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Fourteenth Annual Convention of the Eastern Dairymen’s Association of 
held in the Court House, Brockville, on Wednesday and riiursday, 

The President, Mr. Jons T. Warrington, jr., of belle-

The
Canada, was
January, 8th and 9th, 1891. —- • . ,
ville, took the chair at ten o’clock, and called the Convention to order.

ADDliESSES OF WELCOME.

Mr D. Derbyshire, Mavor of Brockville, in welcoming the Association to the town, 
spoke as follows: As Mayor'of this Island City it is my pleasant duty to extend to

Association of this province, and although this is only the 1-ourteenth Annual^°nve"- 
tion yet you arc 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 >y 
the Ontario Government, who also print your annual reports, and you have the 
influence of the whole people. Fourteen years ago we had the common butter and 
that anyone could make, and everybody against us ; while to-day, thanks to the good 
work of the Dairymen s Associations, we make the finest cheese in the world. V h 
means this rapid progress, unless it be the adaptability of this province to the butte 
and cheese interests and the earnestness and ability on the part of those engaged in l 
manufacture, aided by this Association and the Government! To-day we stand in the 

ry 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 ot 
Ontario were the first in the whole world to employ instructors and inspectors 1,all>'' 
men 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. I trust that you wil 
take hold of the work and make this the finest meeting yet held. It is justly a source o 
m-ide 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 enterpiise. You will have their cordial support and earnest attention. 
I 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 thorough understanding of the dairy business. I 
sincerely hope that your pleasure in meeting with us will be as abundant as the 
welcome we extend to you. 1 hope that your meeting will be pleasant and profitable 
and one long to be remembered by your Association.

Mr. I). XV. Downey, President of the Board of Trade, briefly addressed the 
convention in words of welcome, lie 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 British markets. Ho looked for a still greater improvement in the quality and 
quantity of cheese made in the province.

Mr. H. F. J. .Iackson, a member o" 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. John R. Reid, Secretary of the Board of Trade, said he had a friendly feeling 
towards the cheese industry, having been engaged s'. 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 
tha province, and Ontario was now said to be leading the van. At one time the Ameri­
cana 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 Dana referred to the large amount of money brought into the country by 
the cheese industry, and welcomed the visitors.

Mr. A. IX. McDougall re-echoed the words of welcome spoken by his fellow towns- 
Personally he was largely interested in the cheese trade, and had been so for nine- 

manufacturer. He ha>l learned much that was valuable
He could cite factories

man
teen years. He had started as a
about cheese making at the conventions of the Associations, 
which had been benefited to the extent of cents—not a cent—on the pound. In fact a 

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 President responded to the addresses of welcome, thanking the speakers for the 
greeting extended to the members of the Association.

1IM11

warm

THE PRESIDENT’S ADDRESS.

Mr. Warrington then proceeded to deliver the annual address of the President, as 
It gives me great pleasure to have the honor of occupying the position 1 do to­

day. 1 trust that this, the fourteenth annual convention of the Association, will prove 
even more successful than any of the previous conventions, ami 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, md, 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. 
Kollin’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 I 
am glad, especially, to see Kingston coming to the front again. I remember the time

follows :
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when cheese made in Kingston section was considered to be the finest quality turnedlout 
in Canada and they commanded the highest price of cheese made in any section. With 
regard to Messrs, l’ublow and liuddick, they have not come under my personal supervis­
ion but from all I can learn they have been as zealous in their duties as Messrs. Haile) 
■md’ Hollins. One of the most important things to be considered here at this convention, 

„y opinion, will be the subject of winter dairying. It is my firm conviction that the 
cow can be utilised as a money-making animal for two or three months long,.r than she is 
under the present system, and that, without any detriment to her, and I trust that Frol 
Robertson will give us his views on this matter. 1 have two suggestions to make which 1 
think will improve the sale of cheese. The one is the marked improvement m quality 
that can be seen in any factory where the cheese is kept 48 hours in the press. A la g 
number of factories about Belleville have pressed their cheese for 48 hours this year, and 
there I,as hardly been a cull found among them. In Mr ( la, law s factory where this 48 
hour pressing system was practiced, -.258,000 pounds ol 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. Ihave> had 
frequent complaints about blackened surfaces on this account. These cap-cloths can 
bought ready cut round, at a very reasonable rat- from any dealer in factory furnish ngs. 
I 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 pleased to inform you that the visible supply is l-,l» 0( 0 
loss than the same date last year. This promises well for a good demand for your ear y 
makes Trusting this may be so, and with every good wish to you -til for a happy a 
prosperous year, we will now proceed with the business of the convention.

in i

COMMITTEES.

The following committees were then appoin —
Business—W. Eager, D. Derbyshire and W. Bissell. 
Nominations—P. Hinman, D. Vandewater and H. Bissell.
Dairy Utensils—R. Hollins, J. A. Riuldick and G. G. Publow. 
Finance—H. Wade, T. B. Carlaw and P. Hinman. 
Legislation—H. Wade, D. Derbyshire and Prof. Robertson.

MAKERS, MAKING AND COMPETITION.

Mr Hov *iui Bissell, of Brockville, was requested to address the meeting in the

Great Britain. I feel at home on this subject of the manufacture of cheese, and 1 believe 
that both buyers and makers will agree with me when I say that there h»8 been re­
markable progress in the industry during the past ten years. And 1 have not the 
doubt that this good result is chiefly caused by the holding of conventions of thi^ and 
sister associations. 1 am looking for further progress. But 1 can plainly see that Ontario 
must look at the fact that the Lower Province is going to compete very closely with us 
before long. 1 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. I spoke there upon the subject of winter dairying, 
and soon found that they were alive to its importance, and that we must be P'eP»re“ f°*' 
their competition. We have also competition across the river. Last September I was in 
Fulton county, N. Y., and saw September and October cheese seU for 8; to 8 4 •> ceiusper 
lb., while the cheese in Brockville was selling for 9$ to 9j. XV e may well fee. proud
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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 Ogdensbnrg than they do at Utica 
because they have Canadian makers, and they will soon be here in this district for more 
of our best men. In Quebec they are 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 factory, 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. 1 believe in employing good nickers and giving them good wages, and if 

is a first-class cheesemaker he is deserving of a good price for his work. It is a 
deplorable fact, however, that some makers cannot make good cheese, and there an- too 
many miserably built and equipped factories in Eastern 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, 'ihe man who called the meeting said that if 
they would guarantee the milk of 1200 cows the cheese would be made at a cent a pound.
I asked him for his figures, 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 “OH cows would produce, and he replied 10,000 lb, I told him that at a cent a pound 
that would give only $100. I followed up my question by another regarding the wages 
paid for a maker. 1 was told that it would be 8300. Now, that left $100 only for building 
the factory, putting in machinery and other expenses. Then 1 gave him 00,000 lb. 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. \Vhen I was on the road as instructor I had a 
good 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. It. G. Mukpiiy, 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. 1 am a partner in quite a large factory, at.1 my experience in 
regard to the prices paid for making cheese may be worth repeating. We took hold of a 
large joint etock 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 
bought out the stockholders and rigged up the factory in first-class shape. Hut other 
factories were all around us. We were, so to speak, the hub, and at the other end of the 
spokes were factories making 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.

V
hi
(1
ai
h

ti

g
a man

1

'■

t
1
I

A Member —What did you pay a pound?
Mr. Mukpiiy—A cent and an eighth. We declined to run the factory at the prices 

At first it was uphill work, but we have succeeded in keeping ourprevailing around us. 
patrons and paying them good prices for their milk.

A Member—How do they manage to draw the milk ?
Mr. Murphy—Each man draws his own milk, and every one may bring it in his

own way.

Mr. Derbyshire—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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are continuallyWe have now in this section many factories well equipped, and 
l,Pin,r built, but Mr. llissell’a factory, live miles from here, is, I believe, the finest in 
Ontario today. Messrs. Murphy and Dargavel have paid a good price for making cheese, 
:iml although ho far they may not have cleared much, they h:tve made a reputation as 
handlers of the finest cheese. Our peop'e are hound that we shall put up good factories 
and pay a decent figure to first-class makers, for it is only in that way that we can main­
tain the splendid record we now have, flood cheesemaking cannot be expected at a cent 
a pound. Our neighbors are waking up ill around. Even across the line, m St Law­
rence county, they have hired some of the best makers from here. They arc willing to 
give more 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.

more

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. X. Evkrtt, an ex-president of the Association, was called upon for an 
address," and said : l 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 heat the world, as we have done, or even to keep pace with 
other countries, we certainly will have to look slurp to our business, and lose no time in 
producing milk more cheaply and turning out a finer grade of goods. Ihis is a question 
that is stirring the minds of many thoughtful farmers. If the patrons have not been 
-cHine good prices for their cheese about the first place they begin to cut down expenses 
is in the price paid to the maker. But they are beginning at the wrong end. I repeat 
that what we have to do is to produce the milk more ch-aply. Ocher countries are 
beginning 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 
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. Factory men are doing all they can to turn out the 
best goods. Bettter buildings are steadily being erected. We have led the world since 
1884, and wc 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 lirst-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 allord 
to take a second place in the manufacture of cheese. I know there has been a very 
great 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 9110,000 
worth of cheese. Out of that amount I have paid to two factories $40,0< A 22. Of the 
.-".'.->,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 9^0,000,000 
instead of $10,000,000. Our return, as regards the value of our milk product, is very 
meagre, compared with that of Denmark, a country not so large as O itano bo the 
question crops up again, how shall we get more milk for less money 1 Some 
people say we cannot compete with the west, because there they oave food and grasses 
ut all seasons of the year. I hold that the man who has a silo has the far west at his 

door, in a compact and convenient form.
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THE BENEFITS OF ASSOCIATION WORK.

Mr. ]). M. Macpiikhson, an ex-president of the Association, was also called upon, 
and remarked : 1 believe that this dairy interest is to-day superseding every other in­
dustry of the country, and in the quality of its cheese and the talent of its manufacture 
Canada is surprising the nations of the. world. In order to keep our proud position we 
must continue to put gci< nec, pluck, intelligence and energy into our work. I was pleased 
to learn from the last speaker of the high standing <'anada has attained in dairy products, 
particularly in cheese. I can certify to the truth of his assertions. We have not only 
a good reputation, hut we are receiving the advantage of that high reputation, and no 
individual or nation c m gain a reputation for making an article of superior quality with­
out receiving some he elit therefrom. The dairymen of Canada are to-day receiving tlu* 
reward of their industry. But we must not dream of resting content with our laurels, 
hut go on improving. To cease making progress is to fall behind. Others will go toi- 

rd with improvements and take our place at the front. We must take advantage of 
every means to hold our lead, and nothing lias contributed and is contributing more to 
raise the reputation of Canadian dairy produce than the meetings of the Eastern and 
Western Dairy Associations of Ontario. The interchange of opinions, the results oi 
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 tit 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 suggestions. 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 
appartiv that I believe the Government would he justified in at least doubling its subsidy 
to the Associations, and increase the grant to $3,000 or St,000. (Applause.) I have 
fourni 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 

perience into work. We must further strengthen and systematise this work of inspec­
tion and instruction, so as to accomplish even more in the future. It is a certain means 
of bringing efficiency 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 

have clone in the past.
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WINTER DAIRYING.
prof. Robertson, Dominion Dairy Commissioner, was next called upon, and after 

congratulating the Association on its good record . 1 the town upon its enterprise in the 
matter of handling cheese, proceeded to say : 1 wu, 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 lirst. 1 thought as I listened to him that if 
he took pattern by many dairymen 1 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
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looking over this large audience I find what I expected to see—representatives of all 
those engaged in this cheese business, now not only a large industry hut the best paying 
one in our province. I find the farmer, the maker, the local buyer and the large exporter 
boro. To each one of us an advantage must come in considering how we can improve 
our business for ourselves at the home end and not at any other man’s end. I cannot 
accomplish much in striving to instruct a dairyman how to improve his circumstances 
if all the time I am directing his attention to the man in Montreal who sends back for a

And when I speak to cheese-rebate of a half or quarter a cent, per lb. on ten boxes, 
makers it will not be about those ends over which they have no control.

From my standpoint, as Dairy Commissioner for the Dominion of Canada, 1 have 
plans under consideration, by the carrying out of which I hops to help very materi­

ally 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 square mile 
than they have anywhere else in Canada. When population is of the right sort, it is an

id prosperity of a district, and it is generally a good in- 
It has been estimated that each new immigrant is 

kind of population. A large cow 
the number of cows

some

impo: tant factor in the 
dication of the value of property.

rth §1,000 to the country,—but that is only 
population also means wealth and permanent prosperity, for where 
is increased, every township, town and county in that immediate district is bound to get 
the benefit of their productiveness. Wherever you find an intlux of producers giving out 
more than they take, there is thrift. In every part of Ontario where there is arable land 
there should he four times as many cows kept as are now owned. We should keep 25 

... each 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 x'alue lies in the corn plant. Some people think that when a nun begin 
to talk corn, corn, corn, that he lias corn on the brain. Dut let me tell you that until a 
man gets cheese on the brain he never wins prizes or gets the first call on the cheese 
board. (Applause.) I would like to get in every towns! :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 exhortera on the political hustings. Corn is one of the hardiest 
«rowers 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, 

ting the rent of the land, the cost of the manure (§ value), cost of seed, labor of 
fillin" the silo, etc., 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 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 

head at 31 cents a day each as he can if the feed costs 14 cents a head, as
increase the cattle population

success ai

onewo

cows on

conn

many
it ordinarily does' This is one way in which a man
__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 live months and a half, while an acre of average hay will not carry 

through the winter. And the farmer will not only feed his cows more cheaply 
on ensilage, hut he can have more on the same acreage. I know of one case on this con­
tinent 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. Everyone cannot do that, but 
most dairymen coul.l keep 25 cows pc- 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, 

admit of plenty of sunlight and a free circulation of air.
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A Member.—Do you believe in the rows being far apart 1
Prof. Robertson.—About 3 or 3.1 feet apart. Grow your corn in rows about that

If you grow corn too close 
The

width apart so as to get broad leaves, and lots of them.
together the leaves will be white and delicate and the whole plant will lack vigor, 
nutritive qualities of corn as shown by analysis, arc in these proportions : Nearly one- 
lmlf are in the leaves, about one fourth in the stalks, and the remaining fourth in the 
nubbins. I lmd this tested by selecting ICO plants from different parts of a twenty 
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. 1 

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 if there are two thicknesses of lumber with tarred 
paper between. It pays also to have the corners tilled by having a bevelled board put 
in. The triangular space behind it should be filled up with sawdus . If air can be 
excluded no mould will form ; and your chief object should be to so till the silo that no air 
can get into it. The corners tilled with sawdust give the best results. I do not think 

y extra good results from coating the lumber with tar or crude petroleum. I question 
the advisability of putting any preservative on the inside. My friend, Mr. Fisher, M.P., 
who is here, has had considerable experience with wooden silos, and at his place 1 saw 

silo six years old which did not evidence any signs of decay. In the covering of the 
ensilage, 1 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.

acre

can

an

one

A Member—Do you cut the coi n with a straw cutter ?
Prof. Robertson—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, 1 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 m 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 tilings that comes within the control of the farmer himself, is the mak- 
ing of his stables more comfortable. I do not 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 milk. I would have my cows kept warm whether the 
air was pure or impure, looking to the matter ot production. 1 here has been a craze m 
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 

of two evils, it is better to have the warm stable that is not too well ventilated. In 
stable not well ventilated, there will not be an offensive odor if you use gypsum.

one 
a warm

A Member—What about dry earth !
Prof. Robertson—The dust is not so active, and gypsum makes the very best 

ure. 1 have time only to mention the next point, the benefit of having the stables 
venient. Much waste of time and valuable manure results from having the stables 
badly placed. The four conditions requisite for success in handling dairy 
succulent food, a comfortable place to live in, plenty of water and salt, ami kindly care.

are looking to the

man-
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As I said near the beginning of my address, too many farmers
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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 I 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 I got less than .$"24 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. 
Cows should give 7,000 lb. of milk for a whole year. If you can show a farmer how to 
get 7,000 lb. of milk from his cow, which means 832 more per cow, he is not going to 
begrudge the maker 81.75 more for making the 700 lb. of cheese. The quarter of a 
cent per th. 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 
selves with the idea that they are

are trying to console thero- 
doing a benevolent 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 

rly always controlled by its breeding, and the quantity and flavor of the milk by the 
feeding of the cow. If you can make a cow give you 30 or 50 B). 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 eheeese 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 
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 I see the milk cans on the waggons in the 

And when I find the cheese factory cans dirty, the patrons’ are much the 
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 not 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 ho will put a note in the can when it is 
returned, to this effect : 111 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.

nea

once a

same condition, 
same.

A Member.—What is the best article to strain through ?
Prof. Robertson.—I would prefer a wire strainer for the farmer, and a cloth one 

for the cheesemaker at the factory.
A Member—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 m
__

__
__

__
_

- 
r n

___
_________

■L
. *

 y
II

sa
ga

!



TN
14

must keep every article in the factory clean. A few years ago when I addressed 
gatherings of dairymen I used to speak of the fat globules, coagulation, casein, rennet 
and all that. Hut now, I deem it better to tell the chersenmkers that the main trouble 
with the Canadian cheese 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, etc. I do not believe that the factories are as clean now 
as they were when I made cheese twelve years ago. If cheesemakors will pay more 
attention to cleanliness, and finish the job right to the end by having neat looking boxes 
just the size to tit 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 Membkk.—How can we secure the kind of corn that will grow the greatest 
amount ot stalk and leaves, and mature at the most favorable time ?
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Prof. Robertson.—I consider the Thoroughbred White Flint the best.
A Member.—Have you tried the Red Gobi
Prof. Robertson.—Yes. I fear, however, that the Red Cob does not ripen early 

enough with us for tilling the silo.
A Member.—What variety has the most leaves?
Prof. Robertson.—I believe all the large ensilage corns have broad long leaves in

a
o

c
plenty.

Mr. Wiiitton.—Have you ever tried mixing with native corn ?
Prof. Robertson.—Not with the same sowing. Why?
Mr. Wiiitton.—I 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. Rissei.l.—We tilled our silo with Canadian and Southern Sweet ensilage mixed 
together. We lind 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 Ensilage, and the other half with an earlier ripening variety.

A Member.—How far would you have the rows apart ?
Prof. Robertson.—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. I 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 Member.—How do you harrow—across 1
Prof. Robertson.—Everyway. It does not) matter.
A Member.—-Would you make every silo with perpendicular walls ?
Prof. Robertson.—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. Thomi’.son.—I read an article a short time ago which said that cottonseed meal 
fed to dairy stock improved the milk.

Prof. Robertson.—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 feeding of cotton seed meal is a capital practice, if only to. 
get the excellent manure, but I would not feed more than 1J lb. per day.

A Member.—Do you approve of any particular kind of grain for feed ?
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Prof. Robertson.—For economy in Ontario forty lb. of ensilage, five lb. of hay or 
straw, four lb. of mixed barley and pease and two lb. 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. I would also advise early sowing of grain. We have had six plots 
sown in the spring, each one a week later than the other. The first and second sowing 
of barley 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 
early in the spring, and that means that your plow should be going steadily in the fall.

Mr. P. 11 Inman.—We sowed our Red Cob corn perhaps a week earlier than usual in 
order to avoid frost. 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 appecred to be two or three weeks 
difference in the time of ripening although only about a weeks dilference in the planting.

Prof. Robertson.—We tried planting corn on successive dates, with a week apart 
and we 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. If every second stalk carries ears you have a good 
crop.

A Member.—What size do you cut the corn ?
Prof. Robertson.—1 prefer an inch, but I have found that two inches will also do. 

The cattle will eat it.
Mr. II. Bissell.—What about feeding the ensilage when there is a good deal of 

acid in it 1 Is there any such thing as sweet ensilage 1
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 fre r acid. It 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. Ashley.—Would you put water on it if too dry 1 I did so this year.
Prof. Robertson.—If the corn was too dry I would put water on it.
Mr. H. Bissell.—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 there is nothing 
more than a brewery smell to it

Mr. Keeley.—I filled my silo last year and followed the advice then given about 
feeding. I 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 I 
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 I was afraid it was 
not going to be a good year. But to-day 1 am proud of the appearance of my cattle.

Mr. Ashley.—I had a case last year somewhat similar to Mr. Keeley’s. I found 
that my cows would not oat the ensilage, which was a part of their allowance. I left the 
ensilage in the silo, and the cows are now eating it freely. That silo settled half way 
down, and was being continually tilled 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 paper and 
matched lumber and covered over with hot tar. 1 cannot account for its settling down 
so, and why the cows will eat this year when they would not do so last year.

Mr. Carlaw.—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 cars and all the stalks I can. I mix Crompton's 
Early and the Mammoth Southern Sweet or lied 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 feet 
high with many large leaves. 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-eighths 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 America to­
day. (Applause.) I used to be like other farmers, thinking that if I got 3,000 lbs. of 
milk from the cow that was all she could do for me, but since I have begun to feed the 
creature properly she has nearly doubled that quantity. Rut 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 Me.miikr.—What breed of cow do you prefer 1
Mr. Carlaw.—Would you have me pick a wife for you ? (Laughter and applause.) 

Get the cow of your own choice if she will fill the bill—or the pe.il. It does not matter 
where she came from. I do not care whether she is called a common Canadian cow, a 
Jersey, an Ayrshire or a Holstein. You can get the common 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. Redmond.—Prof. Robertson has talked about the farmers and the cheesemakers, 
but he has not given us his opinion of the cheese-buyers. I hope he will speak to 
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.

us

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

Mr. Evertt.—I think the corn Mr. Carlaw spoke of is the same that I alluded tu 
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 afternoon. 
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. Robertson.—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-buying and exporting involves the handling of a large amount of 
money, yet it stands peerless 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.) I 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 
nresent of a half cent a nound to the other. If a man buys cheese for 10 cents he should
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not expect to get !)£ cents worth of cheese with a few pounds per box thrown in. If he 
buys cheese for 10 cents he hss no right to get the salesman to dock off weight so as to 
bring the price down to a friction 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. 
I believe that farmers all over the country should add to" their cheese business by making 
line butter. XV hen I first advocated that a great many farmers said my remarks 
showed that 1 was hostile to the cheese trade. Tin y argued that every gallon of milk 
that went to butter making took so much away from the cheese facto 
•eption is no longer accepted. No business can expect to be maintained comfortably 
upon a loss in any branch of it. \\rhy persist in having cows milked for ju-t six months 
(the average cheese factory is going but five and a half months) when I-, Having the cows 
milked for ten and a half months you can send as much milk to the cheese factory and have 
more prolit all the year around, with an income for nearly every mrnth ? The man who will 
attempt this will have more cows, better fed, giving more milk fir a longer period, and 
there will bo an increase in the cow papulation of the country. It will mean a longer 
winter season of production and manufacture, which means more earning power. Better 
calves will also be raised, and the reproach will b taken aw.iy of “ huese-factory calves 
--!> trivlf htir and higs.” I lu winter calf will he stronger, ana having more care 
will be fortified in youth. The stock will be increased by better cows g own from calves 
worth rearing. XVe have now a large trade in the exportation of cheese to other countries, 
and as the quality improves the consumption will increase. But those countries which buy 
cheese from us uuy twice the value in butter from all countries that they do in cheese. 
XVe have lv-re the best opportunities for making cheese in the summer time, but we can­
not make the article to advantage in the winter time First of all we have c >M weather, 
lhe unlk is extra sweet and it is hard to get body in the goods. But we have the best 
Innate tor making fancy butter in the winter. XVe have cold weather for keeping cream 

sweet and for keeping butter unhurt by transportation. XVe ought, therefore, to follow 
out our natural adaptations, and manufacture butter in the winter season. Then we will 
liiid more protit in this dairy business; we will extend into more utock and raise steer 
calves, it has beeu said that a man cannot raise milking stock and also raise steers. But 
that is a mistake. No one man cares to iniik more than twelve cows, but he can feed 
and milk easily ten cows and feed ton steers, an-l find prolit in it. Winter butter-mak­
ing will soon mean u footing in the English markets, and fresh-made butter there is 
worth 20 cents per lb. Danish butter 
American summer creamery at 45s. There 
few years ago 1 sold Canadian butter with the bloom 
butter, and there was no limit as to price.
Danes do if we make it

P ; 11

llut this Cnll-ry

'quoted in Liverpool last week for 135s. and 
fancy Canadian butter selling. A 
on it to take the place of Danish 

XVe can get the same price for butter as the 
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 
prolu, and more transportation business during winter. A doubt has been expressed 
as t, whether we can establish this trade in England. It is hard to overcome prejudice 
and get rid of a bad name. Nearly one fourth of our fancy cheese is still sol.l as English 
cheddar. It goes from here as Canadian cheese, but it is palmed olfas English che.ldar 
by the retailer over there. If this is the case after twenty-five years’experience with 
cheese what will it be with butter ? It was asked at one of our conventions 
that the Government should undertake to make 
fur the

was
was no

an appropriation of $5,000 
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 
sidération >’• .w far the oHice of Dairy Commissioner 
made in In

COIl-
bo be used in having experiments 

uaking as well as cheese making, and having that butter sent to England 
every week u; - -e lead the farmers to see the benefits of producing good butter, and"thus 
induce buyer.; t~ -ward shipments of our finest fresh-made butter to the Uld Country. 
XVe hope to be at ., o demonstrate that farmers can get a large prolit in sending

can
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to the creameries during the winter, and also demonstrate that we can send to England 
as tine 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 -i good opportunity to handle the product to advantage. I 
trust this is something that will commend itself to all present. I 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 province, and 
Hoard. Here is a triumvirate such as has never been presented to an audience of 
agriculturists before. (Applause.)

have the genial Gov.we

ENSILAGE FOR WINTER MILK. i
Mr. Sydney Fisher, M. P. for Brome being called upon for an address, said: 1 

had no idea in coming to Broekville on this occasion that 1 should be called upo:i to 
address you, and for two reasons. In the first place 1 undevstan I that this is a meeting 
of cheesemakers, and as 1 am essentially a butter maker and really know nothing about 
the manufacture of cheese 1 do not believe I would be justified in askingyour attention 
for any length of time. I may say, in the second place, th it [ cam ) here to try and find out 
why the Broekville Cheese Board and the makers of this district lnve been able to dis 
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 the success of th' Ontario 
cheese makers. In years gone by our Eastern Townships butter led the other pr ivin :e.s 
and commanded the markets, but ot late we find that Ontario butter has be in pressing 
us, and we must bestir ourselves if we would keep ahead, 
have been turning our attention to cheese making, and are putting forth conilsri'ola 
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 yon upm your until a to

I have been very much iitsrestel in th t run irks 
I have also been much intereste l in whit

I

Of late ye irs, h i v ever, wo
I,
II

make a still better article, 
made upon the subject of ensilage, 
lias been said on winter dairying, for that has been my hobby for the lut three 
or four years. I have hail greater success than ever before by following out the 
plan outlined by Prof. Robertson. I have found that even during tin sum inr [ oat 
produce fully as much milk from my cows, notwithstanding the fact th it they are giving 
the extra milk in the winter. Or in oth«r words, I do not believe tin prodntio.i o:

This nn ms that

ti
hi

if,
ll.

fl

milk in winter is going to affect the yield of milk in the summer, 
cows can be milked for ten months in the year as well as for six months. L g ot tiro 1 of 
having my cows doing nothing, and am now making a profit out of ray wintir milk 
while it dues not interfere whatever with mv summer supply. And this has b undone 
by ensilage. I was convinced some years ago that this was the right systeii, but was 
frightened at the cost of the silo as then built. I have taken some credit to myself tint 
1 was the first man on the continent of America to m ike a wooden silo. ( Applause.) Ta we 
need be no fear at a'l of building a silo. It will enable you to feed your c i
at a nominal cost, and you can raise your corn at very little more trouble thin 
it gives you to raise grain. Prof, Roberts on has given you a sketch of a silo. I 
have built several silos, and I can assure you that any farm wean build one only costing at 
the rate of 50 cents per ton cap icity, that is to say a 100-ton silo lan bi built for -550. 
I am convinced that a 100-ton silo can be built in any neighborhood at an outside cost 
of #60 or $70 for the full cost of its construction I do not think, thsref ore, t'l it th :r ) 
is anything to frighten farmers from entering upon this new syst 
cows on the same extent of land, anil therefore eater the industrial aid coil noroiil ra:s 
with brighter prospects. We can mike more butter at a time of year when the price is 
the highest for that article, lam very glad to bo here to learn whit I cm fro n you ' 
methods, and find out what is the secret of the wonderful suicois which his attsndsl 
the efforts of the cheese men of this Broekville district.
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The convention then adjourned until 8 p. m.
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FIRST DAY-EVENING SESSION.

A large audience, including many ladies, assembled at the Opera House at the even 
mg session. President Warrington occupied the chair. The platform was occupied bv 
prominent members of the Association and leading citizens of Brockville 3

A WELCOME TO 1ION. MR. DRYDEN.

lh,=i“r,^'”T™£ M“"01 Urorl,ville'rad *> '«""i-s on behalf of

Address from tiie Citizens.

II..D, John Dbtdkn, Minister of Agriculture,
Toronto, Ont.

one of the greatest industries of our country You are m% n Hroetv uù VVh s I“'1 "1 '““dvancmg

uhvame,! thought live. I know, sir, that some of our” InLrio Mini ersthtk hat i tl ev ,T'' ' 1°'
or western section they have seen the heat of Ontario but we are irratiHed that v h y . I* nln»ular section, and I would say to you now, if you dellmio’KuKhSOnt, e^,^ agr^Rurl '''"ï"™ 
von are, hook well to the East.” We feel proud of you th it vmi , V agriculture, in l am sure
V 1 »/;•*•»»»'’ire oyer every interest ,a,t.LinVto Œ"'

D. Dkbbïsiiire,
•Mayor.

President Warrington then presented the honourable gentleman with the following :

Address from the Association.

1

J. T. Washington, 
President.

m
m



THE MINISTER OF AGRICULTURE'S REPLY.

Hon. Mr. Dkvdes, in coining forward, was received with hearty applause. Re
said ;

Mr. Mayor, Mr. President, Ladies and Gentlemen,—While I listened to the 
mayor reading his address I began to think that possibly I was mistaken after all, and 
that it was intended for some other gentleman. I must confess that I did not quite 
recognise the description whi'-h in his address he was giving of myself. However, when 
I got a look at his kindly eye (lie can look pretty sharp, too, when he likes), and found 
that it was really intended for me, I must say from the bottom of my heart I feel like 
thanking those whom he icpresented in his address. 1 am glad to be permitted t> visit 
the town of llroi ks ille. I am glad to be present and meet with the members of this 

I meet with a Dairymen’s Convention for the first time in my life, and 
that means, as you all understand, that I am not a dairyman myself. If my other half,

here, I could introduce to you the “ dairyman ” of our 
When 1 go home the butter tastes all the sweeter and all

Rut while not present at

Convt niton.

1 should say my better ball', were 
family, and she is a good one.
tin; better because I think that possibly she had a hand in it. 
your meetings, and while I have not bee1 considered a dairyman myself, I have always 
taken a deep interest in what you have been doing as an Association. I have watched 
the efforts which have been put forth by
observed how you have increased the dairy products in this country 
proportions which it has to-dav. I have also observed how the quality of the product 
ha» been so much improved, until now my friend, the President, has been telling us that 
you manufacture the best cheese in the world. Now, 1 believe that t am not. saying too 
much when I say that every loyal Canadian in this country is proud of the r. suit of the 
ell'orts which have been put forth by this Association, and Mr. Fisher will pardon me for 
saying that this afternoon, while 1 I'stened to his address in the other building, that a 
feeling of pride spread over me as I heard him say that ho had coma 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 hope that you will endeavor to lndp 
him, because you will be only earing for your own interests in doing so. I hold that if 
they are not putting as good products on the market ns you are, they are injuring your 
trade ; they are injuring you because their product does not come up to the product 
which you yourselves export. A man thinks he has does a smart thing, possibly, when 
hi-has palmed off a thousand boxes of cheese which is inferior and gets nearly as good a 
price as you do for a superior quality. I say he has done a mean tiling. He has injured 
himself in putting that inferior quality of product on the market, lie has injiued his 
country as well. He has injured the reputation of his country. If you ship cheese after 
sin h a mai. lias precichd you, your would be customer looks at your aiticle and says: 
“There is a Canadian brand upon it ; that came from Canada. 1 hud some Irom Canada 
once and 1 don’t want anymore of it. It is an infeiior quality, and ldesiieyou to under 
stand that lightning does not strike more than once in the same place.” (Laughter and 
applause.) I wish that 1 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 
lliev 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 1 am able to produce six or seven 
hundred bushels of wheat of a very superior quality and put it on the market. 1 may 
get 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 product, and therefore it comes to pass that 1 loose what I ought to gain in that 
better product. A gentleman told me when he was buying some sheep from me once, 
“ 1 could give you a good deal more if l were buying a thousand of the same quality, hut 
have to sell your sheep according to the average of the lot.” Now, if )ou can put good 
beef upon the market you are creating a demand for your product which you would not 
be able to do otherwise. One of the farm delegates while ho was up in the North-west

our dairymen in this country. 1 h ive also
to the immense

ii
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was relating to me a good deal of his experience. He was like other Englishmen, very 
fond of l.eef, and there being steak on the bill of fare, he thought he would try a hit of 
this lie. fsteak which was not broiled but fried—and it was fried pretty hard. lie got it 
upon his plate and he used to the very best advantage possible the knife and fork which 

i they had given him, but he could not make any impression on it. He turned it over and 
trie d on the other side, but without any efleet. So he called the waiter and asked him 
"Do your people of this country grade the beef just as they grade the wheat V’ 
" 1 don’t know what you mean,” said the waiter, 
say; do you grade the beef as you do the wheatÎ 
this beef as No. 1 hard. (Laughter.) 
been put upon the market, and so it goes in reference to all the other articles.
1 am v< ry fond of a little roast lamb ; I like it perhaps better than anything else, and 
sometimes 1 screw up my courage sufficient when 1 am at the dinner table in a hotel, 
to ask for a piece of this roast lamb, But it turns out to be what I cdl a ten year old 
lamb. It is like the chickens. All hens are called chickens, but old hens are generally 
called spring chickens, the older they get the younger they become. 1 don’t like this 
sert of thing. I don’t know whether it is the butcher or whether it is the landlord that 
has defrauded me. The fact of it is, I quit calling for mutton. It means that just so 
much less is consumed. That touches me and you as the producers. Sell to one of 
your prominent townsmen some of your infeiior butter, and I ask you how long will it 
last. It will last a long time, but if you replace it now with a choice sweet article, 
then what is the result 1 Every one wants to eat it, and the result is that the head of 
the house has to warn the members of his home not to take so much of this butter. 
Now, it is b ird on the consumer, but it is good for the producer. So I say, that if you 
want to you can create a demand for your own article by putting upon the market a 
really good quality of that article.

W hen 1 was coming here to-day t happened to bring with me one of the reports 
relating to agriculture in Great Urbain, and I observed from this report, that the con­
sumption per head, in Great Britain, of cheese and butter imported is on the increase. 
Twt nty-lixe years ago the amount per head, which was consumed of butter products, was 
about four pounds, now it lias increased, until in li>t>9 it was more than double, being 
9 01 per le ad. The cheese consumption lias also increased from 2 09 to 5.UG pounds per 
head, hut, the truth of it is that within the last five years there has been no increase in 
th ‘cheese, while there has been a considerable in Tease in the butter. The inference, I 
say, is this, that outside Great Britain there are seme countries producing butter good 
enough to create a demand in Great Britain for that butter, whereas the cheese is not 
being improved in the same proportion. Now, where does this butter come from I l don’t 
think very much of it conies from Canada. 1 think if you will study it out that you will 
foul that much of it comes from the state of Denmark. Until now 1 am told that in Eng­
land par ies are inquiring for and demand the Danish butter, no matter what the price is. 
It is perli cily true that in England and in London, there are those who demand a better 
quality and they must have it, and I think what we ought to do is to seek, by some 
passible means, to prr duce this better quality and so till this demand. Now how shall 
this be done ? 1 say it must be done by continuing tile process of instruction and
education which have been given by this Association in the years of the past, I hope you 
will not cease. It will take the coming years to educate ail the farmers. We cannot 
see the result of it just yet, hut we will see more and more of it as the years go on. 
Now, I am not one of those who think that governments can use legislation so as to 
make the people rich. Tli it is not true. But governments can do a great deal in helping 
the people, and one of the means which they can use is to endeavor to educate them. 
1 am happy to say, however, that the Government of which 1 have the honor to he a 
member, will always assist you in this direction. 1 have, myself, been considering what 
mi ans we may he able to use in order to do this better than we have ever done in the

“Well, I mean what I 
If you do I would grade 

Now a good deal of No. 1 hard has

past. (Anplause). We must not stop, we must go forward. We have to enter into 
competition with all other countries. We must educate the people. I am seeking to do 
this from my Department and in order to do this, I have coupled myself with the farmers’ 
institutes of this country, and if there are any of you here who are not interested in

I ili|i 1
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institute 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 |>ro- 
pose that the members of these institutes will have the benefits of all the bulletins and 
other papers I ean lay my hands on. It means some work, but I have just this to say, 
Mr. President, I believe the Government owes the farmer something in this regard. The 
Mayor, I think, in his address referred to the fact that I represented in my Department 

tenths of the people. And I submit that this seven-tenths ol the people arc 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 business. They cannot cany on any other business 
successfully in this country if you and l don’t prosper, and therefore I say that the 
Goverment of this country owes 
represent.

seven

something to that seven-tenths of the population which 1

You have been good enough, Mr. Mayor, to refer in your address to the fact that 
•f the Cabinet Ministers think that when they have visited the west they have seen 

the best of this country. I desire to say in reply that with your humble servant, sir, 
there is no east or west to this country. I mean to say that my sympathies go out to 
all the farmers and to all the dairymen, 1 don’t care whether they live in the east or in 
the west and 1 am prepared to say that 1 am bound to treat you all just exactly in the 
same way. it is just the same when we get down to Quebec. I like the idea of under­
standing that 1 am a Canadian. 1 was born in this country, and I expect to die here, 
1 was burn a farmer’s son, and 1 am therefore always proud to represent them and to lay 
claim to the position of a farmer no matter where I am. Now I say 1 believe 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 

men there who have lost thousands of pounds in this pursuit, but right alongside 
of them 1 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 
advantage. \\ hen a man has got to that pitch that he thinks he knows everything 
about it 1 think he has begun to go down. The farmers who hang around the bar-rooms 
belong to the class of people who have learned all there is to know about their business, 
lin y say, “ XX hat is the use of me going to their meetings, 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 1 am extremely obliged to you for your kind words. I 
have unde many acquaintances in your town ; I have met men whom I wanted to see 
and l hope to be better acquainted. If you have any suggestions to make l hope you 
will not be slow to give them. I look to you as helpers in this work. 1 know that so 
far as this Association is concerned I shall have vour hearty cooperation. Give 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.)

some i

seen

MIND AND MUSCLE ON THE FARM.

Prof. Roukrtson began his address by some complimentary references to Ilroekville 
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 meeting, 
hut who was detained by the deatli of a friend, after which he proceeded to make the 
following remarks : The farmers ot 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 farm rs. 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, hut the farmer is often too tired to think on purpose to plan, Every farmer 
should think out the problems he hits to face,and having solved them mentally lie 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 

of tobacco a 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. I 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. 
If a man depends upon himself he can make good times come, but if he looks otl to the 
far hills ami lets his muscles and brains become numb, he will never amount to anything. 
Personal ambition is a good thing in a farmer, and sois 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 t wenty years ago when the shingles were put on. There were 
bams grown old where the doors had not been hung. Most things were left 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 
and 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 be 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 object with Scotch people is to set a good example. (Laughter.) 1 
will not speak to you about the advantage of knowing how to handle tools, etc., 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, 
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. 
Lhe young men have no experience in marketing until they are thrust out 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. 1 lie 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. 
If he does not know why he should drain his land he will have failure. Speak to 
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 man 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 manhood. 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 magniticient 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, he began 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 fields became poor and the crops 
would not yield enough, and men needed new instruction in order to mike tlm earth give 
forth a fresh increase. Farmers need to rescue their calling from a condition of decay. 
No sudden calamity or disease is going to strike us ; but agriculture has been sufficing 
from slow decay. Farmers must recover themselves, and that improvement must come 
through the mind. Many fanners have had a prejudice against education, hut 1 am 
happy to know that it is no longer needed to plead with them as to the value of an 
education, for thev now say tint their hoys must not start w here they I» gan. The old mis­
conception was that education would hinder a man, lint
uprooted and it is seen that education helps to lit. a man to lining things to piss, 
it he in the office or on the farm. A man should live on a farm to make things give out an 
an increase just because he is there. A few farmers still belittle education because it makes 
a man stuck up. They say “ Oh he is a fid ding scientist, hut there is nothing in him.” 
When you find a man who loads up knowledge to put it upon his hick and carry it 
around with him for display, you will find him a very tiresome person. (Laughter.) 
But if you find a man who gets knowledge only to use it and keep it under 
his feet he is dtserving of and will receive respect 
man here that knowledge is power to a man just as fuel 
engine. You may have a big engine, mignitieently prepared I y the skill of the ablest 
mechanics, but if there is no fuel in the furnace box there will h- no power. The hoy 
who goes through life and gets no instruction about his own inlliig is just as magnifi­
cently constructed, but he lias no power because he lias not possessed himself of the energy 
of knowledge, ( jet knowledge, not to carry it about, but to make men better, more useful 
and more comfortable because of your having it.

Now just a few words about the present needs and how they can he met. 
Government i f Ontario has aulhorisid the introduction into the public schools of a text 
book on agriculture. That I consider one of the gmitest strides in the right direction 
ever made by the Government. It is a book costing only -It) cents, but it is a compen­
dium of agricultural information, the equal of whivh has not before been piintid The 
boys of this province will lie all the Letter for rinding this ho k; they will larm better 
because of its help. 1 hope every Board of School Trustees will insist up in hav ing it 
put into their school, for the good of the little hoy s, the bigger boys ami the old boys.

In not know a better Way of spending III cents than bv buying tint book, 
anil I baie no royalty on it. (Laughter.) Then tin ro is the agricultural press, 
but with our 200,000 farmers tin re is a circulation of only 20.0U0, or about one in 
every ten homes—a bail state of things, M m’s min i needs fool, but tint brain food 
should no more be borrowed than his breakfast should he. Such a breakfast would not 
taste very good. Do not borrow your agricultural paper ; pay for it. We hive also our 
Farmers’ I institutes, the existence of which has d me more thin anything else in tie- past 
ten years to stimulate hotter farming. Then wchaveotir Dairy and Greamerv G inven­
tions, and last of ail our l!x| eritin ntal Flat ions, to send the kindly light of infoi mat ion 
into the poor homes, as well as into the homes of the wealthy and enterprising. 
Guelph tlii Ontario Goverum nit has h a I an experiment, st it i<>; i for sxen years, ami 
it has rendered giod service to the province. The Dominion Experiment Stations are 
today doing equally good work fur all the provinces. In connection with this 
system there are a number of pupils who do not live at its centres, whom wo may 
call non-resident pupils. They aieexpectid to do all they can to assist in the we rk of the 
Department. They aie the farmers of Canada, and it is ins| nation to a man to think that 
3,000,000 non-resident pupils are looking to him to play (lie part of one giving them help 
ful know ledge. The farmers are s tid to lie seven-t -ntlis of the po iple, and il you c m get 
them to have eonlhh nee in .and co op rate with each oth -r in their study and work, you 
will have them hound together in a nationality which will mike them strong and great. 
Individually, alone, each farmer cannot do much. 1 have watched a boy blowing soap 
bubbles and floating them into the air -such little things—glistening, sparkling. There 
was so little water that when one burst 1 could not s-e it. 1 began to wonder 
what a soap bubble would look like if it were ns large as a waggon wheel. 
Perhaps 1 could then sue some of those wonderful molecules. But Tyndall says that if a
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bubble were magnified to the size of the earth those molecules might Ire seen about the 
size of No. G shot. Taken singly and alone, these infinitesimally wee units of matter 
cannot do much. Let us see an evidence of theii power in united action. A quart of 
water—all made uj> of these inconceivably little molecules—is put into a strong iron 
vessel, which it quite tills. The sides of the receptacle areas thick and strong as the 
acquired experience of centuries of m< tal working can make them. The small opening is 
securely closed. The water is made to freeze. These little molecules seem to turn a little, 
and, when shoulder, to shoulder they all push together fur more room fur themselves, the 
strong vessel is burst like an i gg shell. Let farmers co-operate for ends that are just and 
objects that are for the common good, and nothing can hinder their success. E location 
in < nneerted action is their gr< at ne< d ; not for coercive application, but for mutual help 
in bettering their avocation, their circumstances and themselves.

1 he speaker then went on to describe the work of the experiment stations conducted 
l v the Dominion Government, painting in beautiful language same of the charming 

ry in the provinces east and west, and concluded in the following words : Wo have 
in this country every natural resource that the heart of man can desire, and to realise 
upon tln ir power of service for our national development we have only to put our skill 
into practice. [ trust that all the education il lv lps to agriculture montiono I this 
ing may have plentiful fruitage, and such gatherings as this will not be in vain. May 
;i'l with one united elfort try to make this Canada of ours prosperous, that our land may 
he tilled with happy horn is, kindly hearts and a strong manhood.

S' cm

even-
we

MENTAL CTLTVIiE AND AGRICULTURE.

Mr. Sydney Fisiier, M.P.for Bronte, after a complimentary allusion to the eloquence 
of the previous speaker, said • Our friend, the Hun. Minister of Agriculture, has to il you 
that l came up here from Quebec for instruction. L have indeed come here for agricul­
tural education, and so far as 1 have seen of it this Dairymen's Convention is a very good 
school to come to. It has been my good fortune to listen on several occasions to some of

to greater profit than during the pres- 
I have said to the educationists of my province some things which I 

would not undertake to sav to the educationists of the province of Ontario, and above
nil in the absence of my triend Hon. G. W. ltvss, your Minister of Education, who has
so much at heart your educational system and who is so justly proud of it. I fear that 
tin1 «ducatieniil system of our countiy liar tended to load oar youth away from tin farm, 
and 1 believe this is a reproach which should cease in the futuie. 
national misfortune that so strong a tendency toward city life on the part of our rural 
youth has prevailed of late. The whole trend of our schools has been to turn our hoys 
away from agiiculture rather than towards it. I speak more especially of those young 

ho are a little more ambitious than their fellows. They have had 
1 f niary schools, then at the academies and finally at the universities ; and the tendency 
"f all they have learnt d at these institutions is to crowd them into the professions. There 
is too much competition already in the commercial and professional world, but the great
lands of our country are crying out for men to till them. Our Governments are trying to
bring men from the crowdetl centres of Europe to come and work our soil. We do not 
want immigrants to our cities, but farmers with capital. Still the whole educational 
system of our country has been tending to drive our young men from the country to the 
rides. Rut 1 ate glad to say that a successful attempt has been made to change this con­
dition of alfiirs, uti l all honor should bn given to your educational system here for that 
improvement. You are the first in the Dominion of Canada to put into the bauds of the 
)"Uth of the country such a work as 1’iof. Iiob'i'tson has described this evening, 1, too 
can sav, as the previous speaker has said, that the putting of that work into the common 
s'bools of the province is one of the best things that has been done in the Dominion of 
Canada for years. It used to lie thought that only the stupid hoys should remain on the 
farm, and that the bright lads should go to the cities. Our clever young men have left 
the farms and gone into the cities because they wanted to attain high p isitioas and be 
among the first in the land. Heretofore we have been disposed to look with envy upon

the gentlemen who have spoken to you, but never 
cut ( 'onvention.
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the men whose hinds were driving quills, an l who were aide from one year's end to the 
other to drive around the city wearing tall hats, lint 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 arrived at his present high position by force 
of his ability. We have with us to night also Mr. Thomas Iiallantyne, 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 lion. Mr. Dryden. When I came to man’s estate seventeen years ago I 
bought a farm, and have been learning till that 1 could about agriculture, but t 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 arising, 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 be able to compete with other lands. Our forefathers were able to scratch 
the land and produce abundance, but 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, Australia, and Asia are seeking wider fields 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 knowledge and experiments of the more intelligent men who practice agricul­
ture. You can also go to the gatherings in the west, and you have here some represent­
atives from that quarter. The effect 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 lie 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 Canada in the van, but our eheesemakers 
have placed us in the very forefront. I trust that when I go home I 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 l 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. Hoard, who was apparently in far from robust health, was most cordially 
received, and spoke as follows : 1 am a good deal this morning like Jimmy McGinnis’s 
musket. He was a fellow soldier of mine, and one day he started of!' 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 hm cartridges—the contents being half salt and half powder 
and Junmydedared that whenever the gun went off “ it had a qua re way of expressif 
its. If. Troth and it sounded to me as if it was trouble I with bronchatis.” (Laughter ) 
1 h. t IS how feel to-day, having been taken with a severe attack of la grippe last 
Uecemlier and ,t has settled m my throat. You will excuse me, therefore, if 1 do not 
do justice to my subject. I will take for my topic this morning the winter care of 

s. I find, particularly in the old dairy districts of New York and Canada a great
tfZr! r i T °n the part of tl"; average farmer concerning the winZ care of 

^ „°l ' There seems to be an idea prevalent amongst cow owners that almost
York'state mT T °f u"' 1 was attending a dairy convention in New
hundreds of d T ' °f J><‘ce,nI" riding through one of the counties I passed was dotn tod y fai'm8 a",‘ 8aW C07 wa,ll|ering in the fields while the thermometer 
unL Z r n TT • T tUrned outat "in-o’clock in the morning, and kept out 
£ farmers °C'f i '‘"“T . And,lhat “PP'-ared to be the general custo.n with 
Ibis w v H . M aSk-eK of them afterwards why they handleil their cattle in
th s way they told me it was because they wanted to give them exercise, and that the 

s neec ed exercise I 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 neve, had 
thaUièl J anl1lt ,ey .r* al1v d«fter.nined whether they had learned the temperature of 
mature Of Î y 8a,d h:r neVP.r,ha:1- 1 M them if they had investigated the ten,- 
vca s .n l COW8’ aV;. tl,ey 8a,d they never had. Here were old farmers, who for 
y ars had been grumbling about the hard times, and swearing that the west had 
deaned them out, and [ said to them : “ You can go into Jefferson county Wisconsin
mu' on a' * Tl ° •’ T* i darH t0 tiud suuh an examP!e us you are setting, turning a cow’ 
out on a cold winters day and leaving her to wander over the drearv fields.” Some men
never realise that it takes more food to keep their cows if they are to be exposed to the
sid rablx T 18 "a <!a,ryma1n h,.‘re Preaent but kl‘°ws that a cow well wintered is con-
sid< rably increased in her productive powers in the summer. The dairymen of this section
i£ WhiterY the pr°duc't;0n 0,f SU"Tr milk- but not one in a hundred is hand- 
im winter milk. Your cow is a boarder m the winter. Now, condition is a very im­
portant matter in the case of a cow. The dairy cow is a working machine, and if you

to have a well-ordered machine for next summer’s work you must winter her honestly 
noint s,'* 'nerchand.se of that cow’s maternity, but do we treat her from the stand- 
o.nt of a mother ? No, we treat her as a bullock. We are dealing with the maternal 

functions, and yet we are perfectly indifferent to the laws which govern a female My
(|ue8tion° Anî ï'w TZ b°y*’ '‘US ’’T t0 me a potent aSp»t in tlm study of this 
qu stmn. And I would say it you want to know how to treat a cow you must first
study how to treat a woman. First study the human mother, and when you have got at
! lawa. "hleb b'0VPrn llpr ln the exercise of her maternity you have also' arrived at the
aws of1 mothorhooi TT "‘°thpr- )Iy .wife «ave me "‘Y tirst lesson regarding these 
uws of motile, hood. One day we were driving a long distance, and she had an infant in

h. r arms, when she complained of feeling cold, and said that it was too bad as the babv 
«ould have to sutler from her chill. 1 asked her how that could be, and she said “ Why
ecreTiZ oTmlll “ chillin* had the effect of lessening the

seer, t on 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 mo there a very 
miportant ‘esson. She taught me that cold invariably caused a shrinking or weakening 
?. v ?. ? Ctl°nK 0f,the m0t,her That kd twenty-three years’ ago to my first
vm doZ ”n‘"lg th,,,UHH of war,n water‘ 1 »aid then to my wife, “What will
ou loto regain your wonted powers as a mother?” She replied, “ When I get home

stimulant^8?"1? 1 shall,e?deavor b7 the use of heat and a little gentle
stimulant to recov er my lost power and have milk for my child.” That showed mo a
principle upon which every keeper of the bovine mother could proceed, and led me to the 
use of warm water. I think 1 was the first to recommend tlZ use of warm water for
thhm bZ l "l t ,e Wmnr 1 pl“"led myself Up0n the idea that 1 had discovered 
thing big, but every old woman in the land knew it long before I did. And yet we

are
We are

some-
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stupid men go along with an idea of handling this liovine mother against our interests, 
while our own wives teach us something better every day in the week. This question of 
handling daily 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. Competition is crowding men to the wall. I have 
just been reading Gen. Booth's “In Daikest England,” and it is an awful picture of 
human competition—of competition in flesh and blood. Human competition is 
crowding us also. You will have to make butter and cheese at lower prices than in the 
past. You must not flatter yourselves that you will gel old fashioned prices, for they 
will never return again. If the farm r would get that cursed idea out of his head that 
he is a producer, and realise that he is a manufacturer; that there is no such thing as 
raw material 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 lie would then apply himself to the 
finer problems and economies which bring money, as studied by other manufacturers, he 
would soon rise to the dignity of his noble profession, and more practical results would 
attend his labors. Why do the farmers not more closely study the economy of a good 
cow? The actual record of Canada indicts the intelligence of its dairymen. It is a 
square indictment. Amt it is so in Wisconsin and in New York state. Here are men 
doing business with cows which harelv pav for their feed. Your average production of 
milk in this province is only about 3,000 lb a year, and I heard Mr. Ballantyne say that 
he has a heifer that gave him last year, with her first calf, over 3,000 lb. Dairying can­
not be prosperous unless you start with the idea that the farmer must become a breeder, 
and have a propi r ideal ot' a good cow. You will have to step this senseless ami wicked 
principle of putting a premium on dishonesty. 1 teil you that when you have taken in 
milk by the pound, ami have allowi <1 a roan, who would cheat, or had a cheating cow, to 
get as much for his milk as the man who dealt with you honestly you put a premium on 
that unfair dealing. Human nature in Canada, as is the case of Wisconsin, is danger­
ously weak
know who his neighbour was,
is worth five lb, to the hundred, and yours is worth only three. Do you think you should 
have as much «livid» nd out of this factory 
more?” lie said, “ I don’t think the test is right.” 
of evi ry patron in the factory ; the test is by the churn, and the churn is two pounds 
ahead.” And some of you have been paying a premium 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 Voicn.—Yes.

(Laughter.) 1 had a test in our factory recently. I did not let any man 
1 went to No. 8 and said “There is No. 11, whose milk

as that man who gives two lb. a hundred 
“ Well,” I replied, “here is the test

Gov. Hoard.—Well, there is one Lot in Sodom. (Laughter.) It goes hard with 
Sodom. (Renewed laughter.) This premium business is well illustrated by the remark 
of an old German who lived near whine 1 once resided, and he was a genuine old Dutch 
philosopher. One day I saw him leading a two-year-old heifer back from the fair. I asked 

He looked black and said: “You know what I links? Veil,I 
If a man has the Ixstest heifer and go to «1er gounty fair, if he don’t got a

him if lie got a premium, 
tinks illiis :
goot head he don’t got a biemium.” (Laughter.) He found out that a good head counted 
for something. People are seeing that quantity, not quality, is established as the rule, 
and they are making their fortunes at the expense of the man who gives quality in his 
milk. This principle has demoralised the business and impaired the moral sense 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, ami that his cow must bo a 
cow that gives milk blest of God and not of the pump. (Laughter and applause.) Why 
cannot we forecast this question ? Why cannot we exercise the brains of intelligent men, 
and, foreseeing the evil, escape it? We must produce milk more cheaply, and how can 
we do it ? If we have formed erroneous 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
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no waste in having a cow that weighs 1,500 doing the une business as a cow that 
weighs 900 or 1,000 lb. 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 lie said that one man who weighs only 
1001b. eats more than another who weighs 200, but that is no answer. VVe must 
divide this question of the food of support from the food of production. The food of 
suppoit 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 weight the sm tiler cow can turn into milk. This one fact is an im­
portant point. I have been an auctioneer, and have sold herds of cows, and have seen 
farmers pay more for a beefy animal but not much cow than for one all cow from horns 
to heels—yes, 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 nuke them schools, from which information will be issued to a degree 
never b fore practiced by us. And if vve do not do something of that kind the farmer 
must succumb. \ou may put your hands into your virtuous 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 wo are to make any prolit on our butter next year, it must be by decreasing the cost 
of its production. Let me suppose that I have two cows in my barnyard, each one giv­
ing 3,000 lb. of milk. I cannot support the c ireass of these cows for less than $22 a 
year. Here is $14 for the support of these two cows, and they give me G,000 lb. of 
milk. But I have another co.v that gives me 0,000 lb. of milk. I support her carcass 
for $22, or half as much for her G,000 lb. of milk as it costs to sustain the other two 
cows, yielding between them tile 
gone abroad to reduce the number of

quantity of milk. Why has not a conviction 
and increase the production ? One man 

asknl me the other day, “ Where in Heaven will we land when all the cows produce 300 
lb. 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 .'100 lb. butter cow, she does the same business as two 150 lb. cows, 
and you are doing tin same am mnt of busiu ss a' lull' the cost.” We must push this 
question and let farmers see the benefit of breeding a dairy eow, and getting the same 
quantity ol milk from one-half the number of machines. The two cows that give me 
G,000 lb. of milk cost for support, $41. What did milk average for cheese-înaking 
last year. n

same i
vows

A Voice.—About 70 cents.
(iov Hoard. Well, that is only $21 per cow. Now, 1 cannot even support a cow for 

a year short of $22, and yet the value of your average production is only $21. Now 
suppo-ing again I had a cow that gave me C,000 lb. of milk. The average cost would 
then be how much 1 The same for supporting the carcass. She might take an increased 
amount of food but she would return it to me in milk and not in mere existence. There 
is a heap <>f difference, ns the Arkansas man said, in forty acres of sky and the same 
amount of solid land. (Laughter.) Wo have a lot of men on the other side who are 
clamoring against the tariff, and the railways and the trusts and keeping 3,000 lb.
And they are taking it out in clamoring.

cows.

One more point. V e must learn Low to breed a good cow. What constitutes a 
first-class cow Î We must get the idia out of our heads that there is a cheese cow and a 
butter cow and a dairy cow. \\ ell, there is a very profitable cheese cow, and if you can 
only rob your neighbours you will get rich on it. You may have a good cheese cow if 
every other patron has a good butter cow. (Laughter and applause.) Then comes the 
question of handling. In nine out ot ten of our stables the manure freezes in winter. 
1 have taken the actual census of it. 1 regret that, owing to the tariff, 1 was unable to 
bring with me a model of a good stable. When 1 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. I put in a couple of cows, and when any one came in and talked dairy­
ing to me 1 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 as in 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 othirs are ex­
pensively speculating as to whether or not they will try it too. In the town [or township] 
where I live there are 45 silos, and in the town adjacent G5, 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 lb. 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. If he has 
not learned that there is a cheaper way of feeding his cows he is in the shade. Can we 
afford to be back numbers and remain in the shade ? Knowledge is worth something; 
there arc dollars and cents in it. I feel th it some men are getting into the condition des­
cribed by an Irish friend of mine. He came to me a year or two ago during a great 
drouth and l said to him, “ Michael, it is very dry.” “ Yes, sur,” said lie, “ It is as dliry 
as a limeburner’s wig.” Said I, “ I see the wells are giving out.” “Yes, it’s dliry.” 
“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 boni I 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. Ayer, of Montreal, after a kind y personal allusion to the President, 
congratulated the Association upon the splendid gathering before him, and also upon the 
fact that the Minister of Agriculture, in addition to other able speakers, was present, 
lie trusted that the outgrowth of the visit of the honorable gentleman would be the 
development of some schemes to aid the dab y men of the province to still further advance 
their great industry. You have heard it said that the western peninsula is the garden 
of Canada. The people of Brockville could scarcely make that claim for their locality. 
Nature has not done as much for its soil as she h >8 done for western Ontario. Rut 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 yeais. 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
ant of manure. I was reminded of the story told of Mr. Samuel Briggs, of Manchester, 
who had brought his land to a very high state of efficiency. 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 
led to think of thirty years ago when a product of 175 lb. of butter per cow 
sidered something wonderful. I remember that my father found a cow that was a good 
mother, giving 60 lb. 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
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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 lukewarm. 
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 
led to the cows. I am certain of this one thing, that a cow will not give much milk 
if y ou do not feed her well and keep her warm. There are a great many cows supposed 
I® be poor milkers that would be good dairy animals if they were properly housed and

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 you have 
in the past few years. 1 he next great step forward should lie the improvement in the 
llavor of your cheese. 1 know you have improved in this respect, but not in the same 
proportion as you otherwise have in your make, 
defective in flavor than in any oilier one thing.

Use the Aerator. It will be nothing short of a sin if every farmer does not put 
“ 'lh,’re 18 ni> "*y in which you can make more advancement than in getting fae 

tones to use pure milk well aerated. You would not expect to get a cow that gives 
(i.OUII lb. of milk for the same money tint would buy one that gives only 3 000 lb 
Thou why should you hesitate to pav two or three dollars for an aerator, and so have 
milk that will make perfect, well flavored chesse ? There is the tendency for a larger 
cheese. The bulk of the best commercial cheese should weigh 70 to 84 lb although
.......!.w,i«h 100 to 120 lb. And why? Because the market always wants something
that is dilhcnlt to make. But the average farmer says: “How do they expect us to 
kc. p up to all these things ? It will ruin me if I attempt to do all that is expected of 
me. And then he goes home and does not even try what lie can do. And that reminds 
me of a little story. A colored man down South was driving a mille one day when it fell 
to the ground and refused to get up A doctor came along ami asked wiiat was the
initier. Hie darkey replied : “ Dis.... I t done lay down, and he won’t go. IV. licked him
aril coaxed lmn, but he won’t go no how.” The doctor took out a syringe and gave the 
muic a strong hypodermic injection, whin it got up and started iff at a lively gait before 
Ins owner could get aboard. The negro raced after the mule, the doctor following 
After a while the man of medicine came up to the darkey who was out of breath, when 
ihe latter said : “ Say boss, can’t you give me one of deni interjections so dat I may he 
nble to catch up to <|.,t d tr mule ? ” (Laughter ) There are some farmers who require 
that treatment to help them catch up to their neighbors. Mr. Fisher has very mod­
es! ly told you that lie has come up here to learn. If you should miss some of your iiest 
makers, you ill know where to find them. You must not under rate the Eastern 
townships, because they comprise one of the best watered and best grazing sections of 
this country, and no place is more suitable for successful dairying. They have been 
making splendid butter tin re for years, and of lute they have gone into the manufacture 
of chi ese. The cows they have there have been bred from Guernseys and 
days cone by. They can a fiord to sell cheese for less than you get for you 
pay ihe fanners just as much for the milk.

You ask me about the system of selling. You arrange your own system and I shall 
unapt myself to it. I had thought, however, that if the factory men who spend so much 
lime in trying to get the extra 1-10 of a cent, would spend as much time in endeavoring 
to improve the quality of their cheese, the article would soon sett itself. If you want to 
get more money for your cheese, spend i/onr time and thouyht in deciding how the cows 
will get more and clnaper food ; that you will get better 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. We are there to make money. You dairymen can help your­
selves 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 I were a factory- 
imin I would make a 75 lb. cheese, and then I could afford to get a better box than I 
could put on a GO It), cheese. I 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 believe there are more cheese
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in the IngiTsoll 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 would have us pay you more money for 
your cheese, we must he able to handle your make with less cost to ourselves. We take 
every cheese out ol‘ the box when it comes to Montreal. And why ? Simply because we 

cannot trust you to leave out any defective cheese, and so every cheese must he taken 
out of the box. If you have a sour cheese or an oil ll ivored cheese, it is sure to be put 
in without being marked. You can depend on it that tin* honest factoryman will always 
*£ot an hou st price for his honest make. W e think the fair plan is to pay a high pi ice 
for good rlieese, and pay for poor cheese just what they are worth.

A Mk.mhkr.—-XVhat is your opinion about stencilling cheese ?
Mr. Ayku.—XVe would like to have the weights stencilled on. 

good I'gures with pencil, but as a rule we have to make (lie weights over again. As to 
putting factory brands on cheeste, to be perfectly frank with you it is almost impossible 
to do so. I.very large house on the other side wants us to put their own registered brand

the cheese, and that is because the dealer does not want to have Jones, or Smith’s 
the goods he handles but bis own.

A Mkmukr.—llow do you weigh your cheese ?
Mr. Ayku —Wk do not wei'/h than. The public weigher does it fill and we take

we

Some can make

on
name on

his weights. .
The Piti’siDF.XT.—Your vlv ese is weighed at the factory. You put it into a dry box, 

and you might as well expect a sponge to weigh as much some days afterwards.
Mr. Ayku.__In my experience there is not one factory out of three that has a per­

fectly corn et scale and where they know how to weigh properly. The majority of factories 
not built on a level, and if your scales are not on a level you must not expect them to 

weigh fairly.
A MK.MltK.tt.

are

And then it cannot weigh the milk correctly ?
Hut you do not move your scabs all over the factory for milk. In 

closin" this address 1 would desire to impress upon you the importance of four things. 
First, have tight-fitting boxes ; secondly, use plenty of nails in fastening the box ; thirdly, 
be sure that the box is not too tall for the cheese ; and, fourthly, pay tin boxnmker two 
to three cents each more for your boxes so lie can «(lord to give you a perfect box.

M r. A v i it

A l’l.KA Full DAIRY SCHOOLS.

Mr. Thomas Iîai.lantynk, M.P.P., was next introduced by the President and said : 
1 can assure you that it gives me sincere pleasure to
and buyers là re to-day. 1 have been connect* d with dairying from its commencement in

the Grand Trunk Hallway, and I

many representative dairymensee so

this country. 1 shipped the first hundred of cheese on
present at the first Dairymen’s Convention held in Canada, which met at Ingersoll,

I have been on the Hoard ever since, but whether I have been of service or not I cannot 
say. 1 do not think that 1 need do much in the way of trying to enlighten you along the 
old lines. We have all got over the first stage. But since my return from Great Britain 
recently I have been much impressed with the thought that if we are to continue improv­
ing the next onwaid move must be the establishing of dairy schools or more properly 
dairy ex pi rimental stations for educational purposes. Let us take a glance at the history 
of the industry with us. The manufacture of cheese was first carried on in Oneida and 
Herkimer counties in the State of New York. Soon we saw the American dairymen 
coining 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 1 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 

better tilted to introduce the business of cheese-making into a locality. 
Ho 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 ail
over the country. Hut 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 
hath sides of the line I determined to learn how to produce the finest quality of goods, 
Canadian 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 Canadian cheese 
is at a premium. We had our conventions, with papers and speeches and discussions, all
very good in their way, hut I never knew a first-class cheese maker who was made so
merely because of his attendance at conventions. Actual work —demonstration__is the
best means of instruction. The Western Dairymen’s Association determined that it 
would not do for only a few factvjes 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 ? I wrote a resolution recommending such a 
move, 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 almost solid 
against continuing an instructor. In fact I was the only one the other way inclined, and 
I agreed that if the next attempt was not successful that 1 would pay the expense 
myself. He corrected his mistakes, and since that time a general improvement has been 
noticed. Our cheese soon sold for a cent or a cent and a half higher than Brock ville 
cheese. 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.

go a little further. A few years ago when visiting the dairy districts 
of Scotland I was struck with the low average quality of their goods. There was every 
attention to cleanliness, and they had advantages which we have not here, yet their 
cheese was inferior. About that time a Scotch gentleman happened to he visiting 
in Stratford, and he asked me what they could do to improve. I told him to form 

association and get the best and most practical men they had to come together 
and discuss matters. I pointed out that it was the attention to detail that needed 
to bt: studied. Well, they decided to try and form an association. And let me here 
show you how small a matter may lead to great consequences. I gave this gentle 
man a cheese a year old and he distributed to his neighbors. “ Here is Canadian 
cheese,” 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 present 
with the Earl of Stairs in the chair. Acting upon our experience 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 been 
three different men, all from Canada, doing that kind of work, followed by the estab­
lishment of a dairy school at Kilmarnock in charge of Mr. Drummond, a Canadian 
whom I engaged for them. The result is the immense improvement in the quality of 
their cheese as shown by the recent dairy fairs held in London and Kilmarnock in 
London taking jvery prize (except one) for which they could compete, including 
the Lord Mayor’s cup. The newspapers in England and Scotland recognise 
system as taught by Mr. Drummond and others as the cause of their groat^improve- 
ment, making a difference in prices of at least 15s. per cwt. At the dairy fair in Lon­
don there were 109 entries of cheese, of which no fewer than 84 were from the pupils 
of our Canadian system. r *

Mr. Ballantyne then read extracts from The, 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 
effectually than through any other means that have been used.

1 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 character of 
the goods compared with former years. I can remember when only a few years two 
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our finest fall Canadian cheese would sell in London in preference to the Scotch make 
bv 10s or 15s. per cwt. When l was tin re this year they we.e paying for some of 
their home make 60s. per cwt., whilst cur best Canadian was selling at from 44s to 
45s. ner cwt., and I found some goods from a certain combination going at 4.is. lliat is 
the rtsuit of teaching. Meeting a retailer one day I asked him why there was so 
much difference in the price as there was not a relative difference m the quality. 
He said • “ 1 would like to sell the Canadian ; it is a sixpenny cut and 1 have good
profit in it, while 1 have to sell the other at eight pence, hut then there is a perfection 
aboutit.” I said to him, “How is it?” lie replied, “The working people are well 
otl 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
posai of now. While we must make more milk and cheaper nnlk, we must also attend 
to the make. Great Britain is now getting food from all parts of the world, and her 
providers are carefully studying her taste. She has been inundated w th fresh pork 
from Norway and Sweden which retailed at 4jd. per lb. ; hut depend upon it, the 
better the cheese the more of it will be consumed. 1 have noticed while driving for 
two or three days through a dairy district that there is an extra richness in the 
Old Country cheese. There appeared to be a large percentage of butt r fat present 
The cows were exclusively puie Ayrshires, and you can rest assured that they would 
not be bothered with a 3,000 lb. yielder. But they did not stint these cows in their

plenty of rich grass, they were feeding the annuals drum- 
in those factories, and the curd couldfood, for, although there

SæïïHï si ï'pzt
ment of the cheese,” and consequent high p.-je for the product. We have not been 
sufliciently impressing upon the people the importance of preventing the cream I tom 
risin-'. If once sepaiated the milk can never afterwards he thoroughly assimilated. 
With a view to assisting the patrons of one of my own factories 1 gave tern an 
aerator last year as a present, but l 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 much separation of the cream. The rennet theory as an agent in the curing 
of cheese was considered an important factor, especially by the late 1 rof Arnold until it 
was exploded by Prof. Robertson whilst at the Ontario Agricultural College. I believe 
that our cheese has been selling at something more than a cent a pound higher than at 
little balls New York. We have made improvements. Educational influences have 
been at work. Now. if we had a dairy school with good men in charge, cheese-makers
wanting to he perfected in their business could spend a tew days there and get
advunta-'e of the highest instruction. Factory men do not want to listen to second 
class men who may visit them, although 1 have known much improvement to result 
from the visits of some of our inspectors. But only the very best men cou d take
hold of this experimental work. I know that our new Professor of Agriculture is
verv desirous of assisting us, and the country would sustain any action on his part 
which would aid in the development of agricultural knowledge ot this haracter. My 
opinion is that we should have two schools in the province, east and west, to which 
nHikers could come for improvement. I do not mean that we would try to make them 
thorough dairymen, but it should he a place where makers cou d come and h-arn more 
It takes a year or two to develop a good maker, l-ast year theie was an mi mem 
quantity of very ordinary cheese in the west. But we had some very hne goods, oo, 
and what one can do all may do. There is no maker who cannot spare a day or two 
to learn something at one ot these dairy schools. It would be a school of -nqui y 
for such a man. ^ He would find his visit meant a step onward m still further im­
provement. The result of the shows held in Scotland have confirmed mo in my views 
Larding 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., hut we are now getting past that. However, we c 
see even now the benefits of these discussions on curd and rennet in the past.

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. Platt Hinman, who said 
The president upon leaving the chair at noon said that it was doubtful if he would be 
able to be here, and desired mo 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 bear the 
addresses.

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

Report of Nominating Committer.

President.—William Eager, Morrisburg.
Vice-PresUeni.—I*. Hinman, Grafton.
Second Vice-President.—William Bisseil, Algonquin.
Director*,—Div. No. 1, E. Kidd; No. 2, John MoTavish, Van Camp; No. 3, 

Richard Murphy, Elgin ; No. 4, D. Vandewater; Chatterton ; No. 5, T. 13. t'arlaw, 
Warkworth ; No. (i, H. Wade, Toronto.

Auditor*.—James G. Foster, Moira, and M. K. Evertt, Easton’s Corners.
Mr. Hinman.—Noman is more sorry than I that Mr. MiCrae, 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 President. Mr. McCrae not being available, one of 
your oldest directors has been called to the presidency. I believe you have dene wisely 
in accepting the report of the Nominating Committee. I shall now call upon the Presi­
dent elect to take the chair.

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

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

THE BOXING OF CHEESE.

Mr. Aver, of Montreal, was then called upon to give a fuller description of methods 
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 
having more nails. Use plenty of nails. Many cheese boxes go i > 
they reach Monlreal. You will often see a box with perhaps only fi. ■ six or seven nails 
in it. There should never be less than twelve nails in a lap, and there 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 If inches on the bottom
21 inches on the top. A box 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
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n„t press them under the bandage, but press them over the bandage and leave them on. 
Do not «reuse them all over, but let them go to market as handsome as possible. I 
have seen boxes in Montreal in the warm weather with the greise oozing out of them. 
Please remember that just as soon as the box is stained the price of a cheese is 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 it will
fry out.

A Mkmuek—Has not this same thing often resulted while in the cars in hot
weather (

Mr. A y Kit_If the cheese is well packed in a ventilated car there will be no frying
We do not let the cheese remain in the car any longer than possible,out in the cars.

and as the car is moving the greater part of the time there is generally a sufficient cur- 
See to it, however, that your cheese is got oil" from the station as soon as

1) > not use black scale boards because they 
In hot weather double scale board your

rent of air.
is possible after it is placed on board the car.

heap, but get the best you can procure, 
cheese, both at the top and bottom, and unless there is unusual heat your goods will not be 
injured by the high temperature.

A M km unit.—The scale boards we use come from the buyers.

are c

Mr. A y Kit_Then if they are poor in quality go for the buyers. Do not permit the
of the furnishings to spoil your cheese. It does not pay to ruin a tirst-class cheesecheapn _

by using cheap furnishing. Make your goods up stylishly. There is no style in daub- 
iii« your cheese all over with brands such as “This is a full cream cheese." “Register 
Number 10<»0 ” And another brand on the box, “The High Flyer Factory, Germanstown 
Station John Jones maker." You might as well expect a man to buy a white coat and 
have it branded all over with the name of the dealer he bought it of or a description of the 
quality of cloth in the coat.

(j„v Hoard—If John Jones makes a skim milk cheese we must brand it so.

ess

We make only full cream cheese in this country.

(Laughter and applause.)
Mr. A Y Kit_There is an impression abroad that it does not matter if cheese gets wot,

but if vou saw the condition of some cheese in Montreal you would soon change your 
mind if you had been that way of thinking. The boxes should be covered with tar­
paulin in rainy weather. If you have two scale boards and a good top cloth you cm 
stand a good ileal of wet. Hut let me say very plainly that a cheese with a single scale- 
board and no top cloth will lose a cent a pound in value if left exposed to the rain.

A Mkmiiek—Why should not lactorymen’s weights of cheese be taken universally
Mr. Ayer_1 believe it would be a premium to dishonesty if we were to take the

Some give proper weight, but others are inclined to be dis­figures of factory men.
honest, and this method would leave no check on such. But if there is an intermediate 

who has no interest in favoring either party, to come between you and us and the 
be fairer to both buyer and seller 1 As to brands on boxes, 

do not care to have factory brands on the boxes.

parson 
men 
I rep -at that

in England, what c m
we

TEMPERAMENT IN THE DAILY COW.

tlov. Hoard was warmly received as he rose to deliver bis 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. Keelby.—Do you approve of small-sized cows for milking 1



ipSigpEEËgESHII
Mr. Keels Y.—What I want to know is, what kind of cow is best for us !
< iov. Hoard.—If I did that you might fire up just as you would if I told you what 

1 of "0,nan y°“ should have. Men go according to their own taste generally. Hut 
ou want to pool with your neighbor and put your milk with his into a factory vat I 
tell you. It you were a patron of mine in my own creamery, where we keep two 

sets ot vats, one for the men who bring in rich milk and the other for the men who bring
»TiS ji"™ tl"° “• ""“***• ■wou,a ^

van

Mr. Kebley. I would like both quantity and quality.

■......“œ “1* L“ s :

question that affects you and me. He wants to know which is the best cow. I wish 
.v-u could shape matters so that if you had a cow that gave milk of good quality it would 

" ’ .'ut u'llvss quulity is recognised in a factory I would advise you to get the
animal that gives the most milk of any quality. We established a Jersey and a Guernsey 

1,1 0,"i ar, ,ln.'ery and said that any cow having 50 per cent, of Jersey or Guernsey 
f 1 g° l"1.0 lt " « kept the milk separate and made up the butter from each of 

tli m vats, and it has all sold at one price, but the amount of butter each 100 lb. of
V''ak<8|v kei?? 87oratC' The Jeise>-11,1,1 Guernsey vat returned $1.05, while the 

" mmon milk realised 85c.
Mr. Keeley.—The small cow is best for us.
A \ OICE.—\\ hat when she is dead ?
t Iov

'°W h,m la8t f12 Fr cow. His herd averages in weight 900 In. to the

,iUI 77V ‘Vn al,0ut ti'000 lb- of '“ilk. M Goodrich’s cows have ta-. d 3,0 lb. of butter. Jhe great question to be decide, is how to increase the 
11eduction without increasing the number of

A Member. This system of close inbreeding must tend to produce evil results.
Ktr,(,0VvHr,D-Itt T"",8 int?siH<'(1 Jerse>' grades. You have intensified your 
Mr,,i 1 on have not a family of Jerseys that has not been made by inbreeding. Hut 

"'’S 18 l,k,‘ » razor-tt all depends upon ho you hold it whether it cuts your 
,1, M i il !' I ?0U*r 11l,oa ' ( Laughter and applause. The Governor then proceeded to
clearness* ’ ^ ^ deHcriPtion of ,ich it is impossible to give with

cows.

UK ELECTION OF OFFICERS.

At ^conclusion of the foregoing address Mr. Warrington, the late president, 

hv m! laml Hi h ,1 ^ /.r8 r.":on8,dered uP°n motion of Mr. Derbyshire, seconded

i*g«iïa.krec“'"d*ndn.
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REPORTS OF INSPECTORS.

then called for in the followingThe reports of the inspectors an l instructors

INSl’KCroK RUDDICK'S REPORT.

were
order :

Hr. PrcaOlrnt <M'i O* lith ium
I herewith ,.,1, nit my r N-.rt, as instrintor and inspector, for the season of ItMO.
Tl,-list-let over which I was appointe t includes the e mntre, of Prescott, Russell, OlenRarry, Stor

•nont I) in las, an I Grenville, with parts of L....Is, Lm »rk, and Caneton.
Sluvoo,,; f -, ,,, - H-iplie 1 .........tion ail., 3 . mal, J^se fa^rmsare

'/ïziïiïzz: rrv; * “to Uw, - *«>« discomfort.
T , • „ is of th • f «tories visile l with the number of visits at each are as follows :

, m ,■ 1 1 Purrin', ,'ini'ls 1* !*V Vu Irews, 1 ; Monkhands, 1 ; Black River, 2 ;N.rthdi.vr, t; MimtuUi 11 1 i' \V 1 „i,hN„ 2 1; White (ilobe No. 3, l i

Si'?;-":,,’ii~'* ’;S"‘tv-Vfiii'o'I‘ï:.,S;;rh KkidhfcT"’®.!-;

Xdviinee X<|. 1 ; lliinst Ii's O .fiii rs, 1. ...
S of milk tested was 3,S50, among which 1 found 51 samples short of cream,

I .

1

The total i»umh°r of sa’iipt
iiifl 32 samples adulterated with water, 83 cases in nil.

In the thirty two factories I found the milk all g' <>d.
L:»«t year 1 reported 120 cases of adulteration and skimming in 

the milk was all good.
Th • nl in ad mte l to p inidi parties s*»n ling m lk not pure the fV v.rv a«--rt ivi <u a Ldam vgen, or g dug before a mMigrate to answer 

(ihofise the former plan.

oTcwr.Mp.nl or Kt'i ”n th • ban 1-of the factory,nan to deal with, always having a settlement made

50 factories, and only U factories where

to give them the option of paying
the charge, and they invariably

intow.u

in writing or before witivsses. . , . ,, ,
U , I nit,,, i their guilt at once, while others would assure us that they could not

™0,r tie Vèlep" ,?( W in tlml " in,Ik, and m on; hut they were willing to settle without any 
trouble! and it h ippme I so n -I, iw that the milk always came better in the future.

,'1 *stt:e I in th - in mn w mentioned above with the exception of a few, for there are 
11 imimiiis'i ' l rather than incur the risk of losing

however, that they belong to a rapidly decreasing 
popular with farmers of the right sort who see 

of their neighbors.

Tim c i<h w »ro
Still s,n. in 101-rs «il P'"for V 1,. i.h-so nar.iM g 
va-raut/s nr lux ng any trouble. I am pleased to say, 
class, owing to the f.et that inspecti m is Iwcmning very , 
in it a m an* of prole ition agiiust the th evmg propensities of

... ... „,lf ,.,,11. I 1 ,w, » deci 1„ 1 improvement over last year as far as purity goes, ami,„ !,!«"; ! ike,. care of by the 'natrons than it formerly was. A large number of
eov.-.v 1 mi k stao Is II ive I,.... 1 erected and aerators provided—all to good purpose.

1 ,vr,0 a are it ,11 any patrons who were sending bn 11» tainted mi k, urging upon them the necessity 
for t ' bitte Z• ‘Of ,t,yan l Oder, ,g such suggestions as I thought most likely to help hem.

an "sz
*»i?lTa' tnVinaiy t iat aV regard location, build and equipment are in no way lit for the purpose of 

making tlmesem. ^i'1|]*|rl^va'eim*',o,f,ii!is>'fl<4amr ,p'rtlyf to The^peculiaritiesiS

" l'p I a mvivcbsess, 1, ,wwer, in iy h- trnol to causes in and around the factnryitself.
Ei'lyoV üld'If neU .V, ,.s‘l v,sifd ewe „ ,t nr .vile l with apropir supply of gool clean water, and 
at least fifteen wire using water pisitively unfit for any purpose whatever.mmmmmizsgsMsm
m> other than a deleterious effect.

T
y.

 -.
"
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It is hardly within the sci-pe of a report like this, to deal with anything outside the bare facts that 
h ive come beneath'mv notice, but I enlarge a little on this matter because I realise its importance, and 
the growin/ necessity for remedying the evil. 1 relient it is a growing necessity because it is evident from 
the causes afore-aid that where the evils exists at all It is constantly getting worse.

I lie condition of some of the vats in factories I have visited also tends to create bad flavors in the 
leoso.' I sjsiok of those vats where the tinning is worn off more or less, leaving the iron bare in places. 

t\ h- II it gibill those sp Its where the tin is off impart a very objectionable smell to the curd, ft is after 
t I-woev is run off mil the parts exp ne I to air that it will be noticed m )re particularly. I don’t know 
lie* si loiitm,'explanation of this thing, but presume it is the same trouble which occurs when certain 
dishes of food are cooked in iron vessels.

I liud also that the whey tanks are not always kept as clean as they should lie, some of them not being 
pr S rlv . h- i ie,| and scalded once during the whole summer. Since the whey from these tanks has to be 

o re I home in the milk cans it is very important that they should be kept clean, and were they kept so 
I venture to say t!i it there would n t be so much cause for complaint against the practice of hauling whey 
home in the cans, inasmuch as I believe this to lie the real evil itself.

I avive of th * fa it. iriei \v poli I visit" 1 w -re in ilels of cleanliness, seven were p nitively tilthy and 
the balance were not any cle iner th an they should be.

Tim ventil ition of curing-rooms is not atte vis l to as it sh mil In Mnynf ths fart iriei are mtp-i 
. lied with facilities for so doing, and even whire tiny are it is often niflecul. [ h tvs urge I up m all 
tin: unpint moo of this matter.

In conclusion 1 wish to take this opportunity of thanking all factory imoi, m ik"rs and others whom I 
contact with in the performance of my duty, for their courtesy a id friendliness whenever I met

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

There was one matter I overlooked in my report. In my visits to to the factories I 
find that f>0 per c. nt. of the thermometers are not correct. I find thermometers out 7° 
when tested as high as 98’. Cheesemtkera find it hard to get reliable instruments. I 
hope that some of'our enterprising dealers will do something to remedy this evil.

<lov. Hoard—You speak of patrons watering milk.* What percentage of fat have 
you established as being honest 1

Ins. Ruddick.—I may say that we have not established any percentage of fat. We 
test the milk, and if we fuel assured that it comes to the factory as it comes from the 
cow we have to let it pass.

<l.)v. Hoard.—Is this a really good state of affairs 1
Ins Ruddick.—It is not a good state of affairs, but under our present conditions we 

•annot do much better.
(lov. Hoard.—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 
attribute it to bad feed. Have you examined the water drank by cows in certain herds 1

Ins. Ruddick.—I believe that bad water lias a good deal to do with it, and I have 
become convinced of that matter by a visit I made to the Eastern Townships some time 
ago where nearly all the water the cows drink is perfectly pure.

Mr. Bali-antyxe.—How do you positively ascertain the impurity of the milk so that 
you can establish charges against them 1

Ins. Ruddick—I ’■ ay answer that by explaining as briefly as possible our method 
of testing. I use the lactometer and the cream gauge. Of course we get nothing but the 
volume of tin; cream, but by bringing the milk with the help of ice to a temperature of 
10" I have been able to get at it very closely. I occasionally use the iactoscope. I 
pare the record of the factory milk with the milk drawn from the cows about the 
time. Wo make both a farm test and a factory test.

A Member —Can the milk that is left in the milk 
porated into the cheese 1

Im. Ruddick.—I do not think that cheese can be made without some of the 
going into the whey tank.

corn-
same

or the whey tank by incor *cm

croatn



Mr. H. liisHKLL__The cream 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 cream cheese for a fair but by adding cream to a vat 1 .Soit will 
be seen that cream can be incorporated into cheese.

—There are many farmers who have an idea that the cream on top of the 
get into the cheese, 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 
sciences will prick them and they will not otiend again.

Mr. V.ALLANTYNK,_I was very much pleased with the Inspector’s report. He
appears to have done his duty fully. We were also troubled wilh 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 oy the 
faëtorvman. 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 wo had good results. The Inspectors repoit has 
emphasised the importance of having experimental and educational stations for dairy- 

. It is utterly impossible that inspection can be elficiently done where the inspectors 
have to cover so much distance. Now if we had these dairy schools in charge of the best 
available men, running winter ami summer, it would be a good thing, and thorough instruc­
tion can be given no other way. We have reached that stage where winter dairying 
must lie made our chief aim. I was not always of this view. I at first thought it would 
interfere with our cheese business, but I have been converted in this matter. The
demand for butter is increasing and will continue to increase. With all respect to our
American friends our Canadian butter is better than the American, and has commanded a 
higher price in the llritish markets. We will have a home market for line butter larger 
than we van meet f. many a day. In the west we used to make provision for the win-

Morrisburg. But butter is not like wine, it will not
of my factories, and

Mr. Aveu 
cans can never

con-

men

let's butter— we ours m
improve with age. I had Babcock’s separator brought to 
show-id all interested that we w. re able to ascertain the exact percentage of cream, and 
we have decided to pay patrons according to quality. On Monday three young 
st.ai ted for Mudiscn to take lessons in the dairy school in operation this winter. And one 
of the la st makers of lngersoll recently said to me “ I 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 dairjing.” I am fully convinced that the next step we should take in de­
veloping the dairy'interest would be to make cheese in the summer and butter in the 
winter, and thus keep our factories going all the year around. Speaking of the yield per 

I had a heifer calf last January which gave me in twelve months 11,000 lb. of milk.
Mr. Kii.ua.- Should not the Association arrange soon to have the dairy schools start 

so that the ehcesemakers might get some instruction before the next season 1

snm<‘

nn‘!i

row,

Mr. l.Al.LANTVNE.—Large bodies move slowly. I believe that if the instructors 
under Prof, iiobertson’s control the work would be given a prestige that this Associ 

atir n could not give it.
were

T., th, t‘n .stih ill mill llindori of tin /lair urn n't Association of k'antrrn Ontario :

Ha,,ng liven appointed instructin' and inspector by this Association for the season of 
1890, 1 beg til submit to you the following report :

The district to which I was appointed comprises the territory lying between Kingston and Ottawa, 
west of the IS. & O. Itailway.

Tin- number of factories in this territory are, as nearly aw I can |udge, about 150. Of this number 
over 100 made application for instructions and ins|iection I had as many applications in before I began 
as would have fully occupied tile time allotted to the whole work, as some of the applications called lor 
from three to six visits each. This accounts for those who made application for instruction later on nut 
receiving the same.

(ÎKNTI.KMKN

INSVKl 'Toll l'VISLOW’S REPORT.

411

■
*/

? -

I



■
41

I commenced work on the loth day of May and ended on the 10th of October. During this period 1 
wa* 117 days in the employ of the Association, 04 days of which time I s|ient in giving instructions and 
testing milk in factories, the balance of the time being taken up in travelling, etc. The amount contri­
buted by tin- factory men for the service of my inspection was *170.

The following are the names of factories which received instruction and tin number of visits to each :• 
I’alace, 2 ; Oak Leaf, 2 ; Riverside, 4 ; Stanleyville Model, 1 ; North Shore, 4 ; Singleton, 2; Clear Lake, 3 ; 
Model, 3; Centreville, 3 ; Salem, 2; Lake View, 2; Maherly, l; Brook-lde, 3, Watson’s Corners, 3; 
Hopetown, 2: Middleville, 3; Roaedale, 2; Mississippi Pride. 1 ; Mississippi, 2 ; Farmersville, 1 ; Fair- 
nlav, 1 : Halderson’s Corners, 2; Harper's Corners, 2; Bathurst Mutual, 2; Lombardy, 2; Smith's 
Valley, 1 : Reliable, 1 ; Krankville, 2; Plum Hollow, 2; Farmer’s Choice, 1 ; Delta, 2; Philips ville, 2; 
Klgin Model, 1 ; Washbrrn, 1 ; Lyndhurst, 1 ; Morton, 1 ; Seeley’s Bay, 1 ; Bay, 1 ; Kscott, 2 ; Warbur- 
ton, 1 : Rapids Valley, 1 ; Anvern, 1 ; Roseville, 2 ; Myers, I ; Forfar, 1 ; Fermoy, 2 ; Ardmore, 2 ; Frank- 
t ,wn. 1 : Beckwith, 1 ; Hazledean, 1 ; Golden, 1 ; Pakenhain, 1 ; Clear Spring, 1 ; Holland, 1 ; West-
port, 2.

In said factories 1 tested ô.tilO samples of milk and found 72 cases of adulteration and skimming ; 71 
of those cases were settled by the parties paying into the treasury of.their own factory, tine» of from 86 
I,i s.'iO each In only one case had we to take legal proceedings, the party refusing to settle to our satis­
faction. The tine and costs imposed in this case amounted to over §100. 
patrons of these factories, from said tines, was §710.

One plan we took this year to try and raise the standard of milk and so to ensure the manufacture of 
tiller cheese, was to post upon the walls of the factory a copy of the test, shewing the condition in which 
» aril patron's milk was found. This was objected to in some cases, but only by patrons whose milk was 
l" l.'u the average quality of the factory, seme of them maintaining that the instruments used were not 
reliable. To prove the correctness of the instruments, 1 sent samples (at different times and from different 
factories) to the Government analyst, at Ottawa, to Is- analysed, and in every case the test was sustained, 
il analyst showing that in some cases the percentage of adulteration was even greater than had been 
accredited to them, and in no case was there less.

The managers of many of the' factories are to be congratulated on the improvements made to insure 
the manufacture of finer cheese, also on their endeavor to secure the very best makers, and their willing­
ness to pay good wages.

I regret to say, however, that some factories are still in a deplorable state, although I have been 
P -titled that a number have been put in better condition for tie* operations of n-xt season,

I think it is unnecessary for me to add anything Hereto this report. If any person desires information 
any subject not taken up, I shall be pleased to answer any questions if it is in my power.

The amount realised by the

G. (i. Pi BLOW.

Mr. JosilUA Leüoe.—I have been very much pleased with the reports of the inspect­
ors. 1 have been a good deal through the country, more especially that section where Mr. 
1'uhlow has been inspecting the factories, a. id the reports 1 have heard while there were 
that these factories have greatly benefited by the instruction lie lias given. The chief 
complaint is that the territory is too large lor the inspectors to fully cover. 'I here is 
present here a delegation from the Kingston district to ask that additional inspectors 
be appointed lor the section from Napa nee to Kingston. With reference to the schools 
of instruction in dairying that Mr. Ilallantyne has brought before the meeting, 1 would 
say that the matter was discussed a few years ago. At that time I took the trouble to 
get up a petition that such schools should he established in different places, but it was 
dieided that one lie established at the Ontario Agiicultuiul Farm, and that the matter 
be left over lor a future time. I have the honor to move the following motion :

** Moved by Mr. .1. Legge. seconded by Mr. H. M. Johnson, that this Association request the Min- 
-t-T of Agriculture of Ontario to have established in this prov ince schools for the purpose of educating 

hotter and cheesemakers in ex[ierimental and general dairy work."
Mr. H. M Johnson.—In seconding the resolution I feel as though I should say one 

word for the county of Prince Edward, for which, I am sorry to say, l appear alone 
to 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 REPORT.

In presenting his report Mr. Hailey prefaced it as follows : I was very glad to hear 
the remarks made by Mr. ilallantyne. 1 have wished for years that schools of instruction 
in dairying might he provided for the young men of this province, where they might 
receive the highest class of instruction in advanced dairying. I was pleased to see the 
unanimous way in 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 1 found things in
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îi very bad state, involving a large amount of rather unpleasant work. I am glad to say, 
however, that I found a vast improvement in the territory I covered last year. The im­
provement was noticeable not only in the quality of the goods hut also in the cleanliness 
of the factories. In cases where the factories were not up to the mark, 1 have tried to 
coax rather than drive. 1 have endeavored to show that a had condition of affairs at the 
factory not only was detrimental to the welfare of those working there hut also to the 
health of those who consumed the goods. No man likes to deal with a dirty biker who 
makes his bread in a filthy place, and it is just as necessary and important that cheese- 
makers should have clean quarters, utensils, etc., if they would 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. Hailey 
then complimented Gov. Hoard as an editor and speaker, and proceeded : Canadian 
cheesemakera 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 Mirk L m9 
Exerts* recently it was
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. 
So 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 :

said that the beautiful Canadian cheddars were among those

BltOcRviLLK, January 8th, 1891.
I l>eg leave to submit the following report for the season of 181)0 :
Number of days employed, 178, divided as follows : inspecting milk and instructing, 123$ days ; driv­

ing in the different counties, s). days ; travelling by railway, 5 days ; Peterboro* Board of Trade, 2 days ; 
Campbellfold Board of Trade, 2 days; Belleville Board of Trade, 2$ days; atten ling committee meetings, 
etc., Belleville, 0 days, writing, attending court, etc. in connection with trials, etc., 28$ days.

Number of cases of adulteration found coining to the different factories visited : county of Hastings, 
skiinmiu,,, 23; watering, 9 ; watering and skimming, 1 : county of Northumberland, skimming, 28; wateri- 
mg 12; countyof Peterboro*, skimming, 49 ; watering, 11 ; skimming and watering, 1: county of Vic'oria, 
skimming, 12: wateiing, 8 : county «.f Haliburton, skimming3 ; watering, 4; watering and *Kimming, 1.

Number of cases fined, as far ns heard from up to date 111: lost, 2; tried, but no judgments as yet, 5 
admitted and not fined, 5 ; notified and no answer, 8 ; notified and no proceedings takeu yet, 10 ; light 
cases, 15.

;

Amount of fines imposed, as far as beard from, 51,507.03, half of which goes to the factories and the 
balance to the Association.

1 cannot give the exact amount paid in f rom all sources, as only a small part has been paid to me, as can 
be seen by tin- following account with the treasurer:

Paid to the treasurer by myself, fines from Haliburton county....................................
“ “ “ “ Northumberland county...........................

“ Hastings county ......................................
Total amount received from the factories as paid to me and handed over to treasurer 
Mr. Potter’s annual subscription to Association............................................................... 1

$311 89

The balance of fines and factory subscriptions has been pail to Mr. Warrington or Mr. Daly, the 
treasurer.

Account against the Association for labour, etc :
178 day’s wm . at 85 per day.............
liai I wav fare, attending court, etc.. ..
Ether, alcohol, etc........ ........................
Telegraphing, jiostage, etc......................
Paid witness as per receipt....................
Costs in trial.............................................

$830 00 
2<i 00 

8 85 
3 74 
2 60 

10 20

$941 89

Received from treasurer as per accounts to date, cash, etc. $941 89 
Nuirlier of cheese factories visited for inspjeti >n, etc., 205. Number of samples of milk tested for past 

seas ui with lactometer an J ere un gauge, 5,210. Tested with the ether and spirit test, 534. Total tests 
made, 5,750.

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

A. K. Baii.ky,
Inspector, etc., Campbell ford. Ont.

\
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INSTRUCTOR ROLLINS’ REPORT.

I n >w take much pleasure in submitting to yon my <6:ml rep irt as milk inspector on I instructor for 
the western division of the Eaitern Dairy nm’ii Visoeatiiia. I vinte 1 78 fait iriei, leaving initrnition anl 
testing milk, and I am sorry to sav that three-fonrths of the fact iries a"n titaVy u lit to in 11 if av.uro a 
first class article of cheese, especially in thiol1er parti nf the season Tlv miking rooms are t m open and 
i.ick the proper m -ans of heating the ro nn or keeping the curd at the prop-r temperature. I am p'eise I 
t i rep irt that factories built of 1 a‘.e years are much b-tter c instruite 1 thaï f orjurly. and s un i of the 
f i-torym mi are repairing their ol 1 factories s i as 11 in t't- tin n m re co nfort Vole. 1) iring the ptst seas in 
cheseiiiikers were trouble 1 very much with gassy curd. This kin I of curl Is m nil harder ti manage 
„.|„,n it c t mot In kept at a high tern until re. Taire is n it one factory m tw-pty wh -re [ visite 1 this pist 
,i, m that has the prop -r means of h sating the cord without injuring it. VI f i it iries sh nil os sip died 
ivitli ricks to let down in the vats, or a curd sink properly constructed, with a.steam or pipe atti i'n 1. <o ae 
worm water c m he kept nn 1er tile curd, an 1 if the w iter hi kept at a p-oo ir tern imtu-e it will It pp the 
ellr i at,, an 1 even temperiture. I haveso; i ohst-se this sum n*r ruined by workin r it too m o i on
t|„. i, ,t vat, w.tli dry steam running under. 1 fin I that a goo I in my cheesem ikers ne elect rinenmg thiir 
milk, and the consequence is that it works too slowly. This miiiiij result happens when they drain the whey 
,,tf before the proper am mnt of acid has been developed in the cur l. I think it best n it to stir a gassy 
uni while the whey is running off, an I leave the curd rather moist until the acid is well develop id. I have 

Pan ||ed gassy cards very successfully by shoving the curd to each side of the vat when the wh *y '■* running 
,.|f, and let it mat in tint state for a few minutes, cut it and keep turning i until it is pretty well drained, 
tl, pile it deep in the end of the v it an I turn it occido i illy until th ire is quite a further d ivelop n int of 
o i l. It should then be put through the mill an 1 stirred and aired for a f-w min it is, an 1 if t • i c >11 it 
should ho warmed. It should next be piled and allowed t » in at again, an 1 put th nigh th * mill agin 
when tile acid is sufficiently well develops 1, which can be easily as lertiinsl by the felling an 1 t utero of 
tlm curd. It should then be salted an! all owe 111 tnillow down bifore b-ing put to press. To- cheise- 
mik-rs and proprietors of the factories are not the only onus to ban i fir gissy ouris. Til i prim try 
requisite of goo 1 cheese is g >od milk. T lere cannot be to i in ich iui nrtanci attic HI to supplying milk 
to a factory in go id c mdition. The indifference au I shear ctreleisness of s > u i intro is is surprising, a il 
until this state of things is improved it will he diffi nit to manufacture a tine article of chaise. During the 
past season, while going through the c mntry, I fouu 1 a very I irgo prop irtioa of milk kept in fo il p'acei 
- a-, in spite of all that has bien s lid against it, s > cloie 11 pig stys that the whey is turn- 1 off tin milk 

j into the pig trough. In other instances milk stands were close to liaru y irds from which a11 sorts of 
.lijeetiimable odors were coining, such as in inure heating, etc. M my do not preten 1 to strain their milk, 

and in examining cans of some f actories I found some so dirty for the want of washing an 1 sc Hiring tint it 
would he impossible to send milk in good condition in them. Another serious evil is that some c iws are 
allowed to drink stagnant impure water. Some during winter keep cows crowd 11 in ill ventilate 1 stables, 
causing their systems in the spring to be fevered and their blood impure, uni this, I think, has a great deal 
to do with the present state of the milk.

When factories were first started in Ma loc township, where I first worked in a factory, 1 wn four 
years in the business before I saw gassy curd, and then only occasion illy. At tint tiun few c iwi were 
ever stabled. I find, also, that where factoriel have just bun running tw i or throe years, in thi n irth of 
the county, there are inst ances of some makers tint have been at work two siaioui anl in that time had 
only one or two gassy curds.

I have dwelt at some length on this because of its great imp irtance. an I while cn the subject of cheese 
making allow me to say that many of our cheese are to i dry, 11 iking that ti in buttery texture th it all g i id 
cheese should have. I think this can be greatly rem idled by not hand stirring so much and by leaving 
more moisture in the curd. , ...

I am pleased to report that I find a marked improved intip the milk, so far as its being tampered with. 
I do not think I found this season one for every twiatytive 1 fouu I t vo yam ago, th it, t nt in mv j i Ig- 
irent was tampered with more or less. I teitel about three thousand samples an 1 had only oaJUiion to 
complain on eighteen. .

Tu ire is an ither p lint l sh mid like t > refer to an! tint is ths curing of cheese m toe fill. I visited 
factories last fall where there wis cheese not in r-e th ip one d ly or t vo out of the horn au I thesome__  -, ...

temperature in the curing room as low as III-' Fahrenheit. Now, it is surprising tnat any cheese inner, 
after making a good cheese will all iw it to sp iil in the curing.

I have works! f or thi Vn uiati m Ui I ays, as f ill i.vi : 8) 1 lyi tes'.ing m'lk, 37 d lys init" i l’.ing, 11
Alio p l! 1 outdays attending to pr militions, 11 diys vis ti ig fact iries, ait tr.ive'ing b-twei i sin 

s'i US for tin box, test tubes, postage, telegrams, etc.
Roiit. Rolunm.

BrooKVIMÆ, January 7th, 181)1.

Mr. Rollins added the following; real irks : Let me refer briefly to th? lack of clean­
liness at some factories. The filthy c>n lition of a few factories is really surprising. In 
some cases the construction of the flior inikis it almost impossible to k lep the promises 
sweet and clean. The owners shoal l bi c> up elle l to in ire re matters in this rupiet. I 
said to one or two cheese mikers, if I wis a buyer the very first thing I would do when 
I reached the factory would be to step into the making room, anl in your case I would 
go into the curing roo n prajuliced against the chiese. Sou; have goo I floors, but do 
n ot try to keep them clean. Sume weighing cans an 1 floors are sorubbod only onoo or 
twice a week.

T
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TI : K AK l • K K K'S ST AT K M KN T.

1*. R. Daly, Treasurer, in acrvunt w:*h the Eastern Ontario Dairymen's A him iciation.

Rkc KlI'Ts.

.Ian. 0 To balance from 1*89 82IÎ9 :vi 
21 80 

205 Of) 
:.on 00 

2 000 00 
805 89 
709 50 
ht if) 00

“ “ Inspectors fun«i, 1889 ....... ..........................
M Mendier*’ fees, 1S90..................................... ...............

May 20— “ Government Supplementary, 1889 .... ..............
July 15 — “ “ (Irani, 1890.............................................

“ InHpectorn fees from factories. Western Division....
“ Kines, Western Division .... .......................................
“ I ns| lectors'fee* from factories, Eastern Division ...

sV.ttMi 06Total receipts............

Exi'KNhlTI KKS.

1*' paid Expense* Convention at Belleville. .
“ I balance «lue Inspectors, 1889............................

Burdette, law costs from lhhh........................
Delegate to (Yntial Farmers' Institute.........
l'AhetiM s Executive Committee at 1'ellcville.
I >elegatex to ( )ttaw a....................................................
Heard meeting at Relleville.............................

8.194
111

M ay 20—

“ 29-
Sept. 24—

“ Grant, Cheese and Butter Exhibit............................
“ Judges for same ............. .................................  ..
“ Secretary Ashley’s salary........................................
“ lusptctor R. Hollins..................................................

“ A. K. Hailey........................ ......................
“ J. A. Uuddiek.................... ............ ...........
“ (i. Is. I’llbloW............ ..............................

“ F,\penses Committee Kastern Division....................
“ Dempsey, expenses in connection with Inspectors.
“ Rebate of tines to Factories............................. .. .
“ '1 reasurer’s salary. 825 ; postage and stationery, £5

To balance in Treasurer's hands.......................................... .....

*4,990 U5

AUDITORS’ REPORT.

We hav e examined y< ur Tri«sum's 1m ok- and accounts as presented in the foregoing -tati ment, am. 
have f< ut d the sail *• cornet, and in accordance with voi chers produced.

We are pleas» d t»» notice an increase in receipts from factories to assist in defraying the expenses of 
ins| ectois, show it g a disposition <*n the part of factory men to assist the Association and the Government 
in stemit g tl » h nices of th< roughly skill#d and cotnpttent instructors and inspectors, in order to hold 
our pu s» nt 'first / /nr, ;is manufacturers of the ti i est average cheese in the mai lots of the world.

X\ e wi n’d mpe the n } oitaiiee » f the As-i ciation ami Government devoting all the money they p«»ssi 
bly can f« r the building up and can v ing on this grand industry.

.*

%
Respectfully submitted,

M. K Kvkiitt, I 
J. (s. Fostkk, (

A ml Hurts.
Brock ville, January 7th, 1891.

T ital Receipts...................................
Total Expenditure...........................

Balance in Treasurer's hands

.. $4,990.05 

.. 4,640.12

455.93

Mr. Evkrtt.— I think there are some gentlemen here who would like to ask ques 
tions. One of them has said he understood that there were some 8200 from the Kingston 
Board, hut there is no mention of if.

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

Mr. Johnson.—The reason 1 wanted to know was that the inspector was doing good 
work in Prince Edward and was called away, and I understood that he was offered 8200 
for so going, and I did not see any account of the work.

The Treasurer’s and Auditors’ Reports were then adopted.
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Moved l.y Mayor Derbyshire, seconded l.y D. M. Macphersm, and resolved :
I mt « hereas the ever growing magnitude of the cheese trade is creating new problems and diffi-nltie.

"« "V o an<1 Î1"' ‘Ctlire of cheese and butter, which the ihirymen in their private
- end. ,uoia hud themselves unable to so.ve ; and whereas th- Provincial Government in the past 

1 1}'}!'"',l! a>ss]stance to associations and to the dairymen, for the purpose of assisting in the disiemi- 
. " the going of assistance through inspectors to 1, ,th the pro luces of mdk and the manufacture” •

1 1 1 r'',v? thl' I» "*«"11 "i I. «eminent has established the office of the Dairy Commissioner for the
■ " h r .‘'mal«vW.f \ ,|",»Vf,‘;lrr>a"llf "" !nVt‘/tigations with economical methods in the production

Mm <t quality of diiirj ir 'ode, this Association in convention assembled heartily recommends to the
tlï nn Hts,Vfn‘i" t ,e *1r*h,-l,‘y "f ,l"v" "|1“,g the practio of winter dairying whereby they might 

Pp’hts of cheese making in summer tie- enlarged protits from butter making in winter 1 *
,V,'vm''" s Association of Ivasteril Ontario respectfully requests the Ontario Government to 

1 "Vh lll,il,u ll*l assistalive to tins Association upon an increased scale, so that the work of the Vssocia- 
might lie prosecuted with enlarged vigor and success, -associa
Ü;- lived further, that this Association urge upon the attention of the Dominion Government the 

1 •*." 1 n ','1l hir till! extension of th« work of Dairy C imiuissioner by the establishment of branch
' ‘ Mii nmental stations under the direct supervision of Prof. Robertson,' f.,r tin- purpose of earn ing on 
Iinestigatioiis into the prmcuiles and practices of cheese-making and the encouragement ,,f improved 
i unking during the winter, by fitting up these stations for that purpose and by the making of trial 
" V "f "‘"I1'' lMlt‘-r 1,1 suitable packages to foreign countries, in order to establish a reputation 

■ .i ml to create a demand, at the highest prices, by demonstrating the excellence Ilf its quality.
. - .he,| further, tint copies of this resolution be forwarded to the Minister of Agriculture for the 

1,1,1 t,"‘ -Minister of Agriculture for ( fntano, for their favorable consideration

I >.

f I II

DAIRY EXPERIMENTAL STATIONS.

REPORT ON DAIRY UTENSILS.

The Report of the'Committee on Dairy Utensils was as follows :
' f’"nl""ttee find that there are several aerators on exhibition, and while we do not nronose to

;«r ieüSiriîS’Mteii ïïïît;
II- "t till kind Me have seen. Pius Cm >e w mid also reconnu nd tint the exhibition of dairy

fc— b. to «hibiUr
lofih i°n U10ti°n °f ^Ir‘ 1>a,y’ 8,‘conJ,,<1 by Air. Derbyshire, the report was received and

I

CANADIAN CATTLE TRADE.

D wasaalso moved l.y Henry Wade, seconded by M. K. Evertt, and resolved •

u. IS proverbial, and that the pm pie of Knglanl need n it fear th it the health of their stock will be 
I'll 111 the arrival of our cattle oil their shores. We regret very much that the weather has of late been 

th« “?■»'* that a great many „f our cattle have perished. This, however, does not establish 
il , 1'ieseiice of any disease in Canada, and Me hope that Mr. Pliuisoll will remain in Canada long enough 

; coin meed of this fact. It wil be a very serious matter for the landing of live cattle to be stoppe 1 in 
h hngd’fa* ui Cana0t C""11>ete Wlth the ranch,T in the North-west, where they can raise cheap corn in the

RESOLUTIONS OF SYMPATHY.

Resolutions of condolence with the families of the late Win, 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 l>tRBYSHiM.-l bave been delighted with this Convention. The speakers have 
handhd their subjects ably, and the reports of the inspectors and instructors have been 
very satisfactory.' I believe the instructors have gone more fully into their work than 
evei bèfme, and a good in.luence is sure to result. I an, looking for more vigorous work

hU,lK;"“.ll5S'|.T »•> «* -a
authorities for the use of the chamber, the Convention was adjourned.

COM PLl M ENTA RY BANQUET.

In the evening a complimentary banquet was 
Association in the Robinson House by the citizens of Brock ville. The spread 
excellent one, and the toast list brought out many eloquent, practical and witty words- 
from representative men. The Mayor of the city presided.

tendered the visiting members of the-
was an
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FOURTEENTH ANNUAL CONVENTION>

OF THE

DAIRYMEN'S ASSOCIATION OE WESTERN ONTARIO.

The Fourteenth Annual Convention of the Dairymen’s Association of Western Ontario 
was opened at 2 p.m., January 21st, 1891, in the Town Hall, Woodstojk. The conven­
tion was one of the most successful ever held by the Association, the accommodation 
afforded by the public hall in which the sessions were held being taxed to its utmost 
capacity after the first afternoon.

FIRST DAY.

Mr. C. E. Chadwick, the Secretary, said :

Gentlemen,—Up to this hour, from some cause or other—I cannot tell what—there 
is not 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 
subjects 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. Lessee take the 
chair. Carried.

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

Mr. John Robertson.—It certainly is rather an awkward position that we have all 
been placed in, and you all know the difficulty there is in introducing the dairy subject 
and in bringing the proper points before the meeting to get a right start. I think you 
are nearly all cheeiemakers 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 moie fieedom 
and more liberty, and might gain a better interchange of ideas about your own work 
and what you have found to be difficult points to yourselves than you would have if 
the meeting was larger and regular papers were being read.

Mr. Scott.— 1 will ask, in milking in a stable that is not properly ventilated—when 
there is impure air—when a pail of milk is set aside while other 
w hether the milk will become tainted while standing in the pail.

Mr. John Robertson.—It will just taint in proportion to the time it stands. It is 
throwing oil' steam all the time, but there are elements in the air which it will absorb. 
For 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 
<|uence 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.
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A TALK WITH CHEESEMAKERS.
^lr. Javks Hvtchaht, Norwich, read the following paper : In view of the losses 

that some of us have had on account of had 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 lieen trying to 
elevate the standard of their cheese, and they are not the result of carelessness on tilt- 
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 8“00 to 81,000 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 I 
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 circ umstances 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. Rut the possibility of his making good cheese out oi 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
the table cut from a putrid carcase. . . , ... . , ..

The cause of bad flavor 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. It 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 <mote from the late Professor L. R. Arnold, ,
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. It 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 
noon it inducing the changes which afterward occur. Unstable as milk appears to be, it does not perish 
from anything in the nature of its own elements, but is destroyed by influences foreign to its necessary
t'"" If milk be ilrawn from the udder without being 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 J
decays Milk absorbs from the atmosphere the seeds ol a fungus plant which grows and multiplies and till, 
it with their presence and produce the souring. There is nothing therefore in the necessary composition of 
milk wInch makes it sour or putrify. That it is always matter foreign to itself which destroys it must be 
evident from the fact that when all foreign agencies within it are killed by sea cling, and ‘huse uutsde f 
it kept away by excluding the air from it, sweet milk will remain unchanged for time indefinite. Milk 
which has thus Is-cn kept *wc«t for a year or more will sour in two «lays at 00 degrees by simply letting
common air come in contact with it. , ... • j:*.vTlie influence of air upon milk is not confined to the absorption of spores 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 is a fact winch cannot lie too strongly impressed upon the minds of every one connected with the 
care of milk, ortl e manufacture of milk produce, that milk takes in every odor as well as the seeds of 
every ferment that blows over its surface. Kveryodor 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. Mdk must 
handled ami kept in clean and sweet vessels, and must stand in pure fresh air such as would lie desirable 
and healthful for people to breathe.’’—Auu nctn Duirytwj, pajt» lia to /.■>.

on to

whose memory we all respect,one

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. Rut 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 to a point 
of temperature at which these agents uf destruction do not work very rapidly, but as

jt



■

gomi ns brought in contact with the heat they spring into activity, carry on their work 
of destruction, and can never lie got rid of. Any one who knows the nature of milk, can 

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. 
The object the patron has in airing his milk is to cool it. This it will not do when the 
weather is warm ; and the process is so slow and tedious that many give up before it is 
half accomplished. In my experience during the last twenty years, the best way to keep 
milk pure and sweet is to cool it with water or ice in a pure atmosphere to a temperature 
of 1.0 degrees or under, stirring it occasionally to let out the liberated germs. Milk when 
cooled is less susceptible to change or to take in spores, germs, or odors, and when at rest 
cannot take in so many. During the last season I was very mvch stru k with the sweet 
wholesome character of a mess of the milk which sat all night in a spring of running 
wafer. It is well known that in the fall of the year, unless the weather has been dry and 
the wafer supply bad, we have no trouble with tainted milk or gassy curds. This wo at­
tribute to ihe weather being cool, and the milk in consequence is in better condition. 
Also at t hat time of the year there is very little dipping or airing of the milk going on. 
l!ut enough has tieen said on the subject of airing milk, to cause us to investigate the 
question for ourselves.

There is another matter I would like to bring before you, briefly, and that is the 
subject of co-operation among us as cheesemakers. At present there is no understanding 
amongst us as to how we are to deal with the ditlicultics which from time to time present 
themselves at our various factories, or how we can best carry out matters of reform. If 
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 semi delegates to this convention, through which 
information from all parts of the Province it would result in some good. A thorough 
organization of this kind, it seems to me, would materially help the cheese industry.

Tim Chairman.—I consider this a very valuable paper, and one which thisAsocia" 
tion ought to dwell very largely upon. I am very sorry that there is not a larger 
attendance. 1 would almost suggest, when there is a fuller house, to have it read over 
again. We all know that no cheesemaker ean make a good article out of bad milk. 
There ought to he some uniform way of taking care of this milk. There ought to he some 
sort of combination between the factories, and, as Mr. Butchart suggested, every factory 
ought to send delegates to these conventions, and through them they would make rules 
and regulations to much better advantage than ever has been done, and I would like to 
see that discussed fully.

Mr. Huoii 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

si I'

might gatherwe

Mr. Butchart.—The simple fact of drawing hack whey in the milk cans does not 
any effect at all ; but other matters come up , there is the washing of the cans 

and taking care of them. Those that take hack whey like to have things convenient, 
and generally you find they have a swill barrel right at the milk stand ; and the milk is 
aired on that stand, ami these foul odors and germs are taken in which destroy the milk. 
I think that we have got into a very had system of taking the whey back in the milk 
cans ; hut we have got it now, and I suppose will have to make the best of it. You are 
all aware that in le<s 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.

have

Some are in the habit of sending hack 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 hack in.
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Mr John Roiikrtson.—There is a clause in the Act that refers to milk that is 
either tainted or impure. Patrons can ho hauled up for one as well as the other,

Mr. Bi'TciiART.—Hitt they try to humbug you.
.Mr. John Roiikrtson.—Well, 1 think we have got a text front tin1 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, hut it is contrary to what we 
have been taught hy the most eminent professors and the most scientific investigators 
that have been educating us for tlie 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 
dispute that the happy mean will lie somewhere between the two sides. Now, what Mr. 
liutchart said about airing milk is simply that it exposes a greater quantity of milk so 
that it will lie 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 I simply want to give you different views 
about the matter, and then you are the jury and 1 want von to talk the matter over. 
The first point there is room for disproving, if i got the thought right, is that there is 
nothing in milk itself that will lead it either to decay or sour. Now, our best teachers 
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: I got, well I 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 1 ” Because the film that lines the shell is both water proof and air-proof, 
and it might have been laid in a dirty nest, but none of the foulness could have entered 
into the egg. Well, 1 just came to the conclusion 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 U per cent, of other solids, with a very 
small proportion—something about !) 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 with 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 hoy 
I used to wonder when 1 saw grandmother churning, how she got nice, sweet butter out 
of sour cream. Now, the souring of milk is either quickened or retarded by the tempera­
ture the milk is standing in. You keep milk at 7()v 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 nrarlv 4 per cent., and that sugar under the chemical action caused by the heat 
is gradually changed into acid. Now about the airing of milk ; I 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 lie rather staggered me, because he took us away 
back where we were ten years ago. Now, the way to treat milk is just simply this : 
do yon want it for? If 1 want milk to keep for two or three days so that 1 can use it then, 
1 want that milk just as cool as 1 can get it, but if l want that milk to make cheese to­
morrow morning 1 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 
air is 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 sot ? Why 
was that? Just because your milk was kept far too cold during the night. It had not
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been properly cured. If you want to make cheese don’t keep your milk too cold. When 
I used to be making cheese every day I tried to have the milk so arranged in the dairy 
rooms that the temperature would never he below 62°. When the milk stands overnight 
it is just about right to mix with the nice fresh morning’s milk and just about ripe, ready 
to set inside of an hour, or sometimes it is ready to set by the time you get it in. Now, one 
word about the airing of the milk. 1 will give you just a word or two about my 
xperience, but 1 do not mean to say 1 will give you all the reasons why this is so. Now, 

there would be no no need for airing milk at all if we got the milk always pure from the 
cow. I have saton the stool and milked cows myself when I could feel the taint coining 
up out of the pail 1 was milking into. It was tainted in the vow’s stomach. Now, that is 
I he kind of tainting and injury that causes the gassy curds. It is in the milk from its very 
formation. Now the airing of milk is simply doing what you can to drive that out. That 
is the. idea about airing the milk and exposing it over a thin sheet or surface in any way so 
that it will come in contact with the pure air, or the portion of the air that does it good, 
which is the oxygen which absorbs these taints and carries them oil. I will tell you how 
you will see the principle exactly. You have been in sick rooms ; the people inside would 
not feel it probably, but the air was so impure that it was almost unbearable, and if you 
will pull down a window and let a current of air go through the room it w ill not be long 
until it is purified. How does it do that ? The window being opened starts a current of 
air through the room, and the oxygen being strong (and pretty well exhausted in the room) 
the froli oxygen just gradually cleanses the air. 1 will tell you where you have seen it : 
in a 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 
different, but the principle of airing milk to purify it is just the very same- -exposing it to 
the oxygen of the air and it absorbs the taints 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 w hen it comes from the 
cow, hut in our climate had weather, hot weather and sometimes not the best of feed will 
account for this taint in the milk when it comes front the cow ; and wo should purify that 
which is impure and make the host article we possibly can. 1 have gone to farm houses that 
sent milk to the factory, and just as the gentleman w ho i cad 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, 1 know, have 
been 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 
you were six or eight years age, or whether you are going to go aln ad and pick up all the 
crumbs you can.

Mr. ButchaRT.—I do not say 1 can set anything right, hut 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'been one of our teachers tor the 
last number of years, and we always sat and listened to him with a good deal of interest, 
and believed a good deal of what he said. It was he whom 1 quoted as saying tlier 
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 he destroyed in a short time. An egg is not air-tight. If 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 hut a twentieth 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 before it gets into the milk ? 
Simply because they are protected from contact by this liquid envelope 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. 
is the milk tainted as it comes from her ? If she is healthy and has proper ventilation and 
good food the milk will not he impure. You know that breathing impure air will taint her 
milk. If you go into a room where there is turpentine it will not he long before your cloth-
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ing will smell of turpentine. Hut tainted milk will not be tainted by anything that ia 
purified. You may deodorize it, but the elements of taint are still there, and you cannot 
remove them bv the process of airing at all. Now, in airing the milk you expose it to 
the air more. 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 
summer was with milk that was aired. 1 said “Air it 10 or If) or 20 times, we want 
to see if there is anything wrong in it,’’ but it did not do any good, 
to the milk stand I could not detect anything wrong with it at all, but I happened to 
find out what mess of milk was doing the mischief, and I made it up alone. The milk 
came in in the morning nicely. 1 worked along and thought I must be mistaken just up to 
the time of clipping, but just as the change came on the taint began to develop itself. Now, 
we don’t want milk cooh d 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 70v all night. In the paper 
I read—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 cannot do anything with 
this foul milk, aud if it once comes from the cow foul you can deodorize it, but unless 
you make the cheese as hard as hoards the taint will develop itself sometime in that 
cheese. If the milk is unhealthy when it comes from the cow it never should be sent to 
the cheese factory. People should be careful of that. Hut it does come to us, and we 
have to do the best we can with it. My advice U every man who wants to do right 
is when there is anything wrong with your milk keep it at home. If the eheosemaker 
says anything about it he is the best friend you have. He tells you because it is his 
lioiu st conviction that the trouble should be remedied. I do say that 1 am emphati­
cally opposed to airing milk. i was a little sceptical when the dipping was first 
commenced, because the milk never came in as good as from those that cooled it down 
a little, and I have been reading that we were just inducing it to take in these 
odors from the air.

When it came on

Mr. Scott.—I have had some experience in airing milk. I sent last spring and got 
aerators for all my patrons, and all hut 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 I did not know what to attribute 
it to but airing all the milk—not in an impure air. of course. I know no other cause. 
1 had the same maker as made for four years, 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 milk 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. John Robertson.—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 diflerent 
construction on this matter than lie 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 wore 
encased in sacs, and that the milk hail to be churned a considerable time to burst these 
sacs so that we could get the butter. Now, that was believed at the time ; but it has 
since been proven by scientific men, time and again, that the butter fats in 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 adhere.

Mr. Scott.—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, if 
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 Chairman.—I will give yon 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. \rou can tell his milk blindfolded by the smell—it is so pure. His course of

*



lion. H. C. Adams, of Madison, Wisconsin, on being introduced was received with 
applause. He said : I supposed that it was to he an informal meeting this afternoon, 
ami (lid not expect to say a word. I would like to do what Governor Hoard alwiys says 
In1 likes to do : “ Get the hang of the barn before he begins to tear around in it.” 
(Laughter.) I am exceedingly glad to come to this province. I have wanted to como 
ever since I have seen Canadian horses, and Canadian sheep, and Canadian men, particu­
larly Prof. Robertson. I have met no man in the United States engaged in the work of 
agricultural education who has impressed me, or the people of our state, more favorably 
than Prof. Rolierston, 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, snd he took hold of that work with an enthusiasm, in a practical and theoretical 
business way, and with a clearness of statement which lias male him thousands of 
h lmirera in the state from which 1 come. (Applause.) And so 1 am glad to coine over 
here and to meet those who are engaged in the same line of business in which I am 
engaged.

The dairy interest is not bounded within state or national lines, and there is 
il ‘g 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 I can I would like to find it out, and that is ihe 
reason 1 come over here. Then I 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 [ don't 

simply as an instructor, hut I come over to meet you p.s a farmer in order to get 
iction from you as to how we can get more out of the soil, which von can

no one

I III!

undoubtedly give mo.
Over in Wisconsin we are supposed to he a great dairy state, and we are. We make 

1 >,000,000 lb. of butter a year, and about 50,000,003 lb. of cheese, hut we don’tdo all we 
ought to do, because out of that 45,OUI),030 lb. of butter at least .'55,000.000—put it a 
lilile lower than that, 32,000,000—is second class butter, which sells at 14 cents per lb., 
mill the balance sells at 22 to 25 cents per lb. Now, what is the reason of that ! It is 
'‘"I because the men that make the 32,000,000 have not got the capacity to make a better 
kind of butter. They have got it. Oun the man who makes poor butter not make a
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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, ] cannot see why the rest of them cannot. We get odors from 
pig-pens, and from this place and that place, and have a had taint from a had atmosphere 
and from had water. Most farmers milk in the stables, and if you go into their stables 
you would not wonder that they send bid milk. The stables are filthy, and those 
are inhaling the mort unhealthy atmosphere possible. I sold some aerators for Mr. 
Casswell, and I always told the mon I sold, never to air except in a pure atmosphere, 
I if cause they would do more harm than good.

cows

MEMBERSHIP.

Mr. Cassweli. said the hoard had decided to do the same as at Listowel, and as had 
been done for the last two years—make no charge for admission. At the same time, you 
understand it is necessary according to Act of Parliament to have so many piiil mem- 

in order to get the grant. We have tickets and badges for all those who want to 
b come members, and the fee will be one dollar, which will entitle each member to 
receive a copy of the report.
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hotter article ? I tell you lie can make a delicate, refined butter, and the trouble with 
that farmer is that he does not know what kind of a man he is himself—what kind of 
possibilities he has laid 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 

in a hundred but has sense enough, if another man has got him, to take hold of
There h

one man
a row, study her and find out whether she dors enough to pay expenses or not. 
no man hardly so common but that he can he taught that kind of a thing. The only 
thing with the Wisconsin farmer is that he loses 83,000,000 a year, not because taxes 
grind him, but just because he won’t stop to think. He goes along blindly in the old 
way because it is easier to go along without thinking than to stop and think ; and we 
have heel! working nineteen years to get these men to thinking and working on the lines 
of common sense and practical thought. We have accomplished something. Neaily 
twenty years ago we farmed our dairy society. 1 a fore we organised the average 
about 20 lb. per cow per year. The average product is now about 125 lb. per year, and that 
is not nearly enough, i have a great many times expressed a. wish that lightning would 
strike 350,000 cows in Wisconsin before night, and the farmers would he better oil', 
(Laughter). Hut we have had additions to farmers’ associations, and good has been 
accomplished through scattering of thousands of reports. We have what we call 
“ institutes. ’ We go right down to where the farmers live—close to their homes—and 
have a dairy session and talk about milk and butter and cheese making cows, and 
wake up where they have been sleeping all their lives. At first, out of a thousand, U00 
of those who went to an agricultural meeting did so to ridicule or to look on with mild 
interest, hut after the first session or two they began to think about these things ; and I 
have seen men 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 yon could 
hardlv keep them in their seats. (Laughter.) 1 remember a story of a man in a State 
across the boundary. This mail’s friends wished to induce him to be a candidate for 
Congre.s ; he said he did not want to act ; hut they insisted upon it, that the party that 
lie belonged to required his services, and he finally consented. He was elected and 
re-elected, and when he came up the third time one of his friends who brought him out 
the first time was a candidate against him, hut 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 off to get him to suck, and you have to pull his tail off to get him away. 
(Laughter.) And so these meetings have been educational, and have drawn out the good 
that 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 

ho goes through an agricultural college has a hard time of it with those hard- 
At the same time 1 do not wish to cast any reflection upon those 

in agricultural colleges. They are doing grand, good work—a splendid work. I wish you 
could see the work of l’rof. 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

the interest is so extensive in the State
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agricultural course a success, hut just as soon 
as to justify us in doing so, 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 vie 
can send hoys, young men, old hoys ; where we can teach them to make butter according 
to a definite practice, and teach them how to make cheese. And preliminary to that 
work we send a man over to Canada to find out what he ought to instruct them m. f 
have been until the past year, ar. ollicer of the Wisconsin State Association for a num­
ber of years, and every little while 1 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, hut 
most of them don’t make good cheese—(laughter)—and occasionally you get one who is not 
so honest as he ougl t to lie. So we are doing that in the lino of dairy education.

a-



MR. BUTCH A RTS PAPER AGAIN.

! he discussion of Mr. Butchart’s paper was then resumed.

Mr. J. S. Pf.arce.—I 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 ex|ierience 
when I was a cheesemaker myself, eighteen years ago. I then had a patron about 
*lireo or four miles Irom the factory, who brought his own milk in every morning. 
I firing the live years that he supplied the factory his milk came in in perfect order. 
Now, what was the reason for that 1 That milk was strained into shallow pans, and set 
away in the milk house (first stirred) on a cold floor. I think this is a pretty good 
argument in favor of cooling and airing milk.

Sir. Butciiart.—I would like to get the voice of the cheesemakers on the subject 
of co-operation, in the way of organizing county associations.
' big guns ' come among us at a convention like this one we do not say so much as we 

might do at a country convention. We have difficulties in our business. For instance,
I have a man who will not attend to his milk as he ought to ; maybe he skims a little 
or waters a little ; now, I want to train that man up a little, not that I care for the 

himself particularly, but for the sake of the honest men who are suffering. The 
b ar that he will take it somewhere else keeps you from saying anything aliout his milk. 
Well, now, if wo arrange it amongst ourselves that if a man was a delinquent at one 
factory, another would have nothing to do with him, wo 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 
V'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 
"ay of enforcing them, there arc 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 
proportion to the season. If they send for six months 1 charge so much, and if for 
three months so much more. I make this proviso also, that I need not take a man’s 
milk if he sends bad milk. They all agree to this.

Mr. Robertson.—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

Sometimes when the

man

b
A number of years ago it was my fortune to be a member of our State legislature, 

and 1 had just one ambition, and that was to establish an agricultural school in my 
■slate similar to the one you have here. I think the time will come when we will get it.
I was beaten then ; political influences came in. I received the support of nine out of 
fourteen lawyers of the House and the majority of the farmers were against me. It 
is a singular thing that the profession of farmers, to which I belong, look with 
less suspicion upon all public movements in their interest. That ought not to be so. I 
" tnt to say to this convention, as I would say to a convention in my own State, that 
if the farming class obtains that standing in political life, in international matters, 
which it ought to have, it must simply lie because it deserves it.
‘-’•'If up by tearing down other existing professions, by decrying or pretending more 
honesty than other professions ; but by making itself more intelligent, cleaning out its 
avn doors, becoming educated men, not simply in the schools, but educated where you 
lu e by all the influences about you, by your neighbors, by other classes, by agricultural 
papers, by agricultural colleges—by all the influences which in this country and my 
country surround every"intelligent man. (Applause.)

more or

It must not build

?

50

r

h

1C

if
is
y
-s

e
s

I y
is
nt
Id
tv.
•il
ill
id
•n
)0
Id
I

at
Id
te
or
at
id
ut
he
ill

od
lie
lie
iat
rd-
en
ou
li­
on
he
an
ite
ree
iry
we
»g
iat

1
iin-

ide
>ut
not

i\

K<

'
—

—



I

T
tio

afraid ni'another factory. I nee liy Ihtnr l't Dniri/ni'in, where they caught two or three 
of these stubborn “ ehiels,” they simply told them they could not take their milk. I had 
one ease of this myself last season. The man was very “ honest.” “Now," he said, 
“you are not going to get a sample of my milk.” I said : “ It is your property and you 
can do just as you please.” lie said, “ Well, if the company is not pleased to take the 
milk ,»s I send it 1 will just keep it at home." There was a meeting of the factory lmard 
and they asked, “ What will we do ?” I said, “ Take him at his word." So the milk 
wagon would not haul it, and he left it at the factory himself. The milk hauler took it 
home again ; and lie went to another factory next day to see if they would take his milk. 
The eheeseniaker said “ No, if you cannot agree with the men you have been dealing with 
we cannot take your milk." I believe he would have given !?.r>0 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 came to the factory again to see if they would not take his 
milk, Ian the directors said “ No, we thought you were a man of your word," and I 
believe it was the very best lesson the neighbourhood ever had.

Mr. Scott.— I believe it was a very good stand to take. Hut many times we find 
other factories will take the milk. They make bad cheese, perhaps not so good as a tu> 
tory which refuses such milk— and yet it goes on the market and has its place. 1 believe 
the rule would he a very good one not to receive milk at one factory when it was rejected 
at another on the ground of had management or adulteration.

Mr. Casswki.l.— I would recommend the chcesemakers if they think well of thi8 
matter of county organizations that they prepare a resolution recommending such a thing 
and then it will he 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 1 liy doing this, I think you would arrive at two good points

Mr. Butch ART.—My idea was that this organisation should ask delegates to he sent 
to the county convention from the milk meetings, the representation to he, say, two from 
the patrons 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. Caskxvell.—You are aware that on trouble has been to reach the patrons 
The cheesemakers attend the meetings, hut the patron has not received the instruction 
he ought to receive. But far more could he 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 he more good done and an 
end would he reached which has not been served by this convention.

Mr. Pearce.— I think the time has come when you should organise yourselves in 
the line of Mr. Bntchart’s suggestions. One more subject for consideration would he a 
regulation as to routes, etc. 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 I think the day has come when that should he done away with. 
Ft is money thrown away that, does nobody any good. I would also speak of another 
point, and that is that cheesemakers arc “ heating ” each other down to too low wages. 
Now, if you had an association of this kind you could tight against that unjust and 
unnecessary system. I, as a dairy supplier, say that you will have to lay down cast iron 
rules. 1 would suggest that a committee he appointed to draft some resolutions on these 
subjects. The day has come when you should act, and the sooner you take this thing 
up the better it will he for you all. (Applause),

Mr. lb IF. Green, (Sliettield).—Some twenty years ago tlirce other gentlemen in our 
neighborhood and myself established a fai tory. We ran it for a length of time, but, hav­
ing other business, unfortunately I dropped out. I have lately taken cliarge of the busi- 

again, ami I am here for information. During my short experience tliere we met 
witli just tins difficulties discussed this afternoon. 1 remember getting hold of one pat 
whose milk was very poor indeed. Our eheeseniaker had very little experience, and we

‘
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THE PRESIDENT.

The Vice-Pkesidf.nt. I am pleased to be here and to meet you to-day. Our 
esteemed friend, Mr. J, B. Une, the president, about a year ago wont home sick from 
our Convention at Stratford and since then he has been out but very little I was in 
li; [M S he would be able to be with us to day, but I hardly think now he will be here 
However, we will do the best we can in his absence. There have been no inspectors for 
! "* i,ilst year an<* there has been no action taken in that matter so far as the present year 
13 concerned. 1 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 
« able to declare a clean sheet so far as the finances are concerned at this time and 

therefore may be in a position to do something in that direction.
Mr. Ch adwick, the secretary, was called upon to read a letter from the President 

"hluh expressed lus sincere regrets at being unable, in conscience of prolonged sick­
ness, to attend the convention, and stating that though he despaired of ever being able to 
t ike part in the work of the Association again, his heart would be with them to°the end 
m the good cause of developing and improving the dairy interest.

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 
1,1 ' ow“ hftn‘ls aml. wheni we foun(l 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 be took from the cows. I never yet got a man to go with us. They 
wvro all quite willing to submit. This man said whatever we decided he would stand by. 
I w rote back that his milk fell short three-eighths of the standard. We gave him his 
hoioe ot taking a reduction or going before a magistrate. He accepted the latter, and 

Jus milk fell short thirty to forty pounds. He said he had dried off two cows : I said he 
had dried olf the best ones. We had some difficulty with the tainted milk. We tried 
ev, ry plan we could imagine to ge. over that difficulty. We knew we were turning out 
an article that was very unsatisfactory. The milk appeared to be all right when it came ; 
it was put into the vats, and when the souring process was going on, wo noticed a musty
..... ' . h,! c'l1f;08e «oft 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 
mdk to get in and ferment, and that just spoiled the milk. As soon as these lids 
“kicked out of the factory we were done with the difficulty. I think Mr. Uasswell 
remembers the difficulty we had. If I mistake not ho handle! 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. It was set in shallow pans and set in water. I have 
I. . 1,1 ll'f! hottest weather, from six to seven cans of this milk kept over from Saturday 
'"'I't 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 
appointed for tins Association, or whether Uiero have been any steps taken'to have an 
inspector with reference to the management or testing of milk Î *

Mr. Benjamin Hopkins, Brownsville, the 1st vice-president, entered the convention 
at tins stage, and was called to the chair.

Mr- Casswell —I would just suggest, if it is agreeable to the vice-president’s min l 
ut 1 think it would be well to continue this first session in an informal way mainly for 

a discussion between the cheesemakers and the people on the floor, and I think more good 
cui 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.

were
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COMMITTEES.

The Vice-President named the Business Committee as follows :—
Bcsinkss Committee.—J. Pearce, London; J. W. Scott, Sparta ; das. Williams, 

Culloden : W'm. Fewster, Norwi.h . Thomas Ballantyne, M.P.P., Stratford ; H. S. Lo.ssee, 
E. Cusswell, Ingersoll.

The following committees were t looted :—
Committkk ox Rksolutions.—J. M. Butchart, Burgessville ; J. L. hairington, 

Norwich ; Ezra Bates, Mount Elgin.
Committkk ON Utknsils.—E. Hunter, Woodstock ; John 1'niton, Brownsville ; C. 

Schragg, New Hamburg.

PROF. ROBERTSON ON OENERALIT1ES.

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

Th© first general statement l 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. 1 find men all o\ r On­
tario going into cheese making on general principles, and they take milk of all qualities 
on general principles, to keep in with the people of the neighborhood. Then, I find 
them doing the work in the most particularly general way, without any particular 
attention to anv particular process, and then we have cheese so comprehensive in every 
aspect of its nature, as to the shap and as to the size and as to the quality, that you 
could not possibly name any kind cheese that would not be embraced in that lot. 
Now, these generalities do not suit me, so I would like cheeseuiakers always to have 
some specific object in view, whether they co ne to a convention or run a cheese factory ; 
and if a cheeseiuaker comes here who should now’, even at this late hour, make up his 
mind as to some particular point that lie wants to know someth» g about ; or if he wants 
to give information to other cheeseuiakers about anything he has found out- il he has 

with the intention of obtaining any information and of disseminating information 
_information will be brought to everyone who takes part.

Then I find that we are happy in having with 
service in the past to the dairy interests of this province.
an accurate acquaintance with all your needs I neeel not take long. My friend, Mr. 
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 

in the American Union which is pushing us hardest for the best place usa 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 tile people of Wisconsin have demonstrated to the people of the world, 
that it is possible to keep vows 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 

fond of doing drudgery and of reproaching the Government instead of

come

us so many men who have done good 
Since we have men who have

state

because we are 
minding our own business.
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Now, let me say a fow things more about this dairy business as to its meaning here 
in i intario. First of all we have been doing excellent work in making lots of tine cheese 
during the summer months, but we ought to do more than that with our herds of cattle,
I would like to see 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.
I i innot recommend cheese factories to lengthen tint producing season at the other end, 
In ' ause when the roads get bad the expense of drawing is greater, and the cheese factoiy 
buildings are ill adapted for making good cheese in winter. What should we do at 
both ends to lengthen the incomes from buildings and business 1 First of all you will 
lit cl these to be the existing demands ; that there is a demand for fresh made butter, 
and that while stale dairy butter will bring In cents a lb. fresh made creamery butter 
will bring 24 cents, lioads will seldom bo bad enough to hinder a man from send­
ing all his cream to one centre, because the creamery wagon can go round twice a 
wi » k in cold weather, collecting about one-sixth the weight that lie would of milk for a 
t'a tory and the farmer will realise from that, during the winter, nearly as much money a< 
from the cheese factory in summer. In that way 1 think we ought to lengthen both ends 
Tie », to do that, would involve slight changes. We need to have a few men who will 
In gin 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 
tie n spend the balance of the year in making a calf. She should not he milked these 

months, just because she has maternal functions requiring all her energy. Then 
i. quire some cheesemakers who are long-sighted enough anil clear-headed enough to 
know that they can never got §10 a month more until the farmers make larger 
profits. Then they will urge upon their patrons the advantage and necessity of 
starting 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 few common-sense 
fm tory owners who will advocate the desirability and practicability of changing the 
cheese factories into butter factories during the winter months.

The total cost of changing a well built factory need not exceed §200. Now, the 
sooner that is commenced the better for the dairy business. The whole change can hardly 
be made within ten years, but a few factories leading in this good work will soon induce 
most of the factories to follow their example.

In that way I think this convention could not do better than discuss details of any 
change in tlm basis of carrying the business on under that plan. I say that for this rea- 
■ u, 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 wo ought to follow and to 
apply in this business than in discussing the details in making cheese in factories ; but 
in making this new departure we ought to follow even the minute details, so that plans 
formed and practices established may be undertaken at the beginning on correct prin- 
' 'pies. And then, to compensate for the leaving out of our dairymen’s conventions, of so 
mm h discussion on the practical part of handling milk and manufacturing cheese, l would 
flu"» 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 
bine things settled which cannot be settled in a mixed meeting of cheesemakers and 
farinent and salesmen. Cheesemakers have se veral objects for such an organization. For 
myself 1 have very little sympathy with any combination that means coercion, but you 
can have combination without coercion ; a united action, or combination, for expending 

rgy with better results. Now, if cheesemakers had co-operation they would tix a 
M ale like this for remuneration : they would say that a factory, where they make so many 
•"ns a year, shall not be taken by any cheesemaker at less than so much per hundred lbs., 
and 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 tile 
man who can make the finest goods, hut 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 
usefulness would arise from this particular, that cheesemakers could there discuss the
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very tiest ways of testing milk, the ve ry best ways of discerning the proper ripeness of 
milk for cheese making, anil all that part of the business which belongs to a cheese- 
maker’s trade and has no sjiecial 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 more a 
month than agricultural laborers. I know of nothing after all tint would elevate them 
more as tradesmen than having a sound, well-conducted cheesemakers union to enable 
them to solve some of these points.

Speaking of the patrons, 1‘rvf. Robertson said : One man seeds milk to the factory 
and complains that the bottom has fallen out of the dairy business, because the cows last 
year gave him back £22 each, and then he begins to wonder why it is that the cheese- 
buyers always 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 lie goes on 
wondering 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, 
he forgets this, that the man who keeps 12 cows and never tinds 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 out. Ily 
having his eyes all the time intently fixed on something he can control, he will find the 
cows that milk for a long period.

Then he will have to control 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 in a bad climate, because our country will grow bigger fodder 
crops than any in the world. Now timothy is a good grass, but it is not half 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 dues not exhaust the land nearly so much. On general principles, you 

should look after his own business at the home end and he will find his

First of all

see, a man 
prosperity established

Then a man should control this other factor ; he can make his cows give nearly one- 
third more milk during the summber hy having them stabled and fed all winter. 1 have 
been out the last four days since I was at Berlin, and 1 have seen farmers feeding cows 
on dry hay—so exceedingly dry that 1 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 us 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 ounis. It does not pay a man to have a 
very large factory with a hundred people in his employ working at only one-fifth the 
capacity of the building and the people ; lie cannot make profits that way. His profits 

from doing all that his machinery and people are capable of turning out ; and 
hundred acre farm in Ontario ought to maintain 25 cows, and all young cattle ought to 
l>e complementary to that.

so acome
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purpose anything ; neither has he. I believe in something definite that “ Se‘M"'al 
* and wc have been doing so in cheese making but

Ulu,t ,ook forward and see how we can be better educated
5(D)

There 
to it ; it 

it will enable us to make

are

we can practice 
we must not stop here. We

.

1



66

Now, 1 would say this, that our American neighbors in some respects are very 
much ahead of us. They are doing work in Wisconsin, from which Iriend Adams comes, 
that we arc not doing ; we have been doing work that they have not done. We have 
been more successful j and I 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 tirstconvention we were almostexclusively indebted 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 

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 W isconsin 
dairy school to learn more about their business, lhis is what l 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 1 know of—so easily affected 
many ways, and unless a man is an enthusiast and 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, 
for several years. What Prof. Robertson has said is the case. Twenty-five years ago, 
twenty yeats ago, or fifteen years ago, who were the young men then coming to learn 1 
They were the most intelligent of men, the sons of the best farmers, and they were the 
best young men in the country j b“cause, 1 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 

higher than for ordinary farm work, and all were anxious to learn. At first they 
illing to work for nothing and pay #100. 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 nut 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 are getting a little more liberal. Bat I agree with Prof, 
Robertson that the cheesemakers should meet and form an organization and adopt some 
scale of prices. Then you would find the best men would come to the front, 
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 1 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 ! 'Ihev say “ We don i get 
enough money to make good cheese ; we don’t need to do it ’ This is the worst kind of 
economy. 1 do not know that there is much more that 1 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 miy suggest 
whether we should have three days of it or not. I shall answer any questions, because 
I think there is always too little discussion. 1 have not so much faith in addresses, i , d 
have always thought we had too many papers and speakers.

Mr. Green—Has the Association taken any steps to secure an inspector or h*s any 
pplication been made to the Government to make provision for one 1 

Mr. Ballantyne—Do you mean a milk inspector 1

men

in so

I have talked that

were 
were w

We have

Mr. Green—Yes.
Mr. Ressor—I see some of the county councils are moving in this matter. I thin1 

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 insi>ector appointed, and it was 
unceremoniously set aside.
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Mr. Ballantyne—My attention was lately called to a resolution which was passed 
at 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 

jvhat this combined instruction and inspection means. Suppose one inspector has 60 
or 70 factories, 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. 
1 have always felt that there can be no reliance placed in it. The men that this Associa­
tion appoints should be merely for instruction. Some say the inspection might tie 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 1 Is that the proposal? If you 
asked 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 manufacturers. 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 

did that they had no trouble ; but where they did not, trouble has arisen and some- 
limes resulted in the death of the factory. I recently got a Babcock 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 diflerent thing from having milk inspectors.

Mr. Schragq.—What is the price of the Babcock testers ?
Mr. Ballantyne.—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 necessaiy.

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

men

Mr. Ballantyne.—The boxes should be all double scaled. Quite a large iiercentage 
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 shipiied 
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 • 
l ut there are others which do not care a rap about the reputation of the goods. I never 
(IM send a cheese without a double scale box since I was told to do it, and since I have 
had experience in seeing the boxes with two scales at each end.

Mr. Oasswbll. —I have no doubt from what wo have seen 
reputation by shipping in these single scale boxes.

Mr. Ballantyne.—It is not to be considered.

we are imperilling our

, ... sending out notices to factories
we have a printed form to till 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. Butchart.—What is the effect if the cheese are not the size of the boxes?
Mr. Ballantyne.—They should be the size ; but above all things don’t let the 

cheese be higher than the box.

A Voice.—Should the lids be nailed?
Mr. Ballantyne. That is a matter of opinion. You may do as the shippers want

them.

Mr. Fewstkr.—You said that joint stock companies cried down makers’ salaries. 
Do they do it more than the private factories
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Mr. Bai.LANTVNK.—We have so few private factories, I cannot answer I know I 
have a private factory and I don’t do it.

Mr. Fkwstkk.—Of course you are an exception, hut do the general run of private 
factories pay more than joint stock companies 1

Mr. ISam.antvnr.—I lielieve in our part of the country the joint stock companies 
pay a little more than the private factories. The trouble is that when they open the 
tenders they generally take the lowest, but some of the factories this year made a change 
in that respect. They did not advertise for tenders, but selected their makers and raised 
the price in every case. I cannot tell you how pleased 1 was to see that change, because 
the system of cutting down meant driving all the best makers out of the business.

reported, or fined, perhaps, for sending milkMr. Fbwstkr.—When a patron was 
that was watered or skimmed, 1 have known some joint stock companies which would 
not take his milk afterwards, while private factories would.

Mr. I$A1.LANTYNK.—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 satisfied 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 I

Mr. Bai.lantynb.—Many years ago I found the best factories were doing that. 1 
found that it caused a bad llnvor 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 
respect. If you can find anything so sensitive as milk, I would like to know it. Think 
of the risk you are running of some careless individual neglecting to thoroughly 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 thi n it is 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 F.lma factory. That neigh­
borhood, w here we get as good cheese 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 11' 
flavor.” I 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 buyers could hardly sell it ; they had to- 
sell it finally at ‘JO shillings underline. Looking into the cause l came to the conclusion 
at fast 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 hud fine cheese since. I 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 precaution ; 
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 

this continent ; and w hy is it 1 Because this district has got a
reason is on account of a limited

“ Klmu

district which is paid on
reputation and buyers send for your cheese; and the 
number being exceptionally line.

Mr. Green_Would you put the brand of the factory on the boxes Î
Mr. Bai.lantyne—t would not advocate that. Every one knows that a factory may 

make a very fine article one month and very poor the next mouth. There are very few 
factories you can depend upon for getting the cheese uniformly tine.

A Voice—Vhat is your opinion as to feeding rape 1
Mr. Ballantyne—There is no doubt the milk will be affected, but the feeding of

I would not allow patrons to feed 
own farm gray stone turnips after 

cows are allowed to feed on rape, but that the

rape in the fall depends on the way it is done. 
Swedish turnip tops at any time. W e feed on my 
milking ; but I cannot imagine, if the 
milk will taste and make a very inferior cheese.
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Mr. Casswell—Iiape ia ten times worse than turnips or turnip tops.
Mr. Ballantynr—I believe in feeding a little turnips once in a while, 

ncrcuse the milk, and if fed just after milking, the milk has very little of the flavor.
It will

A Voice.—Which takes the market best, cheese with a little color or highly
olori'd 1

Mr. Ballantynr.—It is a matter of opinion. To-day colored is preferred ; but 
ihere nre districts where they prefer the white. The consumption of the white has 
increased. The time was when they were not consumed. London, for instance, did not 
take a white cheese. The working classes there, and |ieople in the north of England 
and in some districts of Scotland use the colored ; and you have other districts where 
they prefer the white. If white is in demand they rush into the coloied, and if colored 
is 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. Ballantynr.—There is no question they are lKith right ; but see that the 

utensils are clean. People are apt to trust too much to a little water which is inconse­
quential. 1 will tell you what my experience has been last year. We had a very cool 
year, 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 ; 
but I think the people trusted to putting the milk through the aerators once. In cold 
weather it is more im|iortant to aerate the milk in older 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 
ileal of the loss caused by not stirring enough to make the separation perfect.

Mr. Casswell.—Some 16 or 17 years ago 1 bought a factory’s cheese near St. 
(ieorge. I found a bad smell of turnips in the factory. The owners said it could not lie, 
as there were no turnips in at that time. We “ pulled ” the cheese and knew at once it 
was rape. 1 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. Thomas Ballantynr, M.P.P., was the first 
ipcaker, 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 ray 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 lieen for his efforts in connection with the cheese factory system the 
growth and development of the industry must have l>een very slow, but as it was it spread 
very rapidly and we becann; 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 tlv 

a fine article. They had very fine grass land and the country was 
generally well watered, an.I 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, l think 1 can say, a very fine article. At the Centennial Exhibition 
successful in carrying off the highest honors, and that was important in giving 
standing in the markets of the world. However, it was seen that something must be 
done to get a larger percentage of tine cheese, and the question was in what way we 
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 showing 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 
lb. less than w< stern cheese, but they followed our example, the result Iieing that their 
article brought equal prices with ours the past season. They were perhaps better situ­
ated than us ; they had been dairy ing 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 
compared with New York State and the Ingersoll district—meaning by that all west 
of 1 oronto -has liest reputation and commands highest price of any American cheese 
on the English market. Looking, before I came tc-day, at the <tracer, published in 
Ixmdon, 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 liest Canadian cheese. »

.So far we have done very well, but I still lielieve we can make a very great im­
provement. 1 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 lieen 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 ev. ry 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, because every day convinces me that while 
our meetings have been 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 is in the value of the goods on account of quality, you must 
tuily recognise the importance of every particular being fully attended to. 
present at the formation of the Scotch Dairy Association in Ayr. They decided to 
employ instructors, and instead of employing one of their own number, they applied 
to me to recommend one from this country as cheese instructor to do similar work 
there 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 I think it is }

manufacture of
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necessary here.
But let us 1. ok at the position of a flairs 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 GO shillings. That
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firi-at difference, uni! it is a difference which concerns the farmers, because the cost of 
manufacturing good cheese is just the same as of manufacturing jioor cheese. The 
demand for fine cheese is always good, and looking at the (Irocxr of today 1 find that 
line 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 
great indeed. Let us look at some of these advantages. We employ a number of 
instructors ; they can only visit 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 wo have reached that 
stage at which we can do without instruction. If

very

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 
could improve the product—if we could raise the quality of the whole product—(because 
we must not flunk 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, liefore the introduction of these 
me thods to improve the qualities I

we

was struck with the small quantity of really perfect 
goods, sud I 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 
tine as can l>e 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 lb.

nutritious article of food, but the number of people who 
a first-class article is getting larger every dav.
more as a willing to pay forare

Well, sir, we go further. I have told you that I spent several days in visiting those 
dairies, one day with Mr. 1 frummond, 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. XVe 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 Itelieve that such fine cheese could be made in 
Ayrshire as they made : but they took all the prizes but one, and that waa 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 tho 
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 lietween Canadian and old English cheddar 
systems of making, the Canadian carrying off the day in the most decided manner, these 
instructors being all < anadians, whom I had the honor of selecting ; and here it is (read­
ing from the North /irt tilth Ayricullurint of October 29th) :

m ^ (treat feature of the Kilmarnock cheese show last week was the extraordinary success achieved 
m Mr. unlit. Wallace of Atichenbrain, who has now the championship of the show for the second time in 
- .ivesaion. This year Mr. Wallace has not only won the championship but also carrying utf over t'tfO of 
V'IZ" tmmoy. I find these cheese are ail made strictly according to the Canadian system as taught by Mr. 

o'mm'u "" C"','K*’ Wlllcl1 w,,n thv sweepstake was declared by the judges to lie as nearly |«'rfect

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 
nf 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 silt 
all those things that go to make a really perfect article.

Now, sir, I felt we hail to go a little further. Our instructors have done good, our 
associations have done good ; but 1 felt wo ought to go farther ; that we ought to do bet­
ter if we lmd two or three dairy schools. 1 don't mean to make chvewmiakers there, hut 
those who are already engaged in the business could go and see the later improvements 
ami be stimulated to still further efforts. I have often found cheesemakers doing poorly ; 
it was dillicult to find them going to another cheese factory to get- lessons ; they tlioaglit 
they would lose prestige by doing so. We have even had to have recourse to drastic 
measures and ti ll them to go to some other cheese factory to learn. I have not seen them 
do so wi bout being improved, if at all capable of improvement. I remember one case 
in « Inch the cheesemaker had got off the track—and, mind you, the most skilful and 
intelligent men are very often apt to do so, and the result was lie had a lot of inferior 
goods which were unsaleable.

to use and

J happened to ship them. 1 said go to a certain 
factory and see how they do there ; he went, and I may say he has not uade an 
inferior cheese since. Well, coining nearer home, during the past season we found sev­
eral cheese lactones not one hundred miles from Woodstock 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 
teachers for the remainder of the year, and demanded the highest prices.

I thi.ok 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 hrst suggested, who thought it an impossibility ; hut our best dairymen, our most 
intelligent dairymen, are now beginning to discuss it. In connection with the meeting 
of my own patrons of ltlack Creek factory, a motion was passed unanimously, in favor 
of its adoption as soon as practicable. 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 
is 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 inen- 
tiomd 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 Ht home.

We go further. If the best results are to be obtained, as Prof. Robertson said this 
afternoon, we must make butter in winter, and cheese in summer, and the dairy school 
would he 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 making cheese, but 
it is the time for making butter ; and, even at present there is an unlimited demand in 
Canada for pure, fresh butter. I hope before long that the supply will be in excess of 
the demand and then we can ship to Kngland—because the duty would prevent, even if 
prices fa.ored us, from shipping lo 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 GO and 70 lb. of butter per week, 
the result is we have no difficulty in getting 25c to day in Toronto. Now, winter dairy­
ing will stimulate the farmers to leed 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. I know the difficulty there is about carrying on these 
things. I know the great demands upon a voluntary association such as this, hut I think 
this is one of those things where the State con hi assist.

The proposal bus this further advantage : Let the results he carefully tested and pub­
lished, and, while I am not sanguine enough to think that every farmer would

more than the

at once



fo low his example, they would in a very abort time llow it. If deep setting were 
adopted (I am setting m the higheat cans) the cream could l>e hauled once a week and 
ra, h individual paid according to the value of his cream, because there might be a dif- 
milk*106 m <,UA accon*ing to tho different modes of separating the cream from the

New, I wanted to bring this matter up; it was impressed upon me so strongly this 
year in Scotland, and the whole of the papers, the (trocar, the North HritUh Afrienlturht 
ui,l the rest of them give very full reports, and all giving credit for the great improved 
■"• ■it to the introduction of the Canadian system and schools for the proper teachin" and 
7llr,g for a difference of Ik- per lb. over best Canadian. 1 will say, there was a ikhness 
,l'o,it their cheese that is not in our cheese, and the consumer, for that nice, nuttv flavor 
is willing to pay the difference. I do not think it is from the richness of the milk and I 
have thought that a great deal of this want of richness in our cheese came from not 
I "|,| ri> Stirling the erf am in the milk and preventing a separation which in never after- 
wards thoroughly incoiporated. Do not take any risk in this matter. We have been 
insisting 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 
i 'i* a larK'‘ quantity of milk to make a pound of cheese. I think, on account of the 
low temperature, there has been a separation without stirring. In order to emphasise 
I Me importance of ring the milk and to keep up the enthusiasm amongst our patrons I 
gave each of them an aerator last summer. Now, what 1 am going to state may not he 
my thing 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 susja-cting that lie is doing what is wrong, but making it part of the 
business to see that he is taking care of the milk.

Now these are some reasons why I think dairy schools, or experimental stations, 
* wantpd- % “lea is to put one of them in the west and one in the east. I do not ad- 

'ocate this because I want one at Stratford ; I don’t know any place more suitable than 
" 00dstcck 1 would like something more than that ; I would like a dairy farm in con­
nection with the school. I would make that exjierimental ; 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. I had a cow that gave 11,000 lb. milk in 10 months. 1 am satisfied if we 
had kept on the old way shi would

an

. , . have done that. There is no question about
winter dairying paying if you can get 25c per lb. for your butter, and no do-ibt you can 
ft that 80 lon8 as you manufacture a superior article. I make my own butter on the 
farm. I am not advocating that, hut 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 information 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, hut 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 
ireadth of the country. Now, I hope you will have a full discussion on the subject, and I 

am willing to answer any questions. I was very much pleased this afternoon at the turn 
the meeting took. It lias always been one of my regrets that the time was so much taken 
up with papers and not so much with discussion. (Applause.)

Butch art. Have those cheese that took the prizes been made principally in

Mr. Ballantynk.—All in private dairies. There are no factories in Scotland.
. Mr. Butchart.—Would that account for their milk being richer 1 There is some­

times skimming here.

never
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Mr. Ballastvnk. — I am not prepared to admit that. Don't let the world believe 
it. It is the meatiest kind of stealing. I know of no kind of dishonesty so disgraceful 
as th«‘ skimming of milk. The person who does it would not dare to do it in the presence 
of his hired man, and it must lie 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 fax or, as soon ns possible, wherever proved, expelling them from the factory, and 
that is the best wav to cure that. Mr. liutcliart suggested that as a reason for tue 
difference in richness ; I don't believe that. I believe them are a number of factories 
where then- is not much of that and where the character of the people is a sullicient 
guarantee against tampering with the milk, i 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. Bltciiaht.—Allow me an explanation. There are a great many who do not 
think it is ai all wrong to take a teacupful of cream oil' to use in their tea Men have 
erme to me, apparently as homst ns 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 lie as honest 
ns 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. Ballaxtvxk.— I am very sorry to hear it. I understood a few in one of my 
factories took off cream for coffee and we stopped it very promptly. There may lie 
localities where it is done, and if so that accounts for their inferior products and for their 
taking a low price. If factory managers knew of it and allowed it there was certainly 
something dishonest, fi r if each man was allowed to be the judge of his own cupful 
man would take off twice or thne times as much as another.

Mr. Losskk.—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 î I think so.

some

one

Mr. Ballaxtvxk.— I will not pretend to say that there should not be a delicacy 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 tecogtiised this from the first that 
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 cairn- the farthest 
good ; no sourness and no taint about it. 
a mere question of getting milk enough, looking after it no farther, taking no means to 
sei- that you are really getting it right, then of course the maker is struggling with 
floating curds mid everything else during the whole season.

we

was invariably 
What one ran do all can do; but if it is

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

Mr. Ballaxtvxk.— 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 factories which have been taking the largest quantities of milk to 
make a pound of cheese have been most successful. I think it ischielly owing to the nice 
milk, and corroborative of that I remember when we used to make twice a day and the 
majority tlnn laid agitators and the cream was never allowed to rest; but the moment 
we commenced to haul the milk once a day it took more milk to make a pound of cheese. 
I he present arrangement is best if the farmers will only take care of their milk.

Mr. Losskk.—We want to know what effect these daily schools would have on the
product ?
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Mr. I>i t< haut. Mr. Ballantyne alludes to the richness of their cheese in Scotland, 
1111,1 ,ie that they owe a good deal ol" this to the training they got in the experi­
mental schools. r

Mr. Bai.LANTXNB. No, not the richness. Before these schools were started a small 
percentage of the cheese was line, hut 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. I mention­
ed the character of the goods, hut I did not say the richness. I referred to the extra 
qualities, the proper percentage of moisture, the solidity, the nice character, neither too 
lunch »alt nor too little, and that the processes hy which all this was accomplished showed 
that the pupils had been aide to follow their lessons.

A Voice.—Supposing there was a dairy school. In one section the cows are salted 
regularly ami in another section they

Mr. Ballantynb.—The very greatest difference.
The same Voice.—I don’t

difference.

not salted. Would that make any difference 1are

then that the dairy schools would makesee any

Mr. Ballantynb.—In disseminating knowledge, that is all.
Mr. 1,‘oiik.rtson.—I will read an extract from a letter bearing on the subject, from 

of the most largely interest! d checsenmkers in Scotland ; one who has spent a great deal 
of his time in assisting in the advancement of the dairy interest there. I wrote him 
Suine time ago as to what his opinion was as to how they had succeeded in improving 
•he quality of their cheese. You know their surroundings, their cattle, their pasture, 
tin ir manner of feeding. There is very little change in regard to these, and the most 
of the change that has taken place must have been simply in the manipulation of the 
n ilk. I asked in my letter if he could give me just wliat he thought had been most 
conducive to the great improvement, and he replied as follows :

• Regarding your enquiry as to dairy schools, with us it nut instruction, I am of opinion that thu 
latter is hy far the cheapest and attains the greatest hem-tit, as with a few instructors going around 
ti • whole of the matters van lie got at with a very moderate outlay of cash, and by this means we have 
ma le great progress with our two instructor*."

one

Then he refers to the schools :
‘ However, if the means are available, a dairy school is of great lienetit to those that are situated

II- u till- school, and more specially to young people ......... n an to make dairying their business. We find
It I it her exiwnuve, however, and hut for a government grant of VJOO, and nomethmg like fût» yearly for 
Mills,-riptiona from the landed proprietors, we could not carry it on, as the fees obtainable would not avail 
t" pay the cowl*.

It Mr. liallantyne and some of our other dairy friends can persuade our Govern- 
mi nt to give usa dairy school, by all means let them know that we want to have it.

Mr. Ballantynb. 1 want to emphasise one thing : There was a large percentage 
of , heese 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 
1 In esenmkers could go there, and I have often seen a case where a cheesemaker was 
M-nt to a good factory to learn, and there was a difference in his work from the day he 
mine back Then there are many things that could be carried on in such a school. It 
"..idd require a little money, but it does not require so very much. Mr. Robertson 
lu* referred to a grant in the old country. It is a remarkable fact that the only grant 
-lien by the Imperial Government to aid agriculture is a grant of £.">,000 divided 
tlie different dairy schools in Great Britain.

Mr. (». K. 1 ATTULLo. Would it not lie a good thing if this Association were to 
rf-wlutio» which might strengthen the hands of Mr. Ballantyne and other -n 

,l"‘. ><*gisluture toward getting a grant. It seems to me that' there can lg- no 
,luul,t 11 are to have the character cf our cheese raised to the same high standing 
a> the old country cheese, this is an absolute necessity. Now, the only way m which 
expression can be given to this idea is to pass a resolution whic h will strengthen the 
I'siids ol Mi. Ballantyne and other gentlemen interested in the dairy business. ' 1 would 
suggest that tlm matter be referred to the committee on resolutions.

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

among
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THK FARMER AS A BUSINESS MAN.

Hon. II. IAi>a»i> rças again introduced and gave an address on tin1 above auhject. 
II,. said : Mr. l'rewident and gentlemen of the Western I fairy men's A association : It 

almost too Bad to snatch this convention from the subject of cheese-making to con- 
you are business men and many of you patrons of cheese 

If 1 could have managed to 
But 1 want

seems
sider some other topic, for I
factories, and that is a subject of vital interest to you. 
satisfy myself 1 should have had Prof. Robertson to s|x*ik in mv place, 
to sav, in reference to this subject, as I said I his afternoon, that we have a dairy 

We have tiiere a State University, and connected with it a State

see

school in our State.
Agricultural College which is practically a part of that university. We have also an 
experimental station under direction and control of Prof. Henry. There is placed 
under that now a dairy school. It is supported by an appropriation of i?25,()0O a year. 
We have 1 icatcd upon the farm a building which is known as the Dairy House, and 
the pupils are taken right into that house and shown the various processes in the manu­
facture of butter and cheese. We have not onh a professor of dairying, but an accom­
plished agricultural chemist, and in addition, a practical man from the state of Illinois 
who has been known as the president of the dairy association of that state. We are 
already crowded for room to carry on this work and have struck out in no line that 
gives more hope than this one. I 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 he 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 he a farmer.” Any fool can be a lawyer, and some of them are lawyers ; but 
no fool can la, a good lawyer, and no fool can lie a good farmer in these modern days. 
There may have been a time when a fool Could be a farmer, but l tell you it hustles a 
smart man pretty lively now. (Laughter.) But there is a certain class of men who do 
get along in an average way on the farm. I come from the state of Wisconsin, and I 

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 businets 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 find 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 

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 I 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 h lir is white and there are 
wrinkles in his face. (Applause). The successful men go at their business an 1 study it, 
and the first thing they do is to look at themselves and say, “ I wonder what I can 
do liest on the farm ; what did the Almighty make me to do on the farm f” May lie the 
man is liest fitted for raising sheep, or it may b> for raising cows, or to raise strip­
pers, and like enough the Lonl made him to make saurkraut, and like enough when lie 
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 lieans ? We can't do it. (t is hard enough to succeed when a man follows 
the current of his ambitions. There arc numlier of hoys that are pegging right along 
after their fathers, 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 hoys think it 
would he sacrilege, to get out of the ways of their fathers. I respect the hoys 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 ; hut no man has any business

see

men.
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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 
ilmt our fathers have all along l>eon coming up from darkness into light, and if a hoy 
is as good as h , father is he will do liettcr, 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 
fioni the point, where they have left you. (Applause). I recollect when a Imy on the 
firm we had a cow which gave two pounds of butter a week, and we wouldn't sell that .

because father had her for four or live years. I confess I had not wisdom enough to 
git rid of a poor cow until I got married and started out in business for myself and 
Irid to gc t a living and to find out somethi 
man to go right on anil think for himself ; 
that the best judgment of every man from 
and facts.

row

ut this cow business. Now, I want a 
on the best judgment he has, and add to 
he can absorb wisdom and knowledge

I here is one thing I 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 
simple thing, but I find when I talk to an audience about it that not one in fifty of them 
do it. Like enough at the end of the year the farmer knows ho is behind, hut he don’t know 
what particular account lias cost him more than it has given him in return. If he keeps 
mi account he can sen like a banker where his money comes from and where it goes to. I 
lint! lots of farmers who go about doing this or that, but mightv little they know about it 
I have known a farmer who thought clover grew seeds at both ends. (Laughter) I 
have known a farmer who did not keep a cash account, who, when two or three men were 
u uitcd to contribute toward getting some one to give an address at an agricultural meeting 
it, Ins neighborhood, would say that he could not afloid it, and then he would go down to 
the village and buy t, n glasses of b, nr. ( Laughter). Keeping a cash account makes a 
man acquainted with himself and enables him to do business like a business man

Now, there is another thing ; the fanner who is going to l,o a business man and a 
I.cue It to Ills class should conduct his business in such a way that the boys will take to it 
1,11,1 , in compelling a boy to be a farmer if he doesn’t want to lie

1 think if the Almighty has made a man that he considers he ou dit to bo a lawver let 
him go and be a lawyer, for heaven’s sake ; if he is so constituted that he wants to pull 
h'lli, let h,m go and do it; hut out ol this class the farmers of this country want a 
giisiter portion. We don't want the young agricultural class continually drained oil'.
We dont want the prize boys to go into .......nerve, trade ami professions. We want

1110 °* **•«'»'• with us to help to build up this profession to which we belong One wav 
... keep the boy on the fur.,, may be to drive a *->0 inch spike through him into an oak 

!’ut }' '* j,ot t,"‘ on|V way. I am in, lined to think one of the surest ways is to put 
«•ni. ' urmini1 *1'"1 llm* *lim tli'To, because farming is a profitable business
U, all bee money, we like the eon forts of life ; and a hoy is going into that lineol busL 
, w," n he can get them, and he can get them on the farm. Not long ago 1 went
!.. tween two towns in my slat,., a distance of nine miles about, and the friend who was 
""I, " ll° *»' w every farmer on the road, said there were thirty men between these
two pine* worth S-JO.OOO apiece. See that the l-oy's life is not ground out of him. We 

do something in that direction, and when the farmer runs business on business like 
methods tin- boy sees logic in that fact. We ran not only do tl.at much but we can havo 

sympathy with tin- hoy. I recollect I used lo live on a farm and worked as much 
and ns hard ns any hoy, and when I used to see other hoys trotting oil' with their skates 
it positively made me think that farming was not worth a cent. At the same time we 
must not forget— nr.d 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 
<"i" ; but a man of ordinary sense is just as certain to win in the battle of life upon the
I mi. as lie is to live unless a special misfortune ......... to him, and you cannot say that
of any oth. r line of business hardly. In the mercantile and manufacturing professions 
of the nation to day 1 lielleve it is tiue that 90 per cent, of the men in business fail

i lit re is one trouble about farming, I will admit. We are isolated, and out of that 
some of our weak points. We are apt to get down into ruts, and you will find

I'M'.
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to farniH and shrinking undergraduates of colleges ind female seminaries going out
the grinding necessities of their life or what they conceive to la- the grinding necessities 
of their life. Ilut 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 ot farmers 
institutes, ami in winter we get together and many of the farmers contribute something 
of their experience ; perhaps telling something ah >ut a steer, or a cow', or a pig, or some­
thing about clover, and all go away richer and none of them go away poorer.

There is another thing that farmers ought to do to dignify and ennoble their profes­
sion, and that is Is- a little more cheerful. )ver in Wisconsin we farmers are called a lot
of Quakers. They say wo are eternally protesting against everything, and it is 
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 other grandmother. She was sick, and 
there came a change when the night had half elos.-d. 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 lind, 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 ami 
said, “ Grandmother, what do you suppose the |>oor children are doing to night who 
haven’t any lioards to cover them 1 ” And it seems 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 aliout their business which there is about no other, out of the fact that t1 ey 
come in contact with nature as those engaged in no other business do, out of the fact that 
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 to lie a politician, not to get office but 
to have things in the state as they ought to bo done. 1 like to set; a farmer take an 
interest in the politics of his country. 1 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 lor the excellence and efficiency and 
patriotic administration of our laws.’’ That is the kind of a farmer l 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, “ 
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. I have no 
respect for that farmer who thinks some 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 law, and the man engaged in any business, 
who is sincere and pays attention to the work that God has given him to do, stand 
pricisely on the same plane, and 1 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 broadcast throughout this land and throughout the land from which 
1 come then we shall have less evils in government and less e-'ils in society. (Applause).

on

a mere

Stand up

VALUE OF EXPERIMENTAL STATIONS.

Prof. Rohektson, h -ing again called u\ion, said : Mr. President and gentlemen,—I 
have been asked to follow Mr. iiallantyne 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 who 
has come over here to exchange dairy thought with us. It was my good fortune some 

ago to go to Wisconsin and there meet for the first time the lion. Mr. Adams, who 
then a power in his own stall- ; not to move political parties, but to lift the sluggish

years
was
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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 rnv 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’ insti­
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. liallantyne.

The value of all experimental work is two fold. Every 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 so far behind the leaders in every kind of experiment or investigation that they 

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. r

Then, let me say this also, that the station should be a centre whence reliable and 
authoritative 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 
eighth of a cent a pound on every box they buy, and that is understood. Some of the 
best men know right well how to help a c’ieese-maker, and some others, with as good 
intentions, know only how to leave behind them instructions that may have most disastrous 
effects. All teaching is not reliable, and therefore we need a dairy station to which to 
refer for sound instruction.

I hen these centres should lie 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 
distinctly 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 a 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 
uork, you do a good deal. So by way of illustration, when a buyer goes into a factory 
md 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 look very long.

For the practical service of the cheesemakers who were not present at the last con­
tention, 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- 
j>ne, at the convention in London, proposed that experimental stations should be estah- 
b-lied. A resolution was passed at Ins suggestion, asking a small grant for experimental 
work and this work was carried on for a short time.

I he investigation embraced “ the effect of the use of certain quantities of rennet 
extracts upon a giver, quantity of milk and also the eff >ct on the cheese when made.” A 
'at was divided into three compartments, an l the milk in each wat not merely frctn tho 
same patrons, but was precisely of the same quality, having been previously mixed. In 
ihe first, we used V ounces of rennet to 1,000 lb. of milk ; in the second, 6 ounces to 
1,000 lb., and in the third, .1 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 
1 l,lb‘go, and I dare say you could get still a sufficient number of the special reports on 
thi'se experiments. This was the first discovery : in the same quantity and the same quality 
of milk in three compartments, we put different rates of rennet extract, and there was no 
difference observed in the process of curing Then the curing of cheese in regard to its 
rapidity does not depend upon the amount of rennet extract used. Hence the extract is not 
the curing agent, and its use is simply, so far as I cm discover, to coagulate the casein of 
the milk and enable it to hold the fat so tint 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 : lienee you should use more rennet 
extract when fodder prevails than when grass prevails. Hut a point not vet 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 cheesemakers 
have used rather more extract and rather more salt the Octols r goods will be quite 
superior, and when cured at a proper temperature they will compare favorably with 
September’s.

Then another fact noticed

I

this, that there is always a heavier body when a largfi 
quantity of extract is used with a siifliciently large quantity of salt to ensure the keeping 
qualités. The rennet enables the curd to retain more moisture, and the more moistur1' 
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 sufficiently large quantity of salt, the 
cheese will not be preserved so well, but if sufficient 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 
of more rennet and more salt than is usually applied.

llien 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 rip or acidv requires the use of a larger quantity of renne 
extract to enable the coagulation by rennet to precede tlie coagulation by sourness or 
acidity. We h«ve 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 of over ripe milk another experiment was made with the use of salt. I 
won’t weary you with the details. In one lot we put 2£ lb. of salt per 1,000 lb. of 
milk ; in another 2J lb. per 1,000 lb., and in another we put :1 lb. of salt per 1,000 
lb. of milk. A large number of cheese were made, and were judged Imth by myself at 
stated intervals, and also by Messrs. Hubert Ualluntyne and A. K. McLaren, and lure 
are the conclusions of the examinations. There wei • altogether eighteen lots. Now 
these were judged at intervals from the end of August to the end of January. The first 
lot in w hich we used it lb. of salt, stood 1st fifteen times, L'nd once, 3rd once, and equal 

The ch- ese salted w ith J • lb. stood 1st once, 2nd Iourte, n times, 3rd twice, and 
«quai once. That suited with 2A lb. stood 1st once, 2nd only three limes, 3rd thirteen 
times, and equal once. You cun see that the large preponderance was in favor of the 
cheese salted at the rate of 3 lb. per 1,000 of milk.

Now. the highest rate of suiting gave the heaviest laxly. 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 w ould never exceed 2| lb. of salt per 1,000 lb. of 
milk.

was

use

once.

Mr. Hai.lantvnk.—Don’t you think a little less would be better I
l’rof. Kohkimson. — I sav I would never exceed it. Even use down to I j lb. 

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. 0/»e 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 xeennd lot was stirred and turned and packed 
two layers deep. The third was stirred on the rack and stirred ull the while afterwards. 
The experiments were made with the same rennet, under the same conditions, and every­
thing else was alike. I was not the judge, but had the judging performed by experts at 
the convention. There were live lots of nine cheese each. Lots 1 were matted, packed 
and piled ; lots 2 were matted only ; lots 3 were stirred and not matted.

Mr. Hallaxtyne. —Never matted at all



f
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l*i <»f. lioBKRTHON.—Never matted ut all. Lots 1, matted, packed and pik'd, a tond 
1st twelve tiint'H, 2nd once, 3rd five time*, e<|ual five times. Lots 2, matted oidy, stood 
|.t twice, second fifteen times, llrd once, equal five times. Lots 3, stirred all the while, 

1st four times, 2nd four times, 3rd ten times, equal five times. Now, you see, no 
, f these treatments seems to he essential ; and this is the average required to make a 

l„,,i„d of cheese in August, weighed on the 3rd of January : by the matting and piling, 
|i> , |h. , hy the matting only, lU.tiO lb. ; hy the stirring without, matting, 10.74 lb.
II, - • were the averages from the weights taken on the 3rd of January.

Let me quote a point here from the same report. That is this : Some cheese 
makes are reluctant to believe that cheese shrink when put in boxes before being 
slujij il when left a short time in storage. The average shrinkage from August 30th 
to Metol.er 1 Hth was from .r> to fi.8 per cent. Then the average shrinkage by weight 
tr, in the |sth October to January 3rd was 2.2 per cent., or nearly 2J per cent., making 
altogether m arly 8 per rent., or 8 lb. to the 100 lb. from the time the cheese were made 
until tli" 3rd of January. It sometime- does not pay to hold cheese past the time when 
iln'v are best for si lling to get j cent more per lb. if you lose 2 to 3 lb. in the hundred.
I I., n ti sts were made in setting some milk at 81!I0U and 96tf l ain., and no appreciable 
(lillerenee was found,

I have guiie over that peihaps as fully as I very well could do to night, under the cir­
cumstances, uiid in the time at my dispi sal, but you tan see that there is still a great 
lici t op, n to those who will conduct dairy experil nuits, and the more authoritative tint 

k is, the more serviceable it will be to every cheesemaker throughout the land.
I might cite a great many instances showing the necessity for dairy instruction ; I 

will give you one instance to show the crying need of them. It has bien claimed that 
mill, for cheese making should lie paid for according to the solids. The only test, so far 
as it. service is concerned, is a test to discover the per cent, of fat. Now, that will 
determine precisely the value of milk for butter making, but will it determine the value 
f.n cheese making ! It may or it may not, because so far ns 1 know, no one lias tried to 
lii ,1 nit. I propose in slit'll experimental dairy stations as may la- established that the- 
exact quality of the milk supplied there lie tried every day, and that all 3A per cent, 
milk should go to one vat. The cheese from that milk should lie kept apart and com­
pared ; and all 4 per cent, and 4per cent, milk should go to the other vais, and then 
with one season’s investigations we would have some authority to say 3A per cent, milk 
i- worth so much relatively to 4 per cent, milk, and 4 per cent, milk is worth so much 
relatively to 4A per cent. milk. Then if a factory is willing to receive any class of milk 
ami pay for it according to its quality let it do so, and every man would I eel that he was 
getting full value for what he was furnishing. As soon as you van make the patron 
believe that, you have put within him a strong element of attachment to his factory, 
w Inch at present is absent.

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

besides that, there could be done something to encourage farmers to go into the 
dairy business, realising that they could carry it on profitably all the year around, and if 
the first year a loss occurred in the tunning expenses of the factory, then the people 
could afford a loss on a few school houses lor the benefit of the whole of the people of the 
I.....inion. Assuredly I believe that these experimental stations would he very advan­
tageous, and that the dairymen of this country neid not do without them any longer if 
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 hint such a man, who, having a 
knowledge concerning the intricacies of his business would begin to esteem bis calling at 
its true worth, and who would esteem it all the more highly because he knew he was 
putting his own thought into his 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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jirmlv upon Iiîh knowledge he begin» 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 
him above all other m atures for these reasons • first, because of material advantage, 
then becau-H of social gain and respect from all other classes. It seems to me the 
establishment of experimental dairy stations should commend itself to every man who 
wishes the country to 1*> in a prosperous state financially, that they may be in a 
better state in their citizenship. (Applause.)

A Von t;.— Have you used salt in over 
Prof. lloiiiiirisoN.—1 have used that but I have always found that a larger quantity 

of milk was required to make a pound of cheese, though 1 have not made accurate bsts.
Mr lit ri ll xitT.—There is one point I would like to draw attention to. It is said 

tint the matting pi ovens is nowhere. That is contrary to the way we have been 
educated in the years that are passed ; hut I also found out in my own experience tint 
the stirring of the curd h is been of no benefit at all. I never made as poor cheese as by 
the stirring procè s. I did it Is cause it was advocated so much, but the cheese did not 
„ive me satisfaction and 1 quit the stirring process. I made others and gave the curd 
the double matting, and they gave me altogether better satisfaction. 1 have found out 
that the curd that has lm n 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 l»e accounted for. 1 have accounted for it myself. 1 may not be right. There 
certain flavors that taste nice in butter and cheese. We like to get them. Any flavor 
that smells will < scape. The smell from a bottle of the eeence of turpentine will soon till 
this room if the cork is taken out. These llavors are not like the spores or germs which 
csusc putrclication, and they do not breed, but are becoming less and less as they are 
exposed to the air. 1 contend that by stirring we have been taking these flavors away, 
and also inducing the curd to take in other («lors.

Mr. Ham.antvnk._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. I remeuilier 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. Koberteoii s 
experiments are of the greatest value in connection with rennet It was taken for 
granted that rennet is the active ag< nt in curing cheese, and to him is due the credit of 

It enabled makers to know that they could use rennet more
As he has remarked,

ripe milk before you added the rennet ?

lire

proving that it is not.
freely, which was necessary, in the spring of the year than later on. 
when milk is over ripe you can use more rennet, without any danger or risk, and get a 
very 'ooil 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
thin-' to do also, and as he has said, you get as good cheese m the fall as at any season of 

These are experiments of the greatest possible value to cheescnukcrs, and letthe year.
tie in see that they act upon them.

Mr. John Houkktson, (London.)—There is another point I want to mention since you 
discussing the action of rennet on cheese. 1 went to talk to several makers last 

summer. 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. 1 asked them 
bow much rennet they were using anil they said ounces of extract per 1,0UU lb <>t 
milk Now, 1 said, in the summer time that is too little. I 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 1 was in a factory this 

here they had a quantity of milk which was a little too ripe. The maker said : 
“ What will we do with this ?” I 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 
. his se was cut up it had a splendid rind upon it. Now, 1 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.

are
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QUESTION AN1» ANSWER.
Mr Scott-I would just like l'rof. Robertson to be a little more explicit than he 

w« lut night, in » .h. TU

j™ Lars
STâîr'ÛïîîSo’t- -Z *S* *'-to -h- “»**
l think he should not use more than 1 j lb.

A Votes.—Which lot of milk made the Ix-xt average .
I>r„f UOI.KRTSON.-The average was precisely the same-10.88-in all cases of the 

V * _v .i tliftt in those cases it was a test ol rennet against
".„,s with rennet I^t .m ^ < ur., with the most rennet was doubtless stirred

her Ionizer than the others, bent use it is essential in cheese-making that the curd and 
rather long, r ° - ,neil8Uri. |„.frn. the matting. 1 am on the programme

" "'ik mVthe daTrl farming of Canada to-morrow, and if any cheese,.takers want an 
mr a talk on tin dairy t. « , . . ,11|-WI... ut the opening of the convention
answer to any ‘ ’ !*,)mt j„ ot|,er provinces besides Ontario experimental
iM ! m0rnï,:„v nnlli I will givi vn’t one illustration : In the Island of Prince

ÏÏS-ÏÏu ol U..- Maritinn. lWj*. ^ oS'l’d

the business lacked rotm thing, an ,, Vi,,st rll(,.M. i„ the Dominion and there
island is best mlapted.on the h b Meanwhile I hate oomn.ittetl toys.If
,, a proapes t of the >k> ^ fuctori( S in Ontario for eight oe ten young men from

'"ls011,1'“, 'I"1 »*/ , young man to loam anil who havo

S&JS îiXÏS-î .^U-ralln/rooi....*... «- —T-
a whole

SECOND DAY.

The Convention resumed at 10 o’clock.

NOMINATING COMMUTEE.

Mr FVLTON.-Last year and the year before a little di.liculty was experienced in 

I think u « • t ijHV0 u fraction of the eommitteo nominating and

I*. w,.n,mml lm.n Mr. W^ . H-UjhJJ*> Mini*, Agri.nUan,,
,he members t0 v'*t , j ;|totiun l0 present at the Convention ; and from
lioTjôhn DrytleÏ the Ontario Minister of Agriculture, to the same effect, and stat.ng 

'hat he would make it a imint to be present during some ol the sessions.
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Mr, SciiHAGü.- In any kind ot milk
l’mf ltoiiicniaoN.—I don’t think it would make any difference, only this, that in 

very soft curd* Holm- of the salt may la- washed oil with the whey. So a cheeaen.akor’s 
training should guide him for adding just so muvh more salt if some of it has Uen drawn 
Ml l,v the exti.t whey. In the fall the eoagulation is not i]iiite so thorough. I lien-fore 
in October I would use enough rennet to coagulate the milk in not more than 35 minutes 
lit for lulling, and then I would see that the curd was heated to 1U0 degrees and kept at 
that temperature. Then I would ad-1 3 to 3J Ih of salt per 1,000 lli of milk.

A Von K._Would you advise us to set our milk at 88w or at DO*1 1 W liivh do you
think would I - I» st !

Viol Roiikiitson - Except i:i tin- -Mae of milk that is over ripe or over acid it 
mnk, s no differ. nee. I sp-.k,- of exp. .aments last night of setting at three temperatures. 
In these the milk was s. t at SI”, VO* and '.HI*1 and we found no difference. I believe 
th, setting temperature makes no material difference, except tint aeidy milk can he 
coagulated always more perfectly at a high temperature than at a low one

Vok k.—flow would yon handle milk that Ins a strong flavor of turnips so as to 
produce a t:n< flavored cheese ' i I,lughi. i).

I suppose the man who wrote this thought it would he 
him an answer equal to the occasion. I would trade that min' oil

anl’mf. UoittcnjoN. 
impossibility to uive 
for milk from cows that got no turnips. (Laughter.;

UK11<iRNlNtl CATTLE.

II, „ Mr \mams in reply to a question as to the effect of dehorning cattle, said 
Of course' there is not time to go into that at length, but during the last two years we 
have tri. d dehorning vow. in \\ isvnnsin. A gnat many who handle cattle hare been

horning It is quite true that sufficient .......has not elapsed to determine the effects
of that' process upon dairy cattle, but we do know this, that th» experience of stock 
,' 1 Ls 1.. „ n favor of ibis pro.:, ss. I recollect meeting a Natch farmer in Dane
1’ouMv who had about 300 dehorned, and he «aid he would not have the horns put hack 
for U < -f course there are certain advantages which are obvions, and one is. that you 

turn steers together it. a shed without any danger ot them injuring each nth r, and
vou ............ a larger number of them together in a given space, and you can handle them
like a tlock of sl„, V. Not onlv «Ids, they don t fatten so well with the horns on, and 
vl.en they are dehorned it don't require quite so much labor to feed then.. \N 

c, me the deta.lH of the process it i> urg. .1 that it ,s a very cru. 1 practice, but most of 
our m. n who hav. practice! it don't think it so. It is a very brief opera ,„n and the 
„,in does not liegin t" be so great as during that certain other operation in the animals 
life Men who complain about it and who belong to humane societies have tried to stop 
the nra- tiie and have carried the matter to the courts and been U-aten every time.
,m ,! .lain man ; I ia.se dairy cows and could dehorn them and would do so but tor one 
‘„,aHin and that is I like to see the horns. In my experience I have found them to be 

dcvl; of cruelty In a single year I think that one cow sutlers more from the horns 
,,| oth. r cows, than a whole herd would from the operation of dehorning. I hen, as sal. , 
them,cation IS a very brief one. A man will go into a herd of 80 an. dehorn the 
w|,„l,. |„t in three hours. Governor Hoard maintains that if practiced the ultimate
, „,.vl would be towards the I... . side ; H at it will cause a cow to lay on «esh fas.ter , thaV
it «il turn the process of making milk, into the process of making meat. \\ l.th. r o. 

it takes anything fiom the vitality of a sue is something I don t know, but 1 have 
who have been dehorning seven or eight years and they say the sires main-

iiui

not
met men 
tain their vigor.

Mr. Bchhaiki.— What time would be the b.at to dehorn 1
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to speak upon dairy 
short time

Prof Roukhtson, was attain introduced, and said : 1 am

things which I had meant to save up
sual Me Cl! generosity I gave the liest of them away then. . ,
However, this morning I would like to bring some of these before you "gain, and 

dress 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.

1 am glad to see here this morning chees»makers, and I do not think cheesetnaker 
diouhl !«• satisfied if most of the time is given to the details of chees. making !'r=‘‘ tices.
\ man who contents himself with knowing only the nature of lie one circle m which he 

i rates, will never have a widely extended im'uem e in the community where lie resides. 
<„ | think cheesemukers should come to these conventions in order to be informed of the 
broader asp.its of the questions that concern them, so that toy may go back and 
stimulate the farmers in such a way that they may Income the leaders in agricultural

wtctr.h,... .r.
a, they U*uin to «Uncover lliut a cheesemakei lollows 

task of unusual dillkulty, and tin u they'will be « illing to make allowances for some of 
„,s mistakes. Because while proper enough and necessary that the cheesemakor should 

requin d to make good all loss on inferior cheese-( just as an obligation upon him to 
do bis bvst)-l Still think that no che. semak. r is able to make equally line uhe.se w ry 
d .y of the year from the milk lie receives every day of the year ; and when they re.og 
rnse tin cliei s, maker’, sometimes tlo their best and fall to make the best vdte. se U .a is 

, then the farmers will not bind cln rsemakers to pay for all inferior 
result from carelessness or incompcteucy on the putt ot the

Hall. I HOIIH*

ot
, Iiim kh j luit- only f«>v hucIi ua

the iml'ustry''a'nd'rewivTsoum thmuHelvi-s^y'condng to^ gather'ing^as^hifc

The men who sell the cheese do not know what the foretgn markets r. qutre, and we

ii

It is claimed by menHon. Mr. A hams.— It is a disputed |«mt to some extent.
«ho have studied this question that it is not advisable to take the horns of! calves or 
,1,14 reason, that when they mature they never know they had them and acquire a ha lit 
„! I,anting, which is just about as bad as hook dig, but when taken oil aftçr they have got 
into the habit of using tin m, it is said to n so them extremely tame and mild and tract- 

I want to say they are using some sort of chemical now in our state which is put 
„„ young calves and prevents the growth of horns entirely, and 1 understand that the 
application of that mixture is not attended with much pain.

A Voice.—I want to ask if the male and female were dehorned would there l<e any 
the offspring f ( I -aughter.)

Hon. Mr. Ahams.—That is a fair question, too. I think that probably there would 
f,„. „ time, but I do think, that if you kept dehorning these cattle for generations, finally 
the I orns would disappear altogether. We know this, in ages past, when cattle weir wild 
they had very large, strong horns. They had to tight to live and those with the longest 
horns and largest muscles survived in the struggle for existence, and when men got hold 
, f then, and they were taken care of and did not have to tight tor a living then the 
hornsliegan to grow smaller until we have that highest product of cow science, the Jersey. 
The horn has disappeared because there has been no use for it, and when you go furtliei 
and cut off what little is left you will find that hy-and bye you will wipe it out of 
•xistence entirely.

able.
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expect the buyers to give them information. Mr. liallantyne asked me to impress the 
fact that the English buyers and consumers will have solid cheese, and let one look ever 
so symmetrical cutside, if it be porous inside, the price will be cut down from one to t o 
cents a pound.

1 will have something to say, perhaps hy-and-bye, to each of those classes ot dairy 
men before me ; but, I will speak meanwhile of the broad lines of policy in dairy farm­
ing, for the benefit of those who may study this report during the coming summer, and 
shape their course according to its recommendations, as well as for the pleasure of those 
of you who pack the hall so densely to-day.

! irst ol 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 ol the calling that they themselves 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 has 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 object of dairying is like the object of all farming—to tind food for the 
people and preseive fertility in the soil, anil give employment to a large number of 
people. Just as dairymen recognise the force and place of each of these three uses of 
their business will they be successful- -food, fertility and employment.

When a dairyman does not know that his ellorts are directed to making food, he 
will keep cows that give .'5,000 pounds of milk a year, because he thinks it does not pay 
to get more. lie will say, “ 1 want to get the price of cheese up to 20cents per pound,” 
instead, of saying, “ 1 want to get 0,000 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 ct nts per pound, from a o,()00 pound cow, than to have a 3,000 pound 
cow and obtain 12 cents a pound. Other dairymen are learning to produce cheaper, a ad 
tin force of keen competition will leave profits only to those who produce cheapest. So 
ey ty cheesemaker should 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 mint 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 enable them to .arry on the work in this threefold way quite 
so successfully. 1

I In n under this first head li t me say a lew things. The demand of consumers to-day 
around the whole world is for foods of a more concentrated quality and value. A long 
" a8° 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 refined 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 man sells a 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 cases, and 
in one case he has been able to load on his ton of material, labor and skill only bringing 
$8.^ In the other case he loaded on his ton of material, labor and skill carrying back 
$160. Now, il a man gets $160 against $8, how much more chance there is for that 
man to have a profit. 1 will run the risk any time of getting a margin of orotit out of 
a large su in like $160, rather than if I had only a small sum like $8 a ton.

Then, in the question of fertility, it becomes even more essential that the farmers 
ot 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 like a man who 
has been passing through a long stage of wasting illness ; when he recovers he is weak.
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lie mny measure as much in girth, hut he is weak and cannot do much until he regains 
his strength. When people persist in cropping land year after year the fields measure 
no 1< ss than they would measure before, but the energy, the vim, the power is gone. 
Tin y 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 lias been grown anywhere in America. The soil will grow larger crops than elsewheie, 
when the soil gets a fair chance, but we should not sell large quantities of grain from 
our fauns, because it takes out of the soil its strength without putting it back again, 
think Prof. Heberts 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. 
\\V 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 
cyvh s before us. But a large bank account will not stand repeated checkings by a 
profligate liver who does not make any deposits.

Then, in the matter of employment, 1 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 
community more prosperous.

I 'airy 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, b it if he 
have ( nough sense to put a cow between tumself and a corn stalk there he wil1 get a 
yield 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 us to the status of the industry in the Dominion. Fur the 
peuple who are themselves engaged in dairying here, it may not be of so much interest 
to ted what they are doing in the other Provinces, but still to show you how people are. 
doing elsewhere, that you may even adopt some of their better practices, may not be a 
niisspoiit quarter of an hour. Now, from this map of the Dominion of Canada, I would 

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 lktle place close by Inger- 
soll. (Laughter.) In Woodstock neighborhood men follow dairy farming, mainly in 
tin making of cheese, and they supply their milk to factories which run about 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 
fur that peried. 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 makin,. 
cheese of the best keeping quality, but the people of eastern Ontario were not slow to 
loam that, and to adopt all the good practices they could transport, and whereas the 
eastern factories used to receive about 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 9J 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 
- cents a pound less than the west, and now I could name you factories all through the 
province of Quebec where the make is just as nice in quality and shape as any cheese
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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 I 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 ellorts, and the more you know of these people the more 
wholesome respect you will have for them.

1 went away up the beautiful and weird Saguenay Biver, where there are French speak­
ing pi ople only,and where I went to seewliat sortof farmers we have living there. Theyare 
isolated and could not speak a word 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,” “ lacking 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, ami 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 Quebec 
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 going to 
be so far behind. Every pound of line cheese made there lessens the drug of inferior 
cheese on the market.

Then, away at the coast of I Jaspé and Bonaventure I found men making capital 
butter, and I 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 1 found cheese factories and some creameries, and the people 
clamoring for information on every hand to aid in the development of this business. They 
aie just awaiting the advent of some enterprising man to establish cheese factories and 
make that part of the countrv receive the advantages of a prosperous cheese factory trade.

In Nova Scotia, a land that is in some parts rough, in others most Iwautifully fertile, 
1 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 oil'. Like the war-horse, you can smell the coming 
events afar oil". (Laughter). It is not a g>od thing to hive such influences vitiating the 
atmosphere.

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 legion they go in for dairying. They 
have good pasturage and good water. Then, away across the Iiocky mountains, and here 
I think 1 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 Columbia and 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 excellent 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 
developing dairy fanning, and by i aking that our specialty will make agriculture profit­
able in the whole Dominion.

Now, just a few words as to the way we can improve this business in our own 
locality. I 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 me 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 simili quantity of thoce things carry nourishment of some kind. Now, when a 
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 12.50. A man by putting these same 
three things into his soil, through the laboratory of nature under his supervision, 
through his plant and from his animal can get the same three things ; the same 
things so glorilied and so refined that the 62.50 worth of material will sell for Slo.OO 
in butter. So a man, you see, by dairy farming need not exhaust nature and can bring 
3ut 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 
sella horse that has no man quality in it for more than 615, but if ft man will breed 
a horse and break and feed it right he can lie sell it for as much as he has laden 

it, You cannot sell butter that has no man quality in it for more than .5 cents a 
pound for axle gi ase; but if you will load a man into it—a man’s skill—you will make 
'.utter carrying n value of 25 cents a pound for the winter. Now, every man who has 
anything to oiler to the world can get paid according to the quality ot the man he offers 
the world, and as a man qualities himself for doing the work of the wor'd he can load Ins 
work with a high quality of man and get a good price, because the world is hungry tor
the brain products of good men.

Then f have already said that the tendency of our business is to produce all sorts 
uf dairy products at the least cost, and that is necessary because all the trend of all 
kets is downwards. Then we need to hive 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 : If a man will learn to produce milk at 6 cents a gallon or 50 cents a hundred 
pounds—and any man can do it by putting ! •"sell to the task, with good judgment—- 
then if the cheese sell next summer for 1 aits per lb. he will get his 3 cents of 
profit. Well now, if the following year if tho cheese goes down to 60 cents a hund­
red for his milk, he still has one cent ft gallon. But if he does not apply to his business 
a lessened cost of production when the low year comes, his profits disappear. Now, 
reduction in cost of production will always give permanency to profits ; 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 Cvst of pro­
duction Î First 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 
observation of men as well as in my own experience, that even in digging a ditch or 
doing the simplest of manual tasks, a man who is fortified with a ch-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 strength in every case, sees what ho wants to do rnd will do 
more of this work than a man who has a strong body only. A dairyman who has a

his business will see that he keeps Ins cow for profit, and profit
always lies betwee the cost of production and the price of tho product. A man cannot 
afford to keep a cow all tho year round that only work- % short part of the year. It 
won't pay to 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, 
and then never look to see whether they get as much back from the cows as they give to 

Very often a cow eats more than she gives back. You never find a man who 
keeps a lot of boarders saying, “ If I can get 620 from the lot, although one man does 
not pay for bis share, I will let that slide.’’ No, lip wants to know whether every 
boarder pays his own account for his own board. It any man does not the proprietor 
says, “ Well now, it might lie more convenient for you to hoard with somebody else.” I 
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 I once used an illustration to the effect that it was a goal thing to gut 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 
(rood thing to have the people of the congregations all make a weekly offering ; and it
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$50 all aTm!'!™1 i?M"r ,0 ,r‘ly “ <!°l1!'u'/,a week for the support of a church than haul out 
Liter win. R<Ia w*tk y °ffenng al1 the year round from the cows they pay
r, e havBetçht native Canadian cows on the educational list « f the Central
IZTT tVT “ F,r°'.inC0 0f QUC,,PC- Th<y are being educated this white 
to milk three months longer, and though they do not give enough to pay for miikine
then, now, 1 am educating then, for next year. It pays to feed succulent feml wh. n cows 
are dry. so as to encourage the activities of tl.e milking functions. If a cow lives with a
debLr the man LetV! neV,‘' P,T for ‘J1*,food she the cow becomes a discouraged 
lebtor, the man gets discouraged too, and there is sure to be disaster.

Kirsf nfW|l T* i in,'att7 of c°ws' it w*ll puy a man to make sure of what he is after 
fatten Th,,,^ H "t 7 m,lk-1t!,Pn aftei' '"ük I would be after calves to rear and

to hê'Jd Pu 'T J W°U,d1 bt; a‘ter alld if I Rot this I would have so much to the good. Lut 1 would never look for beef first and then after that for milk and

seems a

;
A cow should have five points of excellence : a long udder : a soft skin mellow and 

moveable ; a large barrel, with broad ribs wide apart ; broad lions and long ’rumps • and 
a ather long neck, with a fine cut face. These five points will almost always re « al"o
breedin»lnha -‘° W her board' Jt is 11 good plan to enlarge her capacity by 
breeding „ a line of her own purpose. I know one man who by breeding in that
from 10, two-year-olds 10 three-year olds and 10 four-year-olds, got foity six dollars

months16 fl°? th cl!?ese fuctory dliring the season of six and a half
1 would astra,«ht 1,ne 10 got milk and then calves and then beef.
I would not cross the line of continuity of my cows that would shunt their 
another line that did not mean milk and calves and beef.
is fn p,'frmd §-°W lhe b,0L f",od- ,In this country the corn plant is at the top by far. It
a h s ' lÎsT-T b;rd,,;r than rt">' llk,lt we grow. Then in growth it is best to 
a e the stalks fairly wine, about so as to get dark coloured leaves.

function of appropriating from the atmosphere carbon, and by taking ICO 
weighing all the leaves and stalks and nubbins 1 found 
food value

i
way

1

progeny on to
(
I

«

The plant lias a 
corn stalks and

.... ----------- that nearly one-half of all the
bins It is I J * h ,ea:r- onÇ-'ljiartcr in the stalks and the other quarter in the uub- 

th wl , I*M,7e b-g'caves, and to let the plant just riach that stage of
cut then and the n °!‘ T th° dtU«hy 8tatB- 11 “ems to keep ',est when
obtain ’ d H P haVe also th,‘ largest amount of nutrition in the easiest form to

I net d not sp< ak of the silo, because the people around Woodstock will have silos on
,etalWoH°mV,m<‘bef0re ‘W8" ^ and 1 will have lots of op^rtunUUa 

Thîv L d t'" T6enJ‘°W a,,,d then- (daughter.) In other places they haVe silos now. 
i lb ensilage keeps the cow in a healthy constitution and gives a large flow of
n ilk I have not heard of a single silo this year that has failed in any part of Ontario 
If any of you wan information on this subject I will take your namesfor you may send
of aSlo :„d£tho0«?iingWoJ it" “ " t0 th* of const,'action

woHb'Îf'^J8 P°fc8ibl,e,t0 au«nie,nt ‘he Profit by reducing the cost of labor per dollar’s 
worth of products sold from the farms. If a man looks after ten cows, it would not cost
make it his a1m°£ have" cow% As 1 8aid yesterday, 1 think a farmer should

U hf/ 'e twenty-hve cows for every hundred acres. Twenty-five head of 
cattle would he 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
cho w^h rlKmW Tbe ProP°sal nmy be met with this objection - Where

a e get the cows ? \\ e cannot go north any more and buy cows.” I am glad of that
because ,t shows that the peoplc in the north recognise the' value of their* own *

fv ill U,Wv we.re calv,ng ln tile winter time the farmers could raise more calves of
ce I lent constitutions. One of the reproaches that has attached to the cheese factory 

mT oL . Tt ,Ct “ekeese factory calves,” and when a man who does not furnish 
anIVilaLd uTwhlLT ™ “w n charg° a”ai,,8t a farmer’s stock he thinks he has
an iil li i H°Je bure88‘. Y,6'1 n0W- “a chee8e fact°ry calf” may he just as good 
and large and healthy and serviceable as the calf of a farmer in any other business, if the
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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 me 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 
ail vantage in the winter, because in England there is an unlimited demand, and our cold 
«niter offers the best advantages for making fine butter, and for keening it either in 
storage or transportation. And then we will lie able to raise line 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 31 per cent, of all the cheese she imports fiorn 
abroad. \\ e send a little over 25 ja-r cent, of all the live cattle she imports from abroad. 
\\ e send only 2J per cent, of all the butter she buys from abroad, and usually 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 
nml. lhe Dan.-s send excellent butter and get about 26 "cuts per pound in winter, and 
I have sent Canadian butter, fresh made creamery, which was so much appreciated that 
fee three years since 1 have had letters asking for more. Thev liked it, said they had 
never had better, and if I had more like it they were ready to pay the highest Danish 
price 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. It would not be wise to 
discussion of all tlm changes that 
iects is this, that cheese makers need

enter upon a
desirable towards that end, but among those sub- 
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 instruction, but supervision. It is given but to 

. . Iuf‘n 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 
in 11 h01"k °f 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 
concerning 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, lor myself, J would not like to have those men who do not send the best of milk to 
the cheese factory paraded before the public often. It would not be good or kind ; but 
tlieir 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 
«lin were suspected of adulteration, and if ho prosecuted four of the worst ones he could 
Hud, 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 
w holesome piece of information.

are

1 hen cheesemakers should be induced to do their work in the very best way right to 
<;IU^ The great weakness in most of our dairymen and other citizens, is that they 

tail in |ierseverance 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 

pic-nus in the neighborhood and he does not do quite so well. Then he gets gassy 
cunts, and he “ does not believe in sitting up all night ” and he makes soft, open cheese
are
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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 time.

Let me conclude by saying this, that all around the world people are getting 
fastidious because they are better off. in our country we are all better off than formerly, 
so far us I van 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 men in 
present circles 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 
and improved and enlarged in every aspect of 'heir application. In that way I think 
that dairy farming in the whole Dominion can lie made more profitable and will leave 
"lore profit, i have spoken of other provinces. Their success is your success, liecause 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 be—a nation of skilful, 
prosperous dairy farmers from the Atlantic sea to the Pacific coast. (Applause).

more

THE COST OF KEEPING A COW.

Hon. II. C. Adams read the following paper :
The cost of keeping a cow depends : 1st. 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 lb. of oats fed to one cow may make 10 lb. of butter ; fed 
to another cow it may make 4 lb. 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 

a result, but will crop out occasionally among thoroughbreds, but more frequently 
among natives and common stock. A cow cannot “ eat her head off,” as the saying is, 
no matter how much she consumes, if she is of the right kind. By the right kind I 
a cow which makes milk, cream and butter out of surplus food, 
more profitable as the expense of feeding her increases is the one which has the golden calf.

The smart American dairyman of today is not only wiggling away at the old prob- 
h in of making two blades of grass grow wheie one grew before, hut he is trying to make 

cat what two ate before and give twice as much milk as two did before. This 
is done to reduce the ratio which the cost of keeping

“ Nancy Lee,” has made 4 lb. 21 oz. of butter in one day and 
95 lh, .11 oz, in 31 days, four months after calving on ordinary food. There are a great 
many cow s fighting Hies in this 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 
mothers and fathers and ancestors from away back where history dissolves in fiction 
not trained up in the butter business.

G. XX . Far be, of New Jersey, in a statement of a year test of the Jersey cow 
■ Kignoretta ” 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 
second calf, beginning Sept. 20, 1886, and ending Sept. 19, 1887. Although only three 
years old she gave during this period 7,621 lh. of milk, from which was made 680 lb. 6£ oz.

as

mean
A cow which becomes

one cow
hears to her gross product.a cow
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of At one period during the test her milk showed 60was wm me nm How of milk had shrunken one-half. Her da.lv gS'^«tiona^ged
'• , ( t " y there '*'a8t ?° fomnS process here. The cost of'keeping that cow him
enough to make a pound of butter was light because her ancestry had -racticed the art of 
making butter until it had Itecome established as a hereditary quality.

\\. R. Mowray, of Oxford, N. J., published some time ago his experience with

• , says • f he first three years the cows were natives ; in 1*78 there were l
grade Jersey he,fers three years old ; in 1879 there were three natives ; 3 three year old 
grade Jereejs and t two-year-old grade Jerseys ; in 1880 they were all grade Jerseys ■ in 
1 J there were two pure bred Jerseys part of the season ; in 1884 there weie 3 • in 188r. 
tie re were 5 pure bred Jerseys, but feed was short and I ’ 188'
half were pure bred and half grades.

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

was overstocked ; in 1886about

cow for the herd

Average lb. of butter per cow in 1875
!; “ is?»

“ 1877
1878
18711
1880
1881
1882
1882
1884
1885
18811

\ e have average production here changed from 125 lb per year to n

,,t,8 “ “ '“il"'!». -Kl til. butte, cannot be bred ?„io , teXreumdwT1 °‘' “ 
skm in a generation. Every cow lias bee :r,i;„: i i v •- masquerading in a cow
at birth in her physical and nervous constitute ins? ‘""l 'M bu“er. Producti°n 

IWatta» of it. matured mrell.cïpXIt 
re., not in .pile of but of „ Xman U. L* '‘.ie. re ", * T">

"F'ïlï z - sl x 
-fSTATSa' '“kl"8h~'

Next to the cow in the economy of feeding stands the feed it i 
prominency before many men that they cannot see the cow at all ThnJ l Up. 8W
that the cow in her milk production is as HpvîMp ne fi » i 1 hey have a notion 
hattcred old statement that “ money makes the mare im " tL?™ 8' • A.ong with the 
piece “corn makes the cow go” and it does it 'i jU1=' 111 lts companion
when she might be going in the “ milki.g-way” The cow we are tedklimab 2^
cow. A percentage of the food taken bv . we are talking about is a dairy
the percentage of loss sometimes runs as low as ten so. ls.undl8e8^d or not assimilated; 
It is not the animal which eats Z most but the T u h'«h aS sixt>' P">' cent, 
percentage of food consumed which is most profitable. °n6 * “Ch as81uuJate8 tlle greatest.

warm, to embiyonTHfr '^"cîïZlind"? °f b°-1n’ l° keeP he‘
poses demand two kinds of food, the heat makiimZd’ the fl!V2, T,*ese Pur
understand the proper ratio in which these food.s^honlJ be n f ‘ ?"d L°ne forming- To 
Wn the object of exhaustive scientific research The result '1 î” a 00,1,P*e,e ratio has
«ay as requiring one part of the album noTds or (2 Zina ^ a S(;“eral 
he carbohydrates, or heat producing elements £2 ™!! ^ents, to five parts of 

least .088 under average conditions.8 A cow cannot be fed^h^^uimn I ^ W|Uh tb® 
y al0ne’ °r t0m8talks alone- or cora™eal or clover, for the one reason if there were’n»
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others, that in themselves they <lo not furnish food elements in the proportion required. 
Straw, barley, corn meal, corn fodder and ensilasse make heat and fat. l»ran, middlings,
oil...... cotton seed meal, malt sprouts and oats have a much greater proportion of Ilesh
and hone material. The art of cheap feeding consists in combining these or other foods 
in right proportion, and selecting such as can lie obtained at the least cost The com­
parative cheapness of a ton of a given feed cannot he determined by the price of it. 
Vnder certain circumstances oilmeal at £30 per ton is cheaper than commuai at #15 per 
t„n, because oilmeal eontains 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 
corn or ensilage ; fed with timothy hay and oilmeal it is quite a valuable feed. Ihis 
matter of economic feeding has been forced upon the attention of dairymen by the
.......ssities of the times. With a gradual yet constant shrinking of prices has come a
vigorous and effective effort to lower the cost of production.

If nothing can lie done to raise prices something can lie done to reduce expenses. 
Thought and knowledge are as valuable applied to questions of cost as to questions oi 
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 Iowa correspondent, recently gave the following as a good

: 18 lb. timothy, 8 lb. oats, corn and cob, G lb. roller bran, 3daily ration for a large

With hay at 810 per ton, corn and oatmeal at $18, bran at 814, and oilmeal at 825, 
we would have a daily ration costing : for hay 8 cents, corn and oatmeal 8 cents, 
bran 4 cents, oilmeal t j 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 lie an expensive creature. 
She is provided in ‘his ration with li lb. per day of grain feed, 12 lb. per day of grain 
properly fed is sufficient for the ordinary Wisconsin cow ; this would reduce the daily 
expense to 22 cents. A much cheaper ration, which would he approximately correct in 
its nutritive ration, can be made with—

cow :

2 cents. 
5 “

10 lb. fodder corn, costing
10 “ hay,

fi “ liran,
5 “ middlings, “
2 “ corrmeal,

31 “ 
4$ “ 
2 “

171 “Total

or 831 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 $10, which would make the 
cost of feeding the cow for a year if everything was purchased, 841.05. Advocates of 
ensilage claim that 50 lb. of ensilage per day, and 10 lb. less of bran, will give a cow all 
<)10 neuds Various estimates are given as to the cost of ensilage. It undoubtedly costs 

, ton in the silo, 50 lb. would then cost cents ; 10 lb. bran, 7 cents ; total, 10j 
At this rate the winter feed of a cow would only cost its owner 819.40, and the

total annual expense would be $29.40. . .
One point must not be overlooked in the question of economic feeding. Hâtions 

must be varied at times to give zest to animal appetites. A costly food highly relished 
is sometimes cheaper than a low priced food of which the animal has become tired. A 

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 generally supposed.
The grass of the early pasture produces more per 

material than any other feed known. No other food is so relished by a cow. 
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 fixas the Demo­
crats were a few years ago in Wisconsin, and the Republicans are now. She wants »

$1.50 per 
cents.

cow

100 lbs. of actual nutrient 
Cows

-
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"-V','.°' Kk,m n,.l.lk- Bry 1feed“* means more complete mixture of saliva with the food 
Y 1 ,ls n“ce8Httnly «*‘7 1lowly- . t!,alr> should be fed upon cut fodder or fine hay It 
, bus becomes a part of the cow s « cud,” to use a common expression, and is re raasti- 

,tU:'l 7th tl'« coarse feed. Only in this way can anything like thorough digestion of 
g !, ’l,', ° ’U,.n®f ,W he'.‘ K™"1 18 ,ed 8ln81.v in rations to any animal? it pa 
M|" y 1 Ud' t.he dl7,8t7e triut alld appears in considerable quantities in the P 
unchanged. Prof. h. W. Stewart estimates this loss 
the value of the grain so fed. It is 
iug a cow. Another feature of the

sses
excreta

to be from 30 tc 50 per cent, of 
a matter which materially affects the cost of keep-

i in perfect digestion. The cost of keeping a cowls also dlpetdenTu^n'thÏ kind of 

«,iter she drinks and its temperature. Impure water in summer and cold water in 
winter does not pay, they cost too much. In the first case, the health of the cow "a 
illeeted, and m the second, it costs more to warm the water inside the cow than it 
i.es for Y''Vl'ry ,,lam r,'a8IJU that cord-wood is cheaper than corn-meal.

In a dairy of -0 cows the water can be warmed to a temperature to 80 or 90 decrees 
luring the coldest, weather ot 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

. It feed cost 830 for the winter there is a saving of 83 for each cow. This is in 
1 Y1® W l6/e t le c,1"rms 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 
(In same feed from 10 to-o 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 
du 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 artiti- 
worth'0 ’ ttUd m0re artilicittl 8,10 i8> the better we like her, and the more she is

Men have done a pretty good job with awfully raw material they found in the 
T-nmoval cow 1 hey have bred off the sur,,lus bone and the surplus flesh and unneces-

I ’ iU,\( fhe, 11 lk“,af!!?Ce postl and the horn like an elephant’s tusk, and the 
pty head that adorned the old native, and given us a cow that has brains and beauty 

md can give us milk. Lows in a state of nature were milked by calves

.1.-4t/z “*■ - “■* b=„,
Cows can tie made liardy, there is no doubt about it, but it costs too much The 

uu.dH.st cow 1 ever saw was frozen stiff on the chilly side of a fence in December. She 
' ,.rwen 1,1 tl‘° 8Calti ro"' comparative hardy to 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 
‘-ontherr. ensilage corn fodder grown upon one acre of ground. he feed would have 
‘ .imed one cow 432 days, or one year, two months and seven day The cost of raising 

"ere ot 1 odder corn was as follows : raising

..-I

•hi

Plowing ..................
Planting..........
Seed.......................
Harrowing............
Cultivating ..........
Cutting and feeding

Total

This is a cost per day per 
report for 1885 gives details of 
uld pasturage. From tables given,

81

1
1
4

................................................... $9 25
of less than 2£ cents. Prof. Henry in his annua 

an exportaient showing comparative results of soiling 
we find that one acre of pasture gave 1,779 lb. milk
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which made 82 II». butter ; one acre of soiling g ive 4,782 lb. of milk which made Ub 
]b. of butter. The acre of pasture made 820.50 worth of butter ; the acte of soiling 
made 849 worth of butter. It cost 2£ times as much to let the cow get her own feed 
as it .lid 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 ccrtam that the old- 
fashion pasture will be too expensive a luxury lor the next generation. Finally, with the 

bred for her business and the feed adapted to the cow, we need a man competent
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 lie runs rapidly to correct con- 
conclusions ; hut the trouble often is, that it seems to make him tired to even think ol 
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 

She is as susceptible to intelligent and thought' til treatment as an invalid
and she will eat 1» ss, atid give more and

the ner

cow

ev. ry time.
is to changes in the weather. Make her warm
better milk ; keep her clean and food is saved that would otherwise go to repair 
vous waste caused by discomfort ; feed her regularly and we get that perfect digest 
and assimilation of food never known in the hit and miss system. A good cow is w. 11- 
bred ; she despises rough ways and hard usage. She has no respect for the man who 
swears at her. She balances accounts with him hy shutting down on his milk supply 

raihing the cost of his butter. She is not to be fooled with ; she has dignity and 
She is the product of brains and good nature—and it requires good nature

Kill

ami
self-respect.
and brains to manage lier profitably.

Mr. Adams, commenting on one point in his paper, said : About the warming ot 
water, with me it has been a very important matter. I recollect having 41 cows in one 
lot. 'Ahe young man and myself who went into business together got into debt and had 
to do the best we could to dig out of it. Wo didn’t get enough milk to satisfy us, and 
tried rU sorts of means and manner of feeding, and my partner even used to get up at 
midni"ht to see if we could increase the yield by feeding at night : but we could not get 
more milk. In talking to an Englishman, he said to me, “ 1 will ti ll you ; go to warm-

in England.” I got a kettle that would hold 40 
heated the water until it came

ing the water the way they do 
gallons ami fixed up a place for tho tiro under it and 
to blood heat, and in it stirred bran and shorts. Well, it was just astonishing the wa y 
the cows increased their milk supply. I thought, perhaps, they would give more milk if 
1 could get them to drink more water, and I began to put a little salt in the water to 
increasentheir 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 production 
of butter. That can be explained because the cattle have model quarters. 1 lie 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 Voice.—I have listened with great interest, and I trust 
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 tiling 1 
noticed fn 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 occurred 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 cheeseniakers foim an association and fix a scale of prices, and shape 
things as they ought to be shaped. Things are so ground down in oui day that men 
merely make their positions as cheeseniakers a stepping stone to something else. The 
lowest price men get factories generally. The owners employ cheap hands 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.
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AFTERNOON SESSION.

i In 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 ?

I’rof. Robertson.—It is much easier to puzzle a man than to give him something 
easy to answer, and if I were answering that question straightforwardly, I would give 
Punch's advice aboi't getting married. “ Don’t get into the trouble.” But the only way 
to remove any volatile taint from milk is to have it aerated, that that taint may evaporate ; 
and after that, the only wav to cover up taint is to develop a large degree of lactic 
acid. 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.”
Question.—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 
deal cheaper than they are at the present by so doing 1

Prof. Robertson—We will suppose that 1 am not a government servant and that I 
in the dairy supply service. , I were in the dairy supply business I would try and 

get all the cheesemakers to club and buy from me. But as I have at least twenty good 
friends in the dairy supply business I am unable to recommend one of these as furnish­
ing hotter goods or offering better orices than another. I don’t believe in advocating 
combinations for the purpose of getting good supplies. If a man will insist on gettin» 
the best supplies, he will find competition now sufficient to put the price as low a” 
it can be.

a great

am

Question—I should like Prof. Robertson’s opinion 
curd, say to 105 or 10fi degrees, immediately before dipping 1

Prof. Robertso:—I would not approve of that practice. I do not think a gassy 
cu' d should be heated above 100 degrees and should not be allowed to go below 94 degrees 
after the acid has developed. Extra heat makes a curd rather corky. That is the effect 
oi 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. Robertson—I would put it in the water at about 100 degrees. I would 

put the water directly on the curd, but on » cloth over the curd.
Mr. Thos. Dillon—I woula like to know the effect on cheese of taking hogs to the 

Nation 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 tune they get on their loi.d the figures on the boxes which show the cheese ' 
completely covered with dirt. It must have an injurious effect. I find people taking in 
turnips one day and cheese to the market the next day, without anything to protect the 
boxes from the dirt from their fields which has been shaken off their turnips.

Prof. Robert- tn—The wrong practice mentioned by Mr. Dillon is one that does the 
trade a good deal ot harm. It is easier to point out a bad practice han to suggest a 
remedy ; but I think a cheese maker’s duty is to stand between the man who produces the 
milk and take supei ision of the goods he has made up until they are put on board the 
cars or in the warehouse. 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 be charged with the drawing of that cheese. The value of the sug­
gestion is here, that f he appearance has so much to do with the price that no cneesemaker 
should allow his reputation to be damaged by having anything done that will lessen the 
value of the goods.

the extra heating of a gassyon
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WORDS OF WELCOME.
Mayor Douglas, of Woodstock, was then introduced, and said : On behalf of the

____ 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 
Manifested 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 most important interests of Canada. I desire just here, on hi half 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 lias always taken a warm interest in agriculture, and I 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. I also desire 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 
sueli as you have here at the present time, and by the interchange of thoughts and ideas 
about methods among yourselves. l$y this means I believe in the future the dairy 
interest of Canada will attain a far higher position even than it occupies to-day. We 
know there is always room at the top, and it is pleasing to us to feel that there is a

American cousins and ourselves as to who will take the first

town

healthy rivalry between our .
place. 1 am suie our American friends here are not selh-li enough to »isli that the 
Canadians may not be the first in getting there. There is one matter which has attracted 
mv 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. It is to their 
credit that they have | aid such attention, and given such full reports. For, while to 
those heie the meetings are beneficial, the words spoken by the press are scattered in the 
homes of thousands of renders, and those far away thus participate in the benefits of 
discussions. 1 am sure 1 can wish for nothing better for the association than that it shall 
always no forwaid, and that the interests of dairying, interwoven as they are with the 
interests of our country, shall always increase its prosperity. I hojie that your meetings 
here will be pleasant. 1 regret that your stay is short, but I ho|>e that the meetings will 
not be of interest only to the Association, but ol profit to ouiselves and to those in the 
surrounding country who have erne here to hear what you have to say. I am sure it is 
a great pride to every lover of Lis country to know that it is being developed. I express 
the sentiments of the council and citizens of Woodstock, when I say that in future I hope 
this industry may develop far more than it has done in the past. 1 again, on behalf of 
the citizens, extend to vou a hearty welcome to the town of Woodstock. (Applause.)

Mr. G KANT, President of the Board of Trade 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 important interest. 1 am sure 
any one who is at all aw aie of the importance of agriculture recognises that it is the 
first of all our important interests. As a member of the Board of Trade I know that 
agriculture is the interest on which all our prosperity depends, that every interest in tins 
country is depndent 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 
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 dejiend on the Old Lind, 
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 m 
this section, and that it is net affected 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 the words of the honorable gentleman. I have no wish to take up your time, but 
on behalf 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 of 
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. G. E. Chadwick, Secretary of the Association, replying, said : It has given me 
a great deal of pleasure, indeed, to be present with you on this, I think about the 21st 
or 22nd of these conventions. I do not think during that period there has been 
than one or two gatherings at which I have not been present, and participated

more
.... more or 

less in the business of the meetings, and I can assure you the present one has been sin. 
cessful in a more marked way than any of the previous 
suiting the bone and sinew of the country, who, with true patriotism, are only desirous 
of developing the interests of our country, 
on one common

XVe meet here menones. repro-

I see with me here fellow citizens standing 
platform, whoso purpose is to gain knowledge and secure the dissémina 

tien 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 
organisation was first formed. It met with those perils which a e 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 tis 
that degree that wo can hardly find a hall large enough in this town to hold the audienceo 
1 was very much pleased, indeed, to hear the remarks of the mayor. There was a cor. 
diality alaiut 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 l 
want to see in every one in Canada who has an interest in the development of our coun­
try. If we act iijion that principle, and unite upon it, there are no bounds to the success 
of our country. It is now more than CO years that I have been an inhabitant of Canada, 
t on ing here when the country was a forest. What do we see now 1 Extensive buildings’ 
large industries, large commercial transactions transpiring on every hand. People who 
were struggling 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 met, 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 tendming a cordial reciprocity of feeling 
which is necessary and gratifying to us. I feel gratified to find that we have so excellent a 
meeting, and that we an 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 

mended the election of the following :
Proiiilmt.. ............ .
Ut Vire PresUcnt.. 
tud Vice-Provient.

Thos. Ballantyne, Stratford. 
John (ieary, London.
Win. Metier, Blue vale.

Virteton.
Division No. 7. 

No. 8. 
No. 11. 
No. 10. 
No. 11. 
No. 12. 
No. 13.

Robert Cleland, Listnwel.
Harold Eagle, Attereliffe Statioa, 

Cjssweli, ineereoll.
John Ballautyne, Pine River. 
Ale.i. McLaren, Stratford.
Win. Symington, Cauilttcbie.
John Prain, Hamilton.
C. E. Chadwick, IngrrsoH.

..J. C. Hegler, Ingeraoll. 
f John S. Pearce, London.

....... ................................................. \John Robertson, Gladatone.
JUpraintaUn to Taranto Induitrial Exhibition... . Benjamin Hopkins, Brownavile.
JUprtacniaUtta to Wttkm Pair, London.............{jeknV^Muretl!eMLa!*

Secretary.
Treaturer
Awtiton
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RESOLUTIONS OK OONUOLKNCK.

Moved by .tas. 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 .Tas. 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. Win. Weld, the founder, proprietor, 
and editor of the Funner»' 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 tliyr business, and we deplore the great 
loss which the country has sustained by his decease.

THE DAIRY COW AND HOW TO MAKE HER PAY.

Hon. W. D. Ho Aim, Ex Governor of Wisconsin, I icing 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 conveyance of a common under­
standing. We may lie 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 

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 1 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- 
„.,„ed 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 
1 do ye’ll Ket two over-toppin’ in yer opinions o’ yersels ; I 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.” So in 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 
pool. 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.

us

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-posted as the world goes, 
should be content with such poverty-stricken returns. Something should be done at 
once v'j arouse these farmers to the necessity of immediate reform of their ideas and 
methods. I 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. I am also credibly 
informed that the average value of milk for cheese-making the past year was 70 cents a 
hundred. 2,700 lb. of milk per cow at 70 cents per hundred would give 818.90 as the 
average return per cow from the factory. Allow 86 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

W
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wit 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 
earthly hope of these farmers for protit. Hut 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 thing on 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 1 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, 
flo 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 Ins own pocket tells him he is wrong? I don't know and I don’t 
believe ho does either. (Laughter.) I have lieen 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 hrr.ins. He has as many brains as ether folk. He has 
simply allowed himself to been»»» mentally lazy. It is impossible for him to know the 
truth unless he works for it. lie truth about your business 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 avert ge cow farmers—what they had done to 
know the truth of their own business, 1 put die 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 fo fifty dollars was the average. Only twenty out of the 1,000 hud seriously 
set to work to know something for themselves about their business in this particular. 
1'liink of it, my brothers ! Should we not be 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 11 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. It looks bad. It is the lack of this necessary knowledge 
that makes the beggarly showing in pounds of milk and pocket for the patrons of 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 pasturage worth ? I 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 840 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 840
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per acre represents $110 i lives toil in land to pasture a cow. What is your interest rate Î 
Call it seven per cent, which will amount to $0.80. The taxes may vary, but may be 
fairly set down at this 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, annually. 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 got your pay. At the estimate I 
have given, it costs the average farmer, to pasture the average cow, as follows

Interest on ,H acres of l and at 7 per cent.
Taxes................... ...................... ..................
Depreciation in value of fencing...............

$9 80
1 40
1 40

$12 GO

Winter Keep.—To keep a cow through the winter in such condition as she will do 
her best the next summer is 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 1 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—$24.90— 
with what she costs to keep, and t« 11 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 suggest 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 is movable. Hang the pail on the hook and push the movable indicator to the 
upper, or zero mark. When done milking, hang the pail again on the balance. The 
stationary indicator will record the combined weight of pail and milk, and the movable 
one the weight of the milk alone. Tack up belliu I each cow in the sttble a strong sheet 
of manilla paper, ruled off, with the mouths ami 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.

Breed Belter Cotes.—Our average dairyman must have a better cow. That is very 
evident from what we have seen. How will he get her ? lireed her. lie can buy good 
thoroughbred bulls of every dairy breed at fair rates. Don’t be fooled into the notion of 
a grade bull, get a thoroughbred. Breed your cows in January and February so they 
will calve in September and October. That will push you into winter dairying. Don’t 
be afraid of it. My word for it, you will never regret it. The cheese factory will accom­
modate itself 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, like ensilage ami the way to handle a dairy cow. Then you will 
hire your help by the year and thus got your help cheaper and turn a long and expensive 
winter to piotitab!u account. You will tind that it costs only about 15 per cent, more to 
keep a cow in milk, if you have a warm stable, than it does to keep a dry cow, as she 
should lie kept if she is to do well the next summer, 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 Iwlievo the coming system here in Canada will bo 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 e id of their six 
months period they will get the bone it of the fresh pasturage, the same as the cows, and it 
will have the same effect in their growth that it dies in milk with the cows. When 
spring opens turn the milk to cheesemaking and continue till July 1st. Then dry off 
tlie cows and give thorn 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. It is a very easy nutter in these 
days of separators for a factory to adjust itself to both butter and cheeseoiaking in the 
way I have indicated ; but remember the first move towards this end must bo 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 
pi ils of the present system, as produced by the average dairyman with his average cow 
ami average method of doing things. He must brace up and correct his ideas, for his 
id as are wrong, and as a consequence his practice is wrong. “ As a man thinketh so is 
he.” 1 have tried to indicate what I believe would bo a profitable change in our co- 
ooerative work, viz.: winter dairying.

I 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 :

1

I
:

Tim Cow’s Christmas Eve. —fcW, Unnnl't Datry man.—Driving across the country the day before 
Christmas, I passed a herd of twenty-four dairy cows. It was about 6 o'clock p.m., and the unoffending 
creatures stood where the teeth of a bitter northeast wind could gn aw at their vitals to the greatest possible 
advantage, behind the bars of that cheerless, open field they patiently and plaintively waited for the 
coining of thoir heartless owner, or attendant, to hunt them home, perchance, with a dog. Tuat would 
win m ’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 swamp, or nibbled at the 
luscious tufts of grass, brown and stiff, that here and there cropped above the snow. This is no fancy but 
plain facts, without gilt or varnish, and in Ontario ainid the lull blaze of dairy gospel day ! Shades of 
Arnold, and Harris, and Lewis, the men who long ago taught our dairymen to treat their cows as gently as 
tie y should a woman and a mother, can these things lie ! We certainly know better, but too many farmers 
will not learn to i/o. 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 will he reap?

I
.

I

I
I wish also in this connection, to read to you another little extract, which is the 

work of a progressive dairyman, Mr. G. P. Goodrich :
O, I*. Goodrich, of Fort Atkinson, gives a short talk “ How to make Dairying Profitable,” as follows : 

11 The only way to find out about anything is to keep an accurate account. Different cows must be tested 
as individuals. One must first find ont how unprotitab'e dairying is under the old plan. The first item is 

' reduce the cost of production. We feed each cow 8iU of feed per year, consisting of one acre of pasture, 
$ ' : 5 tons ensilage, #5 ; 1 ton clover hay, 85 : 1 ton bran, SIS ; anil make from each cow 320 pounds of 
butter, costing for food per |iound of butter, say 10 cents. Wo estimate the cost of care and making butter 
at 820 per year, per cow, making a total cost of 850 per year for feed and labor. We get in return 320 
pounds of buttes, which we sell at 21 cents, 870.80 ; skim-uiilk worth 810 ; calf worth 83 ; a total of prac- 
tiv illy 800, or a profit of 80 p« r cent, on his 850 invested. Without the silo it would cost, at least, 810 lier 
cw. Uood care is a great factor in reducing cost of production. One day’s exposure to a cold October 
ram reduced my twenty cows from 28 pounds of butter per day to 2.1 pounds, anil 1 iuve not yet been able 
to fee-1 and pet them enough to rec iver it. Marketing is a very important point. We first used to trade 
b itter for sugar at the store, pound for pound, but that did not pay. We have tried getting private custo- 
m os at a stated price the year around but fnnnd it unsatisfactory. When butter was higher they wonted 
«I! we h id ; when it was lower th"V did not want so much of ours. Had bsen most successful in shipping 
to a reliable commission houss. H ive been shipping to one house steadily every week for the past eigliy 
yen's i always shipped the same day of the week, and the sains butter, didn’t make it the way we liked it, 
nr the way mv wile liked it, hut the way the consumers liked it. We averaged 24 dents through the year. 
A fanner could make it pay with ten cows, hut more would he hotter. Must make butter winter and sum­
mer, alsiut 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 tho milk yield 
slides up and down according to the wea’her. Accordingly, every man ought to watch 
the weather. Why 1 Because 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 tho stable 
and the yield is not diminished. Mr. Goodrich, made his cows produce 357 pounds of

i
f

If

i■ m:

ill
if; i£ '



104

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 resoluti’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.—1 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. Hoard.—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 follow s 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 are 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

me good milk or not. If one is adheringgood milk, and I would know whether they gave 
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 arc 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 tin* part of a man to guide himself in this 
particular. My own preference 1 have no business to give. That is the same as I exer­
cised when I married a certain woman ; and 1 didn’t marry her in order to please any 
Imdy 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 lie for butter-making, but 

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 GO shillings. He found the increased value was because there was about ten per cent.

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, 
am' men are coming rapidly to the conviction that milk should be taken into the factory 
and pooled, and every man get his dividend according to what he puts in. That system 
will come, and 1 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 

who cannot make a dishonest profit out of their neighbors. (Applause.)
The Same Voice.—The reason I asked the Governor this question is because I have 

heanl a great many say grades are best for milk.
Gov. Hoard.—I don’t think grades are as good as thoroughbreds. It would be 

But 1 think this, we have got to take the thing an we find it. Farmers can
We have to use the cow we now

we

more

men

nonsense.
go and work a grade up, using a thoroughbred sire.

If the cow we commence with is half-blood, the next should be three quarters, andpossess.
the next should be seven-eighths, and so the nearer wo got to pure bloods in that direction

I know men who produce a lot ofthe better. Now, don’t go to work to crossing out.
I heard a man jump •» in our farm institute who had thoroughbred she ip, and 

who crossed Merinos and Sliro, ires and South Downs, and he said his sheep “ Wa’nt 
worth a cuss.” Mark the conclusion that man came to : he said, “ I toll you that them 
thoroughbreds are confounded humbugs, every one of them.”

"hash."

WORDS OF ENCOURAGEMENT.
Hon. John Dryden, 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 alnut the nobility of this gathering had it not

1
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liven for the remHrka 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 “ taffy." 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 
you 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 lirockville, and when there I found a gentleman who had come from a place still 
farther cast, in the Eastern Townships, and he said he had come up to learn wisdom ; 
and while I was there I 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, 1 am bound to say the further you go west the more wisdom you behold.

It is not that you have got wise men, but you have such a large number of them. 
It is not 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 definition given by Prof. Robertson, when some one 
asked him what he considered a good Scotchman was made of, “ Ho 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. liallantyne 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 jrprise and ambition to do better than what has been 
done in the past. It will never do to stop where you are, and if new and better 
machinery and methods arc discovered we must lay hold on them. I meet a good many 
who are real good Reformers in politics, and I like them tirstrate, but somehow, as 
farmers, they are very stiff 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. 1 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 objection- 
aide, and it was a new thing and it was not a right thing. Aunt Peggy said: “ It will get 
so hot 1 am sure 1 will faint right in the middle of the service.” But notwithstanding lier 
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 : “ Tlnre is not a 
bit of tire in the stove.” (Laughter.) Now, there is no use of our fainting because some change 
is proposed. If 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, in all business there must lie uniformity, and this must be th'i 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. If we have the best cheese 1 will guarantee it will make its own 
market. I remember going to the farm of Jas. I. Davidson, who deals so largely in cattle 
in this country, on one 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 I ” 
“SM00,” 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 tine 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
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If and thinks the factory owners will never know anything about it is throwing down a 
boomerang which wijl hit him just as sure as possible, and he ought to get hit. But it is 
not that 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 I 
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 hail 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. I think it is per­
fectly legitimate fur the government of a countiy to assist in the dissemination of 
knowledge by which the people will be able to produce a better product than ever before. 
Some of you will have noticed that I have already struck out on these lines. I have 
struck out in this way with a view of giving the farmers the fullest information it is 
possible to give them. [ believe [ am right in that, and that all classes of the community 
wilt 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, who is to give this instruction i Nothing has delighted me more than to find 
so large a number of the young men at this convention. And what are they here fori 
Here for instruction—that they may learn—and t think it is light, fair and proper that 
they should be given the fullest information that it is possible to give them. VVe talk 
about the future of this country of ours, and I believe we have a grand future 
for agriculture. Rut it is yet to develop. Who is going to do it 1 I gay it is these 
young men into whose fac» s I am looking this afternoon. These are the men who are to 
add to the wealth of our country. Is it those du les I 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 ought 
to he. I would like to take every one of them by the hand. 1 would like to say ** Do 
not staml 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 higher plane.” I 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. I would like to get away 
with such a sentiment as that. Now, I am not a very proud man, hut I believe I shall 
involuntarily lift my head a little higher because I have lieen privileged to look these 
young men in the face. I believe, as 1 work in my Department, that it will make me 
feel a little higher and loftier than before. You won’t blame me if I do.

I came here to listen, hut I want to say before sitting down, that, as the head of the 
Agricultural Department in this province you have in mo one who is your friend, one who 
sympathizes with you in your woik, one who, so far as possible, will endeavor to aid vou 
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, which it has always kept in the past. (Applaure.)

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

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

A vote of thanks was tendered to the retiring vice-president, Mr. Hopkins,
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AN EXHIBITION OF MILK TESTING.

Prof. RonKiiT.sox slid : In the course of my remarks last night and this morning I 
recommended clieesera ikers to test cows as to the quantity and quality of their milk for 
cheese-making. The Babcock testing machine seems to make a test at very small cost, 
Mr. Robert Uallantyne, of Stratford, was good enough, at my lequest, to bring here a 
Babcock testing machine which they have, anl I would like to have him show the 
fanners how it works. The total cost does not exceed one-half cent per test and the test 
ca i be made in four or live minutes. I think every factory should have a machine like 
this so that every man’s milk could lie tested each morning, and then no one could be 
dishonest and vve 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 
a small quantity of commercial sulphuric acid is measured in this small tube ; that is, 
put with the milk. Then they are shaken together. The mixture is then put in the 
bottles into this small drum, which revolves on the centrifugal principle, the idea being 
that the centiifugal motion will cause the cream to How 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 tilled up 
with water. The motion is then continued for 1J minutes, and then you can read the 
pi r 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 
correct test, and then you have a demonstration of the accuracy of a test to show to a 
farmer. The machine costs about $35 after the duty is paid.

A Voick—Can you tell whether the milk is skimmed or watered 1
Prof. Roukiitson—You can only tell by this the per cent, of fat.
Hon. Mr. Adams—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 liavo 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 I got this list of percentages of butter 
fat, w Inch 1 will read to show you the ditlcreuce of value in the milk of individual cows

Cuv No. 1 gave 26 lb. of milk per day, averaging 4.16 butter fat, indicating a butter yield per week of 8.96
2 .. ji| 11 44 4.41 11 11 41 8.82
3 “ 17 4.87 7.14
4 84 6.28 14.94
6 22 8.124.38
6 29 4.67 9.94
7 30 11.344.51
8 20 10.636.39

259 5.01 10.50
" 10 “ 28 8.753.75

11 36 4 57 13.04
.. j.j 27 3.81 7.47

13 “ 20 7.774.28

Indicating an average butter yield altogether of 11.40. I 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 

pound of shorts per day—just a handful ; and I found to my surprise that some of the 
cows which I did not suppose 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 trille 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.
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$3,718 07 $3,718 67

Ex|ienses of Convention...........
Salaries .......................................
Printing and i«stage.................
Sundry accounts.........................
Cher se ins|lector's.......................
Board meetings...........................
Hills payable.................................
Expense* deputation to Ottawa
Grants to Exhibitions................
Balance on hand.........................

Balance on hand.......... .................. ..........
Proceeds of Convention...............................
Proceeds of Bills Pavabl e.........................
Contribution from I*. Eaton & Co...........
Government Grant.........................................
Receipts from Factories...............................

All of which is respectfully submitted.

John Korrutson, 
J. S. PKAKC’R,

|v4u(Zi<or«.

Dated January 22nd, 1891.

A LETTER TO PATRONS.

Mr. Samuel Howard, was requested to read a letter which he sent last summer to 
the patrons of the factory where lie was working. He said : “ Thera 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 to >k 
note of what I said, and governed themselves accordingly ; but some of the patrons were 
continually sending milk in poor condition. The following is the letter :

1

i

l
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PEOPLE'S CHKK8K:FACT0RY.

Gohrik, August 16th, 1890.

Df.au Sir : 1 uke this opportunity of thanking all the patrons of this factory who have tried to care 
for their milk to the liest of their ability. I 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 
used to be is because a numlier 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 all 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 isit or kettle full of boiling water ready for the pur|mse of thoroughly scalding your cans after they 
have been thoroughly scalding your cans after they have been properly 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 and get the acid taint

.1
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FINANCIAL STATEMENT.

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

To the President and Member» of the Dairymen's Association of Western Ontario :
Gbntlkmf.n : 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 8222.54, for which the treasurer has presented his marked cheque.

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

Rkvkipts. Dinbvrhkmknts.

888888 
~~

8S
 ss

f
C»

©
C3

»i-
*8

-5
:

ill
sis

ss
s!

SS
SS

SS
SS

Si
S

Jr-
—



out of the tin with water you could put your hand» 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 tum 
the can on its aide on a bench or clean board and roll it over a few times, then empty out the water and 
leave vour 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 tf 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, a “ ground hog.” 1 have seen the dirt as much as two feet long from the time it would head 
.ut till the tail would slip over the lip of the can ; and more than that, I nave also seen the nest some- 

tinies. 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 computed 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 

l uge number of the patrons send their milk free from anything of this kind, and have it also well handled 
other respects, and can be counted O.K. everytime. And why not all 1 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 
being 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 [rounds, it 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 
of meal till the whole was leavened.

I would also ask you not to allow your milk to stand outside in the cans when the nights get cold in 
tie fall, but aerate then the same as you would in warm weather, and leave it where the temperature won't 
fall In low f)0 degrees Fahr. Milk that has been chilled acts much the same as yeast the ladies set for 
liukmg bread if it gets too cold : and trying to make good cheese out of frozen milk is like trying to make 
gu" I bread out of frozen wheat flour. I am exceedingly anxious that the cheese we are now makingfor the 
fall trade he 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 bulletins on the care of milk by I’rofessor Robertson, which I sent you all. ft will also 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.

I also give you all an invitation to come to the factory and see your product handled. Remember, it 
is y mr factory ; so come along whenever you like, and walk right in without rapping and find out whether 
we :ir" attending to business or not.

Your obedient servant,

Samuel Howabd.

REPORT OF COMMITTEE ON RESOLUTIONS.

Mr. J. M. Butchaut, read the report of the Committee on Resolutions, as follows, 
which was adopted at a later stage of the convention .
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Hcmtlved.—'That it is the voice of this Convention that cheesemakers should have in every county where 
tin- cheese industry is concerned, co-operative organisations through which they could work in harmony, 
and facilitate matters of reform, and that they should send annually three delegates to this Association. 
Also, that the secretary of this convention issue circulars to all factorymen and cheesemakers, calling them 
tug ther at some central point in each county for the purp >»e of organising. Cheesemakers and factorymen 
in the different counties should send in their name and address immediately to the secretary ; also sug- 
gi-sting some competent person to t ike charge of the meeting,

lleuAvcd.—That the convention believes that it would add to the interest of the Dairymen’s Association 
fur the secretary to issue anoually circulars to all factorymen requesting them at their milk meeting, to 
appoint three or more delegates to attend the Association's annual convention

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

could meet 
of milk, to

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.
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EVENING SESSION.

INSPECTORS AND INSTRUCTORS.

Mr. John Robertson, sr., gave an address on the above subject. He said: I wish simply 
to give a few thoughts on the inspection of milk and the instruction proper to be given to 
cheesennkers, and that opens up a very wide field. I thought in order to bring that subject 
before your minds in an intelligent, attractive and instructive manner it would be boat 
to look at the question from three different standpoints, to see if we can find the necessity 
for inspecting milk and for appointing instructors, ami if we can find that there is a real 
necessity then it will be for the meeting to try to devise the best plans, an 1 adopt the 
best methods to meet that necessity. I thought, to condense my ideas, we would first 
take a view ot 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 ago 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, ami will, and power, and purpose into practice, then we began to creep 
up and creep up, and kept improving, until four years ago our finest fall cheese was just 
alniut on an equality with their Scotch and English cheddars.

Now, where are we to-day 1 The difference in the value of fine cheddars in England 
and the same in Scotland and ours is nearly as great to-day ns it was fourteen years ago. 
To-day in England their finest cln-ddar cheese is selling at seventy up to eighty shillings, 
and a very common price for tine English cheddars is from sixty to sixty-two shillings, and 
the sum* 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 Canadim cheese 1 It has risen 
from forty-nine until to-day it is at from tilty 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, w'hat are we to do 1 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 tine pro­
duce and leave us to plod away in the cold and do the best we can 1 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 overtake 
the Scotch and English yet. Rut you know this, that lost ground requires a double effort 
to overtake those w ho are ahead of you. Now, if we have got a long way behind there 
will be a greater need 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 
t# »re, could not the same young men or their equals, do the same thing here. Can it 1rs 
done or can it not be done 1 I believe it can, but 1 believe it won’t do itself. I believe 
it will take a good deal of talk and hard work, both with brains and hands, before it 
will Ire done, but I believe it can be done. e

Now, if it is to l»e done, where are we to begin, or what are we to do 1 I am" aim, 
throwing out a few thoughts that you may take hold of them and discuss them. Yo iy 
have heard a good deal to day about beginning with the cow, but 1 would prefer beginning | 
with the man ; and if you get the right form of man and get a man that is sound on 
the dairy question, the man will soon begin to put the cow right, and after that the | 
manufacturing right, and that will put the markets right very soon. 1

gts
, i _ ■

*



Ill

tî t
Now, I L'nd that the question of profit in dairy cows is only beginning to he thought 

of It is a matter that is simply in its very infancy—the real thinking of and working 
out where and iow the profits are nude out of the dairy cow ; and to bring that thought 
b: fore you jest in a few moments : You all know of the competition in London a year 
ago, and in Toronto just last summer, brought about by the prizes offered by the late 
lamented 6! r. Weld for the cow that gave her owner the greatest profit on the milk she 
produced from the feed that she consumed. 1 think no one will l>e prepared to question 
the correctm ss of the tests that were made ; but the way they were published did 
not make it very clear to my mind that an ordinary farmer would be able to com­
prehend 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 prizt were actually the cows that 
gate the most milk. The ordinary fanner would say, there Ins been some g mgingabout 
tli it somehow or other. Another thought 1 want to give you is that the cows that got 
the 3rd prize gave tlm best and richest milk. I have been to the trouble to work out 
the figures and I think I am able to explain to you how the cows that gave the least 
milk got the first prize, and how the cows that gave the In st milk got the 3rd prize. The 
secret was not in the quantity of milk or the quality of milk, but in the way in which 
tin- cows were fed. There is where the whole secret of the tiling comes in, and if you 
will just lie careful enough, o; take interest enough in it, either to take a note of it or 
to take it into your brains you will think the case remarkably strange. The cows tint 
got 1st prize were daily given 3.80 pounds of bran, 2.03 pounds of ground pease, and 
1.10 pounds of ground coin, which was G 92, or nearly 7 pounds, of grain food. In 
addition to that they had 22 pounds of cut corn stalks with the ear on tlm stalks, and 1 
pound of bay. 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 9j cents each day. It was because 
that man fed his cows nearly a half cheaper that gave him the prize. The 2 id prize 
cows were fed with 4.03 pounds of bran, 4 33 pounds ground oats (that gave them 8 35 
ol grain food) and 12 pounds of hay ; altogether 20.3G was the total weight of foid 
which they receivtd, at a cost of 12.02 cents per day. Then the 3id prize f ed consisted 
of 7.10 pounds of bran, 7.10 pounds ground pease, and 6 GO pounds of hay, which gave 
a total or 20.8G as the total weight of feed which cost 14.26 cents, or a little over 14 j cents 
per day ; mid the reason why that man was put back to the 3rd prize was because his cows 
cost mi much to keep. Now, to give you an id-a about the quality of the milk. It would 
have taken far too long a time to have read the figures over, t nd figures are dry reading ; but 
for the 1st prize the average was only 4 08 per cent, of butter fat ; that was for one dty ; 
the average for the next day was 4 39, and the average for the m xt was 4.8 1, 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 of milk there was 4.43 
pounds of butter fat. Now, the butter fats were valued at 1GJ cents per pound. The 
casein and other solids were valued at 2 j cents per pound. So tlmy were all valu -d 
at the same value, and the food was valued at the same value. Tlmy were all treated 
alike, and each man was alowtd to feed what he chose The first were Jerseys and 
the second Devons. The average yield of butter fat of the 2nd prize cows lor the 
iiist day was 3.99 ; for the next day 4.28 ; and the next 4.70 , au l their average was 
4 32. So that you gi-e their milk was not so valuable—did not bring ho much money us 
the 1st prize did, and then they were fed at a cost of nearly 3 cents a day more for fo id. 
Then the 3rd prize cows were another lot of Jerseys which gave far the richest milk of any. 
The first test gave 6.34 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 th a—it was the profit 
ou the milk that counted in winning the prizes. The 1st prize had $1.10 of clear profit 
eut of the milk produced after paying for the food consumed ; the second had 95 coins 
of clear profit for the m:lk after paying for the food consumed, ami the third had 48 

profit after paying for the food consumed. You see where the food counted 
in a inning the prizes ; it was the feeding that did it entirely. One thought that 
struck me was this—what ration of food made the greatest difference ) The 1st prize 
sows consumed 22.22 of corn with the ears on it. You see the difference in the price 
of the corn with the ears on it and of tins >tny hay make» nearly the difference in the
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price of the hay. The grain feed of these cows was liran, pease, ami ground com ; of 
the second bran anil oats ground, anil 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. Macfarlanc, 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 l 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 business who can get equal quality of raw material ton 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 lied his cows at a cost of 9J cents a 
day is going to make money far faster than the man whose feed costs him 14 j cents Î

Now, that brings us to the question, how are we to regain our lost ground, and how 
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? I am not in a position to say very much from personal 
knowledge, but I 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. Hoard.—I would like to ask what it is, in your estimation, that causes 
that fine cracking?

Mr. Robertson. Well, it is a most important question, and 1 do not know that I 
am able to answer it with perfect confidence that I am right, but 1 can answer to a cer­
tain extent what helps to make the cheese crack. If you use too little rennet in sotting 
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 
2.1 lb. of rennet, and I said “ I would just double it and use 5 lb, but you are 
perfectly safe in using another pound, or in using 3 lb. anyway,” and after doing that 
he was not troubled again. I know if 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. Hoard.—I want to know if you do not think they crack because they have 
been dried out ?

Mr. Robertson.—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 j.t nty of rennet but not enough salt.

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

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

Hon. Mr. Hoard.—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 lieen 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 1

are



Hon. Mr. Hoard.—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 t

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

Mr. Robertson.—V/e used 
consideration is that we set lower.

rennet, but another thing you have to take intomore

Mr. Casswell said it was the feeling of the meeting that Mr. Robertson’s son, who 
had been an instructor m Scotland during the past season, should get up and give his 
experience to the Convention. The question that tho cheese dries out very much here 

t is a disgrace to put cheese on the counter, hicli cracks all over its face in three davs. 
1 want to ask young Mr. Robertson, did they use more or less rennet in Scotland during 
thv past years than we do. *

Mr. Robkrtson, jr.—Just about the same quantity.
Mr. Casswell.—Then I want to know why it is that the Scotch and English ch 

don t crack and that Canadian cheese do, and that when vou go to a store in the old 
country and got a piece of cheese and take it home and toast it you can leave it until cold 
and it is nice and soft ; but in Canada if you toast a piece of cheese it is soft and nice for 
a few moments, but after it dries it is as tough as a piece of leather 1

Mr. Robertson, jr.—I find a great number of cheese do crack in both
Mr. Casswell.—When all the cream is supposed to be left in 1
Mr. Robertson, 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 speak You 
will find it invariably crack when the milk has been skimmed. Then, whe.; cheese is cut 
it is always more or less apt to lose moisture. Too much moisture does evaporate in this

eese

cases.

A Voice.—Don’t you think it goes too cold to press 1 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 tho moistness of 
cheese i the

Mr. Robertson, sr.—The handling has a great deal to do with the moisture.
A V dice.—1 think too high heating has something to do with the cracking.
Mr. Robertson, sr.—Governor Hoard says skim-milk cheese always does crack. 
Hon. Mr. Hoard. That the presence of fat hinders evaporation.
Mr. Robertson, sr. That is one point on which he is perfectly correct but 

I claim why cheese gets short and cracky is because the milk is too old and 
far developed and comparatively acidy when made 
instead of cracking or being tender

onereason too
up. I have seen skiin-clieeso that 

... , , thought tough in the hide. There are 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 cheeseraakers 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 
one thing. The next point I wish to mention is that in our cheese there was a lack of 
that cremuy, 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 are 
troubled here with gassy curds. I never saw a gassy curd all the time I made cheese in 
ScoUand during thirteen or fourteen years. They tell me they have it there occasionally a 
little. If you havea gassy curd you are under the painful necessity of treating it in a different

were

8 (D.)

Mr. Robkrtson.—Yes.
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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 stiller ami harder, and it would not hang 
together in a solid mass if it got less handling. Now, if we could avoid that and get the 
flavor that the Englishmen want end 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 stops ate we to take in order to reach that point I You have had the subject of 
dairy schools brought to your notice. So far as instruction and inspection and dairy 
schools are concern» d J think “ lxith would be beat." lint one ditliculty to my mind 
with the dairy school is that we cheesemakers, under present circumstances, and with 
the demands that arc now made upon ns, 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 ami enliven our cheesemakers at 
once. Now, what is the best thing to do.

Mr. ('asswki.l—Send good milk to the factory.
Mr. Roiikhtson—Well, that is all right. We have been trying to get cheesemakers to 

make each cheese factory like a little dairy school, but we know the effects of this. 
During my experience last, summer 1 found 100 out of 140 samples of milk watered. 
Then 1 fourni 4 samples t ut of every 100 some how < r other short of cream. Now, that 
is not a great many, hut still 4 in 100 is always something and it is tending in the wrong 
direction. You are able already to judge as to the usefulness of instructors and inspec­
tors, and that is why we want to liting these things before you. We don’t want to 
force anything upon any man, but we want you to judge from past experience what has 
been the benefit to you of this system of instruction and inspection. We want to put it 
in this wty : have you fourni that the testing of milk in the past has been of any benefit ? 
and, along side of that, has the work of instruction, by which we endeavored to assist 
you, been of any benefit to you f It is just like this to my mind : if these two things 
have been 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. Hovkiss—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. 1 think 1 can 
tell where they failed in a great measure. We expected reports from those inspectors 
anil the reports which they left us never proved satisfactory to us. They were never 
definite enough, so that the great difficulty was to base a case upon the reports that we 
might bring before the tribunals. The report was “ Well, pretty fair,” “ Not so had on 
the whole;” the milk was not “watered," or "skimmed."

Hon. Mr. Hoard—But you had no standard !
Mr. Hopkins—But we profess to have a standard.
lion. Mr. Hoard—The measure of fat as a legal standard ?
Several Voices—No, no.
Hon. Mr. Hoard—Consequently you are in a fog.
Mr. Casswrll—Some of the reports were very definite, you must admit?
Mr. Hopkins—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 
licnefit 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 

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 esses. We have got to give an education to our patrons. Wo bought sixty aerators 
this year and we can hardly get the patrons to take these and put iheir milk through 
them. We have got to commence at the patrons themselves ; show them the defects in a 
certain amount 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.
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Mr. Robertson—To bring my remarks to a close, in reply to what Mr. Hopkins 
has said, no doulit there is quite a lot of truth in it, but so far as my reports were con- 
rerned, I <lo not think I put my name to them, hut I had figure for figure for what I 
said. It is true we must have perfectly pure milk to make perfect cheese.
«Int the Old Hook 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, 
ami that I 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 dices, makers, and I only get the cheesemakers when I go to the 
factories. I can honestly say that, for the last fifteen years, with but one or two excep­
tions, I scarcely ever got. an unkind word from a cheesemaker in Ontario, and I have 
found fault with them and lectured them, and have gone into the curing room and shown 
a clie.-sem iker the defects and told him how to avoid these, and the next time [ went 
hack he wi uld take me by the hand like a gentleman and say, “ I am glad you found fault.”
I don’t l>, lieve there is a class of men under the canopy of heaven that are more interested 
ia their business or would like to do right more than our Canadian cheese makers. Get 
them educated and let them talk these things

It is true

over with the patrons. Then the next 
thing the cheesemakers should have is a great long sheet on which to keep a record of 
ti e milk and if any man brings tainted milk tell him it has it to go in the whey tank 
or home, and stick to it. Then you will get clean milk and clean market and it will 
enrich you all round.

Mr. Casswem,. — 1 understood you to say they welcomed you?
Mr. Robertson—They almost invariably did.
Mr. Casswei.l—Did not some of them u Go for you ” and kick up a row when you 

told the truili I

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

Hon. Mr. Hoard—Does not that eradicate a certain factor of badness? They havi 
the question of the milk production well condensed, have they not ?

Mr. Robertson, jr.—Yes.

cows range

Hon. Mr. Hoard—Consequently they have no miscellaneous milk to deal with—as 
miscellaneous as the old woman said her descendants were. (Laughter.) She had four 
(laughters and one married a darkey, another a Spaniard, another an Irishman, and the 
other someliccly else—like enough a Yankee—and she said she had the “ apeckledest 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, 
1 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. Robertson, jr.—Yes, I believe there is.
Hon. Mr. Hoard—There are less mud pools and dung holes, etc. Now that is

most important thing, for bad water has more to do with stinking flavors in milk

Mr. Robertson—Mr. Cass well is at the wrong point. I 
makers, not to patrons or directors.

was referring to cheese-

few questions which I 
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 ?

lion. Mr. Hoahd— I want to ask young Mr. Roliertson
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than anything you have to deal with. 1 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 is one thing we ought to do in Wisconsin and 
Canada from firstly clear up to seventeenthly. Now, another thing. A young gentle- 

spoke about skimming, and said he saw in Hoard's Dairyman a recommendation 
to skim to some extent, because eheesemakers could not incorporate all the fat. Well, 
it is true they don’t all the time ;
ourselves as be loading it on to some other body all the time, 
tories and see fat wasted even in handling poor milk when there is none of it to 

I know it is hard to incorporate this matter, but it only requires skill. The

man

wo may just as well take some of the blame to
I often go into fac-

spare.
point made in the Dairyman was this: We need a standard ; 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 tdk 
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 arc 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

can. Discuss this question with them. Go toeven in the cheese-making season, if you 
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’t make a study of these things. Why, it is 
a good deal as the boy said when his thro it was swelled up, “The stomach was awful 
hungry for water, bit the throat wouldn’t let it get there." The mirket 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 
diflerent 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 |ier 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 iu 
pushing things up. I vet me show you : Some factory owners are contracting te 
return a pound of cheese for every ten pounds of milk.

Hon. Mr. Adams—They ought to be closed up.
Hon. M. Hoard—Why, they are out in pocket and everything else.
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Mr. Syminoton—What is the standard for solids 1
I foil. Mr. Hoard—We have no standard for solids, because no one can steal solids 
Mr. Syminoton—Are the solids all there in poor milk ?
Hon. Mr. Hoard—No, eierything 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. Hoard—Well, you are coming to it. It is fast coming here. Wo have

got to it.
Mr. Syminoton—Would theie not be less solids if there were 20 or CO per cent, of

water Î
Hon. Mr. Hoard—There is 87 per cent, of water in milk.
Mr. Syminoton—What if there were 20 or 60 per cent, of water added beyond

that ?

Hon. Mr. Hoard—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. He cannot 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 accoiding to that ; and if 
the fat tests above the standard he will get his pay then also.

A Voice—You are in butter-making 1
Hon. Mr. Hoard—No, I am talking cheese-making.
Mr. Hopkins— 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. Hoard—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 />riina 
June 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 prosecution, 
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. I

Hon. Mr. Hoard—He has no business to skim or water it.
Mr. Robertson—No, but what can you do 1
Hon. Mr. Hoard—Well, he should not do it.
Mr. Robertson—Would you allow it I
Hon. Mr. Hoard—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. Robertson—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, 
and 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. Hoard—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 made last 
summer, and the average of the whole of the tests I made—something near 4,000—was 
4.1 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 ould 
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 struck up in some eases until October.

lion. Mr. Hoard.—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 eheesemakers 
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 eheesemakers getting out of 
pocket until they were from SI,000 to 81,500 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 lined different patrons 830, 840 and 850. Atone-, 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 tin- 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 wo 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 milk as regards the evaporation of the che*se. 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 rule. I think, my friends, coming back to that 
point of the reaching of the patrons, that the eheesemakers of every factory can well 
atford to take upon themselves, when they have more machinery and less labor than 
formerly, an effort to stir up their patrons. I can show you patrons in Wisconsin clear 
right up along side of the eheesemakers 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 

To show you a little of the effect of this education upon your own business, in 
Chatauqua county there is an old German who has fifty creameries and 1,500 patrons, 
and he was talking about the education of those patrons, lie said “ The business is 
crumbling and what will I do?” I went home, and he wrote me a proposition. He 
said “ 1 believed will do something for these people. I find the dilliouly is they 
posted on dairy thought. Thay have not been thinking or reading along those lines; will 
you send me so many copies of the Dairyman for distribution among them ; I think I will 
send these papers to the patrons of two or three creameries.” He took them and tried 

What is the result 1 He said it was worth hundred of dollars to

men.

are not

that plan for a year.
them. They began 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 1 ever did,” I am not saying this from the standpoint of adver­
tising my business, for I furnished those papers for absolutely less than they coat 
wanted to see what would be the offset of education upon the men who made the milk. 
Now they are holding their own meetings in the creameries, and there has been a pro­
gress among these people that is very favorable.

Ime.

KHSnU'TIUN REGARDING INSTRUCTORS.

Moved by J. S. Pearce, seconded by H. S. L wee, and «Wml, That this Convention heartily 
approves of the good work that has resulted from the employment by the Associati m of travelling instruc­
tors and inspectors, and recommends to the Government the desirability of making such financial provision 
us will enable the Association to carry on that work in a still more efficient and extended way. Carried.

Mr. Hopkins—I just wish to have myself understood with regard to the remarks I 
made when on my feet before. 1 am not opposed to inspectors, but I believe the cheese- 
makers are quite competent, and 1 think where the reform should commence is that the
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eheesemaker should test the milk. I think that meetings should be held in the factori... 
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 cave. Have the 
cheesemnker inspect the milk. Then we want instructors to go from factory to factory, 
and where the eheesemaker has been a little wrong rectify his mistakes. An inspector 
can do more efficient 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 lie detained from other work in consequence of a prosecution. I 
think the patrons and the eheesemaker should attend to the prosecution. Then, I think 

tv factory should be the same as a little school, as Mr. Hoard has said, where the 
eheesemaker 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 live men to go 
right through the factories and put the cheese right.

Mr. Casswkll—Did 1 understand you to say the eheesemaker should be the prose­
cutor ? Don’t you think you would put the eheesemaker as a prosecutor in an invidious 
position ? If the eheesemaker 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 alftlie blame 
..ill oil the poor eheesemaker t 1 may say that if the eheesemaker did the prosecutin'* he 
would soon be turned out, or else the patrons would not look at him.

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

idenco to convict the patron.
Mr. Casswkll—But would the eheesemaker prosecute?
Mr. Hopkins—Well, he would really be the man who was prosecuting. You cannot 

."t an inexperienced man to give evidence as to a test of milk. I would make the maker 
ry factory the prosecutor so far as the testing of milk goes. If necessary, you 

would simply furnish him with a subpoena as a witness.
Mr. Casswkll—But 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 
if they bad taken up those cases and prosecuted the men they would have done the 
factory and cheese t rade a great deal of good. I do not see that there is any use in the 
inspectors writing a report and then the directors declining to punish.

Mr. Hopkins—Well, we have punished men. We have gone as far as we possibly 
could. J

Mr. Lusskk, 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 
four milk routes 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. Casswkll—Did you, Mr. Hopkins, buy testing instruments for all your factories 
last spring ?

Mr. Hopkins—Yes.
Mr. Casswkll—Did they have a good eflect or a bad effect 1
Mr. Hopkins—I know they were very tardy about using the testers.
Mr. Casswkll—Did you insist upon them being used or not?
Mr. Hopkins—We bought a tester and put in each factory and the eheesemaker 

to test the milk.
Mr. Casswkll—But did they do it?
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I Mr. Hopkins—I know we found the instruments. Whether the cheesemaker did 
his duty or not 1 don’t know.

Mr. Casswkll—l!ut did the directors do their duty if they did not insist upon the 
tests lieing used I

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 Council and Board of Trade 
in honor of the Association. Ilis Worship, Mayor Douglas, presided, and the vice-chairs 
were occupied by Mr. .1. 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. Hodgson moved the following 
resolution, seconded by Mr. James :

I hat this t’anvi-ntinn de ère the President and Directors of this Association to engage as soon as pos­
sible four (six if possible) competent cheese inspectors and instructors, such instruct irs to be engaged for 
the season, and being comp- t-nt 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 
w ill get right at I lie commencement of our production. All heard last night what Gover- 

Hoard said about the value of having meetings at the factories. I may state that 
the first meeting which 1 ever attended in this Western bistrict was at the Sefton 
factory. A cheesemaker asked me to go down, and 1 went along with the reporter of 
the Aitre.rtiw'r, 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 I thought 1 would give my ideas a practical effect in expressing the desire 
M-hich I know has been felt over the whole section for their appointment this season. In 
the Belleville district, in some casts, this year, they have beaten you by a quarter of a 
cent per lb. 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 he able to get acquainted with the workings of the different factories, but 
by two years Mork they get to know the factories better and do better work. As Prof. 
Robertson has said, 1 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. \\ hat 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 m-Iio 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.

nor

Mr. James James (Nilestown).—The employment of inspectors, I believe, is a step in 
the right direction. 1 have been for a quarter of a century trying to agitate this thing, 
and 1 am very glad the step lias been taken in this way. I am pleased to second Mr.

II
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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 c 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. Titos. Lockhart (East Zorra):—Is the system of inspection going to be com­
pulsory 1 Who supports the inspectors? Is it going to be done at the expense of the 
assoeiaton 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 before the inspectors were appointed at all.
Mr. Lockhart—Of course it has been acknowledged as a good thing to have inspec­

tors. I am not a cheeseiuaker, but I am connected with a factory. So far, in the past, 
it lias been voluntary on the part of the factory whether inspectors were employed or 
not. 1 suppose if they are appointed again only some factories will have them. If that 
is to bo 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 
about. We bad 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 

soliiary 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 for a 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 
character 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 I 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. Hodgson—If Prof. Robertson were here I think he would 
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 ; I 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 oil" 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 President.—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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I he resolution was carried.
Mr. John Robkrtkox.—We hear it said sometimes that certain individuals have
“ ,u, u“s uppermost, and whatever they may talk about these things always 

,, , cll> “l,nk '! there ls any one idea above another that has occupied my
A 'l0U ' “°"f 1 n *'^v’ ,*laa »«« cheese : and in connection with the resolutions 

a ay. ,.*°.w ’ee® parsed, 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 rrs> 
lution to my mind puts tin; matter in its true light. It is not intended that the dairy 
sc l o s ion ( >e like a day school, where everybody might go to learn the business. 

h y ai e simply to he experimental stations, where cheesemakers can learn a great many 
mgs that are still very dimly known, and many things that are not known at all, aa to 

the character and chemical conditions which often arise in milk. They would simply he 
statmns lor experiment in all the unknown features of the business. That is very 
ditterent from a dairy school where people are to go and learn their business. Now, the 
ve.y discussion we had last night, about the various points of weakness, and the faults 
•mil what causes the faults, and what deteriorates the value of 
necessity for

come

our cheese, shows the
. . experimental school. Then, as to the inspectors and instructors, the

.y they have been doing in Scotland is this : I think the government for the last two 
.ware paid one-half the expense of the society doing the dairy work. Then the members 
ci n ri u i so much, I think it is five shillings a year. They, the farmers who own the 
c-ows, are assessed about six cents per cow. You can easily see the correctness of the 
principle, ^ because, if a man had ten cows lie would pay 30 pence, and if he had 

.would P*? l,u I"'»36. imd »o on in proportion to the number of cows he kept. Now, 
you take an ordinary factory in this country, sav one supplied by 500 cows, and if it 
«as assessed at .1 cents per cow, that would be SI5 which that factory would contribute, 
‘7,1 \ , government grant added to it would be biiltieient to pay for the oversight 
.1 la u7°'-v’ ‘y a competent man as instructor and inspector during a season. I know 
Hat sometimes the factory owners and dairy farmers think *10, or *15, or *20 quite a 
Minp o mom-y , jut if you Bay to them, “ Would you agree to assess yourselves at the

urnl 1 f °1 for racli cow whose milk to the factory,” l do not think thereouid he half-a dozen farmers in any neighborhood who would object. I would pav
i lcn thaj "'y 8el,l lf 1 «’»« putting milk into a factory, just to know'wlmt my milk ' 

i "mg, and to see that the milk was honestly managed all around.
Mr. IIiD'H'iy. -1 would g> strongly for making all the factories have the inspectors

an
w

was

Moved by J. S. Pkahck, emmdwi by J. M. Bvt< hart, and
••\ten»i*n «ftT"f «W '.'I"."! the Dominion Government the advantage and need for the

"f 111,1 ,la|ry < ommiaaiuiier tiy the estahli-hnient of hrancli dairy eviierimental eta-n tl," 'llr",,'t ”,*I*erviHi..n ..f I’rcfcur Robert,,.,,, fur the .................. carry,ng ,.n lucl, ,nve,t^.
«..ilg n’ttrr't fa,"l„,T"C" "f ''"'"'"u"'1 cl""s'' ''m,i ''"‘ter making during the winter seam, , by 
inm^iëteHdhlmmrv. "Ur,H"'e’ "rd('r»"« Muce the factories and farmer, to gf,

for t he "dÔ m i ni! ! n * ‘ ‘ ld re8°hition lie forwarded to Pie Honorable Minister of Agriculture

DAIRY SCHOOLS.

... Mr PIE:'R7jr1.l,aVe annth<r "‘solution which I think you will all agree with, 
ith regard to following up this idea of Professor Robertson's :

.

Mr. Fkwstkr.—I do not think any good cheesemakers would object to having in 
spectors appointed, lf so, let them speak. *

Mr. Losskk.—There is.. „ ,,,, ,, cheesemaker who would like to take that responsibility on
himself. They are too gla.l to have some outside inspector inspect the milk, because they 
do not want to raise any disturbance themselves. '

The motion was then carried.
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Mr. Casswell—You cannot do that. We are not in Russia.
Mr. Hodgson, 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 Mow at uniformity.

Mr. John Robektson.—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 oq,t 
of ten lift 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 
tiist employ the inspectors will then do so. It is sometimes difficult to know how to get 
at 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 ns much ns the instructors, but they are not available. I know men whom I could 
recommend as the very men to HU those positions if it would be any use, but you cannot get 
them If a man is running a good factory and making line 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 quite so certain, nor so 
agreeable to himself. Rut the great idea of having instructors is to assist men in a 
friendly way who are
instruction and to encourage them in their arduous labour, and lift the men who are on 
tlie 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 n»ar the price of Scotch cheese, six, 
eight or ten years ago. Now they have got beyond our reach again and it will take us 
maybe live or six years, with all our eflorts, to reach them again, but it has to be dine, 
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. Hodoson.—I want to follow out the argument about this inspecting business. 
W ho were the first last year ? Were they not the persons who took advantage of this 
inspecting ?

Mr. Casswkll.—When Mr. Harris was ompl iyed we had a few applications for his ser­
vices and we sent out notices that factorymen who required them would have to pay so 
much per day. Wlnt astonished ms was that the factories which asku.l fur the inspec­
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 bulk of the 
cheese was not up to that in the northern section. They did not apply for the inspec­
tors here. I think then; were only eight factories here who applied and 48 or 49 up 
north. I know factories who stand above the average and need never olFir 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 
factories for inspector’s services. It take» just as much lime f or the instructor to go to a 
little factory as a big one and teach the maker. Even if the inspectors did not do what 
th y were expected to among the patrons the very fear that he was coming along made 
them give a batter quality of milk. It is said the inspector should go to them in a 
friendly way. 1 don’t want to be friendly with this class of piople. I want to make it 
hot for them. If the inspectors had been a little more rigid here there would have been 
better results.

A Voice—Molasses catches more flies than vinegar.
Mr. Hakius.—I think the inspectors generally carried their point.
Mr. James.—If the patrons would take it into their hands they could make it hot 

for the inspector.
Mr. Facey.—I propose that the inspectors should be Government officials.

not quite up to the top and to give them the benefit of further

».
 - ’ ____________

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__

-

-

-
M 

>3...
...

...
...

...
...

...
.••



124

Mr. C'asswell.—I think if there was a Government analysis, so as to test the milk, 
there would be no difficulty with the inspectors. Mr. Ballantyne’s law is a good one—if 
a man does wrong expel him. A man does not like to be expelled from a factory. What 
I got up to say is that we paid $141),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 out 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 ate 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 more to deliver and seventy mote to winter over, all off his own farm.

Mr. Lockhart.—How much grain did he buy?
Mr. Carswell.—I do not believe he bought a bushel. He is a 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 astonished 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 we she'd 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. Casswell read the following report which was adopted :

To the Preiident awl Director» of Dairymen'» Association :

Gentlemen,- The committee on Vairy Vtonsil* beg to report as follows : We find on exhibition an 
aerator, sold by C. H. Slawson & Co., Ingersoll, which we highly recommend to the patrons of cheese 
factories, We also find a pi ess and hoops made by H. Whitelaw, of Woodstock ; and also cheese hoops 
made by C. Lewis, of Salford, well made and well adapted for the business. The milk tester, the inven­
tion of Lr. Balicock, of the University of Wisconsin, for the estimation of fat in milk, we would confidently 
recommend to the convention.

('. SCHKAHO, 
E. Hunter, 
John Fui.ton.

CLOSING PROCEEDINGS.

A resolution was passed, thanking Mr. XV. II. Huston, Principal of Woodstock 
College, for the cordial invitation extended to the Association to visit that institution.

The Chairman 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 erder has been better and where those 
present evidently had a greater determination to transact their business in a proper way, 
or to try by means of discussion to improve their position in life. I now bid you all 
goed-bye, and ht pie to meet you another year.

The convention joined in singing “ Auld Lang Syne,” and thèn adjourned.
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SIXTH ANNUAL CONVENTION

OK THF

CREAMERIES' ASSOCIATION OF ONTARIO.

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 un 1 in regar ’ 
to the animate l nature of the discussions whiclt took place. The authorities of the town, 
through their chief magistrate, Mayor Jansen, who was assiduous in his attentions 
throughout, extended a cordial welcome to the Association, presenting the members for­
mally 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 Dry den, Minister of 
Agriculture, Mr. 1. E Bowman, M.P. for North Waterloo, Mr. E, W. 1$. Snyder, M.P.P. 
for the some place, Prof. Robertson, Dominion Dairy Commissioner, Mr. Thos. Mtcfarlane, 
Dominion Analyst, Mayor Jansen, as alrea ly indicated, and the Mayor-elect, Mr. J. M. 
Staebler. Through the kindness of Mayor Jansen the proceedings of the evening 
ingot: the 13th were inteispersed with music furnished by a local orchestra and glee 
cluli, and on the morning of the 11th such members as desired to go were trotted to a 
drive through the town and a visit to various factories and public institutions of interest.

meet-

PRESIDENT’S ADDRESS.

The president, Mr. D. Drrbyshirb, of Brockvillo, 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.
1 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 I would call your attention especially to the Ayton cream- 

Mr. Wenger has been exceedingly enterprising in putting up his butter for local 
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 will be the result. Both are working to please,
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not themselves, hut 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 
creamery men we have a common interest in throwing away all of our stubborn and 
foolieh notions. We must measure everything we do by the maiket standard, or we will 
be punished by incuiring loss rather than gaining prolit.

As the dairyman produces the milk he is the hist one to lie 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 ns lie has anything to do with a cream­
ery. In the first place the farmer must produce good rich miik. 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, lire» d in or buy lietter ones. He must do 
this for his own sake as well as the sake of the combined institution, the creamery. The 
bipge-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. 11 As a man thinketh so is he." If lie gives himself up to such a 
standard of thought, lie will end in piveity and disgrace. Therefore as patrons we must 
have a good high stundaid, to measure ourselves by, for the sake of our own success. 
Every patron should strive, just as quickly as possible, to know what constitutes a g wd 
cow ; how to breed her and how to care for her. The average pttron shows just what lie 
knows on this quis'ion, by the returns lie gets from bis cows. That tells the story and 
there is no way of (lodging it Visit any creamery you choose in Canada or the United 
Stales, and you will find a few patrons wlui are getting fifty per cent, more from their 
cows than the great majority.

It will pay you to ask the question, 11 What manner of men are they Î" For it is 
the man that makes the cow. Every time you will find that they do not la-long to the 
great general average. They say it di es not pay to breed and care for a vow as the average 
dairyman dres. Invariably you will find they ate making a study of their business. 
You will lind them subscribing for the best dairy paper they can get, buying the best 
dairy sire tin y i an find, stabling their cows in the most cotnfoi table way for the sake of 
the cow, cutting 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 gond sense can devise, feeding a

ry day, in short trying by every means in their power to 
become first class profit-making dairymi n of then selvi s That kind of a patron will not 
allow his cows to drink foul, stinking water ; ho is intelligent enough to know that foul 
water makes foul milk, and poor butter. That kind of a patmn is a “joy forever” to 
tin1 creamery proprietor and a blissing to dairy progress among his neighbors. He is the 
kind of a man to learn from, for he is a student himself. I am sorry to say that such 
men are mighty scarce, hut, my friends, they are the only men who really make a good 
profit. Every patron in Canada cm become just such a patron if lie will only have 
pluck and sen»- enough to adopt the same methods himself. Rememlier, the foundatim 
of the whole business rests oil the patron. If he is foolish, stupid, unthinking, and neg­
ligent, no power on earth can make the business profitable in its best S'-nse to him. We 
read every day of ereunieries lu re and there tailing, because they were established in 
communities of farmers 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’» 
Dairyman ” and also proprietor with his son of one of the finest creameries in Wiscon-in, 
gives a clear illustration of the value of a good sound dairy education among patrons, for 
the sake of their own profit. lie stated in our meeting a year ago that he had one patron 
with a herd of thirty-five cows to whom lie paid in cash sixty-three dollars per cow, 
as the earnings of I hat. herd for the year, besides returning to him all the skiiu milk" 
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 alxiut thirty dollar», 
leaving ten dollars to pay for labor invested. The first made hi» cows pioduce nearly 
six thousand pound» of milk each, and considered the skim-milk worth fifteen dollars per
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That is, he possessed intelligence enough to feed it soit would lie worth that amount 
to him. It is doubtful if the second made his skim-milk worth to him moie than live 
dollars per cow. There are thousands of such comparisons to Is» found in Canada to-day. 
The object of our Creameries’ Association is to bring up this discouragingly low average, 
thereby Item filing oui selves and our country.

I 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 
everylsidy is doing the same thing, hence prices are clean down below zero. I find that 
the most successful creameries in the United States are tho-e which m ake the largest 
aiiaoniat of butter in the winter. It is not a dilli jult thing ( ar a faroaer to damage his herd 
over to a winter dairy, if he bait once resolutady sets aboeit it. The increased cost of 
kei ping a cow in milk in winter is not fifteen |ier cent more than what is necessary to 
keep a airy cow as well as she ought to lie kept if she is to do good work the next sea- 
Boii. 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 lietter pay for his time and labor.

Every creamery proprietor ought to const 1er tli it his creamery is a dairy school, ami 
bring his patrons together several times a year to discuss all these questions that so 
vitally all'ect their mutual welfare, he ought to take ad vantage of every opportunity todis- 
semiiaate useful dairy information among them, lie must not forget that he 
to ti e un la who have trusted him, ami he must discharge that duty to their benefit when­
ever possible. I wish it were possible to take the proprietor and pttronsof every strug­
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 succès than they 
would get by grumbling, in ten years. We need more compaiisnu. This convention is 
for getting you together so you may learn all you can by this method of comparison. I 
desire that you should ask questions, compare notes, and generally make yourselves at 
home. I believe the day is at hand when all milk delivered to creameries will have to 
he paid fur lay butter fat contained in it, which is the only fair "ay. Then every man 
will receive money accoiditag to skill exercised. Tt is certainly no injustice to any one to 
get pay f >r the Imiter contained in his milk. We know tome tint furnish milk with 
five per cent, butter fat, while others have only three per emit, in theirs l want this 
fully discussed, because it must come into operation here. Walla all that has been said 
about m iking fine creamery butter, and all that has been siidab ml the p >ord iiry butter, 
ninety seven per cent, of ail the butter is still made on the farms, when we ad know that 
creamery butter is worth four cents a pound more. We must chinge all these things, or 
else we will go to the wall. In short we must leave better cows, better stables, better 
food, with a silo on every farm, better educated men, who are determined to push forward 
ur sell out, because we cannot live the way tilings are going on. Let us lie alive to the 

ssitv of getting more and better knowledge, and have it said that we cr ainery men 
have not met in vain ; that we are fully alive to our interests, an I tli it we will coinnvnca 
another season’s operations with renewed vigor. 1 thank you lor your patient hearing. 
(Applause).

Mr. John Spraouk, ( Ameliasburg) — Do you recommend to the people of this country 
the idea, when our cheese factories are closed of making butter in the same buildings. 
As already remarked, the country to day seems to be flooded with a poor quality of 
butter. The price for dairy butter is only fourteen or fifteen cents a pound, while 
that of creamery in the w huh sale market is twenty-three cents, and the idea strikes 
me that by adopting some method where’ ;- we could put sepaia ors in our cheese f.tc- 
toriess in the autumn the milk could be gathered in say three days in the week through 
the cold season 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 
largo quantities of butter. This has occurred to me, and I think it is a matter that 
should lie brought before the people of the country.

The President—I would say a large creamery was started near Athens, which is 
about sixteen miles from Brockville, on the Brockville and Westport road, this last year,
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by Charles Johnston & Son, right in the heart of the finest dairy section in Canada, not 
that the soil is any better, but l 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 butter and put it up for local consumption, except 
about two hundred tubs 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 those, in place of furnishing milk to these factories 
just took the cream to the creamery. The result was that this factoiy 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 Brovkville, 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. 1 offered 
Mr. Johnston twenty-two cents a pound for all ho manufactured after the regular factory 
season an I lie 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 received their skim milk back, a el at the 

time the factory men made some money and that gave them some tone, because it
season. Take every cheese factory section in

same
put §100 in their pocket at the end of the 
Canada and the same tiling could be done. Have one factoiy which is centrally located, 
put in a separator and make butter right 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. Gkaham, Secretary-Treasurer.—I would just say in regard to the Belle­
ville section, that most of the cheese f icfcories close the end of September, and after that 
the price of butter goes down in Belleville. I have been selling all season 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 Belleville market was flooded with 
number three butter at fourteen or fifteen cents a pound. Just outside Belleville there 
is a large cheese factory whore they could make butter from the first of October through­
out the winter. At pre.-ent 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 consequence is 
that those cows are allowed to go dry lbr four or five months. If they could send their 

to a butter factory and get twenty cents a pound they could afford to feed their 
cows well. I think this thing could be adopted in all cheese factory sections. I hope 
ami trust th it 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. Mackaiilank — Mr. President, you seem to be the object of all our questions 
and it has occurred to me to propound one, viz., as to what manner of men these 

who could not manage their own business properly. It has occurred to me to

cream

were
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 1 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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-Il an,i every advantage that the working up of the milk provided. They wanted in fact

s^rrjri-ÆfÆï»
tie re might he a great deal more of it taken into the factory than see-,.a to be the caw 
It the ,-reaent moment. I would like an expression of op,mon from you w, to whether 
that system would be likely to awaken more interest and get more patrons than the
P“ iLTSS-ii £££« -h.t I h„. ,.,1d no, -g~
with tiiat. 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, managfrl 
bv some skilful hand who has an interest in the busi .ess, as well as in the money 
invested, is more likely to exercise the greatest skill possible to get the best Pa£™age,
,o handle his creamery in the best way, and make it successful or h,,«^ ' an^w ne^'f 
boib That is what 1 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 it one of your neighbors begins to play a game of pool every day that P™Lt',.V .

lorn until he is perfectly worthless as a farmer. Now, what we want is to to take the 
cow ■ she he-ins tothink if she is not milked -ight on in the fall that she has done her 
work inside Ô: four and a half months ; and she will dry up at the same tune:n«st. fM, 
but those who have practically taken hold of the matter-! refer to li,s; ''a 1 ..dked 
-and watched and Weighed their milk, have been successful because they uve m 
their cows ii-ht on. Tli-se are not thoroughbred cows, hut half lioistem, and they hatZ 3KL -n mil . I,.11 n,.n.hv Th. v„, Hr.,
thev out a h. if. r to -be twice as much milk as her mother did at her best. Jin nun Hi the cow. and it ought to bn the greatest study and desire ot everyone to see Ins 

id. a expressed in the cow and her capacity lor giving milk. . .
H,s Worship, Mayor Jansen, who had come into the hall at this point took the 

platform and said lie desired to extend to the Association a cordial welcome to Berlin,

-sheartIIv for the cordial welcome he had extended, and assuring him that it was exact y 
what thev ( XPected to receive in such an enterprising place as l.erlm.

Mr’doit l Hannah (Seafnrth) resumed the .liscussiott on the Presidents addtess :
1 would say as to the adl isabi.ity of adopting ^ syste,,, of De,,mark-o co-operaUon 
or partnership—that I think there are a few dtthcult.es it, the wiy. I do ‘\Vextern 
what the general int. lligcnce is in Denmark, but I know Canada «nd X e"t< rn 
Ontario it is a little difficult to get farmers to go into any partners!,,p know that 
they arc doing it m the cheese factory, but look,,,g back to the early days of ti e 
cheese factory system it was nea.ly all done by private individuals, such as Mr. B» 
lan,i ne, Mr Farrington and Mr. Lossee ; and that system was wo.ked up and allthe 
difficulties overcome before co operation took place. Ot course there is a great deal 
to do in getting the farmers to take part in the creameries. I think where jon 
stock companies have been successful there has been one moving -P'nt tbat has «ton. 
the principal part of the work. That is the po-it.on L think you will hnd it in at the 
present time in Western Ontario. 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 majority of 
instances when the farmers get so far educated it is |>erhaps the best way i >'it 
the early sta-es when everything is in doubt, when they don’t know whether it is to 
te successful or not, it is impossible to get them to form together and stick together. 
I am vety much pleased with the points brought out in the President s speech. I think 
all the work we wPill be able to accomplish has been foreshadowed in this masterly address.
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Some of the pomts alone w„ul.l form the subjects of discussion sufficient to en-a-re the 
whole of our time. Take for instance the treatment of cows. There is no doubt a créât 
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 hardest kind of patrons to give satisfaction to. It is the poor patrons, it is the 
partus that are making the jioorest returns from the cow, that are dissatisfied. You 
cannot satisfy these men when they are only getting $14 per cowand every cow will eat 
$10 worth ol hay in three months. Now, if this Creameries' Association. Iiy its meeting 
here can do anything towards weeding out that class of pitrons it will be quite a go Isend 
to the creamery : and I think those are points that want to be looked to by farmers par­
ticularly. Iiy comparison of their returns from the creamery with those mule by linking
the blitter themselves you can get them to to.... , but sometimes we have aim ist to try
and shield the returns of some patrons from (hematites, or else they would sav the fac­
tory was trying to cheat them, or taking from one and giving to another, but it will have 
to be told anil seen in the end.

The PiiKsiDK.vr, appointed Ilis Worship the Mayor, Mr. Wenger and Mr. Moy 
lovai committee to arrange a programme for the speakers during the convention.

Mr. Alov Kit—The idea was suggested of turning cheese factories into butter factories in 
winter. I have always been a strong supporter of the criamery business, and 1 am afraid 
that would not do justice to the

1
1

er a

. 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 
estai, ish a reputation for butter on a level wilh cheese. It will lead people to go into 
the cheese business in summer altogether. The President referred to the inferior butter 
we get. lie should be very careful in talking about that point, because lie k-ows that 
nojody 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 cieamery business should be run bv some 
enterprising person instead of Iiy co-operation. 1 know 1 am 
altogether, but experience teaches it.

creameries.

not backed up in this 
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 I 
think it is settled that the creamery must be run on the same basis as any other business 
We would laugh at a farmer grinding wheat and taking flour to the 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 attention to the details. Everybody's business is noliody’s business. I never saw 
a creamery operated by farmers from its s.art. Alter it had bien got into good shape by 
seme individual 1 have seen the factory taken over by the farmers, but it generally stood 
there ; it did not make an nroLoess. 1

The I’RKSIDKNT—I. Mf. Moyer has made a small mistake with regard to the
cheese factories. My idea was that we sli mid extend the operations ofourcream ries as 
far ,,s possible for the whole ye.r, but in sections where cheese is now manufactured I 
beheve we should start a eepuut a- in the best one of four factories, to continue to got 
all this n,ilk together and manufacture butter out of the cream of these pa, ties whose 
milk had made clice-e all the rest of the year. 1 would not interfere with our creameries 
>\ line ninety-seven per cent of the butter is made by the farmers, our reputation will 
never lie better than at the present time.

Mr. Macfarlank— I would like to sty, in regard to the question of cooperation, it 
to me 1 have l>* mi fairly «at upon. 1 certainly do not sen any prospect of the 

adoption <>t that system in Uina la. I sli iuld like merely to ask those wh > are interested 
in tins question to read what has been sttted on the subject at the last meeting ..f this 
Association, ami gave due weight to the facts and figures gained in Denmark If they 
do not get any argument to convince them of the advantages of the co-operative system 
they may pet h ips get at u great many that will assist them in ordinary business.

Mr. Graham—Just before closing I would like to add a word or two on this subject. 
The largest cheese factory in eastern Ontario, which has been tweaty five years in oper­
ation, was this last fall sold to a private individual. The reason was that right on the 
same street was a factory built by a private individual, and the man that run the factory 
paid $5.50 per standard of three thousand pounds of milk more than the factory run
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on (he 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 memliers having re assembled at 2 o’clock the President called attention to some 
,xhiMts made by K. J. While & Co, of Belleville, in the shape of butter boxes, adapted 
for the local tiade ami suitable for holding from one pound up to ten pounds, and nianu- 
factured of wood with para fine lining, which is escalated to keep the butter pure and 
free 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. Grahim, and J. Sprague. 
Dairy Utensils—Messrs. M. Moyer, E. Miller, and M. Sprague.
R. solutions—Prof. Robertson, Messrs I). Derbyshire, and P. E. W. Moyer. 
Finance-M-sets. M. Moyer, J. II. Croil, and Mayor Jansen.
Legislation—Prof. Robertson, Messrs. M. Moyer and D. Derbyshire.

FERTILISERS.

Mr. Thomas Macfaulaxk, Dominion Analyst, Ottawa, being called upon, was received 
with a| plause. lie said : At the last meeting of the Association in Seaforth he 
l,ml read a paper full of facts and figures, bat observing that an address seemed to receive 
more apprehension he now undertook to speak to them without notes, although he felt 
pretty much like a man handling a nevr horse, not being very sure whether the result 
was going to be a break-down or a runaway. However, I will start to give you a talk 
which may interest those who usually come to such meetings as this. On former occa­
sions I have brought before you subjects more immediately connected with tho testing of 
n,ilk and the manufacture of butter and cheese, but as our worthy President said this

for consideration can lie divided into twomorning, the matters that come before you 
classes ; those which concern the manufacture of butter and cheese, and those which con­
cern the pioduction of the raw material, namely, tho 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 eows should be treated, the 
proper food for them and many others, are subjects of great importance in dairying, 
luit I would go deeper down and say that a farm in good heart ought to be considered to 
be quite as necessary for the cheap production of milk. A good farm ought to ie hko 
an account in a hank, or rather like capital laid out at interest ; it should tie able to sup­
port the farmer from the interest al ine, 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 ill Ottawa, especially in my branch, 
bave a great deal to do. Now, 1 am not here for the purpose of ft Ivocatmg the use of 
artificial manures ; certainly not until the farmers are better aware of how to take 
ml vantage 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 lo 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 in
the Lalmratory 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 
manufacture 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, we 
acquire a great deal of information which the ordinary firmer or dairyman cannot be 
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 I 
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 Associai ion to attend the present con­
vention I applied to the lion. Mr. Costigun, Minister of Inland Revenue, for permission 
to do so, which was readily granted, and it is by his consent that 1 am able to be here 
and give you the benefit of any information I have gained in the execution of my 
duties I shall not say very much in regard to the operation of the Fertilisers’ Act in 
Canada, although 1 am ready to answer any questions any person may ask on that sub- 
ject ; 1 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 actual 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, which if they hid to buy in the open 
market would cost them large sums of money. 1 may 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 erf the relative value of each of these fertilisers 
for the information of the public. Now, this value has to be calculated per ton 
for all tie rliUsers offered for sale in Canada, and it is computed by taking the 
quantity of fertilising constituents in pounds which they contain, and multiplying 
It by their ordinary prières in the market. The valuable constituents are three 
—potash, phosphoric acid, and nitrogen. That is not a large number to remem­
ber, and I shall not trouble you very much with two of them. However, I 
would like you to remember that the relative values are something like this: 
phosphoric avid is about twice the value of potash, and nitrogen twice the value of 
pho-phoric acid. T hut is to say, if potash stood at four cents per p >und you would have 
to pay eight cents per pound for phosphoric arid and sixteen cents per pound for nitrogen. 
These are very nearly the prices which the farmer lus to pay if he wishes to liny in the 
Open market such fertilising materials. Nitrogen is the most costly, and it is about that 
particular 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 w ill all say, “ Well, what is this nitrogen ?” I 
answer, it is a very important constituent in foo ls and fodders, and especirlly in those 
foods which contribute towards the formation of blood and muscle. It is one of the 
essential constituents of casein, of cheese, in which you are all interested. It is not, I am 
glad to say, present in butter at all. Therefore, if you produce butteruud sell it off your 
farms you may pride yourselves on one thing, that you are not selling awav any nitrogen, 
and, therefore, the farmer who sells only butter is certainly not impoverishing his farm, 
Lut 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 th it we 
live in and breathe consists, four-fifths of it, of nitrogen. Now, that may he very strange 
to you, that four-fifths of such a common thing as air consists of a substance wo'th as 
much as sixteen or seventeen cents a pound—worth as much as ordinary butter in your
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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 toot 1 There are 
144 square inches in a foot, which makes about §248.00 worth of nitrog-n 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 millions 
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 
hack—half a century at least—been exerting all their ability to convert that 
nitiogen 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 used 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, I 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 nan is the farmer.

Mr. l>KHUVSlliun. -Call him a professional man.
Mr. M acfaiil xne—Well, when we consider all the advantages at his disposal and the 

skill required to take advantage of them, his ought lo be the first of the protestions. 
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 ami fix it in 
themselves and in the soils connected with them. This has long been maintained, but 

ly within the last ten years has it been proved to the satisfaction of every man,
It is now a well established

on
scientific farmers and scientists include 1, to be the case 
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 slid others, have the faculty of enriching the soil. These 
plants do so because they have the property of fixing nitrogen. If you choose to raise 
grain or corn they cannot thus procure their nitrogen from the atmosphere. It has got 
to he s ip ilied to them in the shape of manure if they are to he able to take advan­
tage of it, but those other pi mts or crop., that I have mentioned, the pease, the beans, 
the clover, etc., or what the botanist calls the teiiumiuoxn, have the property of being 
able to take that nitrogen f/om the atmosphere and appropriate it to themselves. As I 
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 wlmt took place as excited the attention of the scientific 

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 Schultz did, 
and I 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
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Germany, namely, lupins. He could not even raise them at a profit. He was aide, 
by spending money for large quantifies of artificial manure, to raise something, Imt 
not to pay. Just about the same time as lie was struggling with his difficulties, the 
salt mines of Stras>furt were discovered in North Germany. You are all aware that 
though the Imri -holes wtre sunk to obtain rock salt, they discovered, besides it, other 
minerals containing potash. This was an accidental discovery. It was made about 
the time that Schultz was engaged in working his farm. It was not long afterwards 
until .shafts were sunk into the deposits, and various minerals and salts containing 
potash varying all the way from twelve to twenty per cent, in their natural state, were 
ojrened up. Mr. Sclmltz heard that they were of great value on account of their 
potnsli, agriculturally. He thought lie would try them as a last resort. He purchased 
the quality known as kainite nmI usi d it at a i ate of about something less than one 
hundn d and fifty pounds per acre. He sowed it upon the land which was yielding 
lupins, nr.d to bis astonishment he got a larger crop than lie expected, and more 
remunerative. He was able, by applying these potash salts alone, to get large crops of 
lupins and peas and beans mid clover, at the tame time, he applied no nitrogen. There 
was m lie present in his sandy soil, and yet the rvsubing crops were highly nitrogenous. 
He thus obtained a practical proof that these plants stole their nitrogen from the 
atmosj here. He proved luithcr that by growing these leguminous plants he gave the 
grain crops which followed them in the rotation a supply of nitrogen which assist! d 
their growth, and he had as lui go grain crops as his neighbors. He did not, in order to 
supply liitmgen for raising these grain crops, plough in the previous ones. He 
harvested bis peas or clover and made use of them, and he found that the roots of 
those left in the ground contained sufficient nitrogen to sustain the grain crop after­
wards. lie eliatacterised wheat, bailey, oats, etc., as crops which consume nitrogen, 
ami he eliaraiterisid the clover crop and the crops that ate analagous to it as those 
which collect tlm nitrogen, lie therefore settled down to conducting his farm in this 
way, raising first the clover and pea and liean crops, etc, that were necessary for grain 
crops, and he succctdt d perfectly. He found that by putting a grain crop alter potatoes, 
for instance, lie got. no result at all without nitrogen, which cost, him money, but if he 
sowed giain alter the clovtr was oil" the gtoutid lie succeeded perfectly, and bis rota­
tion tin leafier consisted in sowing first nitrogen collectors and the second year nitrogen 
consumers. In this way lie was able to go on making bis farm pay and enriching it at 
the same time, lie luippt m d to lie a man of considerable intelligence ; lie published 
the whole cl these results, and ever since the discussion has lieen going oil in Germany. 
The subject was taken up by two German professois whose business was that of 
agricultural chemists. Their names are Wagner and Hellriegel. independently of 
each o'lier they set to wcuk to get the scientific demonstration of what Schultz Imd 
shown to be a fact, and carried on experiments underneath glass j trs or domes on plots 
of ground, and in \essels resembling large flower-pots, but the particulars of these I 
til ed not give and it is quite sufficient to siy that tin so proved to the satisfaction of 
scientific men in Germany and elsewhere that it is possible for the farmer to acquire 
nitrogen from the atmosphere and that lie doea not require to purchase it from any 
other source. He call get that which is an essential fool for wheat, barley, etc, 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 fanners here and there have done the same thing. 
It is well known that clover lias an advantageous eilect, and possibly also some of you 
may have had experience of that sort ; but it is one thing to have the expeli< nee and 
anodic) to lia\e 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 rcdouhlid fin ce and induce him to widen his experience and take advantage of 
those circumstances of which he knows the effect has been demonstrated. He may 
follow Schultz’ example and lie js rfectly sure that by employing the same means lie will 
get the same results. Nature is the same everywhere, the same in Germany as here. 
At any late, the atmosphere is the same and what they have taken out of the atmos­
phere in Gei many may also be taken advantage of in Canada. Of course, in a new 
country you liavu to consider the climate, but in this matter 1 do not think it is neces <
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It is simply necessary that the farmer shoul 1 make up his mind to apply the 
principles here that have been applied in Gormay and elsewhere with great a 1 van­

tage. The chief thing is to remember thit nitrogen is essential to the gravin' of his 
most valuable ero- - ; that nitrogen to be presented to those crops directly in fertilisers 
will cost a large vr >unt of money, seventeen cents a pound, but that you can acquire 
it from the atmosphere by growing in a Ivance of the grain crop a clover or hem or 
p i crop, without its costing anything. Now, I think that it is, perhaps, as well not 
to occupy too much of your time in talking upon this subject without allowin' some 
one else to get in a word edgeways, an 1 I would much rather bo questione I on the sub- 
jeri than go on saying over and over the same thing. 1 d> not know whether [ am 
pretelling above the heads of my congregation or not, p»rhtps I have been preaching 
beneath the capacity of my audience. I am reminded liy this of an incident which 
oceinred in my own experience. I am a Scotchman and a member of a St. Andrew’s 

iety, and on one occasion I got a letter from the secretary telling me that I was in 
avivais to the extent of seven or eight dollars. Well, I had not been in the place in ire 
than one or two years and l could not unlerstand how l could bo so much in arrears, 
an.! wrote to the secretary asking him information on the subject. He gave mo an 
account showing that there was one dollar due when I lived in such and such a street, 
and one dollar when I lived in such another street, but I had never lived at any of 
those places, and so I wrote back to him to say that he had “got the wran' sou by 
the lug.” (Laughter.) Now, this is not the joke. The joke is that the ’ 
did not iind -rstaiid and wrote back to ask me what I meant. (Laughter.) I 
that ns an instance of preaching beneath the capacity of an audience.

Mr. Musks Moykr—I)o I understand you to say that the fertility of the soil can 
lie kept up by raising a crop of leguminous plants without supplying fertility by 
manuie or in any other way ] '

Mr. Mac kaiilane—Yes, provided you supply the inorganic constituents; that is 
the result uf the experience I have been speaking of. One particular element, nitrogen, 
ca-1 le supplied from the atmosphere in this way. But it is not thereby meant that 
nothing else is required for n particular plant. I have mentioned that potash and 
phosphoric acid are advantageous for the growth of mort plants. They have got to be 
supplied. These the fanner must get and apply under certain circumstances and con­
ditions, but I was going to call your attention to the fact that those are the cheapest 
among our fertilising materials. They cost you less money and you can very easily 
procure them. There is very little of these fertilisers sold in Canada (umpired with 
the popula1 ion, and the reason is because manufacturers of the fertilisers are obliged 
to pm in nitrogen at the cost of seventeen cents a pound to supply that which the 
.uin r might himself procure. We will take, for instance, a compound fertiliser, 

tint is to sav, one that not only contains the inorganic constituents, potash an l phos­
phoric acid, but nitrogen to such an extent as to be appreciated by the grain crops to 
which it is applied. That must usual y amount to tive per cent, to be effective at 
«Il 1 lie manufacturer must buy dry dried blood or sulphate of ammonia, or nitrate 
o s d i, m order that the nitrogen shall be supplied. We will take a fertiliser con­
taining live p-r cent, of nitrogen. There are twenty hundred weight in a ton. That 
«mans that every ton must contain one hundred pounds of nitrogen. Well, one hundred 
p >unds of nitrogen at sixteen or seventeen cents a pound increases the cost of a ton of 
t n s' fei lilisers by sixteen or seventeen dollars. It makes a great difference to the 
farmers whether the fertilisers cost twenty-six dollars or only ten dollars per ton. If 
th- farmers would only do th-ir duty, that is, take advantage of the natural store of 
mi "gen all around them in the atmosphere, they could very easily purchase fertilisers 
com ailing phosphoric acid and potash. Now, the fertilisers which Schultz supplied 
*as one containing potash—principally kainite—and which was piodneed at a low price.

nw you take wood ashes ; if to-day you want to buy wood ashes on account of the 
p it.i-.li they contain, you will have to pay probably at the rate of six cents per pound 
tor the potash. But the potash in such material as kainite probably does not cost 
inure 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 ihe means by which 
the leguminous plants effect the transformation. People are now theorising and have called 
in the micro!*- to explain, t’ertainlv scientific people who are liound to explain go to the 
roots of everything, have gone to the roots of pease, and found excresences on these roots I 
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, etc., 
exert their pow< r of taking from the air that material for the use of the farmer which 
costs him as much as he gets for his butter.

M r. Moses Moyer -This is certainly very interesting to 
the habit of plowing down their clover. Do I understand you to mean that some nitro­
gen is stoied in the roots 1 ,

Mr. Macfaulane—Y(s, sir. That is certainly the result of Mr. Schultz s experience.
Mr. John Piiilp (Dromore.)—I had a field of clover and in the fall 1 was plowing 

it down when a neighbor caiuo along and asked mo what I was doing. I said I am 
going to plow in this crop." “ W« 11, he said, that is not giving the land a chance. Why, 
you have onlv n.endowed it one year." 1 said “ That is all right.” The next season the 
same gentleman came nlon<t and I had a fine field of wheat there. He saul lnat is 
the best field of wheat I have seen.” I just clapped the old man on the back and 
reminded him of what he said about not giving my land a chance. I said, “ The 
cost of the clover seid would not bo so gnat as the hire of a man to put on 
manure." I agree with the Professor’s speech very much.

Mr. Samuel Hunter—1 understand the Professor to say that there were several 
thin-s r* qtiisi'e to enable the farmer to produce a good dairy product ; amongst the first 
was "a grod fertile farm. I would ask if the best way of adding fertility is to commence 
dairy in" and especially winter dairying. Could a farm not be enriched in that way ?

Mr. MaufarlaNK—1 am much obliged to Mr. Philp, who has given practical 
reasons for agreeing with the theories I 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 President—He wants to know if going into winter dairying and keeping 
and raising less grain would not tend to enrich our soil and help the farmer to 

make more money for himself.
Mr. Macfaulank—1 btlieve there is no doubt about that. 1 was going to say 

something about that in tracing the further history of nitrogen, and if no one lias any 
further qu< stions to ask just now about the fixation of nitrogen we shall go on and try 
to follow up this nitrogen. It is quite an interesting history. When a boy I used to 
read all s-.its of trash and among other things something which is not trash, namely, 
the Waver ley novels. One of them, called the “ Fortunes of Nigel,” 1 found very enter, 
taining but I now think that if farmers and other people properly studied the 
• fortunes of nitrogen ” it would probably result in their making their own 
fortunes. We will luppose 1 y one means or another, but especially by steal­
ing it from the iitmospheie, the farmer lias got the nitrogen lodged in the soil. 
Well we will try and trace what becomes of this nitiogen. Wo 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 fourni its way into the ear» 
of the g ain. It forms the most important constituent of the gluten contained in the 
grain and that vou want to sell oil' and convert into money. You are realising that 
which you 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 taken 
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 Irames, 
their muscle, their flesh, and a 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 
some potash and nitrogen is contali 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 hts “ treasury.” 
Now, 1 must tell you that nitrogen is a very unstable element. It 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. I 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 

thrown out anil exposed to the winds and rains of heaven, and all the time the 
nitrogen is escaping. It is very sensitive, takes the huff easily, and if not lixed goes 
hark to the air and c «reers over your head and laughs at your folly. By intelligent 
anion the farmer can retain the nitrogen which he has acquired from the atmosphere. 
“ Wi ll," someone asks, “how are we to know when we are losing this nitrogen I” In 
tic first place very many of you, I have no doubt, in going into a stable, more especially 
a horse stable, hat e often been met by a very pungent smell. What is that Î It is called 
ammonia, 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 I quor. That is the nitrogen in company with the potash oozing away. These 
ate tl.e leaks that the fanner allows to go on in his establishment, and lie must suffer 
from it Just as great leaks take place there as if when taking sacks to the mill he 
allows the grain to trickle out on the road. There is no difficulty in preventing this 
nitrogen from running away. The smell I 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. It is cheap enough ; I do not believe it 
costs over six or Sevan 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 it is swept away with the manure into the manure heap. Not only so but 
tin- pla tor has the faculty of preserving that manure better thin you possibly could in 
any other way. 1 do not mean preserving it if it is thrown out of doors. It 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 
pocket. If it is thrown out of doors what happens 1 The first 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 lump of manure and then snow again, and so the manure is kept 
in quite a cold, miserable condition 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 iro 
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 
answir 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 obtained with so 
much trouble from the atmosphere. On the other hand, if you sell to the butter 
factory and so arrange that the skim-milk is returned to the farm to raise yeuag
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stock upon, you receive ail 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 butti r contains no 
nitrogen, and if you take the proper means for fixing and keeping the nitrogen which 
are at vour disposal by means of nitrogen collectors and land plaster, your farm must 
inevitably year by year he getting richer. I have only good words to say with regard to 
the keeping of stock and the getting of manure from it. My principal object was to 
show in addition that you could acquire more of this valuable stuff, nitrogen, by s 
certain course of cropping, and if adopted there is no question that the farm must increase 
its yield and get richer as time gras on. Much ot what I have said today has lreen said 
before. It is thirty years since 1 first read that old old story as to the use of land 
plaster, in a book written by a German agriculturist, entitled “ A pound of nitrogen for 
a penny." That hook, published many years ago, gave actual, practical demonstration 
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. I tell 
it again in the hope that some may believe it and endeavor to practice it. (Applause.)

The President—What Mr. Mauferlane teally 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 
ami 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 l«»ne(it ; 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 neighliorhood and his country. It 
is a great and worthy aim ami one which will help to secuie for man enlarged influence.

Mr. Hunter—I think, if I understand the Professor, lie is not an advocate of taking 
out the raw manure and spreading it on the land. I understand he prefers ripening it in 
a h< ap. It cartedMr. Macfaulane—Yes, that is so far as my small experience go»s. 
straight out to tin- field the chances are greater for having it leached out by snow and 
rain.” Of couise, in that case the leaching is done on tlm land and the soluble ma'ter 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 through a hole in the stable into a 
space below, and in fact that is a common custom which prevails in the province of 
Quebec. 1 do not know whether you will approve of that or not, but down there they 
set great store by it, We are in the habit of supposing that the French habitants have 

gieat inti lligence, but they have intelligence enough for that. (Laughter.) When 
plaster is mud at the same time moderate decomposition takes pi ice, sufficient just to rot 
the straw, and bring the whole to the consistency of soft cheese and put it in the best 
possible ci ndilion for the plants outside on the fields to take advantage of.

Mr. Isaac IIilebohn—1'art of n.y manure is under cover and part of it is not. Is 
there nut nfti n a loss fur want of water by too much beating

Mr. Maceaiilxnk—There is no doubt that when you keep it away from the water 
altogether a lot of nitrogen goes oil, 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 ll tire- 
fanging ” T he introduction of plaster prevents the same thing. 1 know ol no instance 
of it occurring when the manure was plastered.

Mr. J. B. Ashley—1 would like to know whether Mr. Macfarlane thinks we, as 
farmers, bave room to stow all onr manure under a shed without at sometime during the 
winter taking it to the fields? Wo cannot possibly stow all our manure under a she! 
We must eventually take it out on the land before spring comes.

Mr. Macfaiilank—If the necessity exists for taking the manure into the fHd< I 
should say let it lie done, hut by all means see that nothing escapes from it ill the shed. 
Any loss that takes place in the field, if plaster has been used, is from leakage and that 
is kept on the soil to some extent. Any escape of nitrogen into the atmosphere is im­
possible with plastered manure.
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iMr. If. O. Clark \V hat effect will sprinkling wood ashes on the stable floor have, 
and what kind of stable manure would you recommend on mangels Î

Mr. Macfarlane—I should think the scattering of wood ashes would have a bad 
effect. It would have a tendency to lilierate the nitrogen in the shape of ammonia. 
Some people have also thought that by using common caustic "lime they were doing just 
ns well as using plaster. 1 he result of its use also will lie 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 i.f the soil. I do not think that 1 
that question.

I he I itksiDKXT—I would not, until we stop the leak in the stable floor by the use 
of land plaster, buy a single ton of fertiliser. I believe that if we got the manure to the 
Cold in a proper condition there would not lie any fertilisers bought. I don’t sav auy- 
tlii"g against them, hut I think it is a great mistake to buy constituents which we have 
nlimilv, and see thousands of dollars wasted through improper care of our stable manure.

Mr. Mm'f.uii.ane—What the president has said in regard to nitrogen I fully 
endorse. We would never require to buy it if proper care were taken with the natural 
manure, but if you are selling produce oil* the farm that ta I es away phosphoric acid and 
potii'li you must do something to replace lh< in.

1 lie 1‘hksidknt—I have to thank the Professor very warmly for the able address we 
have received. It has been exactly what we desired. I I- ve now great pleasure in 
inti Mincing Mr. Sprague, and 1 hope lie will devote a large portion of his time to the 
silo, because that is the most important question we have in this country to-day.

sulliciently wise to give a short answer toam

ENSILAGE AND WINTER DAIRYING.

Mr. Jons Sprague(Ameliaslmrg) was next introduced. He said : I am very much 
plensul with the address of our president this morning. It was a very practical one. 
I think lie fori shadowed what would he sufficient to occupy a meeting of this kind for 

nl days without entering into other mat ers as should he done. I was also pleased 
with even thing else which has occurred to-dav hut one thing, and that is Ic ing' c tiled 
"I" " t'i sp< ak to you this afternoon. I am like the man who got married, and alter the 
ci lemony *Hid lie felt very despondent. His best man asked him as to the cause of hig 
t "uble, and why he was not more cheerful, “ Well,” lie said “the day would come 
s. mei line—he did not know how long it might lie—wh. n his wife would die, and then 
|here would he the expense of the funeral.” (Laughter). I do not think [ have taken 
in what has hem said as I would have done if I had not been aware that I would have 
t" sp. ak. 1 amicipati d the end fiom the beginr ing. Now, our President has introduced 
me I., yi u as an old dairyman from Prince Edward but I may inform you from the out­
set that I am no public speaker; that is not in my line of business. It is very easy to 
sit hi d talk about these questions, hut it is a different matter to get up here and speak, 
ut d the eff et is to produce a sort of weakness in the knee, and the voice does not have 
the natural sound in your ear, and all these things tend to make your own position very 
unpleasant However, I hope you will bear with mo this afternoon remembering that I 
am nut a public sjieaker.

J have given the dairy industry my attention for twenty-three years. My first 
experience was with the cooperative system. I think we had about I lie" first factory east 
of Ti r nto. That factory was established on the joint stock principle. It languished 
under »l • management of many men and eventually became defunct. Immediately after 
that catastrophe owurrid I myvlf istablished 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 c riain extent. Five years ago—1885, I think it was—I introduced a Laval separ- 
61 or. Hi nee that time we have conducted our operations both in the manufacturing of 
cIimm and butter, something on this line in the early part of the season to make butter.
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from it and manufacturing it intoreceiving the milk from the farmer», taking th 
ood butter. Good butter ia our forte. We return the milk to the fermera. Thie con­

tinues till the tirst of May, and we run cheeae through the hot season until, say about 
the month of August, when we commence skimming again and making butter. We 
usually continue making cheeae 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
yPar_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 eighteen cents. The tact is that the relative loss is so large that we as farmers 
cannot afford to face that loss. I think it has been something like four or five cents a [>ound 
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, and it is quite pleasing to us as dairymen that we have 
adopted a means wheiebv we can get continual cash returns from our herds. I hare an 
address written out here and may as well nail it in case I forget it later on. 
we consider the immense capital invested in the farms of Ontario, and are told that for 
the last four or five years the income of our farms has not been enough to repay 
the labor 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 se< ms almost impossible, and from the very necessity of our situation we 
continue a bramli of industry yielding a I. ss, i. e., if the matket value of our labor is 
considered. Admitting those facts to bo substantially correct we must next admit that 
there is something wrong in the manner in which we conduct our business or some other 
cause lor this bad state of things. We are told by some that to succeed as farmers we 
first must abandon many oi the luxuries ol life that we now enjoy ; dispense with fine 
clothing, fine carriages and return to cheaper modes of living, liy others, we are told 
that to succeed we require more protection, that cheap corn, oats, other grains ami 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 labor, it is high time 
we changed our line of action in some resjiects. The dairy and its products b ing the 
object of this meeting it is to he hoped that our discussions may tend to knowledge in 
this particular line. At our annual convention in Guelph on January 17th, 1888, I 
.rave an address on the silo and ensilaue. 1887 was my tiret year growing ensilage and 
at that time 1 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 again 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 being among the first, if not the tirst, 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 ns to the growing of corn feed, this 
information, given by me to the farmers of this country in 1888 being practically correct, 
experience having proven most conclusively to me that no farmer can afford to do with­
out the silo for a -ingle 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 iwyond our present production. Wo as farmers in Ontario have now a wide field 
opening to us, and it now is time that ve avail ourselves of the opportunities sot 

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. 
I think there has been a tendency to carelessness in this respect. I know of one sîlo 
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 a sure source of cheap food. The cheapest source of production is the one on which 
you 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 

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. XV ell, 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 
worth much. (Laughter.)

Mr. Hunter.—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 offers it ?
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h ÜMr. Sprague.—We take it generally as it comes, 

serve the quality of the milk.
Mr. Hunter.—You would not give more for milk containing four per cent, of 

butter-fat, than for that containing three-and-a-half.
Mr. Spraouk.—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. Sprague.—I could not tell you exactly,
Mr. Hunter—Will Mr. Sprague’s,son tell the yield of butter to the hundred 

pounds of milk 1
Mr. Mark Sprague.—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 many 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. Sprague.—I 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,

However, we are careful to ob

I

i

Mr. Hunter.—Bear in mind that each of us has a different soil and we cannot just 
change that. J

Mr. Sprague.—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 (D.) ;
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Mr. Sprague.—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 com 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. Sprague.—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 
wanted it and spread it. We could not produce enough manure to cover the whole 

field ; but even where there has not been a single load of manure the corn has been 
very good.

Mr. Moyer.—What is the idea of growing on the same soil all the time ?
Mr. Sprague.—The principal reason is, that the corn crop is a pretty heavy crop to 

handle, and the nearer you cun 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, beir.g more porous and open ; and again, there 
is another reason, less cultivation through the summer will do.

Mr. Hunter.—How many acres do you usually sow ?
Mr. Sprague.—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 1
Mr. Sprague.—Thirty-five head over winter.
Mr. Hunter.—Is there any grain given to the cattle?
Mr. Sprague.—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 Hiuiorn.—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 cast and west ?

Mr. Sprague.—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 cast and west, part of the field being a hill.

A Voice.—What kind of corn do you sow?
Mr. Sprague.—Except the first year I never sowed anything nut Mammoth 

Southern and Red Cob Ensilage.
A Voice.—I do not find my ensilage in good condition. It comes out of the silo

Mr. Sprague.—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 it to acquire 
the proper temperature. What I mean is that the corn heats of its own natural action.
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The I resident.—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 
I he 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 $8 and ensilage only costs 81.50 you at once have a con- 
siderabio saving, and along this the line of profit lies. Don’t hang on ten or fifteen years 
to find out about this matter. VVe 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.
I his 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 
m ike milk than it will to feed a dry cow. The product is worth nearly thirty per oent. 
more m the winter time than in the summer, and the consequence is that you get your­
selves at once right in lino by having butter to sell when everybody 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.—Mr. Sprague speaks of growing his corn repeatedly 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 
field 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 
mg corn. grow-

The President.—The idea is the cultivation of the soil. We summer fallow a 
great deal. I do not believe in it, yon know. Summer fallow by moans 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 
till- place.

ENSILAGE CORN.

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. 
I his chart was made to represent the résulta from growing corn at the farm near Guelph, 
so 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 
tew 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 

themselves always grow an even number of kernels. You can always divide the

Professor Robertson was
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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 
vear 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

* Let me come to another practical aspect—the question of the soil and it* 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 held 
of oats and barley, all of which feed near the surface, and then grow corn which 
feeds down lower, it will loosen the soil below and take little from the soil at the surface. 
If vou take the roots of the corn plant, by washieg 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 m 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- .and 
to do its best. After an interval of ten days cultivate again. Another interval ol ten 
days will -five 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. 1 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-live 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. If loosened it acts like a mulch and breaks the capillary move­
ment of the water from below. I like to have the corn wide apart also for the sake of 
Betting 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. 
When 1 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 one-half ol the nutritive properties 
rested in the leaves, one quarter in the stalks, and one-quarter in the nubbins. For that 
reason I want abundance of leaves. As to the stages at which the corn plant should 
be cut for tilling the silo; first of all let me say this: I find that when you grow 
it broad cast you can often, in a moist season, get a rather heavier weight to the acr®. 
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 wil 
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 bo cut. You have the stages 
of tasselling when the tassel or plume comes througii—the silking stage. Then you have 
another stage. When the kernels begin to have the juicy quality of the milk stage.

'



!149

When the juice becomes gummy, you call that “ the late milk stage,” and after the 
glazing |ieriod, you call that “ the ripe stagç.” The very best stage to cut corn is at the 
glazing stage. If 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, anil yielded nine tons to the acre. 
The second was cut on the'Jth 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 7th 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 stimur 
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 1,019 pounds of dry matter 
per acre at the tasseling stage. Then at the silking stage, there were 3,078 ; and at the 
milk stage, 4,043 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 held in stooks. Now three animals 
were fed on these three different preparations of corn, 
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 immature 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 lields, they kept sixty-two pounds 
per hundred pounds. 8o 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. 
1 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 allowed 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

Two men stayed with the cattle
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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 foojl all winter. People do not think that this 
is an important thing. We have been feeding in a way not merely expensive, but in a 
wav that thwarts the animals from giving us the largest results next summer. Let me 
say this in conclusion to these remarks. ] 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 JO 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 teed four cows all winter from 
each acre. If a man has a hundred acres of land he should keep twenty-five 
Now six and a quarter acres of corn will winter twenty-five cows. If 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 
better practice than to begin growing corn and having a silo, and then adding 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.

cows.

I do not know ofmore corn.

Mr. E. Mille» (Brockville).—What kind of corn would you recommend ?
Prof. Robertson.—First of all on general principle, I would get a corn that matures 

early. Pearce’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 
I know.

corns

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. Robertson.—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. I 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. Robertson.—Why don’t you think it has so much feeding value 1
Mr. Hunter.—I do not think the yield of my cows is so 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 
ensilage without injuring it to any extent 1

Prof. Robertson.—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 ho was feeding in that way 
and his i nsilage took no injury.

The President.— It will injure.
Mr, John 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. Robertson.—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 a 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. It had 
been correctly stated, ho 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 money into their hands and 
in this way help the general prosperity.

I 1

mTHE DUTY OF FARMERS. ;
Mr. E. W. B. Snyder, 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, anil 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. It appears that the creamery business so far 
in our country has not been so successfully carried on as might be desired, and for that 
reason apparently our governments have interested themselves in trying to educate 
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. 
It is not owing to the cecamery 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 
glad so many of our farmers are apparently taking an interest in it and are coming out to 
establish it. Living as I do in the village of St. Jacobs, where a creamery has been in 
existence for some years, I have taken more interest in the subject than I would 
haie done had this not been the case. In 1882, I think it was, a company was 
organised for carrying on the business. Prior 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 lie 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, I 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. 1 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 difiiculty about 
studying it out, bnt 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 cheaply. 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 money 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 formers 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 liât. But I do not think that our people consider that there 
has been too much money expended in this way. I, for my part, think that the Govern­
ments arc fully justified, and 1 think the people will bear them out in going on expend­
ing money as long ns it hears its proper fruit. 1 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, 1 happened to strike on a certain lino in my 
own business that was quite new at that time, and launching out on the views that I then 
held, and that 1 thought were right, and being one of the first of those who went into a 
certain system of null 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).
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T11E BUTTER TRADE AT HOME AND ABROAD.

Mr. Mores 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 has been spoken of so highly to-day. I am now living in 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 I took in this dairy business



vears ago One particular friend of mine once stated that he believed if one of my veins 
»&s opened up butter would run out of it. (Laughter). I was then in a country store 
taking butter in exchange for goods. 1 have handled it as a storekeeper in exchange, and 

, „ow at the other end handling it out for the consumer’s table, but Wore I got to the 
other end I had to learn a great deal, and I have learned a great deal more there, and I 
,oUl(l 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 mi­

nant 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 
to say I hadn’t it. I 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 abound 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 lias been paid, whether I was paid or not.

veipro

as well as1 always held the opinion that butter could be made best in the factory, 
cheese, and 1 am of that opinion still. You all remember 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 

he first had learned to swim. (Laughter). How could I make it pro­
fitable if 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 I have is better than what some 

else lias 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 

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 satisfied in getting the average 
prices. VVe have now a system by which we can tell the quantity ot 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 hie 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 j ” but they told him “ they could not do 
that.” The next time he put in a little here and a little there in his bill to make up the 
amount of a suit of clothes, but did not mention what it was for. They said “ It was all 
right now.” (Laughter).

If people don’t see a thing, they are easy to please. I would like, how­
ever, that the creamery business should be started all over the country, and what 
I 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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butter lias 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 wo did a few 
.years ago. and yet it is all wanted. As the quality improves, so the demand in- 
créa i s. This also holds good in butter. So many farmers feed turnips to their cows, 
ami when they do Jiat, 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 wo found out that 
we van utilise electricity. It ? «s 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. Ibis 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 Jansen.—In reference to feeding turnips to cows, 1 can corroborate that 
statement of Mr. Moyer’s. I have sometimes tried to make myself believe that I c >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).
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AGENCIES FOR THE EDUCATION OF DAIRYMEN.

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 good is,done by what I have to say, they 
are welcome to put it into practice without paying any royalty to the speaker. Let 
refer first of all to the educational value of the Ontario Creameries Association. Just 
(n e years ago this month the first steps were taken to form the Association at a convention 
m W oodstock, at the suggestion of Mr. John Hannah, who was persistent and persistent 
and again persistent in advocating the need f,r having the Ontario Orameries 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 
liai e the mayor of the Island City in Canada as our President, and I once heard him say in 
one of Ins 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

I Ins is along the line of melancholy history in Canada, that a few years ago our 
juttcr abroad had a 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 
, «° 011 from strength to strength continually.” (Laughter.) Notwithstanding that, we 
bave been beating a steady retreat from the position we once held. The history of the

l’rof. Robertson said : I am

me
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cheese trade is quite diflercnt. It is more than twenty-five y<‘ars ago since wo opened 
up that trail*1, ami it has grown to he 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 continuing to make 
butter of every conceivable variety. The shape and size and color of the package have 
been assorted. People do not like too much variety in butter. 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 taki n 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 ns does our Dominion. 
(Laughter.) No doubt if we could put into practice in otiv butter making what we have 
don*1 in our cheese-making we might win quite a superior 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 know ledge 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 
mueh 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 through them we will lead the buttermakers of Canada to make butter so excellent 
that it w ill 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 chea|iest, 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 tine butter, for which she realises that price, and there is no place in Denmark 
that can compare w ith Ontario. Indian corn from the silo, fed with bran and pease, is 
the best i ou 'bination 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 hoy ; it 
will stunt, his desire for work, ami make him seek 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 mi.-taken notion measures the effect of 
education according to the use of big words, but that is not a sign of education. The 
man who dois that at once proclaims his lack ami need of literary skill, and skill is 
always a product of education. I 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 lie said, “ Boy, extend your lingual organ.” That boy was never 
before aware that lie was guilty of having a lingual organ. Hut the doctor would not 
come down from his high pedestal, to tell the boy what he meant. The boy’s mother hud 
good sense and was educated even in the use of big words; so when the doctor slid to 
Iter “ Madam, will you convey to the unilluininated consciousness of your youthful 
offspring the meaning of my language.” “Yes !, Yes I,” she said, and turning to the boy, 
“Johnnie, Johnnie, open your goblet and run out your lollieker.” (Laughter.)

Now, farmers should first of all try to do more thinking before they do their toiling. 
Of all the things in the world which some men seem to dislike to do, that one thing is 
sober, henest, 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 ami works toward no object, he may get some money, 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 hear 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 liis 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 ft little good thinking for himself he begins to find the dollars coming in, because 
thru lie 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 at night I will stop.” So he goes 
on and does no thinking and has no aspiration. When he has finished, he can sell the 
« hole thing for so much a ton to be broken up for paving the streets. Another man goes 
to work u|ion a block of marble and does some thinking. He starts by saying, “Is there 
anything I can bring out of it? I 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 
nu- as though it had life. If it does not reach my ideal I will be tempted to 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 likes 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. Self-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. I 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 
penwere to the end, who could not win success. There is no class who so often fail to do 
things right up to the end as the farmers. A farmer thinks it is all very well if he can 
get one cent a pound less than somebody else. It is just this little thing of persever­
ing to the end that gains the big price and the permanent profit. With more aspir­
ation, more perseverance unto the end, good times will come. And if an occasional poor 
season intervenes a man will have enough to lap over a season when the weather is 
not i|uite propititious.

Go across to Denmark and look back twenty years and you will find the people 
poor liecause farming would not pay, and they were discouraged. Somebody did some­
thing. If they could make winter butter to send to England and raise hogs and 
steers, that would make them money. Denmark is the most prosperous agricultural 
country in the world to-day, liecause of somebody’s thinking and somebody’s persistence 
unto the end. You wonder why I am not coming to these Experiment Stations. Now, 
these stations have been established for the sole purpose of directing and assisting 
fanners to do these four things, and then to furnish them with knowledge and con­
clusions which they could not reach otherwise so quickly and certainly. .

Their occupation is a threefold one, a trade to handle tools ; a business to buy and 
sell with profit, a profession to adjust themselves to the laws of nature and make these 
oneiate for their gain. We have no need to teach a man how to plow. The best place 
for education of that kind is at home on somebody’s farm. I say there is no need for 
helping farmers to a business knowledge for buying and selling with advantage. The 
home and home training should fit every man for doing that in the best way, and the 
farmer who excludes his boy from doing business until he is twenty-five years old has 
dene his boy a great wrong. They should have their boys on the farms transacting the 
Amplest of the business at first, and giving them experience in all buying and selling 
required on the farm. If the bay, the first time, loses ten cents a bushel on the grain 
don’t be afraid to give him another chance. He will take good care not to do it again 
and it will tie a better lesson to him than if he had made five dollars. In that way give 
lessons at home. But in the profession of agriculture a man needs some outside help. 
Let me show you how wo arc trying to give that from these Experimental Farms. First 
of all we are trying to show that nature is very generous ; all the time trying to bestow
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blessings on her children when they follow the paths she has laid out for them. One 
illustration. In sowing two-rowed barley it will give you a larger yield as feed for cows 
when sown on well-prepared land and in good time. Last spring she gave us back for 
barley sowed on the 22nd of April forty bushels to the acre, and when wo sowed the 
same kind of grain one week later, on the 29th of April, she gave us back twenty-four 
bushels ; and of the same kind of barley sowed just one week later, on the 6th of May 
she gave us back sixteen bushels to the acre ; and of that sowed on the 13th of May 
fourteen bushels ; and on the 21st of May ten bushels; and on the 28th of May, eleven 
bushels. Some men complain because they cannot grow enough grain for their cows 
while good I tame Nature is waiting to throw it into their laps. In the same way she "ave 
us back of oats sowed on the same dates, with intervals of one week, in the first instance 
thirty seven bushels, in the second thirty-three, and the third thirty, and the fourth 
twenty-seven, in the fifth twenty, and in the sixth seventeen. You see how gradual the 
shiinkage gees on when men have not enough business knowledge, professional skill, to 
nmke nature serve them in the best way. Then liesides that we are trying to show far- 
mers how to feed in the most economical way so that the feed will cost less than the 
product of the animal will sell for afterwards ; how to liest combine the growing and feed­
ing of crops so as to have the best value in butter at the least cost. People somehow or 
other don’t like to pay twenty-five cents a pound for butter that has only one good object 
m the family, that of saving bread. (Laughter). Now, butter that is made from turnipy 
milk will save at least half the consumption of bread among people whose taste is at all 
delicate, and the effect of half the bread being saved would be that half the flour would 
be saved and only half the wheat would be in demand. Then the wheat would go down 
from one dollar to fifty rents at once. (Laughter). Let me give you another illustra­
tion showing how the improvement of our butter will help every single product of the 
farmer to fetch a higher price. A young man got married and after his wife had got 
through saying nicely buttered things to him she noticed with an economical oye that ho 
buttered Ins bread very extravagantly. She said “ John don’t you know that butter 
costs twenty-five cents a pound.” “Yes, my dear,” he said, and with that he folded the 
dice and buttered the other side, “ and I think it is worth it” (Laughter.) He was 
not going to reduce the consumption for any such reason as that.

But to show you how wc
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M. d° this work in connection with the Experiment Stations,

et me give you a very Hhort outline of the area we attempt to cover and of the different 
lines Me attempt to take up. Hrstof all you have here at the centre of the Province 
of Ontario, an Agricultural Experiment Station in connection with the Agricultural 
College at Guelph. For fourteen years that Experiment Station has l>een trying to shed 
its light out into the homes ot the farmers ot Ontario, and some of have welcomed its 
beams, have accepted the teaching and are now grateful for the help. But many of them 
have screened and shut their eyes while their neighbors around them were reaping these 
advantages and they have looked upon it with suspicion because it was a Government 
institution The first summer 1 spent at that Experiment Station I began to test the 
effect of salting the milking cows. They were salted every day and gave fourteen and a 
half per cent. more milk than when sal ted once every ten days. Fourteen and a half per cent, 
means a great deal on the herds of Ontario. Your good friend, the chairman, introduced 
me as lining connected with this institution, I was proud to work in the dairy depart- — ..
ment there, because of the useful work it has done, and there has been appointed to succeed ■
me at Guelph Mr. II. II. Dean. Mr. Dean’s whole heart is in this work. He has been ■ n.°!
a popular and successful student, and he will leave nothing undone which he can do to 1
make his work valuable. I hope the farmers throughout the Province will give him a “ 81
fair chance, and I am sure he will render the farmers of Ontario abundant service along 
the line of his own department. Now we have other stations. Wo have at Ottawa a 
station called the Central Experimental Farm. There we have nine breeds of cattle ; we 
grow all kinds of grain and grasses and roots and fruits and trees. Wo grow scores of 
things for the sole purpose of finding out for the farmers things they cannot discover for 
themselves. I went to Nova Scotia starting down the beautiful old St. Lawrence river, 
that most magnificent, noble stream. I then went up that weird river called the Sague­
nay. I may tell you that one man drove sixty miles to get one day’s education in cheese-
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making. Some months afterwards I heard that he had been able to sell his cheese for 
one cent per pound relatively more than he had ever done before or than any other fac­
tory in the county was doing then. Then away around from there past Riviere du Loup 
I went down to the Bay of Chaleur and away up around to Gaspé Bay. The people 
from .lersey, Ireland and Scotland are making butter and selling little else but that and 
oats. In îsew Brunswick 1 found a few cheese factories prosperous and paying well. 
Across the Lay of Jtundy up the Annapolis valley, the people have no cheese fee tories. 
You know there are always laws of compensation. The finest fruit grows there and the 
owners of beautiful orchards have an excellent reputation for their apples. Then around 
to New Glasgow and down the Antigonish valley where Mr. Archibald started a cheese 
factory some years ago. There are now eight factories and they are building more this 
year. Then I came back to the Nappan Farm, and what we expect from that is to show 
the most skilful way of carrying on farm work including the making of butter and the 
most skilful way of making it through summer and winter. Then a journey was made 
to Prince Edward Island, that gem of the provinces of the Dominion, with its softened 
contour and deep beautiful colors with the soil as rich as its products, grass as green as 
the slopes of Ireland and a sea as blue as the canopy of heaven. It is the best place you 
see (except lirockville) for getting fine cheese. (Laughter). About fifteen years ago one 
started a cheese factory and because some people had not done enough clear thinking, 
tie whole thing fizzled out, but now we hope to put an experimental dairy station there, 
and we have applications from several persons to get one summer’s education in factories 
in < intario. They will go back taking knowledge to those people. Then I returned to 
gu. bee, a wonderful province. Four years ago the cheese of Quebec was sold at one 
cent a pound less on an average than that of Ontario, and now I can find factories that 
are out selling even factories not far from Brockville. (Laughter). The Government of 
the province of Quebec has arranged to pay half the salaries of fifteen travelling inst 
tors to educate the people. Then across the province of Ontario. I could show you 
in this province people who will persist in boarding 200,000 dry cows all winter for the 
fun of it. They should make butter then when it can be made just as fine in body as 
when made from the best June grass, and have it sent across to England. Then out in 
Manitoba wo have an Experimental Farm doing work for that province similar to the 
work that is being done here. In this province with its capacity for sustaining two 
millions at least, we are trying to find out what things will grow and what kinds of farm- 
“8 can ,,i st be carried on. And far across the plains wo have a farm at Indian Head. 
Coining across here we come to a settlement of Icelanders apparently contented with 
their conditions of life up there. In most of their homes there were two shelves of books 
—these are men who do thiir thinking, men who are self-reliant, men who arc persever­
ing and must always win success there or anywhere. People who are make shifts have 
Imr l times of it anywhere. They have built a church, and have one of their own clergy­
men from Iceland. One said “ Veil, we are almost as enterprising as the English people ;

' church is built and painted outside and inside and paid for, but we haven’t put a 
mortgage on yet.’’ (Laughter.) So that this is self-reliance and perseverance to the end. 
» In h I was coming to this place I went up to inquire my way at a house. I could not 
sec any curtains on the windows or flower plants, so at once concluded that no woman 
lived there. Then I

rue-

oui

saw a clean churn standing at the door, and I thought a man would 
not clean it so bright. Then afterwards I thought there must only be a man, because 
the whole week’s washing was strung on the clothe’s line—just one collar (and that 
barely clean), in the middle of the line. (Laughter.) After all, these people in Manitoba 
who have to do the dairy work themselves as well as the outside farming, are all the 
tunc crying out for creameries. The men all over that country want to make butter 
and cheese to be safe against the disaster of frost.

Away out here is another Experimental Farm, just beyond the Rockies. Then 
down here in Vancouver Island they are selling butter at fifty cents a pound the year 
around. So from one end of Canada to the other the people who keep the most cows 
make the most money, and where they keep them milking the year ar und they make 
the most money from the cows they keep. So the whole trend of the work of this 
Association is to help the farmer to do more thinking, to have more ambition and a little
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more self-reliance, and to make from his own business not merely more money for him­
self but help to make times tletter all around. I have this to say in conclusion. If any 
one at all wants help from these Experiment Stations, they exist for the purpose gif 
helping the farmers. It is not counted trouble to answer letters of enquiry, and as 
the farmers get their eves quickened, their intelligence enlarged and their judgment 
strengthened they will be fortified in their efforts to make this country from short to 
shore the best in the world, and when our farmers are prosperous then everybody will 
have good times (Applause).

The Prksidknt.—I may say that I perfectly delighted with the meetings, not 
only to-day but this evening. I was glad to hear the addresses. The last man that has 
spoken is a gem in himself, one that this great Dominion may well feel proud of. There 
is no man stands on the continent, no professor, that has the same knowledge in the 
dairy business that he is now trying to educate the people so thoroughly in. Our good 
friend Governor Hoard did his very best to transplant this man to the Wisconsin soil in 
order to educate his people in the best dairy thought of the land, but on the urgent 
solicitation of his friends he was induced to stay hero to educate the people for this 
great dairy enterprise we have in hand.

Votes of thanks having been tendered to the speakers and chairman, the conven­
tion, led by the orchestra joined in singing the national anthem, and then adjourned until 
the next day.

am

SECOND DAY.—MORNING SESSION.
The President said he must apologise for the delay which had taken place in opening 

the convention this morning. Through the kindness of the Mayor they had been driven 
about the town and taken through several of the large manufacturing establishments. 
“ We thought we could see all the institutions of importace in Berlin and be here ready 
to go on with the work by ten o’clock ; but notwithstanding all possible haste, you see 
the delay that has taken place, and yet we have not visited half the grand institutions 
m this locality. I am perfectly surprised at the large and interesting industries located 
in this town.”

AUDITORS’ REPORT.

Mr. R. J. Graham, the Secretary-Treasurer, then read the Auditors’ report, which, 
upon motion of himself, seconded by Mr. Robert Philip, was adopted. It is as follows ■
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Mr. Aaron VVbnokr presented the report of the Nominating Committee as follows :

I'rnident : l>. Derbyshire, ht Vice-President: Aaron Wenger. 2nd Vice-President : John 8. Pearce. 
Directors : John Croil, Aultsville; J. M. Burgee», Carleton Place;

Sprague, Ameliaaburg ; Koliert Philo, Cailmue ; M. Moyer, Toronto ;
Walton, Hamilton ; John Hannah, Seaforth ; Kraetue Miller, Park Hi 
Brown, Holetein ; Arch Wark, Wanetead.
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Mr. Wenger moved, seconded by Mr. A. Millkr, of Brockville, that the report be 
adopted, which was carried.

The President,—1 take it

>od
in

snt as a great honor to be elected to the position of Presi­
dent again. There is no position in the province of Ontario that 1 would sooner have, 
because I believe it is the most important, position that any man could aspire to. It has 
such great possibilities that 1 feel 1 can devote a great deal of time to the duties and in 
this way do something for the groat province of Ontario. I thank you for this kind 
treatment here amongst strangers, and 1 shall always remember it with the greatest 
gratitude. I will now introduce to you Professor Robertson, who will speak to you 
the subject of dairy farming.

his

en-
itil
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ts. WINTER BUTTER-MAKING.
dy

Prof. Robertson : Mr. President, ladies and gentlemen, I have been very 
much gratified this morning in being driven around the streets of this thriving town of 
Berlin. We people, who spend most of our thought and nearly all of our time in trying 
to provide food for the working people who in turn furnish other things that we need, 
tno often forget that the prosperity of our country depends not alone on the success of 
oui farmers hut on the thrift and enterprise of those men who even make the buttons 
for the farmers' coats, the shirts for his hack, the shoes for his feet and all those other things 
which we have seen in process of manufacture this morning. Yesterday I told a friend of 
mine that the population of Berlin was about six thousand, and I felt that I had almost been 
stretching, but now 1 find you have nearly eight thousand people, and that your throbbing 
manufacturing enterprises enable you to make every township and county in Canada pay 
their tribute to you, because your goods go clear across from onr shore of the continent to 
the other. I want to say in this connection that the closer the bond of sympathy bet 
people working in towns and people working on farms, the more will we be able to help 
une another and to enjoy even privileges. Very often the countryman thinks the towns­
man is a man who waits to take advantage of him at every turn, and the townsman 
often thinks that the countryman is a tit subject to be skinned right down close 
chance he gets. When we know each other better we will be able to work togeth 
harmoniously for the advancement of the many interests of our one Dominion. This morn­
ing 1 will speak to you upon one aspect which will promote our common happiness and 
prosperity, that of making more and better food in the winter time. The task and 
occupation of the farmer is to devote Ins talent a >d strength to solve these problems 
that face him in such a way as to bring back from nature as much as possible all kinds 
of food which contribute to the support of the race to which he belongs. Now, a man 
who follows dairy farming and provides food for the people during the summer months 
only is like a man who owning a button factory shuts it up for the winter saying,
‘ Closed because the winter is cold." With all the plant idle, all the hands discharged,’ 
no income throughout the winter months he could never compete with another button 
manufacturer up in Port Elgin that runs all the year round. No more can a farmer in
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Waterloo compete with a farmer over in Wisconsin or in England who keeps going all the 
year round and has an income all the year round. Now, winter dairying has nothing in 
itself that is hostile to summer dairying any more than shirt-making in winter has in it 
anything that is hostile to shirt-making in summer. Perhaps you make a different class 
of gmds, that is all. At the same time business should run the year round in both 
instances. Farmers have come to this experience in their calling, that their profits are 
threat, ned with annihilation. Times are hard — there is no question about it—and 
times are hard u| on the farmers whose occupations lasts only half the year. Times are 
not hard with farmers ir Ontario who keep their business going and sell products in the 
summer time ami fatten and sell steers and other stock products in the winter and 
spring. ^ These men have been doing well during these past ten years when times were 
h*rd. Now. a dairyman who has no f it steers to sell can do something else. The point is, 
can we begin winter dairying without much further outlay I A Cieumery Association is 
just an organisation which takes hold of this new problem and helps the farmer to solve 

a creamery for only live months in the year will find his pitrons 
becoming thoroughly dissatisfied with the receipts from their cows. It cannot pay a 
niHti to feid cows for twelve months from which lie obtains cream for only five months • 
and the man who runs a creamery can never afford to make a profit nut of the losses of 
his ]mlroiis. Put that down as a solid fact. And the man who furnishes skill and 
turns around and helps to make the profit of his patrons larger will get a larger share 
for himself. Now, if a man running a creamery will try and extend the sea-on for a 
few months more he will find lie will get so little cream that ilin running expenses will 
run away with the profit. \«n need not begin to advocate winter-dairying until you 
educ te the farmers to feed their cows so that they will give milk during the winter. 
^ 1 u "ant to begin at the foundation, educate the farmers to feed their cows so that 
they will give milk and send it to the creamery. Tin n when they have abundance of 
pay culling in regularly all winter, they will'have money to p .y their current expenses 
and it will not take them all summer to pay the accumulated grocery hills of winter, 
hut they will he ahead and the summer will leave them more profit. I have said that 
'mil'll by way of preface to try and remove any misconception that winter dairying lias 
ai v hostility in it to aumnv r-dairying. Now, put tins down as my secon l proposition, 
that the I I ice of butter in the summer time is one factor in a farmer’s business over 
which he 1 as almost no control.

it. A man who runs

A man. twenty men, fifty men, five hundred men, can 
never, I y any manipulation, raise the price of creamery butter in summer by one cent 
a pound. Hut creamery butler fresh made will sell on the average throughout the 
winter for about a half more per pound than it will from June to Septemlier. A man 
lias exclusive jurisdiction over that factor. He can make creamery butter from June to 
Hi pti inls r and take the prevailing price then, or he can make from Septeiul-er to 
June anil get the prevailing piice then. Then put this down as my third proposition, 
that the man who lets his cow go dry for seven months of the year will get |,„ during 
the other five months of the year and will get less during eicli of these seven months 
when she does milk, than will the man who makes his cows milk not seven, but ten months 
in the year. Men say if they milk their cows all winter they will get a smaller II ,w 
in summer. As a matter of fact, they will get a larger (low during the summer months. 
A cow that goes dry in the winter time that is fed upon dry food will have her system 
so ill-ndjusted for milkmaking that she will give less milk in the summer. Take these 
charts now. I will take the Jeri-ey cow, not. liecause she is the best cow, but because 
the ideal form is easier described on this contour. The form of a cow’s body will reveal 
both its capacity and power for making milk to the eye of the skilful judge. She is a 
■lilk making machine, adjusted even in regard to the economical contrivance of her 
body for appropriating bulky food, here (tl.e mouth) coming out in the concentrated 
form of milk at this end (the udder). Now, if allowed to become dry. she may not be 
so well developed here (the udder), and in a short time you will find that she drops oil 
in her milking because she is not developed into the form for giving milk. In your 
heifers, the first season develop these parts of the body and thus make your means 
better adapted for carrying un your work. l#t me give you the points of a cow and 
show how the can be assisted for the enlargement of her capacity for winter dairying ►
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Beginning nt the mont valuable one, you know a large udder is desirable and the iioints 
cf excellence are first length, then breadth, and then elasticity-softness of quality. 
This is a very peculiar and mysterious laboratory wherein the cow changes the blood of 
h. r system into the milk she gives the dairymen The next point to look for is a soft 
mellow skin. Any one knows that a steer will thrive better if be has a soft mellow 
ekin. A man who feeds his cow well through the winter on succulent food discovers that 
the cow has a skin more mellow and soft and unctuous. The skin is a most important 
organ which goes around and through the cow’s body, the only interruptions being in 
the stomach. The digestive action depends upon the activity of the internal lining of 
this canal, in pouring juice upon the food in the stomach and then in assimilating 
the fund after it is partially digested. Any treatment tint will make the outside skin 
more mellow, more movable, will give you a better cow. The next point ;s a In rue 
huml wiili libs broad and wide apart. By the use of bulky and nutritious feed you 
will dec clop and conserve the digestive power ami augment its jiotency. A cow that 
livra all winter on straw will find, in the spring, that she has been reduced so much in 
her productive capacity by having to nutrition from this straw that who has got 
tutu the habit ot wasting things. That cow won’t give you so much milk all summer.
Th n a cow needs to have broad loins and long rumps. You cannot change this, that 
is Born in the cow • hut you can do this, if you keep on developing the milking qualities 
of any cow, you ill find that her progeny—her calves--will very soon have the long 
rumps niul broad loins. Then you will have better bred animals for giving milk. 7..* 

should have a rather long tine neck, tine quiet face, witli large eyes. Bid you ever 
see a cow with a short neck that milked a long time? I do not'think I can ever 
recollect a beefy.necktd cow that gave milk for a long period The object simply is to 
show that a man by giving a cow some chance will develop in her just the form that 
will help her to give the largest possible quantity of milk lor the longest possible period.
It is a good practice, because it is in accordance with a man putting himself into 
harmony with the laws of the universe which, when he does that, will sliower blessings 
on him every time. The cows that milk through the winter, or ten months in the yetfr, 
will give more milk per head than a cow that only gives milk for six or seven months] 
and when a man gets more milk per head he will find that he has larger piolits and then 
he will keep more cows. I will repeat what I said yesterday, that 1 think every dairy- 
limn who Ins a hundred acres of good land should keep, at least, twenty live go al milk 
cows. Now, how will he get the cows 1 The trouble is if he milks only in the 
time he will not raise many calves. You will find this all over the country, the 
will raise the winter calf seven out of eight times. I would not advise a man who 
has twelve cows to buy thirteen more, hut bv having winter calves, if he will rear 
tiie.e, in three years’ time he will have twenty live cows. I would have things adjusted 
to feed those cows, by growing corn and filling silos. In that way I would'put myself 
down as saying that every cow would bring me in each year, at least, $50 on an aver- 
age. One man down near Brampton, for three consecutive years, by making butter 
and selling it in Toronto, had receipts averaging $73 per head. He had $72 one year 
and $75 another. This was from twenty-eight cows. He had private customers and 
•old at twenty eight cents per pound. Then not merely will you have more vows for 
milking. Half of the calves are hull calves. Well, why should the farmer kill his 
hull valves when all the year around people are clamoring for beef of good q mlity. I 
remember a story of a man who suggested that the beef should lie graded as they grade 
wheat in Manitoba. This man got a piece of an old ox and tried to cut it, but the 
knife and the beef seemed to be ill-adapted to each other to the end of bringing about 
separation. He suggested to the proprietor of an hotel that if they graded their beef as 
they graded their wheat this should be graded as number one hard. (Laughter.) If 
calves are raised through the winter they can he fattened rather more r.ipidlv, coming 
into the market in capital shape when they are two years old, and the dairyman who 
grows lots of corn can fatten loto of steers and add income in the spring in thie 
manner to summer and winter dairying. I want to say this also that the man who sells 
Lui ter through the winter will get for that butter o rowUaui demand at a good price. He 
will have some trouble at tiret, but there ie an unlimited demand for excellent butter in 1
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large cent res of population. Mr. Moyer stated they were paying twenty-three cents in To­
ronto for butter which is adapted to the want of their customers and that they get a butter 
which they could not sell at five cents, or even give away. Meanwhile if we could send 
across a weekly shipment of butter to England, we would get the Danish prices netting 
now twenty-six cents pr pound. In 1880 I went to the Colonial exhibition. I had some 
butter from the Ontario creamery. It did not get there very well, and was kept at the 
exhibition until it was unsuitable to be sold as first-class butter, and yet 1 think it sold 
for 108 or 110 shillings ; but a capital shipment was sent through afterwards and that 
was sold at the price of Danish butter, and every year since I have been asked by the 
firm who bought that shipment to send from three to live hundred tubs and I could 
charge what 1 hail to pay to get it. There was no limit. Now one point more. It is 
xeiy haul to get farmers to go into this business so I will tell you what my own view is 
of the best way to go to work about this thing. You will find first of all that the farn 
will hardly make their cows milk through the winter and send milk to the creamery at 
first unless they have positive proof that creameries run in winter are to be a success in 
our country. Farmers are rather timid in going into anything they do not understand. 
If a man comes along with a first-class humbug they will go into that straight, but if a 
good thing comes along they are the most conservative class of our population. The 
farmers sav, “ Well, we don’t know exactly how well the Canadian-made butter would 
sell in England; it might only sell as second-class.” Farmers don’t believe that winter 
dairying by supporting tin- creameries Would pay very well. They say that “ we don’t know 
that England would pay us high prices for our butter." I would like to see in Ontario, 
at two points perhaps, and in each province throughout the Dominion such an experi­
mental dairy established as would endeavor to discover the best methods of making of 
cheese ; to find out how to solve those problems in that difficult process of cheese-making. 
Then l would propose to have these same buildings used for making butter all winter, 
and having the farmers in those sections send their milk to the factory to lie made into 
butter anil taken lo England. I his butter might be shipped every second week or 
oftener, and if at first it does not sell high I think the Government lias resources enough 
and inti rest enough in the dairy business to be able to stand all the loss on w. ekly ship- 
monts of fresh made butter for four or five or twenty weeks until we establish a 
reputati *n in England and let the people know that our butter is excellent. The whole 
thing will not come at once, but when people see how this will take then I dare say 
twenty more factories will start up and this will become a source of influence to help the 
farmers throughout the country. Now 1 do not see why we should not do that this 
coming winter. If to the men whom the farmers send to Ottawa to vote their moneys, 
to make their laws, to help to develop the interests and resources of this Dominion they 
Mould say “ W e want that, w< are going to _ have that"—the members of parliament 
would say, “Yes, you will have it.” We have in this Creameries Association with all 
the power behind it an organisation which can say “that lias to come this year.” So I 
would like to see you pass a pretty stiff resolution, if you want that, if you are bound to 
bave it. And if you don’t get it, then 1 suppose you will have to do as the good old 
woman said when she was in trouble. -She said she always got some consolation 
when everything else failed by trusting in that promise : “Just grin and bear it for a 
while. Let me say a few things as to how this winter dairying presently can lie carried on 
advantage in the farm home, because in connection with that same scheme of helping with 
farmers to make butter in winter by furnishing milk to creameries I would like to see 
the farmers helped in some practical way to make more and finer butter in their own 
places. Notwithstanding the importance of the creamery industry and the advantages 
that grow from its development 1 think one half of the hotter will be made in home 
dailies for some time to come—in my lifetime anyway. From isolation of settlement, 
from various causes, about one-half of all the butter "product in Canada will be made in 
private dairies. Now I think that the farmers’ wives are eager to learn when they 
get a chance and l think the farmers’ wives are able to make the very finest butter when 
they get a fair chance, but I think the trouble has been that the men have had all the 
good things. 1 hey had to have the horses and the reaping and mowing machines and 
the driving sheds and everything else they wanted while their wives had to get along with

icri

i

n



105

one pantry for keeping the milk, the l»utt> r, the cold vegetables, the pies and everything 
else. I here the cream took in the mixed flavor. Now if the farmer would give the wife 
» small milk house I will warrant that it would be kept far more tidy than his driving 
simI, and she would take such a pride in it that it would make a man look after his own 
business. Then go around and se ■ this woman struggling with an old-fashioned 
chum, working twice as long in churning the butter as there is any need for, and 
until it is not so nice as it would he if churned more rapidly, all in,cause this man 
h„l to buy a new top-buggv and to build a new driving shisl, etc., never thinking 
tint Ins wife should have her strength spared ami the needs of her department pro­
vided for. (Jet rid of these old fashioned churns and milk houses and you will 
revolutionise the butter trade at once. I am not in favor of strikes, but if 1 could 
r»»jun the ears of the good worien that are «uch an ornament and joy to the houw- 
holds of Canada 1 would have them strike and say “ We won’t do anything until you 
go, us new milk houses and churns ” Men would likely stand out for a while, but they 
would have to give in. (Laughter.) I would like to 
throughout all the provinces and clear
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see a scheme inaugurated 
across our whole continent whereby one man 

or two men in each province with a capital equipment of dairy apparatus loaded on 
a travelling waggon would go right to every township and spend one day at one end 
ot it uiid another flay at the other end ot it (letting the people know beforehand that 
tlu v were coming) and show the nicest butter prints and other dairy appliances and 
practically illustrate and demonstrate the best way of making butter. How much 
would that cost, do you suppose ? Each man would cost sav «800, and for two «1,000. 
In this province there are about 200,000 farmers somewhat interested in dairying. 
How much would that cost I Less than one cent apiece. I think this would induce the 
tanner to get his wife a new milk house and a new churn. I find if one woman 
gets a nice, attractive, cheap dress twenty more women want to get the same thing, 
ami it one woman gets a nice, new milk-house and churn twenty more women give 
t husbands no peace, night nor day, until they get that new milk-house and churn 
also. I his would bring very much good to the dairy business. Now a very few facts
a wit the making of butter after it has got that far. The cow elaborates the milk in
the udder. You have blood coming in by the arteries at the top of the udder, 
which is composed of two glands lying lengthwise. Peculiar cells line the inside of 
the lactiverous ducts down which the milk trickles to the milk cisterns at the tops 
ol the teats. In each cell a formation grows th it is almost like a tiny bud. That 
hud by and by drops off and trickles down with the liquid milk. These buds are 
the globules of tat from which all butter is made. They float in the milk. Milk is
practically all soluble except these globules and these are held in suspension in the
iijuid of thft milk Ihey come to the top when the cream rises because they are 

lighter than the serum, but if a person after milking leaves the milk in the stable 
until the temperature goes down to sixty degrees these globules do not get through 
quite so quickly. Changes occur which make it almost impossible for these fat 
globules to gather to the top, either so completely or so quickly as if the milk were 
s, t in cold water immediately. To give an illustration. A man gets into the habit 
ot doing nothing for an hour after breakfast every day. He will by and by want to 
take an hour and a half and by and by will become an unskilful, lazy man all day. 
(jet into the lm^it of setting down the milk pails for half an hour after milking and 
tln se globules follow his example, since the man whom they are trying to serve is 
not trying to hurry. So in that way you will just find' that inanimate nature 
always responds to man’s activity or to man’s slowness. The centrifugal machine is 
niniiit for the same purpose of separating the cream. It swirls around very fast and the 
heaviest parts of the milk are thrown to the outside and the lightest parts to the inside.
Meanwhile if a man cannot use that—and for sometime it will not be in common use_
every man through the winter time can get plenty of cold water, as ice is very easy of 
access. Cold water can be gotten very easily, and if you put the milk pail into cold 
water you will get off the cream very quickly.

VV hat about this bad stable flavor that never comes in milk from a cow that 
is fed on wholesome food Î If you feed a cow in the winter time on turnips yon will
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hitvu a turnipy flavor. Every man should have a well ventilated stable, but not two 
well ventilated, not ho well ventilated that in January those winter zephyrs wdl And 
their way across the cow’s hack ; but a fairly well ventilated stable that keeps the cow 
healthy. When the cow gives the milk it is warm—between ninety-seven and ninety, 
eight degrees. At that temperature milk will evaporate and nothing can settle on it so 
long as it is steaming, Imt if you leave it until cold it will absorb the stable flavor. If 
you attend to this matter of quick setting you get two gains, move cream and butter and 
a better quality of both. A in an never does the right thing without getting two or 
thn e consecutive rewards for it. Unmeasured are the advantages of doing what is right. 
1 hen a very few words about the effect of churning. In making butter at home one 
can all through the winter churn once a week only if need be, and h tvs tho butter of 
exquisite flavor. Tlius, you see, there is a great deal of labor saved by churning om- day 
a week instead of three. That can bo done in this way : if the cream is quickly cooled 
until it stands at forty degrees and is left cold until one day before churning and then 
warmed up gradually to seventy degrees, and has added to it a small porti m of sour 
cream or sour skim uiilk, the cream will churn easily and save all this trouble of churn­
ing and washing of utensils three times a week. Keep the cream at a temperature of 
forty degrees, raise it to seventy degrees one day before churning, and add about two 
per cent, of sour cream or sour skim milk. No man can alford to churn without t 
thermometer. He might as well shut his eyes and try to guess the color of the neck­
tie of the next man. This plan of trying to tell the temperature with the Angers is no 

If you will do these things we will And th it dairying in our country will b-gin to 
take the place it should have in our agriculture. It will be the one thing to which all 
the rest of the farm work will mainly tend, ami the selling of concentrated products will 
pay far better than hay and coarse grains. A man can concentrate more skill and 
lalior in

use.

a ton of better which at twenty-five cents a pound, is worth fcfiOO than he 
can load into an equal weight of hay. Besides he need not load into #000 worth 
of butter one-tenth as much ol real hard manual labor as into the hay required to fetch 
as much money. It will leave more time to think, and thought always sells dear iu pro­
ducts. So instead ol going on blindly grinding out blind results by merely following 
the men that have gone liefore us, we will And Canada certainly the best place to make 
mük and butter—summer for cheese mainly, winter for butter mainly. The raising of 
sto-k in winter and the fattening of swine in summer can bn combined, and then along 
with these sheep and horses can ho reared. The more of these products and anitu ils, and 
the less hay, grain, and straw we se.l, the richer we will keep our farms and the farmers 
will become wealthier than liefore. Along that line I believe winter dair) ing will come, 
and when it does come we will wonder why we have been foolish so long. (Applause).

Mr. Moykr—The farmers around this part of the country all raise turnips, and 
to think they connut get along unless they feed them, Now, when we g » into 

winter dairying I think this sliou'd be stopped There is one other point which 1 think 
is of very great importance, which has not been touched upon at all yet, and it is a very 
simp.e one ; that is the silting ol butter, I And many people use coin min barrel salt, 
and very often you will And lumps of it in the butter. That depreciates the value of 
the liu'ter at least two or three cents a pound, au l fine Halt can be g >t costing very 
little more a birrel. People should use nothing but th., very best of salt for butter- 
making. The ordinary barrel salt is not lit to be put in butter, and by sating a fraction of 
a cent on salt they loose from two cents to four cents on their butter. 1 believe that 
three fourths of the butter that comes to Toronto is sti I salted with this connu m salt. 
Now I want a little light about ripening cream in the winter time. [ think that at about 
forty degrees it will keep in perfect condition for a week, hut after it stands three or 
four d i\s there is a change. There is not the same change as in the summer time when 
the heat nukes it sour. I learn from experts every day that if we let that cream stand 
for three days and then use it on the table it has not that nice sweet flavor when fresh, 
and if that is the case it must certainly injure the quality of the but'er. Now, I do 
not know whether the idea of put'ing in sour cream before churning will work, because 
this sour cream must have been injured by some chemical change which f cannot explain 
to you, but 1 know it takes place. I have suggested to several of our matter* the idea
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of ripening quickly by heating the cream right straight to a temperature of over sixty 
degrees. It will then get acid in a very short time ami perhaps the butter will have a 
letter flavor. But I would like to know what chemical change goes on in the cream, 
ülivii it in kept so c ;ld, alter standing for two or threo days.

1‘iof. Robkrtson—As to feeding turnips, the volatile oil in them 
its way into the milk and give the 
or gotten out only in a very limited

seems to find
taste in the butter and it cannot be smothered 

. . So the safest way is to never feed milk­
ing cows on turnips. In the matter of salting, any salt that is pure, that will salt to the 
as e but which you cannot discover in the touch is all right. You want to haye the 

butter tsste of the salt, but never to feel it, because it should be all dissolved, as it will 
be if you use a pure velvety salt. In the matter „f cream, after Handing a while it will 
ta-te old because of certain changes from certain fermentations that go on at low 
temperature. They make old cream lose its freshness, but the butter from that is the 
at ii'Mi'ly, *nd the fat seems to le unchanged. I find you can have as tine butter from 
wain which has been kept a we.-k in the winter time as from fresh cream. Now a word 
shout fermentation starting. It seems that there is in cream a certain amount of what 

- ailed the sugar of milk. Now there falls into cream from the atmosphere some of 
those spores that you see in a barn when a beam of light is striking throngh a crack. 
These things are falling mto the cream all the while, and many of these start fermentation 
,ust the same as when yeast ,s put into bread. Now the sugar becomes changed by the 
activity of these germs. But that kind of fermentation does not work very well except 
between sixty and ninety-eight degrees, and then if aho' a that temperature does not 
work so well If your cream is kept at one hundred and fifty degrees it will not go on 
•t all, so that if you kill these germs and protect it from receiving more of them you 
can keep the cream as long as you like. It will keep for a year if sealed, so far as 
«ouim ss is concerned. Other fermentations would cause it to spoil and decay in other 
directions. Now, if you have it exposed in milk pans, there will be going on in the 
milk when at sixty or seventy degrees, lactic fermentation. Then it gets sour fast 
enough If you keep it at forty degiees it does not go on at all, and if you increase the 
temperature up to sixty it goes on slowly. Therefore, in the winter time I put in a small
C-Ll .Z.TÜ”ll" '1“i'k*r ,0“ “• ore,“"11 *» e-*urniuo

Name 
measure.

m^ssismto get into the right position amidst all this. 1 am using a centrifugal machine in my 
o»n work and my_ exjK-rienoe is that there is no necessity for waiting for the cream to
t n XV Wh " d lke 1 M,k WL at n U!“ riPK,,inK 1 Ig it not the tirst stage of deoomposi- tv n. \\ e have run the fresh milk through the machine and churned it and have got a 
trst class quality of butter. Some of th s pot by in August in tubs we are using in our 
families It was put up in butter tubs, not quite salted sufficiently for tub butter, and 
Z-8 n‘* hk" fresh butter made yesterday, it is what would reasonably Ik.

Zilï t ,1 8 ,N?W' Whv lhlî WMtlwl for ttllowitt« »"7 taint or anything else

ï ïritriLï xitsiTu»1 rr:*1 tw ,e *m «**• * *■***
... n.Mr' W*Ka*R—1I»ve you not found that you did not get as much butter from the 
«went cream as from the sour t
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analyzed in all eases ami I found that there was recovered by churning sweet cream only 
entv seven per cent, of the butter fat. In another 1 got ninety-seven pounds out of 

a possible hundred when churned far too sour to make the butter nice. You can strike 
the mean and get the most and the nicest butter from cream slightlv sour. There was 
sonic difference of opinion as to the method of churning with regard to the bursting of 
these globub s ol fat. So far as I know, they merely lient in the milk and all we require 
to do is to get the cream in such a condition that limy will come through and strike and 
stiek. The aciil seems to facilitate this object. Tie n, another point is this ; it has Iw-cn 
said that these globules of fat are injured by slow r fast or some other kind of churning. 
They are so small that I have never known am kind of mechanical movement to injure 
thi ni. h ifti en hundred of them would lie together like a row of marbles and measure 
less than one inch. Hut the least change of temperature will change them very much ; 
so that the grain ol Imiter is neatly always spoiled by the temperature and not on 
account of tin movement. Then, while the souring of milk is in a icrtain sense decom­
position, it is not what you would call putrefactive decomposition, and the lactic acid which 
is formed is itself a germicide which will destroy certain other spores. For instance, 
if a man makes a cheese sour it will keep for two years without docaying and will keep 
so long mid be so hard that he is allowed to keep it all the time. (Laughter).

sev

Mr. Thompson—What is the effect of light on color ?
1‘rof. Roiikutson—Light will always make it brighter. At the same time more 

lactic acid germs get into the cream. Rather than brighten the color hy the action of 
light I would put in a little coloring and make it yellow or hrown as mv customers 
preferred. ( Laughter).

Mr. S. ('. Ci.ahk—Would it do to use buttermilk instead of sour milk or sour cream Î
Prof. Roiikutson—In buttermilk you have something you have had through the 

churn before, then if you put it through the churn and have it in the buttermilk again 
yon will find other fermentations which are apt to produce a peculiar smell which butter­
milk acquires after standing for a long time.

Mr. Thom vs I Shown—You refer to tie- temperature being lowered by the milk stand­
ing for some time. Would raising tie- temperature of the milk to its normal state cause 
the cream to rise equally well. In regard to that there is another thing that is recom­
mended, that we add from one third to our quarter of water, and there seems to lie a con­
tradiction about this.

PACK At IKS Foil THE HOME TRADE, AND TEST I NO CREAM.

Mr. A Altos \\ K.NiiKK was next introduced, lie said : Tlu-re are a number of pack 
ages in the market. First ol all you know the old fashion firkin used in this market, 
with both ends loose. Tin n there was the old-fashioned hand made tub. Subsequent to 
that there was tin- spruce tub, made by machinery in Qucla-c, and subsequent to that 
again wo had tin- tin lined tub. Now, these are all good packages for the ex|xirt trade. 
For the export tub, however, I prefer the tin-lined and tin- lirkin. There is no soakage, 
and, with a good salt paste on the top, it will keep the air from the Imiter. Then 
makers prefer the spruce tubs to suit some of the English buyers. They have la-cii in the 
habit of receiving the butter in this sliajie, and the English market is very conservative, 
but I liml the tin-lined tub keeps the butter better than the spruce tub. Now, as to the 
home tub, some of these arc good. Some people want a small package of butter to last 
two oi three or four week», and many of the dealers want those tubs. Outside of that we 
have a li'tie package brought before the public by Mr. White, of Belleville. These are 
made of white wood and tin, la-ing lined with paralline inside which renders them perfectly 
odorless and tasteless These are good packages for the home trade. Then we have 
the pound prints. Hut the trouble that I have found in my trade is in making these 
prints. It is a very nice way of putting up butter, but the additional expense of keeping 
men to make these prints and of sending butter in that shape to the market means a good 
deal of expense and loss of shipping cans.
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My experience last season was that if I liad packed my butter and held it for later 
Kales I might have made more prolit. My creamery is run on the cream-gathering system. 
In place of paying for the cream as it comes to the factory l was led to the discovery that 
there was a great difference in cream, for this reason that no two farmers’ cream would 
ri-v under the same conditions. I believe under the same conditions you will get pre­
cisely the same cream, hut habits vary very much and the cream varies with them. For 
instanee, a farmer had live or six or eight inches of cream and we churned hv a test and 
paid for the next two weeks on that basis. If found short I deducted, and if there 
surplus I added a little to make the tiling uniform. I found that the shoilage was too 
great to make anything out of it. Then 1 got a cherry tester, hut this I found impracti- 
cable in many cases. Then next we heard of the oil test. The oil tests consist ol small 
tidies about nine or ten inches long. Y ou put in about live inches of cream. The tuls'S 
aie all numbeied as well as the samples ol cream, and by this means the manufacturer is 
protected and the patron is likewise protected. There can Is* no possible mistake by 
which the patron will not receive exactly what his cream is worth. The samples of cream 
arc brought in during the day to Is* sour next morning slid rocked in this little churn 
until they are churned. They are then taken out and put into a water hath, hot enough 
to melt the butter in these tubes, when the oil will rise to tho top, ami the depth of 
that oil is measured and from that we arrive at the conclusion as to how much thecYeam 
would yield per inch. If there is a surplus of butter in the cream you should arrive at 
a conclusion us to whst it is worth and add that percentage, and if there is a shortage deduct 
the percentage. Hut to get the proper value, these tests should he made every day, 
I» cause one day a farmer may have twenty inches of cream testing eighty and the next 
■lay lie may have only ten inches testing one hundred For every twenty inches of 
cream he would have twenty-six pounds of butter, taken on an average, and on the first 
test he might only he paid for two pounds of butter. The patron should Is- paid exactly 
for what his cream yields, because we timl the cream supplied by very few farmers to the 
creameries is exactly «like ; hut 1 tind where proper care is taken the cream will vary 
very little from day to day. One of the largest patrons 1 have sets his milk in a spring, 
llowing right out of the rock, so far down that it is not influenced by the hot weathei of 
summer. The temperature of his cream is kept the same year in and year out. It has 
hluod regularly at one hundred on a test as to the value of the butter fats from the open­
ing of May till September, showing that under proper conditions the cream will always 
lest the same ; hut I tind that under varying conditions it will vary from time to time.

Then, in regard to testing in the ccntiifugal creameries, Mr. Sprague, our creamery 
instructor is a huttermaker and can give some information. A great many patrons have 
tic idea that if they send sour cream they will get a higher test, a higher percentage 
mill a higher yield. It is wrong where the cream is taken out of the water and soured.
I hose who do it arc injuring not only themselves hut the creamery. There is a certain 
amount ol wlie) in the lower cream and the upper cream is richer, and when patrons 
semi it to the factoiy in this shape it is so sour that the huttermaker cannot get tho 
article lie should get. We want the ripening and handling of cream done entirely by 
the hutteriiiakers

was a

CREAMERY INSTRUCTOR’S REPORT.

Mr. Mark Sph.OI.'E was next called upon to present ' !s annual report which is as
follows :

Mr. President and Gentlemen : It is gratifying, I assure you, to present this Board 
with the Instructor’s Annual Report. There were thirty nine creameries under super­
vision the past season throughout Ontario. The daily average make of these thirty- 
nine creameries was 14,500 îb. of good A No. 1 butter. Of these 30 creameries, 11 
are milk gathering and ‘26 are cream gathering. I secured 27 members Tested 1,064 
samples of milk, and I take this opportunity of congratulating the creamery proprietors 

having such an honest and upright patronage, as there was only one conviction, out of 
1.064 samples. 11 was necessary in a few cases to give warning, and the warning in 
each case was sufficient.
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lti * *i,|! «’•'V'raco tin, opportunity, Mr. President, to ask the nuance of tl,i, Associ- 
*t"'n 10 j1* K,vcn tlie cr'ttin gathering creameries, I,y way „f their patrons There
in h nr'tl ’* *'■ " |,r|e'A ,'"t ,liat ,l‘rir cream inn ,t kIkiw n leet of 15 or If. ounces totha
nth or there ,g am,,,.thing wrong, an,I in or,1er to get .hi* large teat the cream in ..lav'd

lumUmV." ' ■ r, l",!T"a,;y insU"0,‘H is if not nude unfit for I,aman
sumption, ,h|ievi»||y in the l.ot -lay* of August and July. Now, these
and must l-e odueated before the desired high quality can he attained, 
art* icrniith 8 m uhivli tin st* troulili** are greatly inoriifiul.
At„mV^,0°k "lt".!l,IH ,Mrtt"'r>'0U wil1 «»'d enterprising creamery proprietor 
i , j ,‘"1':-uW;rBII,llk,d improvement in the quality of tlm cream
I 1 i,i quiry, I found the proprietor was aen,ling out anione hia natrons l rinted

dodgers or v,reniars, on ,1.....are of their milk, as ,o .trairdng, care of Zn, '2 î!m
ci, si", ry putton inm-t he educated a< well as the I,utter maker. Hoping this Associa- 
tiuie,Uaj mntr Uru of its k'ood work> ail,l '“it wishing to occupy too much of your valuable

1 am, yours obediently,

con- 
patrons should, 
It is true there

Mark Spracuk,
Instructor.

Mr., Sprague explained that nil hough there waa only one conviction out of 1 0C4 
patrons he did not mean to say that ihia was the only man who was found wiong ’ He 
irr In r s.,,,1 : Now. I find creameries where there ,s a marked ditference in the cream 

Ui I ° found the proprietor had gone to the trouble of getting out dodgers and 
have the to, am gat nrer place one in the hands of each of the patrons, giving directions 
as to the va", of milk and cream and this plan wo.ked w, II, and in those creameries where 
ti l has las n done lew show the evidence of the g.s.d work, es|»ecially j„ Mr. Wenger's
mL, ! , V ’ 1 T 1 waH ll"ire ,l"1 ,M'Kt of cream, calculated, in my Lti-

n ion, to nuke the last butter in th,-cream gathering creameries Mr. Wenger deserves
grest cm,lit for the enterprise he has shown in this direction, and I say this tostimulat 
des»* m others to do as Mr. Wenger has done. r stimulât

Mr J. XV ILFORD.—Mr. Sprague has given great praise to the Avion butter and of
riri'V'r1 leV<‘ltïHÂ,d !*’ ''u! 1 in OmsahiH we made as good butter us was
got* it A>ton- B,I<1 1 thlnk we demanded as good a price us any place in Canada and we

<* a

AFTERNOON SESSION-QUESTION liOX.

. r,"ruming at tw° o’chick, written questions, which had boon put in the question 
box dining recess, were disposed of as follows : 1

Qi'Kstiox.—How did the 
Exhibit inn, Toronto Î

dairy butter compare with creamery at tho last Industrial

n.iesl way. Really it was agre.t credit to the Créa....ry Association. You know the
Association gave something towards indu dug the Industrial Association to give a prise 
worthy of the < reunery Assoeu.ion and the dairy interest of the country and ,he exhibit 
was very nice indeed. The dairy butter, on the other hand, was fairly g ,0 l butter, hut 
there must have been at I lie least calculation six cents a p ,und difference in the value of
the average créa....ry butter as con.pm d wiih the average dairy butter. So I feel very
proud, and hope we will Is, able to make the .Inference still wider between dairy and
in'H..... l,utt,;r- , °f c0“r»« lh« ld"» his been talked about considerably of educating our
farmers to make better butter at homo. If it is to be made on the farm 1 would like to
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m:|k” the h,‘at we can, but there is five per cent, of the very beat farm houses lose mono» 
on aoco.mt of imaluUe,1 p «ople trying to manufacture b.itter without pnper facilities 
a i l without proper accoimnolainn to in mage this particular business N >w we know

Î , W'H have an unsuitable milk room and churn for his wife, who is without ample
r: ;rr ;.,ft,‘n w,lh,,ut Hkill‘ S ™ '">‘1 out by these things and careful insp*. 
. in that there is live per cent, or #1,503.00)a ye.r I .at through not hiving proper but-

m ike * » 700 0JinTt th "! ' l"** d“^rtrrt,,0', ‘,f f ,ur oe,lti » P™‘> I b «tween tli on, it would 
nuke 5- ,00 000 los„ tins as, yeir m o>ns;qvnoe of not having all the butter we mike
made III the beat way by the beat men and with the best facilities.

Qukstios.—(I) g cows r.-guiurly improve the k t-pin 
fore setting for cream ? (3) Will the

butter UI“TI0X — What “ the beit 6rail1 »*»»«> for improving the color and quality of

with one piund of either oil c ike or cottin seed mini per cow per day.
n,»k,?UKm|0N,'-|Wil1 y°" Ple,‘Sfl which breed of cows are most prolitable for butter 
making and also how much salt we should give per pound I
and hlW I>KB"IUKXy--u;»V(,rii°r Hoard was asked that question by a persistent inquirer
il wî'm f My dear frit ml. y >u may as well ask mo to toll every man in this 
room what kind ol a wife he should keep."

f'°f' Kodk*ts"JJ-I liny tell you that I would rather pick the man’s cow than his
Trnrt.^n y; U , 'f “ T‘" W lnu a l*r«« yi«ld of oraim or hutter he will get the most 
proh.a'de returns from Jerseys or Guernseys, or their grades. If he has a light firm 
and wants to get good average milk he will g,t it from the Avrshires ; but if *
««utter lor the water, and to raise calves for beef 
Shorthorns of milking strains, and liolsteina.

lie wants
as well as inilk, he will do best by the

i. t.kiïTiîTtatï.'"! ,l“ r"“” u,“ wi"r" °* "»lk *'»' "*>»
Prof. Romtimox—Well, whi n the milk is put into a can the largest of the fat 

globules n.e quickest and come first to the top. If put into cold water as soon after 
Ut» in,Ik leaves -lie cow as possible, nearly all the cream will come up. About ten per 
V, !,f U"y bo kft ,ln tllH miik. If that skimmed milk is set in » can sm ill fit 

glo .ules may come to the top for two, three, four or live days, but all tin ereim that 
comes up after the first skimming is in id j up of smaller globules. I, does not make
"“h k7|M "lt m P ,Rl',l,ulet v,lry in sizo fra-“ the fifteen hundredth down to the 
«mm thousandth part of an inch perhaps.

Qukhtio.v—Wotild you advise farmers to a id water, and if so at wh it temperature, 
to milk in the fall and particularly to the milk of stripper cows, to overcome the vie- 
-osity of the milk, lor the purpose of raising all the

Prof. Uobkrtsoi»—These 1st globules of which I spike have some dilBiulty in pass- 
mg through the serum. In the autumn and winter that is more gummy an I sticky ami 
will hinder their movement. Therefore, in the fall of the year I would ad l about 25 
p< r cent, of water to the milk of strippers. I would raise the temperature of the milk 
to about ninety eight degrees and it will make the cream rather easier of churning.

turnr be f<*'1 to ro** 80 al not to lie discerned by Usting in the 
^uk or butter Î If so in what manner can they be fed f

cream.
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1 . .PlTf Roberts,,N -Well, the feeding of turni|m to cows will always affect the flavor 
•f the fat in the milk. Some |»ople may not discern the flavor l.ut it'is still there Hut 
if people must feed turnips to cows the host way is to feed immediately after milking so 
that hy breathing they will eliminate this .«lor to a certain . xtent, and then if they will 
add a small portion of saltpetre to the milk when it is set it will lessen the effect of 
feeding turnips. It will still I*, discernible, hut t

Question -l>o you say that your experience that hy churning sweet cream sav 
•tatem.s rature „ hltydne degr.es y„„ get more hutte, -ut of it than hy churning it at 
sixty degrees? I have found hy taking cold, sweet cream and hy heating it up rapidly 
Mid churning it only about two-thirds of the butter comes off. ' Can vou explain why

lessen it as far as possible.

Prof. ItoiiKiirsox—ln the first place 1 did not say so, but two or three in the liai* 
sauf so. l.ut even it you heat up such cream rapidly to seventy degrees you will get just 
the large giol ules to stick where tiny strike and the small ones go with' the buttermilk 
An analysis would slo w aho.it one liftI. of these globules remaining in it. Hut on the 
Whole if you Will cause the ream to he a little sour before churning yon will get 
butter and that of a rather finer flavor. more

Question—If I understood Mr. Wenger rightly this morning he said that he plar.d 
test in warm water to start the ripening process Now, the half of those tests were 
ripe when he got them and hy placing them in the way stated there would Is* a part of 

K in o\crripf, and an I undvrhtood some of our speaker»*, the over-ripe gave the most
togive .-.oh patr |V "Tt kl‘UW “ hoW to co"“' at th,‘ t,,#t in the best possible way

.Mr. \\ knokk—As those who are familiar with the oil test understand, we use from 
twenty five to forty tul.s in the crate. Heme of these put in first at six o’clock will be 
sour; srn c p.t n. in the aft- morn will still be sweet. It would la* impossible to delay 
t« stirg those tl at are tour for the sake of ripening these that are sweet. We put those 

swt et into water at piol ably sixty to sixty five degr.es, so that they will la- sour 
moimng. Tl;e difhvulfy is we are not getting the butter itself; we are simi.lv 

f-tlV”?iIH 01 ,0 ,,'"HKU"‘* un'1 wp ,,l, Kt all these lists sour. Now it makes very 
Jittl. difleienee as l< ng os they ate sour and will churn. Afti r la ing churned the tilths
•re put into w ater at MO degre. s temp, rature so that the butter will .... It and rise to the
tep tin. ugh the butt, r milk. If properly done there will l«* two distinct parts. The 
upj. i put oil, the centre almost pure water, and the lower part casein or curdy matter 
V do not get that clean separation at the first which we desire we put the whole curd 
right back into the churn and do it over again, until we think it ia time to treat it with 
the hot water hath, so that the second churning will give us n clean separation The 
moment we have a clean separation all the oil will lie

Question—Are
.. . Pro1' R'";ki‘Tson—In packing butter in tubs the danger is that people will over work 
Jt, but in putting butter into prints, if the butter la* kept cool enough, there is little 
danger of over working it.

the

on tin? top.
likely to owr-work or undi r-work our butter Îwe

SKILL AS AN ESSENTIAL TO SUCCESS.

Hon. -Ioiin Dkvhkn. Minister of Agriculture, having been welcomed in fitting terms 
by the Mayor on behalf of the town, and the President on liehalf of the Association, 
said : I am sure I am very grateful for the kind words that have been spoken by l«,th 
the gentlemen who have given me this formal welcome in your midst. I am very glad 
indeed, to mingle with the citizens of this town and vicinity and to la, present at this 
convention, because I am not merely mingling with the dairymen in this neighlairhood, 
but I find mi n who are old friends from different sections of the country. We have 
them from tl...... and from the west, all interested in the work of the Association. I

V
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. iluw that tho name which you bear indicates to ray mind that you are desirous to 
.mprove. Association means associated effort; it means co-operation; and I cannot 
impress this thought too strongly upon the minds of our farmers everywhere. It is too 
Ira- that they are compelled to lead isolated lives, and if there is any class that needS 
m I»' associated in co operation it is the farmers of this country, and yet they often 
j U" :l'°of||wh,‘n caIled uPon to “stand and deliver" by other organisations which are 
f""ie,l for the purpose of endeavoring to foster one industry and another Now we 
are all working for the good of the common people. XVe are produc ing the sune’nro
f'‘Mn thisWr"' ‘"I S?,10 U"‘ *■'"* ,n‘4rk,"J'' ,,nd wllPn we think of tins we mus^all 
f. ■ m this regard that by aisociatioi, we are helping one another. By associated efforts

P"d"C‘ton ol lh" 7-
.... J*'J !"!i7i'i';u7l'“l,"l'"'lin|‘ *'!.7”“ '"‘7 ''<> ''7 «» l-lp of thi. Awoeiolion in

I establishing creameries in this country, it will be true for a long time to come
I , “l *T Pf,°P,° °lltl"* mtter wMI ,,fter a" 1,0 Produced in private dairies. Now 
" *.? .le tl,tt w" n"0,1 to 'l'‘vise some scheme by which we can reach these people

In-cause their products go on the market and mingle with yours and affect the sal.f of 
umrs to a certain extent. I have lieen thinking this over, and I want you to assist me
I thinkThaT! n ul l* ^T' 1Uelitf of the l,utter in this country.

„ V. “Sk y°U t0 h, lp ",e- 14,1,1 1 Pro,"i8<‘ /ou 1 will have no difficulty
p o ' w Government to assist in this matter wlien a proper plan can he

Now, if you an. to produce a better article you are to use Imtter skill. Professor
, lion of trti Y ke' I I y°U ab0Ut ,'he .n,‘u,‘NHily for the employment of skill in tho pro

. t HKilMsT,L n, LW<‘ a,g!,,L'UltUr,Hte ar,, >,lacil,R uP°n the "'irket. Now, I sulnnit 
f, , a . • Pr knowledge hup|s)se some of you in the summer time should 
! f “ tr,P d,,w:- the 8t Lawrence ami you took your place upon the deck of

1 ’ 1 ePPr,‘kend you would not go very far without feeling some alarm. Why? 
because you see an olmtach ahead which the ship is bound to strike and wreck the vessel 
md cause the loss of a great many lives ; and tile cold chills run down your back ; you

ot all the'MlLr mo,ne,,t that th7fl »* 11 nian Ht the helm who has a perfect knowledge 
o all the obstacles, so that when the proper time comes, by means of the wheel, he is
, ,! 'w 10 th° v'7l|1 80 that, “h« turns past the obstacle safely and bye and-bye

- ws up to he wharf. It was the skill of the man that saved the vessel from disaster! 
i that skill was based upon knowledge, and he could not have done it if his skill hid

w‘ I "T! T" k'T ,)dge- A,‘<l, H° y"Ur akiM ,,,U8t l,e buied upon knowledge as 
' . ^ ou must know what you are seeking to do -you must know what you have to do-

" order to bring about the very best results, an 1 therefore it comes to pass that although 
as,k,at,one like this cannot directly, they can indirectly, help von in this matter 

knowledge itself ,s not .kill. There is a decided difference. We may give testimony of 
"• knowledge xve possess, but ,f the parties interested do not lay hold of that knowledge 

le y will never be able to use it in this skill of which wo sneak. We as agriculturists 
ii" d more study, more thought ; we need, so to sp-ak, more originality. I like to see 
. neighbor copying his neighbor, but I do not like to see our agriculturists....re copyist, ■

; *; ntl",n”» h"ri’ >,av“ ‘>>at originality and are studying these que,’
, °ut for themselves. We have got to do this througlmut the province, and if we 

' ' l° k<H>V 'T ",th lh" re8‘ of '’t'-ation wc have to move forward in this regard. It is 
in enough that we should merely exercise our muscles, but we must exercise these 
' ’ more intelligently than we hive ever dr no in the past. Now, Governor lloird

I I 'i p." UrOCkvlllti att"“d,u* tl,M htsu'rn dairymen’s convention the other .lay, and 
I had a little conversât,on with him privately, an I he was telling me what might be 

n by the use of skiff He said “1 apprehend you will have to be skilful in breeding,
", fowling and in milking You will have to use skill in all these three matters " He 
1,1,1 of a nelh'libor who was a pitron of his creamery; this man was able 

t . receive something like $38 per cow and he was not satisfied with it and came to
ia ter'r •:Tes"niM,e li “ Vha.t,a'“ 1 t0 d°:.i8 there any way [ can improve this 
utter I Yes, Mr. Hoard said, “you may improve your herd of cows. Instead
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of having the herd of rows you have, you ought to add fifty per cent, to it* earning 
power, hince then the man ha* gone forward, hy lining skill and hreiding, until last 
year his herd of row* netted him $0.1 instead of >38 per head. Now, many of u* are 
ready to say “ Oh, I cannot do that." I don't like to Imar a young man say that. I 
never *«y it. 1 say if any man ran do it I ran do it, and if they can do these thing* you 
ami I can do them ; hut we don’t want to stick at what they have done ; we want to go 
ahead of what they have done. There is no u*e looking to governments to pass legiila- 
tirn to help us out of the ditch. One of the gieat cattle firms of Chicago, Armour A 
C< mpany, are aide, l.y wi rking the grease taken from anima1*, which might lie sold for 
five ceM* » | ound, through tluir mi at», to obtain elexen cen*a a pound for it. This is 
dene by the use of skill. It ia so w ith ri ference to all the product* which we grow upon 
the farm and what I l ave to say to you to-day is what I said to the convention at 
Joel kxille, lhai we neeil to put upon the market abetter ipndity of butter. How much 
of ti e imported butter ia consumed by the people of (Ireat Britian I They import 
JO,OOO.ODO hundredweights, but only 22.77.1 hundredw.ig11 of that is sent fmm 
Canai'a. We allow the people in Itenmaik to get ahead of us in this resiiect. We 
must not allow this; we must educate 
with more skill and take

people, and ai-k them to come forward 
ft share of the market wi.i. h i* here open to us. I ju-t hap- 

penid to pick up a report the oilier day which was sent in to our Itimau of Industries, 
which rame fiotn Hoi eit R.esor, of the town-hip of Markham, giving some iiveresting 
statist ira. last tear he had thirty Jersey cows, lie sold the cream, which lie was able 
to obtain from tin* herd of cows, in Toronto. He has shown skill, mind you, in the 
breeding of Ins herd, although 1 presume lie has also «hewn skill in the feeding, ami 
he ma shewn some skill indisposing of the pioduel, selling it to huge establishments 
in nroiifo like the Hos-in house, the Queen's hotel, and Met km key'a restaurant lie 
has produced 3,MS gallons of cream for the year, which he has I wen aide to sell at 
one dollar per gallon. I have tigur.d this out as heiug a little over $118 per cow.
1 ..!' *, for I1'" »<‘Uiacy of this, but give it simply as an example of the skill
Wjni ll lilts Ilf# Il r« fr| H <1 to.

I <|uite recognise that I am to lie followed by some ollu-r gentlemen who will 
‘ "" practical topics. But I just want to say this to you that we

the agrnulti rists of this country, should seek to help ourselves. One author sxys, 
" If y< u would reform our eouniry you must learn first of ,dl the way l don't think 
we |„ne reasm to lax ashamed of the results in the ilavs g me l.v ; but I am not 
satisfied. I Want to go ahead of what lias been done in the past. 1 want that 

r.xeelsior ' should lai the motto. You have my entire sympathy, nu t any rea-umable 
assistance which I can give in llm direction ol raising the average pro lucls of butter 
you may always count upon. (Applause.)

our

talk to

MILK TESTS.

TT. H. D*an, professor of dairying at the Ontario Agricultural College, was next 
introduced slid said : I do not know why I am asked to come Imre, but I presume it is 
brtuuee 1 am expected to say soin, thing in regard to dairying at the Agricultural 
College. I have not prepared anything .s|*. dally to say here, no vou will h ar with ms 
if my nniHiks are not as connected a* they might lie. Th n I have been awav at insti­
tute work speaking two and three times a day.

Allow me, Mr. President, first to congratulate you upon your election as president 
It ha* ben s-iid, if you want anything to succeed get a hig man at the head of if, and I am 
sure this convention hss succeeded in doing this. But not nly are you hig in stature hut 
also lug in hiain and in heart, leudy to sympathise mid lie ,i. We are here, gentlemen, 
in the midst of the land of sauerkraut, Iimberger cheese and bologna sausages, and I 
think that if you would keep the I‘resident here for a few day* he would grow eves 
larger than he is at the present time.
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1 nm somewhat like 
Someone asked if lie
,'nimilit. "..-.■^HSSKSSSS

I am requested to say a few word* thin afternoon about milk teats. You know it 
m h.- fash,on at ilm present time to invent new tests for the determination of the fat of

ml lUWk ThT.oSàTf °n thr "iark"t an‘ P»t^k i.f,ochraneV Short’s, the lie, ,ding f ,l?e , i t , faVOr.,‘'1 °" a,'vou,,t of tiw ■hortnea, of time they require but 
-f these take too long. A test to Is- serviceable must lm a, curtt,. If it en,n„

" muai is made by mixing amyl alcohol and concentrated hvdro chloric a, id 
he second ,s commercial sulphuric acid lly this inetho I y„u can es .Lj 
amples atAh, same tune. The Babcock uses commercial sulphuric a !d and ho

i i'l l** !" ,HO....... ’iperience with the Bibcock tester this last seism,, and I my s„v that
t is a-curate enough for all practical purposes. Now about its entity \,W the
" k r V .....rrV KiVy t'*"‘ »'»y '*« »'*k ia In «a th in two hTs You

» small machine, but 1 would advise not lou
on, which lias lifte

was
So I am

water.

. . can get
............   - h -   - :;r ■

'"in sr. Supposing you were gang to test eight or t n or fourteen simule, it
' • - ",i s the , ipnlil.rium of the .. ...........and it is necessary to till it up every time The
' mipe upon which this machine works is as follows; You measure the milk into the 
"Us. add aver.,,,,,,,, ,„t,ty of snip',uric »ci,|. set them in the machine and hi me,ns

l a -rank , ,s w hirled around at a great   I, add hot water after türnhw or îl
minute* and the fat. rises V, the top where the i„.r cent of fit i k , r ......... . Milk is compose,' ,,f water .<7.00 |» r e• nt fat 3 7‘ „lr e nt °U 'e

m f"r °,7:i -*«• » £££ SS® £ :,rk,;z
m Ik M, that you have I, very rapid means of reaching a conclusion. I think it L„tî
iinlci'nl Mr" II ,7m' q"' wld, °n t|1"* hi'ii ,,f U"’ U value. The clmesHactory
Il I ’ II, tll!llk 11 Wlli' f'"""1 0116 “I Ml* milk list sun uer which contained

" H'"1 4 !llf I" ■:«"**• »f while the milk of another contained live p„ d-nt of f^
w1:1;;1:..... ,lk five per cent of fat got no more for it than the other

,7,ia !!if!T TT! p"m,‘ ",,m thoothHl'’ vv"", «w«mg th,one contain*™
llil rn.", * ' "l'1'"'0"* ™->l‘'ning rive p„r cent, were mixed toge-l, r U
7 * HVT#' of th" Ul U|- 1,1 three and three quarters per cent and flom

" >n" 7\Tl“ ul"ew' Î' «"°1’ er",ul,y quality. SO that before I L l th nk we shaU

ke:hH 7 rr..- th"f,t °f miik -•» * rx•-co dingly. In a word l have given you an outline of the nia hin -s .........

PVt'll

one ta*t will coat

th,. l till have been asked to say a word in regard to butter-making All
h, butter,naker wants ,s the fat out of the milk. How ,1, ,11 he g,.t the fat onf of Ü 

hu k and into the butter 1 Butter is composed of fat 8G rr cent., s.lt 3 per cent 
j!1.1*, .'*r c,'llt- .,low "hall we pnsluce this article and get it in the best shape do*

mUI Ih tüüî “ # ,rdk'n n‘g‘r,llto ^‘“K 11,1,1 Ceding Stock. For the average fanmTit 
Iwtter for him to select his twst native cows—those lie knows give a lire*

r:r T \‘"K * ^ °f "Olhu-lwed them V, a pU,ehr»l hull of *
ie milking breeds—not one of the beefing breeds—raise the heifer calves on fond 

»Ut is not fat-producing, breed them again to their sire and have them drop their <JlX
one



at from two and a half to throe years old ; milk them for eight or ten months, and 
after having dropped their second calf all those that do not come'up to a certain stand­
ard of excellence, say G,(I00 pounds of milk in a year containing at least 750 lb. of 
solids, weed out. as is the practice in the dairy herd at the Cornell Experiment Station. 
In this way a profitable herd may be built up at much less expense than by buying pure 
bred cows and paying fancy prices for them, as in many eases when a farmer invests in 
fancy stock he loses money. It is far cheaper to improve through the male as lie is half 
the herd.

Bv means of care, research and patient enquiry the Germans found that if a certain 
ratio of elements were fed the best results would lie obtained in milk production. They 
say if you have a cow weighing 1,00C lb. she requires, dry matter 24.0 lb., albuminoids 
2.6 lb., carl» hydrates 12.6 lb., fat 0.4 lb. Such a ration will have a nutritive ratio 
of 1.64. By nutritive ratio we mean the ratio or proportion of nitrogenous or muscle­
forming substances to the carbonaceous or heat and fat-producing substances. Now, 1 
do not think that a tanner is wise to follow too closely along that line hut simply use it 
as a guide. Some farmers say of theory that it does not amount to anything. But is 
there not something >n it? To illustrate, I have here a couple of rations fed by New 
York dairymen. One was feeding the following daily to each of his oows. May 12 lb., 
corn stalks 13 )l> , straw 8 lh. Nutritive ratio 1.16(1, or he had nearly three times as 
much heat and fat producing foods as required by the German standard Such a ration 
would cost about ten cents a day, and for a year #36.60. He had a herd of eight cows. 
How much butter do you suppose he was getting from his cows / He was getting 156 
lh. a year from each, which if sold at 25 cts. a pi und would bring him #39, ami he 
would make on each cow #2.50, and on his herd of eight cows #20, that is supposing 
the manure and skim-milk paid for the taking care of the cows and the milk.

Heio w as another man in the same state that was feeding each of his herd, hay 20 
lb., ensilage 50 lb., com meal 3 lb., bran 7 lb., cotton scasl meal 3 lb., nutritivejratio 1.67 
which cornea nearly to the German standard. This man was getting 470 lti. of butter 
from each of his herd while the other man was only getting 156 lh. 470 lb. at 30 cents a 
pound would bring him #111 for each cow lor a year. I have supposed that he received 
30 cents a pound for his butter imcause a mail who puts skill in breeding and feeding 
will also likely put skill in his marketing, for scientific making is the hand-maid of 
scientific marketing Well such a ration as tli.it would cost for each cow aliout 30 cents 
a day mid for one year #109.60, and he would make on each cow #31.60, or from the 
whole herd of 30 cows #945 So after all it appears that there is something in science 
and I think that when we have such examples as that, we can no longer say tlieie is 
nothing in science us applied to the dairy. I have just selected these because they 
extreme examples. Well, if you have got a good cow how shall the milk lie profitably 
turned into butter / N\ bat I have to say is more particularly for farmers. Prof. liobert- 
son this morning dwelt on the necessity of properly setting the milk, and 1 would empha­
sise keeping it as elear as possible because milk is extremely susceptible to impure odors. 
Therefore see that there is no impure odor while milking. During the process of milk­
ing you promote the secietion of milk because it has been found on killing cows that 
there were only one or two quarts of milk in a full udder and from that scientists have 
concluded that during the process of milking the milk is secreted and milking induces 
the secretion of milk. In regard to the best way of setting milk have a special room lor 
it and do not set in a closet or cupboard in the living room where impurities will teach it. 
You cannot make a first class quality of butter if you set it in such a place, 
to emphasise what Prof. Itobertson said about having a special place, I agree with him 
that it is not wise to set milk in u damp cellar. If you can get a dry cellar 1 
think it could lie used for milk and where there are furnaces in the cellars it will re­
quire no extra heat ; but where you cannot have that, have separate milk houses, 
gard to shallow pans, if you have the milk in them under the very best conditions you 
will get as good results as from the deep setting, but there is a greater amount of lalior 
and it is more difficult to control the conditions. In the case if any person who has a 
proper place, it is a good idea to set the cans outdoors where there are no foul odors and 
no danger of the cans being knocked over, but do not set them in a living room because
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t. !n|M-r»tnre8bocau8ehtlmCcmai,, V/uT fw-’H'• rPeulto ?ou "lust have a falling

constituents and rises best with the temperature faffing^ I°r hgh!7 than the other 
have the milk set, you will got all the cream Lr ^k J” r^*ird to ‘he time to 
'l,rP wtting system in twelve or t wen tv ri8e that is worth getting I,y the
Imurs, Mix the cream from all the skimmincr “/I *"1 m tbe 8ha|low pan in 36

earned on some experiments this winter in Ll i k* T'* **ree of ripeness. I 
churned while sweet, and the butter,nUk contoiZl Vi A^r,,ll,rB t0w’8 ‘ream was 
it nnly containeil one per cent. A Holstein cow’s rr Per cent, fat in it. Ordinarily 

Per cent., ordinarily it nntZJo U T" * th* hotter-
tows cream which was also churned swïconfie To? °‘ fat’ Ani1 a Jersey 
ordinarily it contained 0 30 per cent of fat This on °‘2 ^ Cent’ of fet "hill 
.brs,y cows cream gave best results when cl,ur «lament indicated that a
m arly so good, but it needs to be verified ZT? Wh,l° the othere
haw seen women do that. It will spoil ibe JL" “a h,0t Water to tho «ream. I pi.,, i. to th. crock „ „ 7v8Z! :?d l*utu.r. A toatoi
liuridral (togro,! lf ,ou -«tor h,«to.l to 0II„
eight and sixty-four degrees will give the I t ^ ,tb° cream‘ Between fifty- 
I had to churn until the dasher ^ d staLr08UltS- When 1 "" » boy 
now that is a very poor plan because bv »ka, ‘ d 0n toP of the butter. Well th-’ 'mue, in whi/h there are eleTel ihat te, dTak^Zb 5° ,UUCh Cu"* 
when the butter is in the granular state Tab T».? th ,butter talnt- Stop the churn 
buttermilk and wash the butter which will w«h « 1“ ® 8alt,wator after draining off the 
In salting butter between half an ounce and h U‘ ,no8tof the casein or curdy matter
g .od results. There has been unite a ront-l jCe.0< 8»lt to the pound will give vou
the yield of butter from the different breeds aom^ £,le ,aet season with regard to
a> unsalted butter, the former wav is tlA’etter •‘uV th.e r,‘Hulte a8 8a|t™l and others 
weigh as much after being salted a's lx,fore I tried JîT 6611 **'* that butter wil1 not 
average of fourteen expriment», the average * exPor-L"-«'ts lately, and as an
six and a half ounces, the lose was two pounds el ^ °f Wh'ch wa8 ,ourtoen pmnds 
ne pounds live and a half ounces in StîïmJÏ.Z “Tu Jhe '<>« was
OSS was thirteen and a half ounces in eleven p„u ,da T*4 “ h“ * °"nceb and the least

drained as dry as possible in the churn weight i I!V>Very Ca<e thfl butter was
the pound, and then worked ready for market tL?* ^ “ 1 rate of one ounce to
after salting, as salt absorbs the moisture IthinJp ^ 866 butt’r loses in weight 
ban by fnction, and by all moans do not work tel f’ettrr Work U b7 pressure

home and there is just as much butter spoiled bv M k u- n'°rfl than <mc'’if 8)|d near 
uketing put it up in a neat and attractive form |T”'k,n1g as h? underworking. In 

here to day are a great advance on the old pL n1,U,,nk‘heae packages which we see 
l,avo heard of an instance where a man mit bi. 1.. f. Puttl“8 butter on the market. I 
some of the buttons were still to be seen A ^1 m “ P*®P° of an °*d shirt on wiiich 
';xP"ct ^ get the best price. If you produce . r \W!10 Puts. lt UP iu that style cannot 
II"- top, hut SO long as |x,rsons make g„„| 1,.,1 "Y ? jSy*rtlule there is always ronn at «-“-.I prices. We have' made a repufi ^ T "ldf-mt butter, w„ canL ZeS 
i" going to get a good reputation for our butter it !y C0 0P,,rati°n, and if we

do not se,, anything to prevent farmers c„ “L^in ] done through co op,.ration.
"a a general plan where they are assured of a m 7 and.8< ttiog their cream nude up
«rca-est .Irawback at the prLnt time is not L^u“7t a, t,C,e ^ Unikr"‘ Price The 
b"mv, but because some of it is good and n°t good butter made at

• 'imres is a unilorm article, and to get this it will be Yh,t th° exP0,,t trade
12 (D.) 111 b8 neCti88ary to make it oa the co-

milk had l.f.

were not
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operative plan. I am glad the Association is educating our farmers la-cause we cannot 
know too much, and the more knowledge we can have regarding the art of buttermak­
ing or of anything at which we are engaged, the more likely we are to succeed.

AN EXPLANATION.

Mr. Wknurr.—1 wish to say a few words to place the inspector right before you. 
Just before dinner there was a reply which I thought reflected both on Mr. Sprague and 
myself. Mr. Sprague called at my place several times last summer. I have spent in the 
last six or seven years thirty or forty dollars a year in putting my views before my 
patrons. I have attended every convention we have had ; I have swallowed everything 
that has lieen said ; 1 have read Hoard’s Dairyman ; I have the reports of these conven­
tions, and from all these things I have formed certain conclusions. I put these down 
concisely in English ami Herman and distributed them among my jiatrons. I called Mr. 
Sprague's attention to this and told him that the patrons had brought uniform cream 
during the season. This of course was in Mr. Sprague’s mind, and that is the way my 
name was brought up. In regard to the gentleman who said he got a better price 
than me, that is a matter lietween him and his buyer.

Mr. Spraoub.—1 can assure you that I was put under peculiar circumstances through 
reading the report. 1 wish now to make an explanation, not to retract anything I 
have said, but to try to make you understand the report in the -vay I put it. I said 
this, that the quality of cream that I saw this summer at Mr. Wenger’s creamery 
enabled him to make the very best quality of butter.

THE CATTLE EXPORT TRADE

Moved by D. Derbyshire, seconded by A. Wenger, and resolved
That wherea* the trade in the ex|*>rt of live cattle from the Dominion of Canada has been gradually 

extending -luring the |ia«t few- year» and haa lieen a amirce of profitable income to our farmer* and 
carrying compame», we, the Creamery Aaaoeiation of Ontario, hereby record our judgment that the robust 
health of the cattle of Canada, their freedom from all dangerous diseases anil their general excellence of 
quality is proverbial, and that the people of Kngland need not fear that the health of their stock will he 
injured by the arrival of our cattle on their shores. We regret very much that the weather has of 
late been so inclement on the sea that some of our cattle have |*Ti*hed. That doe* not e»tabli«h the 
presence of any disease in I ’amnia, and we ho|w that Mr. I’limsoll will remain in Canada long enough to be 
convinced of tlii- fact. It will I* a very serious matter if tin- landing of live stock be st--p|ieil in England, 

cannot compete with the ranches in the west where they can raise cheap corn for the breeding of
cattle.

A WINTER EXHIBITION OF RUTTER.

Prof. Robertson: Just a few words. I examined a print of butter brought 
here this forenoon. It was of excellent quality. That leads me to say that I think next 
year the Ontario l’reamcries’ Association should have an exhibition of butter in connec­
tion with the annual convention, and then the good qualities could be pointed out and 
the defects made evident. Sometimes during the summer exhibitions the weather is warm 
and the outside of the butter is therefore soft while the inside is good in body and flavor. 
At this season there would be no dilliculty of that kind. Part of the money of this 
Association now unexpended could be used in the way I suggest. Instead of giving so 
much in the way of prizes at the summer exhihitio is we might save the money for the 
winter, and have prises large enough to attract exhibitors from all parts of the province.

I listened with a good deal of pleasure to Professor Dean, of the Ontario Agricultural 
College, I have a great many children over this province in some senses, and as I 
followed his line of treating his subject this morning I became sonvinced that I had a 
worthy pupil who would bring credit to the institution which he represents. If every 
farmer will give him a fair chance to do good work amongst you I am sure that yon

a-



Mr. Macfahlank : I merely wish to express my gratification at the lent,menti and

2nd Z7oCryVtiu JSÜSEdtr 0f'": Mi-Uter °f AgriCU,tUre Lean
Lave taken place .luring these two days the'farmed had ...... ...............
was aomewhat the position of the congregation as against the clergyman ; they are not 
' I . ° LIW <ae*t' ft is allowed too that since co-operation is supposed to be the best 
plan t is not very judicious to encourage the matter of private dairying. It seems to 
.f you encourage the farmer to do that thing you are bound at the
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that perhaps in the whole of the discussions which 
not had the best “show.” He
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butter than 1 ii* for.in8ti,"?° a corUi“ '"divhfuai undertakes to maTe a fetterquuUty of 
utte than h.s or her ne.ghbors, and succeed, in so doing, an.l carries this product to
i! rrkTr a,Ul r,da îh,lt th"re h,‘ or she can get no better £S torittUntor 

M most inferior quality that is ottered to the said storekeeper, l think there is verv 
htt e^encouragement, indeed, for the farmer to proceed and do the best he can I is not 
realisable in dollars and cents. His butter is made a good deal bettor and vet he ollfJn. 
mi >e er price lor it. Now, I think something ought to lie done to help the farmer in 
hat way, and l do not see any other way that this can lie done than by encourairina a 

wnuMr>tttir ay8trm- “,.d..enythi"g tliat "lay lx- done to help the farmers in this Aspect 
f t t M! \7mg l° e*tttbl,8h ln a Rood dairy district a model butter factory for the purpose 

of taking the manufacture entirely out of the hands of the fanners and doing it in Z 
futory. Now, there is a difference in the values of cream, as Professor Dean has shown

laluable than others. In this case, too, the dairyman or farmer who delivers a five Z 
c. nt. milk has no advantage in doing so. He is simply paid at the same rate as the 
Mock ‘ "if |W°- a?' i“ httlf per centl w*l‘ch is no encouragement to breed dairy 
ttr ,, lit Of nii k aelTKed ttt * f those who Sh-i

Il.fl nrln by e8t*bI,shmg » creamery in some favorable district, worked upon
1 hone anv *e!tm8 th^.r^8u[ta “nd showing to other districts what could be done.

| y assistance which the Governments may give will take that shape.
wh„nl' J' WlLr0R? —1 do n<>t know Mr. Macfarlane, but I cannot aflord to let
at Crosshm8 T,?!* W‘th.°U.t ma|"nR » few remarka In 1886 we established a creamery 

Vrosshill, and what brought the matter to my mind was that Mr y
says the farmers and farmers’ wives should be helped to work in their own system Som” 
en or twelve of us took out stock in this crea.ne,^ We have placed ,”nKk' at Z

money ^The0)' ^ V*86 W° !",Ve n<>t receiwd the Hr8t oent benefit for
y. The farmers m that section have received the value Wo nronrwe Iml

s°ti,ianbuUtaLmrSg °n ,he 24th,0f the P—* month, and there ï 
îf L onlv Jt0nflCarett:traW we don’t Ket a cent benefit from the money 2d va„c2S 
butter Thfr • rmiri1 S,IU C,rt‘am 10 tllH creamery to be manufactured into 
trade wit^hinism? ™erch.Bnt“!,|th/re "Jo takes dairy butter from the farmers who
six hundred and a thousand dollars «Tthat ‘stuff' Hed“s‘no\ gTaTnUKmlr'from it.
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INCREASED GOVERNMENTAL ASSISTANCE ASKED.

Moved by John Hannah, seconda i by J. S. Pearce, and resolved, that—
Whereas the ever-growing Magnitude of our dairy business is creating new problems and difficulties in 

he production of milk and the manufacture of cheese and butter, which dairymen in their private business 
endeavor are themselves unable to solve and overcome, and whereas the Provincial Government in the 
past has given liberal assistance to the dairymen for the pur|M>He of assisting in the dissemination of valu­
able information, and the giving of instruction through itinerant inspectors to both the producers of milk 
and the manufacturers, and

Whereas the Dominion Government has established the office of Dairy Commissioner for the Dominion 
charged with the duties of carrying on investigation into economical methods in the obtaining of tht finest 
quality of dairy goods, and whereas this Association in convention assembled heartily recommends to the 
farmers of the province the advisability of developing the practice of winter dairying, whereby they might 
add to their profits from cheese-making in summer the enlarged profits from butter-making in the winter, 
the Creameries Association of Ontario respectfully requests trie Ontario Government to continue its 
financial assistance to this Association upon an increased scale so that the work of the Association might be 
prosecuted with enlarged vigor and success.

Resolved further that this Association urge u|wm the Dominion Government, the advantage and need 
for the extension ot the work of the dairy commissioner by the establishment of branch dairy Experi­
ment Stat.mis under the direct supervision of Prof. Robertson for the purpose of carrying on such investi­
gations into the principles and practices of improved buttei-making during the winter by fitting up these 
stations for that purpose, and by the making of trial shipments of fresh-made butter in suitable packages to 
foreign markets in ord»*r to gain reputation there and to create a demand at the highest prices by demon­
strating the excellence of its quality.

Resolved further that copies of this resolution be forwarded to the Hon. the Minister of Agriculture 
for the Dominion and the Hon. the Minister of Agriculture for Ontario for their favorable consideration,

Mr. John Hannah.—I would just say in connection with this, that although en­
gaged in the creamery business altogether, I would feel that the cheese factories should 
pay attention to butter-making in the winter for this reason, that I notice immediately upon 
the close of the cheese factories the butter drops in local markets, particularly those that 
in the centre of cheese districts. Even with creamery butter, we find that is a disadvan­
tage. Instead of earning money, the farmer’s wives are wasting good valuable mi'k, 
when not used to making butter, and that hurts our local markets. They come in with 
this rush of poor butter and the quantity deteriorates the price for our creamery butter. 
Now, if those cheese factories would turn their attention to making butter, we would 
get over tills difficulty. Being in that line of business, they would find a market for an 
export trade, and I think that the creameries which arc running as creameries alone 
would be gainers in the end. I am scarcely as hopeless in regard to the likelihood of the 
whole of the butter made in Canada being made in the creameries as some of the speakers 

about it The Minister of Agriculture, and I think Professor Robertson, took the 
view that it would be a long time before 'naif the butter would be made in creameries. 
As J said before, we should also then have some encourage.nent to work the whole vear 
round.

are
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I he resolution was then carried unanimously.

RESOLUTIONS OF CONDOLENCE.

Moved by Aaron XVenoer, seconded by John Sprague, and

Resuhuil. That whereas by the lamentable death of the late James Miller, who in past years rendered 
tins Association g<lod service in the capacity of director, and added much to the interest of its conventions 
by his genial presence, we place on record an expression of onr sense of deep loss by the removal from our 
midst of our late co-lalmrer.

Resulved further, that a copy of this resolution be forwarded to Thomas Miller, Spencerville.

The President.—I thank the Association for til’s resolution, as for fifteen years 
Mr. Miller lived within a very few miles of Hrockville; was one of the most active of our 
dairymen ; one of the brightest minds we had in this great world ; one that made his 
cows pay $G0 a head, and one that built up and did a great deal in his own locality to 
uphold the hands of the dairymen in every section of Canada.

I Z
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*Moved by James W. Rouektson, seconded by John Hannah, and
Hrt' hcd.—That it is with feelings of deep regret We have leav d of the sad decease of the late 

Mr. Weld, the founder, proprietor and editor of the Farmers' Advocate, of London, Ont., and whereas we 
recognise the energy, integrity and fearless advocacy of „no rights and interests of farmers throughout the 
Dominion, which always characterised his public life, we hereby place on record our heartfelt apprecia­
tion of the valuable services which our late highly-respected co-worker rendered to the people of Canada, 
and our sincere sympathy with his bereaved relatives in the irreparable loss which they have sustained by 
the untimely ending of his life.

He.ml veil further, that the Secretary forward a copy of this resolution to the office of the Farmer' 
A llocate. Carried unanimously
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ADDRESS BY MR. I. E. BOWMAN, M.P.t

He said : IMr. I. E. Bowman, M. P., was then called to address the convention, 
ant very glad indeed that you told the audience that I was only to address them for a 
few moments, because I have not a great deal to say to you at this stage of the conven­
tion. My good friend asked me to be present and I suppose he thought it was advisable 
in order that I should learn something about butter-making, and if so I think he was 
light, because 1 do no profess to know very much about it, although f have studied it 
for five or six years and have reached certain conclusions. I would just congratulate 
the farmers of the county of Waterloo in being so fortunate as to secure the holding of 
this convention in the town of Berlin this year, and I suppose you will allow me to thank 
the Creamery Association on behalf of the farmers of Waterloo for coming here and 
holding their convention in their midst. I am sure that the farmers present could not 
fail in learning a few things, and allow me just to say here that I think the manufacture 
of cheese (and now tne manufacture of butter) occupies a very important position in the 
industries of our country. There is perhaps no other industry in which the farmers are 
interested so much as in the successful prosecution of the butter and cheese trade. Our 
cheese has obtained a reputation in England greater than butter, but I am confident that 
we will see the day when Canadian butter will stand as high as any other butter in the 
world. (Applause.) I highly approve the sentiments expressed here to-day in 
endeavoring to impress upon the farmers the great necessity of making the best 
quality of butter it is possible to produce. Our manufacturers find it important to 
put their wares up in the best possible style Any manufacturer who does not do 
that falls behind and does not succeed. It is the same with the farmer. It is not only 
necessary to make the best butter, but it is necessary to put it in as respectable a form 
as possible. That has a great deal to do with the sale of it. I am speaking of the 
practice of farmers in making their own butter at home. It is quite true that where a 
farmer has a w.fe and lives near a town such as Berlin or Waterloo she can perhaps get 
as good a price as is going, but these are isolated cases. This cannot be done by the large 
majority of farmers throughout the country ; and in order to obtain the best results it is 
absolutely necessary, as one of the speakers told this convention, that it should be made 
at the creamery. It is impossible for a farmer’s wife to have the same facilities and 
appliances provided with the same care as a company which runs a creamery on a larger 
scale. So it is not possible, under very exceptional circumstances, to make as good 
butter at home as in the creamery. Then another advantage which the creameries 
possess is that they have a large quantity of butter which is of uniform quality, and for 
that reason better prices can be obtained in all cases ; that is inevitable. I do not 
sympathise very much with those unfortunate storekeepers who say they have lost money 
in buying dairy butter. I fully agree with Mr. Wenger that in Berlin and every town 
of an equal size the merchants ought to join together and have butter sold on its merits 
the same as anything else. It is done in the Western States and a drygoods man does 
not buy butter ; not every grocery man buys butter, but a certain merchant makes it 
his business to buy all the butter that comes in, and instead of stipulating that the farmer 
should take it out in trad a pays over the money. Well, now, if we could only iff press 
upon the farmers the great loss which they sustain in the difference of price of a hrst- 
class article which is sent across the ocean and in some of that which is sold for grease,
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1 am «luite sure that every farmer would fall in with the idea that it is far better to 
have the butter made at the creamery. I have taken a little interest in the St. Jacobs 
creamery ; 1 have not taken any stock ; I thought the farmers were able to look after 
that themselves. That creame

an
ry has been decidedly successful in turning out a good 

article of butter, and L have no doubt in future it will compete with Mr. Wenger. 
Farmers sometimes think it is a .ittle more convenient to make the butter than to take 
the trouble to sell the cream.

WH

m
tin

I have not had any experience and cannot settle the 
question, but what I should like to see is that we should produce the best results, as I am 
anxious to see we should produce the best results in connection with everything that 

country is capable of producing. 1 hope that every farmer will benefit to the 
greatest possible extent by the discussions that have taken place and that at some future 
time the Creameries Association, remembering how well they were treated at Berlin, 
will come back to hold their convention in our midst. (Applause.)

wiour
Vi
hi.

TESTS AND MILK CANS.

Mr. J. Wilford, after repeating what he had said as to there being nothing in the 
Crosshill creamery for the owners, said : Last year 
number of inches of cream were 27,670.
to make a pound of butter. Our cream cans are based on the Curd’s 
ing system ; that is they are twelve inches in diameter and twelve inches 
perpendicular : each inch is supposed to hold 113 cubic inches and each inch is supposed, 
if it stands the test of one hundred, to make one pound of butter, 
manufacture on the 29th of May and sold that make at a fraction over twenty cents. We 
sold June, duly and August at eighteen cents and September and October at twenty-two 
cents. Therefore after our p.llowance of three and a half cents for manufacturing, the 
patrons had sixteen and a half cents of the twenty cents, eighteen and a half cents 
of the twenty two, and fourteen and a half cents of the eighteen, and up to the present 
time we have not received a fraction of profit, and I was going to ask the Minister if we 
applied to the Government would they help us poor fellows up in the west. (Laughter.) 
During the season of 1890 we had eighty-one patrons.

Mr. Jons Lackner—What is the least amount we may get this test into a creamery

Mr. Wkngf.r—We have a Curd's oil test. With the churn we paid $70. We 
got in something like forty-two tubes.

Mr. John S. Pearce—These churns vary in price according to the number of 
bottles which they contain. We have them all the way up to two hundred bottles.

Mr. Lackner—What vessels do you prefer in gathering cream 1

Mr. Wilford—The first two years we tried pine tubs and the last two years we 
have cans and we find they give us g^od satisfaction.

Mr. Lackner—What kind ?
Mr. Wilford—Double cans.
Mr. Lackner—Did you have them lined with tin?
Mr. Wilford—No.
Professor Robertson—The requirements of a can are first, that is should be 

conductor so as to keep the cream frcm being warmed up in transit. There are double 
tin cans and wooden ones lined with tin. They should have a float to keep the 
from churning and another cover to keep the dust out. This will enable you to get your 

to the factory without injury.
Mr. Wenger—I have used a tank with air spaces all around the sides. I open 

tap and run the cream out through that into the cream vat. 
between the tin and the outside. We carry enough 
of butter.

we manufactured 24,379 pounds. The 
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Mi. Herbison said he had introduced a wooden refrigerator can built square. They 

are made to hold twenty-five or thirty gallons each. They sit nice and compact in the 
waggon, and I have had them in use for a season and the weather do: : not effect the 
cream in any shape. There is a space of about two inches between the inside tin and 
the wooden case. We paid somewhere about $9 for a thirty gallon can.

Mr. Lackner—Which cost the cheapest the square tank or the large one 1 
Mr. Wenger—I paid no attention to that. When I came to the conclusion that I 

wanted it I got it. We think the tank is preferable. You have nothing to handle. 
You have no cans to handle and you hear no profanity around because there has been a 
big spill of cream. You put on the tube, open the tap and let the cream flow out nicc’y.
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THE LOCAL AUTHORITIES THANKED.

Moved by Aaron Wenger, seconded by Mark Sprague, and resolved, that—

Whereas the Mayor of Berlin and its enterprising citizens have entertained our members and guests 
with kindly hospitality, we hereby express our fraternal good wishes for the prosperity of the town and 
the many interests represented Ly its large and thriving manufacturing and mercantile concerns.

Mayor Jansen replied in appropriate terms.
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CLOSING PROCET "' MGS.

At the suggestion of Mr. Isaac Hillborn, Protessor Robertson repeated a portion of 
his remaiksof the previous day concerning tba silo.

Question.—Would it pay to get a separator for, say, fifteen cows, provided we were 
raising calves.

Prof. Robertson.—I think it would pay to use a hand separator.
Question__ What is the cost of a separator?
Prof. Robertson.—You can get a hand separator for $125 and up to ®375.
President Derbyshire.—Of course our good friend Hunter has a sepaiator but he 

has a lingering idea that this better extractor which takes it from the milk at once is 
better, and that is exactly what we want to do.

A Voice.—Would you advise crossing Jerseys, Guernseys and Shorthorns.
The President.—I would not do it if it were me, but if asked if 1 would cross a 

thoroughbred sire with a breed of grade cows I would say that it will largely influence 
the quantity of milk given by animals.

Prof. Robertson.—If I were asked this question : “ Would I cross thoroughbred 
Jeiseys with thoroughbred Shorthorns V I would say “ No ” emphatically ; but if I were 
asked whether 1 would cross thoroughbred Jerseys with a breed of grade cows to improve 
the butter quality I would say “ Yes ” emphatically. The feed will largely influence the 
quantity of milk given by animals and will control the quality to a small extent. The 
quality of milk as to its per cent, of solids depends mainly on the breed. Jerseys and 
Gurnseys give on an average about one-half more butter fat per 100 lb. of milk than 
ordinary animals.

The President.—The first thing this gentleman ought to do is to come to a conclu­
sion what he is to do for a living. If he is going to be a practical farmer and wants tc 
get rich and then do something for his country he will select something that will suit 
his purpose. In ray address yesterday I advocated the buying of milk for the value that 
was in it of butter fat. That is, if the milk contain under two-and-a half per cent, nutter 
fat he would get paid exactly what it is worth, and if five per cent, butter fat he would 
get paid for what he delivered. I think that is the fair way. I think that is the basis 
of this buying and handling of milk and that we will some to it. If a patron of the
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cheese factory to-day I would get a Holstein cow and put all my energies to getting all 
the weight of milk 1 could, and if going into a butter factory I would select one adapted 
for butter business. If you put into practice some of the very helpful thoughts 
that have been expressed here, of course our meeting has not been in vain, 
and we have not failed to accomplish the great desire that wo are fostering in our 
midst, and we have done our duty by the Government that has provided us with funds 
to do this work. I repeat that we need to change the proportion of our butter made in 
creameries and in private dairies so that the ninety-seven per cent, will be manufactured 
in creameries and the three per cent, manufactured in private dairies. Ninety-nine 
and four-fifths of our cheese made to-day is made in factories. They are getting better 
factories, better facilities, better selected cows, better ventilation and proper nutritious 
food. Feed your cows, because your cows cannot do anything without having proper 
feed, and a cow is worthless of herself. Put your cows in a proper stable, with a little 
plaster sprinkled on the floors every morning, and have a pure air for your cows to 
breathe in, and educate all the children to make more and better cheese and butter, and to 
grow better crops, and in this way build up your houses. Educate your children ; 
give your boys and girls an opportunity of being educated the same as those in other 
lines of life, so that they can take their place with doctors and lawyers—and feel satis­
fied with themselves. Have men in parliament that have your interests at heart, men 
that are in sympathy with your work and will aid you in building up this great country 
and will do exactly as you desire they shall do. Make agriculturists the head and front 
of the nation, because upon the prosperity of agriculture the success of all our other 
industries depend. See to it that you make your position one that will be a power in 
any country in the world. And I hope you will take advantage of your opportunities.

1 bi|Agricultural College at Guelph is established for the benefit of your boys. Tho 
farmers of every county of this Province are entitled to send one student there free. Get 
the county council to see that they are sent there. I had my boy sent there. I wanted 
above all things that he should be an honorable boy, and that, if he was going to be 
a farmer, he should be educated for it. I sent h .m to the Agricultural College and I 
went to that institution and saw Prof. Robertson and the other professors taking hold 
ol him uid building him up, and I tell you it is a positive fact that in three years that boy 
came back an ornament in comparison with what he was before he went there ; and I 
believe every boy in the Province of Ontario who is going to follow farming ought to be 
sent there. If our young men will avail themselves of the instruction imparted at this 
institution and as such conventions as the present they will see that we talk exactly
what is determined and what we are all aiming at—that we should be a great people_
so that we may take the position in other lines which wc have taken in our cheese busi­
ness. They even come from tho Old Country to see, and we send our young men over 
to show them there how to make cheese. We are the first men who sent a travelling 
teacher from one factory to another. We have a teacher of that kind in connection 
with this institution, lie goes from one creamery to another in order to try to keep up a 
uniform quality of butter, and you should see that you get the desired instruction. We 
are determined to take the place that nature designed we should take in this matter. 
I remember when Brock ville butter sold for the highest price of any butter that went 
to the Old Country, but we found the moment that other countries entered into the 
creamery business they led right oil, and the consequence was that they took the 
butter trade from us, and w- have not got any butter trade at the present time, because 
we have not been a.-, faithful to our profession as we should have been. I hope after 
the instructions given at this convention and the intelligent addresses that have been 
made that every dairyman will go home and stop the leak in the stable floor, in the 
first place. Do not buy manure from your neighbor ; do not buy from the cities artifi­
cial manures when all these materials are being wasted in your own stables. Build 
better stables ; get the best cows ; have some bead for your herd from a stock that 
have been deep milkers from away back, and then see that the common sense and 
judgment displayed at these conventions are put into practice. Store up this nutritious 
corn food for winter and reduce the cost of milk.

'1 his closed the proceedings, and the convention then adjourned. ' ;
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