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FOURTEENTH ANNUAL CONVENTION
OF THE

FASTERN DAIRYMENS ASSOCIATION OF ONTARIO.

The Fourteenth Annual Convention of the Eastern Dairymen’s Association of
(anada, was held in the Court House, Brockville, on Wednesday and Thursday,
January, 8th and 9th, 1891.  The President, Mr. Joux T. WaRrriNGtoy, jr., of Belle-
ville. took the chair at ten o’clock, and called the Convention to order.

ADDRESSES OF WELCOME.

Mr. D. Derpysuirg, Mayor of Brockville, in welcoming the Association to the town,
spoke as follows : As Mayor of this Island Qity it is my pleasant duty to extend to
vou a hearty welcome. It should be a source of pride to any community to have the
privilege of affirming its hospitality to so distinguished a body as the Dairymen’s
Association of this province, and although this is only the Fourteenth Annual Conven-
tion, yet you are scattering your permanent blessings throughout Eastern Ontario, and
exerting an influence far beyond our borders. Well do I remember the early struggles
o' this Association, when a few patriotic men put their hai ds into their own pockets to
pay the expenses of carrying on our annual and other meetings. Now you are aided by
the Ontario (fovernment, who also print your annual reports, and you have the
influence of the whole people. Fourteen years ago we had the common butter and cheese
that anyone could make, and everybody agaiust us; while to-day, thanks to the good
work of the Dairymen’s Associations, we make the finest cheese in the world. What
means this rapid progress, unless it be the adaptability of this province to the butter
and cheese interests and the earnestness and ability on the part of those engaged in its
munufacture, aided by this Association and the Government! To-day we stand in the
very front.  No association of men has done more for every citizen in this province, than
the Dairymen’s Associations. We can congratulate ourselves that the dairymen of
Ontario were the first in the whole world to employ instructors and inspectors. Dairy-
wen in other parts are now following our example, and coming to Ontario to get its
instructors. We congratulate ourselves that Canada has the best reputation for making
fancy cheese. We have to thank this Association for the plans formulated and carried
out, and for the high and enviable position that we now occupy. 1 trust that you will
take hold of the work and make this the finest meeting yet held. It is justly a source of
pride to Leeds and Grenville to have among our citizens some of the oldest and most
enthusiastic dairymen in the province ; those who are alive to all the modern improve-
ments in. the manufacture of cheese ; those who are aiming to keep this province abreast
in this important enterprise. You will have their cordial support and earnest attention.
[ trust this community will respond liberally to your call for membership, and that you
will be instrumental in impressing upon more of our farmers, the need of better stock,
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more improved appliances, and a more thorongh understanding of the dairy business. [
sincerely hope that your pleasure in meeting with us will be as abundant as the
welcome we extend to you. I hope that your meeting will be pleasant and profitable
and one long to be remembered by your Association.

Mr. D. W. Dowsgy, President of the Board of Trade, briefly addressed the
convention in words of welcome. He spoke of the importance of the dairy interests
to the province, and also pointed out the influence of the make of Ontario cheese on
the DBritish markets. e looked for a still greater improvement in the quality and
quantity of cheese made in the province.

Mr. H. F. J. Jacksoy, a member of the Board of Trade, said he regarded cheese as
the staple product of that portion of the province. Twenty years ago the farming inter-
ests of the section were languishing in the production of corn, barley and wheat, but the
manufacture of cheese had revived the condition of agriculture. He joined in welcoming
the gathering.

Mr. Jony R. Rein, Secretary of the Board of Trade, said he had a friendly feeling
towards the cheese industry, having been engaged 7 ¢ years in the produce business, and
he had still an interest in the cheese industry. The dairy industry was indeed a tower of
strength to the country. Phenomenal progress had been made in the cheese business of
ths province, and Ontario was now said to be leading the van. At one time the Ameri-
cans pointed the finger of scorn at Canadian makers and their product, but the tables had
been turned. Canadian cheese was now as good as any made in the world. He extended
a cordial greeting to the members of the convention.

Ex-Mayor Daxa referred to the large amount of money brought into the country by
the cheese industry, and welcomed the visitors.

Mr. A. D. McDouGaLL re-echoed the words of welcome spoken by his fellow towns-
man, Personally he was largely interested in the cheese trade, and had been so for nine-
teen years. e had started as a manufactarer. He had learned much that was valuable
about cheese making at the conventions of the Associations. He could cite factories
which had been benefited to the extent of cents—not a cent—on the pound. In fact a
man had told him that day that his profits in cheese-making had been doubled by the in-
struction received at the gatherings of the Association.

The Pres:pext responded to the addresses of welcome, thanking the speakers for the
warm greeting extended to the members of the Association.

THE PRESIDENT’S ADDRESS.

Mr. WarriNGTox then proceeded to deliver the annual address of the President, as
follows : It gives me great pleasure .~ have the honor of occupying the position [ do to-
day. 1trust that this, the fourteenth annual convention of the Association, will prove
even more successful than any of the previous conventions, and that every cheesemaker
and every factoryman and all interested in the dairy products of Canada will leave Brock-
ville satisfied that the information they have received well worth the time and money
they have expended, nud, as Mr. Evertt happily put it last year, It was good to have
been here.” In view of the heavy amount of business to be got through, I will make my
remarks as short as possible. In the first place I cannot praise too highly the manner in
which the inspectors and instructors have done their work. Mr. Bailey's section, Belle-
ville proper and Peterboro district, has not required so much instruction, but the number
of people found guilty of skimming, stripping or watering their milk is astounding. Mr.
Rollin’s section, Kingston and Prince Edward, may not have had nearly the same propor-
tion of adulterated milk cases, but I can speak from personal experience of the marked
improvement in the quality of cheese made in those sections under his instruction and 1
am glad, especially, to see Kingston coming to the front again. I remember the time
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when cheese made in Kingston secticn was considered to be the finest quality turned out
in Canada and they commanded the highest price of cheese made in any section. With
vegard to Messrs, Publow and Ruddick, they have not come under my personal supervis-
ion, but from all T can learn they have been as zealous in their duties as Messrs, Bailey
and Rollins, One of the most important things to be considered here at this convention,
in my opinion, will be the subject of winter dairying. It is my firm conviction that the
cow can be utilised as & money-making animal for two or three months longer than she is
under the present system, and that, without any detriment to her, and I trust that Prof.
Robertson will give us his views on this matter. I have two suggestions to make which I
think will improve the sale of cheeso. The one is the marked improvement in quality
that can be seen in any factory where the cheese is kept 48 hours in the press. A large
number of factories about Belleville have pressed their cheese for 48 hours this year, and
there has hardly been a cull found smong them. In Mr. Carlaw’s factory where this 48
hour pressing system was practiced, 258,000 pounds of cheese were made and there was
not a single complaint made of a poor cheese. Another thing I would suggest is that
the cap cloth be not taken off the cheese when shipped out of the factory. I have had
frequent complaints about blackened surfaces on this account. These cap-cloths can be
bought ready cut round, at a very reasonable rate from any dealer in factory furnishings.
[ am just in receipt of an estimate of the stock of Canadian and American cheese on the
first day of the year, and I am picased to inform you that the visible supply is 150,000
less than the same date last year. This promises well for a good demand for your carly
makes. Trusting this may be so, and with every good wish to you all for a happy and
prosperous year, we will now proceed with the business of the convention.

COMMITTEES.

The following committees were then appoin -

Business—W. Eager, D. Derbyshire and W. Bissell.
ger, Y

NomiNaTIoNs—P. Hinman, D. Vandewater and H. Bissell.
Dairy Urexsins—R. Rollins, J. A. Ruddick and G. G. Publow.
Fixance—H. Wade, T. B. Carlaw and P. Hinman.
LecisLatioN—H. Wade, D. Derbyshire and Prof. Robertson.

MAKERS, MAKING AND COMPETITION.

Mr. How «rv BissiLr, of Brockville, was requested to address the meeting in the
absence of speakers delayed by the train, and delivered the following extempore address:—
I congratulate you, Mr. President, upon being one of the largest exporters of cheese to
Gireat Britain. I feel at home on this subject of the manufacture of cheese, and I believe
that both buyers and makers will agree with me when T say that there has been re-
markable progress in the mdustry during the past ten years, And I have not the least
doubt that this good result is chiefly caused by the holding of conventions of this and
sister associations, I am looking for further progress. But I can plainly see that Ontario
must look at the fact that the Lower Province is going to compete very closely with us
before long. I had the pleasure lately of attending a dairymen’s convention at Cowans-
ville, in the Eastern Townships. It was the first convention of the sort ever held in
that section, and it was a success. [ spoke there upon the subject of winter dairying,
and soon found that they were alive to its importance, and that we must be prepared for
their competition. We have also competition across the river. Last September I was in
Fulton county, N. Y., and saw September and October cheese sell for 8] to 8 4.5 ceuts per
Ib., while the cheese in Brockville was selling for 93 to 93. We may well fee. proud of




the position we hold at present, but we must not forget that our American neighbors are
also putting forth an effort to overhaul us, and some of our best makers are being en-
ticed across the line.  They can sell cheese higher at Ogdensburg than they do at Utica
because they have Canadian makers, and they will soon be here in this district for more
of our hest men.  In Quebec they ave also sending for our makers. Speaking of makers
reminds me of the fact that there are some men who imagine that they can learn to make
cheese in one year. A maker should study at least two years before he should undertake
the charge of a faztory, and then he will have a great deal yet to learn. Too many
cheesemakers are anxious to make money at the business before they are fully equipped
for the work. T helieve in employing good makers and giving them good wages, and if
2 man is a first-class cheesemaker he is deserving of a good price for his work. 1t isa
deplorable fact, however, that some makers cannot make good cheese, and there are too
many miserably built and equipped factories in Iastern Ontario. This * cent a pound ”
business is a great evil.  No man can make good cheese if he is paid only a cent a pound.
I attended a meeting at North Augusta, where it was announced that a man would tell
us how to make cheese at a cent a pound.  The man who called the meeting said that if
they would guarantee the milk of 200 cows the cheese would be made at a cent a pound.
I asked him for his fizures, and he said he had not any figures, but that they were mak-
ing cheese for a cent a pound all over the province, 1 then asked him how much cheese
the 200 cows would produce, and he replied 40,000 Ib. I told him that at a cent a pound
that would give only £100. 1 followed up my question by another regarding the wages
puid for a maker. 1 was told that it would be 300.  Now, that left 100 only for building
the factory, putting in machinery and other expenses. Then I gave him 60,000 Ib. for 200
cows, and after estimating the cost of manufacturing, interest on investment, etc.,
brought him in #297 in debt. (Laughter.) This matter of poor buildings and poor
wages needs to be talked about plainly.  When I was on the road as instructor I had a
aood deal to contend with, as the cheesemakers were prejudiced. Some of them
would hardly allow me to give instruction. I also found a difficulty in getting a chance
to properly inspect the milk, Now the Dominion Government is assisting in the work
of analysis, etc., it is easier to deal with the question of adulteration,

Mr. R. G. Mureny, Secretary of the Brockville Dairymen’s Board of Trade, was
next called upon, and said : I agree with the remarks of Mr. Bissell regarding the
manufacture of cheese. [ am a partner in quite a large factory, an) my experience in
regard to the prices paid for making cheese may be worth repeating. We took hold of a
large joint stock factory, and in our section of the country they have not proved success-
ful. The principle may be correct, but in practice they have invariably failed. We
hought out the stockholders and rigged up the factory in first-class shape. DBut other
factories were all around us. We were, so to speak, the hub, and at the other end of the
spokes were factories muking cheese at a cent a pound, and we were in competition with
all of them. We paid more money for making than the other factories did, and found
patrons. We succeeded admirably, and the cheese made pleased the buyers, while at the
same time we paid as much to our patrons as those factories did which were not paying
their makers so high. It pays to rig up factories in better shape and pay more for
making, The patrons will soon help to pay men for any improvements.

A Mgyper —What did you pay a pound?

Mr. Mureiny—A cent and an eighth.  We declined to run the factory at the prices
prevailing around us. At first it was uphill work, but we have succeeded in keeping our
patrons and paying them good prices for their milk.

A Mevper—How do they manage to draw the milk !

Mr. Mukpiy—Each man draws his own milk, and every one may bring it in his
own way.

Mr. DersysiRe—I have been delighted with the very practical addresses given
this morning. This afternoon the speakers advertised will be present. We are proud of
the Brockville district as being the home of the pioneers in this great cheese industry.
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\We have now in this section many factories well equipped, and more are continuelly
Leing built, but My, Bissell's factory, five miles from here, is, I believe, the finest in
Ontario to-day. Messrs. Murphy and Dargavel have paid a good price for making cheese,
and. although so far they may not have cleared much, they have made a reputatioa as
handlers of the finest cheese.  Our peop'e are bound that we shall put up good factories
md pay a decent figure to tirst-class makers, for it is only in that way that we can main-
tain the splendid record we now have, (iood cheesemaking cannot be expected at a cent
. pound. ~ Our neighbors are waking up Il around. Even across the line, in St. Law-
rence county, they have hired some of the best makers from here. They are willing to
sive wore money than we will pay if we continue to hire at a cent a pound.

The meeting then adjourned until the afternoon at 2.30.

FIRST DAY.—AFTERNOON SESSION.

The Convention met again at the appointed time, the President in the chair.

THE PRESENT STATE OF DAIRYING IN THE PROVINCE.

Mr. M. K. Everrr, an ex-president of the Association, was called upon for an
(ddvess, and said: I have been much pleased with the character of the addresses
delivered at the morning session. I regard dairying as the leading industry of the
Dominion. In order to beat the world, as we have done, or even to keep pace with
other countries, we certainly will have to look sharp to our business, and lose no timein
producing milk more cheaply and turning out a finer grade of goods. This is a question
that is stirring the minds of many thoughtful farmers. It the patrons have not been
wotting good prices for their checse about the first place they begin to cut down expenses
s in tue price paid to the maker. But they are bezinning at the wrong end. I repeat
that what we have to do is to produce the milk more cheaply. O her couitries are
besinning to feed cheaper fodder to their stock, and so must we. Some claim that the
bottom is falling out of the cheese business. I claim that the dairy industry was never
in a better position. The bottom is dropping out of the old plan of feeding and caring
for dairy cows, and out of those cows which are not producing the amount of milk a good
dairy cow is expected to produce. I'actory men are doing all they can to turn out the
best goods.  Bettter buildings are steadily being erected. We have led the world since
1584, and we shall continue to do so. (Applause.) The mayor said today that the
reason St. Lawrence county, N.Y., was turning out so good an article was because they
were getting our makers, Canadian hoys have gone to New Zealand and to the Old
Country to teach the people how to make first-class cheese. It is the duty of the farmers
to come to the rescue of the men who are building up this business, as we cannot afford
to take a second place in the manufacture of cheese. [ know there has been a very
sreat improvement in the quality of cheese in what is known as the Brockville section
this season. We are advancing very fast. I have been able to make and sell $110,000
worth of cheese. Out of that amount I have paid to two factories §46,079.22. Of the
25,000,000 worth of cheese imported by England, Canada sent £10,000,000 worth.
With proper treatment and feeding, and using the silo, we should send $20,000,000
instead of £10,000,000. Our return, as regards the value of our milk product, is very
neagre, compared with that of Denmark, a country not so large as Qatario. So the
question crops up again, how shall we get more milk for less money ! Some
people say we cannot compete with the west, because there they have food and grasses
at all seasons of the year. I hold that the man who has a silo has the far west at his
own door, in a compact and convenient form.




THE BENEFITS OF ASSOCIATION WORK.

Mr. ). M. Macrigrsoy, an ex-president of the Association, was also called upon,
and remarked : 1 believe that this dairy interest is to-day superseding every other 1.
dustry of the country, and in the quality of its cheese and the talent of its manufacture
(Canada is surprising the nations ol the world. lu order to keep our proud position we
must continue to put scienee, pluck, intelligence and energy into our work, T was pleased
to learn from the last speaker of the high standing Canada has attained in daivy products,
particularly in cheese. I can certify to the truth of his assertions. We have not only
a good reputation, but we are receiving the advantage of that high reputation, and no
individual or nation ¢in gain a reputation for making an article of superior (uality with-
out receiving some be efit therefrom.  The dairymen of Canada are to-day receiving the
reward of their industry.  DBut we must not dream of resting content with our laurels,
but go on improving. To cease making progress is to tall behind.  Others will go for-
ward with improvements and take our place at the front. We must take advantage of
every means to hold our lead, and nothing has contributed and is contributing more to
raise the reputation of Canadian daivy produee than the meetings of the Eastern and
Western Dairy Associations of Ontario.  The interchange of opinions, the results of
observation and experiments by our best men are invaluable.  The work of these Asso-
ciations is to-day more popular than ever before, not only with dairymen themselves,
but also with the Government. The Government has seen fit to subsidise our efforts very
handsomely indeed, and great credit is due to the administration of the province for its
liberal assistance in enabling us to carry out the good work planned by these Associations.
There are some things, however, in which we can make advances, but I will do no more
just now than throw out a few suzgestions. I believe that in too large a degree the work
of the inspectors has been extended over too wide an area. Yet the good results are so
apparent that I believe the Government would be justified in at least doubling its subsidy
to the Associations, and increase the grant to 83,000 or £4,000. (Applause.) I have
found from experience that the great drawback to-day is the large extent of territory we
have to cover. It is too great for a full measure of success. We should have smaller in-
spectorates, so that the inspectors may have opportunity of visiting the factories oftener
and keeping a closer oversight of the manipulation of cheese. We can recognise it as
a fact that this system of sending out instructors has been one of the grandest things we
have accomplished. It has brought to the manufacturers of cheese the best skill and
experience, and has shown them the benefits following the putting of that skill and
experience into work. \We must further strengthen and s.\'stvmutim- this work of inspec-
tion and instruction, so as to accomplish even more in the future. It is a certain means
of bringing efliciency into our factories and a higher level to the quality and reputation
of our product. We must strive to bring each individual factory up to the high standard
already attained by the best factories, and in doing that we will raise the reputation of
the product of the whole country and increase its value, meet the growing demand for
first-class cheese, and lead the world in the future in even more marked a manner than
we have done in the past.

WINTER DAIRYING.

Prof. Roperrsoy, Dominion Dairy Commissioner, was next called upon, and after
congratulating the Association on its cood record 1 the town upon its enterprise in the
matter ot handling cheese, proceeded to say : 1w, very glad to learn from the remarks
falling from the lips of Mr. Evertt that he was preaching that good gospel of people
minding their home end of the business first. 1 thought as [ listened to him that if
le took pattern by many dairymen I know of, he would have been running down the
cheesemakers, the salesmen, the buyers, the Government, the old country market, the
Association, and in fact everything but his own carelessness. It is a good thing for a
man to remember that the most important part of his business is his home end of it, and
that he cannot improve matters by paying too much heed to the market end of it. In



looking over this large audience I find what T expected to see—representatives of all
those engaged in this cheese business, now not only a large industry but the best paying
one in our province. I find the farmer, the maker, the local buyer and the large exporter
hece,  To each one of us an advantage must come in considering how we can improve
our husiness for ourselves at the home end and not at any other man’s end. [ cannot
accomplish much i striving to instruct a dairyman how to improve his circumstances
if all the time 1 am directing his attention to the man in Montreal who sends back for a
rebate of a half or quarter a cent. per Ib. on ten boxes. And when I speak to cheese-
makers it will not be about those ends over which they have no control.

Feom my standpoint, as Dairy Commissioner for the Dominion of Canada, I have
some plans under consideration, by the carrying out of which I hopa to help very materi-
aliy the cheese business during the coming summer. Meanwhile 1 would like to notice
that all over this province of Ontario we have very many more cows to the sqaare mile
than they have anywhere else in Canada.  When population is of the right sort, it is an
impo: cant factor in the success and prosperity of a district, and it is generally a good in-
dication of the value of property. It has been estimated that each new immigrant is
worth 21,000 to the country,—but that is only one kind of population. A large cow
population also means wealth and permanent prosperity, for where the number of cows
i« increased, every township, town and county in that immediate district is bound to get
the benefit of their productiveness.  Wherever you find an inflax of producers giving out
more than they take, there is thrift. In every part of Ontario where there is arable land
there should be four times as many cows kept as are now owned. We should keep 25
cows on cach 100 acre farm. This would mean more money in circulation. I want to
say a few things as to how this can be done in Ontario. Owners of cattle must learn
what immense value lies in the corn plant, Some people think that when a man bagins
to talk corn, corn, corn, that he has corn on the brain. But let me tell you that until a
man gets cheese on the brain he never wing prizes or gets the first call on the cheese
hoard. (Applause.) I would like to get in every townst )p men who are regarded as
cranks on corn, and this would do the township more good than the presence of men
who are willing to be exhorters on the political hustings. Corn is one of the hardiest
arowers of any plant cultivated on the farm. It is easier to grow, and it suffers far less
from parasites. People thought for years that the corn crop was adapted for the
southern or middle states, but that it could not succeed in Canada. I have never seen
a farm in Ontario that had not some land suitable for a fair crop of corn. During the
last season on the Experimental Farm at Ottawa the cost of growing a crop of corn,
counting the rent of the land, the cost of the manure (3 value), cost of seed, labor of
filling the silo, ete., was $1.34 a ton. We are feeding cows on fifty or sixty pounds
of corn ensilage a day and they are thriving upon it. We will be feeding some steers
also on corn ensilage alone, and I know that they will do well on sixty pounds a day.
Fifty pounds of ensilage costs about 3} cents, and the manure is just about worth the
work of feeding. You will readily perceive that a farmer can winter just four times as
many head at 3} cents a day each as he can if the feed costs 14 cents a head, as
it ordinarily does. This is one way in which a man can increase the cattle population

four times the number of cows can be wintered at the same outlay. Sixteen tons per
acre of corn is a reasonable yield, and that quantity will winter, so far as fodder is
needed, four cows for five months and a half, while an acre of average hay will not carry
one cow through the winter. And the farmer will not only feed his cows more cheaply
on ensilage, but he can have more on the same acreage. | know of one case on this con-
tinert where a firm keeps 258 cows on 204 acres of land and buys little feed except cotton
seed meal and bran from the proceeds of the skim-milk. Kveryone cannot do that, but
most dairymen could keep 25 cows per 100 acres. That is four times more than is the
average. I am in this matter advising what every man can do. If I advised a man to
hold back his cheese, it might be that the market price would come down and he would
blame me for giving him wrong counsel. But there is no such risk in recommending
the growing of corn for winter feeding. You may put this first of all, that the man
who grows corn for the making of ensilage should try to grow that corn in rows or hills,
so as to admit of plenty of sunlight and a free circulation of air.
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A Memper.—Do you believe in the rows being far apart ?

Prof. RosertsoN.—About 3 or 3} feet apart. Grow your corn in rows about that
width apart so as to get broad leaves, and lots of them. If you grow corn too close
together the leaves will be white and delicate and the whole plant will lack vigor. The
nutritive qualities of corn as shown by analysis, are in these proportions: Nearly one-
half are in the leaves, about one-fourth in the stalks, and the remaining fourth in the
nubbins, I had this tested by selecting 160 plants from different parts of a twenty acre
field, grown for ensilage, and it was found that about one-half of the food value was in
the leaves. 1 say, then, let your corn get plenty of light and air, for a plant grown in
the dark or crowded too closely to others is bound to grow spindly and weak.

Now, as regards the erection of a silo. I believe a man should build his silo inside
his barn if he already has room for it. There is no offensive smell from ensilage. |
can put it in my pockets or handle it with my hands, and no bad odor from it will attach
to my person. There is no putrid matter about it. The ensilage will keep against
single boarding, but not as well as it there are two thicknesses of lumber with tarred
paper between, It pays also to have the corners filled by having a bevelled board put
in. The triangular space hehind it should be filled up with sawdus.. If air can be
excluded no mould will form ; and your chief object should be to so fill the silo that no air
can get into it. The corners filled with sawdust give the best results. 1 do not think
any extra good results from coating the lumber with tar or crude petroleum. T question
the advisability of putting any preservative on the inside. My friend, Mr. Fisher, M.D.,
who is here, has had considerable experience with wooden silos, and «t his place 1 saw
one silo six years old which did not evidence any signs of decay. In the covering of the
ensilage, I have not found much that is new. This year we had one silo covered with
six inches of cut straw and eighteen inches of long straw, and there was not more than
an inch of waste,

A Meyper—Do you cut the corn with a straw cutter?

Prof. RopErtsoN—Yes,  Our past experience has shown us that where corn is put
in the silo uncut, there is always a waste at the butts —where the ends come against the
wall.  ihe full corn stalk is very hard to handle, difficult to feed, the cattle will not
eat it up so clean, and there is therefore more waste. To those who desire to have their
cows give a large flow of milk during the summer, I would say that your best practice
is to feed the animals well all winter. If a cow is fed dry fodder all winter, she will
give less milk when fed on succulent grass, because of that poor feed in the previous
winter months. It is a great gain to feed a cow all winter on this succulent corn food
from the silo, so that her system will be kept in a more relaxed condition.

One of the thiags that comes within the control of the farmer himself, is the mak-
ing of his stables more comfortable. I donot know of any subject which has been more
neglected than this very important one of constructing cattle-sheds and stables that
will be comfortable and convenient and fully adapted to the requirements of the farm.
Some of the places used for these purposes are most unsuitable, This means loss of
vital power in the cows and less wilk. [ would have my cows kept warm whether the
air was pure or impure, looking to the matter of production. There has been a craze in
some quarters for ventilation, but in our climate, if you ventilate a stable as many do
with the thermometer 20° below zero, the cows will not enjoy the ventilation. (Laughter
and applause.) It is a good thing to have a barn well ventilated, but if we are to have
one of two evils, it is better to have the warm stable that is not too well ventilated. In
a warm stable not well ventilated, there will not be an offensive odor if you use gypsum.

A Mevper—Wkat about dry earth !

Prof. Roperrson—The dust is not so active, and gypsum makes the very best man-
ure. 1 have time only to mention the next point, the benefit of having the stables con-
venient. Much waste of time and valuable manure results from having the stables
badly placed. The four conditions requisite for success in handling dairy cows are
succulent food, a comfortable place to live in, plenty of water and salt, and kindly care.
As T said near the beginning of my address, too many farmers are looking to the
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‘heese and market ends of the business for their profits instead of saving in the cost of
production and in the by-products. If men will take care of the manure instead of
letting it leach, it will mean practically one cow more on the acre of corn grown. Comfort,
convenience and compactness, with every device for saving the manure should be
considered.

Some farmers are becoming just a little bit disgusted with our glorious cheese trade.
If T were living on a farm trying to make money by sending milk to a factory, I too
would soon become convinced that milking cows was not a delightful occupation when
my cows gave me back less than 3,000 b, of milk from which 1 got less than 524 a
year, If cheesemakers would give a little more attention to helping farmers to enlarge
their capacity in these little things, they would not complain that the farmers were try-
ing to get the last cent out of them. Farmers are finding it so hard to make ends meet
and get cheese-making to pay, that they must try to get what they can from everyone.
(‘ows should give 7,000 Ih, of milk for a whole year. If you can show a farmer how to
set 7,000 1, of milk from his cow, which means $32 more per cow, he is not going to
begrudge the maker $1.75 more for malking the 700 1b. of cheese. The quarter of a
cent per I, extra would pay every factory owner so well that he could afford to paint
the factory inside and out. I find that a great many men are trying to console thein-
selves with the idea that they are doing a henevolent thing in keeping cows that give a
small quantity of milk. 1 have heard men talk as though they were the neighborhood’s
benefactors—so kind, generous and charitable,  They said in effect : “ Because I send
less milk it is therefore all the richer, and my neighbors get the advantage of that
richness.” This is one of those well gilded fallacies that people are only too willing to
swallow in preference to the truth. The quality of a cow’s milk as regards the solids, is
nearly always controlled by its breeding, and the quantity and flavor of the miik by the
feeding of the cow. If you can make a cow give you 30 or 50 Ib. of milk per day, the larger
quantity of milk has just as good and perhaps a better flavor. It would pay every
patron of a cheeese factory to have a pass book or ruled sheet for each cow, where a
record could be kept for every day in the week. An examination of that record once a
day for a week would show what each cow was doing; the man who did that would be a
benefactor to his neighborhood.

The home end of the business for cheesemakers is the next point. The important
end of tne cheesemaker’s business is essentially his factory.  Every cheesemaker knows
in theory that no man can make fine cheese out of impure milk. Every cheesemaker
accepts that as a part of his creed. A great many makers bend their energies mainly to
scolding factory patrons for not sending pure milk. But they sometimes neglect to
furnish a good example, and a good example goes a great way in influencing a neighbor-
hood. Whenever I go to a cheese factory and find the weighing can to be just as bright
as hot water and elbow grease can make it [ see the milk cans on the waggons in the
same condition. And when I find the cheese factory cans dirty, the patrons’ are much the
same. I have learned that it takes just half as much work to keep a can wholly clean as
it does to keep it half clean. Many farmers do nou strain their milk. Out of a number
of farmers whose milk was recently examined 47 had sent an article which had never
been hindered by passage through a strainer. If a man sends a can of unstrained milk
the maker will soon remedy the matter if he will put a note in the can when it is
returned, to this effect : *“ I am very sorry to see that some one forgot to strain your can
of milk this morning.” This note would not be kept on show as school boys keep their
cards of honor—(laughter)—but it would have a good effect in the home end of the
business. If this were done five-sixths of the off-flavored cheese would not be found.

A MemBer.—What is the best article to strain through?

Prof. RoserTsox.—I would prefer a wire strainer for the farmer, and a cloth one
for the cheesemaker at the factory.

A Meuper —I prefer Canton flannel.

Prof. RoBERTSON.—I have found that where a cloth is used by the farmers, five-
sixths of them do not smell sweet. And I would say further that the cheesemakers

o
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must keep every article in the factory clean. A few years ago when 1 addressed
gatherings of dairymen I used to spe ak of the fat globules, coagulation, casein, rennet
and all that.  DBut now, I deem it better to tell the cheesemakers that the main trouble
with the Canadian ch(-(-sv industry is that the factories are not kept quite clean enough.
It is worth more to a cheesemaker to keep his factory clean every day than to be talking
and studying about fat globules, ete. I do not believe that the factories are as clean now
as they were when I made cheese twelve years ago. If cheesemakers will pay more
attention to cleanliness, and finish the job right to the end by having neat looking boxes
just the size to fit the cheese, and each with its exact weight stencilled upon it, and if
they will persevere to the end and work in their own sphere, they need have no fear of
the result.

A Mevper.—How can we secure the kind of corn that will grow the greatest
amount of stalk and leaves, and mature at the most favorable time?

Prof. RoserTsoN.—I consider the Thoroughbred White Flint the best.

A MevBer.—Have you tried the Red Cob?

Prof. RoserTsoN.—Yes. 1 fear, however, that the Red Cob does not ripen early
enough with us for filling the silo.

A MeyBErR.—What variety has the most leaves?

Prof. RoseErTsoN.—1 believe all the large ensilage corns have broad long leaves in
plenty.

Mr. WiitroN.—Have you ever tried mixing with native corn !

Prof. RosEiTsoN.—Not with the same sowing. Why!

Mr. Wairron.—1 tried it this year and found good results from it. The Canadian

corn matures earlier and helps the other varieties which are rather green and do not
fully mature.

W. J. BisseLr.—We filled our silo with Canadian and Southern Sweet ensilage mixed
together. We find more ears on our own common corn, but not so much stalks, and by
mixing the two varieties together we get the very best results.

Prof. RoBertsoN.—The best varieties of corn for ensilage in Ontario are the largest
growing sorts which grow to near maturity. One half the acreage should be planted
with the large growing sorts, Thoroughbred White Flint, Mammoth Southern Sweet, Red
Cob, Giant Prolific Ensil age, and the other half with an earlier ripening variety.

A Memper.—How far would you have the rows apart ?

Prof. RosertsoN.—I would have the rows at least three feet apart, and so as to have
the stalks from four to eight inches in the row. 1 would harrow the corn just when it
is coming through when the weeds are coming up. That would kill about one-fifth of the
plants but you can spare that. If you can get corn to grow well the first four weeks it
is in the ground it will take care of itself after that, in most seasons.

A MgyBer.—How do you harrow—across !

Prof. RoserTsoN.—Everyway. It does not matter.

A MeyBer.—Would you make every silo with perpendicular walls ?

Prof. RovErtsoN.—So far we have made them perpendicular, and I would not

approve of building them a little wider at the top. I cannot see where there is much
loss in the perpendicular wall.

Mr. TuomrsoN.—I read an article a short time ago which said that cotton seed meal
fed to dairy stock improved the milk.

Prof. RoseErTsoN.—In the case of some cows, extra rich feed like cotton seed meal
or pease meal will make richer milk, but as a rule the breed has the greatest influence on
the per cent. of solids, The f vwlum of cotton seed meal is a capital practice, if only to
get the excellent manure, but 1 “onl(l not feed more than 1} 1b. per day.

A MemBer.—Do you approve of any particular kind of grain for feed ?




Prof. RopertsoN.—For economy in Ontario forty lb. of ensilage, five lb. of hay or
straw, four Ib. of mixed barley and pease and two 1b. of bran and one lb. of cotton seed
meal is a reasonable daily allowance. The cheapest grain this season is the mixture of
barley and pease. 1 would also advise early sowing of grain. We have had six plots
cown in the spring, each one a week later than the other. The first and second sowing
of harley gave at the rate of nearly sixteen bushels to the acre more than the third plot
sown a week later.  So those of you who keep cattle for profit should sow your grain
carly in the spring, and that means that your plow should be going steadily in the fall.

Mr. P. Hinyvan.—We sowed our Red Cob corn perhaps a week earlier than usual in
order to avoid frosi. It ripened so thoroughly that for a week or two before we put it in
the silo there was plenty to roast or send for canning. That sown later was not very
good. It escaped the frost in the fall, but there appeered to be two or three weeks
difference in the time of ripening although only about a weeks difference in the planting,

Prof, RoserrsoN.—We tried planting corn on successive dates, with a week apart
and -wve found that the earliest sown gave us the best quality, but not the most in quantity
on account of the frost. It is a good thing, however, to get a big root to the plant. I
would prefer to sow half a bushel to the acre and harrow ;but if I did not harrow I
would not use so much seed.  The proper time for cutting is when the corn is glazing, or
when the leaves are turning yellow, 1t every second stalk carries ears you have a good
( ]np.

A MemBer.—What size do you cut the corn ?

Prof. RoserrsoN.—I prefer an inch, but I have found that two inches will also do.
The cattle will eat it.

Mr. H. BisserL.—What about feeding the ensilage when there is a good deal of
acid in it 7 Is there any such thing as sweet ensilage !

Prof. RoBERTSON.— When the corn is cut it should be left in the field two or three
days, and then it will keep for two or three years. I have never seen ensilage entirely
free frc 2 acid. Tt does not do for corn to be put in too green, or it will develop lactic
acid or the acid of sour milk, which is very offensive.

Mr, AsuLey.—Would you put water on it if too dry ! I did so this year.

Prof. RosertsoN.—If the corn was too dry I would put water on it.

Mr. H. BisserL.—The reason I asked if there was any such thing as sweet ensilage
was because some people will smell the corn and say it is sour when thece is nothing
more than a brewery smell to it

Mr. Keenev.—I filled my silo last year and followed the advice then given about
feeding. 1 began feeding the cows in January, giving them a little ensilage only. At
that time the animals were in good shape. They calved in February, but kept going
down, although I also gave them all the hay, straw and roots they would eat. They
got poorer and poorer, and I never had a thin cow before. But this year I had the same
silo and the same ensilage, and I fed them all the corn they could eat. I went up to
the silo one day and it fell in five or six inches. I felt like swearing—(laughter)—and had
hard work to keep from falling a second time. But from that silo I have given my cows
all they could eat—they will hardly eat anything else but ensilage now—and to-day [
have the plumpest and thriftiest looking cows in the section, and have also sold my milk
and butter for more than anyone else in the neighborhood. I have fed ensilage straight,
and nothing but ensilage. My corn got the frost before I could cut it this year. We
commenced to fill on the 16th of September and it got the frost, and 1 was afraid it was
not going to be a good year. But to-day 1 am proud of the appearance of my cattle.

Mr. Asurky.—I had a case last year somewhat similar to Mr. Keeley’s, I found
that my cows would not eat the ensilage, which was a part of their allowance. I left the
cnsilage in the silo, and the cows are now eating it freely. That silo settled half way
down, and was being continually filled up. It settled nearly to the ground in the
corners, and this year while tramping it my man went down through a hole and I could
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not account for that. The silo was sheeted inside and covered over with tarred paperand
matched lumber and covered over with hot tar. 1 cannot account for its settling down
80, and why the cows will eat this year when they would not do se last year.

Mr. Carnaw.—I was one of the first in the Peterborough district to try the silo. If
the corn is well tramped in the silo it will remain sound. Mr. Ashley must have had a
lazy man. (Laughter.) I get all the ears and all the stalks T can. I mix Crompton’s
Early and the Mammoth Southern Sweet or Red Cob. I have not raised more than
fourteen tons to the acre of the varieties I have named, but I have had twenty tons per
acre of other kinds, for instance, the Michigan Dent corn, which will grow eight fect
high with many large teaves. We have been told at our conventions about cutting the
corn one, two and three inches in length, but you cannot get the cutter to cut it three
inches long with any degree of satisfaction, for the machine will be running idle halt the
time If you cut it five-cighths or three-fourths of an inch it will be more practical and
profitable; as you can get a little more in. I believe that Prof. Robertson is the best
posted man on this subject of dairying that can be found on the continent of Awerica to-
day. (Applause.) [ used to be like other farmers, thinking that if I got 3,000 Ibs. of
milk from the cow that was all she could do for me, but since I have begun to feed the
creatuve properly she has nearly doubled that quantity. But it will take starvation to
drive the average man to do what he should in this matter, (Laughter.) We must look
to an increased production of milk for our profits, for I do not think we will ever get
twelve cents per pound for cheese again,

A MEeyBER.—What breed of cow do you prefer ?

Mr. Cartaw.—Would you have me pick a wife for you? (Laughter and applause.)
Get the cow of your own cheice if she will fill the bill—or the pail. It does not matter
where she came from. 1 do not care whether she is called a common Canadian cow, a
Jersey, an Ayrshire or a Holstein.  You can get the commion cow to do just about as
well as any if you feed her properly. Do not get a grade of a thing there is nothing in,
Nothing from nothing and nothing remains.

Mr. REpmoND.—Prof, Robertson has talked about the farmers and the cheesemakers,
but he has not given us his opinion of the cheese-buyers. 1 hope he will speak to us
about the buyers and the exporters. We have had some differences in the past with the
cheese-trader, and it is to be hoped that the Professor will give his opinion on this
subject.

The PresipeNT.—Prof. Robertson will speak later on,and will doubtless touch upon
the point suggested.

Mr. Everrr.—I think the corn Mr. Carlaw spoke of is the same that I alluded to
to-day. He calls it the Michigan Dent while I have known it as the Minnesota Dent.
I would advise Canadian farmers to try that variety. It will mature well in the Brock-
ville section, if sown early. It is very prolific of leaves and has a fine stalk.

Mr. CumminG.—I suggest that Prof. Robertson speak a little further this afternoow.
I'imported a car load of Michigan Dent and sold it freely, and it has given great satis-
faction. It had ears 14 inches long in some instances,

Mr. CarLaw.—That corn is grown in Minnesota and Nebraska, and if it stands the
climate there it surely ought to do so here also.

Prof. RoserTsoN.—I have no reason to be afraid of saying to the cheese-buyers or
salesmen here anything that I believe should be said about their end of the business.
This business of cheese-bu ving and exporting involves the handling ot a large amount of
money, yet it stands peeriess among the trades and callings of the country as to honesty.
I do not find as much litigation in this calling as in others of like proportions. A law
suit is a rarity, and that in a business of over $10,000,000 a year speaks well for the
men engaged in it. (Applause.) [ put this down first, that the buyer is not altogether
a benevolent gentleman, but a man who wants to make a living and a little profit. When
a cheese-buyer comes to a salesman it need not be expected that he is going to make a
vresent of a half cent a vound to the other. If a man buys cheese for 10 cents he should
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not expect to get O} cents worth of cheese with a few pounds per box thrown in. If he
buys cheese for 10 cents he has no right to get the salesman to dock off weight so as to
bring the price down to a fraction less, During the last year there has been a little too
much of this, which is not altogether above board—in that one factory gets more than
another factory and gives a pound or two a box of cheese extra that is never paid for,
Something for something and never expecting anything for nothing is fair. The chair-
man in speaking this afternoon said he hoped 1 would say something on winter dairying,
[ believe that farmers all over the country should add to their cheese business by making
fine butter. When I first advocated that a great many farmers said my remarks
showed that I was hostile to the cheese trade. They argued that every gallon of milk
that went to butter-making took so much away from the cheese factory. But this con-
eption is no longer accepted. No business can expect to be maintained comfortably
upon a loss in any branch of it. Why persist in having cows milked for just six nonths
(the average cheese factory is going but five and a half months) when b, naving the cows
wilked for ten and a half months you can send as much milk to the cheese factory and have
more profit all the year around, with an income for noarly every menth ! The man who will
wtempt this will have more cows, bettor fed, givi 1g more milk for a longer period, and
there will be an increase in the cow population of the country. It will mean a longer
winter season of production and manufacture, which means more carning power. DBetter
alves will also be raised, and the reproach will b taken aw y of © “heese-factory calves
—~mainly barrel, hair and legs.”  The winter calf will be stronger, ana having more care
will be fortified in youth., The stock will be increasel by better cows grown from calves
worth rearing.  We have now a large trade in the exportation of cheese 1o other countries,
and as the quality improves the consumption will increase,  But those conntries which buy
heese from us buy twice the value in butter from all countries that they do in cheese,
We have here the best opportunities for making checse in the snmmer tine, but we can-
wt make the article to advantage in the wintertime  First of all we have ¢'d weather,
The milk is extra swoet and it is hard to get body in the goods.  But we have the best
dimate for making fancy butter in the winter.  We have cold weather for keeping cream
sweet and for keeping butter unhurt by transportation.  We ought, therefore, to follow
ut our natural adaptations, and manufacture butter in the winter season. Then we will
find more protit in this dairy business ; we will extend into more stock and raise steer
calves. It has been said that a man cannot raise milking stock and also vaise steers. But
that is a mistake. No one man cares to milk more than twelve cows, but he can feed
and milk easily ten cows and feed ten steers, and find profit in it, Winter butter-mak-

ing will soon mean a footing in the inglish warkets, and fresh-made butter there is
worth 26 cents per Ib.  Danish butter was quoted in Liverpool last week for 133s. and
American summer creamery at 453, There was no fancy Canadian butter selling. A
few years ago [ sold Canadian butter with the bloom on it to take the place of Danish
butter, and there was no limit as to price.  We can get the same price for butter as the
Danes do if we make it as good as they do, and there is twice as many dollars worth of
butter imported into England as there is of cheese. It would give us more money, more
profit, and more transportation business during winter. A doubt has bheen expressed
as t. whether we can establish this trads in England, Tt is hard to overcome prejudice
and get rid of a bad name.  Nearly one-fourth of our fancy cheese is still sold as English
cheddar, It goes from here as Canadian cheese, but it is palmed off as English cheddar
by the retailer over there. 1If this is the case after twenty-five years’ experience with
heese  what will it be with butter? It was asked at one of our conventions
that the Government should undertake to make an appropriation ot $5,000
for the purpose of introducing fresh-made butter into the British markets by small,
regular shipments until the name of Canadian butter was established and
the people would call for it. Nothing was done in the matter ; but it is now under con-
sideratiop hew far the office of Dairy Commissioner can be be used in having experiments
made in I naking as well as cheese making, and having that butter sent to England
overy week w:.vi’ e lead the farmers to see the benefits of producing good butter, and thus
induce buyer.. ¢~ ~ward shipments of our finest fresh-made butter to the Old Country.
We hope to be ac.. 0 demonstrate that farmers can get a large prolit in sending cream
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to the creameries during the winter, and also demonstrate that we can send to England
as fine butter as she can get from any other country, while at the same time we hope to
educate the English people to call for Canadian butter, furnished by men who have
plenty of time in winter, and a good opportunity to handle the product to advantage. 1
trust this is something that will commend itself to all present. [ am glad
that we have here the Minister of Agriculture for the province—a gentleman
who has at heart the interest of the farmers. We have also Mr. Thomas Ballantyne,
who is the father of the cheese industry in this provinee, and we have the genial Gov.
Hoard. Here is a triumvirate such as has never been presented to an audience of
agriculturists before.  (Applause.)

ENSILAGE FOR WINTER MILK.

Mr. Syoxey Fisiner, M. P. for Brome being called upon for an address, said: |
had no idea in coming to DBrockville on this occasion that I should b called upoa to
address you, and for two reasons. In the tirst place I understan 1 that this is a meeting
of cheesemakers, and as I am essentially a butter maker and really know nothing about
the manufacture of cheese I do not believe T would be justified in asking your att ntion
for any length of time. [ may say, in the second place, that [ cams here to tey and find ou?
why the Brockville Cheese Board and the makers of this district have baaaable th diy
tance us so much in the prices commanded by your cheese.  We of the neighboring pro
vince have been looking for a long time with envy upon tha success of thy Oatario
cheese makers,  In years gone by our Eastern Townships butter Iad the other provin:es
and commanded the markets, bt ot late we find that Oatario buttar has ben pressing
us, and we must bestir ourselves if we would I(m-p ahead. Of late years, hywvore, wa
have been turning our attention to cheese making, and are putting forth cosi Lirhla
effort to promote the industry. You need not fear our rivalry, however, for even if the
other provinces make better cheese it will only put you upyn your m swtla b
make a still better article. I have been very much iavzeastaloin the vomorky
made upon the subject of ensilage. T have also been mau shinterestel in what
hus been said on winter dairying, for that has been my hobby for the st thres
or four years, 1 have had greater success than ever bafora by firllowing on® the
plan outlined by Prof. Robertson. [ have found that even during th:samunee [ cuny
produce fully as much milk from my cows, not withstanding the fact that they are giviag
the extramilk in the winter.  Orin other words, I do not believe ths prodastion o!
milk in winter is going to affect the yield of milk in the summer. This m>ns that
cows can be milked for ten months in the year as well as for six moaths. [ gy tir:d of
having my cows doing nothing, and am now making a profit out of my wint:r milk
while it does not interfere whatever with wmy summer supply.  And this has bren doae
by ensilage. I was convinced some years ago that this was the right systen, bat was
frightened at the cost of the silo as then built. I have taken some credit to myselt that
I was the first man on the continent of America to ke a wooden silo, (Applauss.) Taare

need be no fear at all of building a silo. It will enable you to feed your corws
at a nominal cost, and you can raise yonr corn at very little more vrouble than
it gives you to raise grain.  Prof, Roberts)n has given yoc a sketch of a silo. 1

have built several silos, and I can assure you that any farm:r can build one only costingat
the rate of 50 cents per ton capacity, that is to say a 100-ton silo an by built for $50.
I am convinced that a 100-ton silo can be built in any neighborhood at an outsids cost
of £60 or €70 for the full ¢ost of its construction [ do not think, thar sfora, that thor:
is anything to frighten farmers from entering upon this new systym.  Wa e fo sl moe:
cows on the same extent of land, and therefore eater tha indastrial and crnnzesial raz:
with brighter prospects.  We can mike more butter at a tim> of year whon the prica i3
the highest for that article. Lam very glad to be hare to leara wint [ can fron you:
methods, and find out what is the secret of the wonderful suse2:s which has att:al:ld
the eflorts of the cheese men of this Brockville distriet.

The convention then adjourned until 8 p. m.




FIRST DAY—EVENING SESSION.

A large audience, including many ladies, assembled at the Opera House at the even.
ing session.  President Warrington occ upied the chair.  The platform was occupied by
prominent members of the Association and leading citizens of Brockville,

A WELCOME TO HON. MR. DRYDEN.

Mr. D. Dersysmire, Mayor of Brockville, read the following address on behalf of
the citizens of Brockville ;

ADDRESS rrROM THE CITIZENS.

Hon. Jouy DRYDEN, Minister of Agriculture,
Toronto, Ont.

My Dear Sir,—We are delighted to have you with us this evening, and extend to youa hearty welcome
our Island City and Eastern Ontario. We feel it a great honour to have you here to aid us in advancing
ne of the greatest industries of our country,  You are now in Brockville, the county seat of the rich old
agricaltural counties of Leeds and Greny ille, among the pioneersof the great dairy industry of this province,
ieve the largest and by far the most important dairymen’s board of trade in the Dominion is held, where
some of the finest tactories inthe land are situated and a great m any of the most energetic agrienlturists of
ulvanced thought live, T know, sir, that some of our Ontario Ministers think that if they visit the peninsular
rwestern section they have seen the best of Ontario, but we are gratitied that you have come to our eastern
section, and I would say to you now, if you desire to be strong in the interests of agriculture, as [ an sure
vorare, ““ Look well to the Ease.” We feel proud of you that you balong to a Government that has ever
hatl a fostering eare over every interest pertaining to agricultare, | shall always remembor Hon, A M.
Ross, then Commissione of Ag iculture, who so generously assisted this and kindred associations, farmers’ in
tutes, our agrizultural coliege and attended carefully to the wants of our agricaltural ¢ nmmanity,  Bat,
we sir, - expect greater things from you because this has been your life work, Yon have boeen specially
trained for the very important position you have basn called to fill ; you have always led in every branch of
‘ulture in your section ; you know our wants and failures in the past, and thus you will be able judi-
usly to apply the remady. "You represent the seven-tenths of our pe ple upon whom the whole are depen-
leat, And, sir, we congratulate you on your ¢lean record in parliament and every other public position you
have been called upon to fill, on your legislative ability and also on your careful, consistent lite, Wae fool
prond of you as our special representative and trust you may long be spared to adorn the position which your
hizh attainments so admirably qualify you to fill. ~Again, sir, [ bid you welcome and extend to you the
freedom of this our Island City,

D. DerBysuige,
Mayor,

President Warrington then presented the honourable gentleman with the following :

ADDRESS FROM THE 1\5\'0(‘1‘\’[‘10}1.

HoN. JouN DryDEN,—On behalf of the Dairymen’s Association of Eastern Ontario, 1 have pleasure in
welcoming you here to-night and of th wking you for yonr sacrifice of time and tha annoyance and trouble
of a railway journey to honour us with your presence this evening.,

On behalf of the Association I also compliment you on being called upon to fill that most important
position, viz.: Minister of Agriculture for the Province of Ontario. You prove, sir, by the inconvenience
you have put yourself to to be present with us this evening that you have the interests of the dairy industry
at heart and I trust that this visit to Brockville will show you the great work that is being done by this
Association to maintain and increase that high character we hold to-day,as manufactures of the finest cheese,
on the average, made anywhere in the world, and I trust that the endeavors of the Association will meet

with yourapproval and approbation, and once more on behalf of the Association 1 bid you a hundred thousand
welcomes,

J. T. WARRINGTON,
President,




THE MINISTER OF AGRICULTURE'S REPLY.

Hon. Mr. DrypEy, in coming forward, was received with hearty applause, He
said :

Mr. Mavor, Mr. PresipeNT, Lapies axn GENTLEMEN,—While 1 listened to the
mayor reading his address 1 hegan to think that possibly I was mistaken after all, and
that it was intended for some other gentleman. 1 must confess that [ did not quite
recognise the deseription which in his addrss he was giving of myself,  However, when
I ot a look at his kindly eye (he ean look pretty sharp. too, when he likes), and found
that it was really intended for me, I must say from the hottom of wmy heart I feel like
thanking those whom he represented in his addvess.  Tam glad to be permitted t) visit
the town of Brockville, 1 am glad to be present and meet with the members of this
Convention. D weet with a Dairymen’s Convention for the first time in my life, and
that means, as you all understand,; that T am not a ddryman myself.  [f my other half,
I should say my better halt, wero here, | could introduce to you the ““dairyman ” of our
family, and she is a good one. When I go home the butter tastes all the sweeter and all
the better hecause 1 think that possibly she had a hand init.  DBat whil» not present at
your meetings, and while T have not bee - considered a dairyman myself, I have always
taken a decp interest in what you have been doing as an - Association, I have wat:hed
the efforis which have been put forth by our dairymen in this country. I liwve also
observed how you have increased the dairy products in this country to the immense
proportions which it has to-day. | have also observed how the quality of the l:!'wlu«'t
has been so much improved, until now my friend, the President, has been telling us that
you manufacture the best cheese in the world.  Now, [ believe that T am not saying too
much when I say that every loval Canadian in this country is proud of the rosult of the
eflorts which have been put forth by this Association, and Mr. Fisher will pardon me for
saying that this afternoon, while I tstened to his address in the other builling, that a
tecling of pride spread over me as [ heard him swy thav he had coms up to this province
to learn how it was that our cheese was so much better than that made in the lower
province, He Says he came up here to learn i ll‘l[l' that you will endeavor toh ][)
Lim, because you will he only earing for your own interests in doing so. 1 holi that if
they are not putting as good products on the market as vou are, they are injuring your
trade ; they are injuring you because their product does not come up to the product
which vou yourselves export. A man thinks he has does a smart thing, possibly, when
he has pumed off a thousand boxes of cheese which is inferior and gets nearly as vood a
price as you do for a superior quality. 1 say he has done a mean thing. ile has injured
himself in putting that inferior quality of product on the markst.  He has injured his
country as well.  He has injured the repntation ot his country.  If you ship cheese after
such o mar has preceded you, your would be custoiner looks at your article and says:
“There is a Canadian brand upon it ; that came trom Canada, 1 had some from Canada
once and 1 don't want any more of it.  Itis an inferior quality, and I desiie you to under
stand that lizhining does not strike mors than once in the same place.”  (Laughter and
applause.) | wish that T could influence our farmers all over the country that in the
product of their farms they would seek to produce a better quality of whatever article
they are sending forward to market, It is just as true of every article as it is of cheese,
The fact is, what we want to do as farmers is to increase the quality of every article
which we produce.  Of what advantage is it to me if I am able to produce six or seven
hundred bushels of wheat of a very superior quality and put it on the market. 1 may
zet a little more than my neighbors. It is put into an elevator and mixed up with other
inferior wheat, and the result is that my wheat is to be sold on the average quality of the
general prodact, and therefore it comes to pass that I loose what I ought to gain in that
better product. A gentleman told me when he was buying some she:p from e once,
[ could give you a good deal more if I were Luying a thousand of the same quality, but
have to sell your sheep according to the average of the lot.” Now, if you can put good
beef upon the market you are creating a dewand for your product which you would not
he able to do otherwise. One of the farm delegates while he was up in the North-west




was relating to me a fmn(l deal of his f~‘(|wri¢-nm- He was like other Englishmen, very
fond of Leef, and there being steak on the bill of fare, he thought he would try a |>lt of
this be fsteak which was not broiied but fried—and it was fried pretty hard. He got, it
upon his ')[dtt' and he used to the very best advantage ]msilhlv the knife and fork which
they had given him, but he could not make any impression on it. He turned it over and
tricd on the other side, but without any effect.  So he called the waiter and asked him
“Do your pecple of this country grade the beef just as they grade the wheat ?”’
I dow’t know what you mean,” said the waiter. “Well, T mean what I
say ; do you grade the beef as you do the wheat? 1If you do 1 would grade
this beef as No. 1 hard. (Laughter.) Now a good dexl of No. 1 hard has
been put upon the market, and so it goes in reference to all the other articles,
I am very fond of a little roast lamb ; T like it perhaps better than anything else, and
metimes I secrew up my courage sufficient when 1 am at the dinner table in a hotel,
) .x\l\ for a piece of this roast lach,  But it turns out to be what [ ¢.ll a ten year old
].m‘» It is like the chickens.  All hens are called chickens, but old hens are gener: ly
ed spring (}ll :kens, the older they get the younger they become, |1 don’t like this
sort of thing. 1 don’t know whether it is the butcher or whether it is the landlord that
has defrauded me.  The fact of itis, I quit calling for mutton, It means that just so
wuch less is consumed.  That touches me and you as the producers. Sell to one of
your prominent townsmen some of your inferior butter, and I ask you how long will it
wt, It will Jast a long time, bat if you replace it now with a choice sweet article,
then what is the result 7 Every one wants to eat it, and the result is that the head of
the liouse has to warn the members of his home not to take so much of this butter.
Now, it is hard on the consumer, but it is good for the producer. So I say, that if you
want to vou can create a demand for your own article by putting upon the market a
reallv good cll‘.‘l“"\' of that article,

When 1 was coming here to-day [ happened to bring with me one of the reports
relating to agriculture in Great Britain, and [ observed from this report, that the con-
sumption per head; in Great Dritain, of cheese and butter imported is on the increase.
Fwenty-tive years ago the sainount per head, which was consumed of butter products, was
iout four pounds, now it has increased, until in [58) it was more than double, being

'Eper head, The cheese consumption has also increased from 2 09 to 5 06 pounds per
wl, but the trath of it is that within the last tive years there has been no inerease in
cheese; while theve has been a considerable increase in the butter.  The inference, |
W, thi“, that outside Great “lil:llll there are some countries }mulu ilu bhutter j\'m"
ugh to create a demand in Great DBritain for that butter, whereas the cheese 1s not
ing improved in the same proportion,  Now, where does this butter come from ! [ don’t
think very much of it comes from Canada. [ think if you will study it out that you will
nd that much ot it comes from the state of Denmark.  Until now 1 am told that in Eng
Land parties are inquiring for and demand the Dauish butter, no matter what the price is
[tis perteetly true that in England and in London, there are those who demand a hetter
wihiy and they miust have it, and I think what we ought to do is to seek, by some
possible means, to preduce this better quality and so fill this demand.  Now how shall
this he done? 1 say it must be doue by continaing the process of instruction and
cdueation which have been given y this Association in the vears of the past, | hope you
will not cease. It will take the coming yvears to educate all the farmers.  We cannot
see the result of it just yet, but we will see more and more of it as the yvears go on.
Now, I am not one of those who think that governments can use legislation so as to
make the people rich.  Thatis not true.  But governments can do a great deal in helping
the people, und one of the means which they can use is to endeavor to educate them.
['am happy to say, however, that the Government of which | have the honor to be a
member, will always assist you in this direction. [ have, myselt, been ¢onsidering what
means we may be able to use in order to do this better than we have ever done in the
past.  (Avplause).  We mast not stop, we mast go forward.  We have to enter into
competition with all other countries.  We must educate the people. I am secking to do
this from my Department and in order to do this, I have coupled myself with che farmers’
institutes of this country, and if there are any of you here who are not interested in
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istitute work, I beg that you will interest yourself now. I am asking the secretaries of
these institutes to send in their names and addresses of all their members, and then I pro-
pose that the members of these institutes will have the benefits of all the bulletins and
other papers I canlay my hands on. It means some work, but I have just this to say,
Mr. President, T believe the Government owes the farmer something in this regard.  The
Mayor, I think, in his address referred to the fact that [ represented in iy Department
seven tenths of the people.  And I submit that this seven-tenths ot the people are at the
very foundation of the prosperity of this country. Some of the farmers are beginning
to get discouraged.  They say it is terribly hard times, everything is looking very blue,
and wish they could get into some other husiness, The y cannot cary on any other business
successfully in this country if you and I dou’t prosper, and therefore 1 say that the
Goverment of this country owes something to that seven-tenths of the population which I
n-pr:-m-m,

You have been cond enonch, Mr Mayor, to refer in your address to the fact that
some of the Cabinet Ministers think that when they have visited the west they have seen
the hest of this country. I desire to say in reply that with your humble servant, sir,
there is no east or west to this country. [ mean to say that my sympathies go out to
all the farmers and to all the dairymen, I don’t care whether they live in the east or in
the west and T am prepared to say that I am bound to treat you all just exactly in the
same way. It is just the same when we get down to Quebee, I like the idea of under-
standing that I am a Cinadian. I was born in this country, and 1 expect to die here,
I was born a farmer’s son, and I am therefore always proud (o represent them and to lay
claim to the position of a farmer no matter where I am. Now I say I helieve in
agriculture for this country.,  We have not a poor country as some of you seem to think.
If you will go to Great Britain you will find that there they have depression., I have
seen men there who have lost thousands of pounds in this pursuit, but right alongside
of them I have seen men gaining instead of losing.  How does that come to pass?  They
have been willing to adopt some new plan which they have seen will be greatly to their
advantags,  When a man has got to that pitch that he thinks he knows everything
about it | think he has begun to go down.  The farmers who hang around the bar-rooms
helong to the class of people who have learned all there is to know about their business.
They say,  What is the use of me going to their mectings, I am living on the farm my
father used to work and I am following in his tracks.” Now when you get a man like
that you have got a man who sooner or later must go down. He cannot keep up with
those anxious to learn.  Now, Mr. President, you will observe that my voice is getting
husky, and 1 will only say that [ am extremely obliged to you for your kind words. |
have wmade many acquaintances in your town ; I have met men whom I wanted to see
and [ hope to be becter acquainted.  If you have any suggestions to make I hope you
will not be slow to give them, 1 look t » you as helpers in this work. [ know that so
far as this Association is concerned [ shall have vour hearty cooperation,  (iive me this
and your sympathy and I will always try and keep this country to the front, as it has
been in the past.  (Applause.)

MIND AND MUSCLE ON THE FARM.

Prof. RoserrsoN began his address by some complimentary references to Brockville
and its enterprising cheese buyers, and expressed his regret at the absence of Prof,
Saunders, of the Central Experimental Farm, who was to have addressed the m eting,
but who was detained by the death of a friend, after which he procecded to make the
following remarks:  The farmers of Canada need to do more thinking instead of more
laboring with their hands.  The experimental stations of this country are intended to aid
in the enlargment of thought,and to stimulate activity in head work among farmers, Some-
body’s clear thinking must precede and underlie every rational action that makes for
the mitigation of toil and the increase of profit.  Farmers spend too little time in prac-
tical thought. ~ Men in other callings sit down to think out the questions pertaining to




their business, but the farmer is often too tired to think on purpose to plan.  Every farmer
should think out the problems he has to face,and having solved them mentally he should pro-
ceed to carry his plans into practice.  Too many farmers are content to get their living in a
dreary, humdrum way, without a single aspiration more than to have a bare living and
two ounces of tobacco u week. (Laughter.) If each would try to be the leading farmer
of his locality, profits would come more certainly and easier than if there be only the
desire to be merely a sort of higher animal that eats and sleeps comfortably. 1 was
pleased to hear the Minister of Agriculture say that governments cannot legislate good
times for the farmers ; and governments cannot legislate bad times for the agriculturists,
[f a man depends upon himself he can make good times come, but if he looks off to the
far Lills and lets his muscles and brains become numb, he will never amount to anything.
Personal ambition is a good thing in a farmer, and so is persistence,  Now, farmers often
cannot make ends meet, because they lack the element we call persistence.  Let me give
an illustration. In one part of the Dominion recently visited, I found that the roofs of
houses still wore brackets used twenty years ago when the shingles were put on. There were
barns grown old where the doors had not been hung,  Most things were lett half finished,
and the people wondered why the good Lord did not smile upon them. They were
complaining of hard times and moving away, yet that section is in my opinion blessed
with good land and a fine climate.  But the people lacked persistence, reliance, aspiration
ind clear thinking, A farmer’s occupation demands peculiar powers and special training,
Men who live in cities or towns have only one trade or business or profession, but the
man who lives on the farm has to follow a three-fold occupation. He must be a good
tradesman and understand the use of tools ; he must be a good business man to know
when to buy and sell, and he must he a professional man to plan how and when and
what to sow in order to get a profit from his work. He must be fitted for his call
ing if success is to follow. Farming with everybody but Scotch people is to make
money ; the sole ohject with Scotch people is to set a good example, (Laughter.) I
will not speak to you about the advantage of knowing how to handle tools, ete., any
more then to suggest its importance.  You all know that in a neighborhood where plow-
ing matches are held annually the crops grow the better. And the boy who excels in
plowing usually becomes fond of other farm work. Where land is plowed uniformly the
crop has a better chance in the seed bed, and so it pays to encourage good plowing. It is
not necessary to dwell upon the business aspect of a farmer’s life. It is too generally the
case that the farmer does all the business of the family, even after his boys are grown up.
Che young men have no experience in marketing until they are thrust ont at say twenty-
five years of age to do for themselves with the experience of a lad of ten. Let the boy
take a load of grain to market, and even if he loses a little at first it will not be a great
amount, and he will be gaining a valuable experience which will be a most useful part of his
education.  The farmer should thoroughly understand his business. The man who knows
why he drives a spade into the ground will do better work because of that knowledge.
[f he does not know why he should drain his land he will have failure. Speak to some
farmers about their place in society, and they will hardly ever assert themselves as hav-
ing influence or dominion.  But if a man can govern plant and animal life for good he will
likely be able also to influence his fellows in the higher activities of life. Many a wan is lost
because he would not think for himself, but delegated that to others. When a man begins to
think, and says “I want to know,” he is asserting his manhood, and that one thing dis-
tinguishes the man from the hind. A man in those counties where agriculture is behind is
called a hind, a grade between a man and a lower animal. But as the tiller of the soil thinks,
he assumes, or rather resumes, the birthright of prosperous manhond. In this country we
have a capital illustration of this. First we had the deep and almost impenetrable forest,and
the farmer was a devastator, Those magnificient monarchs of the woods fell before the
strokes of his axe and the bush became a ruin. While the work was destructive there was
not much thought or skill required. But when man began to put new plants in the place of
those cut down, e hegan to need the helpful guidance of clear thinking. Then came the con-
struction of roads, the erection of bridges and the building of houses and general develop-
ment. Forthatkind of constructive work, that work which emulates creation, a man must
have some thought and bring his own hands to his own work. The farmers were at first
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getting big crops off virgin fields, but after a time the ficlds became poor and the crops
would not vield enough, and men neelad new instraction in order to mike the earth give
forth a fresh increase.  Farmers need to vescue their ealling from a condition of decay.
No sudden ealamity or disease is going to strike us; but agriculture has heen suffiring
from slow decay.  Farmers must recover themselves, and that improvement must come
throngh the mind.  Many farmers have had a projadice against edneation, but [ am
happy to know that it is no longer needed to plead with them as to the valne of an
education, for thev now say that their boys must not start where they began. The old mis
conception was that education wonld hinder a man, but now these old pre judices are being
uprooted and it is seen that elucation helps to fit a man to hring things to pus, whether
it bein the office or on the farm. A man should live on a farm to make things give out an
an increase just hecauss he is there, A few farmers still belittle education because it muakes
a man stuck np.  They say “ Oh he is a fid ding scientist, bot there is nothing in him.”
When you find a man who loads up knowledge to put it upon his back and caury it
around with him for display, you will tind him a very tiresome person. (Laughter.)
But if you ftind a man who gets knowledge only to use it and keep it under
his feet he is deserving of and  will receive respeet. I want to say to the young
man here that knowledee s power to a man _iv]_\(, as fuel s power to an
engine.  You may have a big engine, mugnificently prepared Ty the skill ot the ablest
mechanics, bat if thereis no fuel in the furnace hox there will b no power.  The hoy
who goes through life and gets no instruction about his own call ng is just as magnifi-
cently constructed, but he has no power because he has not possessed himself of the energy
of knowledy Get know Ilnl;g-. not to carry it about, but to make men better, more useful
and more comtortable because of your having it.

Now just w few words about the present needs and how they can be met.  The
Governtent of Optario has authorised the introduction into the public schools of a text
book on acriculture.  That 1 consider one of the greatest strides in the rizht direction
ever made by the Government. It s a book costing only 40 cents, but it is a compen
dium of agricultural information, the equal of which has not before been printed I'he
boys of this provinee will be all the betier for veading this bo ki they will tarin bLotter
because of it Ir"}\ I h e every Board of School Trustees will insist upom h L\in: it
put mnto their s hool, for the vood of the hittle bove, the bigueer hovs and the « ld b VS,
I 40 not know a better way  of spending 40 cents than by buying that book,
and I have no royalty on it. (Laughter) Tien there is the agrmculiural press,

ly 20 000, or about one in

but with our 200,000 furmers there is a circulation ol on
every ten homes hud state of thigs, Man's mind nn'l“l' o, bt thae brain food
should no more be horrowed than his bre ktast shon'd be,  Sach a breaktwst would not
taste very good. Do not horrow your agricultural paper ; pay for it We hawve also our
Farners’ Institutes, the existeace of which has done more than anything else in the past
ten yvears to stimulate botter farming, Then we have our Daiey and Creamery Comven.
tions, and last of wll our Experimental Stutions, to send the kindly hight of infarmation
into the poor homes, as well as into the homes of the wealthy and eaterprising, At
Guelph the Oncavio Government hias holan experiment station for s xceon years, and
it hias vendered good service to the provinee,  The Domimon Experiment. Suations are
to day doing cqually good work for a'l the provinecs.  In connection  with this
system there are a nmmber ot pupiis who do not live at its centres, whom we niay
call non-resident pupils. They are expected to doall they ean to assist in the wark of the
Departiient, They are the farmers of Canadag and it is inspation to a man to think that
3,000,000 non-resident pupils arve loocking to hiw to play the part of one giving them help
ful knowledge,  The farmers are sad to be seven-tenths of the people, and it yoa can get
them to have confidence inand coop rate with each other in their stuldy and work, you
will have themn bound tog ther in a nationality which will make them scrons and great,
Individually, alone, each farmer cannot do much, 1 have watched a boy blowing soap
bubbles and floating them into the air —such httle things — glistening, sparkling.  There
was so little water that when one burst 1 could not see it, [ began to wonder
what a soap bubble would look like if it were as large as a waggon wheel,
Perhaps 1 could then sce some of those wonderful molecules.  But Tyndall says that if a
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thble were magnified to the size of the earth those molecules might be seen about the
ize of No. 6 shot. Taken singly and alone, these infinitesimally wee units of matter
umot do much.  Let us see an evidence of theit power in united action. A quart of
water—all made up of these inconceivably little molecules—is put into a strong iron
vessel, which it quite fills,  The sides of the receptacle are as thick and strong as the
wquired experience of centuries of metal working can make them. The small opening is
sccurely closed.  The water is made to freeze. These little molecules seem to turn a little,
and, when shoulder, to shoulder they all push together for more room for thenmselves, the
strong vessel is burst like an egg shell. Let farmers co-operate for ends that are just and
hiects that are for the common good, and nothing can hinder their success.  E lucation
in concerted action is their great need 5 not for coercive application, but for mutual help
in bettering their avocation, their circumstances and themselves.
The speaker then went on to deseribe the work of the experiment stations conducted
by the Dominion Government, painting in beautiful language some of the charming
scenery in the provinces east and west, and concluded in the following words: We have
in this country every natural resource that the heart of man can desire, and to realise
pon their power of service for our national development we have only to put our skill
into practice, L trust that all the educationil h Ips to agriculture mentionel this even-
ing may have plentiful fruitage, and such gatherings as this will not be in vain. M Wy we
UL with one united effort try to make this Canada of ours prosperous, that our land may
be tilled with happy hom:s, kindly hearts and a strong manhood.

MENTAL CULTURE AND AGRICULTURE.

Mr, SvpNey Fisuer, M.P. for Brome, afteracomy limentary allusion to the eloqnence

the previous speaker, said + Oar friend, the Hon. Minister of Agriculture, has to d you
that T eame up here from Quebee for instraction. 1 have indeed come here tor agrical-
tural education, and so far as I have seen of it this Dairymoen’s Convention is a very good
ol to come to, It has heen my good fortune to listen on several occasions to some of
the gentlemen who have spoken to you, but never to greater profit than durving the pres-
t Convention. [ have said to the educationists of 1y province some things which |
uld not undertake to say to the educationists of the province of Outario, and above
in the absence of my triend Hon, (. W. Ress, your Minister of Education, who has

ywuch at heart your educational system and who is so justly proud of it. 1 fear that
cducational system of our country has tended to lead onr youth away from the far n,
d 1 betieve this is a reproach which shoull cease in the futwe. [t has been a

national misfortune that so strong a tendency toward city life on the part of our raral
uth has prevailed of late. The whole trend of our schools has been to turn our bovs
way from agriculture rather than towards it, 1 speak more especially of thiose young
n who are a little more ambitious than their fellows. 'l'i;n-)‘ have had some success at

mary schools; then at the academies and finally at the universities ; and the tendeney
tall they have learncd at these institutions is to erowd them into the professions. There
too much competition already in the commercial and professional world, but the great
nds of our country are crying out for wen to fill them.  Oar Governments are trying to
g men from the crowded centres of Earope to come and work our soil.  We do not
wt innnigrants to our cities, but farmers with capital.  Still the whole educational
tem ot our country has been ten ling to drive our young men from the con itry to the
ies. Bat L am glad to say that a successful attemp has been made to changs this con-
fition of affairs, and all honor should b: given to your educational system hevo for that
inprovement.  You are the first in the Dominion of Canada to put seto the hands of the
youth of the country such a work as Prof. Robertson has described this evening. 1, too
i say, as the previous speaker has said, that the putting of that work into the common
schools of the province is one of the hest things that has been done in the Dominion of
Canada for years. It used to be thought that only the stupid boys should remain on the
firm, and that the bright lads should go to the cities. Our clever young men have left
the farms and gone into the citics because they wanted to attain high positions and be
among the first in the land.  Heretofore we have been disposed to look with envy upon
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the men whose hands were driving (uills, anl who were able from one year’s end to the
other to drive around the city wearing tall hats. But these are not the men who have
developed th country. It is the men who have been 70 per cent. of the people ; the
men who consume the greater part of the imports of this country —the men who till the
soil.  And I am glad to know that while in the past the other callings have had the main
credit the people of the country are now beginning to honor the farmers,  There is Gov,
Hoard, essentially a farmer, a man who has arvived at his present high position by force
of his ability.  We have with us to night also Mr. Thomas Ballantyne, a gentleman who
has occupied for a long time an honored place among the people of Ontario.  And the
farmers should be proud of the fact that they have so fitting a representative in the
Cabinet as the Hon. Mr. Dryden.  When I came to man’s estate seventeen years ago |
bought a farm, and have been learning all that I could about agriculture, but I have much
to learn yet, and have come here to gain knowledge.  There is no calling, not even medi-
cine or the law, where there is more scope for the exercise of a liberal education than in
agriculture.  Farming is yet to hold a higher position.  There are new conditions and
circumstances arvising, which demand changes in the business, There was a time when
we had a virgin soil, but we have abused the land and it has become exhausted.  In con-
sequence of that exhaustion we must apply the best intelligence for the recuperation of
the soil so as to he able to ¢ mpete with other lands.  Our forefathers were able to scratch
the land and produce abundance, bat we have to try many means in order to get an in-
crease.  We have the competition of the whole world, owing to new modes of transporta-
tion.  India, Auvstralia, and Asia are secking wider ficlds for disposing of their produce,
We may not be able to control prices, but we can apply ourselves to the best methods of
production, to lessening the cost of that production and so meet competition with better
prospects of success.  Such meetings as we are now having are the best means of educa-
tion along the lines I have referred to. I am able to come here and get the benefit of the
labor and knowledgze and experiments of the more intelligent men who practice agricul-
ture.  You can also o to the gatherings in the west, and you have here some represent-
atives from that quarter.  The etfect of such meetings as these, with their eminently
practical discussions, is to improve the general make of our cheese product, so that when
once the article is known to come from Canada it will not be necessary for it to pass any
further examination but it will be taken simply upon the fact that it has come from this
country. Canada to-day occupies the very highest position as a manufacturer of cheese,
Our professional men have not been able to put Canadu in the van, but our cheesemakers
have placed us in the very forefront. 1 trust that when [ go home [ will be able to give
such a report of this meeting as will encourage my neighbours to imitate the good work
you have done here.  What I have learned to day has amply repaid me for my trip here,

After the passing of votes of thanks to all who had assisted in the evening'’s pro-
ceedings the convention adjourned until the following morning.

SECOND DAY-—-MORNING SESSION.

After bringing the meeting to order the President said: I have great pleasure in
calling upon Gov. Hoard to address us this morning. He was to have spoken yesterday,
but felt indisposed owing to not being in good health and having taken a long
journey.

WINTER CARE OF COWS AND BREEDING.

Gov. Hoarp, who was apparently in far from robust health, was most cordially
received, and spoke as follews: 1 am a good deal this morning like Jimmy McGinnis's
musket. He was a fellow soldier of mine, and one day he started off to do a little bit
of skirmishing with an old-fashioned cartridge. Some of the boys had played a trick
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upon Jimmy by doctoring his cartridges—the contents being half salt and half powder,
and Jimmy declared that whenever the gun went off ““it had a quare way of expressin’
itself. ~ Troth, and it sounded to me as if it was trouble | with bronchatis,” (Laughter.)
That is how I feel to-day, having been taken with a severe attack of la grippe last
December, and it has settled in my throat.  You will excuse me, therefore, if I do not
do justice to my subject. I will take for my topic this morning the winter care of
cows. | find, particularly in the old dairy districts of New York and Oanada, a great
degree of indifference on the part of the average farmer concerning the winter care of
his dairy stock. There seems to be an idea prevalent amongst cow owners that almost
any kind of usage will do. For instance, I was attending a dairy convention in New
York State on the 15th of December. In riding through one of the counties | passed
hundreds of dairy farms and saw cows wandering in the fields while the thermometer
was down to zero. | saw them turned out at nine o’clock in the morning, and kept out
until four o'clock in the afternoon. And that appeared to be the general custom with
those farmers. In asking some of them afterwards why they handled their cattle in
this way, they told me it was because they wanted to give them exercise, and that the
cows needed exercise. [ asked them if they had ever summed up the cost of trying to
warm a forty acre field in the winter time with good food, and they said they never had,
I asked them if they had really determined whether they had learned the temperature of
that field, and they said they never had. I asked them if they had investigated the tem-
perature of the cows, ar they said they never had. Here were old farmers, who for
years had been grumbling about the hard times, and swearing that the west had
cleaned them out, and [ said to them: “ You can go into Jetferson county, Wisconsin,
twenty years old, and T dare you to find such an example as you are setting, turning a cow
out on a cold winter's day and leaving her to wander over the dreary fields.” Some men
never realise that it takes more food to keep their cows if they are to be exposed to the
cold.  There is not a dairyman here present but knows that a cow well wintered is con-
siderably increased in her productive powers in the summer, The dairymen of this section
are largely engaged in the production of summer milk, but not one in a hundred is hand-
ling winter milk,  Your cow is a boarder in the winter. Now, condition is a very im-
portant matter in the case of a cow. The dairy cow is a working machine, and it you
are to have a well-ordered machine for next summer's work you must winter her honestly,
We are making merchandise of that cow’s maternity, but do we treat her from the stand-
point of a mother? No, we treat her asa bullock, ~ We are dealing with the maternal
functions, and yet we are perfectly indifferent to the laws which govern a female. My
wife, who is the mother of three boys, has been to me a potent agent in the study of this
[uestion.  And I would say it yon want to know how to treat a cow you must first
study how to treat a woman. [Fipst stuldy the human mother, and when you have got at
the laws which govern her in the exercise of her maternity you have also arrived at the
laws which govern the hovine mother. My wife gave me my first lesson regarding these
laws of motherhood. One day we were driving a long distance, and she had an infant in
her arms, when she complained of feeling cold, and said that it was too bad, as the baby
would have to suffer from her chill. [ asked her how that could be, and she said « Why
it means less milk for baby.” 1 then enquired if chilling had the effect of lessening the
secretion of milk, and she said I was a very stupid man if I did not know that much.
(Laughter.)  And instantly my mind reached out to thousands of dairy farmers who
never had dreamed of it any more than 1 had. That woman taught me there a very
important lesson.  She taught me that cold invariably caused a shrinking or weakening
of the lacteal functions of the mother. That led me twenty-three years ago to my fivst
investization concerning the use of warm water. I said then to my wife, “What will
vou do to regain your wonted powers as a mother?” She replied, “When I get home
I will take some warm drink. I shall endeavor by the use of heat and a little gentle
stimulant to recover my lost power and have milk for my child.” That showed me a
principle upon which every keeper of the bovine mother could proceed, and led me to the
use of warm water. I think I was the first to recommend the use of warm water for
dairy stock in the winter, 1 plumed myself upon the idea that I had discovered some-
thing big, but every old woman in the land knew it long before I did. And yet we
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stupid men go along with an idea of handling this bovine mother against our interests,
while our own wives teach us something better every day in the week.  This question of
bandling dairy cattle is a very close one and demands particular attention, Now, sup-
pose you divide your duty as a dairyman.  First you ought to be a good breeder. The
day has come when every dairyman must go down who does not address himself to this
question of keeping a better cow.  Cowpetition is crowding men to the wall. 1 have
just been reading Gen, Bootl’s * In Darkest England,” and it is an awful picture of
human competition—of competitim in flesh and blood.  Human competition is
crowdirg us alro.  You will have to make butter and cheese at lower prices than in the
past.  You must not flatter yourselves that you will gev el fashioned prices, for they
will never return again.  [f the farr. v would get that cursed idea out of his head that
he is a preducer, and realise that ne is 2 manufacturer; that there is no such thing as
raw matevial with him; that the pound of wool is his manufactured product ; that the
load of cordwood is his manufactured product ; that the pound of beef, or milk, or
cheese, or butter is his manufactured product ;—if he would then apply himself to the
finer problems and cconomies which bring money, as studied by other manufacturers, he
would soon rise to the diguity of his noble profession, and more practical results would
attend his labors,  Why do the farmers not more closcly study the economy of a good
cow ! The actual record of Canada indicts the intelligence of its dairymen. It is a
square indictment.  And it is s0 in Wisconsin and in New York state, Here are men
doing husiness with cows which barely pav for their feed.  Your average proluction of
milk in this province is only about 3,000 1b a year, and I heard Mr, Ballantyne say that
he has a heifer that gave him last year, with her first calf, over 5,000 1b.  Dairying can-
not hie prosperous unless you start with the idea that the favmer must become a breeder,
and have a proper ideal of a good cow.  You will have to stop this senseless and wicked
principle of putting a premium on dishonesty. | teil you that wheu yon have taken in
milk by the pound, and have allowed a man, who would cheat, or hal a cheating cow, to
get as much for his milk as the man who dealt with you honestly you puta premiam on
that unfair dealine.  Human nature in Canada, as is the case of Wisconsin, is danger-
ously weak. (Laughter)) I had atest in our factory recently, 1 did not let any man
know who his neighbour was, 1 went to No. 8 and said * There is No. 11, whose milk
is worth five Ih, to the hundred, and yours is worth only three. Do you think you should
have as wmuch dividend ont of this factory as that man who gives two Ib. a handred
more 2”7 e said, © 1 don’t think the test is right.” < Well]” Ireplied, *here is the test
of every patron in the factory 5 the test is by the churn, and the churnis two pounds
ahead.”  And some of you have Leen paying a premivn to a man who was breeding
a cow that was no better than a pump. (Laughter.)  You are putting a premium upon
the dishonesty of your people
A Vi Yes,

Gov. Hoarn.— Well, there is one Lot in Sodom. (Lanchter.) It goes hard with
Sodom.  (Renewed laughter,)  This premiium husiness is well iustrated by the remark
of an old German who hved near where 1 onee resided, and he was a genuine old Dutch
philosopher. Oneday I saw himleading a two-year-old heifer back from the fair.  Tasked
Lim if he got a premium, He looked blick and said: **You know what 1 tinks? Vell, I
tinks dhis: If a wan has the bestest heifer and vo to der gounty fair, if he don’t got a
goot head he don’t got a bremium.” (Laughter.) He found out that a good heal counted
for something,  People are secing that quantity, not quality, is established as the rule,
and they are making their fortumes at the expense of the man who gives quadity in his
milk.  This principle has demoralised the husiness and impaired the moral seuse of the
people.  The first thing to do is to teach the farmer that he needs to become a breeder
of a dairy cow ; that he can produce a cow to his own liking, and that his cow must be a
cow that gives milk blest of God and not of the pump.  (Laughter and applause.) Why
cannot we forceast this question?  Why cannot we exerciss the brains of intelligent men,
and, foresceing the evil, escape it We must produce milk more cheaply, and how can
we doit? 1f we have formed erroncous opinions of the economics of a cow we shall be
punished by these opinions. If we have deluded ourselves with the notion that there is




29 o

— = e ———

no waste in having a cow that weighs 1,500 doing the ame business as a cow that
weighs 900 or 1,000 Ib. there is no help for us.  You cannot keep a 1,500 cow on the
same food as a cow that weighs only 900. It may be said that one man who weighs only
100 1b. eats more than another who weighs 200, but that is no answer. We must
divide this question of the food of support from the food of production,  The food of
support is that which goes to support the carcass, and it certainly costs less to feed a
cow weighing 900 than one that weighs 1,500, for what the larger animal must eat to
support its greater weisht the smdler cow can turn into milk. This one fact is an im-
portant point. I have been an anctioneer, and have sold herds of cows, and have seen
farmers pay more for a beety animal but not much cow than for one all cow from horns
to heels—vyes, sometimes twice as much. Now, how are we to reach such farmers !
Over in- Wisconsin - we are trying to make each factory a centre of dairy knowledge,
We are going to mike them schools, from which infor wion will be issued toa degres
never before practiced by us,  And if we do not do something of that kind the farmer
must succamb. You may put your hands into your virtaous cheap factory pockets, but
as sure as there is a God in Heaven your breath will be taken away. Competition is
crowding us from every quarter and cheaper food means inevitable progress and influence,
If we are to make any protit on our buster next year, it inust be by decreasing the cost
of its production.  Let me suppose that [ have two cows my barnyard, each one giv-
ing 3,000 Ib. of milk. I ecannot s 1pport

s the carcass of these cows for less than $22 a
year.  Here is 3H4 for the support of these two cows, and they give me 6,000 b, of
milk.  But I have another cow that gives me 6,000 Ib. of milk.

I support her carcass
for 322, or half as much for her 6,000 1h, of milk as it

costs to sastain the other two
cows, yickling between them the same quantity of milk. Why has not a conviction
gone abroad to reduce the number of cows and increase the production ?  One man
asked me the other day, “ Where in Heaven will we land when all the cows produce 300
Ib. of butter?  There will be so much butter that no man will be able to stand up.

The country will be fairly slippery with it.  What will you do!” I said, * My man,

when you have a 300 1, butter cow, she does the same business as two 150 1L, Cows,
and you are doing the same amount of busin ss at hlf the cost.” We muss push this
question and let farmers see the benefit of breedins a dairy cow, and gettinz the syme
quantity of milk from onc-half the number of machines.  The two cows that give me
6,000 1b. of milk cost for support; 844, What did milk average for cheese-making
last year,

A Voice.—About 70 cents.

Gov. Ttoarp.—Well, thatis only $21 per cow. Now, I cannot even support a cow for
v year short of $22) and yet the value of your average production is only $21. Now
suppo-<ing again I had a cow that vave me 6,000 1b. of milk. The averaze cost would
then be how much?  The same for supporting the carcass, She might take an increased
amount of foold but she would return it to me in milk and not in mere existence. There
i5 a heap of difference, as the Arkansas man said, in forty acres of sky and the same
amount of solid land.  (Laughter.) We have a lot of men on the other side who are
clamoring against the tarifl; and the railways and the trusts and keeping 3,000 1b. cows.
And they are taking it out in clamoring,

One more point.  We must learn Low to breed a good cow. What constitutes a
first-class cow ! We must get the idca out of our heads that there is a cheese cow and a
butter cow and a dairy cow. Well, there is a very profitable cheese cow, and if you can
only rob your neighboirs you will get rich on it.  You may have a good cheese cow if
every other patvon has a good butter cow. (Laughter and applause.) Then comes the
question of handling.  In nine out of ten of our stables the manure freezes in winter.
I have taken the actual census of it. I regret that, owing to the tariff, I was unable to
bring with me a model of a good stable. When I was elected Governor of Wisconsin
I was full of reform, and the first reform I executed was to put that stable into the
executive barn. T put in a couple of cows, and when any one came in and talked dairy-
ing to me I sent them out to look at that stable. We must have comfortable, clean
stables.  Each cow in that stable is allotted 3} feet of space, and she can lie in it
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without any part of her body being in the manure, I have one Guernsey cow splashed
with white and she is just as clean looking in that stable asin a June pasture. That one
word “comfort” must be well considered and looked after with a cow or she will take
her revenge out of you. I was very much amused the other day at the way some men
refuse to get knowledge. In Madison county, New York, where I was raised, there is
one silo, and the farmers go and look at it critically, a sort of sideway glance ; and that
one silo still remains, a lone exhibition of one man’s good sense, while the othors are ex-
pensively speculating as to whether or not they will try it too. In the town [or township]
where 1 live there are 45 silos, and in the town adjacent 65, and the other day one
of the farmers wrote to the superintendent of the farmers’ institute, “ You do not need to
talk silos. Talk about something beyond. That is conquered ground. Every man who has
not a silo is thinking about building one, and those who have one are thinking of enlarg-
ing.” Farmers need to be conservative, mind you, but there are some things which have
been proved. The silo is an established fact. The man who has not come to the conclusion
that there is a better cow than the 3,000 1b. animal, and that he can produce her, is a
back number. The man who has not come to the conclusion that there is a cheaper and
more comfortable and profitable way of caring for his cows is a back number. 1f he has
not learned that there is a cheaper way of feeding his cows he is in the shade. Can we
atford to be back numbers and remain in the shade? Knowledge is worth something ;
there are dollars and cents in it. I feel that some menare getting into the condition des-
cribed by an Irish friend of mine. e came to me a year or two ago during a great
drouth and I said to him, “ Michael, it is very dry.” * Yes, sur,” said he, “ It is as dhry
as a limeburner’s wig.” Said I, “I see the wells are giving out.” “Yes, it’s dhry.”
“Well,” I went on to remark, “ what are you going to do!”  “Shure, an’ if it doesn’t
rain soon I'll have to soak my pigs to make them honld the shwill”  (Laughter.) That
dry-cracked pig is typical of many of us.  We need to be more soaked with knowledge
and intelligence if we are ever going to hold dollars and cents,

PREPARING CHEESE FOR MARKET.

Mr. A. A. Aveg, of Montreal, after a kind y personal allusion to the President,
congratulated the Association upon the splendid gatheving before him, and also upon the
fact that the Minister of Agriculture, in addition to other able speakers, was present,
He trusted that the outgrowth of the visit of the honorable gentleman would be the
development of some schemes to aid the dairymen of the province to still further advance
their great industry.  You have heard it said that the western peninsula is the garden
of Cavada. The people of Brockville could scarcely make that claim for their locality.
Nature has not done as much for its soil as she hs done for western Ontario.  But she
has done much for the men of this section. They have been hardy and energetic, and
their enterprise and industry have worked a wonderful improvement in their surround-
ings during the past twenty years,  As I listened to the excellent counsel you have been
receiving regarding the improvement of the dairy farm, the best crops to grow for feeding,
the new and progressive methods of handling stock in winter, and above all the import-
anct of manure. I was reminded of the story told of Mr. Sumuel Briggs, of Manchester,
who had brought his land to a very high state of efticiency. It is said that in a raffle for
a donkey he found himself half-owner of the animal, and as the other man would not
sell out his interest, the gentleman first named proposed that his partner might take the
front half for his share, while he himself took the tail end—the part that gave the
manure. (Laughter and applause.) The manure end is too often slighted, but it means
the vitality of the land. When the figures of dairy product were read to-day I was
led to think of thirty years ago when a product of 175 Ib. of butter per cow was con-
sidered something wonderful. I remember that my father found a cow that was a good
mother, giving 60 Ib. of milk a day, and he said, * That’s the cow to breed from.” That
cow had twins several times, and as fortune would have it they were always heifer




calves, and soon we had a number of dairy cows all tracing back to the one mother, and
all good milkers. Water was constantly before our cows, and that water was luke warm.
My father did not have a silo, but he raised a good many acres of corn, and the native
corn grew ten feet high on that farm. The corn was mixed with straw and cut up and
fed to the cows.  Iam certain of this one thing, that a cow will not give much milk
if vou do not feed her well and keep her warm. There are a great many cows supposec
to be poor milkers that would be goed dairy animals if they were properly housed and
fed.

I would like to say a little upon some of the aspects of the cheese business with
which I am more directly acquainted. Some men do not like to hear of their faults,
but that is not the way with you or you would not have made the advancement yon have
in the past few years. The next great step forward should be the improvement in the
flavor of your cheese. 1 know you have improved in this respect, but not in the same
proportion as you otherwise have in your make. 1 believe there are more cheese
defective in flavor than in any other one thing.

Use the Aevator. 1t will be nothing short of a sin if every farmer does not put
one in.  There is no way in which you can make more advancement than in getting fac
tories to use pure milk well aerated.  You would not expect to get a cow that gives
G.000 1b. of milk for the same money that would buy one that gives only 3,000 1h,
Then why should you hesitate to pay two or three dollars for an aerator, and so have
wilk that will make perfect, well flavored chesse 7 There is the tendency for a larger
cheese. The bulk of the best commercial cheese should weigh 70 to 84 b, although
ome weigh 100 to 120 b, And why ?  Because the market always wants something
that is difficnlt to make.  But the average farmer says: “ How do they expect us to
keep up to all these things ! It will vuin me if 1 attempt to do all that is expected of
me”  And then he goes home and does not even try what he can do.  And that reminds
me of alittle story. A colored man down South was driving a mule one day when it fell
to the ground and refused to get up. A doctor came along and asked what was the
matter,  The darkey replied: ¢ Dis muls done lay down, and he won’t go. I’ve licked him
and coaxed him, but he won’t go no how.” The doctor took out a syringe and gave the
mule a strong hypodermic injection, when it got up and started ~ff at a lively gait before
his owner could get aboard. The negro raced after the mule, the doctor following.
\tter a while the man of medicine came up to the darkey who was out of breath. when
the Tatter said : “ Say boss, can’t you give me one of dem it rjections so dat 1 may be
hle to cateh up to dat dar mule?”  (Laughter ) There are some farmers who require
that treatment to help them catch up to their neighbors.  Mr. Fisher has ve ry mod-
extly told you that he has come up here to learn. 1 you should miss some of your best
wakers, you il know where to find them. You must not under-rate the Fastern
Townships, because they comprise one of the hest watered and best grazing sections of
this country, and no place is more suitable for successful dairying. They have been
making splendid butter there for years, and of late they have gone into the manufacture
of cheese. The cows they have there have been bred from Guernseys and Jerseys in
days vone by, They can aflord to seli cheese for less than you get for yours, and still
pay the farmers just as wmuch for the milk,

You ask me ubout the system of selling.  You arrange your own system and I shall
adapt myself toit. T had thought, however, that if the factory men who spend so much
time in trying to get the extra 1-16 of a cent, would spend as much time in endeavoring
to improve the quality of their cheese, the artic'e would soon sell itself, 1f you want to
get more money for your cheese, spend your time and thought in deciding how the cows
will get more and cheaper food ; that you will get hetter cows, better milk, better dairies
and better dairy utensils.  You must not imagine that we buyers are in the business for
the simple pleasure of it. Weare there to make money. You dairymen can help your-
sclves and help us in a very simple way. It cost our firm $5,000 last year to cooper or
repair boxes alone. Is not that a ridiculous condition of affairs? If T were a factory-
wan I would make a 75 Ih. cheese, and then I could afford to get a better box than 1
could put on a 60 1. cheese. 1 would get samples from all the box-makers, and select
the one that would carry to China.  You should have as good boxes here as they have




i the Ingersoll district (and I am sorry to say that the Ingersoll boxes are not as good
as they were two or three years ago). If you w wald have us pay you more money for
your cheese, we must be able to handle your m ke with less cost to ourselves,  We take
every cheese out of the box whien it comes to Moatreal. And why? Simply because we
we cannot trust you to leave out any defective cheese, and o every cheese must be taken
out of the box, If you have a sour cheese or an off-l wored cheese, it is sure to be puat
in without being marked.  You can depend on it that the honest factoryman will always
set an hon st price for his honest make, We think the fair plan is to pay a high price
for good cheese, and pay for poor cheese just what they are worth,

A Mexper.-—What is your opinion about st ncilling cheese !

Mr. Avein-—We would like to have the weights stencilled on.  Some can make

good ‘gures with pencil, but as a rale we have to make the weights over again,  As to

putting factory brar ds on cheesce, to be perfeetly frank with you it is almost imp yssible
to do so.  Every larce honse on the other side wants us to put their own registered brand

on the cheese, and that is because the dealer does not want to have Jones, or Smith's

name on the goods he handles but his own,
A Mevpri How do vou weigh vour cheese ?

Mr. Aven —WE do wot weigh them,  The public weigher does it all and we tuke

I'he Presipext Your cheese is weighed at the factory.  You put it into a dry box,

and vou micht as well expect a spange to weizh as mi h some days afterwards,

Mr. Avin In my experience there is not one factory out of three that has a per
fectly correct scale and where the N know how to weigh prop rly. The majority of factories
wre not built on o level, aud if your scales are not on a level you must not expect them to
weigh fairly,

A MeypER .\M] then it cannot we i;}l the mi‘ll\' Cc 'l'll‘l”.‘. !

Mr. Avel But you do not move your seales all over the factory for milk, In
Josing this addiess T would desire to impress upon you the importance of four thinus,

First. have tioht-fitting hoxes ; secondly, use plenty of nuils in fastening the box ; thirdly,
Le sure that the hox is not too tall for the cheese ; and, fourthly, pay the hoxmaker two
y three conts cach more tor your hoxes so lie can aflord to give you a perfect box.

A PLEA FOR DAIRY SCHOOLS.

Mr. Troyas Bannantyye, M.P.P., was next introduced by the President and said
1 can assure you that it gives me sincere pleasure to see so many repr sentative dairymen

and buvers here to-day, 1 have been connects d wich dairying from 1ts commencement in
this country. Lshipped the first hundred of chieese on the Grand Trunk Railway, and |
was present at the first Dairymen’s Convention held in Canada, which met at Ingersoll,
[ have been on the Board ever since, hut whether I have been of service or not I cannot
say I do not think that I need do much in the way of tl"\illg to enlichten vou :I!‘ﬂl“_; the
Jd lines.  We have wll got over the first stage.  But since my return from Great Britain
recently I have been much impressed with the thought that if we ave to continue improv-
ing the next onward move must be the establishing of dairy schools or more properly
dairy experimental stations for educational purposes. Let us take a glance at the history
of the industry with us.  The manufacture of che

» was first carried on in Oneida and
Herkimer counties in the State of New York. Soon we saw the American dairymen

coming over to Canada, selecting our best milking cows and driving them across the lines,
for in those days we had the old Reciprocity Treaty. When we saw the droves of cows
going over there we asked ourselves, “ Why should we not use them for cheese-making
over here?  We will have the same market for our surplus product, and if it pays them
it surely ought to pay us.”  About that time the late Harvey Farrington, a native of
Herkimer county, N.Y., settled in the county of Oxford in Western Ontario, and no
man was better fitted to introduce the business of cheese-making into a locality.
He was one of the finest men I ever knew. He was philanthropic and patriotic.
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He had no narrow views, and anything he knew he was willing to impart
to others. I honor the memory of Harvey Farrington. His views regarding
cheese factories spread rapidly, and in a few years we were making cheese all
over the country. But it was selling at a less price than that of On ida and
Herkimer counties, as it was of inferior quality.  As I visited the cheese districts on
botl sides of the line I determined to learn how to produce the finest quality of goods,
(‘anadian cheese then being at a discount in Liverpool, although a few factories here and
there were making superior quality. We solved the problem, and to-day Cfanadian cheege
is at a premium.  We had our conventions, with papers and speeches and discussions, all
very good in their way, but I never knew a first-class cheese maker who was made so
merely becaise of his attendance at conventions.  Actual work —demonstration—is the
est means of instruction. The Western Dairymen’s Association determined that it
would not do tor only a few facto 'ies to have a high reputation and sell at the highest
prices.  The makers then were anxious to improve, and were making an honest endeavor
to do so. The question suggested itself to us, should we not employ some one to visit
the factories and give instruction to makers? [ wrote a resolution recommending such a
nove, and it was carried at one of our meetings.  We were not altogether fortunate in
the selection of the first person chosen ; so much so that the Board was alinost solid
gainst continuin s an instructor. In fact [ was the only one the other way inclined, and
| agreed that if the next attempt was not successfu! that I would pay the expense
myself.  He corrected his mistakes, and since that time a seneral improvement has heen
noticed.  Our cheese soon sold for a cent or a cent and a half higher than Brockville
heese.  But you followed us along this line of inspection and instruction, and now
your cheese is getting as high a price as ours, And you have been making fine butter
here when we were making butter that was unsaleable.

But let me go a little further. A few years ago when visiting the dairy districts
f Scotland I was struck with the low average quality of their goods. There was every
itention to cleanhness, and they had advantages which we have not here, vet their
heese was inferior.  About that time a Scotch gentleman happened to he \i;uin; me
n Stratford, and he asked me what they could do to improve. I told him to form
w - association and get the best and most practical men they had to come together
ind discuss matters. [ pointed out that it was the attention to detail that needed
to be studied.  Well, they decided to try and form an association. And let me here
show you how small a matter may lead to creat consequences. | gave thig gentle
wan a cheese a year old and he distributed to his neighbors.  “ Iere is Canadian
heese,” he told them. “We have nothing like it. We must also improve,”  They
formed a Dairy Association, which had its first meeting in Ayr at which I was ;;]‘('m'“{'
with the Earl of Stairs in the chair. Acting upon our expericnce and suggestions
they decided to appoint an instructor to visit the different districts giving practical
lessons in cheese-making, and applied to myself to send them one, and there have heen
three different men, all from Canada, doing that kind of work, followed by the estal.-
lishment of a dairy school at Kilmarnock in charge of M. Drummond, a Canadian
whom [ engaged for them. The result is the immense improvement in the quality of
their cheese as shown by the recent dairy fairs held in Loundon and l\'ilm;mm(:l\:, in
London taking wvery prize (except one) for which they could compete, including
the Lord Mayor’s cap. The newspapers in England and Scotland recognise our
system as taught by Mr. Drummond and others as the cause of their great improve-
ment, making a difference in prices of at least 15s. per cwt. At the dairy fuir in Lon-
don there were 109 entries of cheese, of which no tewer than 84 were from the pupils
of our Canadian system.

Mr. Ballantyne then read extracts from 7%he North British Agriculturist, The
Scotchman and Glasgow Herald, these papers all giving credit for the great improve-
ment in the quality to our Canadian instructors. That has advertised Canada more
effectually than through any other means that have been used.

I visited several places in Scotland during the year past and was struck with the
uniformity, the high quality and the great improvement generally in the chagacter of
the goods compared with former years, I can remember when only a few years ago

3 (),




34

our finest fall Canadian cheese would sell in London in preference to the Scotch make
by 10s. or 15s. per cwt. When I was there this year they were paying for some of
their home make 60s. per cwt., whilst our best Canadisn was telling at from 44s. to
4hs. per cwt., and | found some goods from a certain combination going at 43s. That is
the result of teaching. Meeting a retailer one day 1 asked him why there was so
much difference in the price as there was not a relative difference in the quality.
He said: “1 would like to sell the Canadian; it is a sixpenny cut and 1 have good
profit in it, while I have to sell the other at eightpence. but then there is a perfection
about it.” I said to him, ‘“How is it?" lle replied, “The working people are well
oft now and they want the best.” That is the reason. The cheese and butter we sold
twenty years ago, some of it as strong as a horse’s hind leg, cannot be readily dis-
posed of now. While we must make more milk and cheaper milk, we must also attend
to the make. Great Dritain is now getting food from all parts of the world, and her
providers are carefully studying her taste. She has been inundated wth fresh pork
from Norway and Sweden which retailed at 4}d. per 1b.; but depend upon it, the
better the cheese the more of it will be consumed. I have noticed while driving for
two or three days through a dairy district that there is an extra richness in the
0ld Country cheese. There appeared to be a large percentage of butt r fat present.
The cows were exclusively pute Ayrshires, and you can rest assured that they would
not be bothered with a 3,000 Ib, yielder. But they did not stint these cows in their
food, for, although there was plenty of rich grass, they were fecding the animals drum-
head cabbage and beans, There is no waste in those factories, and the curd could
not be more carefully manipulated.  Meeting the factor of the Duke of Portland he
remarked to me, “The rental roll is not behind, and it is all owing to the improve
ment of the cheese,” and consequent high piiee for the product. We have not been
sufliciently impressing upon the people the importance of preventing the cream [rom
rising.  1f once sepmated the milk can never afterwards be thoroughly assimilated.
With o view to assisting the patrons of one of my own factories | gave them an
aerator last year as a present, but 1 fear that on account of the cool weather they did
not use it more than once on each lot of milk, and milk must be stirred sufliciently to
prevent inuch separation of the cream. The rennet theory as an agent in the curing
of cheese was considered an important factor, especially by the late Prof. Arnold, until it
was exploded by Prof. Robertson whilst at the Ontario A gricultural College. I believe
that our cheese has been selling at something more than a cent a pound higher than at
Little Falls, New York. We have made improvements. Educational intluences have
been at work. Now, if we had a dairy school with good men in charge, cheese-makers
wanting to be perfected in their business could spend a few days there and get
advantage of the highest instruction.  Factory men do not want to listen to second
class men who may visit them, although I have known much improvement to result
from the visits of some of our inspectors. But only the very best men could take
hold of this experimental work. 1 know that our new Professor of Agriculture is
very desirous of assisting us, and the country would sustain any action on his part
which would aid in the development of agricultural knowledge of this haracter. My
opinion is that we should have two schools in the province, enst and west, to which
makers could come for improvement. I do not mean that we woulll try to make them
thorough dairymen, but it should be a place where makers cou'd come and learn more.
It takes a year or two to develop a good maker. Last year theie was an immense
quantity of very ordinary cheese in the west. But we had some very fine goods, too,
and what one can do all may do. There is no maker who cannot spare a day or two
to learn something at one of these dairy schools. It would be a school of enquiry
for such a man. He would find his visit meant a step onward in still further im-
provement. The result of the shows held in Scotland have confirmed me in my views
regarding the advisability of dairy schools. And you know that the trend of our
conventions have been in this direction. It used to be nearly all talk about floating
curds, building factories, etc., but we are now getting past that. However, we can
see even now the benefits of these discussions on curd and rennet in the puast.
The meeting then adjourned until the afternoon.
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SECOND DAY—AFTERNOON SESSION.

The convention was called to order at two o’clock by Mr. Prart Hixman, whosaid
‘The president upon leaving the chair at noon said that it was doubtful if be would be
able to be here, and desired me to take the chair as second vice-president. It is desirable
that we should have the reports of committees at once so as to give us time to "icar the
addresses,

The following report of the nominating committee was then read and adopted :

Report oF NomiNatinGg CommIirTEr,

President.—William Eager, Morrisburg.

Viee-President.—1. Hinman, Grafton.

Second Vice-President.—William Bissell, Algonquin.

Directors,—Div. No. 1, E. Kidd; No. 2, John McTavish, Van Camp; No. 3,
Richard Murphy, Elgin; No. 4, D. Vandewater; Chatterton ; No. 5, T. B. Carlaw,
Warkwortn ; No. 6, H. Wade, Toronto.

Auwditors,—James (3. Foster, Moira, and M. K. Evertt, Easton’s Corners.

Mr. HixmaN.—Noman is more sorry than I that Mr. McCrae, our late Vice
president has been forced to leave his home and go away for his health, as we believed
that he would have been the next Presidenv.  Mr., McCrae not being available, one ol
your oldest directors has been called to the presidency. I believe you have done wisely
in accepting the report of the Nominating Committee. I shall now call upon the Presi
dent elect to take the chair,

Mr. EAcErR—You have conferred a great honor upon me gentlemen, in electing me
president of this Association. I shall endeavor to promote the intercsts of the Associa
tion to the best of my ability and judgment. I ask your sympathy and your co-oper
ation, and if I receive these I feel hopeful of having some degree of success in anything
we may put our hand to. (Applause.)

Other reports were called for, but the committees were not prepared to respond.

THE BOXING OF CHEESE.

Mr. AvYER, of Montreal, was then called upon to give a fuller description ef methode
of handling cheese.

I have been asked to say something more about this question of the boxing of
cheese, as I did not go as fully into the matter this morning as some members of the
Association desired.  As to the kind of box required you need the first place on
having more nails.  Use plenty of nails. Many cheese boxes go 1o picces by the time
they reach Monfreal. You will often cea a box with perhaps only i\ :ix or seven nails
init. There should never be less than twelve nails in a lap, and theve should be fifteen
nails on the lid and another fifteen on the bottom. A box that has less than forty-two
nails is weak,

The boxes are generally made too high for the cheese. Either make your cheese
bigger or your boxes smaller, but do not allow any waste in the box. The bottom rim
should be narrower than the top one—say 1{ inches on the bottom and
2! inches on the top. A hox of cheese is handled or lifted on the average
about twenty times before reaching England. If the box is so tight that you
can jump on it without breaking it you may rest assured that that box will
carry; but if the cheese is loose, the box being too large, it will break with
anything like rough usage. I am asked about cap cloths. I favor their use, but do




36

not press them under the bandage, but press them over the bandage and leave them on.
Do not grease them all over, but let them go to market as handsome as possible. 1
have seen boxes in Montreal in the warm weather with the gredse oozing out of them.
Please remember that just as soon as the box is stained the price of a cheese 1s de-
preciated, no matter what the real quality of the goods may be, for there is something
in appearance and style in the cheese trade as well as in any other. The factory
should be built so that heat will never be extreme. Do not place a cheese where i% will
fry out.

A Mevper—Has not this same thing often resulted while in the cars in  hot
weather !

Mr. Ayver—If the cheese is well packed in a ventilated car there will be no frying
out in the cars.  We do not let the cheese remain in the car any longer thar possible,
and as the car is moving the greater part of the time there is generaily a satlicient  cuar-
rent of air.  See to it, however, that your cheese is got off from the station as soon as
is possible after it 1s placed on board the car. Do notuse black scale boards becanse they
we cheap, but get the best you can procure. In hot weather double scale board your
cheese, hoth at the top and bottom, ind unless there is unusual heat your goolds will not be
injured by the high temperature.

A Meupenr.—The scale boards we use come from the 'wl_\('l‘s.

Mr. Aver —Then if they are poor in quality go for the huyers. Do not permit the
cheammess of the furnishings to spoil your cheese, It does not pay to rain a first-class cheess

by usine cheap furnishing.  Make your zoods up stylishly.  There is no style in dwb-

hy g I . P 8t

ing vour cheeseall over with brands such as “Phisis a full cream cheese “Register

Number 1000 And another hrand on the box, “The High Flyer Factory, Germanstown
i g A

Station, Jolin Jones maker You micht as well expect a man to buy a white coat and
ta ) | h

have it branded all over with the name of the dealer he bought it of or a description of the
“'l.lllt\‘ of eloth in the coat, We make nl\".) full cream cheese in this \'<)Illl[l'>H

Gov. Hoanp—1f John Jones makes w skim milk cheese we must brand it so,
Laughter and applause.)

Mr. Aviw—There is an impression abroad that it does not matter if cheese gets wet,
but if vou siw the condition of some cheese in Montreal you would soon change your
g”i“‘l |!‘ vou hnl been ‘ll il \\'.l_\' "r l!li!l'\l'li. 'l‘hc' b NS \ll )'Hll he 4'.)\‘1')'.-11 \\'Ilh tar-
paulin in rainy weather.  If you have two scale b ards and a good top cloth you can
stand a good deal ol wet. jut let me say very plainly that a cheese with a single scale-
hoard and no top cloth will Tose a ecent a pound in value if lefv exposed to the rain,

A Mevper—Why should not factorymen’s weights of cheese be taken universally

Mr. Aveg—1I believe it would be a premium to dishonesty if we were to take the
fizures of factory men.  Some give proper weight, but others are inclined to be dis-
honest, and this method would leave no check on such.  But if there isan intermediate
parsoi who has no interest in favoring either party, to come between you and us and the
men in Eogland, what ean be faiver to both buyer and seller ! As to brands on  boxes,
I repeat that we do not care to have factory brands on the boxes.

TEMPERAMENT IN THE DAIRY COW.

Gov. Hoarp was warmly veceived as he rose to deliver his address on the above-
named subject, which was illustrated by life-sized black and white pictures of various
breeds of cattle. The speech was in the main a repetition of an address delivered in
Ontario on one or two occasions, and which may be found in the reports of 1888 and
1889.

At the close of Mr. Hoard’s address the following interesting colloquy took place:

Mr. KeeLey.— Do you approve of small-sized cows for milking !




Gov. Hoarn.—T do not approve of large cows if T can get the small cow to do the
same work. I do not believe that size is any indication of taleni. What I am for is a
cow’s talent, be she big or little, But T consider that if I have a cow weighing 800 b,
and another weighing 1,200 1b., each giving 300 1b, of butter, I can make more on the
800 1b. cow, as it requires less feed,

Mr. KeeLEY.—~What I want to know is, what kind of cow is best for us?

Gov, Hoarp.—1I1 I did that you might fire up just as you would if T told you what
kind of woman you should have. = Men go according to their own taste generally,  But
if you want to pool with your neighbor and put your milk with his into a factory vat I
can tell you, If you were a patron of mine in my own creamery, where we keep two
sets of vats, one for the men who bring in rich milk and the other for the men who bring
poor milk, and where we make up these two sets separately, I would say breed from the
cow that gives the richest milk.

Mr. KeeLey.—1I would like both quantity and quality.

(iov. Hoarp,.—You cannot get that. You cannot load your gun to hit it if it is a
leer and miss it if it is a calf. (Laughter.) But this gentleman is on the line of a
question that affects you and me,  He wants to know which is the best cow. [ wish

ould shape matters so that if you had a cow that gave milk of good quality it would
e all right ; but unless quality is recognised in a factory 1 would advise you to get the

nal that gives the most milk of any quality.  We established a Jersey and a Guernsey
meonr creamery and said that any cow having 50 per cent. of Jersey or Guernsey

F'might go into it. We kept the milk separate and made up the butter from each of

vats, and it has all sold at one price, but the amount of butter each 100 Ib. of
makes is kept separate.  The Jersey and Guernsey vat returned 31,05, while the
mmon milk realised 8He,

Mr. KEELEY.—The small cow is best for us.

A Voice.—What when she is dead ?
Gov. Hoarp.—You have had your return from her if she has been breeding. My,
I'hierson, a patron of ours, has a herd of 35 cows, Jersey grades, and we paid him last
i cash £63 a head, and returned him his skim milk, for which we would have been
to pay him last year %12 per cow.  His herd averages in weight 900 1. to the
but the average yield is about 6,000 1b. of wmilk. Mr. Goodrich’s cows have
raged 375 1b, of butter.  The great question to be decided is how to increase the
production without inereasing the number of cows,

MeMBER.—This syster of close inbreeding must tend to produce evil results

Gov. Hoarp.— It means intensified J«‘rst'_\' }\'r:lllt'h. You have intensified your
rain. . You have not a family of Jerseys that has not hren made by inbreeding. Dut
reeding is like a razor— it all depends upon how you hold it whether it cuts your
bewrd or your throat, (Laughter and applause.) The Governor then proceeded to
deseribe his stable, a mere verbal description of which it is impossible to give with
( irness,

RE-ELECTION OF OFFICERS.

At the conclusion of the fore going adiress Mr, WARRINGTON, the late president,
rose to a question of privilege and took objection to the election of officers earlier in the
atternoon during his temporary absence.  After some observations from Mr. Hinman
and Mr. Carlaw the matter was reconsidered upon motion of Mr. Derbyshire, seconded

by Mr. James Bissell, that the original report be now received and adopted.  No objection
being made the motion was declared carried,




REPORTS OF INSPECTORS.
The reports of the inspectors anl instructors were then called for in the following
ywder:
INSPECTOR RUDDICK'S REPORT.
My, President { Gontlomen
I i Wit my rerpors, as instrastor and inspector, for the season of 1890,
Th weict over which 1 was appointe includes the cunt'es of Prescott, Russell, Glengarry, Stor
pont. Danlas, an1 Geeaville, with parts of Leeds, Lok, and Carlecon,

Sixty-eight factowies applie ] forinspetion ind receive 1in all eizhty-eight visits, These factories are
FERAA I a th e v, anl it will be easily se-n that. to cover the work entailed a vast
v of tra VWO WS Lasten bad with gt dead of duki ey, and no little discomtort,

te 1 with the nunber of visits at each are as follows:

1: P 1: S5 Anleews, 13 Monklands, 13 Black River, 2;
Y t: 1 Whaite G obe Noo 2, 1; White Globe No. 3, 1;
., No. 2,2 . N0 3 2 Rose & Co. No. 4, 1; Lunenburg, 1

e A v 1: Goldield, 13 Newington, 13 Kem wville, 13 Millar's

< Corners, 13 Spring Ran, 83 Alfrel, 13 Anltsville, 53 White Clover, 1
¢ and Oz len No. 2, 13 Glenroy, 35 Dalhonsie Mills, 13 Breeadalbane, 1
1: Cuneron, 1y Bains 1: North Aagusta, 23 Moalinette, 13 And

1: MKenna's, 13 Morrisharg Unon, 13 Teewdwe'l, 13 Plantagenet,
; L 1e St Kagens, 13 Malakoff, 15 Fager's No. 13, 1; Pendleton, 1
1,1 lrogquois, 13 Maple Grange, 1: Orchard Valley, 15 Algonquin, 2
} Ausasta, 13 Camerontown, 13 Willow, 13 Advance No. 1, 2;

fmilk tested was 3,800, among which I found 51 samples short of eream,

1 ted with water, 83 cases in all

wnd 32 samples adultera
In the thirty two factories 1 found the milk all good,

Last yvear | reported 120 cases of a lulteration and skimming in 52 factories, and only 11 factories where

the milk was all goo

The plan adpte 1 to punish parties sen linz m'lk not pure was to give them the option of paying into
tha factory acert sin sum asdamsgas, or gring bafore a magistrate L0 Answ . the charge, and thay invariably
shoose the former plan,

The damaz v fixed at different amounts ranging from £5 to 850 according to circumstances,
When it wis eoave et Lasadly bl an inseeview with tha |u|'f1|‘~,rl'l’Y‘llllll:”nl‘. [ made it a matter
§

f corresnmd e, o i in the b ds of the fastoryman to deal with, always having a settlement made
in writing or before witness

- -

S)ma of the parties a bnitted theie gu It at onece, while others would assure us that they conld not

vaeo 1t for the presanc: of watsce in theiv mlk, and s0 on; but they were willing to settle without any
|

wd it happene d som-=how that th milk always came better in the future,

roabh e
Thr crces wore all $2ttiod in the manner mentioned above with the exception of a few, for there are
still soin LTS W P ety 1at those paradss go unpuanished rather than incur the risk of losing
patronazorh my tr [ am pleasel to say, however, that they belong to a rapidly decreasing
ase, owinz to the fu that vtion is becoming very popular with farmers of the right sort who see
Nt a o eans pt 1A th eving propensities of some of their neighbors,
Th ity of the m I tested shows a docile b improvement over last yvear as far as purity goes, and
n some factor nilk s better taken care of by the patrons than at wemerly was, A large number of
wwece 1 mik stan 13 have been erected and a rators provided —all to good purpose,
I weote to s zeend moany parrons wino were werding ballv tainted mi'k, urging upon them the necessity
wrtaking carr ol vinr sieh sageestions as 1 thought most likely to help them.

tories were ot up in my section last year, and T must say that they are better

A nunber of new T
f the old ones have been much improved also; but there are

mstra ] than the average tactory N ot
atill far Loy maay thab as reg ved location, build and equipment are in no way fit for the purpose o
making cheese in,
O of the chief trah'es of chisesemaking Lurinz the sammer was a bad flavor which seemed very
harl o gesrid of. T wa ul by asteibite the prevalenes of this flver partly to the peculiarities of

1. and very wet weather coming on carly, an unusually
up, ad beiag eatan by the cows imiv.u‘l'-‘l their rank flavors

the s, Mashof th
Y “.m'.‘u‘vl]‘,\\",. A osprangy

to the wilk.

b trasel to cwses in and avouad the factory itself.

Ta» bl flavor of many chirese, howaver, may
the f proper supply of goold clean water, and

Fa'ly o we-hof of the fasirciss [ viditA ware noat ol wilel with
at loast fiftaen ware using water prsitivaly u \fis for any purepose whatever,

¢ <yme factories, that the waste water and whey run out on the ground
y the geoan 1, which may as fiest filter it somewhat bfore it reaches
when it is 80 saturated, that it no longer performs this function and the
i bsolute necessity cannot have

The deainage is g0 imperfect a
and not being carriel away soak e
the well, bat the tim: soon comes,
casult isa componnd in the well, which to use where good clean water 1s an a

aay other than a deletsrious effect.
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It is hardly within the scope of a report like this, to deal with anything outside the bare facts that
mve eome beneath my notice, but I enlarge a little on this matter because I realise its importance, and
he growing necessity for remedying the evil, T repeat it is a growing necessity because it is evident from
the canses afore<aid that where the evils exists at all it is constantly getting worse,

1

The condition of some of the vats in factories T have visited also tends to create bad flavors in the
wase. I speak of thoss vats where the tinning is worn off more or less, leaving the iron bare in places.
When it gews bad these spots where the tin is off impart a very objectionable smell to the curd. It is after
vievis eun off and che parts exprsel to air that it will be noticed more particalarly. T don’t know
sscientific explanation of this thing, but presume it is the same trouble which oceurs when certain
shes of food are cooked in iron vessels,

\

I find also that the whey tanks are not always kept as clean as they should be, some of them not being
wrly eleaned and scalded once during the whole summer.  Since the whey from these tanks has to be
ricdd home in the milk cans it is very important that, they should be kept clean, and were they kept so
ire to say that there would not be so much canse for complaint against the practice of hauling whey

in the cans, inasmuch as I believe this to be the real evil it<elf.

Twelve of the fastiries which T visitel wara molels of cleanliness. seven wore positively tilthy and
he balance were not any elener than they should be,

7 of tha fartories

The ventilation of euring-rooms is not attards 1 to asit shoall b a8 nos p
ledb with facilities for so doing, and even whre they ar ften 1. [hwsurzsLapoinall
importance of this matter,

I conclusion T wish to take this opportunity of thanking all factory men, makers and others whom 1

uma in contact with in the performance of my duty, for their courtesy and feiendliness whenever I mot

J. A. Rupbick.
Lancaster, January 1st, 1891,

There was one matter I overlooked in my report. In my visits to to the factories 1
ind that 50 per ¢ nt. of the thermometers are not correct. I find thermometers out 7°
when tested as high as 937, Cheesemakers find it hard tv get reliable instruments. I
hope that some of our enterprising dealers will do something to remedy this evil.

Gov. Hoarp.—You speak of patrons watering milk.- What percentage of fat have
you established as being honest ?

Ins. Ruppick.—I may say that we have not established any percentage of fat. We
st the milk, and if we feel assured that it comes to the factory as it comes from the
ow we have to let it pass.

Gov, Hoarn.—Is this a really good state of affairs?

Ins. Ruppick.—TIt is not a good state of affairs, but under our present conditions we
wmnot do much better,

Gov. Hoarn.—In Wisconsin we have established a minimum standard of fat—3
per cent—and say that no milk shall go below that, and it has helped us greatly in decid-
ing what to do. If the milk is below that standard the owner has to stand the loss
whether he skims it or the cow skims it.  You also speak of a flavor in your cheese.  You
wtribute it to bad feed.  Have you examined the water drank by cows in certain herds ?

Ins. Ruppick.—1 believe that bad water has a good deal to do with it, and T have
weome convineed of that matter by a visit I made to the Eastern Townships some time
4o where nearly all the water the cows drink is perfectly pure.

Mr. Baruaxtyye.—How do you positively ascertain the impurity of the milk so that
you can estublish charges against them ?

Ins. Ruppick —1 » ay answer that by explaining as briefly as possible our method
f testing. T use the lactometer and the cream gauge. OF course we get nothing but the
olume of the cream, but by bringing the milk with the help of ice to a temperature of
{0% 1 have been able to get at it very closely. I occasionally use the lactoscope. T com-
pare the vecord of the factory milk with the milk drawn from the cows about the same
time.  We make both a farm test and a factory test.

A Mevper —Can the milk that is left in the milk can or the whey tank b incor *
porated into the cheese ?

In:. Rupboick.—I do not think that cheese can be made without some of tha cream
joing into the whey tank.
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Mr. H. Dissenn —The eream that rises on the can is not the same as that seen in
the whey tank. The acid forming in the whey has a tendency to meet the butter fat in
the curd,  If the cheese is properly made you will find very little cream in the tank.
How do people make full eream cheese for a fair but by adding cream to a vat ! Soit will
be seen that eream can he incorporated into cheese.

Mr. Aver — There are many farmers who have an idea that the cream on top of the
cans can never get into the eheese, and therefore it is not a sin to take it off. (Laughter).
If the gentlemen here to-day can be convinced that it goes into the cheese then their con-
sciences will prick them and they will not offend again.

Mr. BaLtastyse.—I was very much pleased with the Inspector’s report. He
appears to have done his duty fully.  We weve also troubled with those who were skim-
ing milk.  We had a better yield when we were taking the milk to the factory twice a
day.  The milk can be more satisfactorily taken to the factory by the farmer than vy the
factorvinan,  Where we had running water we generally had an agitator working which
went from side to side and prevented the cream from rising. In a great many factories
we made cheese twice a day, and we had good results, The Inspector’s report has
emphasised the importance of having experimental and cducational stations for dairy
men, It is utterly impossible that inspection can be efticiently done where the inspectors
have to cover so much distance.  Now if we had these dairy schonls in charge of the best

1

available men, running winter and summer, it would be a good thing, and thorough instruc
tion ean be given no other way,  We have reached that stage where winter dairying
must be made our chief aim. I was not always of this view. 1 atfirst thought it would
interfere with our cheese business, but I have been converted in this  matter. The
demand for butter is inercasing and will continue to increase.  With all respect to ow
Awerican fricnds our Canadian butter is better than the American, and has commanded a
higher price in the British markets, We will have a home market for fine butter larger

than we can meei for many a day.  In the west we used to make provision for the win
ter's hutter— we purchased ours in Morrisburg.  But butter is not like wine, it will not
improve with age | had Babcock’s separator hrought to some of my factories, and
showed all mter A that we were able to ascertain the exact percentage of cream, and
we have decided to pay patrons according to quality.  On  Monday three young men
started for Madisen to take lessons in the dairy school in operation this winter. And on¢
of the best makers of Ingersoll recently said to me “ 1 do not know a year when 1 would
not like to go and spend a few days getting points from those who are interested in this
great work of dairying” Tam fully convinced that the next step we should take in de-

veloping the dairy interest we uld be to muke cheese in the summer and butter in the
winter, and thus keep our factories going all the year around. Npeaking of the yield per
cow, I had a heifer ealf last January which gave me in twelve months 11,000 1b, of milk

Mr K eriey.— Should not the Association arrange soon to have the dairy schools start
<o that the cheesemakers micht get some instruction before the next season !

Mr. DALLANTYNI Larce bodies move slowly. [ telieve that if the instructors
were under Prof. Robertson'’s control the work would be given a prestige that this Associ
aticn could not give it

INSPECTOR PUBLOW'S REPORT.
To the President and Diveetors of the Dairymen’s Association of Eastern Ontario

GENTLEMEN,— Ha..ng been appointed instructor and inspector by this Association for the season of
1800, 1 beg to submit to you the following report :

The district to which T was appointed comprises the territory lying between Kingston and Ottawa,
west of the B, & O, Railway.

The number of factories in this territory are, as nearly as I can judge, about 150. Of this number
over 100 made application for instructions and inspection.” T had as many applications in before T began
as would have fully occupied the time allotted to the whole work, as some of the applications called for
from three to six visits each, This accounts for those who made application for instruction later on not
receiving the same,
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I commenced work on the 15th day of May and ended on the 10th of October. During this period 1
was 117 days in the employ of the Association, 94 days of which time I spent in giving instructions and
testing milk in factories, the balance of the time being taken up in travelling, ete.  The amount contri-
buted by the factory men for the service of my inspection was $470,

The following are the names of factories which received instruction and the number of visits to each :
P'alace, 23 Oak Leaf, 2; Riverside, 4 ; Stanleyville Model, 1 ; North Shore, 4; Singleton, 2; Clear Lake 3;
Model, 33 Centreville, 35 Salem, 2; Lake View, 2; Maberly, 1; Brookside, 3, Watson's Corners, 3 ;
Hopetown, 2: Middleville, 3; Rosedale, 2; Mississippi Pride, 1; Mississippi, Farmersville, 1; Fair-
play, 13 Balderson’s Corners, 2; Harper's Corners, 2; Bathurst Mutual, 2; Lombardy, 2; Smith's
Valley, 13 Reliable, 1 Frankville, 2; Pluin Hollow, 2; Farmer’s Choice, 13 Delta, 2; Philipsville, 2 ;
Flgin Model, 1; Washbern, 15 Lyndhurst, 1; Morton, 1; Seeley’s Bay, 15 Bay, 1; Escott, 2: Warbur

n. 1; Rapids Valley, 15 Anvern, 1; Roseville, 25 Myers, 1; Forfar, 1; Fermoy, 2 ; Ardmore, 2 ; Frank-
vn, 13 Beckwith, 1; Hazledean, 1; Golden, 1; Pakenham, 1; Clear Spring, 1; Holland, 1; West
¢ 9
In said factories 1 tested 5,610 samples of milk and found 72 cases of adulteration and skimming :

those cases were settled by the parties paying into the treasury of stheir own factory, fines of from $
=50 each  In only one case had we to take legal procecdings, the party refusing to settle to our satis-
tion.  The fine and costs imposed in this ¢ amounted to over 3100, The amount realised by the
rons of these factories, from said tines, was 8710, ’

One plan we took this year to try and raise the standard of milk and so to ensure the manufacture of

cheese, was to post upon the walls of the factory a copy of the test, shewing the condition in which
patron’s milk was found. This was objected to in some cases, but only by patrons whose milk was

the average quality of the factory, seme of them maintaining that e anstruments used were not

ble, To prove the correctness of the instruments, 1 sent saapl different times and from different
ies) to the Government analyst, at Ottawa, to be analysed, and in every case the test was sustained,
nalyst showing that in some cases the percentage of adulteration was even greater thau had been

edited to them, and in no case was there less,

[he managers of many of the’ factories are to be congratulated on the improvements made to insure
wmufacture of finer Cheese, also on their endeavor to secure the verv best makers, and their willing-

to pay good wages,

I regret to say, however, that some factories are still in o deplorable state, although I have been
I that a number have been put in better condition f 1e

I think it is unnecessary for we to add anything more to this veport. I any person desires information

ny subject not taken up, I shall be pleased to answer any f 1t 18 i wy power,

PusLow,

Mr. Josnva Lecar I have been ve ry much |»]1 ased with the reports of the i“‘"l""'(
I have been a good deal through the country, more especially that section where Mr.
Publow has been inspecting the factories, ad the reports I have heard while there were
that these factories have greatly benelited by the instruction he has given, The chief
nplaint is that the territory is too large for the inspectors to fully cover. There is
resent here a delegation from the Kingston district to ask that additional inspectors
ippointed for the section from Napanee to Kingston,  With reference to the schools
nstruction in dairying that My, Ballantyne has brought Lefore the meeting, I would
that the matter was discussed a few years ago. At that time I took the trouble to
up a petition that such schools should bhe established in different places, but it was
ided that one be established at the Ontario Agricultuial Farm, and that the matter
left over for a future time. | have the honor to move the following motion :
“ Moved by Mr. J. Legge. seconded by Mr. H. M. Johnson, that this Association request the Min
rof Agriculture of Ontario to have established in this provinee schools for the purpose of educating
er and cheesemakers in experimental and general daiey work.,
Mr. H. M. Jounsox.—In seconding the resolution I feel as though 1 should say one
vord for the county of Prince Edward, for which, I am sorry to say, I appear alone
day.  For the past two years we have felt that we need the services of instructors
more than we do inspectors.
The motion was carried unanimously.

INSTRUCTOR BAILEY'S RET'ORT.

In presenting his report Mr. Bailey prefaced it as follows: I was very glad to hear
the remarks made by Mr. Ballantyne. I have wished for years that schools of instruction
in dairying might be provided for the young men of this province, where they might
receive the highest class of instruction in advanced dairying. [ was pleased to see the
unanimous way 1n which the motion referring to this matter was adopted. I have been
interested in the dairy business for nearly thirty years. 1 travelled over considerable
territory this year that I did not visit last year, and in some instances I found things in

L d




a very bad state, involving a large amount of rather unpleasant work. I am glad to say,
tiowever, that T found a vast improvement in the territory I covered last year. The im
provement was noticeable not only in the quality of the goods but also in the cleanliness
of the factories. In cases where the factories were not up to the mark, I have tried to
coax rather than drive. I have endeavored to show that a bad condition of affairs at the
factory not only was detrimental to the welfare of those working there but also to the
health of those who consumed the goods.  No man likes to deal with a dirty baker who
makes his Lread in a filthy place, and it is just as necessary and important that cheese-
makers should have clean uarters, utensils, ete., if they woull have a good, saleable
article and good customers.  When you find in a factory a can the bottom of which has
not been washed for a long period, what can you expect from the patrons ¥ Mr. Dailey
then complimented Gov. Hoard as an editor and speaker, and proceeded : Canadian
cheesemakers should amalgamate and form a society, and in that way they could provide
for getting paid for the work they do and doing the work thoroughly.  In the Murk Lne
Fapress vecently it was said that the beautiful Canadian cheddars were among those
awarded prizes in various parts of England.  We do not want this pulling and hauling
and struggling to bring down the prices paid to makers; or we cannot manufacture such
cheese for the British markets.  Makers should have meetings to talk over their imme-
diate interests, just as well as any other class of the farming community who now meet,
No far as taint is concerned, 1 have found that in nine cases out of ten the cows have
been drinking impure water. 1 have also found thermometers very unreliable, My
report is as follows:
BrockviLLE, January 8th, 1891,

I beg leave to submit the following report for the season of 1890 :

Number of days employed, 178, divided as follows : inspecting milk and instructing, 1233 days ; driv
ing in the different conntics, 83 days 3 travelling by railway, 5 days: Peterboro’ Board of Trade, 2 days ;
Campbellford Board of 'l'n;u!v. 2 days; Belleville Board of Trade, 25 days; atten ding committee meetings,
ete., Belleville, 6 days, writing, attending court, ete. in connection with trials, ete., 285 days.

Number of eases of adulteration found coming to the different factories visited : county of Hastings,
skimmiug;, 23 3 watering, 9 ; watering and skimming, 1: connty of Northumberland, ~l\||nnnnp,:, 285 wate T
ing 12: countyof Peterboro’, skimming, 49 ; watering, 115 skimming and watering, 1: county «f Vicroria,
skimming, 12 watering, 8: county of “.l|l|h\l|(<|l| skimming 3; watering, 4; watering and sgimming, 1.

Numiber of cases fined, as far as heard from up to date 1115 lost, 2; tried, but no judgments as yet, 5;
admitted and not fined, 5: notified and no answer, 8; notitiecd and no proceedings taken yet, 16 light
cases, 10,

Amount of fines imposed, as far as heard from, $1,507.00, half of which goes to the factories and the
balance to the Association,

I cannot give the exact amount paid in trom all sources, as only a small part has been paid to e, as can
be seen by the following account with the treasurer:

Pail to the teeasurer by myself, fines [from Haliburton county ..... ........ g oo 81900
o - o \nll'x.unhuluulnuunl\ : . H3 Ho

o Hastings county L 22 50

Total amount received from the factories as paid to me and handed over to treasurer. .. .. 210 89
Mr. Potter’s annual subzeription to Association y O e 100
$341 89

The baiance of tines and factory subscriptions has been paid to Mr. Warrington or Mr. Daly, the
treasurer,

Account against the Association for labour, ete :

178 day’s woi . at %5 perday........ s e ¢ F800 00
Railway fare, attending court, ete . T . 26 60
Ethier, Il(whlvl\ P SRR Py Sitke st niotbininie 8 8)
l‘-n'l.|u|n' [nntu_wc‘r 4G B TR ST 374
Paid witness 08 PerrrOBIPY. . vocires suisisnasismeiss s viaiae 2 50
Costsin trial ..o o e e . 10 20

SO041 89

Received from treasurer as per accounts to date, cash, ete. $041 89

Numrber of cheese factories visited for inspaction, ete., 265, Number of samples of milk tested for past
season with lactometer and creamn gange, 5,216, Tosted with the ether and spirit test, 534, Total tests
wade, H,750.

Number of samples tested and found below 3 per cent. of butter fat, as shown by the ether test, 200.

A. E. BaiLgy,
Inspeetor, ete., Campbellford, Ont.




INSTRUCTOR ROLLINS' REPORT.

I now take much pleasure in submitting to you my sezond report as milk inspector an 1 instructor for
he western division of the Eastarn Dairy noen's \ssozatioa.  [visise 1 73 faztoriagg lewing mstrastions anl
testing milk, and [ am sorry to say that three fourths of the factheies are tHtally uarit to muraifariars a
Lest-class article of cheese, especially in tha coller parts of the season. The making rooms are tho open and
lack the proper means of heating the room or ke=ping the curd at ths propee temperatuce, T am p'ewseld
£y report that factories bailt of lace years are ma sh boatter comstrastel thaa formoerly, and soms of the

ctorym n are repaieing their old fastories sH as tr makathemm re ¢ nfortable,  Dring tha past seas m
aesemakers were troubled very mach with gassy cued.  This kinl of earl Ts mah haeldae by murge
when it esanot ba kept at a hizh tem raraturas, Fasratsnotons fasiory in twanty whoeree [ visited this pst
v+ that has the proper meansof heating the card without injaring 1t Al fastories shoald o saipolied
th racks to let dowa in the vats, or a card sink properly constracted, withasteym or pips attuzhia 1, <o as
warm water ¢an be kept un fer the cued, an 1if thy water b kepsat a prooe tamocaiase it w 1k ep the
wlat a proper and even temparstuce. [ have ses chaese this sum nr ruinad by workinz it too m.¢r on
Lot vat, with dey steam running under. I find that a good many cheasemakers ne tlest vipening thair
il the conseqaance is that it works too slowly. This same resale hapoens when they drain the whey
fore the proper amount of acid has beea developed in the carl. T think it best not £y stir a qassy
vd while the whey is running off, an | leave the ened rather woise until the acid is well developad, T have
v led gassy careds very sneeassfally by shoving the ened to eazh sids of the vat whea the whoy 's ranning
if. and let it mat in that state for a fow minutes, eut it and keep turning io until it is pretty woll deained,

1 pile it deep in the end of the vat and turn it oo ly natil there is quite a furthar d avelopnong of

il Teshould then be pat theouzh the milt and stierad and aired for a fow minatss, and if to el it
ald ba warmad. It shoull next be piled and allowed tymat againg an! pnts th o1z the mill azain
¢lion the acid is sufficiently well developad, which can ba easily as:ectaina 1 by the fesling anl taxtare of
thoe cued, It should thea be salted and allhwal th mollow dowva hefore being put to prass, Ths chiasse
kers and proprietors of the factories are not the only ones to blams far gy enr 1, Thyprimwy
misite of good cheesa is grod milk.  There cannot be tor mach im netaaes avsz ] to saoplving milk
«fastory in good condition,  The indifferance anl shaar curelegsnssg of sHu2 oateoas is saeprising, and
itil this state of things is improved it will be ditfi :alt to mayanfacture afine arsic'e of chasse,  Daring the
past season, while going th mzh the countey, [ founla very laeze propoction of mitk kapt in foal plases
yma, in spite of all that has baen suid against it, s) close th pig stys that th whay i3 tt »1 off thy milk
tand into the pig trough.  In other instances milk stands wore close to bara yrds from which a'l sort4 of
isctionable odors were coming, such as manure heating, ete.  Many do not preteald to strain their mitk,
il in examining cans of some factories I found some sodirty for the want of washing anlscouring that it
wuld be impossible to send milk in good condition in them, Another serions evil 13 that soms cHws are
Jdlowed to drink stagnant impure water.  Some daring winter keap cows erowd a1 in ill ventilate 1 stables,
wising their systems in the spring to be fevered and their blood impure, and this, [ think, has a graat deal
to do with the present state of the milk.

When factories were fiest started in Maloc towaship, whare T first workad in a factory, T was four

vears in the business betore I saw gassy curd, and then only ozewsionally, At thas tias few corws ware
cer stabled. I find, also, that where factories hava just b2an ruaning two or theea yewrs, in tha north of
the county, there are instances of some makers tht have been at work two seasons anldin that tim: had
only one or two gassy curds,

"1 have dwelt at some length on this bacanse of its great importance, an 1 while cn the subjoct of chease

1aking allow me to say that many of onr cheese are to) dey, Tasking thar fi 1e battery textare that Ul good
chease shonld have. I think this can ba geeatly ram:died by not hand stiering so much and by leaving
more moisture in the curd

[ am pleased to report that T find a markad improvamoat in the milk, so far as its baing tampared with,
[ do not think I found this seazon one for evary twanty five [ fonal tvo yawrsazo, that, tas inmy julg-
went was tampered with more or less, I testel about thres thousand samples and had only oczasion to
complain on eighteen,

Taore is amosher print Tshom!d like ty rofar toand that is ths earing of chassa in tha fll, T visitad
some factories last fall where there was chessa not more than one day or tvo ont of thahnosanl the
temperature in the curing reom as low as 342 Fahrenheit. Now, it is sarprizing that any chesss maker,
ter making a goo 1 cheese will all w it to spoil in the caring,

[ hve workal for the Asrsiasion L days, as Ollows: 3) 1ays tasting m'lk, 37 duys instrassiag, 14
Live attending to peosyansions, T days viaisiag faztories, aarl trav Ying buawarrsane, Al py 1 oab
<5338 for tin box, test tub»s, postazs, telegrams, ete.

Ronr, RoLLiNs,
BrockviLLE, January Tth, 1801,

Mr. Roruins added ths follhwing remarks : Lot me refer briefly to the Iack of clewn-
liness at some factories. Tha filthy con litirn of a few factories is really sarprising.  In
syme cases the construction of the (hrw muks it almost im)rssibls 65 kasp 63 promises
sweas and clean.  Ths owners shoal L by eorupallel 6y imorove masters in this ryspaut, 1
said to one or two chesse makars, if [ wis a bayer thy vary fiest thing [ woald () when
I reached the factory would be t> step into the making roym, anlin yrar cvss [ would
g into the curing roon prejuliced agiinst tha chses. Srn: hawve 1ol ey, bat do
ot try (3 keep them clean, Some weighing cans anl flyrs ara szeabbal oaly onzs or
twice a week. ’
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TREASURER'S STATEMENT

P. R. Daly, Treasurer, in account w’*h the Eastern Ontario Dairvinen’s Associatior
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Brockville, January Tth, 1801,

Total Receipts
Total Expenditure

Balance in Treasurer’s hands,

Mr. Everrr.—1 think there are some
tions. One of them has said he understood that

K4.996.00
1,040.12

155,93

gentlemen here who would like to ask ques

there were some $200 from the Kingston

Board, but there is no mention of it.

Mr. Davy.—I believe that all that has been received has gone into the Report along
with the factory inspectors,

Mr. JonxsoN.—The reason 1 wanted to know was that the inspector was doing good
work in Prince Edward and was called away, and 1 understood that he was offered %200
for so going, and I did not see any account of the work.

The Treasurer’s and Auditors’ Reports were then adopted.




REPORT ON DAIRY UTENSILS.

The Report of the’Committee on Dairy Utensils was as follows 3

Your Committee find that there are several aerators on exhibition, and while we do not propose to

end any particular kind, we wish to urge once again upon all dairvmen to ad pt them more gener-
We also find a cheese vat faucet, exhibitc 1 hy D M. Macpherson of Lancaster, which is the best
I the kind we have seen.  This Con @ would also recommend that the exhibition of dairy

more encouraged in the future, and . better facilities be afforded to exhibitors for showing
merits or demerits of their respective machines,

("pon motion of Mr. Daly, seconded by Mr. Derbyshire, the report was received and
pted.

DAIRY EXPERIMENTAL STATIONS.

herson, and resolved :

Moved by Mayor Derbyshire, seconded by D. M. Macy

1ereas the ever growing magaitude of the cheese tra 12 is creating new problems and diff mlties
nilk and the manufacture of chesss and butter, which the lairymen in their private
find themselves unable to so've ; and whereas the Provincial Government in the past
to associations and to the dairymen, for the mrpose of assisting in the dissemi-
tance throngh inspectors to hoth the pro lucers of milk and the mannfacture rs;
n Government has established the office of the Dairy Commissioner for the
sonomieal methods in the production
f dairy goods, this Association in conventi m assembled heartily recommends to the
the advisability of developing the practics of winter dairying, whereby they might

profits of cheese making in summer the enlarged protits fi i butter making in winter,
Dairymen’s Association of Bastern Ontario respectfully requests the Ontario Government to
| assistance to this Association upon an imereased scale, <o that the work of the Associa-

it be prosecuted with enlarged vigor and sucess,

I further, that this Association urge upon the attention of the Dominion Government, the
wnd need for the extension of the work of Dairy Commissioner by the establishineat of branch
wrimental stations ander the direct supervision of Prof, Robertson. for th
ms o the principles and practices of cheese-making and the enc

g the winter, by fitting up these stations foq

1 the duty of carrying on investigations with e

nancia

purpose of carrving on
aragement of improved
that purpose and by the making of teial
b made butter in suitable packages to foreign countrie s in order to estahlish a reputation
te a demand, at the highest prices, by demonstrating the excellence of its quality,
hat copies of this resolution be forwarded to the Minister of \griculture for the
of Agricalture for Ontario, for their favorable consideration,

CANADIAN CATTLE TRADE.

It wasalso moved by Henry Wade, seconded by M. K. Evertt, and resolved :

1t whereas the trade in the export of live cattle from the Dominion
fingz during the past few years and has been a source of profitable income to our farmers and carrying
nies, we, the Dairymen’s Association of Eastern Ontario, hereby record our judgment that the robust
the cattle of Canada, their freedom from all dangerous diseases and their general excellence of
» 18 proverbial, and that the paople of England need ast fear that the health of their stock will be
ed by the arrival of our cattle on their shores, We regret very much that the weather has of late been
lement on the ocean that a great many of our cattle have perished, This, however, does not establish
resence of any disease in Canada, and we hope that Mr. Plimsoll will remain in Canada long enough
convineed of this fact. It will be a very serioas matter for the landing of live cattle to be stopped in
ind, as we cannot compete with the rancher in the North-west, where they can raise cheap corn in the
ling of cattle,

of Canada has been gradually

RESOLUTIONS OF SYMPATHY.

Resolutions of condolence with the families of the late W, Weld, of London, Ont.,
and James Millar, of Spencerville, were passed, as was also one of regret at the absence,
through illness, of 1st Vice-president, F. H. McCrea.
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CLOSING WORDS.

Mr. Derpysiirg.—1 have been delighted with this Convention. The speakers have

handled their suljects ably, and the reports of the inspectors and instructors have heen
very satisfactory. | believe the instructors have gone more fully into their work than
ever before, and a good intluence is sure to result. 1 am looking for more vigorous work
in the future as the result of this gathering.

After votes of thanks to the various speakers, the press and to the court housc
authonties for the use of the chamber, the (‘onvention was adjourned.

COMPLIMENTARY BANQUET.

t was tendered the visiting members of the
The spread was an

In the evening a complimentary banque
al and witty words

Robinson House by the citizens of Brockville.
o toast list brought out many eloquent, practic
The Mayor of the city presided.

Associntion in the
excellent one, and th
from representative men.
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FOURTEENTH ANNUAL CONVENTION

OF THE

DAMRYMEN'S ASSOCIATION OF WESTERN ONTARIO.

The Fourteenth Annual Convention of the Dairymen’s Association of Western Ontario
opened at 2 p.m., January 21st, 1891, in the Town Hall, Woodsto:k, The conven-

v was one of the most successful ever held by the Association, the accommodation

alorded by the public hall in which the sessions were held being taxed to its utmost

capacity after the first afternoon.

FIRST DAY.
Mr. €. E. Cnapwick, the Secretary, said :

GENTLEMEN,— Up to this hour, from some cause or other—1 cannot tell what—there
snot a single officer of the Association beyond myself who has put in an appearance,
But perhaps it would be well to utilise the time, as far as possible, and you might
appoint a chairman, and call upon some gentlemen to address the audience upon the

bjects to come before the convention. There are parties interested in the trade present
who can say something that will be of interest,

Moved by Mr. Schragg, seconded by Mr. Fewster, that Mr. H. S. Lossee take the
chair.  Carried,

The CnamrMaN.—It is rather an unusual thing that at this hour of the
meeting not a solitary officer of the Association has made his appearance, but as you are
here it is probably best to have something dene in the way of discussion, and I will call
on Mr. Robertson to address the meeting.

Mr. JonN RosErTsoN.—It certainly is rather an awkward position that we have all
been placed in, and you all know the ditliculty there is in introducing the dairy subject
and in bringing the proper points before the meeting to get a right start. 1 think you
we nearly all cheeremakers here, and if you could give me a few hints of what you
would like to have discussed when the meeting is small you might have more freedom
and more liberty, and might gain a better interchange of ideas about your own work
and what you have found to be diflicult pointsto yourselves than you would have if once
the meeting was larger and regular papers were being read.

Mr. Scorr.—TI will ask, in milking in a stable that is not properly veniilated—when
there is impure air—when a pail of milk is set aside while other cows are being milked,
whether the milk will become tainted while standing in the pail,

Mr. Jonn RosertsoN.—It will just taint in proportion to the time it stands, It is
throwing off steam all the time, but there are elements in the air which it will absorb,
I'or instance, in the foul air of the stable there is a good deal of carbolic acid gas, which
is heavier than the ordinary air and keeps falling towards the ground, and the conse-
quence certainly is that a portion of it is bound to fall into the pail ; it may be so small
that in a short time you cannot detect it, but it would be present, though in a less
degree than if the milk stood for some time,




A TALK WIIH CHEESEN AKERS.

Mr. Javks Burcnart, Norwich, read the following paper: In view of the losses
that some of us have had on account of bad flavor in cheese during the last two years, I
thought I would have a talk with the cheesemakers, and see if we could come at
the cause and find a remedy. These losses have not occurred with the poorest makers,
but with some of the best and in the oldest factories, which have always been trying to
elevate the standard of their cheese, and they are not the result of carelessness on the
part of the maker, at least not in every case to my certain knowledge.

When cheesemakers have to make up in money for what cheese lack in flavor to
the amount of from $200 to =1,000 during the season, it becomes a serious matter even
with those of us who have not yet been thus dealt with. Just here let me say that 1
believe every cheesemaker, with the responsibility of the factory’s make on his hands, is
endeavoring to do all that can be done in his circumstances to make the best out of the
material he has to work into cheese.  So that there is not much danger of our cheese-
makers spoiling good material.  But the possibility of his making good cheese out of bad
material is still less. It is just as impossible for a cheesemaker to make good, wholesome
cheese out of bad milk as for a cook to bring a wholesome, delicious article of steak on to
the table cut from a putrid carcase.

The cause of had tlavor in cheese in nearly every case begins in the milk before it
comes to the factory. There is no article of farm produce so perishable and so critical to
handle as milk. 1t is influenced by the food and water that the cows partake of ; by
the way in which cows are treated ; by the weather and by the air ; and this last I think
is the most fruitful cause of mischief, but the least attended to.

I will quote irom the late Professor L. B. Arnold, one whose memory we all respect,
and than whom we have no better authority on milk, to show the influence air has on
that article :

“Milk, it is well known, is an unstable compound. 1t is constantly undergoing changes, from the
time it is formed in the lacteal glands until it is manufactured or consumed. When relieved from the
action of absorbents within the udder, and brought into contact with the air, other agencies begin to act
upon it, inducing the ¢ hanges which afterward oceur.  Unstable as milk appears to be, it does not perish
from anything in the nature of its own eléments, but is destroyed by intluences foreign to its necessary
composition

1f milk be drawn from the udder without heing exposed to the air, and sealed up tight, it neither
sours nor taints, provided it is healthy and sound when drawn, but if exposed to the air it soon sours and
decays, Milk absorbs from the atmosphere the seeds of a fungus plant which grows and multiplies and fills
it with their presence and produce the souring. There is nothing therefore in the necessary composition of
milk which makes it sour or putrify. That it is always matter toreign to itself which destroys 1t must be
evident from the fact that when all foreign agencies within it are killed by scalding, and those outside of
it kept away by excluding the air from it, sweet milk will rem win unchanged for time indefinite,  Milk
which has thus been kept sweet for a year or more will sour in two days at 60 degrees by simply letting
common air come in contact with it.

The influence of air upon milk is not confined to the absorption of #pores which produce acidity.
Spores of every kind are taken in as well.  Nor does the absorption power of milk end with absorbing
living germs. It takes in every odor as freely as infectious germs.

It s a fact which cannot be too strongly impressed upon the minds of every one connected with the
care of milk, orthe manufacture of milk preduce, that milk takes in every odor as well as the seeds of
every ferment that blows over its surface. Every odor that comes in contact with milk is grasped and
taken in at once, and its grasp is never slackened, once taken in it is there permanently.  Milk must be
handled and kept in clean and sweet vessels, and must stand in pure fresh air such as would be desirable
and healthful for people to breathe,”—Adwmerican Dairyng, payes 167 to 173,

Now what does all this tell the cheesemaker? It tells him that our system of air-
ing milk is very disastrous in its results. Of late years dipping and airing milk as a
means of preparing it for making cheese has been very strongly advocated.  As the air is
more or less cool than than the milk is when drawn from the udder, passing it through
the air time and again was and is resorted to as a means of cooling it, But while this
desirable end is accomplished in a small degree, we have lost sight of the fact that while
airing it in this way we are inducing it to take in every bad odor and all the living
germs with which the air of a cow stable or stable yard is loaded. Milk treated this way
at night may appear to be all right in the morning, because of its being reduced toa point
of temperaturc at which these agents of destruction do not work very rapidly. But as
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soon as brought in contact with the heat they spring into activity, carry on their work
of destruction, and can never be got rid of. Any one who knows the nature of milk, can
sce that milk aired in the atmosphere of a foul barnyard or on a milk stand, at the side
of which there is a swill tub, and surrounded by a hog-yard, with all its filthy accompani-
ments, is not in a condition for making cheese,
Airing milk as a means of preparing it for making cheese has nothing to commend it.
[he object the patron has in airving his milk is to cool it. This it will not do when the
weather is warm 5 and the process is so slow and tedious that many give up before it is
halt accomplished.  In my experience during the last twenty years, the best way to keep
wilk pure and sweet is to cool it with water or ice in a pure atmosphere to a temperature
of 60 degrees or under, stirring it occasionally to let out the liberated germs.  Milk when
led is less susceptible to change or to take in spores, germs, or odors, and when at rest
cannot take inso many.  During the last season I was very mveh struck with the sweet
holesome character of a mess of the milk which sat all nicht in a spring of running
vater. It is well known that in the fall of the year, unless the weather has been dry and
water supply bad, we have no tronble with tainted milk or gassy curds. This we at-
ite to the weather heing cool, and the milk in consequence is in better condition.
\lco at that time of the year there is very little dipping or airing of the milk going on,
But enough has been said on the subject of airing milk, to cause us to investigate the
question for ourselves,

There is another matter T would like to bring before you, briefly, and that is the
ubject of co-operation among us as cheesemakers. At present there is no understanding
amongst us as to how we are to deal with the difficulties which from time to time present,
themselves at our various factories. or how we can best carry out matters of reform. 1f
we had in every county an organization, and had certain rules and regulations whereby we
could work in harmony with one another, and would meet in convention once or twice a
year for the purpose of giving our experience in our work and talking over matters of
reform, and annually send delegates to this convention, through which we might gather
information from all parts of the Province it would result in some good. A thorough
1zanization of this kind, it seems to me, would .aaterially help the cheese industry.

The CuarrMaAN.—I consider this a very valuable paper, and one which this Asocia -
tion ought to dwell very largely upon. I am very sorry that there is not a larger
attendance. I would almost suzgest, when there is a fuller house, to have it read over
azain, - Weall know that no cheesemaker can make a good article out of bad milk.
There ought to be some uniform way of taking care of this milk. There ought to be some
sort of combination between the factories, and, as Mr. Butchart snggested, every factory
ought to send delegates to these conventions, and through them they would make rules
nd regulations to much better advantage than ever has been done, and I would like to
sce that discussed fully.

Mr. Huan Ross (Embro).—What effect has it on milk to draw it to the factory in
the same cans as the whey is taken back in 1

Mr. Burcnarr.—The simple fact of drawing back whey in the milk cans does not
iiave any effect at all ; but other matters come up , there is the washing of the cans
and taking care of them. Those that take back whey like to have things convenient,
and generally you find they have a swill barrel right at the milk stand ; and the milk is
nired on that stand, and these foul odors and germs are taken in which destroy the milk.
I'think that we have got into a very bad system of taking the whey back in the milk
cans i but we have got it now, and I suppose will have to make the best of it. You are
all aware that in less than two weeks the whey will eat the tin off a can and then it is
almost impossible to keep that can clean, and this must have an injurious effect on the
cheese.  Some are in the habit of sending back whey in the same cans as the milk comes
in, and some fight against this. I think that the only remedy open for the cheesemakers
now is legislation. We have legislation against sending skim milk to the factories, and
against adulterating milk with water, and we might just as well have legislation against
sending impure milk in the same cans as the whey is taken back in,




Mr Jony RopertsoN.—There is a clause in the Act that refers to milk that is
cither tainted or impure.  Patrons can be hauled up for one as well as the other.

Mr. Brrenarr,—DBut they try to humbug yon.

Mr. Jony Roperrsox.-—Well, T think we have got a text from the gentleman who
has read this paper.  The first paragraph of his paper I entirely agree with ; the second
and third paragraphs 1 do not say 1 will never agree with, but it is contrary to what we
have been taught by the most eminent professors and the most scientific investigators
that have heen edneating us for the past two or three years,  The paper says one thing ;
our teachers say another thing,  There is a common saying comes in oftentimes in a
dispate that the happy mean will lie somewhere between the two sides.  Now, what Mr
Butchart said about aiving milk is simply that it exposes a greater quantity of milk so
that it will be more completely brought in contact with the germs and foulness that are
in the air round about it,  Well, I say yes, but I never heard anybody advocating airing
milk in a dirty place, nor near air that was foul or impure, I am not at all, in any way,
finding fault with the gentleman’s paper, but 1 simply want to give you different views
about the matter, and then you are the jury and T want vou to talk the matter over,
The fivst point there is room for disproving, if T got the thought right, is that there is
nothing in milk itself that will lead it either to decay or sour. Now, our best weachers
have taught us just the very reverse, and as far as my experience goes it has taught
me the very reverse.  Did you ever know of any animal product, take the whole
animal kingdom, that has not the germs of decay within itself? Now, the first
lesson that I got was this: 1 got, well 1 will call it a “tainted ” egg for my break-
fast one day and 1 sat and looked at that and I said, “ How in all the world did that egg
get that taint /7 Because the film that lines the shell is both water-proof and air-proof,
and it might have been liid in a dirty nest, but none of the foulness could have entered
into the ege.  Well, I just came to the conclugion that, like all other animal products, it
had the elements of decay within itself. Suppose you put it in a silk handkerchief and
keep it in the closest room in the house it will decay and all it requires is to be kept
warm. 87 per cent. water, 4 per cent. fat, 8 up to 9 per cent. of other solids, with a very
small proportion—something about 9 to 12 of 1 per cent. of mineral matter—that is the
composition of an egg.  Now, you all know if butter is not pure—if it has not the casein
completely separated from butter—it will get rank with the flavor. 'Why is this? Not
because it comes into contact w.th the air, but because the caseine—the chief ingredient
of cheese nitrogen—has the elements of decay in itself, and that butter will decay, I don't
care where you put it.  Now another thing 1 know, for it affects this, is that milk will
sour under certain conditions, supposing you put it anywhere you like, unless you boil it,
and then you change its character.  But take milk as it comes from the cow and put it
anywhere you like, that milk is going to sour, unless you freeze it,and then you arrest
all action of a chemical nature while it is frozen.  What makes milk sour? When a boy
I used to wonder when I saw grandmother churning, how she got nice, sweet butter out
of sourcream. Now, the souring of milk is either quickened or retarded by the tempera-
ture the milk is standing in.  You keep milk at 70¥ in the purest air under heaven and
it will go sour in spite of everything. What makes it sour? It is just the very same
element that makes it sour that makes cider sour ; it is the sugar which is in the milk,
which is nearly 4 per cent., and that sugar under the chemical action caused by the heat
is gradually changed into acid.  Now ahout the airing of milk ; T thought until I heard
this paper that we were making a little progress in knowing how to take care of
milk and in knowing how to cure milk, but he rather staggered me, because he took us away
back where we were ten yvears ago. Now, the way to treat milk is just simply this: What
doyou want it for?  1f I want milk to keep for two or three days so that I can use it then,
I want that milk just as cool as I can get it, but if I want that milk to make cheese to-
morrow morning I don’t want it cool because I can take more cheese out of it and more profit
all around. Is it not a fact in the fall of the year, when the milk stands outside while the
airis frosty and cold, that when you get it to the factory you cannot get it at all cured and in
proper condition and it has been after dinner time when you could get your vats set? Why
was that | Just because your milk was kept far too cold during the night. It had not




been properly cured.  1f you want to make cheese don’t keep your milk too cold. When
I used to be making cheese every day [ tried to have the lnnl\ s0 arranged in the dairy
‘ooms that the temperature would never be below 627, When the milk stands overnight
it ix just about right to mix with the nize fresh morning’s milk and just about ripe, ready
et inside of an hour, or sometimes it is ready to set by the time you get itin.  Now, one
vord about the airing of the milk. I will give you just a word or two about my
cperience, but 1 do not mean to say 1 will give you all the reasons why this is so.  Now,
here would be no no need for airing milk at all if we got the wilk always pure from the
w. I have sat on the stool and milked cows myself when Ieould feel the taint coming
p out of the pail I was milking into. Lt was tainted in the cow’s stomach.  Now, that is
he kind of tainting and injury that causes the gassy curds. It isin the wilk from its very
mation.  Now the airing of milk is simply doing what you can to drive that out.  That
he idea about airing the milk and exposing it over a thin sheet or surface in any way so
hat it will come in contact with the pure air, or the portion of the air that does it good,
hichis the oxygen which absorbs these taints and carries them off. T will tell you how
vou will see the principle exactly, You have been in sick rooms ; the people inside would
ot feel it probably, but the air was so illllrlll'l' that it was almost unbearable, and if you
vill pulldown a window and let a current of air go through the room it will not be long
until it is purified.  How doees it do that ?  The window being opened starts a current of
ur through the room, and the oxygen being strong (and pretty well exhausted in the room)
the fresh oxygen just gradually ¢ leanses the air. 1 will tell you where you have seen it :
ina church when it began to get warm and the lights grew dim and someone opened a
window and the oxygen supplied what the burning lights wanted. Now the material is
liferent, but the principle of airing milk to purify it is just the very same-—exposing it to
the oxygen of the aiv and it absorbs the tainis and carries them off; and that is the best thing
you can do. Now, it is not so very necessary if the milk is pure when it comes from the
w, but in our climate bad weather, hot weather and sometimes not the best of feed will
weeount for this taint in the milk when it comes from the cow ; and we should purify that
which is impure and make the best article we possibly can. I have gone to farm houses that
sent milk to the factory, and just as the gentleman who 1ead the paper mentioned, the can
was standing exactly beside the pig-sty and the milk came to the factory tainted and I
wanted the farmer to shift his milk stand. One and another shifted their cans and that
milk came next morning in perfectly good condition. You cheesemakers, I know, have
heen puzzled with all these things, and we want you to discuss this matter and tell what
your experience is, and say whether you are not going to air the milk and go back where
vou were six or eight years age, or whether you are going to go ahead and pick up all the
rumbs you can,

Mr. Burcuart.—I do not say I can set anything right, but I can give you common
sense ideas for what I do and say. Now, I think I quoted to you very fully from Prof*
Arnold on the subject of milk souring. The Professor has'heen one of our teachers tor the
last number of years, and we always sat and listened to him with a good deal of interest,
uid believed a good deal of what he said. It was he whom 1 quoted as saying there was
nothing in milk itself which would destroy. Now, it has been tried time and again ;
milk taken from the cow and bottled up will keep almost any length of time, but
exposed to the air it will be destroyed in a short time,  An egg is not air-tight. 1 you
could keep it perfectly air-tight it would not destroy.  So it is with meat, and so it is
with the fruit you jar up ; seal it up air-tight and it will keep for years ; take the cover
off and it will soon destroy ; showing there is an influence of destruction in the air. It
is not the oxygen, and oxygen is but a twenticth part of the atmosphere.  The spores
that float around in the air are saved from the contact of oxygen by an envelope. If
oxygen is going to kill those germs why does it not do so be fore it gets into the milk ?
Simply because they are protvct(-d from contact by this liquid (-n\n-lopn that surrounds
them. You know in airing milk it takes away the animal odor, the taints that are sup-
posed to be in the cow. 1t just depends upon the character of these a good deal.  Why
is the milk tainted as it comes from her ! If she is healthy and has proper ventilation and
good food the milk will not be impure. You know that breathing impure air will taint her
milk, If you go into a room where there is turpentine it will not be long hefore your cloth-
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ing will smell of turpentine. But tainted milk will not be tainted by anything that is
purified.  You may deodorize it, hut the elements of taint are still there, and you cannot
remove them by the process of airing at all.  Now, in airing the milk you expose it to
the air wore.  That is where I claim we are doing an injury, because in any air these
germs of destruction will be found more or less, and the greatest trouble I had last
stummer was with milk that was aired. I said ¢ Air it 10 or 15 or 20 times, we want
to see it there is anything wrong in it,” but it did not do any good.  When it came on
to the milk stand I could not detect anything wrong with it at all, but [ happened to
find out what wess of milk was doing the mischief, and I made it up alone.  The milk
camein in the morning nicely, I worked along and thought I must be mistaken just up to
the tine of dipping, but just as the change came on the taint began to develop itself. Now,
we don’t want milk cooled down too much, but I would rather you would all cool it down
too much than send it in after standing in a temperature of 70¥ all night.  In the paper
[ vead —1 advocated cooling down to 60% in the summer. 1 would rather have it even
below that. We can regulate the working up in the factory, but I eannot do anything with
this foul milk, and if it once comes from the cow foul you can deodorize it, but unless
vou make the cheese as hard as boards the taint will develop itself sometime in that
cheese,  1f the milk is unhealthy when it comes from the cow it never should he sent to
the cheese factory,  People should be careful of that. DBut it does come to us, and we
have o do the lest we can with it. My advice tc every man who wants to do right
is when there is anything wrong with your milk keep it at home.  If the cheesemaker
says anything about it he is the best friend you have. He tells you because it is his
honest conviction that the trouble should be remedied. I do say that I am emphati-
cally opposed to airing wmilk. 1 was a little sceptical when the dipping was first
commenced, becanse the milk never came in as good as from those that cooled it down
a little, and | have been reading that we were just inducing it to take in these
odors from the air,

Mr. Scorr.—I have had some experience in airing milk. I sent last spring and got
aerators for all my patrons, and all but four used them and they were small ones, and I
believe we had the reputation of making better cheese than ever before. I thought my-
self they were far ahead of anything we had made, and T did not know what to attribute
it to but airing all the milk—not in an mnpure air, of course, I know no other cause.
I had the same maker as made for four vears, and I must say the cheese was made
better to my satisfaction than before. They were purer and sweeter in flavor than any of
our former cheese. ' We went from one patron to another and tried to get them to put
their nlk through this aerator, and to impress upon them that our success depended
upon the quality of the cheese, and that we must have the milk pure.

Mr. Jonx RoperrsoN.—I can quite sympathise with the gentleman who read the
paper, and who gives a long quotation from Prof. Arnold’s instructions, but if he (Prof.
Arnold) had been here to-day his later reading would have led him to put a different
construction on this matter than he did in his earlier teachings. He was a progressive
man, and was always finding out something new. One night, when addressing us a few
years ago, I think in this very hall, he told us that the little fat globules in milk were
encased in sacs, and that the milk had to be churned a considerable time to burst these
sacs o that we could get the butter.  Now, that was believed at the time; but it has
since bheen proven by scientific men, time and again, that the butter fats ie the milk are
not contained in any sacs, and that the proper system of churning is to get the cream to
a proper temperature, and simply strike against it when the portions of butter fats will
begin to adhiere,

Mr. Scorr.—It is not always the milk that is so much at fault. I must say the
factory-men are at fault.  We do not keep our factories clean enough. I believe, it
every factory man would keep his factory clean it would be an example to his patrons,
and then he could talk to them better.

The Chamrman.—I will give you a little of my experience in cheese-making. I
had one patron who has sent milk to me for twenty years, and he has always sent splendid
milk.  You can tell his milk blindfolded by the smell—it is so pure. His course of




taking care of it was to milk in the open air.  Everything was pure and sweet all round
the premises.  Then his milk was cooled and aired.  Well now, if one man can send pure
milk for twenty years, I cannot see why the rest of them cannot. We get odors from
piz-pens, and from this place and that place, and have a bad taint from a bad atmosphere
mid from bad water.  Most farmers imilk in the stables, and it yon go into their stables
you would not wonder that they send bid milk.  The stables are filthy, and those cows
are inhaling the mo:t unhealthy atmosphere possible. I sold some acrators for Mr.
Casswell, and T always toldl the men I sold, never to air except in a pure atmosphere,
Iecause they would do more harm than good,

MEMBERSHIP,

Mr. Casswine said the hoard had decided to do the same as at Listowel, and as had
nodone for the last two years—make no charge for admission. At the same time, you
lerstand it is necessary according to Act of Parliament to have so many paid mem-
s inorder to get the grant.  We have tickets and badges for all those who want to

me members, and the fee will be one dollar, which will entitle each member to
ive a copy of the report.

DAIRYING IN WISCONSIN,

Hon. H. C. Adams, of Madison, Wisconsin, on being mtroduced was received with
applanse,  He said : 1 supposed that it was to be an informal meeting this afternoon,
awl did not expect to say a word. I would like to do what Governor Hoard alwys says
L likes to do: “Get the hang of the barn before he begins to tear aroand in it.”
(Laughter.) T am exceedingly glad to come to this province. I have wanted to come
ever since I have seen Oanadian horses, and Canadian sheep, and C(anadian men, partici-
Lirly Prof. Robertson. I have met no man in the United States engaged in the work of
(sricultural education who has impressed me, or the people of our state, more favorably
than Prof. Roberston, of Canada. He came into the work of our Wisconsin institutes
entirely unknown and unrecognised by any man except one, and that was Governor
[Hoard, and he took hold of that work with an enthusiasm, in a practical and theoretical
business way, and with a clearness of statement which has male him thhusands of
wimirers in the state from which 1 come. (Applanse.) And so I am glad to come over
liere and to meet those who are engaged in the same line of business in which I am
engaged,

I'he dairy interest is not bounded within state or national lines, and there is no one
iz that covers it.  We have to think pretty hard to make money in this business, and
if you know any way to do it easier than [ can I would like to find it ont, an1 that is the
rewon I eome over here.  Then T want to find out how we can stem the competition of
fraud that meets us, and I want to find out more about the handling of milk ; so I don’t
¢one simply as an instractor, but I come over to meet you ns a farmer in order to got
instruction from you as to how we can get more out of the soil, which you can
undoubtedly give me.

Over in Wisconsin we are supposed to be a great dairy state, and wo are. We make
15,000,000 Ih. of butter a year, and about 50,000,000 Ib. of cheoss, but we don’t do all we
ousht to do, because out of that 45,000,000 Ib, of butter at least 35 000,000 ~put it a
little lower than that, 32,000,000 —is second class butter, which sells at 14 conts per lb.,
and the balance sells at 22 to 25 cents per 1b.  Now, what is the reason of that ? 1t is
ot because the men that make the 32,000,000 have not got the capacity to make a hatter
kind of butter. They have got it. Oan the man who makes poor butter not make a




better article 7 T tell you he can make a delicate, refined butter, and the trouble with
(hat farmer is that he does not know what kind of a man he is himself—what kind of
possibilitics he has Iaid up in himself, It is necessary that we should make him use the
information that he already has in order to secure confidence in himself. There is not
one man in a hundred but has sense cnough, if another man has got him, to take hold of
a cow. study her and find out whether she docs enongh to pay expenses or not, There is
1o man hardly so common but that he can be tanght that kind of a thing.  The only
thine with the Wisconsin farmer is that he loses £3,000,000 a year, not because taxes

avind hin, but just because he won't stop to think,  He goes along blindly in the oll
way hecause it is ensier to go 2lone without thinking than to stop and think ; and we
have been working nineteen years to get these men to thinking and working on the lines
of common sense and practical thought We have accomphshed something.  Nearly
twi !»‘) years aJgo we f~-:‘l|u d our d til') SO 31'(_‘. “"ful'(' we L)r',(:lhis'v'l‘ l]l" average was
thout 20 1, per cow per vear.  The average product is now about 125 1h. per year, and thut
is not nearly enough. 1 have a great many times expressed a wish that lightiing would

strike 350.000 cows in Wisconsin hefore night, and the farmers would be better ofl.
(Laughter).  But we have had additions to farmers’ associations, and good has been
accomplished through seattering of thousands of reports. We have what we cll
“institutes.”  We go richt down to where the farmers live—close to their homes—and
have a dairy session and talk abcut wilk and butter and cheese making cows, and men
wake up where they have been sleeping all their lives. At first, out of a thousand, Y00
of those who went to an agricultural meeting did so to ridicule or to look on with mild
interest. but after the first session or two they began to think about these things ; and I
have scen wen come who never made a speech in their lives, who would get so hot that
they would be on their feet in less than two hours, and the rest of the meeting you could
hardly keep them in their seats. (Laughter.) 1 remember a story of a man in a State
across the boundary.  This man’s friends wished to induce him to be a candidate for
Congice. s ; he said he did not want to act ; but they insisted upon it, that the party that
he belonged to required his services, and he finally consented. He was elected and
re-elected, and when he eame up the third time one of his friends who brought him out
the first time was a candidate against him, but he failed and this man beat him. The
defeated candidate said : * Why, this man makes me think of a calf ; you have to pull
his head ofl to get him to suck, and you have to pull his tail off to get Lim away.”
(Laughter.) And o these meetings have been educational, and have drawn out the good
thut lies latent in the farmers, and storekeepers have said to me it is astonishing the
change that has taken place in the butter made in the last two years in that state. The
farmers are brightening up. I want to say, as I said to a gentleman this morning, that
a man who goes through an agricultural college has a hard time of it with those hard-
headed farmers. At the same time 1 do not wish to cast any reflection upon those men
in agricultural colleges, They are doing grand, good work—a splendid work. 1 wish you
could see the work of Prof. Henry in the experimental stations. He has made experi-
ments with feeding hogs on milk, and with various kinds of machinery for the extraction
of butter-fat, and with cream ; and we have established the first dairy school in the
United States in connection with that sort of work. We have not been able to make an
agricultural course a success, but just us soon as the interest is s0 extensive in the State
as to justify us in doing o, we have pledged ourselves to establish it. There were three
young men over there from Canada at our dairy school. Now then, in that dairy
school we have something we have wanted for a long time, that is a place where we
can send boys, young men, old boys; where we can teach them to make butter according
to a definite practice, and teach them how to wake cheese. And preliminary to that
work we send a man over to Canada to find out what he ought to instruct them in. |
have been until the past year, an oflicer of the Wisconsin State Association for a num-
ber of years, and every little while I have got letters asking who were honest and made
good cheese, and it is mighty hard to find them. You can get men who are honest, but
most of them don’t make good cheese—(laughter)—and occasionally you get one who is not
s0 honest as he ouglt to be, So we are doing that in the line of dairy education.
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A number of years ago it was my fortune to be a member of our State legislature,
nd I had just one ambition, and that was to establish an agricultural school in my
ite similar to the one you have here. T think the time will come when we will get it.
was heaten then ; political influences came in. I received the support of nine out of
wrteen lawyers of the House and the majority of the farmers were against me. [t
vsingular thing that the profession of farmers, to which I belong, look with more or
wpicion upon all public movements in their interest.  That ought not to be so. I
t to say to this convention, as I would say to a convention in my own State, that
farming class obtaing that standing in political life, in international matters,
it ought to have, it must simply be because it deserves it. It must not build
If up by tearing down other existing professions, by decrying or pretending more
sty than other professions; but by making itself more intelligent, cleaninz out its
doors, hecoming eduncated men, not simply in the schools, but educated where you
by all the influences about you, by your neighbors, by other classes, by agricultural
by agricultural coileges—hy all the influences which in this country and my
ntry surround every intolligent man.  (Applause,)

MR. BUTCHART'S PAPER AGAIN,
lie discussion of Mr. Butchart’s paper was then resumed.

Mr. J. 8. Pearce.—1 have had more or less intercourse with cheese-makers—
practical men—through the country, and the prevailing opinion is that airing is the
proper way to get the odors out. I may state just one instance in my own experience
ven T was a cheesemaker myself, eighteen years ago. I then had a patron about
hiree or four miles from the factory, who brought his own milk in every morning.
During the five years that he supplied the factory his milk came in in perfect order.
Now, what was the reason for that ! That milk was strained into shallow pans, and set
wway in the milk house (first stirred) on a cold floor. I think this is a pretty good
rgument in favor of cooling and airing milk.

Mr. Burcnart.—I would like to get the voice of the cheesemakers on the subject
f co-operation, in the way of organizing county associations. Sometimes when the
*hig guns 7 come among us at a convention like this one we do not say so much as we
ight do at a country convention. We have difficulties in our business. For instance,
{ have a man who will not attend to his milk as he ought to; maybe he skims a little
r waters a little ; now, I want to train that man up a little, not that I care for the
man himself particularly, but for the sake of the honest men who are suffering. The
fear that he will take it somewhere clse keeps you from saying anything about his milk.
Well, now, if we arrange it amongst ourselves that if a man was a delinquent at one
fictory, another would have nothing to do with him, we might stop this sort of thing.
Then there are a great many other things ; some men will persist in setting milk by hog
pens, and if you don’t want it some one else will always take it in. What I want is, to
t the cheesemakers together to work in harmony with one another to straighten up
these things,  We might meet and pass rules and regulations ; but unless we have some
vay of enforcing them, there are some who will resist all the good that has been done.

A Voice.—I tell my patrons at the beginning of the season that if they send
their milk the season throught I will consent to charge so much. I make a charge in
jroportion to the season. If they send for six months 1 charge so much, and if for
three months so much more. 1 make this proviso also, that I need not take a man’s
milk if he sends bad milk. They all agree to this,

Mr. RoserrsoN.—I have advocated strongly the last couple of years that if a
patron after being instructed as to how to take care of his milk, will not take the advice in
a sensible, quiet way, to simply tell him he has to keep the milk at home. Do not be
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afraid of another factory. I see by Hoard's Dairymen, where they caught two or three
of these stubborn ¢ ¢hiels,” they simply told them they could not take their milk. T had
one case of this myself last season.  The man was very “ honest.”  “ Now,” he said,
“yon are not going to get a sample of my milk.” I said : “ 1t is your property and you

can do just as you please.”  He said, “ Well, if the company is not pleased to take the
milk s 1 send it T will just keep it at home.”  There was a meeting of the factory board
and they asked, “ What will we do!” T said, “Take him at his word.” So the milk

wagon would not haul it, and he left it at the factory himself.  The wilk hauler took it
home again ; and he went to another factory next day to sce if they would take his milk,
The cheesemaker said @ No, if you cannot agree with the men you have heen dealing with
we cannot take your milk.,” T believe he wonld have given 250 if the factory had taken
it.  He had no pans ready, and actually for four or five days he was obliged to feed the
milk to the hogs.  Then he eame to the factory again to see if they would not take his
milk, but the directors said “ No, we thought voun were a man of your word,” and I

believe it was the very best lesson the neighbourhood ever had.

Mr. Scorr.— I believe it was a very good stand to take. DBut many times we find
other factories will take the milk.  They make bad cheese, perhaps not so good as n tus
tory which refuses such milk— and yet it goes on the market and has its place. I believe
the rule would be a very zood one not to receive milk at one factory when it was rejected
at another on the ground of bad managzement or adulteration.

Mr. Casswert.—1I would recommend the cheesemakers if they think well of thi®
matter of county organizations that they prepare a resolution recommending such a thing
and then it will be in business like shape ; and I would also ask Mr. Butchart whether
he intended to have these meetings for cheesemakers only, or whether they would ask
the patrons in the neighborhood of those meetings to attend and give them some points
on the keeping of milk 7 By doing this, T think you would arrive at two zood points

Mr. Burcnart.—My idea was that this organisation should ask delegates to be sent
to the county convention from the milk meetings, the representation to be, say, two from
the patrous and one from the factory, and then send delegates from the county conven
tions to this convention, and in that way I think we could reach the patrons better than
at the present time.

Mr, CasswELL.—You are aware that on trouble has heen to reach the patrons
The cheesemakers attend the meetings, but the patron has not received the instruction
he ought to receive.  But far more could be done to educate them if you would hold
county meetings and township meetings through the winter.  If you would call out your
patrons and tell them what they want, I believe there would be more good done and an
end would be reached which has not been served by this convention,

Mr. Pearce.— 1 think the time has come when you should organise yvourselves in
the line of Mr. Butchart’s suggestions.  One more subject for consideration wounlld be a
regulation as to routes, ete.  You all know that the big expense in the making of cheese
is the drawing of milk and that it is nothing unusual to see two or three waggons going
over the same route ; and 1 think the day has come when that should be done away with,
It is money thrown away that does nobody any good. I would also speak of another
point, and that is that cheesemakers are * beating” each other down to too low wages.
Now, if you had an association of this kind you could fight against that unjust and
unnecessary system, 1, as a dairy supplicr, say that you will have to lay down cast iron
rules. 1 would suggest that a committee be appointed to draft some ~esolutions on these
stibjects.  The day has come when you should act, and the sooner you take this thing
up the better it will be for you all.  (Applausel.

Mr. P. H. Gregy, (Sheflield).—Some twenty years ago three other gentlemen in our
neighborhood and myself established a factory.  We ran it for a length of time, but, hav-
ing other busiress, unfortunately 1 dropped out. 1 have lately taken charge of the busi-
ness again, and I am here for information. During my short experience there we met
with just the difliculties discussed this afternoon. 1 remember getting hold of one patron
whose milk was very poor indeed. Our cheesemaker had very little experience, and we
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had none, and as a result some sent good milk every time and some sent poor milk, and
we had some difficulty in this way. I took the charge of arranging with the patrons in
my own hands and when we found any person’s milk not quite satisfactory, we quietly
drove down to see it, and asked the man to come to the factory and see the milk he sent,
compared with what he took from the cows. I never yet got a man to go with us. They
were all quite willing to submit, This man said whatever we decided he would stand by.
| wrote back that his milk fell short three-eighths of the standard. We gave him his
hoice of taking a reduction or going before a magistrate.  He accepted the latter, and
his milk fell short thirty to forty pour.ds. He said he had dried off two cows ; [ said he
had dried off the best ones. We had some difficulty with the tainted milk, We tried
every plan we could imagine to ge. over that diticulty. \We knew we were turning out
un article that was very unsatisfactory. The milk appeared to be all right when it came ;
it was put into the vats, and wlhen the souring process was going on, we noticed a musty
smell. The cheese was soft and had the same smell.  We examined the milk and found
it all right.  We examined the cans and found they had that musty smell. The lids
were worn and patched, and in these lids there were little openings large enough for the
milk to get in and ferment, and that Jjust spoiled the milk. As soon as these lids were
“kicked 7 out of the factory we were done with the difticulty. I think Mr. Qasswell
remembers the ditficulty we had. If I mistake not he handlel some of the cheese we
made at that time.  We have one patron who aired and cooled his milk. It was stirred
for a length of time and dipped. 1t was set in shallow pans and set in water, I have
had, in the hottest weather, from six to seven cans of this milk kept over from Saturday
nizht to Monday morning, and it came in as sweet as a nut. While I have the floor, I
should like to ask another thing, and that is whether there has been a factory inspector
tppointed for this Association, or whether there have been any steps takento have an
inspector with reference to the management or testing of milk ?

Mr. Bensamiy Hopkis, Brownsville, the 1st vice-president, entered the convention
at this stage, and was called to the chair.

Mr. CassweLL.—1 would just suggest, if it is agreeable to the vice-president’s min 1
that 1 think it would be well to continue this first session in an informal way mainly for
tdiscussion between the cheesemakers and the people on the floor, and I think more good
can be done than by a good number of long papers.  You have done a lot of good this

afternoon ; and with regard to the motion that I suggested it would be well to leave that
until to-morrow,

THE PRESIDENT.

[he Vice-Presipest.—I am pleased to be here and to meet you to-day. Our
esteemed friend, Mr. J. B. Lane, the president, about a year ago went home sick from
our Convention at Stratford and since then he has been out but very little.
liopes he would be able to be with us to-day, but I hardly think now he
However, we will do the best we can in his absence. There have been no inspectors for
the past year and there has been no action taken in that matter so far as the present year
s concerned.  I'suppose the new Board of Directors may recommend it. The year before
we rather overstepped the bounds and went considerably in debt, but I suppose we will
be able to declare a clean sheet so far as the finances are concer.ed at this time, and
therefore may be in a position to do something in that direction.

I was in
will be here.

Mr. Cuapwick, the secretary, was called upon to read a letter from the President,
“hich expressed his sincere regrets at being unable, in consequence of prolonged sick-
ness, to attend the convention, and stating that though he despaired of ever being able to
tuke part in the work of the Association again, his heart would be with them to the end
in the good cause of developing and improving the dairy interest.
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COMMITTEES.

The Vice-President named the Business Committee as follows :—

Brsingss CommitTee.—dJ. <. Pearce, London; J. W. Scott, Sparta; Jas. Williams,
Oulloden : Wm. Fewster, Norwi:h , Thomas Ballantyne, M.P.P., Stratford ; H. N, Lossee,
E. Casswell, Ingersoll.

The tollowing committees wore clected :-

ComyiTTEE 08 REsorurioss.—J. M. Butchart, Burgessville; J. L. Farrington,
Norwich ; Lzra Bates, Mount Elgin,

Cosmirter o8 Uressins.—E., Hunter, Woodstock ; John Fulton, Brownsville ; (,
Schragg, New Hamburg.

PROF. ROBERTSON ON GENERALITIES.

Prof. Robertson was called upon to give “a general talk.” He said: T am quite
unused to being called upon to talk in a general way on some general and indefinite sub
ject. 1 have made it one of my aims always to keep quict when I had nothing but gen
eralities to speak upon; so this afternoon I am beginning my mission ou generalities in
dairying.

The tirst general statement [ want to make this afternoon is this, that when a man
wants to make a speech, or run a cheese factory, without some definite object in view, he
is almost sure to come to grief at some part of his experience, | find men all ov. ¢ On
tario coing into cheese making on general principles, and they take milk of all qualitics
on general principles, to keep in with the peoj le of the neighborhood. Then, I find
them doing the work in the most particularly general way, without any particular
attention to any particular process, and then we have cheese so comprehensive in every
aspect of its nature, as to the shape and as to the size and as to the quality, that you
could not possibly name any kind of cheese that would not be embraced in that lot.
Now, these gencralities do not suit me, so I would like cheesemakers always to have
some specific object in view, whether they come to a convention or run a cheese factory ;
and if a cheesemaker comes here who should now, even at this late hour, make up his
mind as to some particular point that he wants to know somethir g about ; orif he wants
to give information to other cheesemakers about anything he has found out—if he has
come with the intention of obtaining any information and of disseminating information

_information will he brought to everyone who takes part.

Then I find that we are happy in having with us s0 many men who have done good
gervice in the past (o the dairy interests of this province.  Nince we have men who have
an accurate acquaintance with all your needs 1 need not take long. My friend, M
Ballantyne, is here, and all want to have some of his bright thought, enthusiast as he is.
Then we have our friend, the Honorable Mr. Adams, of the state of Wisconsin, the one
state in the American Union which is pushing us hardest for the best place asa dairy
country on this continent.  Now, the Wisconsin people have the very kindliest regard
for the people of Ontario, and I believe away down where 1 keep private opinions, that
although they come here it is merely in the excess of their generosity and that they
believe we will keep ahead anyway, but they like to stimulate us.  So friend Adams,
while telling us what they are trying to do in Wisconsin will tell us this one thing at
anyrate which the people of Wisconsin have demonstrated to the people of the world,
that it is possible to keep cows paying for their board for twelve months in the year,
and that may help to lift from us the terrible reproach we lie under to-day of keeping
herds of cattle paying seven months’ board and living on us the other five months, just
because we are fond of doing drudgery and of reproaching the Government instead of
minding our own business,




Now, let me say a few things more about this dairy business as to its meaning here
in Ontario.  First of all we have been doing excellent work in making lots of fine cheese
during the summer months, but we ought to do more than that with our herds of cattle,
I would like to seo the dairying season lengthened at both ends, but I cannot
recommend the cheese factory men to make cheese earlier than April as a rule, because
the roads are bad and fodder feed does not make the best of milk for cheese making.
[ cannot recommend cheese factories to lengthen the producing season at the other end,
hecause when the roads get bad the expense of drawing is greater, and the cheese factory

ildings are ill adapted for making good cheese in winter. What should we do at
both ends to lengthen the incomes from buildings and business?  First of all you will
I these to be the existing demands ; that there is a demand for fresh made bhutter,
i that while stale dairy butter will bring 15 cents a 1b. fresh made creamery butter

Iring 24 cents.  Roads will seldom be bad enough to hinder a man from send-

ing all his cream to one centre, because the creamery wagon can go round twice a
kin cold weather, collecting about one-sixth the weight that he would of milk for a
factory and the farmer will realise from that, during the winter, nearly as much money as
from the cheese factory in summer.  In that way I think we ought to lengthen both ends
n, to do that, would involve slight changes, We need to have a few men who will
beuin having their cows milk the year round—not the same cow milking the year round,
though each cow should work the year round.  She should make milk ten months and
pend the balance of the year in making a calf.  She should not be milked these
» months, just because she has maternal functions requiring all her energy. Then we
piive some cheesemakers who are long-sighted enough and clear-headed enough to
w that they can never get 510 a month more until the farmers make larger
s, Then they will urge upon their patrons the advantage and necossity of
rting their cows to milk in the fall and all winter, and then from the enlarged
profits they will get their own share.  We need also to have a fow common-sense
fictory owners who will advoeate the desirability and practicability of changing the
cheese factories into butter faclories during the winter months,

The total cost of changing a well built factory need not exceed $250. Now, the
sooner that is commenced the better for the dairy business. The whole change can hardly

made within ten years, but a few factories leading in this good work will soon induce

:t of the factories to follow their example,
Iin that way I think this convention could not do better than discuss details of any
liange in the basis of carrying the business on under that plan. 1 say that for this rea-
v, that in the mass of general work our conventions now-a-days should be devoting
their time far more to discussing the broad principles that we ought to follow and to
ply in this business than in discussing the details in making cheese in factories ; but
making this new departure we ought to follow even the minute details, so that plans
vmed and practices established may be undertaken at the beginning on correct prin-
ples. And then, to compensate for the leaving out of our dairymen’s conventions, of so
niich discussion on the practical part of handling milk and manufacturing cheese, 1 would
row out this suggestion—which is not new, but I give it the endorsement of my approval
that the cheesemakers ought to have a cheesemakers’ union, where they ought to
have things settled which cannot be settled in a mixed meeting of cheesemakers and
furmery and salesmen,  Cheesemakers have several objects for such an organization, For
wyself 1 have very little sympathy with any combination that means coercion, but you
i have combination without coercion ; a united action, or combination, for expending
cuergy with better results.  Now, if cheesemakers had co-operation they would fix a
Jde like this for remuneration : they would say that a factory, where they make so many
tous a year, shall not be taken by any cheesemaker at less than so much per hundred Ibs.,
il then let the person or persons controlling that factory select a man according to the
ability, capacity and competence for this work. Now, it is not often a question as to the
wan who can make the finest goods, but the owners strive to get a man who will cut his
wages down, and if this is continued good men will become disgusted with the business
and then our trade will go to pieces. Such a union would be useful. Perhaps its greatest
uscfulness would arise from this particular, that cheesemakers could there discuss the
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very best ways of testing milk, the very best ways of discerning the proper ripeness of
milk for cheese making, and all that part of the business which belongs to a cheese-
maker’s trade and has no special interest for the people who come to our conventions,
they being farmers. Then they could discuss that aspect that has been altogether
neglected, that is the equipment of cheesemakers by a more thorough understanding of
their business, not merely as a trade, but as leading up to something better, where the
cheesemaker would understand the whole theory of cheesee making, and where he would
lead in his neighborhood and be not merely a labourer, working for a few dollars move a
month than agricultural laborers, I know of nothing after all that would clevate them
more as tradesmen than having a sound, well-conducted cheesemaker’s union to enable
them to solve some of these points,

Speaking of the patrons, Prof. Robertson said : One man serds milk to the factory
and complains that the bottom has fallen out of the dairy business, because the cows last
vear gave him back 522 each, and then he begins to wonder why it is that the cheese-
buyersalways get the better of the poor farmer, and how it is that the cheesemaker can
dress well on Sunday, while he has to wear the same coat for four years ; and he goes on
wendering how it is that the Government can pay such nice salaries, and he is all the
while “ nosing " after those far off’ factors whence no help will ever come.  First of all
he forgets this, that the man who keeps 12 cows and never finds out which is paying and
which is not, is tempting the devil—and he does not require much temptation to do wrong
as a rule —to keep 12 poor cows living on him all the while.  If a man will control that
factor as a rule he will find the 12 cows that are paying and turn the others ont. Dy
having his eyes all the time intently fixed on something he can control, he will find the
cows that wmilk for a long period.

Then he will have to coutrol the factor of feeding a far less expensive feed.  How
will lie do that ! The man who does not grow anything but grass has no right to scorn
Providence for putting him ina bad climate, because our country will grow higger fodder
crops than any in the world. Now timothy is a good grass, but it is not halt so good as
corn grass, Corn grows, you see, to a height of seven feet against timothy’s two and a
half feet, and it does not exhaust the land nearly so much. On general principles, you
see, a man should look after his own business at the home end and he will find his
prosperity established

Then a man should control this other factor ; he can make his cows give nearly one-
third more milk during the summber by having them stabled and fed all winter. I have
Leen out the last four days since I was at Berlin, aud I have seen farmers feeding cows
on dry hay—so exceedingly dry that I question if the chemist would find much mois-
ture there—and dry straw (and no roots) and a little dry grain; and the cows are all
dried up, not only in their milk but in their hair, and then all the avenues for the milk
are dried up and the cows cannot work next summer ; and so if the farmer would feed
some succulent foods, some corn and roots, they would make far more milk and larger
profits,

Then, more than that, I find farmers keeping only six cows on 100 acres of land,
whereas they ought to keep four times that number. An acre of corn will feed just
four cows all winter, but an acre of timothy would not feed one cow all winter, so they
have to go into this factor, which is altogether within their own power to regulate as
they choose and to apply as they like. They might keep four times as many cows, and
then that would mean what /—four times as much manure, and four times as much
manure would mean bigger crops.  And so by picking out the best cows, and feeding
succulent food all summer and succulent food for the cows all winter, the farmer will get
more milk and more money, and more manure and better crops, So he can keep more
cattle until he will find it is a paying business to run his farm to the full capacity in-
stead of only utilizing one-fifth of the land he owns. It does not pay a man to have a
very large factory with & hundred people in his employ working at only one-fifth the
capacity of the building and the people ; he cannot make profits that way. His profits
come from doing all that his machinery and people are capable of turning out ; and so a
hundred acre farm in Ontario ought to maintain 25 cows, and all young cattle ought to
be complementary to that.
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And so on general principles—and this is the end of this general talk. T would tell you
this, the more cows you can pack on 100 acres of land, and the more corn you grow, and
the more manure you get, and the more milk, the more money you will make as individ-
uals #nd the more money you will have as townships and counties, and the more pros
perity we will have as a province, So, on general principles, since population anywhere
increases the value of property—the larger population of people you get, the more bhusi-
ness you will have, and the larger population of good cows you get, the larger the profits
you will make,

This is incidental, but sometime during the progress of the convention, [ will try
to give you either more specific advice or intormation as to how I think you will be able
to carry this winter dairying on in the years to come. Meantime, I am not “giving
anything away ” when [ tel] you that in some experimental factories in different centres
we hiope to try and demonstrate the application of the very principles or practices that [
bave this afternoon been hinting at for your guidance, and when we bave these centres
established, and the practicability of these hints has been demonstrated, then 1 would

hope that the whole province would by-aid-bye be covered by cheese factories and cream.-

cries doing business for twelve months in the year. 1If we start these this winter, in
three vears' time we will have ten for one n w, and later there can be 100 factories run
ning all winter. I hope to come to Woodstock then and see it, (4Applause,)

THE FOREGOING ENDORSED.

Mr. Tinoyas BarLLaNtyyy, M.P.P., followed with an endorsation of Prof, Robertson’s
suggestions,  He said : It has been my experience and preference to do what | could in
the way of improving the cheese product and also to assist in developing what Prof,
Robertson has hinted at, viz, : combining butter with chesse. The more I think over it
the more 1 am satistied that successful dairying can only be profitably adoped by educat-
ing the cow.  For a time I did not see my way to introduce butter in connection with
cheese. We had established a very succestful business in cheese. We had been the most
successful country on the continent of America, The state of Wisconsin had made
“ reputation by copying our methods and the state of New York, to some exte
‘oIl as the Old Country, and so far there seemed to be some reason to fear they
tisk in combining butter with cheese dairying.  But [ am fully satistied that in order to
obtiin the best results a percentage of the cows will have to calve in the fall, There are
wany reasons for this. It is the season when farmers have most time to attend to it ; it
vill result in better feeding and in a better quality of article ; it will enable us to make
butter when there is a good price for it,

Then there has always been another difficulty in connection with cheese making and
I'liwve felt that from the first day I commenced. We have now a great many farmers’
lnistitutes doing a noble work in educating and making farmers think, and really the
ussistance the Government bas given to stimulate these has been productive of much good,
When cheese factories were first started the question with the farmers was how factories
“ere managed and what they could expect from their cows, The first ditliculty suggested
Wus what are we going to do to raise our calves and feed hogs ! Winter butter making
Wil largely help this. The farmers have not been raising the character of the cows,
It has been a hap-hazard system and they had either tolose the milk or starve the calf,
and as a rule they chose the latter. Winter dairying will enable them to select better
stock.  "Chey can feed their calves in the winter and turn them out in the spring. I was
“oing to say that we have led in dairying ; | hope we will continue to lead, My friend,
Prof. Robertson, talked about general purpose principles or remarks, Well, he does not
generally talk “ general purpose,” and he did not to day. T have not much faith in general
urpose anything ; neither has he. [ believe in something definite that we can practice
and adopt, and we have been doing so in cheese making, but we must not stop here. We
wust look forward and see how we can be better educated.
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Now, I would say this, that our American neighbors in some respects are very
much ahead of us. They are doing work in Wisconsin, from which friend Adams comes,
that we are not doing ; we have been doing work that they have not done. We have
been more successful ; and 1 am glad that whatever politicians may do to raise barriers
against the interchange of trade there has been the utmost reciprocity of sentiment be-
tween the dairymen of the United States and those of Canada, and on behalf of the
President of the Western Ontario Dairymen’s Association I am glad to welcome Mr,
Adams to our midst. When we started we were indebted to our American friends for
their assistance. At our firstconvention we were almostexclusivelyindebted to them for the
information we got. The questions then were, what is a cheese factory and how is it to
be managed ? The late X. A. Willard, the late Harvey Farrington and others were the
men who assisted to lead us, and we have continued to exchange views. At the
present time some of our men—three from my own neighborhood—have gone to Wisconsin
dairy school to learn more about their business. This is what [ like to see. I do not
believe in a man following a trade unless he is bound to excel in it. You have a perish-
able article to deal with—the most sensitive that | know of —so easily affected in so
many ways, and unless a man is an enthusiast «nd is bound to excel he will never make a
successful cheesemaker. And these young men are our best. The very fact that they
have gone there, that they may see something, incurring all the expense themselves, is
evidence that they are of th right stamp.

Then as to the importance of having a cheesemakers’ union. T have talked that
for several years. What Prof. Robertson has said is the case. Twenty-five years ago,
twenty years ago, or fifteen years ago, who were the young men then coming to learn!
They were the most intelligent of wen, the sons of the best farmers, and they were the
best young men in the country ; bocause, I care not what line of life you take, you find
the men who are the most successful are the men graduated on the farm.  There is a
mental fibre about them that you don’t find about any other class. The prices paid them
were higher than for ordinary farm work, and all were anxious to learn. At first they
were willing to work for nothing and pay 8100. Now the owners have largely become
joint stock companies, the farmers only owning the factories. If this thing had been
left to them to start 1 would not have liked the cheese they would have made ; they
have not done much to develop the business ; but they are exceedingly anxious to cut
down the prices. However, some of them have paid a little dearly for that, and we find,
as a rule this year, that they ave getting a hittle more liberal. But I agree with Prof.
Robertson that the cheesemakers should meet and form an organization and adopt some
scale of prices, Then you would tind the best men would come to the front. We have
made an improvement this year in this matter. Maybe it is the result of Prof. Robert-
son’s talking to the owners. At any rate I know three factories where they have raised
the prices this year. As to the poorest paid workers, we know how that goes ; they are
willing to shirk anything and you know the reasan. Why ! They say “ We don’s zet
enough money to make good cheese ; we don’t need to do it " This is the worst kind of
economy. I donot know that there is much more that I can say now. The meeting is very
thin, as is usually the case on the first day, although since we commenced the three day's
Convention the thinness of the meeting until the evening of the first day may suggest
whether we should have three days of it or not. I shall answer any questions, because
I think there is aiways too little discussion. I have not so much faith in addresses, od
have always thought we had too many papers and speakers.

Mr. GreEN— Has the Association taken any steps to secure an inspector or has any
application been made to the Government to make provision for one !

Mr. BaLLantyNE—Do you mean a milk inspector !

Mr. GREEN—Yes.

Mr. REssor—1I see some of the county councils are moving in this matter. I thin"
a short time ago the county council of Middlesex sent a notice to the county council
of Wentworth, asking them to assist in having an inspector appointed, and it was
unceremoniously set aside.
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Mr. BAaLLANTYNE—My attention was lately called to a resolution which was passed
1t the June session, and a copy sent to the county councils. Now, in connection with
cheese instruction, you are aware that this was combined as far as possible with inspection ;
hut there can be no efficient inspection except by the management of factories. Let us
see what this combined instruction and inspection means, Suppose one inspector has 60
or 70 faetories, he can only test at one in a day perhaps, and he would be 60 or 70 days
in going over the whole of the factories. Such a system of inspection is a mere sham.
I have always felt that there can be no reliance placed in it. The men that this Associa-
tion appoints should he merely for instruction. Some say the inspection might be done
better, but it is impossible.  You would have to have an army of inspectors, How
would you support them ! Are you willing to pay for it? Is that the proposal ! If you
wsked the Government to pay for all this they would say it is your business to look after
your own interests the same as in the case of any other manutacturers. There are
things the state can undertake, but I do not believe that is one of them. I have run a
factory from the very inception of the cheese industry, having shipped the first load of
cheese on the Grand Trunk Railway, and I have never had a hitch or a misunderstand-
ing with a patron.  We are making more cheese to-day than we ever did, and I have no
hesitation in examining every man’s milk, and I have seen invariably that where factory
men did that they had no trouble ; but where they did not, trouble has arisen and some-
times resulted in the death of the factory. I recently got a Babeock separator for test-
ing my own milk. There is no use expecting the (Government or this Association to do
this work. 'We were the first, so far as I know, to adopt the system of having cheese
instructors. It has been productive of immense good, and has been adopted by others,
but that is a different thing from having milk inspectors.

Mr. Scurace.—What is the price of the Babcock testers ?

Mr. BaLuANTYNE.—They are all prices, I think the one we have will test thirty
samples at once. I think the price was $30 or $40. I did not consider the price. It
was a simple question as to whether it was necessary,

A Voice.—How about sending out boxes with one scale ?

Mr. BaLLaNtyNE.—The boxes should be all double scaled. Quite a large percentage
of western cheese is shipped through ; they are not touched from the time they leave
the station until they reach their destination at London or Liverpool. Those shipped
from New York are nearly all overhauled and put in fresh scale boxes. Others, of
course, only get the one, and no cheese should be shipped out at any season of the year
without two scales on each end of the boxes. There are plenty of factories that do this ;
hut there are others which do not care a rap about the reputation of the goods. I never
did send a cheese without a double scale box since T was told to do it, and since I have
had experience in seeing the boxes with two scales at each end.

Mr. OassweLL. —I have no doubt from what we have seen we are imperilling our
reputation by shipping in these single scale boxes,

Mr. BALLANTYNE.—It is not to be considered. In sending out notices to factories
we have a printed form to fill up, asking for double scale boards. I often said I would
like to see the boxmakers form a union, so as to increase the price for a good box, but
the cheesemaker has been left to cry down the boxmaker, so long as he could get the boxes
cheap anywhere,

Mr. BurcuarT.—What is the effect if the cheese are not the size of the boxes ?

Mr. BaLrantyNe.—They should be the size; but above all things don’c let the
cheese be higher than the box.

A Voice.—Should the lids be nailed ?

Mr. BaruantyNe.—That is a matter of opinion. You may do as the shippers want
them,

Mr. FewsTER.—You said that joint stock companies cried down makers' salaries,
Do they do it more than the private factories




Mr. BaLLaNTYNE. —We have so few private factories, I cannot answer. 1 know I
have a private factory and I don’t do it.

Mr. Fewster.—OFf course you are an exception, but do the general run of private
factories pay more than joint stock companies ?

Mr. BarLaxtyse.—I believe in our part of the country the joint stock companies
pay a little more than the private fuctories. The trouble is thut when they open the
tenders they generally take the lowest, but some of the factories this year made a change
in that respeet.  They did not advertise for tenders, but selected their makers and raised
the price in every case. [ cannot tell you how pleased I was to see that change, because
the system of cutting down meant driving all the best makers out of the business.

Mr. FewsTER.—When a patron was reported, or fined, perhaps, for sending milk
that was watered or skimmed, I have known some joint stock companies which would
not take his milk afterwards, while private factories would,

Mr. BALLANTYNE.—As a business principle we have adopted the plan of sending
patrons away who have adulterated their milk. It is a very serious disgrace for a father
or his family to be branded as milk skimmers, and the man owning a factory should not
be hard, but being satistied that he has patrons who are guilty of adulterating their milk
he should expel them from the factory.

A Voice.—Have you any experience of milk brought to the factory in cans in
which whey is taken back !

Mr. BarLantyNe.—Many years ago I found the best factories were doing that. 1
found that it caused a bad flavor in the cheese, and began preaching against it through
the press, and in season and out of season, and there is a great improvement in this
respeet.  1f you can find anything so sensitive as milk, [ would like to know it. Think
of the risk you are running of some careless individual neglecting to thioroughly wash
and scald his cans.  Then another reason against it is that milk hauling costs more,
Another reason is that the tinning of the cans gets eaten away very soon with sour whey,
and then itis impossible to keep the cans clean, and it costs more for cans. The whey
could be sold to companies for feeding hogs. Speaking about the effect of taking the
whey back in the milk cans you have all heard of the Elma factory.  That neigh-
horhood, where we get as good chicese as we get on this continent, was once making cheese
so poor that I did not know what was wrong with them. and 1 called it the “ Elma
flavor.” 1 once shipped this cheese in the ball ; it cut nicely, but had a nasty, *buggy”
flavor. 1 was in England in the spring and the huyers could hardly sell it ; they had to.
sell it tinally at 20 shillings under tine. Looking into the cause I came to the conclusion
at last that it was sour whey. The owners called a meeting of patrons and decided not
to send back whey in the milk cans, and they have had fine cheese since. [ think the
thing is all wrong together.  The difference in the price that is paid for an extra fine
cheese and an ordinary one is so great that it is worth while using every pre caution ;
and it is these very fine factories that have enabled you to get the price you do for your
cheese. 1 say this, that the highest price is paid for poor or secondary goods in this
district which is paid on this continent ; and why is it? Because this district has got a
reputation and buyers send for your cheese ; and the reason is on account of a limiteld
number being exceptionally fine.

Mr. Greex—Would you put the brand of the factory on the boxes!

Mr. BantantyNeE— I would not advocate that. Every one knows that a factory may
make a very fine article one .onth and very poor the next month. There are very few
factories you can depend upon for getting the cheese uniformly fine.

A Voice—V hat is your opinion as to feeding rape !

Mr. BaLLantyNeE—There is no doubt the milk will be affected, but the feeding of
rape in the fall depends on the way it is done. 1 would not allow patrons to feed
Swedish turnip tops at any time. We feed on my own farm gray stone turnips after
milking ; but [ cannot imagine, if the cows are allowed to feed on rape, but that the
milk will taste and make a very inferior cheese.
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Mr. CassweLL—Rlape is ten times worse than turnips or turnip tops.

Mr. BALLaNTYNE—I believe in feeding a little turnips once in a while. Tt will
percase the milk, and if fed just after milking, the milk has very little of the flavor.

A Voice.—Which takes the market best, cheese with a little color or highly
olored ?

Mr. BALLANTYNE.—It is a matter of opinion. To-day colored is preferred ; but
here are districts where they prefer the white. The consumption of the white has
inereased.  The time was when they were not consumed.  London, for instance, did not
tuke a white cheese. The working classes there, and people in the north of England
nd in some districts of Scotland use the colored ; and you have other districts where
they prefer the white.  1f white is in demand they rush into the colored, and if colored
s in demand they rush into the white.

A Voice.—We would like to have your views as to airing or cooling milk, or both.

Mr, BavrraxtyNe.—There is no question they are both right ; but see that the
atensils are clean.  People are apt to trust too much to a little water which is inconse-
quential, T will tell you what my experience has been last year. We had a very cool
vear, and with a view to assisting our patrons I gave them each an aerator. We never
took more milk to make a pound of cheese than we did last year, and I do not know ;
ut I think the people trusted to putting the milk through the aerators once. 1In cold
weather it is more important to aerate the milk in order to prevent the waste of fat, and
it is the extra fat that brings the extra price for cheese ; and I am afraid there is a great
leal of the loss caused by not stirring enough to make the separation perfect.

Mr. CassweLL.—Some 16 or 17 years ago I bought a factory’s cheese near St.

Gicorge. I found a bad smell of turnips in the factory. The owners said it could not be,
as there were no turnips in at that time. We * pulled ” the cheese and knew at once it

was rape. I said I could not take the chesse. They found one of the patrons had been
feeding rape regularly to his cows The result was that they sold for several cents below
the price that was offered first. It is bad to skim a little, it is bad to skim much, and
there should be no skimming at all, and there should be no rape fed at all,

The convention adjourned till 7.30 p.m.

EVENING SESSION.

The convention resumed at 7.30. Mr, Tnomas BaLLaNTyYyNE, M.P.P., was the first
speaker, his subject being :

EXPERIMENTAL DAIRY SCHOOLS.

He said : Owing to circumstances over which I have no control I will not be able to
remain during the whole meetings of the convention. This I very much regret.
You all know my interest, and if I have felt it more my duty, in connection with one
thing and another, it is to aid to the fullest of my ability everything in connection with
the dairy bnsiness,

It may be as well, in order to understand the question, to take a brief retrospect
of the dairying business in this country. These of you who are old enough, remember
that some thirty-five years ago an immense number of cows were bought here and shipped
to New York State, their milk to be manufactured into cheese and the surplus product to be
shipped to England; and while we were asking ourselves here could we not do the same, the
system was introduced into this country, and principally, I may say, owing to the late
Harvey Farrington, of Norwich, who is justly entitled to the title, ‘‘ Pioneer Dairyman
of Canada.” Remembering what he did, I say it would be difficult to find an individual
in all respects so well qualified to do what was then required. When he started, he had
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visitors from all parts of the province to learn what a cheese factory was, The result
was that cheese factories were introduced into this country and dairying spread very
rapidly.  Had it not been for his efforts in connection with the cheese factory system the
growth and development of the industry must have been very slow, but as it was it spread
very rapidly and we became soon large exporters of cheese, It is true, at first our go,ds
were occupying a very inferior position in the English market, selling lower than Am ri-
can cheese which was then made mostly in New York State, in Oneida and Herkimer
counties, and it was thought there was something peculiarly adapted there for the
manufacture of a fine article.  They had very fine grass land and the country was
generally well watered, and it was not thought we would become formidable com-
petitors in the markets of the world. This was the position at that time, -

By-and bye we began to improve and there were a small number of factories pro
ducing, I think 1 can say, a very fine article. At the Centennial Exhibition we wer®
successful in carrying off the highest honors, and that was important in giving us ®
standing in the markets of the world. However, it was seen that something must b
done to get a larger percentage of fine cheese, and the question was in what way w®
could improve the whole product. The result was the Western Dairymen’s Associa”
tion of Ontario was the first to suggest the idea of employing instructors as a means
of communicating information and showiug makers the correct process of regulating
the proper proportion of salt, the development of acids and everything in connection
with the manufacture. The result w.s we had a very decided improvement. Cheese
made in eastern Ontario at this time was selling at one to one and a-half cents per
Ib. less than western cheese, but they followed our example, the result being that their
article brought equal prices with ours the past season. They were perhaps better situ-
ated than us; they had been dairying previous to the introduction of cheese factories,
they understood the care of stock, they had been making a better quality of butter,
ours was about as bad as could be. That was our position then.

What is our position to-day as a result of our care! Our cheese sells higher as
compared with New York State and the Ingersoll district—meaning by that all west
of Toronto —has best reputation snd commands highest price of any American chees:
on the English market. Looking, before T came tc-day, at the Grocer, published in
London, England, which contains a record and the transactions and the advertise-
ments of all the leading men in the cheese trade, I notice American cheese is quoted
about four shillings under best Canadian cheese, ‘

So far we have done very well, but I still believe we can make a very great im-
provement. I remember a few year ago when Scotch cheddar cheese, made in the dairy
districts of Scotland, where they are doing nothing else and where they are keeping
pure Ayrshire stock, occupied a very inferior position in the markets of the world.
In England our cheese would sell higher than the finest Scotch cheddars. But they
have been taking a leaf out of our book. A gentlemen interested in the business, Mr.
Wallace, happened to be on a visit to this country and spent a week with me dis-
cussing every matter in connection with the factory system. I suggested the forma-
tion of a dairy association, and said by that means the practices and principles of
cheese-making could be clearly explained, hecause every day convinces me that while
our meetings have heen of immense good, yet it is actual demonstration that can do
the most good, and when you consider how delicate a thing cheese-making is and how
much difference there 1s in the value of the goods on account of quality, you must
fully recognise the importance of every particu'ar being fully attended to. I was
present at the formation of the Scoteh Dairy Association in Ayr.  They decided to
employ instructors, and instead of employing one of their own number, they applied
to me to recominend one from this country as cheese instructor to do similar work
theie as is done here.  They have now gone a step further and have established
dairy schools in connection with their work of instruction, Now, if that is necessary
there 1 think it is more necessary here,

But Jet us leok at the position of aflairs where these schools are in existence. I
found last year on a visit to Scotland that the finest Canadian cheddars were selling at
43 to 44 shillings, while their finest cheddars were selling at 60 shillings, That was a




great difference, and it is a difference which concerns the farmers, because the cost of
manufacturing good cheese is just the same as of manufacturing poor cheese, The
demand for fine cheese is always good, and looking at the Grocer of to-day 1 find that
fine is scarce, and common plentiful, with a dull sale. Now, I have felt that the advan-
tage of having dairy schools as compared with the employment of instructors is very
great indeed.  Let us look at some of these advantages. We employ a number of
instructors ; they can only visic one factory a day ; each instructor has, say, 60 factories,
Of coure we have a number of factories making very fine cheese ; but there are a number
making a very poor article indeed, and we must not think that we have reached that
stage at which we can do without instruction. If we had dairy schools the makers could
go to these. There could be half a dozen such schools. The makers could all make
arrangements by which they could get away for a day to visit the schools ; and if we
could improve the product--if we could raise the quality of the whole product— (because
we must not think they are all as fine as they should be, and the result is that the poor
ones drug the market) it would be a great step forward.

I visited these dairy schools in the old country. Before the introduction of these
methods to improve the qualities T was struck with the small quantity of really perfect
goods, and T now saw the immense advantages there of these schools. They were all
private dairies, they were in the hands of intelligent men, but they had no means of
informing themselves. The maker was comparing himself by himself, or herself by her-
self.  The result of these dairy schools is that a large percentage of cheese are almost as
fine as can be made. There is an immense difference, and it is not that there is such a
difference in the value of the article, bucause we know it is not really worth 3c. per Ib.
more as a nutritious article of food, but the number of people who are willing to pay for
a first-class article is getting larger every day.

Well, sir, we go further. I have told you that I spent several days in visiting those

dairies, one day with Mr. Drummond, and several days with a gentleman who had very
much to do with the establishment of the Association. I was amazed at the immense
improvement in the quality of their goods. We found a small percentage that were not
really fine, we found a large percentage that were clean, that were sweet, that were nutty
and stylish, and this is largely the result of the means that has been used there to
improve them,

There is a great show held in connection with what is called the dairy fair, at
London, and out of 90 exhibitors 78 were from the district where these dairy instructors
had been employed. Some dealers did not believe that such fine cheese could be made in
\yrshire as they made : but they took all the prizes but one, and that was a third class
prize.  They did more, they took the sweepstakes prize for the best of the ordinary.
There were 78 exhibitors from Scotch dairy districts out of 104, an evidence of the
interest and emulation these schools have excited.

Later we find the great cheese fair at Kilmarnoch takes place, undoubtedly the largest
cheese fair in the world, and where they take the greatest possible interest in the subject ;
and the result was there we found the difference between Canadian and old English cheddar
systems of making, the Canadian carrying off the day in the most decided manner, these
instructors being all Canadians, whom I had the honor of selecting ; and here it is (read-
ing from the North British Agriculturist of October 20th) :

** The great feature of the Kilmarnock cheese show last week was the extraordinary success achieved

by Mr. Robt. Wallace of Auchenbrain, who has now the championship of the show for the second time in
ceession,  This year Mr, Wallace has not only won the championship but also carrying off over £80 of

/

prize money. 1 find these cheese are all made strictly according to the Canadian system as taught by Mr.
Drummond, and his cheese which won the sweepstake was declared by the judges to be as nearly perfect

could be,”

All the other Scotch papers in reporting the show testified in a similar manner to the
superiority of the Canadian system. Now, I had visited that gentleman’s place and
found he was an enthusiast. There is no man who will ever excel in the manufacturing
of dairy products unless he is an enthusiast. You are handling the most delicate article
in the world, and the slightest departure affects the quality. This instruction may not
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enable us to make a prize cheese exactly every time, but it will show us the system we
are generally pursuing, viz : the time to add the rennet, the quantity of salt to use and
all those things that go to make a really perfect article,

Now, sir, I felt we had to go a little further, Our instructors have done good, our
associations have done good ; but I felt we ought to go farther: that we ought to do bet-
ter if we had two or three dairy schoo!s. I don’t mean to make cheesemakers there, but
those who are alrealdy engaged in the business could go and see the later inprovements
and be stimulated to still further efforts. 1 have often found cheesemakers doing poorly ;
it was ditlicult to find them going to another cheese factory to get lessons ; they thoaght
they would lose prestige by doing so.  We have even had to have recourse to drastic
measures and tell them to go to some other cheese factory to learn. I have not seen them
do so wi'hout heing improved, if at all capable of improvement. I remember one case
in which the cheesemaker had got oft the track—and, mind you, the most skilful and
intelligent men are very often apt to do so, and the result was he had a lot of inferior
goods  which were unsaleable. I happened to ship them. I said go to a certain
factory and sce how they do there; he went, and I may say he has not uade an
inferior cheese since.  Well, coming nearer home, during the past season we found sev-
eral cheese factories not one hundred miles from W oodstock which were making a
large quantity and not a good product. They went to a neighboring factory to spend
a day and compare notes, and 1 don’t know but the pupils obtained more than the
teachers for the remainder of the year, and demanded the highest prices.

I think further, sir, we have reached a time when more attention must be paid to
testing milk.  We must pay for milk according to results. I know I was one, when this
was first suggested, who thought it an impossibility ; but our best dairymen, our most
intelligent duirymen, are now beginning to discuss it. In connection with the meeting
of my own patrons of Black Creek factory, a motion was passed unanimously, in favor
of its adoption as soon as practicatle. A dairy school would be in touch with all the im-
provements we are making from time to time. Our own men would go there, and there
18 no doubt others. Here is a machine called the Babcock testing machine. I think
that tests 24 samples in a very few minutes, showing the exact butter fat contained in the
milk.  Now, at our dairy schools the makers would learn the use of new appliances.
Our past experience should make us realise that we need these schools, and as I men-
tioned this afternoon four of our young men have gone all the way to Wisconsin to take
advantage of the instruction offered in dairying schools there. Now, we want to do this
work at home.

We go further, If the best results are to be obtained, as Prof. Robertson said this
afternoon, we wust make butter in winter, and cheese in summer, and the Jairy school
would be to teach butter making in winter and cheese in summer. You will never get
the best results unless that is done. The winter is not the time for muking cheese, but
it is the time for making butter ; and, even at present there is an unlimited demand in
Canada for pure, fresh butter. [ hope before long that the supply will be in excess of
the demand and then we can ship to England—because the duty would prevent, even if
prices fa cored us, from shipping to the centres of the United States. There can be no
doubt about the advantage of such a change. Having the cows calve in the spring and
giving milk for six or seven months is not beginning to do all that can be done. Having
tried it on a small scale myself, and making between 60 and 70 Ib, of butter per week,
the result is we have no difficulty in getting 25¢ to-day in Toronto. Now, winter dairy-
ing will stimulate the farmers to feed better ; and they can get better manure. A dif-
ficulty about the time the factory system commenced was crowding the calf for milk.
Now, there is nothing to prevent the calves coming in the fall and after a week or two
you can give them skimmed milk,

There are some reasons, which, to my mind, render it important that we should
make this further departure. 1 know the difficulty there is about carrying on these
things. I know the great demands upon a voluntary association such as this, but I think
this is one of those things where the State could assist.

The proposal has this further advantage : Let the results be carefully tested and pub-
lished, and, while I am not sanguine enough to think that every farmer would at once




follow this example, they would in a very short time follow it, If deep setting were
adopted (I am setting in the highest cans) the cream could be hauled once a weck and
cach individual paid according to the value of his cream, because there might be a dif-
ference in the quality according to the different modes of separating the cream from the
milk.

Now, I wanted to bring this matter up; it was impressed upon me so strongly this
vear in Scotland, and the whole of the papers, the (frocer, the North British Agriculturist

nd the rest of them give very full reports, and all giving credit for the great improved
ment to the introduction of the Canadian system and schools for the proper teaching and
lling for a difference of 3¢ per b, over best Canadian, 1 will say, there was a richness
t their cheese that is not in our cheese, and the consumer, for that nice, nutty flavor,
willing to pay the difference, I do not think it is from the richness of the milk, and I
e thought that a great deal of this want of richness in our cheese came from not
properly stirring the cream in the milk and preventing a separation which is never after-
wards thoroughly incorporated. Do not take any risk in this matter, We have bern
imsisting upon  cheesemakers trying to educate the farmers to stir their milk. The last
year was as favorable a season as we could have, for many reasons, yet we find it has
taken a large quantity of milk to make a pound of cheese. 1 think, on account of the
low temperature, there has been a separation without stirring.  In order to emphasise
the importance of ‘ring the milk and to keep up the enthusiasm amongst our patrons, I
wave each of them an aerator last summer. Now, what I am going to state way not be
wything against the aerators, but I think the patrons trusted too much to them. I felt
confident that we should see that they do not allow the cream an opportunity to rise in
cool weather. 'We want to see to it personally. Make it part of the business; not go-
ing to an individual suspecting that he is doing what is wrong, but making it part of the
husiness to see that he is taking care of the milk.

Now, these are some reasons why I think dairy schools, or experimental stations,
are wanted. My idea is to put one of them in the west and one in the east. I do notad.
vocate this because I want one at Stratford ; I don’t know any place more suitable than
Woodstock. 1 would like something more than that ; I would like a dairy farm in con-
nection with the school. I would make that experimental ; I would keep dairying stock
there exclusively, having the calves come in the fall. I think we could make one-third
more from this than by having the cows calve in the spring in the ordinary way. In my
own dairy we weigh the milk of each cow every day, every ounce, so we know what
every cow is doing, which is the only way to fully realise the difference between a good
and bad cow. 1 had a cow that gave 11,000 Ib. milk in 10 months. 1am satisfied if we
had kept on the old way sh. would never have done that. There is no question about
winter dairying paying if you can get 23c per Ib. for your hutter, and no doubt you can
get that so long as you manufacture a superior article. I make my own butter on the
farm. T am not advocating that, but the cream can be hauled to a factory in connection
with the cheese factory at a very small cost. By getting a very large quantity of butter,
from what might be small quantity of cream from each patron, you can get the very
highest price. As I said, I would have a farm in connection with the dairy school, keep-
ing, say 30 cows, and have the infurmation as to what was being done there disseminated
all through the country. A private individual may make an experiment and the result
may reach your next neighbor, but it does not reach the same number as where an experi-
ment is carried on under the State, when the result is disseminated through the length and
breadth of the country. Now, I hope you will have a full discussion on the subject, and I
wm willing to answer any questions. I was very much pleased this afternoon at the turn
the meeting took. It has always been one of my regrets that the time was so much taken
up with papers and not so much with discussion. (Applause.)

Mr. Burcuart.—Have those cheese that took the prizes heen made principally in
private dairies ?

Mr. BaLLaNtyNe.—All in private dairies. There are no factories in Scotland.

Mr. Burcuart.—Would that account for their milk being richer !  There is some-
times skimming here,
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Mr. BaLLaNTYNE T am not prepared to admit that.  Don’t let the world helieve
it. It is the meanest kind of stealing. [ know of no kind of dishonesty so disgraceful
as the skimming of milk. The person who does it would not dare to do it in the presence
of his hired man, and it must be with the knowledge of his own family. I admit there
are isolated cases, one or two in each factory, but that is about the extent of it, and I
would favor, as soon as possible, wherever proved, expelling them from the factory, and
that is the best way to cure that. Mr. Butchart suggested that as a reason for tie
ditlerence in richness ; I don't believe that. 1 believe there are a number of factories
where there is not much of that and where the character of the people is a sufficient
guarantee against tampering with the milk. 1 cannot but think that Mr. Butchart has
run a factory long enough to know that patrons cannot skim their milk without exposing
themselves to great risk.

Mr. Burenmarr.—Allow me an explanation.  There are a great many who do not
think it is at all wrong to take a teacupful of cream off' to use in their tea  Men have
ccme te me, apparently as honest as anyone, and told me they do it and they will do it
whether you are there or I am there. A hundred men in one vicinity would be as honest
as in another. A teacupful, you see, taken off by each of one hundred patrons would
mean a great deal to the richness of the cheese made in that day and certainly a great
deal to the average made in a season.

Mr. Bartaxtyse.—1 am very sorry to hear it. 1 understood a few in one of my
factories took off cream for coffee and we stopped it very promptly. There may be some
localities where it is done, and if so that accounts for their inferior products aud for their
taking a low price. If factory managers knew of it and allowed it there was certainly
something dishonest, for if each man was allowed to be the judge of his own cupful one
man would take off' twice or three times as much as another.

Mr. Lossek.—Do you think the effect of the cheese being made under the farmers’

own supervision in Scotland would be to produce a better quality of milk and make a
finer cheese ! 1 think so.

Mr. Bartantyse.—I will not pretend to say that there should not be a delieacy of
flavor that ours has not ; but I will say this, that the patrons can attend to their own
milk so that it will arrive at the factory in perfect condition.  First, they should see that
the utensils are perfectly clean, scalding them every day. We have found that every
pound of poor cheese diminishes the value of the goods. If a man takes home a pound
of poor cheese it may last him two months, whereas a pound of good cheese would last
him only a day perhaps, and it is because we have recognised this from the first that we
have all been willing to exchange our opinions. I would say that I remember when
watching the milk very closely in the factory, making the cheese myself and saving a
sample of every man’s milk, that a sample of milk which came the farthest was invariably
good ; no sourness and no taint about it. What one can do all can do; but if it is
a mere question of getting milk enough, looking after it no farther, taking no means to
see that you are really getting it right, then of course the maker is struggling with
floating curds und everything else during the whole season,

A Voice.—T1 have scen butter fat seven or eight inches deep around the whey vats, and
I would like to see it in the cheese

Mr. BataNtyNe—It never became properly assimilated.  Those of you who are
using machinery if you cut the curd into square pieces find no waste from the manipulating
of the curd, and those fuctories which have been taking the largest quantities of milk to
make a pound of cheese have been most successful. 1 think it is chicfly owing to the nice
milk, and corroborative of that I remember when we nsed to make twice a day and the
majority then had agitators and the cream was never allowed to rest ; but the moment
we comnmenced to haul the milk once a day it took more milk to make a pound of cheese,
The present arrangement is best if the furmers will only take care of their milk,

Mr. Lossek.—We want to know what effect these dairy schools would have on the
product !
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Mr. Burenarr.—Mr, Ballantyne alludes to the richness of their cheese in Scotland,
and he elaims that they owe a good deal of this to the training they got in the experi-
mental schools,

Mr. BALLANTYNE.—No, not the richuess, Before these schools were started a small
percentage of the cheese was fine, but a great deal of it was defectively made and got out
of condition and in London they did not want it at all and could not sell it. | mention-
ed the character of the goods, but I did not say the richness. 1 referred to the extra
qualities, the proper percentage of moisture, the solidity, the nice character, neither too
mach salt nor too little, and that the pracesses by which all this was accomplished showed
tuat the pupils had been able to follow their lessons,

A Voice. —Supposing there was a dairy school. In one section the cows are salted
regularly and in another section they are not salted.  Would that make any difference !

Mr. BarLantyse.—The very greatest difference,

e same Voick.—I don't see then that the dairy schools would make any
11
ditivrence,

Mr. BaLLANTYNE.—In disseminating knowledge, that is all.

Mr. RonertsoN.—1 will read an extract from a letter bearing on the subject, from
one of the most largely interestcd cheesemakers in Scotland ; one who has spent a great deal
f his time in assisting in the advancement of the dairy interest there, I wrote him
some time ago as to what his opinion wus as to how they had succeeded in improving
the quality of their cheese. You know their surroundings, their cattle, their pasture,
their manner of feeding. There is very little change in regard to these, and the most
of the change that has taken place must have heen simply in the manipulation of the
wilk. T asked in my letter if he could give me just what he thought had been most
conducive to the great improvement, and he replied as follows :

“* Regarding your enquiry as to dairy schools, with us versus instruction, I am of opinion that the
latter 15 by far the cheapest and attains the greatest benefit, as with a few instructors going around
the whole of the matters can be got at with a very moderate outlay of cash, and by this means we have
made great progress with our two instructors,”

Then he refers to the schools :

" However, if the means are available, a dairy school is of great benefit to those that are situated
near the school, and more specially to young people who mean to make dairyiug their business, We find
rather expensive, however, and but for a government grant of £200, and something hike £300 yearly for
subseriptions from the landed proprietors, we could not carry it on, as the fees obtainable would not avail
to pay the costs,”
If Mr. Ballantyne and some of our other dairy friends can persuade our Govern-
ment to give us a dairy school, by all means let them know that we want to have it.

Mr. BarLaNtyse.—I want to emphasise one thing: There wasa large percentage
of cheese that we knew were wrong last spring and they turned out worse than we
expected, and the result was very much lower prices. If we had a dairy school the
cheesemakers could go there, and I have often seen a case where a cheesemaker was
sent to a good factory to learn, and there was a difference in his work from the day he
came back.  Then there are many things that could be carried on in such a school. It
would require a little money, but it does not require so very much. Mr. Robertson
tias referred to a grant in the old country. It is a remarkable fact that the only grant

ven by the Tmperial Government to aid agriculture is a grant of £5,000 divided among
the different dairy schools in Great Dritain,

Mr. G. R, Parrurto.—Would it not he a good thing if this Association were to
piss acresolution which might strengthen the hands of Mer. Ballantyne and other rn
i the legislature toward getting a grant. It seems to me that there can be no
doubt it we are to have the character of our cheese raised to the same high standing
as the old country cheese, this is an absolute ne cessity.  Now, the only way i which
expression ean be given to this idea is to pass a resolution which will strengthen the
hands of Mr. Ballantyne and other gentlemen interested in the dairy business. I wonld
Suzgest that the matter be referred to the committee on resolutions,

Mr. T. J. Dillon seconded this motion which was carried.




THE FARMER AS A BUSINESS MAN.

Hon, 1. (. Apays was again introduced and gave an address on the above subject,
He said: Mr. President and gentlemen of the Western Dairymen’s Asssociation : It
seems almost too bad to snateh this convention from the subject of cheese-making to con
sider some other topie, for | see you are business men and many of you patrons of cheese
factories, and that is a subject of vital interest to you, If 1 could have managed to

satisfy myself 1 should have had Prof. Robertson to speak in my place.  But I want
to sav, in reference to this subject, as 1 said this afternoon, that we have a (l:ur_\'
school in our State.  We have there a State University, and connected with 1t a State

Agricultural College which is practically a part of that university. We have also an
experimental station under divection and control of Prof. Henry.  There is placed
under that now a dairy school. It is supported by an appropriation of $25,000 a year.
We have located upon the farm a building which is known as the Dairy House, and
the pupils are taken rvight into that house and shown the various processes in the manu
facture of butter and cheese.  We have not onlv a professor of dairying, but an accom
plished agricultural chemist, and in addition, a practical man from the state of lllinois
who has been knuown as the president of the dairy association of that state. We are
alveady crowded for room to carry on this work und have struck out in no line that
gives more hope than this one. 1 believe, here in Canada, where you are acknowledged
as masters in the production of cheese, there is still room for dairy schools to do work.

It seems to me that if farmers are going to be business men, which I am going to
talk about, they will have to stand up for themselves. It is an old saying that * Any
fool can be a farmer.”  Any fool can be a lawyer, and some of them are lawyers ; but
no fool can be a good lawyer, and no fool can be a good farmer in these modern days.
There may have been a time when a fool could be a farmer, but I tell you it hustles a
smart man pretty lively now. (Laughter.) Dut there is a certain class of men who do
get along in an average way on the farm. 1 come from the state of Wisconsin, and |
see there farmers of every community, and every class, and every political belief, and
every degree of mental ability, and 1 have talked and talked about this business of
farming. Some of them say * We are going to the dogs; other classes are jumping
on us, the railroads are squeezing the life out of us, there is something wrong about
the government, and it seems to us the Almighty is against us.” Right beside them
we tind men who get along well ; even when butter averaged only 21 cents per
pound, when we got 7 cents a pound for cheese, when oats sold—hundreds of bushels
—for 25 cents, we found men making money and making it because they are business
men, They apply to their business the same principles which the merchant applies to
his business, and which the banker applies to his business ; and if these men, have at
least got credit for being business men they believe they have gained something.

Before 1 go any further let me say 1 like to see a man on a farm who has got
some enthusiasm for his business, who respects it, who is ambitious to get on, who is
always a child, who is always willing to learn even if his hiir is white and there are
wrinkles in his face. (Applause). The sucressful men go at their business anl study it,
and the first thing they do is to look at themselves and say, “ I wonder what I can
do best on the farm ; what did the Almighty make me to do on the farm " Maybe the
man is best fitted for raising sheep, or it may bs for raising cows, or to raise strip-
pera, and like enough the Lord made him to make saurkraut, and like enough when he
knows what he is made for he enters on that line.  What is the use of a cowman
trying to raise a steer, or a horseman trying to raise chickens, or a man like myself try-
ing to raise beans! We can’t doit. It is hard enough to succeed when a man follows
the current of his ambitions. There are number of boys that are pegging right along
after their futhers, trying to pick out the same tracks, and they don’t get a cent richer
and they don’t stop to think what they are doing at all. Some of the boys think it
would be sacrilege to get out of the ways of their fathers. 1 respect the boys who respect
their fathers. It is the curse of our nations, and perhaps of every nation, that there
is not enough respect for age and years in this modern age; but no man has any business
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to do just what his father did. If he doesn’t do better he is not half as good as hi
father, because we know, standing to-day as we do in the centre of modern knowledge
that our fathers have all along been coming up from darkness into light, and if a boy
is as good as h's father is he will do better, because he has his father's experience to start
with. It is your business, young men, to stand upon the shoulders of your fathers,
and, if you would be loyal to them, avoid their errors, emulate their virtues and go on
from the point where they have left you, (Applause). I recollect when a boy on the
firm we had a cow which gave two pounds of butter a week, and we wouldn’t sell that
cow hecause father had her for four or five years, I confess I had not wisdom enough to
get rid of a poor cow until I got married and started out in  business for myself, and
hd to get a living and to find out something about this cow business, Now, | want a
wan to go right on and think for himself ; to act on the best Judgment he has, and add to
that the best judgment of every man from whom he can absorh wisdem and knowledge
i facts

There is one thing T notice a great many of our farmers do not do, and for that
reason they are not business men,  They do not keep a cash account. Now, that is a
siniple thing, but I find when I talk to an audience about it that not one in fifty of them
doit. Like enough at the end of the year the farmer knows he is behind, but he don’t know
what particular account has cost him more than it has given him in return, [f he keeps
an account he can see like a banker where his money comes from and where it goes to, [
find lots of farmers who go about doing this or that, but mighty little they know about it.
I'have known a farmer who thought clover grew seeds at both ends. (Laughter). 1
have known a farmer who did not keep a cash account, who, when two or three men were

mted to contribute toward getting some one to give an address at an agricultural meeting
in his neighborhood, would say that he could not afford it, and then he would go down to
the village and buy ten glasses of beer.  (Laughter). Keeping a cash account makes a
wan acquainted with himself and enables him 1o do business like a business man.

Now, there is another thing ; the farmer who is going to be a business man and a
benefit to his class should conduct his business in such a way that the boys will take to it
I like it. T don’t believe in compelling a hoy to be a farmer if he doesn’t want to be

I think if the Almighty has made a man that he considers he ought to he a lawyer let
i go and be a lawyer, for heaven’s sake ; if he is so constituted that he wants to pull
teethy let bim go and do it; but out of this class the farmers of this country want a
creater portion. We don’t want the young sagricultural class continually drained off,
We don’t want the prize boys to go into commerce, trade and professions, We want

me of them with us to help to build up this profession to which we belong.  One way
keep the boy on the farm may be to drive a 20.inch spike through him into an oak
cey but it i3 not the only way, I am inclined to think one of the surest ways is to put
hain of gold around him and hold him there, because farming is a profitable business,
Weall hike money, we like the cow forts of life : and a hoy is going into that line of busi

s where he ean get them, and he can get them on the farm. Not long ago 1 went
briween two towns in my state, a distance of nine miles about, and the friend who was
with me, who knew every farmer on the road, said there were thirty men between these
two places worth 20,000 apicce.  See that the hoy’s life is not ground out of him. Wao
an do something in that direction, and when the farmer runs business on husiness like
wethods the hoy sees logie in that fact.  We can not only do that much but we can have

me sympathy with the boy. I recollect 1 usged to live on a farm and worked as much
wd as hard as any boy, and when I used to see other boys trotting off' with their skates
it positively made me think that farming was not worth a cent. At the same time we
must not forget—ard I don't forget, because I have been through ail the hard experiences
of farm life—that when a man is poor the business of farming is necessarily a pretty hard
one s but a man of ordinary sense is just as certain to win in the battle of life upon the
farm as he is to live, unless a special misfortune comes to him, and you cannot say that
of any other line of business hardly. In the mercantile and manufactaring professions
of the nation to day 1 believe it is true that 90 per cent. of the men in business fail,

There is one trouble about farming, 1 will admit. We are isolated, and out of that
come some of oar weak points. We are apt to get down into ruts, and you will find
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graduates of colleges and female seminaries going out on to farms and shrinking under
the grinding necessities of their life or what they conceive to be the grinding necessities
of their life. Dut this is wrong and it is not absolutely necessary, and the farmer who
is a business man will get out of those ruts so far as he can and get into meetings of this
kind where he can touch elbows and think with men who think as he thinks and live as
he lives. In Wisconsin we are helping somewhat in these things by means of farmers’
institutes, and in winter we get together and many of the farmers contribute somathing
of their experience ; perhaps telling something about a steer, or a cow, or a |'ig, or some-
thing about clover, and all zo away richer and none of them go away poorer,

There is another thing that farmers ought to do to dignity and ennoble their profes-
sion. and that is be a little more cheerful.  Over in Wisconsin we farmers are called a lot
of Quakers. They say we are eternally protesting against everything, and it is a mere
habit, to a greater or less extent, and we ought to look at life with a little more cheerful-
ness, with a little more of the spirit of that little girl living in a hovel in one of our
northern states. She was living under the care of her grandmother. She was sick, and
there came a change when the night had half closed. They were poor and there was
barely enough to eat in the house. To keep the child from freezing her grandmother
tucked all the clothing around her she could find, and still she was cold. Finally the old
lady went and got some boards and laid them over her, and then the child waked up and
said, “ Grandmother, what do you suppose the poor children are doing to-night who
haven’t any boards to cover them?” And it scems to me the farmers, out of the fact
that they have got the protection of a splendid government ; out of the fact that there is
a stability about their business which there is about no other, out of the fact that t'ey
come in contact with natnre as those engaged in no other business do, out of the fact tnat
there is in the air a sinewy and moral fibre which makes honorable, moral men, should
lead them to cultivate their business.

Then, the farmer who is a business man ought tobea politician, not to get office but
to have things in the state as they ought to be done. 1 like to see a farmer take an
interest in the politics of his country. I like to see a farmer who goes to a political meet-
ing and stands up in his manhood and says: “I am part of this government,
upon me rests some of the responsibilities for the excellence and efficiency and
patriotic administration of our laws.” That is the kind of a farmer | want to
see, and we are getting more of them in our country, and no doubt you are
getting more of them in this one.  We have agricultural demagogues, but the
friends of the farmer—the real friends—are the men who say to him, * Stand up
in the exercise of your rights, independently and vigorously, and vote your way through,
not simply for the interest of your class, but for the interests of all classes. 1 have no
respect for that farmer who thinks sou:> other business is more honorable than his own.
It is not. Any business is honorable which has in it room for honest thought. The man
who drives shoe pegs and the man who practises Jaw, and the man engaged in any business,
who is sincere and pays attention to the work that God has given him to do, stand
precisely on the same plane, and I like to see the farmers take an interest in the manage-
ment of political movements, and not because they are farmers, but simply because when
that sentiment is spread broadeast throughout this land and throughout the land from which
I come then we shall have less evils in government and less evils in society.,  (Applause).

VALUE OF EXPERIMENTAL STATIONS.

Prof. RonErTsoN, being again called upon, said : Mr. President and gentlemen,—I
have been asked to follow Mr. Ballantyne and speak upon the value of experimental
dairy stations. It is hard to hold the attention of an audience upon such a prosaic sub-
ject after being thrilled with the eloquence and good sense of our American cousin whe
has come over here to exchange dairy thought with us. It was my good fortune some
years ago to go to Wisconsin and there meet for the first time the Hon. Mr. Adams, who
was then a power in his own state ; not to move political parties, but to lift the sluggish
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farmer from indifference about the concern of his own business, to become a wide-awake
citizen ; and when I went back in the following year I could see, during my brief stay, a
wonderful change for the better in the farmers’ institutes of Wisconsin. The personality
and efforts of Mr. Adams helped very much in accomplishing that. The farmers’ insci-
tutes of the continent have become powerful agencies for the improvement of agriculture,

I am asked to speak to-night on the value of experimental stations to cheesemakers
and cheese-making, and since the bulk of those present are cheesemakers I will inter-
sperse my remarks with statements concerning experiments made last year and referred
to by my friend Mr. Ballantyne.

The value of all experimental work is two-fold, ivery act of investigation has in
itself a double power of service. It is competent to discover, and every man who goes
through the world with his eyes open knows how much need he has for additional know-
ledge from discovery. But the main value of experiment is not discovery, because most
men are 80 far behind the leaders in every kind of experimasnt or investigation that they
are not putting into practice one-half the truths that have been recognised. The other
value is that of tuition, so that by repeated demonstration even those who are apathetic
about their own business might be taught to put in force the truths taught by an experi-
mental station,

Then, let me say this also, that the station should be a centre whence reliable and
wthoritative instruction in cheese-making should go out. Cheese buyers go around the
country, many of them benevolent men, but more of them more anxious to make one-
cighth of a cent a pound on every box they buy, and that is understood. Some of the
best men know right well how to heip a clieese-maker, and some others, with as good
intentions, know only how to leave behind them instructions that may have most disastrous
eflects. — All teaching is not reliable, and therefore we need a dairy station to which to
refer for sound instruction,

Then these centres should be open to all comers, They should be open to the patron
to learn how milk for cheese-making can be tested, and to learn how the Babcock separator
distinetly discovers the exact per cent. of fat in milk. But the station should also be
open to cheese factory salesmen, who by going to it once in & while and seeing how neat
and fine and uniform in appearance were all the goods on the shelves, would go back
wondering in the presence of a cheesemake: how they had got all the cheese of such uni-
form character. If you can stimulate a man into wondering why he is not doing good
work, you do a good deal. So by way of illustration, when a buyer goes into a factory
wid finds the goods all uniform, in shape and appearance, he is prepossessed in their
favour ; but if they are not uniform in shape and appearance, he shall look out for the
defects and will not have to Jook very long.

For the practical service of the cheesemakers who were not present at the last con-
vention, I would like to make a few statements regarding experiments made in 1889
with a view to discovering the solutions of unsettled problems. My friend, Mr. Ballan-
tyne, at the convention in London, proposed that experimental stations should be estab-
lished. A resolution was passed at his suggestion, asking a small grant for experimental
work and this work was carried on for a short time.

The investigation embraced “the effect of the use of certain quantities of rennet
vitracts upon a given quantity of milk and also the eff sct on the checse when made.” A
vat was divided into three compartments, and the milk in each was not merely frcm the
same patrons, but was precisely of the same quality, having been previously mixed. In
the first, we used 9 ounces of rennet to 1,000 1Ib. of milk ; in the second, 6 ounces to
1,000 1b., and in the third, 3 ounces. Now if any of you want to get the full details of
these experiments you can get them in the last report of the Ontario Agricultural
(ollege, and I dare say you could get still a sufficient number of the special reports on
these experiments,  This was the fircst discovery :in the same quantity and the same quality
of milk in three compartmonts, we put different rates of rennet extract, and there was no
diference observed in the process of curinz  Than the curing of cheess in regard to its
rapidity does not depend upon the amount ot rennet extract used, Hence the extract is not
the curing agent, and its use is simply, so far as I can discover, to coagulate tha casein of
the milk and enable it to hold the fat so thit there will afterwards be one-third fat and
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one-third casein and one-third water in the cheese. Then the coagulation of fodder milk
is more difficult than the coagulation of summer milk ; hence you should use more rennet
extract when fodder prevails than when grass prevails. But a point not yvet understood
is this, that the coagulation of milk in October is also very diflicult, and a larger quantity
of rennet extract should be used in October than is usually put in.  When cheescmakers
have used rather more extract and rather more salt the October goods will be quite
superior, and when cured at a proper temperature they will compare favorably with
September’s

Then another fact noticed was this, that there is always a heavier body when a larg®
quantity of extract is used with a sufliciently large quantity of salt to ensure the keeping
qualitics.  The rennet enables the curd to retain more moisture, and the more moistur®
there is retained in cheese the more rapid is the fermentation that produces curing.  Now,
if you use an extra quantity of rennet without a sufliciently large quantity of salt, the
checse will not be preserved so well, but if suflicient salt is used, you can get a cheese
that will keep.  So another thing is, that we can make a heavy-bodied cheese by the u
of more rennet and more salt than is usually applied.

S0

Then this also is to be said, that the longest-lived cheese are those made by the use
of the least quantity of rennet extract, all other things being equal, because the less
rennet you use the less likelihood there is of retaining moisture, and the less moisture
there is retained the less fear there is of fermentation. All fermentations act more
quickly in the presence of moisture than in the presence of comparatively dry substances,
Salt is opposed to fermentation,  Therefore, you put in a large (quantity of salt and you
have a cheese with a rich body and still a good keeping flavor,

Then milk that is over ripe or acidy requires the use of a larger quantity of renne
extract to enable the coagulation by rennet to j

wecede the coagulation by sourness or
acidity,  We hove learned a few things you see :

To use more rennet in the spring and
fall ; to use witn it more salt ; and to make coagulation perfect in this way,

In case ol overripe milk another experiment was made with the use of salt, |
won't weary you with the details,  In one lot we put 2% 1b. of salt per 1,000 1b, of
milk ; i another 2§ 1h. per 1,000 1b, and in another we put 3 1h. of salt per 1,000
b, of milk. A Jarge number of cheese were made, and were judged both by myself at
stated intervals, and also by Messrs. Robert Ballantyne and A, F. McLaren, and her
are the conclusions of the examinations, There wer altogether eighteen lots.  Now,
these were judged at intervals from the end of August to the end of January.,  The first
lot in which we used 3 1h, of salt, stood 1st fifteen times, 2nd onee, drd once, and equal
once.  The cheese salted with 27 1h. stood Ist once, 2nd fourtern times, 3rd twice, and
ulu;[l once,  That salted with .'i Ih. stood 1st once, 2nd Only three times, Jrd thirteen
times, and equal once. You can see that the large preponderance was in favor of the
chicese salted at the rate of 3 1b, per 1,000 of wilk.

Now, the highest rate of salting gave the heaviest body. The larger the quantity
of salt the drier is the curd, and the longer the time required for curing ; but in the
making of cheese from spring milk 1 would never exceed 2] Ib. of salt per 1,000 1b, of
milk.

Mr. Barantung.—Don't you think a little less would be better }

Prof. Roserisos.—1 say T would never exceed it.  Even use down to 13 Ib.
Now, I need not give you a long statement of the third investigation. It was in the
treatment of curd after the removal of whey,  Owe lot 1 had stirred on a rack, with a
strainer cloth, and it was then allowed to pack, and was turned over and turned and
packed seven or eight layers deep.  The second lot was stirred and turned and packed
two layers deep.  The third was stirred on the rack and stirred all the while afterwards,
The experiments were made with the same rennet, under the same conditions, and every-
thing else was alike. 1 was not the judge, but had the judging performed by experts at
the convention. There were tive lots of nine cheese cach, Lois ! were mumfd, packed
and piled ; lots 2 were matted only ; lots 3 were stirred and not matted,

Mr. BALLANTYNE.— Never matted at all




Prof. RoseErTsoN.—Never matted at all.  Lots 1, matted, packed and piled, stood
i twelve times, 2nd once, Srd five times, equal five times. Lots 2, matted only, stood
twice, second fifteen times, 3rd once, equal five times. Lots 3, stirred all the while
Ist four times, 2nd four times, 3rd ten times, equal five times. Now, you see, no
of these treatments seems to be essential ; and this is the average required to make a
| of cheese in August, weighed on the 3rd of January : by the matting and piling,
ih. ; by the matting only, 10.60 1b. ; by the stirring without matting, 10.74 b
were the averages from the weights taken on the 3rd of January.
t me quote a point here from the same veport. That is this: Some cheese
e reluctant to believe that cheese shrink when put in hoxes bLefore heing
| when left a short time in storage. The average shrinkage from August 30th
olber 18th was from 5 to 5.8 per cent.  Then the average shrinkage by weight
¢ I8th October to January Srd was 2.2 per cent., or nearly 24 per cent., making
ther nearly 8 per cent., or 8 1h. to the 100 1b, from the time the checse were made
bed of January, 1t sometimes does not pay to hold cheese past the time when
t for selling to get ) cent more per Ih. if you lose 2 to 3 1h. in the hundred.
s were made in setting some milk at 81%, 90¥ and 96 Fahr., and no appreciable
coowas found,
have gone over that perbaps as fully as I very well could do toe-night under the cn
nees, und in the time at my disposal, but you can see that there is still a great
n to those who will conduct dairy experitaents, and the more authoritative that
the more serviceable it will be to every cheesemaker thronghout the land.

might cite a great many instances showing the necessity for duiry instruction; |
ve vou one instance to show the erying need of them. It has been claimed that
tor cheese making should be paid for according to the solids,  The only test, so far

orvice i8 concerned, 18 a test to discover the per cent, of tat, Now, that will

ine precisely the value of milk for butter making, but will it determine the value

heese making 7 It may or it may not, hecause so far as [ know, no one has tried to

ut, 1 propose in such experimental dairy stations as may be established that the

juality of the wmilk supplied there be tried every day, and that all 3} per cent

¢ should go to one vat,  The cheese from that wilk should be kept apart and com

pared ; and all 4 per cent. and 4} per cent. milk should go to the other vats, and then

with one season’s investigations we would have some authority to sav 31 per cent. milk

vorth so much relatively to 4 per cent. milk, and 4 per cent. milk is worth =0 wuch

vively to 44 per cent. milk.  Then if a factory is willing to receive any class of milk

pay for it according to its quality let it do so, and every man would feel that he was

votting full value for what he was furnishing. As soon as you can make the patron

believe that, you have put within him a strong element of attachment to his factory,
which at present is absent.

I'hen as to the causes of cheese going off flavor, such stations could have cheese put
to one side and keep it for one, two or three years. It would pay the country to have
the hest bacteriologist try to discover the causes and perhaps suggest a remedy. It
would pay to have half a million spent on that if favorable results could be obtained, so
that cheese could be kept without these continual risks.

liesides that, there could be done something to encourage farmers to go into the
duiry business, realising that they could carry it on profitably all the year around, and it
the tirst year a loss occurred in the running expenses of the factory, then the people

d afford a loss on a few school houses for the benefit of the whole of the people of the
Dominion.  Assurediy I believe that these experimental stations would be very advan-
tageous, and that the dairymen of this country need not do without them any longer it
they make the Government know that they want them very badly.

Let me say in conclusion, that these stations would have a very wholesome influence
upon the minds generally of the dairyman, as making him such a man, who, having a
knowledge concerning the intricacies of his business would begin to esteem his calling at
its true worth, and who would esteem it all the more highly because he knew he was
putting his own thought into bis work through his own hands. A man who blindly
plans can never have manly respect for his vocation. When a man has his foot planted
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firmly upon his knowle dee he begins to realise that he is doing a man’s work, and putting
his knowledge into practical exercise is the pre requisite of a man that distinguishes
Lim above all other creatures for these reasons ® first, because of material advantage,
then because of social gain and respect from all other classes. It seems to me the
estublishment of experimental dairy stations should commend itself to every man who
wishes the untry to be in a prosperous state financially, that they may be in
wetter state in their citizenship. (Applause.)

a

A Voick— Have you used salt in over ripe milk before you added the rennet ?
Prof. Lloprrisoy.—1 have used that but 1 have always found that a larger quantity
f milk was required to make a pound ol cheese, though 1 have not made accurate te st

Mr. Brscnanr, — There is one point I would like to draw attention to. It is said

that the watting process is nowhere. That is contrary to the way we have been
dueated in the vears that are passed ; but 1 also found out in my own experience that
the stirring of the curd has been of no benetit at all. 1 never made as poor cheese as by
the stirring process. 1 did it because it was advocated so much, but the cheese did not
give me satistaction and I quit the stirring process. | made others and gave the curd
the double matting, and they gave me altogether better satisfaction. | have found out
that the curd that has been treated to excessive stirring did not have that nice flavor that
the other cheese had,  Well, now, 1 have been revolving in my own mind how that
could be accommted for. 1 have accounted for it myself. 1 may not be right. There are
certain flavors that taste nice in butter and cheese. We like to get them. Any flavor
that smells will escape.  The smell from a bottle of the esence of turpentine will soon fill
this room if the cork is taken out. These flavors are not like the spores or germs which
cause putrefication, and they do not breed, but are becoming less and less as they are
exposed to the air. | contend that by stirring we have been taking these flavors away,
and also inducing the curd to take in other odors.

Mr. Bantantyse—The time was, fifteen years ago, when the curd was stirred
perpetually, but 1 am not aware that any makers have been making on that principle
since. 1 remember that I never saw finer cheese than came from one or two factories
before there was any matting.  Of course it is impossible to keep the cheese without
some matting, unless you stir the curd and get it to dry. But 1 think Prof, Robertson’s
experiments are of the greatest value in connection with rennet. It was taken for
granted that rennet is the active agent in curing cheese, aud to him is due the credit of
proving that it is not. It enabled makers to know that they could use renmet more
freely, which was necessary, in the spring of the year than later on.  As he has remarked,
when milk is over-ripe you can use more rennet, without any danger or risk, and get a
very good cheese.  Then the fall cheese was not fine, it was uneven and limp. It used to
be that buyers would not buy fall cheese ; now the ripening of the milk more has some-
thing to do also, and as he has said, you get as good cheese in the fall as at any season of
the year.  These are experiments of the greatest possible value to cheesemakers, and let
them see that they act upon them.

Mr. Jonx Roperrsoy, (London.)—There is another point I want to mention since you
are disenssing the action of rennet on cheese. I went to talk to several makers last
gummer,  During the summer they were troubled with the cheese —not being able to
get a good, solid, smooth rind on them, although they had been careful. I asked them
how much rennet they were using and they said 2§ ounces of extract per 1,000 1b. of
milk. Now, I said, in the summer time that is too little. 1 am not prepared to say
that using an ounce more will prevent your trouble, but it will in a great measure, and
I could scarcely persuade them to use an ounce more rennet. I was in a factory this
summer where they had a quantity of milk which was a little too ripe. The maker said :
« What will we do with this?” 1 said: * It will scarcely stand heating ; it is too ripe;
you give it double the quantity of rennet and 1 will take the risk.” We put in double
the quantity, and the curd was ready for cutting in less than ten minutes, and when the
cheese was cut up it had a splendid rind upon it. Now, | was going to tell you that not
one of those five or six men that were troubled with cracking cheese and who used an

ounce more rennet were troubled in that way afterwards.



A Voick.— Which lot of milk made the best averace
Prof. RoserrsoN, —The average was preci ely the same—10.88—In all cases of the
(s with rennet.  Let me say this that in those cases it was a test of rennet against
nnct.  In the matter of stirring : the curd with the most rennct was doubitless stirred
her longer than the others, because it is essential In cheese-making that the curd and

whey D wpn:m'«l in a large measure betore the matting, 1 am on the programme
1o talk on the dairy farming of Canada to-morrow, and
stions | would be :] vl to answer them at the penng of the convention
fes Ontario expe rimental

i any cheesemankers want an

swer 1o ‘Ill.\' -|\Il

the morning. 1 would like to say that in other provinees besi
talions '|r¢-l.u.ll_\ needed, 1 will give vou one illustration : In the Island of Prince
Pdward—the gem of the Maritime Provinees, and perhaps the gem, in quiet beauty, of
Jl the provinees cheese-making was started a few years ago. I'he man that originated
he business lacked something, and after a ttme the factories all closed up Perhaps the
Jand is best adapted on the whole for making the best cheese in the Dominion and there
weing re-established. Meanwhile T have committed myself
io for eight or ten young wen from
yart of cheese-making for a whole

< a prospect of the industry
o finding l»l‘ln's in the best cheesge factories in Ontar
Prince Edward who want to come and learn the practical |
cason that they may go back and correct wherein their fathers erred. I would like to
set the names of a fow of those who want to have a voung man to learn mnd who have
vell-built and well-equipped factories, and who—rating yourselves with all due modesty
onsider themselves first-class cheesemakers
I'he Convention adjourned till 10 o’clock to-morrow morning.

SECOND DAY.

The Convention resumed at 10 o'clock.
NOMINATING COMMITTELE.

Mr. Friron.— Last year and the year before a little difliculty was experienced in
‘1o working of the Nominating Committee on this point, that a number of the committee—
| think four—were on the Directorate Board, and even the directors themselves felt that
it was an awkward position to be in to have a fraction of the committee nominating and
upporting themselves as directors for the coming year. It has been suggested that in
naking your nominating committee this year none ol the directors be appointed on it.
The PresipeENT.—I think there is no director, after what has been said, would sit on
‘hat committee. Therefore, in making nominations you will please leave the directors out.
The Nowmating Committee was then elected as follows : Messrs. John Fulton,
lirownsville ; John Geary, London ; James James, Nilestown ; Robert Facey, Harriets
ille ; Robert Ballantyne, Stratford ; Harry \White, Pine River; J. W. Scott, Sparta,
Letters were read from Mr. W. W. Huston, Principal of Woudstock College, inviting
‘he members to vidit that institution ; from Hon. John Carling, Minister of Agriculture,
Ottawa, acknowledging receipt of invitation to be present at the Conventior ; and from
tHlon. John Dryden, the Ontario Minister of Agriculture, to the same « ffeet, and stating
‘hat he would make it a point to be present during some of the sessions.

QUESTION AND A NSWER.

Mr. Scorr.—I would just like Prof. Robertson to be u little more explicit than he
was last night, in regard to the use of rennet early in the spring and late in the fall !

Prof. RonerTsoN. —A very few words will suflice to make clear what I said, The
use of rennet is for the purpose of coagulating the casein in the milk, and in the spring it
i« difficult of coagulation. Therefore, every cheesemaker, to avoid all leakages, should
use enough rennet to coagulate the milk in 15 to 16 winutes, fit for cutting. Then, to
prevent having cheese which is very dry or stiff, a cheesemaker should not use more than
21 1b. of salt per 1,000 1b. of milk, When the cows are in the stable, fed on dry fodder,

[ think he should not use more than 1§ Ib.




Mr., SCuRAGE In any kind of wilk

Prof. Rovknison.— 1 don't think it would make any ditference, only this, that in
very soft curds son of the salt may be washed off with the whey, Soa cheesemaker’s
training should guide him for adding just so much more salt if some of it has been drawn

off by the extra whey,  In the fall the coagulation 18 not quite so thorough. Therefore
in October 1 wonld use enongh rennet to coagulate the milk in not more than 35 minutes
fit for cutting, and then 1 would see that the curd was heated to 100 degrees and kept at
that temperature, Then I would add 3 to 3] 1b of salt per 1,000 b of milk.

A Vorcr.—Would you advise us to sct our milk at 83% orat 90°1  Which do you
think would be hest J

Prof. Roperr=os — Except in the case of milk that is over ripe or overacid it
|

makes no ditferene I spoke of experiments last night of setting at three temperatures
In these the milk was sct at 847, YO° and 967 and we found no difference, I believe
th. setting temperature makes no material difforence, except that acidy milk can be
conguiated aiways more perte v oat llnl_‘itl"lzln'l-‘ ire than at a low one

A Voici How would you handle milk that has a strong tlavor of turnips so as to
].,|.l}‘ | (| Cest ||:'|’-y

f. R SON I suppose the man who wrote this thought it would be an
illi" st .'_- | L.l‘ U answer o ‘Il. 1h S1010, l \\uH\l( [l’.hll"li’n' ;..|H 1,]“
for k1 hat no turnips Lauchie
DEHORNING CATTLE.

Hen, Mr. Apaw rey to a question as to the eflect of dehornie e, said
Of course there is not time to go mto that at neth, but during the last two years we
have tricd dehorning cows Wisconsin \ great many who handle cattle have been
Jdehorning It is quite true that suflicient time has not elapsed to determine the effects
of that process upo dairy attle, but we do know this, that the experience of stock
farners has been m favor of this process I recolleet meeting a Scoteh farmer in Dane
Com who had about 300 dehorned, and he said he would not have the horns put back

for 500,  Of course there are ¢t rtain advantages which are ohvions, and one is that you
can turn steers together in a shed withont any danwer of them injuring each other, and
vou can cet a larger number of them together in a given space, and you can handle them
like a tlock of sheey Not only this, they don't fatten so well with the horns on, and
when they are dehorns d it dow’t require quite so wuch labor to feed them,  When we
come to the details of the process it 1s urged that 1t 18 a very cruel practice, bt most of
our men who have practiced it dont think it so. 1t is a very brief operation and the
pain does not hegin to be so great as during that certain other uprmliun in the animal’s
life.  Men who complain about it and who belong to humane societies have tried to stop
the practice and have carried the matter to (he courts and been beaten every time, |
am a dairyman ; 1 raise dairy cows and could dehorn them and would do so, but for ond
veason, and that is 1 like to see the horns.  In my experience I have found them to be
a device of eruelty.  In a single year | think that one cow sufters more from the horns
of other cows, than a whole herd would from lhvu}-rrn\ion of dehorning.  Then, as | said,
the operation 15 a very brief one. A man will go into a herd of 80 and dehorn the
whole lot in toree hours. Governor Hoard maintains that if practiced the ultimate
oflect would be towards the beef side : that it will cause a cow to lay on flesh faster ; that
it will turn the process of making milk, into the process of making meat. Whether or
not it takes anything from the vitality of u sire is something | don’t know, but 1 have
met men who have been dehorning seven cr cight years and they say the sires main-
tain their vigor.

Mr. ScuraGG.— What time would le the bist to dehorn !




Hon. Mr. Apans,—It is a disputed point to some extent. It is claimed by men
who have studied this question that it is not advisable to take the horns off calves for
Lis reason, that when they mature they never know they had them and acquire a habit
{ Lunting, which is just about as bad as hook ng, but when taken off after they have got
into the habit of using them, it is said to n«e them extrems ly tame and wild and tract-
ble, 1 want to say they are using some sort of chemical now in our state which is put
1 young calves and prevents the agrowth of horns entirely, and 1 understand that the
yplication of that mixture is not attended with much puin.

A Voick—1 want to ask if the male and female were dehorned would there be any
orns on the offspring ! (Laughter,)

Hon. Mr. Avans.— That is a fair question, too. I think that probably there would
+a time, but 1 do think, that if you kept dehorning these cattle for generations, finally
ihe borns would disappear altogether, We know this, in ages past, when cattle were w ild
hey had very large, strong horns. They had to fight to live and those with the longest
orns and largest muscles survived in the strugele for existence, and when men got hold
f them and they were taken care of and did not have to fight for a living, then the
Lorns heoan to crow smaller until we have that highest product of cow science, the Jersey.
I'he horn has disappeared because there has been no use for it, and when you go farther
wd eut off what little is left you will find that by and-bye you will wipe it out of
xistence entirely.

DAIRY FARMING IN CANADA,

Prof. RoserTsoN, was again introduced, and said : 1 am to speak upon dairy
rming in Canada.  Ours is a big country and 1 have a large subject, with a short time
o discnss it. 1 had either the good fortune or the misfortune to be called upon un-
pectedly yesterday afternoon to say something to those then assembled in the Town
ifall. I said some things which I had meant to save up until this session ; but with
v usnal Scoteh generosity | gave the hest of them away then,

However, this moruing 1 would like to bring some of these before you again, and
iress them in a new garb, so that those who were not there may have the benefit of them,
md that they may appear to some who were there in a new light.

I am glad to see here this morning chees makers. and 1 do not think cheesemakers
Lould be satistied if most of the time is given to the details of cheesemaking practices.
\ man who contents himself with knowing only the nature of the one cirele in which he
perates, will never have a widely extended inluence in the community where he resides,
<o, 1 think cheesemakers should come to these conventions in erder to be informed of the
broader aspeets of the questions that concern them, so that they may go back and
timulate the farmers in such a way that they may become the leaders in agricultural
thought, and not merely the makers of the products

[hen, 1 am glad to have pations here, beeause, when the farmers who furnish milk

cheese factories hear the discussions, they

Jin to discover that a cheescmaker follows

s task of unusual difficulty, and then thev will be willing to make allowances tor some of

s mistakes. Because while proper enough and necessary that the cheesemakes should

require d to make good all loss on inferior cheese— ( just as an oh igntion upon him to

v his best) —1 still think that no cheesemaker i1s able to make « 'l“-“') fine cheese every

y of the year from the milk he receives every day of the year wd when they recog

o that cheesemaker’s sometimes do their best and fail to make the best cheese, because

i different influences, then the farmers will not bind chcesemakers to pay for all inferior

heese s bt only for such as re sult from carelessness or incompetency on the part of the
heesemaker himself,

Aud then, the cheese huyers who are here can be both useful to the convention and

the industry, and receive some points themselves by coming to such gatherings as this,

Mhe men who sell the cheese do not know what the foreign markets require, and we
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expect the buyers to give them information. Mr. Ballantyne asked me to impress the
fact that the English buyers and consumers will have solid cheese, and let one look ever
80 svmmetrical cutside, if it be porous inside, the price will be cut down from one to t o
cents a pound.

I will have something to say, perhaps by-and-bye, to each of those classes of dairy
wen before me ; but, T will speak meanwhile of the broad lines of policy in dairy farm-
ing, for the benetit of those who may study this report during the coming summer, and
shape their course according to its r commendations, as well as for the pleasure of thos
of you who pack the hall so lensely ‘o-day.

irst of all, I want to say in this connection that the very name ““ dairyman” and
the name “ dairying” have created in the minds of most farmers an erroneous concep
tion as to the meaning of the calling that they thewselves follow. If you speak of a
dairyman, at once some one says, that is some one who milks cows and handles COWS,
and knows nothing else except about cows. Dairying Las a wider signification than that
and should comprise within its range everything from the tilling of the soil, up to the
marketing of the finished concentrated products.  As soon as dairymen begin to inform
themselves in all the aspects of this wide-reaching calling which they follow, they will be
able to do their work far better.

Now, the ohject of dairying is like the object of all farming—to find food for the
people and preseive fertility in the soil, and give employment to a large number of
peopie.  Just as dairymen recognise the force and place of each of ‘hese three uses of
their business will they be successtul -food, fertility and employment.

When a dairyman does not know that his eflorts are directed to making food, he
will keep cows that give 3,000 pounds of milk a year, because he thinks it docs not pay
to get more. e will say, “1 want to get the price of cheese up to 20 cents per pound,”
instead, of saying, *“1 want to get 6,000 pounds of milk per cow at no more cost than
the 3,000 used to entail.”  Now the tendency of all effort is to cheapen the cost of
production, and the man who furnishes from his own barn the largest supply of food for
the people, has the greatest chance for getting a big profit ; because it is better to have
cheese selling at 8 conts per pound, from a 0,000 pound cow, than to have a 3,000 pound
cow and obtain 12 cents a pound,  Other dairymen are learning to produce cheaper, aud
the force of keen competition will leave profits only to those who produce cheapest. So
every cheesemaker shouid try and have his factory a centre of agricultural education, in a
district whence the people will send out the largest supply of food per acre, from their
neighborhood ; and in doing that they will be able to maintain the fertility of their soil.,

Now, dairy farming mvit be the main industry in Ontario, and I think will be the
main industry of the whole Dominion in coming years, because no sort of agriculture
will elevate the peonle and ena’le them to _arry on the work in this threefold way quite
80 successfully,

Then under this first head let me say a few things. The demand of consumers to-day
around the whole worid is for foods of a more concentrated quality and value, A long
while ago people lived mainly on bulky and cheap food, but now-a-days the residents of the
great centres of population insist upon having concentrated foods of fine quality. They
eat more meat and butter and retined articles of diet. That means, you see, that the dairy-
man has an advantage, because he sells refined articles carrying the largest value per pound
at their weight, A wman sellsa ton of cheese at 8 cents per pound, that is $160; and a man
sells a ton of hay at 8. He has sold a ton of material from his place in both cages, and
in one case he has been able to load on his ton of material, labor and skill only bringing
$3. In the other case he loaded on his ton of material, labor and skill carrying back
£1650.  Now, if a man gets $160 against $8, how much more chance there is for that
man to have a profit. I will run the risk any time of getting a margin of profit out of
a large sum like %160, rather thaun if 1 had only a small sum like $8 a ton.

Then, in the question of fertility, it becomes even more essential that the farmers
of this country should protect their soil. The land which we farm once had in itself a
good deal more strength to sustain plants than it has now. Most farms have become
weak ; that is their productive potency has been exhausted, and they are liks a man who
has been passing through a long stage of wasting illness ; when he recovers he is weak.




He may measure as much in girth, but he is weak and cannot do much unti! he regains
his strength.  When people persist in cropping land year after year the fields measure
no less than they would measure before, but the energy, the vim, the power is gone.
They need a course of treatment to bring back the strength to the soil. Now, dairy
farming will do that.  For myself I have no sympathy with the people who are all the
while running our country down, and proclaming that this land of ours is not the equal in
any sense of any land on this continent. (Applause,) I have small sympathy with the man
who says that the fertile fields of Oxford and adjacent counties will not grow as large crops
as has been grown anywhere in America. The soil will grow larger crops than elsewhere,
when the soil gets a fair chance, but we should not sell large quantities of grain from
our farms, because it takes out of the soil its strength without putting it back again. I
think Prof. Rcberts made a calculation like this that with fifty years farming by a
rotation of crops a farmer would take more out of his land per acre of the substances
that go to furnish plant food than he could buy in any part of the world to-day for $400.
We did grow, a great many years ago, large crops when grain farming, when we were
taking out of the soil fertility which had been accumulating for centuries and ages and
cycles before us.  But a large bank account will not stand repeated checkings by a
profligate liver who does not make any deposits.

'hen, in the matter of employment, I find that wherever men follow dairying most
intensely, there a larger number live on the farms.  You may put it down this way, that
a man who will keep twenty-five cows and some young cattle on each hundred acres of
land, will require more help the year round than a man who keep: a fewer number,
He will give profitable employment to more men, and in that way he makes the whole
conmunity more prosperous.

Dairy farming will give a larger supply of food per acre by making available many
crops which man cannot otherwise use. Man cannot live on grass, but if he will keep
cows he can find a larger means of support for himself and a large number of others.
The corn crop is just grass. Sixteen tons of corn is a large yield to the acre, bat if he
have cnough sense to put a cow between himself and a corn stalk there he wiil get a
yicld per acre to teed four cows during the winter,

Then, since I am to speak on dairy farming in Canada, it may be as well to intro-
duce here a few remarks as to the status of the industry in the Dominion.  For the
pcople who ave themselves engaged in dairying here, it may not be of so much interest
to teil what they are doing in the other Provinces, but still to show you how people are
doing elsew here, that you may even adopt some of their better practices, may not be a
nisspent quarter of an hour. Now, from this map of the Dominion of Canada I would
lile to show you what they are doing in Ontario. We have in this western peninsula a
county called Oxford, and in it a place called Woodstock—a listle place close by Inger-
soll.  (Laughter.) In Woodstock neighborhood men follow dairy farming, mainly in
the making of cheese, and they supply their milk to factories which runabout six months
and one or two weeks in the year.  And then the farmers go on feeding their cows the
other five months and two or three weeks, and find almost no income from them
for that pericd. So that Oxford, which once had the reputation of being first, is no
longer first in regard to reputation, because the farmers are not making milk all the year
around.  Perhaps the reason is that they are exceedingly modest and may think shame
of being always in the front, and so have stepped back to give the other fellows a chance.
(Laughter.) Now, in this part of Ontario we formerly had the reputation of making
cheese of the best keeping quality, but the people of eastern Ontario were not slow to
learn that, and to adopt all the good practices they could transport, and whereas the
castern factories used to receive ubout a half cent a pound less than factories in the
west, you will now find they sell rather above the average prices here. I can find you
some factories in the eastern part of Canada and of Ontario, whose average price this
last summer was 9% cents. I don’t say your cheese is not as fine, but you are not now
half a cent a pound ahead of them, as you used to be a few years ago.

Then, down in the province of Quebec the habitans used to make cheese that sold for
2 cents a pound less than the west, and now I could name you factories all through the
rovince of Quebec where the make is just as nice in quality and shape as any cheese -




made here, and it is going into the London, Liverpool and Bristol markets, and winning
a reputation for them, because the people have not been slow to take their ideas from the
west and put them into practice. With all the reproaches sometimes applied to our
French fellow citizens 1 do not find them trying, as Mr. Adams said last night, to put
their feet down just where their fathers were, but they are putting them down where they
will get the most fruit from t.eir eflorts, and the more you know of these people the more
wholesome respect yon will have for them.

Iwent awayup the beautiful and weird Saguenay River, where there are French speak-
ing people only,and where I went to see what sortof farmerswe have living there. Theyare
isolated and could not speak aword of English. There are about 30 cheese factories in these
two counties, and I found when I went there to give one day’s lessons in the art of cheese-
making that one of these men who are called “slow," & ]u(‘l\mg in enterprise,” drove 60
miles over hard roads to get one lesson, and I learned afterwards that the cheese from his
factory down there sold for just one cent a pound above that of the factories around him
that had not got the new methods into practice, and just as high as Ontario's. He is tak-
ing in two or three young men this year to teach them how to make cheese. The Qaebec
provincial government has recenty made provision for paying half the salaries of not less
than fifteen travelling inspectors and instructors this season.  So they are not gaing to
be so far behind.  Every pound of fine cheese made there lessens the drug of inferior
cheese on the market.

Then, away at the coast of Gaspé and Bonaventure 1 found men making capital
butter, and 1 found that they are keeping their outbuildings as immaculately clean as
they do their houses. We find sometimes in the west, you know, stables not very much
to the credit of people who have been dairying so long.

Down in New Brunswick I found cheese factories and some creameries, and the people
clanoring for information on every hand to aid in the development of this business. They
are just awaiting the advent of some enterprising man to establish cheese factories and
make that part of the country receive the advantages of a prosperous cheese factory trade.

In Nova Scotia, a land that is in some parts rough, in others most beautifully fertile,
I found the “ Blue-noses” most anxious to get cheese factories, and in the Antigonish val-
ley found eight factories in operation, and more are being established every year. Down
there 1 found that cheese factories, on the whole, are kept cleaner in their surroundings
than in some older districts where the people ought to have learned the needs of their
business by long observation. Sometimes in the west you can tell when you are approach-
ing a cheese factory when it is very far off.  Like the war-horse, you can smell the coming
events afar ofl.  (Laughter). It is noc a good thing t2 have such influences vitiating thie
atmospliere,

I spoke of Prince Edward Island a little last night. It is the gem of our Dominion
as a grass growing country and the people are anxious to have dairying. Then, across in
Manitoba they are starting creameries, and across the Northwest the farmers mostly go in
for stock and some dairying, and in the Calgary region they go in for dairying. They
Lave good pasturage and good water. Then, away across the Rocky mountains, and here
I think I could give you ten minutes talk and some exhortation which would stimulate you
to patriotism in thinking of that beautiful part of Canada, rich in all kinds of resources
that bring wealth.  Out in British Columbiaand Vancouver Island the people are begin-
ning to follow dairy farming with more profit. So, from the Atlantic to the Pacific we have
the best conditions that prevail anywhere for keeping cattle in good health, for growing
crops, and we have excelle nt facilities for transportation in the west towards the high
priced markets of China and Japan.  We have, on the whole, just a capital country for
de \(lnpnn' dairy farming, and by 1 aking that our specialty will make agriculture profit-
able in the wliole Dominion,

Now, just a few words as to the way we can improve this business in our own
locality, 1 have hinted at the way in which the food supply on our farms would be
increased by giving an extra value to all that is sold and by selling everything from
our farms in the most concentrated state  Let e give you one illustration: People
in buying food are after strength, nourishment. That is served up to them in some
material.  Every food we have as a rule has nitrogen, phosphoric acid and potash,




and a small quantity of thosa things carry nourishment of some kind. Now, whena
farmer puts manure on the land he puts some of these things on the land to feed the
plants. A ton of that manure will cost him $2.50. A man by putting these same
three things into his soil, through the laboratory of nature under his supervision,
throngh his plant and from his animal can get the same three things; the same
hings so glorified and so refined that the 82.50 worth of material will sell for $25.00
ir. butter.  So a man, you see, by dairy farming need not exhaust nature and can bring
ut a glorified substance carrying lots of value because of lots of man being laden into
it.  You cannot sell anything dear to-day that I know of except a man. You cannot
«ll a horse that has no man quality in it for more than $15, but if a man will breed
Chorse and break and feed it right he can be sell it for as much as he has Jaden
wit. You cannot sell butter that has no man quality in it for more than 3 cents a
pound for axle grease; but if you will Joad & man into it—a man’s skill—you wul make
autter carrying a value of 25 cents a pound for the winter. Now, every man who has
wything to offer to the world can get paid according to the quality of the man he offurs
(he world, and as a man qualifies himself for doing the work of the wor'd he can load his
work with u high quality of man und get a good price, because the world is hungry for
the brain products of good men.

Then [ have already said that the tendency of our business is to produce all sorts
of daivy products at the least cost, and that is necessary because all the trend of all mar-
lets is downwards, Then we need to have cheaper production to ensure prosperity, and
we need to have it to fortify us against those low markets that are likely to get still
lower. By doing that we will have a permanency that will not fluctuate. One illus-
tration : 1f a man will learn to produce milk at b cents a gallon or 50 cents a hundred
pounds—and any man can do it by putting }"mseli’ to the task, with good judgment—
then if the cheese sell next summer for 1 ats per 1b. he will get his 3 cents of
profit. Well now, if the following year if the cheese goes down to 60 cents a hund-
ved for his milk, he still has one cent a gallon. But if he does not apply to his business
« lessened cost of production when the low year comes, his profits disappear. Now,
reduction in cost of production will always give permanency to proiits ; a large profit in a
good year and some profit in a poor year.

Now, how can we make this business more profitable in reducing the cust of pro-
duction 7 Firsc of all by getting a clear conception of we what keep cows for. We need
this first of all: a clear conception of what we are trying to do. I find this in my
ohservation of men as well as in my own experience, that even in digging a ditch or
doing the simplest of mannal tasks, a man who is fortitied with a cl~ar judgment and
conception of what he is trying to do is better furnished for that work than a man
whose muscles only are strong and whose hands are hard. A man with a weak body
who knows how to apply his strengthi in every case, sees what he wants to do ond will do
more of this work than a man who has a strong body only. A dairyman who has a
proper conception of his business will see that he keeps Ins cow for profit, and profit
always lies between the cost of production and the price of the product. A man cannot
afford to keep a cow all the year round that only work: a short part of the year. It
won't pay t5 keep a cow hoarding-house and not get ful pay from the boarders. Still
lots of farmers never think of the pay for the board. They try just to have a lot of cows,
wnd then never look to see whether they get as much back from the cows as they give to
them. Very often a cow eats more than she gives Lack. You never find a man who
keeps a lot of boarders saying, “1f I can get $20 from the lot, although one man does
not pay for his share, I will let that slide.” No, he wants to know whether every
boarder pays his own account for his own board. If any man does not the proprietor
says, * Well now, it might be more convenient for you to board with somebody else.” T
would rather have an empty stall in my stable any day than a cow, unless she paid for
what she ate. Then it is good to have a cow pay for her board systematically. 1
think T once used an illustration to the effest that it was a gor1 thing to get cows into
the habit of making weekly offerings. A few years ago it was hard to get the minis-
ter's stipends paid. Then some man with good business sense thought it would be a
good thing to have the people of the congregations all make a weekly offering ; and it
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seems & good deal easier to pay a dollar a wee
£50 all at once. It you get a weekly offering all the year round from the cows they pay
better. We have eight native Canadian cows on the educational list of {he Central
Experimental Farm from the province of Quebec. They are being educated this winter
to milk three months longer, and though they do not give enough to pay for miiking
them now, I am educating them for next year. It pays to feed succulent food when cows
are dry, 50 as to encourage the activities of the milking functions. If a cow lives with a
man for a long time and never pays for the food she eats, the cow becomes a discouraged
debtor, the man gets discouraged too, and there is sure to bo disaster,

Now, in the matter of cows, it will pay a man to make sure of what he s after.
First of all T would be after milk, then after milk T would be after calves to rear and
fatten. Then after that I would be after beef, and if I got this 1 would have so much

to the good. But I would never look for beef first and then after that for milk and
calves,

A cow should have five points of excellence :
moveable ; a large barrel, with broad ribs wid
a rather long neck, with a fine cut face. These five points will almost always reveal to
you a cow that ought to pay her board. Tt isa good plan to enlarge her capacity hy
breeding in a line of her own purpose. I know one man who by breeding in that way
from 10, two-year-olds, 10 three-year-olds and 10 four-year-olds, got forty-six dollars
and some odd cents per head from the cheese factory during the season of six and a half
months.  He was breeding in a straight line to get milk and then calves and then becef.
I would not cross the line of continuity of my cows that would shunt their progeny on to
another line that did not mean milk and calves and beef,

I would grow the best food. In this country the corn plant is at the top by far. [t
is freer from disease and hardier than any plant we grow. Then in growth it is best to
have the stalks fairly wide, about so as to get dark coloured leaves. The plant has a
function of appropriating from the atmosphere carbon, and by taking 160 corn stalks and
weighing all the leaves and stalks and nubbins 1 found that nearly one-half of all the
food value was in the leaves, one-quarter in the stalks and the other quarter in the nub-
bins, It is best to have these big leaves, and to let the plant just reach that stage of
growth when the grain on its cobs are in the dcughy state. It seems to keep hest when
cut then, and the plants have also the largest amount of nutrition in the easiest form to
obtain,

I need not speak of the silo, because the people around Woodstock will have silos on
their farms some time before twenty-five years, and [ will have lots of opportunities
to talk to them between now and then. (Laughter.) In other places they have silos now.
They fird corn ensilage keeps the cow in a healthy constitution and gives a large flow of
milk. T have not heard of a single silo this year that has failed in any part of Ontario.
If any of you want information on this subject I will take your names, or you may send
me letters fiee, and I will send you a bulletin as to the growing of corn, the constiuction
of a silo and the filling of it.

Then it is possible to augment the profit by reducing the cost of libor per dollar’s
worth of products sold from the farms, If a man looks after ten cows, it would not cost
much more to look after twenty-five cows, As I said yesterday, L think a farmer should
make it his aim to have twenty-five cows for every hundred acres. Twenty-five head of
cattle would be furnished all the fodder they required all winter from, at the very most,
six acres of corn put in the silo. With that number of animals he can easily furnish
manure and grow more crops, The proposal may be met with this objection :— ¢ W here
can we get the cows! We cannot go north any more and buy cows.” [ am glad of that,
because it shows that the people in the north recognise the value of their own COwS,
But if the cows were calving in the winter time the farmers could raise more calves of

excellent constitutions, One of the reproaches that has attached to the cheese factory
business i the epithet “cheese factory calves,” and when a man who does not furnish
milk to a cheese factory has made that charge against a farmer’s stock he thinks he has
annihilated the whole business, Well now, ‘“a cheese factory calf” may be just as good
and large and healthy and serviceable as the calf of a farmer in any other business, if the

k for the support of a church than haul out

a long udder; a sof! skin, mellow and
@ apart ; broad lions and long rumps; and




owner of the calf will only raise his calves in winter and furnish milk to the cheese fac-
tory the following summer. Then, in saying that we say nothing that will be opposed to
the further extension of our cheese factory system. It seems to :ae that this winter
dairying is an essential complement to cheese making in the summer time. It will give
us more stock, and it will give us a larger income. We are circumstanced with advan-
tage so as to make cheese all summer and butter all winter. We can make butter to
advantage in the winter, because in England there is an unlimited demand, and our cold
winter offers the best advantages for making fine butter, aud for keeping it either in
storage or transportation. And then we will be able to raise fine stock and remove the
growing hostility between the live stock men and the dairymen, because this system will
become the means of furnishing cattle for export to England.

Now, we send to England about 34 per cent. of all the cheese she imports from
abroad.  We send a little over 25 per cent. of all the live cattle she imports from abroad.
We send only 2} per cent. of all the butter she buys from abroad, and usnally she pur-
chases abroad two pounds sterling worth of butter for every one she imports in cheese,
There is a butter market there, you see, awaiting our supply in the kind of supply they
need,  The Danes send excellent butter and get about 26 ~onts per pound in winter, and
I lave sent Canadian butter, fresh made creamery, which was so much appreciated that
for three years since 1 have had letters asking for more. They liked it, said they had
never had better, and if I had more like it they were ready to pay the highest Danish
}vr;\"‘ for it.

Now, after reducing the cost of production in the cost of food and by prolonging the
earning season of our dairy herds, we need to improve the quality of both the cheese and
butter that are the products of our makers’ skill. 1t would not be wise to enter upon a
discussion of all the changes that are desirable towards that end, but ameng those sub-
Jects is this, that cheesemakers need more information and that they can obtain only I
think through the establishment of experimental dairy stations and the work and instruc-

tion of instructors. They need, not only instraction, but supervision, It is given but to
few men to do their best, day after day and week after week, without some outside super-
vision.  The work of an instructor is mainly valuable, when the instructor goes around
ina sort of a genial way, and when the maker expects some one around to see that he is
doing the best he can. Then it is a good thing to have the patrons in an expectant mood
coucerning the visit of some stranger whom they would like to please, and they will
receive him most cordially by letting him know how good is the quality of milk their
cows produce. When they expect the arrival of a distinguished individual, you know how
ambitious the patrons will be to furnish good milk just for the sake of his approval,
Now, for myself, I would not like to have those men who do not send the best of milk to
the cheese factory paraded befor. the public often. It would not be good or kind ; but
their expectation of the visits of this official inspector would be helpful.  The plan would
be to have one man who might be expected to drop down in any part of this province,
and being under no supervision except that of some central authority, the farmers would
learn but little except by his movements. He could discover the men who were sending
all good milk to the factory, and if he found a man who was not sending good milk he
might help him a little by bringing to the assistance of his defective moral judgment
and practice the operation of the Act on milk adulteration. One lesson or two to a
few would help a great many. Then I would have some man go around among farmers
who were suspected of adulteration, and if he prosecuted four of ‘he worst ones he could
find, and advertised the fact of their prosecution and conviction, by putting out small
dodgers and sent these out, say dropping them in the milk cans, it would be rather a
wholesome piece of information,

Then cheesemakers should be induced to do their work in the very best way right to
the end. The great weakness in most of our dairymen and other citizens, is that they
fail in perseverance unto the end and quit when two-thiids of the way through. A cheese-
maker makes the best cheese he can at the beginning of the season, but after a time there
are pic-nics in the neighborhood and he does not do quite so well. Then he gets gassy

curds, and he “does not believe in sitting up all night ” and he makes soft, open cheese
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and the buyers do not want these. You will find all through life that those men only do
the best who persevere unto the end ; and a man who does that in any sphere will compel
su.cess every tume,

Let me conclude by saying this, that all around the world people are getting more
fastidious hecause they are better off.  In our country we are all better off than formerly,
50 far as [ can learn.  People wear better clothes, live in better houses, are more cultured
in their tastes. They won’t eat butter and cheese of the quality of ten years ago, and
when they are more fastidious they will pay a better price for a better article. If menin
present cireles find this the case in marketing, there will be more difference in years to
come, and since quality cannot be changed in one day it will be an ill day if we let out of
existence all those agencies and factors such as inspectors and instructors who have done
so much to give a better quality to our products. I think they ought to be commended
uid improved and enlarged in every aspect of their application. In that way I think
that dairy farming in the whole Dominion can be made more profitable and will leave
more profit. I have spoken of other provinces. Their success is your success, becanse if
they make finer goods and more profits, the whole nation responds to the individual pros.
perity. In that way, I think, by improving the practices of dairy farming, putting into
it more enthusiasm, we will make our nation what it ought to he—a nation of skilful,
vrosperous dairy farmers from the Atlantic sea to the Pacific coast. (Applause).

THE COST OF KEEPING A COW,

Hon. H. C. Adams read the following paper :

The cost of keeping a cow depends: lIst. On the cow. 2nd. On the man who
keeps her.

A cow is not necessarily a cow ; she may be a hog, or worse yet, a dyspeptic. In
any case she is a machine of greater or less power to make fodders and grains into butter,
cheese and calves, She does not necessarily produce results in direct proportion to
rations.  In other words, 50 1b. of oats fed to one cow may make 10 lb. of butter ; fed
to another cow it may make 4 1b. of butter.

Capacity to turn out butter from grass is a thing of development running along the
line of heredity and stamped in breeds.  Capacity to simply consume has not been bred for
as a result, but will crop out occasionally among thoroughbreds, but more frequeatly
among natives and common stock. A cow cannot ¢ eat her head off,” as the saving is,
no matter how much she consumes, if she is of the right kind. By the right kind I mean
a cow which makes milk, ercam and butter out of surplus food. A cow which becomes
wore profitable as the expense of feeding her increases is the one which has the golden calf.

The smart American dairyman of to-day is not only wiggling away at the old prob-
lem of mnking two hindes of grass grow wheie one grew before, but he is trying to make
one cow cat what two ate hefore and give twice as much milk as two did before. This
is done to veduce the ratio which the cost of keeping a cow bears to her gross product.

The Jersey cow “ Nancy Lee,” has made 4 1b. 2} oz of butter in one day and

95 1b. 3} oz, in 31 days, four months after calving on ordinary food. There are a great

wany cows fighting flies in thi= country and kicking over milk pails that would not make as

much butter in a year as “ Nancy Lee” did in a month. They cannot help it ; their

wothers and fathers and ancestors from away back where history dissolves in fiction were
not trained up in the butter husiness,

G. W. Farlee, of New Jersey, in a statement of a year test of the Jersey cow
*Signoretta ™ 21516, makes a clear demonstration of the importance of the individual
blood and make-up of a cow to this question of keeping her. The test was made on her
sccond calf, beginning Sept. 20, 1886, and ending Sept. 19, 1887.  Although only three
years old she gave during this period 7,621 1b. of milk, from which was made 680 1b. 6} oz
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of butter. At one period during the test her milk showed 60 per cent. of cream—this
was when the first flow of milk had shrunken one-half, Her daily grain ration averaged
S Ib.  Certainly there was no forcing process here. The cost of keeping that cow long
enough to make a pound of butter was light because her ancestry had practiced the art of
making butter until it had become established as a hereditary quality.

W. R. Mowray, of Oxford, N. J., published some time ago his experience with
a dairy during a term of 12 years. [t illustrates forcibly how the breed may save the
feed.  He says: “The first three years the cows were natives; in 1878 there were 3
grade Jersey heifers three ycars old ; in 1879 there were three natives; 3 three-year-old
arade Jerseys and 7 two-year-old grade Jerseys ; in 1880 they were all grade Jerseys ; in
8835 there were two pure bred Jerseys part of the season ; in 1884 there were 3 : in 1885
there were b pure bred Jerseys, but feed was short and I was overstocked ; in 1886 about
half were pure bred and half grades,

The following statement gives the average yield of butter per cow for the herd
during each of the years in the period named :

Average 1b, of butter per cow in 1875 veee 125 b,
“ = “ 7 - RO 159 ¢
" 163 ¢
1556 ¢
1ih ¢
e ot T vees. 195
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240

o=
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We Lave average production here changed from 125 1b, per year to 276 1b, pex

year by the saving grace of good blood. A gain of almost 100 per cent, or a reduction
in the cost of butter by more than that percentage.  The tail cannot be bred off a
monkey in a minute, and the butter cannot be bred into a steer masquerading in a cow
skin in a generation, Every cow has her individual limit of butter production fixed
at birth in her physical and nervous constitution, just as a child carries in its infant brai;
the Timitations of its matured intellectual power. If that limit is low the is g costly
cow, not in spite of fate but because of it The man who undertakes to litt a mortgage
with her is on the wrong end of the teeter, and will get lifted himself if he breeds
to her kind, A corn planter is an expensive tool to dig potatoes with. A poor cow is
Just as expensive a machine for making butter fat out of feed. She was made for
some purpose not yet discovered.

Next to the cow in the economy of feeding stands the feed. It loows up so
promiinently before many men that they cannot see the cow at all. They have a notion
that the cow in her milk Production is as flexible as the clements, Along with the
battered old statement that money makes the mare go,” they ring in its companion
piece “corn makes the cow 80,” and it does, it makes her go dry a great many times
when she might be going in the ¢ milkii.g-way.” The cow we are talking about is a dairy
cow. A percentage of the food taken by every cow is undigested or not assimilated ;
the percentage of loss sometimes runs as low as ten, sometimes as high as sixty per cent,
It is not the animal which eats the most, but the one which assim
percentage of food consumed which is most profitable,

A cow is fed for four purposes, to repair the natural waste of her body, to keep hex
Varm, to sustain the embryonic life which she carries, and to make milk, These pur-
poses demand two kinds of fond, the heat making and the flesh and bone forming. Te
understand the proper ratio in which these foods should be mixed in a complete ratio has
been the object of exhaustive scientific research. The result may be stated in g general
Wiy as requiring one part of the albuminoids, or flesh forming elewents, to five parts of
the carbohydrates, or heat producing elements. Food so proportioned is fed with the
least loss under average conditions. A cow cannot be fed cheaply upon bran alone, or
hay alone, or cornstalks alone, or cornmeal or clover, for the one reason if there were no

ilates the greatest.
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others, that in themselves they do not furnish food elements in the proportion required,
Siraw, Yarley, cornmeal, corn fodder and ensilage make heat and fat.  Dran, middlings,
oilmeal, cotton seed meal, malt sprouts and oats have a much greater proportion of flesh
and bone material.  The art of cheap feeding consists in combining these or other foods
in right proportion, and seleeting such as can be obtained at the least cost The com-
pirative cheapness of a ton of a given feed cannot bhe determined by the price of it
Under cortain circumstauces otlmeal at 230 per ton is cheaper than cornmeal at 315 per
ton. because oilmeal contains three times the digestible flesh forming material found in
cornmeal, and one pound of it will go as far in restoring a ration poor in albuminoids to
its proper composition as three pounds of cornmeal, Straw is almost worthless fed with
.orn or ensilage ; fed with timothy hay and oilmeal it is quite a valuable feed. This
atter of cconomic feeding has been forced upon the attention of dairymen by the
necossities of the times.  With a gradual yet constant shrinking of prices has come a
vizorous and effective eflort to lower the cost of production.

1f nothing can be done to raise prices something can be done to reduce expenses,
Thought and knowledge are as valuable applied to (uestions of cost as to questions of
price.  The manufacturer brings all knowledge within his reach to bear upon the matter
of economical production in even the minutest details of his business, The farmer has
been studying his methods. The agricultural press is filled with enquiries about the
digestibility, or the chemical analysis, or the feeding value of this or that food.  Prof. E.
W. Stewart, in a reply to an lowa correspondent, recently gave the following as a good
daily ration for a large cow : 18 Ib. timothy, 8 1b. oats, corn and cob, 6 1b. roller bran, 3
1b. ollmeal.

With hay at £10 per ton, corn and oatmeal at §18, bran at 514, and oilmeal at $2j,
we would have a daily ration costing: for hay 8 cents, corn and oatmeal 8 cents,
bran 4 cents, oilmeal 4] cents, making a total of 27 cents. The prices given are lower
than at present, but they are just now abnormally high. Upon the Wisconsin basis of
average prices, which has been assumed, the * big cow” would be an expensive creature.
She is provided in *his ration with 17 Iv. per day of grain feed, 12 b, per day of grain
properly fed is suflicient for the ordinary Wisconsin cow ; this would reduce the daily
expense to 22 cents, A much cheaper ration, which would be approximately correct in
its nutritive ration, can be made with—

10 1b., fodder corn, costing. . .....ooveiiiiiiiiianenann veessees  2cents,
10 ** hay, B i Ve RIS e SR ey 6160 =
bt bran, I T L — cue EORAN BEHI NS 34 ¢
O miadlings, 86 reler B e R R TR S S 44 ¢
2 corrmeal, T PR g
OLRL. oo seminioiesiois siaon sesiais s oias ST0I8 618, Olb 8N D0 800 174 ¢

or 331,05 for the 180 days of the year which constitutes the feeding period. Pasturage
can ordinarily be obtained for the balance of the year for 810, which would make the
cost of feeding the cow for a year if everything was purchased, $41.05.  Advocates of
ensilage claim that 50 Ib. of ensilage per day, and 10 Ib. less of bran, will give a cow all
che needs.  Various estimates are given as to the cost of ensilage. It undoubtedly costs
$1.50 per ton in the silo, 50 Ib. would then cost 3§ cents; 10 1b. bran, 7 cents ; total, 10§
cents At this rate the winter feed of a cow would only cost its owner $19.40, and the
total annual expense would be £29.40.

One point must not be overlooked in the question of economic feeding. Rations
must be varicd ab times to give zest to animal appetites. A costly food highly relished
is sometimes cheaper than a low pwiced food of which the animal has become tired. A
cow is like a human being she likes and needs variety in her diet.

The perfection of the digestive and assimilative process are more dependent upon
appetite and taste than is genevally supposed,

The grass of the early pasture produces more per 100 lbs. of actual nutrient
material than any other feed known. No other food is so relished by a cow. Cows
will often leave good clover hay to eat some old rotten straw, and the hired man comes
along and wonders what the old fool is thinking of. She is in the same fix as the Demo-
crats were a few years ago in Wisconsin, and the Republicans are now. She wants &
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hauge. It is not necessary to give her muftles for breakfast and Saratoga chips for
inner, but give her a change of grain ration every month. All grains to be fed most
conomically should be fed dry. We only except malt sprouts ; they have a swelling
wer, only equalled by an American imitation of an English snob. They throw dried
pples completely in the shade. They should be wet with three times their buik of
or or skimemilk,  Dry feeding means more complete mixture of saliva with the food,
it is necessarily eaten slowly.  Grain should be fed upon cut fodder or fine hay, It
s becomes a part of the cow’s “cud,” to use a common expression, and is re-masti-
ded with the coarse feed.  Only in this way can anything like thorough digestion of
aain be obtained,  When grain is fed singly in large rations to any animal, it passes
pidly through the digestive tract and appears in considerable quantities in the excreta
whanged,  Prof. E. \W. Stewart estimates this loss to be from 30 tc 50 per cent, of
s value of the grain so fed. It is a watter which materially affects the cost of keep-
1 cow.  Another feature of the case is that the vitality of the cow is weakened by
timperfect digestion,  The cost of keeping a cow is also dependent upon the kind of
viter she drinks and its temperature, lmpure water in summer and cold water in
viuter does not pay, they cost too much. In the first case, the health of the cow is
lected, and in the second, it costs more to warm the water inside the cow than 1t
¢s outside, for the very plain reason that cord-wood is cheaper than corn-meal,

In a dairy of 20 cows the water can be warmed to a temperature to 80 or 90 degrees
luring the coldest. weather of winter at a cost for fuel of $1 per cow. Experiments at
the Missouri Agricultural College show that warm water saved them 10 per cent. of the
feed. It feed cost $30 for the winter there is a saving of $3 for each cow. This is in
v state where the charms of a Wisconsin or Canada winter are unknown. The general
testimony of men who warm the water for cows, is that it increases the milk flow upon
the same feed from 10 to 25 per cent. No improvement over the old system of dairying
is more marked or certain than this. It has been urged that it is contrary to nature to
warm water for a cow, that we are making her an artificial creation, that she is losing
lie hardiness of the beautiful rainbow-backed creature of the olden time, who simply
“humped herself ” to meet the exigencies of the weather. Of course, she is an artifi-

wl creation, and the more artificial she is, the better we like her, and the more she is
orth.

Men have done a pretty good job with awfully raw material they found in the
primeval cow.  They have bred off the surplus bone and the surplas flesh and unneces-

iy hair, and the tail like a fence post, and the horn like an elephant’s tusk, and the
wpty head that adorned the old native, and given us a cow that has brains and beauty,
nd can give us milk. Cows in a state of nature were milked by calves.

The men who are worried hecause cows are being twisted from their original bent
lould let the calves have a show.,

Cows can be made hardy, there is no doubt about it, but it costs too much. The
rdiest cow 1 ever saw was frozen stiff on the chilly side of a fence in December. She
liad risen in the scale from comparative hardy %o positive hard. One thing more about
feeding—except where land is cheap and labor high, soiling will diminish very materialy
the debt side of the cow account. During the last season I fed 24 cows 18 days upon
-outhers ensilage corn fodder grown upon one acre of ground. The feed would have

uried one cow 432 days, or one year, two months and seven days. The cost of raising
tivacre of fodder corn was as follows :
Plowing
Planting
Seed
Harrowing
Cultivating

Total

This is a cost per day per cow of less than 2} cents. Prof. Henry in his annua
teport for 1885 gives details of an expariment showing comparative results of soiling
wid pasturage.  From tables given, we find that one acre of pasture gave 1,779 1b, milk
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which made 82 Ib. butter ; one acre of soiling gave 4,782 1b. of milk which made 191
Ib. of butter. The acre of pasture made £20.50 worth of butter ; the acre of soiling
made 219 worth of butter. It cost 24 times as much to let the cow get her own feed
as it did to carry it to her. It is but fair to state that in this account the cost of hand
ling the soiling crop has not been computed. It is reasonably certain that the old
fashion pasture will be too expensive a laxury for the next generation. Finally, with th
cow bred for her business and the feed adapted to the cow, we need a man competert
to handle both.

With incompetence, we have wasteful feeding, careless housing, rough treatment,
and irregular habits, all active enemies of economy in the dairy.

The incompetence is usually the results of thoughtlessness, rather than absolute
incapacity. When a farmer begins to think in earnest he runs rapidly to correct con
conclusions ; but the trouble often is, that it seems to make him tived to even think of
thinking, when perhaps ten minutes of thought would save him ten hours’ work. A man
who will not think, and think hard, has no business with a cow. She will beat him
every time,  She is as susceptible to intelligent and theughtful treatment as an invalid
is to changes in the weather,  Make her warm and she will eat less, and give more and
better milk ; keep her clean and food is saved that wouid ctherwise go to repair the ner
vous waste causcd by discomfort ; feed her regularly and we get that pertect digestion
and assimilation of food never known in the bit and miss system, A good cow s will
bred ; she despises rough ways and hard usare. She has no respeet for the man whe
swears at her.  =he balances accounts with him by shutting down on kis milk supply
ana raising the cost of his butter. She is not to be fooled with ; she has dignity and
self-respect,  She is the product of brains and good nature—and it requires good nature
and brains to manage her profitably.

Mr. Adams, commenting on one peint in his paper, said : About the warming of
water, with me it has been a very important matter, I recollect having 41 cows in on
lot. the young man and myseif who went into business together got into debt and had
to do the best we could to dig out of it.  We didn’t get enough milk to satisfy us, and
tried ¢!l sorts of means and manner of feeding, and my partner even used to get up at
midnight to see if we could increase the yield by feeding at night : but we could not get
wore milk. In talking to an Englishman, he said to me, “ L will tell you ; go to warm-
ing the water the way they do over in England.” I got a kettle that would hold 40
gallons and fixed up a place for the fire under it and we heated the water until it came
to blood heat, and in it stirred bran and shorts.  Well, it was jast astonishing the way
the cows increased their milk supply. 1 thought, perhaps, they would give more milk if
1 could get them to drink more water, and I began to put « little salt in the water to
increase their thirst ; but it reduced the quality of their milk, which was not the case
when they got simply warm water mixed with a little bran.  Our experimental station
has tested and found only a slight increase by the use of warm water in the preduction
of butter. That can be explained because the cattle have model quarters. The average
farmer does not have any such surroundings, and he gets a much larger advantage, and 1
would say to every farmer who has a cow, if you want to increase the product give her
warm water.

A Voick.—1I have listened with great interest, and I trust some profit, to Prof.
Robertson and the Hon. Mr. Adams. They have made some excellent points, as far as I
can judge, which if put in practice will be very beneficial ; but there is one thing I
noticed in both of them, that the more * man” you can put into the work, the larger
amount of benefit and profit you will get, both with regard to the making of cheese and
the feeding of stock. It just occarred to me that our expert+ want some stimulating to
bring about this end and that our best men are not paid as they ought to be. I would
suggest that ‘he cheesemakers form an association and fix a scale of prices, and shape
things as they ought to be shaped. Things are so ground down in our day that men
merely make their positions as cheesemakers a stepping stone to something else. The
lowest price men get factories generally. The owners employ cheap hards and buy cheap
materials, and these things are a great hindrance to the quality of our cheese,

The convention adjourned till 2 o’clock in the afternoon.




AFTERNOON SESSION.
On resuming, the question drawer was opened.
QUESTION DRAWER.

QuEsTION.—What is the best method of removing taint from curd, or can taint be
removed from the milk before manufactured ?

Prof. RosErTsoN.—It is much easier to puzzle a man than to give him something
casy to answer, and if I were answering that question straightforwardly, [ would give
Puncl’s advice abont getting married. “ Don’t get into the trouble.” But the only way
to remove any voiatile taint from milk is to have it aerated, that that taint may evaporate ;
nd after that, the only way to cover up taint is to develop a large degree of lactic
wid.  So by the aeration of milk, and the development of acid in the milk, after it is
partly dried, you can first remove part of the taint and then hide the rest.

A Voice.—Can you remove the taint entirely ?

Prof. RoBErTsoN.—You cannot entirely remove any taint from milk.  After all, in
the matter of taints, Punch’s advice is short and to the point—* Don’t.”

QuEesTioN.—Don’t you think it would be a good idea for factory men to club together
and get their dairy supplies from one man? Don’t you think they could be got « great
leal cheaper than they are at the present by so doing ?

Prof. RoperrsoN—We will sropose that I am not a government servant and chat |
am in the dairy supply service. .. T were in the dairy supply business I would try and
get all the cheesemakers to club and buy from me. But as [ have at least twenty good
friends in the dairy supply business T am unable to recommend one of these as furnish.
ing tetter goods or offering better »rices than another. I don’t believe in advocating
combinations for the purpose of getting good supplies. If a man will insist on getting
the best supplies, he will find competition now sufficient to put the price as low as
it can be,

QuestioN—I should like Prof. Robertson’s opinion on the extra heating of a gassy
curd, say to 105 or 106 degrees, immediately before dipping ?

Prof. Rosertsox—I would not approve of that practice. I do not think a gassy
curd should he heated above 100 degrees and should not be allowed to go below 94 degrees
ifter the acid has developed. Extra heat makes a curd rather corky. That is the effeet
0. gassy curds, anyway, so you see you add to the evil by increasing the heat above
100 degrees.

A VoicE—At what heat would you have the water when you wash the curd ?

Prof. RonErtsoN—I would put it in the water at about 100 degrees. I would never
put the water directly on the curd, but on a cloth over the curd.

Mr. Tros. LiLLoN—I would like to know the effect on cheese of taking hogs to the
station one day and cheese in the same waggon box perhaps the next day? A great
many farmers in the fall of the year will get up on the boxes and walk with dirty boots,
and by the time they get on their lo..d the tigures on the boxes which show the cheese are
cotapletely covered with dirt. It must have an injurious effect. I find people taking in
turnips one day and cheese wo the market the next day, without anything to protect the
hoxes from the dirt from their fields which has been shaken off their turnips.

Prof. Rosert 9N—The vrong practice mentioned by Mr. Dillon is one that does the
trade a good deal of harm. It is easier to point out a bad practice han to suggest a
remedy ; but I think a cheesemaker’s duty is to stand between the man who produces the
milk and take supe: vision of the goods he has made up until they are put on board the
cars or in the warehoase. If a patron came to a factory under my care with such a foul
box as has been desci.bed, he might go home with his box and another should take his
place, and he should he charged with the drawing of that cheese. The value of the sug-
gestion is here, that the appearance has so much to do with the price that no cneesemaker
should allow his rep:.tation to be damaged by having anything done that will lessen the
value of the goods.
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WORDS OF WELCOME.

Mayor Dovcras, of Woodstock, was then introduced, and said : On behalf of the
town council of Woodstock, I appear to extend to you a hearty and cordial welcome to
the town of Woodstock. It gives me great pleasure to see that the interest in dairying
nanifested by the meeting held in Woodstock some years ago not only still exists, but
has grown to a greater extent than previously. We in Woodstock are always glad to
welcome to our town associations which are working for the common weal ; but more
especially are we glad to welcome to our midst an association like this, which has
placed itself in the front ranks of those that are working for the advancement of
one of the inost important interests of Canada. 1 desire just here, on behalf of
our town, to also specially extend a welcome to the Hon. Mr. Dryden,
who appears in Woodstock for the first time. It is well known that Hon.
Mr. Dryden has always taken a warm interest in agriculture, and 1 am sure it is a
pleasure to his fellow citizens in (Canada that he has been elevated to the high position of
Minister of Agriculture. 1 also desite to welcome among us our American cousins, who,
at great inconvenience to themselves, are present to-day. I refer to Governor Hoard,
of Wisconsin, and Hon, Mr. Adams, of the same State, 1 am sure it is a pleasure to us
at all times to welcome in our midst our American cousins. It is a pleasure to us to
know the high standing which the dairy interests of Canada have taken in Great Britain,
The standing which this interest has taken over there can be raised greatly by meetings
such as you have here at the present time, and by the interchange of thoughts and ideas
about methods among yourselves. By this means I believe in the future the dairy
intercst of Canada will attain a far higher position even than it occupics to-day. We
know there is always room at the top, and it is pleasing to us to feel that there isa
healthy rivalry between our American cousins and ourselves as to who will take the first
place. 1 am sure our American friends here are not selfish enough to wish that the
Canadians may not be the first in getting there,  There is one matter which has attracted
my attention, and 1 do not think it will be out of place to mention it at the present time,
and that is the great interest the newspapers have taken in your meetings, 1t is to their
credit that they have paid such attention, and given such full reports. For, while to
those here the meetings are bend ficial, the words spoken by the press are scattered in the
homes of thousands of readers, and those far away thus participate in the benefits of our
discussions. 1 am sure 1 can wish for nothing better for the association than that it shall
always go forward, and that the interests of dairying, interwoven as they are with the
interests of our country, shall always incrcase its prosperity, 1 hope that your meetings
here will be pleasant. 1 regret that your stay is short, but I hope that the meetings will
not be of interest only to the Association, but of protit to ourselves and to those in the
surrounding country who have come here to hear what you have to say. I am sure it is
a great pride to every lover of his country to know that it is being developed. T express
the sentiments of the council and citizens of Woodstock, when [ say that in future 1 hope
this industry may develop far more than it has done in the past. 1 again, on behalf of
the citizens, extend to you a hearty welcome to the town of Woodstock, (Applause.)

Mr. Grant, President of the Board of ‘I'rade of Woodstock, was next introduced
and said : I have very great pleasure in being present this afternoon to meet this large
and representative gathering, representing this large and impertant interest, 1 am sure
any one who is at all aware of the importance of agriculture recognises that it is the
first of all our important interests. As & member of the Board of Trade I know that
agriculture is the interest on which all our prosperity depends, that every interest in this
country is dependent upon agriculture ; and while we have among us men of various
minds, we all know that the great dependence we have after all is agriculture. I am
sure, therefore, we are all glad to know that the dairy interest is in such a prosperous
state. I am glad to know that after all the changes of laws and tariffs, still there had
been nothing unfavorable to this great interest ; but fortunately we depend for our
markets on a country that does not raise tariff walls. We depend on the Old Land,
where the people welcome the products of every land. We are glad of this and also
glad to know that that interest is developing which we so largely depend on in
this section, and that it is not affccted by those evils to which I have referred. I
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am glad to welcome our American friends. I had the pleasure of listening to one
of these gentlemen last night, and I am sure the audience must have been highly delighted
with ths words of the honorable gentleman. I have no wish to take up your time, but
on hehalf of the Board of Trade I heartily welcome you to our town, and hope that the
holding of the meetings here may be repeated, for I have heard dairymen say that one o
the most successful conventions which you ever had was held here a few years ago, and
1 hope this one may be just as successful and just as profitable. (Applause.)

Mr. C. E. Cuavwick, Sceretary of the Association, replying, said : 1t has giten me
a great deal of pleasure, indeed, to be present with you on this, I think about the 21st
or 22nd of these conventions, 1 do not think during that period there has been more
than one or two gatherings at which I bave not been present, and participated more or
less in the business of the meetings, and I can assure you the present one has been suc
cessful in a more marked way than any of the previous ones. We weet here men repre.
senting the bone and sinew of the country, who, with true patriotism, are only desirous
of developing the interests of our country. 1 see with me here fellow citizens standing
on one common platform, whose purpose is to gain knowledge and secure the dissemina
tion of the success of an industry which has grown from very small beginnings to one o-
the most important of our country. It was with no little discouragement that th f
organigation was first formed. It met with those perils which sie apt to affect everis
organisation at first. Those perils have been overcome. We have a great proof of thy
in the audience assembled on the present occasion, which tells us that we have grown tig
thut degree that we can hardly find a hall large enough in this town to hold the audienceo
I was very nuch pleased, indeed, to hear the remarks of the mayor. There was a cor,
diality alout them that made me feel that we had a Canadian sentiment, a Canadian-
feeling, a feeling of patriotism which to me was peculiarly pleasing. And that is what [
want to see in every one in Canada who has an interest in the development of our coun.
try. If we act upon that principle, and unite upon it, there are no hounds to the success
of our country. It is now more than 60 years that I have been an inhabitant of Canada,
coniing here when the country was a forest. What do we see now 7 Extensive buildings,
large industries, large commercial transactions transpiring on every haud.  People who
were struguling for an existence we now find indulging in all those luxuries necessary to
the comfort and well-being of the community at large. I was glad to hear the President
of the Board of Trade, who came to recognise us. Gentlemen, this institution is forcing
itself upon public notice. There was a time when we nmet, and but little attention was
paid by the outside public to our doings. A different state of sentiment is prevailing
now.  We find public men where we assemble tendering a cordial reciprocity of feeling
which is necessary and gratifying to us. I feel gratified to find that we have so excellent
meeting, and that we ar» so cordially acknowledged by the town of Woodstock. (Applause.)

ELECTION OF OFFICERS.

The report of the Nominating Committee was then read and adopted, It recom
me'ided the election of the following :

President, . Thos. Ballantyne, Stratford,
Ist Vice President 5 John Geary, London,
2ud Vioe-President. ... vovvriivivnnnnns O Wi, Messer, Bluevale.

Directors,
Robert Cleland, Listowel.
. «...Harold Eagle, Attercliffe Station.
voveee Y. Casswell, Ingersoll.
..John Ballantyne, Pine River,
..Alex, McLaren, Stratford.
A .. Wra, Symington, Cawmlachie,
No.13...oovvvviininnn. SRR AT Jonn Prain, Harriston,
BOIROrY, o s vvevsivnaviis RS e TR C. E. Chadwick, IngersoM.
TPOROUPOP, . coootvnvnroarsonssvnnanssnssnntonssssss J. C. Hegler, Ingersoll.
dwiito John 8. Pearce, London.
TEROPD «s.0 00 uisce ****1John Robertson, Gladstone,
&Bepresentative to Toronto Industrial Exhibitien. .. .Benjamin Homl, Browasville.

Represensatives o Western Fair, London . ........ {gmof,m.“':.. 1.5-‘42:
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RESOLUTIONS OF CONDOLENCE,

Moved by Jas. W. Robertson, seconded by Mr. Hopkins, and resolved that : It is with sincere regret
that we learn of the prolonged illness of our esteemed President, Mr, J. B. Lane, which has deprived us
of the pleasure and benefit of his prssence at our convention ; and we hereby place upon record an expres-
sion of our sympathy with Mr. Lane in his affliction and convey to him our earnest good wishes for
his speedy and complete recovery.

Moved by Jas. W. Robertson, seconded by Mr. Hopkins, and resolved that: This Association has
learned with deep regret of the sad and sudden death of the late Mr. Wm. Weld, the founder, proprietor,
and editor of the Farmers' Advocate of London, and hereby places upon record its high appreciation of the
valuable services which he rendered to the agricultural community of Canada, by his long advocacy of im-
proved methods and more intelligent practices in the carrying on of thgir business, and we deplore the great
loss which the country has sustammed by his decease,

THE DAIRY COW AND HOW TO MAKE HER PAY.

Hon. W. D. Hoarp, Ex-Governor of Wisconsin, being called upon, said : Mr. Presi-
dent and fellow-dairymen : We nay be sure of one thing, that whether we are Yankees
or Canadians, the wind that blows across the borders and gives us our breath, stops not
at national lines. (Hear, hear). We may be sure of another thing—and thank God for it—
that the language we speak is a common vehicle for the coaveyance of a common under-
standing.  We may be sure of another thing, that we are dairymen seeking a common
knowledge for the prosecution of a common purpose, and that there are no lines between
us in this pursuit. Therefore we come together as dairymen—not as Canadian dairymen,
nor as United States dairymen so much, but as men seeking a better understanding and
a better “reason for the hope that is within us.” Therefore I do not feel that I come
before you in the light of a representative of any nationality so much as the representa-
tive of a little thought. It is thought we are after. We must think, and the head must
constantly precede the work of the hands, and therefore I invite your attention to a few
thoughts that have been coined out of years of study and conclusion along the lines of
this our common purpose and our common vocation. It is not always pleasant to be en-
gaged in chiding, but you know what the old Presbyterian dominie said : ¢ My freens,
he says, * it will nae do for me to be speaking to you aboot the gifts o’ grace, because gin
I do ye'll get two over-toppin’ in yer opinions o’ yersels ; [ better be doing a little on the
other side—telling ye whar I think ye must do, and maybe the Lord will bless the words
I drop.” Soin this line—and the line of my thought will be directed as it is, for I bend
towards the man who makes the milk. The factory or creamery will take care of itself,
though I represent in my own person the creamery interest, but I represent in my own
deep interest both of these lines. It is the man who makes the milk that must be con-
stantly reached after.  You know the pool in the Scripture account was agitated by an
angel who came down every little while and stirred it up ; it was not for the purpose of
doing the pool any good, but. for the benefit of the man who was going to step into the

ool.  You know the factory or creamery is a pool. We pool the milk together, not for
the benefit of the creamery, but to do good to the man who is going to step into the pool.

When the yearly account of the average patron of a cheese factory in Canada or the
United States is looked at in the light of good business sense one is astonished at the
fact that intelligent farmers, men who call themselves well-pasted as the world goes,
should be content with such poverty-stricken returns. Something should be done at
once . arouse these farmers to the necessity of immediate reform of their ideas and
methods. 1 am credibly informed that the average yield per cow among the cheese
factory patrons of Ontario is about 2,700 lb. of milk a year. | am also credibly
informed that the average value of milk for cheese-making the past year was 70 cents a
hundred. 2,700 1b. of milk per cow at 70 cents per hundred would give $18.90 as the
average return per cow from the factory. Allow $6 as the amount the cow will earn
in butter before and after the factory closes and you have $24.90 as the average
earnings of the Ontario cows for the past year. Any man of sense knows that this sum
will not pay for the food consumed on the farm, saying nothing of :he cost of labor, All



we have left is the manure. One would naturally expect under such circumstances that
there would be close, practical, intelligent efforts put forth to save this manure, the last
carthly hope of these farmers for protit. But here again are we confronted with the
same demon of waste. Go anywhere, you will find in 90 cases out of 100 the same
old folly of manure piled in heaps at the sides of the stables under the wash of the
caves. It actually seems as if men really tried to make the manure as worthless
as possible ; to get as little out of the cow in this direction as they have in others
in a word, to make as little money as they consistently can.

The strangest thingon earth is the indifference and contentment which prevails
among dairy farmers on this subject of poor cows and worse methods of farm manage-
ment,

The next strangest thing is the amount of pounding they will take and not stir
a foot out of their everlasting unprofitable tracks. What can be the matter with
these farmers? Don’t they want to make money? Don’t they want to conduct
their business so as to have as large a margin as possible above the cost of carrying it
on? When every man in the world but themselves can see that they are boarding five
out of ten cows at an absolute loss, what makes them so blind to this important fact.
Go to any manufacturer and show him that some of his machines are running him in
debt every year,and you will see them repaired or displaced for better ones in mighty
short order. What makes the average cheese factory or creamery patron hold on to the
poor cows and wasteful methods with such deathlike grip when more successful men tell
him he is wrong—when his own pocket tells him he is wrong? I don’t know and I don’t
believe he does either, (Laughter.) Ihave been trying for the past few years to get
some information on that point and I suspect that he has as yet taken no pains whatever
to find out what it really costs to keep a cow, or what constitutes a profitable cow. It
is not that he is lacking in breins, He has as many brains as cother folk. He has
simply allowed himself to becee mentally lazy. Tt is impossible for him to know the
truth unless he works for it. e truth about your Lusiness is like any other. You
cannot harvest if you don’t sow. A study of the truth must be had if we reach the
truth.

To see how matters stood with these avercge cow farmers—what they had done to
know the truth of their own business, 1 put che following questions to 1,000 patrons of
cheese factories and creameries:  * Have you ever set to work to know what it costs you
to keep a cow for one year?” Out of the 1,000 nine hundred and eighty had made
no effort to know this important fact. They could guess all over the question. From
twenty dollars to fifty dollars was the average. Only twenty out of the 1,000 had seriously
set to work to know something for themselves about their business in this pacticular.
I'hink of it, my brothers ! Should we not he ashamed of such indifference, especially
when it is costing us so much? Another question, equally important, was asked of 200
average, well-to-do patrons of cheese factories: ‘ Have you ever made any effort to
know what each of your cows was producing for one year ! Out of the 200 197
answered “ No.”  Now, that is as near as I have got in determining what percentage of
dairy farmers are really dead in earnest to know what they must know or be badly
punished for not knowing. Itlooks bad. It is the lack of this necessary knowledge
that makes the beggarly showing in pounds of milk and pocket for the patrons ot Canada
and the United States. It saddles the hard-working farmer with the cost of keeping two
poor cows, waiting on two poor cows, stabling two poor cows to do the work of what
should be done by one ordinary good cow. Do you wonder he is bowed down and dis-
contented with the business? Oh, that he would stand up and look his own deficiencies
in the face !

What does it cost to keep a cow a year on the ordinary dairy farm? In the first
place what is the pusturage worth ? [ find that it takes from three to four acres of land,
as farms run, to pasture each cow,—call it three and a half acres. What is this land
worth in your dairy districts ? Dairy farms sell for about $40 an acre. If my figures
are too high or too low adjust them to suit the fact, but this is my best information,
Now, the cost of pasturage is the interest on what the land will sell for ; the taxes and
annual depreciation in fencing—all of them cash itema. Three and a half acres at $40




per acre represents $140 invested in land to pasture a cow. What is your interest rate ?
Call it seven per ceut, which will amount to $9.80. The taxes may vary, but may be
fairly set down at thi: valuation, at one per cent. or $1 40. The depreciation in the
value of the fencing will also greatly vary, but it cannot be less on ordinarily fenced
farms than one per cent. annuallv.  This would amount to $1.40. It usually requires
the labor of one man for ten to lifteen cows, but we will allow the manure to offset that,
provided you will agree to handle the manure so as to get your pay. At the estimate I
have given, it costs the average farmer, to pasture the average cow, as follows : —

Interest on 3} acres of land at 7 percent.........ovvviviivini .89 80
TAXGE .o o5 wis oo o i 8 aje b 4h 0 TRH STTE S5 B 645 FIAE A Wa oMAES s W0 tava i e winae - 0
Depreciation in value of fencing ....covvivvecersrecssssssescsscees 1 40
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Winter Keep.—To keep a cow through the winter in such condition as she will do
her best the next summer 1s a matter of common necessity. Hence she must be well
kept.  This will require the value of at least .wo tons of the best hay, which in Wis-
consin may be set down at 16, Add to this at least $3 worth of grain, to keep her in
the tone and condition I spoke of, and vou have the sum of $19 as the cost of winter
keeping of the average cow. This makes a total for the year of $31.60. If you think
the figures are so high as to upbraid your conscience too much, cut them down, but re-
member your pocket.  Now, compare what you get from your average cow—§21.90—
with what she costs to keep, and tell me honestly do you think it pays to be an avearge
dairyman and keep an average cow? The only way out of the woods is to be more than
an average dairyman in your understanding of your business, in the methods you prac-
tice. "The moment you do that you will not be contented with this average cow. The
average cow, which costs more than she gives, is always the product of the average
dairyman. The dairyman was produced first.

Let me sucgest a few things for you to consider : First, set about the task of know-
ing for yourself just how many pounds of milk each cow in your herds produces every
day in the year. Don’t think this is such a big thing to do. Buy one of these double-
indicator spring scales,  One of the indicators is stationary, as in the ordinary scale ;
the other ismovable. lang the pail on the hook and push the movable indicator to the
upper, or zero mark,  When doune milking, hang the pail again on the balance. The
stationary indicator will record the combined weight of puil and milk, and the movable
one the weight of the wilk alone.  Tack up behin 1 each cow in the stable a strong sheet
of manilla paper, ruled olf; with the months and days. Hang a cheap lead-pencil beside
each sheet,  In this way set resolutely to work to know the all-important facts of the
dairy production of your cows.

BLreed Better Cows.—-Our average dairyman must have a better cow. That is very
evident from what we have seen, How will he get her 1 Breed her, He can buy good
thoroughbred balls of ¢very dairy breed at fair rates.  Doun’t be fooled into the notion of
a grade bully get a thoroughbred,  Breed yoar cows in January and February so they
will calve in September anl Ocwober.  That will push you into winter dairying. Don’t
be afraid o it. My word for it, you will never regret it. The cheese factory will accom-
modate itsclf to your notion mighty quick.  When you commence to mike milk in the
winter then you will commence to study the finer economies of good stabling, the pro-
duction of cheap food, hike ensilage and the way to handle a dairy cow. Then you will
hire your help by the year and thus get your help cheaper and turn a long and expensive
winter to profitab'e account.  You will find that it costs only about 15 per cent. more to
keep a cow 1 milk, if you have a warm stable, than it doss to keep a dry cow, a3 she
should be kept if she is to do well the next summar, while the winter milk is worth 30
per cent. more than the summer milk.  Then again a cow calving in September is six
months in milk when she strikes the fresh croppage of spring grass and thus enlarges the
flow. When a cow calving in March or April is six months in milk she strikes shrink-
ing feed and colder weather and naturally shrinks instead of enlarging her flow. Thus
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a winter cow of the same capacity will yield more milk in the year than a spring cow.
I believe the coming system here in Canada will be to have the cows come fresh in the
fall. make butter through the winter, thus having the skim milk to feed the young stock.
That will give them a good six months’ start on skim milk, and at the ead of their six
months period they will get the bene it of the fresh pisturage, the sameas the cows, and it
will have the same effect in their growth that it does in milk with the cows. When
spring opens turn the milk to cheesemaking and continue till July 1st. Then dry off
the cows and give them a rest until September again. Another important gain under
this system will be that both the patron and factory will have a ten months’ season of
business instead, as now, one of six or seven months. [t is a very easy matter in these
duys of separators for a factory to adjust itself to both butter and cheesemaking in the
way [ have indicated ; but remember the first move towards this end must be by the
patron.  He must produce the winter milk before we will have the winter factory.

In the foregoing remarks [ have endeavored to indicate in the main two things, the
evils of the present system, as produced by the average dairyman with his average cow
and average method of doing things. He must brace up and correct his ideas, for his
idas are wrong, and as a consequence his practice is wrong. ¢ As a man thinketh so is
he.” 1 have tried to indizate what [ believe would be a profitable change in our co-
operative work, viz.: winter dairying,.

[ wish before I close, however, to read to you as an instance of the present care of
cattle in Ontario, something that was received for my paper the other day from my
Canadian correspondent.  Lest you should say I am exaggerating the condition of things
here, 1 am going to give you the testimony of a man who will stand as state evidence :

Tue Cow’s Curistvas Eve.—Ed. Hoard's Dairyman.—Drlving across the country the day before
Chnstmas, I passed a herd of twenty-four dairy cows. It was about O o’clock p.m., and the unoffending
reatures stood where the teeth of a bitter northeast wind could gnaw at their vitals to the greatest possible
advantaze. Behiad the bars of that cheerless, open fieid they patiently and plaintively waited for the
coming of thoir heartless owner, or attendant, to hunt them home, perchance, with a dog. Tuat would
warm 'em up, and help let down the copious streams of milk which those shivering bovines had elaborated
while they browsed around among the hemlocks and tamaracks of the adja ent swvamp, or nibbled at the
luscious tufts of grass, brown and stiff, that here and thers cropped above the snow. This is no fancy but
plain facts, without gilt or varnish, and in Ontario amid the tull blaze of dairy gospel day! Shades of
Arnold, and Harns, and Lews, the nen who long ago taught our dairymen to treat their cows as gently as
they should a woman and a mother, can thess things be ! We certainly know better, but too many farmers
wiil not learn to do,  The heathenish owner of that herd had no thought that the Christmas gospel of
" good will” applied to dairy cows,  He sowed to the northwest wind —what wiil he reap ?

I wish also in this connection, to read to you another little extract, which is the
work of a progressive dairyman, Mr. C. P, Goodrich :

O, P. Goodrich, of Fort Atkinson, gives a short talk *‘ How to make Dairying Profitable,” as follows :
“'The only way to find out about anything is to keep an accurate account.  Difforent cows mnst be tested
as individuals.  One must fiest find out how unprofitab'e dairying is under the old plan. The first item is

»reduce the cost of production,  We feed each cow $30 of feed por year, consisting of one acre of pasture,
£ 5 tons ensilage, $5; 1 ton clover hay, $5: 1 ton bran, $15; and make from each cow 320 pounds of
butter, costing for food per pound of butter, say 10 cents, We estimate the cost of care and making butter
at $2) per year, per cow, making a total cost of $50 per year for feed and labor, We get in return 320
ponnds of buttes, which we sell at 21 cents, $76.80 ; skim-miltk worth $10; calf worth 83 a total of prac-
tically 890, or a profit of 80 per cant. on his $50 invested.  Without the silo it would cost, at least, $40 per
cow.  Good care i3 o great factor in reducing ¢ st of production. One day’s exposure to a cold October
rain reduced my twenty cows from 23 pounds of butter per day to 25 pounds, and [ have not yet been able
to feed and pet them enouzh to recover it.  Macketing is a very important point.  We first used to trade
batter for sugar at the store, pound for pound, bat that did not pay. We have tried gotting private custo-
mees at a stated price the year around buat found it unsatisfactory. When butter was higher they wanted
all we had 5 when it was lower they did not want so much of ours,  Had bsen most sucesssful in” shipping
o a reliable commission houss.  Have boaen shipping to one house steadily every week for the past eighp
years 3 always shipped the same day of the week, and the sam s buster, dida’c make it the way we liked it,
or the way my wite liked it, but the way the consumers liked it. We averaged 24 cents throagh the year.
\ farmer could make it pay with ten cows, but more won!d be batter,  Must make batter winter and sum-
mer, about the same quantity, and always the same quality, Results were only to be attained by hard
work, close observation, and persistent application,”

We have in our creamery a weather account, and we discover that the milk .yield
slides up and down according to the weather. Accordingly, every man ought to watch
the weather, Why? DBecause the intelligent man sees the coming of a cold storm ; he
does not want to pay in milk for that ; the cows are brought up and put in the stable
and the yield is not diminished. Mr. Goodrich, made his cows produce 357 pounds of
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butter in one year. But this was the result of thinking. You may not be able to do
this to-day, or to-morrow, or next year ; but let us have an understanding of one thing,
that if the Canadian dairyman will rise up as he ought to, he can set resolute'y to work
and in three years can have a better cow ; and then, treat, handle and feed her according
to the deductions of the best judgment of modern dairying. (Applause.)

A Voick.—I would like to ask what kind of stock you would like to ask what kind
you would introduce for the purpose of making butter.

Mr. Hoarp.—The question that is asked is a hard one to answer. My friend, it is
pretty nearly the same as if you were to ask me what sort of a woman a man ought to
marry. (Laughter.) It is a good deal a question of taste. A man may have a peculiar
taste, and he succeeds very well generally if he follows his taste ; but there is a certain
line of distinction which, I think, should be adhered to. Men should select a breed of
cattle in the line of that which they wish to do. Now, if men ave making butter, or
making cheese, they need good milk ; and whether handling Jerseys, or Guernseys, o
Holsteins, I would always discard any one of them as a breed if they did not give me
good milk, and 1 would know whether they gave me good milk or not. If one is adhering
thoroughly to butter production, it is altogether likely that the Jersey, or the Guernsey
cow is a breed that will give a larger production of butter-fat, for the feed consumed, than
almost any other. There are families of Holsteins that are very superior in the daily
production of either butter or cheese. There arc other families which are nearly worthless.
There are families of short horns that give a large return. Now, you cannot make a
rule here. It needs that distinct judgment on the part of a man to guide himself in this
particular. My own preference I have no business to give. That is the same as T exer-
cised when T married a certain woman : and I didn’t marry her in order to please any
body else except ourselves. (Laughter.) 1 want to add that we must get out of our
notion—that there is a butter cow and a cheese cow. There is no doubt, there are cer-
tain cows more profitable for cheese-making than they would be for butter-making, but
we must get out of the notion that poor milk is profitable for either cheese-making or
butter-making. Mr. Ballantyne told me, for instance, that when he was over in Scotland,’
while ordinary cheese there was selling for 43 shillings, some of the very best was selling
for 60 shillings. He found the increased value was because there was about ten per cent.
more fat in the latter. Now, the present system of cheese-making and creamery business
encourages a man to make poor milk ; it puts a premium on it.  That system must go,
an! men are coming rapidly to the conviction that milk should be taken into the factory
and pooled, and every man get Lis dividend according to what he puts in.  That system
will come, and I think the nearest way to get at it, is a measure of the fat in the milk.
A few of the factories are doing it in our State. The only men that “kick " are the
men who cannot make a dishouest profit out of their neighbors. (Applause.)

Tik Sang Voick.—The reason 1 asked the Governor this question is because T have
heard a great many say grades are best for milk.

Gov. Hoakn.—1 don’t think grades ave as good as thoroughbreds. 1t would be
nonsense.  But 1 think this, we have got to take the thing as we find it.  Farmers can
go and work a grade up, using a thoroughbred sire.  We have to use the cow we now
possess.  If the cow we commence with is half-blood, the next should be three-guarters, and
the next should be seven-eighths, and so the nearer we got to pure bloods in that direction
the better. Now, don’t goto work to crossing out. I know men who produce a lot of
“hash.” I heard a man jump *» in our farm institute who had thorouzhbred she p, and
who crossed Merinos and Shro, 'ires and South Downs, and he said his shecp « Wa'nt
worth a cuss.” Mark the conclusion that man came to: he said, I tell you that them
thoroughbreds are confounded humbugs, every one of them.”

WORDS OF ENCOURAGEMENT.
Hon. JouN Drypex, Minister of Agriculture, was then introduced. He said: It
gives me extreme delight to meet with the members of this Western Dairymen’s Associa-
tion. 1 would feel like saying something about the nobility of this gathering had it not
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heen for the remarks of the secretary, and I am almost afraid to do so lest you might
think that I was a politician, and wanted to give you a little ‘ taffv.” Now, when a man
in the position of your secretary, who has looked into your faces so many years, is struck
with the gathering before us, you need not wonder at many of us being struck who see
vou for the first time ; and I can assure you it has done me a great deal of good to sit on
this platform and look into your faces. You used to be taught that we must expect
wisdom from the east. I had the pleasure of attending the Eastern Dairymen’s conven-
tion at Brockville, and when there I found a gentleman who had come from a place still
farther east, in the Eastern Townships, and he said he had come up to learn wisdom ;
and while I was there 1 heard a gentleman whom I had heard named as your future
president, speaking of the way you do things in the west, and ever since I have had a
longing desire to meet with you and hear for myself how things are being done by you.
Well, I am bound to say the further you go west the more wisdom you behold.

It is not that yoa have got wise men, but you have such a large number of them.
ftisnot only that they come from the Eastern Townships to you to get wisdom, but have sent
some of our men to the mother-land in order to teach some of them there your system of
cheese-making. According to the definitiun given by Prof. Robertson, when some one
asked him what he considered a good Scotchman was made of, “ He is a good Scotchman
who keeps the Sabbath and everything else he can lay his hands on.” (Laughter.) Now,
these Scotchmen in the mother-land have laid hold of much of your system, and they are
making such good use of it that now I find Mr. Ballantyne expressing some concern as to
whether we are going to hold our own in that country or not.

Too much praise cannot be given to those that have made this industry what it is,
but we must not forget that we cannot rest on these past laurels, and if we are going to
make progress, you must have en .rprise and ambition to do better than what has been
done in the past. 1t will never do to stop where you arve, and if new and better
machinery and methods are discovered we must lay hold on them. I meet a good many
who are real good Reformers in politics, and I like them firstrate, but somehow, as
farmers, they are very stift conservatives ; and when I talk about the advantage of a silo
they don’t want to hear anything about it, because it is not according to the old plan.
So to speak, they are like Old Aunt Peggy ; they faint when anything like an innovation
is mentioned. I have heard, when people did not make churches so comfortable as now,
and it was proposed to introduce a stove into the particular church to which Aunt Peggy
belonged, so that the people would not be obliged to sit loaded with winter clothing in
order to keep warm, that Aunt Peggy objected. A good many thought it was ohjection-
avle, and it was a new thing and it was not a right thing. Aunt Peggy said: It will get
so liot 1 am sure I will faint right in the middle of the service.” But notwithstanding her
protestations the stove was put in, and sure enough when she passed up the aisles to her seat
the next Sunday she spied this monstrous thing, and she actually did faint in the middle of
the service. But she very soon came too ; some one whispered in her ear : ¢« Thore is not a
hitof fire inthe stove.” (Laughter.) Now, thereis no use of our fainting because some change
is proposed. 1 you propose to hold the place of the best you must advance. You will
need to have good cows and good feed, and mind to take care of them ; and when all
those things are complied with, I have great hope that the results will be that we will be
able to hold our own, even with our good American friends who are able to give us so
much wisdom.

Now, 1n all business there must be uniformity, and this must be the case with cheese
if we are going to take the top place in the foreign market. It must be of as good
quality as possible. 1f we have the best cheese 1 will guarantee it will make its own
warket, 1 remember going to the farm of Jas. 1. Davidson, who deals so largely in cattle
in this country, on ona occasion, and saying to him: ‘“ Uncle Jim, that’s a fine calf you
have there.” ¢ Aye, is it,” he said. I said, “ You will be wanting a good deal for that ?”
“£400,” he replied, “ and the man is born that will buy it.” So it is all around. I will
venture to say if you can produce a uniform quality of fine cheese it will find its own
market.

Now, every one of you—the cheese dealer, the cheesemaker, the farmer who produces
the milk—has a double interest in this result. The man who is tampering with the milk




106

and thinks the factory owners will never know anything about it is throwing down a
boomerang which will hit him just as sure as possible, and he ought to get hit. Batitis
not “hat he is hitting himself only, but he is injuring all who send milk to the factory. I
am perfectly certain of this. As most of you know, I have not been a dairyman, but [
have come to this conclusion, that if we are to hold our own in regard to the manufac.
turing of cheese and butter we will need to go forward with the system of instruction and
inspection we have had in the past.  You will perhaps have to make the system more
efficient, and that is one of the ways the Government may assist you. [ think it is per.
fectly legitimate for the government of a count'y to assist in the dissemination of
knowledge hy which the people will be able to produce a better product than ever before,
Some of you will have noticed that [ have already struck out on these lines. 1 have
struck out in this way with a view of giving the farmers the fullest information it is
possibie to give them, I believe I am right in that, and that all classes of the community
will stand by the department while we are trying to do that work, because every class is
equally interested in the prosperity of this great industry. As has been said this after-
noon, agriculture is the foundation structure upon which all the rest is built.

Now, whois to give this instruction ¥ Nothing has delighted me more than to find
80 large a number of the young men at this convention. And what are they here for!
Here for instrnction—that they may learn—and [ think it is vight, fair and proper that
they should be given the fullest information that it is possible to give them. We talk
about the future of this country of ours, and I believe we have a grand future
for agricultwe.  But it is yet to develop. Who is going to do it? T say it is these
young men into whose faces I am looking this afternoon. These are the men who are to
add to the wealth of our country. [s it those dudes [ meet in Toronto who wear tall
hats and twisted moustaches and carry a cane about the size of your little finger ? Not
at all ; but these young men who are here, the sons of the farmers willing to devote
their attention and brains and intelligence to this grand work and noble calling of agri-
culture. These are the men who will make the agriculture of this country what it onght
to be. I would like to take every one of them by the hand. I would lixe to say * Do
not stand aloof from those who are not so intelligent as yourselves, but take your brother’s
hand and help him up to the same plane as yourselves and struggle together until you all
reach a higher and Lizher plane.” 1 assert everywhere that this calling in which you
are engaged is one of the most noble in any country ; but there is abroad a sentiment in
the community a sentiment that it is a sort of mean thing to milk cows and be a farmer ;
that it is a sort of disgraceful thing, and that if a young man wants to be anything he
must turn to some literary pursuit, or be a lawyer or a doctor. [ would like to get away
with such a sentiment as that.  Now, I am not a very proud man, but I believe I shall
involuntarily lift nry head a little higher because I have been privileged to look these
young men in the face. I helieve, as I work in my Department, that it will make me
feel a little higher aud loftier than before.  You won't blame me if I do,

I came here to listen, but I want to say before sitting down, that, as the head of the
Agricultural Department in this proyince yon have in me one who is your friend, one who
sympathizes with you in your work, one who, so far as possible, will endeavor to aid you
in any legitimate and proper way.  You need not remain satisfied with your past
achievements, but it is your privilege to move forward and forward, and if we but scatter
the information we hope to do in future years we will be able to keep this province in
the foremost place, whi:h it has always kept in the past. (Applause.)

Mr. Ciiapwick expressed his gratification with the remarks of the Minister, which
showel that he was the right man in the right place. Heretofore he had always felt
that all the assistance which might be rendered by the Government to the agricultural
interests of the country had not been given.

Mr. Jony Geary, the new vice-president, was called to the chair in the absence of
the presilent elect, Mr. Ballantyne. Mr. Geary acknowledged the honor shown him by
his election,

A vote cf thanks was tendered to the retiring vice president, Mr. Hopkins,




AN EXHIBITION OF MILK TESTING.

Prof. RongrTsoN said : In the course of my remarks last night and this morning I
recommended cheesemakers to test cows as to the quantity and quality of their milk for
checse-making.  The Babeock testing machine seemns to make a test at very small cost,
Mr. Robert Ballantyne, of Stratford, was good enough, at my request, to bring here a
Babeock testing machine which they have, anl [ would like to have him show the
fumers how it works, The total cost does not exceed one-half cent per test and the test
can be made in four or five minutes. I think every factory should have a machine like
this so that every man’s milk could be tested each morning, and then no one could be
dishonest and we would be bound to get better cheese.

An exhibition of the practical working of the machine having been made, Prof.
Robertson explained the principles of its working. First of all a small portion of milk,
apparently representative of the whole sample, is taken in a pipette which holds 17.6
centimetres of milk.  That quantity is put into one of these bottles in the machine and
asmall quantity of commercial sulphuric acid is measured in this small tube ; that is,
put with the milk. Then they are skaken tozether. The mixturs is then put in the
bottles into this small dram, which revolves on the centrifugal principle, the idea being
that the centiifugal motion will cause the cream to flow to the outside as the drum is
revolved by means of this big wheel. Then, after the motion has been continued eight
minutes, going 800 revolutions per minute, these bottles are taken out and filled up
with water. The motion is then continued for 1} minutes, and then you can read the
per cent, of fat by the nick on the bottle, and this one reads now 3 3-5 per cent. fat in
that sample of milk. By having two samples of the same milk you get a sufficiently
correet test, and then you have a demonstration of the accuracy of a test to show toa
furmer.  The machine costs about $35 after the duty is paid.

A Voice—Can you tell whether the milk is skimmed or watered
Prof. RoserrsoN—You can only tell by this the per cent. of fat.

Hon. Mr. ApamMs—I wish to say just a word in connection with this test. I hap-
pened to bring along with me a record of 14 tests of 14 cows in my herd, made with
this machine.  We have thoroughbred registered Jerseys. I took samples of these cows,
weighing and comparing them together 14 times, one way and another, and taking them
up to the experimental station at Madison, and [ got this list of percentages of butter
fat, which 1 will read to show you the difference of value in the milk of individual cows :—

Cow No, 1, gave 26 1b, of milk per day, averaging 4.16 butter ‘fat. indicating & butter yield per week of 8.96
“ A. “ nll “ “" 4. ’ ‘ ‘ ‘ “"

9 8.82
3 17 “ “ 4.87 “ “ “
RTY “ “ .28 “ “

29 “ “ 4.38 “ “

29 “ “ 4.57 o “

[ “ ““ 4.51 ““ “

20 ““ “ 6.39 “ ““

25 “ “ 5.04 ““ “

28 “ “ 3.7 " “

36 “ “ 4.57 ““ “

27 “ ““ 3.81 “ “

26 “ “ 4.28 “ “"

Indicating an average butter yicld altogether of 11.40. T found this surprising fact
that some of the cows which had the largest per cent. of milk gave the largest per cent.
of fat. That was in the month of July, about the 8th of the month, when the weather
was extremely hot and the cows were upon rather a short pasture and received less than
a pound of shorts per day—just a handful ; and I found to my surprise that some of the
cows which I did not snppose were very good were ahead. It occurs to me what a grand
thing it would be for an ordinary farmer who has 10 or 15 cows, and does not know
anything about the value of their milk, if he could send samples of his milk somewhere
and have it tested by this machine. It costs but a mere trifle to have a test made, and
if this were done farmers could work with some assurance that they know actually and
positively something about what they are doing.




FINANCIAL STATEMENT.
The annual report of the auditor’s was then read as follows :

To the President and Menbers of the Dairymen’s Association of Western Ontario :

GENTLEMEN : Your Auditor’s, appointed to examine the Treasurer’s books beg leave to report that
they have duly examined and compared the same with the vouchers and find them correct, showing a
balance of $222.564, for which the treasurer has presented his marked cheque,

The following is a statement of the receipts and disbursements for the current year:

RECE1IPTS, DISBURSEMENTS.
Balanceon hand...... ...... ... ...... $666 16 | Expenses of Convention
Proceeds of Convention..... ........... 121 00|| Salaries .. ..ocoovviiniiiiiiiinn.s !
Proceeds of Bills Payable ....... ...... 781 26 | Printing and postage..... .. T ;
Contribution from T. Eaton & Co.. .... 500 | Bundry a000uBt. . ..ovvov.iiivinsiivies
Government Grant......... ..ovcv.... . 2,000 00| Checse inspector’s ...........oovvvennn..
Receipts from Factories................. 266 90.| Board meetings......o.000viieene vennns
B R L ———
|| Expenses deputation to Ottawa.......... 80 00
|| Grants to Exhibitions....... $EWE canva e

Balance on hand

All of which is respectfully submitted,

JonN ROBERTSON, } ,
J. S. PrARCE, Auditors.
Dated January 22nd, 1891,

A LETTER TO PATRONS.

Mr. SamueL Howarp, was requested to read a letter which he sent last summer to
the patrons of the factory where he was working. He said : * Ther: is one thing I have
been impressed with ; that is the necessity of proper instructions to patrons of fac-
tories as to the care of milk. I had been accustomed to send them bulletins which
Professor Robertson got out from time to time at the Experimental Farm, and found
they did a great deal of good ; but these were becoming a little stale because they came
from the Government Farm, and for this reason, I thought I would write this letter, I
had written several times before in an encouraging way, and some of the people took
note of what I said, and governed themselves accordingly ; but some of the patrons were
contirnally sending milk in poor condition. The following is the letter :

PEOPLE'S CHEESEFACTORY.
GORRIE, August 16th, 1890,

DEAR SIR : 1 wike this opportunity of thanking all the patrons of this factory who have tried to care
for their milk to the best of their ability. T may say that I know who the successful ones are, as well as
state that I believe without a doubt the reason why some of the milk sent to the factory is not so good as it
uged to be is because a number of the patrons either don’t know how, or are too careless, to properly clean,
scald and air their cans after the sour whey has been returned in them, I therefore ask al‘ hands to try
and have the whey emptied out as soon as it has been returned, and throw a pailful or two of cold water
into it till noon if you cannot have boiling water conveniently before then. Make it a practice to have a
large pot or kettle full of boiling water ready for the purpose of thoroughly scalding your cans after they

have Lf‘('n thoroughly scalding your cans after they have been vroperly washed. "When washing it is a
good plan to take a handful of salt and a damp cloth and scour the can well, seams, corners and all. Then,
as I said before, have your water at the boiling point, and let me tell you that you might just as well try,
if you were dressing hogs, to get the hair off clean without boiling water, as to try nng i

get the acid taint
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ut of the tin with water you could put your hands in. You know how the former would work. Well,
having your boiling water ready, pour it into the can all around the top and put on your cover and turn
+he can on its side on a bench or clean board and roll it over a few times, then empty out the water and
leave your can on a bench, or saw-horse, or somewhere to air till milking time, out of reach of the ducks
and turkeys, and, need I add, little pigs. For if some people who think their milk is pretty clean saw it
as it is emptied into the weigh can they would probably be astonished to see what I call, for want of a
better name, & ““ ground hog.” 1 have seen the dirt as much as two feet long from the time it would head
it till the tail would slip over the lip of the can ; and more than that, I have also seen the nest some-
times,  If there is one, you will generally find it located near the centre of the bottom, on account of the
motion of the milk, and it is usually composed of earth, or something of that nature, which would be more
profitable if it were put on the land than if sent to the cheese factory. I must say, however, that there are
a large number of the patrons send their milk free from anything of this kind, and have it also well handled
in other respects, and can be counted O.K. everytime. And why notall? For, if I put one hundred
pounds of milk that has been tainted with gas from want of proper airing, or that has been polluted by
heing put into a can that has not had the acid taint removed by boiling water, or has been tainted by the
breath of ground hog, into a vat containing five thousand pounds, 1t will affect the whole mass, for it is
something like the leaven that the woman took, that we read about in the Scriptures, and put in a quantity
f meal till the whole was leavened.

[ would also ask you not to allow your milk to stand outside in the cans when the nights get cold in
the fall, but aerate then the same as you would in warm weather, and leave it where the temperature won’t
fall below 50 degrees Fahr, Milk that has been chilled acts much the same as yeast the ladies set for
nmaking bread if it gets too cold ; and trying to make good cheese out of frozen milk is like trying to make
good bread out of frozen wheat lour, T am «-xceedingﬁy anxious that the cheese we are now making for the

fall trade be of the finest quality and free from whey flavors, as this is most objectionable in cheese for the
English markets. It can be easily avoided if all hands will but follow the valuable instructions contained
in bulleting on the care of milk by Professor Robartson, which [ sent you all. It will alse help if you tack
up this circular where you can read it frequently, and educate your servants therein, as well as teach these

riles to your children, and to your children’s children, for they are good, and if put into practice each day
we shall have no fear of results,

[ also give you all an invitation to come to the factory and see your product handled. Remember, it
is your factory ; 8o come along whenever you like, and walk right in without rapping and find out whether
we are attending to business or not.,

Your obedient servant,

Samver Howarbp.

REPORT OF COMMITTEE ON RESOLUTIONS.

Mr. J. M.. BurcHart, read the report of the Committee on Resolutions, as follows,
which was adopted at a later stage of the convention .

Resolved.—That it is the voice of this Convention that cheesemakers should have in every county where
he cheese industry is concerned. co-operative organisations through which tha{ could work in harmony,
and facilitate matters of reform, and t\mt they should send annually three delegates to this Association.
\ls, that the secretary of this convention issue circulars to all factorymen and cheesemakers, calling them
tozether at some central point in each county for the purpose of organising. Cheesemakers and factorymen
in the different counties should send in their name and address imumgintely to the secretary ; also sug-
gesting some competent person to take charge of the meeting.

Resolved,—That the convention believes that it would add to the interest of the Dairymen’s Association
for the secretary to issue anaually civculars to all factoryman requesting them at their milk meeting, to
ippoint three or mora delegates to attend the Association’s annual convention

And also, we recommend that some method be adopted that the cheesemakers and patrons could meet
at their factories or some central point monthly, to talk over the care and proper handling of milk, to
wsist the cheesemaker to produce a better quality of cheese.

A Voice—The question of dairy schools was referred to this committee on resolutions,
hut they have not brought in anything in regard to that subject.

It was stated that this matter would be dealt with in a separate resolution.
The convention then adjourned.




EVENING SESSION.

INSPECTORS AND INSTRUCTORS.

Mr. Jon~ ROBERTSON, sr., gave an address on the above subject. He said: I wish simply
to give a few thonghts on the inspection of milk and the instruction proper to be given to
cheesem:kers, and that opens up a very wide field, 1 thought in order to bring that subject
before your minds in an intelligent, attractive and instructive manner it would be best
to look at the question from three different standpoints, to see if we can find the necessity
for inspecting milk and for appointing instructors, and if we can find that there is a real
necessity then it will be for the meeting to try to devise the best plans, anl adopt the
best methods to meet that necessity. I thought, to condense my ideas, we would first
take a view of the cheese trade in the country fourteen years ago, and, in the second
place, make a little resumé of what it was four years ago, and, in the third place, make
a resumé of what it is to-day.

Now, in the first place, we have to go back to what the cheese trade was fourteen
years ago. Fourteen years azo our Canadian cheese was selling in the Scotch and English
markets from fifteen to forty shillings a hundred weight, or less money than the higher
Scotch and English cheese were selling for.  When men began to study the business
and put thought, and will, and power, and purpose into practice, then we brgan to creep
up and creep up, and kept improving, until four years ago our finest fall cheese was just
about on an equality with their Scotch and English cheddars.

Now, where are we to-day ¢ The difference in the value of fine cheddars in England
and the same in Scotland and ours is nearly as great to-day as it was fourteen years ago.
To-day in England their finest cheddar cheese is selling at seventy up to eighty shillings,
and a very common price for fine English cheddars is from sixty to sixty-two shillings, and
the same for Scotch cheddars. The great bulk of the summer cheese that has been
sold in the Scotch dairy counties in the last three months has ranged from sixty-two to
sixty-nine shillings.  What has been the range of our Canadin cheese ! It has risen
from forty-nine until to-day it is at from fifty to sixty shillings. It is not that ours has
deteriorated either in quality or in uniformity, but it is because the Scotch and the
English have gone gradually away ahead of us until they are now as nearly as far ahead
of us as they were fourteen years ago.

Now, what are we to do?  Are we going to stand still and allow them to take our
best young men to improve their produce, and get all they like to ask for their fine pro-
duce and leave us to plod away in the cold and do the best we can? I misjudge the
temper of the young cheesemakers of this country if this is to be the way. I think
there is energy and brains enough in our young cheesemakers who are rising to nvertake
the Scotch and English yet. But you know this, that lost ground requires a double effort
to overtake those who are ahead of you, Now, if we have got a long way behind there
will be a greater necd for more energy until we overtake them.  In a race the object is
not simply to overtake the ones that are leading, but to pass them. Let us get this idea
into our brains, that if young men have gone from Canada to do what has been done
thare, could not the same young men or their equals, do the same thing here. Can it bs
dcne or can it not be done? 1 believe it can, but 1 believe it won’t do itself. 1 believe
it will take a good deal of talk and hard work, both with brains and hands, before it
will be done, but I believe it can be done.

Now, if it is to be done, where are we to begin, or what are we todo? Tam'sim,
throwing out a few thoughts that you may take hold of them and discuss them. Yo
have heard a good deal to-day about begiuning with the cow, but I would prefer beginning
with the man ; and if you get the right form of man and get a wan that is sovnd on

the dairy question, the man will soon begin to put the cow right, and after that the-

manufacturing right, and thas will pus the markets right very soon.

.
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Now, I t'nd that the question of profit in dairy cows is only beginning to be thought
of It is a matter that is simply in its very infancy—the real thinking of and working
out where and 1ow the profits are made out of the dairy cow ; and to bring that thought
before you jvst in a few moments : You all know of the competition in London a year
ago, and in I'oronto just last summer, brought about by the prizes offered by the late
lamented N r. Weld for the cow shat gave her owner the greatest profit on the milk she
produced from the feed that she consumed. 1 think no one will be prepared to question
the correctness of the tests that were made; but the way they were puablished did
not make it very clear to my mind that an orlinary farmer would be able to com-
preliend or gauge the point where the prizes were made. A very strange point that
comes out about it was that the cows that got the 3rd priz: were actually the cows that
gave the most milk., The ordinary farmer would say, there has been some gouging about
thit somehow or other.  Another thought I want to give you is thut the cows that got
the 3ed prize gave the best and richest milk. I have been to the trouble to work out
the figures and T think I am able to explain to you how the cows that gave the least
mi 'k got the first prize, and how the cows that gave the best milk got the 3rd prize. The
secrct was not in the quantity of milk or the quality of milk, but in the way in which
the cows were fel.  There is where the whole secret of the thing comes in, and if you
will just be careful enough, or take interest enough in 1t, either to take a note of i: or
to take it into your brains you will thivk the case remarkably strange.  Tue cows that
got st prize were daily given 3.80 pounds of bran, 2.02 pounds of ground pease, and
1.10 pounds of ground corn, which was 6 92, or nearly 7 pounds, of grain food. 1In
addition to that they had 22 pounds of cut corn stalks with the ear on the stalks, and 1
pound of hay.  The total was 30.14 pounds, weight of a'l food consumed by each cow
per day, and the food cost 9.30 cents, or a little over 9] cents each duy. 1t was because
that man fed his cows nearly a half cheaper that gave him the prize.  The 2.d prize
cows were fed with 4.03 pounds of bran, 4 33 pounds ground oats (that gave them 8 30
of wrain food) and 12 pounds of hay ; altogether 20.36 was the total weight of food
which they received, at a cost of 12,02 cents per day. Then the 3i1d prize feed consisted
of 7.10 pounds of bran, 7.10 pounds ground pease, und 6.66 pounds of hay, which gave
atotal of 20.86 as the total weight of feed which cost 14.26 cents, ora Jittle over 14} cents
per day ; and the reason why that man was put back to the 3rd prize was because his cows
cost ~0 much to keep. Now, to give you an idea about the quality of the wmilk. 1t would
have taken far too long a time to have read the figuves over, ¢ nd fijures are dry reading ; bat
for the st prize the average was only 4 08 per cent. of butter fat ; that was for oue day ;
the average for the next day was 4 39, and the average for the next was 4.83, giving an
average for the whole test of 4.43. Now, a good many people don’t know what that
would mean ; but it simply means that out of every 100 pounds ot milk there was 4,43
pounds of butter fat. Now, the butter fats were valuel at 16} cents per pound. The
casein and other solids were valued at 2} cents per pound.  Su they were all valasd
at the same value, and the food was valued at the same value.  They were all treated
alike, and each man was alowed to feed what he chose  The first were Jerseys and
the second Devons. The average yield of butter fat of the 2ud prize cows for the
tirst day was 3.99 ; for the next day 4.28 ; and the next 4.70, aul their average was
4.32.  So that you see their milk was not 8o valuable—did not bring so much money as
the 1st prize did, and then they were fed at a cost of nearly 3 cents a day wore for £,
Then the 3rd prize cows were another lot of Jerseys which gave far the richest milk of any.
The first test gave .34 butter fat; the second 5.58, and the next 5.19, or an average
altogether of 5.37. Now, the next point 1 want to give you is this—it was the protit
on the milk that counted in winning the prizes. The st prize had $1.10 of clear protit
out of the milk produced after paying for the food consumed ; the second had 95 conts
of clear profit for the wilk after paying for the food consuwed, aud the third had 48
cents profit after paying for the food consumed. You see where the foud counted
in winning the prizes; it was the feeding that did it entirely. One thought that
struck me was this—what ration of food made the greatest dillsrence’  Theo lst prize
cows consumed 22.22 of corn with the ears on it. You see the difierence in the prive
of the corn with the ears on it and of timstny hay makes mearly the ditference in the
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price of the hay.  The grain feed of these cows was bran, pease, and ground corn ; of
the sccond bran and oats ground, and of the third bran and pease alone and hay. Those
were the different rations, and you can take that with you and experiment just as you
have a mind to. The milk and the cows were under supervision. The milk was tested
by chemical tests by an assistant of Mr. Macfarlane, the chief analyst at Ottawa ; so
there were no chance for underhand work. You see how much difference comes in
between the breeding and feeding of cows, and again in getting a good profit or a less
one just owing to the care or management of the feeding.

The reason why I took up this subject to-night was that, in order to make more
money out of our dairy and in order to improve the quality of our dairy the first thing
that has to be considered is cheapness of production of the raw material. You know the
man in husiness who can get equal quality of raw material ten per cent. or even five per
cent. cheaper than his neighbor is going to outrun him, and it is going to be just the
same with dairying. Don’t you think that man who bed his cows at a cost of 9} cents a
day is going to make money far faster than the man whose feed costs him 14} cents !

Now, that brings us to the question, how are we to regain our lost ground, and how
are we to overtake the Scotch and and the English cheesemakers in their own markets!
In order to make this all clear to you—because you are all interested in the cheese busi-
ness—what have been the special faults and defects, during the last season especially, that
have been telling against us? T am not in a position to say very much from personal
knowledge, bhut [ am told that in the fore part of the season there were two things about
Canadian cheese that tended to reduce their money value very much; and one was that
they were too stiff and too hard, and when cut and laid upon the counter they were apt
to open up and show little cracks and a rough face. They were not a cheese that is meaty,
or that will cut close, and solid and sound in every way.

Hon. Mr, Hoarp.—I wonld like to ask what it is, in your estimation, that causes
that fine cracking?

Mr. RosertsoN. - Well, it is & most important question, and I do not know that I
am able to answer it with perfect confidence that I am right, but I can answer to a cer-
tain extent what helps to make the cheese crack. If you use too little rennet in setting
your curd you will always have a cheese that has a tendency to be a little long in the
fibre.  One man, who told me he was troubled with his cheese cracking, said he used
2L b, of rennet, and I said “I would just double it and use 5 ™., but you are
perfectly safe in using another pound, or in using 3 1h. anyway,” and after doing that
he was not troubled again. I know it you don’t use plenty of rennet you will always
have a cheese that is liable to crack when exposed to the air.

Hon. Mr. Hoarp.—1I want to know if you do not think they crack because they have
heen dried out?

Mr. RosertsoN. —If they dry out it is because they never had enough contracting
power from the use of rennet. My experience is that if you use little rennet you will
always have a cheese that has a tender body, rather a weak body, and a different kind of
a weak body than a cheese that has ' oty of rennet but not enough salt.

Hon. Mr. Hoarp.—It seems to me tiicre is another line of thought of some service
in that connection. [ don’t know but yon may be right, but it seems to me as if those
cheese were season checking ; they shrink because they lose moisture,

Mr. RosertsoN.—The cheese I was speaking of began to crack almost as soon as
they were put on the shelves.

Hon. Mr. Hoarp.—You state that down the face of the cut they checked and dried
out. Now, I have discovered that a skim-milk cheese will always check more than one
that has plenty of fat. Then the more fat there is in the milk the less rapidly the cheese
dries out, The necessary moisture is retained by the aid of the fat, and the two operate
together and keep the texture closed. That has been my observation, and I want to
know whether there was not a deficiency of fat in your cheese the past summer? What
was the state of the pasture? Did you have considerable rain?



Mr. RoBERTSON, — Yes.

Hon, Mr. Hoarb.—Well, now you would have less solids in your grass. As a rule
might it not have been the case that your milk ran a little lower all through last summer ?

Mr. CassweLL —I would like to ask one question.  With your experience in the Old
Country, did you use more rennet there than here !

Mr. RoserrsoN.— V7 used more rennet, but another thing you have to take into
consideration is that we set lower.

Mr. CassweLL said it was the feeling of the meeting that Mr. Robertson’s son, who
had been an instractor in Scotland during the past season, should get up and give his
xperience to the Convention. The question is that the cheese dries ont very much here.
Itis a disgrace to put cheese on the counter, which cracks all over its face in three days.
[ want to ask young Mr. Robertson, did they use more or less rennet in Scotland during
the past years than we do.

Mr. RoneRr1soN, jr.—Just about the same quantity.,

Mr. CasswiLL.—Then I want to know why it is that the Scotch and English cheese
don’t crack and that Canadian cheese do, and that when you go to a store in the old
country and get a piece of cheese and take it home and toast it you can leave it until coid
and it is nice and soft ; but in Canada if you toast a plece of cheese it is soft and nice for
a few moments, but after it dries it is as tough as a piece of leather !

Mr. RoserTsoN, jr.—I find a great number of cheese do crack in both cases,

Mr. CasswiLL.—When all the cream is supposed to be lefs in ?

Mr. RosrrtsoN, jr.—No; when all the cream is left in they do not. But I think

too much of the moisture is gone in cheese of the description of which you spsaak. You
will find it invariably crack when the milk has been skimmed. Then, when cheese is cut

it is always more or less apt to lose moisture. Too much moisture does evaporate in this
\\'.ly.

A Voice.—Don’t you think it goes too cold to press? I have noticed in the
factories checks in the side, and in most cases they have acknowledged that it got too

cold to press that day. Don’t you think the temperature regulates the moistness of the
cheese 1

Mr. RoserrsoN, sr.—The handling has a great deal to do with the moisture,

A Voice.—I think too high heating has something to do with the cracking.
Mr. RosErTsoN, sr.—Governor Hoard says skim-milk cheese always does crack.
Hon, Mr. Hoarp.—That the presence of fat hinders evaporation.

Mr. RoBerrson, sr.—That is one point on which he is perfectly correct, but one
reason I claim why cheese gets short and cracky is because the milk is too old and too
far developed and comparatively acidy when made up. I have seen skim-cheese that
instead of cracking or being tender were thought tough in the hide. There ave other
things which will make cracky cheese besides that ; and here is one point I want to get
you at, that when you try experiments only try one thing at a time. There are a great
many cheesemakers who will try two things at a time. If a cheesemaker is making too
sweet he will ripen more and get more acid and add a little more salt and go a little
too far the other way, whereas he might have found out what was wrong by trying only
oue thing. The next point I wish to mention is that in our cheese there was a lack of
that creamy, pure, nice flavor which some people call the “rosy flavor,” which is so
seldom secured in Canada during the first three or four months of the season, I thought
that was just what put our price below the English and Scotch cheddars. Now, apart
from that, I will give you one reason which, I think, has a great deal to do with cheese
cracking when it is cut. As a rule during a good part of our season of making you ave
troubled here with gassy curds. I never saw a gassy curd all the time I made cheese in
Scotland, during thirteen or fourteen years. They tell me they have it there occasionally a
little. If youhavea gassy curd you are under the painful necessityof treating it in a different
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way than an ordinary curd. It has to get more working up, and has to be turned oftener,
and for that very reason the curd is drier and stiffer and harder, and it would not hang
together in a solid mass if it got less handling. Now, if we conld avoid that and get the
flavor that the Englishmen want and give the cheese the style of appearance they ought
to have we would be on a level with them on the market, How are we to attain that ?
What steps are we to take in order to reach that point ? You have had the subject of
dairy schools brought to your notice. So far as instruction and inspection and dairy
schools are concerned I think “ both would be best.”  But one ditliculty to my mind
with the dairy school is that we cheesemakers, under present circumstances, and with
the demands that are now made upon us, want something that will help us up more
quickly than the dairy schools will do.  We want something that will help us this com-
ing summer ; we want something that will enlighten and enliven our cheesemakers at
once. Now, what is the best thing to do.

Mr, ('asswiLL—Send good milk to the factory.

Mr. RosertsoNn— Well, that is all right. We have heen trying to get cheesemakers to
make each cheese factory hke a little dairy school, but we know the eflects of this,
During my experience last simmer I found 100 out of 140 samples of mlk watered.
Then 1 found 4 samples cut of every 100 some how or other short of cream.  Now, that
is not a great many, but still 4 in 100 is always something and it is tending in the wrong
direction.  You arc able already to judge as to the usefnlness of instructors and inspec-
tors, and that is why we want to ning these things betore you. We don't want to
force anything upon any wan, but we want you to judge from past experience what has
been the benetit to you of this system of instruction and inspection.  We want to put it
in this woy : have you found that the testing of milk in the past has been of any benefit ?
and, along side of that, has the work of instruction, hy which we endeavored to assist
you, been of any benefit to you? It is just like this to my mind : if these two things
have Leen of no avail in the past then we don’t want them continued and we want some-
thing that will be a benefit.  Now, I wish the meeting to answer these two questions.

Mr. Horkins—I am not going to say but that the inspectors in the past have been
of service, but I think they could have been a good deal more serviceable. [ think I can
tell where they failed in a great measure.  We expected reports from those inspectors
and the reports which they left us never proved satisfactory to us. They were never
definite enough, so that the great difliculty was to base a case upon the reports that we
might bring before the tribunals. The report was “ Well, pretty fair,” “ Not so bad on
the who'le ;” the milk was not ¢ watered,” or ‘*skimmed.”

Hon. Mr. Hoarp—But you had no standard !

Mr. Hopkins—But we profess to have a standard.

Hon. Mr. Hoarnp—The measure of fat as a legal standard ?

SEvERAL Voicks—No, no.

Hon. Mr. Hoarp—Consequently you are in a fog.

Mr, CasswELL— Some of the reports were very definite, you must admit?

Mr. Horkins—I say upon the whole they were not. I know that Mr. Robertson
called on me and we had a meeting and a very good night of it. I believe perhaps in
that way, the instructions might do good - by bringing before the patrons the necessity
for cleanliness and the importance of taking care of milk—and I believe we did derive
benefit in that way. But what I am speaking about is that we got into a fog when we
undertook to bring people to time. In this vicinity the inspectors reported that there
was such and such a percentage of watering and skimming, but when we came to think
of prosecuting or getting remuneration for the loss we sustained we had to abandon all
the cases. We have got to give an education to our patrons. We bought sixty aerators
this year and we can hardly get the patrons to take these and put their milk through
them. We have got to commence at the patrons themselves ; show them the defects in a
certain amonnt of milk which they give us. We can make prime cheese, of fine flavor,
all equal aged cheese, if they give us equally aged milk in good condition.



Mvr. RosertsoN—To bring my remarks to a close, in reply to what Mr. Hopkins
has said, no doubt there is quite a lot of truth in it, but so far as my reports were con-
cerned, T do not think I put my name to them, but [ had figure for figure for what I
said. Tt is true we must have perfectly pure milk to make perfect cheese. It 18 true
whit the Old Book says, “ You cannot bring a clean thing out of an unclean.” Now,
while Mr. Hopkins has said that the reports were not very definite, I have also found
hoards of directors connected with cheese factories that were not very definite either.
(Laughter.) I have left reports stating that milk had been watered 15 to 20 per cent,
and that T could swear to it, but those men did not think it would be wise to atir up
feeling in the neighborhood.  (Laughter and applause.) In order to reach the farmers
we want to get at the chieesemakers, and I only get the cheesemakers when I go to the
factories. I can honestly say that, for the last fiftean years, with but one or two excep-
tions, | scarcely ever got an unkind word from a cheesemaker in Ontario, and I have
found fault wirth them and lectured them, and have gone into the curing room snd shown
acheesemdkeer the defects and told him how to avoid these, and the next time [ wen:
hack he would take me by the hand like a gentleman and say, ©* L am glad you found fault.”
[ don’t believe thereisa class of men under the canopy of heaven that ave more interested
in their bhusiness or would like to do right more than our Canadian cheese makers. Geot
them educated and let them talk these things over with the patrons. Then the next
thing the cheesemakers should have is a great long sheet on which to ke ep a record of
the milk and if any man brings tainted milk tell him it has got to go in the whey tank
or home, and stick to it.  Then you will get clean milk and a clean market and it wil)
enrich you all round.

Mr. Casswern, —1 understood you to say they welcomed you !
Mr. RoserrsoN-—They almost invariably did.

Mr. CasswirL—Did not sowe of them ¢ Go for you and kick up a row when you
told the truth ?

Mr. RoserrsoN-—Mr. Casswell is at the wrong point. I was referring to cheese-
makers, not to patrons or directors,

Hon. Mr. Hoarp—1I want to ask young Mr. Robertson a few questions which 1
think will throw a little light on Scotch cheesemaking, Do they have in Scotland this
promiscuous way of bringing milk to a factory to be manufactured as we do here, or is
it not true that the finest Scotch cheese are made in large dairies of 100 or 200 or 250
cows !

Mr. RosgrtsoN, jr.—The milk is produced on the one farm, but the cows range
from 40 up to 240. I daresay a great many of them have about 80 cows.

Hon. Mr. Hoarp—Does not that eradicate a cortain factor of badness? They have
the (uestion of the milk production well condensed, have they not ?

Mr. RoBERTSON, jr.—Yes.

Hon. Mr. Hoarp—Consequently they have no miscellaneous milk to deal with—as
miscellaneous as the old woman suid her descendants were. (Laughter.) She had four
daughters and one married a darkey, another a Spaniard, another an Irishman, and the
other somebody else—like enough a Yankee—and she said she had the * speckledest lot
of grandchildren she ever did see.” (Laughter.) Now, just stop a minute, you cheese-
makers, and think a little. You have so miscellaneous a character of milk and men to
deal with that that introduces a disturbing character in the final quality of the cheese. For
instance, give me a 45 cow dairy and I control the milk, give me a 50 or 100 cow dairy,
I can make finer cheese than I can if I am bothered with 50 or 100 dairies that I can-
not control. Then I would like to know what is the ruling character of the water
in Scotland. Is there a likelihood of their having purer water'than we have here?

Mr. RosertsoN, jr.—Yes, I believe there is.

Hon. Mr. Hoarp—There are less mud pools and dung holes, etc. Now that is
a most important thing, for bad water has more to do with stinking flavors in milk
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than anything you have to deal with. I have traced the taint in cheese from the
factory to the pond hole where the cows stood in the summer time and drank the
water contaminated by the droppings of manure and urine and everything else. If
you examine that milk with the microscope you will find in it the same germs as in the
water. Then show this to the owner of those cows and say to him that he is
endangering everything. Now, that iy one thing we ought to do in Wisconsin and
Canada from firstly clear up to seventeenthly. Now, another thing. A young gentle-
man spoke about skimming, and said he saw in /oard’s Dairyman a recommendation
to skim to some extent, because cheesemakers could not incorporate all the fat,  Well,
it is true they don’t all the time; we may just as well take some of the blame to
ourselves as be loading it on to some other body all the time. I often go into fac-
tories and see fat wasted even in handling poor milk when there is none of it to
spare. 1 know it is hard to incorporate this matter, but it only requires skill. The
point made in the Dairyman was this: We need a standaid ; every man is working
unto himself. Suppose we put the standard at 40 per cent.; that will give you, allowing
for wastage, about 35 per cent. of fat in every hundred pounds of cheese. That will
make you a clean cheese if it is skilfully made.  But we have here, for instance, the tilk
of more and better cows and incorporating more and richer milk. Now, the question is
the matter of skilful making, for skill is money. Supposing 1 have milk brought to me
that has six per cent. fat and it don’t pay to incorporate more than four per cent. of the
fat? That was the idea that was brought out in the Dairyman concerning this question
of skimming—the question of taking the milk down to the standard. Another thing is
the question of reaching these patrons. Let me suggest to you that we have got to
reform our methods a little.  Why don’t we consider the cheese factory more of a dairy
school than we have done? Why do we waste this whole winter doing nothing? There
is a cheese factory, there is a curing room, there’s a stove in it, there is an opportunity
of getting the patrons together. Why don’t we take advantage of these little school
houses dotted all over Canada and the United States? Let me say it would be very
foolish to have a school house and never get anyone into it. You are standing in your
own light. You ought to get your patrons together. You ought to do something in
this line to inculcate a taste for dairy reading and dairy study. You should call your
patrons together to discuss this question. They don’t believe what you say, I know
they don'’t, for they tell me so. They say *Them cheese-making sharps, they talk a
great deal, you know, but talk is cheap.” Get these men together every winter, do it
even in the cheese-making season, if you can. Discuss this question with them. Go to
work and read out something yourself as to the effect of these things. Write to some one
and ask him to send you a statement as to what is the effect of bad water upon the milk
for cheese-making purposes. Those men are ignorant of the conditions of these matters,
and you have done nothing although you are dealing with men who don’t come to conven-
tions and don’t read dairy literature and don’v make a study of these things. Why, it is
a good deal as the boy said when his throit was swelied up, *The stomach was awful
hungry for water, bat the throat wouldn’t let it get there.” The market is hungry for
good cheese, but ignorance won’t let it get there. I believe that the system of inspec-
tion is a good one, but I want to tell you one thing, that in Canada you have not
started right yet. In Wisconsin we have started right, but we want to make a little
different change in the rightness of the right. We want a legal standard for fat in milk.
We started at three per cent. because the farmers said “ Deal with us gently.” But
now how simple is our work. Our dairy and food commissioner goes to a factory
and takes samples of milk. The man that brings milk to the factory that has less than
three per cent. of fat catches it. It does not depend on the directors or cheese-
maker to enforce the law. The dairy and food commissioners make the law and
enforce it. Now, you have a legal standard to start with. It is a great help in
pushing things up. Let me show you: Some factory owners are contracting to
return & pound of cheese for every ten pounds of milk.

Hon. Mr. Apams—They ought to be closed up.
Hon. M. HoaARD—Why, they are out in pocket and everything else.



Mr. SymiNaroN—What is the standard for solids ?

Hon. Mr. HoaArp—We have no standard for solids, because no one can steal solids

Mr. SymiNaToN—Are the solids all there in poor milk ?

Hon. Mr. HoArp—No, everything is low in poor milk.

A Voice—What is your opinion of pooling milk and paying everyone according to
the quantity of fat?

Hon. Mr. Hoakp—Well, you are coming to it. It is fast coming here. We have
got to it.

Mr. SymiNncToN—Would there not be less solids if there were 20 or 60 per cent. of
water ?

Hon. Mr. Hoarp—There is 87 per cent. of water in milk.

Mr. SymiNeroN—What if there were 20 or 60 per cent. of water added beyond
that ?

Hon. Mr. HoaArp—We are not busying ourselves with that at all, because whether
a man waters the milk or not the value shows in the fat, and if he skims it shows in the
fat. Ie cannct meddle with the milk in any way. If the cow herself skims the milk
it shows in the fat. Now, we are coming to that point where we will take 4 per cent.
as the standard, and by using this little Babcock extractor be able to say to A, “ Your
milk has just 4 per cent.—that is, 100 per cent., you shall receive your pay accordingly ;"
and another man whose milk tests 3.75 per cent. gets his pay according to that; and if
the fat tests above the standard he will get his pay then also.

A Voice—You are in butter-making !
Hon. Mr. Hoarp—No, I am talking cheese-making.

Mr. Horkins—Supposing my milk tests 4 per cent. and the standard is 3 per cent.
Well, I say I will add 20 per cent. water and then I will have the standard. You find
out that I have watered my milk and yet you let me go Scot-free because my milk is
richer than another man’s and I have only watered it down to the standard.

Hon. Mr. Hoarp—We have a law against watering milk, but you have always to
catch your rabbit before you can roast him. However, we have a standard. It is prima
Jacie evidence against a man if the milk falls below 3 per cent. without any other
analysis at all.  You see the advantage of it. It simplifies and facilitates pcosecution,

but if a man can be caught or found watering his milk he is liable to prosecution.

Mr. RoBERTSON—Supposing something occurred such as Mr. Hopkins referred to,
and that a patron did skim or water his milk to bring it down in butter fat to a little
above 3 per cent. !

Hon. Mr. IloaArkp—He has no business to skim or water it.
Mr. Roser1soN—No, but what can you do ?

Hon. Mr. Hoarp—Well, he should not do it.

Mr. RopertsoN—Would you allow it ?

Hon. Mr. Hoarp—I would, because you have established a system which leads to
that very thing. A patron says, you are not doing him justice anyway and if you don’t
he will himself.  You compel the man to pool upon an unjust standard and you have
no right to compel him to accept the results of it.

Mr. RosertsoN—Allow me to give you a note or two here to let you see the
different range of milk in my own experience this last summer. The poorest sample
which I got only had 1.40 per cent. of butter fat in it ; the largest sample had 5.60,
und the men who furnished these samples were allowed and did continue to receive pay
at the same rate. The one man was a great loser and the other was getting a great
deal more than his own.

Hon. Mr. Hoarp—That is just a difference of 400 per cent.
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Mr. RoBertsoN—I took the trouble to figure up all the tests I had mada last
summer, and the average of the whole of the tests [ made—something near 4,000 —was
1.1 per cent. for the whole season. The year before I tested something like 9,000
samples and the average was 4.8 per cent., so that the last summer, so far as I could
judge, the milk showed a little less butter fat all through the season, until we came
pretty near the middle of September, and then it strack up in some cases until October.

Hon. Mr. Hoarp.—-Well, that was a very good average, but I want to show you
what this inspection has been doing. I tell you we had a foolish lot of cheesemakers
who went into the business. They were seduced into it by the patrons. They went on
cutting the sand from under their feet, There were those cheesemakers getting out of
pocket until they were from 31,000 to 31,300 in debt. Finally they appealed to the
Dairy Commissioner ; he went and applied a test and found the quantity of butter fa-
down to 2.50, and fined different patrons 330, $40 and 350. At onc-, within twenty-
four hours, there was a marvellous reformation in the milk in the whole of the cheese
factories. Now, we have your system of inspection borrowed from you. It has been
doing our cheese a splendid amount of good. I believe that the work along this line is
in the best possible shape.  But you want good laws to underlie that system. There is
nothing in the law that reinforces the pooling, and that is what we want to correct.
I believe that the point we touched upon in the beginning is a very important one, with
regard to the fat in the wilk as regards the evaporation of the cherse.  Now, to settle
this, take a cheese that has 40 per cent, fat, made the same as another that has only 25
per cent., and see how much quicker the latter dries out.  The fat does help to retain
the moisture in your cheese, and the leaner your cheese is in fat 1 think it will show
more of that feature of cracking as a rale. 1 think, my friends, coming back to that
point of the reaching of the patrons, that the cheesemakers of every factory can well
afford to take upon themselves, when they have more machinery und less labor than
formerly, an effort to stir up their patrons. 1 can show you patrons in Wisconsin clear
vight up along side of the cheesemakers and buttermakers, who know just what the
standard is and what they want to do. Now, it is a pleasure to do business with such
men.  To show you a little of the effect of this education upon your own bhusiness, in
Chataugua county there is an old German who has fifty creameries and 1,500 patrons,
and he was talking about the education of those patrons. e said “The business is
crumbling and what will T do?” 1 went home, and he wrote me a proposition. He
said 1 believe I will do something for these people. I find the diflizaly is they are not
posted on dairy thought. Thay have not been thinking or reading along those lines; will
you send me so many copics of the Dairyyay for distribution among them ; I think T will
send these papers to the patrons of two or three creameries.” He took them and tried
that plan for a year. What is the vesult? He said it was worth hundred of dollars to
them. They hegan to take an interest in their business, to take better care of their cows,
to get a great deal more milk, and to make more money. He said to me “As a proposi-
tion it was the best thing I ever did.” 1 am not saying this from the standpoint of adver-
tising my business, for I furnished those papers for absolutely less than they cost me. [
wanted to see what would be the effct of education upon the men who made the milk.
Now they are holding their own mectings in the creameries, and there has beea a pro-
gress among these people that is very favorable.

RESOLUTION REGARDING INSTRUCTORS.

Moved by J. S, Pearce, saconded by H. 8. Toszee, and resolved, That this Convention heartily
approves of the good work that has resulted from the employment by the Associatin of travelling instrue-
tors and inspectors, and recommends to the Government the desirability of making such financial provision
ws will enable the Association to carry on that work in a still more effizient and extended way. Carried.

Mr. Horkins—I just wish to have myself understood with regard to the remarks 1
made when on my feet before. I am not opposed to inspectors, but I believe the cheese-
makers are quite com:petent, and I think where the reform should commence is that the
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cheesemaker should test the milk. I think that meetings should be held in the factories
to get the patrons acquainted with the nature of milk and that there should be a little
combination among the cheesemakers. I would not have one combination for the
county, because the factories are too far apart, but I say that the makers of four factories
could combine, and let one of those makers be the leader and tell the best ideas in regard
to the improvement of milk and the difficulties to contend with in its care. Have the
cheesemaker inspect the milk. Then we want instructors to go from factory to factory,
and where the cheesemaker has been a little wrong rectify his mistakes. An inspector
can do more eflicient work then, and he will not be kept at one factory all day. There
is a difficulty about the inspector being the prosecutor. I have contended that the
inspector should not be detained from other work in consequence of a prosecution, I
think the patrons and the cheesemaker should attend to the prosecution. Then, I think
every factory should be the same as a little school, as Mr. Hoard has said, where the
cheesemaker will take the lead.  Having got the inspection right, by every maker being
able to inspect the milk, and the milk right, then we should have four or five men to go
right through the factories and put the cheese right.

Mr. CasswieLL—Did I understand you to say the cheesemaker should be the prose-
utor - Don’t you think you would put the cheesemaker as a prosecutor in an invidious
position 7 If the cheesemaker did his duty and inspected the milk as he ought, should
it not be the managing director who should do the prosecuting, and not let all the blame
fall on the poor cheesemaker ! [ may say that if the cheesemaker did the prosecuting he
would soon be turned out, or else the patrons would not look at him.

Mr. HorkiNs —I did not say that. Just allow me to correct myself. So far as the

(vst is concerned, although the owner of a factory, or the managing director, may enter

the case, you must certainly at all times depend upon the man that made the test for the
vidence to convict the patron.

Mr. CasswrLL—But would the cheesemaker prosecute ?

Mr. Horkins—Well, he would really be the man who was prosecuting. You cannct
et an inexperienced man to give evidence as to a test of milk. I would make the maker
uevery factory the prosecutor so far as the testing of milk goes. If necessary, you
would simply furnish him with a subpwna as a witness.

Mr. CassweLL—DBut you aie well aware that where the inspector has written a
letter to the directors showing adulteration they have not prosecuted. Now, I may say
il they had taken up those cases and prosecuted the men they would have done the
factory and cheese trade a great deal of guod. I do not see that there is any use in the
tnspectors writing a report and then the directors declining to punish.

Mr. Horkins—Well, we have punished men. We have gone as far as we possibly
ould.

Mr. Losskg, referring to the resolution which had been moved, said: I advocate
these county conventions. When those interested in the business in a county act together
they can lessen the cost of manufacturing. We know for one thing there are three or
tour milk rontes on every concession. 'That ought not to be. If the factories and
patrons would act together they could lessen the cost in this way very much.

Mr. CassweLL—Did you, Mr. Hopkins, buy testing instruments for a!l your factories
st spring !

Mr. Horkins—Yes.

Mr. CasswrLL—Did they have a good effect or a bad effect !

Mr. Horkixs—I know they were very tardy about using the testers.
Mr. CasswrLL—Did you insist upon them being used or not?

Mr. Horkixs—We bought a tester and put in each factory and the cheesemaker was
o test the milk,

Mr. CassweLL—But did they do it !
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Mr. Horkins—I know we found the instruments. Whether the cheesemaker did
his duty or not I don’t know.

Mr. CassweLt—DBut did the directors do their duty if they did not insist upon the
tests being used?

Mr. Hopkins——Well, they passed a resolution demanding that it should be done.
(Laughter.)

The Convention adjourned at 9.30 till Friday morning,

THE BANQUET.

A great many members, after the adjournment, repaired to the O’Neill House,
where a banquet was given, jointly, by the Woodstock Town Councii and Board of Trade
in honor of the Association.  His Worship, Mayor Douglas, presided, and the vice-chairs
were occupied by Mr. J. M. Grant, president of the Board of Trade, and Mr. G. R.
Patullo, county registrar, representing the school board.

THIRD DAY..-MORNING SESSION,

RESOLUTION RESPECTING INSPECTORS AND INSTRUCTORS.

The convention resumed at 10.30 on Friday, when Mr. HopesoN moved the following
resolution, seconded by Mr. James :

That this Convention desive the President and Directors of this Association to engage as soon as pos-
sible four (six if possible) competent cheose inspectors and instractors, such instructors to be engaged for
the season, and being competent speakers, so as to attend the annual meetings of all factories possible, and
giving the patrons of the factory any suggestions needed for the better improvement of our make of cheese.

Mr. Hodgson, speaking to his motion, said : I know from talking to Prof. Robertson
that his idea is to have the inspectors engaged for the season. My idea is that if the
patrons are met by a competent man every year so as to talk cheese over to them, we
will get right «t the commencement of our production.  All heard last night what Gover-
nor Hoard said about the value of having weetings at the factories. I may state that
the first mecting which [ ever attended in this Western District was at the Sefton
factory. A cheesemaker asked me to go down, and L went along with the reporter of
the ddvertiser, Mr. Thompson, and I think a great deal of good was done at that meet-
ing.  That is where really good work can be done. As to the last year we had no
inspectors, and [ thought I would give my ideas a practical effect in expressing the desire
which I know has been felt over the whole section for their appointment this season. In
the Belleville district, in some cases, this year, they have beaten you by a quarter of a
cent per 1b.  Their cheese has been of a high quality, and 1 think mainly on account of
employing inspectors. They have the same instructors year after year, The first year
they may not be able to get acquainted with the workings of the different factories, but
by two years work they get to know the factories better and do better work. As Prof.
Robertson has said, I think the inspectors should be put under a close examination before
being chosen, and by means of them I think you will get at the whole root of the evil in
cheese making.  You cannot crowd the English market out with the finest grade of
cheese.  What we want is uniformity, and I cannot see how dairy schools, or any system
of schooling, can get uniformity of cheese outside of instructors ; because they go around
among factories and see who is going forward and who is going backward, and bring

those that are getting behind up to those in advance, and so secure a uniformity of good
cheese,

Mr. James Javes (Nilestown).-—The employment of inspectors, I believe, is a step in
the right direction. I have been for a qaarter of a century trying to agitate this thing,
and I 'am very glad the step has been taken in this way. I am pleased to second Mr.
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Hodgson’s motion. It has come from the right place—from a gentleman like himself,
who is a buyer and knows the benefits of the system of inspection and the requirements
of the market. We cheesemakers ¢ nnot get the patrons to act. We claim we can
make cheese as well as any makers, but the thing is to get the milk in the right shape
from the patrons.

Mr. THos. LockHArT (East Zorra):—Is the system of inspectian going to be com-
pulsory 7 Who supports the inspectors? Is it going to be done at the expense of the
associaton or of the factories ! Now, this gentleman (Mr. James) says he has been an
advocate of inspection for a quarter of a century, but it is not very long since we had
inspectors before.

Mr. James—I advocated the system hefore the inspectors were appointed at all,

Mr. Locknart—Of course it has been acknowledged as a good thing to have inspec-
tors. I am not a cheesemaker, but I am connected with a factory. So far, in the past,
it has been voluntary on the part of the factory whether inspectors were employed or
not. I suppose if they are appointed again only some factories will have them. If that
is to be the case we cannot have uniformity. If it is going to be obligatory—if you clothe
these inspectors with authority to visit these factories without invitation—then we
might have uniformity. I suppose we could get an Act of Parliament to bring this
ahout.  We had one inspector before who if he did not do his work with a little more
discretion in the future would not do much good. He came to the factory but did not
complete his work, He made certain entries in his book implicating certain persons on
one solitary test. These parties’ names got out through the neighborhood, and several
very respectable citizens vouched for their innocence in the matter. They got somewhat
into disrepute in this way, and considerable feeling was aroused. In fact fora time I
did not know whether the board was going to be indicted or not for it. I am afraid if
the inspector had been in the vicinity then he would have got into trouble, Now, if you
send an inspector around without consulting anybody he has certainly got to have a good
deal of discretion or he is going to do harm instead of good. He is simply going to raise
disturbance and impute improper things to certain parties. Taking a solitary case of
poor milk, you know it may be accounted for on other lines than adulteration, If
inspectors go to factories they ought to see that things are so managed that no one’s
chuaracter is blackened unjustly, because it sticks to a man, and certain parties will use it
against him. 1 do not believe, however, that if we have a right class of cheesemakers w
need inspectors ; and 1 believe competition in trade will bring these to the front ; and 1
still think cheesemakers are competent to do the work. I think the cheesemakers migh
prosecute, from the fact that there are very few in any company who will resort to
adulteration, and instead of making the cheesemakers unpopular it would make them
popular. Speaking of the old inspectors, they are not more competent than some of
ourselves.  Some of our makers would not submit to their instruction very well.  They feel
they are competent.

Mr. HonasoN—If Prof. Robertson were here [ think he would say that he wants
inspectors, and I find the cheesemakers are the very ones who want the inspectors to go
around to the factories. I think the board of directors we have appointed will see that
they get good, sound, honorable men as instructors, and, therefore, in any such thing as
interfering or disturbing the unanimity of the patrons, I think it is only borrowing trouble.
If the men appointed are able to get at the source of trouble I think the makers will be
only too glad.

Mr. JoNEs.—We wanted our cheesemaker to take it in his own hand to prosecute
delinquents. He said, “ No; 1 will if you pass a resolution instructing me to press the
thing as far as the law will allow.” We did so. A man who kept 9 cows we fined $25.
Next month it happened again that he had been adulterating. He took off cream for
butter. He acknowledged it the second month and had to pay $30. Our factory is not
large, but we get good milk and can make the cheese.

The PresipENT.—It is not compulsory at all upon a factory to have an inspector.
If they don’t wish to have him they are not obliged to do so.
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Mr. Fewsrer.—I do not think any good cheesemakers would object to having in.
spectors appointed.  1f so, let them speak.

Mr. Lossek.—There is no cheesemaker who would like to take that responsibility on
himself. They are too glad to have some outside inspector inspect the milk, because they
do not want to raise any disturbance themselves,

The motion was then carried,

DAIRY SCHOOLS.

Mr. Pearce.—1 have another resolution which T think you will all agree with,
with regard to following up this idea of Professor Robertson’s :

Moved by J. S, Peanc E, geconded by J. M, Bure HART,

Resolved.—That this association urge upon the Dominion Government the advantage and need for the
extension of the work of the Dairy Commissioner by the establishment of branch dairy experimental sta-
tions, under the direct supervision of Professor Robertson, for the purpose of carrying on such investiga-
tioninto the principles and practice of improved cheese and butter making during the winter season, by

fitting up these stations for that purpose, in order to educate and induce the factories and farmers to go
into this branch of inaustry,

Resolved further,
for the Dominion.

and

that a copy of this resolution be forwarded to the Honorable Minister of Agriculture
The resolution was carried.

Mr. Joux Roserrsox.—We hear it said sometimes that certain individuals have
certain ideas always uppermost. and whatever they may talk about these things always
come up. Well, I think if there is any one idea above another that has occupied my
attention through all my life; it has been cheese ; and in connection with the resolutions
that have now been passed, I think, there is a good deal of uncertainty about the pur-
poses which both the dairy schools and the inspectors are expected to fulfil. The res>
lution, to my mind, puts the matter in its true light. It is not intended that the dairy
schiool should be like a duy school, where everybody might go to learn the business.
They arve simply to be experimental stations, where cheesemakers can learn a great many
things that are still very dimly known, and many things that are not known at all, as to
the character and chemical conditions which often arise in milk. They would simply be
stations for experiment in all the unknown features of the business. That is very
ditferent from a dairy school where people are to go and learn their business,  Now, the
very discussion we had last night, about the various points of weakness, and the faults
and what causes the faults, and what deteriorates the value of our cheese, shows the
necessity for an experimental school, Then, as to the inspectors and instructors, the
way they have been doing in Scotland is this: [ think the government for the last two
years paid one-half the expense of the society doing the dairy &vork. Then the members
contribute so much, I thiuk it is five shillings a year. They, the farmers who own the
cows, are assessed about six cents per cow. You can easily see the correctness of the
principle ; because, if a man had ten cows he would pay 30 pence, and if he had
20 he would pay 60 penze, and so on in proportion to the number of cows he kept. Now,
you take an ordinary factory in this country, say one supplied by 500 cows, and if it
was ussessed at 3 cents per cow, that would be $15 which that factory would contribute,
and the government grant added to it would be suflicient to pay for the oversight
of that factory by a competeny man as instructor and inspector during a season. 1 know
that sometimes the factory owners and dairy farmers think 310, or £15, or %20 quite a
Iumln of money ; but if Yyou say to them, “ Would you agree to assess yourselves at the
rate of 2 or 3 cents for each cow whose milk goes to the factory,” I do not think there
would be half-a-dozen farmers in any neighborhood who would object. I would pay
twice that my selt if | was putting milk into a factory, just to know what my milk was
doing, and to see that the milk was honestly managed all around.

M

r. Hovason, ~1 would go strongly for making all the factories have the inspectors
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Mr. CassweLL—You cannot do that. We are not in Russia.

Mr. Honason, that is only a suggestion ; but I certainly think the owners of every
factory should see that if they do not allow the inspector to go to their factory they strike
a hlow at uniformity.

Mr. Jouy RoBertsoN.—There is quite a little truth in what Mr. Hodgson says, but I
think the difficulty is one which time and experience would soon rectify. If you are so
fortunate as to get the right men for inspectors and instructors they will in nine cases out
of ten 1ift the factories under their supervision to a higher plane. There will be a uni-
formity in those cheese where the inspectors’ services are regularly employed, that there
will not be amongst the factories that do not take advantage of their services. The con-
sequence will be, when it comes to a question of money value, the owners who do not at
first employ the inspectors will then do so. Tt is sometimes difficult to know how to get
it people’s thoughts, but about the readiest way to get at my own, and it is probably
about the readiest way to get at those of most people, is to get your hand into the pocket.
In that way you will soon reach the brain. I believe it is as true in the cheese factory
as in any business. There are some makers in the country that would be as good men and
know as much as the instructors, but they are not available. I know men whom I could
rccommend as the very men to fill those positionsif it would be any use, but you cannot get
them  If a man is running a good factory and making fine cheese and his patrons and
himself are working in harmony he has a permanent position and has got a sure income;
and he is not going to leave it to take a position which is not (uite so certain, nor so
acrecable to himself. But the great idea of having instructors is to assist men in a
friendly way who are not quite up to the top and to give them the benefit of further
instruction aad to encourage them in their arduous labour, and lift the men who are on
the lower plane until we get them up to the top. ~ All this cannot be done in a day. It
took us six or seven years to lift our cheese up to near the price of Scotch cheese, six,
cight or ten years ago. Now they have got beyond our reach again and it will take us
maybe five or six years, with all our efforts, to reach them again, butit has to be done,
although it will take a good deal of skill and brain work to do it; and neither brain
power nor money power should be spared in doing it.

Mr. HopasoN.—1I want to follow out the argument about this inspecting business.
Who were the first last year ? Were they not the persons who took advantage of this
inspecting !

Mr. CassweLL.—When Mr., Harris was employed we had a few applications for his ser-
vicesand we sent out notices that factorymen who required them would have to pay so
much per day.  What astonished m> was that the factories which asked for the inspeec-
tor were those which made the best cheese, and on account of the quality were able to
obtain the best prices in the Old Country. In this section it is said the bualk of the
chesse was not up to that in the northern section. They did not apply for the inspec-
tors here. I think there were only eight factories here who applied and 43 or 49 up
north, T know factories who stand above the averag: and need never off:e their cheese
in the market ; and those factories were the first that applied for and got the services of
the inspectors. It is said we ought not to charge the little factories as much as the big
fictories for inspector’s services. It take: just as much tims for the instructor to go to a
little factory as a big one and teach the maker. Even if the inspactors did not do what
th v were expected to among the patrons the very fear that he was coming along ade
them give a better quality of milk. It is said th» inspector should go to them in a
fiiendly way. 1 don’t want to be friendly with this class of people. I want to make it
hot for them. 1f the inspectors had heen a little more rigid here there would have been
liotter results.

A Voice—DMolasses catches more flies than vinegar,

Mr. Hagris.—I think the inspectors generally carried their point.

Mr, James.—I1f the patrons would take it into their hands they could make it hot
for the inspector.
Mr. Facky.—-I propose that the inspectors should be Government officials.
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Mr. CassweLL.—I think if there was a Government analysis, so as to test the milk,
there would be no difticulty with the inspectors. Mr. Ballantyne’s law is a good one—if
a man does wrcng expel him. A man does not like to be expelled from a factory. What
I got up to say is that we paid $149,000 a year for importing cheese just about the time
reciprocity was broken off, and now we are exporting $9,000,000 worth. That does not
amount to any thing in comparison with the agricultural interests connected with the
dairy. We lose sight of the hog. There are a good many kinds of hogs, but I am speak-
ing of the pig with four legs. (Laughter). The first result we get from the hog industry is
the manure and the next is the money value of the hog itself, and I believe we would be
astonished to know the amount of money that is raised in connection with the hog and
the dairy. It must be something immense, and I wish we had some way of getting at
the result. For instance, I went cut to see a farmer in the neighborhood of Ingersoll.
He had taken in a load of cheese and came home with another load. I asked him if he
had brought back a load of cheese also. He said “I have brought back a load of hogs,
and they are worth as much to me as cheese. I feed them and don’t keep them shivering
in the cold.” He told me he had already realised $800 during the year from hogs, and
had fifteen mcre to deliver and seventy more to winter over, all oft his own farm.

Mr. Locknarr.—How much grain did he buy?

Mr. CasswiLL.—I do not believe he bought a bushel. He isa man who knows how
to make a dollar and how to feed off his own farm. It is Mr. John Holmes, of Dor-
chester. Now, I have been astonithed at factory owners, many years ago especially.
You generally found their pig pens on the side of a hill where there was a creek so that
the manure from their pigs could be wushed away to save the trouble of carting it out.
I want to say, no manure is so valuable to the farm as hog manure.

DAIRY UTENSILS.

Mr. CasswiLL read the following report which was adopted :

To the President and Directors of Dairymen's Association :

GENTLEMEN,—The committee on Dairy Utensils beg to report as follows : We find on exhibition an
aerator, sold by C. H. Slawson & Co., Ingersoll, which we hi ‘ﬂy recommend to the patrons of cheese
factories, We also find a press and hoops made by R. Whitelaw, of Woodstock; and algo cheese hoops
made by C. Lewis, of Salford, well made and well adapted for the business. The milk tester, the inven-
tion of L'r. Babcock, of the University of Wisconsin, for the estimation of fat in milk, we would confidently
recommend to the convention.

(', SCHRAGG,

E. HuNTER,

Joux Furrow,

CLOSING PROCEEDINGS,

A resolution was passed, thanking Mr. W. H. Huston, Principal of Woodstock
College, for the cordial invitation extended to the Association to visit that institution.

The CuaIrMAN then said: The time has now come when we must part I cannot
allow the cccasion to pass without thanking you very heartily for the orderly and busi-
ness-like manner in which you have conducted your business. I may say I never had the
honor of presiding over a meeting where the crder has been better and where those
preeent evidently had a greater determination to transact their buriness in a proper way,
or to try by means of discussion to improve their position in life, I now bid you all
gocd-bye, and hcpe to meet you another year.

The convention joined in singing  Auld Lang Syne,” and then adjourned.
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SIXTH ANNUAL CONVENTION

CREAMERIES ASSOCIATION OF ONTARTO.

The sixth annual convention of the Ontario Creameries’ Association was held in the
town hall, Berlin, on the 13th and 14th of January, 1891. The meetings were among
the most successful yet held by the Association, both in point of attendance and in regar!
to the animate | nature of the discussions which took place. The authorities of the town,
through their chicf magistrate, Mayor Jansen, who was assiduous in his attentions
throughout, extended a cordial welcome to the Association, presenting the members for-
mully and in felicitous terms with * the freedom of the town” In addition to addresses
by prominent persons specially interested in the supporting of creameries and the manu-
facture of butter generally, speeches were made by the Hon. John Dryden, Minister of
Agriculture, Mr. 1. E. Bowman, M.P. for North Waterloo, Mr. E. W. B. Snyder, M.P.P.
for the same place, Prof. Robertson, Dominion Dairy Commissioner, Mr. Thos. Macfarlane,
Dominion Analyst, Mayor Jansen, as alrealy indicated, and the Mayor-slect, Mr. J. M.
Stachler. Through the kindness of Mayor Jansen the proceedings of the evening meet-
ing on the 13th were interspersed with music furnished by a local orchestra and glee
club, and on the morning of the 14th such members as desired to go were treated to a
drive through tha town and a visit to various factories and public institutions of interest.

PRESIDENT'S ADDRESS.

The president, Mr. D. DERBYSHIRE, of Brockville, occupied the chair, and opened
the convention with the following address :

I congratulate you on having this convention in such an enterprising town as Berlin.
| thank you on behalf of the Association for the kind way we have been received. We
hope to have a pleasant and profitable time, and to be able to take another step in
advance of all our former efforts

Our exhibit at the Industrial Exhibition, in September last, was the best ever made
in the Dominion by far, and T would call your attention especially to the Ayton cream-
ery. Mr. Wenger has been exoeedingly enterprising in putting up his butter for local
use. We should cultivate our home trade, and see that fancy butter is placed within
the reach of all. I feel proud of the good work done by our secretary, Mr. Graham, and
also by our inspector, Mr. Sprague.

The creamery business may be divided into two natural divisions, the men who
produce the milk and the men who manufacture the butter. Both are equal partners in
the business ; both must be honest and skilful in doing their share of the work or failure
in securing a good price and fair profit wili be the result, Both are working to please,

9 (p.)
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not themselves, but a third party, the consumer. The kind of butter he wants, the
flavor that suits him, must be the law that governs them. Therefore, as dairymen and
creamerymen we have a common interest in throwing away all of our stubborn and
foolish notions,  We must measure everything we do by the market standard, or we will
be punished by incurring loss rather than gaining profit,

As the dairyman produces the milk be is the first one to be considered. As “ Hoard’s
Dairyman ” very truthfully says, he is the real manufacturer of the butter; the
creameryman only separates it from the milk, salts it, packs it, and sells it. I want
every farmer who sends his milk to a creamery to take this thought in, and sleep
with it, eat with it, and live by it as long as he has anything to do with a cream.
ery. In the first place the farmer must produce good rich wiik. He must think
hard and long on this point. He must strive to improve the quality of his cows;
he must constantly weed out the poor ones, breed in or buy better ones. He must do
this for his own sake as well as the sake of the combined institution, the creamery. The
bigge-t humbug on earth is the notion that the creamery patron can cheat the creamery
with poor cows, bad water, irregular care, and not end in cheating himself the worst of
any man in the lot.  “ As a man thinketh so is he.” [f he gives himself up to such a
standard of thought, he will end in poverty and disgrace. Therefore as patrons we must
have a good Ingh standard, to measure ourselves by, for the sake of our own success,
Every patron should strive, just as quickly as possible, to know what constitutcs a good
cow ; how to breed lier und how to care for her.  The average patron shows just what he
knows on this ques‘ion, by the returns he gets from his cows. That tells the story and
there is no way of dodying it Visit any creamery you choose in Canada or the United
States, and you will find a few patrous who are getting fifty per cent. more from their
cows than the great majority.

[t will pay you to ask the question, “ What manner of raen are they 1" For it is
the man that mukes the cow.  Every time you wi'l find that they do not belong to the
great general average,  They say it does not pay to breed and eare for a cow as the average
dairyman dees,  Invariably you will find they are mukirg a study of their business,
Ycu will find them subscribing for the best dairy paper they can get, buyirg the best
dairy sire they can find, stabling their cows in the most comfortable way for the suke of
the cow, cuttivg their hay at the time it will make the most milk when fed, building a
silo and storing up all the sweet succulent food their good sense can devise, feeding a
good liberal grain ration every day, in short trying by every means in their power to
become first-class profit-making dairymen of thenselves.  That kind of a patron will not
allow his cows to drink foul, stinking water ; he is intelligent enough to know that foul
water makes foul milk, and poor butter.  That kind of a patron is a “ joy forever” to
the creamery proprietor and a blessing to dairy progress among his neighbors.  He is the
kind of a man to learn from, for he is a student himself. 1 am sorry to say that such
men are mighty scerce, but, my friends, they are the only men who really make a good
profit.  Every patron in Canada cin become just such a patron if he will only have
pluck and sense encugh to adopt the same methods himself.  Remember, the foundation
of the whole husiness rests on the patron. It he is foolish, stupid, unthinking, and neg.
ligent, no power on carth can make the business profitable in its best sense to him. We
read every day of creameries here and there failing, because they were established in
communities of farniers who will not become intelligent enough to do their work so that
profit cun come out of it. W. D. Hoard, Fort Atkinson, Wis, editor of * Hoard’s
Dairyman ” and also proprietor with his son of one of the finest creameries in Wisconsin,
gives a clear illustration of the value of a good sound dairy education among patrons, for
the suke of their own profit. He stated in our meeting a year ago that he had one patron
with a herd of thirty-tive cows to whom he paid in cash sixty-three dollars per cow,
as the earnings of that herd for the year, besides returning to him all the skim wmilk®
Another patron, with a herd of twenty cows, got only forty dollars each. The cost of

keeping the first herd was forty dollars apiece, leaving twenty-three dollars profit per cow
to pay for labor invested. The cost of keeping the second herd was about thirty dollars,
leaving ten dollars to pay for labor invested, The first made his cows produce nearly
six thousand pounds of milk each, and considered the skim-milk worth fifteen dollars per



131

cow. That is, he possessed intelligence enough to feed it 8o it woulyl be worth that amount
to him. It i3 doubtful if the second made his skim-milk worth to him more than five
dollars per cow.  There are thousands of such comparisons to be found in Canada to-day.
The object of our Creameries’ Association is to bring up this discouragingly low average,
thereby benefiting ourselves anid our country.

1 am convinced more than ever that our creameries must turn their attention to the
production of winter milk and butter. We are making butter in the summer when
everybody is duing the same thing, hence prices are clean down below zero. I find that
the most successful creameries in the United States ara tho-e which make the largest
amonnt of butter in the winter. It isnot a ditlizalt thing tor a farmer to change his herd
over to a winter dairy, if he but once resolutely sets about it. The increased cost of
keeping a cow in milk in winter is not fificen per cent more than what is necessary to
keep a dry cow as well as she ought to be kept if she is to do good work the next sea-
son. The profit on winter milk is over thirty per cent greater than is obtained on summer
milk. The creamery can run just as well in winter as in summer, and if the farmer
will provide warm, healthy stables, properly prepared food, such as ensilage and corn,
he can in this way get much better pay for his time and labor.

Every creamery proprietor ought to consi ler that his creamery is a dairy school, and
bring his patrons together several times a year to discuss all these questions that so
vitally affect their mutual welfare, he onght to take advantaz: of every opportunity to dis-
seminate useful dairy information among them. He must not forget that he owes a duty
to the men who have trusted him, and he must discharge that duty to their benetit when-
ever possible, I wish it were possible to take the proprietor anl patrons of every strugs
gling creamery in the Dominion, and set them down by some of the most successful ones ;
they would learn more by comparison, in one day, of the true road to succes than they
would get by grumbling, in ten years.  We need more compaiison.  This ¢onvention is
for getting you together so you may learn all you can by this methol of comparison, I
desire that you should ask questions, compare notes, and generally make yomselves at
home. 1 believe the day is at hand when all milk deliverel to ceeameries will have to
be paid for by butter fat coutained in it, which is the only fiiv way. Then every man
will receive money according to skill exercised.  Te is certainly no injustice to any one to
get pay for the butter contained in his milk.  We know some that furnish milk with
tive per cent. butter fat, while others have only three per cont. in theirs [ want this
fully discussed, because it must come into operation here. Wich all that has been said
about muking fine creamery butter, and all that has been sadahouat the proreduiry butrer,
ninety seven per cent. of all the butter is still made on the farms, when we all know that
creamery butter is worth four cents a pound more.  We must :hange all these things, or
else we will go to the wall. In short we must have better cows, he:ter stables, better
food, with a silo on every farm, better educated men, who are determined to push forward
or sell out, becanse we cannot live the way things are gomng on.  Let us be alive to the
necessity of getting more and better knowledge, and have it said that we cr-amery men
have not met in vain ; that we are fully alive to our interests, anl thit we will comme-nco
another season’s operations with renewed vigor. 1 thauk you tor your patient hearing,
(Applause).

Mr. Jony SPracuE, (Ameliasburg)-—Do you recommend to the people of this country
the idea, when our cheese factories are closed. of makinz butter in the sume buildings,
As already remarked, the country to-day scems to be flooded with a poor quality of
butter. ‘The price for dairy butter is only fourteen or fiftecn cents a pound, while
that of creawery in the wholesale market is twenty-three cents, and the idea strikes
me that by adopting some method where',; we could put separa‘ors in our cheese fac-
toriess in the autumn the milk conld be gathered in say three days in the week through
the cold svason and we could make butter through the late fall and early spring and in
fact all winter, and on account of this favorable season for shipping we could export
large quantities of butter. This has occurred to me, and [ think it is a watter vhat
should be brought before the people of the country.

The Presipext—I would say a large creamery was started near Athens, which is
about sixteen miles from Brockville, on the Brockville and Westpor% road, this last year,




by Charles Johnston & Son, right in the heart of the finest dairy section in Canada, not
that the soil is any better, but I believe that they put more skill into the business, and in
the selection and stabling of the cow and get more money from her than in any other
part of Ontario. They manufactured buatter and put it up for local consumption, except
about two hundred tuhs that I shipped late on in the season. They sold it all through
the summer for twenty-two cents. Then after the close of the season four cheese factories
centred in his vicinity, the patrons of these, in place of furnishing milk to these factories
just took the cream to the creamery. The result was that this factory was making ten
pounds after the regular factory season closed for one it did before. So any one who had
good sense enough to do so continued to furnish cream in this way, and yet there were
right within the sound of the bell in Brockville, where we ought to be leading in dairy
thought and everything else, men who would make butter and sell it in Brockville at
sixteen cents a pound in the face of the fact that their neighbors were delivering it at
the creamery to be made into butter which was selling at twenty-two cents. I offered
Mr. Johnston twenty-two cents a pound for all he manufactured atter the regular factory
season and he made a large quantity and got his money for it. Now, it cost two and a
half cents for manufacturing, and they did their own drawing. In other words, they got
nineteen and a half cents and had no labor and receivad their skim-milk back, a vl at the
same time the factory men made some money and that gave them some tone, because it
put £100 in their pocket at the end of the season. Take every cheese factory section in
Canada and the same thing could be done.  Have one factory which is centrally located,
put in a sepirator and make butter rizht along after the cheese season is closed and by
squeezing the cows to get all the milk you possibly can out of them and building them
up you will be doing a good thing for yourselves and your neighbors and your country,
and will be saving a lot of money that is now literally wasted.

Mr. R.J. Granaym, Sceretary-Treasurer.—1 would just say in regard to the Belle-
ville section, that most of the cheese fictories close the end of September, and after that
the price of butter goes down in Belleville, T have been selling all seasoa for twenty-two
to twenty-four cents, but at the close of the season the price of dairy butter went down to
fourteen cents and the consequence was that the DBelleville market was flooded with
number three butter at fourteen or fifteen cents a pound. Just outside Bellevills there
is a large cheese factory where they could make butter from the first of October through-
out the winter. At present there are a great many patrons that have cows, and as the
price of butter goes down after the factory closes they do not care for making butter
in very large quantities as they have not the proper facilities and the conscquence is
that those cows are allowed to go dry for four or five months. If they could send their
cream to a butter factory and get twenty cents a pounda they could afford to feed their
cows well, T think this thing could be adopted in all cheese factory sections. I hope
and trust thit in our section after this where there are three or four factories they
will combine and one of them make butter of the milk product,

Mr. MacraRLANE—Mr. President, you seem to be the cbject of all our questions
and it has occurred to me to propound one, viz, as to what manner of men these
were who could not manage their own business properly. It has occurred to me to
ask when the dairymen about Berlin seem to take so very little interest in the
business of the Association—judged by the number assembled —whether there are
butter factories in this neighborhood and whether the proper relations of confidence
exist between the two classes you have referred to, viz., those who produce the milk
and those who work it up into butter. There is no doubt the farmers here are cer
tainly intelligent, thrifty and wealthy and ought to understand their own business.
They ought to be entrusted with the ability to make out of their land all they
can, and the question arises whether they have the proper confidence in the people
managing factories for them. We all know the thrifty character of the people of
Denmark, where this whole matter has been worked through. The manner in which
the Danes worked their factories I brought up at the last meeting of the Association
at Seaforth and I tried to emphasise there the manner of their working. The result
of all their experience is this, that they found the best system for butter factories
to be that those supplying the milk should also be the proprietors of the factory and get
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all and every advantage that the working up of the milk provided. They wanted in fact
to get all the profit that was going from the beginning to the end. That they were able
to do by the partnership system ; that is to say that an equitable division of the profits
was made with every supplier of milk to the exact extent of the number of his cows.
This system [ brought forward last year more for the purpose of bringing it before this
Association, but it has oocurred to me to ask whether such a system might not pe capable
of gaining the confi lence of the furnishers of milk in the neighharhoo | of Barlin, 8o that
thrre might be a great deal more of it taken into the factory than seems to be the case
at the present moment. T would like an expression of opinion from you as to whether
that system would be likely to awaken more interest and get more patrons than the
present system pursued in Western Ontario.

The PresipexT—Of course the experience that I have had would not exactly agree
with that. We have had what we call union cheese factories in our vicinity and
invariably they have not been successful —not for want of patronage, but it seemed to be
everybody’s business and nobody cared to touch it. My idea is that a creamery, managed
by some skilful hand who has an interest in the busizess, as well as in the money
invested, is more likely to exercise the greatest skill possible, to get the best patronage,
to handle his creamery in the best way, and make it snceessful for himself and his neigh-
bors. That is what T desired to deal with more fully in my address, that is the idea of
the patron running the cow ten and a half months in the year, so that she will know that
she is constructed on purpose to give milk and will keep right on giving it. You know
that il one of your neizhhors begins to play a game of pool every day that practice grows
on him until he is perfectly worthless as a farmer. Now, what we want is to to take the
cow ; she begins to think if she is not milked 1ight on in the fall that she has done her
work inside of four and a half months ; and she will dry up at the same time next fall,
but those who have practically taken hold of the matter—I[ refer to Biss 1l and MacCrae
_and watched and weighed their milk, have been sucer ssful becanse they have milked
their cows 1ight on.  These are not thoroughbred cows, but half Hoistein, and they have
been milking them ten and a half months.  The very first year by breeding and care
they got a heifer to cive twice as much milk as her mother did at her best. The man
makes the cow, and it ought to bir the greatest study and desire of everyone to se¢ his
own idva expressed in the cow and her capacity for giving milk.

His Worship, Mayor Jansen, who had come into the hall at this point, took the
platform and said he desired to extend to the Association a cordial welcome to Berlin,
and to present the members with the freedom of the town.

The President on behalf of the Association replied, thanking his worship most
heartily for the cordial welcome he had extended, and assnring him that it was exactly
what they «xpected to recoive in such an enterprising place as Derlin,

Mr. John Haxxan (Seaforth) resumed the discussion on the President’s address :
I woald say as to the advisability of adopting the system of Denmark--ot co-operation
or partnership—that I think there are a few ditliculties in the way. I do not know
what the cencral intelligence is in Denmark, but I know in Canada and Western
Ontario it is a little difficult to get farmers to go into any partnership 1 know that
they are doing it in the cheese factory, but looking back to the early days of the
chevse factory system it was nearly all done by private individuals, such as Mr. Bal-
lantyne, Mr. Farrington and Mr. Lossee; and that system was worked up and all the
difliculties overcome before co-operation took place. Of course there is a  great deal
to do in getting the farmers to take part in the creameries. I think where joint
stock companies have been successful there has been one moving spirit that has done
the princip:l part of the work. That is the po-ition [ think yon will find it in at the
present time in Western Outario. After this stage is passed I dare say it is quite pos-
sible to run on the co-operative or partnership system, and I think in the wmajority of
instances when the farmers get so far educated it is perhaps the best way; but in
the early stages when everything is in doubt, when they don’t know wheth-r it is to
be successful or not, it is impossible to get them to form together and stick together.
I am very much pleased with the points brought out in the President’s speech. I think
all the work we will be able to accomplish has been foreshadowed in this masterly address.




Some of the points alone would form the subjects of discussion sufficient to engage the
whole of our time, Tuke for instance the treatment of cows. There is no doubt a greag
lack of knowledge with regard to that. The President spoke of patrons that are only
getting 14 from a cow throughout the season. There is no money in that and these are
the harde-t kind of patrons to give satisfaction to. It is the poor patrons, it is the
partics that are making the poorest returns from the cow, that are dissatisfiel. You
canuot satisfy these men when they are only getting §14 per cow and every cow will eat
§10 worth of hay in three months, Now, if this Creameries’ Association, by its meeting
here can do anything towards weeding out that class of patrons it will be quite a go lsend
to the creamery : and I think those ure points that want to be looked to by farmers par-
ticularly. By comparison of their retuins from the creamery with those mule by making
the butter themselves yon can get them to come, but sometimes we have almost to try
and shicld the returns of rome patrons from themse Ives, or else they would say the fac-
tory was trying to cheat them, or taking from one and giving to another, but it will have
to be told and seen in the end.

The Presivext, appointed His Worship the Mayor, Mr. Wenger and Mr. Moyer a
local commitree to arrange a programme for the speakers daring the convention,

Mr. Mover—The idea was suguested of turning cheese factories into butter factories in
winter. I have always been a strong supporter of the cre amery business, aud | am afraid
that would not do justice to the creamerics,  We all know that milk from grass in the
summer is better than that from feed in winter, and I think in this way you will never
establish a reputation for butter on a level with cheese. It will lead people to go into
the cheese business in summer altogether. The President referred to the inferior butter
we get.  He should be very careful in talking about that point, because he knows that
nobody makes it. (Laughter). I have had a good deal of experience in running a creamery,
and I have always bien of the opinion that a creamery business should be run by some
enterprising person instead of by co-operation. I know I am not backed up in this
altogether, but experience teaches it.  Here is a creamery which has been run in this
county by an incorporated company, and it has just been sold out to an individual, [
think it 18 settled that the creamery must be runon the same basis as any other business,
We would laugh at a farmer grinding wheat and taking flour to tie market in order to
get the most out of it.  If a man puts his whole time into his business he is more likely
to pay astention to the details.  Everybody’s business is nobody's business. I never saw
& creamery operated by farmers from its start,  After it had baen got into good +hape by

some individual I bave seen the factory taken over by the farmers, but it generally stood
there ; it did not make any progress,

The Presipext—1 think Mr. Moyer has made a small mistake with regard to the
cheese factories. My idea was that we should extend the operations of our eream ries as
far as possitle for the whole year, but in sections where cheese is no
believe we should'start a sepuat v in the best one of four factori
all this mi'k together and manufacture butter out of th
milk had made cheese all the rest of the year,
While ninety-seven per cent. of the butte
never be better than at the present time,

w manufactured [
e3, to continue to get
o cream of these parties whose
I would not interfere with our ereameries.
ris made by the farmers, our reputation will

Mr. Macrarnaze —I wonld like to say,
seems to me | have breen fairly sat upon,
adoption of that system in Cuna la,
in this question to read what has be

in regard to the question of co operation, it
I certainly do not see any prospect of the
I should like marely to ask thoss who are interested
en stated on the subject at the last mecting of this
Association, and gave due weight to the facts and figures gained in Denmark. If they
do not get any argument to convines them of the advant wges of the co-operative systewn
they may perhaps get at a great many that will assist them in ordinary business,

Mr. Granax—Just before closing T would like to add a word or two on this suhject.
The largest cheess factory in eastern Ontario, which has been twenty-five years in oper-
ation, was this last fall sold to a private individual.  The reason was that right on the
same strect was a factory built by a private individual, and the man that run the factory
paid 85.50 per standard of three thousand pounds of milk more than the factory run
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on the co-operative system. In our county, of sixty factories about one-third were run
by private individuals, and I gave this as an instance showing that the factories run in
that way paid more.

The convention then adjourned till 2 o'clock.

AFTERNOON SESSION,

The members having re-assembled at 2 o'clock the President called attention to some
exhitits made by E. J. White & Co, of Belleville, in the shape of butter boxes, adapted
for the local trade and suitable for holding from one pound up to ten pounds, and manu-
factured of wood with parafine lining, which is caculated to keep the buiter pure and
{ree from the taste of the wood and exposure to the air.

COMMITTEES,

The following committees were then struck :

Order of Business—Messrs. A. Wenger, M. Moyer, and Mayor Jansen,
Nominations —Messrs. A. Wenger, J. Hannah, R. J. Graham, and J. Sprague.
Dairy Utensils—Messrs, M. Moyer, E. Miller, and M, Sprague,

Lesolutions— Prof. Robertson, Messrs. . Derbyshire, and P. E. W. Moyer.
Finance —Mesers, M. Moyer, J. L. Croil, and Mayor Jansen,
Legislation—Prof. Robertson, Messrs. M. Moyer and D. Derbyshire.

FERTILISERS.

Mr. Trioyas MACPARLANE, Dominion Analyst, Ottawa, being called upon, was received
with applause. He said : At the last meeting of the Association in Seaforth he
bind read a paper full of facts and fizures, but observing that an address sermed to receive
wore apprehension he now undertook to speak to them without notes, although he felt
pretty much like a man handling a nev horse, not being very sure whether the result
was going to be a break-down or a runawwy. However, [ will start to give you a talk
which may interest those who usually come to such meetings as this.  On former occa-
sions 1 have brought before you subjects more immediately connected with the testing of
wilk and the manufacture of butter and cheese, but as our worthy President said this
worning, the matters that come before you for consideration can he divided into two
clusses ; those which concern the manufacture of butter and cheese, and those which con-
cern the production of the raw material, namely, the milk.  He stated that matter very
well, and my subject on this occasion shall refer more to the production of milk than the
manufacture f butter or cheese.  The manner in which cows should be treated, the
proper food for them and many others, are snbjects of great importance in dairying,
but 1 would go deeper down und say that a farm in good heart onght to be considered to
be quite as necessary for the cheap production of wilk. A good farm ought to be like
an account in # bank, or rather like capital laid out at interest ; it should be able to sup-
port the farmer from the interest alone, and the capital—that is to say the richness of
the -oil—ought to remain unimpaired. Connected with this very matter is the question
of artificial manure (fertilisers) with which we in Ottawa, especially in my branch,
bave a great deal to do. Now, 1 am not here for the purpose of alvocating the use of
artiicinl manures ; certainly not until the farmers are better aware of how to take
advantage of the natural manures on their farms. Artificial manures 1 consider to be
very much of a nature parallel to medicine. The doctor when called in merely uses
medicine 10 assist nature. He does not expect that his patient is going to fatten on it
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So it is with fertilisers ; these are only of use to the farmers for the purpose of helping
nature in her efforts to feed the plant. Now, besides having to do very considerably ip
the Laboratory branch at Ottawa with the testing of food and other preparations—milk
included —we have also to do with the analysis of these same fertilisers, and in doing
our duty with regard to them, in examining them and finding out all that is possible to
know about them, in order to be in a position to advise other people concerning their
wanufacture and use, we have very frequently to post ourselves with regard to what
is doing in connection with them in other countries,. We think this is advisable ; we
have to do it ; it is part of our business ; and in thus studying what takes place in other
countries and in reading the journals published in other countries in regard to the appli.
cation of these fertilisers, and in regard to agriculture and its inter ‘sts generally, weo
acquire a great deal of information which the ordinary farmer or dairyman cannot he
expected to collect, and it is for us who are in the position of being able to giin this
information and who are the servants of the Government and the people to place our-
selves at the disposal of the people and lay that information before them. It is this
wish to do on the present occasion, and I may mention that I am not here of my own
motion.  When asked by the secretary of this Association to attend the present con-
vention I applied to the Hon. Mr. Costigan, Minister of Inland Revenue, for permission
to do so, which was readily granted, and it is by his cousent that I am able to be here
and give you the benefit of any information I have gained in the execution of my
duties. 1 shall not say very much in regard to the operation of the Fertilisery’ Act in
Canada, although T am re.dy to answer any questions any person may ask on that sub.
Ject ; I shall merely advert to the fertilising constituents which are present in all those
artificial manures and their values, in order that if possible, farmers and dairymen may
realise the actunl market value of substances that they are daily handling, and in order
that they may learn to appreciate these,  There are mateiials passing through their
hands, sometimes carefully, sometimes carelessly, whick if they Liud to buy in the open
market would cost them large sums of money, 1 way mention that according to the
operation of the Fertilisers’ Act, passed at the last session of parliament, we are now
bound to give in our reports a statement of the relative value of each of these fertilisers
for the information of the public.  Now, this value las to be caleulutod per ton
for all ficrtilisers offered for sale in Canada, and it is computed by taking the
quantity of fertilising constituents in pourds which they contain, and wmuliiplying
it by their ordinary prices in the market. The valuable constituents are three
—potash, phosphoric acid, and nitrogen. That is not a large number to rvemem-
ber, and 1 shall not trouble you very much with two of them. However, [
would like you to rvemember that the relative values are something like this:
phosphoric acid is about twic: the value of potash, and nitrogen twice the value of
pho-phoric acid.  That is to say, if potash stood ut four cents per pound you would have
to pay eight cents per pound for phosphoric acid and sixteen cents per poand for nitrogen.
These are very nearly the prices which the farmer has to pay if he wishes to buy in the
open market such fertilising materials,  Nitrogen is the most costly, and it is ahoat that
particulur fertilising ingredient that I wish to talk to-day, because, while it is of great
interest for the general farmer, it is also of great interest to the dairyman, Now, with
regard to this one element, nitrogen, you will all say, “ Well, what is this nitrogen ?” 1
answer, it is w very important constituent in foods and fodders, and especially in those
foods which contribute towards the formation of blood and muscle, It is one of the
essential constituents of cascin, of cheese, in which you are all interested. It is not, [ am
glad to say, present in butter at all.  Therefore, if you produce butterand sell it off your
farms you may pride yourselves on one thing, that you are not selling away any nitrogen,
and, therefore, the farmer who sells only butter is certainly not impoverishing his farm,
But I want to call your attention more particularly to a source of nitrogen which the
farmer, if he is aware of its existence, certainly does not take advantage of. Like the
famous McGinty, we live at the bottom of a sea of nitrogen. The atmosphere thit we
live in and breathe consists, four-fifths of it, of nitrogen. Now, that may be very strange
to you, that four-fifths of such a common thing as air consists of a substance worth as
much as sixteen or seventeen cents a pound—worth as much as ordinary butter in your



market. Therefore, you will see that it is a very great advantage to get hold of that
element in some way or other, and when you have got hold of it to keep it. Well, we
have got it surrounding us everywhere. It there were any school boy here I am sure he
could tell me the pressure of the atmosphere upon the earth’s surface. I dare say many
here know that it presses at the rate of fifteen pounds on every square inch. It follows
then that if there are fifteen pounds of air pressing upon one square inch, and if four fifths
of the atmosphere consists of nitrogen, there must be twelve pounds of that nitrogen rest-
ing upon every square inch of our earth’s area. Twelve pounds of nitrogen at seventeen
cents per pound make $2 04, and this is the value of the nitrogen that lies upon each
square inch of the earth’s surface, What does that come to per square foot ? There are
144 square inches in a foot, which makes about $238.00 worth of nitrogen resting upon
every square foot of the earth’s surface. If we went on calculating in this way we would
come to see that on a hundred acres the amount is something over one thousand willions
of dollars. That would be a very valuable farm indeed if the owner could convert the
nitrogen resting on it into pounds, shillings and pence. If he could convert a very small
fraction of it into cash he would be a very rich man. I mention this to show that
nitrogen has a very great value for the farmer or any one who can fix it. This fixation
of nitrogen lias long attracted the attention of chemists. They have for years
back—half a century at least—been exerting all their ability to convert that
nittogen of the atmosphere into something they could sell. They have been trying
to get it converted into cyanogen, which makes up a great part of the substance
known as Prussian blue. They have also tried to get it nsed in making saltpetre. They
have also been trying to get it converted into ammonia in order that they might realise
something handsome from the enormous wealth of nitrogen stored in the atmosphere.
They have been able to do it to a certain extent but never in such a way as to pay them
for the attempt ; and yet all this while there is one man, [ don’t know whether he is a
tradesman or a professional man, to whom it is given to convert the nitrogen of the
atmosphere into something of value, and that mwan is the farmer.

Mr, Derpysiire, -Call him a professional man,

Mr. MacrarLiNgE—Well, when we consider all the advantazes at his disposal and the
skill required to take advantage of them, his ought to be the first of the professions.
But to return to our subject. Priestly was, I think, the first to state that certain
plants have the faculty of being able to take nitrogen from the atmosphere and fix it in
themselves and in the soils connected with them. This has lonz been maintained, but
only within the last ten years has it been proved to the satisfaction of every man,
scientific farmers and scientists includel, to be the case It is now a well established
scientific fact that plants of a certain class, which the farmers raise every year, have
the faculty of converting nitrogen into a shape in which it is realisable at the rate of
seventeen cents per pound. It is well known that such plants as pease, beans, lentels,
lucerne, vetches, clover, lupins and others, have the facnlty of enriching the soil. These
plants do so bacause they have the property of fixing nitrogen. [f you choose to raise
grain or corn they cannot thus procure their nitrogen from the atmosphere. It has got
to be sapplied to them in the shape of manure it they are to be able to take advan-
tage of it, but those other plints or crops that [ have mentioned, the pease, the beans,
the clo:er, ete., or what the hotanist calls the legiminose, have the property of being
alle to take that nitrogen from the atmosphere and appropriate it to themselves. As 1
said before, the fact has long been known or suspected, but it was not until quite
recently that a certain farmer, who was not a scientist, named Schultz, who possessed
a farm called Lupitz, in the north of Germany, went to work and proved it practically
and gave such an explanation of what took place as excited the attention of the scientific
wen of his country, and then scientific controversy began, and it has rained pamphlets
on this subject ever since, I will try to explain what it was that farmer Schuliz did,
and T will relate the facts as they are given by thoroughly reliable practical men.
Mr. Schultz owned, or bought, or acquired a farm in north Germany, which consisted
almost wholly of a light sandy soil, and I suppose you all know how hard it is to make
money on a farm of that description. It was so poor that he could not raise anything
to advantage. He tried raising a fodder which is commonly grown in the north of




Germany, namely, lupins. He could not even raise them at a profit. Ile was able,
by spending money for large quantities of artificial manure, to raise something, hut
not to pay. Just about the same time as he was struggling with his difficulties, the
salt mines of Stras-furt were discovered ‘in North Germany. You are all aware that
though the bore-holes were sunk to obtain rock salt, they discovered, besides it, other
winerals containing potash. This was an accidental discovery. It was made about
the time that Schultz was engaged in working his farm. It was no¢ long afterwards
until shafts were sunk into the deposits, and various minerals and salts containing
potash varying ull the way from twelve to twenty per cent. in their natural state, were
opened up.  Mr. Schultz heard that they were of great value on account of their
potush, agriculturally.  He thought he would try them as a last resort. He purchased
the quality known as kaiuvite and uscd it at a 1ate of about something less than one
hundrcd and fifty pounds per acre. He sowed it upon the land which was yielding
lupins, and to his astonishment he got a larger crop than he expected, and more
remunerative,  He was able, by applying these potash salts alone, to get large crops of
lupins and peas and beans and clover, at the same time, he applied no nitrogen. There
was ncne present in his saudy soil, and yet the resuliing crops were highly nitrogenous,
He thus obtained a practical proof that these plants stole their nitrogen from the
atmosy here.  He proved further that by growing these leguminous plants he gave the
grain crops which followed them in the rotation a supply of nitrogen which assisted
their growth, and he had as laige grain crops as his neighbors. He did not, in order to
supply nitrogen for raising these grain crops, plough in the previous ones. He
harvested his peas or clover and made use of them, and Le found that the roots of
those left in the ground contained sufficient nitrogen to sustain the grain crop after-
wards.  He characterised wheat, barley, oats, ete., as crops which consume nmitrogen,
and lLe characterised the clover crop and the crops that aie analagous to it as those
which collect the nitrogen. lle therefore settled down to conducting his farm in this
way, rairing first the clover and pea and hean crops, etc, that were necessary for grain
crops, and he succecded perfectly.  He found that by putting a grain crop after po'atoes,
for instance, he got no result at all without nitrogen, which cost him money, but if he
sowed grain after the clover was off the giound he succeeded perfectly, and his rota-
tion thareafter conristed in sowing first nitrogen collectors and the second year nitrogen
consumers, In this way he was uble to go on making his farm pay and enriching it at
the same time.  Ile happoned to he a man of considerable intelligence ; he published
the whole f these results, and ever tince the discussion has been going on in Germany.,
The suiject was tuken up by two German professois whose business was that of
agricultural chemists.  Their names are Wagner and  Hellviegel.  Independently of
cach o'her they set to work to get the scientific demonstration of what Schultz had
shown to be a fact, and carried on experiments underneath glass jars or domes on plots
of ground, and in vessels resembling lirge flower-pots, but the particulars of these I
uced not give and it is quite suflicient to say that these proved to the satisfaction of
scicntific men in Germany and elsewhere that it is possible for the farmer to acquire
pitrogen from the atmosphere aud that he does not require to purchase it from any
other source,  He can get that which is an essential fool for wheat, barley, ete, by
the intervention of such crops as I have mentioned. I suppose it will be said that there
is nothing new in this, that many farmers here and there have done the same thing,
It ig well known that clover hias an advantageous eflect, and possibly also some of you
may have had experience of that sort; Lut it is one thing to have the expericnee and
another to have the explanation as to the reason why the sowing of clover is to the
farmer's great advantage. 1 believe that an explanation of the cause will come before
him with redoubled foree and induce him to widen his experience and take advantage of
those circumstances of which he knows the cffect has been demonstrated.  He may
follow Schuliz’ example and be perfectly sure that by employing the same means he will
get the same recults.  Nature is the same everywhere, the same in Germany as here,
Av any 1ate, the atmosphere is the same and what they have taken out of the atmos-
phere in Genmany way also be taken advantage of in Canada. Of course, in a new
country you have to consider the climate, but in this matter I do not think it is neces
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eary. It is simply necessary that the farmer shoull make up his mind to apply the
sauie principles here that have been applied in Germay and elsswhere with great advan-
tage. The chief thing is to remember thit nitrogon is essantial to the growviny of his
most veluable cror < 5 that nitrogen to be presente | to thosa crops directly in fortilisrs
will cost a large .o ant of monoy, seventecn cents a pound, but that you can acquire
it from the atmosphere by growing in alvance of the grain crop a clover or bewn or
pea crop, without its costing anything. Now, I think that it is, perhaps, as woll not
to oceupy too much of your time in talking upon this subject without allowing some
one else to get in a word edgeways, anl I would much rather be questional on the sab-
ject than go on saying over and over the sume thing. 1 d> not know whether [ am
prewhing wbove the heads of my congregation or not, perhaps I have been preaching
beneath the capacity of my audience. [ am reminded by this of an incident which
occurred in my own experience, I am a Scotchman and a member of a St, Andrew's
Sciety, and on one occasion I got a letter from the secretary telling me that [ was in
arrcars to the extent of seven or cight dollars.  Well, I had not heen in the place more
than one or two years and I could not unlerstand how 1 could be so much in Arrears,
and wrote to the secretary asking him information on the subject. He give mo an
account showing that there was one dollar due when I lived in sach and sach a street,
and one dollar when I lived in sach another street, but I had never lived at any of
those places, and so I wrote back to him to sty that he had * got the wrang soo by
the lug.” (Laughter.) Now, this is not the joke.  The joke is that the secretary
did nov und-rstand and wrote back to ask me what I meant. (Langhter.) 1 give you
that as an instance of preaching beneath the capacity of an andience.

Mr. Moses Mover—Do I understand you to say that the fertility of the sil can
be kept up by raising a crop of leguminous plants without supplying fertility by
manure or in any other way ?

Mr. MacrakLANE—Yes, provided you supply the inorganic constituents; that iy
the result of the experience I have been speaking of. One particular element, nitrogen,
ca” te supplied from the atmosphere in this way. Bt itis not thereby meant that
nothing elv is required for a particular plant. I have mentioned that potash and
phosphoric acid are advantageous for the growth of most plants. They have got to be
guppiied. These the farmer must got and apply under certain circumstances and cone
ditions, but I was going to call your attention to the fact that those are the cheapast
among our fertilising materials. They cost you less money and you can very easily
procure them,  There is very little of theso fertilisers sold in Canalda compred with
the population, and the reason is because manufacturers of the fertilicers are ohliged
to puc in nitrogen at the cost of seventeen cents a pound to supply that which the
firmer might himself procure.  We will take, for instance, a compound fertiliser,
thit is to sav, one that not ouly contains the inorganic constituents, potash anl phos-
phoric acid, but nitrogen to such an extent as to be appreciated by the grain crops to
whichi it is wpplied. ~ That must usual y amount to five per cent. to ba effective at
all. The manufacturer must buy dry dried blood or sulphate of ammonia, or nitrate
of s.dy, in order that the nitrogen shall be supplied.  We will take a fertiliser con-
tuining tive per cent. of nitrogen,  There are twenty hundred weight in a ton.  That
wcans that every ton must contain one hundred pounds of nitrogen.  Well, one hundred
unds of nitrogen at sixteen or ssventeen cents a pound increases the cost of a ton of
these fertilisers by sixteen or seventeen dollars. It makes a great difference to the
farners whether the fertilisers cost twenty-six dollars or only ten dollars per ton, If
the farmers would only do th-ir duty, that is, take advantage of the natural store of
ttiogen all around them in the atmosphere, they could very easily purchase fertilisers
containing phosphoric acid and potash. Now, the fertilisers which Schuliz supplied
Was one containing potash—principally kainite—and which was produced at a low price,
Now, you take wood ashes ; if to-day you want to buy wood ashes on account of the
Potash they contain, you will have to pay probably at the rate of six cents per pound
for the potash.  But the potash in such material as kainite probably does not cost
wore than two cents in Germany. Therefore, Schultz was able to use them in large
Quantities, and by growing leguminous plants was able to steal the nitrogen from the
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atmosphere. Opinions may be divided as to how these plants really do this and why it
is that grain crops cannot. It is, indeed, a very curious thing that barley or oats or
corn have not this faculty, and the controversy is still raging as to the means by which
the leguminous plants effect the transformation. People are now theorising and have called
in the microbe to explain. Certainly scientific people who are bound to explain go to the
roots of everything, have gone to the roots of pease, and found excresences on these roots
and believe, that in these lies the machinery, whereby the transformation is effective,
They say that the little bulbs on the roots are little houses in which dwell the microbes
or bacilli by which the nitrogen is assimilated. I merely mention this point as the
farthest that has been reached by Hellriegel in explaining how beans, pease, clover, ete.,
exert their power of taking from the air that material for the use of the farmer which
costs him as much as he gets for his butter.

Mr. Mosks MovEeg- —This is certainly very interesting to me. Farmers here are in
the habit of plowing down their clover. Do I understand you to mean that some nitro-
gen is stored in the roots !

Mr. MacranLaNe— Yes, sir. That is certainly the result of Mr. Schultz's experience.

Mr. Joun PuiLp (Dromore.) —1 had a field of clover and in the fall [ was plowing
it down when a neighbor came along and asked me what I was doing. I said “I am
going to plow in this crop.” Well, he said, that is not giving the land achance. Why,
you have only meadowed it one year.” 1 said “That is all right.” The next season the
game gentleman came along and [ had a fine field of wheat there. He said * That is
the best ficld of wheat 1 have seen.” [ just clapped the old man on the back and
reminded him of what he said about not giving my land a chance. T said, “The
cost of the clover seed would not be so great as the hire of a man to put on
manure.” T agree with the Professor’s speech very much.

Mr. Sayves Hoster—I understand the Professor to say that there were several
things requisite to enable the farmer to produce a good dairy product ; amongst the first
was a geod fertile furm. I would ask if the best way of adding fertility is to commence
dairying and especially winter dairying. Could a farm not be enriched in that way ?

Mr. Macrartaxe—1 am much obliged to Mr. Philp, who has given practical
reasons for agreeing with the theories T have brought forward. Mr. Hunter has adverted
to something I proposed to go into after disposing of the first part of the subject. I did
not, however, exactly understand his question.

The Presipest — He wants to know if going into winter dairying and keeping more
cows and raising less crain would not tend to enrich our soil and help the farmer to
make more money for himself.

Mr. Macrarnank—1 believe there is no doubt about that. I was going to say
gomething about that in tracing the further history of nitrogen, and if no one has any
further questions to ask just now about the fixation of nitrogen we chall go on aud try
to follow up this nitrogen. It is quite an interesting history. When a boy I used to
read all surts of trash and among other things something which is not trash, namely,
the Waverley novels,  One of them, called the “ Fortunes of Nigel,” I found very enter-
taining, but I now thivk that if farmers and other people properly studied the
¢ fortunes of nitrogen ” it would probably result in  their making their own
fortunes. We will ruppose }y one means or another, but especially by  steal-
ing it from the atmosphere, the farmer has got the nitrogen lodged in the soil.
Well, we will try and trace what becomes of this nitiogen. Weo will suppose
you have raised, by means of nitrogen, a crop of clover and one of grain. Well,
the grain you cut to realise on it.  The nitrogen has found its way into the ears
of the giain, It forms the most important constituent of the gluten contained in the
grain, and that you want to sell off and convert into money. You are realising that
which yon took with the good permission of kind Dame Nature. Well, if you would go
on in the same way and grow more grain you have got to produce more nitrogen on your
farm or purchase it. You do otherwise with the clover. The clover is cut and tuken
into the barn and it is fed to the cattle along with other valuable fodder. Part of the
nitrogen that is fed to the animals is used by them in order to build up their frames,
their muscle, their flesh, and & certain portion of it passes unappropriated through the
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body. A certain part of the phosphoric acid goes into the bone, and that along with
somo potash and nitrogen is contal:ed in and sold with the animal, but the nitrogen
thus sold is a very small fraction compared to that which passes through the animal.
By far the greatest portion, at least 80 per cent. is to be found in the manure that is
collected in the manure heap or what I think the farmer should call his * treasury.”
Now, I must tell you that nitrogen is a very unstatle element. [t seems to unite with
other elements under protest and is unfortunately always wishing to return to its
original condition. It is always striving to outwit you, always striving to get back to
the atmosphere again, and it will require all the intelligence of the farmer to retain it.
There lies the art of the farmer. He must first catch it and then keep it. [ am sorry
that this is not very well attended to. The President gave you an instance of bad farm-
ing when speaking of wintering cattle in referring to the man who neglects his cows in
winter. . Well, you have got a parallel to that man in the farmer who pays no attention
to his manure heap.  Almost everywhere I have travelled in Ontario I have seen the
manure thrown out and exposed to the winds and rains of heaven, and all the time the
nitrogen is escaping. It is very sensitive, takes the hufl easily, and if not fixed goes
back to the aiv und careers over your head and laughs at your folly. By intelligent
action the farmer can retain the nitrogen which he has acquired from the atmosphere,
“Well,” someone asks, “how are we to know when we are losing this nitrogen 1" 1In
the lirst place very many of you, I have no doubt, in going into a stable, more especially
a horse stable, have often been met by a very pungent smell.  What is that? It is called
awmonin, and in that form the nitrogen is flying away from you. Then, in another part
of the barn you will see trickling away from the manure heap or the stable a little brown
stream of liquor.  That is the nitrogen in company with the potash oozing away. These
are the leaks that the farmer allows to go on in his establishment, and he must suffer
from it.  Just as great leaks take place there as if when taking sacks to the mill he
aliows the grain to trickle out on the road. There is no diffi-ulty in preventing this
nitrogen from running away. The smell 1 have spoken of can easily be prevented by
means not at all new. It has been talked of for fifty years, Here in Ontario you have
inexhaustible supplies of common land plaster. Itis cheap enough ; I do not believe it
costs over six or sevn dollars a ton. By simply sprinkling a little ground plaster in the
stable under and behind the animals the smell disappears, The sulphuric acid of the
plaster takes hold of the nitrogen and puts it into a condition in which it cannot possibly
escape and iv is swept away with the manure into the manure heap. Not only so, but
the pla ter has the faculty of preserving that manure better than you possibly could in
any other way. [ do not mean preserving it if it is thrown out of doors, 1t must be
kept in a covered shed.  To have manure exposed to the air simply shows an utter want
of intelligence ; the farmer who allows this is working against the interes s of his own
jocket. If it is thrown out of doors what happens? The ftirst thing that happens in
this climate is that you have got a layer on the ground and then comes a layer of snow.
Then out comes another houp of manure and then snow again, and so the manure is kept
i quite a cold, miserable coudition and cannot ferment and get into the condition the
plant likes, That is the first result. The second is this, that when that snow melts it
simply dissolves out of the manure anything that is good. The ammonia and potash ro
in that way and the resulting manure is scarcely worth the trouble to you of carting out
to the field. There is then a perfectly easy system whereby by the use of plaster and
proper care valuable constituents once obtained can be retained in the manure heap. In
answer to Mr. Hunter’s question as to winter dairying, it may be said that is by far the
most profitable system of using up farm produce. As I said before, at least 80 per cent.
of the nitrogen of the fodder finds its way into the manure heap. If, however, you sell
your milk to the cheese factory you are certainly taking away a large quantity of
the nitrogen which you have acquired with so much trouble. The milk contains about
four per cent. of albuminoids, mostly casein—the constituent containing the nitrogen
and used in the manufacture of cheese—and when you sell away the milk to the
cheese factory you sell away part of your nitrogen which you have obtainel with so
much trouble from the atmosphere. On the other hand, if you sell to tha butter
factory and so arrange that the skim-milk is returned to the farm to raise young
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stock upon, you receive all the nitrogen back and it is replaced on the farm again,
In that way, if you choose to get money by butter rather than by cheese, you do so.
much the more to keep your farm richer and in good heart. The butter contains no
pitrogen, and if you take the proper means for fixing and keeping the nitrogen which
are at your disposal by means of nitrogen collectors and land plaster, your farm must
inevitably year by year be getting richer. Thave only good words to say with regard to
the keeping of stock and the getting of manure from it. My principal ohject was to
show in addition that you could acquire more of this valuable stuff, nitrogen, by a
certain course of cropping, and if adopted there is no question that the farm must increase
its yield and get richer as time goes on.  Much of what I have said today has heen said
before. 1t is thirty years since I first read that old old story as to the use of land
plaster, n a hook written by a German agriculturist, entitled *“ A pound of nitrogen for
a penny.”  That book, published many years azo, gave actual, practical demoustration
that by the use of plaster you could retain the nitrogen of barnyard manure. It is an
old story, but, like many another story, it is none the worse for being twice told, T tell
it again in the hope that some may believe it and endeavor to practice it. (Applause.)

The Presinext—What Mr. Macfarlane 1eally wants is that we should raise a great
deal more to the acre ; have more and better crops ; feed more and better food to more
and better cattle and realise more and better results from those cattle. I think it ought
to be the aim of every dairyman to have a better dairy cow fed by better methods ;,
utilising all those things which have been given for his benefit ; feeding strong, healthy
crops ; feeding them to strong and healthy cattle, exactly adapted for making the best
quality of cream suitable for manufacturing the finest quality of butter, and in this way
making money for himself and being an honor to his neighborhood and his country. 1§
is a great and worthy aim and one which will help to secure for man enlarged influence,

Mr. HuntEr—1 think, if T understand the Professor, he is not an advocate of taking
out the raw manure and spreading it on the land. I understand he prefers ripening it in
a heap.

Mr. MacFArLANE—Yes, that is so far as my small experience gocs. It carted
straizht out to the field the chances are greater for having it leachied ont by snow and
rain.  Of course, in that case the leaching is done on the land and the solutl: matter is
not quite lost if you get it at the place you want it. I know this, that when plaster is
used in the stable and the manure is kept from being exposed to the atmosphere it benefits
the manure very greatly. 1 have seen it dropped throngh a hole in the stable into a
gpace below, and in fact that is a common custom which prevails in the province of
Quebee. I donot know whether yon will approve of that or not, but down there they
set grent store by it. We are in the habit of supposing that the French habitants have
no great intelligence, but they have intelligence enough for that. (Laughter.) When
plaster is uscd at the same time moderate decomposition takes place, sutlicient just to rot
the straw, and bring the whole to the consistency of soft cheese and pat it in the best
possible condition for the plants outside on the fiells to take advantage of.

Mr. Isaac HiLLpous—Dart of w.y manure is under cover and part of it is not. Is
there not often a loss for want of water by too much heating

Mr. MacrarLang—There is no doubt that when you keep it away from the water
altogether a lot of nitrogen goes off, but that can be prevented in two ways.  You can
keep the manure moist.  That is one of the best ways to prevent what is called * fire-
fanging”  ‘Ihe introduction of plaster prevents the sawme thing. I know of no instance
of it occurring when the manure was plastered.

Mr. J. B. Asurey—I would like to know whether Mr, Macfarlane thinks we, as
farmers, lave room to stow all onr manure under a shed without at sometime during the
winter tuking it to the fields? We cannot possibly stow all our manure under a shed.
We must eventually take it out on the land betore spring comes,

Mr. MacraniaNE—If the necessity exists for taking the manure into the fields I
should say let it be done, but by all means see that nothing escapes from it in the shed.
Any loss that takes place in the field, if plaster lhias been used, is from leakage and that
is kept on the s0il to some extent. Any escape of nitrogen into the atmosphere is im-
possible with plastered manure.
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Mr. H. G. CLarRk—What cflect will sprinkling wood ashes on the stable floor have,
and what kind of stable manure would you recommend on mangels ?

Mr. MacrarLANE—I should think the scattering of wood ashes would have a bad
effect. It would have a tendency to liberate the nitrogen in the shape of ammonia.
Some people have alsc thonght that by using common caustic-lime they were doing just
as well as using plaster.  The result of its use also will be to liberate valuable constituents
from the manure. In regard to the second question that the gentleman has just put,
there are a great many things to be considered, such, for instance, as the condition and
nature of the soil. I do not think that 1 am sufficiently wise to give a short answer to
that question,

The Paesipext—I would not, until we stop the leak in the stable floor by the use
of Iand plaster, buy a single ton of fertiliser. [ believe that if we got the manure to the
ficld in a proper condition there would not be any fertilisers bought. I don’s say any-
thirg against them, but I tiink it is a great mistake to buy constituents which we have
alieadv, and see thousands of dollars wasted throngh improper care of our stable manure,

Mr. MacrarLaNe—What the president has said in regard to nitrogen I fully
endorse.  We would never requirs to buy it if proper care were taken with the natural
manure, but if you are selling produce off the farm that tal es away phosphoric acid and
potash you must do something to replace them.

The Presipent—1 have to thank the Professor very warmly for the able address we
have received. 1t has been exactly what we desired. 1 I:ve now great pleasure in
introdueing Mr, Sprague, and I hope he will devote a large portion of his time to the
silo, Lecaure that is the most important question we have in this country to-day.

ENSILAGE AND WINTER DAIRYING.

Mr. Jon~ SpraGUE (Ameliasburg) was next introduced. He said: T am very much
pleascd with the address of our president this morning. [t was a very practical one.
I think he forcshadowed what would be sufficient to occupy a mecting of this kind for
severul days withont entering into other mat'ers as should be done. I was a'so pleased
with evervthing else which has occurred to-day but one thing, and that is heing called
upen to speak to you this afternoon. I am like the man who ot married, and after the
coremony said he felt very despondent.  His best man asked hin as to the cause of his
touble, and why he was not more cheerful, “ \Weil,” he said ¢ the day would come
scmetime—he did not know how long it might be—when his wife would die, and then
there would be the expense of the funeral.” (Laughter). T do not think [ have taken
i what hus been raid as 1 would have done if I had not been aware that I would have
tospeak. 1 anticipated the end fiom the beginring. Now, our President has introduced
me to you as an old dairyman from Prince Edward but I may inform you from the out-
sct that I am no public speaker ; that is not in my line of business. Tt is very easy to
sitard talk about these questions, hut it is a diflerent matter to get up here and speak,
ard the effict is to produce a 8ort of weakness in the knee, and the voice does not have
the vatural sound in your ear, and all these things tend to make your own position very
unpleasant  However, I hope you will bear with me this afternoon remembering that I
am not a public speaker,

I have given the dairy industry my attention for twenty-three years, My firs
experience was with the co operative system. I think we had about the first factory eass
of Ter nto.  That factory was established on the joint stock principle. It langnished
under th+ management of many men and eventually became defunct. Immediately after
that cutastrophe occurred T myself established a cheese factory in our neighborhood on
my own farm, and during all these years I have been *boring” away in that direction
to a certnin extent. Five years ago—1885, I think it was—I introdaced a Laval separ-
alor. Since that time we have conducted our operations both in the manufacturing of
cheese aud butter, something on this line in the early part of the season to make butter,
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receiving the milk from the farmers, taking the cream from it and manufacturing it into
good butter. Good butter is our forte. We return the milk to the farmers. This con-
tinues till the first of May, and we run cheese through the hot season until, say about
the month of August, when we commence skimming again and making butter. We
usually continue making cheese until the factory season closes. At the close of the fac-
tory season we buy all the milk we can from the farmers. We have been paying last
year—we are paying now—a cent a pound for milk. We are making butter that we
are getting twenty-two cents a pound for. Well, 1 can go to hundreds who get from
sixteen to cighteen cents. The fact is that the relative loss is so large that we as farmers
canmot afford to face that loss. I think it has been something like four or five cents a pound
on butter. The loss is actually greater than that. I believe that we in this country, by
adopting a system a little different to what we have at present, could make up our minds
to continue dairying operations the year round. It is astonishing how quickly certain
modes of operation become natural to you when you once adopt them. Years ago we
considered that when the factories closed the operations of the cow ceased. We acted
as the dry nurses to them.  When milk was cheap in the spring we had plenty of it and
when it was dear in the winter we had none to sell. Now, to a certain extent, we have
changed that line of action, aud it is quite pleasing to us as dairymen that we have
adopted a means whereby we can get continual cash returns from our herds. I have an
address written out here and may as well read it in case I forget it later on. When
we consider the immense capital invested in the farms of Ontario, and are told that for
the last fonr or five years the income of our farms has not been enough to repay
the lahor and other expenses employed to conduct our farming operations, to me it is
apparent that no other branch of industry could have withstood such a lengthened period
of adversity. Had it been possible for us as farmers to have withdrawn our capital from
this line of industry our numbers to-day would be largely on the decrease, But this
change with us seems almost impossible, and from the very necessity of our situation we
continue a branch of industry yielding a luss, i e., if the market value of our labor is
considered.  Admitting those fucts to be substantially correct we must next admit that
there is something wrong in the manner in which we conduct our business or some other
cause for this bad state of things. We are told by some that to succeed as fariers we
first must abandon many of the luxurics of life that we now enjoy; dispense with fine
clothing, fine carriages and return to cheaper modes of living. By others, we are told
that to succeed we require more protection, that cheap corn, oats, other grains and other
farm products be excluded from competition in our markets. Now, we have some-
what abandoned our luxurious modes of living and to a certain extent have tried protec-
tion, and, not yet having obtained a better position in the field of Jabor, it is high time
we changed our line of action in some respects. The dairy and its products b-iug the
object of this meeting it is to be hoped that our discussions may tend to knowledge in
this particuiar line. At our annual convention in Guelph on Jaunuary 17th, 1833, |
gave an address on the silo and ensilage. 1887 was my first year growing ensilage and
at that time I believed and advocated the introduction of ensilage to our farms as being
one of the most important steps in the direction of success. To-day, after four years
practical experience, I azain call the careful attention of those present, and also the
farmers of Canada, to this method of providing cheap and good food for our herds. The
last four years have borne testimony to the correctness of my assertions. I claim the
honor of heing among the first, if not the first, to construct a silo and continue the
same in practical use. I need not enter into a detailed statement as to the best methods
of construction of the silo nor give directions as to the growing of corn feed, this
information, given by me to the farmers of this country in 1888 being practically correct,
experience having prover. most conclusively to me that no farmer can afford to do with-
out the silo for a ciugle year. The time has gone by when it is required to show that
ensilage is one of our best foods for cattle; also one of the very cheapest. By the use of
it the extent of our dairy production can be increased tenfold and even more than ten-
fold beyond our present production. We as farmers in Ontario have now a wide field
opening to us, and it now is time that we avail ourselves of the opportunities set
before us. Let us be quick to abandon pursuits in our business that get for ourselves
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loss, and quick to adopt some branch of our calling that will result in a gain. With
the use of the silo and careful attention to the details of our dairies we can, and
surely will, succeed.

Mr. Sprague, in supplementing his paper, said: Almost any farmer is aware how
he can construct a silo, although I warn all those who attempt going into this arrange-
ment to carefully observe the modes of growing and harvesting the corn feed for ensilage.
| think there has been a tendency to carelessness in this respect. I know of one silo
that was built in our vicinity on the *cheap,” and a large quantity of silage was spoiled.
We have no more apprehension as to our silage keeping than we have with regard to our
hay when it is got into the barn properly cured. There is no doubt about it whatever ;
it is & sure source of cheap food. The cheapest source of production is the one on which
vou have got to depend. These observations should be by us well attended to. There is
no doubt that this country is well adapted for the growth of corn and many other
cheap foods—particularly corn ; and we are highly favored as a dairy country. Now,
my friend (Mr. Moyer) objected to winter dairying, and said that our butter then would
lose its prestige in foreign markets. We all know that September, October and Novem-
ber butter is always very fine, and by good feeding and proper ventilation of the stables
we can produce good milk through the winter months, and if we get the milk, we have
men who can make the butter. We have in Ontario, men who can make as good butter
ag can be made anywhere in the world. We may make not so much of it. But we have
an idea in this country that we want a good cow to make beef when she gets too old for
milking. Well, she will not make good beef. There is a good deal of the butter made in
the dairy just about right to fry that beef in, and when they are both fried they are not
worth much. (Laughter.)

Mr. Huster.—I would like to ask a question. At the outset, Mr. Sprague said
that in buying his milk it cost about ten cents a gallon ; that would be a factory gallon,
Do you apply any test as to the percentage of butter the milk is composed of as the
farmer ofters it 1

Mr. Srracuk.—We take it generally as it comes. However, we are careful to ob
serve the quality of the milk.

Mr. HuNtErR.—You would not give more for milk containing four per cent. of
butter-fat, than for that containing three-and-a-half.

Mr. SprAGUE.—Oh, yes,

Mr. Hunter.—Coming back to the silo, we have got to feed cheap food before we
will have anything for our labor, and though I am fond of a little work, I like to get
paid for it reasonably well. Would you be pleased to state about what profit that butter
you realise twenty-five cents for left, after the labor and money expended on it}

Mr. SpracuEe.—I could not tell you exactly,

Mr. Huxter —Will Mr. Sprague’s,son tell the yield of butter to the hundred
pounds of milk ?

Mr. Mark Spracue.—Five pounds and one ounce to one hundred pounds of milk,

Mr. Hunter.—Leaving that point, Mr. Sprague passed over the method of plant-
ing corn. He spoke very strongly and emphasised the condition of corn cut for the silo,
There are a great mary who do not know how to plant to get it to grow profitably for
the silo, nor how to put it into the silo.

Mr. Spracue.—1I hardly thought it would be necessary to deal with that. I took
for granted that you knew how to fit the land. You all know the kind of soil.

Mr. Hunter.—Bear in mind that each of us has a different soil and we cannot just
change that.

Mr. Spracue.—You all understand very well where you can grow corn. We do
not change our field annually. We have grown our corn for ensilage on the same field
from the commencement.

Mr. Hunter,—What is the method of planting ?

10 (p.)
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Mr. Spracue.—We fall plow. In the spring we gang plow when nearly time
for planting ; pulverise the soil well ; and use an ordinary seeder, using two drills set
from nine to eleven inches apart. We plant in rows north and south, and use about three
pecks of corn to the acre for seed. As soon as that corn is up we cross drag it a little.
Later we cultivate it and continue cultivating until the corn becomes pretty large. That
is the process of our growing corn. I was of the opinion before we commenced growing
ensilage, that a single crop of corn upon it destroyed the productiveness of a piece of land,
but my experience is that our soil is in better *tilth” than ever before, and last year we
raised the largest crop we have ever done except the second season after we commenced.
That was a season when there was a large amount of rain.

A Voice.—Did you manure the land each year?

Mr. SpracuE.—We started on that principle ; we manured the higher parts of the
field three years ; we drew out the manure in winter and put it in the field about where
we wanted it and spread it. We could not produce enough manure to cover the whole
field ; but even where there has not bheen a single load of manure the corn has been
very good.

Mr. Mover.— What is the idea of growing on the same soil all the time ?

Mr. Spracue.—The principal reason is, that the corn crop is a pretty heavy crop to
handle, and the nearer you can grow it to the silo, the cheaper it is to harvest ; therefore,
we use the nearest fields to our silo. Another reason is that seemingly that field has been
in better “tilth ” for corn than any other, beirg more porous and open ; and again, there
is another reason, less enltivation through tlie summer will do.

Mr. Huster.—How many acres do you usually sow !

Mr. Spracue.—The first year we had thirteen acres, but we put four acres into field
corn for fear the ensilage would not succeed. The second year we used the whole field
and had so much corn that we could not use the whole of it.

Mr. Hunter.—How many head of cattle had you?

Mr. SprAGUE.—Thirty-five head over winter.

Mr. Hunrer.—Is there any grain given to the cattle?

Mr. Seracue.—Well, if you are milking a good deal you give grain. You must
not run away with the idea that you can do everything with ensilage.

A Voice.—What kind of a soil have you on the field ?

Mr. SPrAGUE.—There is a limestone, gravel knoll on one part of the field ; small

clay knolls on another part, and then on the other part a black loamy soil. We' find
corn grows well on the whole field. Prince Edward is a fine corn county.

Mr. Isaac HiLsor~.—I have been a convert to the silo and have just tried it this
one year. Wouldn't it do just as well to plant east and west !

Mr. SrracUuE.—We planted three seasons north and south and then east and west
for a change. Have the corn so that the sun can get nicely in about the ears. I found
that during showers the corn seeds were sometimes inclined to run down the gullies when
planted east and west, part of the field being a hill,

A Voice.—What kind of corn do you sow !

Mr. Srracue.—Except the first year I never sowed anything but Mammoth
Southern and Red Cob Ensilage.

A Voice.—I do not find my ensilage in good rondition. It comes out of the silo
acid.

Mr. Spracue.—There is a possibility of making two kinds of ensilage ; that is sweet
ensilage and sour ensilage. Sometimes it is soured by making it too green, and then
another cause is that we put it in too fast and too large and do not allow 1t to acquire
the proper temperature. \What I mean is that the corn heats of its own natural action.
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The Presipexs.—The point is how to plant this ensilage corn. A sandy loam is
the best soil if lumped with plenty of manure and when so advantageous as to have
ashes spread them and change the field each year, Have the corn three and a half feet
apart, the kernels dropped in the drills eight inches apart, taking eight quarts instead of
three pecks to the acre of corn.  First cultivate with a harrow. If you plant lengthwise
of this room you would go cater, with the teeth of the harrow a little back slanting,
The next time go back the other way and keep on doing this until the corn is about four
inches high.  Then take the cultivator, going lengthwise, It keep the crows out of the
corn, and the boy out of mischief. (Laughter). And it raises the greatest crop in the
world—thirty tons to the acre. Then get it to the silo when nearly matured—when the
corn is perfectly glazed. It will make sweet ensilage, just like a bottle of preserves
which our wives and daughters know so well how to put up. In the feeding of your
cow, supposing hay is worth 88 and ensilage only costs $1.50 you at once have a con-
siderable saving, and along this the line of profit lies. Don’t hang on ten or fifteen years
to find out about this matter. We tell you that we know that you can raise thirty tons
to the acre; we tell you that it will make more milk food in conjunction with other
foods.  What you want is some ensilage corn ; a grain ration ; and feed hay once a day.
This gentleman wanted to know of Mr. Sprague how much it cost for this milk in the
winter time.  Now it will cost you thirty per cent more in the winter time for feed to
make milk than it will to feed a dry cow. The product is worth nearly thirty per cent.
more in the winter time than in the summer, and the consequence is that you get your-
sclves at once right in line by having butter to sell when everybedy has not got it to sell,
and you have not got so much to sell when everybody has got plenty of it to sell.

Mr. HuNTER.—MTr. Sprague speaks of growing his corn repeatediy on the same field
and without manure, while the President speaks of changing the field and manuring
very heavily, Let us reconcile these statements.

Mr. SpraGUE.—We all must admit that the better land is manured the better the
chance is for a good crop. At the same time I maintain that we can grow on the same
ficld and get a good crop. We have instances where people have grown it for thirteen
or fourteen years, of course putting on the manure. The quality is in the soil for grow-
ng corn.

The PresipENT.—The idea is the cultivation of the soil. We summer fallow a
great deal. I do not believe in it, you know. Summer fallow by means of this corn
crop.  Keep the boy going and if he sees the farm growing in value from time to time,
and, through cultivating the soil getting enriched, he will begin to take an interest in
the place,

ENSILAGE CORN.

Professor RoBERTSON was received with applause. He said: I am very sorry
indeed that I was not here when friend Sprague was giving his address on corn, because
any man who has gained very large practical experience is able to express an opinion of .
much service. I will likely cover some of the same ground, and I want to speak very
compactly and touch only some of the main features which present themselves to my mind.
This chart was made to represent the results from growing corn at the farm near Guelph,
5o you have it suitable to conditions around Berlin. I want to say that the farmers of
Ontario should grow corn because it is a very hardy plant, because it is subject to very
few diseases and because very few parasites attack it. You cannot cite any other
plant that is so free from these ailments and attacks.

Varieties vary as to height of growth. Some of them are two feet high when
matured ; some are seven feet, and I have seen corn growing to all heights from two feet
up to eighteen feet. The stalk may have any number of joints or nodes, and it may grow
an ear at any node, or may have three or four or five or seven on the same stalk, The
cars themselves always grow an even number of kernels, You can always divide the




number by two; I have never saw thirteen or fifteen, although I have seen up to
thirty-two around the same cob. Just a word as to selection. On the Brandon farm this
year we had planted rows of Squaw corn. You know the Squaw corn has white kernels
and red kernels and variegated kernels. The yield from the white kernels was twice as
large as that from the red grains of the same corn. From this point, by a careful selec-
tion of Squaw corn, it may be learned that growers can raise Squaw corn eight feet
high and have early maturity. I need not detain you longer upon that aspect of the
question.

Let me come to another practical aspect—the question of the soil and its preparation.
Now, if you can make a crop mainly feed where no other crop can get its food then that
does not exhaust the productiveness of the soil. If you have a crop of wheat and a field
of oats and barley, all of which feed near the surface, and then grow corn which
fecds down lower, it will loosen the soil below and take little from the soil at the surface,
If you take the roots of the corn plant, by washing the soil from the fibres and
having them measured, you will find that these fibres are very often from fourteen to
eighteen inches long. Thus, because it feeds deep, it is not an exhaustive crop in the
ordinary farming sense. These fibres loosen the soil by digging down through and
liberating more of the mineral matter.

The best way to prepare the ground for receiving the corn crop is to plow very
deep in the fall, that the frost may act to liberate the particles of soil. Then cultivate
early in the spring, because that will kill the weeds, and corn must have clear iand
1o do its best. After an interval of ten days cultivate again. Another interval of ten
days will give you a fresh crop of small weeds. Then give the ground another culti-
vation, and in ten days it will be ready for the seed. I would put back the planting
three weeks, and thus I would keep my field clean and in better shape for the following
crop. Plant the corn in drills from three to three and a half feet apart. I would drop
the seeds four inches apart in the drills, and would take eighteen to twenty-five pounds
to the acre. 1 have sown fourteen pounds, but still I think I have got better results
when I have sown rather more,  After the plant is high enough to shade the soil it still
requires to be stirred up. It loosened it acts like a mulch and breaks the capillary move-
ment of the water from below. 1 like to have the corn wide apart also for the sake of
getting a larger growth of leaves. A good many men have said that the leaves do
not contain much nutrition for animals. I notice, however, that they eat the leaves first.
Wkhen I come to give a theory for that there are those who say that a man who is
theoretical is not so strong as a man who is practical. If he has a safe, sound theory
and understands what he is doing, then he can with more safety assure himself of the
right way of doing it. It is a good thing when a man can render a reason for the
faith that is in him, and also for the practice he follows. Then I find the green coloring
matter is the peculiar principle in plant life which secretes the carbon from the at-
mosphere, and the broader and more healthy the leaves are and the darker the shade,
the more carbon they will appropriate from the air. Well, if the farmer can get carbon
in this way it does not cost anything for the support he gets out of the air. He can
never appreciably lessen the store of plants. Leaves are most active collectors of the
valuable constituents. By analysis of one hundred and sixty stalks of corn, grown at the
Ontario Experimental Farm, we found that nearly onehalf of the nutritive properties
rested in the leaves, one-quarter in the stalks, and one-quarter in the nubbins. For that
reason 1 want abundance of leaves. As to the stages at which the corn plant should
be cut for filling the silo; first of all let me say this: 1 find that when you grow
it broad-cast you can often, in a moist season, get a rather heavier weight to the acre, but
the weight is largely water. Then the man who grows corn broad-cast will find that
he has the most trying crop to harvest that he ever found within the fences of his fields;
and the man who will harvest such a crop in an average of seasons in Ontario will
have to bite his lips or say something he does not want his wife to hear. (Laughter.)
I find that when you get the corn in rows, it is neither so tiresome nor expensive to
harvest. Now as to the stages at which the corn should be cut. You have the stages
of tassclling when the tassel or plume comes through—the silking stage. Then you have
another stage. When the kernels begin to have the juicy quality of the milk stage.
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When the juice becomes gummy, you call that “the late milk stage,” and after the
ulazing period, you call that ‘“ the ripe stagg.” The very best stage to cut corn is at the
slazing stage. 1f you cut it before, it does not acquire all that it would take unto itself.
Its structure is weak. As ensilage it becomes acrid and partly sour. For both reasons
therefore, let it reach the glazing stage. Let me give you the exact amount of nutriment
got from corn cut at these two stages. In one field, corn of the King Philip’s variety
was cut *“ at the tasse'ing stage” on the 30th of July, and yielded nine tons to the acre.
The second was cut on the 9th of August at “the silking stage,” and it give twelve
tons seventeen hundredweight, the next was cut at “ the milking stage” on the 21st
of August, and weighed sixteen tons six hundredweight ; the next at *the glazing
stage” on the Tth of September, and it gave sixteen tons two hundredweight ; the next
at “the ripe stage ” on the 23rd of September, and it turned off fourteen tons four
hundredweight per acre. In the above that cut at * the milk stage ” gave the greatest
weight, sixteen tons six hundredweight. Let me show the solids of these stages. At
the tasseling stage it contained ninety-one per cent. of water, at the silking stage eighty-
eight per cent., at the milk stage eighty-five per cent, at the glazing stage seventy seven
per cent,, and at the ripe stage seventy-two per cent. So, while there was less weight
to handle at the latest stage, there was more substance in the crop and it had more feed-
ing value. After all when a man is growing a crop he is not after water for his cows
that he could give them more easily through the pump. (Laughter). People have ridi-
culed feeding turnips because they have so much water in them. Well now, they have a
great deal of feeding value, mainly because they have a stimulating principle. People
say stimulants are of no value. The turnip has an effect which has a peculiarly stimu-
lating action upon the cow’s digestive system, but still 1 would not water the cows with
a corn crop. With respect to these experiments, there were 1,619 pounds of dry matter
per acre at the tasseling stage. Then at the silking stage, there were 3,078 ; and at the
milk stage, 4,643 pounds ; at the glazing stage, 7,202 pounds, and at the ripe stage,
7,918 pounds to the acre. So that the value of the crop is not to be judged by the
weight of the green plants,

Let me show you another matter. A corn crop was treated in three ways. Part
of it was not matured when it was put in the silo; another part was put in the silo when
in the glazing stage, and the third part was kept in the field in stooks. Now three animals
were fed on these three different preparations of corn. Two men stayed with the cattle
night and day, and saved all the voidings and put them into tanks. Analyses were made to
see what was kept by the animals. This was not done at our station, however, but at the
New York experiment station. Now I might analyse saw-dust, and find that it contained
so many carbo hydrates that it would seem to be just what the cow wanted, but the cow
would pass it by. Now in these three treatments, the animals digested of the ensilage put in
an imature stage sixty-six pounds out of every hundred pounds of the solids. That
is, thirty-three pounds per hundred pounds were voided that the animals did not digest.
Of the ensilage put in in a more mature stage they kept sixty-nine pounds per hundred
pounds of solids eaten, and of ensilage cured in the fields, they kept sixty-two pounds
per hundred pounds.  So that the animals digested the larger proportion of the corn
when put in the silo, and of that put in the silo they digested more of that which was
put in a matured state than of the other which was immature. Everything points both
in science and practice to the beneficial effect of growing the corn till it comes to the
glazed stage. But let me say just a few things more which will help you in your practice,
| find this, that if put in the silo direct from the root without any wilting or drying,
that the acid formed is lactic acid and smells like sour milk, and that is why some ensi-
lage simply stinks. Now if the corn be allowec to wilt for one or two days, a peculiar
fermentation is started. That is the first stage of hay curing. You can all smell that
delightful aroma that floats across a hay-field after it is cut down. It has nothing offen-
sive whatever. Where lactic acid is in ensilage, it is apt to start a sourness in the milk
because the atmosphere becomes filled with the germs that make lactic acid. It is a fer-
mentation starter, and for that reason the people blame the silo, when merely a little
thing has not been attended to—to have the corn plant wilted. If grown to near maturity
and then wilted and filled into the silo, and the sides and corners trampled, you will have
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good ensilage every time ; and every cow fed will give you nearly one-third more milk on
an average than the same cow fed on dry food all winter. People do not think that this
is an important thing. We have heen feeding in a way not merely expensive, but in a
way that thwarts the animals from giving us the largest results next summer. Let me
say this in conclusion to these remarks. 1 put it this way, that if you begin by having
more stock on the same land and the land is abundantly manured in a favorable season,
you may get 30 to 40 tons of corn to the acre—but that crop is hardly within the reach of
every man.  But every man under ordinary conditions can get sixteen tons to the acre of
those kinds of corn that will ripen. That will enable him to feed four cows all winter from
cach acre. If a man has a hundred acres of land he should keep twenty-five cows.
Now six and a quarter acres of corn will winter twenty-five cows. 1f he wants to keep
more cattle, let him put on more acres of corn and keep more cows. Every acre feeds
four cows during the winter, and the manure makes more corn. 1 do not know of a
better practice than to begin growing corn and having a silo, and then udding to that
practice, the making of milk the year round by having cows coming in in the summer,
winter, spring and fall, and having an income the year around and raising stock the year
around.
Mr. E. MiLLer (Brockville).—What kind of corn would you recommend ?

Prof. RosertsoN.—First of all on general principle, I would get a corn that matures
early, TPearce’s Prolific will mature anywhere in Ontario ; the other varieties are King
Philip’s, Flint, Thoroughbred White Flint, Longfellow, Wisconsin White Flint, Michigan
White Flint, Minnesota White Flint, and Selby’s Pride of the North. Pearce’s Prolific
does not yield so much to the acre, but it is the earliest to ripen of all the common corns
I know.

Mr. Hunter.—I understood you to speak about wilting corn for a few days pre-
vious to siloing it. Supposing you were caught in a frost, what would you do then!
Have you ever had experience of adding moisture in the silo?

Prof. RoBerrsoN.—I have had no experience of adding water. I once had corn frozen
very badly but put it into the silo before it was so dry as to need moistening. If too dry
I would add water, T have never seen ensilage without some acid, but I have seen
some with acid that smelled nice. The difference is whether the acid is ascetic or lactic acid.

Mr. HuNTer.—I have had experience and met with the best success, but by your
reasoning that dry corn should have had no acid, and I have found just as much acid with
dry corn as with moistened. I siloed it and my cattle are eating it just as well but 1 do
not think it has the same feeding value,

Prof. RosErTsoN.—Why don’t you think it has so much feeding value

Mr. HunTER.—I do not think the yield of my cows isso good as what they have
given when it is not soured so much. We will be overtaken by an early frost now and
then. It is a mistaken idea to think in that case the corn is worthless for feeding. You
need not look upon it as first class food but it is much better than attempting to feed
out of the shocks. In case of not being able to get access to the ensilage from the top
of the silo would it be possible to commence at the bottom and cut a passage through the
cnsilage without injuring it to any extent !

Prof. RoserTsoN.—Wherever air is admitted on its face we have mildew of from
two to six inches.

Mr. Hunter.—1 understood Mr. McMillan to say that he was feeding in that way
and his ensilage took no injury.

The PresipEnT.— It will injure,

Mr. JouN FENNEL.—Is it ever proper to keep the ensilage uncut? Will you be
good enough to give us any information respecting clover as an ensilage ?

Prof. RoserTsoN.--We have always felt that if we put it in uncut it would be at
the expense of the contents. It has to fit close where the butts are or the air will get in
and destroy it. The corn stalks if put in whole must lie in & uniform direction or they
won't fit. Then it is not so handy to take out the corn stalks, At present I have no
experience with clover ensilage. It is sometimes fed to swine with advantage,

The convention then adjourned till eight o’clock.
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EVENING SESSION.

At this session the President gave up the chair to Mayor Jansen. The addresses and
discussions were interspersed with music by an orchestra and the German Glee Club,
whose efforts contributed to the enjoyment of the large audience.

Mayor Jansen repeated his welcome of the morning to the Association. Tt had
been correctly stated, he thought, that agriculture is the foundation stone upon which all
other industries of this province must rest. If the farmer is prosperous the merchant
and manufacturer cannot be otherwise.

The Mayor elect, Mr. J. M. STAEBLER, was called upon, and in felicitious terms
joined the retiring Mayor in extending a welcome to the Association,

The PrESIDENT replied in appropriate language, thanking the gentlemen who had
just spoken for their cordial and hearty reception. He said that in the prosecution of
their duties as an Association they experienced very few things that were pleasant. The
talk all the time was about the poorness of goods. They were here to-day for the pur-
pose of talking to the people as to the means of putting more morey into their hands and
in this way help the general prosperity.

THE DUTY OF FARMERS.

Mr. E. W. B. SxypER, M.P.P., was next introduced. He said this dairy industry
was a question which ought to be a subject of more reflection. I may say that in listen-
ing to the several professors who addressed you this afternoon I was very much pleased
to hear them discuss the question of our creameries. There is no doubt in my mind,
after listening to what they have said, that a very great improvement can be made in
that direction by our farmers, and I think I can say on behalf of these farmers that they
can say the same. Now, when matters of this kind are discussed, and discussed with
advantage to the people who are directly affected by them, then of course it must lead to
an advantage to the community at large. [t appears that the creamery business so far
in our country has not been so successfully carried on as might bs desired, and for that
reason apparently our governments have interested themselves in trying to educate our
farmers in this direction. There is no doubt in my mind that so far the subject has not
carried the weight that it really deserves, or that it should have carried, but I believe
the more the matter is brought before the people the more interested they will become and
the more they will study up ; and in fact it is necessary to study at present. The farm-
ing community we know are not in that state of prosperity we would like to see them.
[t is not owing to the caeamery alone, but at the same time when a matter of this kind is
discussed, being of such importance, our farmers should take an interest in it, and I am
glad so many of our farmers are apparently taking an interest in it and are coming out to
establish it. Livingas I do in the village of St. Jacobs, where a creamery has been in
existence for some years, [ have taken more interest in the subject than I would
have done had this not been the case. In 1882, I think it was, a company was
organised for carrying on the business. Irior to that a company was trying to run
a butter factory and cheese business in connection with it, They did not make a
success of it and the farmers took hold and formed a joint stock company ; but the
difficulty apparently is that the farmers when they join together seem to lack enthu-
siasm to carry on a thing of this kind to success. At least our experience was that
the business was lagging along and doing a fair business for two or three years, and
then they concluded to sell out again, and I understand this creamery was sold out
quite recently. To farmers from that neighborhood I would say, you should put
forth better efforts, in fact now that you were doing for yourselves you can plainly
see that you were not able to make a success of it. When you see other men tak-
ing hold of the business and making a success of it help it along as far as you can.
This is not the only creamery in our county, and possibly there are not many coun-
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ties where there are as many as three creameries, and the fact of having three
creameries established here shows that some interest has been taken in the matter
heretofore.  Well now, none of these should be allowed to go to ruin again, because it
has been shewn by speakers at this convention that the creamery can be made a paying
business. If they can be established, T hope that the farmers will give their assistance
and make the industry as successful as possible. A creamery business of three factories
such as we have at St. Jacobs, ought to be able to make an output of from thirty to
forty thousand pounds a year. If a better product of butter can be made in the
creamery than by the farmer, he is just merely wasting labor and money by continuing
the old system. That is a matter which ought to be prevented, and I think, if people
will only allow themselves to be educated in the proper direction, this money can be saved,

One subject that was brought up and discussed considerably this afternoon 1 thought
was of very much importance to our farmers, and though, no doubt, a number of them
had heard of it before, they are not working in that diiection ; that is utilising the ferti-
lising powers they can draw from the air. I suppose there are very few farmers who
have given that subject the attention it deserves. 1 take it that a very large amount of
fertilising matter can be drawn from the air and utilised without any cost to speak of.
It is not a matter that requires to be understood. There should be no difliculty about
studying it out, but by the growing of certain crops the farmer should in that way so
utilise this fertilising power that he can steal from the atmosphere so very cheapiy. It
is really too bad that such a valuable assistance should be left lying dormant, so to speak.
There is no doubt in my mind, from the way the discussion was carried on this afternoon
that in a great many cases farmers are making a serious mistake and losing meney and
labor just through lack of knowledge. Now, when our Government are assisting you in
this way, by sending out men to discuss these subjects who have made them a life long
study, then surely the farmers should not be derelict in their duty. If the farmers do
not choose to take advantage of these things, then they cannot blame the Government for
an expenditure without any fruit in return for it. 1 do not believe that any money
should be spent without bringing forth fruit, but it lies with the farmers themselves
whether they will avail themselves of these opportunities, or whether they will allow
them to slip by without getting any benefit. The farmers now require, and should
be assisted, in all possible ways that the Government can aid them. At the same time
the Government may aid them probably too much. They may aid them so much that
the people will not relish it so much as they should. If there is too much given to any-
thing, why, of course, it falls flat. But I do not think that our people consider that there
has been too much money expended in this way. T, for my part, think that the Govern-
ments are fully justified, and I think the people will bear them out in going on expend-
ing money as long as it hears its proper truit. I have not made it my study, but I know
this much, that if worked up, the same advantages would arise in this as in any other
business. I remember, when a young man, I happened to strike on a certain line in my
own business that was quite new at that time, and launching out on the views that I then
held, and that I thought were right, and Leing one of the tirst of those who went into a
certain system of mill working at that time, we had the advantage of all others. Now,
this is a question that has advantages in the same way. If you start it in advance of
other sections, you can reap the cream of the business, but if you allow yourself to lie
low and others to get ahead of you, of course, you will have to be satisfied with the poor
results that you will achieve. (Applause).

THE BUTTER TRADE AT HOME AND ABROAD.

Mr. Moses Moyer was next called upon, and said: I am sure there are a good
many reasons why I should feel proud. One is that I have the honor to address the people
of my own native town, which Las been spoken of 8o highly to-day. I amnow livingin the
best city on this continent ; at the other end of the business which I have been doing
here. Those that are acquainted with me know what part [ took in this dairy business
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vears ago. One particular friend of mine once stated that he believed if one of my veins
was opened up butter would run out of it. (Laughter). I wasthen in a country store
wking butter in exchange for goods. 1 have handled it as a storekeeper in exchange, and
am now at the other end handling it out for the consumer’s table, but before I got to the
other end T had to learn a great deal, and I have learned a great deal more there, and [
would just like if every farmer in this country could serve an apprenticeship of six months
in Toronto “dishing” out the butter we get, for T think it would result in the greatest im-
provemgnt of anything that could be introduced. When I was taking in tons and tons
of butter here and a customer wrote me from Toronto for choice butter, I had very often
1o say [ hadn’t it. T looked upon this as a business that had to be remedied, and I
worked in this direction until I had lost nearly all my money and heart too. However,
when 1 come a-ound and see people taking up the matter just about on my line, only
with some improvements, I think my time was not lost. So I suppose through my work
the country has been paid, whether I was paid or not.

I always held the opinion that butter could be made best in the factory, as well as
cheese, and 1 am of that opinion still. You all rewiomber what a terrible time we had
getting the cheese industry started in our country. Factory after factory failed, and
only years of struggling brought it success. To-day we stand first in the English markets.
Why can we not do the same with butter. I am thoroughly convinced that we can
make as good butter as is made on the face of the globe. My principal difficulty
when 1 first started the creamery business was that I could not get a sufficient sup-
port from the farmers to make it pay. So many held back and let me do the experi-
menting to see how the thing would work and then if profitable they would come in.
That was like the story of the boy who was told by his mother never to go near the
water until he first had learned to swim, (Laughter). How could I make it pro-
fitable if T had to go all over the county of Waterloo to get as much cream as I
should get from three or four farmers. That was one difficulty.  Another was that
every farmer thought he was making butter so good himself that it could not be im-
proved. It is natural only to suppose that what [ have is better than what some
one else has. I found that every woman in the country made the best butter, and
that led me to say what I did say to-day that the butter that is not very good is
not made by any body. (Laughter). A great difficulty was that some cream was
better than others. Experiments have been made since which have overcome this, but
the greatest difficulty at first was to know whether you were getting cream or milk.
When it came to the factory we often found that we had really got more milk than cream
from some, while others who sent good cream were not satistied in getting the average
prices, We have now a system by which we can tell the quantity of fat contained in
the cream. Now, when that can be done, and everybody is paid according to the value
of his cream, the creameries are ahead of the cheese factories. The cheese factories pay
for the milk on an average. Now, we all know there is a great difference in milk. We
know there is milk where seven pounds make a pound of cheese and other milk where
fifteen and eighteen pounds won't do it. The cheese factory system is like the story of
the sailor who went across the ocean. He was told when he went over tho first time
that any one who brought a boat over safely was entitled to a suit of clothes. He got
the suit and put it in hic bill. The owners asked him what that was for, and he said,
“Well, they told me over there it was the custom. That the captain always gets a suit
of clothes at the expense of his employers ;” but they told him “they could not do
that.” The next time he put in a little here and a littla there in his bill to make up the
amount of & suit of clothes, but did not mention what it was for. They said It was all
right now,” (Laughter).

1f people don’t see a thing, they are easy to please. 1 would like, how-
ever, that the creamery business should be started all over the country, and what
[ said before dinner was, not that I am opposed to winter dairying, but that
I am opposed to this, that the cheese business should re eive all the encourage-
ment through the summer, when milk is the best, and then the butter-making should be
taken up in the fall when the milk is not so good, because I think it will have a tendency
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to keep butter down as flat as possible all the time. It has hee
speakers to-day that he can take five pounds of butter from one
I always counted twenty-five pounds of milk to a pound of but
proportion butter-making pays fully as well as cheese-making,
it pays you better, and that it saves a great deal of work for yo
worked on the farms to sell your cream than to make butter yourselves. Make your
homes comfortable and let your butter be made up in creameries where they have the
appliances to make it much better than you have at home,

Well, as 1 said, now T am down in Toronto selling to the censumers,  Since I have
been in Toronto I have learned more of the quality of butter than I could possibly have
learned anywhere else.  Little children come to the store and nine-tenths of them know
more about butter than the farmers throughout the country. Farmers get used to their
own butter, and think it is all right, but we sometimes have a dozen different (ualities,
and by comparing and tasting it, the customers get to be such experts that it is easy for
them to tell the quality. Why, sometimes I have seen farmers come in with butter and
with a smile give me to understand “ there is something good, now.” 1 don’t like any.
thing better than to put their butter on the counter and wait until some of my customers
come in and in their presence say, “ I don’t like that.” It almost * takes the wind out
of him.” I say only about one pound out of every hundred pounds we dare offer to the
best of our customers. Good Judges of butter can tell the extra flavor of butter as readily
as an artist can point out a beauty in a pictuae of which you never thought. That is
where butter making becomes profitable ; just when you learn to put on ihe best finish.
ing touches. We put down butter that we know is from the best makers, and we give
twenty-three cents a pound and it always goes first, and we have butter We are paying
five and six cents a pound for and cannot move it. Nobody wantsit. There is the milk
produced by the honest cow msnde into that stuff Why it would make
they could see it. (Laughter). 1t is something abominable, and if th
stop it, I hope the Government will put a penalty on those who s

butter and offer it there. We handle ditterent things there,

sent down. Now, a farmer goes to work and plants a tree an
he will shake the ap ".s down because it is too much trouble to pick them. After
taking care of the trees for years, in order to save a few hours time, he will send
them down to murket to sell at half price? After the expense of raising a cow, to

save a little time or extra pains the butter is to be sold at half price. Is that rea-
sonable !

n said by one of oy
hundred pounds of milk,
ter, and even with thet
It has been proven thyt
ur women who are over.

the cows cry if
e farmers won't
end to the city such
Sometimes apples are
d after it bears fruit

Now, T would just say a little about the markct in England.  We have no market
there for Lutter. Why " Simply because we sent them such miserable stuff, except
the creamery, which is so little that it did not amount to anything.  You hear people
say that they are afraid of overstocking the market, but there is no danger of that.
The more cheese we make the more seems to be wanted, and so it will be with but-
ter if we make it good. At the table to-day at noon at the hotel I was ashamed of
the butter. (Laughter). 1 thought that the people of Berlin would get the very
best butter that could be bought for this Association, and at the table I sat to-day
three of the members turned up their noses and never touched it, [ am ashamed of
that. 1 thought the people of Berlin would give them something nice and I know
if there is any good dairy butter made in the Dominion of Canada it is made by
the farmers in the county of Waterloo, hut to-day they gave us miserable stuff.

The German butter stands very much the same in relation to our home market
as the Canadian butter does to the markets of England. While I say again, some of
the finest hutter in the Dominion is made by them, there has been enough wretched stuff
made by them to get the credit for making all the bad butter, which is commonly styled
“ Dutch butter.” ~ All the bad butter in England i. *“ Canadian butter,” even if it had
come from China.  You see therefore, that you can get a bad name through your neigh-
bor, and the importance of your assistance in raising him to your level, which can
only be done by the co-operative creamery system. It ig a mistake to suppose that
you get more for your good butter, if others make it bad, Every pound of poor
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butter has a tendency to pull down the price, and when butter is sold at 5 and 6c
a pound, every farmer, to some extent, will have to suffer. Look at our cheese market.
Since all its cheese is made good, we make ten times as much as we did a few
vears ago, and yet it is all wanted. As the quality improves, so the demand in-
crea-cs.  This also Lolds good in butter. So many farmers feed turnips to their cows,
and when they do .hat, it is impossible to make good butter, and for the little but-
ter they make more, it does not pay, as it depreciates, the value at least five cents a
pound. It is encouraging to see so many farmers attending these meetings, it shows that
they have made the discovery, that they can learn something about butter-making,
A tew years ago they knew all about it.  Prof. Macfarlane told us to-day how the skilful
take plant food out of the air into the soil. A few years ago we found out that
we can utilise electricity. It )2s always been around us, but we did not know how
to use it, and so there are many things within the grasp of the dairyman, which
come to his assistance to make dairying profitable, if he only opens his eyes and
looks for them. This is, I think, the best attended meeting the Creamery Association
ever had, and I hope the good seed which has been sown, will bring forth the best
fruit.  (Applause).

Mayor J ANseN.—In reference to feeding turnips to cows, | can corroborate that
statement of Mr. Moyer’s. 1 have sometimes tried to make myself believe that I ¢ uld
not taste turnips, but my wife invariably afterwards said she tasted them in the butter.
I think Mr. Moyer is quite right, that it is impossible to feed turnips and at the same
time get good butter. I was raised in Wisconsin and had more or less experience there
of these things, I do it on a smaller scale now, and manage to keep but one cow, and in-
variably in the winter time have better butter than in the summer, and it is all because
we have a kind of feed that makes the highest class of butter, and what we usually feed
is corn stalks and carrots—not the common white field carrots ; that is not the article
for first-class butter ; you want the table carrot. You will grow just as much of it as of
the other if you go to work right, and when you get a bushel of it it is worth three
bushels of the white carrots for butter purposes. Now, in fact you not only get a high
feed, but also a coloring. You do not require an ounce of coloring matter in any shape
or form in your butter if you feed these table carrots. (Applause).

AGENCIES FOR THE EDUCATION OF DAIRYMEN.

Prof. RoBertsoN said: I am very glad to be in Berlin to-night. 1 know that the
townspeople are not so much interested in the dairy question, yet I want to speak of the
education of farmers and dairymen, and if any gaod is,done by what I have to say, they
are welcome to put it into practice without paying any royalty to the speaker. Lot me
refer first of all to the oducational value of the Ontario Creameries Association. Just
five years ago this month the first steps were taken to form the Association at a convention
in Woodstock, at the suggestion of Mr. John Hannah, who was persistent and parsistent
and again persistent in advocating the need for having the Ontario Crameries Association
organised. 1 do think that the work of this Association is far more valuable to the Pro-
vince of Ontario than that of others which are much more pretentiously named. We
lave the mayor of the Island City in Canada as our President, and I once heard him say in
one of his moments of exultant exaltation that he would rather be president of this asso-
ciation than Governor-General of Canada. (Laughter.) My friend is always judicious
in consoling himself ; there was less chance of getting the other plum even if he wanted
it,

This is along the line of melancholy history in Canada, that a few years ago our
butter abroad had & fair name in England and elsewhere. It has not captured any
markets in recent years. It is not because it has lost any of its strength., It seems to
40 on from strength to strength continually.” (Laughter.) Notwithstanding that, we
bave heen beating a steady retreat from the position we once held. The history of the




cheese trade is quite diflerent. It is more than twenty-five years ago since we opened
up that trade, and it has grown to be very large and profitable. I think it has won for
Canada the greatest name that has been given to us in response to any of the products
we have sent abroad.  Why the difference ! Just this, we have been cortinuing to make
hutter of every conceivable variety, The shape and size and color of the package have
been assorted.  People do not like coo much variety in hutter. In our cheese factories
we have been making ninety-nine per cent. of all our cheese up to a standard of uni-
formity, and we have taken on an average the highest place for excellent cheese in the
world.  England has no customer that sends so much good cheese ; and she has no cus-
tomer who sends so little good butter and so much strong butter as does our Dominion.
(Laughter.) No doubt if we could put into practice in our butter making what we have
done in our cheese-making we might win quite a supcrior place. England imports
from us more cheese than she imports from any other country. She takes from us one-
third of all the cheese she imports from abroad, but only two per cent. of the butter.

More education, more knowledge and more skill, and the putting into practice of the
advantageous methods which are employed by the cheese trade, would help us to do as
much for the butter trade as they have ever done in the past for the cheese. That leads
me to speak to-night of the educational value of Experiment Stations, because I believe
that throngh them we will lead the buttermakers of Canada to make butter so excellent
that it will stand first, If we can make it as good as anyone else, we can have the
longest line of profit, and if so we can afford to sell cheapest, and so command the
markets.  There will come a time, I believe, when butter will sell in England for less
than the present prices, but the present price would leave us about twenty-six cents a
pound for fresh-made creamery butter.  Denmark sends over twelve million dollars
worth of fine butter, for which she realises that price, and there is no place in Denmark
that can compare with Ontario. Indian corn from the silo, fed with bran and pease, is
the best conbination feed we could have for butter making,

Very often farmers think that education is one thing which they do not need, as it
will not help them in their calling. One says: “ Oh! education will hurt my boy ; it
will stunt his desire for work, and make him scek the life of an idler.” Now an educa-
tion that will do that is of a wrong sort. Education is for the training and develop-
ment of all the faculties and powers, and such help is as necessary for a man who works
on a farm as for one who labors elsewhere. A mistaken notion measures the effect of
education according to the use of big words, but that is not a sign of education. The
man who docs that at once proclaims his lack and need of literary skill, and skill is
always a product of education. T will tell you a story about that. A very learned man
in his own estimation, following one of the learned professions, came to see a sick boy.
This man was a doctor, He seemed to think that education was proven by the use of
great long words ; so he said, ¢ Boy, extend your lingual organ.” That boy was never
before aware that lie was guilty of having a lingual organ.  But the doctor would not
come down from his high pedestal, to tell the boy what he meant. The boy’s mother had
good sense and was educated even in the use of biz words; so when the doctor siid to
her ¢ Madam, will you convey to the unilluminated consciousness of your youthful
offspring the meaning of my language.” *“Yes!, Yes!,” she said, and turning to the boy,
“Johnnie, Johnnie, open your goblet and run out your lollicker.” (Laughter.)

Now, farmers should first of all try to do more thinking before they do their toiling.
Of a!l the things in the world which some men seem to dislike to do, that one thing is
sober, honest, original thinking. Let me shew you ; somebody’s clear thinking underlies
every rational act that brings success, and the more a man does the thinking for
himself, the more he will be able to control his business for himself. When a man
stumbles along and works toward no ohject, he may get some woney, but farming is no
speculation. Then farmers need not only to do more thinking, but they require to have
higher aspirations. Why, farmers go through life often and complain that everybody
looks down on them and nobody has any respect for them, and that they have to bear all
the burdens, that they have to pay all the taxes, that they do all the drudgery, that
they are the beasts of burden for other people. I would have the farmer believe
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that his occupation is the noblest, in a material sense, of those followed by men who walk
the face of God's earth. 'When a man feels respect for his calling his brother farmers
will respect him and he will respect himself all the more. As soon as a man learns
to do a little good thinking for himself he begins to find the dollars coming in, because
then he puts himself into his work. No man can put himself into his work without
getting well paid for it. A man gets a great block of marble and goes to work with
chisel and mallet and says, * when the bell strikes five ut night I will stop.” So he goes
on and does no thinking and has no aspiration. When he has finished, he can sell the
whole thing for so much a ton to be broken up for paving the streets, Another man goas
to work upon a block of marble and does some thinking. He starts by saying, *‘Is there
anything T can bring out of it? T will strike with a purpose and will realise my aspir-
ation to excel ; I will bring out of the dead block a thing which will look back upon
me as though it had life.  If it does not reach my ideal I will be tempted t> smash it
into pieces as one man did because the lips which he had chiselled would not move.”
He can sell that statuary for any sum he iikes to ask. Just as the farmer puts himself
into the work and raises calves and cows and horses and gets back dollars in pro-
portion as he applies the skill of a man. Then farmers ought to exercise more self-reli-
ance. I find farmers saying the Government ought to do so and so. A Government
can never legislate good times. You cannot find a case around the whole globe. Any
good times that come in agriculture are from self-reliance and the favors of Provi-
dence in sending good weather, Seif-reliance leads them to put themselves into their
work by adjusting themselves to the changes that have come about. Then men need a
little more self-reliance to the very end. 1 will give you an instance again. I find a man
grappling with an undertaking and it is all discouraging ; everything seems to be going
against him, and by and by his courage weakens, his heart fails, he lets go on purpose,
Such an one cannot do much, I never knew a man employed in any enterprise that would
persevere to the end, who could not win success, There is no class who so often fail to do
things