the members

of the Chamber of Commerce, and many other citizens, read the following
address:

To the President and Members of the Dairymen’s Association of the
Province of Quebec.

MR. PRESIDENT AND GENTLEMEN,

Permit me, in the name of my fellow-citizens, to offer you the most cordial
welcome, and to request your acceptance of the hospitality of onr town.

You have conferred a great honour upon us in accepting our invitation to
hold the annual meeting of your Association at Sorel this year.

Moreover, we have learned that you are, before all things, practical men,
and that, entrusted with the direction of a scientific Association, your brief
stay among us must be devoted to the study of questions too important to
leave you much leisure time.

The chief end of your Association is to encourage the improvement of the
manufacture of butter and cheese, and of all things thereunto attached.

This is an aim of very great public interest, the attaimaent of which
has produced, and will continue to produce, immense benefits for all those who
devote themselves to this industry, which is worthy of being called a national
industry, since it is one of the most important in the country.

Besides the general interest which your deliberations will create, they will
be productive of benefits to our friends the farmers of this district, who, a
great number of them, at least, will most particularly profit by the advantage
of listening to the learned essays of agronomes who have distinguished them-
selves in agricultural science.

These discussions, the fruit of earnest studies united to extensive experi-
ence, are fitted to contribute to the development of agriculture, and to give a
fresh impulse to this leading element of our national wealth.

Canada may well be proud of its enviable position as a commercial centre.
Its railroads, its shipping and canals, its agricultural lands,its mines, are so many
sources of wealth, of which we must know how to make good use; but it is
also important to devote special study to the means of most advantageously
attaining the desired end. It is for economists and specialists to investigate
separately each of these subjects; your duty, gentlemen, is to devote your-
selves to the questions concerning agriculture.

The development, then, of tﬁe industry you represent is the development
of the prosperity of the nation.

In contributing to it you are devoting yourselves to an eminently patriotic

work, and the gratitude of the whole country is, without doubt, your due.
2
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In my opinion, Government might show you its gratitude by increasing exceller
the grant you at present receive. '%his would be one way of extending the did his
usefulness, the reputation, and the importance of the association ; of imparting Th
to it still more energy, and of putting it into a condition to arrive more of butte
rapidly at its object. ninth e
The Federal Government has just received from Europe an official notice auspices
announcing that the Canadian cheese is the best imported from all the coun- ever on
tries of the world, and that the highest prizes were awarded to it at the last while I,
exposition held in Londcn. receptio
I think, gentlemen, that you may take credit to yourselves of having been myself 1
the cause of a great part of this grand success, and you will allow us to offer He
you our congratulations upon it. ately to
Be persuaded, gentlemen, that during the short time you remain in Sorel associati
we shall do all in our power to render your stay among us as pleasant as . man, to
this qual
A. A. TAILLON, I'may e
Mayor of the City of Sorel, necessiti
the intel
To
and it is

possible.

SoreL, 26th November, 1890.

The warm applause that emphasised several passages in this address,
proved that the Mayor was a faithful interpreter of the feelings of his con- zeal whi
stituents (administrés). it receive

The band, then, played again; after which M. Bernatchez, M.P.P. for by our ir
Montmagny, and president of the Dairymen’s Association, replied fully and ~ Our
with much feeling to this address, in the midst of frequent and earnest trict. It
applause, with which mingled the roar of the cannon which had never been assemble
silent during the whole ceremony. deliberat;

M. I'abbé Decelles, the curé of Sorel, who was present, was then invited Very
to address the meeting, which he did in a short ex tempore speech, as witty as cannot fs
it was eloquent, and which was received with lively acclamations. advancen
Your
great nui
your zeal
REPLY OF THE PRESIDENT OF THE ASSOCIATION, about to |
No ¢
centres of
culture, e
science ha

Myr. Mayor and Messrs. the Councillors of Sorel :
I must begin with finding fault with you ; had you given me notice of the
splendid reception you were preparing for us, I should have perhaps been able
to prepare a more worthy reply to your address. [’f])“'("' ful ;
I believe I am expressing the feelings of all those who are present in this (3‘;3{: e
magnificent meeting when I thank you for your kindly welcome and for the {;c.
hospitality which you ofier us with so much grace and earnestness. My M:‘f;
I may add that if we have done you much honour in holding this conven- ftu'ming‘;) c‘<
tion in your city, it is with pleasure that we have come to visit this lovely found a so
town. It is the first time I have seen it; I am enchanted with it, and 1 beg season of
to compliment you on it. The merit of our visit is due, in great part, to your for this ini
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excellent, collea.gue, Dr. Bruneau, one of the directors of this nssogiation, who
did his best to induce us to hold our meeting here. s

The aim of our association is to encourage and improve the manufacture
of butter and cheese. It has been now ten years in existence, and this is our
ninth convention. Ten years ago, the association began'its labours under the
auspices of my predecessor in the president’s chair, whom I regret more than
ever on the present occasion. He could have done honour to the position,
while I, I tell you frankly, had I expected to be the object of such a grand
reception, should have declined the honour of presiding here, so much do I feel
myself unable to discharge the duties of the position. ‘

He whom I have succeeded was indeed the very man to reply appropri-
ately to the address you have just presented to us. Still, as you said, our
association being above all things practical, I felt myself obliged, as a practical
man, to accept the honour with which I was comPiimcnted, and T trust that
this quality of being practical will contribute to win my pardon for any faults
I'may commit on the present occasion. When one is absorbed in the material
necessities of existence, it is impossible to cultivate the superior faculties of
the intellect.

To this province the dairy industry has been productive of much good,
and it is called upon to extend greatly its service in the future. Thanks to the
zeal which is everywhere arrayed in its support, thanks to the encouragement
it receives, thanks to the skilful guidance bestowed upon it—not by me, but
by our indefatigable secretary, M. Taché—it cannot fail to prosper.

Our deliberations will be fruitful for your friends the farmers of this dis-
trict. It cannot be otherwise. When one sees so great a number of persons

assembled in this spacious hall. one is satisfied of the interest which these
deliberations excite.

Very important matters will be discussed in this meeting ; matters that
cannot fail to interest you, and a knowledge of which will contribute to the
advancement and prosperity of the country.

Your town has the good fortune, to-day, of having been selected out of a
great number of applicants for the seat of this convention ; well, gentlemen,
your zeal will be repaid by the profit you will reap from the lectures you are
about to listen to.

No doubt, in an agricultural district like this, situated near the great
centres of population, farmirg must be in an advanced condition ; but in agri-
culture, even when much has been done, still more remains to do. Now
science has added its aid to agriculture, now that it affords to farmers its most
powerful assistar e to investigation, we may look forward to a day, not far off,
when we shall see a radical alteration in the condition of the Provinee of
Quebec.

You said that Canada should be proud of her position in the world. ¥es,
Mr. Mayor, I agree with you; Canada is a fine country ; and especially, a fine
farming country. I have not travelled much, it is true, but nowhere have I
found a soil so fine as in the Province of Quebec. Our soil is fertile. True, our
season of vegetation is not very long; but the fertility of the soil compensates
for this inconvenience, by the rapid ripening of the erofs it produces,
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You will meet here distinguished men, members of the clergy, who leave
their homes to lend you their most earnest assistance. So much zeal and de-

votion must inspire us with confidence in the future of our country. Here,
you see the authorities of the town, and numbers of its citizens, who, by their
presence, increase the lustre of this convention.

I said just now that government might increase the grant made to the
Dairymen’s Association. Hitherto, I have employed to this end the little in-
fluence I possess, and, on this important occasion, permit me to declare that in
the future, as in the past, I shall devote all my energy and intellectual power To THE
to assist, as far as in me lies, the views of the Dairymen’s Association.

I will do a’! I possibly can to obtain sufficient funds to enable us to put
in practice the ideas conveyed in the speeches of our able lecturers. I am
confident, gentlemen, that we shall sucreed in our purpose. For my part, I
know that the Premier of Quebec, who is at the head of the department of
Agriculture and Colonisation, is very favourably inclined towards the dairy
industry ; and, this evening, you will have the advantage of having among
you the Deputy Minister of Agriculture and Colonisation, Monsignor Labelle, . Ibe
who once more will seek to renew your courage, and to convince himself of visited 1
the advisability of promoting the views of this association. 152 estal

Government has receive from Europe the news that Canadian cheese has I fin
obtained the highest prizes at the London dairy show. This is a grand result ; | ture this
we are proud oé‘ it, but we must also try to justify our success. We must not follow th
rest satisfied with the compliments we receive, but we must strive to deserve nothing, «
them by improving our manufacture: it is good, but not yet perfect. As in

There is no doubt about Canadian cheese being appreciated. A few weeks t!m.t I fou
ago, I had the pleasure of a visit from a member of an important firm, in the This is gc
butter and cheese line, at Liverpool. He had come to Canada for the purpose purpose o
of meeting our dealers, and trying to obtain from them sufficient consignments . The (
of Canadian c¢heese to supply his trade. The Americans, he told me, send a like bﬂ}'ﬂs
great deal of cheese to England, but much of it comes through Canada in order § to retain
to pass for Canadian. This person, then, came to gain information de visu, In ‘f'll}]t.
and he hopes to get enough consignments to enable him to cease entirely buy- building, |
ing American cheese, which, said he, with few exceptions, is inferior to the varies wi
Canadian. factories v

I am very sensible of the kindness you express in the close of your address, are far toc
when you say that you will do your best to make our stay among you agree- are three ¢
able to us. We knew that beforehand : the kind greeting that met us on our by no mea
arrival, was a pledge of the treatment we might expect during the remainder with the 1
of the time we had to pass in your town. cheese. T

Once more I thank you heartily, and T trust you will excuse the clumsi- factories |
ness of this ex tempore address. plication o
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INSPECTION.

INSPECTOR PAINCHAUD.

To THE HoN. COMMISSIONER
OF AGRICULTURE AND COLONISATION,

QUEBEC.
As'lll',

I have the honour to submit to you my report, for 1890, as inspector of
creameries and cheese-factories. 2

I began my inspections on June 18th, and finished 26th September. I
visited 102 cheese-factories, 42 creameries, and 8 combined factorids: im all,
152 establishments. h

I find that rather less progress has been made in the processes of manufac-
ture this year than in the preceding years; many makers are negligent and
follow the old routine, though they could do better. As for those who know
nothing, or hardly anything, about the business, I advise them to go to school.

As in my former reports of the last few years, I will mention the defects

that I found in my visits as regards the manufacture of butter and cheese.
This is going repeatedly over and over the same thing, but, after all, this is the
purpose of the inspectors’ reports.

The construction of the factories is slowly improving; still, many built
like barns remain, and the cheese-room, in which it is of the greatest importance
to retain an equable temperature for the ripening of the cheese, is the part chiefly

in fault. With precautions, it is possible to make good cheese in an inferior
building, but it is utterly impossibﬁ)e to Freserve it in good order in a room that
varies with every change of external temperature. There are still many
factories with bad fittings, and here I must observe that in several places there
are far too many factories; in places where one good one would suffice, there
are three or four, all acting in opposition, and, generally speaking, turning out
by no means the best goods. These small factories are usually badly supplied
with the utensils and conveniences necessary to furnish the best articles of
cheese. The work in them is scamped over (d@ la diable), and it is in such
factories that second-class makers are generally to be found. But this multi-
plication of opposing factories is often the fault of the patrons, who, fearing
lest the proprietor of a factory should make money, although he may give them
perfect satisfaction, say among themselves: “he’s going to get too rich, we
must start an opposition;” and immediately a factory is built, which often
returns less profit to the {)ntrons, and, alinost invariably causes aloss to the
proprietors. As a general rule, in order that a factory be carried on in a pro-

per manner and give entire satisfaction to the patrons, it must pay a profit ;
otherwise it would be better to “ shut up shop.”
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Before speaking about the chief faults in the processes of manufacture, 1
will say a word on the care to be bestowed on the milk at the patron’s house.
During my inspeetions, I have paid much attention to this important point,
and after having closely examined the thing, I find that the milk is, in general,
very carelessly treated.

First of all, the cans, full of whey, are allowed to remain part of the day
exposed to the sun. How often have I seen them standing, late in the after-
noon, on the little platforms by the road side ! And after the can has been thus
tainted, it is sometimes only washed with cold water; a treatment o which I
have, accidentally, been twice a witness; and even if it is washed with hot water,
it is often only rinsed. What sort of milk can be expected to be received at
the factory in such carelessly treated vessels, especially if this milk has not
been well cooled and aerated, particularly the latter; and it is in this point
that the patrons generally sin.  As to the cooling, that is usually more or less
sufficiently attended tosbut the stirring and the aeration it is almost impossible
to get done.

But it jaust be allowed that in past times the patrons have been so used
to take badly cared for milk to the factory, that, nowadays, they fancy the
advice given them by the maker as to the care of the milk is nothing but a
caprice of his 6wn.

Makers must redouble the precaution and severity they exercise in receiv-
ing the milk, and strive to persuade their patrons that they are hazarding
their own interests in treating their milk with so little care ; they must especi-
ally make them understand that bad milk yields iess cheese than good, and
that of inferior quality. Let us follow the example of our neighbours the
cheese-makers of Ontario, of whom I have met several during my summer
journeys. They are all very careful about the reception of the milk.

Another point in the reception of the milk, and one about which very few
concern themselves, regards its adulteration : out of the 152 factories I visited,
there are not certainly twenty where tnis is carefully attended to. It is true
that it would be a diffienlc task for many makers, as they do not know how to
test milk. I consider this to be a very important point, for to neglect it is
neither more nor less than to encourage theft, and, in some degree to take part
in it ; for the maker is regarded justly as the guardian of the interests of all
the patrons. If some of them enrich themselves at the expense of the others,
owing to the negligence of the maker in not exercising proper vigilance, he
must bear his share of the responsibility. We, the inspectors, having often
oceasion to fest the milk in divers places, are in a position to say that more
frauds, either by skimming or by adding water, are committed in this matter
than is usually supposed.

One day, in the month of August, I was requested to examine the wmilk of
all the patrons of a ereamery ; the maker, though otherwis: pretty well skilled
in his work, knew not how to test milk. He said to me: “It takes 25 to 26
pounds of milk to make a pound of butter ; I do not understand how that can
be; I think my patrons put water to their milk ;" he had learned, from another
quarter, that some of them did so; and, in fact, after having examined the
milk, I found signs of the addition of water in a good many samples. My in-
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d 1 spection having frightened the people, it produced a very good effect, for the
:;cl:lou;e next day, the quantity of milk had diminished, and the percentage of butter

had increased. There are many places like the above, where frauds are carried
on on a scale more or less great. Patrons who are disposed to be dishonest
rapidly gain assurance when they are not watched.

Among the faults in thé manufacture I will only mention the principal
and most general. First as to the temperature. As a general rule, makers do
not sufficiently attend to the temperature during the whole time occupied in
making, from the adding of the rennet to the moulding of the curd. The tem-
perature is one of the most important points in “the manufacture ; it is
the temperature that governs, almost entirely, the whole work, nnd, in a
measure, on it depends the good or bad results of .1e manufactured article.
For the adding of the rennet to the milk, the heat must be varied according
to the season and the staleness (degré d’avancement) of the milk. As to the
heating (cwisson), it only varies in the case of very siale milk ; this may be
heated one or two degrees less high than usual—98 F. When the curd remains
rather longer than usual in the whey, especially when the vat is not very full,
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A 80 usgd we must not forget to warm it up again as much as is required to keep it al-
ancy the ways at the same temperature. It is especially after the drawing off of the

ag but a whey, while the curd is fermenting in the vat, that it must be looked after, in

order to keep the heat always at the same dmru e, that the fermentation may
go on well: in proportion to the cooling is the de slay in the fermentation.

To keep the curd warm, a lid that covers the whole vat is required ; this
is often made too small, so that a space is left open all round the vat, and made
in this way, it is of little use.

One very great, and common error is that the curd is not allowed to gain
enough acidity before the whey is drawn off. The curd applied to'a hot iron
must give distinct and very numerous threads of from } a line to a line in
length. If whey is drawn off' in too sweet a condition, the cheese will be in-
variably soft and open.

Many, too, commit the fault of grinding the curd too soon; it is not
w how to allowed to ferment long enough, because the maker wants to have finished his
glect 1t 15 day’s work. The consequence of this hurry is that the cheese has not the de-
take part sired firmness. !
sts of all In concluding these remarks on the making of cheese, I recommend
1e others, the makers to attend more carefully to the pressing of the cheese, to tighten
lance, he the press very often during the first few hours, to make the pieces consolidate
ing often well together ; unless this is done, the cheese will not be firm. I also advise
hat more them to make their cheeses more uniform in size, and to make them as large as
iis matter possible that the boxes may be well filled up. '

n receiv-
azarding
st espec -
rood, and
ours the
summer

very few
I visited,
It is true

» anilk of What I said about the care to be taken in the reception of the milk is as
Wllll}{(illvd important at the creamery as at the cheese-factory, but in spite of that, it is at
"‘)g to 26 the creameries that this is the least attended to. Generally speaking. the

whole of the milk is accepted, so long as it is not too sour, and that it will go
through the separator without curdling. It must be remembered that bad milk
stale or in a state of decomposition, will yield less butter than good milk ;

is less easily skimmed. Bad milk, of whatever kind, should not be uuccpte
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at the creamery any more than at the cheese factory: it affects the quality of
the butter as much as of the cheese.
One improvement has been this year made in the creameries, at least in
those I have visited ; the number of ice-houses has increased. They are not M. |
all well made or large enough ; still, there is a good beginning made. mddaiin
As to the nmkingof the butter itself, the treatment of the cream, the just now
churning, pressing, etc., the same routine is almost always followed. The rar- M
ity of gnml butter makers sufficiently explains this. In looking over the list that Lh.(,‘l
of the creameries visited this season, I can only find the names of 15 men the same
whom I can recommend as good makers; this easily accounts for our butter M. (
not being always of good quality. M. 1
Rare enough are  the creameries in which you will see the cream sufficiently W
cooled after .\l\nnnnn«r and preserved and treated on the best principles up to difforenc
the time of (hmning As to the cooling, it is not always the maker’s fault; dicates:s
when he has not the water and ice at hand, it is not very possible to cool thc pvervu\\’w
cream to a low temperature immediately after skimming, and thereby to get a frauds th
firm sound-keeping butter. Stirring the cream often is of importance if it is M F
desired to make a butter with a fine aroma; besides, cream that has been this w.f(
frequently stirred, (1) will yield more butter than cream that has been less g’M’ (
frequently agitated. M P
Churning is always done at too high a temperature in hot weather. In- M. (
stead of starting at 55° to 57°, as should be done, it is often at 62° to 63°; so ('UllHtl‘l;('t,
that, instead of butter, something like a mash (bouette) is produced ; and this, M VP
as it can neither be washed nor be freed from the butter-milk, is greasy and “'
will not keep. sakensidl
Factories that have a cold chamber for the keeping of their butter are not M. P
yet common ; still, there is an improvement on this point. A good number of M. M
them have, this summer, sent their butter to Montreal in a fresh condition, do you fir
either to be sold at once, or to be sent to the ice-house while waiting for sale. M. P
This is an excellent plan, and will, it is to be hoped, become general ; it is the M‘ M
surest way of always getting the highest market price. are frands
The methods of manufacturing our dairy gcods, especially butter, suffer tories Vol;
under a pressing want of improvement if we wish to sell them with profit. M P
To this end, practical and thorough instruction is needed; without it we where .wli
shall never succeed., It is to be hoped the project of fuctoriy-syn(]icut(-s will M. M
prosper, for it is indisputably the best system of instruction that we can adopt. the eonves
An 1nspector that has 25 or 30 factories to visit several times in the season, in Englan
can do twenty times as much good by his teaching, and by staying the requisite what I kn
time in each factory, as he who, as is the practice to-day, has to visit 150. nmk(-rs th
by the bag
that this p
(Signed) J. L. PAINCHAUD. would dou
Y reduce the
(1) A brewer would use the word “ roused.” A. R. J. F. certificates
will soon 1
inferior ch
have to go

Respectfully submitted,
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ty of DISCUSSION.

1st in

¢ not M. SavL Corg—Can you tell us, Monsieur Painchaud, what difference was:
made in the yield, after you had inspected the creamery of which you spoke

, the just now as having taken 26 1bs. of milk to the pound of butter ?

3 rar- M. PaincHAUD—I do not know what the difference was, but I was told

e list that there was an improvement, and that the proportion of butter to milk was

i men the same as it is usually.

utter M. CorEé—It was in August, was it not ?

M. PAINCHAUD—Yes.

ently M. Coré—Some one told me that it had fallen to 23} lbs; this makes a
up to difference of 2} 1bs. This is worth the trouble it cost. Now, speaking of syn-
fault ; dicates ; is it not true that, if there were inspectors who visited the factories
ol the every week, or every second week, it would be easy for them to prevent the
get a frauds that take place ?

fit is M. PAiINcHAUD—They would certainly be the right men to see after such

been things, for a stranger is always more attended to than the maker.
n less M. Corf—And, besides, the makers do not, as a rule, test the milk.
M. PAINCHAUD—No, that is not done.
In- M. CorE—You do not find that there has been much improvement in the
3°; s0 construction of the cheese factories ?

| this, M. PaiNncnaun—There is some improvement, but it is a very slow one.
y and M. ’ABBE MoNTMINY—Do you find any improvement in the skill of the
makers of butter and cheese ?

re not M. PaiNcHAUD—A little ; but, during the last two years, only a little.

ver of M. MoNTMINY—The number of factories and of makers having increased,
lition, do you find that the skill of the makers has increased in proportion ?

r sale. M. PaiNcHAUD—No, sir.

is the M. MoNT™MINY—Now, you find in your visits, beyond all doubt, that there
are frauds committed in the delivery of the milk at a great number of the fac-

suffer tories you have visited ?

it. M. PaiNcHAUD—I have found out frauds everywhere, or almost every-

it we where, where I have examined the milk.

s will M. MoNTMINY—Mr. president, I desire forcibly to draw the attention of

adopt. the convention to this point. We are proud of having carried off the first prize

eason, in England ; no doubt about it ; but I ascertain, from M. Painchaud’s report,

juisite what I knew beforehand from other sources, that there are still more bad

). makers than formerly, and that the good ones are the subjects of persecution
by the bad ones.  This I have found to be the case in our district. I desire
that this point be thoroughly investigated ; that a remedy be sought, which

AUD would doubtless not cure the evil radically, but which would enable us to

! reduce the number of the bad makers. This end might be reached either by
certificates or in some other way. If we go on as we are doing at present, it
will soon be said of us as it has been said of other countries: that we make
inferior cheese. Thus, we shall lose the English market ; and if we do, we shall
have to go to China, and we shall find that a long voyage.
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What we, the members of the Dairymen’s Association, have to do, is to 1
make this question conspicuously clear, so that the members of the two Cham- quest;
bers be able to form an opinion about this thorn in the side of the dairy-indus- ]
try which thireatens to do us a great deal of injury. the ca

I do not know exactly what remedy we can adopt; perhaps, we might right
succeed by gentle means. But I should be very glad if those who are at )
thie head of the movement and understand these things far better than I, would oceur:
state their views as to the means of putting a stop to the disastrous effects of any o
incapacity and dishonesty. indusi

M. LE Docreur BRUNEAU—I should like to know from M. Painchaud if profit
the improvement in the yield on the occasion he spoke of took place immedi- 1mpor
ately after one of his visits ? to pas

M. PaiNncHAUD—Certainly. surve!

M. BrRuxEAU—Do you not think that the maker, on that occasion, improved and ec
his method of working ? Might he not have churned at a lower temperature ? and ¢

M PaiNcHAUD—No, sir, I do not see any reason to suppose he altered his ODWAY
mode of making butter. for th

M. BRUNEAU—Not from something you may have told him ? mine t

M. PaiNcHAUD—I had no reason to tell him to alter his way of working. ciatior

M. BRuNEAU—ISs it not the case, Monsieur, that every one who knows how T
to make butter, knows that by churning at a high temperature we get much 'you hi
less butter ? am ha

M. PaincHAUD—TTrue ; but this affects the quality still more than the plan.
quantity. ncomj

M. BRuNeau—Well, Mr. President and Mr. Inspector, I have read some- applyi
where in a well informed English paper that a lady, whose butter was always to get
of first-rate quality, changed her dairymaid one fine morning. The new girl under
was told to put the thermometer into the eream, and to churn when it showed such a
such and such a temperature. The servant, a novice, did not use the instru- by M.
ment, but contented herself with trying the milk with her fingerwb’ 3 her mis- are eng
tress was away. When the latter returned, she execlaimed: “How .. this? 1 tion of
generally get 21 1bs. of butter, and there are now only 14 1bs? Have you kept Al
back any cream ?” The maid replied: “No, it is all there.” “You have been the mo
churning too high,” said the mistress; “churn the buttermilk over again.” 1 ting up
read in that [“ll"ll\ll paper, a paper that l(w\ not joke on such \lll))('ct\ that cine wi
the second clunnnnr yielded 7 1bs. of butter! I lave seen similar facts related Tl
in U. S. papers; and I will cven state that in my own dairy this autumn, his faef
pretty nearly the same thing happened. My wife found the quantity of butter patrons
short in a certain churning, and the servant confessed that she had put some Y
warm water to the cream, because the butter was long in coming'! water

I thought then that, in the case which you have just mentioned, Monsieur In
Painchaud, there might be something analogous; and it was for that reason There 1
that I asked you if the maker had changed his mode of working in eonsequence of the |
of the remarks you had made to him. But you really believe that the differ- fault w
ence in the yield of the milk is simply due to the fact that, after your visit, to youw

the patrons brought to the creamery a richer milk than before. This is what accepts
you advance, is it not ? "

M. PaiNcHAUD—Yes, in this case.

(1) 1
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lo, is to M. BRUNEAU—I accept your explanation, but I thought it best that the
Cham- question should first be cleared up.

r-indus- M. PaincHAUD—I4t is thoroughly understood, and besides we find it to be
the case every day in our inspections, that when the éream is churned at the

+ might right temperature the greatest yields are produced.
are at M. CARDIN—Apropos of the makers of butter and cheese, this remark has
, would occurred to me: if, for the obtaining of a diploma permitting us to practise
fects of any of the professions, we have to pass an examination, ought not the dairy-
i industry to be put on the same footing, considering it is so great a source of
thaud if profit to the Province of Quebec. I think it would be a move of the greatesi

mmedi- 1mportance to name examiners, who should cause the butter and cheese-makers
to pass the necessary examinations, as is done in the case of advocates, land-
surveyors, ete. ; such examinations as would prove the capability of the makers,

aproved and confer upon them a diploma testifying to their fitness as makers of butter
rature ? and cheese. This would assure the future of the Province of Quebec in its

ered his onward march over the path of progress opened to it by this grand association
for the promotion of the dairy-industry. I submit this humble suggestion of
mine to the favourable consideration of the members of the Dairymen’s Asso-

vorking. ciation.
yws how THE PRESIDENT—We have already, before to-day, investigated the idea
et ‘much ‘'you have just mentioned. It was a difficulty apparently hard to solve, but I
am happy to inform you that the directors are determined to carry out the
han the lan.  If there are a good many good makers, there are, too, a good many
icompetent ones. And the fact tihat no character is demanded of them when
i some- applying for the post of head of a factory, and that it is taken to be enough
i always to get them the place if they declare themselves to be perfectly competent,
new girl under the pretext of having worked for such and such a master, or in such and
showed such a factory, shows how much need there is of such a step as that mentioned
instru- by M. Cardin (1). No information as to their capabilities is sought for ; they
her mis- are engaged at the lowest possible salaries, and the result often is, the produc-
this? 1 tion of inferior goods.
rou kept And ‘what obliges us to pay low salaries to the makers, is the fact that
we been the moment a factory appears to be prospering, people are in the habit of set-
ain” 1 ting up one, two, or three more in the neighbourhood, which wage an interne-
cts, that cine war with one another.
s related There is a contest as to who shall get the greatest quantity of milk sent to
autumn, his factory. All sorts of means are used to this end. To retain certain of the
f butter patrons, faults in their milk are necessarily lightly passed over.
yut some You were speaking about frauds; of cream taken from the milk, and of
water added to 1t; what is the cause of these things? It is competition.
fonsieur Inspection there is, but it is neither general enough, nor thorough enough.
t reason There may be supervision in certain factories, and yet, for fear of losing some
sequence of the patrons, defects in the milk are tolerated. 1f these patrons were found
ie differ- fault with, they would reply: “You are not satisfied ? I shall take my inilk
ur visit, to your neighbour, who is not so particular as you are.” The other factory

i is what accepts their milk; and when the yield is reckoned up, people say to them-

(1) Rather paraphrastical, but I think it gives the speaker’s meaning. A. R. J. F.
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selves: “Oh, this is quite impossible, our milk is not so poor as that.” The
good, honest ones t.hinL :  “I had so many pounds of milk, and yet I only re-
ceived so much for it : it does not pay.”

Sometimes, again, means are taken in some of the factories to delude pat-
rons into the belief that the factories in question pay more than their neigh-
bours do. Could a certain number of factories be amalgamated, it would
be a great step in advance.

The organisation of syndicates uniting 25 or 30 factories, clubbing together
to pay an inspector who should visit them as often as possible, would en-
sure a uniform article, and make those fraudulent patrons just mentioned
afraid of continuing their thefts. As M. Painchaud told us, a stranger would
be more attended to than the maker, when he was called upon to test a sample
of milk. I believe that this reform is likely soon to go into effect.

It is true there is in existence a law for the prevention of fraud; but the
great difficulty is how to apply it. The law is severe enough, but the compe-
tition that abounds everywhere renders its application difficult. Farmers must
be made to understand that it is for their interest that the milk should be
carefully treated, and that the manufacture of a really superior article would
add greatly to their profits.

M. Cuaprais—Here I must add a few words on the question introduced by M.
Montmniny, one of the most important before the convention. In 1884, at the
Quebec meeting, I had taken the iniiative in proposing a resolution tending to
the same end as that M. Montminy aims at. At that time, if you remember, the
project, which was accepted, but to which, later on, objections were found, con-
sisted in asking the inspectors of the association who found any factories to
be well conducted to report them to the association, in order that the names
of the makers who managed these factories might be inscribed in a special
book, to be called the Golden Book of the makers, whence information on the
subject might be drawn.

The resolution was carried unanimously, but in its execution, in the appli-
cation of its details, it was found to be premature ; the progress of the dairy-
industry was found to be too slow to allow of the introduction of so radical a
measure, a measure having for its aim the elimination of the unskilful makers
and the bringing forward of the skilled ones. The subject was fully discussed
at the time, and I thought it right to yield to the reasons assigned: so my
resolution fell dead. Nevertheless, it is enrolled in the archives of the asso-
ciation, and I beg it may be recollected that it is my “act and deed,” for I have
always held, ever since I have been interested in the dairy-industry, that the
great hindrance to the development of that business, is the number of inferior
makers.

For several months, I have had still greater opportunities of observing
that the number of inferior makers is increasing in a very great ratio. The
number of makers increases, but at the same time so does the number of bad
makers. And the reason is easily shown: it is because we have no source
whence they may derive a knowledge of their art. Thoroughly recognisin
that the dairy-schools aided by the association have produced a certain gmﬁ

result,
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The result, I am compelled to state that we have not done all that might have been
done, and that a great deal remains to be done in that direction.

The project of establishing factory-syndicates, spoken of by the president,
is an excellent plan for the improvement of the present position of the trade.

ily re-

lo - . . . g o .
0 P“‘t There is no question but that an inspector-general, perfectly qualified as to his
naigne knowledge of every detail in the manufacture of butter and cheese, acquainted

would with every point in it, not only practically but theoretically, will be perfectly

capable of instructing the local inspectors who are appointed to direct the

guthcr syndicates. These ilisp(-.ctors, who are called upon to visit the factories fre-
1d en- quently, and the inspector-general, must be experts; and in this way the posi-
tioned - tion may be improved.

would But there is more than this to be considered : the syndicates have begun
ample to work this year; they will increase in number next year, and, ultimately,

we expect the formation of 11 regions.

ut the We must do as M. Cardin advises: why do we compel notaries and ad-
ompe- vocates to take out a diploma before they can practise their professions ? Be-
i must cause we want to ascertain that these gentlemen are qualified. We must be
uld be as exigeant as regards the makers of butter and cheese.

would " Whither do the notaries, the physicians, the advocates go to get their diplo-
mas? They go to school; either to college or to the university. As M.
by M. Painchaud said in his report: “As for the makers who do not know their
at the 3 business, let them go to school and learn it.” But, gentlemen, they cannot go
ling to thither, for we have no schools. :
er, the The grand point, then, for our association and for all those interested in
|, con- this matter, is to promote the idea of the creation of a great school of dairy-
ies to work, and to stir up people’s minds in this direction ; so that our members of
names both the local and the federal parliaments, without exception, may take this
pecial subject into consideration, and labour for the establishment of such a school.
m the In this way, the makers will be able to get diplomas certifying to their abili-
ties as makers of butter and cheese, and by these means we shall bring about
appli- the prosperity of the great dairy-industry, which is to us the source of so
dairy- much profit. 1
lical & M. L’AnBf CHARTIER—AS we have to contend with an evil that is so deeply
akers rooted and so extensively spread over the province, I should be glad if the con-
cussed vention would convey a wish of theirs to the dealers. The means that have

80 my been proposed up to the present will, doubtless, gradually get rid of the evil;
asso- but if the dealers and the wholesale merchants would help us, I think it would
[ have disappear more rapidly.

at the If these persons would refuse to buy inferior cheese at any price, the pro-

iferior prietors of the factories and the patrons would take care to engage makers

capable of turning out an article fit for the market. I do not blame the dealers.

rving If they have to suffer themsclves on this account, let them be conscientious
The and help us. , .

£ bad Two or three years ago we found out that a mixture of cheese of various

- qualities had appeared on the English market. A wholesale merchant had the

nisin honesty and frankness to confess to us that it was the custom in commerce to

g()()s mix cheeses. We could not understand why partially skim-cheese should
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fetch almost as high a price as the full-eream, seeing that it has been thoroughly
proved that at the end of two or three months, the poor cheese begins to de-
teriorate, and that the longer it is kept in store, the less it is worth. Well, these
merchants bought a lot of poor cheeses, and put a certain number of them in
the invoices they sent. Thus, when the cheeses came upon the market, they
did not give satisfaction, and the English could not make out why the Canadian
cheese was not of uniform quality. They bought a lot of good cheeses, and from
time to time, they hit upon a bad one.

So, that I do not think it inopportune for the convention to express a wish
that the dealers would come to its aid, in order to completely get rid of such
cheese, the quality of which would cause us to lose our market. That would be
an enormous loss to the province.

With such unfavourable seasons as we have, if we were to lose the market
for our dairy goods, frankly speaking, I do not know what would become of
the farming class of the province. It is, therefore, clearly for the interest of
the patrons, of the proprietors of the cheese factories, as well as of the dealers,
to unite their efforts to ours to get rid of incompetent makers.

M. SauL Coté—I hope that, in spite of his great competence, M. Chapais
will pardon me if I differ from him as regards his opinion of the makers. I
am neither a patron nor a proprietor of cheese-factories, but I am, rather, a
maker. Allow me to take the part of the latter. I must say that if the pro-
prietors will not agree together to build better factories, it will be a matter of
difficulty for the makers always to turn out good cheese. You will say, per-
haps, that it is the business of the maker to see to that. But these young men
are often wanting in energy. They engage themselves to proprietors who
oblige them, on account of the existing competition, to accept milk that is not
by any means too good, and to put up with drying-rooms that are not fit to
keep the cheese in sound condition.

We must not throw the whole burden on the makers’ back: let the pro-
prietors furnish good materials, and I think the cheese will be all the better
for it. They, the makers, are willing to learn, but we must not try to make them
do what is impossible.

I hope the makers will not be annoyed at me for defending them, and if
the farmers and the factory proprietors find me hard upon them, let them state
their reasons.

The milk is sent in very bad order; and then the maker does his share of
the work, more or less skilfully, but not so badly as M. Chapais would lead us
to think. With bad milk and a badly eonstructed building, how can you ex-
pect the maker to deliver good cheese on the market ? Very often it is not his
fault, and he does not even get time to test the milk. The factory is on so
small a scale that the owner will not incur the expense of an assistant, and,
consequently, the maker has not time to do all his work.

I can conceive that if the cheese-makers were to receive a diploma, they
might do better, but they are not so faulty as people suppose.

M. Crapa1s—I had no intention of attacking in my remarks the body of
cheese-makers, But M. Painchaud, in his report, mentions several defects that
concur in causing the making of inferior cheese, viz., bad buildings, bad milk,
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and unskilful makers. I have treated one of these points; let the others be
treated also ; I ask nothing better. But I speak of unskilful makers, where
they exist ; where there are none, I do not speak of them. As for there being
gsome, I know there are.

I am ready to admit that there are many other causes for the making of
bad cheese, but the want of skill in the maker is one of them. I do not want

it to be understood, though, that I said the makers were, as a rule, incompe-
tent : let him whom the cap fits, wear it.

M. VaiLLaNcoURT—According to M. Painchaud’s report, a good deal of
improvement remains to be made in the manufacture of butter and cheese.
We must, positively, in criticising our position, avoid making false statements,
for M. Painchaud has without doubt given us an opportunity of speaking
frankly. Well, I believe the dealers are prepared to state that two-thirds of
the cheese made in the Province of Quebec leaves much to be desired. Though
it pains me to say so, I think it ought to be said. If our cheese has so high a
reputation on the English market, the credit must be given not to the Province
of Quebec but to Ontario.

There is as good cheese made in Quebec as in Ontario, but good cheese is
more general in Upper Canada.

Decidedly the best means of improving our position would be to have in-
spectors whose work would be less onerous than is at present the work allotted
to them. I do not want to speak of their capability, but they have too much
work to be able to make their inspections useful to the makers. Last year, I
met on the road inspectors who had visited 12 or 15 factories during the day,
and out of that number there were not perhaps more than three where first-
rate cheese was made ; so, I told them: “The visits you have made to-day, I
do not consider to be worth a dollar to the people; for you have not had time
to teach the makers what they ought to do.”

I believe that the most practical way would be to have inspectors who
could atford time to pass two or three days at each factory, to explain
thoroughly to the makers the best methods of manufacturing their goods. And
this during the whole season of manufacture. If the visit of the inspector
take place in hot weather, let him show how cheese should be made in hot
weather, and then let him say: when the cold weather arrives, the method
must be varied in such and-such a way. :

For, the greater number of makers work mechanically. © Ask them why
they make mottled, spotted cheese: they do not know. Every day, mottled
cheese is sent to the Montreal market, and most of the makers are ignorant of
the cause.

If the inspector were to pass several days, even a week, in one of the fac-
tories, you would have there a maker who, even if he did not understand his
work perfectly, would have learned a good deal about it.

As for butter, we are not making much progress in its improvement ;
during the last two years, I fancy our butter instead of im
has become worse; and I am sorry that M. Langlois has ﬁit, for he made a
similar remark to me a few days ago. He retails a good deal of butter, in

town, and whén one sells by retail, one sees the whole contents of the tub, and
all its defects.

roving in quality
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M. TacHE—And you pay for it ?

M. VaiLLaNcourT—Certainly, we pay for it. Itis true this system of
inspection will be costly, but where the inspector remains at any factory two or
three days, the owner of that factory ought to pay his expenses. I do not know
what arrangements the directors mean to adopt on this point; but so long as
you have not inspectors who will go and stay in the factories and teach the
makers by working with them, I do not think you will succeed in making
very rapid improvement.

The reverend gentleman who spoke before me, made mention of the mer-
chants. He begged them not to buy inferior cheese. This would be a difficult
thing to bring about. It would be to change the system of commerce all over
the world. For in every branch of commerce, there are the first, second, and
third qualities of goods, and in some places, the second and third qualities sell
more quickly than the first, owing to the financial position of the people.

As to skim-cheese being foisted in among full creams, perhaps M. I’Abbé
alluded to what was said in my presence three years ago. But I do not think
that the dealer in question said that poor cheese wus sent out mixed with the
full cream. Lots made up of partial skims may be sent out without it being
mentioned that they are skims; but I do not think skims are mixed with full
creams; at least, I have never known of such a thing being done.

THE PRrESIDNT—If you have never done so, others may have.

M. VaiLLANcoURT—Lots of skims may be sent out, but not mixed with
full creams ; for that would be to mix good and bad together.

THE PRESIDENT—When you buy cheese, do you make a great difference
in the price between good and bad ? You say that you have visited many a
factory, and that it is very seldom good cheese is to be found. Therefore there
is some good. I should, therefore, like to know from you if you make a great
difference in the prices. From what one hears, prices are uniform ; the man
that makes good cheese does not get more than he who makes bad cheese.

M. VaiLLaNcourr—That is an exaggeration.

M. TacHE—It is not exactly true; still it is true to a certain extent.

M. VAILLANCOURT—Sometimes two lots of cheese may fetch the same
price, if the difference between the two is not very great. But when you buy a
first-rate cheese, if the neighbour’s is only of the third quality, it certainly
will not fetch as much.

THE PRESIDENT—We see no difference in the account of sales; from
what one hears, all the cheese made is good.

M. VaiLLaNcourT—Please observe that the makers often take their
cheese to Montreal to sell, and on their return they pretend they have got,
say, 93 cents for it, when, in recality, the price paid was only 9 cents. They
prefer paying the difference out of their own pocket. This is done on a large
scale.

THE PRESIDENT—Do not the dealers lend themselves to this trick ? 1
have heard it said (though perhaps it may not be true) that the makers
arrange the following little bargain with the merchants: “ I accept your offer,
but it must be understood that in the stated account you send me, the price
shall be entered as so and so.” At the same time, the neighbouring maker,
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who speaks frankly, says to himself : “ It’s queer; I make a better article, and
still I cannot get better prices.” Does not this sort of thing go on ? (1)

stem of

rtwo or M. VAILLANCOURT—It is sometimes done; a man comes to us, or goes
't know elsewhere, he sells his cheese at such a price, and he says: “ Make me out a
long as bill a cent or half a cent higher than the real price.” I do not think we com-
ach the mit a mortal sin in obliging him. (Laughter.)

making THE PrESIDENT—It is a pretty serious sin, in my opinion. (Laughter.)

There are theologians here who will tell you that the fault is by no means a
B I light one, for you are acting unfairly towards the honest inen. A'truly upright
difficult man says, frankly, that he lms got so much for his goods, and he is set down at

he mer-

all over once as a bungler, and people say : “It pays better to go to the other factory :
nd, and iet's go there; he sold his goods for half or three quarters of a cent more.”
ities sell And thus you encourage fraud, and make the honest man lose his clients.

llcl.'Abbé M. VaiLLaNcourT—He who asks us to make out his bill in this way does
‘)t think m.)t say what he means to do with it, he does nut.tvll ll.\'.lt is to -Iw sh_()\\'u to
vith the his chonts':‘vury often hu only n..\“ks the clerks of the firm to give him this
t being nccol_mt. The clerks do so, but if t',huy thought that by 80 <lu1n;_:. they were
vith full helping people to cheat, I do not think that they would do it. Plainly, we do

not know the reasons why they ask for such an account.

THE PRESIDENT—DBut you are intelligent enough to guess at them.

ed with M. v’AsBE Cori—These people do not say : Rob for us; but only: Allow
us to rob, (laughter).

erenoe M. F. N. DaieNavLr—I, myself, have had experience in this thing. My
many a neighbour had sold his June butter for, so he said, 174 cents. I had no offer

re there for my June butter. On July 15th, I spoke to the dealers about my June and

a great July butter, and I had an offer: June 16 cents, July 16} cents. I said to my-
the man self : 1 cannot accept it; my neighbour sold his for 17§ cents; my patrons
"o will keep their milk at home. The dealers replied that they could not pay

more. At the end of August, I went to three firms, among which was the one
ent. that had made me an offer for the June and July butter. And after several
1¢ _same parleys with the merchants and a journey to Montreal, I had to sell the three
n buy a months at 16 cents, although the firm that had offered me 16} for the July

ertainly butter had told me, but too late, that it would have given me also 16} cents for
August. Nevertheless, the other creamery, which had sold at 17} cents a
pound, immediately after the end of June and July, only paid its patrons 53
cents per 100 1bs. of milk, whereas I, although the other sold his butter 1} eents
dearer than I did, was able to pay all but 56 cents. The dealer to whom he
’W‘:‘.‘-f"t" had sold his butter had come to an understanding with the maker: “You

[hey lower the amount of weight, and people will say the sale was made at such and
1 a large such a price: it will come to the same thing.” Thus, I had to make my patrons
lose § a cent a pound for the two months.

from

’

te their

ick ? 1
makers Tue PrEsiDENT—M. Vaillancourt, you ought to advise your fellow dealers
ur offer, to give up these practices.

e price
i mz[;ker (1) The old Scotch phrase for I'état de compte, in 1714, was “ a fitted account.” A.R.J.F.
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FACTORY SYNDICATES.

M. TAcHE—As regards the improvement of the manufacture of dairy-goods
in this provinee, it is important to set forth the present position of the asso-
ciation. If we have not been able before this time to grant diplomas te the
makers, it is because there have been considerable impediments in the way.

We find ourselves in this position: we have a dairy-industry, at work
throughout the Provinece of Quebec, that is to say, a dairy-industry perfect as
to its organisation, yet abisolutely devoid, or almost devoid, of a school. On
the other hand, none of the makers, a great number of whom are well quali-
fied as regards the methods of manufacture, can leave their factories during the
whole summer to obtain the diplomas I mentioned just now: diplomas that
would be at once a recommendation for the makers to those who wish to engage
them, and a guarantee to the latter.

In winter, we have no school to which these makers, occupied ull the sum-
mer as they are, can resort. Hence, the immense importance of obtaining a
school as soon as possible, a school that shall be open both winter and summer,

We have practical schools for makers that open a few days before the
other factories. But these schools being simply under the direction of makers,
like all our factories, cannot form a board of examiners; they are just well
managed factories, where the makers can get inform: lion about the best me-
thods of working. For these schools are not so constituted as to be fitted to
hold examinations, or to be authorised to confer diplomas.

On the other hand, our dairy-industry being organised, it is absolutely
essential that measures, more efficacious than those at present existing, be
adopted. When the Dairymen’s Association was founded, the dairy-industry
was already in existence ; but its progress was so little marked, that the labour
of the association thoroughly succeeded, and has yielded a plentiful erop of
fruit. But now we have reached a state of perfection, or rather a degree of
relative advancement, and this that is before us is infinitely more difficult than
that the association had to face at itsinception. Hence, the necessity of chang-
ing its methods.

At first, we had excellent makers, who visited the factories to teach the
mode of working. They only remained as short a time as possible, for they
had before them a task too great for their powers. In spite of all their good
will, our inspectors have never been able to visit all our factories in the course
of the summer. Well, even this trifling inspection has been productive of good.
But, to-day, it is no longer sufficient; the means hitherto in use must be modi-
fied to adapt them to encounter our new requirements.

Two years ago, the Dairymen’s Association, at the L'Assomption meeting,
proposed that steps should be taken to obtain from the government the sub-
sidising of associations of proprietors who should join together for the purpose
of appointing inspectors. Hardly a year afterward, the Bedford Association
passed a similar resolution. But I must confess, to the credit of the people of

that district, they put this resolution in practice before we did. The Bedford
district got their project of syndicates into operation last year.
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In order to sum up this question, allow me to read to you part of the cire
cular sent out to announce this convention :

“To our members, old and new, we have sent this Spring a programme
showing the conditions under which syndicates of CHEESE-FACTORIES or of
CREAMERIES can be established. We again call attention to this programme.
The association is striving to cause to be appreciated the immense importance
of working with a little more earnestness for the improvement of the manu-
facture, To form a syndicate is, in two words, for the proprietors of factories
in the same district or region (but not more than 25 or 30 in number) :

“ 1. To engage a first-class maker, whose duty it shall be to superintend the
manufacture and to test the milk ; in order to do which he shall, during the

whole summer, visit the factories; 2. to supply, from a common purse, the cost
of this surveillance and teaching.

The local government promised last year to pay half the cost of the in-
struction given by the syndicates, and there is no reason to suppose that this
assistance will be withheld in future.”

“For its part, the association will take steps to prepare the inspectors,
who are to be engaged by the syndicates, for a suitable discharge of their duties.”

Yesterday evening, before the board of directors, the question of this
organisation of syndicates again arose; we know that, without much having
been said about it in public, we may reckon on 11 or 12 regions being ready. to
organise themselves in this way : each proprietor of a factory engages to sub-
scribe a certain sum, either a fixed sum, equal in all cases, or a sum in propor-
tion to the relative importance of each factory. The amount subscribed will
be used to pay a man, a good maker, recommended by the Dairymen’s Associa-
tion, to keep constantly throughout next season visiting the factories composing
each syndicate,

Remark one thing : the syndicates must not consist of more than thirty
factories each. Otherwise the inspector would have too much to do. Still
better, if there are only twenty factories in a syndicate, for they will enjoy
the visits of the inspector more frequently.

Lastly, you can easily afford the expense of this inspection ; it will not be
very great. You are not obliged to engage a man of transcendent abilitics, to
whom you must pay very high wages. The wages of a good maker will be
enough, for travelling about a whole season is not more fatiguing than work-
ing. And while accepting the salary of a maker, I think these inspectors will
find it answer their purpose, on account of the reputation they will thus gain.

So that, I doubt not. it will be easy to hire an inspector for the wages gener-
ally paid to a good maker, $250 to $300.

The collateral expenses occasioned by the inspection will not be very
great. We estimate them at from $100 to $150. But Mr. Fisher told me last
night that the inspector engaged by the syndicate of the county of Shefford, a
man perfectly fit for his post, at a salary of $500, had only cost the syndicate
an additional sum of little more than $50 in the course of the summer; the
syndicate having furnished him with a horse, and each maker taking the inspec-
tor into his house to board when he visited any factory. It is not difficult for a
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maker to induce the inspector to take hix meals at the former’s house, and the
expense would be but a trifle.

In any case, from $100 to $150 would amply defray the cost, and accord-

ing to all appearances, the Minister of Agriculture would furnish half the sum
necessary to pay the outlay made by the syndicate to the amount of $250.
And it is my duty to say that, out of the factories in the Province of Quebec,
there is not probably one that does not lose five times ten dollars in the course
of the year owing to the fault of the maker or the patrons,—from the ignor-
ance of the makers, or from the bad condition of the milk delivered by the
patrons.
Instead of its being an expense to the factory, this payr ent to the funds
of the syndicates will, without doubt, be a source of large profits. The average
price of cheese in Western Ontario is certainly a cent higher than the price
paid in the Province of Quebec. If 1 am right, I should be glad if the dealers
present would confirm this my assertion. P

M. VAILLANCOURT—A cent is a little too much, perhaps; but § of a cent
is about right.

M. Tacag—If we can reach this point the gain would be very great ; let
each of us, for himself, just calculate the importance of these figures. -

Next, one tangible result of this inspection will be to make the manufac-
tured goods in any one region, be it county or district, of a uniform character.
Two things are required in order to realise good prices: not only must you,
individually, make good cheese, but your neighbours must do so, too. If every
one around you makes bad cheese, you may do better as to price than they,
but your price will always be affected by the make of those neighbours who
produce worse goods than yours. But, if you have an inspector whose duty it
is to give a uniform tendency to the factories around you, the processes of
manufacture being thereby generally improved in your district, will enable you
more easily to continue to obtain your good prices.

1 ask Mr. Fisher, of Knowlton, and Mr. Fraser, both of whom have assisted
to organise these syndicates in the counties of Brome and Missisquoi, to tell us
whe have been the results obtained this year in their districts by this institu-
tion.

Mgr. FisSHER—Mr, Presilent and Gentlemen -—

As I feel great difficulty in expressing myself in French, I trust you will
pardon the mistakes of pronunciation and idiom I commit in the course of the
few explanations I am going to give you on the subject of the syndicates that
were established in my neighbourhood this year.

We had, previously, different factories, all working each after its own
plan : now, dealers want, above all things, uniformity of quality, We found
that these merchants would always willingly pay us more for our cheese if it
were made of a uniform quality throughout the entire district. The only way
to bring this about, was to teach all the makers to follow the same system of
manufacture, and to this end, we decided to engage an inspector, the whole of
whose time should be devoted to our factories.

We, therefore, engaged a maker, recommended by Mr. Robertson, the
Commissioner of Dairy-Industry for the Dominion, who turned out to be a man
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of ability, and one who knew his work well. Mr. Wherry devoted his whole
time and attention throughout the season to only 30 factories. I hear that
Messts. Painchand and Coté visited perhaps 150 to 175, each, during the season.
I am sure every one of these establishments has reaped some profit from these
visits, but that is not enough : a single visit in a season will not do much.

Our inspector paid four visits and more to each factory, and at each visit he
passed the whole day in working with the cheese maker and giving him the
necessary instr uctions.

I am ashamed to say that our inspector found a great deal of inferior milk
in our district. At the beginning of the season he discovered that 11 per cent
of the patrons were in the habit of either skimming their milk or of putting
water to it. Later on, he found out that there were as many as 17 per cent of
such fraudulent patrons.

Every time he verified the existence of this unfortunate state of things,
he wrote at once to the patrons, and notified the committee, which de t with
the matier. We have ascertained that since they were thus treated, cases of
fraud are much fewer in number, though there are still cases that occasionally
oceur.

As M. Taché told you, our expenses of inspection have amounted to nearly
$550 for the season. We have raised the money in this wn{r: each factory
paid 50 cents for each ton of cheese made, and this rate or subseription gave
us nearly $400 during the season, the thirty factories having made nearly 800
tons of cheese. We had also a promise from the Department at Quebec that
it would pay half of the outlay of our syndicates, up to the amount of $250.
The makers and patrons were so well satisfied with the working of the syndi-
cates this year, that next year sixty factories will demand inspectors, so that,
next season, we shall want two inspectors instead of one.

I am absolutely sure that the Province of Quebee needs more than two or
three inspectors; the task is too great for such a small number. The inspection
must positively be local, and the people in each locality must feel themselves
sufficiently interested to be willing to provide part of the cost.

The establishment of a factory-school has been asked for to-day. Iapprove
of the project, but I think it is a question, gentlemen, that ought not to be
decided upon at present. The makers that are now at work, cannot possibly
find time to go to school. But when the system of local inspection is estab-
lished, there will be factory-schools in every part of the Province of Quebee.

These inspectors are not appointed solely to test the milk, it is their duty
also to instruct the makers.

This year, a neighbouring maker told me that at the beginning of the
season he did not wish for inspection, that he had not subseribed for it; but
at the end of the season, he saw clearly that he could not sell his cheese so
high as those could who had enjoyed the benefit of the inspector’s instructions,
and he asked the inspector to visit his factory. On two occasions, the inspec-
tor showed him why he had not made good cheese. 1t was due to a trifling
error, an error in the process that could have been corrected in five minutes.
Since that correction, this man has made good cheese and been very successful ;

“If”, said he, “I had had this visit from the inspector at the beginning of the

season, it would have saved me $200.”
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For these reasons, gentlemen, I think it very important that syndicates be Ce
organised throughout the Province of Quebee.  As M. Taché very properly
says: it is not uwu"h for us to make anl cheese ; it is important to each B ane
maker that his nmghlx)m should make in his factory as good an article as is one t?)
made in his own. Local inspection will bring this uniformity about. T

. ~ e

Mr. FosTER—I am sorry I cannot address you in French, as then I should dutiimahi
be sure of being understood by all of you. It is with great pleasure, I assure bk
you, that I find myself present at this convention: meetings of this kind will wls, ik
place the Province of Quebec in the posjtion it ought to occupy before the world take th
at large as a country producing both butter and cheese. ',”

As to the syndicates, I consider that it is solely by their means that we .
can arrive at the establishment of such a severe style of inspection in our fac-
tories as will enable us to gain the end we are aiming at.

L do not think that inspection can be made of practical use, unless it be
restricted, in each case, to at most 25 factories.

If an inspector have more than that number to deal with, he cannot have M.
time to test the milk. Now, I feel constrained to say that in the Bedford dis- have be
trict, last year, a great deal of milk came to the factories in a state that was firms, ca
hardly fit for pigs. An inspector could remedy such a state of things, while a Mg
maker could not, since he has friends against ‘whom he won't act, and others pleasure
against whom he dare not act. On the mntnuu\h the inspector has no cause to syndicat
hold his tongue ; he denounces the thing at once to the committee, which puts  § with the
a stop to the abuse at once. how the

I.thank you for this opportunity of laying my opinion before you on this The
matter. I trust that by our united efforts we shall succeed in organising these good tha
syndicates, for I believe that this is the only way to give practical effect to the that is p
system of inspection. good in

M. Tacui—I wish, in conclusion, to make a few remarks defining the Taché ss
position of the association on this matter. At a meeting of the board of direc- cheese,
tors, yesterday evening, it was decided that the inspector of the association way 1s t«
should, next season, devote the whole of his time to the surveillance of the Ido
sub-inspectors of the syndicates, so that the members of the association must year, lost
reckon upon this: unless they belong to the syndicates, they will not be visited inspectiol
by an inspector, for they, the chief inspectors, will have to devote their entire M
time to overlooking the inspectors of the syndicates. The question is so im- the firm «
portant, that we have come to this conclusion: it were better to suppress Mg
entirely our inspection, if such action be necessary to enable us to establish the I think,
system of inspection by syndicates. to Upper

To-day, as we are here in convention, it would be a matter of importance naturally
to pass a resolution calling once more the attention of the Hon. Commissioner coming di
of Agriculture and of the members of the government to this project of syn- M. 1
dicates. The Department of Agriculture has in its possession a set of papers person th
explaining the method of working to be pursued by the syndicates ; the pro- the sub-in
gramme, indeed, that was distributed this spring ; and on W ednesday morning, the mann
a delegation will go to Quebec, to meet the Commissioner of Agriculture, and Mg,
make fresh efforts to get him to assist us in bringing this project into a the winte
definite form, in order that we may begin at once to set about forming syndi- and study
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Certain special arrangements will be needed for the organisation of these
syndicates. To the efforts of the makers must be added those of the directors.

If any of you wish %o organise syndicates in your district, we will send some
one to assist you.

The president gives us the strongest possible reasons to hope that the gov-
ernment intends to help us.  All that remains for us to do is to give the last
tug at the collar. And, if nobody thinks it inopportune, it would perhaps be
wise to pass a resolution at once, this forenoon, praying the government to
take this question into its consideration.

There are present here our natural judges, the buyers of our products,
who are represented by several merchants of Montreal, and I should be very
glad to hear their personal opinion on the working of these syndicates.
Messrs. Vaillancourt, Pickett, Scott, Wilson, and some ntln s will, ]H'llhl[)\ tell
us what they think about tln-m.

M. VAILLANCOURT—I have never bought any ~heese where syndicates
have been formed, but Mr. Pickett, who represents one of the largest Montreal
firms, ean, I believe, say something about them.

MR. PickETT—I am sorry I cannot speak French. I heard with much
pleasure what Mr. Fisher said about the system of working followed by the
syndicates, and I can endorse all that fell from him, as I am well uumuntwl
with the way things are carried on in his part of the country. I know both
how they were done formerly, and how they are done to-day.

The $500 expended for this object are a mere trifle compared with the
good that resulted from the outlay, This is the only organisation of inspection
tlmt is practical. I admit that this association has, in pust times, done some
good, in the prnvuuv by its inspectors; but we must not forget that, as M.
Taché says, Ontari: cheese sells for at least § of a cent higher than Quebec

cheese, Well, if we are anxious to improve the quality of our cheese, the only
way is to establish local inspection.

I do not know a single district containing 30 factories that has not, this
year, lost, by its inferior make of cheese, five times the cost of the proposed
inspection.

M. TacafE—Observe, please, that Mr. Pickett, with Mr. Scott, represents
the firm of Ayer & Co., oue of the largest in Montreal.

MR. PickETT—The best plan in training inspectors of syndicates would be,
I think, to choose the best maker to be found in each district, and to send him

to Upper Canada to learn his business. Such a man, speaking French as he
u.ltumlly would, could more easily make himaself understood here than a maker
coming directly from Upper Canada.

M. TacHE—The intention of the association is to engage as inspector a
person thoroughly informed as to the process pursued in ()ntm 10. Thus, even if
the sub-inspectors are not sent thither, the inspector will be well informed as to
the manner of working there, and the syndicates will profit by his knowledge.

Mg, Pickerr—In Ontario, the manufacture begins earlier in the season,
the winter closes sooner than in Lower Canada; thus, our makers could go
and study in the Ontario factories before ours open.
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Mgr. WiLsoN—I agree with what the speakers who have preceded me have w
said. If you want to preserve your lv])ututi(m and to compete with the West, head m
you must employ an inspector for each 25 or 30 factories. There is present here propose
a man who has passed three weeks at Brockville, and he can tell you what he present
saw in that district. I see no reason why we should not make as good cheese director
in Lower, as is made in Upper Canada. Our milk is quite as good, if the pat- appoint
rons would only take care of it. of syn:

A good thing for this part of the country would be the establishment of a give the
school whither the makers might go to gain diplomas. There are many un- to be no
qualitied pm(tltmm'ls in Lower ( mmdn and if vou go to their factories and we shou
offer them a less price for their cheese, they wply I would rather pay the get at i
balance out of my own pocket than let my patrons know that my make is not radical |
so good as that of my neighbour’s” There is nothing, in my opinion, that Yo
would do so much good as a school. The present government is very liberal, here sor
I do not see why it should not subsidise such a school. that wh

M. ’AsBE MoONTMINY—Connected with this dairy-school isa very impor— there wi
tant question. It would be very useful, I think, to pass a resolution praying men in
the government to interest itself in the matter. There is a school subsidised am stat
by the government at I’Assomption: has it sent in its report ? tural scl

THE PRESIDENT—Before this autumn there had been no report. am conv

M. MonT™INY—Would it not be wise to draw attention to this point, in I,L w1_ll ;
order that the government may do something, either by increasing the grant vetision.
to this school, or by \uppnrtnw two schools, one in the north and another one M.
in the south of the province, in which the makers may take their degrees after surest m
acquiring the desired qualifications. [ ought |

And talking of bad makers of cheese, I wish to be well understood and (‘?[)Cl‘lcnc
to define my u-spuns)}nht‘y ; while speaking of unskilful makers, we desire to n‘}tt.‘rwu.r
defend our national industry, and to protect the skilled makers, that we may ‘.‘v"'t' i
not all pass for incapables. With these schools of dairy industry to form com- (‘3_L .wer
petent young men and give them their diplomas, we should more surely arrive at ;“ IIL -
the object we have in view. Worig 2

5. ot . . : to the esl

THE PRESIDENT—There are already different schools in the province facture.
subsidised more or less by the Government for the propagation of sound Més
methods ; but, as was remarked just now, these schools are open during the mul\en;v 2
general season of manufacture. The makers cannot attend them, unless some I have l\r
one else takes their place at their factory. It is much to be desired that a watching,
youth, before engaging himself at a factory, should pass a fair time at one of said tha%
these schools, under the surveillance of unnpct( nt men, to learn the art of thcy rece]
making butter and cheese, and to become worthy of a curtlﬁcute of skill. The empl

There are some who have studied under M. Archambault, and who have cheese-fac
become good makers, but the association has never thought it right to confer cheese tha
certificates on them, lest the feelings of others might be wounded.  And thus L, for
has arisen the state of things to (lnv : the greater “number of them have passed member a
a month, or two months, in a factory, and ‘then have engaged themselves at a out flatter
factory, saying that they have worked under such or such a maker, but hav- try, but it

ing no certificate to prove it. on the ma;
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When a pupil remains long enough at a factory to learn his business, the
head man might give him a mmd c]mm( ter as a capable workman. With the
proposed system of sy n'llultva we should be able to alter for the better the
present state of things. A proposition was made yesterday in the board of
directors, that a connmttw consisting of three compete nt men should be
appointed to examine the applications ()f the candidates for the inspectorship
of syndicates, and make them pass an examination ; after which, they might
give the candidates some complemental ideas of their work, if they were found
to be not altogether so competent as might be desired. I think that in this w ay
we should bwrm to find a remedy for the present state of things. We might
get at it more mpnvlly, it is true, “but the change would for the present be too
radical a one.

You are aware that there is an intention of having an agricultural school
here something like the one at Guelph. I believe, at let ast th at is my opinion,
that when it is established, it is to be a complete school of utrn(ultmu and
there will doubtless be added to it a dairy school for the instr u(.tmn of young
men in everything relating to agriculture. This is only my opinion that I
am stating ; but 1t is dctvnmnwl at any rate, that there is to be an agricul-
tural school, unless, indeed, the majority of the assembly oppose it. Well, I
am convinced, it will be made as complete as possible ; but, in the meantime,
it will not be unwise to pass resolutions expressing the views of the con-
vention.

M. DuBeavLT—From my point of view, the syndicates would be the
surest means of gaining ourobject. I have been a maker for eleven years, and
[ ought to understand my business. Allow me to say that, according to my
experience, makers, after going to school, may fairly win their dlplonms and
afterwards, when they go to work at their trade, show that they are not one
whit more competent than before. I have trained youths who, under my own
eye, were good makers, but who, the moment they were left to themselves,
were negligent in their work. This is to be found in all professions, in all
trades ; and I therefore think that the organisation of syndicates is preferable
to the establishment of schools, as a means of improving the process of manu-
facture.

Myself, being both maker as well as pmprictor I look after my cheese-
makers, and I have often proved that a small piece of advice has great effect.
I have l\nown good makers, because I have left them a certain time without
watching, make me lose money by taking bad milk into the factory. They
said that their cheese was not well made because of the badness of the milk
they received : but it was their duty to have refused to accept the bad milk.
The employment of a thoroughly well skilled inspector, who will visit the
cheese-factories, will secure the manufacture of a more uniform and first-class
cheese than can be secured by any other means.

I, for my part, have several factories, and I shall be ready to become
member as soon as it shall be desired to start a syndicate in my district. With-
out flattering myself, I am not one of the worst makers in my part of the coun-

try, but it happens sometimes that I, as well as others, have to put bad cheese
on the market.
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M. v’ABBE Cori—I donot think it would be well for the inspector to ring
a bell by way of giving notice of his arrival in any parish. (Laughter).

M. Cuarais—The question before us has been fully discussed, and I think,
with M. Taché, that it would be as well for the convention to put the discussion
into the form of a resolution. First, as to the syndicates (for this appears to
me the chief point), we should pray the government to persevere in the policy
it has adopted ; and next, we might pass a general resolution, addressed to no
one in particular, saying that we are convinced that the foundation of a school
at which youths may learn the art of making butter and cheese, and from which
they may obtain diplomas, is an excellent idea, and should be put in practice
at the earliest opportunity. As for the syndicates, as I said before, we should
address the government praying it to continue its policy again this year.

THE PrESIDENT—M. Chapais’ idea is very judicious, but I think we should
confine ourselves this year to the syndicates. It is better to make our requests
gradually rather than all at once.

M. TacHE—One of the pioneers of the dairy-industry in the Eastern
Townships, Col. Patten, is present. We do not often enjoy the pleasure of see-
ing him among us, but when there is work to be done with the government,

Jol. Patten is always one of the most prominent. I hope he will have the
goodness to make some remarks on the subject that is now before us.

CoL. PATTEN—M7r. President and Gentlemen (—

My position to-day reminds me of an historical incident which must be
familiar to you all. When Lafayette came to America, and Washington offered
him a command in the army, he replied: “I am come hither to learn, not to
teach.” I may say the same thing to you.

If T am not well acquainted with your tongue, en revanche, I am well ac-
quainted with this locality, and it is a source of pleasure to me to visit it to-
day, and congratulate you on the progress you have made. It is 18 years since
I first became acquainted with the northern of this country. For some years 1
have been in the habit of travelling through the parishes of the north, and I
once paid a visit to the Springs of St. Leon.

Apropos of these springs, I heard a story told of them which bears some
relation to the dairy-industry. In the old countries of Europe, some hundreds
of years ago, there used to be a fable current about a certain Fountain of
Youth, the waters of which had the magic power of restoring the vigour of
those who drank of them. And it is related that, after having in vain sought
for this fountain through many a weary day, certain travellers arrived in Ca-
nada, sailed up the St. Lawrence, and one evening, as the shades of night were
darkening the landscape, at last reached this little stream. They drank freely
of its waters, and in the morning, when they awoke, they sought for one another
in vain. They had all recovered their youth, and could no longer recognise
each other!

I recalled this legend, some time ago, as I was visiting the factories round
Yamachiche and in the rear of that place, and I said to myself: Decidedly,
these cheese-makers must have tasted some Water of Youth, must have found
something that has restored their early vigour, something that we have not in
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I congratulate you on having that “something” which enables you to
surpass the makers of other parts of the province. I am glad that, under the
impetus given by my friends Fisher and Foster, the dairy-industry has in
these latter days received a fresh development ; and that, more particularly,
owing to our following in the footsteps of you, gentlemen, of you, the asso-
ciation of the Dairymen of the Province of Quebec. This idea of the organisa-
tion of syndicates springs from your association, and we have only imitated
you. I congratulate you on the progress you have made. It is you whom we
follow ; not the Ontario people.

After all, the difficulty does not lie so much in the making of good cheese ;
I know that yoursis as good as the Ontario cheese. But it is not only the
difference in quality that makes the difference in price. Allow me to cite a
fact to show this.

One of my friends, in Nova Scotia, took it into his head to establish some
factories, and with this view he came to an arrangement with eight factories
managed by people from Quebec. The cheese he made was such that it took
possession of the Halifax market. The reason was not far to seek : it was the
first good cheese the Haligonians had ever eaten! All the cheese coming from
the Province of Quebec had been ordered from Montreal, and on enquiry 1 found
that this inferior cheese that was sent from Montreal as being the manufacture
of the Province of Quebec, in reality came from Ontario! (Laughter).

The Ontario folk have a combination which enables them to put all their
cheese on the market as “gilt-edge.” They send all their inferior cheese to
Montreal, and when the Nova Scotians or other people ask for cheese, it is sent
eastward as the make of Quebec.

You also, then, must combine, if you wish to get rid of your bad cheese,
and send it to Halifax or St. John, as the product of Ontario. (Laughter).

M. TacaE—I have been requested to submit to you the following resolu-
tion on the project of the syndicates: this resolution is proposed by M. I’Abbé
Chartier, supported by M. le docteur Bruneau :

“The members of the Dairymen’s Association of the Province of Quebec,
in convention at Sorel, beg to express their earnest hope that the Government
of Quebee will continue its kind assistance and encourage the establishment of
syndicates of cheese and butter factories inaugurated this year ; the association
accepting this as fulfilling all the essential conditions of the programme
adopted last spring by the Department of Agriculture. The president, officers,
and directors of the association are instructed to communicate this desire to
the Hon. the Prime Minister and Commissioner of Agriculture.

On the president submitting this resolution to the convention, it was car-
ried unanimously.

M. Narcisse METTEZ—Remarks have been made on the modes of making
butter and cheese, on the formation of syndicates, &e., but, in my opinion, an
important question has been forgotten or at least not discussed. I should like
to know, Mr. President, if the convention intends to take up the question of
the sale of butter and cheese. I think this is the principal point to-day.

M. HErrEBOUDT—I, also, intend to say something on the question of the
sale of butter, cheese and eggs. I am a Belgian, and I am desirous of estab-
lishing a direct trade between Canada and Belgium.
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You have just lost a market, that of the United States, a very important
market for the sale of your effects. I think we can offer you one equally
advantageous, if not more so. I can show by statistics—I have them handy
though not here at present—the importance of this market with which you,
perhaps, are not acquainted. I, therefore, request those who are interested in
the matter to attend the session to be held this evening.

On the subject of the election of officers of the association, which took
place at the close of the afternoon session, we extract the following from the
report of the meeting published by the Sorelois:

When the time arrived for the election of the vice-president, M. I’Abbé
Chartier, agent for the seminary of St. Hyacinthe, who occupied the position
last year, declined re-election on account of his health, and proposed the name
of our fellow citizen, M. le docteur Bruneau, speaking highly in praise of that
gentleman ; praise that was well deserved.

M. I'Abbé Coté warmly supported this proposition, and the president, M.
Bernatchez, was also delighted to recognise the merits of M. Bruneau, in whose
favour the voice of the meeting was unanimous ; but moved by a sentiment of
delicacy, and with a feeling that did him the greatest honour, M. Bruneau
requested that the choice of the convention might fall on M. ’Abbé Montminy,
showing how great an addition to the influence of an association like this
the presence of a member of the clergy among its chief officers would be,

The meeting yielded to the arguments of M. Bruneau, and the Abbé was
elected vice-president.

A list of the officers and directors elected will be found in the minutes of
the meeting.

N. B.—Since the meeting was held, the directors of the association have
been actively engaged in advancing this question of syndicates, which is
now settled, to the great advantage of our dairy industry. At the end of this
report, our readers will find the texts of a law passed at the last session and
of the programme adopted for the working of the syndicates. A bulletin con-

taining these documents has been printed and circulated ; copies may still be
obtained on addressing the secretary. This bulletin contains information
which will be found useful by all those who desire to organise syndicates in
their districts.

ENSILAGE.
REMARKS ON THE WORK OF THE EXPERIMENT-STATION, BY M. L'ABBE CHOQUETTE.

Mr. President and Gentlemen :—

I am not going to deliver a lecture before you this evening ;I am only
about to present to you the first report of the experiment-station of the Pro-
vince of Quebee, and to add a few words, a few notes, which time failed me to
insert in it.

The question of ensilage, you will not be surprised to hear, has occupied
most of my time during the past year. As you all know, this question is one
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of the greatest importance. It forms the subject of daily conversation among
the farming class, and it has been placed by our legislators among the questions
that are worthy of occupying their attention. -

Other lecturers will talk to you about the silo; how to build it, how to
grow maize with which to fill it, and the value of this food. For me, I shall
only consider one part of the question this evening; I shall address you
shortly on the technical side of the question. Don’t be afraid: I won't weary
your ears with dissertations on chemistry or bacteriology. I shall only
describe to you what passes during the particular case of the fermentation of
the maize.

The question is not a trifling one. It is quite true that the world had
existed for many years without understanding the nature of beer-yeast, any
more than it understood the wine-ferment. But, to-day, people want to know
everything ; and he who has succeeded in discovering one of the secrets of
nature, or one of those curious phenomena of fermentation, must be excused if
he impart his discovery to those by whom he is surrounded.

Ensilage has been called a conserve: the word is pretty correct, it has been
properly applied, in this sense, that, first, it is a word well understood, and,
next, that 1t designates a manufactured article. For this reason, I think it ought
to be retained. Still, it is not quite correct; for ensilage is not a thing in a
preserved state; it is not a fruit preserved in a closed vessel, in an antiseptic
medium ; it is a substance in a state of decomposition, and the decomposition
is even active.

A great heat develops itself from the very first beginning of its fermen-
tation, as all those know who have filled siloes. In the beginning, the heat
rises to 150° F. Combustion then is present, fire is present, and in studying
this phenomenon, the first question we ought to ask ourselves is: what is the
stoker, what is the combustible ?

The stoker’s name is legion ; there are indeed millions of them. They are
those little microscopic organisms that play so great a part in the open;t;ions
of nature, and which physicians call to their aid as often as they have to de-
fine or to treat a new kind of disease. 5

The farmer is always at war with these tiny organisms. They it is that
by their development turn milk sour, make butter rancid. They devour his
crops, his fruit, his meat. They feed on his bread, and intoxicate themselves
with his beer and his wine.

But man is more powerful than these organisms, and once upon a time,
man learned how to catch them, and to enclose them in a confined space, in

which he forces them to work for him night and day : this is the operation of
ensilement.

The farmer encloses in his silo three genera of organisms that go to work
with more or less activity. First of all there are the ferments, yeasts; then a
whole class called bacteria; and, lastly, the moulds or wildews. Among the
ferments, there is one that plays a distinet part. It will only work umlo:r ex-
ceptional conditions of temperature and moisture, on very clean, properly se-
lected waterials, on sugars carefully prepared.
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In certain quarters, people would like to see it work with greater activity. you will
Unfortunately, it remains inactive in the silo: this is the aleoholic ferment, the tive me
one that produces alcohol, more generally known by the name of whisky. the silag

But in the silo, the alcoholic ferment is, so to speak, annoyed at finding §  sinceIl h
itself in contact with the humble bacteria and mildews, and it won’t work. It Ine
will hardly do enough to keep itself alive. And this is why only traces of there is
alcohol are found in the silo: sweet or alcoholic silage is rather a curiosity of an atteni
the laboratory than an industrial product. while th

It is not the same with its companions: the bacteria and the mildews: bread, ca
They are less difficult to please, and more hardy. As soon as the heat at its sur
that has developed itself begins to subside, these germs set to work. They product
begin at the top of the silo, and in a few weeks, they will have pervaded the which th
the whele mass to such a degree, that five or six weeks after your silo is closed, diminish
the maize is as if penetrated by these corpuscules, these organisms, and each so it is ig
particle of maize has become the habitation of a number of these bacteria, very B the silo, £
easily visible through the microscope, and which I hope to show you some day. in the at1

At this point the ensilage question becomes a practical one. If the silo is “ Bui
well built, well closed, if the mass has been well trodden at the corners and sides, we have
don’t be afraid ; of the ferments I have been speaking about: only two kinds lose ,my'(
will remain, the one that produces vinegar and the one that sours milk. They and in th
will remain alone as long as the hea¢ is about 100° F. and the air has not pene- [ have pr
trated the mass. After six and even twelve months, you will still find these two /,,.,,,,“-;‘,,.(,
ferments at work side by side: the acetic, the one producing vinegar, being 1.500 1bs
the more numerous, but both living together in the most friendly manner. think' F'ay

But if the silo be open, if the air gets into it in quantities, then the two Youl
ferments will work at an enormous pace, and in a few days they will have that const
lived their lives. Then, in their place, you will find another ferment, not uttucked.
nearly as desirable, that is called the rancid butter ferment, and your ensilage Now. in ’“
will be spoiled. It will impart a disagreeable, characteristic odour that every ol scaiiaa
body, who has been unfortunate enough to lose in this way a large quantity increased
of ensilage, will easily recognise. have got §

There you have enough, in a few simple words, to make you familiarly maise wou
acquainted with this subject, since this question of ensilage is greatly the albuminoic
fashion of the day. I have described to you the phenomena of the fermen- tion. Thi
tation of maize in its conversion into ensilage. It is simply the product This
of the well managed activity of two ferments, the one that produces vinegar, -
and the one that sours milk ; but the former, as I said, exists in far greater
quantity than the latter,and in well managed silage gives off the pleasant smell
of vinegar.

It 1s surprising that in our researches into the secrets of rural economy, for
the preparation of cheap green-meat, we should not have hit upon the plan
earlier ; since, for years, the Germans have prepared their national dish, the cele-
brated “sauer-kraut,” by the same means that we are now preparing green
silage. Sauer-kraut is only cabbage fermented in a silo smaller than the usual

silage. W
unferment
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one, but still a little silo, and the maize-silage is simply fermented maize.
I said, moreover, that there exists in the silo both fermentation and com-
bustion. Consequently, there is a loss. You must not be surprised at this,
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ctivity. you will first admit that these ferments I have mentioned, living in a nutri-
ent, the tive medium, will begin by providing for their own wants, and thcn part of
Y. the silage will be used up (¢ onwnnméw) or if you prefer the word consumed,
finding ! since I have compared fermentation to combustion.
k. It In every product of fermentation, whether it be beer, wine, alcohol, ete.,
races of there is invariably a loss. The house-wife for example, who watches with
ity of an attentive, interested eye the dough she has just kneaded; who stands by
while the silent action of the yeast raises that dough, destined to become
rildews- bread, can easily verify for herself the existence of innumerable eyes that form
ie heat at its surface. Tmy are so many little chimneys through which escapes the
They product of the interior combustion de vol()pc«l by the yeast. These gases
led the which thus rise through the eyes of the dough lose themselves in the air, and
i elosed, diminish by so much the quantity of solid material that was kneaded. And
ad each so it is ia the silo ; as soon as fermentation begins, combustion sets in; and in
ia, very 8 the silo, gases are produced, which disengage themselves and become dissipated
ne day. in the atmosphere.
e silo 18 “But,” you will ask me, “is this loss considerable? For, after all, when
1d sides, we have, at a great expense, got a lot of maize into our silo, we don’t care to
o kinds lose any of it.”—Well, you will have to lose part of it. There is really a loss,
They and in the samples that I have analysed of green maize and oi ensiled maize,
t pene- [ have proved the loss to be between ten and twenty-four per cent par une
ese two premiére observation. In this case, a ton of maize ensiled, wouid only give
, being 1,500 1bs. of fermented silage. The calculation is difficult to prove, but I
er.

think I can give you an idea of the process I have followed.

the two You know that in maize, as well as in all plants, therc is a mineral part

11 have that constitutes the ash. There is no danger of these mineral elements being
mt, not attacked, destroyed or modified in any way by the action of the ferments.
msilage Now, in weighing the ash of 100 lbs. of maize and that of an equal quantity
t every

of ensilage prepared from the same kind of maize, I find that this ash has
nantity increased during the fermentation, in the ratio of 100 to 124. Thatis, I
have got from 100 Ibs. of silage the same weight of ash that 124 lbs. of fresh

niliarly maize would have given me. I conclude then that the carbo-hydrates and the
tly the albuminoids of these 24 Ibs. of maize have been burnt during the fermenta-
‘ermen- tion. This process is not absolutely correct, but it is sufficiently so.

product This real loss of 24 7/ is compensated by the plus value acquired by the
rinegar,

1 silage. We know that fermented dough is more digestible and nutritious than
greater

B mell unfermented dough. Similarly, we ‘believe that fermented maize is more
it sme i

digestible than unfermented maize. =~ What we thus lose in quantity we gain
in quality.

" ’lf o There is also another cause of loss in silage, beside that developed by the
"2 im fermentation : it is the loss caused by the maize being packed into silo before
be oele- it has attained sufficient maturity. When the elements that are called carbo-
3 greel; hydrates and protein are young and tender, they decompose more easily, and
T therefore the maize, which not having attained a sufficient stage of ripeness is
3’ ' watery, will from this cause undergo considerable loss. Whence we conclude,
atctf;glﬂ that it is important aad even necessary to cultivate maize at wide intervals.
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You will find in the report—there are copies of it on the table, which I
have brought here for distribution among you all—you will find, I say, that
many samples brought to the station for analysis were planted at 24 and
even 18 inches between the rows.  Well, these samples have, relatively, but a
poor nutritive value: $2 a ton, sometimes less; very few exceed this sum ;
while the samples of silage sown at 36 to 42 inches give a maize of superior
quality, the nutritive value of which amounts to from $2.92 to $3 a ton. The
difference you see is considerable.

Besides, gentlemen, I believe that we are the only people among those
who make silage, that sow maize at such narrow intervals. I have had
oceasion to read the works published on this subject in the United States, in
Europe, and even the reports of the experiment-stations in Germany, and 1
nowhere find that maize is cultivated in rows nearer together than 36 inches,
and in some cases, I see that it has been sown at 42 inches.

This, doubtless, will surprise many of you, for it seems to be one of our
habits to sow at narrow intervals. Well, the farmers of Quebec, especially the
members of the Dairymen’s Association, who have contributed to the making
such a practical success of silage by recommending the construction of wooden
siloes at a very reasonable cost; the farmers of this province, I say, must not
remain in the rear on this point. I repeat it : the value of ensilage prepared
from maize sown at intervals relatively narrow, is from 15, 20, and even 40 /
less than that from maize sown at wider intervals. 1 ‘t_’:’ly lt‘)

But, it will be said: if the nutritive value of thick-sown maize be less, inatt;:i: (
the quantity grown is greater. I hope to be able to prove that this is not indueta
the case. I had different kinds of maize sown in experiment-fields at inter- tTh“
vals of from 20 to 36 and 42 inches. Here are samples of that maize thus you in {
grown and harvested at 20, 30, 36, and 42 inches. I weighed exactly the ;uy offic
quantity given by each equal plot of land of the same soil, and it will be easy T
to prove the real quantity of nutritive matter yielded by equal parts of maize P -

‘ot . sive
planted at the different distances. f

To morrow you will be addressed on the construction of the silo, on the M.
manner of filling siloes, and on other important details. able to 1

I will add a few words in explanation of the notes in the report, par- been ma
ticularly on the subject of chemical fertilisers. A great deal is being said the trou
nowadays about these manures. I must confess that at present they are the next
rather costly, particularly what are called “complete fertilisers, . e, those con- - Thi
taining phosphoric acid, potash, and nitrogen. Phosphoric aeid, in plain easily tr
superphosphate, is rather more reasonable.  But the use of phosphates is not I.]u)pc tl
m'{nitrury. that is, phosphates are not suited to all kinds of land. We must of the a
know beforehand what I may call the appetite of the soil ; that is to be learned M"
by sowing on different erops ditferent quantities of known chemical manures; more ths
but this should be done on a small scale, so as to make experiments, for M. 1
example, on some hundreds of square feet of land. two and

I intend to make arrangements with the Messrs. Nicholls, of Capelton, and M
get them to send some of you samples of chemical manures, of complete townshi
manures, that you may experiment with on your own farms. If you will cost ;;:.
kindly make an exact report of their effects, we shall be able to give some i 4 .
useful information to enquirers. 3

(
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The chemical analysis of soils, it is true, may be productive of good
results ; but the process is long and difficult, and, for my part, I do not intend
to make a great number of them yearly.

And now for a few words on milk and its analysis. All our lecturers
unanimously deplore the vile custom among our farmer-pa:rons of adulterat-
ing the milk either by watering or skimming it. The tests applied by the
inspectors succeed now and then, but sometimes chemical analysis becomes
necessary. I wasconvinced of this by the sight of some samples of milk
brought to me this summer by some cheese makers. It happens that these
samples are not always in good order; the bottles are not clean, the corks are
old, and all these defects are apt to make the analysis of doubtful correctness,

With a view to saving you from troublesome proceedings, and to facili-
tate the analysis, I will ask you to provide bottles like this one, enclosed in a
case, 8o that it can be forwarded by post. Each bottle will be accompanied
by a note, the instructions of which 1 hope you will follow carefully. I will
undertake to place in each bottle an antiseptic to preserve the milk from decom-
position . If you observe the directions exactly, particularly that of filling
the bottle just up to the mark, there will be no trouble in arriving at the per-
centage of butter, even if the sample does not reach me before the next day,
or the next but one.

I will make these analyses gratuitously in the hopes of doing a service not
orly to the makers, but to the patrons as well. When the latter see that their
frauds can be detected, they will become more prudent and less dishonest. So,
in this way, I shall have contributed my share of beneficial service to your
industry.

Those reports on the table, are for gratuitous distribution ; and if any of
you in the course of the year desire to obtain a copy you have only to write to
my office, or to the Department of Agriculture at Quebec.

THE PRESIDENT—Is not an apparatus for chemical analysis rather expune
sive ?

M. L’ABBE CHOQUETTE—There are severalsorts. I was in hopes of being
able to bring you one here that is simple enough, but the experiments I have
been making to regulate its action have not proved satisfactory. This is often
the trouble with this sort of apparatus: one day the indication will be correct,
the next it will be erroneous.

This bottle is not an apparatus for analysis-making ; it is only a means of
easily transmitting the samples of milk, and cannot cost more than fifty cents.

I hope that there will be, this spring, several of them for sale at the secretary
of the association’s office.

M. T. C. CARTIER—W.Ill the soil feel the effects of chemical fertilisers for
more than one year ?

M. ’ABBE CHOQUETTE —If it is not too worn out, it will feel the effects for
two and even three years.

M. CarriER—I used a phosphate from Smith’s Falls on light land in the

townships, and I found it answer, but I should like the soil to remember it; it
cost $35 a ton.

4
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M. CHOQUETTE—The chemical manures are very dear, but we trust that
when the demand increases, the price will be lowered, especially when we con-
sider that we have in the province an establishment where the raw material is
prepared. But, as I said just now, these manures must be used with great
Judgment.

M. v’ABBE V. P. Coré—They are sometimes adulterated.

M. CHOQUETTE—I beg for the attention of the meeting on this point: the
Ottawa government has a special office to which you have the right to send Mr. Py
samples of chemical manures for analysis, provided you take the sample sent I
before a witness. If the Ottawa people are too busy to make the analysis, I liver a
will do it. You will see in the report that I have analysed samples of all the of info)
chemical manures sent out by the Capelton firm, and that out of six brands cial poi
sent out for sale, five answer to the guaranteed contents barring a very trifling 1t
difference. eggs, y

M. CarTIER—They are of no use on heavy land, are they ? diate ai

M. CHOQUETTE—We cannot say that as a general thing. In the spring, I No
intend to prepare small parcels of chemical manures of, say, ten pounds weight, has jusi
and to send them to certain districts where we think the land is nearly homo- searchir
geneous in composition, and the effect that they are shown to have on these Yo
soils will be, I think, the same that may be expected from them on a more i ;i
extensive scale. immens

M. L’ABBE CoTE—M. Choquette has analysed two samples of milk in my the size
parish and found them both adulterated. Punishment fell on those who were of 6,000,
found guilty, for they were both found guilty, and fined, and so convinced were comparis
they that their fraud had been found out, that they never attempted to resist 54,000 p
the decision. One was fined $7 for putting a little water into his milk, and Ima
the other $35. The effect, too, was felt at once, for the maker immediately feeds an
found that it took rather less milk to the pound of cheese. The difference was that we I
a0t great, but at any rate it took two or three-tenths of a pound less milk to we searc)
the pound of cheese. And I think that in future we may feel perfectly confi- tics, but
dent that these experiments (tests) are quite exact, fer those on whose head the find it di
bolt fell were so convinced that their villany had been discovered, that they made the
hid their faces, and paid the fines without a word. for about

Well, I hope that those who want analyscs made will send to M. Choquette for eggs 1
in perfect confidence of the result, for I can assure you that in our case the iucluding
success was complete. This,
cause, ger
has been,
each have
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THE TRADE IN DAIRY-PRODUCTS. (1)

M. HERREBOUDT.
Myr. President and Gentlemen :—

I promised you just now some statistical figures. I am not going to de-
liver a lecture, or to make a long speech : I am about to give you certain pieces
of information whence, I think, you will be able to derive profit in a commer-
cial point of view.

It is not enough, gentlemen, to produce good cheese and butter, plenty of
eggs, you must know where to sell them, and I believe that this is the imme-
diate aim of each one of you.

Now, we have learnt in Belgium, that Canada’s most important market
has just been ravished from her; and, on the other hand, we, in Belgium, are
searching the whole world for producers to furnish us with food-products.

You are not perhaps, gentlemen, acquainted with that little country, very
little ; it might even be called microscopically small, in comparison with your
immense territory of Canada. Belgium, in fact, is only about one 340th part
the size of Canada, and this little particle of land is occupied by a population
of 6,000,000; one million more than subsist in Canada. To give you another
comparison, the counties of Rimouski, Bonaventure, and Gaspé, inhabited by
54,000 people, are just about as large as Belgium.

Imagine then how dense must be the population this little patch of soil
feeds and sustains. And you will the more easily credit me when 1 tell you
that we buy from abroad more than $130,000,000 worth of food-products. Now,
we search for these products all over the world. I have here the official statis-
tics, but I will not weary you by quoting the figures, which, besides, you would
find it difficult to bear in mind; I have sh wn them to some of you, and I have
made them see that, especially with regard to butter, we purchase fromn abroad
for about $6,000,000 a year, of cheese about the same amount, and that we pay
for eggs more than $20,000,000; that we get eggs from all parts of the world,
including British India, but that none come to us from Canada.

This, I think, is an absolutely abnormal state of things. And what is the
cause, gentlemen ? The sole cause is that between Belgium and Canada, there
has been, up to the present time, no direct commercial intercourse; that we
each have always been represented by an intermediary between us: the Eng-
lish commission agent.

A remarkable fact, incredible I fancy to most of you, is that this immense
quantity of food-products which we buy from all parts of the world, especially
as regards eggs, an enormous number of which come to us from Russia and
[taly, is destined to go to England, and serve to supply the London market.

On the other hand, your cheese, especially, comes to us in Belgium, but after
having passed through the English market.

(1) N.B.—The information contained in Mr. Herreboudt’s remarks for private ends, rest
entirely on the responsibility of their author,—TH# SECRETARY.
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And wopld ypu like to know what happens? Just now, you were shown There
that there wa$-a difference between the Canadian cheese made in Ontario and will tel
that made in the Province of Quebec. Now, the Canadian cheese fromn Ontario commer
is sold to us, Belgians, as English, as Cheshire ; and the Quebec cheese is sold Wi
in England, and rarely in Belgium, as cheese of the very worst quality.. In butter .
order to pass off this swindle, which I point out to you us a fact I have proved market
myself de visu, the cloth is removed from around your cheese, and it is thus you i
made to pass for Cheshire. your go

Now, gentlemen, an accident taught me, in Canada, what Canadian cheese, will {.,'?\"
that I had never really tasted, actually was. I was at Gaspé, a few weeks ago; M
a ship laden with 40,000 boxes of cheese had been wrecked in the neighborhocd. doing b
Part of this cheese was sold there, and I recognized the inferior Canadian cheese trial of |
that is sent to ‘Europe. what to

And who is the cause of this fraud? Is it the maker? Nothing of the graph of
sort, gentlemen ; I believe it is the merchant, the middleman. It is a matter : Thil
of indifference to him whether you make good or bad cheese, so long as he gets an agent
plenty of it, and can make his own cheese fetch a better price by abusing the haé fwvn
product of foreign countries. . is, t00 T4

Well, gentlemen, I came here to tell you in the name of th.e Belgian trade, of it, an
that itself furnishes supplies to the English market : deal directly with us; Pl n’m"
send us yvour best goods, and no others. We won’t deal stingily with you, we it yoﬁ c
will even pay the highest market prices; but the best qualities we must £ Ym:
have. R . : ter you n

It must seem strange to you that we come in the name of Belgium to ask and nota)
you to send us cheese, while it is well known that the cheosp manufacture cordanc’v
1s in a very advanced state in that country. Here, gentlemen, is the explana- worth tw
tion of this phenomenon: at the same time that we send cheese abroad, we any one'd
require some for our own consumption. As cheese is a (produit de luxe) "M I
superfluity, which is not an article of prime necessity to the subsistence of the well i 7‘\'
people, as it is produced for the use of the wealthy, we have succeeded by our be “". 4
industry in perfecting this article and in producing cheese fit for the table of t}( ‘ ll(y
kings (fromages de luxe): Camembert, Roquefort, Hervé, which last is ] "'-z'_ 18V¢
essentially a Belgian product. Now, we have so encouraged the manufacture ﬁnt“ l]?g a
of cheese and developed it to such an extent, that most of our farms are real "“l y tl
factories, and in the greater number of them the farmers are skilled in the '“f"" a f“‘.‘
manufacture of these different sorts of cheese. “l ter havi

But. in order to make them, we are obliged to work with raw materials :)"" Season
that are not equal to yours. Ah, gentlemen, if you could teach us, or if we had f""'gh’ an(
itin our power, we, Belgians, to work in your country, with your raw materials, 'ff’ “I*ll‘ded
we would produce a fromage de luxe, that would beat all Europe. ‘ sondo

or to Anty

On this point, gentlemen, I would ask the meeting to allow two of my don, you |

fellow countrymen, agricultural engineers with diplomas, to address it. One (the neme
is from our agricultural college at Gembloux, the other from our catholic English oo
university of Louvain. The umiversity of Louvain, thc_ ({[nul mater of Europe, tim? thuté A
as regards science, has, annexed to its courses of medicine, law :u.ul theology, eges well
courses of practical agriculture, and notably a school for teaching the best “Whe
methods of making cheese, butter, and all the products derived from milk. boxes weel
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hown There, they give the diplomas I heard asked for just now. These. gentlemen
o and will tell you how this practical instruction is organised. To resume my purely
ntario commercial mission, gentlemen, I beg to ask you frankly one:question :
s sold Will you deal (ln'Lctly with Belumm ? We are prepared te take all the
7.0 In butter, eggs, and cheese that you can prmlucc of the best quality. The Belgian
wroved market, I can prove by irrefutable statistics, is extensive enough to take all
s thus you can produce. As to technical knowledge, for determining the quality of
your goods, you will nowhere find better judges than in Belgium. = Of this, I
theese, will give you a striking proof.
§ 8go; I have about me a letter from one of our great dealers in butter and cheese,
rhocd. doing business with London. I invited him, some time ago now, to make a
cheese trial of Canadian goods. He did not reply to my invitation, but, lately, after
what took place in the States, he wrote to me, and I will read to you a para-
of the graph of his letter, which seems to me very interesting.
matter This is what Mr. de Winter, a great importing merchant at Ost,end having
e gets | an agent in London, whose market he daily supplies, says: “Canadian butter
ig the has been sent to London, but it does not suit that market; it is too fat, that
is, too rich, and will only fetch half the price of ours. I had a great quantity
trade, of it, and had to sell it at a very low price. In spite of that, if you can send
th us; me a sample of a lot of fifty kilos, or a hundred kilos, to make a fresh trial of
ou, we it, you can do so.”
must You see, then, that it is not enough to make first quality goods. The but-

ter you makc is fat and rich; for tlmt, reason it is not acceptable on all markets,

to ask and notably not on the London market , since a butter differently made, in ac-
facture cordance with the taste of that market, "butter which is less rich than yours, is
plana- worth twice as much. These, gentlemen, are facts that I assert to you, and if
ad, we any one desire to be convineed of it by experience, he can accompany me thither.

luze) M. de Winter continues: * Asto Canadian eggs, they have always sold
of the well at New York; but since the establishment of prohibitory duties, it may
by our be they will have to come to Europe. All depends upon the freight: if

wle of
last is
facture
re real

in the

they have to come vid Hamburgh, like the fish, there will be no chance of
making a profit.” Here is the explanation of this passage. Last year, I pro-
fited by the last departure of the steamer of the Hansa line for Antwerp, to
send a few samples of fish. Now, the boats of that line only go to Antwerp
after having served Hamburgh. It happened that it was the last voyage of
the season, that is, the boat did not return to Montreal. It remained at Hain-
burgh, and I received notice that the fish was at Hamburgh, and could only be
forwarded to Antwerp the next spring. The fish, therefore had to be sent on
vi London, and there was no longer any profit to be made. -“ Sent to London,
or to Antwerp, at reduced rates, one might do something. If you send to Lon-

iterials
we had
terials,

of my don, you may address me a box, as a sample, directed bo Mr. James Murray,
One (the name of this gentleman you have seen in the papers as an importer of
atholic English goods ; well, gentlemen, he is the agent for a Belgian firm), on condi-
Turope, tion that you get favourable terms for helz-flt The box should contain 668
eology, eggs well packed : if not well packed, they will arrive in the omelette-state.”

he best “When this sample has been seen and examined, we can take hundreds of
o milk. boxes weekly.”
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There, gentlemen is a market open to you; all that is asked is that the see why
quality of the goods be first-rate and the carriage easily managed. As to the with C
carriage, I thought I ought to get the necessary information as soon as possible. them m
Up to the present time, starting direct from Montneal to Liverpool and thence ; M
to London, the cost of freight made the Belgian market indeed inaccessible. I what s
thought there must be some more direct line, and at last I found a line running M
from Halifax to London. Here are their charges for freight. You will easily me. W
sce that they. do not lay more upon the goods than they can bear. “The is the T
freight of goudﬂ will cost you, “ say the agents of Pickford and Black,” as fol- kets of
lows: a box of eggs, per ton of 40 cubic tu't, 158. A package of butter, per German
ton ot 2240 lbs., (what we call a gross ton), 22s. 6d. (one shilling per 100 lbe) different
A box or case of cheese, per 2240 Ibs,, 22s. 6d. A barrel of poultry. . 1 this mu
understand, gentlemen, you have an excellent plan here for l)l(‘\«‘l\ln(' your butter i
poultry in winter, when you want to send them away and not to have to keep it will o
on feeding t,lmm. You kill them at the beginning of winter, and pack them : But
in barrels with snow or ice. I said to myse It : This is an excellent means of business
conveying poultry to market. If it is not too costly, as it freezes also at home, and pacl
they will reach, us in a perfect state of preservation. Now, the freight costs how to «
only 2s. 9d. per barrel! Do you know that the turkeys you sell here for 50 on the n
cents are worth $2 in Belgium, and $3 will at an early date be paid for such in has one
London. There you have the market prices, in London and in Belgium, for  § try, for |
produce you have never dared to send thither, because you thought the freight trouble
would cost too, much. You see that now you can send butter, cheese, and puul- and all ¥
try, and how little the freight comes to. M. )

Belgium is then the new market open to you; it is for you now to take precautic
possession of it. We, Belgians, have done all in our power to aid you; we in refrig
have found out the price of the goods, the cost of freight, and we ask you now when it |
to furnish us with samples, samples that we do not ask for from middlemen, than I, u
from commission agents, from dealers, but we ask for them direct from the ance to o
producers. soon as t!

We know p(-rfcctl\ well that the samples we shall get in November and gium wil
December will give us no idea of the goods you can furnish in July or August. I see no
We know how to distinguish ; but. they will give us a proof of what you are ployed fo
able to produce. And, guntlcmen, I can assure you that from the moment these reach the
goods are found to be fitted to the European market, we shall be in a position station,
in the very next season to offer you contracts as important as those that you M F
used to get in the States. One last remark: we do not ask you to send us formation
merchandise on consignment. No,.gentlemen, we repudiate that system. Bel- M

gium will never again, if it has already done so, ask to take your goods on question :
consignment. We ‘shall come and take deliv ery of your goods h(,lL, we shall to morryy
accept them here ; they will be paid for at the port of embarkation, and once -

on the ship, they will travel at our risk and peril. Bix frai

If, under these conditions, you think fit to form relations of commercial
intercourse with us, I place myself at your d)slpoqal I intend to stay in this
country until December 15th, and until then, I am at the service of all those
who wish for information. I am publishing in “ La Presse ” a series of letters,
but only dealing with the general subject; and those who read that paper may
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with Canada, and what she is still disposed tc do to increase them and make
- ’
them more productive. I have done.

M. Narcisse METTEZ—I should be glad if Monsieur would tell the meeting
what sort of butter he wishes to have.
M. HERREBOUDT—This is, indeed, a most important matter. It had escaped
We want fresh butter; perfectly fresh, without an atom of salt, and this
is the reason: when I mention the Belgian market, I am speaking of the mar-
kets of all Europe ; Belgium sends this butter to fifty different places, to France,
Germany, Russia, and to England; now, each of th 2 countries demands a
ditferent degree of saltness to the others. Some of it is © 7en eaten at once, and
this must be absolutely fresh; the difference of price is enormous. Thus fresh
butter is sometimes worth 6 franes a kilo, but when only a little salt is put to it,
it will only fetch 2 franes. (1)

But you will ask me how to keep this butter.
business.

me.

That, gentleman, is our
From the moment that you hand us over butter guaranteed fresh,

and packed as we require, you are free from all responsibility. We even know
how to deal with butter that is a little damaged. Rancid butter is not rejected
on the market. We have the means of curing this defect ; and even this butter
has one good quality : it is preferred for making certain special sorts of pas-
try, for which rancid butter is in demand, but it must not be salted. Don’t
trouble yourselves about the condition. We want you to send us fresh butter,
and all we ask of you is that it shall be absolutely saltless.

M. METTEZ—Can M. Herreboudt tell us if it will suffice to take the same
precautions that are taken to preserve the meat sent from Chicago to Boston
in refrigerator cars ? The meat is as sound when it reaches Boston as it was
when it left Chicago. The gentlemen who are here, who are far more learned
than I, understand doubtless these questions. For my part, I see no hinder-
ance to our making use of the same means of sending our butter to Halifax, as
soon as the boats will engage to employ the same precautions. As soon as Bel-
gium will undertake to carry the goods on the boat at its own risk and peril,
I see no reason why we should not make use for our butter of the cars em-
ployed for the carriage of meat; and I do not see why the butter should not
reach the boat in good order, in spite of the cars stopping at each intermediate
station.

M. HerreBouDT—My colleagues will, on this point, give you all the in-
formation you require.
M. TacuE—One of these gentlemen is to address you to-morrow on this

question: The preservation of butter. 1 have been requested to postpone till
to morrsw the continuation of the subject now under discussion.

Bix francs a kilo==40 cents a pound. A, R.J.F.

see what Belgium has been doing for some time to form commercial relation:

e
e

BARapes
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in the {
THE SILO AND ENSILAGE. in the si
splendid
You
me some
M. Louls BEAUBIEN. he said :
with rai

Mr. President and Gentlemen : cattle we

! ST
I fancy the officers of that very useful institution called the Dairymens precl((',(lm;
Association are in the habit of indulging in treasonable practices with regnrd b Ge
to your very humble servant. This evening, on my arrival, they attacked me - g;n
at once with: “You will have to speak about siloes.” Why I have been speak- v ]"I" -
ing about them for two years, without reckoning the innumerable copies of my n;nf ]'.Owi
pamphlet that I have sown broadeast all over the province. Don't you think T 1\11"
these people want to satiate—I won’t say to disgust—but to satiate completely e
the audience, who might be listening to something much better worth their ?f’w'm q
attention than anything I can say on this ensilage question ? b *

It is true the subject is very important, but I have seen you all often enough foss (I;}fy"t
to know that you were present when I spoke before on this question. You them jusi
will understand that it i1s embarassing enough for me to have to repeat the secutiven
same thing over and over again. I will try, gentlemen, to divest myself of What T ¢
this embarassment, by telling you that what affords me the greatest consola- continue

tion is, that ensilage is always good, always excellent, and that the more I explain
ensilage we make, the more we shall desire to make. We |

Siuce I must talk ensilage, I will say that during the four years I have country,
been practising this pursuit, so important on account of our climate, I con- his horses
gratulate myself more and more ; and every year, I repeat to myself that if for the se
each of my compatriots were in the habit of practising this system, we should wheat, oa
for ever erase that movement of emigration which is decimating us, and all cereals, fo
our farmers would be prospering. That cannot now be said of all of them, I compete v
fear. Had the system of ensilage not been discovered elsewhere, it must have ing, or res
been specially invented for the benefit of Canada, to help us to get through into diffic
those seven months of winter that ruin us'that use up all our erops, in spite of Wa'k
our having watered them with our sweat during the five months of summer. to me this

The invention of the silo is due to Goffard. T am an imitator, a plagiarist ; the distric
I never invented the system ; I copied him to the best of my ability ; I sang a good on
the anthem throughout the country, and it seems people are never weary of not sell oa
listening to it. Well, gentlemen, when you have felt tne value of this system, lor them ;
you will become its most enthusiastic apostles, and you will feel yourselves have good
endowed with sufficient power to address this association on the subject of must chan
ensilage every year for the next fifty years to come. (Laughter.) Here,

Gentlemen, with this system of ensilage, you have the means of getting carry on y
in your harvest in spite of any chastisement providence may inflict upon you. & man whq
Never mind hail or incessant rains, in the midst of the heaviest downfall you which use(
can carry your crop and pack it into the silo; it will be all the better for it. paying for
I have harvested ensilage, maize, when there were 8 and 9 inches of water this man w
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in the furrows, thrown it into the carts, sent it through the cutter, and once
in the silo, the silage was the better for it. ~Again, I have ensiled maize in
splendid weather : it was no better.

You remember a discussion that took place a year ago, when M. Ross paid
me some little compliments. He was with me as we were making our silage ;
he said: “ What are you going to do with this maize, all drenched as it is
with rain ?” There was, as you may imagine some mud on it, too. “ Your
cattle won’t eat it.” Well, this silage was an improvement on that of the
preceding year, when the weather apparently was far finer for ensilage-
work.

Gentlemen, I am satisfied, after four years’ experience, that we can have
no better system in the Province of Quebec, and if we learn how to manage it,
and how to make use of it, we shall blot out our winters, and make butter as
good in flavour and of as fine quality as in summer.

Moreover, we shall be obliged to do away with the system we practise
now in our tnrmmg-—n. ruinous system it is—we shall be compelled to grow
fewer grain-crops.

By-the-bye, gentlemen of Sorel, I must beg of you to pardon the desualtori-
ness of my speech. I have not had time to put my ideas in order, and I emit
them just as they come. And I beg pardon beforechand for the want of con-
secutiveness that will appear in my observations. I will try to be practical.
What I can say is, that with the practice of ensilement, we shall be able to
continue to cultivate the soil of Quebec ; otherwise we shall have to give it up.
I explain :

We have to contend with the enormous production of the West. In that
country, as you know, the land has not to be cleared. A colonist arrives with
his horses, his cattle, does his ploughing, and in the spring everything is ready
for the seed. So we can never contend with the products of the West: maize,
wheat, oats, barley, pease. You will have to give up the cultivation of these
cereals, for they will always be purchasable at so low a price that you cannot
compete with their producers. You must, then, change your system of farm-

ing, or resign yourself to continue a system that will plunge you more deeply
into difficulties every year.

We must look events fully in the face. This is the thought that occurred
to me this year, as I was observing the poor crops we have had, particularly in
the district of Quebec, but pretty generally everywhere. The harvest was not
a good one, it was one of the worst we have had for many years ; and you can-
not sell oats, gentlemen, for two reasons: first, because there is not much call
Jor them ; an%, next, because you have none to sell. (Laughter.) When you
have good crops of oats, there will be still more in the West.” Then, you clearly
must change your style of farming.

Here, like a real Providence, comes in the silo, which will help you to
carry on your farm with much greater economy. I formerly cited the case of
a man who grew a patch of maize for ensilage, and put all the rest of his farm,
which used to be in grain, under pasture, because, as he said, he had no means of
paying for labour. He only grew enough grain to supp]y his family. Well,
this man was able to do with half the labour he had been accustomed to em-
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ploy, and his farm-products were greater—more milk, and of course, more but
ter and cheese.

This is the system that will have to be adopted ; if we do not change our
present system, we shall grow still less prosperous, we shall succeed even less
than we do to- day.

It is for this reason that I insist on our ml()ptmw the ensilage plan. 1 will
not now enter upon the details ; all the world knows what they are,and I have
said so much about them, that I no longer feel the same ardour inciting me to
treat them at length. I will condense what I have to say in a few words.

There is your piece of land that you manured last autumn. When spring
arrives you sow it and ensile the crop in the fall. You know how a silo is
made ; it is a vessel with both bottom and sides closed completely ; a vessel
into which the air can only enter from above. When the silo is full, cover it,
and all is done.

When we began to busy ourselves about siloes, we thought they must be
covered with boards and have stones on the boards. Well, that was in our
babyhood. Things are changed since then. When this year I was about to
cover in the silage, an idea struck me about a cover. still cheaper than that
used in the previous years. You remember that I told you, at the last eonven-
tion, that I had a silo I had not covered at all I followed the same plan this
year. The cattle on entering their winter quarters continued to receive the
same sort of corn they had been previously eating in the field. That silo was
never covered, but the others had to be covered. When I set to work to cover
them, I put about a foot of straw upon them, and then simply took some fresh
horse-dung and spread it over all. The silage kept admirably, and you will
see why immediately.

Do you remember how costly it was to cover the silage as we were told to
do at first 7 But our experience has led us through a rough school, and see
how far we have got; we no longer need stones or boards, we only use a foot
of straw and this couch of fresh dung.

I have already raised this cover of my silage: it has kept admirably, the
air having been u)mpletclv excluded by this layu See how the system sim-
plifies itself every day ! But the best of it is, that the more one advances the
more one sees the possibility of further advancement, and when once one has
made a silo, if one were compelled to give it up, it would be as much as to say
that the exploitation of the farm could no longer be carried on.

See how necessary this system is in our country, where the winter is so
long that during its continuance the whole produce of the farm is devoured by
the stock! With a silo, what happens? There are my cattle that are dry
we give them 45 lbs. of silage-maize, mixed with straw-chaff, and nothing (,]qe
For the cows in milk, we add a little to their ration, and we give them a warm
mash to keep them in milk. We no longer want hay' I don’t make any; I

row no more grain. I prefer buying straw at $3 the 100 bundles delivered
Vell, do you see what an economical system this is ?

If we do away with the silo, what shall we come to? We shall be back
again at our contest with the West. Can we sustain this contest ? Ah! maize is
selling at a cent a pound, and cheaper still. We can’t grow it at the price. Let

us then,
us carry
labour-bi
of our st
I inf
countryn
only nee
ment to
their pre
It y«
we have 1
(Laughte
ing at me
indeed, a
How
here this
part of th
to mym-lf
as others
gentlemer
see the Se
by the foo
their kno
that they
that know
and they s
H«)w
their educ
necessary f
abandoned
and upon {
was a fight
This
hold a stra
f:lmil_v ? 1]
bt'fun: hill
it was the
This, t
that if we
reject the i
havi ing got
and nt, is on
No sllght a
been expen
There |
you must e
strangers t



ore but

nge our
ven less

C ITwill
1 I have
g me to
>l(1“

n spring
v silo 1s
a vessel
cover it,

must be

in our
about to
\an that
conven-
lan this
give the
silo was
to cover
ne fresh
you will

e told to
and see
se a foot

wbly, the
em sim-
nces the

one has
1s to say

iter is so
yared by
are dry
iing else.
a warm

any; |
elivered.

be back
maize 18
ice. Let

59

us then, give up our old system: grain, and grain-crop after grain-crop. Let
us carry out the new system which must be our salvation, since it lessens the
labour-bill, and furnishes us at a cheap rate with what is needed for the support
of our stock.

I intended, gentlemen, this evening, to insist upon the importance of my
countrymen changing their mode of farming, and to arrive at that result, it is
only necessary to beseech those who are at the head of the progressive move-
ment to make silage. By this means they will be lllOsl\t]lll) led to change
their present system of farming.

It you meet a farmer, ask him: “ Does it pay to grow grain ?"—“ A, sir,
we have no wheat this year, neither oats, nor barley, there is nothing this year!”
(Laughter.) Well, gentlemen, I see you laugh: I rather think you are laugh-
ing at me; you speak the truth jocularly, and I, too. This is a cruel truth
indeed, and a truth that we must look in the face.

How it pains me, when I see a grand convention such as that we have
here this evening, to think of so many honest farmers, the most respectable
part of the pnpulntmn who are growing poorer and poorer every day. I say
to myself: Have these people no intelligence, do they not deserve to suceceed
as others do? How is it that we cannot succeed ? The reason is ve ry simple,
gentlemen ; the people do not acquire instruction in one year alone. When I
see the Scotch, the English, come hither from their island, where land is valued
by the foot, where fmmmtr is wntensive ; when I see them come to Canada with
their knowledge, their lmlnts I say to myself: It is not to be wondered at
that they know how to farm; they were born in the midst of a population
that knows how to farm. They bring their knowledge of farming with them,
and they succeed.

How have our people—I speak of the mass of the population—gained
their education ?  For the moment, I leave the question a little, but it is
necessary to know how to account for what we see. Our population was
abandoned here without leaders, obliged to make war at once upon the forests
and upon the Indians. And the fmnu-r in those days was not a farmer; he
was a fighter against the forests, and a fighter against the Bostonnese as well.

This farmer, gentlemen, had he the time to teach his children how to
hold a straight furrow ? Had he time to teach good lessons in farming to his
family ? Had he time to teach himself? Ah! he had only one book open
before him, he had only one book whose mournful pages he could turn over:
it was the book of his poverty.

This, then, is the depth whence we have emerged! And I say to-day,
that if we have arrived at our present position, we may be proud of it, and
reject the insults and the reproaches with which we may be assailed for not
]m\mg got on fast enough. We have quitted the abyss, the wretchedness,
and it is only by unheard of efforts that we have arrived at the present result.
No slight amount, of intellectual exertion, of perseverance, gentlemen, have
been cxpmdod to attain this end.

There have been devoted men who have told us: Listen, Canadians,
you must eut out your own road of progress; you eannot improve by calling
strangers to your aid. To you, emigration is forbidden. You are not
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fortunate enough to be able to learn, neighbor from neighbor ; you are here,
isolated in this cold corner of North America. You will have to instruct
yourselves ; to draw from your own womb those enlightened men of whom
you are in need!” It was then that were formed those highly educated men,
reared in our classical colleges, and it is to our clergy we are indebted for them.
Well, I shall never cease repeating it; you all understand that perfectly
familiar phrase ; now-a-days, the clergy must change the step they have been
dancing (change de planche). (Laughter.) I do not say, gentlemen, that the
institutions of the higher education must be abandoned, but I say that the clergy
must give us as farmers men of good education, and if they once interest them-
selves in this behalf, the work well begun will soon be well ended. I
decidedly approve of what has been already done; but the movement must
become general. Let them give us the farmer honest, religious, industrious,
enlightened, as they have given us the intellectual, daring man of high educa-
tion, and we shall be a perfect people. On one side, we shall have intellectual
progress, on the other, sound, material progress : we shall have good farming.

Then, gentlemen, let there be no hesitation on the part of the clergy. ...
and let them make ensilage. (Prolonged laughter.)

I am sure it is not Monsignor Labelle who will say : “ What, the deuce,
shall I do in that boat ?” Monsignor Labelle understands me, and so does M.
Montminy, and the clergy in general understand me. They don’t hear me
now, but my words will reach them.

I am going to preach you a sermon, gentlemen. When one finds in any
part of the country a well to do farmer, I ask the members of the clergy who
are present, if 90 times out of the 100 he is not an honest man, an example to
the parish. I know the people; I won’t pay you compliments, but I will tell
you the truth. Take, in any parish, the farmer—I don’t say the richest farmer,
he, sometimes, is lending money at high interest—but take the farmer in easy
circumstances, and you have found an honest man, the example-man of his
parish, religious, and a man who educates his children properly. He is in an
awful rage if he cannot make them priests, advocates, physicians ; so much has
it entered into the minds and habits of the people to bring up their children in
such a way that the higher education may form them for professions. So long
has this been preached to us, that the moment a farmer becomes at easc, he
must always make one of his family a highly educated man. He, the farmer,
has always been a ploughman, his ambition i1s that his son shall be learned,
and able to address him little speeches, like that I am making to you at present.
(Laughter.)

f we could put it into the heads of the people, into the heads of our good
curés, to give us the man of good agricultural knowledge, as they have given
us the man of high education, the Province of Quebec would become prosperous.
There would be no more emigration, no more need of sending cheese, even No.
2 cheese, to England, not at all; we should have perfect prosperity, and our
parishes would be rich. We must come to this, and to this end our curés must
make ensilage. I know all about this from experience. If you knew how
many letters I have had from curés, showing intense devotion to the interests
of their parishioners! “8ir, I beg you to tell me what to do; my silo isin
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re here, danger of perishing, a.n_d if _t}}e contents rot, the system is for ever (lcad. i_n this
instruct P u-lsh." Help me at this critical juncture ; save the silo and the position is
£ whom saved. ; X .

'ed men, Well, one t_)t t,hcsg cure‘s,‘llke many others, hafi no land, not even a vnllqge-
or them. lot. But he said to himself, in probably another form, what I said to you just
erfectly now : if I had a farmer to set' Ehc example to oth/crs, I .cou]d_ do a great deal
ve been of good to my parishioners. Then said this curé to himself: If T can’t find
hat the any one elsg: to do it, I will do it my:wlf. He got one of his people to sow and
e clergy harvest a piece of maize, he ensiled it, and w:&tchc('l over it ; when he saw the
st them- silage beg_m to heat, he slept not. It was th? first time he.lm(‘l ever mnulg silage,
sded 1 and he did not know how to set about it. The walls of his silo let the air enter
ht must on all sides : success, you see, was impossible. But since that time he has suc-

ceeded to perfection, and he wrote to me this year: “There are ten siloes in
my parish.” Well, gentlemen, there are ten farmers saved from ruin  He who
has made a silo won't be without one ; and those who make siloes are always
sure of their business succeeding.

ustrious,
h educa-
ellectual
farming.

) Here is a farmer who has 25 cows, and not enough to winter them on.
gy Were I say to him: I will winter your cows for you and hand them over to
you fat in the spring ; do you think I should be doing him a service, and that
he would be convinced of 1t? Well, that is what the silo will do for you.

With an arpent of land you can winter five head of cattle. I have said
as many as seven, and it has been done, too, but I have not yet arrived at such
perfection. Do you think that can be done with an arpent of roots or of
grain ? By teaching people to grow maize for silage, we teach the way to
winter stock for almost nothing. By showing farmers how to make silage,
we render them a very great service.

Asit is getting late, I will not detain you much longer, but I have brought
with me some small plans (images) that I wish to show you. You know what
a stern winter we have in Canada. I am about to speak to you on another
point, but one still that is connected with ensilage. You know how long the
winters are, and how we need good buildings to shelter our cattle during these
long winters. We are not in the position of those lucky countries where the
stock can be left out all the winter, or, at least, be merely kept in sheds of light
construction. Ours must have warm abodes, for, the less warm they are the
more food the animals will consume.

Look around you, gentlemen, in the Province of Quebec; what sort of
farm-buildings are to be seen ? In the district of Quebec, in that of Montreal,
in the distriet of Sorel, you see the buildings all of one story; and, in conse-
quence, you have buildings of from 100 to 150 feet long, by the side of another
of 50 feet, another of 25 feet, and so on. The man who attends to the cattle
during the whole winter, is obliged to go from building to building, and to
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This system gives the farmer double work, and will certainly cost him in
labour twice as much as a building where all his stock could be lodged under
the same roof.

I thought, then, that I might be rendering a service to the farmers in
drawing out a plan which I offer for your inspection, and which consists in con-
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structing a building where ever{thing is collected under the same roof : cattle
manure, and the silo. If your land is hilly, you will erect your building on
the slope of the declivity, and there will be only one story: you can enter %mm
the level into the upper story from the front, and equuﬂy from the level into
the lower story from behind.

I have had to build extensive stables for the Haras Company. After they
were erected, I thought I would make use of the little experience I had gained
to make this plan. I gave all the dimensions, Mr. President, to my archi-
tect, who drew out this plan which I am happy to present to you. I have had
a thousand copies of it printed, and I have distributed them among my friends,
the members of the Federal Parliament, the Senate, the Legislative Council,
the members of Parliament, the presidents of the Agricultural Societies, the
presidents of the Agricultural Clubs; and I propose to present them to this
meeting.

I will not say that this idea is perfect, but I believe it to be an improve-
ment on whet we generally see. The silo is so placed that its bottom is on the
same plane ay the horned stock.

In the lower story, there are manure pits, which are inside the building
with ventilators to prevent the effluvia of the manure from harming the cattle’
and the loose boxes, in which the young rearing stock are kept, are also on the’
lower story, as well as the root cellar. The poultry-house is placed in the
warmest part of the building ; at any rate, in that part that will be first in
the spring to be warmed by the sun.

If any of you, gentlemen, desire to make use of this plan, you must take
care to make no alteration in the cardinal points ; 4. e, the edifice must be
placed in the position it occupies in the plan, in order that the west wind may
not strike the building on the open side. In winter, when the wind is east, it
often brings snow, but rarely great cold. Our greatest cold generally comes on
the wings of the west wind. On that side the building is closed.

The bottom of the silo is on the story (floor) higher than this depression,
that the silage may be carried in barrows directly to the cows, without your
being obliged to go up or down stairs.  This is very important, for you will
have to keep your cows on ensilage all the winter, and dealing it out will be
the principle work of your cattle-man.

On the principal floor are the stables and cow-house.

With economy this building can be put up for $700. There are not
many farmers whose building are not worth $700, but they are in separate
structures. You will be a great gainer if you can put everything under one
roof.

There, is the threshing floor, on which you do all your threshing in
winter ; and the hay-lifter (fourche), which allows you to fill your barn up to
the very top.

Lastly, I believe this plan can be of service to any one of my friends, the
farmers. I do not want any credit for it. I offer it as my contribution with
great pleasure. I consider it as my quota added to the labour of the associa-
tion, and you may make your arrangement with the printer as you please. I
will lend you the stone, and you ean have as many impressions struck off as

you want. The more you have printed, the better I shall be pleased.
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M. Mercier seemed to be inclined to have som2 thousands of copies print-

A cattle ed: T m{:elf have distributed a thousand. I do not ask for a half-penny of
ding on rofit. Let them be distributed among the different societies. What I should
b:;l :'::z like would be that a sufficient number be printed (there! I am speaking in

the name of the government, just as if I were a minister), to send some to each
curé, so that this plan might be placed in the hall where the habitans assem-

Jer they ble.

L gm.“‘c.d Those who wish to rebuild after their barns have been burnt down can
y "é‘;:i profit by this plan. If we could erect a hundred of such buildings as examples
ave ha«

to the province, I think we should be rendering a great service to the country;
and that the farmeries would improve step by step.

This evening, my friend, Mr. MacPherson, as we were travelling together
from Montreal, said to me: “ Do you know where good farming should make
its first start ?” By good ploughing,” replied I. ~ “ No,” replied he, “ by build-
ing a good, improved barn.” He added : “ How ? you farm your land well ; you
get good erops, that you give to well selected cattle, and you keep them in a
building where half the food will go to waste, destroyed by the cold.”

You see I agree with Mr. MacPherson since I set before you this plan of
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’lllld‘“g‘ 4 building that 1 feel able to recommend to your notice. Now, it is not an
e cattle’ invention of mine ; I visited many farmeries before I built mine. And I picked

y on the’

2 out, right and left, whatever seemed the best. I have not patented my plans,
. in the

! _ and you will not be sued for damages if you make use ot them.

first n Now, Mr. President, my address I know has been a very discursive one ; it
is your fault, I have done my best. The chief thing for me, gentlemen, is that
I have contributed my share, and that I have brought, not my grain of salt, but

ast take

must be that little work that I am fit for to your assistance. This is the third succes-
nd may sive annual meeting I have attended, and I hope I shall be able to attend as
i east, 1t many more. i only wish I had been present from the very beginnin

omcs on Thanks, Mr. President, for having asked me to address you. % beg my
' kind auditors to excuse me.
yression, ———
it your
youﬁ\'{” ADDRESS OF MONSIGNOR LABELLE.
» will be
ASSISTANT COMMISSIONER OF AGRICULTURE AND PUBLIC WORKS,

are not Mr. President and Gentlemen.
eepm‘ntc

r L agiet I must speak to you of the dairy industry and of a;_;(riculture at the same

time, for the two subjects are intimately connected. Ilike talking about farm-
ing very much ; but I am not theoretically and practically a master of that art,
as is M. Beaubien. You see I am nothing but a poor country curé who has
never farmed, who has never held the stilts of the piough. I studied agricul-
ture, because I was in the habit of constantly seeing farmers, and bes?ges, on
account of certain thoughts that used from time to time to pass across my
mind.

I felt that our forefathers, possessing a virgin soil fuil of the unexhausted
riches of its original fertility, had been the spoiled children of Nature. When

thing in
rm up to

nds, the
on with
associa-
ease.
4 ()ff as



64

a soil is new, you know that it will grow anything you want, and all you have ou th
to do is to tear open its bosom a little. So that the soil is more crafty than 'l)llim t’”
its master. (Laughter). But to-day the time has come when the master must it IO].'
be more crafty than the soil. (Laughter). ; ,[:}l
And this is the reason why we are making efforts to impart sound and wise ¥
agricultural information. It takes time, I know, but with courage, with the
assistance of all well-wishers to their country, farming in Canada will become by
a profitable trade. And then, we shall see farmers more attached to their call- of c(:Vo'u
ing ; for as it has been well expressed : when a calling is remunerative, people nw-wwE.
like it. o o
I found, when I was studying agriculture, that manure was, so to speak, .t\/l‘l)‘:,lt, ‘]Vl“
the basis of good farming. The soil was impoverished : there was no system th:A . "’y
of rotation. Well, I preached, aye, even from the pulpit, that plenty of cattle §& fnr‘?}.h.ll}i
must be kept; to make plenty of butter and cheese, and in order to have B . l(;“t
plenty of manure. ooy u
Fancy, that, once upon a time, one of my parish-farmers, being at the {]-MT (";'\
Montreal market, was asked how I was, what I was doing: “ My curé,” replied m‘_”;'”‘ ‘
he; “he is up to his neck in manure” (Laughter.) Well, when I heard of doia 3 ':,
this, I was proud of it ; it showed that manure was necessary, since as I had ful the ‘l‘
it up to my throat. (Laughter.) very 1::‘1111
But that is not all; to get the land well worked, I advised iy farmers to thvlvim[’)ol]
put in potatoes, because, with the implements we now have, it is easy to culti- than thar
vate them. For at the beginning of improved systems we must not attack too You
difficult things ; we must ascend gradually. To have good crops of ve%embles, of food m
the land must be well hoed, and I found that this could more easily be done fortunate
when potatoes were the crop, and with greater profit, without mentioning other value the
sorts of vegetables ; for you know that suburban proprietors make more money us. Now
out of vegetables than those who are at a distance from towns. But what hap- B and railw
pened ? First came that hateful potato-beetle; my plans were pretty tho- made mor
roughly floored ! (Laughter.) All at once, a poison was discovered to kill these whole cosi
horrid brutes; then I announced, from the pulpit, my first great victory over has (,(,“Sl'lj
the potato-beetle. (Laughter.) But just imagine what opposition I encountered! laborers w
There was a man who, at the very door of the church, exelaimed, that people draw fron
must not pay attention to me, because Paris-green would poison all the cattle ; that is the
that, in the parish of St. Augustin, a man had sprinkled his potatoes with Paris- The ¢
green ; astorm came on; the rain ran into the ditches charged with Paris-green; give plent,
his cattie had drunk of this water; and they were all dead. This tale went system of
from house to house. It was all a lie; it was the man’s sense alone that was Canada,
dead : but I was to some extent its victim. wine throt
I relate this partly to show you the difficulties we meet with in introducing of the gry
improvements. But we must never be discouraged. [ wanted to introduce in bottles {
into the North a breed of cattle which is very hardy; good butter-makers, silage, in e
cows that give 8 or 9 pounds of butter a week for many weeks. These cows, | became wi
have seen; 3 or 4 years ago, they asked from $80 to $100 a piece for them. Just as is ¢
They tested them by skimming their milk, for their price depended upon the 88 the begt
quantity of butter they gave. Well, only fancy! some one gave me a calf of out of cong
this breed. Ah! I loved it as if it had been my child! (Laughter.) What do the climate
éxperiment
5
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rou have you think this calf was worth? $200. I gave it in charge to a farmer, telling
fty than him to take the greatest care of it. And, oh, the instructions I gave him about
ter must it! I did not quite tell him to get a cradle for it, but very near ly' (Laughter.)
The calf grew up. Then I said : He who reared this animal ought to de-
and wise rive some little profit from it to pay for his trouble ; the price lewwl for the
with the service was fifty cents ; that was not enough to ruin a man. But, unly think :
1 become she would not breed! What is to be done+? said I. Anyhow, this fine breed
heir call- of cows must be distributed round the North. I bought four cows, and gave
‘e, people away, here and there, every calf they had. Go and visit the North now, and
you will see lots of them. They are capital cows. Thus, in this way, I did all
0 qpe&k that lay in my power. To-day, you know, when people talk of these cows,
o system they say: “ These are curé Labelle’s cows.” They have my brand on their
of cattle B  forcheads. (Laughter.)

to have But something occurred, gentlemen, which gave a great impulse to the
progress of agriculture ; this was the establishment of the Dairymen’s Associa-

g atb the tion, of which M. Bernatchez is the president, and of which you see so many
s rephul members met here to-day. You can form no idea of the go yd that this has
"heard of done. Seeing M. Taché present, I cannot refrain from nﬁvnng him my grate-
as I had ful thanks for the zeal he has shown in this respect. His talents are, indeed,
very remarkable ; he has devoted all his intelligence, all his acquirements, to
armers to the important question of the dairy industry. We cannot do less, gentlemen,
r to culti- than thank him for it.
ttack too You know that to get a good flow of milk from the cow's udder, a good lot
egetables, of food must go into her mouth. This iaw admits of no exception, and un-
%)e done fortunately, we are in the habit of feeding our cows insufficiently ; we do not
ing other value them highly enough ; we do not know what pmhu they are able to afford
re money us. Nowadays, all the markets of the world have been altered by steamers
vhat hap- and railways ; it follows, then, that our farming must be altered, if it is to be
etty tho- made more profitable. If the man that sows an acre in oats, reckons up the
kill these whole cost of the seeding and harvesting of this crop, all the food and labor it
tory over has consumed ; T think, he will find that he has not made $1 a day ; there are
ountered! laborers who earn more than that. We must, it is true, as much as possible
at people draw from the land all that is required by the family and the farm-stock ;
he cattle; that is the great secret.
rith Paris- The dmt thing to know to-day is how to feed our cows, so that they shall
ris-green; give plenty of nnlk and that milk of rich quality. My opinion is, that the
tale went system of ensilage lauded so highly by M. Beaubien, is the gift of heaven to
y that was Canada.  We, who used to feed our cows on straw alone, are going to give them
wine through the medium of the silo. For silage, gentlemen, is like the juice
troducing {'t the grape, \\'!11(311,_1Lft-‘1' h:l'nwntntlf)n, hemnu-s_\\'nn‘; which is preserved
introduce in bottles for an indefinite period, and is drunk with so much pleasure. In
sr-makers, silage, in consequence of the h\l'm(_'nt:\t,u.m that t,:\:kn-s_ place, it is as if maize
a0 cOWR, ] became wine ; because the sugar found in the maize is converted into alcohol,
for them. Just as is the case with the sugar of the grape. Silage is almost as valuable
upon the as the best pasture-grass. I feel that it is a present m:vlq- to us by heaven
s calf of out of consideration for the length of our winters. In France, I observed that

What do the vlimntv was not so propitious for mnk_ing good silage as ours is; the first
experiments made there were not successful.
5
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But, here, a silo is matter of no consequence, as far as labour goes; we
have only to tramp down the maize, even without chaffing it—though it is
better to chaft' it—we have as much as we care to make use of all the winter, as
soon as we have tramped it and prevented the air from getting into it. It 18
easy enough. I made a silo at home for an example to my people. I do not
keep many cattle, but it is all the same, said I to myself, I must set the exam-
ple. But one thing I had to contend with—the rats. I fancy I shall have to
make a brick-floor to my silo, for the rats poke themselves in everywhere.
(Laughter.) 1 have been advised to fill the bottom up with broken glass: if
this does not answer, I shall put in a brick-floor.

We have now, then, siloes, and I hope they will multiply quickly all over
the province ; even if I have the trouble to advise the government to give those
who build them a small bonus, to reward them for being sharper than their
neighbonis.  (Laughter.)

Now, let us talk about butter and cheese. We have markets that are
already open to us, and markets that are going to be opened. One great point
is: to make good butter. And I wish that all the members of the Dairymen’s
Association, my dear friends, would look to it that their butter be always
No. 1, and their cheese too, No. 1: even if they have to combine together to
sell their butter and cheese, so that no bad tubs could creep in, here and there,
throwing discredit on the butter of intelligent people, who make and sell noth-
ing but good butter.

We must also learn how to pack our butter; and I think we shall at last
have a system so perfect, that our butter will reach England as fresh and as
finely flavoured asit was when it left Canada. Asto cheese, that is easy
enough ; it has a thick rind that protects it during the vovage. But the butter
is not so easily guarded.

I remarked, in Europe, that butter was sent to the West Indies and Brazil
in small tin buxes : in those places butter is very dear. We must study this
way of packing, and try to enter into commercial intercourse with the West
Indies and Brazil, taking care to preserve the butter fresh, i. e. to keep it from
all contact with the air. Closed in boxes, as above, it will have retained all
its freshness and flavour when it reaches those regions.

Just see all that can be got from your cows. Itisincredible ! Our cows are
will our fortune, and it is they that give us honey on the earth. Ourcountry
is a fine country, remember; allez! I was reading Josephus, the historian of
the Jews, in that part where he deseribes the country that God gave to the
Jews, a country flowing with milk and honey. Well, remember that Judea,
after the description of Josephus, islike our own country: it abounds in
mountains, in fine forests, and in streams. I thought within myself that we were
as fortunate as the Jews, and that God had chosen this land of Canada as ex-
pressly for us, as he chose Palestine for the Hebrews.

“But in your country,” said some one to me, “you have no olive oil.” I
felt a little bothered ; but I replied: “ No, we have something quite as good,
though : the Jews had no maple syrup!” (Laughter.)

ell! In a country like ours, so fit for cultivation, with the sea so near,
that is so to speak, on the very borders of the sea, do you not think that its
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people can make that country one of the richest and most prosperous of all
lands ? Most decidedly, I think so; if we desire it there will be no country
on earth more blessed than Canada, since we shall all have, as M. Beaubien
says, siloes on our farms. It does not take much to revive agriculture, does
it? Only asilo! As I said before, I regard the silo in Canada as a present
from above, sent at the right time to make us fall in love with agriculture. For
by means of ensilage, we can cause a herd of cows to give the most copious
possi'ble yield of milk.

I'he Péres d’Arundel (who belong to the order that has established one of
the finest farms in France, at St. Laurent-sur-Sévres,) have built a silo on their
farm. The father who directs that establishment said to me: “My cows have
given milk all the winter, except for a month before calving, and when they
calved they were fat enough for beef, and this after having made butter all
the winter.” I asked him: “ How much do you think you have made by your
cows during the entire winter ?” He replied: “Counting the pigs I fattened,
I believe the return from each cow was $40.”

Allow, then, now, $40 a cow; a man who keeps 10 cows, and who feeds
them well on silage would make $400, and he who has 20, would make $800.
Suppose he keeps this money to swell about with ( faire le Monsieur), would
not the rest of his income from his farm keep his family? A farmer with
$400 is comfortably off. And to this add a colt every year, for M. Beaubien
has imported horses of the first class from France, and is going to let us use

them for nothing. . . . well, for next to nothing. (Laughter.)

We are going to renew our breed of horses by crossing them with the best
stallions from France. I have seen M. Beaubien's iaras, and 1 was astonished
at the beauty of the horses. 1 hope he will be repaid, and that we shall recom-
pense him for having brought into the country horses so handsome, so healthy,
and so powerful.

You will excuse me for having spoken so long.

I congratulate you on
having come in such numbers to this meetin

g, and I trust you will continue
each year to meet together, and be zealous in paying your dollar : more zealous

than I, for last year I was not here, and I didn’t pay my subsecription, so this
year I will send two dollars, en revanche. Pay your dollar, then, and in ten
years you will see that we shall have obtained the grandest results. I won't

talk to you about my plans for agricultural schools, that must be for another
year. I must not say all at once.

M. BEAuBIEN—We must always take the ball at the hop: I would, there-
fore, propose that M. Labelle kindly carry out his idea of insuring the construc-

tion of & silo in every parish. He told us he intended to gain this result by
offering a prize. I see that a committee of the House has been appointed for

this object, at least, this is one of the principal ends it intends to secure ; the con-
struction of a silo in every parish. I beg Monsignor to be good enough to make
use of the influence he has with the members of the House, to realise this pro-
ject of prizes in favor of those who shall build siloes in eve parish, and that
the prizes shall be distributed by the parish priest. In thiscase I shall deserve

the title of the father of the silo. I don’t deserve the title, but it has been con-
ferred upon me and 1 accept it.
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THE PRESIDENT—Allow me to thank Monsignor for having come, for hav-
having honored us with bis presence this evening. He is always welcome. Not
only has he interested and enlivened us, but he has given us advice which
ought to be followed.

His presence here has a double advantage. As he is possessed of much
influence with the government, we hope he will greatly aid our*association by
obtaining for us the sums necessary to encourage those measures that we pa-
tronise in the different lectures that are delivered at our meetings. I thank
him once more for having so far put himself out of the way to attend our con-

vention.
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IMPROVEMENTS TO BE MADE IN THE DAIRY-INDUSTRY and goo

OF THE PROVINCE OF QUEBEC. men, w}
land of

In |
feel alm
Mr. President and Gentlemen, grateful
: : as well i
You have requested me to deliver a lecture on the improvements that re- This enc
quire to be made in the dairy im.lustry of the Province of Quebee. It is with here, ma
very great pleasure I yield to this request. ] ; svestit
Still, before I reply to this programme which flatters me highly, may it be my coun
permitted me, a stranger, called to the midst of this important convention, to and Can,
have the honor of sharing in its labor, to salute it with the expression of all Fory
my sympathy and of all my best \\'i_slms fo_r the pl"()sp(?l‘ity .uf the national overeome
industry it represents, and to the defence of whose interests it devotes itself has been
with so much ardor. I offer my compliments also to the citizens who, at your On ¢
head, have had the courage to contend ngni_ns@ mistakes, prejudice ‘uml routine ; the. daiey
the one by creating the l)u,iryl'uen'ﬁ Association, the other lny_ln'mgjng to its time, ym;
aid their indisputable and undisputed know]edgc ; so many valiant pioneers, so been estg
many devoted apostles, whose names are inseribed before hand in the Golden been sens
Register of your beneficent association. . D. MucPh
~ Among them I know smne_wl'm have given themselves up wholly to the colleagues
expansive progress of the association, and who have consecrated to it their routine by
entire good will, the larger share of their l'nbm', and all t,_hcu' prospeets ; others on the ey
there are who have brought to it the precious co-operation of their practical Cll]ti\'nti(;
experience, and who thus assist powerfully the development of the vital strength made itse|
of the dairy industry of Canada. Honor to all these men of good will and provemen
energy, who have had at heart the tutuyc prosperity ()f their country. which in
Permit me to sum up here my admiration for their cause in these words: give the
they have Jeserved well of their country, and their place is assigned to them will soon |
in the Pantheon of its industrial future. Woce. Ehe
The future of the Province of Quebec—old French Canada, how beloved Pl‘u\'n: inL
in the mother country—its i:utu_rc, I say is, I am convi.nce(_i, intimately bound As t;(gJ
up with the future of the dairy industry, one of the chief, if not the very chief efforts of
of those she is carrying, or even that she can carry on. It is true, you have ago to car}
forests still productive, rich mines, but their results are of local interest (loca- fidence, an
rence whic

By M. M. E. MAcCARTHY.
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lisés) ; the forests here, as in Europe, will some day be exhaustéd, the mines
may some day cease to pay, but that which the dairy industry offers us is
inexhaustible ; it will be for all times, and T can say with the profoundest confi-
dence, it will be some day the chief element of the wealth of this vast country.
You are not laboring, gentlemen, for yourselves alone, but also for the future

of generations yet to be born, in developing your dairy industry, and in taking
from this very moment the place that belm?

s to a people brave and determined
to succeed by its courage, by the enlightened minds of those who have taken for

their mission to direct it, and who would prove to the world that on this land,
so long and so ungratefully abandoned, there still exists a people full of vigor.

Allow me to add that, as a Frenchman, I am proud to address these praises
and good wishes to an audience chiefly composed of the descendants of French-
men, whose sentiments have remained so firmly attached to the ancient father-
land of their ancestors.

In deseribing myself, I ventured just now to eall myself a stranger, and I
feel almost sorry I did so ; it would, in fact, be unjust on my part not to be
grateful for the warm reception I have everywhere met with since my arrival,
as well in official quarters as among the most humble of the working class.
This encouraging reception, as well as the reception I have just experienced
here, make me almost regret, as I said, that I called myself a stranger. I will
even add, that if there were not a profound abyss, in a political sense, between
my country and yours, I would at once exclaim with enthusiasm : “ Frenchmen
and Canadians are both one: I am ever yours.”

Forgive this long preamble, gentlemen, during which I could not entirely
overcome my patriotic sentiments, and allow me now to attack the question it
has been assigned to me to treat before you.

On casting a look on the past, I see that only ten years have elapsed since
the dairy-industry in Quebeec was still in the state of a problem. Since that
time, you have entered resolutely on the road of fprogres;s ; separator-dairies have
been established at many points; the mode of waking Canadian cheese has
been sensibly improved, thanks to earnest efforts, due in great measure to Mr.
D. MacPherson. Agricultural lectures, wisely written, notably by your eminent
colleagues, Messrs. J. C. Chapais and Ed. Barnard, have broken up the ancient
routine by degrees, and many intelligent farmers, profiting by the lessons based
on the experience of these devoted leaders, have improved their system of
cultivation and given more care to the feeding of their cattle. This result soon
made itself felt. The breeding of your cows promptly began to show an im-
provement. This good Canadian cow that has endured such rude trials and
which in spite of them has remained so good a milker, has not been slow to
give the best results, and, thanks to the intelligent practice of selection, she
will soon be classed among the best in the world. Under these different influ-
ences, the milk has increased in quantity, and by degrees the quality will im-
prove in proportion as the food given is increased.

As to the manufacturing part of the story, alongside of the praiseworthy
efforts of private individuals, an important association was formed some years
ago to carry on separator-dairies. To its appeal, the farmers replied with con-
fidence, and if it was unsuccessful, that was due solely to a lamentable occur-
rence which I need not recall here, except with a view to be faithful to history.
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This very year, the firm of MacPherson and Taché has had the praise- An
worthy courage to occupy this sad heritage, and to struggle throughout the from Ey
whole season against the discredit it had occasioned. Perseverance and sacri- you do
fices have not been wanting on this occasion, and after a year, laborious from without
all points of view, victory has been won, since I can say with truth that confi- an oppc
deunce has been restored. ()pinimll '

The new firm has had, however, to bear up against prices for butter that, France, |
up to September, were absolutely ruinous, a fact by no means calculated to give tis o u.’u
satisfaction to the industrious farmers, already discouraged by the losses caused desired
them by the former firm. perfect

Much progress, then, has been made during the last ten years, much good workmes
feeling has been manifested, many sacrifices, even, have been made; and still, Her
—must I say so ? you are, in my opinion, only in an almost embryonic state. to keep

In fact, the food given to your cows is not, in general, enough for them ; The app
they suffer in winter because food is not reserved to supply them with sufficient workmen
nourishment. If the pastures have been improved, the animals hardly profit water, so
by them, except in summer and part of the autumn; but the winter arrives, dered a i
and the feeding in the sheds is almost everywhere insufficient. Now, it is sinking a
just at that season that the milk szould be called upon to yield you its greatest cold wate
profits. Of this we have an evident proof in the herd of the Convent of the can alway
Sacred Heart at Quebec, that gives such a large yield throughout the year. If oy

Treat your herd like that one is treated, keep the winter-yield in view, make !iln'ml ex
provision in the silo for that scason, and it is only then that you will obtain Incur con
results really valuable. Do not moreover neglect the demands of the cow factories 1
to be kept clean; and know for a certainty, that she will return you a better, an
hundredfold for the little trouble you take to feed her properly, for then, her Do n
milk will be both rich and abundant. factories,

Besides this, by feeding your cows well during winter, you keep them in When you
good health during the period of gestation, you prepare them for the spring- keep out t
milking which, under the present general conditions, is relatively unproductive And
in proportion to the hardships the cow has suffered in the previous winter. the manua
Now, any animal that has suffered privations during the arduous period of tion, the n
pregnancy, cannot, on one side, produce a fine offspring, and on the other, Select yon
yield a milk satisfactory in quantity and quality, until it has recovered the that horric
plenitude of its forces. A cow whose health has been injured by want of which givy
care and poor food during winter, cannot, then, in spring give satisfactory “}" ingeni
results in milk, until after a certain time passed under the influence of the of compete
restorative diet of summer. their exper

I would also call your attention to the selection of your breeding stock :— chambers i
I have often seen very mean looking bulls in this province; they cannot keep it at
beget good stock. If it is desired to improve a breed—and yours deserves Lastly
improvement—we must begin by making a careful selection of both sire and good order
dam ; this is the whole meaning of “improvement by selection.” I ' ment

There, you have a rough sketch of the progress that I consider as indis- dairymen,
pensable as regards breeding, and that is the starting point in the dairy only posses
industry, since the cow is the source of the milk. ‘“"“Ntr_v.

I will now attack the industrial side of the question: There, T see many T} Wh
er
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And here allow me to make a short digression. When I arrived here

from Europe, I was told: “You will see how much less money we spend than
you do at home in fitting up our creameries!”  To this criticism I listened
without saying a word, promising myself to make good use of it if there was
an_opportunity, but also determining to observe and compare. ~Well, my
opinion is formed. I ought to know something about the dairy lmlust,ry in
F}:ance and I affirm that if the results obtained there are superior to yours,
it is caused in great part by no precaution being neglected to attain the
desired end. rance grudges no really necessary expenditure, whether for
perfect installations, or for suitable payments to well taught and intelligent
workmen.

Her factories are generally built with good materials, and with protection
to keep oft the great heat of summer as well as all kinds of bad weather.
The apparatus and machinery are set up by specialists, that is, by competent
workmen, and not by the first comer, as too often happens here. Besides,
water, so essential a factor in the dairy, is in every establishment there consi-
dered a matter of the greatest importance. People never grudge the cost of
sinking a (lLLL ) well, if necessary, in order to obtain an abundance of pure, very
cold water very one knows the immense advantage a factory possesses that
can always depend upon a supply of very cold water in the summer season.

If our installations cost more in France, they give better results, and a
liberal expenditure on first starting an establishment, often avoids having to
incur considerable cost in keeping up repairs, ete., which have to be made in
factories meanly and insufficiently constructed: well arranged fittings work
better, and the yield is sensibly greater.

Do not, then, neglect this interesting side of the question. Build good
factories, and in their construction do not forget to look forward to the moment,
when you shall begin to manufacture in winter. A factory that is built to
keep out the cold of winter will equally keep out the heat of summer. (1)

And do not neglect your choice of implements ; spare as much as possible
the manual labor of your makers ; for the less a man is wearied by bodily exer-
tion, the more is he able to devote his mind to improve itself by observation.
Select your apparatus carefully, and in making butter, particularly avoid using
that horrid kneading-press (presse & malaxer) that is generally employed, and
which gives such inferior results compared with those obtained in Europe with
the ingenious rotary workers. And build good icehouses, under the dircetion
of competent persons, whom you find disposed to assist you with the fruits of
their experience and studies. Let your ereameries, too, be fitted up with cold
chambers in which to work the butter in summer, and with refrigerators to
keep it at a proper temperature during its preparation.

Lastly, secure a good store-house or cellar, in which to keep the butter in
good order until the time when the market price shall induce you to sell it

I mentioned, an instant ago, the sacrifices made in Europe to ensure good
dairymen. T have remarked with regret that many whom you employ %u,re
only possess the most superficial and insufficient acquaintance with the dairy
mnlnstnv To tell the truth, I have seen some who were ignorant of the most

1): Wherefore the roofs of our dairies in England are almost invanably thatched. A.R.J.F
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elementary things; I have met some who could not even read the thermo- certain |
metrical indications! In my opinion, if a good maker, one who has given proofs time, on|
of his ability, offers himself for engagement, you should not refuse to pay him portation
a good salary; he is a pearl too seldom met with to be allowed to escape. generally
This state of things will continue as long as the government does not under- gl 1
stand that it is for the general interest to make some sacrifices to establish a Europe, |
good dairy school, in which young makers can be formed and instructed in their productic
duties. Only when that is done, will your dairy industry become prosperous, by purpose, i
manufacturing products of irreproachable quality. I have n¢
Another question that touches the economical side of your general organ- another,
isation is hindering the movement and diminishing its chance of success. Itis vise you
this : the factory can never reckon, with absolute certitude, on a regular quan- to them,
tity of milk, the patrons having no special contracts with the factory, and only derive so
bringing their milk when they feel inclined. In such a state of things, the for others
factory may become from one day to another the sport of a fantasy, a caprice you ever
of a cabal often got up for the most childish reasons. for the fuy
Liberty is doubtless a fine thing ; but it must not be abused, for then it your exp
becomes converted into confusion, and may, in such a case, cause ruin, or at with infe)
least want of success, to the best institution. In my opinion, a dairy ought great inju
never to be started without contracts having beforehand been made with the figures, its
farmers_insuring all the milk of their cows (except, of course, what is required be pitiless
for family use), and without securing the yield of a certain fixed number of pasti'y-coc
cows. Unless this rule is adhered to, there is no certainty for the supply of There
the factory, which, under the conditions that now obtain, may be menaced with an impm't
suspension in the midst of the season. Brazil, In
In one word, under the conditions you are working in, which are rather promoter ¢
different from those we meet with generally in Europe, the farmers and the I studied ¢
factory form an association or firm. The latter manufactures at so much a quirement,
pound for the account of the others. It would then be only just that, as the only goods
engagement is that all the milk brought to the factory shall be manufactured, imagine th
that the factory should be guaranteed against the failure of the supply at the of the trad
time when it has a right to expect its delivery. know. I ¢
In Europe, no company would be so wanting in foresight as to engage in point, I am
business under conditions so dependent upon contingencies as these : if there enjoyed up
is a contract on the part of the factory to do its possible under conditions that But y«
guarantee the interest of the patrons, theve is also an engagement on the part ated as you
of the latter not to desert the factory, but to take all their milk to it during many facili
the existence of the contract, which is always made for several years. In Europe, in my duty
we are in the habit of settling our affairs before we start them into operation, must take, |
and we find that the system that gives security to both parties works well. will endow
We must not, as says the old proverb: “pull the blanket on only one side of Now, o
the bed ;" the chances must be equal on both sides, if they are to be fair. Makers industry in
and patrons must work towards the same object, which 1s that of their common breeding stc
interest, and not, as sometimes happens, with sentiments of mutual distrust. material of
I now pass on to another set of 1deas, not less important than the preced- may be for (
ing, since without it, the best products will not yield any financial results. To try will not
make good butter und cheese, is that enough? Decidedly not; we must as- there not an
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certain how we can dispose of thein. As to butter, you have up to the present
time, only made enough for local consumption ; only a very few tentative ex-
portations have been made this year, and only to the English market, which
generally pays badly, as I know from personal experience.

It is absolutely indispensable that you should establish, as is done in
Europe, a commercial organisation to enable you to throw the surplus of your
production on the foreign markets. Not that I would recommend you, for this

urpose, to precipitate yourselves blindly into the arms of European speculators,
{)lmvc no personal interest in pointing out to you one road in preference to
another, but, as to the tempting offers that may be made to you, I can only ad-
vise you to be very cautious in accepting them. Do not surrender yourselves
to them, believe me, until you have ascertained with certainty that you will
derive some positive benefit from them. In short, work for yourselves, not
for others; and do not accept the novel outlets offered you, unless they give
you every security against loss, and conceal no disappointments and regrets
for the future. = But, besides this, proceed with great caution; do not begin
your export trade with anything but the very finest butter, for if you begin
with inferior goods, you will only earn a bad reputation on the market, to your
great injury; in which case, Canadian butter will be at once quoted at low
figures, its name alone will be an indelible sign of an inferior product, it will
be pitilessly rejected by the consumers, and will be at last only fit for the
pasti'y-cooks, who, I swear to you, won't pay high prices for it.

There is, as I pointed out to your secretary long before I came to Canada,
an important outlet for your butters, properly prepared, in the countries of
Brazil, Indo-China, the French colonies, etc. I am happy at being the first
promoter of this idea, and I have great hopes of seeing it realised before long.
I studied this question in France, and I am now in a position to insure the ac-
quirement of important markets, if the established practice is followed, and
only goods of irreproachable qualities are sent out. However, you must not
imagine that I offer you these markets for any personal gain, or in the interests
of the trade of my country. No, I am perfectly disinterested, as many of you
know. I confess, almost with shame, that in acting in your interests in this
point, I am acting against the interests of France, who, with Denmark, has
enjoyed up to the present the monopoly of butter preserved for the colonies.

But you are placed in so favourable a position for exporting butter, situ-
ated as you are on the high road to Cochin-China and Japan; you have so
many facilities for exporting to the West-Indies and Brazil, that I should fail
in my duty were I not to say to you: There, is the true direction your exports
must take, and there you will be at least sure of success.

And besides, you
will endow your country with a new and wealth-creating industry.

Now, on another side, let us look the question boldly in the face ; the dairy-
industry in Canada is making great strides, and soon, as the whole world is

breeding stock for the production of milk, good use must be made of this raw

material of your industry. I perceive, then, that however many outlets there
may be for é’&nmlia.n butier and cheese, these two branches of the dairy-indus-
try will not be sufficient : we must have recourse to other dairy-products. Are
there not any such ? Of course there are: you have, in fact, on one side, the
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sorts of cheese that are made in France, and of which, I am well assured, there
would be an immense demand, especially in the States.

You have, besides, the manufacture of condensed milk, which is hardly
made anywhere except in Europe at present, and you could very easily enter
into rivalry with her in this matter.

I have practised in France the manufacture of most of these French cheeses
in the principal establishments of that country, and T have even built several
factories. (1) With fair and remunerative conditions, I should not hesitate to
instruct the people of this country how to make these cheeses.

As to the manufacture of condensed milk, it is specially a question of a per-
fected apparatus, which is to be had, and which well set up and managed with
care, is certain to succeed,

Lastly, another fruitful branch to be exploited, always for exportation, is
that of the indefinite preservation of milk in its natural state, for those coun-
tries that have none of their own. The method pursued in France for this
manufacture is of my own inventing, so I cannot praise it here. I will only
say that it has been very successful in Paris, in England (especially in London),
n Africa, Cochin-China, Tonquin, and Japan, &e.

I think I have reviewed all the branches of the dairy-industry that you
can exploit or improve; the field is vast, but in the future it must be so, to
answer the requirements of this great and splendid industry.

Continue, gentlemen, to march boldly along the road of progress; neglect
nothing to secure the greatest possible profit from your industry, and you will
reap the benefit of it, for it is called upon, I am convinced, to become one of
the principal sources of the wealth of your country.

Whatever happens to be my fate; whether I leave your province or re-
main here, believe me your labour and your efforts will always be attended
by my most sincere good wishes. And I shall consider myself most fortunate
if my modest knowledge shall have contributed in any measure to your success,

I will conclude this causerie by expressing my earnest desire that your
exertions may be repaid and encouraged as they deserve,

DISCUSSION.

M. Cuarais—I should be glad to hear from M. MacCarthy some detailed
information on the manufacture of condensed milk. It is a question which
has frequently been discussed at these meetings. But we have not had the
advantage of having experts present, and without asking M. MacCarthy to enter
too fully into details, I think it would be for the benefit of several persons here
present, were he to say something about this industry.

M. MacCartHY—Concentrated milk, as its name sufficiently denotes, is
milk whence has been extracted a notable part of the water it contained. Milk

really contains about 857 of water; and by a special way of treating it, we
succeed in extracting from it about four-fifths of that water.

(1) Installer and installation are both anglicised words, but are principally used with
reference to the induction of Deans, Rectors, &c., though occasionally in the sense of starting
a factory, erecting buildings, &c. The same with exploiter and eaplottation. A. R. J. F.
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d, there The operation is performed by heating the milk; but the heat is not to
be raised so high as to impart any bad flavour. This result is secured by means
hardly of very perfect apparatus, by the aid of which the evaporation of the water is
ly enter conducted in vacuo. Under these conditions, the boiling point of milk is about
50° of the centigrade scale, equal to 122° Fahrenheit, and the evaporation is

cheeses thus conducted without any bad flavour supervening.
several It is a very rapid process: a certain quantity of cane-sugar is added, as
itate to an antiseptic, to increase the degree of preservation. The milk is then in an
almost pasty state. It is packed in tin boxes, hermetically sealed, and in this
of aper- condition sent to the colonies that do not grow milk. When it is to be used,

red with it is only necessary to add a quantity of water equal to that previously ex-
tracted.

ation, is Were I to say it was pleasant milk, I should lie. I have used it a great
se coun- deal when in the colonies, and I must say I infinitely prefer milk in its natural
for this state. For the treatment of certain diseasesin the hospitals, milk in its natural
7ill only state is preferable. You will say that I am pleading my own cause, since I
sondon), am the patentee of an invention for preserving milk in its natural condition,
but in some colonies, Tonquin for instance, there are diseases which cannot be
hat you treated with condensed, while they can be with natural milk, and by this very
e so, to means marvellous results are obtained.
Before speaking of the condensation of milk, I will tell you a technical
neglect secret which 1s not known in Europe, and which they try to keep quiet ; but
you will here, there is no such thing as a secret, so they tell me, and I begin to under-
e one of stand it. Well, in making this condensed milk, all the butter is extracted, the
don’t leave any!....Only, if you ask the European merchants, they will teﬁ
¢ or re- you that there is some left.
wtended This manufacture must be profitable ; you get as much butter from the
yrtunate milk as in the creamery, and in addition you have a product that sells very
success. high, and is made of your skim-milk.
at your It is true your installation will be rather more expensive. It requires

care, as do all apparatus that are of very elaborate construction ; but when
once the first outlay is made you will find yourself in the possession of a busi-
ness that will pay well.

I told you just now, in speaking of condensed milk, that the European

detailed makers of it will not easily confess that they take all the eream from the milk.
n which I happened one day to be near a factory, but they would not let me look over
had the it. Isaid: “Come, is it true that you leave all the cream in the milk ?” (I

' to enter knew very well they didn’t). They replied, yes. I answered: “ What's the use
ons here of this separator, then #” They said it was to make butter with, but this milk
was not used. That was not true. Therc was alongside a lot of pigs—not

.notes, is many, it is true—they gave these animals butter-milk alone, for they had no
1 Milk skim-milk to give them. Now, I knew very well, and they had to confess it,
ag it, we that they took off all the eream, and, in consequence, there were two industries

carried on, perfectly distinet, but here united, and from which two profits were
extracted.

_In adopting the manufacture of condensed milk, I must tell you that you
will at the same time endow your country (I am speaking of the Province of
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Quebec) with an industry that does not seem to have been developed here: I
mean the manufacture of boxes for holding conserves. The Province of Quebee,
some day or other, will manufacture a goodly number of conserves of different
kinds. Well, if the manufacture of condensed milk, together with the packing
of butter in tin boxes, receives a certain impulse, you will have endowed your
country with three new manufactures: the manufacture of condensed milk,
the packing of butter for the colonies, and the confection of conserve-tins, which
latter trade, in certain parts of France, employs a great number of hands. (1)
M. L’ABBE MONTMINY—Our government is trying to establish a trade with
the West Indies: could we not pmht by its good will to send our butter
thither ? Three years ago, I was in Trinidad, and, Canadian-like, I could not
get on without butter: t}n sy brought me some, lnlf it was 6 francs a pound,
At such a price, I think it would be to our advantage to send our butter to a
eountry where it is so scarce.
M. MacCarTHY—Gentlemen, you are admirably situated here for the
making of keeping butter (beurre de conserv u), and I tell you frankly, that if
you chnosu you may succeed in taking possession of all the foreign markets. £ M. M
And the reason is very simple. ‘}‘"\t‘lfl di
This is how things are generally managed ; I am not speaking of Denmark, the West
I never was there, but of France, where a great deal of butter is made for the
colonies, where there are packers of butter who have made large fortunes in
no very ]()ng time, and I don’t see why you should not make yours in the same
way. This is how they proceed in France: there are markets to which the
farmers from a pretty wide circuit take their butter. At these markets, there
are men who prepare the butter ; and these, inhabiting generally the same town,
the centre of a large district—Nantes, for example—send out their agents who
buy up all the butter that they can find. =
Three qualities are generally made : extra, medium, and ordinary ; and, through wi
of course, three prices. These butters have been made at least 8 or 10 days, J.lf‘% now,
at any rate, for the greater part. They are taken to the factory. These t\[“'” e
butters are salted, at home, in different degrees, and besides, they have not been l endée, wl
made in ulentlcnlly the same way. They differ, therefore, in quality, colour, icat the cr
and degree of saltness. When once delivered at the factory, they have to be the cream
washed and worked over again; consequently they are thoroughly freed from l\'.“'l"" the
salt, and passed through a machine, in order to get rid completely of the batter- 0% TRey .8
milk ; then, they are re-salted to the degree that is required by the country to parts to the
which they are meant to be exported. For, I must inform you, the degree il And th
of salting required is not the same in every country to which butter is sent. e meadow
You must understand, then, that under these conditions, butters which considered {
have been pretty badly made, which are re-worked in a factory made for the other parcs
Furpose of preparing them for sale, become almost greasy. They have no in I think
onger the good qualities of fresh butter. ;" ranoe, i
Here, on the contrary, what can you do? Within a small radius you can utter every
buy from several creameries of great importance sufficient to supply an estab- M. L’Ax
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(1) Confection is another anglicised word. By-the-by, apparatus is plural as well as sin- boxes herme
gular—4th conjugation. A.R.J. F. . s herme
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morning receives the milk of a whole parish, may arrange with the preparer,

‘herei) 1 and send him every day’s make in a fresh state, just out of the churn. Under
! Que ec, such conditions, the butter can be prepared for exportation on the very day it
different is made ; it has then all the good qualities requisite for butter of the first class

\ pucking

1 yoliy It can be packed in tin boxes the day of its preparation, and consequently will
ved

obtain on the foreign market a reputation without a rival.

ied "“,“;v M. Caaprais—You tell us, M. MacCarthy, that in France when butter is
18, whic purchased for the purpose of being taken to the preparation-factory, three
ands. (1) qualities are made out of it, extra, medium, and ordinary. Will you, please, tell us
ade with what difference you make in the quality of these butters, as rcgm-ds the ordinary
ir butter fabrication, without speaking of the salting? Do you consider that very in-
:ould not ferior butter can be made in spite of the milk being good? Andif you are ac-
a pound. quainted with this diversity between the three qualities, will you kindly explain
itter to a it to us. This may be of use to the country : a great deal of bad butter is made
here, and from various causes; by pointing out the causes, you may teach us

» for the the cure.
y, that if M. MacCartaYy—It is difficult to reply to your question, for in France, at
markets. least in different districts, things are not done as they are done here. Thus: in
\ : the West, where most of the butter for the colonies is made, they have very
Denmark, few separator-dairies. You may be surprised at it, but it is the case. The

e for the
rtunes in
the same

making of the butter is entrusted to the first comer; it is not thought to be of
much importance. The housewife, or the old men of the family, makes the but~
1 ter, and provided it is done in a cleanly manner, it is considered to be all right.
‘hich the Still, there are farmers’ wives who attach great importance to making
ets, there good butter, and it is naturally they who make butter of the best quality. They
me t"‘_‘“' devote great care to it, use their best cream, and thus obtain excellent results.
rents who The second quality is evidently made by less careful people, people who fail
: | through want of intelligence or of industry. As for the third quality : I said
iy 5 0% just now, that the butter, in France, was drawn to the preparation-f&wtor):
+ 10 day o from a very wide circuit: there are parts of that country, particularly La
7. These Vendée, which produce very bad butter; and if it is bad, it is because they
» not, been heat the cream. In La Vendée, they have, in fact, the bad habit of making
y, colour, the cream rise by putting the milk pans in the very hearth of the fire-place,

ave to be under the piece of sheet iron on which they make their wood (charcoal ?) five
reed from You may imagine what sort of a flavour it gets there, and this flavour it im-
1e batter- parts to the butter, which is, of course, of the third quality.

ountry to And this inferiority arises sometimes from the fodder, from the quality of
he degree the meadows. There are parts of France which produce butter that is justly
;Scn\:hi(h considered to be the finest in the world, Isigny for instance; but there are
s ’

o other parts that produce very bad butter.
le for the I think that the longer we live, the more creameries we shall see organised
* have no in France, as well as elsewhere, and then we shall succeed in making first-rate
butter everywhere.
M. ’ABsE MoNTMINY—WIill you kindly tell us what sort of package you
employ in France for the export goods, especially for butter for hot cl?mn.t,es,
M. MacCartHY—For hot climates, there is only one kind of package : tin
well as sin- boxes hermetically sealed. There is another plan : putting the butter intoogla.ss-

§ you can
an estab-
vho every
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pots ; but in this there is a difficulty ; the glass allows the light to pass, and than M.
the luminous rays injure, not so much the quality, as the colour of the butter. in Afries
Consequently, the glass-pots are generally given up. Tin boxes are the ones this be b
most generally used. have an
Had I known that this question would have been brought up here, I could M. C
have shown you some boxes I brought from France. They are of tin, round quality ;
in shape, and close hermetically. Formerly, there was no other way of closing fresh but
them but by soldering, and the parts of the butter that came in contact with M
the hot iron of the tinsmith were found to be injured. To-day, the system is we only |
perfect. The boxes are closed by machinery, without the use of solder; this fresh stat
18 called sertissage. (1) In this way, you get positive security for the prescr- would ke
vation of the butter, and not only so, but all other conserves may be packed in the contr,
the same way. These machines do away with the need of employing a solderer, said, ther
and as the good butter-maker is a pearl of great price in the dairy-industry, | for expor
so is the good solderer a pearl in the manufacture of conserve-tins. Everything the inferi
depends upon him; he must make the butter-box absolutely impervious to the that you
air; if there is the slightest crevice through which the air can enter, the butter M. M
will become rancid. On the contrary, if the box is well closed the butter will what you
keep. I have eaten butter that had been kept for two years. I don’t mean to with your
say it was as good as fresh butter, but it was eatable. export buf
M. ’ABBE CHARTIER—I beg to call attention to a fact of which I was a to compete
witness, a knowledge of which may be useful to the country. I passed the M. H)
summer in Manitoba, where I found there was an immense quantity of bad M. M
butter made, worse probably than the butter made in this province: this was quality to
Mennonite butter. These people are lodged like the inhabitants of Noah's butter to ¢
ark: all in a heap; poultry, cattle, horses, all in the same room, and you can M. Hx
fancy what a nice flavour this must impart to the cream. Well, there was in thy, that 1
Manitoba one of our compatriots, a specialist in butter-making, M. Barré, by R Sll;l;pti(m (
name, who has studied his trade in Europe, and follows his profession in the fact, and I
neighbouring province. He buys this Mennonite butter at from 6 to 7 cents puss‘il)l(- e
a pound—sometimes still cheaper—re-makes it, puts it on the market, and this them on th
butter fetches the same price as good dairy-butter. In the course of the sum- M. Cx
mer, or in the fall, this Mennonite butter, re-made by M. Barré, sells for 15 and \1' He
16 cents a pound. There may be specialists present who would like to try Shil”‘}l;l\'o p
their skill on the bad butter of this province, it can be bought cheaply. If of the syste
so, they would disembarrass the market of it, and it would not be impossible man ;'\‘l?:tl'j
but that, treated by them, the same butter might reappear on the market in & gread b
more tempting shape. I know that there is always in store plenty of bad but- eming fl_(‘)f,
ter which has hardly ¢ny value. If these gentlemen by the exercise of their M. Cua
skill can convert this butter and render it fit for sale as good table-butter, they e Hm
will assuredly have thereby done a great service to the country. tion at rcq;
MoNsIGNOR LABELLE—I have the honour to inform you that if you wish transit Rcth
to send concentrated milk to Australia, you will find a broker or agent in M. Montreal to
Doublet. vet on the
M. MacCarTHY—I have written to M. Doublet, and am waiting for his another cmc’
reply. This condensed milk can be exported to all the colonies. I know others We hos

(1) The jewellers call it sertissure, A. R. J. F. thest point ¢
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yass, and .thn.n M ])oublgt, and more earnest ones. I used a good deal of _condensed milk
& butter. in Africa, and it was there that I firsi became acquainted with it. Well, even if
the ones this be brought from Switzerland, still, I am sure the Canadian milk would
have an immense sale there, and would be equal to it in every respect.
s T could M. Cuapats—I asked M. MacCarthy questions about butter of inferior
n, round quaht{; I should now like to ask the Belgians present a question : can the
£ ’closing fresh butter you ask for be exported ? %
act with M. HerrEBOUDT—I explained myself on this point very badly yesterday ;
wstem is we only buy butter of the best quality, which we ask you to send usin the
ler: this fresh state. .I added, f,hat if this butter became rancid thrpugh our fault, we
y p,rcsur- would keep it, but I did not mean that we would buy your inferior goods. On
’a,ck(-d in thfz contrary, we refuse them. §till, we acknowledge tha_xt, as the last speaker
solderer, said, there are means of employing your bad butters for industrial purposes, or
industry, § for exportation, after they have undergone the subsequent manipulation that
erything the inferior butter of Europe has to be submitted to. But that does not mean
us to the that you ought to make bad butter on purpose.
e butter M. MacCarTHY—If I have properly understood you, I must rise to refute
itter will what you say. I do not advise you ever, gentlemen, to make export butter
;mean to with your worst qualities. On the contrary, I would advise you to make your
export butter for the colonies of your very best qualities. That is the only way
1 I was a to compete with your rivals on the colonial markets, and to obtain the first rank.

ssed the M. HERrREBOUDT—We are of the same mind.

of bad M. MacCartrHY—We cannot have both : either you will send your best
this was quality to the colonial market or keep it here; but as for sending unsalted
f Noah's butter to the markets of Europe, it is a delusion, and you must not fall into it.

you can M. HerreEBOUDT—It is a matter of experience. I agree with M. MacCar-
e was n thy, that bad butter must not be made either for exportation or for local con-
Barré, by B sumption, only first-rate butter should be made. But I tell you,—I state it as a
on in the fact, and I will prove it by an experiment we are going to make,—it is quite
o T cents possible to export your products of the firat class in a fresh state, and place
and this them on the Belgian market.
the sum- M. CaarAats—Unsalted ?
or 15 and M. HerrEBoUDT—Unsalted, if for Belgium. And when once your butter
te to try shall have reached that country, the Belgian government that is the proprietor
aply. 1f of the system of railroads, has in that quality contracts with the French, Ger-
npossih_lc man, Austrian, Russian, Italian railroads, and is itself able to transport at once,
narket in at great speed, and at low rates, over the whole of Europe, all the products
bad but- coming from Canada.
‘of their M. Crarais—Do you ship them aceross ?
tter, they M. HERrREBOUDT—This, gentlemen, is a question that is under considera-
tion at present. We have been, heretofore, tributaries to the Er.glish lines. The
you wish transit between Europe and America used to be made by way of New York or
nt in M. Montreal to Liverpool. Now, when you have reached Liverpool, you are not
. yet on the continent; you have to travel all through England, and then comes
for his another crossing of the sea.
yw others We hope to establish a line of steamers, swift and direct, between the far-

thest point of the American continent, which we find to be in the Province of
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Quebec, and the nearest point of the continent of Europe, which will put you
in communication with all the great European towns, a point which is on the
Belgian coast. This port will be a wharf with deep sea alongside of it, 800
métres from the coast, opposite the mouth of the Thames, and therefore opposite
London. Steamers can do it in four days, passing south of Newfoundland and
of Ireland from Gaspé to Bruges-Port-de-Mer, and thence in a few hours to
London. So that, you will reach London two days sooner than at present.
This line of steamers will be created by Canadians and Belgians, to the
exclusion of England. We want neither the fleet, nor the capital of England,
but we desire to treat directly : Belgians with Canadians.

M. DeLLicouR—I wish to make a few remarks to M. MacCarthy who
observed that Canadian butter should be exported in a salted state. I explain
this to myself by the fact that he has not been in Denmark. I, an old Belgian
practitioner, affirm that the exportation of perfectly saltless butter to foreign
parts can he made safely. The Danes do it ; they send their butter off, and it
arrives at its destination 6 weeks after leaving the ports of Denmark and of
Sweden. Why cannot the same thing be done here ?

France, I know by experience—I have lived there long enough to know—
has not succeeded in producing that dry butter that will bear the voyage.
French butter is rather fat, and requires antiseptic salt.

Even now, fresh butter is exported to the West-Indies from Denmark ;
and I believe that Canada is in a position, as regards climate, soil, and dairy-
cattle, to be particularly successful in producing that butter so much sought
after, with such a fine aroma, similar to the Danish, which rivals the Isigny
butter on the Paris market. You see this Danish butter crossing your country
on its road to China and Japan; and nevertheless it is fresh butter, thoroughly
fresh, which crosses thus, and sells much higher than salt-butter.

It is on this line, Canadians of the Province of Quebee, that you must
emphatically seek your future; and I hope that by the addresses we intend
to deliver here we shall succeed in bringing this work of ours to fruition. It
is enough to instruct the people: success will follow afterwards.

M. Tacuf—What do you and M. Herreboudt mean by fresh butter? Is
it butter entirely without salt, or slightly salted ? (1)

M. DeLLIcOUR—Fresh butter is, so to speak, utterly saltless. When we
extract the butter-milk, the butter being in the granular state, we use a very
weak brine. The salt has hardly an even momentary action on the butter,
since we at once wash it with pure water ; and here I agree with Mr. Lynch,
to whom however I refer my hearers on the subject of churning,

M. Tacuf—Do you, M. MacCarthy, mean by fresh butter, butter utterly
saltless ?

M. MacCarray—Decidedly ; besides, M. Herreboudt said just now, that
the Belgians wanted butter entirely without salt : I knew this long ago; but
I also know that you never will suceeed in exporting your Canadian butter
unless salted ; you won't get paid for it, because it will reach the market in

bad condition.

(1) Absolutely unsalted butter I never met with in England, and only once in Scotland.
All fresh butter in the best houses in the former country has a slight addition of salt—say,

} oz. to the pound. A. R.J. F.
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M. HERREBOUDT—I hear people say: “In salting our butter, we sell our
salt with the butter.” All those who bring butter to market in Belgium de-

clare it is unsalted ; but they try, surreptitiously, to add the greatest possible
quantity of salt, The bu

Iyer has to judge by the taste if it is, or is not salted ;
but, according to the seller it is always saltless: this is a little commercial
trick,

MoNSIGNOR LABELLE—I tried to get salt butter when I was in Europe,
and could never find any. During a stay of 9 months in France and Belgium,
I had to eat fresh butter. Besides, how could they add salt without the buyers
finding it out ?

M. HErRrEBOUDT—Your remark is an absolute confirmation of what I just
said : all the butters that we sell in Belgium are not of our own production,
but we buy them from all parts of the world, and export them immediately ;
and the only condition we exact is, that they be delivered free from salt.

M. Caapais—I am under the impression that after salting, butter weighs
less than before.

M. HErRrEBOUDT—Possibly so; but, personally, I know nothing about
butter and cheese. I am only a middleman, come hither for the purpose of
informing you of the existence in Belgium of a firm ready to form commercial
relations with Canada, and to ask you to send it samples of your products.

M. Cort—Will you be good enough to explain to ushow it is that butter
after salting weighs less than before ?

M. MacCarTHY—The explanation, I think, is simple enough. When but-
ter is not salted it contains a certain amount of butter-milk, which the salt
completely expels at the moment of its incorporation.

M. HERrREBOUDT—After a little time ; but ours is salted at the moment it
is about to be sent to market.

THE ORGANISATION OF AGRICULTURAL INSTRUCTION
IN BELGIUM.

Lecture BY M. A. DELLICOUR (1).
Gentlemen :(—

It is not sufficient to recall to your remembrance these general data on the
manufacture of butter ; you are acquainted with them already, and have prac-
tised them for many a day. Your efforts are specially exerted to insure their
penetration into the daily practice of your people as soon as possible And it
15 in the hopes of contributing to this work, so eminently useful, that I also
propose to indulge myself in giving a concise account of some of the measures

taken in Belgium to improve the cultivation of the country, and to increase its
riches,

(1) N.B.—This lecture is the second part of an essay written by M. Dellicour for our
convention, The former part, which was not read, will be found at the end of this report.
6
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* Associations—For a long time it has been recognised that the advice, even T
the example of intelligent farmers, could not succeed in securing promptly ¢
enough the diffusion of improvement realised in practice. lt:?cet ¢

The desire for improvement was not guided by a well contrived uniformity. .13 dmtl)
The need of a general association made itself felt, and, before long, each of our & ﬁ
nine provinces had its agricultural society, which, united to a central body, b '}II‘?]
supported the requests of agriculture to the government. the D

The Central Agricultural Association, as it is called, concerns itself with vae Lep

; : : 0w ideas, re
the more important matters, while the provincial clubs study the same problems o
from a more confined point of view. mu.mt;.t

These latter societies are composed of the presidents and delegates of the )
local clubs which comprise within the sphere of their action several parishes.
It is to the last of these that chiefly falls the duty of treating the special sub-
jects relating to the different branches of regional cultivation.

All these societies of farmers, properly so called, and of persons who
interest themselves in the pursuit of agriculture, so ancient and yet so novel,
enjoy favours from the government, as well as numerous subsidies granted by
the provinces and by the communes.

It is owing to these committees, so powerful by the influence of their
members, that We possess so many agricultural papers ; it is owing to them that
we have our competitions, our meetings, and, generally speaking, all the mea-
sures that have raised our country to the first rank in agriculture are due to
them.

Progress does not stand still ; our societies understand that; they have
not fallen asleep over their early laurels, and they continue to seek by every
means to extend agricultural instruction. When they are unable by their own i
unaided strength to succeed, they betake themselves to higher quarters, agricultur
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and, by persevering, succeed in loosening the strings of the common purse, and . Belgi
with state-assistance, obtain the desired solution of their difficulties. districts, p

To these proceedings, gentlemen, we have been peculiarly indebted latterly cheese, [
for the creation of 1. the body of “State-agronomes;” 2. of dairy and other done ther,
schools; 3. of practical and theoretical lectures. this addre,

Agronomes—The agronomes de U Etat, as they are called, are functionaries The ¢
almost invariably selected from engineers who have passed through our agri- governmern
cultural universities. To their scientific acquirements must be joined thorough rom paris;
practical skill. ' The st

Appointed to the number of two or three, according to the importance of the L. A«
region assigned to them, their duty is to aid farmers with their advice, either WO"‘_\'- _ Th
in private conversation, or by letter; to direct the experiment fields established specialist i)
everywhere, to define the value of fertilisers, their efficiency, their suitability stitute a (
to different soils; to superintend the choice of seed, and the introduction of original pr¢
new species ; to watch the improvement and development of the different breeds 2.Av
of stock ; to facilitate the introduction of select breeding stock; to promote 3. Ap
the application of novel methods recognised as the best; in a word, to do all 4. Twe
and everything that concerns the advancement of agriculture within the cir- Were youn
cle of their operations. (1) they took ¢

two countri

(1) As there is not the thing or office in England, so there is not the word to express it The ing
Sir John Bennett Lawes, Bart., is the only agronome in that country. A, R.J. F. by side wi ti
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The agronome must deliver numerous lectures on the different systems
accepted as the most, necessary in, and the best adapted to, his district. Among
his functions also enter the superintendence of fertilisers sold, in which he 1s
aided by numerous agricultural laboratories; and the repression of fraud, as
well as the punishment of the guilty.

These numerous and useful officers, who are under the direct control of
the Department of Agriculture, meet frequently together, to communicate their
ideas, relate their labours, the result of their researches; to consult on the
means to be put into operation for the worthy fulfilment of their charge, to
maintain themselves at a level with the knowledge and progress realised else-

where ; in a word to place themselves in a position to be of the greatest pos-
sible use to the farmers of their district.

Although it has only been in existence five or six years, this body of active
diffusers of progress has been of the greatest use to our farmers, both small
and great, in enabling them to pass through the agricultural erisis of these
later times.

And I do not hesitate to say, that similar institutions would have every-
where rapid and suecessful issues; but an enterprise of this kind can only Ke
asked for and countenanced by the agricultural societies: che state must
found it.

Schools—Alongside of the two principal establishments for higher educa-
tion, exist, under the protecting wing of the state, a station for experimental
researches, as well as many laboratories.

In different districts, local schools, more or less special in their object,
have been established, and in every primary school an elementary course of
agricultur, is given.

Jelgium, where almost every kind of crop is grown, includes three grass-
districts, properly so called, one of which is particularly noted for its butter and
cheese. I was born in this latter district, and it is on account of what is beinz
done there for the improvement of the dairy-industry, that I am delivering
this address.

The dairy-school of the Downs of Herve, established only last year by

government, with the aid of the local clubs, is not only temporary, but travels
from parish to parish.

The staff comprises:

1. A dairy-professor, who has the direction of the general studies and
work. This year, these functions were naturally entrusted to a Belgian, a
specialist in this subject, M. Chevure, professor at the Royal Agricultural In-

stitute av Gembloux, and one of its oldest members. l'{e was, besides, the
original promoter of these schools.

2. A veterinary surgeon, lecturing on the elements of physiology.

3. A professor of pastoral cultivation,

4. Two dairy-instructors (women) for teaching and practice. The first
were young women, sent by the government, to France and Denmark, where
they took their diplomas of capability in the celebrated establishments of the
two countries.

The instruction is given in such a way that science always marches side
by side with practice.

= o e PE T
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The courses, which are entirely free, last for three months, and comprise
theoretical lessons, tuition, and practical work.

During the practical application of the lessons, only the most perfect carefull
apparatus i3 used ; novelties which may be presented are tried, and a just . Bel
estimation of their value is made. The last improvements in the methods of tine had
making butter and cheese are put into practice; cheeses are made of those Loc
kinds which are not produced in the district, but which are thought to be the ture of
most advantageous, as much as regards their selling value as the economical ought t¢
employment of full or of skim-milk. they cau

The studies close with an examination, both theoretical and practical, and because
the girls who receive their diplomas may then disperse themselves over the You
country, and carry with them everywhere the good seed of improvement. one hear

During the course, the school is open to any farmer introduced by a super- ing wha
intending member of the agricultural committees ; they can inspect its working, tions of |
judge of what is done and learnt there, and even be present at the practical those obt
lessons. of goods

3y thus throwing open the schools to all those interested in them, it often int:rus[i;
happens that even those who have only taken advantage of this privilege with It is
the view of satisfying their curiosity, if not with preconceived prejudices, be- B . . ¢ ";
come their most earnest supporters and their warmest defenders, it

Lectures—These schools are not within the reach of all, therefore means
have been sought for to remedy this defect; our societics wishing to cause
instruction to find its way into the most remote corners. To attain this end,
courses of addresses on cultivation have been established in the form of weekly
lectures.

Intermittent (détachées) lectures are also delivered by specialists at differ-
ent places named by the department of agriculture in accordance with the
reports of its agronomes and the requests of the local clubs. 1n these numerous
assemblies, after developing his subject, the speaker takes part in a familiar
discussion, devotes particular pains in his reply to any objections that may be
offered, discusses the ideas brought forward, and does his best to cause his hear-
ers to thoroughly discern those points and details which they had not sufficiently
understood.

Here, gentlemen, are springs from which everybody can frecly draw the W restore
water of knowledge. But, unfortunately, it happens that even they who have nargarine
most need, find pretexts for neglect, and do not evince all the ardour for in- to contend
struction that might be expected. Still, by their number and frequency These
of meeting in the same place, these assemblies always have some effect. Those their adher
who attend them, reflect afterward on what they have heard, they chat about who make
them, at the café in the veillée, (1) in the bosom of their families, at meals, and bear the st

even the simple farm-labourers profit by the lecture delivered on the previous aimed at pe
Sunday. and that at

If the good advice is not immediately applied, its effects are observed in 8 &nd purity
the neighbour’s farm, he being more enterprising and less a slave to routine; by law, pur
certain jealousies and rivalries become established; trials are made by the But th
incredulous one, very often without his appearing to be doing so, and without the diming

y reputation ¢
(1) For café, read tavern; and for veillée, evening. A. R.J. F, near a kin {
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having much confidence in their results; the operations of husbandry are more
carefully conducted, the cattle better fed and better treated. What happens ?

Before long, improvement has penetrated as far as the spot where old rou-
tine had been used to reign as absolute mistress for time out of mind.

Local Agricultural Clubs—I know by your former reports and by the lec-
ture of M. Dalaire, that it is not in the presence of such an audience that I
ought to try to prove the happy influence of local clubs and of the lectures
thLy cause to be given. But I cannot insist too strongly on their usefulness,
because they are of greater importance here than in our older countries.

You have not those meetings at the café on Sundays after service, where
one hears both young and old mlkmtr of farming, stating their opinions, relat-
ing what they have done, seen, or luul during thc \\wk discussing the opera-
tmn.s of the season, describing the results of tlu;n pe ;rsonal experiments or of
those obtained in the experiment-fields of the parish : chatting about the prices
of goods, the yield of crops, the markets, in one word of all things that are
interesting to the local agriculturist.
It is not, gentlemen, from a desire to ask for the opening of new bar-rooms,
or that they should be opened on Sundays, that I speak, but allow me to tell
you that nearly allied to evil may often be found some little good.

Practical Lectures—Lectures, in spite of the good they plmluco do not yet
yield all the fruit we have a right to expect from “them. They have often the
defect of being too Lhumtm.ll and are not sufficiently attractive to common
minds. o it has been attempted to attract to them larger numbers, by en-
deavouring to put something palpable before the very eyes of the audience.
Milk is tested, the difference in quality of various samples is compared, mechan-
ical skimming is done by means of a separator worked by hand-power, cream
is churned, and experiments tried with the most approved butter-presses.

It is to the agricultural syndicate of Verviers that the honour is due of
being the first to institute these practical lectures of such indisputable utility.

Agricultural Syndicates—These syndicates, founded outside the local
clubs, were established, like many others, however, to extend the trade in butter,
to restore it, to put a stop to the frauds so common since the invention of

margarine, and especially to perfect the making of butter in order to bz able
to contend with advantage with foreign competition.

T'hese at first pursued their object by publishing periodically the names of
their adherents in order to introduce to the buyers, especially to strangers, those
who make pure butter of the best quality. The pats sold by its members must
bear the stamp of the association and the mark of the seller. This measure
aimed at permitting the purchaser to apply to an expert-taster or to a chemist,
and that at the expense of the association, to obtain assurance of the quality
and purity of the butter Furchased. Heavy penalties, besides those inflicted
by law, punished those who contravened these social statutes.

But this intervention, although a beneficent one, did not sufficiently hinder
the diminution in the saleq and the lowness of the prices. Ina word, the

reputation of Herve was diminishing more and more abroad, a situation very
near a kin to that of Canada.
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The syndicate, which recoils before no obstacle to the attainment of its material
object, has placed itself in accord with the agricultural societies of the district, to produ
and has instituted the system of practical lectures called wvolantes, travelling. your ex

Practical Travelling Lectures—This is how its delegates work at present. lastly. le
Each lecture is divided into three distinet lessons which are given on the farms. culture a

The first, on a Sunday, perhaps, comprises the testing of milk, general in- Ine
struction, and separator-skimming. to my ad

The second, on the following Wednesday, on churning and the working of your' prey
the butter.

The third, on the Sunday following the first lesson, on the examination of
the advantages resulting from the employment of modern appliances compared
with the old methods.

A woman assistant, one of the best ex-pupils of the dairy-school, acts as Mr. Pres
aide to the lecturer in the manual labour. Alloy

[t seems to me that with such means within the reach of every one and 8 and coun
of every one's purse, since the lectures arve perfectly free, all that is needed is some mon
that a little earnestness should be displayed on the part of those interested. from hom

The weather, the time occupiéd, the difficulty of change of place, distance, those soei
a party of pleasure, and other motives, if others there be, all must infallibly Thus
fall before such persistence on the part of these devoted promoters of progress. to the sess
There is no doubt that success must recompense the expenditure of so much were alten
]):lilh‘ and perseverance. t,‘,!l.r}]‘.].’ i

I do not know, gentlemen, if you will find in this description any informa- to the stuc
tion useful and applicable to this country. in their tu

Although you have only very lately entered on the lofty march of progress, the goven
you have already done much for the advancement of your national agri- ""“"“'_"l.)':_
culture. You have founded clubs that are producing immense good. You are pleading iy
multiplying lectures, you are sending out to all places inspectors and special These
agents charged with the duty of instructing the farmers and of aiding them of agriculty
with their advice. The sentiment of union is innate in you, and it has produced study all t}
numerous and prosperous co-operative associations. Experiment-farms are municate h
setting a good example ; with their help the improvement of practical agricul- sides at the
ture is not doubtful. You are searching for new markets for your products. This is
In a word, you have in a very short time covered the first stages of the long in every pa
and involved road of progress. are always |

But these first successes must not suffice; you must continue to march in t”f the quest
front. You have the moral and financial support of the public means. Never of good.

cease then from demanding the establishment of a central and superior school M. Dell
of agriculture, conducted by competent, but above all, by practical men. Press disseminatic
for the creation of this nursery in which shall be formed the future leaders of schools estal
your agricultural industries, Multiply your model-farms. Found new clubs, engineers, ec
open numerous schools. Teach your masters to instil into their pupils, with try, are trai
the first clements of agriculture, a love for labour and for a free life in the It must
fields. Select lecturers able to support their knowledge of the theory of farm- 10 means : ¢
ing by a practical acquaintance with every day work. Form syndicates for and we have
the sale of your products, and for the purchase of any nutritive or fertilising atories, W
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materials you may require in your business.
to produce better crops and more of them. Profit by the results obtained ab
your experiment-farms. Be yourselves an example to your neighbours, and,
lastly, let no opportunity escape of promoting the improvement of your agri-
culture and of thereby increasing the prosperity of your fellow citizens.

In conclusion, gentlemen, I thank you for the kind attention you have paid

to my address, and I pray you to excuse me for having trespassed so long on
your precious time.

Never cease uniting your efforts

REMARKS BY M. COLLARD.
Mr. President and Gentlemen —

Allow me to add a few words to what has just been said by my colleague
and countryman, Monsieur Dellicour. I knew that he had left our country
some months ago; I arrived here only a week ago, and I bring fresh news
from home. He spoke to you about agricultural societies, but since he left, all
those societies have been re-modelled.

Thus, the government seeing that the farmers did not come often enough
to the sessions held by these societies, felt that they must be altered. And they
were altered. Everywhere, in all the villages where 40 members could be got
together, it has established agricultural assemblies. These devote themselves
to the study of the interests of the parishes and communes. The assemblies,
in their turn, send to a provincial assembly, under the honorary presidency of
the governor of the province, three delegates, who thus form a provincial
assembly, entrusted with the interests of the province, and with the duty of
pleading in favour of the interests of the farmers in the provincial council.

These provincial councils, in their turn, send delegates to a higher council
of agriculture in the capital. This is presided over by the king, who has to
study all the agricultural questions connected with the country, and to com-
municate his ideas upon them to the minister of agriculture, who always pre-
sides at their meetings.

This is what is being done for the dissemination of agricultural instruction
in every part of our country. In fact, in every meeting of the comitia there
are always one or two addresses on those subjects that are most nearly related
to the questions of the day. And, I assure you, these addresses do a great deal
of good.

M. Dellicour spoke about the different schools existing in Belgium for the
dissemination of agricultural information. He passed lightly over the superior
schools established at Gembloux and Louvain. It is at these two schools, that
engineers, commissioned to diffuse agricultural knowledge throughout the coun-
try, are trained.

It must not be supposed that only theory is taught in these schools. By
no means : theory is fortified by practice. At our schools are experiment-fields ;

and we have our farms. We visit the neighbouring farms; we have our labor-
atories.  We learn as much practice as theory.

iy TRt
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Now, besides the superior agricultural schools, we have, all through the
country, schools for adults. In these the courses are given throughout the
whole winter; they are intended for any farmers who desire instruction. The
courses are given by agricultural engineers, generally on Sundays, either after
high-mass, or after vespers. In these courses, all branches of farming are
taught ; dairy-work, the manufacture of butter and cheese, &e.

I have, accidentally, brought with me a programme of these courses. The
following are the subjects treated in them :

SUMMARY OF THE PROGRAMME OF THE COURSE TO BE GIVEN AT THE SCHOOLS
FOR ADULTS.

The lecturer is to talk to his audience at first about those things that are
familiar to its members, for instance : the crops, and the methods of cultivation
pursued in the district, rotations, the nature of the soil, its advantages and
disadvantages; the local agricultural industries, the fairs, and markets, the
yield of erops in the commune and its neighbourhood, compared with those

abroad ; lastly, the agricultural crisis occasioned by the discoveries of science,
and the remedies that this same science affords to dispel the crisis she herself
has brought about.

It is not until the attention and confidence of the audience have been thus
captivated, that the professor is to attack the series of questions that will lead
him insensibly to the exposition of the elements of agricultural science.

He will put these questions successively: Of what are plants composed ?
How are they nourished? What is the elementary (ultimate?) composition
of their ashes? What part do air and water play in the nourishing of vegeta-
tion ? What is the composition of dung and urine ¢ What are their advantages
and disadvantages? How are they to be completed by the addition of chemi-
cal fertilisers ? How can plants show the farmer what kinds of fertilising
elements are wanting in the soil, ete. ?

The principal points on which it is important to dwell may be reduced to
the following :

1. The doctrime of restitution, of which demonstration by inspection may
be furnished by crops grown in sand, or in the experiment-ficlds (analysis of soils
by plants, dominant constituents (v. Ville), complete and incomplete manures.)

2. The selection of plants, by choice of seed, new methods of sowing, and
the preparation of the land (sowing-machines, experimental demonstrations.)

3. Superintendence sales of manures and seeds. Functions of agricultural
laboratories ; contracts with dealers in fertilisers and seeds; way of taking
samples from bulk ;

4. Rational methods of working the land, and the modern rotations founded
on these methods (advantages of the new ploughs, harrows, horse-hoes, double
mouldboard ploughs, &c., and of harvesters, hay-tedders, trench, and subsoil-

Youghing, drainage);

5. Rational feeding of stock, elementary principles of breeding and of the

dection of animals ; h--giene of the stables and cowhouses ;

6. Rational treatment of milk, butter and cheese ;
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7. Elementary imstruction in rural economy and farm accounts (need of
association; syndicates; farming on shares; co-ordination of the relative
interests of proprietors and farmers (tenants) ; dangers of too large farms with
insufficient capital and manure ; capital required for small farms, ete.) (1).

8. Agronomes de UEtat. Object of their institution; services they are
intended to render to farmers; creation of experiment-fields, oral and written
consultations, ete.

A lecture is to be devoted to each of the most important of the special
crops of the district, regarded from the three points of view of the treatment
of the soil, the manures required, and the selection of plants. It would be well
to insist upon crops to be introduced or abandoned in accordance with the
advice of the agronome of the region, who has the control of this instruction,
and should hold himself at the disposition of the teachers to furnish them with
all desirable information, to enable them to reply, with thorough confidence, to
the questions put to them.

You see by this account that the farmers of our country are in a position
to draw knowledge from a clear spring. The teachers are selected with scru-
pulous care, and they can with similar care disseminate agricultural informa-
tion throughout our parishes.

Yesterday, M. I’Abbé Choquette spoke on the subject of chemical manures,
and let fall a word or two on experiment-fields. At home, too, we have them.
They are under the control of the state agronomes, and of the teachers who
conduct the schools for adults. I myself have managed a few of these experi-
ment-fields. The thing is in itself simple enough, it is done thus:

There are a few experiment-fields established all over the country ; in the
same region, in the same parish, there is an experiment-field for wheat, for
oats, for potatoes, for meadows ; and we try to select it in accordance with the
instructions given by the agronomes of the state or of the district, on a piece of
average soil. Those pieces are selected in this way : you have a meadow, for in-
stance ; you mark off part of it, a plot of some square feet. This is again sub-
divided into 8 or 10 equal parts; all are cultivated in exactly the same way, all
receive the same attention, and on each division is sown a certain fertiliser.

You know, for M. Choquette told you, yesterday—there are three elements
that must specially be returned to the soil where it is exhausted. I think you
are on the eve of making this restitution. Our little country has been for a
long time making it, seeing that it had worn out the whole powers of the soil
by constant cropping. Therefore, I think it would be as well to say a few
words on the subject.

As I just said, there are three elements to be restored to the soil : nitrogen,
phosphorie acid, and potash. On the first plot, put a complete manure, i. e. a
manure composed of nitrogen, phosphoric acid, and potash ; on the 2nd plot, a
complete manure, barring nitrogen; on the 3rd, a complete manure, barring
phosphoric acid ; on the 4th, leave out the potash; on the 5th, give nitrogen
alone ; on the 6th, potash alone; on the 7th, phosphoric acid alone ; on the 8th,

(1) Culture extensive farming on a large scale as in England, ete., culture intensive farming

on a small scale, but making use of every square foot of ground to the best advantage, as in
Guernsey, Jersey, etc. A. R.J. F.
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in Belgium we put lime, as that element is wanting in our soil ; on the 9th,

farm-yard dung; on the 10th, nothing : it serves as a comparison.

Every farmer, as he passes along the field, can judge of the effect produced
by the different manures. If, for instance, the complete manure gives the best
results at the end of the season, he says to himself : the land is poor, it ‘wants
the three elements necessary to the growth of plants; we must then restore to it
nitrogen, phosphoric acid, and potash. If, on the contrary, the best crop appears
to be on the plot where the phosphoric acid went—which frequently happens :
well, nitrogen and potash are not required ; the restitution of phosphoric acid
is sufficient. By means of these experiment-fields, you will economise greatly,
for, if you listen to the agents who sell chemical manures, they will often try
to sell you complete fertilisers, because they pay them better.

It is very easy to try these experiments on your farms, by choosing a
piece of its average soil, which you should divide into several plots, and on
each of these plots you must sow a little fertiliser according to the advice which
the chemists or any other competent persons will give you. That, gentleman,
is what I had to say.

THE PRrESIDENT—M. Chapais would like to know from M. Herreboudt asiiatalbbon
what is the composition of the recipe he mentioned to take away the rancid “‘”,d',“l i“i;
taste in butter. nf’th' l‘:‘-‘ll

M. HErrEBOUDT—I do not think it is a scientific recipe. It is one in com- e g

o ; u that I ¢

mon use among the people. It is simply to put carrots into the butter; the P
carrots will in great measure attract to themselves the rancid taste acquired o ‘t‘.“t .Y.L
by the butter. It is an old woman’s recipe. Some people use water in which w(,'." ;" ;)}H
carrots have been steeped, to wash thz butter with. Pray observe that we do & ,“"',[ e &
- > 4 - : S 4 y 3% o airy-work
not ask for rancid butter for the sake of experimenting in this way with it; avery bosil
but when rancidity attacks any butter, it is as well to have this little familiar him:»-l{') ;:’;lﬂi
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THE DAIRY INDUSTRY.

A LECTURE BY M. CHAPAIS.

I am here in the quality of a friend to most of you, for I meet year after
year all the gallant champions who are fighting in favour of the dairy-industry,
and who meet together yearly, in various parts of the province, to discuss
questions relating to this splendid business. I may say that I am one of the
ancients of this association, and that I have done my best to promote its inter
ests. In past years, I have only acted as member and director of the associa-
tion ; but to-day, I present myself before you under two other titles : first as
assistant-commissioner of the dairy-industry of Canada, (I will explain after-
ward how it happens that I occupy this position), and secondly, as the secretary
of the Federal Association of the dairy-industry of Canada. This will show
you that I am, body and soul, in the dairy.

Last year, or rather, two years ago, one of the most distinguished mem-
bers of our association, of the English tongue, Mr. W. Lynch, after a long voy-
age made to England for the purpose of studying the questions relating to
dairy-work, brought home with him an idea which he spread abroad in
every possible way, and from which he obtained splendid results. Addressing
himself to all the provinces of the Dominion, he called a meeting at Ottawa,
which resulted in the foundation of a Dominion Dairymen’s Association, to
which belong the chief agronomes and manufacturers engaged in the dairy-
industry throughout the country.

The first fruits of this combination was the formation of a department
of dairy-industry for the Dominion, and the second, the appointment of an
English speaking commissioner, Professor James W. Robertson, who regrets
very much that he cannot meet you here to-day, but who is working with all
his power to promote the industry that is the object of our present meeting.
As Mr. Robertson is an Englishman, and is not intimately acquainted with the
wants of the French population of the Dominion, it was thought best to ask
for the appointment of some one who would do for the French what Mr. Rob-
ertson is doing for the English ; and they did me the honour to appoint me to
this post; an honour I appreciate at its true value, but which is at the same
time, a heavy burden for me.

When I was at Ottawa, at the time of the convention I just mentioned, I
considered it as a compliment to my French speaking countrymen that I was
chosen as secretary to the Federal Association. %n that position again, I
felt my incapacity, and in accepting it, I yielded to the pressure that was
exercised on me. This position I filled to the best of my ability, and if I some-
imes fell short, it was not owing to any want of good intentions.
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After this rather lengthy preamble in deseription of my position, I am
about to tell you what observations I have made during the fulfilment of my
new functions. It is not long that I ha: > been discharging them. This year,
I have limited myself to the survey of the Provinee of New-Brunswick and of
certain of the townships of the Province of Quebec.

Our dairy-industry is attached to the earth fundamentally : to have milk,
we must have good cows; if we have cows, we must feed them ; to feed them,
we must cultivate the soil. Consequently, we cannot talk about the dairy-indus-
try without mentioning agriculture. We must take care that our farming is
well managed, for, without good farming, there cannot be a profitable dairy-
industry.

I regret to say—I am only speaking of certain places where I found Yad
farming ; they are, unfortunateiy, too numerous in our provinee and elsewhere—
I regret to say, that I soon found the chief cause of failure in agriculture to be
the exhaustion of our farm-lands, and this failure is our own fault. By an
unintelligent system of cultivation, we have worn out our farms, and now, the
provlem is to persuade the farms, that are almost incapable of yielding any-
thing, to produce something.

We have dealt with the land, as some farmers deal with their men. In
the morning, the man has a good breakfast, he is full ot vigour, and he works
well. Towards 11 am., he begins to look up to the sky, ot to invoke him
who dwells there, but to see if it will soon be noon. When that time comes, he
goes to the farmer’s house; he has a good meal, and he sets to work again
with renewed ardour Suppose that this man whom you employ had had no
dinner, and that you were to say to him: “ My friend, there is not much to
eat at the house, we are a long way from home, we might as well stay here, and
have our meal at night.” What would the consequence be? The man would
do less work, and, in the end, yon would get no good out of him.

The earth is, for our purpose, a servant, and an excellent servant, too, who
does us all the service imaginable, as long as we pay her ner due. Well, gentle-
men, trying to get work out of the earth without giving her food to eat, is as
utterly futile, as trying to get work out of a labourer without feeding him.
The question of restitution has been treated by able agricultural economists;
it stands in the first ranks quo ad agriculture. When we carry off the products
of the soil from the farm, we are robbing it of its riches, and if we cease to
feed it, it will yield no more.

Being ignorant of these principles in our province, we have worn out the
forces of our servant, we have brought her to bay: and if we are now pas-
sing through an agricultural erisis, it is because our servant has been half, if
not wholly, starve(ﬁ

The first problem, then, requiring solution from those who are eugaged in
the dairy-industry is, to restore to the land, as economically as possible, the
forces it is in need of. We have remarked, during the years we have been
pondering the question, that dairying is decidedly the sort of farming most
calculated to obtain for the land the restoration of it« powers. It is dairying
that allows of the securing of the greatest possible quantity of produce from
the land, and of restoring the most thereto.
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Other industries used to appear, at first sight, to be able to offer us this

sosition, I am resource, and formerly they did so up to a certain point. But, now, the con-
ilment of my ditions are changed, and the production of grain, and the feeding of butchers’
This year, stock, are at an end, as far as we are concerned. 'Owing to the construction of
iswickz and of BB railways, the West offers us an immense territory where beef and mutton cax
be and are produced for next to nothing. It enters into competition with us
to have milks with its cheap grain, and its cattle that cost hardly anything, while our
to feed thems cattle cost us seven monthe of wintering. We can, then, no longer successfully
, dairy-indus- devote ourselves to the cultivation of grain and the rearing of eattle for the
r farming is butcher. We must hunt after somethin%rvmore nearly allied to the means and
fitable dairy- circumstances in which we are placed. ¢ must devote ourselves to dairying.
With the dairy-industry at work, we begin by growing green crops.  After
» I found bad loughing in these green crops, we raise a certain quantity of grain and hay.
1 elsewhere— : he cattle, at first few in number, with improved food from this first improve-
jculture to be ment yield us more manure and more products than before, and enable us to
fault. By an improve our farmiug and increase our stock.
and now, the I do not wish to indulge here in a “ petitio principi” (begging the question).
yielding any- I conceive that there will always occur a certain amount of loss; first, the
' animals growth will always take from the land something that it eannot re-
eir men. In store to it, and the same with milk, butter, and cheese. Still by far, the greater
and he works § part of the food which enters the animal is ejected in its dung. Only 207/ of
v involte him loss has to be compensated, and by the protit we make in dairying from the
ime comes, he milk, butter, and cheese, ve are enabled to purchase those elements which
»y work again must be restored to the land, to make it renew its powers of praoduction.
y had had no Let us persuade those of our farmers that have exhausted their land to
not much to embark in dairying; this is the way to restore their farms to their pristine
tay here, and fertility. I have spoken of the cattle that are necessary to the production of
e man woul manure ; I might also speak of chemical fertilisers; but, observe that I am
talking about those impoverished farmers whose land is ruined, and who have
rant, too, who no funds for the purchase of artificial manure ; and I want to show them, in
Well, gentle- a practical manner, how to improve their land by degrees, knowing that they
d to eat, is as have not the means to make improvemegts on a large scale.
feeding him. Most farmers fail in not having enough cattle. Thus, among the
| economists; Acadians of New Brunswick, I found certain people, not very well off in re-
f the products spect to manure, and living with difficulty upon their farms. One ¢f them
if we cease to was farming 120 arpents (about 100 acres); he had 3 cows and 3 horses, and
this man said that his farm did not pay. I was ready enough to believe him.
worn out the In that provinee, oats were a faillure; he had very little hay; his three
are nowW pas- emaciated cows were licking away at a miserable pasture. Observe the con-
s been half, if dition of his farm. This man had not cattle enough; and without ecattle it
was impossible for him to restore the fertility of his land.
re eugaged in Begin by forcing the land to yield more than formerly. With this snr-

s possible, the plus, you will be able to keep more stock, and their numbers will yearly in-
ve have been crease. And when I use the word “stock,” I, of course, mean, as I am talking
farming most of dairying, milch cows. For it is almost impossible, as I showed above, for
Tt is dairying us Eastern Canadians to compete with che farmers of the West in growing
produce from grain and in bringing on the market butchers’ beasts.
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Another fault among farmers, in districts where cultivation is not so bad out to
as that I have just mentioned, is the want of care in preserving what the that, w
have already got. Thus,in by far the greater number of the places I visited, people ¢
remarked an inexpressible want of care in the management of the manure. right !
The dung is thrown out under the eaves of the cow-house, and gets well' wash- _ Bu
ed with the drippings : unfortunately this is the rule, not the exception, and adian ec
this from one end of the year to the other. districts
You know how lye used to be made: water was allowed to filtrate Ayrshir
through ashes, and that made good lye. But, if the lye was once made, and Ibs. of n
more water was sent through the ashes? Nothing would come from well sho
them, because they had already been exhausted of their potash. If, instead & On¢
of ashes, we lixiviate dung, the water filtrating through it is dark in colour and search o
charged with the principles of the manure. Fora farmer who was ineredulous think I
on this puint, I had 25 cabbages planted on one bed, and 25 on another. On By no m
one, I put the liquid of a tab-full of dung, on the other the lixiviated dung many fa
itselt.  In the fall, the bed that had received the liquid produced splendid the misfc
hearts of 8 lbs. each ; the other, that had received the washed dung, gave only SC{U'ChCI‘-‘
three hearts, that weighed from 2 lbs. to 3 lbs. each, and the other cabbages science.
never hearted at all : a proof that the lixiviated dung had lost all its strength. water !
In winter, the farmer generally, throws his manure every morning out of Some fro
doors; thus making a compost of snow and dung; and in spring, he has an than thei
immense heap of this mixture. The snow, melting, washes the dung, and the men
forms those pools of coloured liquid that carry off the riches of the farmer the facto)
into the nearest stream. touch the
It is easy enough to remedy this state of things. You have only to dig This
out a certain space of ground in tha form of a basin, say, 8 or 10 inches lished. W
deep, and cover the bottomn with well beaten clay ; over this put a cheap shed, and in Ay
and you have a perfect dung-pit. The manure will retain all its goodness, @ disorder.
and you have at once an economical means of making your land yield much such and
more than it would do otherwise. much less
In many places, farmers have learnt to keep a greater number of cows, but we only 5
what sort of cows do they keep? I go into a cow-house, and I ask the farmer Was in the
how much his cows are worth ? There is a fine one, and that other one is pas- “‘S“lﬁ 45
sable, but there is a third that is very poor. The farmer replies: This one But in eac
gives 2 gallons ; the vcher 1 gallon. And yet they all eat the same food, out of the other,
the same manger. Nobody can afford to keep a cow that givesonly 1 gallon of And f
milk from the same food that its neighbor that gives 2 gallons eats. Iask : Why water to h
do you keep them. The reply is : I am not going to sell them and buy good ones, their pock
for which I should have to pay absurd prices. And I do not advise him to do left on the
so0, but farmers might rear hei‘ers from good cows. In this way they might we who si
have one chance in two of getting a good animal. I say one chance in two, T'have hea
for in the province they don’t troub‘fc themselves much about choosing the If this
bull. If a bull bred out of a good milker is put to a good milker, the heifer be ruined.
from this union is almost sure to turn out to be a good milker too. couraged, '
Our Canadian cows used to be thought no longer worth anything. ago. _DO W
People used to say they were worn out, they were no longer profitable ; and it are doing o
was true ov they got next to nothing to eat. In summer they were turned of, and get
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4 a0t so bad out to graze where there was no grass, and in winter, they w. e so badly fed
ly noh St?th that, when spring came, they often had to be lifted up by the tail. And then
ng w 'a't,e de{ people s.id they gave no milk! Of course they didn’t, and they were quite
est}{ev:;lanu;'e right ! If they had given any it must have come from their own proper tissues.

But nowadays, up to a certain point, these things are altered : the Can-
adian cow, better fed, gives astonishing results. Some of you have visited oar
districts and have picked &p good Canaaian cows that give better yields than
Ayrshires and crosses. e have Canadian cows that give from 40 lbs. to 45

ts well' wash-
ception, and

d to tiltra.t(ei Ibs. of milk. From this point of view, as well as from many others, we may
ice made,ftm well shout: Vive la Canaai>nne !
c{)fmeinstl;):g . One thing caused me great pain in my travels: I saw many people in

search of the solution of a problem that, in my opinion, is insoluble. = Do you
think I am speaking of those who are hunting after the “perpetual motion ?”
By no means, There are, it is trve, searchers after that mirage; but I found
many farmers who were trying to solve a thing quite as absurd as that. And
the misfortune is, that, in their search, they are not only losing their time, as the
searchers after perpetual motion do, bot they are nlso entangling their con-
science. This problem is: they are trying to make butter and cheese out of

in colour and
s ineredulous
nother. On
iviated dung
ced splendid
ag, gave only

o c:bl;agg&s water! You have no idea of the number of people who are at this work!
b e . of Some from interested motives * these are the patrons who seek to get more
::gmﬂg ;)1 S an than their own rights; and there are sore who are obliged to do it : these are

the men who are making butter and cheese with the watered milk sent into
the factory. This is the greatest misfortune we have to lament of all that
touch the interests of the dairy trade.

e dung, and
f the farmer

only to dig This_year I visited some places where creameries had been lately estab-
yr 10 inches lished. We had gone thither in the spring to advise the people on the subjecs,
a cheap shed, and in August or Septemb.cr, on cur .'eturn_, we found cverythmg. in terrible
its goodness, § disorder. The people exclaimed : “ Last spring, you told us we might expect
| yield much such and such a yield from 100 Ibs. of milk, and what happens? We have got

much less than the next factory; they got, there, 60 cents the 100 lbs., and
we only 53 cents.” The factory was in great danger. I asked the maker if he
was in the habit of testing the milk. “Sometimes,” replied he.—“And the
result ?” “Ah! very poor.” Others said that they did not test the milk.
But in each case, duty had been neglected : in one, by not testing the milk, in

rof cows, but
sk the farmer
pr one is pas-

b fog(}l“t)u(::; the other, in not taking means to conquer the evil.

f 1 '"0" of And first, without wishing to insult any one, I say that the patron who puts
yI g{:_ Wh water to his milk is a thief. He robs his fellows as much as if he put his hand in
‘ &soo(.l \\WZ their pockets. And, sad to say, there are people who would not take a copper
uy g left on the table, who still are not afraid to water their milk. It is not only

ise him to do

 they might we who sin in this way; I don’t intend to blame the French-Canadians alone.

ot I'have heard she patrons are just as bad, even worse, in Ontario.
u})lce ) If this state of things goes on, what will become of us? Our factories will
c O(t),i};:n’l;xeifer be ruined. Those who wish to go actively to work at dairying will be dis-
RY, M08 couraged, and we shall fall back into the same situation we were in 12 years
ago. Do we mean to consent to lose the fruits of 10 or 12 years work? We
are doing our utmost to develope the dairy-industry : do we intend to run foul
of, and get crushed by this thing: fraud 7 Turn we back then; let us address

D,
th anything
table ; and %t
were turned
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ourselves to the conseience, or if that is deaf, let us address ourselves to the
law. Where the general interest is concerned, we ought not to trouble our,
selves about the gn.nger of wounding personal feelings, and we must rise up
against this custom, which is becoming a national sore,

We spoke at length yesterday about syndicates. We ought to do all in
our power to work in favour of them, and to establish them on a fitting basis.
We must try to get good inspectors, and, also, to get dairy schools instituted.
Proprietors of factories have often asked me to find them capable makers, but
I hardly ever can recommend them any, because the good ones are all employed,
and I cannot take upon myself to recommend the others. The school will fill
up this blank.

This school must be a practical one. Some one said here: We are not
opposed to the creation of a school, but we know, by experience, that most of
those who study in these schools, and gain theoretical instruction, are not pre-
pared, when they leave, to go to work practically. It is just this that I am
opposed to. If our school were only a theoretical one, where the pupils would
be taught, for instance : “you are to heat up to such a tmn]wmt.un.- ;7 without
making the pupil do the thing himself, I admit that the lad, on leaving such a
school, would not understand his ‘business. What I want is a practical school,
a school in which mistakes would be made on purpose : to show how to remedy
them. I know a maker who was grcatly embarrassed the second day he was
working all by himself in a factory; he had just received some bad milk, and
in the factory where he had studied there had never been nng/thing but good
milk. Therefore, in the schools we are looking for, milk out of condition must
sometimes be set to work upon, that the pupil may know how to get himself
out of the scrape when such a thing happens in a factory. If we succeed in
getting a school of that sort, you may be sure it will be productive of excellent
results.

I forgot to mention one idea that had been sugges.cd to me, and which
Mr. MacPherson laid great emphasis upon in his lecture : the improvement of
milk that is out of order owing to want of aeration. What is the aeration of
milk ? It consists in, when the milk has been strained, causing the air to
penetrate through it by pouring it from one vessel into another, or by passing
it over a certain apparatus made for that purpose, to get rid of bad smells.
Unfortunately, these apparatus are but little known, and it has been suggested
that the association should take upon itself, not to furnish the aerators, for it
has not the means, but to buy some, and sell them at cost to the farmers. Wor skl

There is no doubt that many defects in cheese are due to the non-aeration WQ‘Ilil)I]';’, dj
of the milk. In spring and autumn, milk has many bad smells, owing to the the most w
cows inhabiting badly ventilated buildings, and it is very easy to get rid of the fully, while
smells by aeration. If this is not done, bad milk will be taken to the factory. fasma
The popularising of these aerators would do a great deal of good. :

I was happy to hear, yesterday evening, M. Beaubien expressing the great
respect we entertain for our clergy, and the way in which we count upon them
for guidance, not only in our religious affairs, but also in our material interests
In our provinee, it 18 a characteristic of the nation, this respect joined to
unlimited confidence in the clergy. We have been accustomed to be guided by
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selves to the them, not only from a religious point of view, but also in our temporal affairs,
trouble our- and we have always benetited thereby. In our new parishes, the priest always
must rise up accompanies, and sometimes even precedes, the clearer of the bush. In another
X order of ideas, let a priest be at the head of any entcrprise, and at once, confi-
t to do all in dence in that enterprise is acquired, and all goes well. And in thus exprssing
fitting basis. myself, I do not speak only from the point of view of a catholic: our protestant
Is instituted. fellow-citizens are the first to respect these feelings, and most of the strangers
makers, but among us do the same. Our Dairymen’s Association has not been neglezted
all employed, by the clergy; we have a great many priests among our members, and we
chool will fill have even had a bishop in our ranks. To these gentlemen our thanks are due
for the aid and encouragement they have given us; we owe to them the ex-
. 'We are not pression of our gratitude, and we should strive to interest them as much as
that most of possible in our affairs, for, then, we shall be certain they will go on well.
, are not pre- In conclusion, I will reply to an objection that I have often heard made
yis that 1 am by people who are not engaged in this movement. It is said: “ You talk
pupils }"O“ld about the dairy-industry, the dairy-industry, and again of the dairy-industry ;
ie ;" without but, after all, there appears to be, for the farmer, nothing but this dairy-in-
saving such a dustry.” They would appear to think that all our labour is for the dairy-

actical school, indastry, to the exelusion of every other industry. Those who walk like this
ow to remedy do not understand our programme. If we have taken the dairy-industry for

1 day he was our programme, it is because we have come to the conclusion that, in these
bad milk, ana times, it is the only industry capable of regenerating our agriculture. We do
ring but good not talk about the dairy-industry only because it enables us to produce butter

mdition must anl cheese from our milk, but bzeause it also offers us the best m2ans of re-
o get himself storing fertility to our land. And so, when we speak of the dairy-industry, we
we succeed in ave speaking particularly of it in relution to that part of the provinee in which
e of excellent the faris are ruined, and have ceased to give their former results. And there,

; dairying is their salvation. Why ? Because, not only is it consistent with the
ie, and which prodaction of milk, but because 1t necessitates the obscrvance of good rotations

.provement of
e aeration of
ing the air to

and a sensible system of farming, as well as the rearing of good dairy cattle,
which in their turn make manure, and this system carries off less of the nutritive
principles of the land than does the cultivation of grain crops, or of hay sold in

or by passing the market.
f bad smells An example: You manure an arpent of land with cow-manure ; on this
sen suggested arpent you cut a crop of green-mneat for your cows; next year, you grow wheat
erators, for it on this well manured piece, on which the following year will grow a good hay-
farmers. crop, and, subsequently, glsture. It is thus that link after link forms the chain.
» non-aeration We don’t dairy for the sake of dairying, but because it is the system of farming
owing to the the most within our reach ; it is even the only one we can undertake success-
et rid of the fully, while' at the same time we are restoring the fertility of our exhausted
10 the factory. farms.

! J. C. CHAPAIS.
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REPORT OF MR. C. C. MACDONALD. Th
e

its acecun
bottoms
I submit to you my first annual report, for the year 1890, as instructor in sweet. I
cheese making, for the Dairymen’s Association of the Province of Quebec. with mak
My inspection began on May 5th, aad ended October 5th. It included 15 and hard,
counties: Arthabaska, Bagot, Chateauguay, Drummond, Laprairie, Missisquoi, As soon g
Nicolet, Rouville, Richmond, Shefford, Stanstead, St. Hyacinthe, Vercheres, the fire, a
Wolfe, Yamaska. perfectly
Altogether, I have visited 115 factories: 113 cheese-factories, one creamery, mzmipuim
and one combined. In th
In spring, I found most of the factories turning out their cheese in a Soit, beforehan
pasty condition, and this on account of the too low temperature maintained tunately, {
during the course of its making, and later on in the fermenting rcom. as their
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Mr. President and Gentlemen,

The cheese-factories are in general badly built, and the fermenting rcom,
in particular, is not sufficiently closed, so as to enable the temperature to be
regulated. 1f we aim at producing cheese of first quality at every season of
year, an indispensable condition is that the factories be so built that too much
heat in summer and too much cold in spring and fall, can be excluded. Seventy
(70° F.) degrees is the temperature to be maintained in every season.

During my journeys, I chserved many of these small establishments badly
built, with defective fittings, poor utensils, and under the direction of incompe-
tent cheese-makers, who are unskilled in their business, but are content to work
for low wages. The wages of such makers are always too high ; we must try
to get rid of them, in order to enable capable and conscientious makers to
strengthen their position. I hope my remarks will not be found too severe,
but I feel it to be my duty to lay these things before you in their proper light.

I am sorry to say that I found most of the factories in my district dirty
and, in general, badly kept. It is hopeless to try to .nake good cheese in 2 tirty
workshop. A cheese-maker may in vain treat his curd in the most careful way,
with the greatest knowledge of his business, but if his factury is carelessly
kept, all his work will be wasted. A vat, a press, or a floor, in a dirty state, As1
will always make the cheese lose its flavour. o ‘m_s t’j)"'

The maker, therefore, can never take oo much care in keeping his factory factor r}y;t 3
clean and free from all bad effluvia. instan'z-’ & Lh

Nothing gives me more {)leasure than to see a cheese-factory clean both “raised.” |
on the outside and in the inside. The sur

A maker should expect that his working days will be long ; show me the reception of
man that is to be found in his factory up to 5 and 6 o’clock of an evening; his Last Jul
establishment will infallibty be found in a perfect siate of cleanliness, and his JERFasSy, and hy
cheese will be excellent. 15 caused by |

Water is to be found everywhere in Canada : why, then, do we not use it
to give our butter and cheese-factories that cleanly look that captivates the
buyer ? All the vessels ought to be washed and scoured out at least twice s
week.

It arises, too,
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The lid of the vat ought to be set out of doors every fortnight, to prevent
its accumulating anything that

n:'ght give it a bad smell. The moulds and
bottoms must be washed and air

1e
every day ; the press-cloths kept soft ud
sweet. I have had trouble enough to get attended to on this point; I have met

with makers who use the same cloths in the presses until they become stiff
and hard. Without cloths, it is impossible to give a neat surface to the cheese.
As soon as the cloths become even a little hard, they ought to be thrown into
the fire, and others put in their place. The floor of the factory should be kept
perfectly clean ; the rakes, curd-knives, and everything connected with the
manipulation of the milk or the curd, must be washed every day.

In the course of my visits, I had only to examine the vat-room to know
beforehand what sort of cheese I should ftind in the fermenting room. I, unfor-

tunately, found many makers whose sole ambition was to make cheese as good
as their neighbour made.

Each maker ought to aim at a higher flight than
that ; he ought to aim at making cheese not only as good as his neighbour’s,
but cheese that cannot be surpassed in the Dominion.

I should be glad to see
every maker also an experimenter: this would be a great assistance to the

instruetor, and would facilitate the discharge of his duty.

The ereamery of M. Chicoine at St. Mare, that I visited, showed butter of
the best quality, as did the combined (cheese and butter) factory of M. Archam-
bault at St. Hyaeinthe. The August cheese was, this year, in better condition

than usual ; but when the cold weather began, the cheese showed a tendency
§ to become pasty ; which is due partly to the low temperature of the ferment-
ing room, partly to the low temperature during the manufacture.

In making fall cheese, it is necessary to be able to keep up a témperature of
98° for four hours after the whey is drawn off ; then grind the curd, and let it
cool down to 85°: let it remain in that state for two hours ; salt it, at the rate
of 8 Ibs. to the 1,000 Ibs. of milk ; mix thovoughly, and as soon as'the salt is dis-
solved, and the curd has regained its original consistence, which it will gen-
erally do in 25 minutes—put it to press, pressing lightly at first, increasin
the pressure every half-hour, during the two first hours ; then, every hour tiﬁ
bedtime ; and the first duty of the morning will be to increase the pressure.

As I said before, the cheese-maker ought not to hurry over his work. I
am sorry to say that, in many cases, I found the makers already’ gone from the
factory at 3 o’clock—sometimes even at 2 o'clock, in the afternoon. In these
instances, the ﬁhe;es% was soft and open (what our Glowcestershire tenants call
A.R.J.F)

The superintendence of the cheese-maker should never cease from the
reception of the milk to the sending off of the cheese to the purchaser.

Last July, the makers were tormented by the cheese being full of holes or
gussy, and having little flavour. Cheese with these faults (piqué and gazeux)
18 caused by the milk not heing properly cared for, either in that the cows have
been allowed to drink stag:.:nt water, or because they have been “chevied ”
i‘@tnnéed}atl?ly before milking. (Cf. Chevy-chase on the Cheviot-hills, A.D. 1388,

J. F)

“raised.”

Cheese wanting in flavour: this comes frequently from the above causes.
It arises, too, from impure effluvia which are disengaged in dirty factories.
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firmly. Invent a trade-mark, and fasten it to the side of the box, and mark
the weight of each cheese on the right of the trade-mark.

This gives the boxes a pleasant look, and, as indeed ought everything the
maker does, should be executed with zeal and good taste. To avoid the
fly, many makers keep the fermenting room close and dark ; this is a mistake,
for much light and pure air are requisite for the cheese-room. Still, avoid too
much sun.

It is, of course, impossible for either a maker or an instructor to make
good cheese in a factory from which the means of making it properly are
absent. Let us study the best methods of treating milk, establish good, well
built factories, and our manufacture of cheese will be as prosperous as we can
wish.

Few cheese-factories have stoves ; the consequence is that the cheese in
spring was pasty, cold and viscous ; whereas, if the maker had expended a few
dollars in warming his fermenting room, the cheese would have been in perfect
order.

Turn the cheese regularly every day ; wipe off the mildew, if any appear,
and try everything in your power to give the cheese a tempting surface.

While turning the cheese, take care not to break or damage it.

Use a great deal of whey-butter : mothing is, in my opinion, so well fitted
to keep a smooth, pliable surface on the cheese as whey-butter.

There is, in cheese making, a vast' field ‘open to improvement. - I only
regret having had such an extent of country to run over in such a limited
time ; one man cannot inspect such a numhber of factories with success and
profit. © At most, 25 should be his limit, so that he' could visit every one every
month, and superintend them properly. ~ Things ought to be so a ranged that
the instructor should pass one entire day in every month in each factory : you
would soon see the good it would do.

One cause of embarrassment for me, in the spring, was, that being a
stranger, I had great difficulty in finding out the places; but as the season
advanced, I became familiar with the country, and this' cause of worry
vanished.  All proprietors of factories who wish to become members of this
association ought to do so early in spring. The inspector receives orders to

visit a certain district : he inspects all the factories on his list ; he goes off to
another distriet, and there receives the names of new members, whose factories

are situated precisely in the parts he has just been going round; he has to
turn back, and this causes a waste both of time and of money.
In conclusion, I thank from my heart the people of yewr province for their

Eoodness and cordiality, and T can assure the people of my province that I
ave found among you true and loyal friends.

I am beginning to speak French with greater fluency ; and I am glad of it,
for when I began to work among you, it was one of the things that worried

et the makers
point, for this
and it is while
f an inch, and
be imparted to

Weigh me most.  But, as the season advanced, T hecame more familiar with the lan-
acture. ¥ age, and I felt that my explanations were clearer and more' easily grasped
heeses, S0 %; my hearvers.

. I'must say that the finest landscapes I have geen in Canada are to He found
in some of the parts of the Provinee of Quebec where I have been.
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I anticipate with pleasure the time when the products of Quebec and had
Ontario will be sought after by the whole world. Thanking you for your kind tl}‘n ¢ rz;'
attention, be‘-tft ¥, 1

I have the honour to be, ‘h“ ‘
Mr, President and Gentlemen, :}:" t‘(’"
Your very humble servant, be

C. C. MACDONALD. Ia
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I am happy to meet so many makers of dairy-goods, and so many farmers,
all devoted to the dairy-industry, and come here with the purpose of gaining
instruction. I am sorry I cannot speak French: I consider that in this coun-
try every Frenchman ought to be able to speak English, and every Englishman
should be able to speak French. I congratulate the directors of the association Eve;
on this successful convention. ought to

We are at present in a period of study and research. The farmer and the i ter, if pos
maker are both of opinion that we must endeavour to produce the best article which 1s,

ossible, so as to get the greatest possible profi. out of it ; and it is being asked, I feel, f‘cr
if the farmer is getting out of his farm all the profit it is capable of yieldi.g every far
The farmer finds it, naturally, more difficult to produce 5,000 I1bs. or 6,000 lbs, numerous
of milk per cow, or two or three tons of hay per acre. More skill, more intelli- the cow-}
gence, and more foresight are needed to grow a greater crop of any kind, but occupied i
if it is done, the return made is sure to pay for it. It may be said that, gener- or even I
ally speaking, the produce of a farmer as regards the dairy-industry, is the for their ¢
measure of his intelligence, fvr(ility 0

When we have reached a ripe age, we are not expected to go to school, Another g
but these conventions are in fact true schools, destined to develope the intelli- the land, i
gence of the people, with this difference : they bring within reach of the people Wher
science ready made ; while in ordinary cases, it is the people who have to put done), whe
themselves out of their way to attend school. milk is of

I am more and more convinced of the increasing importance of the dairy- their good,
industry to this province. It is of immense interest to each individual, to each the dairy-j
district, to the whole country : in the whole extent of Canada, there is nothing Youm
equal toit. : ! : J have been

There isstill 4 great deal to be learned in the dairy-business, and still more inspectors,
to be made practically useful, of those things we already know. I must tell for the ta..;;l
you that I have studied the manufacture ofl‘g‘j cheese for 21 years; I have de E"“"V"syn(

voted much time, much attention to this study; I have observed much, but I that the
think I made more progress in this art during the course of last year, thanl not "xpecgtu
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had previously made during the time that had elapsed since I began. I feel
that therc is a great deal more to be learned, many discoveries to be made,
befcre the chease-makers shall be able to control effectually all the agents that

are concerned in the manufacture of cheese, before we can turn out uniforraly
that quality of cheese that we ought to produce.

I am about to presume to give certain advice, to make certain suggestions
to the cheese-makers and the “ Dairymen” who are present.

To the dairymen (farmers who devote themselves to the dairy-industry),
I will say : che first thing you have to do is to remodel your farm buildings.
They have done you goo§ service in the past, but in most cases, their utility
izover. First,the cow-house ought to be a manure-factory, perfectly arranged
(aménagée). No farmer, no dairyman, can farm successfu})ly without dung.
Every manufacturer should not only make the best possible goods, but he must
not allow the goods he has made to go to waste. hat would you think of a
manufacturer of cheese, who, after having produced cheese of the finest cuality,
should afterwards expose it to the sun, to rain, to bad weather, where it would
lose half its value ? Ii?Vould farmers patronise a factory of this sort ?

In building a cow-house, three things ought to be considered: 1. The pre-
servation of the manure; 2. the preservation of the health of the cattle; 3.
avoiding giving useless work to the hands.

Every farm intended to be conducted with a view to keeping horned stock,
ought to have not less than one head of cattle to every two acres; and in win-
ter, if possible, one beast, to every acre of the farm. Here, comes in ensilage,
which 1s, I believe, one of the grandest discoveries for the farmer ever made.
I feel, gentlemen, that the real value of ensilage will never be appreciated, until
every farm of 100 acres, or more, shall have its silo. Then, alone, will its
numerous advantages be discovered. The silo offers this advantage, that, when
the cow-houses are properly arranged, the cattle we keep this year, will be
occupied in preparing the food of those that will follow next year, in as great,
or even i1 rreater numbers ; and will, at the same time, be making good profits
for their owner. In other words, it is a means of increasing, year by year, the
fertility of the soil, and by making profits, increasing the prosp-rity of us all.
Another advantage arising from the silo is, that by increasing the fertility of
the land, it increases its value, since it augments the profits to be derived from it

When farmers, “ dairymen,” can keep a cow per acre (I believe this can be
done), when they get 5,000 lbs. to 6,000 Ibs. of milk from each cow, when this
milk is of such superior quality that the makers can inerease the quality of
their goods ; it is then, gentlemen, that we shall find out what enormous profits
the dairy-industry is capable of making.

You were speaking, yesterday, of factory-syndicates for inspection. There
have been up to the present two or three

inspectors for the whole province. These
inspectors. have done a great deal of goo&eﬁut there are not enough of them
for the task ; and we must have recourse to a more effectual style of inspection.

Wvery syndicate of 30 or 25 factories should have its own inspector. I hear
that the government, is going to subsidise this business liberally ; but we must
not expect the government to do everything. Each must do his part; and the
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factories must unite m syndicates of 30 factories as I said, in order to have
inspectors.

In most instances, the inferior makes of butter and cheese may be attri-
buted to the bad condition of the milk. Farmers then ought to try to milk
their cows in a cleanly fashion, and to strain and aerate the milk properly.
The milk ought to be taken to the factory in a sweet, fresh state, and be cap-
able of retaining that condition for three or four hours after its arrival.

And, now, for a few words to the cheese-makers. Every cheese-maker
ought to have an idea, clear and precise, not of the sort of cheese he wishes to
make, but of the cheese he must make; that is, cheese that will fetch the
highest market price. In other terms, every maker ought to have an ideal
cheese in his eyve,and know how to set to work to realise this ideal : 1. to know
what has to be done; 2. to know how to do it.

Every maker onght to carry with him a taster, and try to make himself a
judge of cheese in cvery possible way. He must try to perfeet himself in his
work by travelling and by visiting other factories. I think one of the great
‘ faults of makers 1s, that they do not visit other factories often enough. It
would be to their interest, were they to visit the establishments that make the
. best cheese, and try to discover the real causes of that superiority. This is one
: of the best ways of learning to make cheese that shall fetch the highest price.

The highest priced cheese may be thus defined : a cheese that is delicate
in its texture, of firm consistence (that is, of sharp fracture, neither sticky nor
dry), but rich and with a buttery flavour, and of long-keeping quality.

To be sure of making cheese of this kind, all bad milk must be rejected,
whether its badness be owing to evil smells, or to any other faulty condition.
If the milk is too sweet, 4. e., if it is in such a condition that it would keep
sweet for 7 or 8 hours, it ought to be heated to 90° or 95°, to get it into proper
order for making into cheese ; so that it should remain sweet during not more
than three hours after heating.

In making cheese, you uilly take away one element of the milk, and, in
compensation, add another. You take away the whey, and add the rennet.
But to obtain a good result, there are three conditions which must be kept in
equilibrio : acidity, moisture, and temperature.

The degrees of acidity and of moisture give to the cheese its characteristic
temper, as steel has its own. If the tempering is done at too high a degree of
heat and moisture, the cheese will be brittle ; if on the contrary, there is not
enough acidity and moisture, the cheese will be sticky and pasty. A similar

thing happens in the tempering of steel.

This that I am saying is a novelty, it is only this year that I thought I
saw some analogy between the action of acidity and moisture in cheese, and
that of certain agents in the tempering of steel. We want well-tempered stecl
to have an edge, sharp and almost transparent ; the edge (ardte) of good cheese,
where it is cut, must be clear and almost transparent.

The rennet must be pure and of sufficient strength: every maker knows
that, since it is the rennet that separates the curd from the whey.

Another important matter is to have accurate thermometers. ' I find many
of the thermometers we buy far from correct. They are often erroneous by

2, 3, 4, and ever
of cheese,

Another m
The proper tim
be determined h
the latter must |
itself.

. Itis of the
to 1impart to the
under certain de,
to know the hot.
chreads from the
the acetification.
in this way : firs
sort of sound is I
under the same :

. Another mos
of a regular heat
ing off of the whe
Without that, the
ature is best mair
bags. These salt-]
curd must not be
4s many seem to t

Grind the cur
The curd is t)
came into my hea
and then puE it to
the cheese will not,
ut last year.
People do not
October, I give 3}
. The great che
it was allowed to
h‘l;_,'h temperature
There was not, enor
Rennet has tw
thereby making the
t:hc rennet is to ma
from its appearanc
sorbed too much mc
when the whey was
added, '
‘ The vicher the 4
be’raised up to 99°
100°, to make a mor
continue to cool grag




have

attri-
milk
serly.
, cap-

aker
es to
h the
ideal
LNOW

self a
n his
grcat

1t

{n’ico.
icate
y nor

seted,
ition.
keep
roper
more

ad, in
mnet.
pt w

wistie
ree (if
is not
milar

ght 1
, and

steel
heese,

mows

many
us by

105

2, 8, 4, and even 5 degrees, which is enough to put an end to all good making
of cheese.

Another most important thing is the time at which to draw off the whey.
The propér time is indicated by a certain degree of acetification, which can
be determined by means of the hot iron. If the curd is soft and full of = hey.
the latter must be drawn off the sooner, to allow the fermentation to develope
itself.

It is of the greatest importance to draw off the whey at the proper moment,
to impart to the cheese that temper of which I spoke, and which developes-itself
under certain degrees of moisture and acidity. Makers in general are supposed
to know the hot-iron test, but in every case, I may state that the length of the
¢hreads from the hot-iron should not exceed 1-16 to } of an inch. So much for
the acetification. As to the proper degree of moisture, it is to be determined
in this way : first, by the sense of touch, then, if on chewing the curd, the same
sort of sound is produced that the chewing of a piece of India-rubber produces
under the same action, the degree of moisture is sufficient.

Another most important point, which is often neglected, is the maintenance
of a regular heat in the curd. During the 3} or 4 hours that follow the draw-
ing off of the whey, the temperature of the curd should never be less than 95°.
Without that, the texture of the cheese will never be firm. An equal temper-
ature is best maintained by covering the vat with a cloth, or with clean salt-
bags. These salt-bags are, in my opinion, the best covers for the purpose. The
curd must not be soft and crusb. itself, or spread itself out, during this period,
as many seem to think.

Grind the curd at about from 85° tc 88°.

The curd is then cooled down by degrees to 80°. This is a new idea that
came into my head last year. As soon as the curd is ground, let it wait 2 hours,
and then put it to press at from 80° to 75°. If it goes to press higher than 807,
the cheese will not preserve its flavour so well. This also isa fresh point I found
out last year.

People do not give enough salt in autumn, as a rule. In September and
October, I give 3} 1bs. to 3% lbs. of salt to the 1,000 Ibs. of milk.

The great cheese exhibited here before the convention, is a good one, but
it was allowed to cool too much; the curd was not kept long enough at the
high temperature after the whey was drawn off and before it went to press.
There was not enough salt put to this cheese.

Rennet has two properties: in curd kept above 96°, it drives out moisture,
thereby making the curd dry ; and if the curd is kept below 96° the action of
the rennet is to make the curd absorb moisture. 'IP hus, this cheese, judging
from its appearance, was kept at only 90° to 93°, after piling up: it has ab-
sorbed too much moisture. Iam speaking, you will understand, of the moment
w{n;'n] the whey was drawn off, and not of the moment when the rennet was
added,

The richer the wilk, the higher it must be heated ; and very rich milk may
be'raised wp to 99° or 100°. In this province, I should advise heating up to
100°, to make a more solid cheese ; heat up to 100°, and cool down to 98°, and
continue to cool gradually. If you want to make a soft cheese, like the red one
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exhibited here, you must heat up to 98° and cool down to 93°. But the prae-
tice is not one to be recommended.

Cheese worked ot low temperatures retains more moisture. Moisture is
present under two forms: first, in the free state, and, next, in the cheese itself,
and in such a state that it cannot be expelled by pressure. This moisture that
cannot be expelled by pressure, makes the cheese pasty and sticky, if it be
present in too great quantity. The reason why many makers turn out sticky
cheese in the fall, is that they do not manage the temperature aright, and allow
the cheese to get too cool at the commene~.nent of the operation.

The pressing must be thorough. No fear of pressing too much; even if a
little fatty matter, butter, should exude, this is not a bad sign. You cannot
press too much. If the cheese is of good quality, you will never see butter
exude round the edges of the cheese. The pressing must be carefully wetched ;
attend to it every hour, and increase it so that the pressure may act un. _rmly
until it be completed. I find the old upright wooden press, very strong, with
wooden moulds, to be the best; every mould should have its own separate
screw. Wooden moulds are better than iron ones, because they enable one to
make a cleaner cheese, and do away with all the unsightliness caused by the
iron moulds, which get rusty, and leave marks on the cheese; which marks
many buyers object to. The bursting of cheese is often caused by the fact that
the cloths employed are sour and dirty, as well as the wooden rounds (rondelles),
the covers ; and the pieces of wood that are underncath the cheese are often dirty
too.

DISCUSSION.

M. Coré—Would Mr. MacPherson tell us why this cheese that is on the
table is cracked ?

MRr. MacPHERSON—From want of sufficient pressure.

M. Cuarais—Do you think that is the only reason?

MRr. MACPHERSON—It may also have been put to press too cool.

M. A. GERIN—If the temperature is one day 70" and the next day 50°,
is not that enough to make the cheeses crack ?

MR. MAcPHERSON—No. T have gone over all the most important points in
the art ; I shall now be happy to answer any questions that may be put to me,

M. CLEMENT—Is the rennet we find on the market considered the best!
You said that the quality of the rennet affects the quality of the cheese.

MRr. MacPHERSON—ALII the preparations of rennet are good, provided the
aroma is good. Rennet, the aroma of which is faulty, should not be used;
apart from that, it is a mere question of choice.

M. CLEMENT—There are several brands of rennet on the market; do you
know which is the best ?

Mg. MacPHERSON—There are four of the best quality.

M. CLéMENT—Would you name them for the benefit of the makers ?

Mg. MacPaERSON—This might perhaps be sounding my own trumpet. For
the last four years, I have used %’an Hasselt’s rennet ; no better can be found
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Wherever I have used it, I have always been satisfied with its effects. There
are, besides, Hansen’s, Arnold’s, and Blumenthal’s.

Another point is the water. Nobody can make good cheese if he uses bad
water in its manufacture ; it will at once spoil the flavour of his cheese.

M. CLEMENT—I see that you advise putting the cheese in press an hour
or two after being ground : generally in factories, they put the cheese in press
half an hour after grinding ; will you tell usin what way this harms the cheese?

MRg. MacPHERSON—If it is put in press at the end of only half an hour, you
have not let it cool enough ; an hour or two is necessary; that will give the

cheese a silky texture. Cheese must be allowed time enough to cool and absorb
enough moisture, if it is to have this silky texture.

covery I made this year while making cheese.

M. CLEMENT—Suppose that it was cool enough in half an hoar, or in
three-quarters, would pressing it then hurt the cheese ?

MR. MAcPHERSON—It would not do so well. When the weather is cold, I
do not advise waiting till the curd becomes soft while it is hot. It must be
allowed to become soft when it is cold. This is a blunder that makers gener-
ally commit ; the allowing the curd to become soft while it is hot. Still, if the
cheese were at a lower temperature than 75° to 80°, it would be difficult to
press it equally all over. The reason why we have mealy cheese ( farineuwx)
18, that it was not ground at a sufficiently low temperature, but at too high a
one. This is why I advise keeping the curd an hour or two after grinding,
before puttin&r it to press. This increases its flavour. Cheese made like this

will keep its flavour for years, if the milk and the water employed in its con-
fection were good.

MR. BoLAND—Is rennet in powder good ?

Mr. MacPHERsON—I¢t is good, but I find it is twice as costly as the liquid
rennet.

This, too, is a new dis-

MR. BoLAND—Why does the whey sometimes exude white from the cheese ?

MRg. MAcPHERSON—Because the curd was too hot when cut, or because too
much moisture had been left in it, or because too much whey was left in the
curd when it was piled up in the vat.

Mg. BoLAND—Why does butter sometimes exude from the side of the
cheese ?

Mg. MacPHERSON—I never saw butter behave in that way ; but, it is caused
by the curd being too dry, because it received too much hand-stirring.

A voicE—Is it because it was too much stirred when the whey was
drawn off ?

Mg. MacPHERSON—Perhaps ; before piling it up in the vat ; the curd would
bave been made too firm ; it would then be so dry that it would crumble, and
the butter would exude from little holes through the cheese.

M. CLEMENT—What is the proper temperature for the fermenting room ?

MR. MACPHERSON-—T0° to 75°. ' If the cheese is made after the principles I
l7mve laid down, it will bear {° to 10° more without damage, but the best is

0° to 75°.

The great point of all to be observed in the making of cheese is the per-

fect regulating of the temperature, when once the whey is drawn off, in order
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to produce that temper I spoke of this morning. If you have too much whey
in the curd, you will have it sour and the cheese will be mealy, 4. e., it will
have about the consistence of brown sugar, like flour, all in grains. If there
is not enough moisture in your curd, little bladders of butter will form in it
(like as in Gruyére—A. R. J. F.), the cheese will be poor, and will not keep its
flavour, it will be leathery, with no silky texture, a cheese like cork.

M. Coré—Is it a great defect if cheese allows the butter to escape at its
sides ?

MR. MACPHERSON—Of course there is a loss; and more, this deprives the
cheese of its flavour. The cheese shown here, would never let butter exude
from it, even if a pressure of 100 tons were put upon it. It was put to press
too cool ; and in consequence, it absorbed more moisture than it ought to have
absorbed.  Still, I call it a good cheese.

M. BRODEUR—One of our best makers says it is as good as any cheese
made in Ontario.

MR. MAcPHERSON—It is a good cheese; butif you study it with the
critical eye of a professor, you would say that it would be worth a quarter or
half a eent more, if it had less moisture in it. While it is a good cheese, it has
that fault.

Mg. BoLaND—What is the best temperature at which to put rennet to
milk ?

Mg. MAcPHERSON—S80° F. to 84° F.

MR. BoLaAND—What effect has putting whey into the milk ?

MR. MAcPHERSON—It is the surest way of spoiling the cheese.

REPORT OF THE COMMITTEE ON THE SAMPLES OF SILAGE.

MR. FisHER—Gentlemen: M. I’Abbé Chartier was to have presented the
report on the samples of silage, but he was obliged to leave, and he begged me
to take his place.

There are five samples of corn-silage, all of excellent quality. The best, we
found in the box made of green-wood, but the name of the owner we could not
discover  This maiz2 is of the best quality; it was ensiled at a fit degree of
ripeness, and had not suffered from frost. Even now, it has still the appearance
of fresh-cut corn.  With the exception of a slight development of acidity, it
has undergone hardly any change since its ensilement. (1)

The next sample came in a cheese-box. Neither of this could we'find the
roprietor’s name. This sample also was cut before frost, and is fairly ripe.
t contains a good amount of nutriment ; only its preservation is not so per-

fect as that of the former sample. (2)

(1) and (2) Bince the meeting, the secretary has found out the names of those who sent
in the samples, No. 1 was furnished by Mr. Joseph Dumas, of St. Isidore de Dgrchester;
the second, by the Rev. M. I, Gagné, curé of St, Ferdinand d’Halifax. Both these exhibitors
are only beginners in silage-making. This proves the truth of what has often been observed :
there i8' no agricultural novelty so easily put into practice as the making of silage.
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The third sample is from M. Cartier, of Kingsey. Its quality is about
the same as that of No. 2, except that the maize was not cut fine enough ; and
M. Cartier was anxious that we should state that, to ensure the good preser-
vation of silage, it is almost absolutely necessary that it should be cut fine.

The fourth is from M. Brodeur, of St. Hugues. This is a well preserved
sample, but we do not: think the maize was ripe enough before it was cut ; and
it hd also been slightly frozen before it was ensiled.

Sample 5, belonging to M. Monat was cut into too long pieces by the
chaff-cutter. It fermented a little too much in the silo.

M. J. Damien Leclair sent a sample of clover-silage. It is perfect; we
find that it contains much more nutriment than either of the preceding sam-
ples. Its only defect is that it was not chaffed before ensilement.

Mg. FisHER—Yesterday evening, M. Choquette asked me to say a few
words on the best way of sowing maize for ensilage. Should it be sown thick ?
At what distance between the rows, and between the plants in the rows? We
are, at present, satisfied, that in order to enable the sun and air circulating
around the crop to bring it to a proper degree of maturity, ensilage-maize
should be sown as thin as possible.

M. MoreEAU—As we are talking ‘of siloes, may a lawyer be allowed to
ask a question. I have met several farmers who asked me how a silo was
made : people have been “ talking siloes ” for a long time ; how are they made ?
“Are they under or above ground; can we build them ourselves, or must
tradesmen be employed ; are they low-priced or costly ?”

M. BropEUR—As you see by Mr. Fisher's report, though I may know
how to make a silo, I do not know how to make silage; but I beg Mr. Fisher
who is well skilled in both making, and in judging of ensilage, to give us a
description of his silo. He is the member for his county, and one of the oldest
silage-makers, so he can give you all the information required.

Mg, FisggEr—It is rather hard for me to express myself in French with
sufficient clearncss ; but the answer, sir, is simple enough. In fact, the ques-
tion has been answered over and over again in every part of the province.
But as I am not perfectly familiar with French, I should prefer that Messrs,
J. C. Chapais and Brodeur, who are better informed on these subjects than I
should reply in French. :

M. MoreAau—I will ask you a question, and you will only have to answer.
How much does a silo cost ?

Mg. Fisuer—Fifty cents per-ton of contents, if built in a barn ; and $1
for the same quantity if a separate building. 1
M. MoreAU—Can an ordinary farmer, with his unaided skill, build a silo ?
Mg. FisHER—If he ean put up a barn, he can put up a silo; the frame is
the same in both cases.

M. Moreau—Ts it abselutely necessary that the silo be above ground, or

may it be sunk in the ground a little ? '
Mg. Fisaer—1I, for my part, prefer sinking it a little—two or three feet

perhaps, for there is a heavy pressure on the bottom of the silo, and it would

stand the weight better if it were a little sunk in the ground,

M. MoreAU—The sides must be hermetically closed ?
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Mr. FisHER—That is absolutely necessary.

M. MOREAU—AnNA as to the bottom ?

MR. FisHER—Let the bottom rest on the ground, that is enough; no need
of a floor.

M. MoreEAU—M. Beaubien says he covers his silage with a foot or two of
straw, and on that he puts dung: do you think that with boards, laid very
close together, the dung might be omitted ?

MRr. FisHER—It would be difficult to lay boards so close together as to
hermetically seal anything up. However, I think the straw will close it up
tight enough. The chief point is to prevent the air entirely from getting in,
and it does not signify how you set about it so long as that is done. If the
least air gets into the silo, the silage will rot.

M. Moreau—How large must the silo be to feed ten cows for the winter ?

Mg. FisHER—Tifty cubic feet will hold a ton of silage, and a cow will eat
perhaps five tons in a winter. All depends, of course, upon what you give her
besides the silage. I do not advise giving nothing but silage, it is better to
add a portion of bran or of hay. Still, if you are put to it, cattle may be fed
on silage alone.

M. Tacuf—Here is a reply, easy to recollect, to the question of M. Mo-
reau: If you adopt Mr. Fisher’s plan of giving supplementary food with silage,
one cubic foot of silage per day will be amply sufficient for each head of stock.

MR. FisHER—A cubic foot of silage and five pounds of hay are enough for
acow for a day, and will keep her in milk-—and a pretty big cow, too. A Can-
adian will do on two-thirds of this ration.

M. MoreaAU—What is your opinion as to giving green-corn to cows in
summer ? .

MR. FisHER—When the pastures are bare, it is almost a necessity to do so.
But if you want your cows to do well on it, you must neither sow it too thick,
nor give it them too young. Maize, for this purpose, should be pretty forward.

M. MoREAU—What maize is the best for summer green-food ?

Mr. FisHErR—Take that variety that ripens quickest. If you sow here
the Southern or Western corn, it will probably not ripen fast enough.

M. MoreaAU—What do you think, Mr. Fisher, of putting salt in the
silage instead of covering it ?

MR. FisHER—I# is of no earthly use.

Dr. BRUNEAU—I beg to be allowed to say a few words on the subject of
ensilage. At this meeting, it was our intention to give elementary details on
siloes and ensilage; we felt that, in this district, where ensilage is not prac-
tised, we were bound to give you all the irformation possible about it.  But,
as you see, the time of the convention has been fully occupied in useful dis-

cussions. More than half the business we had planned to lay before you, must
remain undone. Instead of a two-day’s convention, it would extend to four
days, if all the work before us were to be carried out. And for this reason,
M. Chartier, who was to have spoken on ensilage, could not do so: he had to
resign his place to others; and I must be sﬂﬁ)wed to say that the audience
listened with great patience to the very long discussions that have taken place.
Permit me to congratulate you on this fact, for it shows the interest you take
in these questions, as well as the knowledge of them thut you possess.
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Allow me now to give a piece of advice to those who desire to understand
the way to make silage. Two or three years ago, M. Peaubien published a
pamphlet on ensilage: it is to be had gratis, or, at any rate for a few cents.
Then, there is the report of the Dairyman’s Association for 1889. I hold
these reports to be of incaleulable value. People do not know what a lot of
information they contain, or how much profit may be derived from them. In
the one for '89, you will find a lecture by M. Chartier, with developments of
the same question by M. Beaubien. You were gratified by M. Beaubien's

address of last night; you will be still more pleased when you read what he
said last year at Athabasca.

There is a gentleman in the neighborhood of Sorel : Monsieur Hercule
Paul, of Ste. Victoire: he is the owner of several cheese-factories, Last year
on my road to Athabasca, I met him in the train. Guided by my advice, M.
Paul became a member of our association, and I paid his subseription when I
paid my own. He received the report for 1889, and all the * instructions ” we
issued on the best way of making cheese, and of the care to be bestowed on the

milk, of which latter leaf he received more than 100 copies.

What was the
result ?

M. Paul is present, and I am sure he will not be annoyed at what I
am about to say: he told me that after having read the report, after having
handed it to his cheese-maker, who previously was not so skilful as the man
he had replaced ; after having distributed the *instructions” to his patrons;
after all this, he declares that the improvement made was immense, for that
after having received, up to that time, only the lowest price in the market for
his cheese, he had now the pleasure of receiving the highest.

The answers to questions put here are perfect : what Mr. Fisher tells us
is worth its weight in gold. He knows what he is about, and you can depend
upon his statements as being based upon facts. Still, it is not like having the
reports ; them you can read over and over again, and the observations will re-
main more firmly fixed in your minds ; so that, you become thoroughly con-
vinced that the thing is not only practicable, but useful, and consequently, the

silo is planned and made. I hope that all who are studying ensilage will make
it their duty to get these pamphlets.

M. MorEAU—Another question: yesterday, it was stated that to make

ood butter it is necessary to churn the cream at a certain temperature—say
60°. Well, as we were going to Sorel, a habitant said to me: “People say :
ah! how hot it is to-day; it must be 80° or 90° F.; ah! how cold it is; it
must be 60° or 65°. In the latter case, one freezes, in the other one melts, and

still, there is not much difference between the degrees. There are few farmers
who know the difference between the degrees, and I think it would be very
useful if we could teach them how to distinguish the degree of cold or of heat
without using the thermometer.

Dr. BRUNEAU—You cannot do without that instrument.

M. MorEAU—I should think that practical men like you could tell us
wl;gther it was very hot o. very cold; for instance, if 60° is very hot or very
cold.

Dr. BRUNEAU—In the physical sciences, there is no “ nearly.”
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M. Cuapais—You ask if any one present can tell you, with preeision,
what 60° is.  Well! last night, during a short time when I was very hot, 60°

ras 80° or 90°; and M. Montminy, who was in the same room with me, fan-
cied it was 45°. T thought the temperature of the room was 80°, M. 'Abbé
thought it was 45°, whereas it actually was nearly 60°; which is equivalent to
saying that the big, fat man was hot, and the other, more slenderly built, (1)

was cold. (Laughter).
The man who aims at finding the proper heat with his finger will never

become a good cheesc-maker. A thermometer is necessary, and only costs 25¢
He who has not 25 cents to spend on a thermometer, had better not meddle

with the dairy-business.
M. MAaTHIEU—I should like Mr. Fisher to tell me what he thinks of sow-

ing Canadian maize, letting it ripen, saving the seed, and ensiling the stalks ?

Mg. FisHER—You might save the seed and use it for other purposes, but
I think it would be more profitable to keep stalk and seed together in the silo.
My opinion is, that it would pay better to ensile both than to separate them.
The seed of the maize and the stalk form two distinet foods, one of which is
the complement of the other, which do much more good to the animal when
given together than if they were given separately.

DR. BRUNEAU—My impression is that the seed of the maize-plant goes
chiefly to form cream. You might possibly have as much milk if you took
away the ear, but it would be poorer. You would have to replace the seed you

took away by some other grain.
Mg. FisiErR—The question is: could you replace the seed by a cheaper

substitute ; I think not, and I hold firmly to the opinion that you would have
to pay more for it if you tried to supply a complete ration in that way.

M. MATHIEU—ASs our Canadian corn is the most precocious variety, do
you think it is the most profitable sort to grow ? By sowing Canadian corn,
you might ensile stalk and grain at the same time ; which you cannot do with
the other sorts.

MR. FisHER—The whole question sums itself up in this : harvest the maiz
when the ears are fit to cook for the table. It is not, therefore, necessary it

should be quite ripe.

AERATION OF MILK,

DISCUSSION.

M. DeLLicouR—Would anyone kindly tell me what is the advantage of
the aerator for milk ?  According to my idea, if the proposal to have aerators
made and distributed over the province, be carried into execution, it would be

(1) The word fluet, here translated “ slenderly built,” has for years and years been angli
cised into flewy, particularly applied in stabledanguage to & herving-guiled  horse, that won't

grub after a long day with the hounds. A.R.J. F.

to propagate a

made in Europ,

I ar i

4 N saying g
r making yo

tage. In Belg
marked that 8:'

{ 8 to any |
tion, this myst
directly from ¢}
natural ope, |
properly, it can;

. CHAPAL
should do oup
best possible cor
most of our fapy
in them al] sorts

M. DeLLIco
wolf into the shy
are letting in 7,
milk as much as
supply of large
much better t?mr
.M. CHAPATS
cussion for g Jop,
principles. Byt
of the day. It
nm'f-l, in the sens
a discussion as
Whu.@ M. Dellico
remains to he pra
terbalanced by th
can decide. | gp,
speaks of his own
I assert that neitl
. M. Tacug—j
t'!ls‘ question of ¢)
uf. science to the
with wonder of
Monsienp Chapai;
under whieh the
quently, the Am
évery case in w
ficial. Tt ig prol'»}).]
the milk wyg pla
Proved to hyve be
M, MacPhers
which are under h
8




113
peision,
1ot, 60°
1e, fan-
I’Abbé
dent to
ils, (1)

to propa.%te a scientific blunder.

L3
This was proved by the late experiments
made in

urope, at the agricultural stations at Louvain and Gembloux. What
I am saying applies more particularly to milk intended for butter-making.
For making your cheese, the aeration of the milk may possibly be of advan-
tage. In Belgium, where we make a “fancy” cheese (de luxe), we have re-
marked that aeration is injurious to the milk.

As to any smell the milk may have, which is said to be driven off by aera-

1 never tion, this must be got rid of by so arranging mat‘cis that the milk, coming
sts 25¢ directly from the teat of the cow to the dairy, can have no odour but its own
meddle natural one.

If care be taken to keep milk in a place fitted to preserve it
properly, it cannot absorb forei%n smells.

M. CuarAais—I am strongly on M. Dellicour’s side when he says that we

of sow-

stalks ? should do our best to keep the milk, as soon as it is drawn from the cow, in the
ses, but best possible condition. But we are now talking about the situation in which
’he silo. most of our farmers are placed, whose cowsheds are so foul that milk absorbs
p them. in them all sorts of bad smells.

chich is M. DELLicOUR—But by this process of aeration, you are introducing the
1 when

wolf into the sheepfold ; since in causing the air to pass through the milk you
are letting in microbes to act as causes of decomposition ; while by keeping the
milk as much as possible from contact with the air, as we do in Europe for the

supply of large towns, you would preserve it from danger of fermentation
much better than by aerating it.

nt goes
ou t()()k
sed you

M. CaHAPAIS—There are two theories before us: ours has been under dis-

cussion for a long time, and we have always considered it to be based on sound
principles. But we live in an

e of discovery, where novelties are the order
of the day. It may be that M.

cheaper

1d have

: ellicour’s theory is correct, but it is certainly
jety, do novel, in the sense that it is sufficiently new to admit of our theory sustaining
n Ccorn, a discussion as opposed to it. Time will decide which is the more correct.
do with

What M. Dellicour says about the microbes may be all right, but, then, it

remains to be proved if the good done by getting rid of the bad smells is coun-

terbalanced by the harin done by the introduction of mierobes.
can decide.

\@ maize
ssary 1t

Time alone
I should not like to say in so absolute a manner as M. Dellicour

speaks of his own theory, that our method is infallible. His may be good, but
I'assert that neither he nor I can predicate infallibility of either theory.

M. TacHE—Fleischman, a writer on the dairy, has a strong passage on
this question of the aeration of milk. He quotes the oninion of European men
of science to the effuct that there is no real cause for ac-ation, and he speaks
with wonder of the Americans who persist in aerating their milk. As
Monsieur Chapais says, this practice 1s explained by the filthy conditions
under which the milk is placed before it is taken to the factory; and conse-
quently, the Americans, and Mr. MacPherson too, have ascertained, that in
every case in which the milk has been acrated, the treatment has bsen bane-
ficial. It is probable that this may have been due to the conditions in which
the milk was placed at its first origin, but in every case, the milk has bzen
proved to have been benefited by the process of aeration.

Mr. MacPherson is the proprietor of a great number of chrase-fastories,

which are under his own management. Near Lancaster, he has an experimant
8
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.
factory, where, before recommending the adoption of any new method to his
makers, he tests it. During the last two years he has experimented on aerated
and non-aerated milk, and he is satisfied that the aerated gives the greater
yield.
M. DELLicouR—I will not give my opinion decisively on this question;
here, it is, evidently, settled. M. Chapais says that the point is subject to
diseussion : this I admit. But I do not understand how in aerating, in intro-
ducing into the milk microbes, that will develop themselves in a medium in
which they meet with suitable food, 4. e., the salts of milk ; I say, I do not
understand how this can tend to the preservation of the milk.  In Europe, in
Belgium, as in other countries, we cool the milk as soon as possible after
milking, to destroy certain microbes. But not all kinds of microbes or bacteria
are destroyed by cold. To effect the destruction of the latter we heat the
milk to a certain degree ; in fact, we Pasteurise the milk ; but we endeavour
to subduct the Pasteuriser from contact with the air, for it is from the air
that milk imbibes bad flavour and bad smells.

I do not at all see why you place your milk in the very situation where
it will absorb bad flavors and bad smells. If we could curdle the milk as fast
as it leaves the udder, it would be the best thing we could do. In the com-
parative experiments at Louvain and Gembloux, it was found to be much
better not to aerate the milk, but to heat it at once: to Pasteurise it, in
fact. (1)

I thought there was a special reason for doing it here. While waiting for
a more scientific explanation, which might be giver: by M. Choquette, who, I
regret to say, is not present, I stick to my own opinion.

M. Tacui—The question is: would it be better to aerate the milk, or to
heat it first and then cool it down to a low temperature? I think you would
have greater difficulty in getting our farmers to do this than to get them to
acrate the milk.

DRr. BRUNEAU—It is a very important matter: there may be some truth
in what M. Dellicour says; but as our time this evening is very short, and as
we did not expect this question to be brought up, I would suggest that it be
left as it is for the present, and that, at the next convention, the directors of
the association see that the subject be thoroughly discussed.

M. MacCartHY—I have only two words {o say : I will reply, in the next
number of the Journal d’Agriculture, to the question that has been brought up
this evening, and I will treat it thoroughly.

M. TacuE—A propos of that, I beg to call your attention to the fact that
the Dairymen’s Association enjoys the same privileges as the Agricultural
Societies. In the course of the past year I received a letter from Mr. Barnard,
informing me that the members of the association can subscribe to the Journal
d’Agriculture for 30 cents a year, instead of a dollar, which is the ordirary rate

M. A. E. DESAUTELS—I am a cheese-maker. At every convention 1 have
attended, I have been found fault with. This year, I hoped to have been

(1) Pasteur’s book on the preservation of beer, wine, etc., by heating in vegsels subse-
quently closed with cotton wool (batting), is a work to be studied by all who are interested

in such manufactures. A.R.J. F.
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praised ; on the contrary, I have been scolded again! I do not use scientific
terms, I do not understand them; but I beg leave to put a few questions to

our inspector, Monsieur Painchaud, that T may, if possible, aveid being blamed
next year.

Every season, since M. Painchaud has been an inspector, he has told us :
This year I visited 100 and some odd cheese-factories ; none of the makers are
competent for their duties! I wish to draw the attention of all cheese-makers,
of all who, like me, are at work, to this fact, and to tell them that when, in
his rounds, M. Painchaud visits you, try to keep him, so that he may not come
here and say that he has visited a hundred and odd factories, and had nothing
but fault to find there. Tt might be the means of our getting ‘some praise.

This year, we got a double allowance of blame: our dealers b(!gin to get
knowing, and to understand cheese better than could be expected. They are
such adepts in cheese-making, nowadays, that they can perceivé, at Montreal, 90
miles from a factory, that the vat has been washed with foul water. They are
such judges of cheese, that they know whether the salt has been pounded by a
man or & woman ! (Laughter).

It was said that a new kind of cheese had been invented: pasty, i. e,
yeasty cheese (@ la yeast): I have been ten years at work, and this is the first
time I ever heard of it. I should like this name to be expelled from the asso-
ciation. Some people, better informed than I, said that this yeasty cheese was
caused by the gases that were in the milk. Our inspectors have scolded us
well, but they have not given us information on this point. 'I should like to
ask M. Painchaud at what point the whey should be drawn off from the curd
to prevent the formation of those holes or eyes; that is, how long should the
threads be ?

M. PaincHAUD—One line, or one line and a-half, for good milk in the
ordinary condition ; for other milk, a quarter of an inch in the whey. To-
day, Mr. MacPherson, in accordance with his experiments, says that it is not
necessary to give more acidity, but to leave the curd longer, even four hours,

in the heap, and, after having ground it, to leave it two hours more before
salting.

As for the blame this gentleman awards me for having visited too many

factories, that is not my fault.
possible.

Mr. DESAUTELS—I do not complain so much of that. What I do complain
of is that the inspectors have been finding fault with us for eight years.

, M. PAiNcHAUD—The blame is not addressed to you more than to others :
let those whom the cap fits, wear it.

M. J. N. ALLARD—There is a very simple way of getting rid of these eyes
in cheese : don’t take in any milk from the patrons that is out of condition,
and I will guarantee the cheese will be all right. 1 invariably refuse bad milk ;
if we give way one inch to the patrons, we risk our neck; nothing is more
simple. The first thing to do is to educate the patrons, afterwards we can have
our little inquiry among ourselves.

M. Lusster—Is the gentleman who has just spoken acquainted with gassy

Our orders are to visit as many factories as

milk ?
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M. ALLArRD—In the hot season, it is common enough. If your water is
foul, you will have gassy milk, and your cheese is sure to be full of eyes. small ek
M. Lussier—-But if the cheese-maker does not know of it ? from.
M. ALLARD—We makers know it by the curd ; we learn to judge of it by is 4o be
ractice, by the smell. In summer, take some milk that is tainted, and carry gidered
it a couple of miles, and you will have something to tell me about it next year. Onl
(Laughter). and estis
M. PLaMONDON—I have heard it said that the patrons who furnish bad morlded
milk ought to be fined. Iam not a cheese-maker, only a patron; and if I Of it, th
were careless enough to spoil my milk, I think fining me would be doing me a ent bree
service. I think, though, the maker should be fined, not the patron. If the has only
maker wés fined when %’10 received bad milk, he would not feel inclined to re- flavour i
ceive it for fear of losing one of the patrons; and the honest patrons would agreable
not let themselves be ro%)bcd by the others. When the cheese-makers can say : is natura
if I don’t do my duty, I shall be fined ; every one will do what he ought to (g:), than in t
and everything will go on well. and we a
M. DEsauTELS—If the makers were fined, they would make nothing, for the make
the milk is so often bad, that they would have to pay too many fines to%eave been gooc
anything for themselves.
M. PLaMoNDON—They might sue the patrons.
M. DESAUTELS—In order to give the makers influence to get patrons
fined, syndicates must be established ; in such a case, there would be, behind
the maker, a person empowered to enforce his acts, and who would thus
cause the fine to be inflicted. When the inspector passes through the conces- M B
sions, and visits the factories, a word from him would be worth fifty from the apparatus
makers. cooling th
Dr. BRUNEAU—That is just what the association proposes to bring about to tell you
by the institution of syndicates. appears t
M. PLaMONDON—I made that remark just now for the purpose of relating one who h
this anecdote: being at the factory one morning, and finding there a can of able to ma
milk that smelt badly, I said to the maker: “your milk is spoilt, my lad." thing like
“Oh,no!” I persisted : “ Oh,no! Well, if you have any sense of smell, come here.” well, so th
He said: “I assure you it is good.” He emptied the can, and in its bottom we cannot
were two inches of curdled milk. I called the proprietor of the factory and As foi
showed it to him. He said: “That does not make much difference ;” to which assert just
I replied : “If that doesn’t make much ditference, why do they bring it to the that it is a
factory ?” on the ev
M. Tacug—If that happens again at the creamery you speak of (Wotton), (Laughter)

you have only to tell me. recommend
notice of t}

REPORT OF THE COMMITTEE ON BUTTER AND CHEESE.

M. MacCarTHY—Gentlemen : your committee for the inspection of the
samples of butter and cheese has done me the honour of asking me to report
on them. Of the three samples of cheese submitted to us, we have decided,
that the large cheese is of superior quality, and fit for the export-trade. The two
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small cheeses possess, in our opinion, good and bad qualities perfectly distinct
from, and which offset, one another. We therefore decide that the large cheese
is to be classed as No. 1, and the two others, though not alike, may be con-
gidered as both being in the same class,

Only one sample of butter was sent to the competition for our examination
and estimation. It consists of small %ats, very delicious looking, and carefully
morlded : it is from the dairy of Mr. Fisher, M. P,, of the Eastern Townships.
Of it, there are two distinct lots, being made of cream derived from two difter-
ent breeds of cows : 1, pure Guernsey ; 2, crossed Jersey and Guernsey. It
has only 3% of salt, and is therefore to be classed as fresh or table-butter. Its
flavour is undeniably fresh, it melts freely in the mouth, not leaving that dis-
agreable feeling on the palate that is left by greasy butter. The colour, which
is natural, is perfect ; rather deeper in the butter from the pure Guernseys,
than in that from the crosses. 'Fhe butter is very well freed from butter-milk,
and we are happy to be able to congratulate the rnaker on his success. Suill,
the maker might do even better, if he would follow the advice which he has
been good enough to ask us for as to the development of the aroma.

REPORT ON THE DAIRY-UTENSILS.

M. BrRoDEUR—I have examined, this afternoon, with M. Gendron, the
apparatus for the dairy : a churn and butter-worker, and a kind of strainer for
cooling the milk. As nobody has reported on these utensils, I feel it my duty
to tell you that this machine for churning, salting, and pressing the {;uttcr,
appears to me to be a very convenient invention. I think that if any
one who had tried it had told us that it worked well, we should have been
able to make a more decisive report on it. But for my part, I never saw any-
thing like it. There are certificates to show that the machine does its duty
well, so that we cannot do otherwise than say that it is a good apparatus. But,
we cannot, test it here.

As for the strainer and the milk-cooler, had I not heard M. Dellicour
assert just now that milk is no longer to be cooled, I should be inclined to say
that it is an apparatus likely to be of great use in the dairy. But as we are
on the eve of giving up cooling milk, it will be no longer serviceable.
(Laughter). On the other hand, 1¥ we persist in cooling the milk, I, if my

recommendation is worth anything, warmly commend this apparatus to the
notice of the association,
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TRI:.AI‘MEN'T OF CREAM AFTER SKIMMING, AND NOTES ON

CHURNING

By M. Aimmg Lorbp.

Mr. President and Gentlemen,

In accepting the flattering invitation of the secretary to relate to you the
experiments and obser v.ttmm I have been enabled to make at the Butter-
school at I'’Assomption, I do not intend to deliver a lecture on the fabrication
of butter in general ; but only to report, as concisely as possible, some experi-
ments on the treatment of cream after skimming, and others on churning.

The following are a few notes with regard to some samples of butter
which have been judged and classified by M. MacCarthy.

I beg you to observe, in the first place, that the samples of butter bearing
the same stamp, are derived from milk received the same day, the milk of each
patron having been divided into equal parts, in the can used for weighing the
milk, then skimmed separately with the separator, under the same conditions,
and with all possible care, The quantity of milk skimmed per hour was also
kept considerably below the real capacity of the machine, in order to insure a
true and accurate separation of each sample, and a thorough skimming of each
of thom_

The series of samples C. C,, from milk of October 25th, is an experiment
on tln- cooling of milk to (hﬁurvnt temperatures,

The v\port found that sample C. A. had the same aroma as C. B., but was
inferior to it in every other respect, having no uniformity of colour, eaused by
want of sufficient working, the salt not hzwmg been perfectly incorporated
with the butter. Nevertheless, it had the same amount of work as the sample
C. B, which was made from cream cooled down to 35° immediately on leaving
the sop.u'ntm' This eream was slightly acetified just before churning, whereas,
C. A. was made from cream that was too stale. These facts show (lonrlv the
«hsm]vmxtmr«, of churning cream that has been kept too long.

The series of smnplw D. D., from milk of November 6th, is an experi-
ment mmlo on churning at different degrees of temperature. The sample D. A,
judged superior to D. B.,, was churned at 54°, and the other at 60°. In the
latter case, the yield of butter was less, but the time of churning was consider-
ably prolonged in the former case. In drawing an inference from these facts,
we must not be afraid of prolonging the time of churning, within certain limits,
in regard to both quality and yield.

3. This series of samples G. G. G. is the most important of all ; seeing that
the results obtained by this experiment were that a super-excellent butter was
made from cream churned in a perfectly sweet state, directly from the separator,
after having been instantaneously cooled down to 54° ; the yield in butter was
exactly the same as that obtained from acetified cream : a result not obtained.

It may be shown from the table lower down that cream churned an hour
after skimming, with the addition of a little salt and some buttermilk, produced
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exactly the same quality of butter as cream kept for 48 hours and slightly
acetified. The sample G. C. was judged to be very superior to the other two
samples, the expert declaring that the former had a very fine grain (pdte), and
a nutty flavour that was easily perceptible and very pleasant to the palate.

It would be well to observe that each series of experiments was repeated
five or six times, and always gave the same results. Also, that all the condi-
tions or processes have been carried out in the same way for each sample, with
the exception of the special point of characterisation.

The milk used in the experiments had been kept two days at the patrons’
houses, but it was in perfect order, and, consequently, quite sweet.

bum ES

T BEmEs || OEmIEs |
C 1
DEraA1is oF FABRICATION. S

v
|
|
i
|
|

!

l bs of milk usud

Revolutions per minute of the
separator.......... ) W * 19

Lbs of milk skimmed per hour 1000

C ream cooled at once to

“

'Skimnling

gradually to ; 45
kept at temperature of...| 4; 5 | 45 45
Age of cream, in hours at churn- ‘1
I 48
\

.| Sweet. 1' Sour, | Sour.
lemperd.ture of when lerne\l [l 56 56 54 00

(Time, in minutes, of churning... 34 ‘ 95 \
i
i

=1
=
@
o
-
<
v
e
ot

Tremment

Acidity of...

s (Salt added, in Ibs " - il
E |Lbs of sour buttermilk added t,u‘
B
i

i Lt 4
Lbs of butter 30 771630 7[1b 23 8)16[22 8116""1 10716 21 10716
vas of milk to the lb of butter.|20 3)16/20 3;16 19 1071620 871618 9716 |20 171618 916

The experts classify each|| 2 1 ' 1 2 It 2 3 1
jseries by the numbers that]|
ishow the runge of quality| l [

POR——— ———
|

|between them..

As to the resnlt of my experiments, I am in a position to show that cream
churned sweet has the undermentioned advantages :

But,

1. The cream wust have been cooled down, promptly, immediately after
skimming, to a temperature of 40° or 45°, and then frequently stirred till just
before churning ;

2. A little buttermilk, sour but not spoilt, must be added, either before

putting the cream into the churn or during the skimming, in quantity pro-
portioned to the temperature.

3. About 4 lbs. of salt must be added to the quantity of this sweet cream
sufficient to make 100 1bs. of butter.
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Sweet cream, salted in this way, will churn as easily as sour cream. The
salt has a chemical effect on the eream that will set it free. (1)

Churning cream in the sweet state, renders the washing of the butter easy
of execution ; it is freed in the most perfect manner from the caseine and other
foreign matters ; has a fine, firm grain ; and stands hot weather better than that
made from sour eream.

This butter requires less working in salt'ng it.

If the temperature of the cream is well adjusted in accordance with the
temperature of the surrounding air, the yield in butter will be in no way in-
ferior to that from sour cream.

Butter made with sweet cream has the true and natural tflavour of butter,
depending more on the food eaten by the cows than on the incontrolable
variations that take place in the souring of cream.

Although, as I proved last year, cream can be kept for 3 or 4 days, and
even longer, without going sour, by cooling it down to a very low temperature,
it is always dangerous to attempt it, as cream thus treated takes on a bitter
taste, which communicates itself to the butter, and neither washing nor any
other process can get rid of it.

Respectfully submitted,

AIME LORD,

Professor of Dairying,
Agricultural College, I’ Assomption.

DISCUSSION.

M. DELLICOUR.—I Fave not been in harmony, to-day, with some of the
speakers, but I am glad to have found in the author of this lecture a may
who has had practical experience in the matters he has been treating. When
he said that, from cream at 45°, he had made butter which was considered to
be of finer quality than butter made from cream at 35°, he was completely in
agreement with science, and with those ideas I should have heen able to lay
before you, had I read to you the first part of my lecture.

For, in reality, what 1s it that gives to butter its flavour, its aroma ? It is
the fermentation which has already been produced in the cream. The souring
is due to the lactic fermentation, and by it is produced the decomposition of
the materials (elements) of the cream. What are called glycerides, with bases
of volatile acids, or of fixed acids, are formed. It is admitted by M. Duclaux,
in France, that what gives the relish, the richness of taste, that fresh nutty
flavour to the butter of Isigny, in Normandy, one of the finest butters in the
world, is precisely this decomposition of the primary matters into glycerides.

Now, it is known that these glycerides with volatile acid bases, give
good or bad flavour to butter in proportion to the quantity of them present in
the cream ; and M. Duclaux has shown that they are found to be in direct
ratio to the quantity of lactic acid present in the cream. Now, do you ask

(1) Débarrusser la eréme : Does this mean “ cause the butter to come ?” A. R. J. F.
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under what conditions the greatest amount of acidity is produced ? Science
replies that, as M. Lord has just remarked, it is at 45° that this action is most
energetic ; well, not most energetic, but it is under these conditions that it pro-
duces that aroma, that rich nutty flavour so much sought after. If you have
a lower temperature, you may got a greater yield, but that will not always com-
pensate for the difference in quality. It is on this special point that I should
have liked to insist, to tell you under what conditions you ought to keep your
cream up to the time of churning. The best temperature, as M. Lord has just
stated, is 45°. If the cream has been skimmed by the separator, it should be
cooled down to 45° as soon as possible, and kept there until churning is begun.
A lower temperature would be injurious. Butter can be made with frozen
cream, but you will get from it neither a good yield nor good quality.

As to the temperature for churning, we have been told, I believe, that the
best results have been obtained from 54°. I should advise that 55° be never
exceeded ; but in winter, you may go as high as 61°.

The aroma, too, must be studied. If you churn at too high a temperature,
you will burn the cream, and it will lose its aroma.

You will now probably observe: your table butter is sweet ; but, here, we
want a higher flavour, a butter with a more emphatic aroma. That depends
upon the market in which you sell your butter. I will tell you how to man-
age ; give your cream the temperature necessary to obtain the degree of aroma
or other properties it is desired to possess. If you are making butter for
immediate consumption, take such or such a degree. If it is intended for
exportation, the cream must be kept at a very low degree. The butter will
have time to saponify—if yon must have the scientific umpression ; frankly, I
cannot give it in other words. Then a mild butter is required ; the cream
must be kept at 45° and churned at 54°. So that I agree thoroughly with
M. Lord. At present, butter is wanted fit for exportation; I told you this
morning that mild butter was the style best for that trade, and I adhere to my
expressed opinion.

Keep the cream thus as nearly as possible at 45°, but do not let it get
lower than 42° to 43°, for if you do the yield wii! fall short.

It is not only the quality that must be studied, the highest possible yield
must be sought after; the greatest quantity of butter from the eream churned.
Keep your cream, but not too long ; not more than 48 hours; that is long
enough. Why ? do you ask me, you are trying to make me enter into the
scientific side of the question, which I would submit to the consideration of
M. TAbbé Choquette, were he present, but for me to enter into that matter at
this late hour would be to abuse your patience.

Great attention to cleanliness I advise you to pay; keep your cream
carefully, churn at the proper speed, work your butter well but not too much.
Never touch it with the hand ; not only for cleanliness sake, but on account
of that element of fermentation, the cause of rancidity, that you would thereby
introduce into the butter, Employ a spatula or palette ; with a butter worker
you must have two; with the spatula you can turn the butter, but with only
one, it must be touched by the hand, which injures it.
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I assert that with cleanliness, proper churning temperature, above all the
right temperature for keeping cream, the soundest possible butter can be
made here, It is only necessary to carry the souring of the cream to the de-
sired point, according to the degree of aroma we want to produce, guided in
this by the time that 1s likely tc elapse before its arrival at its destination on
the table where it is to be eaten.  This suits the taste, the wish of the pur-
chasers. You will perhaps be asked for a higher flavoured butter on the
English market.  You will send it off' in fresh made state ; on its voyage it
will have time to acquire the aroma wanted.

That is what is done in Denmark : the Danes do not eat fresh butter:
it must be salted, which is rendered necessary by reason of the climate in
which they live. But the Danes, so renowned for their skill in butter-mak
ing, make for e portation a mild butter, which when it leaves the factory has
no striking flavour (ne dit rien) ; it might be taken for grease. But taste it
a week or a fortnight after it is made; taste it in New York, or even at
Montreal—(there is some there), and you will find the flavour aromatic,
delicate, and refined.

This sort of butter could be made here, as was pointed out by the
studious Mr. Lynch. His pamphlet I read with attention and pleasure. He
follows out good principles, and inculcates them on you. And I am happy to
meet here some one who follows our mode of manuficture. You must not
think that if some inferior thing comes hither from the old countries, no good
things ever come thence.

M. Moreau—Allow me, once more, to rise. We are talking about butter ;
[ want to talk about cheese. You pulmps think it droll to }wm’ a lawyer
busying himself so much with the dairy-industry. Before I begin, I have to
tell you that my reasons for so doing are multifarious. The first is a personal,
and the second 1s a public reason.

The personal reason is this : like all good Canadians, I have children, and
[ desire to so bring them up—one of them especially—that some day they
may be fit to enter your association, and if possible, to take the place of the
president or the secretary. The publie, or commercial reason is this: we have
here representatives of European countries: Frenchmen and Belgians. I was
very glad to hear these gentlemen say that they had come hlthvr to get up an
active trade with Qnulw(- and with Canada in general. I said to mvwlf
gince we are brothers in language and in t.uth why should we not also be
brothers in commerce. It is with this view that I wish, as the spokesman of &
man very deeply engaged in the cheese and butter trade, to put a few ques
tions to these gvntlunu i.  These questions were dictated to me by a dealer in
cheese who acts for some 50 factories in the province of Quebec, in the Three
Rivers district, comprising the parishes of Nicolet, Baie-du-Febvre, &e. The
makers in these factories cannot be present here, as the rivers St. Francis and
Yamaska are beginning to be frozen over. Allow me to put these questions
in their stead.
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M. HERREBOUDT—Coloured cheese we can pass off as Cheshire (1) ; white
cheese must necessarily be sold as Canadian. For the ignorant public, the
coloured cheese will fetch a higher price, because of its greater resemblance,
exteriorly, to Cheshire cheese, which in Belgium is held to be all of the best
quality. White cheese must be sold as an at present nnknown kind, . e,
Canadian. But hereafter, when our people have gained in experience, I can-
not tell you now which of the two kinds will be preferred ; it is a problem
which time alone can solve.

M. MoRreAu.—I suppose you know how large our cheeses intended for
export are: do you think they are big enough ?

M. HERREBOUDT.—I may say in reply, that at the commencement of our
dealings with you, it would be better if the size of the cheeses were diminished ;
and for this reason: it is a question of the introduction of a new kind of
cheese into the trade. To induce wholesale merchants to buy your goods, they
must be more of less sure of their being saleable at retail. They must begin
by selling this cheese to the retailer, who is accustomed to sell the cheese by
the pound, not by the whole cheese. He must retail it out thus in his shop
until the whole cheese is sold. At present, Duteh cheese is the most popular
of all foreign cheese. It is round in shape, and about 3 or 4 pounds in weight.

So, then, you must make your goods such as will please the retail buyer,
and the grocers. . With us, there are retailers who only retail cheese, but who
sell every description of cheese known to commerce. You must begin, then,
by sending small cheeses.  In a year, when our people have learned to appre-
aate your cheese, and the retailers have found that they are sure of getting
rid of one of the large cheeses within a week, it will be to their interest to order
large ones. But, at present, the size of the large cheeses would be against
them, not because of their inferior quality, but because of the difficulty there
would be of selling them quickly enough after being cut.

M. MoreAU.—You think that cheeses weighing 2, 5 or 10 pounds would
be better than those of 60 or 65 lbs?

M. HERREBOUDT.—Certainly I do.

M. MoreaU,—Up to now, our export cheese has been packed in round
boxes ; would it not be better to pack it in square boxes, to facilitate their
storage on board ship ?

M. HERREBOUDT.—I think not. That shape of cheese is accepted ; it is
handy for cutting up for retailing; people are accustomed to it. As for the
advantage to be derived from sending cheese in large packages, it is simply a
question of freightage. I have told you at what price cheese can be sent at
present. Here are the rates they have given me: 2,240 lbs. of cheese, no
matter in what shape, can be sent for 22s, 6d. Therefore, whether it may suit

the ship-owner to earry it in one form better than in another, does not con-
cern us,

M. MorEAU—Are we to send our cheese to market every fortnight, every
month, or every two months ?

M. HERREBOUDT—As soon as you shall have ceased to send on consign-
ment, you will no longer send your cheese to market, but you will arrange

(1) Cheshire, the county ; Chester the town. The cheese is Cheshire, not Chester. A.R.J.F.
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matters in accordance with the orders of your purchasers, of the firm I repre-
sent, who will ask you, at such or such a time, E)r such and such a quantity of
cheese. The price will have been agreed upon before hand, and will be in
conformity with the time of delivery.

At present, it is very different. You deliver and send on consignment;
therefore, it is the interest of the dealer to make the price rise or fall, by an
operation on the market (jew de bourse), in accordance with the quantity of
cheese that arrives at any one time. It will be then we who shall tell you:
about such a time, send us such a quantity of cheese. So that the question
entirely depends on our future relations.

M. Moreau—Can you tell us at what season of the year our cheese will
have the best chance on the Belgian market.

M. HErrREBOUDT—The price will be always the same. Butter, however,
is another thing : butter we buy for re-exportation; while cheese we buy for
the local Belgian market ; and when once it is found that Canadian cheese is
worth so much, it will always fetcl® it—just as Dutch cheese, except in un-
usual cases, always sells for the same price.

I must mention this: the import duty on cheese is, I believe, 10 francs
the 100 kilos ; (1) but as I observed before, that is the business not of the
seller but of the buyer. You will, then, not have to trouble yourselves about
the difference of the market. If you should succeed in pl&cin[Tr your cheese on
the English market at a higher price than we have agreed upon for one
season, we shall be obliged to stand by the increase (majorations.) But it
will be the English, not the Belgian market that will indicate the prices.

Mg. FisHER—I believe that in Holland they make cheese all the year
round ; here, it is only made in summer. A great deal is made here in
summer ; none at all in winter. This, perhaps, will make a great difference
between the trade with Holland and the trade with Canada ?

M. HErrEBOUDT—Not at all; you will send your cheese in summer.
Your cheese is packed in an utterly different shape from the Dutch: that is
made up into little round balls, covered with a coat of paint. Yours are
packed in good shape, and you will send them to us at the fittest time of year.

Mg. FisHER—When our cheese is finished, will it be at once ready for the
Belgian market, without any further preparation ?

M. HERREBOUDT—Yes.

MR. FisHER—In winter, the cheese will be riper; that might make a
difference ?

M. HERREBOUDT—AS to that, gentlemen, I repeat that this is an experi-
ment we are about to make. We don’t promise to buy anything you make in
the shape of cheese. It is the introduction of a new style of cheese, and as
soon as you can compete with the Dutch, yours will sell fast enough
Holland does not make as much cheese as it could sell if it had it.  Moreover,
there is in Belgium a partiality for Cheshire cheese, and, perhaps, a similar par-
tiality may arise for é‘)mmdinn.

(1) 1000 kilos==2,204 1bs. avoirdupois ; 26 1bs. less than an English ton.
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M. MOREAU — Are the round balls you mention a “trade-mark:” and
would a trade-mark on our cheese have a favourable or unfavourable effect in
Belgium ?

M. HergEBOUDT—Your trade-mark is the linen wrapper all round your
chee~2s, yours is the only cheese 1 know of that comes to us in that condition.

M. MoreaAU—Would not a trade-mark be useful to us, to distinguish good
Canadian cheese from bad, from trash ?

M. HErreBoUDT — If you like to follow the administrative routine
(filiere), by depositing your trade-mark at the Tribunal of Commerce at
Brussels, nobody dare imitate it, or, in case of infraction of the law, without
exposing himself mrosecution for pirating it. If you have not fulfilled these
formalities, everybody is at liberty, in Belgium, to sell cheese made in the same
shape, and bearing the same trade-mark as your Canadian cheese.

But, 1 assure you, that in making an experiment like the one we are
about to try, the question of trade-marksis of no importance. I am going
to do my best to make Canadian cheese appreciated at its proper value by the
Belgian public, by the Belgian scientific corps, by the Belgian market. And
when I shall have inforined you how it is appreciated on the Belgian market,
it will be for you to judge whether it will be to your advantage to choose a
trade-mark, and to lodge it with the Belgian authorities ; you will then have
all the guarantees that the most advanced legislation can give you. Although
Belgium is a country enjoying the most extensive liberties, trade-marks are
protected there in the strictest manner.

M. MorEAU—Allow me to make a remark about this trade-mark. I was
told by a dealer largely interested in cheese, and who had registered several
cheese-factories under the name of “ Blue Star,” that he had always obtained
a high price on the market, because, as he said, his cheese was known, and he
was responsible for its quality. Since we can make refined, delicate, super-
excellent cheese, I do not see why we should not lay claim to our goods on the

foreign markets, or why we should not choose a trade-mark, that we might
send out our cheese in our own personal names.

M. HErrEBOUDT—Nothing is easier: make out a deseription of your
trade-mark and send it to the Minister of the Interior in Belgium, you will
have to pay a trifling fee, and your trade-mark will be inserted in “ Le Moni-
teur.”  This mark consists of a description of the exterior of your cheese. It
isnot a “ patent right” you get. Any one in Belgium may make a cheese
which he may eall a Canadian cheese ; but he may not give it the shape and
trade- mark deposited with the minister.

Send, then, to that country a collective trade-mark, the mark of the syn-
dicate or of the association, and none others than its members will have the
right, in Belgium, or in countries having commercial relations with Belgium,
to sell goods under that mark. Should any one dare to sell goods stamped
with the trade-mark thus deposited, you will have the right to seize such
goods wherever they shall be found.

M. MorEAU—Another question: it being understood that the Belgian
market is open to us, shall we be obliged to taﬁe our cheese to the market at

Montreal or elsewhere, or will Belgian brokers or buyers come to our parishes
to buy our cheese.
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M. HERREBOUDT—ASs soon as a contract is signed between a factory, or a
syndicate of factories with a Belgian house or firm, that house or firm will
send hither, at its own expense, to the very factories themselves, its inspectors
who will accept the goods at the port fixed upon. Thus, Canada will have the
responsibility of manufacturing the goods and of their carriage to the port of
shipment ; and it is there that the financial arrangements for the settlement of
the accounts will be concluded. All will be done through a bank. You will
know neither the firm nor the private Belgians who buy your goods; all you
know will be their banking account in Canada ; and in the same way, those
gentlemen will not know the makers who sell the goods, but only their agents,
who deliver the goods at the port of shipment. It was in these terms that I,
in a pamphlet, explained the situation, more than a year ago; and I am now
reproducing that essay in “ La Presse.”

All the accounts I have been giving you are of projects for the future;
according to the results I obtain with the samples I take with me, I shall
return after three months, with definite propositions, and then, I trust, the ques-
tions put to me will receive their practical replies.

M. MorEAU—Supposing the trade is open to us, do you pledge yourself
to compete with the English middlemen :

M. HerrEBOUDT—Certainly.

M. MoreEaAU—This afternoon, I asked some questions about the silo and
ensilage ; [ should like to ask some more, and I beg Mr. Fisher to answer them.
If I insist so much on these points about the silo, it is because it is a novelty
with us. Many of our farmers do not know what a silo is, or how it is built.
Mr. Fisher told us we could built it of wood, but as Monsignor Labelle said
that he intended to pave the floor of his silo with brick, I would ask if it
would not be practicable to make the whole silo of brick or stone ?

Mr. FiSHER—According to general experience, my own included, I find
siloes of wood even superior to those of stone or brick ; and the reason of this
superiority is, that the external cold, the air-currents, penetrate brick and stone
walls more easy than wooden walls. In consequence of the fermentation that
takes place inside the silo, and the cold that reigns outside it, draughts are
caused that penetrate more easily through the brick or stone walls than
through wooeden partitions (walls). Besides, wood-built siloes are cheaper than
brick or s!one.

M. Moreau—Will you tell us, please, what thickness the walls of a
wood-silo should be ?

Mr. FisaEr—If you make your silo in the barn, you should make it
two boards thick, with a layer of tarred-paper between the two ranks of boards.

M. MoreAU— You said this afternoon, that the silo might be sunk three feet
in the ground; on what soil should the silo be placed if it is sunk in the
ground ; on a firm or on a shifting soil - and should it be drained ?

MRr. Fisuier—The soil should be firm to support the silage without giving
If the bottom is sand, a shifting soil, a floor must be laid. If the soil is firm
enough, no floor is required.

You must drain the land, if you sink your silo. No water must be
allowed to got into it. Sometimes, the soil may be naturally dry enough; if
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not, a small ditch must be dug all round it, to prevent water from entering
it. The earth in the silo must be perfectly dry.

M. MorrAU—~When the silo is once at work, may we mix the other pro-
duce of the farm, such as straw, roots, etc., with the silage ?

Mg. FisHER—I think the best plan is to mix the silage with dry fodder.
One of the great advantages of ensilage is that it gives us succulent foad in
winter. The hay and straw we usuaﬂy give our stock in winter are utterly
dry foods ; ensilage complements then, and is the cheapest thing we can grow
for that purpose. For my part, I always mix the silage with chaffed hay and
straw before giving it to my cattle ; I mix them together in the morning, say,
and give them to the stock in the evening or the next morning.
time the mixture ferments a little, and is all the better for it.

M. MoreaAU—In what proportion do you mix the dry straw and the
silage ?

Mg. FisHER-—That depends on the relative quantities I have of silage
and of hay and straw. If I have plenty of silage, enough for all my stock, I
mix enough to give my cows twice of silage to once of dry fodder; that is
to say, about 40 lbs. of silage and 7 Ibs. or 8 1bs. of hay or straw for their
day’s ration.

In the mean-

M. MorEAU—They tell us there is a machine for chaffing the maize and
earrying it up into the silo at the same time. What is its price ?
Mg. FisuErR—There are several sorts; of different sizes, and at different

prices. You can choose the one to suit the quantity of silage you mean
to make.

It is thoroughly settled that the silo need not be filled all at once. For
instance : you put in 5 or 10 tons to-day, and leave it to settle ¢ill to-morrow,
before adding any more. For my part, I find it much more economical to
chaff the maize, and even the clover and other forage-plants, before ensiling

them, than to ensile the plants at their full length. There is this advantage :
the silage keeps much better chaffed ; and, besides, when chaffed, the silo will
holl much more than when it is filled with long stuff. The figures I have
given you as to the quantity of silage you can put into a silo, u.pp%; to chaffed
waize. If the maize is put in unchaffed, you will have to make your silo one-
fourth bigger, if you wish it to hold the same quantity.

[ am asked the price of these machines: I have an excellent one; pro-
bably the best that is made. I bought it two years ago; it carries the maize
into the silo. This machine, with the elevator attached, cost me $90 de-
livered ; but with it, I can cut and elevate into the silo a ton of maize in five
minutes, It works with a two-horse power, and two men to feed in the maize.
The majority of farmers do not need such a powerful machine. I think one
that costs about $50 would be large enough for most farmers.

M. MorEAU—Is that the lowest priced one ?

MR. FisHER—I think so ; if, that is, a really good machine is wanted. But
here is a piece of advice I am going to give you, and which will, in some degree,
enable you to avoid the difficulty: let several proprietors of siloes, in the same
neighbourhood, join together and buy themselves a chaff-cutter and a horse-
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power. Ten or twelve neighbours could thus use the same machine during the
ensiling-month, and they would have an opportunity of helping one another.

M. MoreAu—Can you say betweéen what dates in the fall the silo can be
filled ?
M. FisaEr—The work of filling the silo must be begun as soon as the crop
is sufficiently advanced. I do not know how it may be here, but, at my place,
we can begin on the first of September, or even in the last week in August
and keep on ensiling until the heavy frosts make their appearance. For my
part, I prefer that my silage be not at all touched by the frost. Still, on one
occasion I had my corn very much frozen, and that year my silage was almost
as good 1s usual. It is no very great injury, if the corn be a little touched;
still, I prefer it unfrozen. Thus, there will be three or four weeks, a month, in
which you may keep on ensiling the crop.

I am entirely of the opinion M. Beaubien expressed last night. I think
the silo will turn out to be a revelation for our farmers in the Province of
Quebec. Now that we can no longer make a profit out of grain and butchers'
cattle, we must keep milch-cows, and to help us onin this line, there is nothing
superior to silage.

I was asked up to what degree of heat one could let the fermentation of
the ensilage in the silo go. This question has been often discussed, and, per-
haps is not yet settled ; but we have found out that sweet silage is much to be
preferred to very acid silage; and in order to make this sweet silage, this is
what I do: in filling the silo, I let the chaffed maize fall from the elevator
without tramping it at all till the next day. I begin by putting in 20 or 25
tons a day, for my silo is rather large. It would be better tc put the maize
loose into the silo up to a height of about 4 feet. The next day you will find
the temperature of the silage to be about 130° F, or 140° F'; I have even found
it 150° {‘:., and I do not think it was the worse for it. Still, as a general rule,
the heat ought not to exceed 125° F. You then tramp the silage down tight
before putting any more in. This pressure stops, or rather, checks the fermen-
tation, for it does not entirely arrest it. The silage then remains always sweet.
Continue in this way of filling by layers of about three feet, and let each layer
heat, as I have just said.

Ensilage treated in this way is much sweeter than if it had been tramped
as soon as 1t was put into the silo; in which case the fermentation would pro-
bably continue at work all through the winter.

REMARKS BY M. L. P. P. CARDIN, M. P. P.

N.B.—We regret not having been able to obtain the manuscript of the
remarks written by M. Cardin, and, in consequence, we can only publish the
notes of the stenographer.—THE SECRETARY.
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ment of agriculture as well as to everything connected with it in the provinee
of Quebec. I beg for pardon from all those of whom I do not make particular
mention, but, at the risk of wounding his humility, I must speak especially of
that curé, that missionary, who has contributed to the establishment of at least
20 parishes in the Northern districts, at St. Jérome, and even further.

I have had the pleasure of meeting some of the colonists who where poor
enough when they went into those parts ; having nothing but a few sous, and
the tools most needed in clearing up the land. What did they tell me, and
what did T ascertain for myself 7 I ascertained that these poor colonists, who
had left home with nothing but an axe and a few tools for clearing a farm
out of the bush, possessed, in a few years, property worth a thousand dollars !
Well, gentlemen, there are still, in the Province of Quebee, farms to be cleared,
and plenty of muscular arms fitted to go and clear those farms, and extract
from the land that wealth which the Province of Quebec possesses in its soil.

I seem to be intending to make you a political speech: no; the few re-
marks that T am making spring from a heart anxious to inspire the sentiments
with which I am animated into the hearts of all good Canadians, to invite them
to avail themselves of the soil's gifts, which only need arms to exploit them,
rather than to wander in search of fortune into a foreign country.

Ah, gentlemen, let me beg all those, without exeeption, who feel within
them an inclination for agriculture and all the industries that are allied to it,

to set to work to clear those virgin forests that only ask for men to convert
them into farms.

You know that, with a view to the encouragement of colonisation, there
was o law passed last session granting to every father of a family, or poor
widow, who has 12 children, 100 arpents of land. Well, gentlemen, you un-
derstood the object of this law as well as we, the members did ; you understood
that this law was to favour colonisation ; that there were still farms to b
cleared and cultivated, and that the children who were growing up under the
guidance of their fathers would, in the coming years, themselves be in need of

farms. The Government, then, in its wisdom, granted to those whom Pro-

vidence has blessed, a patrimonial estate on which to rear their offspring.

Gentlemen, all this seems to have but indirect reference to the subject of
this evening’s meeting : but, in truth it lies at the very foundation of this
agricaltural industry. Well, let us profit by it. Let those who ave happy
enough to be the progenitors of twelve children profit by this new law, anl
establish their children on those lands that need bringing under cultivation.
Let us grow strong and multiply : by these m2ans a goodly number of parishes
ean bo formed, and we shall find a way to extract from the soil all the profit
that hearty farmers can make it yield.

Gentlemen, I will not abuse your kindness; I have been rather long, but
I said that I was conscious of imperfect utterance, for my sentiments ave better
than my manmer of expressing them.

Tue PRESIDENT—I beg to thank M. Cardin for the kind things he has
said of me a propos of the disinterestedness I seem to have shown in cansing
the convention to be held here. I yielded to his request; I did it with a gool

grace ; I was the first to do so, and now Iam glad I did it : the association would
9
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perhaps not have been received elsewhere with such sympathy, such magnifi-
cent treatment, as we have received at Sorel.

THANKS TO THE CITIZENS OF SOREL.

M. BERNATCHEZ.

[ am sorry to have to announce that the convention must now be adjourn-
It is already late, and some of your visitors are obliged to leave this
There only remains a very short time in which to perform a task
Only, I may perhaps, not be able to

ed.
evening.
which to me is a very agreeable one.
discharge thi. duty in the terms suitable to it.

I have to thank you, gentlemen; that is all that remains to be done. This
evening, the Board of Directors passed a resolution, which was not motivée, (put

‘ as a motion ), but will be published, thanking the mayor, the authorities, and
! all the citizens, for the very kind manner in which we have been received here.

You will allow me to add something to this resolution. In the name of
this entire association, I thank you, Mr. Mayor, for the kind, sympathetic, cour-
teous, and splendid reception you have accorded us. We have felt ourselves
highly honoured by the manner in which you have received us. The mayor
and all the dignitaries of the town united with the people of the surrounding
country at the opening of this convention. It was magnificent; it was done
in a most superb manner ; I sffer you our sincere thanks, and the most heart-
felt gratitude for all that has been done for us on this occasion.

I shall be permitted to say something as regards the mayor in his own
proper person. He received us at his house, personally, with so much dis-
tinction, that I may safely thank him, publicly, as well as all the citizens who
have done the same on other occasions.

I also offer our particular thanks to Monsieur le curé of the town and the
members of the clergy, who were good enough to be present at this meeting,
enhancing thereby the brilliancy of this convention, and giving it a stamp of
dignity that greatly honours us. Their presence is always an honour, and |
will profit by this occasion to beg them to use their influence with those with
whom they have to do, to endeavour to lessen the number of those frauds, even
if they cannot put an end to them altogether, that are committed by those who
take milk to the factories. I think, that by speaking of it from time to time,
they would make the patrons reflect, and prevent the continuance of this frau-

dulent system.

A word may be permitted me, I hope, a word of thanks to our colleague
of the board of direction, Dr. Bruneau. He has shown so much zeal and devo-
tion ; he has taken so much trouble upon himself, that I trust this special men-
tion of him will wound no one’s susceptibilities.

I must also thank all our skilful lecturers for their essays and reports
I will not mention any one in particular, for all have displayed a knowledg
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of their subjects that will, I hope prove profitable to their hearers. I offer them
my cordial thanks for their essays, and for the ideas they have laid before the
meeting, and these I trust will bear good fruit in the future. Those, too, who
have asked questions merit my thanks. Itis by means of these questions that
the details of the information possessed by men of science are drawn out.

All those who have honoured this convention by their presence I request
to accept my thanks. The audience has always been numerous. It was a fine
sight for us, and a real pleasure, to see that the convention attracted hither a
large and intelligent crowd, who listened to the discussions and essays with
note-worthy attention.

I thank, too, the ladies who honoured us with their presence.

The E‘I:'ess of Sorel I also thank. I observed that the papers invited those
ladies to be present, and some of them accepted the invitation, which honoured

us greatly. The press deserves our congratulations, not only on that account,
but by reason of the reports given in the papers.

We were enchanted at the reception you gave us, and we were enchanted
with your beautiful little town. It is the first time, I, for my part, ever visited
Sorel ; I have heard it spoken of, but I had no exact idea what it was like.
Your little town is so well laid out, that its equal is rarely to be seen. Now-
adays, it contains manufactures of the greatest consequence. The mayor took
us to see these grand establishments, at noon, and I was surprised, gentli men,
at the sight of the amount of employment these manufactures give here,
and delighted was I with that lovely river, the Richelieu.

There is no doubt that as things are going, your town will continue to
prosper. That it may do so is a wish I beg to express for its future in the
name of the association. _

Here, in the presence of the meeting, you will allow me to offer my thanks
to our secretary, gl Taché. The real director of the association may be said
in two words to be—Monsieur Taché. It is not secretary alone that he is, he
it is that controls the whele movement. I am pretty well acquainted with the
sacrifices one is obliged to make in establishing manufactures and keepin
them going, with the competition one meets with at every step Sevenﬁ
people have made this remark, and a very judicious one it is. M. Taché has
made sacrifices in order to make this dairy-industry as prosperous as possible.
I do not think I shall wound any one’s feelings by offering him, this evening,
the thanks and the expression of heartfelt gratitude we feel to be his due.

As T said at starting, I regret not to be able to close this convention with
more appropriate words ; but, after all, you must accept whatever kind of a
president, the association chooses to select. I beg you to pardon the unskilful
manner in which I have expressed myself, for, gentlemen, the power of expres-
sion is often wanting to the full heart. Had % the advartage of pcssessing
the power to say all I feel, my address would be much better worth listening to,

You understand my position : I am not a man of letters; but still, I have
pome courage. I have done my best to make myself of use to the assceiation
hat has chosen me for its president. 3

. Gentlemen, I leave you with regret, and I trust that, in the next conven,_
o, which the board of directors settled this evening is to be held next yea,
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publie, lto those who would understand it, by such distinguished agronomes as
ourselves.

Between the elements that go to form agriculture and agriculture itself,
which is one of the elements of the national wealth, of which it is one of the
great tributaries, there is a perfect connection. As small brooks make large
rivers, 8o, the relations between agriculture and trade produce wealth, and
they are so many little brooks that, while fertilising the district they traverse,
carry their tribute to the great river that, in its turn, fertilises the whole terri-
tory. From the few words I have said, it follows that associations. like yours,
imparting an impulse to every branch of agriculture, will diffuse. everywhere
a taste for good farming, will instruct the people ; and the agricultural popula-
tion, I believe, will warmly appreciate the advantages you have given them.

As, since the construction of the transcontinental railroad, we hear the voar
of the two oceans it unites, so, before long, I hope, will be heard the sound
of the plough, boring its way across the vast domain from the Pacific to the
Atlantic, that enormous territory, the finest, the most fertile in the world, to
which we shall one day hear given the title of the Granary of the Universe.
By that means, we shall succeed in making of Canada what it ought to be: a
prosperous country, the centre of commerce and of agriculture.

I know that much energy is needed to enable us to realise these our legi-
timate aspirations; our vigour and enterprise must be redoubled. If we are
content to live on hope, and to lull our hopes to slumber in the sun, we shall
remain in the back ground ; a consummation hardly to be wished.

I desire to express to you once more my gratitude, Mr. President. You
have mentioned the name of Dr. Bruneau, and I beg to thank you both: the
one for having accepted our invitation, the other for having conceived the happy
idea of bringing this association to Sorel for its convention of this year. I
thank you in the name of the council and in the name of my fellow-citizens,
and I profit by this opportunity to thank you in the name of the farmers of
the neighbourhood, who have come hither, yesterday and to-day, to listen to
your discussions. I beg to express to you my personal good wishes; for you,

Mr. President, for your families, and for the grand association you so worthily
represent.

ADDRESS OF DOCTOR BRUNEAU.

1f the mayor had not added his quota to the compliments Mr. President

paid me, I certainly should not have risen, but I find the measure is full and
running over.

I thank you, Mr. President, as well as you, Mr. Mayor ; but I by no means
accept the merit attributed to me. There 18 a saying: moblesse oblige.
I consider that on this occasion I have only done my duty. In the first place,
the town of Sorel has so often shown its confidence in me, b

Now,

. j honouring me
with important offices, that I felt that I was bound in gratitude to exercise all

ny influence and all my energies, to render her what I felt to be a service.
Thus, gentlemen of Sorel, you owe me no thanks: I have paid you a debt of
gratitude, and I am very glad to have been able to do so.
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And now, I assert that neither the Dairymen’s Association nor the president
and directors, owe me any thanks; and I think that the favour they did me
last year, by accepting the invitation I was commissioned to present to them,
by accepting me as the go-between, and by accepting the invitation >‘of the
mayor, the authorities, and the inhabitants of the town, assisted by M. (./artlm,
among others; I think, 1 say, the favour they have done me by coming to
Sorel, was to me a sufficient inducement to devote myself, body and soul, to
the success of the convention and to their material prosperity.

I hope we have been successful ; anyhow I thank you all together for the
kind words you have addressed to me ; I assure you I feel them very deeply.
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SUPPLEMENT

TO THE REPORT OF THE CONVENTION.

ogether for the
m very deeply.

NoTe.—All the essays that follow were to have been read at the meeting ;
but the glut of matters to be treated obliged us to leave them on the table.
It was decided at a meeting of the Board of Directors, not to publish in

our report the essays that were not read at the convention, without this pre-
vious mention of the fact.

REPORT OF INSPECTOR COTE.

To THE HoN. HONORE MERCIER, PRIME MINISTER, AND COMMISSIONER OF
AGRICULTURE AND COLONISATION, QUEBEC.
Sir,

I have the honour to report to you, that, in my quality of inspector of ?
checse and butter factories, },)(:!.S usual, have gone over t\le territory extending,
on the north shore of the St Lawrence, from Three Rivers to Chicoutimi, and !
on the south shore, from Bellechasse to Athabaska.

I visited 174 factories : 146 of cheese, and 28 of butter.

The increase in the number of factories in my district, in 1890, is 20
cheese and 8 butter factories. The amount produced in this year in the
district was, approximately, 3,444,500 1bs. of cheese, and 517,716 lbs. of butter.
I say, approximately, because the absence of proper accounts at a host of i
factories hindered us from getting, this year, at the exact quantities of butter 1
and cheese made last year, so as to furnish them to the department, from
which we had received orders to collect these statistics, with a view to
enable the proper persons to show that the Province of Quebec produces
much more butter and cheese than certain people are pleased to admit. As it
may be asserted that our figures are exaggerated, seeing that we have not been
able, as I said, to get positive information, I declare at once, that, for my
part. I have made my calculations as near the truth as possible, by ascertain-
g, as well as I could, the quantities of milk received last year at those
factories whose book-keeping was not carried out in a proper manner.

[ regret to be obliged, if I am to speak with sincerity, to confess that we
are improving much faster as regards the quantity than the quality of our
dairy products. Not to repeat what I said in my report last year—as much
to the proprietors and their makers as to the patrons of the factories—I would
ask you to observe that the faults that I have again pointed out this year,
spring from the same causes as in past years. Aslong as there is not a be
understanding between the proprietors, the patrons, and the makers in t
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establishments as to the amount of duty and responsibility incumbent on each
of them respectively ; that is, on the patron, to deliver the greatest quantity
possible of fine, wiolesome milk; on the proprietor, to supply the materials
and buildings proper for the production of gceod ardicles, and for their fitting
preservation ; and on the makers, for the gieatest and most minute attention
to all the details of the work they have to do; as long, 1 say, as these con-
ditions are not fulfilled, so long shall we remain so far from perfection that we
shall have reason to fear that other countries, more progressive than ours as
regards dairying, will deprive us of the principal market we have—the Eng-
lish market—and by this take from usone of our chief sources of revenue and,
I will say, the chief source of the agricultural prosperity of the Province of
Quebec.

If, sir, such a misfortune should happen to us, to whom should we at-
tribute the fault except to ourselves, through our want of energy to correct
our imperfections, our faults. Still, I do not think we ought to feel dis-
couraged. What is to be done ? We must apply the necessary remedy to our
ills, and they will soon be cured.

I know, sir, that one of these remedies was suggested to your government
last winter by the executive of the Dairymen’s Association of this province.
This committee addressed Colonel Rhodes, then Commissioner of Agriculture,
with a view of asking for the amount necessary to aid the patrons of butter
and cheese factories to form syndicates ; the government paying half the salary
of an inspector entrusted with the duty of looking after each of the factories
under the control of the said syndicates ; these syndicates consisting of not less
than ten and not more than thirty factories ; the other half of the inspector’s
salary to be paid by the parties interested. Well, sir, this would be an excci-
lent way for us to correct the defects which we have pointed out in the manage-
ment of the factories ; and allow me to join with the delegation which addres-
sed your predecessor last year, and to tell you frankly, that the money
expended in this way could not be better employed. The fact of having a
competent man to visit our factories, every week or fortnight, and to repeat
unweariedly everything there is to be done in every factory to make its pro-
ducts, if not perfect, at least fairly so; this fact, I say, would have, in my
opinion, a splendid effect : it is by constant hammering that the nail is driven in.

Besides, sir, your government so well understood the case, that it placed
$1,200 at the disposition of such factory proprietors as desired to form them-
selves into such syndicates during the dairy season that has just closed. But
the decision having been come to a little late, it was impossible to meet and
impress in time all those interested with the importance of the benefits to be
derived from the formation of these syndicates. To my knowledge, there is
only one of them formed. This one has given very good results, which shows us
all the good we have a right to expect from associations of this kind, if your
government think fit, as we hope it will, to patronise them.

Another way, to which I beg to call your attentior, to assist our dairy:
industry is that which I suggested in a letter to Col. Rhodes on the 20th
March last. In this, I pointed out the advantage of having some one practi-
cally informed on the dairy-industry permanently attached to the Department
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of Agriculture, and bound to reply immediately to all questions, whether b
letter or personally, sent in by those butter or cheese-makers, who meet with
serious difficulties they are not able to get over without the instructions of
some one of experience ; and who will meet with, and do meet with, very con-
siderable losses, both on their own part, as well as on the part of the proprietors
and patrons of the establishments they conduct, without reckoning the de-
pression that our dairy-goods suffer in consequence.

Even admitting all the good to be derived from the formation of syndi-
cates, it must be expected that, in several places in the province, there will
always be many factories which cannot form part of these associations ; either
from being too far from one another, or from other unavoidable causes, by
which these establishments will be deprived of the advantages possessed by
those factories that are more favoured by their situation; then, through the
services of the employé in question, these factories can be kept on a level with
those which are under the control of a syndicate. Besides, this employé, in
addition to the duties which, in my opinion, he should have to perform, and
which are enumerated more at length in my before quoted letter, might also
take care, on the part of the government, that the syndicates fulfilled the con-
ditions required to obtain the subsidy in question, and that no fraud took place
in any direction.

Again, this special employé might, as I mentioned in my letter of the
20th March, be occupied in winter with the instruction of those who intend to
devote themselves, in one way or another, to the dairy-industry, and be in-
structed to deliver lectures on the subject whenever required.

If I take the liberty of submitting for your consideration the ideas I have
just enounced, it is because I feel that, in spite of the assistance already granted
by the government to our dairy-industry, it is still in need of additional aid.
Not to speak of what I know practically, I must say that the present organi-
sation of the inspection of creameries and cheese-factories is far from what it
ought to be, considering their constantly incveasing numbers. There are only
we two government inspectors, and there is a third under the control of the
Dairymen’s Association; so that it is impossible that we three can do more
than visit hastily the factories situated in the territory assigned to us,
which we are obliged to traverse without deviating from the direct road. Thus,
we are not allowed to visit any one who wants our help, so long as we do not
find his place lying on our traced-out line of visits. And so strict is this rule,
that we cannot return to a factory we have previously visited, however great the
need of our services may be. In support of what I have just said, I will bring
forward two cases that have happened within my knowledge :

Last summer, a cheese-maker, when I was at his place, towards the end
of July, had some very bad cheese which he told me later in the season had
only brought him 4 cents a pound, when his neighbours’ cheese was worth 8
cents.  As he had about 6,000 lbs. of it at the time of my visit, the loss was
$240, a loss that he might have avoided had he had the good fortune to have
some one to teach him as soon as he found that he was at fanlt, Asa proof
of this, I may say that, in spite of the little time I had to spare (about two hours)
to advise the maker, he told me that after my visit he made cheese which he
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sold for the regular price paid for the good cheese of his neighbours. The other
case is that of another cheese-maker who, at the time of my visit, said he had
no need of my services, and yet, about a month afterwards, begged that I would
return, to help him to overcome certain difficulties he had met with. Well, 1
could not grant his request, as I had to follow my route, and visit others who,
for the most part, had no immediute need of my presence. For, sir, two ex-
press conditions are laid upon us by the department we belong to: the first is
to visit all the creameries and cheese-fuctories to be found in the districts
assigned to us; and the second is not to expend more than a certain sum for
travelling expenses and board ; which sum is not sufficient to allow us to work
throughout the whole dairy-season ; a proof of which is that, this year, I was
debarred from working a month before I should have been otherwise obliged to
stop, because the funds set apart for the purpose were exhausted. Still it is
incumbent upon me to say that, this year, I visited 55 factories more than last
year, which has necessitated an increase of expenditure on my part.

I trust, sir, that the few suggestions I have taken upon myself to make
in the present report will be favourably received by the government.

The whole respectfully submitted,
SAUL COTE,

Inspector of Butter and Cheese Factories.
ST. FLAVIEN, 5th November, 1890.

ON GREEN OR SOILING CROPS.

I fancy most of my hearers have, at one time or other, found, towards the
middle of July, that their stock have, more or less suddenly, begun to fall of;
the cows in their yield of milk, and the horses and young beasts in the accu-
mulation or the acquisition of flesh. I am not speaking of those pleasant spots
that lie along the banks of the vagrant Coaticook, or the rockbedded St-Fran-
cis, in which blest paradises the grass is rarely wanting, even in the driest
seasons ; but of those districts in many of which the land, though by no means
originally devoid of fertility, has been so thoroughly ruined by bad cultivation
and the too frequent repetition of grain crops, that the grass of the pastures,
when once eaten down, refuses to spring again, rain it never so abundantly,
until the season is so far spent that the production of meat, butter and cheese
is cut hopelessly short for the year.

To such an audience as that I am now addressing, it will not be necessary
to insist upon the necessity of supplying something to fill up the void created
by the failure of the pastures. I presume at least 9-10 of you are in the habit
of sowing maize for mowing green for your stock, particularly for your milcl-
cows, and a very wise plan it is. But, because I think this practice is capable
of a greater and a more profitable extension, I have thrown together a few
notes—many of them by no means new,—which may perhaps prove intercsting
to some of you, on the various fodder or green-crops suitable to the land an
climate of this country.
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Forage-crops, in this part of the world—I am speaking chiefly of the
district east of the city of Quebec,—if cultivated systematically, give very
little trouble, cost very little, and are immensely profitable.

They give very little trouble, because, when once sown, they take care of
themselves, requiring no hoeing ; they cost very little, because all that need be
expended in their cultivation is the price of the seed ; and they are immensely

profitable, because they supply the greatest need of our husbandry ; green,
moist, wholesome food in the driest time of the year.

The different plants I recommend to be sown for the purpose are the fol-
lowing :

Rye;

Lucerne ;

Orchard grass and red-clover (mixed) ;

Perennial red-clover and perennial ryegrass (mixed);

Hungarian grass ;

Sainfoin ;

Tares or vetches;

Pease, vetches, oats, corn, and rape (together);

Corn ;

Rape or coleseed—for sheep principally.

The first eight for horned stock and horses; the last—rape or coleseed—
for sheep.

Ry},).—Every farmer should grow asmall piece of rye. I should have said
two or three small pieces, for this cereal runs through its courses in the spring
so rapidly, that a week or at most ten days after it is fit to cut, it is unfit to
eat. The land chosen for rye to be mown green may be the cleanest piece of
wheat or oat-stubble ; a moderate dose of dung, or 200 lbs. of sulphate of am-
monia will help the yield immensely; and the land should be prepared as

follows :

First, for fall-rye; a furrow of ordinary depth, harrowed fine; three
bushels of sound rye sown to the arpent, and ploughed in 3} inches deep; the
land to be left untouched till the spring. Those who possess a drill may put
the seed in with it, at the above depth. Harrow and roll in spring.

Spring-rye.—~Autumn farrow well laid up at an angle of 45°, 3} bushels
of seed to the arpent, well harrowed and rolled as a finish.

I am inclined to think that a bushel of wheat substituted for the same
quantity of rye in the spring-sowing mith be advantageous. Although wheat
is a slower grower than rye, it would thicken the bottom-feed and give a
heavier cut towards the end of the season. One thing is certain: both cattle
and horses prefer green-wheat to barley, rye, or oats.

The quantity of seed I recommend may seem extravagant to some of you ;
but, take my word for it, if you spare seed for green-crops you will have but
poor returns at mowing-time. In my country, we sow four bushels of rye to
the imperial acre, and we find it not only yield a greater bulk, but that it
comes earlier to the scythe in consequence.

The land devoted to spring rye should be divided into two parts, and sown
with an interval of two weeks between the sowings. If the land is in good
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heart, an acre of rye ought to provide green-meat for twenty cows for ten days.
Too large a feed of this earliest of all green foods is dangerous. It should be
allowed to lie and wilt for several hours after mowing, and should be given in
the afternoon at first ; as, in fact, should all green-meat.

Your horses will feel deeply grateful to you for a bunch of rye in spring.
After their long course of dry food, it would cool their system, and although
they might have to return to their hay and oats, they would thrive all the
better for the change of food, even if it only lasted a week or ten days. The first
sign of spring we used to note in London was the sudden irruption of carts
loaded with bundles of rye for the mews or stables, where large quantities of
this food are consumed every season, and I presume the owners of the horses
find their account in the practice.

Lucerne.—This most valuable plant is only of local adaptation. It
abominates water at its roots, and cannot bear rough treatment. Lucerne will
stand any amount of cold, but its frequent failures are due as a rule to an in-
judicious choice of soil. It is probably the oldest forage-plant known to agri-
culture, and its plentiful yield, when it-meets with proper treatment and a
suitable soil, should induce every farmer of light dry land to give it a fair trial.
When once established, it is very forward, that is to say, it will be fit for the
scythe at least 12 days before red-clover. Should any one feel inclined to sow
lucerne in rows, I warn him that he will in all probability seon plough it up
again, for land treated in this way can hardly be kept clean by any amount of
hoeing : this I say from experience, in spite of the books. But there is a plan
which does away with all inanual labour during the growth of this erop, and
I will try to deseribe it as plainly and as lucidly as possible.

In the first place, lucerne demands a dry subsoil. Sandy loams, black
loams, and clay-loams, will all suit it ; but on heavy, tenacious clays, on which
water lies in spring and autumn, it would be waste of time and seed to at-
tempt to grow it.

Having chosen a piece of land near the homestead, clean it thoroughly :
not a particle of couch-grass, or other rootweeds must be allowed to remain.
On this, spread, in autumn, a good dressing of your best dung, which plough
down with as deep a furrow as your horses can manage. There is no fear of
burying the manure too deep, as the roots of lucerne will penetrate six feet
below the soil in their search after food, provided there is no water in the
subsoil,

When spring arrives, and the land is fit, sow your barley as usual, and
after the land is well—particularly well—harrowed, sow broadeast 20 Ibs. of
lucerne seed to the acre, and after passing the chain-harrow over the piece,
roll it with a good heavy roller. If you have no chain-harrow, a bush-harrow
must serve, but the former does such perfect work that every farmer ought to
have one.

After the barley is cut and carried, a light dressing of strawy dung will
help to protect the young plant of lucerne from the frost. In the spring follow-
ing, it should be harrowed with light harrows, and rolled again. In the next
autumn, when the crop has been mown for the last time, harrow severely
with heavier harrows, until the ground is free from weeds, as the roots of the
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plant will by this time have gone down too far intc the subsoil to be injured
by the harrows. '

A plant that yields four crops a year, as this will do, should not be stinted
of food ; so you will find it pay you to manure it every year with your best
dung.

I see Mr. Evans, the well known seedsman of Montreal, quotes the price
of lucerne seed at 20 cents a pound.

The above system of growing this valuable forage-plant was the one pur-
sued by my farm tutor, Wm. Rigden, of Hove, near Brighton, England. He
never had less than twenty acres of it, and as he had four horses employed
all day in drawing dung, and three horses all night in drawing night-soil, from
the neighbouring town, he never spared manure.

Lucerne ought to be cut as it is coming into bloom ; which, taking an
average of years, will be about the end of May in this district. Mr. R. H
Stephens mentions in a letter, dated June 5th, 1879, that “ We began cutting
lucerne on Monday last May 29th.—It is now two feet to two and a half high,
in spite of our having had no rain for four weeks. Last year, we cut it the
second time on June 21st. We get four crops in a season. I fed five horses,
two bulls, and some calves with it for four months.” Unfortunately, Mr
Stephens does not mention how large the piece was.

I have never tried plaster for this crop, but theoretically it ought to suit
it weil.

Don’t sow lucerne in the dampest corner of a field in the shade of some

trees, as a friend of mine, who ought to have known better, did, and lost his
crop ; but give it plenty of light and air.

Orchard-grass and red-clover.—In succession to the first cut of lucerne a
mixture of two bushels of orchard-grass and 8 lbs. of red-clover will be found
useful. The peculiarity of orchard-grass is that it grows in tufts or bunches,
. and the clover will fill up the gaps and add greatly, besides, to the alimentary

value of the cror. This mixture should be sown broadcast with a spring-erop
led

of grain, and rolled in after the last harrowing as described for lucerne.

The best sort of elover to sow for soiling purposes with orchard-grass is
the true cow-grass, or perennial red-clover: trifoliwm pratense perenne. A
piece the Messrs. Dawes of Lachine allowed me to sow on an acre of their land
in the spring of 1889, has turned out a most valuable acquisition. From the
12th June this year, 1890, their milch-cows have been daily supplied with this
food as their evening meal. = Mr. Tuck, their farmer, tells me he would not have
known what to do for them without it. The quantity of food produced on
this small piece of land exceeds all belief, and there is at this date—October
14th,—a good bite still on the ground. This is, I believe, the first time the
true cow-grass has been tried in this country. (1) The greatest care should be
taken to get it true to sort, as even in England, whence I imported it, it is not
easy to buy it pure from admixture. Nothing, except my favorite mixture, to
be mentioned hereafter, can exceed this erop of orchard-grass and clover as a
food for milch-cows. Mr. Henry Stewart, a well known agronome, told a
friend of mine that, “ when changing the food of his cows from orchard-grass

(1) This same piece of perennial clover is just as good this year, 1891, A.R.J. F,
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and clover to timothy of good quality, the yield of his cows fell from 25 lbs. to
17 lbs. a week, and no increase of grain-food that could safely be given would
restore the loss.”

If any of you have good dry-lying land on the hillside, that you would
like to lay down with some permanent forage-crop, I advise you to try sainfoin.
About this plant there is this peculiarity: it takes three years to come to its
best, but, in revenge, where the soil suits it, it will last seven or eight years.
Immense quantities of this plant are grown on the thin chalk soil of the S. E.

of England and the N. W. of France, and a beautiful sight is a field of sainfoin,,

when ready for the scythe, with its upstanding crimson flowers coloring the
whole piece, and visible for miles and miles.

The seed of this plant is sold in two forms: in the husk, or milled. In the
former case 4 bushels an acre will be required; of the milled 45 1bs. will be
enough, and in both cases great care should be taken that the seed is well
covered, as it is apt to dry up after once starting unless the land is pretty moist
after sowing. A small piece I sowed last year on the Cross farm at Lachine
met with but bad luck, as the water from the melting snow killed part of it ;
but the roots that escaped came along well in the spring, and the crop was fit
to cut for hay June 17th, 1890, ten days before the red-clover alongside of it. (1)

For hay, sainfoin should be cut just as the blossom is beginning to expand,
and as it is a very early crop, I recommend that, to increase the first year’s yield,
a few pounds, say, 6 lbs. to the acre, be sown with it of hop-trefoil, medicago
lupulina. Both the sainfoin and the trefoil become sticky if allowed to stand
too long. ]

If your sainfoin does not look very gay the first season, do not be dis-
couraged : it will, if the land is clean, pick up wonderfully in the second season,
and astonish you when the third summer arrives.

Humgarian grass is another useful soiling crop. It has this immense
advantage : it may be sown successfully from the first of May to the first of
August. Hence, its utility where any other crop has failed. I know it has
stood me in good stead more than once, particularly at St. Hugues, where, on
a worn out farm I was seduced into taking, my cows would have been starved
had it not been for this quick growing crop. At Sorel, too, in a spot where the
grass had failed, I sowed 3 gallons per acre on the 2nd June, and on the 20th
August I cut about 2} tons of hay to the acre. If cut when first in bloom,
Hungarian grass makes good hay. I have also sown it at the rate of } a peck
with 4 lbs. of rape-seed to the acre, on the 20th August, and had a good succu-
lent bite for my cows by October the 1st; but as to this I was very fortunate,
as the frost kept off tili it was finished—about the 15th of that month—and
the cows never went into winter quarters in better condition. On another
occasion, the Hungarian grass was cut off by frost on the 15th September. It
will stand any amount of heat, but ten degrees of frost is fatal to 1t.

The only preparation needed for this crop is good cultivation. There is
no use trying it on rough land. Plough a fair depth, grub, harrow, and roll,
sow 3 gallons broadeast, harrow in with light-harrows, and finish with the
roller. The land must be made fine, and if you can afford a moderate dressing

1] In 1891, this sainfoin was very fine and fit to cut June 10th for hay. A.R.J.F.
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of dung, or 200 lbs. of sulphate of ammonia per acre, you may safely calculate
on having from ten to twelve tons of green-meat of superior quality to the
acre. But it must be cut young, or else, like trefoil, it becomes so sticky that
the cattle do not care for it.

Tares or vetches—Of this plant there are two kinds, . ‘e one with large
seeds, commonly called spring-tares, the other, called winter-tares, the seeds of
which are much smaller. The best farmers of the eastern counties of England
however, always sow the smaller seed, as they find the crop it yields much
superior in quality.

Tares are, in England, rarely sown alone; rye, oats, or wheat, about } of
either, is always mixed with them. For sheep, two or three lbs. of rape or
coleseed are added to 2} bushels of tares to the acre, and this forms a succulent,
repast for ewes and lambs in the early summer. As soon as the tares are fed
down by the sheep, or mewn for the horses, the land is ploughed at once, and
sown with turnips, which, in their turn, are eaten off by sheep, cake or grain,
pease or beans, &e., being added, and it is on this succession of sheep-crops that
our lighter soils depend for their success in producing almost incredible crops
of grain. Tares for stock should always be in bloom before cutting.

But my favourite soiling-crop is a mixture composed as follows:

1 bushel of tares;
do “ pease;
do “ oats;

1
} do “ corn on light lands, of horse-beans on
heavy land ;

3 pounds of rape-seed.

|
|
L

Per acre.

The land should be well prepared and dunged as usual, the grain and pulse
broadcasted or drilled in, and after the final stroke of the harrows has been
given, the rape should be scattered over the piece, when a rolling will finish
the job.

JM. Pierre Guévremont, who is probably present, will tell you, perhaps,
how very useful he found this mixture in the hot summer of 1886.

The seed should be buried pretty deep, as otherwise the corn or the horse-
beans, as the case may be, will be difficult to cover with the harrows. Should
there be no drill on the farm, the best plan would be to put it in with the
grubber, or with the sowing machine.

Pray do not he afraid of the quantity of seed. The crop should be cut
when the pease are in bloom, by which time the tares will be forward enough
to be safe from any danger of scouring the horned-stock or horses, T%ue
daily portion of this and of all other soiling-crops must be allowed to wilt
before being fed to cattle.

Muize.—~So much has been said at previous conventions of this association
on the cultivation of this plant, and of the most economical way of consuming
it, that I need not expatiate on its value ; but one observation I must be par-
doned for making : it is my firm belief that one acre of land sown with the
above mixture of pease, tares, oats, maize, and rape, will produce as much milk
83 an acre and a half of green maize. I do not speak of silage corn, when the




144

nearly ripe ears are cut up and mixed with the stems and leaves, but of maize
in the usual condition in which it is given to cows in the month of August.
Rape—In 1873, Mr. Cochrane, of Hillhurst, sowed 20 acres of rape and
cut it when full grown for his cows, He told me it answered well, but I think
he would have done better had he given it to his splendid Shropshires. The
cultivation of rape is simple enough : make the land clean and fine ; give it a
fair dressing of dung or bone-dust, unless it follows a previous manured erop
like corn or potatoes, in which case it will do without any manure; harrow
well, sow from 6 lbs. to 8 lbs. of seed to the acre, and roll it in. Rape grows
so thick and so fast that it needs no hoeing ; and if the land is evenly covered
with seed, not a weed can show its head. At maturity, rape stands about 3}
feet high, and if it be mown close to the ground, should yield from 12 to 15 tons
to the acre. It will stand any degree of cold above zero, and I have had it
perfectly green on the Tth December, so it is clearly the most hardy of all soil-
Still, as I said before, I grudge every bit of it not given to sheep,

Ing crops.

whose peculiar property it ought to be
And why all this fuss about soiling crops ? well, for this reason : the pas-
tures of this province are not, as a rule, given to produce much food after the
first flush of the grass is over; as for feeding the meadows after haying, I
suppose every body knows that meadows in which timothy-grass is growing
Owing to the bulbous habit of growth of

should never be grazed at all.
that plant, the roots are easily drawn forth from the ground, and the injury

once done can never be repaired. Consequently, towards che fall, the cattle,
being restricted to the aforesaid inferior pastures, which by that time are, ex-
cept in very moist seasons like the past, pretty bare, retire into winter quart-
ers in by no means a proper condition to bear the generally hard fare of straw
and a little poor hay they are expected to support life upon till the long season
of stabulation comes to an end ; the steers and heifers lose flesh, the cows fall
off in their milk just when butter fetches the best price in our centres of
population, and the poor animals never, during the whole season, recover from
the check, but go out to grass the following spring with the double duty of
repairing the waste of flesh and fat, and of yielding milk at the same time,
imposed upon them.

Now, however, I trust and believe, all this penury is on the eve of chang
ing to a wiser process of management. In future, we shall see the stock of the
farm rejuicing in unlimited supplies of succulent food from the silo and root-cel-
lar during the winter months, and, after the first flush of grass has been croppel
in June, falling back on a copious provision of well advanced soiling erops, whieh,
sown at intervals of from 12 to 18 days throughout the season, beginning with
the earliest day of spring, and ending with the sowing of a small piece of rape

by the 15th of October in prime condition, a condition that the contents of the
gilo and the root-cellar combined with good sound dry food, will enable them
to retain throughout the winter months with comfort to themselves and with
profit to their owner.

In conclusion, allow me to say that I think a y
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south, will be found a more comfortable place to soil cattle in during the hot
weather than a closé stable.

The only thing I see against it is that horned
cattle will hunt each other about at first ; but this might surely be obviated.
One thing is certain : all pregnant animals require exercise, and although I am
an advocate for the confinement of cow-stock during the winter months, I would
give them as much 'iberty as possible during the summer.

I have made no remarks on the saving of manure made by soiling stock

in well sheltered, well littered yards, as you all know as much of this or more
than I can tell you.

ARTHUR R. JENNER FUST.

THE LAST IMPROVEMENTS IN THE MANUFACTURE OF BUTTER
AND THE METHODS EMPLOYED IN DISTRIBUTING
THE PRODUCT.

Mr. President and Gentlemen.

You will perhaps ask to what it is due that, to-day I, who have only
been a few months in Canada, have the honour of addressing the meeting with
some hopes of co-operating in the patriotic work that your important association
has undertaken, and which it is carrying on with so much devotion and success.

This honour and this fortunate opportunity of being present at your an-
nual convention, I owe to the kindness of your honourable secretary.

On my first voyage to Quebec, Monsieur Sylvestre had the goodness to
hand me your seventh report. After having read it attentively, T felt convinced
that I' could not do better than contimie to draw from so good a source my
information ' about the agricultural industry of your provinee. So, I did not
hesitate to send the expression of my wish to your board of direction, which
hastened to forward me your last report’ with sandry other documents. In
his polite letter; M. J. de L. Taché, while giving'me'notice of the parcel, invited
me to come hither and take a share in your labours.

My position as a foreigner and an agricultural engineer of Belgium, no doubt
won me this mtk of good will. I could not shun accapting it, and, assured of
your indulgence, I bring you the fruits of my studies and the experience of
twenty years of practice. SRPL IR

I find it/ generally stated: in your reports, in your mewspapers, and other
publications, that the exportation of Canadian butter has sensibly fallen of,
particularly in the last few years. ; 0 o dutit odds

Allow me to tell yon, gentlemen, you have,inispite of this fact, everything
necessary for the  production of the, goodsimostin request., Your: Canadian
cows yield an abundance of rieh milk,  your pasturesiave; in general, gool,
you give your cagtle substantial and proper fopd in winter, and in, summar,
when the  grass of, your fields is parched by the sun, you supply them with

P

sdditional or supplementary. food; ,, You haveercameries: that I may eall modals,

very competent inspectors, and numerous agricultural clubs.
10

T Py
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In spite of all these con(lit,i'ons, so suited to the production of first class e
butter, you find it difficult to compete, on the foreign market, with the products 5"“’3'
of northern Europe. :[)c:; g

It would seem, then, that there exists a cause for this: perhaps there is to find
some defect. If so, it must be discovered ; the reason for this (R‘prcciation‘must nD
be laid bare, and a remedy applied. Thi

The ancient and inveterate routine which, without regard to distance, has l']:.;l
penetrated from Europe as far as your new country ; that is the enemy you 3:;&::‘1

have to conquer. Tl
If I do not deceive myself, it.is not a task accomnplished, the dethronement
of this monarch of the entire world’; but you will succeed in it if you attack
her bravely by diffusing the last data of science joined to matured practice. It
is not everything to know the last improvements, they must be made to pierce
their way among the agricultural population. Their application must be sound,
you must secure the econpmieal aid of the most improved apparatus jand, me- R A
thods, and their advantages oyer, the superannuated. processes must be appre- iuut,iubx’
ciated. brom “:,
Such ought to be, nay, such is your aim, gentlemen, as I well know, and = t,o ’
I should be happy if I could aid you in your object by the rapid sketch we are 10
o . Ceaiial J . . I five
about to go over on the manufacture of butter, from the' delivery of the milk ;
. e g the
to the marketing of its product; Th
(
TRQ \ ractic
FIRST PART. g i
ave kn
well, alo
Ver

acid an
butter
centrify

Testing the milk—A fundamental prineciple of all well managed manu-
factures is, that to ensure good products, good raw materials are necessary. It -k
is, therefore, natural that our first business is the testing of the milk. W;t i‘\lt:

At the farm, the testing of the milk, when it is done, is generally lonly iutz’ ?
executed 1y means of indications (ad tilre de venseignements), bat in. private RAA
dairies, ns well as in. co-operative and cther kinds, this work is imperatively throug]
necessa To this end, in daily, practice, it is highly desirable that the instruc ‘fﬁ l,
tions given by your honourable seeretary be conscientiously followed. very w“’

lowever, in large establishments, and especially in faclories, the indica: on the (::
tions given by the lactometer and the creamometer 2re not sufficiently exact, ' 'This
though they will do if rigorously applied. well fitte

At present, the use of apparatus based on the centrifugal foree is becom: Skin
ing general in the northern: countries of Europe, and we cannot express ‘our: skimmed
selves too warmly as to the results they give. Their utility is no donger dis “Ppmciut;
putable, when there are large quantities of milk to treat, especially when this Still
milk comes from different farms t00 often

Dr. Fjord was the first to bring out a praétical tester (controlewr), which
bears his name. It admits of the rapid and simultaneous verification of several
samples of milk, whether it be full-milk, or more or less skimmed.  This instru- pric
ment, which is suited to the Burmeister and'Wain' separator, ‘consists of a cei- ardl
tral piece bearing mine arms in the form of hooks, to which eati be attached brought, ¢
nine cylinders, each of which will hold two test-tubes containing the samples This separ
of milk under examination. These test-tubes are only simple eylinders of ‘Tl) Wik

1

‘W() qul
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glass, of uniform diameter. When acted upon by the centrifugal force, the
separation of the cream from the milk takes place,and the percentage of cream
is calenlated by means of a graduated scale. Forty or fifty minutes are enough
to find out, with the strictest accuracy, the yield of 18 different samples. (1)

De Laval, too, has invented an arrangement fitted on to his separator.
This apparatus, called a Laktokrit, is founded on chemistry and mechanics
united ; it gives with great speed the quantity of butter contained in the
different, samples of milk.

The principle involved is this: By treating the milk with an excess of
acid and with heat, the casein and the phosphate of lime are dissolved, and the
butter remains alone in suspension. Submitting this liquid to the action of
centrifugal force, the butter-globules mass themselves, together, and form at
the upper part of the receiver an oily layer the volume of which is measured.

'I‘he apparatus consists of a disc, with 12 cavities hollowed, out, along the
radius, into which are thrust graduated tubes enclosing the samples for exam-
ination. The disc is placed on a separate stand, or on that of the Layal separ-
ator, whenee the turbine has been removed for a time. By giving a speed of
six to seven thousand revolutions a minute to the machine, the butter is collected |
in five minutes, and all that remains is to read the number of diyisions show-

ing the quantity of butter separated.

The working of this machine requires a certain amount of skill. The
practical use of 1t, however, is easily learnt, as is clear from the fact that I
have known young girls, after only a couple of trials, acquit thewmselves very
well, alone, in testing the quality of milk received at a factory. ;

Very recently, the use of another kind of test-instrument, the Vietoria,
less expensive and more handy than the others, has been rapidly making its
way into_our dairies, The milk to be examined is introduced, at about 75°,
into phials with graduated necks. These are placed in sheaths mounted on the
two journals, (towrillons) of a central piece. The motion is by the hand,
through a simple combination of gearing,

e sheaths, as in the Fjord machine, soon take a horizontal position, and
very soon the quantities of cream in the different samples tested, may be read
on the graduated necks of the phials.

This apparatus, so simple and yet so very useful, should be found in every
well fitted up creamery and cheese-factory. ,

Skimmang.—As soon ag the milk has been received and tested, it must be
skimmed. Over this, I will not detain you long, as I am well aware, you
sppreciate the numerous advantages of the mechanical separators. :

Still, these machines cannot be yet used on every farm, on account of the
0o often trifling qunnt,ity of milk to be treated, and the absence of the power
necessary for their working,  During the last few years, de Laval has intro-
duced his small hand-power and horse-power machines. Their comparatively
hlﬁh price has deterred the farmer from using them, and their employment
will hardly ever become general. A year ago, a Belgian inventor, Mr. Melotte,
brought out a separator on a new model, at a reasonable price, about $100.
This separator, that skims 30 to 35 gallons an hour, can be driven by hand,

(1) With the full-size Dahish separator 192 samples can be tested at once :—J. de L. T,

.
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without tiriig the man, or by a horse-power ; or, and this is the last improve-
ment, only Hrought out this fall, by a dog of ordinary size. and e
Here is a short description of this most original apparatus, It displays a the ¢
vast amount of knowledge on the part of its inventor of the laws that govern possil
mechanical ‘gkimming. more
In the ﬁfelot,te separator, the steel turbine is hung on a single column, and excee
receives its' fnotion, through the agency of a roller-spring (ressort d boudin) (
from a well combined system of gearing. This arrangement annihilates entirely, as on
so to speak, the intensity of the friction which makes the working of the other do nof
hand-separator so hard. 1
The turbine, properly so-called, encloses a spiral of tin, which forces the farm
milk to yield more readily to the action of the centrifugal force. (1.) ;:om-,‘n
A regulator, of simple though ingenious construction, allows the apparatus it exce
to be regulated with the greatest nicety, even during its movement ; so that F
the quantity of milk, and the more or less concentration of the cream can be ey
thereby controlled. dlosed

It appears to me useless to remind you that the milk submitted to the (ol
centrifugal force is the better skimmed in pros)ortion to the nearness of its W
temperature; at the moment of the operation, to the degree of heat it possessed Tl
when it left the udder of the cow. It is enough to say that milk that has pre- f'l'“‘”)
viously been cooled, to enable it to resist better the causes of tainting, should, in outter,
order to obtain successful skimming, be first brought back to a temperature’ of (Cl*l(fy' of
about 85°. T'will only remind you of the heating apparatus of Ahlborn and m‘; ?}?tf

> {

de Laval, used for that purpose.
The preservation of cream and its acetification.—How should cream, when In
once skimmed, be kept, and for how long ? and rat
We know, now, that the want of aroma and flavour in butter is in propor- Th
tion to the hewness of the cream whence it is produced, and to the lowness of the rangem
temperature at which that cream has been kept. Inother words, this aroma and In
this flavour are in direct rasio to the degree of acetification the cream has suffered strength
Conseqlientl , if export butter is desired, that is, butter able to resist the be wash
attacks of rancidity, we only churn fresh cream, in a sweet state, and previously it, and 1,
cooled, if it has been skimmed by the centrifugal separator. 'While, if table S As
butter be wanted, especially if it is to be unsalted, it 1s indispensable that it be is better
more or less aromatic and sapid : this will necessitate the employment of ¢ream eream fo
wore or less sour, according to the demand of the market. course af
Now, here arise two other questions of great importance, and these are ease,
still far from being clearly settled: 1. what are the effects of this acetification; churns ¢]
and, 2. how far should it be carried ? The Dan
The principal Er(»pertieﬂ of butter are generally assigned to the fool with this
given to the cows ; but, since the numerous investigations of specialists, and tWo joury
notably of Fleischman, the aroma of butter is attributed much more to the let out )
acetification of the cream, i. e, to the transformation of certain elements of the can be w,
cream itself by the lactic fermentation, ratus tha
PN may
(1) Thirty-nine years ago, I saw at the R. A. Eng. Society's meetingieat Lewes, Susser Was

Eng., a centrifugal machine for drying blankets, and gther unwringable pieces of woollen
stuffs. A. R. Jﬁ?. b 9 "8 P the chury
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The recent inquiries of Mr. Duclaux into this question confirm this opinion,
and explain this rule, already shaped by practice, that to obtain mild butter,
the cream, if not churned as soon as skimmed, should be kept, as nearly as
possible, at 45° ; and in the case of salt butter being wanted for sale, with a
more pronounced flavour, the temperature must be at least 60°, without ever
exceeding 75°, (65° F.) and that for at least 24 hours before churning.

Churning.—This operation has a considerab'e effect on the quality as well
as on the quantity of the product. I shall not say much on this subject, for I
do not think I can do better than refer you to Mr. Lynch’s pamphlet.

I must insist, however, on the importance of having an ice-house on the
farm, and especially at a creamery ; and also on another point teo often for

gotten, that is, that in no case, when hot water is added to the cream, should
it exceed 100°.

For, eream, too rapidly heated, yields white butter of an inferior flavour,
caused by the presence of too great a quantity of milk beaten into and en-

closed in the butter-globules, which are thus impeded in their massing together
(wgglomérer).

The subject of churning must not be passed over lightly, for it affects
equally both the quality anﬁ the quantity. Too rapid a motion burns (brille) the
butter, and, consequently, deprives it of its essential properties, such as deli-
cacy of taste, and capacity of keeping. And, in addition, too fast revolutions
do not gather all the butter-globules, and the butter-milk will contain too
much fatty matter for the yie%d to be what it ought to be.

In general, the motion given ought to be regular ; rather faster in winter
and rather slower in summer.

The pace must clearly vary according to the kind of churn jused, the ar-
rangement, of its agitators, beaters, etc.

In the choice of a churn, there are to be considered : the congiruction, the
strength, the simplicity of its mechanism, the ease with which the . hutter can

be washed, and the butter-milk extracted, the facility of cleaning and airing
it, and lastly, and least of all, its price. i

As to the size of the churn, it seems to me useless to mention it ; only it
is better to have it too large than too small, for even if there be not enough
cream for a churning, water or sweet skim-milk can always be added, of
course at the proper temperature. The employment of whole-milk, in such a
ease, would lower the yield, without improving the quality. Among the
churns that are most sought after in our northern country, must be mentioned

The Danish, known to you all as The Vietoria. T have met in this country
with this churn in many forms or variations; it is a simple eask turning on
two journals. The bottom, wkich, undivided, serves.as a cover, has' a plug, to
let out the gad and a pane of glass, through which the progress of the butter
can be watched.  Nothing can be more simple, and yet, it is with this appa-
ratus that in several recent trials the most delicate, the most refined butter has
been made.

Washing butter, getting rid of the butter-milk.—It is now ' settled, that
the churning ought to be stopped when the butter-globules have collected so
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far as to form granules the size of a pin’s head, and that the expulsion of the mar
butter-milk should be proceeded with as soon as possible. (1) dosé
The effect of this operation on the quality of the butter compels me to pres
pause an instant, for it is on this part of the work that depends the keeping
qualities of the butter, and the possibility of its being imported into foréign £hr'y
markets. with
These systems are at present in use : 1. the expulsion of the buttermilk with
by means* of water; ‘2, the dry system; 3. the mechanical method; by the
centrifugal # dédaiteuse’ of Pilter and Baquet, of whieh the followingis a M2
41('5('|‘ipti0u H art
This machine, which can be driven by hand or by power, is. composed of B I
a hollow cast-iron column, ending in its upper part in an enlargement (entasis)
in which is situated a turbine. This is formed out of a cylinder of sheetsiron,
perforated with holes, and surmounted by a wrought iron ring, bearing a linen
bag, in which is placed the mass of butter as soon as the globules are suf-
ficiently gathered together and become firm. By a simple combination of
gear work, the turbine acquires a speed of seven or eight hundred revolutions
a minute, which is enough to ensure the expulsion of the buttermilk from the
granulated_mass. To get the butter to lump together, all that is required,
afterwards, is a slight treatment with the butter worker.
Thus, the expulsion of the buttermilk by this machine is produced in the up to
dry way. : 1
The expulsion by water, was the first employed, and, in my opinion, is the in
not yet ready to give place ta the second method. Pourrian, himself, thinks it all thi
is indispensable to the entire purification of the butter from those foreign us to
matters that favour its rancidity. world
The finé btitters of Normandy, which are reported to be the best ‘in the fuctur
world, are washed in the churn with water; and yet they do not retain more make,
water than those treated in the dry way. “bette
The great merchants of Paris, who make a specialty of fine, well-flavoured suitab
butters, do not hunt after dry butter, but prefer butter with a smail quantity S
of water in it, provided this water is perfectly pure. get ric
The water used, which evidently must be fresh and of good quality, for the
injures neither the aroma nor the taste of the butter; still, it must not be that b
used too largely, and above all it. must not be employed as a wmeans of in no lon
creasing the weight. For, an excess of water in butter is not without effect keepir
on its keeping qualities. So, in export butters, we ought to aim at geiting L
mass as exempt as possible from all foreigh matters, without being obliged to great |
make too great use of the butter worker. T)
Malazage or working the butter—In truth, too long kneading heats and appliai
wears out the butter, and, at the same time, makes it lose colpur and delicacy. wants
I have only two points to insist upon in treating this subjeet : uniformity ance w
in the mass is one, the other, it must not be touched with the hands, T
Salting.—The working of the butter has also the effect of making the their o
salting regular all through, but I confess I prefer salting hy means of a brine, ’\‘
especially as regards butter for immediate sale. Even when it has to be gi\'t-l;,£

made ¢
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[1] We have no equivalént for the very modern French word délaitags. 1 wish we had. ARIJE
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marketed after u voyage, more or less long, I'advise you to give it a moderate
dose of 'salt in this way ; it will not injure the delicacy of the flavour, and the
preservation of the whole mass will be more certain.

Characteristics of the finest butter—The goods, gentlemen, are now ready
for market, and T have so many times spoken of ‘“the qualities” of butter,

without telling you what their characteristics are, that I can go on no longer
without descrﬁ;ing at least the principal ones.

Good . butter should be neither soft nor brittle ; it should have a slightly

aromafic smell, a flavour like that of fresh hazel nuts, and be free from im-
purities and from buttermilk.

As to the flavour and aroma that characterise the finest butter, must we

attribute their origin partly to the essential oils contained in the food of the
cow, or entirely to the action of the fermentation that takes place during the
acetification ?  On this important. question, science has not said its last word.
Nevertheless, M. Duclaux, at the close of his last inquiries, attributes great
influence, to, the composition of the glycerides and the volatile acids.
Now; these are modified in direct ratio to'the amount of acid eontained in
the bulk; which explains the great importance of the acetification of the
cream, and, in eonsequence, of the temperature at which this ought to be kept
up to the time of churning,

Without entively gainsaying the inflaence of the breed of mileh-cattle and
the influence of the food of the cow, this important point of acetification, after
all the other eonditions of the work have ‘been strictly complied with, enables
us to make good' butter, whether fresh or for keeping, in every part of the
world. This I stand by, and T say’ that {woper caré bestowed on the manu-
fucture of butter, and particularly on the keeping of the cream, enables us to
make, in Canada, butter as good as that of the north of Europe” and I even add

“better butter ; for the conditions of soil, ‘elimate, food and breed, are more
suitable heére!”

Sale of butter.—As, 1 fancy, all of you do, I think the producer ought to
get rid of his make quickly, instead of becoming a speculator, and watching
for the greater demand for its sale and dispatch.  For, in fact, it often happens
that butter, which, when fresh, would have brought a remunerative price, will
no longer fetch it even when that good time comes, because it has lost its
keeping qualities.

Let 'us apply, then, in this, as in all other branches of the business, the
great principle of “ the division of labour.”

The farmer has to furnish butter, and the dealer, who has all the proper
appliances, fit premises, icehouses, knowledge of the variety of tastes and of

wants on the part of his customers, &e., has to put it on the market, in accord-
ance with the demands of the trade.

The makers of butter go directly to the nearest market, or they send off
their goods to greater distances.

~ As to the former, and even to the other, I may say that a regular shape
given to the pats will not be labour wasted ; and a very [clean cloth, or a paper
made on purpose, placed round them, will certainly not drive customers away.
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As to sending by rail or by other means, there are additional precautions
to be observed. Without entering into long details on the subject, I must tell
you that the following rule must be obseryed in every point: * Let your butter
even in summer, be very firm, of great keeping quality ; in colour, invariably ]
uniform and pleasant to the eye, and of good but not too emphatic flavour and delics
aroma.”. count

If baskets are used for shipment, as they may be for short distances, the the se
pats should be enveloped in linen cloths well washed in lye, well folded over, dealin
and fastened with pins; the whole to be placed in strong, well-closed baskets. ing th

If tubs or earthenware pots be used, it is indispensable that the mass be
well pressed down and homogeneous, so that the air may be completely expel- out ex
led from it for the avoidance of raneidity. The vessel should be in good order, Mr. Lt
closed hermetically against air, and utterly incapable of communicating to the e
contents any bad flavour orany foreign colour. The same precautions must be
taken if easks, or wooden, or tin boxes are used.

To make sure that the closing is hermetically sealed, the mechanical fast-
ening is employed nearly everywhere nowadays, m place of the soldering of the
covers, as this latter process had the effect of imparting a disagreeable smell
to the butter.

I am satisfied that the diminution of the exportation of Canadian butter
is not more attributable to the defective mode of making it on the farm, than
to the want of homogeneity in the packages, and the little care taken of them. M. P
Doubtless, the rapid transit, the refrigerator cars, orat least cars well arranged, o it
cool and fit storage on board ship, must have a happy influence, but more than As
all is it of the utmost necessity that the butter, before leaving home, be perfect the limi
in every respect, both in manufacture and packing. (1) between

I was speaking, just now, of the influence of the air on the preservation bling of
of butter.  In France, of late, carbonic acid gas has been made to take the place § not be o
of atmospheric airin the vessels containing butter, and, it seems, with success. of eropp
This quite novel process has not, at least to my knowledge, been tried long other fa,
enough to make one sure of its good effects. However,, practice will not be you:
slow in pronouncing on its utility,

In Belgium, as well as elsewhere, other preservative agents haye been ex- to prove
tolled, but I confess, after several experiments, I have always returned to the intend tc
use of scrupulous care, and to the common and ancient practice of employing It i
well rcﬁnm% and thoroughly pulverised salt. any more

It remains for me, gentlemen, to conelude this first part of my essay by are grow
saying one word to you, and this word I should like to see written up every- fﬁ'l‘mur e
where, in the dairy, in the farm, in the cowhouse, in the creameries, in fact, VIEw to i
everywhere, that the dairyman might have it always before his eyes, Itisa ['think ¢|
very short and simple sentence : our succe

[ myself

(1) Homogénéité in the package, I take to mean that the butter in the tub, etc., should be Neverthel

all of the same quality, colour, and consistence. 'l he originul Greek word means: of the funet, Lij
same race or quality, A, R.J. F. Fust \-w‘
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CLEANLINESS: WITHOUT THIS, THERE CAN BE NO
GOOD BUTTER.

It is on account of this primordial quality, as it is also on account of the

delicacy of the work, that the dairy-man is almost unknown in our northern
countries. The wife, or the Koung girl, who has almost always her share of
the sentiment of cleanliness, has assigned to her, as her duty, the business of

dealing with the milk ; the man turning the churn, and, if there is one, manag-
ing the separator.

I was sorry not to see, in Canada, these dairy-maids, so neat and yet with-
out extravagance in dress. On the other hand, I have often shared the idea of
Mr. Lynch: “too many harmoniums and sewing machines.”

DELLICOUR.

HOED CROPS.

Nores By M. SERAPHIN (GUEVREMONT.

Mr. President and. Gentlemen,

As a farmer living in the city of Sorel—our farm itself being actually within
the limits of the said ¢ity ; I say “our” farm, because it is worked in common
between one of my brothers and myself; on such an occasion as the assem-
bling of a convention so full of interest to all agriculturists, I thought it would
not be out of the way to address the meeting for a few minutes on our system
of cropping ; in order to show the audience the advantages of it, and to induce

other farmers to adopt the system of cultivation I am about to describe to
you:

I am going to speak to you about hoed crops; at the same time, I hope
to prove to you that it is a profitable system of farming. And to that end I
intend to lay before you, in detail, a full account of our business.

It is not my intention to enlarge on the manner of preparing the land,
any more than to describe the proper way of treating the different plants that

are grown; that, I think, has been already sufficiently discussed, as well in
former conyentions, as in the agricultural journals.

But, I repeat, it is with a
view to induce farmers in general to take to the growing of tﬁese crops—and
I'think that is the most important point of all—that I am about to describe
our successful campaigns of the last three seasons.  If T say this, it is because
I myself was rather incredulous about it, and hesitated about its adoption. -
Nevertheless, after having seen, in 1884, on the farm of, the at present de-
funct, Lincoln’ College, (at Sorel), then under the management of M. Jenner
Fust, several arpents of root erops, such as mangels, white carrots, swedes,
turnips, and “potatoes, and all of them superb crops; I said to myself: why
should not we do as well as that ? I made a trial of it; I succeeded pretty
well; so I kept on increasing my cropping year by year.
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Finally, in 1887, I and ‘oné of my brothers bought a farm of 140 arpents, to th
for the nice little sum of $6,000. (1) youn

I need not tell you that on entering on the cultivation of a farm of that ‘only‘
size, we were obliged to buy several horses, as'well as the farm implements pay f
necessary for the working of the land for such erops as we intended to grow. ]

This, of course, increased our indebtedness. Upon which we said to our- we m
selves: We must go to work in earnest ; we have a heavy load to carry, and deal ¢
we must manage to stand up under it; and this we have done. We went 4
heartily to work, and to-day, I am not afraid to say before this meeting, in of for
the very place itself, and in the presence of our creditors, if any of them are thougt
here : that we have “ paid our way,” and reduced the capital debt by more than neithe
$500. earnes

You will, perhaps, tell me that that is not much; I confess it willingly. F
But I wish you to observe, that we have only had three crops from the land, and of fam
that the whole harvest of this, the third year, is still in our hands : it is by no am cor
means a bad one. I do not suppose it is necessary for me to give you a com- any ot,
pletely detailed account of our crops, but I persist in saying that, as a whole, I
the system of cultivating hoed crops is a paying one. I

I am not afraid of declaring that, without our having foliowed out this have jy
plan of cropping, we should never have been'able to sueceed in meeting our to farm
obligations.

Here is an account of our operations :

8 arpents of potatoes, yield 1500 bushels = 194 bushels per acte,
7 " swedes, 0 4500 " T T "
red carrots - 350 - ¢10" *.*
mangels " 400 " SO .
: white turnips “ 200 % 460
] maize i 15 f e
18 arpents =15.2 acres.

On the same land in 1889, we sowed :

13 arpents in barley yield 450 bushels=40 bushels per acre. Mr. Pre;
2 3y wheat o 40 ¢ 24 “ * In1
3 " oats f 12010104 o) @@ inai t you the g

enable o)

The whole was sown down in 1889 with timothy, and this year, 1890, off ;
0 consur

the same land, we carried 4,000 bundles of hay, equal to 30 tons, or 2 tons per

imperial acre. We intend to leave this land in hay for two or three yean " At o

more ; we shall then pasture it, for a year or two, and then begin the same "“‘—"!«*“, fr

rotation over again. We mean to change the land for our hoed crops every s ";li
7e( )y

year, and follow the rotation above described.

As you know well, people often assign as an opposite reason to my thesis
that it is very easy for so and so to do s0; he is rich; others say : Oh! he has
a lot of children ; it costs him nothing for wages.

To us, neither of these arguments will apply. As to the first; as I said
above, we bought this farm without paying a dollar in ready money for it; ®

fattening
- (=]
Ever:
to stock,
]]U\V to (
ormer ig
for fatten
(1) 140 arpents = 112 acres, nearly yuung pi(,
5 P's
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Mr. President and Geéntlemen,

you the advantages that are to be found in the most perfecte

enable one to keep pigs all through the year, in the most suitable manner, and
to consume the by-products of the dairy to the greatest profit ?
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to the second, I have no children at all, and my brother, who is ten years
younger than I, is only beginning his family, the eldest of his children béing
only six ; consequently, there being only we two' to' work, we are obliged to
pay for all the other labour required.

It is unnecessary to say that, in order to be able to meet our engagements,
we must grow large erops, and that it follows that we have to employ a good
deal of labour, which has to be paid for.

Allow mie to say, before I conelude, that it is a very fine thing to be' one
of fortune’s favorites, as well as to have several children to help one ; but al-
though it is an advantage to be in either one of these situations, I can assure you
neither is indispensable to suceess. There is one thing that is indispensable:
earnestness ; and to this I may also add : perseverance.

From my own experience, I can assure you that, if you adopt this method
of farming, and give it all the care it demands, your success is certain, for I
am convinced that what we have been able to do, can be equally well done by
any other farmer

I bear this testimony here, without any exaggeration.

I trust, Mr. President, that the short explanation of our system that I
have just given will be useful to the worthy Dairymen’s Association as well as
to farmers in general : that is my earnest desire.

SERAPHIN GUEVREMONT,
SOREL.

THE HOG AND THE DAIRY - INDUSTRY.

BY M. ANTOINE CASAVANT.

In 1889, I was requested to give you a deseription of apif ery. Ishowed
uildings, which

At our last meeting, I spoke of the gains to be made, by selecting the best

breeds, from the products of the dairy utilised in feedin

g hogs.
To-day, gentlemen, I am about to try to show you the ﬁneﬁt to be deri-

ved by the consumption of whey or butter-milk by pigs, both in rearing and in
fattening them.

Every body knows, or ought to know, that of all the foods give

to stock, milk is the 'most complete. ' It is important, therefore, to learn
how to extract the greatest benefits from whey or butter-milk. The
former is not so useful or so' valuable as the butter-milk, but it has a certain value
for fattening pigs, whereas butter-milk is bést suited to réaring them. The
young pig, more than any other animal, wants food containing the elements
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needed for the formation of the bony frame, the muscles, the flesh and the fat.
Now, milk is the food that contains these different elements in the greatest
abundance, and forms the most, complete of all the rations we give to our stock.
By him who sends his milk to the creamery, the secret is already found out ;
he can rear young pigs throughout the season, because he has at his command
milk that contains all the matters necessary both for rearing and fattening, "
and which thus offers every possible advantage to the breeder. I need not .";
enter into any more details. Every one knows how to use milk in the rearing ::)"‘
of pigs. mil
But, gentlemen, the position of those who send their milk to the cheese- sufl
factory is very different; the advantages are very much less, Still, with a pro
well managed system of rearing, it is possible to make both these industries, 4. .
cheese-making and pig-breeding, pay vrell ; and I will now describe it: aim

w¢
fre
ha

Keep the breeding sows till they are three or four years old, and always
select the best specimens to replace those you consign to the butcher. Arrange acce
matters so that your sows pig about the beginning of March, and then the
young will be weaned from about the 1st to the 10th of April; so that you
can use the milk to the greatest advantage before the cheese-factories open,
and when they do open, the young pigs will be sufficiently developed to sup-
port themselves on the whey, with the addition of meal, and, especially of
green-meat ; for green-meat is a food that contains more or less, according to
its kind, of lime, sugar, nitrogen, albumen, and other matters, which make it
an'economical food, well fitted to maintain the pig in good health, and to faci-
litate the growth and the fattening of the animal. This precept is founded on
my own experience,

As soon, therefore, as green-meat can be had ; and by the term green-meat
I mean pasture or green forage-plants, the weedings of the garden, cabbage-
leaves, young clover and lucerne, corn-stalks cut green, such as we throw to
our cows on pastures; give it to the pigs. By thus using your green-meat
with whey, you can rear pigs very economically.

The weaning of the second litter of the year should take place from about
the 15th to the end of October, i. e, when the cheese-factories are about closing.
This season does not offer the same advantages as the spring; we have not the
green-meat to aid us; another treatment must be pursued. This treatment
consists, in autumn, of keeping the young pigs in a warm place, to favour the
rapidity of their growth, and feeding them om potatoes and sugar beets, or

ellow-globe mangels, cooked together. I comsider these two kinds of beets to
those best suited to the profitable feeding of pigs. To the above must be
added oat-menl, pease, and milk, You see, gentlemen, that by this system all
the milk is urilised, from the first milking of spring to the last of autumn. We
are too apt to neglect the value of milk.

The products of the dairy-industry are three in number; butter, cheese,
and milk, The cheese and butter find their way to the English market.
Enough importance is generally attributed to these two articles, but the third
product of the dairy, the wmilk is neglected ; it is not sufficiently valued. A
great part of it is lost for want of a proper system of employing it.
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But observe, gentlemen ; this is by no means an' article to be despised, since

we have a market for it here in the province, as may be found by the salt and
fresh pork we import every year from the Unite

States, and for which we
have to lay out considerable sums.

To condense into three words the addresses T have made before the' mem-

bers of the Dairymen’s Association on the piggery as ¢onnected with the dairy-
industry, I would say that our business is : 1. to build convenient pi

ries ; 2.
to select a good breed ; 8. to grow plenty of vegetables for the supply of the

milch-cows and the pigs. By these means, we shall succeed in furnishing
sufficient quantities of pork for the demand of our country. It is always more
profitable to sell our goods at home, than to send them abros.d.

These, gentlemen, seem to me t6 be the practical means to be taken if we
aim at increasing the revenues of the dairy-industry in our provinee.

Excuse me, gentlemen, for having taken advantage of your patience, and
accept my thanks for your kind attention.

ANT. CASAVANT.
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COMPETITION OF REGISTERED CANADIAN COWS.

The foliowing cows were entered for the competition of 1890
lo. “La Brune;” the property of M. Solomon Philibert, Si. Justin de

2

Maskinongf.
20. “ La Corne d'Or ;” the property of M, Edowaxd  Philibert, St. Justin

de Maskinongé.
30. “La Caille ;" the property of M. Désiré  Philibert, St. Justin  de

Maskinongé.
La Caille had already competed, in 1889, :
Here follows a condense report of the list of the three competitors.
1 2 .
T 1 LA BRUNE | CORNE DOR | LA CAILLE
Test began 10 July, 1890 | 10 July, 1890 | 10 July, 1890

ths. oz. ths. oz. ths. oz.
(1st day.... 39-00 40-00 42-00
L SRR 37-00 42-08 38-12

Srd * .... 35-12 42-12 38 -00
TRt 3404 43-08 37-04

5th Iy 38-12 41-04 40-08
6th g 36-00 40-12 36-04
[ 7th a0 37-04 42-08 39-00

293-04 271 12

Total quantity of cream. 57 ths. 49 1hs.

Total quantity of butter : ihs. oz. ibs. oz.
yielded. 13-11 11 10 10-11

Butter fron} 100 lbs. of 5.30 3 96 3.93
milk.

Pounds of milk required to
the pound of butter. 18.85 25.23 25.43

The prizes will be given in the order of the yields, if the competing cows,
which have not been examined, are really thoroughbred Canadians, and eligible

for entry into the Herd-book of Canadian cattle.




RECEIPTS AND EXPENDITURE

OF THE ASSOCIATION FOR THE YEAR 1890.

RECEIPTS.

Subsidy to the association, (1)
Subsidy to the school-factory (2)
Members’ subscriptions

Sale of reports

Divers réeeipts

Stationery, postage, &c
Directors’ travelling expenses
Subsidies

Travelling expenses, instruction
Prizes for the competition
Divers expenses

$ 1,527/88
Balance on hand ' 176.39

$ 1,708.27

REPOB'T OF. THE AUDITORS.

After examining in detail the above accounts and compa.nng them with
the vouchers, we declare them to be correct.
Sorel, November 25th, 1890,
ing cOWS, (Signed) Ap. BRUNEADY) ', .
1 sligible J. C. CHAPats, | Auditors,
_(l) $500 still due from t e rtmant of Agriculture. :
(2) Paid directly to M. J rchambav t, y the Department of Agricultnre [$300.)




LIST OF MEMBERS.
YZAR 1891

A
Archambault, J. Misael............. .St-Hyacinthe
Allard, (BIOrmel” . . .o oo vovvovevonsoas St-Alphonse de Granby
AU oJOBNNED . o« « cvs s aoins v oinnn s Warwick
AOBBINOMIOE: '« . o o0 oo 0o0nis oot s aiamiss South Durham
VT T Ly T S B O St-Valérien
s P IR e R R LR i St-Zéphirin de Courval
¥ T P s s e o e St-Martin de Laval
Archantbtlt,i B A.O.......c..... 0. I’ Assomption
Arsenault & Fréres............ ... .0 Sorel
T T e B T e S e Sorel
Aganitpe Joseph................... St-Malo d’Auckland
B INTRIRIE TR I | 5 o o hviiss ni 2 g B Chicoutimi
B
P R T N TN IO o Trois-Riviéres
ERIRCERIIANIS . . s s o i iatigtanis La Baie-du-Febvre
Brodeur, L. Thimothée . ............. St-Hugues
R R S Montmagny
BIODOMRPIREN 1 & . ... ovicanvoionsnos St-Maurice
T R P Montreal
Bernatchez, Numa.................. Montmagny
Bilodeatg 08 . %. . ... ...ovovvnennn. St-Elzéar de Beauce
L I v i s v e s TR St-Justin
BONIauS NORDBIL. ¢\ oote ol ol n s aies Sherbrooke-East
Bourbean, 8.........2807TILJ 4 AL Arthabaska
BOARORY - FIeMe. . v i St-Jean-Bte de Rouville
Bourbeewt Eliei: i Jin soviovs o L'Ange Gardien
Brunean, Dr. Ad................d991 Sorel
e e S S SR St-Damien
Bergeron, Henry.... ... . ... .., St-Didace (Maskin)
Bernier, Alphonse .................. Ste-Claire (Dorch)
Beauregard, Joseph................. Ste-Angele
Bergeron, AIDR . ise,pis b.010 oo ammppsile aibte St-Antoine de Tilly
Boucher,  Euclide................... St-Damien

5 T R B W R S St-Alexis des Monts

Bo
Bo
Bo
Br
Boi
Bre
Bol
“m‘
Bél;
Ber
Hbu
Bro
Beai
Béd;
Bras
Bois|
Baye
“qu
Boml
Bour
Bibog
Benoi
Boue]
Bl)l]ll]
Berni
Blane
Bl'l)i](-
Brr);l.n
Bérub
Berge:
Bu‘-ul\'(
Buisso
Bussid,
Blouin
Boisve
Boisve;
Blais, A
Bouchy
BIUHS;U'
rassar
Bilwt‘ J
Boulais,

Chil:uim
Chartioy
11
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Boucher, Louis.........

........... Tremblay

Boucher & Leeclere..................L'Islet

Boulanger, Ocbi.i ... ... adimiergildz, Ste-Agathe de Lothiniére
Breton, Aug. ... £abildd b, andgunaldd, N. D. du Saeré Ceeur
Boivaire, Evariste.. . ................ St-Zéphirin de Courval
Brassard, Donat. . . . . 7% ab e, Riviére aux Sables
Boland, George............. k0%, Ste-Ursule de Maskinongé
Bourbonnais, J. A.................. Pontchéiteau

Bélanger,J. J........ i i i id. L' Isle Verte

Bernard, L. P.. .. .. L il Al sk ...Cap Santé

Blanchette, Geo.......... AN, Walker’s Cutting
Brousseau, Hertel.. . . . .. oo ot o li0E0C, Borel

Beaudry, Rev. M. C. A... ... .Lia Présentation
Bédard, Lazare............. .. .....St-Flavien
Bradette, Jules. . . .. DRI - €1 | ... La Malbaie

....... covvsiuiio ) Ste-Thérese

‘veveooioo. . East-Angus
Boudreau, Rév. M. .......... « ...vsValcourt d’Ely

............... Valcourt d’Ely

S e s

............ .......Victoriaville i
Bibeau, Louis......... coli e St-Flavien
Benoit George.. ... ... ... ou/lall, il Kingsey French Village 15
Boucher, Jos: v oo . .o oo 80 L 5lIR . .Coaticook |
Boudreau, Zoel. . .. .. . viveev.. ... Pointe-aux-Péres
Bernier, Cyp......... Jehovs .....L'Anse a Gilles
Blanchard, Henry ............... 0. St-Joachim de Sheftord
Brodeur, Théophile.......... .00 i, St-Hyacinthe
Brodeur, Ephrem.................. .. Somerset
Bérubé, Rev. M. A. P......... ... ... Little Cascapédia
Bergeron, Alph. ............ .. .Ste-Croix de Lotbiniére
Beauséjour, E) ...................... St-Michel des Saints
Buisson, Arséne........... ... 000, Ste-Cécile de Lévrard
Bussiére, Ambroise............ ... ... te-Jeanne de Neuville
Blonin, Jo8 . s v o covivilevnans JHING Si-Jean, Ile d'Orléans
Boisvert, Alex.......... . Mor).aoaid, Sse-Elizabeth
Boisvert, Adélard.................%. Si-Elphege ‘ i
Blais, Alexandre,.......... %0 . Chicoutimi ,
Bouchard, Alexandre.......... ..... Chicoutimi
Brassard, Jos .. . a0l b sl sisea, Riviére-aux-Sables
Brassard, Jean........... ... Jrssdadl, Riviére-aux-Sables
Binet, J. Evangéliste............... .St-Eustache
Boulais, Gédéon..................1 . Waterloo

C

Chicoine, Alexis. . ................. .St-Mare
Chartier, Rév. J. B... ..o .. .St-Hyacinthe
11
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Couture, Dr. J. A......ovvvveene
Chénevert, JOS. . .« ..ovoeseresiints
COtS, Louis. . v dvale o vuulgpis e e
Cloutier, Sauveur.. ............x-

Chapais, 3. O. laisesd ohininidind 8.

Choquette, REV. M. ool lvis viiin wvsiv oRle
Caron, GEOTge.. . . «.vourearenrernse

.. Québec

Berthierville
St-Hyacinthe

. .Ste-Sophie d’Halifax

St-Denis en bas

Séminaire de St-Hym'inthe
St-Léon

St-Pie

Dic
Des
Des
Dioi
Dun
Dao
Dug

Dun

Carigan, CR8.. . ou oo sBBdliidRiEaa
Camiré, Olivier.. . . St-Michel d’'Yamaska Dufy
Clément, N.E. . ... Ste-Anne de la Pérade Dori
e . . oy (
Chicoine, Delphis.,. . . «.ooovoemeenes Ste-(Genevieve Deni
Duss

Cardin, Pierre.. .......oonveerneeens Sorel
St-Liboire .
Daig

Chabot, GeOorge. . . . .« <o xbiulvevadoods
Coté, Wilrid,. . .. .coovorinneeninte St-Alphonse Dé
Chicoine, Arthur.........coocerensy St-Mare “(.(p,”
(Caron, J. Adélard.. . ......ocnen il Richardville-Még ““':t
Clermont, Honoré. . ....... cooueees St-Jean de Matha l)vr('
Choiniere, Modeste.. . . .....eeses Valcourt d’Ely Denis

Ste-Apollinaire l),.(.‘.T

064, J. Bbe . .. oo oo o aldh bR UTCOML S

Coté, Rév. M. F. P..oocniinmninds St-Valérien, Shefford Desf

leum\m, Ferdinand..........oooses St-Edouard ‘ . I)A;\:l

Couturier, GONZ. . . .. ooveriaerenss La Malbaie l)u‘ﬁ};

Cloutier, David.. . ....... ik North Ham Dug .

Charest, Rév. M. F. M AL Mile End gud

Cartier, T.C. .. . oo oo anldiid ub vait hods Kingsey French Village

Cadieux,J. B. B..i.ove b v St-Valérien

Coté, Gaspard.. .. ......ooeaeiaiietn St-Cyrille o

Cossette, Ferdinand... .......covevees St-Narcisse, Champlain P: ache

Caron, Nazaire. .. ...c.oivuvasoasioss Ste-Louise de I'Islet “mond

Collége d'Agriculture.............or I Assomption

Cyr, Ubs. ... .. slois@ondslcdin Be i0s St.-David d’'Yamaska

Chicoine, J. A. .laeavadls b adiianbuids Sherbrooke B
St-Pierre de Montmagny P,‘”'“" (

iy Fradett,

Collin, JACQUES ., ¢« w v v vnvvrinenin
Chagnon, F. N . coiutinuilmeaenin Sorel 4
Covey, H. T...... ... advduselale vt Fontain
Chapdelaine, Elie. ........coovereres }“mn'nic
Fleuran
Fréchett

Coté, Samuel.. . ... ..

Courchéne, Ulric.. . ...ooovvnnees b

Champagne, Vital. . colilare gingessai diisa Ff”'tln, J

Choquette, Cyrille.....ooouarraes th‘l':' £
ontaine

l)[‘(r(.t/‘ &
Foster,

- & Fish, Jas
Desloges, R Longueuil Fortier |
])aigrm.ult, Rév, RS R R T Stc-ﬁuli(‘ l“al;tx-(l(:.ll
Dufault, Eusébe. . .........oonmiees . Ste-Hélene "mmm't
Duguay, J. N..ooooovamennahos .La Baie du Febvre ortier. |






Gareau, Vietor.......

Gemme Paul .........
Gérin, Rév. M. D. .. ..
Gingras, OB, o5 » -
Gagné, Théophile..

Gratton, Hubert . . ..
(Giagnon, Louis.. .
(érin, Léon.. .. ..
Gagnon, Rév. F.C.
(Garneau, Nap .
Gouin, Alexis. . .
Genest, Augustin. .
Gagnon, Epiphane.
Grégoire, Joachim.
(Gérin, Auguste .. ...
Gilbert, Louis. . . . . -
Gendron, Jos.. ......

Germain, J

Godbout, Eug. . ...
Gravel, L. J.......
(Jervais, Hector.. . .

Geoffroy, Jos ..
Girard, J. ... . .-
Gagnon, Jos. ..

Jacob, Joseph. . ..
Jaeob, Léo

Jutras, Alfred . ..

Garon, S. Abbé.. ... ..

Guévremont, J. B.. ..

vlbert, Hilaire .. - -

Guévremont, Pierre. . .

Gingras, Haberb .. o« v ovo s g o paEang
... .Ste-Marie de Monnoir

St-Denis, Riv. Richelieu
Ste-Marie de Monnoir

. St-Justin
_.South Stukely

‘St-Edouard de Lotbiniére

St-Gilles

" ,Sl,(‘-'l‘h("l'(\‘.\‘('

St-Urbain
Montréal
Québec

 Ste-Croix Lotbiniére

Kingsey French Village
St-Geo. de Windsor

 Ste-Anne, Chicoutimi

.St-Cuthbert

.Montréal

St-Zéphirin de Courval
St-Malo d’Auckland

. .Sorel

Jourdain, Roeh........cooeverernecs

Sorel

.. St-Eloi

St-Jean de Matha
St-Tite de Champlain
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