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TWELFTH ANNUAL REPORT

OF THE

DAIRYMEN’'S ASSOCIATION

PROVINCE OF QUEBEC

To the Hon. Commissioner of Agriculture and Colonisation,

Quebec.

SIR,

The Board of Directors of the Dairymen’s Association of the Province of Quebec
has the honour to offer you the following report of its operations during the year
1893, and of the Annual Meeting held at St. Hyacinthe 5th, 6th and 7th December {
last.

Tug SECRETARY-TREASURER OF THE DAIRYMEN'S

ASSOCIATION OF THE PROVINCE OF QUEBEC,

EMILE CASTEL.

St. Hyacinthe, Jan. 2nd, 1894.



Honorary President: Tue Hon. P. B, pe LaBruirg, St. Hyacinthe.

OFFICERS AND DIRECTORS OF THE DAIRYMEN'S ASSOCIATION

FOR 1894,

Honorary Vice-President: M. N. Bernatcurz, M. P. P., Montmagny.
President: L’ABBE T. MonTMINY, St. Georges de Beauce.
Vice-President : S, A. Fisaer, Knowlton.

Secretary-Treasurer: EmiLe Caster, St. Hyacinthe.
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OCIATION LEGISLATION

AUTHORISING THE FORMATION OF AN ASSOCIATION UNDER THE NAME OF “ DAIRY
ASSOCIATION OF THE PROVINCE OF QUEBEC.” :
“) \ t

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

1749, The Lieutenant-Governor in Council may authorise the formation for
the Province of an association, having for its object to promote improvement in the
manufacture of butter and cheese, and of all things connected therewith, under the
ENCE name of the “ Dairy Association of the Province of Quebec,” 45 v. c. 66, s. 1.
ench-Village
is-Beauce

1750. The association shall be composed of at least fifty persons, who shall
sign a declaration in the form of the schedule anmexed to this section; and every
member of the association shall subscribe and pay, anuually, 8 sum of at least one !

dollar to the funds of the association. &

The Commissioner of Agriculture and Colonisation shall be ex-officio 8 membe

nson " o at " s & p i
! of the association. 45 v., ¢. 66,8. 2 and 6,; 50 v., c. 7. 8. 12. }
ion i
1-bas 1751. Such declaration shall be made in duplicate, one to be written and signed f
y I

i

on the first page of a book to be kept by the association for the purpose of entering
therein the minutes of their proceedings, during the first year of the establishment
of such association, and the other shall be immediately transmitted to the Com-

N > 1007 & % . . . . .
Febvre missioner of Agriculture and Colonisation, who shall, as soon as possible after its

. . . o V . N . . [
‘he reception, cause to be published, a notice of the formation of such society in the Quebec A
e Official Gazette. 45 v. ¢. 66, 8. 3; 50 v. ¢. 7, 8. 12,
)

1752. From and after the publication , in the Quebec Official Gazette of the
notice of the formation of the association, it will become and shall be a body politic
and corporate, for the purposes of this section, and may possess real estate to a value
not exceeding twenty thousard dollars. 45 v., c. 66, s. 4.

1753, Theassociation shall have power to make by-laws, to prescribe the mode &5
or manner of admission of new members, to regulate the election of its affairs and 14
property. 45, v., c. 66, s. B.



“ 1'753a. The association, with a view of obtaining a more prompt and com.
plete diffusion of the best method to be followed for the production of milk, the
fabrication of dairy produce, and, in general the advancement of the dairy industry,
may subdivide the Province into regional divisions, in which syndicates, composed of
proprietors of butter and cheese factories and like industries, may be established.

The formation and working of such syndicates are governed by the regulations
made by the said Association and approved by the Lieutenant Governor in Council :
and such syndicates shall be under the direction and supervision of the Association.

To such syndicates, the Lieutenant Governor in Council may grant out of the
Consolidated Revenue Fund, a subsidy equal to one-half of the expenses incurred for
the service of inspection and instruction organised therein, including the salary of

inspectors, their travelling and other expenses directly connected therewith, but not
to exceed the sam of two hundred and fifty dollars for each syndicate,

“1753b. The in-pectors, including the Inspector-General, are appointed by

the Lieutenant-Governor in Council, and shall be experts who hold certificates of

competence from the board of examiners mentioned in article 17534.

" The inspectors are to superintend the production and supply of milk, as well as
the manufacture of butter and cheese in the establishments so organised into such

syndicates, the whole in conformity with the regulations made by the said Associa-

tion and approved by the Lieutenant Governor in Council.

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

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

“1'7B3d. A board of examiners may be appointed by the Association for the
purpose of examining candidates for the office of inspector.

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

Council.

“1753e. 1t shall be lawful for the Lieutenant-Governor in Council to grant to
the said society an additional sum of one thousand dollars, annually, for the direction

and supervision of the syndicates, for the maintenance and working of the boards of
examiners above mentioned.

1754. The association shall hold an annual meeting, at such time and place as

shall have been selected by the board of directors, besides those which may have
been prescribed and determined by the by-laws.

At such annual moeting, the association shall elect a president, and vice-presi-
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(

ompt and com- dent, a secretary-treasurer and also one director for each judicial district of the
m of milk, the Provinee, chosen from among the members of the association, domiciled in such
lairy industry, districts. 46 v., ¢. 66,8. 7.

8, composed of

stablished. 1755. The officers and directors of the association shall prepare and present,
at the annual meeting of the association, a detailed report. of their operations during
the past year, indicating the names of all the members of the association, the amount
subscribed and paid by each, the names of the factories, inventions, improvements
and products which deserve public notice, and giving all the information which de-
serves public notice, and giving all the information which they deem useful in the
interest of the dairy industry. 45 v, ¢. 66, s, 8.
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We, the undersigned, agree to form ourselves into an association under the
provisions of section thirteenth of chapter seventh of title fourth of the Revised
Statutes of the Province of Quebec, respecting the Dairy Association of the Province
of Quebec; and we hereby, severally, agree to pay to the treasurer annually, while
we continue members of the Association, the sums opposite to our respective names,
and we further agree to conform to the rules and by-laws of the said Asssociation:
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52 VICT,, 1889 CAP. XXIIL

AN AOT TO PROVIDE FOR THE FORMATION OF FARMERS' AND DAIRYMEN'S ASSOCIATIONS,

(Assented to 21st March, 188¢,

HER MAJESTY, by and with the advice and consent of the Legislature of

Quebec, enacts as follow :

1. The following section is added after section thirtcenth of chapter seventh of

title fourth of the Revised Statutes of the Province of Quebec :

SECTION XIV.

FARMERS' AND DAIRYMEN'S ASSUCIATION.

“1758a. The Lieutenant-Governor in Council may authorise the formation, in
each judicial district of the Provinge, of an association, having for its object the pro-
motion of agriculture, the improvement in the manufacture of butter and cheese, the
inspection of butter and cheese factories, and all other things in connection there-
with, 10 be called the “ Farmers’ and Dairymen’s Association of the District of

“ 1755b. The associacion shall be composed of at least twenty-five persons who
shall sign a delaration in the form of the schedule annexed to this section.

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

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

“1758d. Such declaration shall be made in duplicate, one to be written and
signed on the first page of a book, to be kept by the association for the purpose of
entering therein the minutes of their proceedings, and the other shall be immediately
transmitied to the Commissioner of Agriculture and Colonisation, who shall, as soon

possible after its reception, cause to be published a notice of the formation of such
association in the Quebec Official Gazette.

“1755¢. From and after the publication in the Quebec Official Gazette of the
notice of the formation of the association, such association will become and shall be

a body politic and corporate for the purpose of this section, and may possess real
estate to the value not exceeding five thousand dollars.

“ 1'755f. The association shall have power to make by-laws, to prescribe the
mode or manner of admission of new members, to regulate the election and appoint-
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ment of its officers and employés, and, generally, the management of its affairs and
property, for the purpose of carrying out the objects of the association.

ABSOCIATIONS,
“ 17539 The first meeting of the association shall be held at the chef-lieu of

‘arch, 188, the district, on the second Wednesday of the month following the one in which the
notice of the formation of the association is published in the Quebec Official Gazette,

Igientre of “ 1'7OBh. The association shal! hold an annual meeting, at such time and place

as shall have been selected by the board of directors.
or seventh of

“1755i. At such annual meeting, the members of the association present
shall elect three directors from each county forming the judicial district for which
the association is formed, chosen from the members of the association domiciled in
the said counties, who shall constivute the boerd of directors of the association.

“1755j. The board of directors shall elect, from their members, a president

and a vice-president, and shall appoini a secretary-treasurer and such other officers

rmation, in and employés as they may deem necessary for carrying out the objects of the asso-
ect the pro- ciation,

cheese, the
3 “ ;. irector . . resent ¢ i }
otiot: there. 1755k The directors shail prepare and present at the annual meeting of the

iot of association a detailed report of their operations during the past year.

Such report shall indicate the names of all the members of the association, the
ersons who amount subscribed and paid into the hands of the secretary-treasurer, the names and
! number of the factories in their district, and give such other information deemed
a sum of at useful and in the interest of agriculture and the dairy industry.

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

ture of the Proviuce, and another to the Dairy Association of the Province of
be ex-officio Quebee.

2. This act shail come into force on the day of its sanction.
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y8sess real Statutes of the Province of Quebec, respecting Farmers’ and Dairymen’s Associa-
tions, and we hereby severally agree to pay to the secretary-treasurer, annually,
while we continue members of the association, the sums opposite our respective
scribe the names, and we further agree to conform to the rules and by-laws of the said asso-
1 appoint- ciation.
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NAMES.

R. 8. Q, TITLE HI, CAP. 1V, SECT. IIIL.

SOCIETIES FOR THE MANUFACTURE OF BUTTER OR CHEESE OR OF BOTH.
§ 1.—Formation of such Societies.

5477. When in any part of the Province, five or more persons have signed a
declaration, that they have formed an association for the manufacture of butter or
cheese (or of both, as the case may be) in a certain place which shall be designated
as their principal place of business, and have deposited such declaration in the hands
of the prothonotary of the Superior Court in the district where the society intends
to do business, such persons and all such other persons 2s may thereafter become
member of such sociaty, their heirs, execators, curators, administrators, successors
and assigns, respectively, shall constitute a body politic and corporate, under the
name of “ butter and cheese manufacturing society (or both as the case may be) of
(name of the place and number of the manufactory as mentioned in the declara-
tion).”

The prothonotary shall deliver to such company a certificate stating that such
declaration bas been made, which certificate shall be registered in the registry
office of the place where such society has its principal place of business, and be also,

without delay, forwarded to the Commissioner of Agriculture and Colonisation. 45
V,0.65,81;80V,c.1,s. 12

5478. The declaration, to be made under the provisions of this section, shall,

in order to constitute into a ,corporation any butter and cheese wanufacturing
society, be in the form annexed to this section. 45 V., c. 65, 5. 9.
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2.— General Powers and Duties.

5479. Every such society so formed, for the purposes for which it as been
established, shall enjoy all the powers vested in ordinary corporations especially
that of choosing officers from among its members, of passing by-laws not contrary
to the laws of this Province, to determine the number for the internal management

and for conduecting its proceedings and the administration of its affairs in general.
45 V., c. 65, s. 2.

3480. The first meeting of the shareholders of the society shall take place,
within the eight days following the deposit of the declaration mentioned in article
5477, after a special notice to that effect has been given to the shareholders, by at
least two shareholders of the said society, which notice shall be given at least two
days before the meeting for the purpose of electing officers and approving the by-
laws of the society,

The ani ual general meetings afterwards and all special meetings of the society
shall be regulated by by-laws. 45 V., ¢, 65, s. 3.

5481. A book shall be kept by each society for entering the subscriptions of

shares, and another for entering in detail all the transactions of the society. 45 V.,
¢, 63 8. 4.

5482. Fach of such books and the by-laws shall be constantly open to the

inspection of the members of the society. 45 V., ¢. 65, s. b.

5483, During the course of the month of December in each year, a statement
of its operations for the year shall be forwarded to the Commissioner of Agriculture
and Colonisation by each society formed under this section. 45 V., ¢. 63,8.7; 50 V.,

.78, 12 !

SCHEDULE

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

AN ACT TO PROHIBIT THE MANUFACTURE AND SALE OF CERTAIN SUBSTITUTES FOR BUTTER,

(Assented to 2nd June, 1886.)

Whereas the use of certain substitutes for butter, heretofore manufactured and
exposed for sale in Canada, is injurious to health ; and it is expedient to prohibit the :
manufacture and sale thereof: Therefore, Her Majesty, by and with the advice and '

consent cf the Senate and House of Commons of Canada, enacts as follows :
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1. No oleomargarine, butterine or other substitute for butter, manufactured
from animal substance other than milk, shall be manufactured in Canada, or sold
therein, and every person who contravenes the provisions of this Act in any manner
whatsoever, shall incur a penalty not exceeding four hundred dollars, and not less
than two hundred dollars and, in default of payment, shall be liable to imprisonment
for a term not exceeding twelve months and not less than three months.

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

AN ACT TO PROVIDE AGAINST FRAUDS IN THE SUPPLYING OF MILK TO CHEESE, BUTTER
AND CONDENSED MILK MANUFACTORIES. (")

(Assented to 2nd May, 1889.)

Her Majesty, by and with the advice and consent of the Senate and House of
Commons of Canada, enacts as follows :—

1. No person shall sell, supply or send to any cheese, or butter, or condensed
milk manufactory, or to the owner or manager thereof, or to any maker of butter,
cheese or condensed milk, to be manufactured, milk diluted with water, or in any

way adulterated, or milk from which any cream has been taken, or milk commonly
known as skimmed milk.

2. No person who supplies, sends, sells or brings to any cheese, or butter, or
condensed milk manufactory, or to the owner or manager thereof, or to the maker
of cheese, or butter, or condensed milk, any milk, to be manufactured into butter or

cheese, or condensed milk, shall keep back any portion of that part of the milk
known as strippings.

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

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

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

(') I'he Ontario courts have declared to be “ ultra vires,” an act of the legislature on the
same subject like that which exists in our Provincial Statutes. The Federal Act was passed
subsequently to this judicial decision, and all prosecutions regarding frauds in the furnishing of
milk should, as a measure of prudence, be instituted in virtue of this Act.
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5. Every person who, by himself, or by any other person to his knowledge,
violates any of the provisions of the preceding sections of this Act, shall, for each
offence, upon conviction thereof before any justice or justices of the peace, forfeit
and pay a fine not exceeding fifty dollars and not less than five dollars, together with
costs of prosecution, and in default of payment of such penalty and costs, shall be
liable to imprisonment, with or without hard labor, for a term not exceeding six
months, unless the said penalty and the costs of enforcing the same, be sooner paid.

manufactured
nada, or sold
1 any manner
3, and not less
imprisonment
3

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

\ESE, BUTTER : :
7. For the purpose of establishing the guilt of any person charged with the
violation of any of the provisions of sections one, or two, of this Act, it shall be suffi-
imd facie evidence on which to found a conviction to show that such milk so
lay, 1889.) cient primd f 1

sent, sold, supplied or brought to a manufactory as aforesaid to be manufactured into
buttor, or cheese, or condensed milk, is substantially inferior in quality to pure milk,
provided the test is made by means of a lactometer or cream gauge, or some other
proper and adequate test, and is made by a competent person. Provided always that
r condensed a conviction may be made or had on any other sufficient legal evidonce.

ind House of

i of butter,
r, or in any 8. In any complaint or information made or laid under the first or second sec-
¢t commonly tions of this Act, und in any conviction thereon, the milk complained of may be
' described as deteriorated milk, without specification of the cause of deterioration,
and, thereupon, proof of any of the causes or modes of deterioration mentioned in
either of the said twosections, shall be sufficient to sustain conviction. And in any
complaint, information, or conviction under this Act, the matter complained of may
be declared, and shall be held to have arisen, within the meaning of * The Summary
Convictions Act,” at the place where the milk complained of was to be manufac-
tured, notwithstanding that the deterioration thereof was effected elsewhere.

¢+ batter, or
) the maker
to butter or
f the milk

, or butter, J oo :
v milk that 9. No appeal shall lie from any conviction under this Act except to a Judge
of a Superior, County, Circuit or District Court, or to the chairman or judge of

the Court of the Sessions of the Peace, having jurisdiction where the conviction

ensed milk was had; and such appeal ‘shall be brought, notice of appeal in writing given,
butter, or recognisance entered into or deposit made within ten days after the date of convie-

2 knows Lo tion, and shall be heard, tried, adjudicated upon and decided without the interven-

tion of & jury, at such time and place as the court or judge hearing the same ap-
- points, within thirty days from the date of conviction, unless the said court or judge
rture on the extends the time for hearing and decision beyond such thirty days; and in all other
was passed respects not provided for in this Act the procedure under “ The Summary Convie-
irnishing of tions Act,” so far as applicable, shall apply.
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10. Any person accused of an offence under this Act, and the husband or wife of
guch person, shall be competent and compellable to testify.

11. Any pecuniary penalty imposed under this Act shall, when recovered, e
payable one-half to the informant or complainant, and the other half te the owner
treasurer or president of the manufactory to which milk was sent, sold or suppli(-ni
for any of the purposes aforesaid, in violation of any of the provisions of this Act,
to be distributed among the patro.us thereof in proportion to their respective interest
in the product thereof.

CONSTITUTION OF THE DAIRYMEN'S ASSOCIATION.

INCORPORATED BY THE StTATUTE 45 Vier., Cuap. 66, P, Q.

1. The Association takes as its designation

: “The Dairymen’s Association of
the Province of Quebec.”

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

3. To become a member of the association, a subseription of at least one dollar
(81.00) a year is all that is requirite.

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

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

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

7. The officers elected shall remain in office ntil the following election, and
shall be re-eligible.
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8. The president shall take the chair at the general meetings, and at the meet-
ings of the board or directors,

9. The president shall be, ex-¢fficio, a member of all the committees of the i
board of directors, ‘

10. To the secretary-treasurer shall be entrusted all the moneys and other L:
valuables belonging to the association; he shall keep, in a special register, minutes
of all meetings of the association as well as of the board of directors, and these min-
utes shall be signed by the president, or, in his absence, by the vice-president, and

by the secretary-treasurer: he shall, besides, keep books in which shall be entered,
regularly and without delay, all the monetary operations of the as<ociation. At the
end of the fiscal year of the association, the secretary-treasurer shall present before !
the board a statement of accounts for the directors’ approbation.

11. The vacancies which occur among the officers or directors shall be tem-
porarily filled up by the board, and the board shall also nominate the directors for
those judicial districts which are not as yet represented.

12. The board, to ensura greater efficiency, shall be at liberty to claim the ser-
vices of specialists as advisers,

Rules and Regulations of lhe Dairymen’s Association.
g Y

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

Notice of the meetings

2. At the request of three directors or officers of the association, the president
may call a meeting of the board of directors :
above,

the call shall be in the form mentioned 1

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

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

5. The order of business at general and official meetings shall be determined by :
the board of directors.

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

7. The secretary-treasurer shall be obliged to furnish security to the amount of i e
$400.00, which security shall be subject to the approval of the board.
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SYNDICATES OF CHEESE AND BUTTER FACTORIES.

BY-LAWS ADOPTED BY THE DAIRY INDUSTRY ASSOCIATION

AND ASBSENTED TO BY THR
LIEUTENANT-GOVERNOR IN COUNCIL.

Copy of the report of a committee of the Honorable Executive Council, dated January

23rd, 1891, approved by the Lieutenant-Governor, January 24th, 1891. (Trans.
lation).

No. 75.—On the approval of certain regulations of the Dairymen’s Association,
The Hon. the Commissioner of Agriculture and Colonisation, in a memorandum,
dated the twenty-third of Junuary of the current year, 1891, recommends that the

regulations of the Dairymen’s Association of the Province of Quebec, a copy of which
is annexed to the above memorandum, be approved.

Certified true copy.

(Signed), y
GUSTAVE GRENIER,

Clerk of the Executive Council.

.y REGULATIONS OF THE DAIRYMEN'S ASSOCIATION.

Whereas, by a law passed at the last session of the Legislature of the Province
of Quebee, the Dairymen’s Association of the Province of Quebec was authorised to
create regional divisions in which the proprietors of creameries, cheese factories, and
other dairy estublishments may form themselves into syndicates for the purpose of
securing a more prompt and complete diffusion of the best methods of conducting the

production of milk, the manufacture of dairy products, and the advancement in gen-
eral of the dairy industry ;

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

of :

1. Establishing regulations for the formation and working of the said syndic-
at(}.\;

2. Of directing and superintending the syndicates ;

3. Of establishing rules to define the duties of the Inspector-General and of the
inspectors who are to superintend the production of milk and the manufacture of
buttef and cheese in the establishments so organised into syndicates;

4. Of appointing a board of examiners for the examination of candidates for the

office of inspectors, and ot laying down regulations for the working of the said
board ; :
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And, whereas, there is granted to each syndicate a sum equal to half the outlay
incurred for the service of inspection and instruction organised in the syndicetes,
including the salary of the inspector, his travelling expenses, and other expenses re-
lating directly to the said service, but which sum granted must not in any cuse
exceed $250 (two hundred and fifty dollars) for each syndicate ;

Whereas, there has been granted to the said association, besides its subsidy and
other ordinary concessions, an additional sum of $1,000 (one thousand dollars), for
the expenses necessary for the direction and superintendence of the syndicates, as
well as for the maintenance and due working of the board of examiners above men-
tioned ;

The said ussociation constitutes, as follows, the programme of the formation and
working of the syndicates, of their direction and superintendence, of the manner of
conducting the proceedings of the board of examiners, and of the duties of inspectors :

DIVISION OF THE PROVINCE.,

The province shall be divided as follows, for the purpose of the new organisa-
tion

a. Syndicates of cheese factories or of cheese-factories and creameries :

No. of the Division, Counties comprised in the division,
[ e .Gaspé, Bonaventure, Matane, Rimouski, Témiscouata.
2. ..Kamouraska, L'Islet, Montmagny, Bellechasse.
3. Dorchester, Levis, Beauce.
Rrisdaiicrissitiens Lotbini¢re, Megantic, Arthabaska.
B iaiviinsas .Nicolet, Yamaska,
Biinsvasisyots ..Drummond, Richmond, Wolfe.
: DR REIIR Sherbrooke, Stanstead, Compton.
8 St. Hyacinthe, Bagot, Richelieu.
Qi ..Rouville, Iberville, St. John's,

....Shefford, Brome, Missisquoi.

1 sssssirsensany ... Vercheres, Chambly, Laprairie, Napierville.

1855 ...Beauharnois, Chateauguuy.

LB i e tatass s s nd Huntingdon.

I P e Saguenay, Lac St. Jean, Chicoutimi, Charlevoix.

1 Yot el o Portneuf, Quebec, Montmorency.

16....veeeenereeees Three-Rivers, Champlain, St. Maurice, Maskinongé.

YT esinnasnroias .....Montcalm, Joliette, Berthier, I’ Assomption,

|- N Hochelaga, Jacques-Cartier, Laval, Terrebonne, Deux-Montagnes.

19....00000eeeneee e Argenteunil, Ottawa, Pontiac.
20.............Vaudreuil, Soulanges.

SN —




b. Syndicates of butter-factories.

As any limitation of territory would be a hinderance to the formation of syndi.
cates of butter factories, on account of the small number of such existing in the
province, liberty may be granted them by the association to organise themselves in
accordance with the following regulations ; and the united counties in which such a
syndicate shall have been formed shall constitute a territorial division for all the
purposes of the present regulations,

IT

DIRECTION AND SUPERINTENDENCE OF THE SYNDICATES.

1. The association shall direct the working of the syndicates :

a. By means of a fortnightly or monthly bulletin published during the season
of manufacture, the prospectus-number of which will be published at once, and
distributed among the old and new members of the association and those of the public
who are interested in the dairy-industry; this bulletin shall contain, especially,
instruction and advice to farmers, producers of milk, patrons of factories, to inspectors
and makers of cheese and butter, relating more specially to the time of year follow-
ing the issue of each nnmber; it shall al-o contain general information in connection
with the dairy industry.

b. By means of the school factory of the association, whose work shall be con-
ducted with view to the new organisation.

2. The superintendence of the syndicates shall be exercised by the association:

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

b. Through its ordinary officers as regards all private or public communications
it may have to make to the representative of the syndicates of the factories syndicated.

3. The association does not pretend to exercise any control over the interior
management of the financial arrangements of the syndicates: it will suffice, if the
latter conform to the present regulations to entitle them to be considered as having
accepted the direction and superintendence of the association

4. The direction and superintendence of the association shall be exercised with
a view to securing, especially in the syndicated establishments :

a. A regular attention to the testing of the patrons’ milk in order to obtain from
them milk of the best quality, neither skimmed, nor watered, nor adulterated in any
way.

b. A scrupuious attention to the general keeping in order of the factories, and
to the maintenance of cleanliness therein;

¢. Good quality and uniformity in the products manufactured :

d. A uniform system of book-keeping, sufficient to insure the exactness and integ-
rity of the operations of the year, which each factory will have to furnish to the
association.
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ORGANISATION AND WORKING OF THE SYNDICATES,

1. A syndicate shall be constituted by the associating together of cr sameries,
cheese-factories, othor dairy establishments, to the number of not fewer than (15)
fifteen, or more than (30) thirty; it shall have for its aim the diffusion over the
division in which it is formed of tho best methods of producing milk and of mana-
facturing dairy products; it may also aim at adopting and exercising all measures
calculated to protect such interests of the patrons and proprietors as are to the
seneral advancement of the daivy industry: the proprietors or representatives of the
syndicated factories shall for that purpose engage to support between them, in a
proportion left to their discretion, the expense of the hiring of one or more expe-
rienced inspectors, who shall superintend the production and the supplying of the
milk, as well as of its manufacture into cheese and butter in the syndicated factories.
The inspector shall be under the direction of the Dairymen’s Association, under the
conditions hereinafter enumerated, and the syndicate shall conform to the present
regulations.

2. The syndicates shall organise, as much as possible, by the beginning of the
manufacturing season.

3. The syndicate shall organise by the signature in duplicate of the proprietors
or the representatives of the factories who wish to form themselves into a syndicate
to a declaration, on a printed form, which shall be furnished by the association, and
a duplicafe of which shall be sent without delay to the secretary of the association,
who shall acknowledge its receipt.

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

5. If in any division there be not found a sufficient number of factories whose
representatives desire to form a syndicate, these factories may agree with those of a
neighbouring division to form a syndicate, or to become part of an already existing
one.

6. Every factory shall have the right to ask for admission into the syndicate of
its division,

7. Every syndicate shall have the right to prevent any factory of its division
from uniting with a syndicate of a neighbouring division, except in the case pro-
vided for by the following article.

8. For special reasons, the association shall be empowered to allow certain
factories of a division to unite with the syndicate of a neighboring division, provided
that this permission hinder not the formation of a syndicate in the former division.

9. The representative of the factories associated into a syndicate shall name a
president, a vice-president, and a secretary-treasurer, who shall be the officers of the

I
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syndicate, and whose address shall be given to the association; all official correspon-
dence shall be carried out by the medium of the secretary treasurer,

10. At the end of each season, the syndicate shall render an exact account,
certified by its secretary-treasurer, of the salary paid to its inspector, his travelling
and other expenses in direct relation to his duties of inspection, such as hire o

carriages, railway and steamboat fares, !oard, stationery, postage, purchase of

instruments for the inspector’s use, &c., &e.

11. As the government grant is given specially for service of inspection, this
grant in no case shall exceed the half of the genuine amount of che expenses alone
just mentioned, provided that half do not exceed two hundred and fifty dollars
($250.00) ; and the payment thereof shall only be made at the end of the duiry
season, after the report mentioned in the preceding article shall have been made to
the association by the syndicate.

15. A subscription shall be paid by the proprietors, or by the representatives
of each factory to the provincial Dairymen’s As-ociation, or to the dairy association
of the district in which the syndicate is formed, in order that the makers or the
directors may be kept au courant of the work of association; moreover, they shall
forward to thie provincial association a complete certified report of the operations of
their factory according to the official form adopted by the association; which shall
not be made public except by consent of’ those therein interested.

Y

OF THE INSPECTOR-GENERAL AND THE INSPECTORS OF SYNDICATES.

1. The Inspector-General and the inspectors of syndicates are appointed by the
Lieutenant-Governor-in-Council ; but in neither case will any one be appointed until
he shall have previously undergone an examination sufficient to establish his
qualifications before the board of examiners of the association. The In«pector-
General shall be paid by the association, and the other inspectors by the syndicates,

2. The duties of the inspectors belonging exclusively to the teaching of the best
methods of the production of milk and its proper supply to the factories, the manu-
facture of dairy-products, correct accounts, and the orderly management of the
factories, these officers shall carefully avoid meddling with any troubles, with which
their duties have no concern, whether they arise between neighhouring factories,
between buvers and sellers, or between patrons and proprietors. They must, under
pain of immediate dismissal, observe most guarded discretion in regurd to all matters
they note in the exercise of their duties, and reveal them to no one except to the
society or to the officers and servants of the factéries concerned.

§1. OF THE INSPECTOR-GENERAL

1. The Inspector-General is the representative of the association accredited to
the proprietors, the makers, and the representatives of the establishments under
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icial correspon. syndicates ; all the instructions, therefore, he shall give, with the approbation of the
association, are to be observed.

o,

exact account, 2. Before the opening of the season, or even during the season, if he see fit,
, his travelling or if he receive orders to that effect from the association, the Inspector-General shall
such as hire of call together the inspectors of syndicales, by groups, at the school-factory of the
e, purchase of association, or at some other factory, and, keeping them there a few days, instruct

them in their duties and in the best methods of manufacture.
nspection, this 3. After the opening of the season, the Inspector-General shall keep himself
expenses alone

in communication with the inspectors of syndicates by going at different times to
nd fifty dollars

pass two or three days alternately with each of them, to ascertain the efficiency of
the factories they have in charge. In these visits, the Inspector-General will not be
so much bound to visit the factories in particular, us to follow the steps of the
inspectors in their ordinary duties.

I of the duiry

been made to

‘epresentatives ; o . . .
I ¢ 4. The Inspector-General shall lend his aid to the working of the school-factory,

iiry associnti : . gl iy 3 A :
¥ - - which he shall visit, taking it in turn with the syndicates.

nakers or the

rer, they shall 5. The Inspector-General shall keep, in duplicate, a special note-book, in which

operations of he shall insert, day by day, all the observations he makes on the work of euch of
rations o . ' E i y

: whish shalt the inspectors, and on the general management of their factories; these notes shall
y Which sha

be regularly communicated to the association, in time to be printed in each number
of the bulletin, in which everything of public interest shall be inserted ; the Inspec-
tor-Gieneral shall also keep a daily account of his travelling and other expenses.

6. With the consent of the association, the Inspector may visit the model estab-

\TES. lishments of this provinee or of Ontario, for the purpose of studying and of publishing

Giltad: e the any new process of working which may have passed into current practice.

i’]"’i“““‘.”“‘” 7. At the end of the season, the Inspector-General shall prepare a complete
establish his report of his work, giving a condensed statement of the observations he has made;
'he Inspector- this report shall be in two parts; one containing matters interesting to the public,

he syndicates, the other, private notes on the work of each of the inspectors.
ng of the best

T S 2. 0F T NSPECTORS OF )ICATES.
, the manu- 3 F THE INSPECTORS OF SYNDICATES

1]

ement of the

s. with which 1. The inspectors of the syndicates are their servants, and as regards questions
ing factories, of interior management, such as wages, payment of expenses, &c., are under the con-

7 must, under trol of the officers of the syndicates.

to all matters 2. As regards the performance of his duties, the inspector of a syndicate is under
xeept to the the direction of the association, and he must strictly conform to the instructions re-
ceived from its officers or from the Inspector-General.

3. The wages, travelling and other expenses of the inspector are to be paid by
the svndicate.

weeredited to 4. It is obligatory on cach inspector to attend all the meetings called together
ments under by the Inspector-General.



the season, the syndicate inspector shall convoke his makers in one of the earliest

opened factories, and shall 1epeat to them all the information he has received from
the Inspector-General.

6, In order to learn as soon as possible how far his makers understand their
business, the inspector shall visit as quickly as possible all the factories he has in
charge ; this done he shall devote himself to the assistance of the least ekilled
makers, passing a day with each of them ; later, he shall visit those whom he thinks
the most skilful.

7. After having thus made himself acquainted with the situation of affairs and
having helped each maker, in proportion to his needs, with his assistance and advice,

the inspector shall arrange his visit so as to make a regular routine journey from
factory to factory.

8. After or about the 1st June, the inspector shall so divide his wark that be-
tween two visits made to the same factory no greater number of days shall elapse
than there are factories in the syndicate.

9. Unless prevented by distance, communications, or other hindrances, the in-
spector shall be present every morning at some one factory, to receive the milk in
company with the maker, and shall testsamples of each patron’s milk; he shall note
the result of each test in a special memorandum book, which shall be preserved and
handed over to the association at the end of the season; the inspector shall always

have with him on his journeys good instruments for testing milk, with which the
syndicate shall provide him,

10. The test of the milk, its delivery in good condition, its manufacture, the gen-
eral state of the factories, the accounts, shall receive the constant attention of the
inspector, that nothing in any faetory be neglected or allowed to remain in arrear.

11, The inspector shall receive from the association aspecial note-book, in which
shall appear ail the observations made in the course of his inspection; from it he
shall extract and forward a résumé to the Inspector-General, or to any other officer
who shall be indicated to him by the association, at the end of each season.

12. The inspector shall daily note down all his travelling expenses, and give
in the details once a week to the secretary-treasurer of the syndicate ; adding the
list of factories visited, and indicating the probable route of his next week’s journeys,
in order that the secretary-treasurer may, if he desire it, communicate with him,

50

unless it be to the Inspector-General or the secretary of the association, his observa-
tions on the factories and the work of the persons employed in them; still, he may.
at the request of the proprietor, the maker or the president of the directors of any
factory, communicate to such persons the tenor of such notes of his as eoncern that
factory.

13, On pain of instant dismissal, the inspector shall commnnicate to nobody,

5. Afier the meeting convoked by the Inspector-General before the opening of
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he opening of 14. In all cases, wherein he shall see need of making observations, either to the
of the earliest patrons in regard to the supplying of the milk, to the maker about his work, or to
received from the proprietor about the fittings of his factory, the inspector shall first of all address
the person in fault privately, by letter or otherwise: it is only after having ascer-
jerstand their tained the existence of serious neglect, or of evident evil intention, that the inspector
yries’ he has in shall warn the parties to whom the ascertained bad state of things will canse injury.
least ekilled [n very serious cases, the inspector shall avail himself of the advice of the Inspector-
om he thinks General or of the officers of the association.

15. The inspector should be deeply impressed with the importance of the most

of affairs and guarded discretion, not only in regard to the foregoing cases, but in all the details of
coand advice his duty ; a serious infraction of this rule may be puniahod\ by the withdrawal of the

journey from certificate of competence granted by the board of examiners.

wark that be

3 shall elapse OF THE BOARD OF EXAMINERS.

1. The board of examiners shall be composed of three members and a secretary

ances, the in ) ek t :
appointed by the board of directors at the annual convention, or about that time.

the milk in

he shall note This board shall settle, and publish immediately, a programme of the examina-
reserved and tion to be passed by the candidates for the office of inspector to give them a right to

shall always a certificate of competence; it shall, at the same time, give the date and the place of
th which the the examination, and mention the references to be furnished by the candidates, and
the other formalities to be gone through before admission.

3. To those who pass a satisfactory examination the board shall give a certificate
of competence; this may state the degree of success obtained—pretty well, or very
well,—and it shall be either provisional or definitive ; the provisional certificate wiil
be good for only one year, and the bearer may be called upon to pass another ex-
amination, either in all the subjects of the programme, or in certain specially re-
; from it he served subjects.
other officer
n,

are, the gen
antion of the
in arrear.

ok, in which

4. The board of examiners shall, without delay, make to the Honorable Com-
missioner of Agriculture and Colonisation a detailed report of the result of the examin-

es, and give ation, containing specially the names of the candidates and of those who shall have
adding the received the certificate, with the degree of success obtained.

o 3 . ¥ . s . .

+ 8 journeys, 5. Even the definitive certificate of competence may be withdrawn by the board

th him, of directors of the association from any inspector who shall be guilty of a serious

to nobody, breach of the rules, or who, for any grave cause, shall be considered unfitted to dis-
iis observa- charge his duties properly.
ill, he may. 6. If the number of candidates be not sufficient to warrant the holding of the
stors of any examination in more than one place, the association may, out of the funds allotted
ncern that for the purposes of the syndicate, pay the half of the travelling expenses of the more
distant candidates from their homes to the place of examination.




56 VICTORIA, CHAP,

317, OTTAWA.

AN ACT TO PREVENT THE MANUFACTURE AND SALE OF FILLED OR IMITATION CHEESE,

AND TO PROVIDE FOR THE BRANDING OF DAIRY PRODUCTS.

" [Assented to 1st April, 1893.]

ER Majesty, by and with the advice and consent of the Senate and House of
Commons of Canada, enacts as follows :—

L. This Act may be cited as The Dairy Products Act, 1893.

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

2. Every person who, by himself or by any other person to his kaowledge,
violates the provisions of this section, shall, for each offence, upon conviction thereof
before any justice or justices of the peace, be liable to a fine not exceeding five hun-
dred dollars and not less than twenty-five dollars, together with the costs of prose-
cution, and in default of payment of such fine and costs shall be liable to imprison
ment, with or without hard labour, for a term not exceeding six months, unless such
fine and the costs of enforcing it ave sooner paid.

3. No person shall sell, offer, expose, or have in his possession for sale, any
cheese manufactured from or by the use of milk commonly known as “skimmei-
milk,” or milk from which cream has been removed, or milk to which skimmed milk
has been added, uniess the words “skim-milk cheese” are branded, marked or stamped
in a legible manner upon theside of every cheese, and also upon the outside of every
box or package which contains the same, in letters not less than three quarters of an
inch high and three-quarters of an inch wide.

2. No person, with intent to misrepresent or to defraud, shall remove, or in any

’ ) ) .‘
way efface, obliterate or alter the words “ skim milk cheese” on such cheese, or on
any box or package which contains the same.

3. Every person who, by himself or by any other person to his knowledge,
violates any of the provisions of this section, shall, for each offence, upon conviction
thereof before any justice or justices of the peace, be liable to a fine not exceeding
five dollars and not less than two dollars for every such cheese, or box or package
which is sold, offered, exposed or had in his possession for sale, together with the
costs of prosecution, and in default of payment of such fine and costs shall be liable
to imprisonment, with or without hard labour, for a term not exceeding three months,
unless such fine and the costs of enforcing it are sooner paid.
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4. No person shall apply any brand, stamp or mark of the word * Canadian,”
“(Canadien " or “ Canada " as a descriptive term, mark or brand upon any cheese or

upon any box or package which contains cheese or butter, unless such cheese and

PATION ONERS butter have been produced in Canada,
2. No person shall knowingly sell, offer, expose or have in his possession for sale,
any cheese or butter upon which or upon any box or package which contains the

April, 1893.] saume, the words ¢ Canadian,” “ Canadien” or “ Canada” is applied as a descriptive
term, mark or brand, unless such cheese and butter have been produced in Canada,

and House of 3. Every perron who, by himself or by any other person to his knowledge,
violates any of the provisions of this section, shall, for each offence, upon conviction
thereof before any justice or justices of the peace, be liable to a fine not exceeding
twenty dollars and not less than five dollars for every such cheese or box or packuge,
which is sold, offered, exposed or had in his possession for sale, together with the

or Y 0 v . . 5 ‘. v . e
fer, expose or costs of prosecution, and in defaunlt of payment of such fine and costs shall be liable

by the use of to imprisonment, with or without hard labour, for a term not exceeding three months,

to such milk unless such fine and the costs of enforcing it are sooner paid.
R k“,(D\\'](‘II:"t'.
iction thereof 3. No person shall =ell, offer, expose or have in his possession for sale, any cheose
ling five hun or butter which is produced in any foreign country, unless the name of the country
osts of prose where such cheese or butter was produced, is branded, stamped or marked in a legible
» to imprison manner upon the outside of every box or package which contains the same, in letters

5. unless such not less than three-eighths of an inch bigh and one-quarter of an inch wide.
2. Every person who, by himself or by any other person to his knowledge,

violates the provisions of this section shall, for each offence, upon conviction thereof

for sale, any before any justice or justices of the peace, be liable to a tine not exceeding five
y “skimmed dollars and not less than two dollars for every such cheese, or box or package of
cimmed milk butter, which is sold, otfered, expored or had in his possession for sale, together with
id or stamped the costs of prosecution, and in default of payment of such fine and costs shall be

side of every liable to imprisonment, with or without hard labour, for a term not exceeding three
uarters of an months, unless such fine and the costs of enforcing 1t are sooner paid.

ve, or in any 6, The person on whose behalf any cheese or butter is manufactured, sold,
offered, exposed or had in possession for sale, contrary to the [n'nvi~imn~" of the fore-
going sections of this Act, shall be primd facie liable for the violation of any of the

provisions of ths Act,

sheese, or on

knowledge,

D conviction 7. In any complaint, information or conviction under this Act, the matter com-

it exceeding plained of may be declared, and shall be held to have arisen, within the meaning of

or package The Summary Convictions Act, at the place where the cheese or butter complained of
1er with the was manufactured. sold, offered, exposed or had in possession for sale.

all be liable
ree months, 8. No appeal shall lie from any conviction under this Act except to a superior,
county, circuit or district court, or the court of the sessions of the peace, having



Jjurisdiction where the conviction was had ; and such appeal shall be brought, notice
of appeal in writing given, recognisance entered into or deposit made within ten
days after the date of conviction ; and such appeal shall be heard, tried, adjudicated
upon and decided, without the intervention of a jury, at such time and place as the
court or judge hearing the same appoints, within thirty days from the conviction,
unless the said court or judge extends the time for hearing and decision beyond such
thirty days; and in all other respects not provided for in this Act the procedure
under The Summary Convictions Act, so far as applicable, shall apply.

LIST OF

9. It shall be lawful for any person who may be charged with the enforcement
of this Act to enter upon the premises of any person suspected of violating the pro.
visions of this Act, and make an examination of cheese or butter; and any such

Pariga or P. O,

Al

VOOB . ccovvovnnns
suspected person, who obstructs or refuses to permit the making of any such ex- f};ﬁg;‘mrﬂ
amination, shall, upon conviction thereof, be liable to a penalty not exceeding five Dalesville... .......

, hundred dollars and not less than twenty-five dollars, together with the costs of pro- Gm;vme LR A

: secation, and in default of payment of such penalty and costs, shall be liable to im 'Ii::{l'l?&m“ 21 43
| prisonment, with or without hard labor, for a term not exceeding six months, unless

the said penalty and the costs of enforcing the same are sooner paid. TR NS RS

St. Andrews (East)

10. Any pecuniary penalty imposed under this Act, shall, when recovered, be St. Philippe. ......

payable, one half to the informant or complainant, and the other half to Her Majesty. Stonefleld ...........
AR
i 11. The Governor in Council may make such regulations as he considers neces- Arthabaskaville. . .

sary in order to secure the efficient operation of this Act; and the regulations so
made shall be in force from the date of their publication in the Canada Gazette, or
from such other date as is specified in the'proclamation in that behalf.

Blandford (St. Louis
SteClothildede Hor
Ste Hélene.........
St. Norbert.........

St. Patrick’s Hill. .

St. Paul de Chester
St. Remi de Tingwic
St. Valere de Bulstr¢

*  Riviére Noi
Stanfold.

Walker's Cutting . ..
Warmlak ...
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Parisa OR P. O,

NAME.

ARGENTEUIL.

Avoca [ Pt Pos .T. Bonhomme
Brownsburg. .E. Birdsell
Carillon......... ....J. Baldwin.
Dalesville.. ..Geo. A. Campbell.

..F. Derbyshire,
D. McGregor.

Grenville.

Harrington I.. Gibson.
Lachute. .. William Brown.
J. O. Connor.
A. Hess.
Mabel....... A SN Wm, Muir.
St. Andrews (East). ... W. J. Morrow.

Johun Knox.
..A. Gormon.
A. Kahala.

St. Philippe. .
Stonefield

ARTHABASKA.

Arthabaskaville ..J. B. Blais.
J. C. Thibeault.
David Dumont.
Philias Bergeron.
Dame Pelleriu, widow.
Maheu et i'reres,
Blandford (St.Louisde)Rev. Chs. Ed. Mailhot.
SteClothildede HortonGédéon Houle.
Ste Hélene..... Léon Camiré,
St. Norbert .Germain St. Pierre,
Jos. Ayotte,
Alfred Ouellet,
Napol. Tousignant.
..Zephyrin Genest.
Philias Laroche.
St. Paul de Chester . ..Irénée Bergeron.
St. Remi de Tingwick. Ernest Poisson.
St. Valere de BulstrodeDolphis St. Laurent.
Blanchette et St. Lau-
rent.
Bergeron et Trudel.
George Blanchette.
Riviére Noire.Leclerc et Fréres,
Stanfold............... Calixte Dion,
Victoriaville .D. O. Bourbeau.
J. E. Genest Labarre.
Walker's Cutting . ....Adolphe St. Laurent.
Warwick..............Calixte Kirouac.
Onésime Kirouac.
Albert Lainesse.
A. M. Méthot.
David Guillemette.

St. Patrick’s Hill. .

LIST OF THE MEMBERS OF THE

18 9 3.

| Ste Hélene

PARISH Or P. O. NAME,

BAGOT.

Actonvale .

St. Ephrem (1’[7(,“',“'. Delphis Chicoine.

Lafontaine et Frere.

St. Dominique Norbert Fredette.
Louis Fredette,
Harris Brabant.
Domina Bernard.
J.-Bte Lapalme.
Eusébe Dufault.
Alexis Sylvestre.
Antoine Sicard.
L. T. Brodeur.

E. Lafontaine.
Narcisse Leclaire.
Emile Lefebvre.

w

t. Hugues

Wil C. Simonneau.

Louis Poulin.

Joseph Gaumond.
..Jos. Lemonde.

Lajoie et Fils.

77}

t. Liboire.

St. Nazaire
St. Pie.. Hector Lepalme.
4. B. Racine.

Jos. Blanchard.
Jos. B. Grenier.
Denis Casaubon.

Ste Rosalie
St. Simon

Herménég, Robert,

Ed. Laliberté.
St. Théodore d’Acton. . Isidore Jodoin.

BEAUCE.
fast Broughton.

Jersey Mills. ..
Lambton.

Pierre Gagnon.
Louis Gendreau.
Omer Lacombe.
Octave Lemieux.
T. B. Lavigne.
Omer Dallaire.
Joseph Lachance.
A. Drouin.
Phil. Poulin.
Octave Roy.
Gédéon Roy.
St. Honoré de Shenley. Alfred Fortier.
Thadée St. Pierre.
Louis Fortier.

St. Come de Kennebec. Zéphirin Langlois.
Irénée Bélanger.
.Joseph Boldue.

Jean Fortin.
Charles Bolduc.

St. Evariste Forsythe.

St. Elzéar . ...
St. Ephrem de Tring

St. Francois

ASSOCTATION.

M. McDonald, M.P.P.

Rev. J. L. Marcorelles




PARISH Or P. O. NAME. Parisu or P. O. NAME. PARISH oR P. O

CHAM

BEAUCE. - Continued. BERTHIER. —Continued.

St. Frangois, Cont. . ... Philias Veilleux. St. Barthélémy, Cont..Olivier Brunelle.

! i % y
i (3h:‘u'lo~q' ;ﬁ Bosque. 1'\Ifrv(l Plante. 5. Prosgee, Com
: Gédéon Doyon. J.-Bte Coteé, ¢ Qbveri
[ [ David Roy. St. Cuthbert. ...Antoine Robert. B, R
I"hilipp\l- Joliceeur. I'A'lri(' Courchesne.
Joseph Bureau. Joachim Grégoire. et Stanisls
.ln.\«-:lh Denis. St. Damien de BrandonJoseph Hnuchvr. 56, Shinias,
i A Joseph Gendron. Euclide Boucher.
i |} St. Frédéric... ... Norbert Plante. St. Gabriel 4 George Dauphinais. St. Tite
) Richard Giguére. Honoré Dubean. i
} George Lagueux. St. Michel des Saints..S. J. Alex. Ménard.
F F. X. Plante. St. Norbert. .......... Sullivan Denis.
i 1 Elias Gilbert.
“hg. St. Georges Rev. Th, Montminy. BONAVENTURE.
t Elzéar Poulin.
f Pierre Veilleux.
i Adalbert Loubier, C
L Joseph Thibodeau.
i ] Joseph Poulin, BROME. La Malbaie
¥ Paul Bourque. - o
i Philemon Poulin. Adamsville . «....P. O, Domingue.
| Fulbert Garneau. fast Farnham.........Wm. Thos. Wilkinson. y
I 5 Joseph Poirier. Fulford .. : .Mason Woodward, CH
i St. Joseph. - Joseph Taschereau. Knowlton ‘ S. A. Fisher. ‘habn L
! Thomas Doyen. Sutton : veveen A W. Woodard. "h'“f‘.“"g“")
f Jos. Lambert. I Howick ...
1§ {}:IEIII{{‘?‘\ ' CHAMBLY. Ormstown. . :
¢ Ephrem Tardif, he ) \f " a v =
| Ste Marie. Perdinend Popia. Chambly ... Hapdiscn Haymond. Riverfield .
3 1ina Basin. . . P A. Massé, Ste Martine
Louls Faucher. St. Bazile le Grand. . .. Avila Trudeau, Fils.
| Henri Havard.
gb Suastien Tring & wg e ot CHAMPLAIN. Ste Philomeéne.
Napoleon Mercier. Batisc Thhant Tiananise
Joseph Veilleux. atiscan . "fl)f‘ ll, B ,‘\'}"'('f ik g st Urbai
Marcellin Rodrigue. Charles | . Gouin. St. Urbain.
¢ ; 0. l;m:unrt‘wrlj.‘
BEAUHARNOIS. | l;._ P. Lacourciére. Cl
. Pierre Lapointe.
Beauharnois. ....André Ledue, Fils. Champlain Lo Lo -Jos. C. Felix. Bagotville
St. Etienne .Jérémie Brosseau. N.-D. du Mont (‘(“lm('l',Ir‘;::;lll.),::("l":(‘ll_lrt;'o Chicoutimi
3 is de Gonzague \page 8 L . ricoutimi
8t. Louls de Gonzague '_”)'h',;l ']IEII:;.n'nNm. Ste Anne Lapérade.. A'(:h“illt"u-l]mrihuult.
W. E. Gardner. N. E. (‘lt'l‘n('nl‘.
W. Maithers. Hon. C. Gendron.

J. A, Foley.
Michel Loranger.
Ste Flore. . .... ....Matteaun et Laperridre,
Ulderic Leblanc.
Hilaire Lupien.
SteGeneviéve BatiscanAuguste Trudel.
Jos. Massicotte,
Ernest Jacob.

BELLECHASSE. N. D. de Laterriér

St. Cajetan d’Armagh . Olivier Leclerc. St. Alexis. .

St. Charles... .. Francois Roy.
Damase Blais.
Onésime Mercier.

St. Alphonse

St. Lazare. : Amédée Grégoire. Philippe Trudel.
St. Michel e Médard Roy. \\'Inllt}:-l:(l\'nhort. Ste Anne

Onésiphore Talbot.

L St. Maurice. Isidore Derouin.
Alphonse Furoy.

F. X. Blondin.

St. Raphael Est.......Philias Gonthier. Ant. Laprise.
Hubert, Nobert. St. Dominique.
BERTHIER. St. Narcisse .....Isidore Derouin.
. Trefflé Trudel.
Berthier en haut. Louis Olivier. J. F. Cossette,
St. Barthélémy........U. Lécuyer. St. Prosper............J. N. Massé.
Jos, Morand. Alfred Trudel.

Jos. Bacon. J. T. Trudel.




NAME.
ivnued.

r Brunelle,
Plante.
Cote,

1e Robert.
Jourchesne.
m Grégoire.
| Boucher,

e Boucher.

» Dauphinais.
& Dubeau.
lex. Ménard.
i Denis.

RE.

Jomingue.

'hos. Wilkinson
Woodward.
‘isher.

Woodard.

m Raymond.
[assé,
‘rudeau, Fils.

Laguerre.
M. Gouin.
urciere.
wcourciére.,
apointe,
Félix.
charme.
1 Lacerte.
» Baribault.
ément.
Gendron.
ley.
Loranger.
1 et, Laperridre,
Leblanc.
Lupien.
g Trudel.
ssicotte,
Jacob.
» Trudel.
Nobert.
Derouin.
londin.
rise.
Nobert.
Derounin.
‘rudel.
ssette.
1886,
Mrudel.
udel.

S

t. Prosper, Cond. .

St.

8

St

PARISH or P. O,

Séverin

. Stanislas.

. Tite

La Malbaie. .

Chateauguay

Howick

St.

Ormstown.
Riverfield .
Ste Martine

Ste Philomene.

St. Urbain.

Bagotville

Chicoutimi

N. D. de Laterriere..

Alexis

St. Alphonse

Ste Anne

. Dominique.

CHAMPLAIN,

NAME.

Continued.,

F. X. O. Trudel.
Désiré Coultier.
T. Veillet.

Nare. Bordeleau,

Majorique Bordeleau.

Ovide Trudel.
TrefMé Jacob.
Jos. L. Jacob,
Léon Lahaie.
Zotique Allaire.
Augustin Allaire.
Samuel Allaire.
Philippe Moreau.
Jacob et Paquin,

Marchand et Massicotte,

CHARLEVOIX.

Jules Bradet.
Phillippe Dufour.

CHATEAUGUAY.

N. R. Laberge.
Robert Ness.

J. G. Majorrison.
Thos. MeGill,

J. D. Currie
John MeGregor.
Ed. McGowan.
Joseph Poirier.
Joseph Touchette.
.Delphis Lacoste.
F. P. Laberge.
J. B. Damour.

J. H. Vadnais.

CHICOUTIMI.

Firmin Paradis.
Wilfred Coté,

Dr. L. E. Beauchamp.
Méride Fortin.
Francois Brassard.
Jos., Maltais.

D. Maltais.

Louis Aubin.

Arthur Tremblay.

E. Lavoie et Tremblay.

Jules Gauthier,
Pierre Tremblay.
Jos. Buteau.
Jean Perron.
Elie Tremblay.
Eugéne Guay.
Ls. Boucher.
André Boucher.
Xavier Savard.
Ch. J. B. Fortin,
Julins Bergeron.
Jos. Brassard.
Jean Girard.
Xavier Gagnon,

PARIsSH or P, O, NAME, 7 {
COMPTON.
East Clifton E. S. Lussier.
Gould . .J. L. Painchaud.
| N. D. des Bois Almidor Dumoulin,
l Paquetteville George Lefebvre,
Ludger Lazure.
| Ste Edwidge.. ) \ug. Gérin. .
| Jos. R. Belisle.
| St. Malo d’Aukland. . Joseph Roy.
| St. Romain Cyrille Bourque. {1
| Waterville Bonaventure Robert. | ‘
DEUX MONTAGNES. b
| Oka (La Trappe). RR. PP. Trappistes. ! |
Emile Schmitt, il
| Charles Colombier. 1
St. Augustin Damase Bougrette. Y
Auzias Duquette. |
St. Benoit . Paul Gratton. {
Antoine Daoust. i
St. Eustache i Wm. Cloutier. d |
J. E. Binet, il
Zéphir Champagne, 48
F. X, Lorraine. bl
0. Paquette, 1
St. Hermas B. Beauchamp, M.P.P. 3
| H. Pagé.
| St. Placide Alphonse Dubreuil. )

DORCHESTER. i
i
Frampton John H. Couture |
Ste Claire Georges Richard, [
J. Léo Cayouette. 3 ‘:
William Laflamme. ! ’
St Hénédine. P. E. Rouleau. |
St. Isidore, J. Ovide Turgeon. :
Achille Chabot, §
Philibert Pomerleau. 5 !
Joseph Dumas. ‘
Ste Justine Ones. Ferland.
St. Léon de Standon .. Emile Blanchette, i
Ste Marguerite David Cloatier. i
St. Odilon . Noél Poulin.
Rd. M. Guy. ’
DRUMMOND. ;
Drummondville Conrad J. Caron. I
J. P. Roberge.
Arthur Bérard. \
EKloi Dionne.
Benoit Lafond. !
Samuel Johns, {
Kingsey French Vill'geJ. P. Lefebvre, !
Alexis Gouin, i
T. C. Cartier.

Aimé Thibodeau.
(:eo. Benoit,

Falls - Pierre Kirouac. i } B
Denis Richard. bit i
(St. Felix)....Paul Bergeron. AR |
L.. Avenir. - Hylas Duguay. L
Ephrem Charpentier. i I

Azarias Rhuel.
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PARrisH or P. O.

DRUMMOND.—Continued.

L’Avenir.—Condt. ..

NAME,

..Jos. Duguay.
Hylas Lariviére.

St.Cyrillede WendoverLudger Jobin.

Napoléon Raymond.

Gaspard Coté.
Paul Valois.

St. EugénedeGranth'mGédéon Nicholas.

St. Germain de

Thomas Delaney.
Olivier Lemaire.
Louis Fontaine.
Michel Gauthier.
Jos. Duquette.

St. Guillaume d'Uptond. B, Vigneau.

South Durham....

Ulverton .

Wickham Ouest. .

Grande Riviére..

Hochelaga
Mile End

Riviére des Prairies. .

Sault au Récollet...

A. Lanoix,
Athan. Boucher.
Moise Héroux.
Rd. Isid. Béland.
Chas. Asselin.

Fulgence Préfontaine.

Ulféric Mongeon.
.Edouard Gagnier.

.Euchariste Lafrance.

GASPE.

Rd. T. C. Duret.

HOCHELAGA.
W. H. Trenholme.

Rd. Fr. Charest.
Octave Allard.
Delvica Adam.

...Anthime Pepin,

HUNTINGDON.

Athelstan
Cazaville .
Dewittville
Dundee.

‘“  Ste Agnes.
BORRNNY o covienin s o
Frontier..

Helena .
Herdman .
Huntingdon. .

Kensington
Killain .
La Guerre

Powerscourt.
Trout River

Dovald McLaren.
S. J. Law.

A. B. McDonald.
A. Cooper.

.P. H. Mcintosh.

W. R. Tannahill.

....John McQuinn.

.W. H. Stewart.
A. W. Hart.

G. E. Martin,
.Peter McFarlane.

Geo. W, Ferguson.

R. S. Feeney.

W. H. Walker.

A. M. Ferguson,

Fred. Tweedie,
John Law.

A. Winters,

J. H. Hall.
..Joseph Simes.
.John Finn.

W. J. Barker.,
.J. A, Plamondon.
.. Fred. Sills,

IBERVILLE.

Henryville

... Léon Bénard.

| Ste. Anne Lapocatiére.Rev. L. O. 'lremblay.

| PArisH or P. O. NAME.
|

IBERVILLE.

-Continued.

Henryville.—Cbnt..... Elie Dagesse.
Jos. Gamache.
Herm. Blanchette.

..Rd. L. L. Boivin,
Thos. Barriére Fils,
Michel Monat.

S. Montplaisir.
1 Jos. G. Moquin,
| Dos. Choquette.
St. Jean....... Jules Ménard,
St. Alexandre. A. Labrecque,
Narcisse Brault, Fils,

.Amédée Davignon,
Osias Archambault,

..Ephrem Bouchard.
Marcel Bonneau,
.Pierre Brault, Fils.
.S. J. Roy.

Mount Johnson .

| St. Athanase.
Ste Brigide. .
Ste Sabine..

St. Sébastien
Sabrevois
JACQUES CARTIER.
Ste Geneviéeve . Urgel Lauzon,
Edouard Legault.

St. Laurent. A. J. Coughtry.

JOLIETTE.

St. Alphonse

.George Trudeanu,
Ste Beatrice.

.Ounésime Boucher.

Pierre Rondeau

Alfred Laporte.

Ste Elizabeth. .. Wilfrid Gingras.
| R. H. Beauliea.
Ste Emmélie de 'Ener-
gie. .. .. Joseph Desroches.

Jérémie Boucher.
Joseph Coutu.
Moise Beaulieu.

St. Felix de Valois Jean Ls. Coutu.

St. Jean de Matha.....Joseph Gravel,
Adolphe Beaudry.
Moise Roy,
J. Rosario Gervais.
Jos. Brault.
Adolphe Ratel.

l Léon Bonin.

Louis Mareil.

Louis Robitaille.
Anselme Asselin.
George Clermont.

St. Thomas de Joliette. M. Coutu.

Ferdinand Hébert.,

KAMOURASKA.

Kamouraska Cyrias Ouellette.
Riviére Ouolle. ........ J. A. Pelletier.

¢ D, Pelletier.
Philias Boucher.
Démétrius Levesque.
Frs. Gendron, fils.
Arthur Schmouth.
.J. C. Chapais.
Charles Bouchard.

St. Denis en bas.

PARISH OR P.
KAMO
St. Denis en ba

St. Paschal.

|
Chambord. .
Hebertville.
St. Félicien.,

L

S. Lin
St. Charles. .
I’Assomption

Laurentides.
['Epiphanie.
Repentigny...
St. Paul I'Hermit
St. Roch I'Achiga

St. Sulpiee.

St. Frangois de Sq

S

. Martin,

St.

Vincent de Pa

S

. Romnald.
St. David..
St. Henri. .
St. Nicholas

L'Islet

St. Eugéne

St. Jean Port Joli
Ste. Louise. ... .. ..
St. Roch des Aulna



NAME.
Jontinued.

Dagesse.
Gamagche.

m. Blanchette.
L. L. Boivin,

3. Barriére Fils,

el Monat.
ontplaisir.
G. Moquin.
Choquette.
8 Ménard.
abrecque.

isse “l‘:llllL, Fils.

dée Davignon.
8 Archambault
‘em Bouchard.
‘el Bonneau.
re Brault, Fils.
Roy.

RTIER.

i1 Lauzon,
jard Legault.
Coughtry.

ze Trudeau.
ime Boucher.
¢ Rondeau

d Laporte.
id Gingras.
Beauliea.

h Desroches,
iie Boucher.
h Coutu.

y Beaulieu.
Ls. Coutu.

h Gravel,
yhe Beaudry.
 Roy, )
sario Gervais,
frault.

ihe Ratel.
Bonin.
Marcil.
Robitaille.
me Asselin.
¢ Clermont.
utu.

wand Heébert.

KA.

Ouellette.
Pelletier.

« O. 'Iremblay.

). Pelletier.
s Boucher.

rius Lévesque.

endron, fils.
r Schmouth.
thapais.

s Bouchard.

pParisa or P. O.

., Paul I'Hermite.
. Roch I’Achigan

&

3t. Vincent de Paul

St. Jean Port Joli

Roch des Aulnais. ..

NAME,

KAMOURASKA.—Continued.

St. Denis en bas.-Cont.Frs. Gagnon.
Aug. Desjardins.

J. A. Blais.

LAC ST. JEAN.

Oct. Lefrancois.
J. Elisée Hudon.

P. E. Hudon.
David Girard.

LAPRAIRIE.

[ ASSOMPTION.

E. Desmarais.

J. D. Archambault
Francois Allard.

I. J. A. Marsan.
Alfred Longpreé,

Joseph Parthenais.
Horace H. Echier.

Aimé Lord.
Jos. N. Thouin.

Samuel Chagnon.
Méderie St. André.

Ernest Gariépy.

Jos. Deslongchamps.

J. J. Gareau.

Chicoine et Giguére.

LAVAL.

. Frangois de Salles. Bruno Dazé.
J. G. Héroux.
Joseph Tremblay.

Euclide Coté.

J. L. Allard.
C. E. Paré.
Ludger Menard.

LEVIS.

George St. Hilaire.
H. Fontaine.

Alex. Paradis.
Gabriel Desrochers.
J. Bte. Caouette.

L'ISLET.

Napoléon Rouleau.
Gustave Guilmette.
Carbonneanu et Leclere,
Rev. Ad. Michaud.
Edounard Vaillancourt.
.Arthur Pelletier.
Jos. Emile Pelletier,
M. Aug. Pelletier.

Parisa or P. 0.

\lvl hot's Mills.

St. Alexis des Monts. .1

NAME,

LOTBINIERE.

Léger et Pépin.
Joseph Beaudet.
Urbain Hamel.

Ulric Lemay.

Arthur Beaudet.
Alphonse Desrochers.
J. N. Allard.

Notaire A. Tremblay.
Rigabert Hallé. i

St. Antoine de Tilly. .. Philémon Dionne.

J. Alphonse Charland
Guillaume Laroche.
Napol. Garneau.
Alphonse Bergeron.
Hippolyte Lord.
Polycarpe Soucy.
Alexandre Daigle.
Saiil Coté.

D. U. Bernard,
Aimé Dumaine.
Lazare Bédard.

St. Jean des Chaillons.A. A. Mailhot.

Evariste Lauzé,
L. P. Bourret,
A. A. Paris.
Rev. S, Garon.

MASKINONGE.

Francois Dionne.
Henri Gélinas.
A. Milot.
A. Dauplaise,
Antoine Saucier,
ouis Geo, Caron.
Patrick Bellerose.
Bellerose et Perrault.
Pierre Boucher,
W. Perrault.
Alfred Morin.
Joseph Jolette.
Philippe Lanoix.
Rev. D. Gérin.
Pieare Baril.
Ed. Philibert.
Salomon Philibert.
Adolphe Ladouceur.
Jos. Clément,
Pierre ”ll\\il"l'.
Samuel Lefrancois.
Ephrem Bergeron,
Ls. Alph. Paquin.
oy, Boisvert et Caron.
Roy et Caron,
L. Milot.
Paul Boisvert.
Geo. Caron.
Léonard Milot.
Samuel Boucher.
Geo. Boland.
Alph. Grenier,
H. Lambert,
David Bélanger,




NAME.

PaArita or P. O.
MATANE.

. .Harrison et Truchon.

Matane. .... e vy i et
.Stanislas Thibault.

Petite Matane.

MEGANTIC.

Leeds..... Mich. P. Clancy.
Plessisville. Adam Sévigny.
P. O. Drouin.

J. Adélard Caron.

Richardville.
L. A. Caron.

Robertson Station.
St. Ferdin'd d’Halifax. Louis Gilbert.
Ls. Isr. Fréchette.
Wilfrid Gilbert.
Oscar Gilbert.
.. N. Beaudoin.
Lavertue et Cyr.
Johnny Cyr.
Adolphe Simonneau.
Sacré Ceeur de Marie. .J. O. Hébert.
Somerset ...Alphonse Lord.
Alfred Jutras.
F. T. Savoie.
Geo. Simouheau,

MISSISQUOL

.Napol. Girard.

..Ed. Arpin.
Adélard Riel,

N. D. de Stanbridge. .. Aldéric Lanoue.

Stanbridge Station. ...Joseph Campbell.

Berenger
Farnham. ...

MONTCALM.

Charles J. Lane.
St. Alexis ..Ernest Liard.
St. Esprit.......... Raymond Lesage.
St. Jacques 1'Achigan.J. H. Lesage.

J. N. Marion.
..Jos. Gaudet.
..J. Ernest Gaudet.

Rawdon. .

St. Liguori.....
Ste Marie Salomé.

MONTMAGNY.

..Jos. Eloi Jalbert.
Samuel Dugal.
Eugéne Métivier.
Philippe Bernier.
Louis Gagné.
Zéphirin Boulet.
Charles Boulet.
Chas. E. Roy.
Georges Roy.

A. Jos. Roy.
Jos. Alf. Vézina,
Narcisse Lachaine.

..S. Emile Coté.
Cléophas Bélanger.
Fortunat Coté.

G. A. Bergeron.

St. Pierre, Riv. du Sud.Max Moreau.

Cap St. Ignace.

Isle aux Grues

Montmagny. .

..Ferdinand D. Turgeon.

‘ Parisa or P. O.

| Marché Ste Anne.. ..

| 321 Commissioners

NAME.

MONTMORENCY.

Chateau Richer..
Ste Anne de Beaupré. . Emile Morel.
Elzéar Fortier.
Cyrius Marquis.

id. Gariépy, J. P.
Narcisse Illnhm-m-.
Isidore L'heureux.
Célestin Fortin.
David Fortin.
Hugh Brown.
Antoine Thomassin
Jos. Pépin.

St. Féréal
St. Frangois 1. O
St. Joachim

MONTREAL.
MONTREAL CITY.

J. F. X. Mercier.
Chs, Libercent.
Chs. Langlois.

.J. A, Vaillancourt.
MeGill X John H. Scott.

122 Mount Royal
11 Torrance...
St. Paul .

MONTREAL CITY.

83 McGill A. L. Calderhead.
33 St. Peter. ....... ..Frank Wilson.
Jos. Ward & Co.
151 Sanguinet, Tim. Lebel.
MeGill. .. .. ..A. A, Ayer.

208 McCord. B. Laniel.

14 St. Luke. W. Wilson.

St. Henry, (St. Antoine)J. A. MacDonald.

NAPIERVILLE.,

Euphémien Faucher
Rd. A. P. Tassé.
. Chs. Huguet Latou:

Napierville
St. Rémi.
NICOLET.

Joseph Rochefort.

Achille Carignan.

Gentilly .Eusébe Hould,

o Reviére H. C. Fontaine,

Nicolet Napol Desfossés.
Rev. M. G. Proulx.
Moise Proulx.
Evariste Marchand
Albert Courchesne.

Ste Angele de Laval.. . M. Cormier. Fils,

Ste Brigitte des SaultsJoseph Lemire.

St. Célestin. Cyrille Vigneault
Grégoire Hébert.
Moise Girard.
Cyr. Vigneault.
Léger Leblanc.
Philomond Duguay

Ste Clothilde de Hort'nGeo. Benoit.,

St, Grégoire .Auréus Bergeron.

Luc Forest.

Luc Thibaudeau.

Hubert Dufresne.

Bécancour,

Télesphore Rhéaume,

PARISH OR P. (
NIC
St. Léonard d'A

Ste Monique. ..

¢ Gd. St.
Ste Perpétue

Ste Sophie de Le
St. Sylvere .

Maniwaki...
Montebello

Montpellier.
Nominingue.
Papineauville,
St. Amédée. . . ..
St. André Avelli

Thurso

Elmside

Cap Santé.

Grondines
La Chevrotiére

Pointe aux Trembl

Poiré, P, O
Pont, Rouge

St. Alban
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NAME. )
PArisH OR P. O. NAME. | PARisH or P. O, NAME.

NCY. ‘
Rhé NICOLET. - Continuwed. | PORTNEUF.— Continued.
sphore Rhéaume.

e Morel. st. Léonard d’Aston. . . Olivier Hébert. St. Augustin Eleusippe Moisan.
ir Fortier. Drummond Camirand, | Phydime Rochette.
18 Marquis. Ste Monique. .. .. Chs. Milot. Felix East.
sariépy, J. P. B. A. Pothier. St. Basile, Joseph Derome,
isse Roberge. J. B. Beauchemin, Charles Bédard,
re L'heureux. Arth. E. Desautels. | Alfred Laberge.
itin Fortin. J. B. Duval, Eugéne Perron,
d Fortin. Napol Raymond. Adelard Derome.
» Brown. Victor Milot. St. Casimir Majorique Lebaeuf,
ine Thomassin Ernest Cloutier. Eugene Rivard,
Pépin. Evariste St-Germain. Daniel Foley.
o Gd. St. EspritJohnny Terrien, Roch. Massicotte.
\L. Ste Perpétue Ernest Beauchemin. Tessier et Rivard,
Lue Girard.
ITY. Ste Sophie de Levrard.Damase Dubue.
St. Sylvere A. Clément. St. Raymond Rev, Edm. Poirier.
X. Mercier. Edouard Matte.
Libercent. OTTAWA. Louis Lesage.
Langlois. St. Ubalde, Maxime Hardy.
Vaillancourt. Maniwaki.. Rev. P. A. Laniel. 1 Charles Hardy
H. Scott. Montebello Hurcher Huneault.
Chas. S. Bennet. QUEBEC.,
ITY. Montpellier. L. Montpellier.
Nominingue. R. P. Dunoyer. [ QUEBEC CITY,
Calderhead. Papineauville. . . . .. Nap. Bricault.
k Wilson. St. Amédée. . . .. John Murray. Des Jardins.. Dr. J. A. Couture.
Ward & Co. St. André Avellin J. E. D. Gareau. Parlement. Ed. A. Barnard.
Lebel. Emile Belle 1sle. - . O. E. Dallaire.
. Ayer. Louis Quesnel. Séminaire Rev. F. C. Gagnon,
wniel. J. E. Major. Sault-au-Matelot Coté et Roé.
Vilson. Thos. Labrosse. St. Louis Edgard Bélanger.
MacDonald T'hurso Louis Sauvé. P. O. B. 1040 James Géggie,

111 St. Pierre L. Jos. Bellean.
PCNTIAC,
JLE. QUEBEC COUNTY.

Elmside A. W. McKechnie.
émien Faucher | La Canardiére Honoré Lortie,
\. P. Tasse. PORTNEUF. Pte Riviére. Ambroise Jobin.
Huguet Latou | Beauport Pierre Lortie.
Cap Santé. George Frénette, Charleshourg Il.’.}. Jos. Giroux,
W. Vézina. B Ouest P. T. Légare,
J. M. Bernard. |
yh Rochefort L. P. Bernard. RICHELIEU.
le Carignan. Chas. Falardeau.
he Hould, \lfred Després. st. Aimé Olivier Levasseur.
Fontaine. Ulrie Leclere, Siffroy Sylvestre,
| Desfossés, Gaudias Hardy. Hebert et St. Germain.

M. G. Proulx. Luecien Doré, Louis Lalancette,

» Proulx. Gabriel Hamel. St. Louisde Bonsecours Exurie Laramée,

iste Marchand Felix J. Leclere. Ant. St. Martin.

t, Courchesne Grondines L. Archambanult. St. Onrs Francois Robillard.
yrmier, Fils. Emile Hamelin. Amégee Bonnier.

)h Lemire. La Chevrotiére Gédéon Laganiére., Ovila Bonin,

le Vigneault Alfred Nault. Edonard Durocher.

yire Hébert. Pointe aux Trembles. Joseph Angers, Adélard Gaudette.

» Girard. Alfred Clermont. | \. Lariviére & Cie
Vigneault. Bernard Garneau, [ St. Robert Jos, Louis A. Rousseau,
¢ Leblanc. B. Rochette, Fils. Napoléon Lamoureux.

mond Dugua Louis Robitaille. Paquin Dufault.

Benoit. Poiré, P. O Aubert Bédard. N. et L.. Parenteau.
us Bergeron Pont Rouge Jos. A. Bussiére, St. Roch. . . .. \lexis Collet.
forest, Ambroise Bussiére, Ste Victoire Hercule Paul Hus,
“hibaudeau. St. Alban John Savard, Ad. Paul Hus.

rt Dufresne. Hubért Perron. Sorel A. D. de Grandpré.
S. U. Petit. H. Brosseau.

3



PARrisH or P. O.

Brompton Falls.

Danville. ..
Flodden.......
Me!boro

Melbourne
Richmond
St.Oyr......

St. George de WindsorAdelard Marcotte.

Windsor Mills,

St. Mathieu
Rimouski.
St. Simon

Abottsford (St. Paul)
I’ Ange Gardien.

N. D. de Bonsecours
Rougemont Station.

Ste. Angel.
St. Cesaire

St. Jean-Baptiste.

ST.-HYACINTHE.

L.a Présentation.

St. Barnabé..
St. Charles
St. Damase

St. Denis.

w0

t. Hyacinthe

RICHMOND.

.. William Houle.

RIMOUSKI.

.A. A. Nicolle.

ROUVILLE.

Ste Marie de Monnoir. Frs. Xavier Marcoux.

NAME,

S. E, Courtemanche.
Arthur Martel.

.A. McCallum.
Gilbert Stalker.
.John Watson.
James Dunbar.

D. N. McLeod.

John Ewing.

Jacob Mastine.

Geo. Richer.

Aime P. Morissette.
J. O Bourgault.
Charles Bogin.
Barnard Quinn.

Zénon Voyer.

Auguste Burns.

Ls. Chs. Tremblay, Fils
Chs. A. Bégin.

A. Carignan.

Ludger Laliberté,
Elie Bourbeau.
Arthur Pinsonneault.
Donat Boucher,
Emile M. Dion.

Jos, Beauregard.,
Henri Normandin.
Pierre Maynard.
[sidore St. Pierre.
Hormisdas Langevin.
Fredéric May nard.
Laurent Dusscault,

Freois Chappedelaine.

M. A. Piche.

Rd. M. Noiseux.

Adelard Armstrong.

Nuap. Pratte,

La Fromagerie du Pont.
- de Cortin.

Francis Racicot.

J. B. Anger.

L. Alfred Gareau.

Vietor Gareau.

T.. Kd. Charron.

Levi Phaneuf.

Fréderic Laperle.

Alphonse Goulet.

Frangois Allard.

Rd. M. Tétrean.

Rd. C. P Choquette.

Rd. J. B. Chartier.

Ls. E. Lussier.

Emile Castel.

St. Hyacinthe

St. Jude

Ste. Madeleine

L'Acadie. . .

St. Jean d'Iberville

St. Valentin..

Pointe du Laec.
St. Barnabé.

PArisH or P. O.

ST. HYACINTHE. —Continued.

.J. C. Desautels.
L. Lussier.
J. 0. Dion.
Ch. E. Gagnon.

Hon. P’. B. de la Bruére.

Lambert Sarrazin.
André Salefranque.
Robert Gadbois.
Chs. Lapierre.
Israél Arpin.
J. de L. Taché.
Carl Zetterman.
H. Livingstone.
Albert Dumler,
.. Pierre St. Germain.
Xavier Lariviére.
.Ludger St. Pierre.
Camille Létourneau.

ST. JEAN.

..Joseph Deland.
.Henri Roy.
J. G. Bouchard.

ST. MAURICE.

..Ovila Duplessis.
Arthur Milot.
Alfred Ferron.
Pierre Corriveault.

St. Etienne des Grés. .U, Brunelle.

St. Sevére
Shawenegan.
Yamachiche.

Boscobel.
Egypte

Granboro.
Granby.

Euch. Lamy.
Wilbrod Garneau.
.Hercule Dorion.
Edmond Lord.
Wilfrid Boucher.
Adrien Milot.

SHEFFORD.

N. R. Moffat.

J. B. E. Cadieux.
C. Desmarais.
A. Fossey.
Turner Roberts.

Granby St. Alphonse. . Pierre Allard.

Milton East
Roxton Pond
St. Joachim
Sheflington-.

South Ely
St. Valerien

Shefford Vale

o West.....

Mountain

Eusebe Parent.
Herm Ballard.
Alex. Desmarais.
.Henry Blanchard.
J. A. Hayes.

R. E. Scott.
Hiram Darby.
Arthur Marsan.
Louis de Grandpre
Max. Robert.
Philias Menard.
Rev. F. P. Coté.
.John J. Purdy.
Jos. Doonan.
Edward Doonan.
4. S. Lawrence.
Jos. Duquette.

PARISH OR P.
SHI

South Granby
“  Roxton
Stukely (Ste A

“  South,
Valcourt Ely

Waterloo.

Warden

Sherbrooke

Coteau Station
Pontchateau
Riviére Beaudet
S0 CE i i
Les Cédres

St. Polycarpe..

St. Telesphore

Coaticook ..

Magog.

IIsle Verte. ..

Trois Pistoles. .
St. Arséne.

St. Clement .
St Eloi

St. Epiphane
St. Jean de Dien

TE

New Glasgow.
Piedmont St. Sau

Ste Adole..
Ste Agathe. .
Ste Anne des Plaii

St. Jovite,
St. Jerome |

Ste Marguerite



NAME.
‘ontinued.

esautels.

sier.

lion,

xagnon.

', B. de la Bruére
rt Sarrazin.
Salefranque.
Gadbois.
\pierre.
Arpin.

. Taché.
‘tterman.
ngstone.
Dumler.

St. Germain.
Lariviere.

+ St. Pierre.

+ Létourneau

Deland.
oy.
wachard.

uplessis.
Milot.
Ferron.
Jorriveault
elle.

amy.

1 Garneau.
Dorion.

1 Lord.
Boucher.
Milot.

offat.
Cadieunx
arais.

Y.
Roberts.
Jlard.
Parent.
allard.
ssmarais.
lanchard

yes.
it
Jarby.

denard.
}’. (.l.ll e.
Purdy.
nan.
Doonan.
vrence.
uette.

PArisa or P, O, NAMES,

SHEFI ORD.—Continued.

South Granby . James Duncan.
“  Roxton .Mrs. U. Reynolds.
Stukely (Ste Aune de).Alma . Petit.
David Daignault.
“  South. W. S. Purdy.
Valcourt Ely Joseph Veroneau.

Waterloo. Robert Boa.
Gédéon Boulé,
Warden J. A. Lewis.

Chs. E. Standish.
H. J. Allan.
Arthur Bourdean.

SHERBROOKE.

Sherbrooke R. J. Sorel.

ILANGES.

Coteau Station L.

A. Sauvé,

Pontchateau J. A. Bourbonnais.
Louis Methot,
Riviére Beaudette, Francois Methot,
St. Clet 4 J. Bte Marleau.
Les Cédres Samuel Leroux.
st. Polycarpe.. J. H. Leclair.
J. H. Garean.
St. Telesphore Ls Chenier.

STANSTEAD.

Coaticook . James Mullins, jr.,
Edouard Morais.
Magog. Jos. N. Gaudreau.

TEMISCOUATA.

I'Isle Verte. Chas. Préfontaine,
J. Jules Bélanger.

I'rois Pistoles.. J. 0. Massé,

St. Arséne. Jos. Chouinard.

St. Clement ....George April.

St. Eloi C. Godbout.
Ludger Rivard.

St. Epiphane Aug. Breton.

St. Jean de Dieu J. B. Massé.

TERREBONNE.

New Glasgow L. J. A. Lambert.
Piedmont St. Sauveur.A. W. Kimpton.
Edm. Brosseau.

Ste Adele.. Edmond Longpré.
Ste Agathe Mde. Herreboudt.
Ste Anne des Plaines. . Théodule Corbeille.
Philias Désormiers.
St. Jovite, Wilfrid Desjardins.
St. Jeréme Pierre Coursol, fils.

Louis Labelle.
Israél Dion.
Rev. A. G. Moreau.

Ste Marguerite

Hippolyte Bombardier.

‘ PArisa or P, O. NAME,
TERREBONNE. —Continued,

S. Thérésede Blainville ** J, O, Labonté.
“ J. O. Nantel.

A. E. Garth.

Frs. Dion.

Toussaint Dion.

J. B. Waddell.
Ephrem Girard.
Alfred Caron.

Chs. D. Tylee.

Alfred Charbonneau,
Cleophas Desjardins.
Lévi Desjardins.
Antoine Desjardins,
R. ¥. directeur de I'Ecole
D. Labonté.

Hubert Gratton.
J. D. Leclair.
Jos. Gratton,

THREE RIVERS.

Three Rivers, Town...Rd. M. Caisse.
. township. Hormidas Duval.

VAUDREUIL,

Isle Perrot Sud.. \tchie Leduc.
Ste Marthe Peter Monahan.
St. Rédempteur Geo. Valois,
Vaudrenil Paul Denis.

A. Besner.
Amedée Castonguay.

VERCHERES,

Beloweil C. Choquette.

Félix Blain.
Contrecceur ; Honoré Hanfield.
St. Antoine. Elie Gaudet.

Ste Julie

Elie des Trois Maisons,
St. Marc.

Dr. Leroux.
Alexis Chicoine.
Ste Theodosie Bruno Larose,

WOLFE.

Belmina Gus. Martel.
D'Israeli. S. E. Adam.
Ham Nord. Philippe Garneau.
Lac Aylmer J. B. Delisle,

| St. Fortunat, Thos Binette

| Frs. Beaudoin,
| St. Camille de Wotton.Casimir Godbout.
St. Gabriel de Stratford Et. Picard.
Gédéon Héon.
S. Hippolyte de WottonRosario Bellisle.
Weedon .Alphée Fontaine,
Joseph Fontaine.
Fran¢ois Bourgeois,

Wolfstown Rev. P.2Coté,

F'rs. F'radette.
0. Couture,
Ls. Boulanger.
Frs. Lacroix.

R

e




PArisa or P. O.

WOLFE.-

Wolfstown.

Abenaquis Spring

Chétillon.

La Baie du Febvre

Pierreville, (8§

St. David.

St. Elphége.

RILQAI 1" l'ULA ll()\l AND 'l OTALS

Argenteuil
Arthabaska.
Bagot. .
Beauce
Beauharnois
Bellechasse
Berthier .
Bonaventure

Chambly
Champlain. .
Charlevoix. .
Chateauguay
Chicoutimi
Compton. . .
Two-Mountains
Dorchester
Drummond

SRR 5 s vvs o
Hochelaga
Huntingdon
Iberville . ... ot
Jacques-Cartier

NAME.

~-Continued.

.Ferd. Barron.

J. B. Gouin.

J. B. Henri.
Edouard Gouin.
Pierre Terrien,
Nap. Monfette.
Romain Boulanger.
Joseph Bergeron.
Charles Goulet.
Onésime Cyr.
Damase Roberge.
Louis Gagnon.

YAMASKA.
.J. N. Duguay.

Ovide Lepine.

..J. T. Bellisle.

J. Louis Lemire.
J. A. Bellisle.
Calixte Allard.
Herman Lefebvre.
Elie Proulx.

J. Bte Lemire.

Chs. Drouin.

Uldéric Lévesque.
(i«n. Lafond.
B. Martel.

. Thos.). l l||~ Boivin.

A. Robillard.
lhoml Proulx.
Elizée Parent.
Ida Niquette.
Ally Armand.
David Lariviere,
Fabien Vanasse.
Chs. Cyr.

David Joyal.

Napol. Richard.
William Parent,
l)mmmqm- \ erville,

15 | Joliette.

31 | Kamouraska
28 | Lake St. Jean
56 | Laprairie. ..
6 | L’Assomption
9 | Laval

16 | Levis

0 | L'Islet

5 | Lotbiniére
3 | Maskinongé
Matane ..
Megantic
Missisquoi. .
Montcalm,
Montmagny

Montmorency.

\l(mtrt' ).
Napierv ille.
icolet.
()ttu\\u
Pontiac.
Portneuf. .
Quebec . .

PARIsH or P. O.

YAMASKA.—Continued,

. Pie Deguire..

St. Zéphyrin

’ St. Frangois du Lac.
|
|
|

Yamaska.

Ottawa
Hawkesbury
Belleville .
Clarence......
(-h-n Numu-l(l !

T hnllm\ d’Alfred.
'l h(' ,,,,,,,
Monkton ..
Williscroft .
Millars Corner

Ste.-Agathe.

A. Hamel.
Siméon Paquette.
Nestor Parent.
..Théogéne Lépine.
Edmond Dauplaise.
Alexis Yergeau.
Evariste Boisvert.
Cyprien Jutras.
Edmond Lahaie.
Herman Lefebvre,
Toussaint Roy.

D. J. Parent.
Edouard Smith.

Alexandre Simonnean.

E. Caya.
Narcisse Parentean.

ONTARIO.

.Léon Gérin.
John W,

Ross.
W. J. Denton.
Elmer Tucker.

.Joseph Blais.

Joseph Meloche.

..Simon Ouellet.
..A. Chalmers.
Jos. 8. Isard.

E. H. Graham.

MANITOBA.

.Alexis Toupin.

UNITED STATES.

‘ Fort Covington, N.Y

Clarendon Pa

| St. Brieuc
| Lisieux

| Ouilly le Vicomte

A. L. Lloyd.
Adelard Couture.

FRANCE.

L'abbé Aignel.
Edmont Groult.
C. Morice.

BY ( ()UNTII&.

Richelien
| Richmond

Rimouski

Hml\llh

I\'l.

. Hyacinthe,
Johns
Maurice

Sheflord

| Sherbrooke

| Soulanges,
Stanstead ,
Temiscouata. . ..

—E X ROams

-
o -

Terrebonne
Three-Rivers
Vaudreuil
Verchéres, . .
Wolfe . ...
Yamaska

| Ontario ..

| Manitoba ..

| United States .
{ France ....

DAIl

At 2.30 p
Montminy, dec

For the ex
A. Fisher.

Samples o
W. Pickett and

Messrs. Pic
tary-treasurer, |
their report bef
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nel.

n Paquette.
Parent.
ine Lépine.
1d Dauplaise.
Yergeanu.
te Boisvert.
n Jutras.

id Lahaie.
n Lefebvre.
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V. Ross.
Jenton.
Tucker.
Blais.
Meloche.
Ouellet.
Imers.
Isard.
iraham.

Toupin.
'ES.

loyd.

1 Couture.

Aignel,
H Groult.
lce.

NTIES,

REPORT “IN EXTENSO?”

OF THE

TWELFTH ANNUAL CONVENTION

OF THE

DAIRYMEN’S ASSOCIATION |

HELD

AT ST,

HYACINTHE

THE 5tu, 6T AND 7ru DECEMBER, 1893.

At 230 p. m,, on Tuesday December 5th, 1893, the President, Mr. Rev. T.
Montminy, declared the Convention open.

APPOINTMENT OF THE COMMITTEES.

For the examination of silage samples: The Rev. C. P. Choquette and Mr. S.
A. Fisher.

Samples of Butter and Cheese: Prof. Robertson, Messrs. J. C. Chapais, W
W. Pickett and J. D, Leclair.

AUDITORS’ REPORT.

Messrs. Pickett and Desuutels, appointed auditors of the accounts of the Secre- Mk
tary-treasurer, for 1893, not having had time to examine the accounts, will make iy
their report before the end of the convention.
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REPORT OF MR. P. MACFARLANE,

General Inspector of the Sociely.

T'o the Members of the Board of Directors of the Dairy Association of the Province of Quebec.
GENTLEMEN,

Owing to the satisfaction given by the working of the fourteen syndicates
last year, there was a great increase in the formation of syndicates for this year; in
fact, they were just doubled.

This caused your Board to appoint along with me another General Inspector,
M. Saul Cété, who had charge of the travelling dairy school last year, and to give up
the travelling school altogether; as you thought that, owing to so many syndicates
being formed, it was not needed so much as it hud been in the past.

M. C6té and myself arranged to divide the Province into two divisions—one
north of the St. Lawrence River, and the other on the south side. M. Cété took the
one on the north, while I had the south. There were twenty-eight syndicates alto
gether : twenty-four cheese and four butter syndicates.

There is room for forty for next year, and perhaps more; and I should again
call attention to the fact, which I noticed last year, of inspectors having too many
factories under their charge. It is quite impossible for an inspector to do justice to
twenty-five or more factories,

There were three or four inspectors who had more than that number, and the
results were not very satisfactory. As a general rule, those inspectors who had
from seventeen to twenty factories produced the best results. I would advise the
Board to lower the number of factories to, say, twenty or twenty-two at the very
most. There was a great scarcity of inspectors. One county, Stanstead, had to go
altogether without an inspector, and perhaps some of the others would have been
better without one too. While at this point let me say that the results of syndicate
formation has been on the whole good, very good ; although, of course, there were a
few inspectors working in the Province who were nt capable of advancing the
interests of their respective syndicates and the standard of dairy manufacturing to
the extent desired by myself and the society, yet this is an evil which can be

‘remedied. Allow me hereto say, especially to the rapidly talking cheese trader or

buyer who 18 ready to condemn the whole system of inspection, inspectors, syndi-
cates, society, elc., etc., on account of an inspector or two who is not competent, to
consider, which I know is a rare thing for these men to do, that only two-thirds of
the number of inspectors have a first class diploma. Last ‘year, owing to the rapid
and unlooked for growth of syndicate formation and the scarcity of good men to fill
the position of inspector, the society was obliged to let second class diploma men
take positions and to give also certificates enabling the holders to inspect one year,
knowing that if they were not capable they would be replaced by others holuing
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first class diplomas. This will remedy itself very soon ; weed out the poor ones, and
hold a very rigorous examination before granting diplomas. Upon the whole, the
plan has turned out very satisfactorily.

The trial at the Toronto Fair with our cheese ratber dampened our ardor, but
the results at the World’s Fair, 105 awards in the last competition, should show the
men of Bristol that French cheese is not to be sneered at; and we trust the day is

not far distant when we shall obtain our rights. Our exhibits, although not so
numerous as Ontario, the percentage of awards was much better than theirs. Out
of 105 awards we had four with 99} points; Ontario, with 260 awards, had only five
with 994 ; ours were about 4 per cent., while theirs were only 2 per cent.

If cheese buyers wish to class cheese, instead of Finest Ontarie, Finest Town-
ships, and then French to bring up the rear, why not grade it like wheat: Finest
No. 1, 2 and 3? Let us stand shoulder to shonlder in this matter and demand our
rights. As a matter of course, it will take time to do so, as Englishmen are slow to ac-
knowledge merit; but merit must be continuous, we must not be content with present
attainments ; let us still further improve, and when we are acknowledged we shall
certainly be prepared for it. The very fact of three out of the four lots of cheese
scoring 99% points being made by French Canadians, and most of those scoring up
high were made in scctions where the French cows were in the majority, raises a
point in my mind that the milk more than the men had something to do with these
respects. It is a well known fact that the Canadian cow gives very rich milk, equal
in many respects to the far-famed Jersey.

We have not yet attained to the same degree of perfection and uniformity with
our butter industry as we have in the cheese department, but in time we shall get
there. We received only seven awards at the World’s Fair for creamery butter in
October last, and seven for dairies, beating Ontario in butter. Although this is 1.0t
perhaps and cannot be called a fair criterion of what we are doing in butter, as the
selection and shipping of the butter for exhibition was not looked after in the same
manner as the cheese, some of the butter being nearly a month old when it was
examined, in fact some of it being nearly melted before it reached its destination. 1

visited twenty-five of the twenty-eight syndicates formed, once during the season

and some of them oftener. [ visited 253 factories altogether, creameries and cheese
factories. I examined 493 tubs of butter and 16,851 boxes of cheese, which I classi-
fied as follows: 247 tubs butter finest and 146 fine; cheese, 5,688 boxes finest, 9,483
boxes No. 1 and 1,680 boxes No. 2.

I have not been able to give a statement iu full of the inspectors, as in many
places the factories have been in operation later than usual, many factories running
the first half of November, while a few ran through to the end. I shall have it
shortly and will have it printed with the annual report.

Our exports this year in cheese show a fair gain over last year. Bear in mind,
also, that last year was the largest on record. They show a gain of nearly 40,000
boxes over last year, representing a quarter of a million more dollars than in 1892,

e

o e




with possibly more cheese in this country than last year. Our butter exports have
declined since last year; they are not nearly what they ought to be.

In summing up my report for 1893 I would say that the system of inspection
has done a great deal of good to our cheese trade; in a short time we expect to
improve our butter. Then let us maintain our rights, the Bristol Board of Trade to

the contrary notwithstanding, and we may hope for better results in the future.
The whole most respectfully submitted,
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PETER MACFARLANE,
G'eneral Inspector.

St. Hyacinthe, Dec., 1893.

Tuae PRESIDENT.—As has always been the practice in our conventions, you are

as follows :
requested to make your remarks at the close of each lecture. There are always some
f - points or other that require discussion and elucidation, and it is immediately after
i § the lecturer has finished his address that he is best able to give any explanations Cra
b that may be required. So, it is to be understood that the discussions are to follow

at once the delivery of the lectures.
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REPORT OF MR. SAUL COTE,

Inspector General.

& To the Members of the Board of Directors of the Dairymen’s Association,
13 Gentlemen,
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I have the honour to submit to you my report, as Inspector-General of the
I G s
Butter and Cheese Syndicates.

. ; : 4 : that T saw was
After working nearly three months in organizing the Syndicates, [ began tneir

inspection on the 25th of May, finishing on the 26th of October. ! l. .ma?',
ber of ill-fitted 1
ments, especiall:
Chicago Fair.,

surprising in it,
control of a sync

The territory assigned to me was that on the North Shore, extending from Chi-
coutimi to Ottawa. In it there are ten syndicates.

Although I had less than half the syndicates of the province to manage, Mr. Peter
Macfarlane, the Inspector-General, was obliged to take my place in the syndicate
formed in the counties of Argenteuil and Ottawa; and for this reason : in obedience
to an order from your executive committee, I abandoned regular inspection from the
‘ beginning of July to the end of August, for the purpose of accompanying Messrs, Cha-

/ pais and Livingstone in the lecturing tour they were making through the syndicates.

To judge by the enormous crowds that attended these lectures when I was pre-

gent, they must be doing a great deal of good. Doubtless, the reputation of M.

[t must also
for in this, as in
we must keep or

I am happy
give satisfaction
sort of work, son

! As the printing of this report was begun early in January, we are obliged to postpone the In my opini
publication of the usual table of recapitulation to the end of the volume. E. C.

of factories in a 8
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er exports have Chapais was a leading cause of the gathering together of such numbers, many of
whom came from far; but, all the same, it is very gratifying to see such a grand

m of inspection awakening among the farmers of the province, and I hope that this part of my work
1e we expect to was as useful to others as it was profitable and pleasant to myself.

ard of Trade to Diverted thus from the route that had been assigned to me, I had an opportunity
the future. of visiting a number of factories belonging to the syndicates of Mr. Macfarlane.

I paid 240 visits to 182 creameries and cheeseries, some I visited two or three
times; I inspected 11,064 cheeses, and 1,482 tubs of butter.

RLANE,
ral Inspector. With a view to the classification of the factories, their out-buildings, drainage,
fittings, general management, and the goods made therein, [ made a little table, like
the one in our inspection note-book. 1 have only entered in it the cheese ; it reads
ntions, yon are as follows :

re always some
nediately after
y cx],]‘”‘“m““\ Mook, | : : REMARKS,
s are to follow

Factories, out-buildings, drainage 94 83 | The ereameries, as well

Fittings ' 134 16 | asthe cheeseries, are

General management 01 84 j entered in this table,
( Flavour 6400 3500 111 as well as their fit
| Body. ‘ i 6190 3849 75 tings and general

Making. . | Texture . 6051 | 3933 80 | management, but
| Colour | 6875 3006 5 not the butter made.
| Appearance . 5509 1700 248

i If, in this table, I have not classified the butter that was in the factories, when

[ visited them, it is because it is very difficult, if not impossible, to examine the butter
. as we examine the cheese, for the tubs are generally all piled up and the covers

eneral of the ) i ) g . 4 i
nailed on.  Still; T do not think I am wrong in saying that 75 per cent. of the butter

(b ] that T saw was of good merchantable quality, and the remainder inferior,
egan their . 4 - .
% I may, perhaps, seem to be exaggerating in giving in the table so large a num-
. o ber of ill-fitted factories and of products of inferior quality, in syndicated establish-
ng from Chi- . s 2 e .
! ments, especially at a time when we were obtaining snch wonderful success at the
Chicago Fair. Still, 1 believe I am telling the truth. Besides, there is nothing
) » Peter . . . . . o , . 3
ge, Mr. Peter surprising in it, since the greater number of these factories only came under the
he syndicate control of a syndicate last spring.
in obedience .
[t must also be observed that we are becoming more and more hard to please,

for in this, as in everything else, if we aim at perfection, as far as we can obtain it,

we must keep on getting more and more exigeant every season.

jion from the
Messrs. Cha-

e syndicates.

[ am happy to say that the nspectors of my division have done their best to
give satisfaction to their employers. At the same time I must admit that, in this
sort of work, some succeed better than others.

m [ was pre
tation of M.

» postpone the In my opinion, if we want the inspection to be really efficient, the total number
of factories in a syndicate, should never exceed 20,




A sad thing to mention is the multiplication of small factories that, utterly
unable as they are to produce a good article, are veritable spoil trades : and, yet, how
can they be abolished ?

I think, too, that one of the reforms needed by our dairying is to pay every one
his due. If we pay the patrons the real value of their milk, they will send in better
milk in every respect; and this will put a stop to the trouble and bother that unfor.
tunately exists more or less everywhere.

If butter and cheese be paid for according to their respective value, the progress
of our dairy industry will be greatly promoted.

We are well assured that nothing encourages the production of good articles
more than paying a fair price for it.

The most eloquent speeches, the best lectures, are less resonant in the ears of the
man who has to earn his bread by his labour, than the ring of that sordid metal we
call money, . e. silver,

As to milk, T trust before long that the system of paying for it according to its
richness will become the general practice, in spite of the inconveniences we see in it,
since at any rate this is better than our present plan. On this point, the problem is
solved, for we can now give every one his due.

But with butter and cheese it is not so; I fear it will take some time before we
an get every one paid what is his due, if we are to judge by the past, for there is at
present no sign of any alteration in the system of selling our dairy-products.

It is no very great encouragement to the dairy-farmers to make the necessary
exertions, when they know that they shall derive no greater benefits by their
attention than those derive who carry on their business mechanically. For it is
asserted positively that all the cheese and butter sold to the same buyer, in the same
place, obtain very nearly the same price, although there be sometimes a very marked
difference in the quality of the goods. In such a case, he who has goods of the best

quality only profits by half the difference that exists between his goods and those of

his neighbour, which are inferior, while the neighbour gets the other half, which is
more than his due.

This is not likely to stimulate zeal and to induce men to improve in their busi-
ness. We know something about it; we are too well accustomed to hear the stupid
reply to the advice we think it right to give: ‘“Ah! all that is quite unnecessary;
we sell as the others do.”

Early in October, I was with one of our best local inspectors who was a good deal
discouraged by the fact that, after having, by dint of great exertion, succeeded in
putting his syndicate on a good footing, his makers no longer followed his advice.
I visited several factories to get at the bottom of this; and all the makers confessed
that they did not follow the instructions of their inspector, in order to arrive at pay-
ing their patrons as high per 100 lbs. of milk, as was paid by the non-syndicated
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es that, utterly factories, where a better yield was obtained, by making a softer cheese which sold as
and, yet, how high, and which, however, was not worth as much !

What a fine result! After having made so many sacrifices, to be obliged to
| pay every one follow in the footsteps of those who pay much more attention to quantity than to

1 send in better quality!
her that unfor- In speaking thus, my intention is certainly not to hinder the present movement

in favor of syndicates. On the contrary, I wish this movement to progress until

there shall be no unsyndicated factory in the provinco; so that, all the goods being

ue, the progress X . A . i a ’

. as much as possible, of equal quulity, the average price paid for them shull be better.

To arrive at this as soon as possible, allow mé, Gentlemen, to suggest that your

of good articles executive committee obtain from our export firms a declaration by which they state

that the products of the syndicated factories are ger erally of the best quality, and

n the ears of the that, in future, they will choose them in preference to goods from the non-syndicated
ordid metal we factories.

[f, as I believe, the buyers ave in favour of the syndicates ; if they think that i

e ¥ 4 principle they are good things, they ought not to hesitate about taking this step to

wccording 1o 18 ; . o . . » : . :

» = aid us in our efforts. If, on the contrary, they have no faith in this orgamazation,

ces we see 1n It i

. there are two roads open to us: either we must discontinue spending our funds on it,
the problem is

or we must find some other outlet for our goods.
A stamp of any kind adopted by each syndicate would be a very simple way of

time before we denoting the derivation of their goods,
, for there is al I may be wrong in speaking of a stamp on our dairy goods, especially on our

roducts. cheese, since, according to certain agents of our export firms, it would be trouble

o the necessary wasted, for the stamp is removed from the boxes of our good cheese, in order to make
mefits by their it pass for Ontario cheese, (Canadian Cheese).

ally. For it is It is, then, very clear that, vice versa inferior Ontario and Quebec cheese aro
.'cr: in the same both passed off as being the product of our province: this is why on the other side of

s a very marked the ocean it is called French Cheese, a phrase that, it seems, is not pronounced with-
yods (,futh(\ best out “making a face,” a face irritating enough to provoke even those saints in paradise

ds and those of who, when in life, were natives of the province of Quebec. Still, I trust that the
. half, which is success we have just met with in Chicago will change these ideas, and cause our
merits to be properly appreciated.

» in their busi It being the custom that the reports of the Inspectors general form part of the

hear the stupid
e unnecessary;

lectures given before the annual convention of our association, I have been obliged
to prepare this in haste, and to omit extering the work done by each of the local
inspectors whom I had to manage, and for this reason: they themselves nor having
received the details of the operations of all the factories in their syndicates could
not possibly send in their reports to me. But as all the ingpectors are to meet at
St. Hyacinthe on the 4th of this month, a report as complete as possible can be get
ready for the next meeting, which, I trust, will be as interesting as its programme
leads us to expect. Respectfully submitted,

was a good deal
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) arrive at pay- ’
non-syudiculed SAUL COTE,

St. Flavien, December 2nd, 1893. Inspector General.



ON THE SYSTEM

DISCUSSION

OF PAYING FOR MILK ACCORDING TO ITS RICHNESS,

M. Savl Coté.—1 wish, Mr. President, to add a few words to the report I have
had the honour to submit to you. Yesterday, the inspectors of syndicates were
requested to impart to us any observations they might have made during last season,
and to give us their individual opinion on the system of paying for milk according to its
richness. 1 found that, generally speaking, they agreed upon the question of know-
ing if, yes or no, this system was adantageous. There seems to be no doubt about
the excellence of the system ; I have proved it whenever [ have had to speak about
it; but it is to be regretted that certain of the inspectors, while acknowledging the
advantage of the plan, are not yet prepared to put it into practice.

In my opinion, it should be begun at once. These inspectors say that they are
not yet sufficiently instructed in it; but I ask you, gentlemen, if we are not reudy
to begin now, if we keep on putting off the experiment, shall we be more ready to
begin ten years hence? Still, as it is the general opinion of the inspectors that it is
still too soon to begin, I must anyhow embrace the opinion of the majority of our
inspectors, unless our association find means to remedy the evil. As for me, even
after the experience of the syndicates, I am thoroughly of opinion that we should
begin at once. I hold, I say, after what took place when the question of forming
cheese and butter syndicates was being discussed, that the best thing to be done
would be to encourage the best makers—a certain number of them, that is—to try
the system of paying for milk according to its richness. When it is recognised as
being a good plan, the rest of the makers will adhere to it of their own accord. |
do not think it wounld be difficult to form, in each part of the province, an Asso-
ciation composed of a certain number of the best makers to make a trial of this
system, These makers would take the milk of ten or twelve patrons, put it on one
side, turn and turn about, for testing it by the Babcock, to ascertain its richness,
and when the dividends were declared on that basis, and the best patrons found that
it paid them to sell their milk according to its richness, they would, without doubt,
be the first to call for the adoption of the system, Besides, it is in my opinion the
fairest, as it is the most advantageous plan,

M. Courchesne.—When you speak of paying for milk according to its richness,
do you mean to say that it answers as well for cheeseries as for creameries ?

M. Saul Cuté—Such is my opinion, based on that of Dr. Babcock and many
other authorities. 'I'here may be milk that would pay better for butter than for
cheese-making, as there is milk that would answer better for cheese-making; but
believe, from experiments that have been made, that the quota of fat in milk plays
as greal a part in butter making as it does in cheese-making. It is generally
observed that in autumn the proportion of cheese to the 100 Ibs. of milk is greater,
and this is evidently due to the extra richness of the milk at that season. If this
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he so, it i8 important to ascertain the amount of fat in the milk, when used for
[NESS. cheese, and it is by the use of the Babcock that it can be ascertained. There may
be some exceptions as to the quantity of fat that can enter into cheese, but these
exceptions are but few. In general, in all the lists made in the States as well as
he report I have here, it has been always proved that the richer the milk the more cheese can be
syndicates were made from it. Once more, there may be exceptions to the rule, but I hold they are

iring last season, very rare and only confirm the rule, since there is no rule without an exception.
lk according to its | believe, then, that the system of paying for milk according to its richness is as

nestion of know- ;q»plicubh- to the cheesery us it is to the creamery.

loubt about . ‘ ' . P . ;
S I " Mr. Ed. A. Barnard.—I1 think M. Courchesne’s question is one of great import-
speak about . . . o S A :
d to speak ¢ ance. I hold with the Inspector: the payment for milk according to its richness is
decidedly the best plan that can be adopted by the makers. Everyone admits that

the yield of butter is the test of the quality of milk, and that the richer'the milk

knowledging the

ay that they are the greater is its value for making butter. As to cheese, it is also acknowledged that
e are not reudy the proportion of fat in the milk it is made from is of vast importance. This has

e more ready to been proved by all the experiments that huve been made in the States, as well as by

pectors that it is those made by Mr. Robertson himself, who has come to the conclusion, though he

majority of our doubted it at first, that the payment for milk according to its richness is a system
As for me, even as advantageous for the cheesery as for the creamery.
i that we should ; e SR L ] . CpEL Y
tion of forming As for me, my opinion is that it is the only means of treating with fairness those
stion « ( g ) y : . . . o
interested , that is, those who supply the milk, at the same time that it satisfies the

iing to be done i e . )
makers. And more; I feel that Mr. C6té's advice, to commence as soon as possible

|, that is—to try SR : : . . noe 4 :
is recognised as paying for the 1'nll|\' at the l'!l(‘OH(?I‘I\‘\’. according to its value, is wise advice. | am
own accord, | sorry that the inspectors of cheeseries are not all agreed to follow the course we
ovinos:, sn Aso propose ; but I know that the cheesery inspectors have a great deal to do. They
o a trial of this have often as much work as it is possible for them to do, and if they are asked to do
ns, put it on one more, if they are asked to carry out certain experiments in addition to their regular
dn its richness, work, they will reply that it is impossible. It is then our part to study out the
trons found that means of arriving at a solution of the difficulty by another road, to find a way to

- secure that both makers and inspectors agree upon a plan by whic ilk she :
. without doubt, ; IL-DOWL TNARO | agree upon a plan by which milk shall be

my opinion the puid for according to its vichness. It is a result that we must aim at, an object we
must attain, for it is the only means to get rid of all kinds of roguery; let us use the

o o word, vf all kinds of robbery, on the part of the patrons. We must do all in our
r to its richness, ; e . : : . X y el :
b power to arrive at this result, It is a question of public as well as of private inter-
neries ? 1l A : ! : T : ; :

est; the patrons who supply the milk are as much interestel in protecting each

gock and many himself from the other as the makers are in protecting themselves from the patrons,

butter than for The question deserves all our attention, all our stady. Since the foundation of the
»making ; but | Dairymen’s Association we have every year made at least one step in advance,
at in milk plays To-day the payment for milk in accordance with its richness is a measure that has
It is generally become necessary, as much on account of the advantages that will result from it for

milk is grcuter, the working of the dairy industry in general as for the injury often inflicted on the
season. If this patrons and makers by the impossibility of the makers judging of the value of the
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milk that each individual of their patrons brings to the factory. Again, it is a ques.
tion that deserves all our attention, and I propose that a committee be formed—g
committee composed of cheese-makers and other competent men—to study the results
that have been arrived at in the factories where this system has been adopted, and
to ascertain if this plan we are recommending merits to be generally followed out. M,
Taché, a member of the Association, can give us very accurate and valaable inform.
ation on the subject. For several years he has had great experience in the manage.
meut of creameries. We are greatly indebted to him for the exertions he has made
in promoting the interests of dairying in this Province. From him we may derive
very useful instruction.  With him is connected M. Zetterman, a man of great skill
and capacity. M. Taché has spared no pains to establish a safe and satisfactory sys-
tem, both as regards the patrons and the makers. He pays for the milk accoiding
to its richness, and has organized a plan by which he can analyze the milk of twelve
or fifteen factories by the same process and with the same instrument. What is the
consequence ? It is this, M. Taché finds it answers his purpose, and that all the
putrons are satisfied.

This is an experience from which we may derive profit. If it demonstrates
clearly that payment for milk according to its richness is an advantageous system,
why should we not do all in our power to put it into practice as soon as possible ? |
can understand that there may be some hesitation on the part of the makers; they
seem to fancy that it would be so difficult to put it into practice; that, in spite of the
advantages it offers, it would be quite as well to keep to the present system of pay-
ing for milk by weight. Still it would not be very difficult to establish an organ-
ization which would permit a patron to sell his milk according to its richness, and
yet not impose a troublesome amount of toil on the maker. Let fifteen or twenty
makers form an association and agree to send M. Taché every week samples of the
milk they receive daily. lach of' these makers should have small vials, in each of
which they should put every day about an ounce of the milk brought by each patron,
and at the end of each week these vials should be sent to the analyst. Each maker
would do the same thing : nothing can be more simple, At the end of the week or
month the analyst would make his report, describing the different analyses he has
made, and, finally, he would hand to the makers the percentage of fat due to the
patron on account of the milk he had supplied.

[f Mr. Taché, with his twelve or fifteen factories, has succeeded in arranging a
gystem capable of showing the value of milk according to its richness, it seems to me
that a certain number of makers, associated together, might arrive at a result as
satisfactory as Mr, Taché’s, since he was alone in his successful attempt to organize
the proper working of his twelve or fifteen fuctories. I think that, to put our ide
into practice, it wonld answer if' twelve or fifteen makers in different parts of the
Province were to agree to send their milk (samples?) to a central office, where the
test of its fat contents could be made. All they wounld have to do would be to put
samples of the milk they receive daily into the vials and to send it to the central
office.
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zain, it i8 a ques- I propose, then, that we appoint a committee of competent, experienced men to

tee be formed—a study this question. This seéms fo me to be a rational way of arriving at a satis-

study the results factory conclusion under the present circumstances.

een adopted, and

nllowed out. M.
raluable inform.

The Pregident.—Am I to proceed to the nomination of the members of the com-
mittee of which Mr. Barnard has been speaking ?

M. Saul C6té.—I would observe that the inspectors in gencral are not system-
atically opposed to the use of the Babeock test for valuing the richness of milk. 1
said just now that the inspectors, while recognizing the excellence of this text, find

@ in the manage-
ons he has made

b we may llvmj(l that it is not yet sufficiently well known, and that they, the inspectors, ave not yet
n of great skil sufficiently skilled in its application. I must add, to do them justice, that it is }11;(
‘\“l.i“‘m.wr‘\' I\;".'\' against the payment for milk according to its richness that the makers object, for
milk according they all seem to be ready to admit the advantage of this system ; but they seem to
e milk of twelve ; : '

it.  What is the
wnd that all the

think that it is a question of opportuneness, and they ask themselves if it would not
be better to wait a few years longer. Still, I ask once more, will these people be
really more disposed to apply this system in two or three years, if they are always
postponing the time to try it practically? The thing is so simple; us Mr, Barnard
says, they have only to put an ounce of milk every day into a vial and to send it
weekly to the analyst appointed. T see nothing difficult in this, nor anything that
will cost the makers much.

it demonstrates
fageous system,
as [)1)\‘~“||\' ? 1

B —; iy Mr. Robert Ness—Mr. H. W. Walker, of Huntingdon, will be here this evening,
s ‘.II - and I should like him to have an opportunity of expressing his opinion on this sub-
5_\:\1(‘,"] of' pay ject. He has, this season, tried the plan of paying for milk according to its richness,
AR . Orgas and I think he might give us some useful information.

s richness, and

. M. Parent.—Last summer | made some experiments which have given me a
fteen or twenty vy

; great deal of enlightenment on one point. It is most important, if we are to succeed
samples of the e

in this plan of paying for milk according to its richness, that we have in our

vials, in each of . S Mg
cheeseries men who are thoroughly competent, well informed and judicious. I saw,

by each patron, : b :
: B last year, the results obtained at two factories, one under the manazement of an
Lach maxke S o ) ' ;

efficient man, and the other superintended by an incexperienced youth. In the

former I found that the system of paying for milk according to its richness gave
most ratisfactory results, while in the other the attempts that were made fuiled com-

of the week or
inalyses he has
fat due to the A .  th .

pletely. T think, thercfore, that it is most important for the patrons that the man-

: agers of their factories should be men of capability and skill. As to the system
narranging a )

itself, it is quite establishcd as the most fair way of doing justice to the patrons, and
it seems to me . ' P ) N Faaat
1t seems ‘,' I will go so far as to say that it is the only way of treating those who supply the
at a result as o1 oot t4 ‘ . ! . i
AL 8 e milk fairly, because it is the means of protecting them from every kind of fraud on

oanize !
ipt to org the part of some patrons.

y put our idea | | ' | .
] A Delegate.—1 do not very clearly see how the paying for milk according to its

richness can prevent fraud. If I take a hundred pounds of good milk to a factory,
and my neighbour at the same time takes thither a hundred pounds of poorer milk,
it is evident that I shall have ecarned more than he; but, when the dividend is
declared, I shall receive the money due to me f r my hundred pounds of milk, and

1t parts of the
ice, where the
uld be to put
to the central
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my neighbour will also get the sum due for a hundred pounds of milk. It seems to
me that, if one wants to cheat, one can always find a way to cheat.

Mr. Barnard.—But, my good sir, how can you imagine that you will be cheated
by your neighbour, if the milk you deliver to the maker is sampled at the very
moment you hand it over to him ? The only way in which a patron can cheat his
neighbour is by skimming off’ a certain quantity of cream from the milk he takes to
the factory, or by adding water to it to increase its bulk at the expense of its quality,
Now, it is precisely this that we want to prevent by our system of paying for milk
according to its richness. If your neighbour skims off a certain quantity of cream,
or adds water to his milk before tuking it to the factory, you will not have the
trouble of sending him to prison, if you can, by means of an infallible and well
tested system, prove at once that he has tried to cheat you. When he finds once or
twice that he has been caught thus in the very act, I do not think it will be neces-
sary to prosecute him by way of teaching him to behave in future like an honest

man. 1t is really sad to see the inspectors so apathetic about a subject the object of

which is to get the makers to accept a system which can only be to their advantage,

M. Saul Cité.—1 wish to deal fairly by the inspectors. Once more I say they
are not opposed to the system; they simply say that, not being sufficiently instructed
in the practice, they are not prepared to put the system into operation.

Mr. Barnard.—1 think a good way to attain our object would be to get all the
makers to belong to the syndicates. I know there will always be some who will lag
behind ; but that is no reason for discouragement. Such men, the enemies of pro-
gress, exist everywhere. When it was proposed to establish syndicates. the majority
of the makers were opposed to the system. By dint of exertion and work we have
arrived at the results you see to-day. So we must not let our hearts fail us because
some makers and inspectors are now hesitating ; if' they choose to remain in the
background, that is their business; it is they who will suffer the most.

[n conclusion, Mr, President, I again propose the appointment of a committee to
study this question.

The following gentlemen were proposed and elected as members of the

COMMITTEE OF ENQUIRY ON THE MEANS OF POPULARIZING
THE SYSTEM OF PAYING FOR MILK ACCORDING TO ITS RICHNESS,

AS DETERMINED BY

THE BABCOCK TEST.

Messrs, J. C. Chapais, Directors of  Messrs. P. McFarlane, ) Inspectors-Genera
J. de L. Taché, the D. Ass Saiil Coté, j of the Syndicates,
E. A. Barnard, A
William Parent, )
Elie Bourbean,
Louis Gilbert, Inspectors.
J. N. Allard. |

L.P.Lacourciére )

Rd. F. P. C'oté, l[, e
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k. It seems to The committee to meet after the session, and to report to the convention,

M. Saiil Coté.—In order to show the importance of calculating the value of milk
will be cheated according to the amount of fat it contains, I will give you some figures which were
lod at the very shown me by a factory inspector. He found that a man who supplied milk had
1 can cheat his received, for a sale of cheese, $3.60, his milk having been paid for by weight; had it
nilk he takes to been paid for according to its fat contents, he would only have received 87 cents!
se of its quality, This, [ think, is an instance that will show clearly the wrong that certain suppliers
aying for milk of mitlz 2an inflict on the other patrons of a cheesery, if milk is paid for by weight.

ntity of cream, If, in one single sale, and that of so trifling an amount, a man could make such a
Il not have the profit at the expense of the other patrons, you can judge what might happen in large

allible and well factories, where the milk, throughout the entire making season, is paid for by weight !

he finds once or M. Chapais.—On the subject of this discussion, which I find very interesting, I
t will be neces will make a few remarks, the result of the work I have been called upon to do, which
y like an honest will perhaps throw some light on this question of paying for milk according to its
et the object of richness. The result of these investigations has convinced me that the system of

heir advantage. paying for milk according to its richness is absolutely necessary.

wre I say they [ made a comparison between the cost of milk at Brockville, at the Convent of
antly instructed the Sacred Heart, at Quebec, in Wisconsin, and at a farm at St. Denis, Kamouraska.
n. [ found that milk cost, per 100 1bs., in Wisconsin, $0.96; at Brockville, Ont.,
to get all the $0.78; at the Sacred Heart, Quebec, $0.42; and at the St. Denis farm, $0.44. Is it
1e who will lag not clear, by these figures, that the system of paying for milk according to its rich-
ymemies of pro- ness must bo adopted ? Here is a farmer who has milk worth 96 cents per 100 lbs,,

3. the majority which will give him 4 cents profit, supposing the milk is sold at a dollar per 100 Ibs.
work we have At the very same time, another patron, who has milk that costs 44 cents, will make
fail us because a profit enormously greater: his profit will be 56 cents! This is the result of paying
remain in the for milk by weight. But, on the other hand, if milk is paid for by richness, if one of
these milks, that at 96 cents, is richer in fat, and contains 5 per cent. of that matter,
1 committee to he will be paid at the rate.of 5 per cent. If the milk at 44 cents only contains 3 per
cent. of fat, the owner will be paid at the rate of 3 per cent. It seems to me that it
is clearly a simple question of justice. Moreover, from another point of view, this
system will have the sure effect of stimulating the farmer to feed his cows as well as
} possible, in order to get as much out of them as he can.
[ repeat, then, that it is of the greatest importance to every farmer that his
milk be puid for according to its richness; it will be the means of supplying our fac-
tories with richer milk, and of inducing them to improve their herds. I hope every

f the

RICHNESS,

ectors-Grenera factory that has not yet put this system into practice will apprehend the importance
he Syndicates of changing their system, and that before two or three years are over, we shall have
; gin Yy

in our factories diplomaed makers, able to put this system in operation, for it is as
advantageous to the makers as it is to the patron.
yrietors DISCUSSION ON BUYING CHEESE ACCORDING TO ITS QUALITY,
wctories. Mr. Barnard.—Some one said just now, I believe, that, at present, in spite of the
gyndicates, in spite of the success the syndicated factories have met with, the buyere
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of cheese still persist in paying no higher price for good than they pay for ordinary
cheese. The inspectors of the syndicates, too, report to us that it is truly discourag-
ing that the syndicated makers find themselves forced to make a cheese of worse
quality, because the buyer will not pay the price good cheese is worth. If this be
the case, we must sece to making a change; for it would be really a misfortune, after
the efforts we have made to establish cheesery-syndicates, to find that the results
obtained by them are not recognized, that the same price is paid for cheese made
in them that is paid for the cheese made in other factories, where the same care is
not taken that is observed in the syndicated factories, the makers in which are not
80 competent, and can evidently not make as good cheese as the cheese made in the
syndicated factories. We have a proof of this in the success gained at Chicago by
the Quebec cheese. There, Quebec cheese was recognized by the quantity of fatty
matter it contained, and it is to the factory-syndicates, who spared no pains to obtain
the best milk for their factories, that this success is clearly due. If, then, these
syndicates have done so much for dairying in this province, this success must not be
lost through bad faith, and I will moreover use the word, by the dishonesty of certain
buyers, who, if what is said of them be true, make false statements to the makers to
make them believe that they are paying the price of good cheese for cheese of infer-
ior quality, when the reverse is the case, as they really pay for good cheese the same
price as they pay for inferior goods.

M. S. Chagnon.—As to this, I have heard, in our meetings and elsewhere, buyers
of cheese condemn this system of purchasing goods, with a fixed price for good and
bad alike ; I have heard them express themselves so forcibly against the system,
that I asked myself if we must believe the inspectors who tell us that the buyers pay
for good cheese the same price they pay for inferior. It is essential that this point
be elucidated.

Mr. Barnard.—Does not M. Cété contradict this assertion? If I understand
Mr. Chagnon, in his opinion, there is no fault to be found with the buyers of cheese,
and, consequently the inspector’s report is unfair to them, If so, M. Chagnon is
right in saying that the point requires elucidation.

M. Saiil Céte.—1 am prepared to repeat my statement. One of our best inspec-
tors of syndicates, I ought to say several of our best inspectors have complained
that the makers are turning out a style of cheese inferior to that they were making
not long ago, because the buyers had begun a system of paying for good cheese the
same price they paid for inferior. These makers argued that, after all, it was useless
to exercise great care in making their cheese, if the price paid for bad cheese was to
be as high as the price paid for good.

Mr. Barnard.—If M. Coté is right, I hope the buyers will show us the other
side of the question. They are represented here by a man who is able to explain
matters to us, and we are ready to discuss the matter so as to arrive at a certainty as
to the accusations that hav been brought against the buyers,
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pay for ordinary Myr. W. W. Pickett.—As the repregentative of the firm of A, A. Ayer, [ wish to
traly discourag- state that M, Coté exaggerates in *he accusation he has just brought against the

cheese of worso general body of cheese-buyers. If three or four buyers have behaved as M. Cété
orth. If this be says, that is no reason for accusing the whole of the buyers of behaving so. For
misfortune, after instance; I ask M. Bourbeau if, in the county of Bagot, he has found the buyers
that the results paying for good cheese the same price as for bad.

for cheese made M. Bourbeau—Judging from what the makers say, they have no reason to

he same care is complain of the buyers; but I must say that it is not in accordance with my own
. which are not knowledge that the price obtained is a satisfactory price. It may be that they boast

ase made in the of having sold high enough, and yet have only got an inferior price; and I must add

1 at Chicago by

(uantity of fatty

o pains to obtain r
If, then, these about having got a price more satisfactory than it really was. This is often done.

M. Bourbeau.—This is what a buyer told me about the sale of cheese. He said
that it paid the patrons better to send their cheese to Montreal, because, in his opin-
i n, the number of buyers there who vie with each other for the lots of cheese cannot
but enhance its price. I do not think this buyer held thesame language to the makers ;
but I must say, howover, in fairness to Mr, Pickett, that when I have sold him cheese,
[ have always been satisfied with his conduct; he has always dealt fairly with me,

Mr. Pickett.—I am glad to hear that M. Bourbeau does me this justice. As I
sewhere, buyers said before, I am not responsible for the acts of others, I speak for myself. As for
se for good and me, [ have always paid two prices, for the two different qualities of cheese I bought.
1t the system, Every maker in my district you can name, will tell you the same thing. I do not
» the buyers pay believe one of them will tell you that I have paid for a bad cheese the price of a good

that this point one., When I have paid the same price for different lots of cheese, it has been
because all the lots were of the same quality.

M. Chapais—I willingly believe that an honest buyer is to be found, but the
question concerns buyers in general, and I do not think all the buyers follow the
example of Mr, Pickett.

M. Chagnon.—1 do not think it would be inopportune to settle how soon after
muking cheese should be marketed. In my opinion it should not be sent off until at

that, according to my makers’ reports, there is no great difference between the prices
obtained for good cheese and the prices obtained for inferior.
M. 8. Cité.—It is possible, as M. Bourbeau says, that some makers have bragged

sess must not be
onesty of certain
o the makers to
cheese of infer-
cheese the same

If I understand
1iyers of cheese,
M. Chagnon is

our best inspec- least twenty days have expired from the date of its manufacture. It is very certain that
ave complained cheese sent from the factory five or six days after making must necessarily lose in value
1y were making before its arrival on the market. It is, then, important to know in how many days
jood cheese the after making cheese should be sent off, in order that it may preserve all its good
11, it was useless qualities up to the time of its arrival at the entrepit. This may perhaps explain to
d cheese was 0 us how it happens that cheese, found to be inferior on the Montreal market, was

paid the same price for by the buyers in the country as cheese that was good on its
v us the other ar.ival there,

able to explain Mr. Pickett —This seems to me to be an interesting point to be elucidated, and
it a certainty as the result of this investigation may have the effect of doing justice to the buyers,

while at the same time it will satisfy the makers.
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Mr. Barnard.—Here, then, are a numbe? of questions for study; they are all
interesting and important, but the most important of all seems to me to be, is M.
C6té's assertion true ? It has not yet been proved that the statements of M., C6té are
unfounded. Many still are convinced that the cheese of the non-syndicated factories
is frequently inferior in quality to the cheese of the syvndicated factories, and yeot
receives the same price from the buyers. Mr. Pickett, indeed, told us that he pays
different prices for different qualities of cheese, but he also told us that he was only
speaking for himself and was not responsible for the acts of the other buyers, Ior
my part, I believe that Mr. Pickett is acting honestly, but, once more, he has not
shown that the statements made to us by M. ('6té are false. The question, then, is
still under investigation, and, I repeat it, Mr. President, we must drastically clear
up the point. If the makers in the syndicated cheeseries say among themselves:
What is the good of all the pains we take to make cheese of superior quality, if the
non-syndicated makers get for their cheese, which is of inferior quality, the same
price we get for ours ? If that is the position they take up, what on earth has been
the use of the efforts we have made in favour of the syndicates in particular, and for
the interests of the dairy-industry in general ?

Mr. Pickett.—In reply to Mr. Barnard, who says that I have not proved that
M. Coté's statements are false, I will observe that M. C6té has not given me a chance
to refute his averments. He asked for explanations, I gave them, that was all |
aimed at doing.

A Delegate.—1 happened to know all about the price of cheese throughout lust
summer; I was on the wharf at Montreal every time lots of cheese were brought
there, and I saw three or four thousand cheeses sold.

Mr. Pickett.—Did you see many sold at the same price ?

The Delegate.—Occasionally I saw different lots of the same quality sold at the
same price; but, generally speaking, I saw the same price paid for cheeses of differ
ent qualities.

Mr. L. T. Brodeur.—Some one remarked just now that it was more advantage-
ous for the makers to take their cheese to the Montreal market than to sell it at
home to the buyers; and I agree in this opinion, because at Montreal there is a
crowd of firms that compete with each other in buying cheese, while in the country
the buyers pick out the best time, i.e., when there are no competitors to fear, to make
their bargains. It is within my own knowledge that makers of different districts have
for several years practised this system of taking their cheese to Montreal for sule,
and I believe, from what they have told me, that they all find their account init. I

believe, too, that in Beauce, where, if I am not mistaken, there are twenty-=seven '

factories, they also decided, a short time ago, to take all the cheese of their twenty-
seven factories and sell it at Montreal. It was arranged that each of the makers
should pay freight in proportion to the quantity of cheese he sent. From the expe-
rience they had of the effect of selling their cheese at home, they arrived at the

old.—E. C.
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conclusion that it would be far more profitable to take their cheese to market them-
selves.

Mr. Pickett.—In this case it would desirable, as M. Chagnon said just now, not
to send the cheese until the expiry of a certain time after making; otherwise, losses
might befall the makers, and blame still attach to the buyers.'

M. Saul Coté.—In this, I agree with Mr. Pickett. But, as to the buyers, I

must tell him that there has never been any cause of complaint when inferior cheese

was being sold on the Montreal market. Let the buyers always pay the real value

for the cheese, and Mr. Pickett has no need to fear that we shall complain, All that
we ask of them is, that they pay for good cheese the price good cheese is worth, and
for inferior cheese the price inferior cheese is worth,

Mr. Barnard.—True ; this is exactly the point; to pay the price of good cheese
for good cheese, and not to have the same price for both good and bad. I affirm,
Mr. President, that the cheese-buyers that do this, i. e.,, who profess that they pay
for bad cheese the price of good, when they do just the reverse, these buyers, I
affirm, are committing a theft, a theft- just as much as if they stole the money out of
the makers’ pockets. I affirm once more, that an honest merchant, an honest shop-
keeper, cannot, for any reason or under any circumstances, behave in this way.
The results of such a mode of dealing are disastrous for several reasons. They are
disastrous as regards dairying in general, because makers of cheese, knowing that
they will not get a higher price for their best cheese than for the inferior qualities,
will end by taking no great pains in the manufacture, and will only turn out second-
rate goods. This, then, is a result highly injurious to the general interests of dairy-

I say, moreover, that it is a theft to the detriment of the makers, because they

do not obtain the price to which they are entitled : I, of course, speak of the makers
of good cheese.

way of dealing.
are:

ing.

We must, then, Mr. President, spare no pains to put a stop to this
[t is time to stop these thefts, since, as I said before, thefts they
it is time, too, to put a stop to the proceedings of the buyers, who, if what is
said be true, do all in their power, intrigue in every way, to prevent the non-syndi-

cated makers from becoming members of the syndicates. If what is said of them be

true, they make all kinds of false representations to these makers to trammel the
steps we are taking to persuade them to enter the syndicates.

Mr. Pickett.—As to what concerns me personally, I affirm that I have never
made any false representations, but I have often reported sales of cheese at the
highest rates, and deducted from the same (if any inferior cheese was found in the
lot) a certain sum to cover the loss on the inferior quality. The maker or the

proprietor bears this loss, because he guarantees the best cheese to the patrons; but

he does not necessarily tell his patrons about it. I cannot see any dishonesty in this,

for the patrons loss nothing; but if, on the contrary, they knew that the maker had

! Mr. A. A. Ayer has often advised makers not to send away cheese less than fifteen days
old.—E. C.
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often his sole dependence ; I think the makers have rights as well as the patrons
and I see no necessity for the maker to tell them of a fact that will do them no good,
and greatly injure and perhaps ruin him. I have known patrons leave a factory
because tho maker unfortunately happened to have turned out a bad lot of cheese;

and yet there is no maker that can say he has never been unlucky! So, I repeat, I
see no theft in this.

Mr. Barnard—1I understand, -as Mr. Pickett says, that the buyers cannot pay
for second quality cheese the price of cheese of first quality; but this is not the
point I am discussing with him; we certainly have not had this reproach to make
to the buyers. But, I repeat what I said just now, that it is monstrously unfair on
the part of the buyers to have only the same one price for gcod and for bad cheese:
that is precisely the reproach we make to the buyers,

M. Chapais.—I, too, understand that neither Mr. Pickett, nor any other buyer,
is disposed to pay the same price for second quality that he pays for first quality
cheese. But, without exactly characterising it as a theft, I say that it is a practice
essentially bad, and an unfair one towards the makers, to bave only one price for
the different qualities of cheese. For, no one shall persuade us that it is for the
purpose of paying as much for bad cheese as for the good that the buyers have only
one price for the two qualities. Besides the money loss that the suppliers of milk
incur by this, there is another fault in the practice; it is likely to deter the makers
from trying to make the finest possible goods. I think, then, that Mr. Pickett is
wrong in defending this practice.

Mr. 8. A. Fisher—I, too, like those who have been speaking, hold that the
practice is unfair both to the makers and the patrons, If this practice is followed,
the patrons cannot blame the maker for any mistakes he may make, for he, with
cheese of the second and third quality, might reply that he had sold for the highest
market price, and the patrons would have nothing to say. This practice is aiso
unfair to the makers, because they would all enjoy the same reputation in the eyes
of the public; because they who take greater pains than others, who make better
cheese than others, are not thought more of by the public than are the second rate
makers. Therefore, I think that the buyers should give up th's practice.

M. Chagnon.—Allow me to relate a fact within my knowledge. I met a maker
who told me that he had lost 875 on a lot of cheese he had sent to Montreal. When
the next sale took place, the man who had bought the first lot would not buy
the one offered, because the cheese was of inferior quality., This may serve, in fair-
ness to some buyers, to show that they do not all act alike. I think it is most
important to have, above all things, good makers. If the proprietors or patrons of a
factory perceive that their maker is not skilful, it is to their interest to hire another
at once. I knew a buyer, in Maskinongé county, who knew beforehand in what fac-
tory he was likely to find good cheese, and equally, in what factory he would find
cheese of second quality, and that because he knew the makers, I think, then, once

inferior cheese among his parcel, that would greatly injure his factory, which is
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more, that the proprietors and patrons of cheeseries must adhere tenaciously to the
rule of having only competent men to manage their factories.

The President.—1 willingly believe that, as Mr. Pickett and M. Chagnon say,
all the buyers do not act alike; but that does not prevent us from having the right
to verify the thing, when it can be verified, and from taking every possible means to
obviate the inconveniences resulting from the way in whick certain buyers act. It
is very certain that we shall not complain about the inferior qualities of cheese being
paid for at their true value: Mr. Pickett may be sure of that. But it is only too
true that we have often to note that cheese of the best quality is sold at the same
price as cheese of inferior quality. It is this state of things that we must attack,
and it is our duty to study the question in order to see if there are no means of arriv-
ing at better terms with the buyers. I think it would be a good plan for the inspect-
ors to have a stamp by which the different qualities of cheese might be distinguished ;
this would be an official mark by which the cheese of such or such a quality would
be recognized at Montreal. I think it might be tried; I think the inspectors, who
have already done us great service, might do us still greater by putting into practice
the system I propose,

M. Courchesne.—Last summer, I happened to visit a factory in which the cheese
used to go bad 15 days after its manufacture! Up to that time it was of good quality.
The proprietor had, at the beginning of the season, sent a lot to Montreal, and got
but a moderate price for it. At the second sale, he went thither himself to see what
was the matter. The buyer then said to him : ““ Yowhave a large factory ; you make
a good deal of cheese, I should be glad to take it all, but as it is not of the best quality
[ cannot buy it. I advise you to bring your cheese here sooner after it is made;
why do you keep it so long ? It ought to have come to market a fortnight ago. I
cannot buy this cheese as first quality cheese, for at the end of three weeks, I shall
have to put on the market only cheese of the second or third quality.”

M. Parent.—It is very clear that this cheese was made from bad milk, and had
lost its quality as it grew in age. At present, according to my idea, the most im-
portant thing is to come to an understanding with the buycl.'s, and get them either
to support the syndicates, or to oppose them openly. It is my firm belief that, to
have good milk in the factories, they must all be syndicated. For, if a factory, be-
longing to a syndicate, refuses the milk of one of its patrons, what happens? Why,
that patron, knowing that his milk will be accepted by an unsyndicated factory,
takes it there at once. It is clear that, if this sort of thing continues, our cheese
will ond by losing both its reputation and its price; and yet this is done every day.
Patrons who cannot get their milk accepted by a syndicated factory, take it to a
factory that does not belong to a syndicate, and the latter accepts it at once, because
the manager knows that he can sell it (thr = 2ese? Trans.) always at the same price.
The buyers know the fact, and the makers .nat belong to the syndicates are far from
benefiting by it. Once more; I think it matter of vast importance that we should
agree with the buyers, so that they shall not only abstain from preventing the
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makers from belonging to the syndicates, but that they shall join us and our
inspectors in promoting the prosperity of the syndicates.

Mr. Barnard.—I have repeated over and over again, and I say once more, that it
is through the syndicates that we shall succeed in remedying this fault. The makers
must, by all sorts of means, be encouraged to become members of the syndicates,
Until we arrive at this there will always be something defective in our organization,

It was proposed that the session adjourn, but the President suggested that the

discussion should be continued among the delegates, while the Board of Directors
was sitting.

i M. Céoté.—I think that in justice to Mr. Pickett we ought to accept the reasons
and explanations he has given us as regards himself. He assures us that, for his
part, he has never practised the system which the buyers in general are accused of
practising ; so I think 1t would only be fair to him to declare that the words “ theft
and fraud,” which have been employed during this discussion, do not apply to him,
Now, after the explanations we have had with Mr. Pickett, I should not be surprised
to find that he would have no objection to talk over his brother buyers; to prove to
them that good cheese is worth more than bad; to let them know that there are
{ great complaints made of their dealings, and that it is time for them_to put a stop to
t these complaints by no longer paying thesame price for good that they pay for bad. |
believe Mr. Pickett could greatly influence the buyers on these points, and that he
could get them all to agree to work together in favour of the syndicates. For there
: is no use in disguising it, this system of paying the same price for the different qual-
| ities of cheese is practised by a great many buyers. I have often met with instances
3 of it; in the Saguenay and at Lake St. Jean, I have seen different lots of cheese
bought at the same price when there was an enormous difference in the quality of
the cheese, It is clear that in such cases the advantage is not on the side of those
who have the best cheese, any more, indeed, than of those that have the less good;
since, in general, people do not pay more for inferior cheese than it is worth in order
to put it on the same Tevel as cheese of good quality ; whence I conclude that the

factories that make good cheese are not encouraged, and that the system should be
altered.

Mr. Pickett.—I am perfectly ready to work in favour of the syndicates, as I
have always done, but there are many reasons why the makers do not enter them;

for I think it is not the fault of the buyers only that all the makers are not members
of the syndicates.

M. Cité—~We do not say that this is entirely the fault of the purchasers;

but I think a great share of the blame may be laid upon them on account of their
system of buying cheese.

Mr Pickett.—I have just remarked that I am in favour of syndicates, and that I
have already worked in their favour. I may add that I have always tried to per-
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suade makers to join a syndicate, when I knew there was a competent inspector
attached to it.

M. C6té.—Are you disposed to labour generally in the interests of the syn-
dicates ?

M. Pickett.—1 tell you that I am so disposed, when there is a competent inspec-
tor, one who is fit to manage a syndicate; but I regret to say that it is not all the
inspectors who are competent; some there are who do not discharge their duty.

M. Cité.—In the best things there are defects.

Mr. Pickett.—1 have always worked in favour of the syndicates; every one
knows it. M. Bourbeau, for instance, knows well that [ did my best for them
last year, in Bagot, where I did a great deal to aid in the formation of the syndicate
of that county.

M. Cité—We understand each other, then, perfectly; all I ask for is that
the Board of Directors continue their labours in favour of the syndicates, and get the

buyers to work in concert with them. If all the buyers thought as Mr. Pickett
does, our affairs would go along swimmingly.

Mr. Macfarlane—~From what has fallen from Mr, Pickett during the discussion,
I conclude that he is in favour of the syndicates, and I do not think that it is he who
has brought about the differences between the buyers and the makers,

But it is
also true that all buyers are not like Mr. Pickett.

He has spoken for himself alone;
and we still are confronted by this certain fact: the cheese-buyers in the Province,
as a general rule, do not do justice to the makers of the choice qualities of cheese.
This fact is to be found asserted in the great majority of reports sent in by the
inspectors, and very much to be regretted it is, for, if it continues to be the case,
dairying in Quebec will have a great deal to suffer, since in this system good cheese
has no more value in the eye of the public than cheese of inferior quality. It is
highly to be desired that all buyers were like Mr. Pickett; and I agree with M.
C6té in saying that Mr. Pickett would do us a great servica by persuading his brother
buyers to adopt a fairer system.

M. N. E. Clément.—I will try to epitomize this question, so highly interesting
to the choese-makers and to the dairy industry of Quebee. I shall speak of the
advantages that syndicates confer upon us, and that they would give us in greater
abundance if we could get a fair system of cheese-buying put into practice. I think
the first reason that keeps the makers from belonging to the syndicates is that the
patrons will not contribute to the cost of inspection; then, the makers, the cheese-
men if you like, those who are at the head of large factories, find it rather hard upon
them to have to pay the whole expense of the inspectors of cheeseries. This is what
hinders many makers from belonging to syndicates; it is having to pay $10, $12,
$15 for the wages of an inspector. If the patrons would contribute half or a share

of the wages paid to the inspector, I do not think any makers would refuse to belong
to the syndicates.
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I understand that the buyers may sometimes pay the same price for the cheese
of non-syndicated factories that they pay for the cheese of syndicated factories. I
see that this may sometimes be done with justice towards some of the non-syndicated
factories, for these, too, may make cheese of the best quality. But it also pretty
frequently happens that the non-syndicated makers, rather than tell their patrons
that their cheese has fetched a lower price than the cheese of other factories, prefer
paying the difference out of their own pockets, and tell the patrons that their cheose
has fetched the same price.

This cannot be laid to the charge of the buyer, but the effect is always the
same. The patrons say among themselves . “ Why should we belong to a syndicate;
we do not want inspectors; we sell our cheese at the same price others do?" I
have paid attention to this for some time, and this is what I have always found to
be the case. I find it so in my own parish, where the value of the syndicate is not
understood, precisely for this very reason, that the patrons of the non-syndicated
factories get the same price for their cheese as the syndicated ones. Then they say :
“ Why pay an inspector when we can do without him, seeing that we get as much
for our cheese as the other factories ?”” I am certain that in a great number of par-
ishes the cheese of non-syndicated factories sold, this year, for the same price as the
cheese of syndicated ones, and 1 think I may say, from personal observation,
that in many cases there was a vast difference in the quality of the two classes of
cheese. 1 have not learned what took place in all the parishes, but I have ascer-
tained personally that many cases of the kind I have mentioned have been known to
occur., How, then, can you think it likely that the patrons would see the great
importance to themselves of belonging to the syndicates. They keep on saying that
they do not need inspectors and that the wages they pay them is money wasted.
This is the real state of things at present. But do you not think that if the buyers
were to agree to make generally a difference in price between the cheese of the syn-
dicated and the cheese of the non-syndicated factories—I do not ask them to make
unfair distinction against the non-syndicated factories, when their cheese is really
good—do you not think, I say, that this would be the best way to induce all the
makers to belong to the syndicates? And this would be a most important gain, for
it is very certain that the inspectors of syndicates have been of great service to us,
that they are so still, and that in fature they will be so still more, if we can succeed
in convincing the patrons that it is to their advantage that they become members of
the syndicates,

I was happy to hear what Mr. Pickett said, and T trust he will redouble his
efforts, as far as his influence extends, to aid us in the establishment of syndicates in
every place. I have pointed out a very efficient way of attaining this end, and, so, I
leave it to your consideration.

M. William Parent.—I think it would be advantageous for the syndicates to
have a stamp to distinguish between their cheese and the cheese of other factories,
supposing that the buyers were to agree that cheese bearing this stamp should be
invariably quoted at, say, one-eighth or one-quarter of a cent higher than the cheese
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of the other factories, of course on condition that the stamped cheese was well made
from good milk. I think that this difference esteblished in the price of the two
kinds of cheese would be sufficient to induce the patrons to join the syndicates, and
this would tend to bring about the result we have always sought to attain: the
uniform delivery on the market of a cheese of the best quality.

If we were very successful at the Chicago fair, if we won there the highest
number of points for our cheese, that was due to the richness of the milk used in the
making of the cheese ; and the whole result is owing to the efforts of the syndicates,
that have tried to have the best milk provided for the manufacture of their cheese.
And these results must not be lost, after we have obtained them, through the faulty
system of the buyers of paying for bad cheese the same price as for good. It is by
encouraging the syndicates, by getting all the makers, if possible, to join them, that
we shall cure this trouble, and it is by establishing a difference between the price of
{he cheese of the syndicated and non-syndicated factories that we shall succeed in
inducing all the makers to join the syndicates.

Mr. Pickett.—The plan M. Parent has proposed to us would be a very good one
if we could apply it with fairness to every one. It is easy enough to say: Pay more
for the syndicated cheese than for the non-syndicated; but suppose we find at a
non-syndicated factory as good cheese as that of a syndicated factory, do you think
it would be fair to the makers and patrons to pay less for their cheese than the
other; I do not believe that any such difference can be fairly made between them,

M. Parent.—I thoroughly understand what Mr. Pickett means; but I think the
syndicates ought to be protected and the good maker encouraged. It is not only the
private interests of the patrons and makers that is concerned, but the reputation of
our cheese is in question. A maker that refuses to join a syndicate is, in my opinion,
doing wrong, for he is acting against the interests of the dairy industry of Quebec,
I believe, too, that it is by granting some extra privilege to the cheese from the syn-
dicated factories that we shall succeed in saving the reputation of their cheese, for,
after all the aftempts that have been made, I believe this is the only way in which
the makers can be induced to join the syndicates. Once more; the reputation of
Quebec cheese is in question, and I believe that it is the duty of all patrons and
makers to concur in efforts to establish that reputation and to maintain it; and I
believe, too, that those who lag behind are not so deserving as those who labour
earnestly for the great interests of the dairy-industry of the Province.

M. Plamondon.—What M. Parent has just said seems to me to be wise. I think
it would be unfair to attribute as much merit to the makers in the non-syndicated
factories as to their brothers in the syndicated ones, because, as a general rule, those
who refuse to join the syndicates are, for the most part, men who expect to sell
their cheese as high as the cheese of the syndicated factories. and trust to be able to
make cheese with milk of bad quality, milk that has often been refused by makers
in the syndicated factories. I believe, then, that M. Parent is right in saying that it
is fair to encourage the syndicated makers,
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I have not much experience in these things, but I find M. Parent’s reasoning good,
because, in preference to certain private interests, the public interests at large must
be protected ; progress, before everything, must be urged on, and that as quickly as
possible. On the other hand, I understand how Mr. Pickett, as a cheese-buyer, and
especially as an honest buyer, fears to commit an injustice when he has to buy a
good article in a non-syndicated factory; but, again, as M. Parent says, it is the
reputation of our cheese that is in question, and those who lag behind, those who,
from wrong motives, do not labour in behalf of the general interests of our dairy
business, do not deserve as much encouragement as the men who are more pro.
gressive. Take me as an example: it may be supposed that I refuse to concur in
the formation of a syndicate in my own county because I have a personal interest in
doing so, probably because I hope to be allowed by my maker to deliver bad milk,
to the detriment of my neighbour. Another man may perhaps give as his reason
that it is too expensive; but this objection is not, in my opinion, well founded, for if
the $15, which the salary of an inspector costs to each party, brings back $50, that
would not be a reason for any one to object to joining a syndicate, just the contrary!
It seems to me that there can be no reasons, except those I have mentioned, why a
patron or a maker should refuse to join a syndicate; that is to say, those who refuse
to join hope to profit in sending in to their maker milk that would not be accepted
at a syndicated factory, and this is easy enough for them to do on account of the
system practised by buyers of having only one price for the cheese of two diffcrent
kinds of factories,

It is for this reason that I see nothing unfair in cheese from the syndicated fac-
tories being bought at a higher price than the cheese of the non-syndicated factories.
While stimulating the makers, it would be the best way of preserving the reputation
of our cheese, and thereby favouring the progress of the dairy industry of the Province.

The first evening of the convention having been devoted to the banquet in honour of M.
J. de L. Taché, an account of which will be found in a further part of .this report, the
official opening session was postponed to the 6th December.

The sessic
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The session opened at 10 a.m., the President, '’Abbé Montminy, in the chair.

INCREASING THE FERTILITY OF WORN-OUT FARMLAND.

All arable soils, in their virgin state, which grow crops successfully, contain the
elements of plant food in varied proportions and amount, and also all different kinds
of farm crops use the same elements contained in the soil, but the proportions required
for each differ. Hence, the imporiance of a proper rotation of crops to abstract
these elements, which are by nature in the soil, or applied by the hand of man, so
that the soil shall not have a superabundance of any one element, to be of no pecuni-
ary service to the owner.

" There are three main sources of plant-food : the mineral ash, nitrogen and car-
bon. The one is derived largely from the soil, the others from the air. The leading
constituents of the soil which all crops appropriate are nitrogen, phosphoric acid,
potash, lime and magnesia, and several others usually in large abundance in all soils,
but nitrogen, phosphoric acid and potash are the most taken up by crops, and usually
the least abundant in soils, hence they are the quickest exhausted. The composition
of average good virgin soil contains per acre about 2,500 lbs. of nitrogen, 2,500 Ibs,
phosphate and 3,000 1bs. potash. This amount is sufficient for about fifty to seventy-
five full crops of grain and hay. Although this apparently large amount of plant-
food is in the soil, yet it is so chemically combined with other materials, principally
carbonates, that the roots of plants are not able to appropriate it fast enough for
in honour of M. rapid growth; and, again, the roots of plants, as sown to produce crops, are only
this report, the able to come in contact with a small proportion of the whole soil. Hence, the neces-
sity of having plant-food in large abundance and in a soluble form, so as to be avail-
able for the roots to obtain sufficient to form a large growth. Good cultivation,
proper drainage and good, vigorous seed promote the dissolving of plant-food in the
soil 80 as to make it available. Yet it should be apparent to all farmers that the
more thorough the cultivation, and the more perfect the drainage, the quicker the
exhaustion of the soil elements which go to produce plant growth. There is a limit
to all soils for crop production; and when we consider that almost all old soils are
beginning to show a diminution of crop from actual lack of sufficient plant-food for
the roots to appropriate to produce a full crop, a vital question arises, how shall such
soils be made fertile again at the least cost and in quickest time ?

There are two ways now known of doing this practically, which are as follows:

syndicated fac-
icated factories.
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the applying of commercial fertilizers, such as guano, mineral phosphate, superphos-
phate, hone-dust, dried blood, nitrate, potash-salts, etc., etc.; the other is stable



manure, either manufactured or produced on the farm or purchased elsewhere. To
arrive at a comparison of the cost or value of the real plant-food in cash of these fer-
tilizers, it is necessary to know the constituents of each article of fertilizers in rela-
tion to the amount of nitrogen, phosphoric acid and potash which they individually
contain, as compared with their actnal cost after being applied to the soil.

The values of nearly all commercial fertilizers are alike, all being based on the
following prices : Nitrogen 15 cents per Ib., phosphoric acid 6 cents, and potash 4
cents, and the prices from $15 to $60 per ton, which is according to the contained
parts of the above ingredients. The value of stable manure is more difficult to
estimate, and is a more general plant-food, usually containing all the ingredients of
organic and inorganic plant-food necessary to promote vigorous health and growth,
The constituents of stable manure vary in a very marked degree, and are only known
when a chemical analysis is made, or when the chemical constituents of the food are
known, the class and kind of animal, and how the excrements, liquid and solid, are
preserved afterwards. It is now a matter of very easy calculation to know the value
of stable manure in all its constituents, when the excrements are properly preserved
and the food given daily is considered. For example, a balanced ration for a milch
cow for a day should contain 26 lbs. dry matter, 2% lbs, albuminoids and 15 1bs, of
carbo-hydrates. 'This daily ration usually contains £ 1b. nitrogen, § Lb. phosphate
and % lb. potash. Valuing these at the usual market prices—nitrogen at 15¢.=9c.
per % 1b.; phosphoric acid, 1c.; 4 Ib. potash, 2}c.—the whole equals 12}c. One-fifth
of this is usually taken to produce milk, which leaves about 10 cents worth of fer-
tilizers daily, and if 5 1bs. of straw is used for bedding (and it should be used), it adds
about 1 cent more to its value daily. The value of a maintenance ration is but 3
cents; and so the value of all stable manure is determined largely by the way it is
preserved afterwards. Should the liquid be not saved, and should the heating be
allowed to be excessive, the nitrogen forms into ammonia gas and passes off into the
air; and should water and rain be allowed to leach the soluble parts, then again 2
severe loss would be experienced—by given results of experience, fully one-half.
The average weight of excrements voided by a mature animal, fattening or in milk,
is about 100 lbs. per day, liquid and solid. It therefore takes twenty days to pro-
duce one ton. This one ton would contain (when the animal is fed a balanced milk
ration) 12 lbs. nitrogen, 8 lbs. phosphate and 20 lbs. potash. This will make about

2 per ton, at the usual market value of nitrogen, phosphates and potash.

To get at a comparative cost of fertilizors in each of the different named articles,
a considerable problem has to be solved. In the first place, the cost of commercial
fertilizers is easily known by the market value and cost laid down on the farm, but
cost and value of stable manure when manufactured and preserved on the farm is
considered a much more difficult question to answer, as the market value of food,
the market value of animal products from such food, and the labour cost to perform
the whole operation have to be counted. 1 will here give one or two practical
examples. which the writer has personally experienced and operated for the past five
years, for the production of milk, beef and fertilizers,
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MANUFACTURE OF FERTILIZERS,

A steer costing $30, weighing 1,000 lbs. live weight, can be fed for six months
at a cost for food of $25, labour $2, interest $1, insurance 25

5 cents, use of stable 50
cents, half a ton of straw for bedding $1.25 ; total cost of steer when finished, say, $60,

and should make a gain of 2 lbs. per day. This would make the steer weigh when
finished 1,360 1bs., and it should be worth 5 cents per lb. live weight, which would,
make $68. The fertilizers produced from such feed would be 12 cents per day
including the straw as bedding, which, for 180 days, would make, say, $20, which
value is reckoned on the same basis as commercial fertilizers containing only nitro-
gen, potash and phosphoric acid. Stable manure, properly preserved, has many
other valuable ingredients, such as lime, magnesia, soda and other mineral elements,
besides a large quantity of humus, which is very valuable to soils.

MILK PRODUCTION,
Example in producing milk to make the greatest amount of fertilizers :
A newly-calved milch cow will cost, say ........ S RO G PR $35 00
Cost to feed for 200 days, on a well-balanced milk ration, about.........c.c....... 26 00

Straw for bedding, half a ton, $1.25; labour, feeding and milking, $3; inter-
est, $1; insurance, 45 cents; use of stable, 50 cents. ......coevevvreinnnnns

6 00

o R T Bt Bl i A e $67 00

Winter milk produced, 3,600 lbs, at $1.40 per 100 lbs., making. ....cccess cevvene. $50 00
Manure produced for 200 days, say 10 cents per day. .....ccccevverrenreennsenninnnn. 20 00

.................................................................................... $35 00

— e 33

................................................ $67 00

Value of millc produosd....... ccossssssnsssssssnsssssassisssrnonsearss NS,

Value of cow at end of winter ......... T T S e T N B 25 00
— §75 00

VRLRAT CERDUNS PIORUGIL Uros s in e rainasivsindesidbaednssodeumanaensinhy «..820 00

FROULTOU IR DOORIAOB s oio i ivnvasviisroisushiakennenssshstisss ke s renssosshotis 8 00

LS00 sasiinensssmhasenasthi sd EREEOTR LS ERSND PP $28 00
The comparison of commercial manure is this: Providing $1,000 are spent in
manufacturing manure through steers, the account would stand thus :

Sixteen steers, fed and fattened, would sell for........cccvvvvens SAP RS TS TRRREANOEI T $1,088 00
Total cost for feed, labour, interest and expense...........ccoees vuven. AP EET 1,000 00

Balance to profit from beef ............ R e o P s e 88 00
Manure produced from 16 steers, at $20...... T D Tl T P ea e oS sseesve 320 00

$ 408 00
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In this transaction we have $320 worth of the best fertilizer known in the
world, costing nothing, and $88 bonus for making it, or an entire profit of $400 in
six months from $1,000 investment, or 40 per cent. in six months. Or this same
fertilizer, when applied to the soil and properly utilized in a rotation of crops to
produce 280,000 Ibs. of milk at 90 cents per 100 lbs., equals $2,520 ; or in finished
beef, at 5 cents per lb. live weight, $2,400. The summing up of these results,
although seemingly an exaggeration, are yet true from a scientific as well as from g
practical basis. I do not believe it is necessary to mention the conclusions that a
practical farmer would come to in seeking how he can best enrich the soil to almost
an unlimited extent with the least cost. It is undoubtedly a fact that commercial
fertilizers can be purchased at a great cost to enrich the soil in the least time; yet
the expense per acre would be about $50, whereas stable manure, properly made and
preserved, can be applied to the soil without any cost except on capital account,
which would be for stables, siloes, etc., etc.

My strong and urgent advice to all farmers is to build large and convenient
stables, sufficient to hold not less than one animal to each acre of arable land, siloes
of capacity to hold five tons of corn for each arable acre, and to use the winter to
manufacture Jertilizers to build up the soil in the summer.

Study well the science of feeding cattle so as to obtain the greatest amount of
animal products, in the shape of beef, milk, and manure, at the least cost; study well
how to convert these manurial products during the following summer and winter
into marketable products, and raise greater values each year per acre, and leave each
acre each year in a higher state of fertility. Make progressive fertility in the soil
concur with progressive profits, and I will assure you, when this shall be achieved,
the land will gradually increase in value, the profits from working it will also
increase, population will increase, the young, bright men will remain in the country,
as then they will have some prospect of success by staying in it; our country will
prosper, and an era of national spirit will prevail to make this Canada of ours the
foremost country in the world.

D. M. MACPHERSON.
Lancaster, Ont.

Dr. Coulombe.—Mr, Chairman, having been invited by the Secretary of the
Dairymen’s Association to deliver a lecture before this meeting, I have felt it my
duty to accept such a flattering invitation, though with some regret, for, owing to
my professional occupations, I have had very little time to devote to this task, so
that what I am going to lay before you will be rather the abridgement of a lecture
than a locture in full.

Besides, I had no intention of coming to this meeting to lecture; it was rather
with the idea of receiving than of giving information that 1 made up my miid to
come hither, before I received your Secretary’s invitation., But since I have accepted
it, I will do my best, always with your kind indulgence.
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The subject I have chosen is a rather dry one; still it is not void of practical
interest.

I am about to speak of ““ book-keeping,” as regards the advantages farmers
9 g g

would derive from it if they were to practise it; unfortunately very few of them
understand its importance,

DR. COULOMBE’S LECTURE.

FARM BOOK-KEEPING :

ITS UTILITY AND ADVANTAGES.

Mr. Chairman and Gentlemen,

The farmer, in the management of his farm, has two important conditions to :
fulfil if he wishes to be successful : 1, By assiduous, wise and enlightened labour to
extract from his land the greatest possible produce, while at the same time he con-
ducts all his operations on a systematic rotation of cropping fitted to the preservation
of the fertility of his farm; 2, by prudent and judicious management, to employ
these agricultural products for the realization of the largest returns in money, with-
out losing sight of the importance of restoring to the soil, by means of complete and
properly applied manures, the riches abducted from it in the crops.

Buat, as in the
wise administration of a farm and a family, it is not enovgh to know how to make

money, to win ease and prosperity, another obligation is imposed on the farmer why,

' 4
desires to be successful: he must know how to suit his expenditure to his income, i
and to regularly lay aside a certain proportion of it as savings,

How often do we
see a hardworking farmer, with a well-cultivated farm and abundant crops, unable to {

meet his expenses; he has unsettled bills at the shop; he owes money to the pro.

{

:

fessional man, to the tradesman, and his farm is heavily mortgaged ; in such a case
the cause of the damage is not far to seek; such a farmer is extravagant instead of

being economical, and makes debts instead of saving money as he ought to do.

An

ancient proverb says, “ Good conduct is better than hard work;” and I may add,
Wisely conducted work and good management are worth gold.

The instances, unfor.
tunately but too numerous, of farmers, once in easy circumstances, who have fallen

into poverty and trouble from their absurd extravagances of every kind, ought to
open the eyes of the farmers, and make them estimate more highly the importance T
of & wise and economical management of their income. ?‘(
One of the means most likely to aid the farmer in the sensible administration of
his property would be, I think, keeping correct farm-books,

° ! SO
[ndeed, it we glance at
the various classes of society, we shall see that with those who are suo(-vssl'ul,

thoroughly correct book-keeping is an index to the state of their affairs, and acts as

the most powerful agent in promoting their progress towards prosperity and fortune,

This assistant, so useful to all men of business, is also a vast co-operator in initiating

0 . . . . ]
the farmer into the spirit of order and good management, and I should be glad to seo
its practice more largely diffused among our good habitans.

They should not grudge
the cost of a good account-book, for it is one of the most vseful purchases they can

J



make. In this book one column should be reserved for receipts and another for
expenditure, Day by day, cent by cent, the expenditure and receipts are to entered
in their respective columns; every Sunday the financial operations of the week are
to be cast up; every month those of the weeks that make up the month; and every
year those of the months of the year. This will enable the farmer to find out his
exact financial condition at the close of each year.

If a farmer has several children, he ought as much as po ssible to make each of
them, in tarn, keep the books, under his guidance ; this would be, first of all, a good
way of helping the children to retain by daily practice the instruction received in
their youth; secondly, it would be the best way of familiarizing them, while still
young, with the cost of the things needed in the household, and with the sale prices
of the products of the farm ; lastly, these children having been constantly acquainted
with the state of their parent’s affairs, whom they have so greatly assisted in making
savings, will be the more industrious, the more economical, and the more inclined
towards order and good management, from having acquired a taste for them in their
youth.

For, if you look over the purchases of a farmer who keeps regular accounts, |
shall be surprised if you find there heavy bills for expensive dresses, or carriages, or
for whiskey! In such a family the desire and disposition of all its members tend
owards the same end—to live comfortably, though moderately, to develop all the
resources of the farm by a wise and well-selected system of cultivation, and to make
drovision for the future needs of the children.

This farmer, who began with very small means, is now well off; his property
increases year by year, and he looks forward to settle each of his sons in a good
farm as soon as they are old enough, and to give each of his daunghters a fair dowry
at their marriage. But the grandest and most important thing for this good father
and mother is, that the useful agricultural education they have painfully bestowed
on their children, the principles of honesty, industry, order and good management
they have instilled into them from childhood, give them reason to trust that they
will become good Catholics, good citizens and honest farmers, and that they will be
the pride and solace of their parents in their old age.

Book-keeping has a tendency, then, to make the farmer steady, more moderate
in his wants, and in that way may greatly aid in lessening among the farmer-class
that taste for luxury and inebriety which, it must be confessed, are the two scourges
that commit the greatest ravages among our Canadian country-folk. Book-keeping,
inducing the farmer to cultivate his land better, will aid in freeing him from routine
and lead him along the road of progress and agricultural improvement.

But another very powerful motive that will assist the farmer in farming wisely
and profitably, one that may serve as the complemont of book-keeping, is the ““Jour-
nal of the Farm-work.”

In this journal may be inserted, first, the divisions of the land as regards the
rotation ; at seed-time will be entered the quantities of seed-grain and grass-seed
sown in each field; at harvest the quantities grown and carried, with remarks on
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the quality of the crop, the cause of success or the reverse, on the experiments made
either with manures, in cultivation or in breeding, in order to arrive by these means
at the perfection of farming by correcting those errors that may have crept into
agricultural practice.

The “house-father” will not omit inserting in this journal those good counsels
that may be of use to his children.

This journal will also serve to note any important events that occur in the
household or even in the parish., A journal of this sort, well kept, will become a
precious possession to the family after some years, and it is easy to see how, like
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wine, it will acquire value with age; it will be often consulted, and will be preserved
as a precious relique,
ntly acquainted Allow me, Mr. President, in conclusion, to strongly impress on farmers the
f 7 acquainte ] " i 5 . e ; -
tl 2 o . advisability of trying accounts and the journal of farm-work as means of improve-
sisted in making g AR v o s ’ : '

b adé ment in cultivation and as aids in their search after ease and prosperity.
e more inclined .

or them in their DISCUSSION OF THE WEIGHING OF BUTTER AND CHEESE.

The Chairman.—We discussed yesterday the method pursued by the buyers in

wular accounts, | . : - ; ] : . ; 3
yaying for cheese. To-day an equally important matter is before us for discussion,
paymng \ |

or carriages, or c . : : .
= [t concerns the way in which the buyers weigh the cheese, whether this method of

weighing it gives satisfaction to the people who sell it. As the chief buyers of
cheese happen to be present, they have an opportunity of replying to any questions

8 members tend
develop all the

n, and to make g s = : ]
4 put to them, and of giving us such explanations as may satisfy those who are interested.

Mr. Fisher—Mr. Chairman, I beg leave to give a word of explanation to the

f; his property :
: A buyers of cheese who are present. Many makers think they often suffer a loss of

:m:t::: ‘lh?\'\';'vl weight ill.“.IG cheese tl.wy send tu. Montreal 'zln«l }Vlli(,‘ll is weighed there by the deal-
his yood father ers, Thisis t.he question to be discussed this afternoon, nor can there be a better
opportunity, since M. Vaillancourt and Mr. Grant, representing the firm of A. A.
Ayer & Co., the chief buyers at Montreal, are here. From these gentlemen we can
get all the information we need. If any one is ready to start the debate, these
sentlemen are requested to take part in the discussion.

M. Saiil Coté,— With your permission, Mr. Chairman, I will open the debate, I
know well enough that the buyers of cheese cannot always accept the weights of the
sellers, because it often happens that the scales at the factories are not perfectly cor-
rect, and consequently cannot show a correct weight. I think it would be a good
plan to have in every factory a certified weight with which, from time to time, the
scales might be verified. This would be of importance for the sellers, for it has often
happened, and it happens frequently still, that they find the weight of their cheese
cut.!

[ obtained a verified weight at Montreal, with a certificate of its verification.
Having this in my possession, I can in my tours verify or test the correctness of all
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see, when weighing a lot of ninety cheeses, that the scales were out of order, that
there must be something wrong about them ; this was perceptible to the unaided
sight; for when accustomed to it one can judge the weight of a cheese to a nicety.
This, then, was a great inconvenience, for when one arrived at Montreal with a lot
of eighty or ninety cheeses, there might be a great discrepancy in weight. I say,
then, that it would be very-useful to makers and buyers if they had a weight of the
same value verified, so as to be able to test their scales. I do not know whether the
buyers’ weights are correct, but I suppose they are; still there are often great dif-
ferences in the weighings found, to the loss of the patrons. I do not mean to throw
the responsibility of this on any one; I only state what happens. It is possible that
in many cases the differences against the patrons comes from their scales not being
true, and that is why I think that a uniform weight for both buyers and sellers, i. ¢.,
a tested weight which would permit the scales to be tested by it, would bo an
important thing to secure.
M. Vaillancourt.—Interested as I am, Mr. Chairman, as a dealer, in the present
discussion, I wish to make a few remarks. First, [ do not believe that any dealer
wants to get more than his right in his purchases of cheese. He calculates his pro-
fits off the buying and selling iprices, and not on a diminution of the weight in a lot
of cheese weighed in Montreal; but, on the other hand, the sellers must not think
they will get paid for 50 pounds of cheese when their goods, as delivered to us, only
weigh 48 pounds. I think, Mr. Chairman, that the trouble that arises sometimes
between the buyers and sellers of cheese comes principally from the sellers not weigh-
ing their cheese in a regular manner. Generally speaking, at the factories the checse
is weighed by any member of the Board of Directors, which of them it does not sig-
nify. The maker gets two or three of them together of an evening; each one weighs
a cheese; I know they mean to act fairly ; but even supposing the scales are correct,
this is not a regular way of doing the work, and thus it very often happens that the
cheeses are marked as weighing less than they really do weigh; sometimes they ave
marked too high, and this shows either incorrectness in the scules or carelessness in
the weighers. Considering this state of things, we have come to the conclusion that
to employ a public weigher, named by the government or by a society formed for
that purpose, a man competent and bound by oath even, a man perfectly uninter-
ested in the result of the weighings, would be the best way of doing justice to every
one. At present, it is the rule that when a seller with a lot of cheese arrives at Mont-
real, and that the weight he states he has is not the same as the weight we find, the
public weigher is sent for, who gives him all the details he may want, and says:
this lot weighs so many pounds, that other a thousand pounds, that one five hun-
dred pounds., So that the seller has no enquiries to make of tho buyer, no fault to
find with him, since his cheese has been weighed by a perfectly disinterested man.
And as with cheese, so it is when butter is weighed by the makers. For
instance, take a tub made to hold 70 lbs. of butter; they put 68 lbs, into it, 2 Ibs,
short of what it should hold if full, and send it like that to market, How can buyer

and seller be expected to agree about the weight? If there is not enough butter to
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ont of order, that fill the tub, le: maker must wait tl‘“ lh(‘,l.‘c is enough, and fmt close the tub :md'ﬁend
it short of weight to market. Still this is done, as I found last year. It is on
account of such a state of things that we have decided to employ a public weigher,
and I think the plan is a fair one,

le to the unaided
1eese to a nicety
ontreal with a lot

n weight. I say. M. W. Parent.—Could not the cheese be weighed wholesale ; taking, for instance,
d a weight of the five cheeses at once? I think that would be a good way for the buyers to get at the
mow whether the same weight as the sellers, for it is often by weighing the cheeses one by one that
e often great dif: the mistakes are made.

't mean to throw M. ' Abbé Cité.—1 would ask the buyers if, when they find a pound too much in

t is possible that a lot of cheese, they put it to the credit of the seller, just as, when they find a pound
scales not being short weight, they debit him with the deficiency ?

and sellers, i, ¢, M. Vaillancourt.—This frequently happens,

it, would be an M. U Abbé Coté.—It has not happened to us,

' M. Vaillancourt.—That may be because you have never put too much in your
i, in the present tubs
that any deale, ' . . h

A M. I'Abbe Cité.—Nevertheless, we once went and weighed our cheese at Mont-
lculates his pro- : e . 4
real, and on some cheeses, instead of 45 lbs., you only found 40 lbs., while on others,

2 weight in a lot :

I must not think S )
rered 10 us. only M. Vaillancourt.—It was not I that weighed that lot; but there must have been
- some irregularity in the weighing by the sellers, and it is this that proves the truth

that were rather over weight, we had to come down to your weight.

rises sometimes I id . me
‘ % ik > : ! g 8 s of ¢ se e are d over, ¢ £
sllers not weigh- f what I said just now: that in some lots of cheese there are some over, and som

A nder-weight.
ories the checse inder \“'“ht

it does not sic M. W. Parent.—1, too, have observed that in some salés there are cheeses that
ach one weichs weighed a pound too much, and they were not albowed for. If we were to weigh five
o]

les are correct, cheeses in each lot, or ton, we should certainly get at a fairer weight, because the
ippens that the buyers generally say, when they make us deduct anything, that the pound is too

times they ave light.

carelessness in M. Firmin Puradis—~1 would remark here that to rectify the scales it is not
onclusion that iecessary for the makers to have certified weights. T think that it would be sufi-
ety formed for cient to have in each factory a hanging-scales (balance suspendue). Such a weighing
fectly uninter machine needs no verification; it is recognized as true everywhere. If both makers

1stice to every and buyers have hanging-scales, there can never be any misunderstandings. The cause
rives at Mont- f the errors we so often meet with in the results of the weighings of cheese by the
it we find, the buyers and sellers is just this: the imperfection of the scales we use. With hanging-

int, and says scales we could avoid all these inconveniences, all these troubles, and to put this sys-
one five hun tem into practice would not cost those interested anything worth speaking of. I

', no fault to think this is a question worthy of investigation.

‘ested man. M. Samuel Chagnon.—In my opinion, Mr. Chairman, a steelyard is by no means

4 necessity. The only thing required is that the makers employ a weigher who
knows how to weigh. I have myself had experience of this. Mr. Vaillancourt said
that in the factories the weighing of cheese was conducted in an uncertain manner,
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and I think he was right, because I found that when I myself weighed the cheese
with the scales that I use every time I weigh it, there was no difference between my
weight and the weight of the cheese when it arrived at Montreal. The great thing,
in my opinion, is to have good weighers, men who devote their whole attention and
care to the work; for there is danger of being deceived in a considerable degree
when carelessly weighing a lot of two or three thousand pounds of cheese. When
one gets to Montreal with such a lot of cheese, and an error against the makers is

found in it, the buyers are naturally supposed to be in fault, while it often is the
weighers to whom the blame should be imputed.

M. Vaillancourt—And it is thus we are accused of cheating. I think that, in
sober earnest, up to to day, we have been very nearly supposed to be regular rob-
bers. I know, of course, that the difference between the weight marked on the
boxes and the weight we arrive at is very often in favour of the buyer. But, gen.
erally, who are they who complain ? They are those who cannot show the weight
they say they have. I do not mean to say it is their fault; but I certainly am not
inclined to admit that it is the fault of the buyers.

I was present at a factory last summer while they were weighing the cheese,
After watching the working of the scales and the way in which the weights were
added up (chiffrait), I remarked: “Do you weigh the milk with these scales ? THow,
with such scales as those, can you do justice to the patrons ?” The maker replied
“ that it was very simple; all the milk was weighed on the same scales, so that no
one could lose by them. If the scales show 2 lbs. of milk short on a lot sent by a
patron, it would do the same, proportionally, on the lots sent by all the other patrons.”

Well, they weighed the cheese with these veryscales! I ask yon, how can they
expect to have the same weight as the buyer makes the cheese weigh? I do not
mean to say that this occurs in every factory; but I know of this case as a fact, and,
at all events, I say positively that there is invariably more or less negligence on the
part of the makers, who do not take sufficient care in weighing their cheese. [
think the use of the hanging-scales would be an excellent thing. I believe it would
be a step in advance and an advantage to every one concerned. In all shops where
scales are used the hanging-scales are always the ones that give the best and surest

result; it is certainly the best form of scale that can be used, but the buyers must
use them as well as the sellers,

M. 8. Chagnon.—I repeat that the hanging-scales are not needed ; good weighers
are the essential. But, exclusive of the errors arising from the weighing, there are
others that must not be attributed to the buyers. For instance, you weigh a cheese
of 70 bs. ; there are exactly 70 lbs, of it, but when it arrives at Montreal, after pass-
ing two days or more on the wharf, on the cars or in the boat, exposed to every
change of temperature, this cheese will have inevitably lost weight, and you must
not be surprised if the buyers will not allow you payment for exactly 70 lbs, If

each cheese in a large lot loses half a pound, it would be rather hard to expect the
dealers to submit to such a loss,
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. ) Dais. — ¢ have obviated this inconvenience. ' me
reighed the cheese M. J C. Chapais.—As to us, we h.w}c )l.Jvmte i hm( onvenience Olm method
rence between my is very simple: we sell our cheese at t 1.0 fac tm),..\u that, if we l'unc 70 lbs., we are
: paid for 70 Ibs.; and more, we are paid according to the weight shown by our

The great thing, A
own weighing.

10le attention ang

nsiderable degree M. U Abbé Coté—M. Chapais might have added tlmt. !)is factory is very far from
of cheese. w,w“ Montreal ; in fact, a hundred miles below Quebec ; and if he has obtained this pri-
nst the makers js vilege for his factory, it is very clear that other makers, much nearer Montreal,
le it often is the might ask for the same thing. When we have goods to sell, it is very certain that

we have a right to demand that the buyer shall accept delivery and pay for them on
the spot where we sell them. When we go and buy goods at any shop, it is not the

I think that, i ‘o . :
tink that, in custom, if we buy for cash, for the shopkeeper to come to our home to be paid ; and

1 be regular rob-
marked on the
uyer. But, gen
thow the weight

we feel that it is quite fair that we require payment to be made at the place where
the goods were sold to us. I see no reason why the same rule should not be applied
in the cheese-trade.

M. Vaillancourt.—Will M, I' Abbé allow me to point out that this is not the prac-
tice in all branches of trade. Take the case of a merchant in a large way of busi-
ness; he gets his goods from, perhaps, Upper Canada, from the Maritime Provinces;
his place of business is at Montreal ; this is the invariable course pursued: when
the goods arrive at Montreal, and only at that moment, the seller draws on the Mont-
real merchant. This is the way in which every branch of wholesale trade is con-
ducted, and I do not see why more should be required from the dealers in butter and
cheese than from any other wholesale merchant. It seems to me that we are exactly
in the same position as other wholesale men.

M. UAbbé Cété.—I1 understand how the dealers in cheese find it to their advan-

certainly am not

iing the cheese
1 weights were
rscales ?  How,
e maker replied
ales, so that no
a lot sent by a
other patrons.’

,, how can they tage to buy and make their payments in this way. Still, I must congratulate M.,
gh? 1 do not Chapais at having succeeded in selling Lis cheese at home; I think it was an excel-

1 a8 a fact, and, lent way of consulting the interests of his patrons as well as his own interest.
tligence on the M. Vaillancourt.—Well, I fancy that Mr. Chapais’ case is exceptional, and that
eir cheese. | it has not been long in existence.

slieve it wonld M. Chapais.—You are wrong, Sir; it is seven years since we instituted the
11 shops where practice.

est and surest Mr. H. W. Walker, who spoke in English, observed that, on account of the

e buyers must numerous causes of mistakes that exist in the different ways of weighing cheese, it is
very difficult for the dealers to satisfy the makers. In many cases, the makers
z00d weighers aceuse a buyer of an alleged loss of weight in their cheese, while they themselves are
ing, there are the cause of the error. e
eigh a cheese A pound of cheese containing 16 oz. of cheese, neither more nor less, it is very
al, after pass- difficult for a buyer to find exactly 16 oz. to the pound, when the cheese has been
' 4 s J . . . " . .
»wed to every frequently weighed in an irregular manner by the H(‘“Ol.\,. and, before its mrl'\:u.l at
d you must the market has necessarily suffered some diminution in weight through the variations
f ta o a1 » ol : in e
y 70 lbs. If of temperature it has been exposed to during its journey. However that may be, I

» expect th think we do not use the best scales for weighing cheese, and there should be a
uniformity in the weighing machine used by both buyers and sellers.



It would be an excellent thing if Mr. Macptier-on, who is a large dealer and a
member of the Chamber of Commerce, would give his opinion on this subject.

M. Vaillancourt.— Mr. Macpherson is a large exporter of cheese; T do not think
he pays for 50 Ibs. when there are only 40 1bs. But, as he has been dealing on a large
scale for manv years, he must be pretty well skilled in the best way of weighing

cheese, of which he exports a very great quantity, and though on a greater scale, his
trade is similar to the trade of our sellers of cheese.

How do you sell your cheese,
Mr. Macpherson ?

Mr. Macpherson—I am like the greater number of buyers, in that I often have
a discrepancy in weights. Benides, cheese is generally a substance susceptible of
diminution in weight, so that, when a large lot of cheese is sent to a great distance
there must, of necessity, be a difference in the weights. The different modes of
weighing do not agree, or, rather, the weights are not uniform ; the weights used in
Montreal for weighing cheese are not the same as those used in England, and this
naturally causes errors to occur in this sort of commerce.

I hold that it is necessary to establish a uniformity of weights in the butter-and-
cheese-trade, and I think, moreover, that the only way to secure a correct, uniform
weight at the warehouses of all the dealers, is to have a regulator.

Mr. Barnard—I think that the word uniform is thoroughly explanatory of M,
Macpherson’s idea: he means to say that we should have a weight, a system of
weighing, that should be the same at the factories and at the warehouses. This
would be the first thing to settle. Then both buyers and sellers must agree upon the
way of fixing the weight according to the exact position of the beam of the scale, so
that, when the beam shows an overplus of a quarter of a pound, this overplus should
be credited to the seller. This, I believe, is done in Ontario. People are satisfied by
allowing a diminution in weight, when it is caused by the length of transit, and the
weight is found by the real inclination of the scales,

Mr. Macpherson.—W e weigh five cheeses—suppose four of them weigh 60} Ibs,
604, or 603 —if there are not 61 lbs., we set down 60 lbs., as we do not reckon frac-
tions of a pound; but, if the fifth cheese is full weight, if the beam is straight or
level, we allow an extra quarter-pound on that cheese.

M. Taché,—Mr. Macpherson does not seem to approve of the usual manner of
weighing, as he lays stress on the exact position of the beam. If this plan is fair it
ought to be accepted by everyone.

Mr. Barnara.—1It is clear that the system of weighing by buyers and sellers is
not the same. Both naturally consult their own interest. That is why I think it
necessary that the dealers and makers should agree on a uniform system of weigh-
ing; the same system to be followed in the factories, and at the warehouses in
Montreal.

Mr. Macpherson.—Is there not already a uniform system of weighing in
Montreal ?

M. Vaillancourt.—There is at Montreal an association of the dealers in butter
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ge dealer and g and cheese, of which I am vice-president. It is with this corporation that I think we
is subject. ought to consult first of all. The president and I have already proposed to discuss
; T do not think this question in the board of directors. I will put the matter before the board as
aling on a large soon as possible, and we may probably arrive at some understanding on the subject

ray of weighing of the method of weighing.
rreater scale, his

The Secretary.—Would you kindly let me know the result of your consultation.
sell your cheese,

M. Vaillancourt.—Oh, certainly; with pleasure.

_ M. N. E. Clément.—Would it not be as well to appoint a delegate from each
it I often have

» susceptible of
| great distance
erent modes of

syndicate, to concert measures with the board of directors of the butter-and-cheese
trade of Montreal. These delegates representing their own interests would be able to
discuss the question to our greatest advantage. I am speaking of a member of each
g ; syndicate, who would represent the interests of his own district. I think the ques-
weights used in :

. tion should be discussed, and that we may derive great good from its adoption.
rland, and this

Mr. Macpherson.—1 think M. Clément’s idea is a good one, but that a’ special
fhe Bitbaiand committee appointed by this meeting would be still better. You might appoint a

eront. dath delegation by a special resolution of this couvention, to consist of men able to give
)¢ 1form L & 3 . . ' ¥
- full information on the subject to the board of trade.

g M. Vaillancourt.—It would be right, in my opinion, to interest in this discussion
wnatory of My,

a system of
) ] > 5 . 8 m
Thi trade of Montreal, and would have a word to say on the subject of weights. The

18 o o ¢

the members of the Chambre de Commerce of Montreal. They represent the general

shouses.
gree upon the
f the scale, so

Chambre de Commerce, in concert with the board of trade in butter and cheese,
might listen to the representations of our committee and thence come to a satisfac-

tory solution of the question. It would be as well then to address the secretary of the
rerplus should - ;

re satisfied by
ansit, and the

Chambre de Commerce of Montreal, naming the day on which our committee would
attend. There is no doubt that that body, composed of all the d.v:nlers in cheese and
of all the principal merchants of Montreal, will be inclined to give us satisfaction,
: when it shall have been invited to give its opinion, after having listened to all the
eigh 60} lbs, information that the delegates of this convention shall have laid before it.
reckon frac. M. Clément.—1 propose that Mr. S. A. Fisher, M. William Parent and Mr. H. W.
8 straight o Walker, form part of this committee.
Mr. Fisher.—1 must tell you that I am not accustomed to this sort of business;
i\l manner of [ have never done business such as the makers do; I have never had to complain of

lan is fair it the buyers, therefore I am by no means competent to act in this affair. But it is my

firm opinion that what we have to do is to appoint a committee to take this subject
nd sellers is into consideration, and to submit its report to this convention either this evening or
hy I think it to-morrow. It would be better, I think, that the resolutions of this committee be
im of weigh- adopted by this convention, rather than that the committee should go to Montreal

arehouses in without the regular approval of the plans that it will have to submit to the members
of the board of dealers in butter and cheese, and to the members of the Chambre de
weighing in Commerce of Montreal. A resolution passed by the cenvention of the Dairymen’s

Association would have much greater inflnence in Mont.cal than if it procecded from
r8 in butter the committee alone. The members of the committee would consequently have
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much more authority, being supported by a former and explicit resolution on the
part of all the members of our convention. But I decline to form part of this delega-
tion on account, as I said before, of my want of practice in this sort of business,

It was proposed and carried, that MM, Veilleux, Fisher, Parent, Walker and
Clément, form a committee to study this question.

Mr. Fisher.—I am petfectly willing to form part of the committee of enquiry
but, once more, I decline to be a member of the delegation. It is understood, I sup-
pose, that the committee is 1o present a resolution this evening or to-morrow.

AFTERNOON SEsSION oF WEDNEsSDAY, DECEMBER 6TH,

1 PROF., JAS, W, ROBERTSON'S LECTURE.
¥

Mr. Barnard.—Mr. Robertson told us that he would have inserted in the report

of our meeting the different tables he exhibited before us. In order to enable those

members of our association who do not understand English to benefit by his lecture,
I hope he will let us have a French translation of it, to be inserted in the report. He

might arrange with M. Chapais to make this translation at once, so that it may be
ready when our report goes to press.!

M. Dallaire, having been requested to give a lecture, replied as follows :—

ApprEsSs OF MoONSIEUR DALLAIRE.

gt Gentlemen :

Most of you, at least, have often heard me speak. To-day, I had no intention of
you, P Y

delivering a lecture.
& You know what is my procedure in my lectures; I try chiefly to diffuse through-
i

out the public the lessons of experience I have gathered from the best farmers I have
met with, and whom I have the most frequently consuited in my tours, From these
numerous lessons I strive to extract such information as shall turn out the most
beneficial to those who take thetrouble to put them into practice.

To-day, I intend to be simply one of the audience. I came hither to learn, for it
is not before a meeting like this that I should dare to speak on agriculture and to
present for your acceptance novel ideas. You will forgive me, then, if I do not speak
at length on the present occasion. Once for all, I am only doing what I think is my
duty ; I am trying to learn something so that I can relate with much pleasure to all our
rural compatriots what I have learnt from the things that have been discussed in this
great convention of the dairy-industry of the province.

! Mr. Robertson not being able to furnish us in time with certain supplementary notes and
the tables that illustrate his lecture, it will be published at the end of the report.—E. C.
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resolution on the I see, this year, with much pleasure a much greater number of farmers present i
art of this delega- at this meeting. And so I am convineed that, with the present organization of the \
» of business, Farmers' ("lubs, the greater part of our compatriots will reckon on the return of the h
ent, Walker and season of agricultural lectures to obtain their shares of the essays that have been ¥

delivered at this meeting ; to obtain their share of the grand ideas, the novel ideas,

nittee of enquiry that have been promulgated in it.

nderstood, I sup- [ will not detain you any longer to-day, but bid you farewell till we meet again.
>-IMOIrrow, We will talk about what has been said here at some future time more or less distant.

M. I'Abbé Chartier.—1 do not intend to make you a speech, only I have a
remark, a suggestion to offer you.

L As we must now find means to make our cows pay for their keep during winter,
perhaps it would not be inopportune to profit by this very numerous assemblage to
pass a resolution in favour of inducing a greater number of farmers to grow such

3 ¢
RE. fodder-crops as are best suited to produce milk in winter.
ed in the report
+ to enable those ResoLurioN TENDING T0 ENcouraGE THE PropucTioN oF GREEN FopnpER-CROPS.

t by his lecture, M. I’Abbé Chartier
the report. He 1

’

seconded by M. Chapais, proposed the following resolution :

That dairying cannot be thoroughly prosperous unless farmers have, besides

that it may be the best pasturage, an abundance of green fodder ;

I 2. That feeding our milch cows during the seven months, or so, that their

llows :— wintering lasts, cannot pay unless they are made to yield plenty of milk ;

3. That this yield of milk can only be made economically by means of sound
green fodder, well preserved, either by ensilage or by other equally profitable
methods.

no intention of The Dairymen’s Association, in its annual convention of 1893, resolves: That the

directors of the Farmers’ Clubs and the Agricultural Societies should encourage by

liffuse through- special prizes in every parish in the country, if possible, the growing of those green
fhrmers I have fodder-crops that succeed best in their respective localities.

3. From these M. Chapais.—It is with pleasure that I profit by this opportunity of making a
out the most few remarks on this subject. The resolution proposed by M. Chartier is a very
important one, as regards the production of fodder for the feeding of cows during

to learn, for it winter.

sulture and to For many years it has been the practice to give prizes for animals; and to make
I do not speak use of the expression of a writer, who has published a remarkable book on agricul-
I think is my ture and dairying, M. Richard, of Cantal, prizes have been given for the effect,
wsure to all our without being given to the cause that has produced the effect. Prizes are offered for

scussed in this cattle, and we forgot to encourage another branch of agriculture, the cultivation of
plants,

In dairying, it is acknowledged that dry fodder such as is generally used in this

ntary notes and country is not what is wanted. We need green fodder—and when I say green

~E. C. fodder, I mean not only the grasses, but also the root crops, which, as you all know,
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cause the cows to yield plenty of milk. In this category are included turnips,
mangels, carrots, maize, and a number of other plants that pay to grow,

It is ovident that it is by entering resolutely on this path by means of the Farm-

ers’ Clubs, that we shall succeed in showing the farmer the usefulness of this system of

cropping; we know by experience the powers of the Farmers’ Clubs by the progress
they have already caused agriculture to make.

If we obtain the support, the encouragement of the Farmers’ Clubs and the agri-
cultural societies, we are certain of succeeding in a fairly short time in the end we
propose to ourselves : the improvement of dairying by the cultivation of the sorts of
fodder best suited to the production of milk in winter,

It is therefore with the greatest pleasure I second M. Chartier's motion, and I
am heartily glad to see that all the members of this meeting seem to approve of it,
and to understand how important it is that this resolution be passed unanimously.

But would it not be well to ask the Council of Agriculture, the proprietors and
patrons of the cheeseries and creameries, to concur with us in pushing the realization

of our object? With this view, i submit to you, as a corollary of M. Chartier’s pro
position, the following resolution :—

SecoNp ResorutioNn 1N FAvour or THE Propucrion or GREEN FoppeEr-('ROPS.

Resolution 2.—The Dairymen’s Association, in addition to the previous resolu-
tion, resolves :

That the Cou. cil of Agriculture, which has the superintendence of the agricul-
tural societies and farmers’ clubs, should be supported and aided by all interested in
the matter, patrons, makers and proprietors of factories, to the full extent of their
power, in the means it has taken, or shall in future take, to increase the production

of the green fodder-crops best adapted to ensure an abundant production of milk both
in winter and summer.

Both resolutions were carried unanimously.

Mr. Barnard.—I am happy, in my quality of secretary of the Council of Agricul-
ture, that the convention has passed these resolutions with unanimity. I know that
the Council is very well inclined to promote all the measures taken by the agri-
cultural societies for the advancement of the interests of agriculture: “ Whoso
desires anything, will find the means to win it.” (Qui veut la fin veut les moyens.)

And the clubs and agricultural societies being under the im mediate direction of
the Council of Agriculture, the Council, as far as possible, establishes a rule of con-
duct for them in the public interest; but, if the public is not prepared to second it,
the Council is naturally less inclined to act. An association like this of ours, like the
Dairymen’s Association, comprising the most authoritative representatives of all
parts of the province, may greatly influence the public mind ; and I think it is an
excellent way of seconding the work of the Council in the promotion of progress, to
pass resolutions of the character of those which have just been unanimously passed.

Mr. Chairm
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LECTURE BY M. L. T. BRODEUR,

Mr. Chairman and Gentlemen :

As you have been addressed this morning by several persons in English, and as
there are among you more people who do not understand that language than people
that do understand it, I hope you will be indulgent to me who am about to address
you in French.

We havo heard several lectures since yesterday; all the lectures scemed to say
that dairying in Quebec has attained to the highest possible degree of progress. This
[ take as a compliment, as an encouragement to all those who are interested in farm-
ing and dairying. There are, however, many other branches from which profit may
be derived, and I propose to submit to you some observations which may be of
service to many among you. Thero are still some backward farmers with us, who
may perhaps derive as much profit from what I am about to say, as from the learned
lectures they have just lisiened to,

[ heard Mr. Macpherson's address this morning; I do not understand English
well, but I felt convinced that, if all the scientific information he gave us was within
the reach of every one, lecturers like me would not be needed to interest you. But,
as [ said, there are always those who have not reached the limit that progress can
attain, and it is for their sakes that [ am going to speak.

In travelling along our roads, you have observed (when you have had time, and
were not too busy about sending your horse along at full trot) that we allow a greut
part of our wealth to he dissipated round our buildings.

We, farmers, have all of us a mine of wealth to be worked.

(I see almost all
those who call themselves farmers asking themselves:

What is he talking about,
when he says that we have, all of us, a mine to be worked ?) This mine, my friends,
is our milch cows. In my opinion, indeed, when I look at the profits that might be
derived from our cow, it seems that she is not generally the source of such profit to
the farmer as she might be. From my own experience, I believe that as things are
at present, dairying does not represent to the farmer more than half the revenue it
ought to yield. I am certain, for my part—for [ am a farmer myself, as much as, and
perhaps more than, any of you—I am certain, I say, that if we calculate the
revenue derived from dairying alone, without including the value of the dung, we can-
not brag of the great profits we derive from our farms. I reckon that of the profits
derived from dairying, one-half only constitutes a revenue for the farmer, the other
half [ apply to the improvement of his land.

You were shown, by very lucid tables, the difference between the value of the
solid and of liquid digestions of cattle. You must have observed that the liquid part
is indisputably much more valuable than the solid part. Now, I ask you, how many
farmers are there who do not allow this lignid part—the urine—to go to waste ?
Ninety-nine out of a hundved do so. This is, however, a matter of great importance,
but, there is no disguising it, we do not appreciate its importance. We cannot hide

e ———
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it from ourselves (though we carefully hide our mixens behind the stables and cow.
sheds, near the roadside ditches, whence the juice often runs off and benefits our
neighbour) ; but we cannot deceive ourselves in this; most farmers do not know

how, or have not the pluck, to take the more simple means to force the land to yield
its full profit.

There is, however, a very easy plan, and many of us already have dung-pits;
others are prudent enough to build a good dung-heap before their cowhouse-door;
but there are few who have foresight enough to make a tank of any kind to contain
the urine. Last fall, I was lecturing at St. Denis, on the Richelieu; I was told that
the people of St. Denis were anxious for information; I found, though, that the St,
Denisians fancied they were no more in need of information than other people; still,
they were very much surprised when I spoke about the way in which they ought to
put to profitable use the dung they were in the habit of leaving at the door of their
cowhouses.

I advised them to take out a board or two at the back of the cowhouse, behind
the cattle, and to place a lad under it while the drainage is going on, 80 as to lead the
urine into one or two places. This is easily done, for there is many an opportunity
in winter. And thus they will have a fine heap of manure in a hollow place before
the cowhouse door. Then,some one should be sent into the cellar to collect the urine
and to scatter it over the mixen once or twice a month. When this has been done,
and it is but a trifling piece of work, and they have come to find the advantage of
managing their manure in this way, instead of leaving it in future under the eaves,
they will begin to calculate how much they must have lost in the past. They will
improve their buildings, if their present ones are not suited to this system. If their
buildings are new, they will make a dung-pit. I am convinced that a man, who has
once tried this plan, will go on with it the next year and ever afterward.

I ask you if everyone of you is not prepared, even if it is only for the encourage-
ment of agriculture, to make these little improvements ? I say, even if it is only for
the encouragement of agriculture, because, even if you do not gain by it personally,
it is g0 easily done, that I am inclined to hope that no one of you will decline to
make a trial of it.

As you see, | am speaking to you about things easily done. Let one of you try
the experiment, and it will appear so easy, that you will soon be imitated by one, two,
three or more farmers, who, in their, turn, giving an example, will induce the
majority of your co-parishioners to follow out the system. If you only make one
slight improvement a yesr, beginning with that I have just pointed out, ie., by
utilising the manure which is mostly wasted in the rear of your cowhouse; in
another year you will make another improvement; if the farmers in every part of
this country would agree to make one improvement every year, in ten years the
province will have undergone a complete transformation,

Mr. Robertson told you that agriculture in this province was making a great
deal of progress ; but can it be said that much nprogress is being made, when one
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sees the majority of farmers ignorant of the more elementary things? I made an
experiment this year; it is not one of much importance, still, I will relate it to you.
[ am, very probably like many of those talkers, who seek to instruct others and do
nothing of the sort; but, at any rate, [ made an experiment, a profitable one, and I
want you to profit by it too.

Last spring, at St. Hugues, where [ farm, was early and rainy; the grass began
to grow fast, and we began, for one reason or other, to get fidgety, to fear that we
should not be ready to sow in good time, that we should be late in sowing our silage
crop. Not that, as I will explain later, there were many people who were suffi-
ciently interested to dread being late in sowing for silage, still there were some.
As for me, I had some maize st.bbles, thoroughly manured, and sown with
clover (ten to twelve pounds an arpent), Vermont and western kinds; this came
away early and abundantly; it was fit to cut by the 10th or 15th June, perhaps
earlier. I wanted to make silage; I cut five arpents of clover, passed it through the
chaff-cutter, and ensiled it. The work was simple enough; I cut it with the mower;
a man got it together; when cut, I carted it to the silo, chaffed it, and put it into the
silo in layers two or three feet deep; of these I put four into the silo, and twenty-
four hours afterwards, I began the same operation anew. As I was afraid I had not
ensiled my clover in the best condition for fermeatation, I added a pail of water (to
each layer ?  Trans.) to prevent its too rapid fermentation. Here is a sample of my
first erop of clover; you can judge by it of the success of my experiment,

This clover I ensiled to a depth of about 7 or 8 feet, 12 feet wide by 7 long.
After four days, I found it was still boiling ; 1 wanted to experiment for my own
satisfaction, and to push the trial to its extremity, so I put six or seven pails of water
on my silage (nothing can be simpler, as you see, for every one has water) ; I trod
it down properly, stopped all the cracks in the frame, and left it to itself.

[ had decided to use the second crop to fill up my silo, s0 I gave some of this
silage to my cows, as much as I could, and when the maize was ready I filled up my
silo with it, after having taken off the straw (about two inches) that I had put on as a
cover. The silage from the first cut of clover enabled me to feed my cows so well
that they gave nearly twice as much milk as they would have given without it

As you know, there are not many here who make ensilage. I am ashamed to
say it, but at St. Hugues there is only one farmer besides myself who makes it ; it is
truly to be lamented, but at St. Hugues, and in all the other parishes of this county,
the importance of ensilage is not understood; I have not yet succeeded in demonstrat-
ing it to my neighbours in a sufficiently clear and precise manner, Still, you see
from the results, which results will be much more clear when I give you the figures
of the yield of my cows, you will see, I say, that I am not deceiving myself in saying
that ensilage is the only way by which dairying can really be made to pay. Aslong
as we persist in only growing hay, and grass for pasture, buying bran for the cows
from the dealers, so long shall we only reap trifling results. Dairying will not

Ao e ooy
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me profitable, except on condition of our producing an abundance of green
fodder-crops to feed our cows on in winter, aye, in summer too.

[ return to my silo.

When [ had finished ensiling my maize, there were two
feet, in depth, of space left. My maize was finished. I went back to my clover ficld,
and mowed the second-cut clover from two to three feet in length ; this may seem to
you an exaggeration, but the piece lay alongside of the road, and all passers-by
might have seen it. I treated the second-cut clover just as I treated the first, I trod
it down in the silo, covered it with sawdust, tramped it properly and left it to itself,
A fortnight afterwards, it was not the time to dry off the cows, as the buyers were
offering 11 cents a pound for our cheese, so I put my cows again on silage. I used
the silage all the winter, and if T had sent all the milk my cows gave to the dairy
school at St. Hyacinthe, I would ask the directors to say if I had succeeded—yes
or no!

At any rate, I can tell you that from the first of last January to the first of this
December, I have sent to the St. Hyacinthe dairvy-school, and to my factory at St.
Hugues, milk, the produce of sixteen cows, to the value of $7.9.70; and I do not
doubt that by the end of the month I shall arrive at $800. Is it not true, then, that

I am right in saying that ensilage is the best, if not the only way, to make dairying
pay?
Now, I must profit by this opportunity to ask Mr. Barnard’s pardon, in that he
found me incredulous when, some years ago, he told me that a cow could make a
return of $25.00 a year. I am still the same man who manifested so much incred-
ulity ; I am not metamorphosed, but I can say that I have metamorphosed my cows,
or rather that they have metamorphosed themselves, since instead of $25 a cow, I find
that $50 is not yet the maximum return a cow can make. And I believe that there
are several men in this meeting who could tell you that, in reality, $50.00 a year is
not a great return from a cow. You will understand that easily enough when I tell
you that I have arrived at the results I have mentioned in spite of having been very
often absent during the year; for many of you know that I am alone in my house,
very completely alone, and so, when I am absent there is no one to look after my
business ; and I am very often absent, as I said just now; polite little invitations are
sent me now and then, and I feel obliged to accept them, though, in truth, these
invitations make me lose a good deal of time, and I am persuaded that I should
arrive at still better results, were I to remain always at home to look after my
business.

I am then convinced, and I say so boldly, that a farmer who has a family and
brings up Mis children with industrious habits, can do no better by them than give
them an agricultural education, to prepare them to thoroughly understand the things
most necessary to the profitable carrying on of the business of dairying.

I was a long time before I could determine if one could live by farming. When
I say live, I mean live independently and at one’s ease, Now, I am satisfied that one
can not only live but also make a fortune by farming as well as by any profession
whatever.
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indance of green [ have done; but I must profit by this opportunity to thank all those present
who seem to feel such a lively interest in the progress of dairying in this province,
e, there were two As for me, I should feel happy if the few experiments I have submitted to your

» my clover field, notice turn out profitable to some of you; for I feel certain that the success you
this may seem to meet with will be the best encouragement you can give to vour people, who do not
id all passers-by accept the demonstrations that are annually placed before them by the agricultural
d the first, I trod lecturers.

id left it to itself

the buyers were REPORT OF THE COMMITTEE FOR THE EXAMINATION OF THE SAMPLES OF SILAGE.
1 silage. I used

ave to the dairy The samples of silage sent to the convention were brought in for examination
succeeded—yes by the meeting.

The committee reported that there were 13 samples; 7 of maize, 3 of Robert-

the first of this son's Mixture (maize, horse-beans, and sunflower heads), and 3 of clover. These
1y factory at St were classified as follows :—

0; and I do not Maize : 1st, No. 4, M. T. L. Brodeur; 2nd, No. 12, M. Belhumeur.,

true, then, that Robertson's Mixture : 1st, No. 9, M. Arsene Gatien; 2nd, M. J. I, Plamondon.

make dairying Clover : 1st, No. 13, M. Frs. Chapdelaine ; 2nd, No. 11, M.L.T. Brodeur; and 3rd,
M. L., T. Brodeur,

don, in that he
could make a Remarks BY MR. FisnER,
01'::1‘::]}”(”'::\‘} In several 4.)f' the samples ~>t'.lho “ Robertson’s A\li‘xturv" I ulm(‘l.'\("vl a lm‘uvit\' of
25 a cow. I find beans. The maize was present in plenty, but very few beans; this is a pity; we
E . ought to alter this, to grow more beans, for, used in silage, beans tend greatly to the
ieve that there : i o : g

50.00 a year is
th when [ tell

production of milk.
Here, is a san nle of maize silage that is not good, it is sour and spoiled, The
P - maize was not mature enough when ensiled, in which state it should be dried before
8 een ve '.\' X

g | ensilement. Here, i another sample which was also ensiled before maturity.
in my house, g

When the plant is sufficiently advanced, it does not need drying ; it can be ensiled
at once ; but when it is cut in the green state, it must, positively, be dried.

Will M. Chapdelaine please to tell us how he made his silage ?

M. Chapdelaine.—1 followed the advice of my friends, of M. ('4té among others,
[ made my silage in July. The spring was rainy, and I saw by the beginning of
July that I should not have maize to fill my silo. I had plenty of pasture, so I
determined to mow my clover, chaff and ensile it, which I did by the middle of July.
[ ensiled the clover, watering it, anc finishing it properly, but how much water I
put to it I do not know. It was properly tramped, five men being employed for
that purpose. I was advised to put boards or six inches of sand on it. so I, at first,
put two boards as a cover.

I opened my silage in November; it had sunk three feet, and about one foot of
the top was spoilt owing, I think, to carelessness; some air must have got in. I put

another cover on, for the first had sunk down, the boards had deflected, and some of
6

ook after my
nvitations are
n truth, these
hat I should
ook after my

a family and
ym than give

d the things

ving.  When
fied that one
y profession



them split. This, I think, was the cause of the injury the upper part of the silage
had suffered.

I did not find that my cows gave me any remarkable yields of milk while on
this silage.

My, Fisher.—What yield did they give before ?

M. Chapdelaine.—I cannot tell exactly. 1 had been giving them clover, and I do
not keep a strict acconnt of what I give the cows,

Mr. Fisher—How many cows had you on this silage ?

M. Chapdelaine.—Fifteen,

Mr. Fisher.—What is the interior measurement of your silo ?

M. Chapdelaine.—Fifteen by twelve feet.

Mpr. Figsher.—And in depth ?

M. Chapdelaine.—The silage was twelve feet in depth before sinking.

My, Fisher.—How many arpents of clover did you mow ?

M. Chapdelaine.—Four.

My, Fisher.—Five men tramped it, you say ?

M. Chapdelaine.—Yes ; I had not much experience in this work, and I thought
five enough. »

Mr. Fisher.—How many pounds of clover seed did you sow to the arpent ?

M. Chapdelaine.—Five pounds,

My, Fisher—How many tons of green clover did you cut to the arpent ?

M. Chapdelaine.—About one ton.

Mpr. Fisher.—Was this the first cut ?

M. Chapdelaine.— It had been mown before in previous years. I had left it down,
and when I mowed it last year the clover was in bloom.

Mpr. Fisher.—Was it all red clover ? Was not there some melilot, or “sweet
clover” among it ?

M. Chapdelaine.—Yes, there was some growing among the clover; but I only
sowed red clover.

Mr. Fisher.—When clover is sown alone, without grass seeds, 5 1bs. an arpent is
not enough, and the melilot grew, probably, because the clover stood too thin on the
ground.

You ought to huve had a ton of clover hay to the arpent if you let it stand till fit.
Clover cut green should yield at least 5 tons to the arpent of green meat. I should
like to know if the melilot makes good silage. If so, it might be cut when young,
for silage, and thus be made useful ; whereas, up to the present time, it has always
been considered as a weed. (1)

(1) M. ’Abbé Choquette, of the Experiment Station, St. Hyacinthe, sends us the following
analysis of M. Chapdelaine’s silage: Ensilage composed of hay, alsike clover and white
melilot: Albuminoids, 2.71; fat, 1.25; fibre, 10.42: carbo-hydrates, 10.36 ; total solids, 22.20;
water, 71.80; total, 100.

Economical value of this silage, $4.04 a ton. An average ton of maize silage is worth
$2.17.—E.C.
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Did you dry this clover before carrying it ?
M. Chapelaine-—No, we carried it at once to the silo.
Mr. Fisher.—And then you chaffed it ?

M. Chapdelaine.—It was put into a heap, and the fermentation began at once. The

dew was on it when carried, and it was damp; I was afraid we were wrong, but it :
was carried in that state.

Quesrtions Pur 10 M. BRODEUR.

M. Philias Veilleur.—Will M., Brodeur be good enough to tell us what quantity of
fodder he gives his cows,

M. Brodeur.—l mixed it at the rate of two-thirds silage with one-third of other
stuff.

As I said just now, my silage was made of half maize, half clover, so that I be-
gan to feed with the maize.

[ generally give three cheese-boxes full of silage to two cows, two large cows, in

the morning, and two boxes at night. I have two sorts of cows; to the common

To this T add about three pounds of bran, and I
prepare the silage for the evening in the morning, and vice versd, so that it is always
ready 12 hours in advance,

sort I give one box at each meal,

In addition, each cow gets a good warm mash night and
morning, and a trifle of chaffed hay at noon. I am very well pleased with this
system of feeding cows.

M. Velleur.—~How many pounds of bran do you give each cow ?

!
M. Brodeur.—About three or four pounds, night and morning, and the two warm i
mashes,

M. Courchesne.—You said you had made silage of the first and second cut of
clover,

Do you recom nend that as a good system for the preservation of the fertility
of the soil ?

M. Brodeur.—Decidedly so; and for the carrying on of the dairy business, too,

[ did not say I put the whole of my second cut into the silo. I mowed what was i
wanted to fill up the silo, and I then reserved about two loads for seed. (1)

A Courchesne.—As regards the conservation of the fertility of the soil, would it ’1
not have been better to have left the second cut on the ground than to carry it off ?

Mr. Barnard.—Bat, if that crop of clover when consumed by your cows gave a
lot of good dung to manure your land with, would the land have been impoverished 2

M. Courchesne.—I do not think you can, even with dung, restore to the land
what you take from it in crops.
ground.

[ hold that the second crop you should leave on the
[ found that by taking off the second crop that the succeeding year I got
100 bundles less. The first year I had 375 bundles, and the next 275.
Mr. Barnard.—Did you manure sufficiently, since you assert that you suffered a
loss of 100 bundles of clover on your crop the following year? {iid)
M. Courcl.esnc.—It was timothy I sowed.

(1) This, I presume, means that about two loads were left to stand for seed.—A. R. J. F.



TR e

3

7

v

£

e

SRR AN

84

.

Mr. Barnard.—We are talking of clover, and you of timothy; they are not the
same by any means.

M. Courchesne.—It was clover and timothy mixed.

Mr. Barnard.—When did you cut it the first timo ?

M. Courchesne.— At the beginning of July I carried off a little of the second cut,

Mpr. Barnard.—You can take your choice of two things; either you lose your
dung by leaving it at the door of your cowhouse, or you carry your second cut of
clover for your cows and take care of the dung they produce from it. If you have
dung enough to restore to the land the fertility you remove from it, your clover
crop of the following year will be as good, and your land none the worse. Spread
the dung, plough in the fall, if the piece is foul, and you will preserve your land in
perfect condition, while extracting from it the maximum of production it is capable
of yielding. If you carry off your second cut of clover to give to three or four extra
cows during winter, you will have, in the following summer, 10 to 15 extra loads of
dung to put on. This dung will have cost you the second crop, which will have fed
three or four cows, and thereby given you a good lot of milk, und therefore of money,
We used formerly to have cows that never paid for their keep, but that is no longer
the case; it is settled that cows must pay for their food, and if formerly $25 was the
maximum of a cow’s production, nowadays, as Mr. Brodeur says, $50 is not too
much to expect, and we may hope to reach $§75. It is clear that to arrive at such a
result, we must grow the best kinds of fodder.

M. Brodeur.—1 must ask Mr. Barnard to pardon my saying that I do not think
I ever boasted before him of being ambitious of making $75 a cow; I do not think |
ever named that sum.

+ Mr. Barnard—Well, my memory for names is bad, but generally I have an
excellent memory for striking things that are said before me at a meeting. You
made a capital speech on that occasion, in which you made a good many remarkable
statements, but to-day you may have forgotten them. Among them, [ remember
well that you said that 8756 might be derivel annually from a cow, and expressel
wour surprise at the progress made when, looking at the past, you remembered $2)
a cow was looked upon as a large return. But, to return to my subject,
ing, just now, that the first thing to do to make as much milk as possible, is for
the farmer to grow as much fodder-crops for silage as he can, and that this he can
not do if he wastes the good clover by using it as manure. If this is done, it will
very often happen that you will be short of fodder in the winter, when you will in-
fallibly regret the crop of clover you left on the land.

If you mow your second crop clover in good season you have a clover that
possesses all its goodness, just equal to the first crop. If you are not caveful, it may
lose its quality, for at that season, when the second crop is ready, it is often raining
and the temperature changeable, so that it takes a great deal of care and foresight to
make the second cut as full of quality as it should be.

M. Courchesne.—1 do not know how things are done here, but I have made this
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experiment at home. I left my second cut on the ground, and at the end of ten
years [ got as much hay as T did the first year. Again, a farmer, coming from Mon-
tanu to settle near us with a few thousands of dollars, bought one of the inferior
farms of the district. He would not keep any stock, but set to work to grow hay on
as large a scale as he could manage. Following this system of leaving the second
crop where it grew every year, he sold hay to a larger amount every season, and the
hay crop he now grows, instead of having diminished from what it was at first, is
actually larger. Instead of a few thousand bundles of hay he used to cut there, he
for the last few years has harvested from 10,000 to 20,000 bundles.
[t seems to me that this is a proof that the system is not ruinoas for the land.

Mr. Barnard.—The principle you affirm, sir, is one that it is most important
should not go before the public without a protest on our part, for what you maintain
is opposed to all the rules that govern good farming. You say that you can make a
meadow produce the same quantity of hay during an unlimited number of years,
without exhausting the land. I will not demonstrate that this is an error theoreti-
cally, but ximply ask you to inquire about it from the farmers of the South shore;
from the Chambly farmers, for instance. I defy you to find one who will not tell
you that, with this system of leaving the second c¢rop on the ground, every year, for
a length of time, he has not so impoverished his land that he can get no more hay
from it now than about one third of what he used to cut formerly. The farms of the
South side of Chambly, especially, are, however, rich, but yon must understand that
land must positively regain, in some way or other, that which it yields up in the
Crops. Now, as a restitution to the land, as manure, I do not say that the hay alone
of the second crop is worth nothing, but it by no means suffices to restore to the soil
all the nitrogen it loses annually. It is only with good manure that this can be
lone; and then it is to be understood, is it not, that you are not serious in saying
you preserve all the fertility of the land by this treatment, without ploughing it
up for fifteen years?

\gain, | can give you the testimony of all those who, from ignorance or careless-
ness, have neglected to put in practice the methods inculcated by agricultural
science, Doubtless, there are different qualities of soil. I dare say your land at St.
Barthtlemy, as M. Brodeur says, is very good, very fertile ; but, believe me, besides
that the treatment you preseribe does not afford you the most satisfactory results as
regards dairying, your farm cannot but suffer by its practice and become poorer and
poorer every year.

Dr. Grignon.—A most interesting discussion, this! It is, indeed, a matter of the
greatest importance, I will say absolutely essential, to know, as regards the dairy
industry, which of these various methods to pursue, for it is always the interests of
dairying that T must talk about. With us, in my county, we grow clover—I always
recommend growing clover. We have farms fit for hay and wheat, but as in our
county we cannot compete with the western provinces, I think we ought to devote
ourselves above all things to the growing of fodder crops. This is what I never
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cease instilling into the minds of my people. In my opinion, it is a positive fact
that the future of the province of Quebec depends upon the successful carrying out
of the dairy business, and we must, therefore, take all possible means to promote it,
putting into it all our efforts, all our energy. With us, as I just said, we sow clover,
and we believe this to be the best way of getting plenty of milk from our
cows. We feed them on it both in winter and summer. I do not think a man who
spends fifty or a hundred dollars in building a silo could make better use of his
money. I do not mean to make you a speech, so I end by exclaiming: May dairying
prosper !
The session closed at 7.30 p.m.

Fourth Session oF THE CoNVENTION, WEDNESDAY, DECEMBER 6TH, 7.30 P.¥

OrFIcIAL OPENING OF THE CONVENTION.

OPENING SPEECH OF THE PrEsipENT, M. L’ABBE MONTMINY.
)

My Lord and Gentlemen :—

Every child of congenital good feelings invariably retains an ardent attachment
to his home. However far he may have wandered from it through the chances of
life, or rather by, the designs of Providence, he is always rejoiced to revisit it, if cir-
cumstances permit of his returning thither., Thus the migratory bird, after having
5 wandered abroad over foreign lands, returns to its nest, and folding its wings under

g the shelter of its paternal tree, seeks the repose his long trans-marine flight has
: rendered so welcome,

I N o~ o

Our great and powerful society, the Provincial Dairymen’s Association, born at
St. Hyacinthe, very weak, very small, eleven years ago, has, like all children, in-
crensed in stature, gained strength, and left its cradle to roam through the world.
It has visited splendid regions, has received the hospitality of great cities, of pros
ﬁ . perous villages, has diffused the benefits of its work over the whole agricultural
population of the country. One by one it has been received at Quebec, Three Rivers,
L'Assomption, Arthabaska, Sorel, Ste. Thérése, and wherever it has been it has done
honor to its natal city, St. Hyacinthe, whither it has to-day returned,
Yes, gentlemen, the child returns to-day to its home, and is sure to receive there
a joyous welcome, for it brings with it good tidings. Like all children, in proportion
to the growth of our association, so has the extent of its field of labor increased.
Trusting the more in its strength as it found its power increasing, it has aimed at
operations of ‘greater and greater usefulness, operations capable of doing good to &
larger number of its clients. And it is for that reason that, during the present year,
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it has succeeded in accomplishing great things, the result of which I am about to
describe to you.

In the first place, I am happy in being able to announce to you that the number
of the members of the association is rapidly increasing, and that this year it has
risen from 600 to 1,000,

This is an excellent augury for the future, and I entertain the hope that, before
long, this number will be doubled. This prediction may seem to you rather bold,
but, if you will consider the great crowd of persons who are interested in the dairy-
industry in this province, you will conclude that I have rather fallen short of than
overestimated a fair measure of anticipation,

You will remember, gentlemen, that last year we were obliged, very reluctantly,
to accept the resignation of our first and able secretary, Monsieur Taché.

We had two reasons for deploring the retirement of this most devoted officer.

First, we knew how great an amount of skill, energy, and industry he had
placed at the service of our association, and, then, we felt that, precisely on account
of the great services he had rendered us, we should have great difficulty in finding a
substitute for him. I must say, though, without wishing to anticipate the future,
and founding my impression on what has taken place this past year, that we have
been fortunate in the selection of our new secretary, M. E. Castel, who succeeds M,
Taché. Formed in the school of the latter, during what I may call a six months’
noviciate, he has shown an aptitude for work, an amount of zeal and devotion which,
slthough practised during but a short time in the service of the association, give
good promise for the future, if, as I do not doubt will be the case, you continue him
in his office.

During the last session of the provincial parliament, the idea was suggested of
holding, at Quebec, a grand Congress of farmers to study the important questions
that concern the immense majority of the population of the country, the farming
class. The idea met with a favourable reception, and the Board of Directors of our
association was honoured with the duty of organizing and managing this congress.
The time for this organization was brief, but, thanks to the efforts of our directors
and officers ; thanks especially to the labour undertaken by MM. Taché, Chapais,
and Castel, acting in concert with M. Gigault, the Asst. Commissioner of agriculture,
and Mr, Barnard, Secretary of the Council of Agriculture, the congress was fully
organized by the appointed time. As to what concerns its success, you will see in
the report of its proceedings, which is now in print, that it fully answerved the pur-
pose it was intended to fulfil. The most practical of its results was to introduce to
our legislature the most eminent agronomes, the most advanced agriculturists, and
the friends of agriculture, of our province. There, they had an opportunity of
exchanging their views, of discussing their ideas, and of harmonising their concep-
tions on the grand principles that govern rural economics, The effect of such a
congress will be long felt in every part of the province.

At the Ste-Thérdse convention, last year, the association passed a resolution
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praying the legislature to make a grant to the Farmers’ Clubs, thus favouring and

setting in order their organisation, Our voices were listened to, and the Law of

Agriculture was modified in accordance with our resolution. The result was that
these useful clubs at present number four hundred in the province.

If we consider that thousands of pounds of grass-seeds, hundreds of throughbred
breeding stock, and a vast number of agricultural implements, such as chaff-cutters
ete., have been purchased this year by these associations, we shall see at once how
great an influence this legislation has exerted in favour of the clubs,

The event most interesting to our society during the present year, is, indubitably.
the opening of our dairy-school.

Long ago, it was felt that this sort thing v. .s an absolute necessity, if we really
desired to impart to our dairy-industry all the upward flight we, in our visions of the
future, hoped it would develop. From the creation of the association, we all had the

idea, and immediately started a school-factory for the partial education of makers
and apprentices who should visit it, in certain methods of manufaciaring dairy-pro-
ducts. That was sufficient in the days we only had some fifty factories in the pro-
vince. But, year by year, as dairying developed itself, as the namber of the factories
increased, as skilled makers became more and more necessary, it was perceived that
this school-factory, in spite of the services it had rendered, was no 'onger sufficient
for the demands made upon it.

Then, in reply to the wishes of every one, the directors of our asscciation set to
work to study a projeet for the creation of a new provincial dairy-school. After
consulting with those who were in a position to aid them with their intelligence
their influence, and their weulth, they succeeded, thanks to the initiative of the cor
poration of the college of St-Hyacinthe, and the good will of the Hon. Commissioner
of Agriculture, seconded by our legislators, who, without distinction of party, felt
the importance of this establishment ; they succeeded, I say, in organising the excel
Jent school now in operation here, for nearly a year already, and which you are
specially invited to visit during your stay at St-Hyacinthe. The staff of our school
consists of a Director-general, Professor Robertson, Dominion Dairy-Commissioner,
a technical director, M. Damien Leclair, who is also teacher of butter-making, a
cheese-maker, Mr, Henry A. Livingston, and a secretary, who is our own secretary,
Monsieur Emile Castel, Besides this staff, attached directly to the school, there may
be mentioned as specialists taking a part in the instruction afforded, the Abbé
Choquette of the Seminary of St-Hyacinthe, M. T. C. Chapais, Dominion asst. com-
missioner of dairying, MM. Coté and Macfarlane, general inspectors of syndicates.

Already 214 pupils have passed through our school, which is certainly a model
establishment of its kind. To support this assertion, 1 will cite the testimony of
an expert in dairying, who travelled through North-America lately, on his visit to
the Chicago Fair.
am speaking of M. R. Lezé, editor of the French paper La Laiterie, and a pro-
fessor at the farm-school at Grignon, a man of great powers of observation. On his
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road hither, M. Lezé visited the dairy-schools of the States, and the Guelph agricul-
tural school, Ontario; so he is in a position to establish a comparison between our
school and those he saw elsewhere.

Here, first of all, is what he says about our provincial dairy-men’s association,

after speaking of the formation in the Dominion of associations of this kind : “One of

the most complete and best organised among these associations, so eminently useful,
is the Dairy-men’s association of the province of Quebee.”

In his paper La Laiterie, where this passage occurs, and in the same number of

21st October last, after having described at length, and cited as an example to France
our organisation of Syndicates, M. Liezé speaks as follows of our dairy-school: *The
school is8 a vast wooden building on the banks of the Yamaska; it is a thoroughly
practical school, for it is a manufacturing dairy, cheesery, and creamery, buying its
milk, selling its manufactures, and consequently realising, in our opinion, the ideal
of practical instruction; for the dairy cannot prosper unless the principles inculcated
are correct; there must be no error, no fault, either in the practical management, or
in the book-keeping, of such an establishment.

Details of the teaching given in the school then follow; after which M. Lezé
continues thus:

“The management of this school was not an easy thing; it had to be entrusted
to a man of clear views, to an organiser, and the committee of the association
selected for the post its secretary. (')

‘He was the very man for the place; ardent in his work, and anxious for its
success. He is assisted by a working director, M. Damien Leclair. In conversation
with them, I was able to appreciate the talent, the skill of both, and I do not doubt
their power to bring their difficult task to a good end.

‘I am happy to say that it is precisely this adequacy, this ardour for work, in
the members and officers of this Quebec Association, that left me with the more
lively impression.

It was with pleasure and profit that I listened to the words of MM. Taché,
Chapais, Fisher, and of many others, but not without some anxicty for the destiny

0t

ur country (France), for I perceived among our young (‘anadian brothers that
enthusiasm for the contests of life that we have no longer, and it was painful to Lear,
as a precursor of our decline, the name of French cheese given to inferior products.”

This extract, gentlemen, is rather long, but I could not resist the temptation of
reading it to you, for it does us honour, and it is only fair towards those who are its
subject, to diffuse a knowledge of it as much as possible by inscribing it in the
journals of our Association. I confess that it is not without legitimate pride that I
read it and communicated its contents to you,

The work of the syndicates of butter and cheese-factories is making pro-
gress. It received a vigorous impulse by the fact that the Hon. Commissioner of

) M R. Lezé is mistaken in the part he assigns to M. Castel in the dairy-school; M. Castel
18 simply the secretary, and has nothing to do with its management.—E. C.
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Agriculture, desirous of seeing these syndicates established everywhere, so that not
one factory in the province shall ultimately remain un-syndicated, has liberally
encouraged the creation of new syndicates by offering pecuniary rewards to those
who get them up. There were fourteen syndicates in operation last year, there are
now twenty-eight. Owing to this increase, another Inspector-General has been
appointed, Mr. Peter Macfarlane not being able to do the work alone. The establish-
ment of the dairy-school having done away with the need of the travelling-school

which'had been previously at work, we made M. Saiil ('6té, who had been a professor
at the suppressed school, the new Inspector-General.

During the past summer, the syndicates were inspected in a most thorough
manner by one of our directors, M. J. C. Chapais, accompanied by M. Coté, the
Inspector-General, and Mr. Livingston, instructor in cheese-making at our dairy-
school. In this inspection, M. Chapais acted in his official charactor of Dominion
Asst. Com. of dairying, and its object was: 1. To inquire into the efficiency of the
syndicates; 2. To try to find means to induce all the factories in the province to
become syndicated ; and, lastly, to find out which of the factories visited would be
likely to supply good samples of cheese and butter for the Chicago Fair.

And, since I have mentioned this fair, I cannot refrain from touching slightly
on the great success our province met with there in its exhibits of cheese and butter,
I do not intend to enter into details, for these are familiar to you all from the reports
in the papers. I will only say that, out of the 100 marks possible in the butter com-
petition, Quebec furnished the exhibit which won the highest number (99) and
that the maker of that butter was the working director of our dairy school, M, J. D.
Leclair.

As to cheese, out of a possible 100 points, the highest number gained was 99},
and several samples from this province, as well as from the other provinces,
attained to these figures.

We thus appeared in the best possible light,’ at that great World’s Fair, as
regards dairy products, and this is a matter of the greatest interest to us, the mem-

bers of the Dairymen’s Association, This success is due to the exertions of men

whose names I mention because they have deserved well of their country, and it is
right that their example should be cited as an encouragement to young people just
starting in dairying. Gratitude is due to MM. Chapais, Robertson, Taché, Foster,
Patten, as well as to all those who have assisted in giving to the Canadian dairy pro-
ducts sent to the Columbian Exhibition such an enviable reputation. This reputation
will gain for our farmers, whose energies are almost entirely devoted to the produc-
tion of butter and cheese, thousands of dollars paid for our goods by those foreign
consumers, to whose ears the gale of publicity shall waft the news of our success,

I will suggest, here, that the new Board of Directors should publish in our next
report a list of the successful competitors from our province at the Chicago Fair. By
this, these names will for ever be respected as belonging to men of skill, industry,
and activity, who have done honour both to themselves and their country.
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And now, gentlemen, if we have a right to rejoice freely at our legitimate
success, to feel proud of our fine dairy-school, to entertain lofty expectations of the
future of our syndicates, we must not forget that we have other duties to fulfil, one
of which is to express our gratitude to those who have helped us.

If our Association is able to accomplish grea’ things, it is due to the liberal aid
it has received from the guardians of the public wealth. Never have our Govern-
ments been deaf to the frequent appeals we have made to them, for they were con-
vinced that we were making good use of the sums they have so freely imparted to
us. And, so, I will conclude by two words addressed to them : The first is, Thanks ;
the second, More. Thanks for past favours; More, for the wants of the future. For
our work is not finished; we must keep on advancing ; and it is for this reason that,
without detaining you any longer, I leave you to the important labours that will
demand all the time at your disposal during the duration of this convention.

Gentlemen, at the Sorel meeting, the members of the Dairymen’s Association
were welcomed by the venerable curé of that parish, who is now seated on this plat-
form. The kindly words he addressed to us at that convention were deeply felt by
all, and we have always preserved a grateful remembrance of them.

The curé of Sorel is now a prince of the church, and, in spite of his numerous
occupations, he has consented to come hither this evening to encourage by his pre-
sence the labours of this convention.

In the name of this meeting, My Lord, I say: Thank you; I dare not say,
Again; because we would not abuse your kindness.

We thank you for your
encouragement.

Your presence, My Lord, is an approval, a stimulant of our
exertions. Condescend, My Lord, to accept the expression of our gratitude; and, in
conclusion, I implore you to bestow upon us such a measure of good advice that we

may follow during the time to come as our guide in our patriotic labours,

SPEECH OF MGR. DECELLES,

Bisaor oF DRUZIPARA.
Gentlemen :

The chief object of my visit was to testify by my presence the lively sympathy
that your flourishing Association inspires me with, and to listen to your able and
interesting discussions.

Here my part ought to end; but I can hardly decline the graceful invitation

your President has made to me to address a few words to you. I accept it, then,

although my incompetence forbids my attacking those subjects that the nature of
your convention seems to indicate. Still, I am at liberty to express publicly my
sympathy with, and my admiration for, your so patriotic work; this must be
enough for me.

And, gentlemen, the expression of such sentiments on the part of a bishop ought
by no means to surprise you. For, in truth, the interests of religion and the welfare of
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the people, of which bishops, from their position, are the guardians, are too intimately
connected with the prosperity of agriculture to allow us to view with an indifferent
eye the marvellous progress for which the farming class is indebted to your grand
Association. This progress is proved in an indisputable manuner by the interesting
report your President has just read to us. '

Allow me to tell you that I extol the more freely this success, becanse it is the
most eloquent justification of the ideas I have put forth, and of the advice I have so
often given to the worthy farmers with whom I have so long been in communication.

As the President has had the kindness to remind you—with too much partiality,
doubtless—I watched most attentively your transactions at Sorel. I beg you to
believe that the constant attendance at your sessions, that you then remarked on my
part, was caused as much by a lively interest in your learned ard practical discus-
sions, as by the duty of testifying my gratitude to the distingnished guests who
honoured my parish by their presence.

And, why not, gentlemen ? There are so many ties that connect me with the
agricultural classes, that if, in the eyes of some people, the ardent love of agriculture
were a defect in the curé of a town or of a bishop, far from blushing at it, I should
glory in such a weakness ; » wenkness of which I can do so little to cure myself,
that, if you will allow me, I will make a small confession, though I must tell you,
before hand, that T am not in the least degree testifying any contrition for what |
have done.

As many of you already know, before I occupied the honourable position of cur
of Sorel, 1 was, for nearly ten years, cure of the lovely, though poor, little purish of
St. Roch de Richelien. Ah, gentlemen, what a pleasure it is to recall these memories
of the happiest years of my life! When I feel the pressure of the heavy barden that
now encumbers my shoulders, I almost feel angry with my venerable bishop for
having called me away from that humble post.

At St. Roch, then, where I used to encourage my parishioners to abandon thci.
old system of farming, after numerous discussions, I hgd the pleasure of seeing a
cheesery built, which perhaps had not been started except for the wish of the people
to be at peace with the parish priest. Root crops, which had hardly been grown at
all, were cultivated to a considerable extent, after experiments, made'with the object
of convicting the curé of holding erroncous ideas (d’idées de l'autre monde), had
demonstrated the vast utility of these crops, for the improvement of the land and the
improved feeding of the cattle.

And lastly, thanks to the obedience one of my parishioners seemed to have
vowed to me, 1 had the nleasure, before I left for Sorel, of seeing the silo introduced
into my parish,

Were I to say, gentlemen, that all these changes were brought about without
opposition, I should exaggerate; for, at St. Roch, as elsewheve, there were deeply
rooted prejudices against the promoters of reforms in agriculture.

With your leave, I will relate a story which, if it be only a repetition of many
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others that vou have already heard, may, perchance, have at least the effect of en-
couraging you to pursue the course on which you have entered.

While I was striving. by advice and example, to make my working people at
St. Roch appreciate the importance of changing the old forms of cropping they
generally followed, a young man, son of an intelligent farmer in the next purish,
came and settled in ours. Assisted by his father, he bought a small farm for $2,100;
he had two horses, three cows and some other cattle. He only owed $800. and as he
felt himself endowed with strength of body and plenty of resolution, as well as with
intellectual capacity, he had no doubt about succeeding.

But his new neighbor was not of the same opinion. This was a good old fellow
who, for 40 years past, had seen the fertility of most of the St. Roch farms depreciat-
ing year by year.

Sir, said he to me, in one of our frequent chats, this young man is nicely taken
in! Poor lad, he thinks he can grow hay on hiﬂ.f:n'm; no doubt he fancies it is the
same soil as his father’s farm is, Ah! it will not be long before.he finds out that he
has bought this inferior, oui-of-condition farm rather too dear.
better than his, and hay won’t grow on it ! Poor lad !

Two years elapsed, gentlemen, during which I heard nothing about our young
friend but this: What an industrious, orderly, systematic fellow this Sausoucy is.
For it is high time to tell you that the lad’s name was Sausoucy, though, as you see,
his name by no means expressed his character. (1)

For, sir, my land is

In the third year of his l'u.rming, as I was reading the report of the inspector of
the Agricultural Scciety, I saw with as much pleasure as astonishment, that Sausoucy
had won the prize for the best meadow in the County of Richelien. In spite of the
prediction of his old neighbour, he had succeeded in growing heavy crops of hay on
land that used only to produce daisies and couch-grass! After three more years, in
each of which he carried off the prize for the best meadow from all the competitors
of the county, Sausoucy, to get back to his family, sold his so-called poor farm, and

profiting by an excellent offer, made a gain of $400 by the sale. Out of the profits of

hie farm he had paid his debts, and had in hand a few hundred dollars of savings.
This is what he had done, thanks to an improved system of farming.

But, gentlemen, you will probably ask me: Did this young man gain all this by
growing hay alone? By no mean® sirs; he kept milch cows; only a few, for his
means were limited, but he kept them well, being convinced that water does
not become converted into milk and butter unless it is accompanied by food
rich in quality and abundant in quantity.” It was with this view that he started, and
it was the chief canse of his success,

I will complete my story by adding a trifling detail. On another occasion,
when I was talking with my good old friend, he remarked : Do you believe this, sir ?
Sausoucy tells me that the butter of his three cows brings in so much a year (I for-
get the exact sum). To this I replied : Of course I believe it, and if you will wait a

(1) Sausoucy==Careless.

"k,
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moment I will prove it to you. You know that I have five or six persons to feed;
that I buy neither milk, butter nor cheese, although my table, as you know, having
now and then done me the honor to dine with me, is always well supplied with these
dishes, and with many others that need a quantity of milk in their preparation.
Now, observe, with my two cows my housekeeper has, during the last nine months,
sold $65 worth of butter, after having supplied the wants of the house. And not
satisfied with having shown him the receipts in my accounts, I made my housekeeper
herself confirm my statement.

And now, said I, do you believe that Sausoucy has not deceived you? Yes, re-
plied he, I must confess that the lad has taught his grandmother to suck eggs (nous en
remontre).

I bring my story to an end, gentlemen, as I do not like to trespass on your
patience. T think I have fully shown that I have a lively interest in the great and
noble cause you support. Yes, I praise and bless your work; and, if I may be
allowed to offer you a piece of advice, I would say : Become, all of you, Sausoucys ?

To do so, you have only to pursue the path this grand Dairymen’s Association is
pointing out to you,

ADDRESS OF MR, ED. A, BARNARD.

Mr. President :—

You will perhaps permit me to make a few remarks with which the presence of
the Bishop of Druzipara among ns has inspired me. I think that, after 23 years of
study and official work, I am well acquainted with the province of Quebec, and it
seems to me that I can affirm, without fear, that, in spite of the progress we have
made in farming, we are still far from having attained to the results we had reason
to hope for; but I also think that, without great self-devotion, without great energy
and perseverance, it is difficult to obtain convincing results, to give the requisite
agricultural education to the rising generation, so that its members shall become

" thoroughly acqueinted with the science of agriculture. But I find my consolation, Mr,
President, in the fact that the great self-devotion,that we need to lead us to the desired
results actually exists, It exists, sir, among those persons who have always taken the
lead when self-levotion was needed, who have preserved our country, who have made it
what it is. I mean the Catholic clergy of our province, the men whose disinterested
labors have done so much for the material-progress, for the prosperity of Quebec. I
mean such men as the Abbé Coté, for instance, who spares neithar his time nor his
labor in encouraging his fellow-citizens to march onwards along the path of progress,
And, sir, it i8 also as well that we should show in our archives that, this evening, a
Prince of the Church has honored us by his presence, and given us, in a most charm-
ing form, advice of the most precious value, advice suited to encourage us greatly.
The fact that a bishop has been present this evening at our deliberations is highly
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fitted to show our youths how much importance they ought to attach to the study of
agricultural science. I spoke just now of self-devotion; it is this that is really re-
quired in conducting a series of addresses like that which is being carried on in all
parts of the province, and without any remnneration, by our agricultural mission-
aries, under the patronage of their lordships the bishops.

It is therefore, once more, a pleasure to know and to have entered in our annals,
that a Bishop of the Province of Quebec has condescended to come hither to con-
verse with us about agriculture. I propose, sir, that we proit by this occasion to
pass resolutions expressing our gratitude to the bishops « ' this province for having
appuinted in each of their respective dioceses an agricultural missioner, who is not
only a missioner of the Gospel, but who devotes all his time and energy to forward
the material prosperity of his fellow-citizens. This, gentlemen, is a pure act of self-
devotion, for, I may mention this for the sake of iliose who do not know it, our
agricultural missioners receive absolutely no remuneration from the government ;
their labors are perfectly disinterested. Was I not right, then, in saying that it is
consoling to see such men in the front ranks of the regiments of progress ?

We have certainly advanced during these latter years, but we are only beginning
to advance. We have still an immense deal to do, and if we all are delighted to
recson upon the Iabors of our apostles of agricu'ture for the future, we must not for-
get to thank the bishops who have been good envugh to give us these apostles.

[ propose, then, this resolution :

That the Dairymen’s Asscciation gratefully prays their Lordships the Bishops
of the Province of Quebec to condescend to accept the respectful expression cf its
lively gratitude for the assistance they have given to the diffusion of agricultural in-
formation by the institution of the agricultural missioners.

The resolution was greeted with great applause.

While the President was reading his address, the Secretary received from the
Hon. the Commissioner of Agriculture, a telegram, which he read to the meeting.

TeuearaM FrRoM THE HoN. Lours BeAuBieN, COMMISSIONER OF A GRICULTURE
AND COLONISATION.

Quebec, December 6th, 1893, 7 p.m.
l. CasTEL, Secretary D. A.

[ should have been very glad had I been able to be present at your meeting
to-day, but the business of the session deprives me of that pleasure. Tell the meet-
ing of the Dairymen’s Association how sorry I am.

[ hope that the success obtained this year by our dairy industry at Chicago,
wuich success is due in great measure to the efforts of your Association, will encourage
you to increased zeal in developing still more this industry, which is the most effect-

ive means of forwarding the rapid progress of our agriculture by rendering it
directly remuncrative.
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I draw the attention of your Association :

To the necessity of completing the organisation of cheesery and creamery-syndi-
cates, 80 as to embrace in them all the factories of the province; to reorganise the
existent syndicates and to form new ones :

Also, to take steps to let the Board of. Trade at Bristol know of the success of
“ Froanch Cheese” at Chicago,

[ wish you every possible success at your meeting.

(Signed) Louis BEAUBIEN,

ADDRESS OF M. G. A, GIGAULT,

AsSISTANT MINISTER OF AGRICULTURE AND COLONISATION,

My Lord, Mr. President, and Gertleinen :—Having had the honour of addressing
you last evening, I thought my task was over, whereat I rejoiced, for it is always
painful to me to speak in public.

Yon invite me, as representing the Hon. Commissioner of Agriculture, whose
absence you regret this evening, to say a few words. M. Beaubien is a practical
tarmer, and would have interested and instructed you; I, alas, can do neither.

I came hither to gain information, to learn what are the wants of farming and
dairying, that I might be in a position to keep the Commissioner au courant of your
operations and decisions.

Last year, at the Ste. Thérése meeting, you protested against a resolution
adopted by the Board of Trade at Bristol, England ; a resolution calculated to injure
the good repute of our cheese.

Subsequent events, especially the success we met with at Chicago, have amply
avenged you on the unjust attack contained in that resolution.

You, the members of the Dairymen’s Association, must congratulate yourselves
on the success that has crowned the labours to which you have devoted so much
attention since the year 1882 ; labours of which Monsieur Taché has been the guiding
gpirit. '

The banquet of last night did honour not only to M. Taché, but also to your
hearts and to the good feelings that animate them.

Your mesting has been highly interesting. The lectures I heard to-day will be
very useful to farmers, It is always beneficial to listen to practical farmers, like M.
Brodeur, whom we always find ready to aid us whenever the advancement of agri-
 § culture is the subject we are engaged in. At Quebec, we often receive accounts of the

lectures given before the clubs by M. Brodeur, and we are ready to receive from him

' another account for lectures or for travelling expenses. He is not the only one at

: ? St. Hyacinthe to devote himself to the service of agriculture and the dairy industry.
1
|
i

I must say, in praise of your district, that you are renowned for the zeal which you
display in the cause of agriculture. The Duponts, Péloquins, Brodeurs, Macdonalds
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and many other farmers of your district, deserve sincere congratulations for the

teamery-syndi- efficient work they have done in promoting the development of dairying and agricul-
reorganise the tare in general. These examples, this devotion, will assuredly have their effect on

the whole province, and will cause others, men useful to the cause of agriculture, to
the success of emerge from the crowd.

It would, however, not be fair to leave you to think that in other districts there
are no devoted men who interest themselves in the progress of farming ; men of the
JEAUBIEN, class there are overywhere, but not so numerous as in your parts.

Yesterday, you had the advantage of listening to Prof. Robertson, an authority
on matters of agriculture. His lecture, doubtless, you found very interesting, and
the advice he gave you will bear good fruit. He explained to you how impossible

DN, it was in this country, without dairying, to arrive at satisfactory results in farming ;
he showed you that cattle were the foundation of the agricultural prosperity of
of addressing the country, on account of the products yielded by them, and the manure they

it is always supplied, that indispensable auxiliary to all good farming.

M. Brodeur spoke to you abouti taking care of manure. This is certainly one of

ulture, whose the most important questions for farmers, for, if the liquid is allowed to run to

8 a practical § waste, the value lost every year amounts to a considerable sum. The advice given

pither. you by M. Brodeur I have seen put in practice by the Ontario farmers, during a visit

farming and I lately paid to a district of that province,

trant of’ your § There, I observed the great attention paid by farmers to the preservation of
dung, especially to the liquid part. With all these good farmers, the dung heaps are

a resolution made carefully ; they are pressed, by the horses and cart wheels, so as to exclude the

ted to injure air and hinder too rapid fermentation. Frequently, they have the nrine scattered
over them, and if they are not under a shed or some kind of roof, they are, at any
rate, made away from the rain-water gutters, and pits or excavations of some sort
are dug to receive the urine.

have amply

@ yourselves Whatever may be their opinion as to the necessity of keeping dung under cover,
ed so much they are all satisfied that every effort must be made to preserve the urine, for the

i the guiding purpose of either scattering it over the mixen, or, after mixing it with water, of
spreading it over the land.

From the last census, it appears that Ontario produced, in 1890, $7,300,000
worth of cheese, and Quebec only $2,400,000 worth; a difference of five million
dollar in round numbers !

This, farthermore, is a difference that does not redound to our honour. We must
get rid of it as soon as possible,

In face of this difference between the production of Ontario and Quebec I am
not surprised ; for it is due to the fact that Ontario farmers grow vegetables, root
crops, and greei fodder to a much greater exter.t than our farmers do. Wherefore, I
congratulate you on the resolution you adopted this afternoon, by which you sug-
gested that it would be well if the agricultural societies would encourage by prizes
the growing of green crops in general. If we were to extend the average of our
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fodder crops, our farmers might increase the number of their cattle, and the produc-
tion of milk ; and thereby put an end to this difference I am speaking of, a difference
certainly not likely to add to our credit.

On almost every farm I visited in Ontario, I saw fields of swedes, carrots, and
other roots, which were used profitably in the production of milk: There were,
among these, fields of four, seven, and even ten acres. At Owen Sound, I had a long
conversation with an extensive breeder. This year he grew seven acres of swedes,
and last year ten acres. On my remarking that these crops required a great deal of
labour. ““ T'rue,” replied he, “ but without labour no success is possible ; this is true in
farming, as it is in every other business.”

From this man I got a good deal of information on his way of growing roots:
“Last year,” he said, “ after carrying the pease, I spread the dung on the piece on
which I meant to grow roots. I ploughed it in with a shallow furrow, and towards
the end of autumn I ploughed again deeper. In spring, I grubbed and harrowed
thoroughly along and across the land, and about June 10th I sowed the swedes after
a second lot of harrowings, 'They yielded from twenty to thirty tons an acre. My
root cellar would not hold my crop, so I was obliged to put the rest into pits
(caveaux) made on purpose.”

In another township, I met a farmer who was paying a large rent for his land,
He had a field of turnips, carrots, and other roots ; like all good farmers in Ontario,
he had a chafi-cutter and a turrip-cutter. The main object and ambition of Ontario
farmers is to grow a great lot of green fodder and roots, so as to be able to feed a
large herd of cattle and produce a great quantity of milk. They see that dairying
is the most profitable branch of farming and that, in most of our counties, farming
cannot pay without it.

Yesterday evening, gentlemen, your convention was honoured by the presence
of a Minister of the Crown, and of a distinguished member of the magistracy. This
evening you are honoured by having with you his Lordship M. Decelles, one of the
clergy, to which body the French-Canadians cannot show too much gratitude for the
immense services it has rendered to their nationality.

We ought not to be surprised, gentlemen, at the active part taken by the clergy
in the promotion of the progress of agriculture in our provinces; for, indeed, every
time there is a good cause seeking support, our clergy, that interests itself so warmly
in our progress, both moral and material, is always ready to lend us its aid.

Almost every class of society seems united in coming to the support of agricul-
ture, and in working for its prosperity. This concurrence of good sentiments is pro-
ducing the most encouraging results.

Why does everyone take an interest in agriculture? It is because it is generally
felt that the interests of agriculture take precedence of every other. When the agri-
culture of a country is not prosperous, it is impossible to look with confidence to the
fature of that country.
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Emigration has, in the past unfortunately, decimated our ranks and greatly
weakened our powers,

For the general interest of the country an end must be put to this emigration,
and a stop be put to the growth of our cities at the expense of the rural districts,
To ensure this, we must strive to develop our agriculture and to increase its
productions.

According to our constitution, the proportion of the deputies of the other pro-
vinces is based on the numbers of the population of the Province of Quebec.
our population decreases, the ratio of the members for the other provinees
increases, and we, the people of Quebec, proportionally lose our influence. If, on
the contrary, by the development of agriculture, by the diffusion of agricultural
information, we succeed in makirg farming prosper, we shall put an end to emigra-
tion, our population will increase, and the ratio of the members from the other
provinces, instead of expanding, will contract. For it is on agriculture that our
fature depends ; it is by that art that our province can acquire a prestige and an
influence which will become known and felt not only at home, but also at Ottawa,
where questions that greatly interest us are discussed.

And thus it happens that no surprise should be felt at the sight of the civil and
religious authorities uniting in forwarding the development of agriculture and the
increase of its products; these things concern our most vital interests.

You must have remarked that in all the addresses you have heard here, the
speaker finished by saying that industry ensured success. And truly, gentlemen,
to bring the work that unites us to a successful end, not only are speeches and advice
needed, but earnest labour impregnated by knowledge and perseverance. This, I am
convinced, will not be wanting, and under the influence of intelligent industry we
shall surely see our farm products increase and our position improved in every
respect.

DistriBuTION OF DIPLOMAS TO THE INSPEOTORS.

The Secretary then proceeded to distribute the diplomas of Inspectors of Cream-
eries and Cheeseries to the following successful candidates : —

Inspectors of Creameries—MM., Carl Zetterman, Quebec; Albert. W. Kimpton,
Piedmont,

Inspectors of Cheeseries.—MM. Germain St. Pierre, Victoriaville; Geo. Boland,
Ste. Ursule, Mark.; Louis Gilbert, St. Ferdinand d’Halifax, Még.; P. A. Robillard,
St. Thomas de Pierreville, Yam.; Elie Bourbeau, I'Ange Gardien, Rouville; J. A.
Plamondon, Powerscourt, Hunt.; Geo. W. Ferguson, Huntingdon, Quu.‘; John W,
Ross, Hawkesbury, Ont.; A. S, Lloyd, Ormstown, Que.; Charles P. Ray, Isle aux
Grues,

The President.—It is with great pleasure that I am about to confer on M. St.

Pierre the diploma of our Association, for he has very justly earned it. He has
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honoared us at the Chicago Iair by winning, by himself and one of the makers of the
syndicate, 994 marks out of the hundred for two lots of cheese. This number of
marks were only won by four lots of cheese from Quebec and five lots from Ontario,

M. St. Pierre deserves the congratulations of the whole province, and as presi-
dent of this society, I offer to him my sincere compliments.

M. St. Pierre—From my heart I thank you, Mr. President, for the honour you
have done me. I had no right to expect it, as I only did my duty, by putting in
practice the lessons I received at our dairy-school.

Mr. Barnard.—Mpr. President, I think it my duty to lay great stress upon the
progress you commented on, when presenting this diploma to one of our compatriots,

A member of our society, who has worked heartily for our good, who is one of
our friends thovgh not known to all of us, called my attention to the marvellous
intellectual capacity of a number of youths who were called together to form a
special committee of inquiry into the plan of paying for milk according to its
richness.

I think it my duty, Mr. President, to lay stress upon this, because it is likely to
encourage those youths who are endowed with aptitudes for the carrying on of
dairying. In this province there is a great number of youths who, we feel sure,
would succeed admirably were they to apply themselves to farming in general, and
to dairying in particular. The fact that one of our compatriots gained at Chicago
that amount of success on which you justly congratulate him, ought to give the
greatest encouragement to our young compatriots, If M. St. Pierre obtained such
success, why should not others do the same? He is not the only one; there are
others who, thanks to industry and application, have also obtained their diplomas,
Let this be an encouragement and example to be followed by our young compatriots!
Let there be next year, and in future years, more who labour to deserve these

diplomas! There are certainly more who cou'd if they would ; it only depends upon
themselves.

The President then proposed that the meeting proceed to the election of the
officers of the Dairymen’s Association.

He requested the meeting to accept his resignation of the office of president of
the Association.

Mr. Barnard.—1 do not know whether I am in order or not; but, with your
leave, Mr. President, I will make myself the mouthpiece of the meeting, and beg you
to accept anew the office of President of our society.

We know that you wero elected against your will, and that only patriotic feel-
ings induced you to accept the post. You represent, in the Dairymen’s Association,
independepce of character, and more than that, energetic worth, and entire devotion
to the cause of agriculture and to the general interests of your compatriots. We
have need of you, Mr. President ; and I call upon all the members present to urge
you to revoke your decision. Moreover, you know that the present Board of Direct-

ors has already recommended its successor to hold our next convention at Beauce.
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e makers of the The Board did this in order to enable the Association to profit by a sight ¢f the work
T'his number of you have carried out at Beauce, in that district, far from markets, and where, in spite
3 from Ontario, W of numerous difficulties, you have, thanks to your energy, succeeded in establishing

e, and as presi- on a sure footing thirty-one cheeseries, which were the first to enter into the syndi-
cates. Would it not be a misfortune, Mr. Curé, that when we visit your place next
the honour you year, we should have to regret that you were no longer our president? I propose,

, by putting in then, that the Presiden’ be earnestly prayed to retain his office for another year.

And if you will allow me to make another suggestion, I would propose that this
tress upon the meeting perform another act of justice. We have, as our vice-president, a man of

ur compatriots, excessive modesty, but an untiring worker, full of devotion to the cause of dairying ;
1, who is one of you know I am speaking of Mr, Fisher. Wherever the progress of dairying has
the marvellous been in question, there you have seen him working with wonderful zeal and devo-
ther to form a tion. When he was a member, and had to represent a great county at the seat of

scording to its Government, he did not look after the interests of that county alone, as some mem-
bers do, but, instead of acting in opposition to the Government, he employed all his
y it is likely to energy, all his time, in the promotion of the interests of the agricultural classes. In

arrying on of our name, he presented to the Government an urgent request for the creation of a
0, we feel sure, department of dairy industry as the experiment farm at Ottawa.,

n general, and " : : . :
8 gt Mr. Fisher is one of those who have done the most for us with the Government,

He has done cverytQing in his power, and especially, he has always shown the
groatest interest in our society ; so much so, that he has become a man we cannot
do without. T propose, then, that he, too, be requested to retain his post.

1ed at Chicago
it to give the
obtained such
me ; there are
A third appointment I would suggest: That M, Castel remain our secretary.

heir diplomas,
This, however, is a perfectly nseless proposition, for I sm sure every one is in its

g compatriots! ‘ + . . :
favour.  When we lost M. Taché last year, the loss was a serious one; bui we must
acknowledge that we could not have found a better successor than M. Castel, who,
with great aitainments, joined to remarkable devotion to his duties, and much energy,
is without doubt the man for us.

deserve these
depends upon

lection of the

During the past year he has shown us that we were not misled in appointing

»f president of him our secretary ; and I greatly desire that he be re-elected secretary for the in-
coming year.

but, with your The President.—I thank you, Mr. Barnard, for your kind expressions. Having

1, and beg you been for many years at the head of a large parish, with much work to do irrespective

of the work of my ministerial office, I thought that the duties of president of the

patriotic feel- Dairymen’s Association were beyond my strength, and that I could not deploy for
's Association, the good of the society the qualities needed for the discharge of the duties of so

ntire devotion important a position. But your kind expressions encourage me, not to resign my
jpatriots.  We post, but to resign myself to yield to your request. (Non pas & résigner, mais & me
resent to urge resigner).

yard of Direct- M. E. Castel thanked Mr. Barnard for his favorable words, and placed himself

ion at Beauce. entively at the ses vice of the association.
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M. Taché.—M. L. P. Barnard begs the cor.vention to appoint ir his place M.
Jos. Derome. 1, seconded by M. Barnard, propose him officially.

The proposal was passed.

M. Taché.—Mr. H. 8. Foster, president of the Dairy Association of the district
of Bedford, has done a great deal for our industry, of which he is an active aud
ardent supporter; I think he ought to be a member of the Board of Directors.

This proposal was passed unanimously.

Mr. Barnard.—There is a man here who ought to be on the Board to represent
his dieiriet, where he has earned an euviable reputation among the farmers. He
has rendered great service to his county and is about to establish a company for the
arection of a large creamery. He is an intelligent farmer, though a most unassum-
ing man; I speak of M. Gabriel Dumont, of the County of Dorchester.

M. Dumont.—Mr. Barnard does me toc much honour in nominating me for this
post. I feel it my duty to say I am not able to fulfil its duties. It seems to me that
there are in our district many men able to discharge the functions of the office
better than I

Mr. Barnard.—M. Dumont must not be judge in his own cause; he is too
modest, and I will prove the charge. Nearly eighteen years ago, the Governmont
sent a certain 'ecturer to Ste. Hénédine, County of Dorchester ; T know what I am
talking about. M. Dumont was not well off then; he had many encumbrances to
pay off; and every one was anxious to see whether or not he would he successful,
The lecturer had given in this parish certain counsels as to the way of drawing from
the iand the greatest possible profit; he had spoken more particularly about the
management of manure. As I said, M. Dumont was at that time a farwer, if not
poor, at least not well off. His farm, like many others, was very much run down,
and some improvement was necessary ; new methods of cultivation were needed if
he was to live by it. M. Dumont was not an incredulous listener to the lecturer;
he understood that the proper use of dung on a farm was the best, nay, the only
means by which the farmer could make his land pay. He tried the new eystem ; he
set to work, he aimed at wasting none of the manure, but to employ profitably the
whole of it. In a few years his farm had increased fifty per cent. in value ; he was
rapidly advancing towards competency ; and, in addition, he had in a great meusure
paid off the weighty debts he had incurred. Thus, he has gone on from success to
success continually; he has paid off all his creditors; he has donbled the value of his
farm; he has acquired an enviable reputation among his fellows, so much so that he
is now bheriff (Préfet) of his county, I think he is indisputably worthy of repre-
senting his district on the Board oi’ Directors of our Association.

The proposition of Mr, Barnard was adopted unanimously,

After these elections, the following officers were appointed :

OFFICERS AND DIRECYORS OF THE DAIRYMEN'S ASSOCIATION FOR 1894,

Honorary President, HoNoraBLE P. B, pE LA Brukrg, St. Hyacinthe,
Honorary Vice-president, M. N. Bernarcnez, M.P.P,, Montmagny.

President,
Vice-presi
Secretary-

Distri
Arthabaska....
Beauce..........
Beauharnois....
Bedford.........
Charlevoix.....
Chicoutimy & !
Iberville.........
Joliette..........
Kamouraska...
Montmagny....
Montveal........

Rimouski.......
St. Frangois.....
St. Hyacinthe..
Terrebonne.....
Trois Riviéres..
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President, As£ T, MonTMINY, St. Georges do Beauce.
Vice-president, M. S. A. Fr-uer, Knowlton.
Secretary-treasurer, M. EmiLe Caster, St. Hyacinthe.

DIRECTORS.
District.

Arthabaska

Beavce....... A

Beauharnois..

Bedford

Charlevoix.........

Chicoutimy & Seguenay .

Iberville

Names.
MM. T. C. CARTIER

Residence.
Kingsey, French Village.
PHILIAS VEILLEUX St. I'rancois, Beauce,
Rosrrt NEss .. Howick.

H.S FosTER......... ALT Knowlton.
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LECTURE BY M. DELLAIRE.
Mr. President and Gentlemen :—

You asked me yesterday to address you. I pretended that I was lazy, as I really
am, now and then. But I know that in agriculture there is always a way to say
something or othe", even if that something is not quite new, and so I willingly yiald
to your request. I heard some very remarkable lectures yesterday, and I observed
with pleasure how much importance was attached to the care of dung, of manures.
But there is one thing I do not hear spoken of so frequently as it ought to be; the
way of deriving profit from the manuring of a piece of land.

To expend the dung is not all—to expend it well, in good season, which is another
question and sometimes difficult ; then it is of importance to make the good effects
of a manuring last as long as possible, whether it be manuring with farmyard
dung or with artificial manure, phosophates or superphosophates.
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When one has taken the pains to thoroughly prepare a piece of land, it seems
to me that we should try, by a good system of rotation, to postpone the necessity of
manuring that piece again for as long a time as possible. No doubt it would be
highly desirable to manure it again frequently; but every one knows that there is
not always manure to spare. There are very few farmers who can say: I have too
much dung; and there are not many who can say : I have enough.

I have travelled over almost the whole of the Province of Quebec, and this has
enabled me to visit nearly all my compatriots, and to speak to them ; well, no one
has yet told me that he has too much dung; our farmers generally never have
enough.

The question then is : How to make the good effects of manure last as long as
possible ; and to succeed in this, it is simply necessary to pursue a good course of
cropping ; to know how to make the crops follow one another, so that one shall pre-
pare the land for its successor, and that each shall yield to the farmer all that the
soil can produce without being exhausted. This is most important, because it is by
improving, by enriching the soil, that the farmer enriches himself; and it is by im-
poverishing the soil that the farmer ruins himself. Daily experience proves this,

I will try then, gentlemen, to tell you, if you please, what a good system of
cropping is ; this system I can only present to you in a general way ; and, neces-
sarily, presented in that way, it will suit all those that hear me. For we do not all
cultivate the same quality of land; and besides, the different regions you inhabit
require modifications in the system of cropping, on account of the climateric vari-
ations of each. All these details will, I trust, lead many of you to make objections,
to ask questions on the statements I shall make. You see at once my aim. I want
to provoke discussion. And thatis why I hope that, if every one present will concur,
we shall perhaps derive some profit from this conversation.

I said that I wish to propose to you a good system of cropping ; this system is
more espeeially suited to those whose farms are more or less worn out, that need
improvement ; worn out farms are not scarce in this country.

I offer this system specially to that farmer who has not much dung at his dis-
posal, and who wishes to at once improve his land and increase his herd. I will
take, as an example, a rotation, or course of cropping, of seven or eight years, and
point out, in a general way, the varieties of grain or fodder-crops you ought to grow
on your farm in each year of the rotation.

I advise you to grow on a turned up meadow' : First year, root-crops to pulverize
the land : second year, a grain crop, barley for chojce, because it requires less nitrogen,
and clover seed ; third year, clover crop; fourth year, grain with clover and timothy
seed ; fifth year, clover and timothy hay; sixth and seventh years, timothy hay ;
eighth year, pasture.

I say then, in the first year, you must grow those crops that want plenty of
nitrogen, because the land that year will contain the greatest quantity of it, for good

'This means, I suppose, the first crop after grass.—T'rans.
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f land, it seems dung itself contains a notable proportion of that element. Now, among the plants
the necessity of that require the greatest amount of nitrogen are vegetables and the leguminous
t it would be crops (pod bearers) ; consequently this process agrees with the state of the land.
s that there is I have, gentlemen, seen with ‘these eyes what is going on in the province of
ay: I have too Quebec; and it is that causes me to greatly admire what was said yesterday and the
day before in the differcnt lectures on the cultivation of roots and leguminous crops.
s, and this has [ highly approved of the statement that these crops are not common enough in
: well, no one this province, and this there is no doubt about. People want to carry on dairying.
y never have Well, this must be begun by growing plants that contain plenty of water, like the

roots and legumens.

ast as long as If the first year youm cannot put as much land into roots as you would like, on
good course of account of the labor required, sow the rest of the piece with pease, beans, ete., with
one shall pre- what remains of the dung. By legumens T mean, for instance, pease ; and i’ you do
or all that the not like to grow pease alone, sow pease and oats, but always a legumen. Then you
cause it is by will get your green fodder, of which so much was said, most seasonably, yesterday.
nd it is by im- [ say seasonably, for without green fodder I do not think dairying can be prosecuted

y proves this, very successfully. I have visited many parishes where the farmers seem to have
ood system of tried to succeed in dairying, but, in spite of their efforts, have not done very well.
*; and, neces- The question then naturally occurs: How do other parishes manage to make dairy-
we do not all ing pay ; how can such important returns be obtained as, for instance, at La Baie du

you inhabit Febvre and elsewhere ? How can they succeed, then, in selling cheese to the value
ateric vari- of sixty odd thousands of dollars ? Common sense replies: Because in those places
materic vari ) I
ke objections, they do not depend upon pasture alone. “If they have no pasture,” do you usk,
im. I want “how do they manage ?’ They use green fodder. For, indeed, pasture is not the
» will concur, chief thing that concerns the farmer. I have remarked in my tours the more pros-
perous the dairy the less the extent of pasture. Pasture diminishes in proportion to
\is system is the progress of dairying in a parish. This, though it seems strange, is true. Yester-

at, that need day I heard with pleasure one of the tenants of the Quebec Seminary say that this
year he had kept 50 cows on nine acres of pasture. To do this, he did not reckon

ng at his dis- only on the dry fodder he had, or on his hay ; he reckoned on his green fodder. By
herd. will growing green crops he was sure his pasture would be large enough. The first year,

it years, and then, let us sow roots and green fodder, with manure. The second year, dung again,
ght to grow with either wheat, oats or barley, the latter for choice; either of the other cereals

would do well, but T prefer barley, because it requires less nitrogen than any other
' to pulverize grain crop.  With the barley plenty of clover should be sown. Clover is, as you
)88 nitrogen, know, a legumen, i.e., a pod-bearing plant, like pease, beans and many other plants
and timothy you grow without knowing that these are legumens. Clover is a legumen that re-
nothy hay ; quires much nitrogen ; therefore, sow it with plants that do not require a great deal

of that element.

it plenty of Daily experience tells us that clover does well when sown with barley, and
‘it. for ,H;”Ud all farmers hold this opinion.

Said Mr, Chapais to me one day : you all know him for one who has devoted
himself for many years to our agriculture, and who is well versed in all the progress
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of practical and scientific farming : “Tell me, you who have gone over the
Province of Quebec, what would give you the best idea of the state of the agri.
cultural progress of a parish ; tell me what would be the first thing on which you
would found an opinion as to the point at which the agriculture of a place had ar-
rived ? A lecturer does not come to a parish without enquiry, without questioning
some persons ; he must suit his address to the point of view of his audience. A
lecture may suit one place and not suit another; here you will succeed, there you
will be shown the door. Tell me, then, what would be your guide in giving a lec-
ture that should suit the standpoint of your audience ?”

*“ Well,” replied I, “ as to my opinion, the best symptom of agricultural progress,
the symptom I look for on arriving in a place, is the clover crop.” Fifteen pounds
may be sown to the arpent, and even more; it is according to the number of pounds
of clover to the arpent in such and such a parish that 1 judge of the state of agri-
culture therein arrived at. Were I asked to judge of the progress made in agricul
ture in this province, I should take that as & basis and ask how many pounds of
clover they sowed to the arpent there. Had I to classify each parish according to
its merits as to farming, I should make that my basis. I should take a scale of
marks, of which the maximum should be 15 ; a mark for each pound of clover to the
arpent. If you sow an average of four pounds of clover to the arpent you would get
four marks ; if eight pounds, eight marks; if fifteen pounds, I should give you the
maximum of points.” Once more: it is on this that I should form my judgment on
the progress of agriculture in this province. This may seem strange to you, but it
is pretty exact; [ ask you to give your opinion as to its correctness according to

" your experience about the matter. You arrive at a place, and you want to find out

how to set about getting your lecture listened to. Just try to learn how far growing
clover is practised. I have seon many farmers ruin themselves by buying things
they could do without, but, as Dr. Grignon said yesterday, I never yet saw the
farmer who ruined himself by his purchases of clover seed, and I have already had
some experience in this matter. Yes, gentlemen, plenty of clover seed ! You will
perhaps say : That is easy enough to say in a lecture, but when it has to be bought,
it costs a lot. People often say : How dear clover seed is !

I know it costs, but it is worth something, too. To him who tells me it costs
too much,” I answer: ‘‘ Avoid debt.” This is my answer. Yes, dread debt more
than fires, Fires may burn down your house; it may destroy your barn, your
fences ; but it will go no further. Debt may destroy everything, house, barn, farm;
it. may sweep off the whole. Unfortunately, this is not sufficiently attended to. I
do not say that we should never contract debts; things there are for which we may
legitimately incur debt; but prudence must govern us. Neither do I say that we
must never light a fire; it is sometimes not without its use; but beware of debt.
Still, when clover is concerned, I say, incur debt, if necessary. Does anyone say:
I should like to buy clover seed, but I have no money ? T answer: buy on credit,
my friend. When one veally wants to buy a thing, one can always manage to get it.

Now, I hold
[ prefer a pc
that do not i
it is not sow

To retur
sow barley ai
it is my way.,

The sam
to the piece.
where, and if
convenience
grass is alwa
It would be q
grass. Thus,
grow away fa
cattle would d
pasture it.

The third
clover have be
lost its fertilit;
large crop of b
without exhau
if required. B
worth the troy
profitable, and
stance, two, th
pounds are ge
then, will be w
The fifth year (
one, two, three
rich it may be,
farmer, say yes
down too long :
farms that have
weeds of all kin

Then, gent
about the best v
cannot be neces
begins to give o
years, accordin;
from the Baie d
spring ? I repl



107

yone over the Now, I hold that it is wiser to buy a pound of seed on credit than a yard of ribbon.
te of the agri. [ prefer a pound of clover seed to many things one does not grudge to oneself and
on which you that do not improve one’s farm. Plenty of clover seed, then! Generally speaking,
place had ar. it is not sown thick enough.

ut questioning To return to what I was saying, if you have not plenty of dung the second year,
audience. A sow barley and clover. You will say that T often go over the same ground. Idoso;

eed, there you it is my way.
e .
n giving a lec The same year you should have a fine crop of barley. Do not let your cattle on

to the piece. Yes, you will say that is all very fine; but the stock must feed some-

tural progress, where, and if there is no grass elsewhere, what is to be done? Ah, there is the in-
fifteen pounds convenience of not growing enough green fodder. There is always a scarcity;
1ber of pounds grass is always needed, and one cannot effect the least improvement on one’s farm.

state of agri- It would be quite a different thing if there were green fodder enough to replace the
wde in agricul- grass. Thus, the second year, barley; harvest it and shut the gate. The clover will
any pounds of grow away famously. Let it grow. You will say: But it is a pity to waste it; the

according to cattle would do so well on it! But, I repeat, shut the gate ; this is not the season to
e a scale of pasture it.
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The third year arrives. In the fall of the third year, after one or two crops of
clover have been cut, plough it up. You will then have a piece of land that has not
lost its fertility ; that has yielded," first year, a good crop of roots; second year, a
large crop of barley ; and the third year, an abundant crop of clover; and all this
without exhaustion, for this piece will be in a position to give a good crop of wheat,
if requivred. But if it is found, as many farmers tell me, that growing wheat is not
worth the trouble it costs, sow something else; sow any other grain that seems
profitable, and clover with it, but not so thick, and timothy. White clover, for in-
stance, two, three or four pounds to the arpent, as the soil may require, but two
pounds are generally enough; experience will be your guide. The fourth year,
then, will be wheat, or some other grain. Then, the piece will be left in grass.
The fifth year (first in grass), there will be clover, and the subsequent years, timothy,
one, two, three or four years, according to the richness of the soil; but, however
rich it may be, do not keep it in meadow too long. I heard Mr. Brodeur, a practical
me ‘it costs farmer, say yesterday: Leave your land in meadow, if you will, but if you leave it
1 debt more down too long you will ruin it ; and I repeat it, you will ruin the land. I have seen

barn, your farms that have been left too long in meadow covered with herbe @ cheval and other
barn, farm; weeds of all kinds.
ended to. I Then, gentlemen, in meadow tor two, three or four years, but no longer ; that is
rich we may about the best way of keeping the land in good heart. “But, it will be said, “it

ay that we cannot be necessary to lose one or two years of pasture. I prefer, when the meadow
are of debt. begins to give out, to leave the grass down as pasture for two or three successive
nyone say : years, according to its quality. Pasturing does not injure the land.” A farmer
r on credit, from the Baie des Chalenrs asked me once: Is it better to plough in the fall or in

ge to get it spring ? I replied : In general, plough in the fall. To which he replied: But do
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you not make a distinction between ploughing stubbles and grass ? I do not, said I,
because I never plough stubbles. He found that curious. I added: If you plough
stubbles you are going to sow grain after grain, and that is not good farming; it
will rain the land.’ Ave there no exceptions to this rule ? said he. Yes, but in
general do not plough the stubbles. Never sow grain after grain, unless your land
happens to be of very superior quality, indeed.

Never, then, leave your land too long in meadow; for timothy is not a
leguminous plant like clover, that is, an ameliorating plant, it is a grass, like the
cereals, and therefore an exhausting plant. Once more, a couple of years is long
enough ; otherwise your farm will not yield you annually all it is capable of produc-
ing. But, you will say, it is left {>wn in grass to rest the land! True, pasture is
doubtless a good thing, but the land has no more need of rest than man has. In
farming, the man who takes too much rest is not a good farmer ; a piece of land that
rests too long no doubt profits by it, but does its owner profit as much ? The point
is to know, nowadays, that land can produce crops every year without - exhaustion,
without needing rest. And I say that, to leave land down in meadow for five or six
years, under the pretext that it is to let it rest, is to lose a great part of the profit it
could yield us, and even that it is the way to ruin it.

Lately I was listening to two farmers. One of them said : Dairying is a good
thing. Since I began it [ have made more money than ever; it pays well. The
other said: I do not agree with you. I have tried it, and I do not find it pay. I
have tried it in all manner of ways, and I tell you frankly I am not in favor of dairy-
ing. Then, I asked him, why ? And I found that he had three little half-starved
cows, two that had nothing to eat, and the third was nearly dead of hunger. And
that was what this man called dairying ! These cows were in a pasture from one
end of the season to the other. Aye and in the self-same pasture, too!

I say that, generally, a maadow should not be left down in pasture. To leave a
meadow in pasture ought, in my opinion, to be done as carefully as if it were to be
sown with wheat. When we talk about leaving a meadow in pasture, it usually
means to make an enclosure in which cows are put for a whole summer, and the
following summer, too, whether there is any grass or not. This system is, in my
opinion absolutely worthless, and should be abolished as soon as possible ; the sooner,
the better,

Pastrring an old meadow for two years, if it seems good enough, is long enough,
I think. In some exceptional places it may be extended to three years; but in mast
cases two will be enough. The meadow is then broken up, and the rotation recom-
mences.

What should be done on a broken-up pasture the first year, is a debated point, a
point that the Farmers’ Club have to discuss. Some say grain the first year; the
next, roots or legumens (pulse). Others say that grain may be sown the first year.
but that it is better to take at once a crop of roots or pulse. 1 leave the question
with you to give your opinion either at once or when I have finished my address.
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do not, said I, What, then, should be sown the first year? From what I have seen, and from
If you plough the experience of a great number of farmers whom I have consulted, I say that roots
d farming ; it ghould be sown at once,
Yes, but in It is right to sow roots when possible, but I know it cannot always be done, for
less your land all sorts of land are not adapted to growing roots. Now, if roots cannot be sown, pulse
an ; pease, a meslin of pease and oats (*); this will prepare the land, and the next year
sthy is not a roots may be sown, if it can be done on the land in question. It is a problem the
grass, like the solution of which depends upon several circumstances; but, when possible, roots
years is long should be sown the first year, That is my own system. I know it will not suit
able of produc- everyone, for what suits Jack may not suit Tom. Still; I am sure it is a system that
ue, pasture is is suited to the generality of farmers in Ontario and Quebec, for the cultivation of

man has, In the root-crop will admit of the clearing and pulverizing of the land at the opening
se of land that of the rotation,

% Tka : - . . . . . .
? The point You see that this method of cropping is not exhausting, not too hard upon the
t - exhaustion, soil. The first consideration is not to weary the land, and, while asking it to pro-

for five or six duce plentifully, to improve the soil. The second is to overcome the weeds. If you
if the profit it only knew, my friends, to what a pitch the cultivation of weeds has arrived in the
Province of Quebec! Start from Pontiac and travel down to the Baie des Chaleurs,

g is a good traversing by this route the greatest length of our province, and you will be con.
s well. The vinced that the cultivation of weeds is pretty well advanced! There are lots of
ind it pay. I them! Everywhere you will be told that it is the fault of the dealers who send out
avor of dairy- the weed-seeds with the seeds of clover and timothy. This may sometimes be the
y half-starved case, but I can tell you that with a proper system of cropping, you need grow no
uunger. And weeds, If such a quantity of weeds come in your crops, the chief reason is that you

ire from one too often sow grain after grain. It depends on your having sown, year after year, for
10, 12, or even 15 years, always. the same sort of grain, instead of making an annual

To leave a change. These weeds, which cover, this year, almost the tenth part of your field,
it were to be will, next year, cover twice as much of it, and in five or six years your field will be
e, it usually literally overspread by them But my system of cropping makes the succession of
ner, and the crops act 80 as to clean the land.
em is, in my In some parishes one sees more weeds than in others; that depends upon the
the soone rotation of crops not being properly followed out. Plenty of clover is bought, but
this is again an occasion of adding weeds by leaving the land too long in meadow ;
ong enough, thus the fields end by being completely covered by weeds.
butin most By adopting this system I have described, farmers will enrich themselves and
ation recom- their land at the same time. They will enrich their land by making implacable war

m the weeds. There are so many weeds that inveterate war must really be waged
ed point, a against them. So many parishes are liter. lly infested with them that it is high time

t year the they were put a stop to.
e first year.

he question

(") As usual, the original has gaudriole, which means an obscene song. The word should
be goudriole, though whether that is French or not do I not know, but it sounds like an archaism.
address. The Chambly name for the mixed crop is gabourage.—A. R. J. F.
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I conclude my reflections, gentlemen, at this point. I should have been glad to
raise a discussion on many of the subjects I have treated. You may wish, perhaps,
to take up some of the opinions I have advanced as matter for inquiry; that was the
object I had in view. It was for the purpose of provoking discussion that I insisted
before you on all the points I brought forward.

LOSS OF FATTY MATTER IN THE MANUFACTURE OF CANADIAN CHEESE
(By Hexry A. Livinesron, of the Dairy School, St. Hyacinthe.)

So many cheese-makers complain of the losses of fatty matter experienced at this
time of year, that I have taken this as a subject for my lecture.

This autumnal loss of fat is not a novelty. Do not forget that I am speaking of
the Canadian process of making when I say that there is always a loss of fat in the
manufacture of cheese; bui in summer there are rarely complaints of this loss, for
two reasons: (1) The milk being less rich in fat than in the fall, the loss is not
great ; (2) the loss more easily escapes the makers’ notice, because, being kept in a
state of fusion by the high temperature, it runs off with the whey. On the contrary,
when cold weather comes, the fat coagulates as the cheese leaves the mould (& la
sortie du moule), and the loss is strikingly evident. The loss, too, appears greater in
autumn than in summer, on account of the greater proportion of fat in the milk at
that season. Observe that I do not say that the loss is proportionate to the quantity
of fat; I only say that it appears to be greater.

No doubt there are makers who lose too much fat; but it seems to me that those
who lose too much in autumn also lose too much in summer, although they do not
perceive it. This is the reason why | lay before you the results, not only of my own
experience, but of the experience of other makers on this subject, assuring you be-
forehand that I shall quote no opinions that are not founded on scientific data, I
shall not speak of the causes of that loss of fat that you find round the cheeses both
during and after the pressing. There are other causes of loss of fat ; a good deal, for
instance, is lost in the whey, if the heating up is carried above 100°; but this loss,
which is easily discovered by the Babcock, escapes the eye, because the fat, liquified
at the above heat, runs off with the whey.

If, when the whey is run off, the curd is not in a proper condition, i.e., if itis
still soft and charged with whey, there will infallibly be a loss of fat.

This loss is explained by the fact that the whey remaining in the curd develops
too great an amount of acidity. Now, the acid has a peculiar effect on fat, which
effect is usually expressed by the phrase, “ The acid eats up the fat.” The fat is
loosened, deglutinated by the acid, and as at this point in the making of cheese the
curd is in lumps the fat finds itself enclosed in the interstices of the curd, snd re-
mains there until it is ground. During the operation part of the fat escapes and the
surplus leaves the cheese during the pressing.

Some experts explain this loss in another way, by saying that the fat is not
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really detached and isolated in the interstices of the curd, but that, under the action
of the acid (of the acids, rather, for after the development of the lactic acid other
acids are developed), the condition of the curd changes, becomes bad, its texture is
Jestroyed or weakened to such a degree that it cannot resist the action of the press
and at the same time retain the fat.

wve been glad to
wish, perhaps,
7; that was the
1 that I insisted

This latter explanation seems to me more reasonable, and decidedly more
scientific than the former.

[AN CHEESE Again, there will be an additional loss of fat if the curd is ground at too high a
2.) temperature—above 92°. At such a temperature the curd, and consequently the fat
it encloses, whether or not incorporated with it, are too hot. Every one knows that
the hotter butter is the more easily it parts with its form and runs off, whether it be
on a plate, in the curd, or even, as is often seen in very hot weather, in the cheese
itself. Another trouble in grinding curd above 92° (1 prefer 90° myself) is that the
mill does not cut it well ; the curd when too hot is not firm enough, and instead of

wrienced at this

ym speaking of
s of fat in the

f this loss, for ) T ; i . o
being cut it is torn apart, and this, too, puts its texture into a bad condition, If to

this be added the influence of the too great heat, which softens the curd, the loss of
fat in such cases will be easily appreciated.

he loss is not
eing kept in a
| the contrary,
y mould (& la
ars greater in
in the milk at
» the quantity

A third cause of the loss of fat is bad milk. 7'he patrons of cheeseries are re-
quested to bear in mind that badly cared for milk occasions a loss of yield. 1 believe
that with bad milk the loss occurs more particularly in the whey. It is, however,
acknowledged that with gassy milk (not aerated or incompletely aerated) so good a
curd cannot be made as with well aerated milk, In that case, too, the texture is
in fault, and perhaps the same kind of texture that I spoke of above is presented
10 us.

me that those

h they do not : . ; ; e
ly of my own This being admitted, it seems to me easy to allow that if, in the vat, the curd

" n i ” 3 ate . 98° whe s o areless
uring you be- Whl.” in lumps ” is heated up‘tn more thu.n 8°, \\hglhel‘ from carelessness or from
Atific data. I a wish to hasten the fermentation, there will be a loss of fat.

A loss will oceur again if the curd is left too long in the vat before grinding, or
without salting, To this I will return presently.

 cheeses both
good deal, for

but this loss, Now, do you ask: How can these losses of fat be prevented? I reply that in
fat, liquified dairying, as in medicine, there are certain cases, certain facts, the causes of which
@y

are well known, but for the cure of which no remedy or infallible preventive has, up

. e, ifitis to the present time, been discovered.

Nevertheless, I can tell you of some precautions to be observed.

wrd develops ‘ Before drawing oft the whey, see that your curd is invariably firm, and not only
\ fat, which firm, but in good condition, all the pieces of curd distinct from each other and

The fat is shining. In summer, with milk too advanced, as it often is, the curd is frequently
Eidbisose the submitted to an effective stirring, to prevent too much acidity, and the cheese is often

urd, and re- too dry on account of this stirring. The remedy itself is an evil. In both cases
ypes and the Flu-rv will be a loss of fat. But in the fall, as the milk is never too advanced, there

18 not the same trouble to dread, so it is easy for the makers to follow the advice I
1e fat is not have just given,
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. When heating up the vat to keep up the temperature of “ the lumps,” take care not
to exceed 98° (I prefer 95°; at that degree the lactic fermentation is developed as
freely as at 98°),

Lastly, when your curd is ready for grinding, take care that it is not over 92°,
I do not think I need revert to the fault of keeping the curd too long before grinding
and sulting, for I am aware that the majority of makers grind and salt soon enough,
or, rather, too soon. There are some, however, who delay these operations from
fear of having a * heaving ” cheese. These have some reasons in their favor ; for a
better cheese may be made by salting a little too late than by salting too soon. Still,
they maust not forget than in making cheese there is a point of time when the salt
must be added. If the curd remains in the vat after that time there will be a loss,
and the longer the delay the greater will be the loss.

There is much truth in what an American maker once said to me : * The longer
the curd remains in the vat the less yield of cheese will there be.” But, as prudence
is the most desirable quality in a maker, I can only say to those who are prudent:
Be always prudent !

Mpr. Barnard.—1 do not want to deliver a lecture. I only want, in the name of
the association, to thank the lecturer for his address. I am glad to deciare formally
that we possess, in Mr. Livingston, an acquisition truly valuable, both as to acquire-
ments and devotion to his duties. We must acknowledge that he has made many a
sacrifice in assuming his present position; this is easy to understand, for any of
us French-Canadians can feel what difficulties we should find in discharging the duties
that fall to the lot of Mr. Livingston, in a country where French is not spoken.

Mr, Livingston must necessarily have sacrificed much; we ought to thank him
for what he has done, and I take this opportanity of thanking him in the name of the
association,

Discussion on Mgr. LiviNnasTon’s LECTURE.
M. W. Parent.—1 have scen in many factories spots on the cheese, what the

makers call ‘ butter spots.”
cause of these spots ?

Would Mr, Livingston be good enough to tell us the

Mr. Livingston.—I think it is due to an excess of heat during the making. If
you heat up the milk, while in the vat, too much, fat will be lost. If you put a piece
of butter in a plate, on a cheese, never mind where, and heat up (the room ? Trans.)
you will see the butter melt at once; if you keep the temperature of the vat at 100°,
as the inspectors have often socen done, with a view to hurry on the making of the
cheese, you will necessarily be raising the heat too much, and this it is that causes
this loss of fat and makes these spols on the cheese. The fat, in this case, is not
sufficiently incorporated with the curd. It is best to keep the vat at the lowest
reasonable temperature. Generally it is heated too much to get on with the making
as quickly as possible; but, once more, it is always more prudent to keep the vat at
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a moderate temperature, even if it delay the finishing of the process of manufac-
ture.

M. Vaillancourt.—As a dealer in cheese, [ have often had to sell cheese that had
that defect,

After visiting the factories and talking to the makers, we, too, came to
the conclusion that the temperature of the vat was raised too high. We advised the

makers to heat less, and the result we found to be better: there were fewer spots on
the cheese.

I, too, think that, as a general rule, the spots may be attributed to the
cause Mr. Livingston mentions,

Mr. Barnard.—I should like to know what proportion of fat a good maker can b
incorporate with his choese without loss.

Can he get in all the fat of four per cent.
milk, of four and a half, or even of more than that percentage ? (1)

Mr. Livingstone.—This question has been very much discussed.

As for me, I
have had but little experience in it, except what I gained this summer,

In the dis-
triet of Beauharnois the milk I dealt with for cheese was poor nearly all through the

saummer. After travelling with MM. Chapais and C6té this summer, I returned to
St. Hyacinthe and made cheese there for three weeks.

Every morning I took '
samples of the milk to test, and 1 found as much as 4.7 per cent. of fat in it; the

least I found was 4.4 per cent. I knew that it was already a received opinion that
more fat could be incorporated with the cheese, but I was surprisod myself at the re-
sult, 1 lost no more fat round the mou'!d than when I was making cheese with milk
of 3% per cent or 4 per cent. This led me to believe that the milk is never too rich,
and that any amount of fat it contains can be incorporated with the cheese,

I found, 4
when making cheese at St. Hyacinthe, that there was no more fat lost than when I

was making cheese with milk of 3} per cent., or even 3 per cept. This is an experi-

ence I am very glad to have met with, for the question is a most interesting one to
all makers

Mr. Barnard.—I, too, believe that more than 4 per cent., and even more than 5
per cent, of fat can be got into the cheese.

I compared 31 factories in Beauharnois 1
with each other, and I found that, towards the fall, the milk contained as much as 53

per cent. of fat. In other parts the average would be lower, but in general it is
found that fall milk contains more fat than does summer milk. This shows the im-
portance of knowing what amount of fat can be got into the cheese; what quantity
of fat can be incorporated with the other elements that enter into the composition of
cheese. I know, of course, that what is called cream cheese contains a considerable
quantity of fat, but I raise the question to know how much fat can generally be got :

into cheese made Cheddar-fashion. You are accustomed to make cheese with a fit
proportion of fat in it; let us take milk of 4 per cent. average; I want to know if

S e i
B, o s e

(") Prof. L. L. Van Slyke has been making for several years investigations on this subject
which are published in the Bulletins of the Experimental Station of New York State—~Geneva
Suwe extracts from them will appear at the end of this volume, and we borrow from them some vh
notes as replies to certain questions asked during the discussion.
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the additional quantity of fat you incorporate with the cheese in autumn pays by
giving a greater quantity of cheese from the same milk. (*) And if you do not get
more cheese, does the extra quality pay you? Do you sell it dearer ?

M. Vaillancourt.—-As a dealer in cheese, and only at wholesale, I cannot say that
I have found any real différence in price between cheese rich in fat and cheese poor
in fat. In past years buyers used always to want a shining, glossy cheese, and this is
not always eusy to get in this province, as the poorer the milk the more shining is
the cheese. But, nowadays, they begin to think that it is better to buy cheese rich
in fat; so, generally speaking, on the market shining cheese is less sought after, be.
cause people now know that this kind is almost always poor in fat. At any rate,
even were the quality as good, the producer loses in the quantity made.

Mr. Barnard.—Is the difference proportionate to the quantity of fat absorbed by
the cheese ? If otherwise, would it not, with milk of upwards of 4} per cent. bhe
better to make butter ?

Mr, Livingston answered, but he spoke so low that the reporter could not catch
all his words. He mentioned an experiment he had made on this matter with three
vats in which he said he had put three different qualities of milk.

M. William Parent.—But if you put a rich milk in one vat and a less rich milk
in another, the experiment could not be satisfactory.

My. Livingston.—Decidedly not, if I had only attended to the quality of the milk
when I salted it; but I had to attend !o the state of the milk when it arrived at the
factory, I could not have found out without that whether the proportion of fat in-
creased the quantity of cheese in the same proportion, because the different sorts of
milk might rot have been in the same condition.

M. William Parent.—1 know of an experiment made on this matter. The
maker tried taking the poorer milk to make cheese of it by itself. At the first test
the same yield was got (as from the richer milk? Trans), but it was shown that
the poor milk in question had been brought by patrons who had taken the greatest
care of their cows, and on the other hand, that the richest milk had been furnished
by patrons whose cows were very badly fed. The maker proved that the yield was
as good from the poor milk, but he found also that the cheese from this milk had
been the easier to make. He proved that the richer milk had been the more care-
lessly treated.

Mr. Barnard.—1 think it is difficult to arrive here at satisfactory conclusions on
this question. We ought, I believe, to investigate it seriously, for a discussion on
vague data can lead to no result. In Messrs. Macfarlane and Livingston we have

() Prof. Van Slyke (Bulletin No. 62, N. Ser., p. 640), abridging his investigation of 1893,
comes to the conclusion that: A

The quantity of fat lost was utterly independent of the quantity of fat in the milk; and
that the proportion of fat lost was greater when the percentage of fat in the milk was least, and
that it (the loss) tended to diminish in proportion as the fat in the milk increased.
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men perfectly competent to conduct a careful, useful study of this matter, and !

8 by i R
SRS s D) would suggest that we ask them to make this investigation. (*)

you do not get - LA
9 M. Trudel.—Apropos of investigations, I would suggest that one be made on

frozen milk., This question has been agitated for scveral years, without result, and I
ask if Messrs, Livingston and Macfarlane have hitherto made any experiments on it.
[ want to know if, when using frozen milk, as much fat can be got into the cheese
as when using unfrozen milk, I fancied, when trying it, that the quality of the milk
was as good in itself, but that in the making a good deal of fat was lost. 1 should
like to hear Mr. Macfarlane's opinion on the point, if he has already made anything
of it, and if not, I would propose that he investigate it with special care.

Mr. Macfarlane.—Last winter we received a great deal of milk at the St. Hya-
cinthe Dairy School, but not much of it was frozen. We received some, now and
then, and made cheese from it; but some times it had been carelessly kept, and we
had to refuse it, so it happened that we had no milk to 'make experiments with.

cannot say that
and cheese poor
pese, and this is
more shining is
buy cheese rich
ought after, be.
At any rate,

le.
fat absorbed by
3 per cent. be
At any rate, from such experiments as we were able to make last winter, in
making cheese from frozen milk, it resulted that the flavor of the cheese was in
ferior, but I must say that these experiments were not conclusive, because we had not

ould not catch

tter with three
enough milk to carry them out properly. So my opinion, once more, is that last

. less rich milk winter we had not a sufficient quantity of milk, and what we had was, besides, not
good enough to allow of our making a conclusive experiment.

ity of the milk Mr, Barnard.—I repeat that I do not think that we have sufficient information
;arrived at the on this matter to enable us in this discussion to arrive at conclusive results, 1 would
yrtion of fat in- suggest to the School Committee to do what is necessary to give the professors an
fferent sorts of opportunity of making such investigation as shall enable them to give a decisive
opinion on the use of frozen milk, not only in cheese, but in butter making as well.

matter. The [ have no doubt that if we obtain favorable results, it we succeed in making butter

b the first test and cheese with frozen milk, it would suit a good many makers’ purpose. I know

as shown that that experiments on this point have been made already. Mr. Johnson, in 1881 and

1882, made a serious study of it at his own expense, and arrived at conclusions that

n the greatest A
[do not like to give by memory, but which, if my recollection serves me, were satis-

been furnished : , we
the yield was factory. He seems to have succeeded perfectly in his attempt at elucidation; but

this milk had that's no reason why we should not make the experiment ourselves. Our professors
the more care- are competent men, and I suggest once more that we afford them an opportunity of
making the requisite experiments.
conclusions on M. Trudel.—1If, for instance, a pound of fat must be lost (per 100 lbs. of milk ?
. discussion on Trans.) in making cheese, if a pound of fat runs off with the whey, cannot it be used
ston we have for making butter, instead of being left in the whey ?
s Mr. Barnard—1 do not like repeating myself. I think that the question de-
tigation of 1803, serves study, but I say again we have not yet studied it sufficiently to enable us to
i discuss it properly. For the patrons and makers it is a question of money. The
the milk; and o
k was least, and

d.

(') Bee the tables of Prof. Van Slyke at the end of this volume.
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point to decide is what we must do to make the most profit possible out of our milk,
either by making cheese or by making butter. It is a question to be studied.

Mr. Livingston.—Undoubtedly it is a question deserving of consideration, and 1
am ready for my part to make a thorough investigation of it.

Mr. Barnard.—If you will allow me, I will submit to you another proposition,
Might not the question be laid befere one of those men who have recently experi-
mented on these lines ? To a man like Mr. Hoard, for instance. He told us, not long
ago, that he used to make ‘ hard cheese” that was worth but little, and which he
had great difficulty in selling. Then, said he, I thought of trying another plan.
Butter was worth then 30 cents to 35 cents a pound ; cheese was worth 8 cents. |
skimmed my milk, took all the cream I could get off it for butter, and I made all the
butter I could ; with the rest I made all the cheese I could.

Here is a man who must know thoroughly the best means of treating this prob-
lem. He says he skimmed all jthe cream off he could. It is true that this.is by no
means our own position; we must not forget this. For instance, here we have the
county of Huntingdon, where the system Mr, Hoard talks of could not possibly be ap-
plied. In that county the milk delivered only contains 3 per cent. to 4 per cent. at
most ; but in other districts the average is as high as 4 to 4} per cent. You see
the difference, and you appreciate the importance of seriously studying out this
question.

M. Trudel.—I think if the surplus fat cannot be got into the cheese it were more
profitable to make butter. In the mouth of August I made from my own herd a
pound of butter from 18 pounds of milk. My cows are little Canadian cows,

Mr. Fisher.—All the better for the purpose.

M. Trudel.—Suppose the case of milk of 5 per cent., is it not possible to remove
1 per cent. of fat and to make as good a cheese with this partially skimmed milk as
can be made with milk of, say, 3% or 4 per cent. ()

Mr. Livingston.—It is my opinion, too, that you cannot succeed as well. (*)

Myr. Barnard.—I do not 1hink that this case often occurs, We seldom see a vat
of milk of an average richness of 5 per cent. It is true that this is sometimes met
with ; even 5% per cent. oceurs, but it is as an exception, not as a rule.

Mr. Livingston.—It is certainly the exception, and there are some of the pupils
of the school here who can tell us the percentage we found in our vat last week.

M. Dion.—We had about 4.6.

Myr. Livingston.—~True, we had us much as 4.6, And you must recollect that on
the first day there was hardly any fat lost; the following day there wac a great deal

(') The prescription of the act on dairy products, 1893 (see p. 28 above), ixnst not be for-

gotten when discussing cheese from partially skimmed milk.

(*) Pref. Babcock formally condemns partial skimming ; in it he sees one of the causes of

depreciation of American cheese. He advises butier to be made when the richness of the milk

renders its making 1nore profitable than cheese-making.
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more lost, because you cut the curd at 95°. You remember that I told you to leave

the vat at 92° and it was because you did not follow my instructions that such a

quantity of fat was lost. But you found that no more fat was lost in making cheese

from milk of 4.7 than was lost with milk of 4 per cent. The first day, with milk of
4.6, there was hardly any fat at all lost; we have even had milk as rich as 5 per
cent., or nearly that.

M. Taché—There cannot surely be milk of that degree of richness at this season ?

My, Livingston.—I1 beg your pardon: I do not think [ am mistaken,

M. Taché.—I know pretly well most of the places where dairying is practised ;
[ know that as high as 5.6 per cent. lias heen found in the vat; but that was in
\ugust; except at that season, the vat has never given more than 4.5,

M. Courchesne.—In the month of November I tested the milk daily, and I found
until very lately 4.7.

U. St. Pierre—~In November I myself found 4.8,

M Trudel.—I found in the vat in October, milk of 5.2 per cent.

M. Parent.—Did you tind that an average of the vat throughout October ?

M. Trudel.—Yes; in the county of Champlain, I know personally, that has
been produced from dry fodder. Even as high as 5.5 per cent. of fat has been
reached. We got this as the average during some time In a similar case, I do not
think it would do any harm to take a pound of butter from a like quantity of fat,
hecanse all the fat could not be incorporated with the cheese

Mr. Fisher.—As Mr, Barnard suys, I think it would be better to investigate the
juestion thoroughly, since we can hardly arrive at a conclusion without having

dived into it deeply. Two of the chief authorities on dairying have studied the

question, Dr. Babcock and Prof. Van Slyke have been investigating it for the last
two years. The results of their studies have been published, and Dr. Babcock as-

serts that six per cent. of fat can be made to incorporate itself with the cheese. 1
do not suppose that everybody will agree with this assertion; and therefore I say
again it would be wise to submit this question to investigation,

M. Veillewr.—I think that cheese thus made from milk, partly deprived of its fat
for butter-making, would give you, thirty days after it was made, a loss of weight
proportionately larger than a cheese made from whole mil'z,

M. Brodeur.—All this is matter for investigation, and it is the business of our
dairy school to study it out.

Mr. Fisher.—l1t is certainly necessary to make more accurate experiments in
order to know what to trust to in this matter, and I think it is the duty of the school
to make them, for it was for this purpose it was established. In the school we have
competent men to undertake the task, and to none other than competent men should
it be entrusted.
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Rerorr or THE COMMITTEE APPOINTED T0 STUDY THE QUESTION OF PAYING FoR
MiLk AccorpiNg To rTs RICHNESS.

Mr. President and Gentlemen :—

The committee named to consider the best mode by which expansion of the sys.
tem of payment for milk by fat-test may be encouraged, begs to report :

That we believe it to be of the utinost importance to the dairy industry to have
this system adopted in our factories as extensively and as rapidly as possible, inas-
much as it will contribute greatly to the general improvement in dairying. It will
induce an increased study and exactness on the part of the makers. It will elevate
the standard of their efforts among the patrons, for it will induce them to aim at
quality instead of quantity. This will act on their work all through, inducing a better
choice of cows, a greater attention to the comfort and the feeding of them, which
again will result in better buildings and greater attention to cultivation of the crops
best adapted to the complete nourishment of the herd. This strife for quality will react
on the farmer and exercise his higher intelligence ; will make him a better dairy-
man and a better citizen.

We find that already during this season a number of factories have been operated
on this plan with complete success, and that nowhere has an honest attempt to carry
it through resulted in failure. Mr. Taché has managed 12 butter factories under it
with complete satisfaction to all concerned, and Messrs. McPherson & Ferguson, in
Huntingdon, have had 11 cheese factories under it with equally good results.

Third—We find that in a number of syndieates the inspectors have been able,
in addition to performing their ordinary labors of inspection and instruction, to
make the tests of milk necessary for the operation of this system in a few of their
factories, and have done so without extra charge or too onerous labor. Notably in
Shefford, Mr. G. Ferguson did this for one very large creamery and an average
cheese factory all through the season, and in another cheese factory for part of the
season, equal in labor to three average factories the whole season ; and Mr. Lloyd, in
Huntingdon, did it for one creamery and one cheese factory the whole season.

Fourth.—We find that, wnerever this has been done, the inspectors report a de-
cided improvement in the quality of the milk, occasioning a greater production of
butter or cheese per hundred pounds of milk, and consequently a greater profit to the
maker and the patrons,

We therefore recommend :

That a bulletin be prepared at once, so that it may be available for use and dis-
tribution at the meetings which will be held during the winter, for the formation
and organization of syndicates. In this bulletin should be set forth these resolutions
and a statement of all the facts obtainable which support and endorse these views;
that to this end an immediate demand be made on our inspectors, general and local,
and our factorymen to send in reports of the operation of factories under this system
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during the past season, with comparison of the work of the last season under the old
g )
oF PAYING FOR gystem ;

That all our inspectors and those engaged in organizing syndicates be urged to
put these facts most carefully before the factorymen and patrons with whom they
come in contact,

h) 2 s o ) H 1\ \ .
AT ST — Farther, we recommend that our inspectors should, the coming season, be urged
v : to undertake this work of making the test in a reasonable number of their factories

during season, when so requestved, for t yurpose of facilitating the introductio
ndustry to have luring the season, when so requested, for the purpose of faci ing the introduction

i possible, inas-
irying. It will

It will elevate
them to aim at

of the system and affording an object lesson to the members of the syndicate ; and
we further make suggestion: That if all the factories of a syndicate agree, or if a
sufficient number agree, say 12 or 15, that there are two ways in which this system
may be economically and successfully carried out, namely: first, that the inspector

. av engace a ches assiste 8 ) “(' y 1O carry 18 work wi )" i ]
iducing a better may engage a cheap assistant and then be able to carry on this work without inter

of them. which fering with his inspection and instruction for 12 to 20 factories; second chat a

on of the crops special tester be engaged, and all the composite samples sent to him at a central
wality will react point to be tested and the dividends made up, when such tester, with a washerwoman
a better dairy. and a boy, ought to be able to serve about 40 or 50 factories, or two or three syndi-
’ cates. In this case the inspectors would have nothing to do with the testing, and

i able . v inspec i aet 20 or 25 factories
» been operated hould be able to properly inspect and instruct 20 or 25 factories.

tempt to carry
tories under it

We further recommend that the officials of the association and the syndicates be
requested to make special note of all experiences in connection with this system
& F - during the coming season, and report them with the greatest care and detail for our
& Ferguson, in N ¢ ’ 5
cuidance in the future.

Mr. Fisher.—~Gentlemen, you have just heard the report I read to you. I must
impress upon you that no one is bound by the resolution of the committee. You are

results,
yave been able,
instruction, to
a few of their
r. Notably in

nd an average

simply asked to do this or that thing; you are not compelled w do either, but I
think I may say that it would at any rate be wise to study the principle laid down
in this report. Besides, we have the experience of the United States on it. It is a

. ¢ 1l question of interest for us to study the best system to be adopted. We need all pos-
or ]l:ll'i 0 10 .

| Mr. Lloyd, in

geason.

sible information, and, to obtain that, everyone must put his hand to the plough.
The inspectors can do a great deal, but I think they ought not to have more
than 20 factories each to visit, If there are 30 in one circuit, one inspector would

rs veport a de not be enough. I should prefer there being two, that their work might be made less

production of burdensome to them.

o profit to the The report of the committee was unanimously approved.

Mr. Fisher.—Before quitting the question and closing the session, [ ask the in-
spectors present to send as soon as possible to the committee all the information they
gathered on this subject last season. They must now be able to tell us what results
were given last season by the system of paying for milk according to its richness. It

or use and dis-
the formation
Y rpml‘im“ﬁ would be very useful to us to have this information as soon as possible,
i these views;
eral and local,
er this system
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Frrra SessioN or THE CONVENTION.—THURSDAY, DECEMBER 7TH, 9 A M.

LECTURE BY PROF., ROBERTSON,

DomintoN CommissioNErR oF DAIRY INDUSTRY.

My, President and Gentlemen :

After the disappointment of several years, I am happy to find myself able to
attend the annual convention of the Dairy Association of the Province of Quebec,

For a long time I have recognised the splendid service which this Association
has rendered to the people of this province.

Very great progress has been made in agriculture, and particularly in the
dairying branch of agriculture, during the past few years; and I do not know of any
part of Canada where so much progress in the extension of the business of dairying,
and in the improvement of the quality of dairy products, has been made during the
past five years as in this grand old Province of Quebec. T think I am correct in
saying that a very large measure of that progress has been due to the existence and
labours of this Association and of the public spirited and capable men who have been
identified with its work.

I do not’know that I have much which is entirely new to p ‘esent to this conven
tion; but I may be able to present, in a new form, truths which have been pressed
upon your attention for acceptation many times in the past.

R R A W SR

&

The more the farmers of Quebec recognise the importance of the dairy industry
to them, and its power to bring them good times in their calling, the more speedily
will they make the best use of the opportunities and resources which surround them.

This is essentially an agricultural province, and agriculture must be the main
source of its wealth, The sources of wealth may be briefly set forth in the following
chart which I present for your study :—

N e

Sun.

Man.
Air Seed :
s Plant, ! Animals, Food, )
Water,

T, < Cultivation, ; >
s Food, Plants, Service.
Soil,

Drainage,
The sun is the source of all heat on the earth and provides much of the wealth
which is produced in the form of plant and animal products. As an individual may

wind a small portion of his own strength into the spring of a watch and thereby
make provision for the regular movements of its works

, in order to inform him of
the progress of time, so the sun, streaming his warmth and strength on a growing
corn stalk, may use it as the contrivance into which he can roll part of his own
strength and heat. When the cow consumes the corn stalk, the energy of the old
sun warms the cow, supports her life and furnishes part of the materials for the sup-
ply of milk,

T R B T S 10 e R T A O RN

Out of the atmosphere, plants obtain, in most cases, 95 per cent. of the
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'rH, 9 A M. total substance which they contain. This would indicate to farmers the desirability
of growing fodder crops and other plants in such a way, as to permit the free circu-
lation of air and the abundant admission of sunlight on their leaves. A crop of

. Indian corn grown in rows three feet apart, with the stalks not closer than from four

to six inches in a row, will give a better yield of good fodder than a crop grown

from the sowing of three.bushels or more of seed per acre.
This other chart indicates that the highest and most profitable methods of farm-
ing are those which enable the farmer, through agents or agencies of sun, air, water,

1 myself able to

, soil and intelligent labour to provide for himself abundant crops of nutritious plants
e of Quebec,

this Association and thereby improve the quality of the products of animals fed upon those plants,

which he can exchange at the best advantage for other commodities which he may
i : desire to possess. At the present time, with the keen competition which meets the
ticularly in the

\ob Eniow of anv farmer from all countries, .”N 1}ll‘nn-1" must ncc«lj study to provide those ]muluf-h
i <1:lir\'in§. which he can exchange tu.z' .\”(‘l.l El‘nngs as «-Iuilnn;': groceries, hmmn'n-, "T“ , with
Saida «lln'in.u' the the greatest :ul\'untugf‘ to ln.nnwl‘l. I'he crude and primitive products nf agriculture,
I am correct in such &s cereals, have fallen in price very much during recent years, The wonderful
§ ohiianies o il development ul'.r:lil\\':l:.'a steamships, telegraphs and newspapers, has brought the
SR fass coolie of India into direct competition, with his wheat, with the farmer in Canada.
In order to lift himself' out of competition with the low priced labour of such
R (-mmtric.-«'.u\ India and Russia, the Canadian farmer must produce and sell those pro-
e been prossed ducts which require the exercise of intelligent skill on his part for their production.

Such products are butter, cheese, bacon, beef, mutton, poultry, eggs, etc. Again, in

daity induetrs the sale of animals and their products, the farmer does not exhaust the fertility of

i : il his farm as quickly or to the same extent as if he sold grain or hay.

yBar snadily b ; >

surround them. The following chart shows the quantity of nitrogen, phosphorie acid and potash

it be the main which are removed by the sale of one ton each of certain products :—

n the following
NITROGEN, PHOSPHORIC ACID AND POTASH IN ONE TON EACH.

oric Acid. Potash.
Lbs.

Nitrogen. Phosp
MaN. Lbs. :

7

1
I
" Wheat......... P T W Sy S 416 15 104
! BREIBY o shses pavvanens sasassnson ;82 154 9
ce. 5 o R R REENR AT (S 384 12:4 88
Pease PP (| 172 196
of the wealth BRI csvivsvisssavivnns 816 23°8 26-2

|
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36°
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CHEMICAL COMPOSITION OF MANURES.

Pounds per Ton.

o ‘ Nitrogen. Phosphoric Acid. Potash.
Species. Per Ton. ! ihs. o Thb 1be.
|
B |
Wholdasisssseosassnse ! 6 3 54
Horses. .| Dejections. . {Liquid...... 15} 1-16 15
Bolid.ccves o Sineey o] 4} 33 33
Wholsessssoene soeins ; 33 14
Cattle... “ Liqnid ................ [ 6 1-16 5
Baltd cvcveraconni onid ‘ 3 14 1
Whole.vees000 ase : 8} 23 63
Sheep... “ Liquid.cccosscrerocoes] 194 & 22}
BOH L v st 5} 3 13
Wholessesscasises o ool +4 2 6
Swine.. . # Liquid.Ves cooscrsssens ‘ 43 4 84
BoBArT e o e 6 3 2]
| |
Pou)try.!...... ..... I QPN sa 8o Evadis ] 163 15} 8}
i Fresh.....ooocovnnnns] 4} 2 5
Mixed Farm Manure.{ pteoq ™" 70" " ‘ 54 3 5

The Nitrogen on the chart was represented by red lines, one inch per 1b.
The Phosphoric Acid by brown lines, one inch per 1b.
The Potash by green lines, one inch per Ib.

This other chart shows the quantity of these same substances which are returned
to the soil by the manure of domestic animals. In brief) it may be said that when

cattle and swine are fed on crops, not more than fifteen per cent. of the elements of

fertility in the fodder which they consume are removed from the farm. in their pro-

ducts or in their carcass, That leaves about eighty-five per cent. of the elements of

fertility which the original crops took from the land, to be restored to it in the form
of manure. This is no new gospel, but it is one which must be 1epeated over and
over and impressed deeply on the minds of the farmers who own the rich heritage of
land in this province. It must not be robbed of its fertility and left exhausted and
barren for coming generations, but must be protected in as great or a greater state
of productiveness than it was originally, by the intelligent labour of men who follow
mixed or duiry farming.

To provide cheap and suitable fodder for the feeding of cows in the antumn and
during the winter months, farmers must more generally grow large areas of Indian
corn,
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I may be permitted to repeat what is known to many of you who have had
experience in growing this crop, that it is desirable to select only those varieties
of Indian corn which attain a stage of growth when the ears will be fit for table use,
and which will give the largest weight per acre of corn in that stage. Corn should
be planted in rows three feet apart, with not more than one grain every four to six
inches in the row. Or it may be planted in hills three feet apart both ways with
four to six grains of corn per hill.

While near Montreal, last autumn, I saw fields of corn, where the men had
wantonly thrown away 2} bushels of seed to the acre—perhaps they were benevo-
lently inclined towards the seedsmen. When the corn-stalk has not room enough,
the green colouring matter (') is less active, and does not take in the carbon for the
gum, starch and sugar. The corn-stalk serves the farmer in proportion as he gives
it a chance—rich, warm soil and plenty of room.

This chart is for the purpose of showing you the comparative value of corn-
stalks cut on the 25th August and the 19th of September. It is taken from the work
of Mr. Frank T. Shutt, chemist at the Central Experimental Farm. When cut on
the 25th of August every ton of the crop had of digestible matter 249 pounds; when
cut on the 19th of September every ton of the crop contained 297 pounds of' digest
ible matter.

INDIAN CORN—DIGESTIBLE MATTER PER TON OF GREEN FODDER.

|
ELEMENTS, | Cur.

Total digestible matter.

September 19.... ..... 297

August 26 ....... . 25

{ August 25......, 249
Albuminoids ...... . {

"1 [September 19.......... 27
{ [August 26..... 3
“*1 |September 19.......... ‘ 5
[August 26.cce.00ee s . 77

i { [September 19.......... 89
(|August 26..... ve-senee| 148

\ [September 19.... coees| 175

Fabosasstavin savass

FIDP® s casee vuvesroie

Carbo-Hydrates. ...«

Average of 7 Varieties

[n every ton of green fodder there were in the first stage 249 1bs. of digestible
matter, and in every ton at the other stage there were 297 lbs. These are the con-

Chlorophyl is only developed under the influence of light. Under the effect of light, the
green leaves absorb carbonic acid, appropriating the carbon and rejecting the oxygen. Deprived
of light, leaves do not become green, and do not appropriate carbon; the less they are exposed
to light, the less greeny and efficient are they.

These lines are only proportional in pairs, and only as regards the elements. Compared
singly one with the other, at the dates of the two experiments of Mr. Shutt,
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and there is no increase in the cost of production between that atage and this. The
man does not put an extra ten cents to the acre.

arve largely taken from the atmosphere.
growing corn for ensilage purposes to the “ glazed” stage.

stituents: Albuminoids, fat, fibre and carbo-hydrates.

Of these-the albuminoids are
the most valuable constituents, corresponding to the fibrin of beef or the albumen of

eggs. At the first period there were 25 lbs. of albuminoids as against 27

27 in the
Of fat there were 3 lbs,, as against 5 1bs.; of fibre the proportion was 77 to

to 89; of the carbo-hydrates there were 143 against 175. The teaching of the wholes
thing is, that every ton is worth more at the latter stage, and you have more tons to
the acre. This lower chart will illustrate these points still more clearly. It is taken
from the average of five varieties of Indian corn at these stages.

latter.

INDIAN CORN—YIELDS PER ACRE:

( 18,045 (ireen weight.

.< 16,426 Water.

( 1,619 Dry matter,

‘ 25,745 Green weight.

Silked, Angust 21 ii.ccscssisionessrsnsanes 22,666 Water.

l‘ 3,079 Dry matter.

’ 32,650 Green weight.
27,957 Water.

' 4,693 Dry matter.

" 32,295 Green weight.

Tasselled, July 30

In milk, August f....ecoreesessoscescsne

Glazed, September 7 25,093 Water.

7,202 Dry matter.
28,460 Green weight.
20,542 Water.

7,918 Dry matter.

Ripe, September 23

Most of the gentlemen of the convention will understand that there are several
distinct stages in corn growth., Yor the sake of convenience we speak of the later
stages in the following terms :—First we have the ‘ tasselling;” then you have the
“gilking,” when the silk threads come through the husk; then there is the stage
when the corn is in “milk ”; after that is the stage when the kernel is * glazed " on
the outside ; and lastly you have the “ripe' stage, when the vlant is matured. At
the * tasselled ” stage there were 18,045 lb. of green corn to the acre. In these 9
tons and 45 pounds there were 8 tons and 426 b, of water; so that we bad only 1,619
pounds of dry matter. The dry matter is all that is valuable. It is not equally
digestible in all its stages, but still it must be there to be available. At the *silk-
ing ” stage there was great increase in the dry matter, and so all through, as shown
by the diagram in the chart. If you put it down in dollars and cents, the difference
would be this: that if it be said to be worth $16.19 per acre at the first or “tassel-
ling stage, the same crop is worth $72.02 per acre at the latter or “ glazed " stage,
The extra digestible constituents
So you will see the great importance of
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everywhere, for the last two years, that farmers should grow corn so that it may
reach this stage.

The corn at the ““ glazing ” stage has the largest quantity of food value in itself,
and it is then in the most digestible condition.
In our work on the Experimental Farm in 1891, we compared four varieties of
corn—* Thoroughbred White Flint,” “ Red Cob,” ‘‘Longfellow,” and ‘ Pearce’s
At the “tasselling ' stage we realized per acre of dry matter—not all
digestible—but dry matter, 6,468 Ib. We realized at the “silking " period from the
sume varieties, 7,770 Ib. At the ‘ early milk” stage we realized 9,138 lb.; at the
“late milk ” stage, 9,467 1b.; and at the “ glazing ” stage, 11,298 1bs. I want to read
these figures to you to make an impression on your mind with regard to the advan-
tuge of cutting at the late stage. . There was nearly double as much dry matter per
acre at the “glazing " as at the * tasselling " stage, and you cannot get corn to the
‘vlazing ” stage by sowing it broadcast.
[ wish to give a further illustration, by taking Indian corn on an average of five
trials. The stage of growth from 24th July to 5th August, at different experimental
stations, reached the condition from the ‘“tasselled” stage to the “ bloom " stage.
First we may take the quantity of dry matter per acre at these two stages. The
diagram that I have prepared to illustrate these points is as follows :

Dry matter.......... 10 inches long
24th July to ( Tasselled | Albuminoids....... 10 do
bth Aug, | to bloom. R st vavtneiot s on 20 do
[ Carbo-hydrates...... 10 do
( Dry matter.......... 30.5 do
3rd Sept. to ( Glazed to | Albuminoids......... 21.4 do
23rd Sept., | Ripe i FRESuonssse b convasons 33 do
L Carbo-hydrates...... 36.5 do

[ need hardly emphasize still further the fact that no additional expense is in-
volved in producing a crop to the later or glazed stage; the work is all done and the
outlay has all been made before the crop reaches the tasselling period.

The silo will not grow a crop of corn. If you put it at the “glazing ” into the
silo, it will give you a large quantity of feed, but at the * tasselling”
give you an expensive way of watering cows.

[ fear I have encroached on the time of the other speakers, but I wanted to show
you that ensilage is the cheapest food for cattle, and also'to show you how this
association might help the prosperity of Canada, by instructing farmers how to make
ensilage in the best way. I will give you a few more words on the feeding value of
it. I have given you one instance from the feeding experiments which I quoted.

stage it will



Tae RoBERTSON MIXTURE FOR ENSILAGE.

Ensilage has come to mean any kind of fodder which is cured and preserved in
a succulent state for the feeding of domestic animals. The silo has no power to add
any nourishing qualities to the fodder which is put into it for preservation. Its con.
tents may become more digestible and palatable by the changes which proceed slowly

fermentation goes too far. Fodder which is deficient in nutrients before it is put
into the silo, will experience no regeneration there. Degeneration into offensive
material is the only and constant tendency, and that can be arrested.

To prevent deterioration and decay is the function of the silo, and to that end it
should be constructed to exclude the atmosphere. To do so requires the use of build.
ing material of adequate strength. The fastening of its parts, at the foundation and
at the corners of the silo, should be secure, I have found one ply of sound one-inch
lumber, tongued and grooved, nailed horizontally on the inside of studs of the size of
two inches by ten inches, or two inches by twelve inches, to be sufficient,

Indian corn—the great sun plant of this continent—is undoubtedly the most
serviceable erop which has been used for ensilage, but although it be ever so well
preserved as to succulence, odour, flavour and colour, it is an incomplete food for
cattle. With a marvellous proclivity for storing up starch, gum and sugar out
of the elements of the air, the corn plant becomes a veritable accumulator of
sun-strength and energy in its carbo-hydrates or heat-producing parts. These lat-
ter are present in no mean quantities in fodder corn per acre; but, for a wholesome

economical, complete food, they are out of correct proportion to the other con-
siituents.

AT A W TR

A main function of intelligent men on earth seems to be to put and keep things
in their right relationship to each other, and therefore the intelligent farmer has
been putting carbo-hydrates and albuminoids, in the rations for his cattle, in the
right relationships and proportions to each other—even at the expense of his purse,
That has been done commonly by adding ripened grain, such as oats, barley, whent
and pease, to the bulky fodder part of rations, or by buying for that purpose Hi-

cale, cotton-seed meal, or some other feeding commodity which is rich in albumi-
noids.

For a few years I have been seeking to find and put into the silo, with Indian
<orn, some other plant‘or plants which would furnish the neeessary quantity of
albuminoids in a form which would cost very much less than ripened cereals or con-
centrated by-products. Clovers and pease have been tried with indifferent success,
and the climbing or pole beans have been grown, with corn stalks for trellis, without
appreciable advantage.

The horse bean or small field bean (Faba Vulgaris, var. Equina) seems to meet
the needs of the case. This plant grows with a stiff, erect stem of quadrangular
shape. It attains here a height of from three to six feet. It bears pods from within

under the action of ferments, or they may become less pleasant and wholesome if
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gix or eight inches from the base of the stalk to near its top. The ripened beans are
of a greyish-brown color, and of an oblong, round shape about half an inch in long
diameter and about three-eighths of an inch in short diameter.

With us the plants have carried ripened beans in the lower pods, while the top-
most ones on the stalks were hardly out of bloom. By growing, the horse beans as
a fodder crop, in rows three feet apart, with three or four plants per foot in each
row, we obtained, in 1892, an average yield of six tons, 1,610 pounds per acre of green
fodder. Representative s:unp]es of the crop were analyzed by Mr, Frank T. Shutt,
chief chemist of the Dominion Experimental Farms, and from his analyses it is es-

{ablished that the horse beans contained 370 pounds of albuminoids and 94 pounds of

fat per acre. They were preserved in a silo ir a layer by themselves, and also in
mixture with Indian corn plants, and, moreover, were grown in the same rows with
Indian corn, the beans and corn being mixed before they were put into the planter.
It will suffice at present to say that the cattle relished the Indian corn and horse
beans ensilage.

Although albuminoids and carbo-hydrates (in the form of starch, gum, sugar and
fibre), may be contained in an Indian corn and horse bean mixture in nearly correct
proportions, it is still an incomplete food, from deficiency in fat.

The sunflower (Helianthus annuum) grows luxuriantly over the whole of the tem-
perate zone of this continent, and the seeds contain a large percentage of fat. The
variety known as the “ Mammoth Russian” was grown in rows three fee

t apart,
with the plants from three to eighteen inches distant in the rows.

There did not ap-
pear to be any appreciable difference in the weight of the crop per acre, where the
plants were grown close or more distant in the rows. They yielded at the
seven and a half tons of sunflower heads per acre. From the analyses made by Mr.
Shutt, it was established that they contained 352 pounds of albuminoids and 729
pounds of fat per acre.

A group of milking cows are being fed on a ration, of which the ensilage part
is made from mixing the heads of sunflowers from half an acre with Indian corn fod-
der from two acres. 'The cows of another similar group are being fed upon a like

ration, of which the ensilage part is from Indian corn alone, with two pounds of

grain per head per day more than is allowed the cows of the former or sunflower
group. The milk from the two groups is set in deep setting pails in ice water under
the same conditions, and the following results are apparent from an average of nine
tests (=

s . o From ratic i
From ration with Sun- ordin'lrv‘Ilml)::m“('“;n
flower Ensilage. o 0!

Ensilage.
I’enentage of fat in skim milk..
Churning period, minutes.....s ... «

Percentage of fat in butlernnlk R T R 25 [

rate of




The butter from the cows which are fed on the ration with sunflower ensilage
has a richer flavour and a slightly higher color than that from the other lot.

The sunflow.  ensilage has developed a most agreeable odor, and the cattle are
greedily fond of it.

Besides the poiqts which have been mentioned, it should not be overlooked that
horse beans belong to the family of plants which have the faculty of appropriating
free nitrogen from the atmosphere for the formation of the albuminoids which they
contain, It is possible to increase the fertility of the soil rapidly and to a remark-
able degree, by growing the crop and feeding it to the dairy or fattening stock,
Protection to the land and profit to the pocket of the farmers are the two fruits to be
expected. These form a capital combination for Canadian farmers, and no personal
proprietary right restricts the use of it.

For the growth of this mixture hereafter I recommend the corn, horse beans
and sunflowers to be planted in the following proportions: One acre of Indian
corn planted in rows three feet apart, half an acre of horse beans planted in rows
three feet apart, at the rate of two-thirds of a bushel of seeds per acre, and a quarter
of an acre of sunflowers planted in rows three feet apart, with from one foot o a foot
and a half between the plants in every row. The sunflowers should be planted as
early in the summer as possible, and if they come up thicker at the rate of one
rlant at every foot in each row, they should be thinned out in each row. The heads
only are to be used in the silo. The horse beans may be planted from two to three

weeks later than the corn. The crop from all three plants should be mixed and put
into the silo together.

I have time to devote only a few words to the management of dairy cows, The
most valuable and important characteristic of a dairy cow may be spoken of as a
good constitution. By the term constitution I mean the power to continue in good
health, perform the functions of life and render a good service. There are many
points which indicate the possession of a good constitution by a cow, but I take time
to refer to only one of them. The mellow skin is one of the most desirable points in
a cow. It may be spoken of as an organ, since the skin which covers the outside of
the body passes over the inside and forms the stomach and intestinal canal, For the
preservation of the skin of the cow in a healthy condition, succulent feed is desirable
and necessary. The crying need of the dairy cows of Quebec at the present time, is
the supply of the succulent and juicy food for the winter months, That can be pro-
vided most cheaply in the form of Indian corn ensilage, or the ¢ Robertson mixture for
ensilage” of which I have already spoken. The growing of roots is also a good
method of providing succulent food for the dairy and fattening cattle. Comfortable
stables are another need of the dairy cattle of this country. The stable should be
warm, clean and light, and an 'abundance of pure air should be supplied and the cow
should have access to salt.

By feeding his cows in a manner similar to that which I have outlined, with
attention to all little details of practice, Mr. James Witton, of Wellman’s Corners
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flower ensilage Ont., sent to the cheese factory during the summer of 1892, no less than 6,093
ther lot. pounds of milk per cow in a period of six months. His cows were selected and well
d the cattle are cared for for saveral years. His is a most exceptional instance, but it illustrates what

can be done with good cows which are well kept. During the season of 1892, for
overlooked that the milk of some seven and a half months, he realised from the milk of his eight
f appropriating cows $505 from the cheese factory, and in addition to that we paid Mr. Witton the
sids which they sum of $193 during the remainder of the twelve months, for the butter which was

nd to a remark- made from the milk of the same cows during the winter at our butter station, which
attening stock, had been started in the premises where cheese making had been carried on during

two fruits to be the summer.

wnd no personal The shortness of the time at my disposal will permit me to make only a few
remarks on the handling of the milk of cows.

rn, horse beans The utmost cleanliness should be observed in milking the cows, and it will be
acre of Indian found advantageous to milk the cows with dry hands rather than with the hands wet
ylanted in rows by milk,

and a quarter
o foot ‘o a foot
be planted as
he rate of one

Tin pails only, and those perfectly clean, should be used. In the preparation of
milk for cheese making, it is advantageous to aérate the milk, by dipping, pouring,
stirring or running it through an aérator in a pure atmosphere. The milk should
be left only in a place where the surroundings are clean and wholesome without
prevalence of any offensive smells. Every patron of a cheese factory should send tor
the factory milk without adulteration. In order to give fair play to the several
patrons I advise that milk be paid for according to its quality, When that is done,
the temptation to remove cream or to put in water is almost entirely taken away.

w. The heads
1 two to three
mixed and put

'y cows, The Human nature in Quebec is very much like human nature in any part of world, It
yoken of as a is susceptible to the influence of any practice which is found to be profitable. The
tinue in good testing of milk and the payment for it according to the quality, will show that it is
pre are many most profitable to send pure, honest, rich milk to the factories.
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To the cheese makers who are present a few words may be addressed. Every
cheese maker should be ambitions to become an educator towards better efforts in
farming and dairying in his locality.

The details of cheese-making are fully taught in the dairy school at St. Hyacin-

G the, and I will confine my remarks to a few points which are apt to be neglected.
‘esent time, 18
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It is not consistent for the cheese maker to scold and berate the patrons of his
factory for having dirty milk cans and untidy surroundings when the weigh-can, milk-
cans and floor of his own factory are not perfectly clean, The cheese maker himself
should be a living example of cleanliness in all his surroundings. Nothing is more
detrimental to the making of uniformly fine cheese than untidy cheese factories,.
where the inside and outside vie with each other in offensiveness.

I am glad to be able to report to you that there is a very great improvement
atlined, with in the cheese factories in the province, and I wish to urge upon the cheese makers
an’s Corners of the French speaking districts, as well as of the English speaking districts, that
9
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they should maintain the reputation which the Anglo-Saxons and Normans have for
«leanliness and good taste.

The cheese and boxes should be finished with a neatness of appearance which
make them attractive in the eyes of any buyer. Cheese of which the rinds are
«cracked or which are not finished with good workmanship on the very edges, will
fetch less money than cheese of similar quality put up in neat form. The boxes
should be strong and close-fitting; and where stencils are used they should be neat
and put on carefully.

The following chart shows the gain which will result to farmers from sending
the milk from cows which have been milked for several months, to a creamery in
preference to setting it at home for making butter :

EXPERIMENTAL DAIRY.

OENTRAL EXPERIMENTAL FARM, OTTAWA.

Average results from T tests.

Per cent of butterfat in Pounds of

butter per

i 100 1bs. of
22 hours. Whole | Skim- | Butter- | Not re-
milk milk milk |covered butter fat

Milk set in deep pails in ice water for

From cows milking more than 6} months...... 3.67 1.43 0.40 | 32.55 80.91
Do
From cows milking less than 6} months ...... | 3.56 0.21 0.35 6.84 114.85

milk from one fresh COW..........ue j 0.55 | 0.40 |14.00 | 103.29

/
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Winter dairying should be followed more generally in the Province of Quebec,
and I think it should take the direction of butter making during the winter in the
same premises where cheese making has been followed during the summer. Ju
many cases the farmers are disgusted with the task of winter chores which leave
them no direct profit. The feeding of milking cows during the winter would bring
in a revenue at the time of the year when the food of animals costs highest. It would
also enable the farmers to get profitable returns out of the capital which they have
invested in cows, barns and lands. Besides, a cow which is milked for ten months
or more in every year will give a much better flow of milk than one which is milked
only seven months, and lived for the other five months in the year without paying
her board to the man who keeps her. During the winter months, milk and its
products sell for high prices by the pound, and the by-products of skim-milk and
butter-milk are then most valuable for the rearing of stock and the feeding of young
pigs.
In conclusion I may add a word on butter-making—the details of this art are
taught thoroughly at the dairy-school at St. Hyacinthe, and I commend it to the
hearty support of the butter and cheese makers.
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I desire to refer to a few matters to guard butter makers against falling into
wrong practices. In the care of the cream, care should be taken to prevent it from
clotting, and to prevent a scum or skin from forming on the surface by evaporation.
If this be permitted clots of cream are apt to find their way, unbroken, into the
butter tub making it full of unsightly specks, which lessen its value very much,

Pure clean salt of fine and uniform grain only should be used. A complaint was
made at the World’s Fair that Canadian butter suffered very much from a fishy
flavour, and odour said to be due to the quality of the salt which had been used. 1
fear that in many cases the salt is exposed to all kinds of noisome and foul odours
before it is added to the butter. Even such a preservative as salt may become the
means of introducing into the butter most injurious taints and bad flavours., When
salt has been exposed to any foul atmosphere, I think it may be safely heated to 180
AWA. degrees Fahrenheit, and afterwards cooled before it is put with the butter. If the
butter be packed, the tops of the packages should be finished with the utmost care,
leaving a porfectly smooth surface.

Attention to these small matters will enable the dairy-men of Quebec to win
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Pannds of larger profits to themselves, obtain more pleasure in following their calling, and
——|butter per assist still more largely than they have done in the past in building up the prosperity
t re- lt())gul:f.ﬁ;;t of this province and the Dominion of Canada.

CHEESE-MAKING ON SUNDAY,
.55 80.91 / X ‘ . . ‘ .
The President.—1 should like to submit to you a question of a special kind. It

00 | 103.29 is said that in some parishes cheese is made on Sunday-afternoon. We do not do so;

84 | 114.85 cheese is made with us on Saturday evening so as to finish during the night or very
g early on Sunday morning. The Sunday is sometimes infringed upon, because when
te of Quebec once begun, it is impossible to stop the making, but the milkings of Sunday, both morn-

ing and evening, are reserved till Monday morning, and the plan is found to work well.
| have never seen cheese made on Sunday anywhere, but it is said to be done, and
more, it is said to be unavoidable.

What leads me to raise the question, is that in my opinion it is important that
we should work together for our moral as well as our material benefit, and that is
why I seek for your opinion as to whether it is expedient or necessary to make
cheese on Sundays,
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hioh is milked M. Plamondon.—1I think the question should be left to the decision of the clergy.

We, who are not learned in theology, are not competent to decide it. For my part,
[ am sure that I never postponed taking my milk to the factory to the Monday,
without losing the milkings of Sunday, both morning and evening.

The President.—1t is not essentially a question of theology. We are simply
discussing between ourselves if, yes or no, the making of cheese on Sunday is
¢ this art are unavoidable. What do you say, Mr, Lambert ? iy
wd & to e Mr, Lambert.—As for me, Mr. President, I do not think it necessary. I know
it is done in some factories, but 1 see no danger of loss if cheese is made Saturday

ithout paying
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night and Monday mornings. If all patrons would agree to take real care of their

M. Saii

Sunday milk, no one would lose by it. Besides it is done in many places and no M Lan
complaints are heard. Mr. Ba
The President.—Then vou do not think that it is necessary, in the interest either will be & g

of the patrons or the makers, to make cheese on Sunday.
M. Plamondon.' —1 do not see that it is necessary. The patrons canvot re-
quire it of the makers, neither can the makers from the patrons. It is clear that

(thorough) &
to the qualit,

M. Saiil
milk can be kept till Monday morning, and even if it does not keep well enough for quality of th
the factory it can always be used in other ways. I myself use it all; I use it in my Mr. Bar

family, or I make butter from it, so I have no reason to require my maker to make
cheese on Sundays.

The President.—May this be taken to be the general opinion ?

Many Voices.—Yes, yes!

The President.—I propose, then, after this discussion, that it be resolved that the
members of the Dairymen’s Association, without wishing to condemn any one, do
not think that it is necessary to make cheese on Sunday.
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The resolution was passed unanimously. Mr. Barn
notion, cream
DISCUSBION ON SKIMMING AND ON AERATORS. milk as & who
. . M. Dallai
M. Dallaire.~I wish to call the attention of the members of the association to a
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rather important point, if I am to judge from the divergent opinions held on the sub-
ject by butter makers; I mean the skimming of milk. Some makers say that a small
quantity of fat should always be left in the milk; others hold that it should be
skimmed clean. According to the former, the fibrin is found in the centrifuge (sepa-
rator) between the cream and the skim-milk, and they hold that, if the whole of the
cream is taken, the fibrin, instead of remaining in the skim-milk, passes off with the
cream, and prevents, in churning, the globules of butter from detaching themselves
perfectly.

This is an important subject of inquiry; for, on either side, there must be a
serious inconvenience. I am not a butter-maker, but I find that there are varying
opinions on this subject, and I should like to know to which side the members of this
association incline. The society should have experiments made to determine it.

M. Saiil Coté.—It is well known that if you take only the richest part of the
milk, you will have a superior quality of butter; but the question is, will you make
as much profit? In my opinion, if you want.the greatest profit, you must skim
a8 clean as possible; but if you only seek to make the finest butter, only take the
créme de la créeme.

M. Lambert.—Do you think that by skimming less closely a greater yicld of
butter, considering the quality of the cream employed, can be obtained ?
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M. Chicoine.

M. Saiil Cot,
and we have the
the opinion and ¢
s yet, have had
and clsewhere, a1
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! Should not this be M. Lambert? M. Plamondon just now said—wv. supra—that he never
reserved his Bunday’s milk till Monday morning without losing it.—A. R. J. F.
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M. Saiil Coté.—I do not think so.

M. Lambert.—Still, the opinion has been promulgated.

Mr. Barnard.—I have always found that, if the skimming is well done, there
will be a greater yield without the quality suffering; and I believe that deep

(thorough) skimming, even very deep (thorough), may be practised, without injury
to the quality of the cream.

M. Saiil Coté.—Mr. Barnard holds that by skimming as closely as possible the
quality of the cream is not depreciated ; I hold the opposite opinion.

Mr. Barnard.—Of course, it is a matter of opinion, but I cannot understand how
you can take the richest cream and leave the poorer behind.

I do not know if it is
meant to be done with a separator; if so, I do not think it san be done to advan-

tage; I do not believe the two qualities of cream can be separated.

M. Saiil Osté.—I assert that it can be done as well by a separator as in a pan ; it

is the best cream that comes first; it is the richest cream that rises first to the sur-
face. There must be a difference in quality between the two.
Mr. Barnard.—Our opinions decidedly differ on this point. According to my

notion, cream, being lighter than milk, cannot do otherwise than separate from the
milk as a whole and not in part.

M. Dallaire.—A maker of repute told me that he has observed that when he skims
less thoroughly he finds a smaller proportion of fat in his milk, which is as much as
to suy that in skimming less thoroughly the globules of fat separate themselves less 1
freely ; and this brings us back to the part played by the fibrin in preventing the ]
globules of fat from detaching themselves perfectly from the rest. It seems to
mo that there certainly is something that hinders these globales from separating
completely from the rest, and I think that this is an important subject, one that

needs elucidation as soon as possible, because it is known that a difference of opinion
exists between makers on this point.

M. Saiil Coté.—1I think that the aeration of milk is a necessary operation,
be done with an instrument that costs but a trifle. Aerators cost at most $2, and some
are to be had for 75 cents. If our syndicates could get all the patrons to use them,
[ think it would pay us well. The instrument is indispensable to the making of good
butter and cheese, [ know that there are instruments sold in Bagot for 75 cents !
each that do good work, and I call upon M. Chicoine to testify in their favour; he
can give you his opinion about them.

It can

M. Chicoine.~It is a very simple thing; the price of it is reimbursed in a month.

M. Saiil C6té.—I will not say which is the best kind of aerator; they are all good,
and we have the experience of several makers in their favour.

We shall have, too, e o
the opinion and experience of the Experiment-farm, to which we have written, but, e
as yet, have had no reply. At any rate, I have seen some of them at St. Hyacinthe i

and elsewhere, and they seemed to cool down the milk to the right degree very suc- ol
cessfully, Those that I speak of are attached to a sheet of tin, and very easily kept
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clean. Others there are of a different construction, but I do not recommend one

more than another, for they are all good.

M. Plamondon.—You have an instrument that will allow of the milk being kept
at a sufficiently low temperature ?

M. Saiil Coté.—Yes, and it is very necessary in summer. The water, at that
season, must be cold (iced? Trans.); but here, in autumn, I do not think it (the milk ?
Trans.) needs cooling.

M. Bermer.—1 quite approve of the plan of aeration, for it is certainly useful
in the manufacture of butter and cheese; but I should not like the session to close
without more discussion on the question, raised by M. Dallaire, relative to the
fibrin and its action on the globules.

Does not the fact M. Dallaire mentions depend more upon the acidulation of the
cream? If the cream has not been properly treated, there must remain more fat
in the butter-milk, Do you say that by bad or incomplete skimming youn can make
a better quality of butter than by complete skimming, because, by incomplete skim.-
ming, the fibrin that injures the quality of the butter remains in the skim-milk ?

M. Dallaire.—That is indeed the opinion I have heard expressed by several
makers, and, up to a certain point, I agree with them,

M. Bernier.—For my part, I think that the existence of the globules depends
more on the acidulation of the cream than on the fibrin.

M. Desrosiers.—On this point I made the following experiment: I took some
milk so perfectly skimmed that I found absolutely not a trace of fat in the skimmed
milk. In milk less perfectly skimmed, I found that not more than 24, of fat was
present. [ have remarked this in several experiments. I do not give it as an article
of faith, but in successive experiments that is the result I obtained. With perfectly
skimmed milk, I have found no trace of fat in the whey (?), but I have never suc-
ceeded in leaving so little fat in my butter-milk as in my whey. I should like to
hear the experience of men more skilled in this than myself. The question might he
left to the professor at the St. Hyacinthe school.

A Delegate.—I should like to have M. Chicoine’s opinion.

M. Bernier.—Do not let us speak all at once,.

M. Chicoine.—I cannot answer the question; I have no Babcock in my factory.

M. Dallaire—What is M. Taché's opinion ?

M. Taché—My opinion is sought for :—I must say that I have made no special
experiments on this point: however, I consider it as a positive fact that a maker
cannot gain by skimming his milk partially what he would gain by skimming it harder,
for the buyers will not pay him for any improvement possible in the quality of his
butter an extra sum equal to what he would los» in quantity. I therefore think that
the system of only taking the top of the cream in a bad one, All the experiments
made on this subject show that we should skim as perfectly as possible; so I to»
think that, as regards profit, the thing is to skim as thorougly as we can.

M. Be
if the skim
M. Ta
distinguish
M. Dq

M. Broc
whether the
also found tl
a great thun
diminution i
morning afte
the patrons,
found that w
thing should
to be bestowe
raw and ther
ing to the qu
some farmers
in any way, i
fly diminishes

M. Girar,
the quality of
on the cows ;
the quantity &

M. Allard
to-day and mo
day and not to
Il]()l‘['()W, can w
horn-ﬂy?

M. Brodeu
M. Trudel,
M. U Abbé
say that, if for

(') See, furth



135

M. Bernier—But do you not think that the quality of the butter would be better

ecommend one if the skimming was not carried too far ?
M. Taché.—There would be a difference, but so slight that hardly any one could
1ilk being kept distinguish it.

M. Dallaire~That is my opinion too. (*)
water, at that

Jk it (the milk?
yrtainly useful SIXTH SESSION.
agsion to close Thurday, December 7th, 1.30 ». .
relative to the

DISCUSSION ON THE HORN-FLY.
dulation of the

i P M. Brodeur.—I1 wish to draw the attention of the meeting to the question
nain more fat

whether the Horn-fly has done any injury to milk, and if so, how much. I have
also found that another fact may have been a cause of injury. Early in September,
a great thunder storm passed over the whole province, and T found that a great
diminution in the yield of milk followed, This decrease occurred at once; the very
morning after the storm, and I think that this must interest everybody, especially
the patrons. If this is really a cause of loss, the patrons ought to see to it; and I

you can make
romplete skim-
kim-milk ?
ed by several

‘bules depends found that where the cows were kept in the house, there was no loss. I repeat, the
thing should be looked into, for it is important to know if there is any particular care

I took some to be bestowed on cows in such a case, especially in the autumn, when the weather is

a the skimmed raw and there are frequently heavy falls of rain. I draw the attention of the meet-
24, of fat was ing to the question, for it is shocking to see how little care is taken of their cows by

it as an article some farmers. One thing, at any rate, is certain, cows must not be allowed to suffer
With perfectly in any way, if we want them to give plenty of good milk. In my opition, the horn-
ave never suc- fly diminishes the yield of milk in an enormous degree.

ghould like to M. Girard.—It is very clear that if cows are ill-treated, not only the quantity but

stion might be the quality of their milk will be diminished. Now, the horn-fly certainly inflicts pain
on the cows ; it is therefore reasonable to suppose that this pain must diminish both
the quantity and quality of their milk.

M. Allard.—But, if the decrease is not the same every day, if it is of so much
te-day and more or less to-morrow, or if the quality of the milk be diminished to-
day and not to-morrow; if, I say, the quality decreases to-day, and the quantity to-
morrow, can we arrive at the conclusion that these variations are traceable to the

nmy factory.

ade no special horn-fly ?

that a maker M. Brodeur.—The upshot is, that the question must be investigated.

ming it h;n-der, M. Trudel.—What opinion does Mr. Choquette hold on this question ?

quality of his M. VAbbé Choquette—This is a question of experience, entirely, Still, I may

fore think that say that, if for any cause, any ordinary cause, milk diminishes in quantity, we should
e exporimenlﬂ .

ible ; 80 [ too
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(') See, further on, the opinion of M. Fleury on the effect of the thickness of the cream.
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-not be surprised to find it richer in fat. This is the principle: if a cow gives 20 lbs.
of milk to-day and only 15 lbs. to-morrow, I think the percentage of fat will be
greater on the second day, that is that the quantity will be the same, or nearly so.

M. Brodeur—Yes, but the horn-fly makes the cows really ill, and everyone
knows that a sick cow not only gives less milk but their milk is poorer.

M. TAbbé Choquette.—Of course, and therefore I said that this is a question of
-experience. We must learn if the horn-fly really does make cows ill.

M. Parent.—I have made tests of milk at different times in a factory, and I
have found that the same patron brought milk one week that showed 4 per cent., and
another week, milk of only3:6. T can depend upon my accuracy in this, for my
.caleulations were carefully made every week. When I found a decrease in the
quality, I did not find a decrease of quantity ; so that I agree with M. Brodeur in
thinking that the question ought to be investigated. When the yield was less rich,
I could find no reason explanatory of the fact; the cows must have been out of
health. If the decrease in both quantity and quality had been proportionate, I
might have attributed it to the effects of the horn-fly, but there was a difference in
the proportions.

M. Courchesne.—In a place I visited, many farmers put their cows on silage. I
found, after some time, a difference in the richness of the milk of cows when fed
upon different sorts of silage.

M. Brodeur —Yes, yes ; the question needs enquiry.

LECTURE BY MR. J. L. G. FLEURY.

QOIVIL ENGINEER, CENTRAL SCHOOL OF PARIS, PROFESSOR AT THE AGRICULTURAL
SCHOOL OF LA TRAPPE, OKA,

ON THE CARE AND MANAGEMENT OF STEAM-ENGINES
AND BOILERS.

Mr. President and G'entlemen :

Your distinguished secretary, M. Castel, has done me the honour to ask me to
give, at this meeting of your Association, some advice to your butter makers that may
be useful fo them in the economical management of their machines. I am happy in
accepting this invitation, as far as my modest attainments permit, and I shall be
«content, if I have succeeded in thus doing some good to this industry, an industry
especially Canadian,

I shall only give here som , general advice, applicable to all kinds of steam-
machines used in creameries ; for, in such a lecture as this, I cannot enter into tech-
nical and scientific details, on which whole libraries have been written.
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' gives 20 lbs. For good skimming, one of the essential conditions is, that the action of the engine
of fat will be beregular ; irregularity causes important waste of cream and firing. As all good
r nearly so, makers should seek to diminish the cost by every means in their power, it is useful
wnd everyone to indicate the points on which they are most generally negligent, and against which

they most easily sin. This I will do briefly, insisting especially on the losses occa-

a question of simed by an intermittent action of the engine (marche défectueuse). The engine is often
accused of irregularity of action, when in truth it is the engineer himself who is in
actory, and I fanlt.

per cent., and To bring the boiler up to the pressure required, we begin by filling it with water
this, for my up to the top of the highest tubes or of the highest parts to which the flame from
rease in the the furnace can reach. If all these parts are not covered with water, they may
[. Brodeur in become red-hot, and when additional water has to be pumped into the boiler, this

as less rich, water, coming into contact with the over-heated parts, will be converted into steam

been out of with such rapidity that an explosion may be the result. And another injury may
portionate, I result from this ; if these parts are left too long without water over them, they may

difference in become burnt, lose their stability, and the boiler become useless.

Care must therefore be taken to keep the level of the water high enough. The
average height is generally indicated by the middle of the height of the glass-tube
that shows the water-level. This tube is placed sufficiently high, so that, when the
water is at the bottom of the tube, the highest parts of the boiler are still covered
with it.

on silage, |
vs when fed

As to the greater height of the water in the boiler, although this is of less im-
portance, it must still be attended to. If the boiler be too full, the water will be
carried away by the steam into the cylinder of the engine, which will slacken the
speed, and perhaps cause the rupture of some of its parts. At any rate, this water
carrying off with it all the caloric (heat) it contains, there will be a loss of heat and

OULTURAL therefore a waste of fuel.

The best way is to keep the water as much as possible level with the middle of
= the water-gauge, or at least thereabouts.

s When a boiler has enough water in it, one may  fire-up” without fear.

While the engine is at work, the firing up must never be done by fits and starts, that
is, by filling the fire-box with fuel and adding no more till that is burnt or nearly so.
What happens in such case ? The fire becomes very strong, the steam rises, passes
ers that may the maximum pres.wure. of the boiler, the s:\t'ety.—valve lit'ts,. the fire-box door must be
um happy in (I)penwl, OT an excess of water must be pumped into the boiler; the water passes over
S8 Aol into the cylinder with the steam, and the engine which previously was working at
the proper rate, slackens its speed. While efforts are being made to restore order,
irregular skimming is going on, and besides waste of fuel and time, there is waste of fat
which passes over into the skim-milk.

to ask me to

an industry

ds of steam-
»e into tech- As regards the boiler, these husty firings up, these sudden variations of temper-

ature, disjoint the tubes, and may cause leaks costly to repair. A boiler thus treated
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will not do one-third of the duty it otherwise would do, and the cost of the butter is
increased in proportion,

To manage a boiler properly, the driver must know it well, and thoroughly under-
stand his engine and its working, as a good coachman knows his horses, his carriage,
and his road. The driver must constrain himself to keep up a regular fire, and to put
on fuel at determinate intervals of time, every half-hour, every twenty minutes, oy
every fifteen minutes, according to the power of his boiler as regards that of his
engine. At each firing-up, however, the quantity of fuel may be increased on demand,
according to the prospect of a little more or a little less steam being required during
the subsequent period of working.

The fuel, whether of wood or coal, must be spread uniformly over the whole sur
face of the grate, so as to allow the air to penetrate to every point of the fire-box.
Combustion is regulated by the door of the ash-pan. If the flame is too powerful,
the fire too lively, and the steam rises rapidly, the access of air is decreased by clos-
ing this door. If, on the contrary, the flame is not strong enough, it is opened. The
combustion may be increased or decreased by opening the furnace door a little,
Still, as to this last, it must be done carefully, and this door must never be wide open.
Each different boiler wants, in the details of its management, special means of treat-
ment, but a little exercise of good sense will soon find them out. Anyhow, an engineer
who finds it necessary to pump water forcibly into his boiler, or to open wide his
fire-box door to prevent the steam from rising, is a novice in his trade ; he will lose
time, expend a great deal of fuel, skim badly, and soon wear out his boiler.

As to water, I give the same advice about it as about the fire : never let it rise
too high in the gauge or descend too low ; but allow only trifling variations of
height in proportion to the capacity of the boiler.

If the water is allowed to go too low, besides the danger of explosion, the water
which must necessarily be suddenly pumped at once into the boiler, cools down its
contents, the steam gets down, and the troubles already pointed out recur. Feed,
then, the boiler as soon as the water has got lower than the limit fixed upon.

I must, however, remark that the effects I have noted are of less importance in
boilers of great force, that is, which hold a great deal of water and are relatively
powerful as compared with the engine. They, on the contrary, are very important
in boilers of smaller force, that is, which have many tubes, hold but little water, and
are relatively weak as regards the work required from them. And I must add that
in creameries this is often the case.

The duty of every driver, then, is to study well his boiler, his machine, and its
work.

The ash-pan should never be allowed to get full, for in that case the radiation of
heat, especially if soft coal be used, wears out the bars of the grate, the access of air
is impeded, the fuel gives out more smoke, and, of course, does not produce its full
effect. The tubes should be cleaned as soon as they are slightly covered with soot. If,
in the boilers usually employed at creameries, the tubes are not cleaned at least twice
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a week, they get full of soot and dust, which prevent the passage of the gases, check
the draught, decrease, too, the transmission of the heat to the water; it is thus neces-
sary to make a much stronger fire, which causes a more rapid wearing of the parts
above the fire-box, brings about breakages, leaks, and, above all, an exaggerated
expenditure of fuel.

The cleaning out of the boiler must be done more or less often according to the
nature of the water used and the deposit it makes. Countries there are in which
boilers have to be cleaned at least once a week ; in others they will do if cleaned
once & month. But these cleanings are absolutely indispensable.

There are here two cases to be considered : 1, the case of deposits adhering to the
walls of the boilers ; 2, of deposits in a pulverized form.

First Case.—The adhesion of deposits are those that stick to the sides so firmly
that very often a cold-chisel is needed to remove them. If the tubes and the sides
of the boiler become encrusted, it is much more difficult for the heat to penetrate
from the fire-box to the water ; and it becomes necessary, as in the case of the in-
terior cleaning out of the tubes, to push on the fire, and incur thereby the expendi-
ture of an excess of fuel. It often happens that these incrustations hinder almost
completely at certain points the passage of the heat to these points, the sides get
terribly hot, get eaten away, and the boiler is in danger of bursting.

Second Case.—Of pulverulent deposits. In this case the heating up, particularly
in getting up steam, is difficult, and when at work these matters may be carried by
the steam into the cylinder and wear that out rapidly. This often happens when
impure, muddy water is used, which it never should be.

The very clearest water makes deposits. Against these are used matters that
throw them down in powder and prevent them adhering to the sides. Of the
ingredients of these matters I shall not speak here; they vary with the waters em-
ployed, and consequently with each county or district, and, besides, any one can get
information on the subject in the district in which he resides.

I will observe here that these deposits have great influence on the quantity of
fuel expended, and I am sure that in the province of Quebec the losses they occasion
amount to a considerable sum.

To clean out the boiler, many begin by blowing off, that is by opening the dis-
charge tap (robinet de vidange) when the fire is out, and the pressure not more than
10 to 15 pounds. This may do with some waters, but with others it will not
answer,

When the deposits remain in powder on the still hot sides of the boiler, when
the water is discharged, the above plan is a good one, because the ebullition of the
water causes the greater part of the deposits to go along with it, and little remains

! The material used to prevent encrustation varies with the geological formation of the dis-
trict. All the great English makers of steam engines for farm purposes send to their customers
materials suited to the district they inhabit.—A. R, J. F.

:‘
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to be done. But some waters leave a deposit that, drying on the tubes when the
water is blown out, becomes very adhesive and wants a great deal of work to get rid
of it. In this case it is better to empty the boiler when it is cool.

In the former case the blowing-off must never be done when there is more than
15 lbs. of pressure, for the sudden cooling that this produces might, if the pressure
were greater, cause disunion of the tubes, and therefore costly repairs.

To clean out the boiler, the man-holes in different parts of it must be opened, so
that every part of it may be reached, if not with the hand, at least with the scrapers,
The deposits are then got off as far as possible, and the places rinsed with cold water,

And now for the driving of the engine.

The tubes that lead the steam from the boiler to the engine should always slope
either towards the boiler to allow the condensed steam to return thither, or towards
the engine. In this case (the latter) a tap should be inserted near the lower point of
the tube to allow of the condensed steam being got rid of without being obliged to
pass through the cylinder.

To start the engine, first see that all the parts are well greased, particularly the
head of the crank, and that the two drip-cocks (robinets purgeurs) under the cylinder and
at each end of it are open. That done, open the valve for the admission of steam,
gently at first so as to warm the cylinder and let the condensed steam escape. If
necessary, give a turn to the fly-wheel. This starts it very gently at first. Then open
the valve completely.

This valve should always be wide open when the engine is working; the regu-
lator, not this valve, should govern the pace. When the engine is at the desired
speed, and has been going three or four minutes, shut the drip-cocks. To start an
-engine by opening the valve wide at once without getting previously rid of the con-
densed steam, will risk the breaking or straining of certain parts of the engine.

Greasing the inside of the cylinder is done during the working of the engine by
means of a special tap. Tallow is usually employed for this., The greasing is a
matter of some importance ; if it is neglected the wearing out of .the cylinder and of
the ground valve seat (glace du tiroir) is hastened, the engine takes more steam to
run it at the proper speed, and therefore expends more fuel.

You must oil daily, and even several times a day, those parts where there are no
special oil taps, as is usually the case with the slides and hangers of the machines used
in creameries. No worse plan than to pour on a lot of oil and then say : there, that
will last for two or three days. No, the engine is no better oiled thus than if only a
fow drops were given. The oiling must be done repeatedly, but very moderately each
time. To pour out a flood of oil on the different parts that require it, to save the
trouble of the driver, is wasting the oil and clogging the engine. Some of the bear-
ings are supplied with oil-cups ; sce that they have always cotton in them, so that
the oil can run drop by drop. Without the cottons, the oil-cup is useless. The cot-
ton should neither be too tight nor too slack. They should only allow the oil to flow
as fase as the parts lubricated require it, neither faster nor slower.
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tubes when the When any part heats in spite of the proper oiling, stop the engine at once, and do

work to get rid not go on pouring out oil to no purpose. Heating involves unnecessary wearing. The
cause of the heating must be found out, bolts too tight for the hangers and slides,
‘¢ is more than and the keys of the crank too screwed up; these must be slackened carefully. Heat-

if the pressure ing may also be caused by a strained part; in this case an expert must be sent for at
: once, as you run the risk of greatly injuring the engine in a short time,

; be opened, so These, gentlemen, are some principles, very elementary, but absolutely neces-
h the scrapers. sary. These principles will enable those acquainted with them to economize ma-
ith cold water. terial, fuel and time, and to make good work : all things worthy of consideration.
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lower poiut of REPORT OF THE COMMITTEE APPOINTED TO STUDY THE QUESTION
Kot iAbiuad <o OF WEIGHING CHEESE.

We, the undersigned, appointed by the convention of the Dairymen’s Associa-
tion of the Province of Quebec, members of the committee to study the question of
the weighing of cheese at Montreal for export, have the honour to submit to you the
following observations :—

rticularly the
e cylinder and
sion of steam,
m escape, If

1. That cheese, being sold by wholesale, ought to be weighed as such, for the
it. Then open

verification of the weight marked on the boxes, i.e., that for a lot of cheese less than
100 boxes, five boxes ought to be weighed together at once; and when over 100
boxes, there ought to be weighed in the same way, five boxes per cent.; this weigh-
ing being made with the beam of the scales raised.

g ; the regu-
t the desired

To start an . A A ' : -
2. That, if the weight of the cheese delivered at Montreal is to continue to be
) 4
d of the con-

engine. verified by the weighing of a few isolated cheeses, the weight verified be fixed by the
beam of the scales being level, all the fractions going to the good of the buyer.

And we advise that buyers adopt one or the other of the systems, and notify the
secretary of the Dairymen’s Association of the Province of Quebec of their decision
before the 1st of April, 1894,

1@ engine by
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re steam to

As an amendment to the conclusions of the preceding report,

there are no M. J. A. L. Taché, seconded by Mr. S, A, Fisher, proposed: 1. That the associa-
achines used tion of butter and cheese buyers of Montreal be requested to publish the practical
. there, that rules showing how the weighing of butter and cheese is to be done, in order to
an if only a avoid the differences arising from the mode of proceeding adopted by the various pub-
erately oach lic weighers ; these rules ought to declare, among other things, that the beam of the
to save the scales being level, shall give the weight marked on the boxes ;

of the bear- 2. That, the weighing at Montreal being done to test the weighing at the fac-
em, 80 that tories, it is & matter of importance that a sufficient number of boxes of cheese or

The cot- tubs of butter should be re-weighed, and that in the opinion of this meeting this pro-
y oil to flow portion should be fixed at 10 per cent for boxes of cheese, and 20 per cent for tubs

of butter,



3. That notice be given to the association of the names of the public weighers
who are sanctioned by the chambers of commerce of Montreal ;

4. That the association be requested to pass a resolution strongly insisting oy
the importance of the creameries and cheeseries of the province belonging to the
syndicate of their respective districts ;

5. That a delegatjon of the meeting be chosen to go to Montreal to meot the as.
sociation of dealers in butter and cheese, and to come to an understanding with them
on the different points mentioned in these prosents.

Mr. Fisher.—To close this question of weighing, it is my opinion that a commit.
tee should be formed to visit Montreal and confer about it with the Board of Trade,
I think that if & numerous deputation were named, we should have more influence
on that board than if only two or three went.

I will also propose that this question be treated: Are the buyers in favour of
the syndicates or the reverse ? It is well known that, in the rural parts, they have
often worked agninst them. It might, therefore, perhaps, be useful to put this
question, 8o as to find out whether or not they are prepared to change their mode of
behaviour as regards the syndicates. I think it would be advantageous to treat that
question before the Montreal Board of Trade, if the association be there represented
by persons on whom we can reckon to defend our interests.

Mr. Barnard.—I think Mr. Fisher's proposal is a good one. 1 propose that M.
Taché be one of the delegation sent to the board of dealers in butter and cheese at
Montreal.

M. Clément.—I think that the deputation sent to Montreal to confer with the
Board of Trade should try to get a declaration, written and signed by the buyers, to
the effect that they are and shall be in future in favour of the syndicates. We have
already had many difficulties, and even law-suits ; with this declaration we should
have something to go by, if such difficulties arise. We might publish it in the
Journals of Agriculture, so as to bring it to the knowledge of all the makers and
patrons.

Mr. Fisher—M. Taché and I have been proposed as delegates to Montreal. I
ask for another, and I propose that M. Brodeur be added to the delegation.

M. Brodeur.—1 do not altogether share in the opinion of the meeting on the sub-
ject of weighing. As I said before, while the question was under discussion, I have
never had to complain of the buyers, and I do not think I should be a good protector
of the cheese-makers and the patrons. My opinion is that the sellers work for their
own interests as much as possible, and that the buyers simply do the same. As!
have always held this opinion, if I am bardly inclined to make part of this delegs
tion, it is not that I wish to defend the buyers; I do not say that no one hus reason
to complain of them ; I only speak of myself. I have had cheese made at my place
for fifteen years; I weigh it myself; I have sold it to several Montreal firms, and [
have never had to complain—oh, yes, once, because I could not get paid : but thatis
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e public weighers

another story. As to the weight, I have always had the same at Montreal that I

found at home; I have sometimes even had a pound over.
pect me to go and make war on the Montreal buyers ?

M. Clément.—Would you tell us, please, how you weigh your cheese ?

M. Brodeur.—I put the beam at nearly a third, but to get my measure it must
be over one-half and it even touches sometimes.

Mr. Barnard.—We must have another delegate, and I, too, propose M. Brodeur.

Mr. Fisher.—I do not see that the reasons M. Brodeur has assigned should pre-
vent him from accepting this mission. It cannot be intended that the delegation
should force its views on the dealers; it is only to go and discuss the matter with
them, to give them all the information likely to enlighten them as to the opinion of
the makers, and M. Brodeur, who is perfectly versed in the discussion we have had
on this point, although he has never had any dispute with the dealers, is a man in a
position to represent with credit the association at the proposed interview.

M. Brodeur.—If you put it in that way, i.e., that I should be useful to the associ-
ation, I refuse no longer. But I prefer telling you my opinion, to explain my view

If at first I did not eare go, it was because I was not personally inter-
osted in going, and it did not'seem to be any business of mine,.
press it, I am ready to surrender.

Mr. Fisher.—While we are still upon this question, I will tell of an occurrence
in my county. A maker was not satisfied with the weight of some cheese he had
sent to Montreal. He told me that the dealer had cheated him; that he had made
him suffer unjustly in the weight of his cheese. He meant to go to Montreal to sea
about it, and he did go, and on his return, two days afterward, he was satisfied. He
had seen the cheese weighed himself, he had had explanations with the dealer, about
the scales, and he was perfectly satistied with them. He has never since complained
of having been cut in the weight. As for me, I can say nothing personally, for I have
never had any disputes with the dealers, but, as you know, there are many makers
who complain, so'it is important to know how we stand, and I am glad to see MM.
Taché and Brodeur accept the mission you entrust to them of going to Montreal: I
am certain they will bring the affair to a good end.

M. Parent.—1I should like to have the opinion of thedealers about the syndicates.
I, indeed, think they are in their favour ; but many say they oppose them. If they
are not in favour of the syndicates, it would be well to lay the question before them ;
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a good protector and I cannot believe that, after the information that the delegates can give them, they
'8 work for their can refuse to acknowledge that these bodies have done a great deal of good, and that )
the same. As I it would be unfair as well as stupid to work against them.
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Mr. Fisher—By all means; this is another question that should indeed be sub-
mitted to the dealers in dairy-goods.
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SECOND LECTURE BY M. GAB. FLEURY.

butyrin, capre

EXPORT BUTTER, The five

3 tin and steari

Mr. President and Gentlemen : of margarin ;
Until this morning, I was a stranger to most of you, but I love farming and the A good 1

industries connected with it, and not only have I employed my leisure in the studies

average of 80
which belong to them, but I have practised as a butter-maker for many years in

sugar of milk

France and in Manitoba : with such qualifications you will allow me to address you J§ of water.
as a colleague and a friend. Of the lic

The subject I am about to treat will lead me to speak of certain delicate pointsin 8 rin and cupx;
the making of butter, and to treat upon some ideas that are largely entertained; but 8 quantities.
I am utterly unbiased; I am among you to present to the meeting, in a simple form, Palmitin
as an examination, some facts with which I am acquainted, thanks as much to my may be disreg
studies as to my experience as a maker, and which may prove of interest to the Acoordin
butter-making business. Has not this meeting for its aim the listening to all those d
who can aid in this industry, the industry par excellence of Canada ?

I am going to treat of the manufacture of butter especially intended for expor-
tation.

Belonging, as I did, to a company, set up for the purpose of creating for the Recent res
butter-trade of that country outlets in China and Japan, which markets were then
almost entirely supplied by butter from France, I was led to study in a particular
manner this style of making.

In summer

The Province of Quebec, for its part, seeks for outlets in England, and your se:
retary thought that, perhaps, a report of my researches and of the practical results
obtained in this direction might prove interesting to some of the producers of butter
in this province.

Before broaching the subject, before entering upon the marrow of the question,
permit me again to recall certain principles, well known, I am aware, to many of
you, but principles that will assist me in justifying myself for pursuing the methods
of manufacture I am about to describe.
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1. THE COMPOSITION OF BUTTER,

The fatty matter of butter, like all other natural fatty bodies, is a mixture (and
not a combination) of certain substances called glycerides or wthers of glycerine. These
glycerides have the characteristic property of saponifying with bases, i.e., if they

are treated with an alkaline base, such as potash, lime or soda, they will subdivide, i Uneatable,

while absorbing water, into glycerine on one part, and on the other, into a fatty acid

which will unite itself with the lime, soda, or potash employed. h :
Nowadays, it is admitted that the fatty matter of butter is a mixture of ten © agents i)

increases in heat |

glycerides, five of which are liquid at ordinary temperatures and five solid. Freeh butter,
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Among the former, four give by saponification volatile fatty acids ; these are
EURY. butyrin, caproin, caprylin and caprinin ; the fifth gives a liguid acid, olein.

The five latter all give acids solid at common temperatures; there are, first, palmi-
tin and stearin, a mixture of which exists also in other fatty bodies under the name
of margarin ; then come laurin, myristin and butin,

ve farming and the A good butter then is a mixture of all these glycerides, of which it contains an
sure in the studies | average of 80 per cent. In it there are besides, 6 per cent. of salt, 0.50 per cent. of
for many years in sugar of milk, 1 per cent. of casein and other impurities, and lastly, 12.50 per cent.

me to address you of water.
Of the liquid glycerides, the olein exists in the fat in the largest quantity, buty-
in delicate pointsin rin and caproin in small proportions, and caprylin and caprinin are in trifling

y entertained; but quantities.

', in a simple form, Palmitin and stearin are the most important of the solid glycerides, the others
s as much to my may be disregarded.

of interest to the According to Voelcker, the fat of butter contains:

ening to all those
a?
itended for expor-

63 to 68 per cent. solid glycerides:
29.50 to 30 per cent. solid olein :
8.50 to 2 per cent. volatile acid glycerides:

f creating for the Recent researches allow :

arkets were then 91 to 92 per cent. of palmitin, stearin, olein,
ly in a particular 9 to 8 per cent. of other neutral fats.

In summer, when cattle are at grass, there are more liquid glycerides than iw
winter. We know, indeed, that temperatures being equal, butter is usually harder in
winter than in summer. The food of the cows makes this difference in the propor-
tion of the different glycerides.

In the fat of butter, we moreover see in the free state, or in combination with
ammonia, beside the glycerides and other components derived from them, acids pro-
ceeding, as we shall see, from the saponification of part of this fat by the oxygen of
the air and microbes ; it is these acids, especially the butyric and caproic acid, that
impart to the butter more or less flavour, for in a pure state these fats have no taste
at all,

In good butter, the ratio of the butyric to the caproic acid is 1: 2; and a remark-
s a mizture (and able fact is, that in any particular distriet this ratio is constant, a fact that enables
glycerine. These J 00€ to detect positively frauds in butter. The sum of these two acids in butter varies
ases, i. e, if they from 4 per cent to 8 per cent of the weight of the fat: at 8 per cent, the butter is
y will subdivide, il Wneatable,

into a fatty acid II. THE TAINTING OF BUTTER,

nd, and your se
) practical results
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1ing the methods

The agents in the deterioration of butter are: 1. oxygen, the action of which
increases in heat and still more in light; 2. the microbes and cryptogamic growths.
Fresh butter, kept in vacuo, or in an inert gas, protected from the action of these
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two agents, becomes tainted by the mutual action of the different matters they are
compounded of;; but this deterioration is so slow and inefficient, that practically
it may be said that, under these conditions, batter is a stable product, and when
detorioration does take place it is attributable to oxygen or to microbes.

The action of oxygen.—If, discarding for the time, the action of the microbes ani
of cryptogamic growths, we study the action of oxygen, we find that this gas
especially in the light, acts upon the butter-fat by saponification, setting thus at
liberty the fatty acids and the glycerine. The action influences particularly the
glycerides and volatile acids, and principally the butyrin and caproin, setting at
liberty butyric acid and caproic acid.

It is the presence of these acids in butter in excess that causes the rancid taste,
The action of oxygen also affects, but less torcibly, first the olein, setting free the
olein acid, and next the five other solid glycerides, chiefly the palmitin and stearin
freeing the palmitic and stearic acids.

The oleic and solid acids are, besides, oxidised in part, and the glycerine, derived
from the saponifications, is trausformed in part, into formic acid; it is these acids
oxidised or not, and this formic acid which make butter taste like tallow. So much
for the action of the oxygen of the air.

If we turn now to the study of microbes and cryptogamic growths, we observe
1. The action of the ferments of the fatty matters; 2. The action of the ferments of the
casein, which bu.ter always contains; 3. That of the ferments of the sugar of mulk.

1. Ferments of the fatty matters.—These ferments act on fatty bodies in the same
way that oxygen does. Like it, they prefer to attack the least stable glycerides, i. ¢,
the volatile acid glycerides, and free the butyric, caproic, ecaprinic, and capryli
acids, which, in part, remain in the butter, in part, evaporate, and the remainder is
consumed by its own ferments. Their attack on the other glycerides is almost neglige-
abie: it produces nearly the same effects as does oxygen.

2. Ferments of the casein.—These ferments act on the subject to form first
ammonia, part of which unites with the above mentioned acids, and of which
another part may assist, as a base, in the saponification of the other glycerides. Too
much casein in butter is at any time a bad sign of its keeping qualities; but the
fermentation of the casein gives rise in addition to peptones and salts of ammonis,
which give a certain flavour to the butter.

3. Ferments of the sugar of milk.—These ferments attack the lactose that bufter
always contains, and transform it into lactic acid, which may unite in part with the
bases that the butter may hold and undergo a second fermentation, transforming it
into butyric acid. Wherefore, we must strive to diminish the quantity of lactose in
the butter, by thoroughly washing it.

To abridge what I have been saying : the deterioration of butter comes from the
continued actions of microbes and oxygen, which aid each other and gain force by act-
ing together, and have all the effect of':
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ters thev are 1. Freeing the odoriferous fatty acids, the chief of which is the butyric, which
at practically gives the butter a rancid flavour.

act, and when 2. To free the glycerine and partly transform it into formic acid.

8, 3. To free the fixed acids, chiefly the oleic, stearic, and palmitic, and to partly

. oxidise them.
microbes and

hat this gas [t is these two latter effects that principally cause the tallow-taste of butter.

'tting thus al [ may add that all butters are not equally sensible of these destructive effects.
eticularly th [heir composition, in glycerides of fixed and volatile acids, in lactose and casein,
n, .\'vtli}w_: at varies; and, consequently, their deterioration becomes stronger or wiaker, as the

se may be. Such are, in the rough, the phenomena that produce the tainting of butter.

» rancid taste | cannot, here, enter into more details.
ting free the Let us now see the practical means and precautions suggested by these fucts, and
o £ o

1 and stearin vhich must be taken to retard and diminish the tainting of butter and allow of its
r exported in the best condition,

vl'iln‘_dwr';\w |
v these acids RIPENING THE CREAM,

w. SO0 much 1 y ¢ p :

[n the cream-ripening-vat, we observe the action of the oxygen and of the
litferent ferments already mentioned.
) we lill‘\“r\-“

I'he thickness of the cream is an important point, and we must now examine how
erments of the : : : ; s
; nness and the thickness of the cream affect the process of butter-making
rof milk, ) ! )
1 I. Thin Cream.—If our ecream is very thin, containing a good deal of milk, and
8 in the same - : E Wy . » “ph 3
” fore of lactose, the ferment of the sugar of milk will play the chief part in the
yeerides, ¢ , 2 A 5 5 A
| : ing. Now, this ferment requires oxygen for its development, and disengages
and caprviu F g . . . , b e e
} l\- mic acid, It will then absorb the oxygen dissolved in the cream, will disengage
remainder 1s R . . " & . ==
| nic acid, and the action of the oxygen on this fatty matter of the butter
most neglige " 3 3 2 . .
be destroyed. But the lactic acid produced will throw down the casein and the
products deserted by the ferments will partly gelatinise it; it will incorporate
for 3 at 5 - N &
0 form I more easily with the butter, which will be harder to wash, and consequently will
nd of which its keeping qualities. The ferments of the casein themselves will act more
powerfully and will impart more flavour to the butter, flavour derived from the pep-

tones and the ammoniacal salts. In this cuse, on the contrary, the action of the fer-

serides. Too
ties; but the

of ammonis, ments of the fat, like that of the oxygen, will be weakened ; there will be less fatty

acid and formic acid ; the flavor of the butter made from this eream will be diminished.

butter i s . ) p : : 3 ;
» that butte 2. Thick Cream.—Thick cream will contain less milk and casein, so the action

art with the of the latter ferment will be weaker. Little oxygen will be absorbed and but little

formine it . y . . > L s Fa 2
nsforming carbonic acid disengaged, and this thick cream combining in its solution more oxygen,

this gas will attack the fatty matter with greater ease. The ferments of this sub-
stance in this case, too, find their development more easy ; the flavour derived from
the butyrie, caproic and formic acids will therefore prelominate; but, contrariwise,
force by act- the action of the ferments of the casein will be abated, as well as those of the lac-
tose. The flavor from the peptones and salts of ammonia will be less, but there will

of lactose in

es from the
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also be less gelatinised casein, the butter will be easier to wash, and will enclose less of
it (i.e., of the casein).

From my experiments, I am led to believe that, to make good keeping butter,
cream of average consistence should be used ; this rather favours a slight action of the
ferment of the lactose, but diminishes the action of the ferments of the fat and
casein. -

I have not yet been able to ascertain exactly the best temperature for churning,
but I know that by putting the cream into the ripening-vat at 52°, and managing so
that it may rise in heat of its own accord, and 12 hours after be at 58° to 60°, no ferment
being added, good keeping butter may be made. When new it has but little aroma;
but when once in the tubs, it ripens sufficiently, and gains its proper flavour. The yield
is better than when churned at a lower temperature.

CHURNING,

When the butter is in tiny globules, the surface exposed to external influences is very
great. 1 have made the calculation: Supposing the globules to be 1-32 of an inch

in diameter, the surface will be, in a churning of 300 1bs., about a quarter of an acro!
If you notice that rain or river water always holds in suspension and solution a
crowd of principles, chiefly alkaline, which can aid the saponification of the fat, yon
will perceive that for export butter this surface must be diminished as much as pos-
sible during the working up of it. This result can only be obtained by so churning

as to bring the butter in large lomps. So, if we suppose the butter to be in pound
lumps about, the surface exposed to external agents will not be more than some 800
square feet.

WASHING, BALTING, WORKING.

For these three operations I employ a machine widely used in France, especially
in the factories of export butter, where I saw it at work for the first time. It is the
American butter-worker with revolving table, with which you are doubtless acquainted,
but modified in this way : between and above the two cylinders a small trough is
placed, which is pierced with a series of holes in its under part. Perfectly pure
water, iced in summer, is run into this. The butter in passing through the cylinders
is thus sprinkled. I have always used this implement since I have known of it, and
I can assure you that in a few revolutions of this table the butter is thoroughly
washed, better even than in the usual way, and that without exposing a great sur-
face of it to the action of the air and of the injurious principles of the water used.

A few turns suffice for this washing; the tap is then shut, and the butter is
worked until not more than 20 per cent. of water remains in it; this takes fouror
five turns of the worker. It is then salted, with salt neither too coarse nor too fine,
at a rate of about 6 per cent. For this three or four turns are enough; it is then
put into tubs, carefully packed level, and put into the refrigerator for 12 hours, when
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ill enclose less of it is worked for the last time, 8o as to make it uniformly consistent; not more than
12 per cent. of water should be left in it. The butter is then packed in tubs with as
keeping butter, little empty space left as possible,

ght action of the

In the export butter factories in France the butter, in lumps, is bought of the
s of the fat and

farmers, taken to the factories, and there tested and classified in several categories.
' It is then placed in a large beech refrigerator and kept at a constant temperature
we for Ch“f'm”g' of 49°, It is worked with the implement I have mentioned, and with it are incor-
nd managing so porated 6 per cent. of salt and a mixture of boracic acid and borate of sodas in pro-
0 60°, no ferment portions which I have not been able to learn accurately. Thus, generally speaking,
but little aroma; the French export butter is made by the farmers themselves, but purified and made
vour. The yield homogeneous by the butter-worker. Doubtless, the same thing could be done as
well here.
The butter obtained by this method I have just described to you is a butter that,
when fresh, has but a weakly flavor, but keeps perfectly. In time the flavor in-
influences is very creases, for bul.ter ripens like cheeso doef. 1 intc.mdud to studyn thn quenti9n, bu.t,
11-32 of an inch circumstances independent of my own wishes obliged me to desist from my investi-
gation. I hold that the question of the ripening of butter might be easily solved, so
that, a butter in very fresh condition being given, it would be possible to bring it to
a flavour certain to please customers within a certain space of time.

wrter of an acro!
and solution a
1 of the fat, yoo

as much as pos- [ will add that export butter factories must be kept in a most perfect state of
by so churning cleanliness. It may be said that every creamery, like every cheesery, has a tem-
 to be in pound pérament microbialogique which varies with its state of cleanliness or dirt. If the
y than some 800 products are good, pains must be taken to keep up the temperament unmodified, and

this is done by doing the work and the washings-up every day exactly in the same
way, even in the most trifling details.

Such, Mr, President and Gentlemen, is the method of butter-making that I had
to develop before you to-day, and which I have practised for several years success-
time. It is the fully, for my butter used to sell in British Columbia for two cents a pound over mar-
less acquainted, ket price. Some of it has even been sent in 50 lb. and 60 lb. tubs as far as Mexico,
small trouch is where it arrived in good order, and was sold at the highest price.

‘ance, especially

Perfectly pure [ shall be glad if my essay shall prove useful to any of you, if it shall induce

th the cylinders some persons to follow up the researches on the ripening of butter. 1 beg to say that
mnown of it, and for that purpose [ hold myself entirely at their disposal, and shall be happy to give

r is thoroughly them the most ample, detailed information which, in such a slight sketch as I have
ng a great sur presented you, it was impossible to furnish.
water used,

d the bu‘ttel - ' M. J. O. Leclair, director of the Dairy School, not being present at M. Fleury’s lecture, we
s takes l""r ) submitted this essay to his inspection; an exchange of views ensued between these two gentle-
‘8@ nor too fine, men, which will be found in the supplemen’ .+ ¢he report.—E. C.

gh; it is then
12 hours, when
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LECTURE BY M. W. GRIGNON, M.D,

T'he relations that should exist between the Dairymen’s Association and the Farmers' (lubs,

HOW TO SECURE THIS,

Mr. President and Gentl men :

Once more [ have entrusted to the care of Providence my beloved patients, and
have come hither to enjoy your work and to unite my efforts with yours. A good
woman, one of my patients, scolding me one day for my frequent absences for the
sake of agriculture, said : “ In my opinion, doctor, it will not be long before you give
up pill-making and become a butter-maker.” I only rcplied: “ Just exactly what
am aiming at, ma'am ; for, as soon as my sales of milk, cream and butter shall be suf
ficient to assure daily bread to myself and my family, I shail proclaim my independ-
ence; I shall cease to be at everybody’s beck and call, day and night, and 1 will
make you a present of all the drugs in my shop. As for you, ma’am, make haste
and get cured, for shortly, milk being so health-giving a food, and so abundantly
produced in this province, there will probably be no more illness, and therefore no
more doctors.,” For why, moreover, should a farmer bleed his purse, as heretofore
to make of his sons doctors, advocates or notaries, when it is clear to day that they
can find easier means of living by dairying than in the liberal professions ?

How many youths of talent, after having gone through their classical course at
that grand institution, the pride of the province, the College of St. Hyacinthe, had
they an opportunity of studying for some months in the modern dairy school of the
same town, there learning to make butter and cheese instead of becoming office
clerks, would be on the high-road to fortune instead of vegetating miserably ?

Let the greatest care and respect be shown in the preservation of the present
colleges, which bave furnished distinguished men to the state and the church;
such is the desire of every good French-Canadian patriot, but to try to increase the
number of these colleges would, in my opinion, show a want of good sense. It would
be wiser now, I think, to set about iu ing the foundations of manufacturing and
agricultural practices, establishments ..o the Dairy School that we all admire here
at St. Hyacinthe.

I pray you to excuse me, Mr. President, if I have taken the liberty of entering
into these few general considerations that I leave at once to enter upon my special
subject.

The more I think of the great work done in this province by the Daivymen’s
Association and the Farmer's Clubs, the more am I convinced of the magnitude of
the part these two institutions are called upon to play.
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The object of the Dairymen’s Association is to bestow ease and wealth on the
abode of the farmer by instructing him how to throw good products on the market ;
by establishing connections between the makers and the consumers of dairy goods ;
by finding handy markets for our products; in a word, by favouring to the utmost
the development of the dairy business,

The Farmers’ Club, too, works towards the same end, to bring ease and wealth

to the abode of the farmer, by showing him by means of lectures or discussions the

necessity he is under of changing his system of farming, of abandoning the habit of

sowing grain after grain ; of keeping good milch cows and feeding them in winter as
in summer by means of green-fodder crops; of contending against extravagance and
inchriety, etc., etc.

Since these two institutions aim at the same end, why should they not follow the

road thither together ? The success of the one would contribute to the success of the

other. The Farmers’ Club should be the gate through which should pass the Dairy-
men's Association in its attempts to reach the ear of the neople.

Let the dairy industry and its advantages be discussed before the clubs, in distriets
where dairying is stagnating, and very shortly the establishment of creameries and
cheeseries will be seen. Thanks to the clubs, the association can work with greater free
lom, and the clubs in their turn, being in direct relation with the association, will
become more intimately familiar with the great and good work it has done in the
province. How many clubs, how many parishes, when they hear of the wonders ac
complished, here at St, Hyacinthe and other parts, for instance, by the Association,

will seek to imitate these places and will succeed in doing so,

Since it is useful and even pressing to establish between the clubs and the Asso
ciation such bonds of union as shall conduce to the advantace of the farmer, let us
take the means required for that purpose. How many clubs have

replied to our ap
neal ?
pea

Of 400 clubs now existing in the Province of Quebee, how many are repre-
sented hore to-day ?  Hardly 100, I dare to say. So there are 300 clubs that have
not the benefit of appreciating the fruit of the labours of our members, who are
ignorant of all the good done by the Association, of all the thousands of dollars
bronght into our country by it, ete. Can we reckon on the good will of all these
farmers toward becoming members of' this grand society ? It is hard enongh some
times to get them to subscribe a dollar towards a elub that is at work in their own
pavish.  How, then, can you expect them to enter into a society the object and the
field of operation of which they know nothing about? Nevertheless, it is important
that all farmers should be well informed about your transactions, I submit this sug-
gestion in all humility : Admit to this, the Dairymeun’s Asssociation, as members,
all the presidents of the Farmers’ Clubs of the province, and let the Government re-
tain from each club the trifling sum of one dollar, a most insignificant contribution
of a whole parish, but one that would increase your revenue by $400 and put the
whole province in possession of an account of your great work, since you would be

in honour bound to send to each president an annual report of your proceedings,

|
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40,000 of which can be sent to market.
times 43 pounds a bushel and ripens earlier than our own old kind. And so of the
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which would be read before every one of the clubs.

gestion, I will take upon myself, at the next meeting of the Council of Agriculture,
to present a motion for the modification of the law in this sense.

As a delegate from the clubs in the north of the county of Terrebonne, permit
rme, Mr. President, to report to you the operations of my farmers’ clubs, not so much
to show you what has been done regarding dairying as to have the honour of re-

-ceiving your criticisms and such suggestions as you and your colleagues shall see
fit to give us,

Our agricultural society was established in December, 1888 ; it is composed of
eight clubs, comprised in the parishes of Ste. Adéle, St. Sauveur, Ste. Agathe, St,
Faustin, St. Jovite, Ste. Marguerite and St. Hippolyte. There were 210 members in
1889, and now we number more than 500. The society holds exhibitions only once
in five or six years. In the years intervening between the years of holding exhibi-
tions the funds of the society are devoted to the purchase of pure-bred breeding
stock and farm implements. Thus, during the last four years, the society has ex-
jpended $2,506 in the following purchases :

50 Rams

.................................................... 8514 41
BB BORE: o osvcvvsicrinsassosonsssisnssinssossiapassssssivane 486 73
Implements..ccecees vovrenies cennsnnranssessasasssssssnns 200 00
Subscriptions to the Journal d’Agriculture. ....... 158 00
Clover 868d...cccoosesessrsessassssassarsassdaorsanersnns . 546 00
Prizes for competition of best cultivated farms.. 113 63
24 Jersey bulls....... ..cveens ssusavnbetbabeiseRsetens . 489 25

$2,606 02

Thanks to the establishment of the club, clover seed is cheaper, and the import-
ance of sowing it thickly is better understood. So, this last spring, 9,500 Ibs. were
gown, against 2,150 Ibs. in 1888. With the samples of grain sent from the Ottawa
Experiment Farm in 1891 we have much improved the quality of our grain. Thus,
with 300 sample bags of Prize-cluster oats. we have harvested nearly 80,000 bushels,

This kind of oats weighs 41, 42, and some-

Red Dakota potatoes, which yield largely and are absolutely free from rot. In the
jparish of Ste. Anne alone, three potatoes only were given to each of the 150 members

.of the club. To day that parish could sell 20,000 bushels of this potato, besides keep-
.ing enough for seed and home consumption. We may well ray now, I think, that

great things may spring from small beginnings
I can state positively that in less than four years a whole county, thanks to the
Experiment Farm at Ottawa, can entirely renew its seed-grain and vegetable-seed.
It is the duty, moreover, of the clubs to demonstrate in their wise discussions

the waste of money expended in the purchase of showy carriages ; to make fun of

If you are in favour of this sug.
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our of this sug any young man who is ashamed to be seen wearing the cloth and linen made at
of Agriculture, home.

Do you imagine, young man, that the curé of your parish, the professional man,
sbonne, permit the manufacturer, the banker, the wealthy farmer, do you believe that all these will
18, not 80 much fall into ecstasies at seeing you arrive in the village, at full speed, got up all in black
@ honour of re. cloth, your cap on the side of your head, with yonr arm round your sweetheart, and
agues shall see lazily stretched at length in your phaeton? Ah, no! very far from it! They will

form but a poor opinion of you, and they will be right.
is composed of
©. Agathe, St,
!0 members in
ons only onco | LECTURE BY M. J, C. CHAPAIS.
olding exhibi-
ed breeding
ciety has ex- THROUGH THE SYNDIOATES.

Summary.—Reasons for visiting the syndicater.—Cotperation of MM. Cété and
Livingston.

First portion of observations.—The law of syndicates.—Maximum number of fac-
tories in each syndicate.—Inspectors-general.

Second portion of observations.—Local inspectors. Defect of qualification. Negli-
gence in testing milk. Absence of cleanliness.  Want of initiative and energy.
Fxcess of self-confidence. Difference of opinion among the authorities. Inspector-
buyers,
Third portion of observations.—Proprietors and makers. Defective buildings.
Multiplication of small factories. Injuries caused by them. Conceited makers.
the import- (areless makers,
00 Ibs, were
the Ottawa
rain, Thus,
000 bushels,
, und some-
d so of the
ot. In the
50 members
psides keep- Mr. President and Gentlemen,

Fourth portion of observations.—Special subjects. Division of the costs of syndi-
cates, A word on coloring cheese. Systems of selling cheese. Prudence to be ob-
served in reforming the defects mentioned. Yearly meeting of the inspectors at the
school. Winter meeting of the inspectors and makers in each district. Their ap-
preciation by Lord Derby. The syndicate praised by Professor Lezé. Appreciation
of their organization by Mr. Derbyshire. Action of all necessary to their perfect
working.

think, that Called upon, as I have been, to give a lecture before the present convention, I
thought I could not do better than to lay before you the observations I made last
anks to the summer, during a tour I then mude through the syndicates of the province of

stable-seed. ‘Quebec,

discussions Our dairy department at Ottawa decided that this tour should be made, for three
vake fun of 10a50N8 ;



1. Because these associations of factories are of such value, owing to the results
expected from them and that they are beginning to give, that they deserve to have
their good management attended to ;

2. That it is only by holding a careful local inspection of every syndicate that
their imperfections can be detected, which defects may have slipped into the law
that governs them, or into its application, and that the more or less perfect competence
of the local inspectors can be ascertained.

3. This was for the time by far the most important ; since the visits had for thei
object to search out, in the syndicates, the factories that conld furnish cheese fit to
figure in the last competition of dairy-products at the Chicago-Fair.

To render these visits more efficient, the executive committee ot the Association,
at my request, sent with me one of the Inspectors-general of syndicates, M. Saul
Coté, in order that we might more thoroughly study out the reforms to b
suggested.

M. C6té is one of the officers best qualified for the position he occupies. He
started as an apprentice to dairy-business thirteen years ago, and since that time, by
assiduous attention, he improved himself and became fit to hold the confidential posts
the Association has assigned to him, first as inspector, previous to the establishment
of syndicates, then as instructor in the travelling school of the Association, and
lastly as inspector-general He has especially developed that spirit of observation
80 necessary to a good inspector, anl he has the firmness required to point out the
defects he discovers and to insist upon their reformation, and that without wounding
he feelings of any one.

In order to make a more penetrative examination, one in accordance with the
importance of the object in view, when selecting the factories chosen to send cheese
to Chicago, Mr. Henry A. Livingston, instructor in cheese-making at the duiry-
school, was also sent with me.

The Association has, in Mr. Livingston, a skilled instructor, one who cauno
but be of great service to it, for he loves his business. Conscientious—almost too
conscientious, I am tempted to say, if a man could be possessed of too much of such
a fine quality—his work is so much the more efficient from his knowledge of hoth
languages ; it is almost necessary for the English in our province to know Frencl

Before relating my observations to you, I must put you on your guard against
an impression which may perhaps affect you in hearing me only quote the defective
blamable things I fonnd in the syndicates. Such might have the effect of making
you think that the system of syndicates was useless. Others will tell you all the
good they have done; my part, a rather unpleasant, but still a necessary part, is to
acquaint you with their faults, in order to put you in the way of remedying them.

The observations made in the course of our tour may be classed under four
categories.

Lhe first category belongs to the law itself that governs the syndicates.

An article in this law says that a syndicate shall comprise not less than 15 and
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not more than 30 factories. Thirty, the maximum, is certainly too high; even 25
would be too many. Indeed, the idea of the organisers was to have each syndicate
visited at least once « month by the inspector. Now, deducting Sundays, there only
remain 25 or 26 working days a month for the inspector, and as he has always on
his list some factories where he ought to pass a couple of days, it is easy to see that
he cannot efficiently visit more than 20 factories a month. I think, then, that it
would be wise to fix the maximum at 20, if it is desired that the inspector should act
without hurry, and do justice to every one.
Another article of the law says that there shall be one Inspector-general. The
ymmittee has been obliged to modify this article, this year, by appointing two, and

for this reason : the number of the syndicates is so great that a single Inspecto

wal dis-
tances to be travelled and the mass of information to be given. The Inspector-
general is often, in difficult cases, obliged to pass several days in the same syndicate
['hen, there are syndicates almost wholly English, and it is difficult, even impossib
now, to find one inspector, even if could do the work alone, that could do it in both
inguages, In future, then, the principle of two Inspectors-general must be admitted
into the law, for the number of syndicates is still on the increase
T'he second category of observations bears on the local syndicate-inspectors,

The great and sudden increase in number of the syndicates, which has doubled

this year, took the Association by surprise, and it was obliged, in order to furnish
inspectors for all; to give provisional diplomas, without being toonice about it. The
esult was that the service of some inspectors was not so efficient as might have

been desirable, Without blaming any individual, I will point out all the chief far

1

ve noticed,

Some i!i\}ll‘ stors, we thought, did not seem to feel ~1:ﬂi«-i.-mi.\' the illliur!'!:ll.n ¢ of
testing, in every factory, the miik at each visit. And yet, this test is, so to speak
the point that ensures good making and good products

Others neglected the duty of cleanliness. We, in company with the loca

inspector, visited some factories, and when we told the maker, privately, that his
actory was not kept clean enough, his reply was that we were more particular than
the Jocal in\luw‘!nl'.

In one case, we met with a factory that usually made good cheese, but this year
1p to the time of our visit had only made badly flavoured cheese. They had looked
into it, modified the way of making, consulted the local inspector, all to no purpose.
When we got there, we were notified of this trouble. After having hunted unsue-
cessfully for the cause of this for ten minutes or so, I saw the moment dawning
when M. Coté would tug at his hair from rage at not being able to discover anything,
when, all at once, proving that he knew how to make use of the gift he had received
from Providence in the shape of acute powers of smell, and I, making use of my
spectacles, we discove:ed that all the milk brought to the factory had for many «
day be:n run through a stinking trough before it reached the vat. For, indeed, the
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cylindrical part of the trough into which from the weighing-can is poured the milk to
run it into the vat, was covered inside with a yellowish, stinking lining more than a
line in thickness. The milk imbibed the germs of infection, which afterwards slowly
developing themselves, caused the cheese in a fortnight’s time to have a bad flavour,
We have met with inspectors who had all the good qualities required for the
discharge of their duties, but who failed in initiation and energy: in initiative, to
take the steps needed to punish the guilty among the patrons when they were found
out; in energy, to support their accusations when once they had been brought. The
decrease of fraud cannot be obtained by means of the inspections, except in propor-
tion as the necessary measures are taken to reach those who have broken the law.,

The evil, in most of these cases, arises from the fact that people generally try to
secure for each district an inspector belonging to it. The inspector then finds him-
self hindered by several reasons: familiarity with the makers, friendship with the
proprietors, connection with the families of some of the patrons. From this it
follows, that it were better that the inspectors were, as far as possible, selected from
districts remote from those in which they have to work.

Would you believe it? there are some inspectors that are too learned. At a
fomer meeting, I happened once to speak of certain farmers who, though endowed
with only a very ordinary knowledge of farming, think they know as much about it
as any one, and who, by their bragging talk, made others who did not know them
think that they are more skilled in farming than many people ; and I compared those
illustrious savans to the stems of wheat whose ears contain no grain, and carry their
heads on high in the field, precisely becauso they are empty. Well! We have met
with inspectors having pretty nearly the same defect. They listen to the advice we
think it necessary to give them with a certain air of condescension. They then
give their own opinion in such way as to give it to be understood that they know
more about the matter in question than he who takes it upon himself to advise them.
This defect is all the more serious since it is precisely those who assert their great
knowledge that are most ignorant, because they think they have nothing tolearn. And
they do it all in good faith! They are not the less mistaken, for I know no one who
has nothing to learn. They are just like a certain girl, who thought herself
pretty, though she was nothing of the kind. One day, she jokingly said to the

curé: “Sir, when I look at myself in the glass, I fancy I am handsome: is thata
sin ?” “No, by no means, my child,” replied the priest, “it is only a mistake.”

We must not, however, absolutely condemn the local inspectors who sometimes
hold an opinion opposed to that of the Inspector-general. On certain points in mak-
ing, the best authorities do not agree. On these points, there ought to be, before
each season opens, a friendly meeting of the Director-general, the technical director,
and the instructor at the school, as well as of the In~pector-general, to come to an
understanding on the disputed points, reserving their submission to the test of ex-
poriment during or before the season, in order to modify them later if necessary. In
this way, we shall avoid many regrettable disputes that might prove injurious to

progress.
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ured the milk to progress. The local inspectors would be enjoined to follow such or such a method,
ng more than a without troubling themselves about their own personal opinion.

:erwards slowly Some inspectors we have met who are at the same time sellers for their syndi-
e a bad flavour, cates. Complaints have been made in some cases, that the inspector neglected his

ingpection in attending to the sales, We hold that it is unsafe for an inspector to
join the two positions. It is very hard to prevent one of them from interfering with
the other, unless the inspector has very few factories to visit or his district is very
limited in extent.

equired for the
In initiative, to
hey were found
1 brought. The ' i )
ept in propor The third category of observations concerns the factory-proprietors and the makers,
ken the law, In very many places, the proprietors fetter the work of the syndicates which is
enerally try to to secure the best possible goods. They make the production of these superior
then finds him. goods impossible, I speak of those who fit up their factories in inferior buildings.

Iship with the The drying-rooms especially, are in some cases so bad that, during the hot weather,
From this it the hest made cheese goes wrong in a few days. I wish the proprietors of these

selected from inferior factories would go and look at those in Prince-Edward-Island. I traversed
this island, last September, to try and plant co-operative dairying among our Aca-
carned. At a dian brothers, and at the same time, I visited the factories already at work in the

ough endowed English districts. Co operative dairying is yet in its infancy there, but what a fine
much about it cradle it has! The buildings, in which are the factories, are all models, and such as

2t know them [ dream of seeing all those of our province resemble. But, unfortunately, it is a
ympared those dream that will, I fear, take a long time for us to realise,

ad carry their In many cases, it is not surprising that the buildings are bad. In this province,
We have met there are so many of these factories, the erection of which is due to obstinacy,
the advice we hatred, jealousy, pride, or a false ambition, A farmer, with a large herd of cows,

They then finds his milk rejected at a factory on account of its bad quality. Instead of improv-

at they know ing it, he starts a factory at home, in an old wooden shed, and gathers together the

advise them. milk of all the discontented ones like himself. Only having a few hundred pounds
t their great of milk to deal with, he cannot, of course, make large outlay, nor can he pay his
T maker high wages.—Result :—Bad building, bad maker, bad goods.

v no one who This leads me to talk about small factories. Almost all the bother we meet
ught herself with, now a days in the dairy-business, is caused by the small factories. The most

said to the skilful maker would find it hard to make good cheese in them, and, as it is always

ne: is that a low-waged makers that are employed, third and fourth class man are engaged, and,
\istake.” in consequence, bad cheese is made in them. We have long been looking for a re-
|0 somotimes medy to prevent people, in a parish where one good factory of 12,000 pounds of milk
ints in mak- daily would be ample, from putting up six factories of 2,000 Ibs. each. Six buildings,
> be, before six sets of fittings, six makers! What a lot of money wasted in making goods which dis-
cal director, grace the dairy-industry, and give rise to the epithet, “ French-cheese,” with which it
come to an is intended to muffle up all sorts of inferior cheese, not only of that made here, but
| test of ex- in the other provinces of the confederation. The motto of every one who is interested,
cessary, In in any way, in dairying, should be: *“ War on the small factories;” in fact, they
injuri&us to should never exist, except where there is no possibility of organising a large one.
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It is not easy to find a remedy for this state of things. Still, it would seem that

the buyers might help us to cause to perish by inanition these sham factories, 1f

they were to agree to pay for the bad cheese made in them a much lower price than
they pay for good cheese, they would probably succeed in discouraging those who
make it. Unfortunately, it often happens that when one tells the makers of inferior
cheese that their ignorance, or carelessness, is making them lose money, they reply
that their inferior cheese sells as high as their neighbour’s good cheese, which is too
often the case, indeed. As they are sure of receiving as much, they do not trouble
themselves about the damage they may do, and really do, to the trade in gencral
and to the reputation of cur cheese in England. They do not care about the rest
provided they make money. They are as philosophical as the woman, whose hus-
band, insured for $2,000 in a life insurance office, had just died; immediately sho
telegraphed to her sister: “ Henri is dead: loss entirely covered by insurance.”

What I said just now about the too learned inspectors, applies also to a class of
learned makers, who seem to belong to the syndicates solely for the purpose of
criticising the inspectors. Happy mortals, who have come into the world ready-
breeched, and therefore want no tailor to dress them !

It is chiefly among the older makers that this class of makers is recruited.
Among the young, it is different; an excess of devotion is their principal fault
They are familiar with the rules for making good cheese; they know that in cold
weather the milk ripens more slowly and the work must be continued till later in
the afternoon. But, what are they to do? In May, the young man must attend the
service of the month of Mary; in June, the service of the Sacred-Heart; in July,
that of the Bonne Ste. Anne; and in October, that of the Rosary ; and these services
oceur for the most part at the close of the day. He must make haste, then, for if
the maker or operator has not finished in time to attend the service, some pretty
girl or other will be obliged to go alone, which is not nice; or have to take another
lad with her, which is far from being agreeable to our friend. Of course, I am only
joking ; that our young folk like to amuse themselves, you will understand without my
telling you, so they hurry to get through their work, and in order to be at liberty
earlier in the evening, they neglect some of the details in the making-process, and
leave the place dirty.

The inspectors should try to make them understand that a good maker must
always be at his post, at the proper hours, and ought not to make the process of
manufacture suit his own convenience, but accommodate his wishes to the demands
of the process: no success otherwise.

A last category of observations concerns certain special subjects that I will review
rapidly.

A propos of the syndicates, a good deal is said of the difficulty in getting paid
he share that the syndicated fuctories ought to bear in the expenses. I think the
patrons ought to understand, better than they generally do, the great value of the
syndicates to them. Their own profits depend upon the value of their goods, and,
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rould seem that consequently thoy ought to contribute liberally to the cost of the syndicate. The
v factories, 1t fair proportion would be this: share of the expenses by the maker or proprietor in

wer price than proportion to the salary received : if he receive 20 per cent., he should contribute 20
ring those who per cent,; if 15 per cent., he should contribute 15 per cent., and the balance should

ters of inferior be paid by the patrons.

ey, they reply [t appears that most of the cheese classed as second and third quality are of the
e, which is too coloured kind, and for this reason: the colour is not uniform, equal all over, but
lo not trouble shows here and there layers of colour more or less deep than the body of the cheese,
le in genora Such being the case, why do we persist in making coloured cheese, while the white

|

bout the rest sells just as well! This is another point to be investigated,

n, whose hus Another thing is the subject ef criticism, and justly so, I think: it is the way in
mediately shi which some sales of cheese are made. In our district, for instance, we are told that
surance.” at such a sale, at such a date, the cheese fetched 9 ets. a pound. But immediately

o to a class « afterward this assertion, we are told that out of the lot of 5,000 cheeses that were
e purpose of sold, only 3,000 reached 9 cts., and the rest were cut a quarter or half a cent,
world ready Therc are districts in which these cufs in price are never heard of, any more than

' a diminution of weight. The cheese is bought and weighed at the factory and
b Sataited delivered at the I':lilI'U:lll:\lzllilill, where it is paid for before it leaves, and then it is
incipal fault sold at its real value, The other system gives rise to many frauds, especially when
that in cold prices have a downward tendency ; then, the slightest defect is sought for as an

| till later in
st attend the In my remarks, I have mentioned many defects that need correction, but it must

excuse for cutting the price.

art; in July, not be supposed that I dream of their disappearing all at once. This I know to be

MR et e impossible, and that frequently to grasp at too much means obtaining nothing. To aim
1886 BervVic I | . 5

then, for 1 too high throws the bullet over the target, and is as bad as shooting short of it, just as
some pretty in the case of the drunkard who rode up to a tavern, dismounted, and after having
ake anothe drunk too much, found he could not get on his horse again., In spite of his imtem-

e. [ am only perate habits, he was naturally a pious man, and after some vain attempts to get into
) . "\ . . < 1 * . . ' .
| without my his saddle, the idea struck him that he would ask the Saints for aid to remount. His

e at liberty name was Pierre, so of course he began by addressing his patron Saint, and then
‘process, and gave a mighty spring : but that did not do. Then he remembered that, in the

Confiteor, St, Paul comes next to St. Peter, and he begged his assistance: but the
naker must struggle to mount was no more successtul than before. Then, calling to mind the

) process of omnipotence of the good Sainte-Anne, he exclaimed: ‘““ Oh good Sainte-Anne. do
he demands help me to get on my horse.”” And, then, making a tremendous effort, he succeeded

in getting high enough to......... tumble over on the other side of the horse. Pick-
will review ing himself up as well as he could, he yelled out, in a rage: *Oh! I didn't want you

to push, all of you at once.”

etting paid In conclusion, I am going to make you some suggestions that may aid in reme-
think the dying by degrees some of the faults I have mentioned.

alue of the One good way of making the inspectors more and more capable of discharging
roods, and, their duties properly and of keeping themselves au courant of all the new discoveries,
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which are so constantly being made, would be to call together those who have regular

diplomas to pass, every year, before the opening of the season, a week at the school
with the Inspector-General, there to follow a special course of instruction.

As regards the improvement of the makers, besides the advice I have to give

them to come, every one of them, and follow a course of instruction at the school, I
think it would be judicious to have meetings every winter in each district, where the
Inspector-General, the local inspector, the district-director or directors of this asso-
ciation, and the makers of the syndicated factories of the district, should meet.
Thither should be invited too the makers of the unsyndicated factories, and, there,
attempts should be made to put an end to the difficulties that exist between patrons
and makers, makers and inspectors; I think a vast deal of good would flow from such
meetings. If I have understood the intentions of the local minister of agriculture as
regards this matter, I believe he is willing to pay the travelling expenses of the
inspectors and directors who attend such meetings.

There is an important point to which I desire very particularly to draw the
attention of the inspectors. I wish to advise them to strive, in their relations with
the makers and patrons of their district, to persuade them all that nothing is more to
their advantage than to organize farmers’ clubs in their respective districts. This
association has long ago felt that these clubs are highly fitted to aid in the develop.
ment of our industry. The lecturers who address these clubs speak of dairying as
the national industry of this province; they impart to their hearers a knowledge of
the rotation of crops suited to it; they teach them sound notions about fodder-crops,
dairy-cattle, agricultural implements, such as chaff-cutters, boilers, etc., as well as of
the methods of preparing food, such as silage, the cutting up and the fermentation of
fodder for milch-cows; in fact, they labour more than any men in the diffusion of
information relating to our great business of dairying. During my tour last summer,
I most particularly pressed the members of the clubs to attend the lectures we gave
in every place, and I must say that, in general, a great many accepted the invitation,

The work of these clubs is certainly doing the greatest amount of good among

our farmers. This is the opinion of the most noted men, of those who are in a position
to study the great problems of rural economy. As a proof, I will repeat what Lord
Derby, the late Governor-General, said lately. At Preston, in Lancashire, a short
time ago, at a publiv meeting, he declared that Canada had made enormous progress
in agriculture during the previous five years, thanks to the instruction by the model-
farm managers and by the farmers’ clubs that country possessed.

I will also mention the praises, which I heard from two noted dairymen, of our
organisation of syndicates. M. Lezé, editor of the French paper “ La Laiterie”
(The Dairy), and professor of the school of agriculture at Grignon, France, expressed
in our presence here, at St. Hyacinthe, where I was lucky enough to meet him, the
frankest admiration of our syndicates; and he proved the sincerity of his admiration

by publishing, after his visit, at full length in his paper, the statutes that govern
these syndicates.
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The other dairy expert, whose opinion I venture to quote, is Mr. Derbyshire, of
Brockville, president of the Ontario Creameries’ Association, whose name is familiar
to all of you. I met him at Cnicago, where we both were in the interest of the Can-
adian Exhibition of butter and cheese. Secing the superb exhibits of cheese from
our province, he remarked: “M. Chapais, it is to your almost perfect organisation
of factory syndicates that is due the immense progress you have made in dairying
during the last few years, and especially the great success you have met with at this
(Chicago Fair.”

Looking on these testimonies from two of the best dairy authorities on either
side of the Atlantic, I was, I think, right in determining to detain you for so long a
time while I was endeavouring to impress upon you the need of exerting all your
powers to improve this our system of syndicates which, as you know, has already
produced such marvellous results.

N. B. — Compare the lecture of M. Chapais with the complemental notes of M. Coté,

rly to draw the (v. Supplement of the Report.)
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The Secretary of the Association read the

REPORT OF THE SPECIAL COMMITTEE
OF THE

ST. HYACINTHE DAIRY SCHOOL.

To the Members of the Board of Directors of the Duirymen's Association of the Province 1
of Quebec :

Mg, PRESIDENT AND (GENTLEMEN,

Appointed by your resolution of Augnst 26th, 1892, and continued in office by a
resolation of the 14th December following, your special committee of the St. Hya-
cinthe dairy school has the honour to present to you:
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The special report, addressed last August by your Secretary to the Hon. Minister of Agri-
culture and Colonisation, Quebec, in the following terms:

St. HyAciNTHE, August, 1893, 3
The Hon, L.s. BEAUBIEN,

Commissioner of Agriculture and Colonisation,
men, of our

& Laiterie ”
8, expressed
et him, the
admiration
hat govern

Quebec. )
SIR,

[n conformity wi'h the instructions received from your department on the 31st
of July last, I have the honour to submit to you the following report concerning the i ;
Dairy ‘chool and Experimental Station at St. Hyacinthe : {"31"

Since its foundation in 1882, the Dairymen’s Association of the Province of 1 i
Quebec, in conformity with its object and the programme that it had traced for itself
11
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from its inception, has never ceased to exert itself in organizing in the province the
manufacture of butter and cheese,

The first instructors were inspectors, charged with the duty of visiting, when
requested, the factories of members of the association and of giving lessons to
the makers. To this system of instruction it soon added that given in a school
factory, open during the season of making. This bi-form teaching was necessarily
transitory, intermittent, and limited. Obliged to visit a large number of factories,
the inspectors only, so to speak, passed through them. On the other hand, the school.
factory only being open during the making-season, the makers being then confined to
their factories, can only devote a few short days to the course.

As time went on, the travelling-instruction was remodelled ; the organisation
of the butter and cheese syndicates was an immense step in the road of progress, and
replied so well to the nceds of the moment, that from ten in 1891 —the year of their
creation—the number mounted to twenty-eight in 1893.

By means of this syndical organisation, that was soon to embrace the whole pro-
vince, and through which, by meaw€of a regular system of inspection, the incom
petency of a great number of makers was discovered as a danger to the dairy inter-
ests of Canada, a model dairy school became a necessity, a school open at all seasons,
destined not only to educate good makers of butter and cheese, but also to grant
degrees to the inspectors of syndicates, and to follow up our experimental researches
leading to the improvement of our dairy products.

In the course of 1892, having obtained from the legislature of Quebec a grant of
$2,000 in aid of a dairy school, and reckoning upon the continuance of this grant for
a certain number of years, the association undertook to endow the province with an
establishment worthy of itself, and began its operations, which were successful.

By an act received before Mr. J. C. Desautels, notary, of St. Hyacinthe, 9th Sep-
tember, 1892, the Seminary of St. Hyacinthe d'Yamaska made a gratuitous gift to the
Dairymen’s Association of a lot of land in the parish of St. Hyacinthe le Confesseur,
on the banks of the river Yamaska, for the erection and maintenance thercon of a
dairy school.

By the same act, the Seminary of St. Hyacinthe granted to the Dairymen's
Association a loan of five thousand dollars, destined to the work of building and
fitting up the said school, and repayable by means of ten annual payments of $679.34
guaranteed by a mortgage on the land, buildings and fittings of the school.

By an act received hefore the same notary, November 16th, 1892, forty persons
gave, in addition, to the Seminary of St. Hyacinthe their personal guarantee, to the
amount of $100 each, as collateral security for the loan, and, in consequence, the
association handed over to them the ownership of the dairy school.

At the session of August 26th, 1892, the Board of Directors of the Dairymen’s
Association. approved of the plans drawn up by M. J.de . Taché, the secretary-
treasurer. They comprised a building 40 x 60, with a creamery in the basement, a
cheesery on the first flat, and a laboratory, lecture-rooms and offices on the second flat.
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The building, begun September 9th, was rapidly pushed on, that the factory
might be ready for work by December 1st, and the school be ready to receive pupils
on the following January 1st.

Doubtless, and so the Hon. Minister found it on the day of the official inaugura-
tion, there remained a good deal to do for the completion of the principal building,
and of the accessories and surroundings of the factory. According to the accounts
sent in to the Department of Agriculture, at the end of January, 1893, the work had
then cost $8,174.91, divided thus:

BOCIBRE 75 00005 o8 sassansossassnsrsansey B0, 100 81
Machinery and tools...... Sesrine Oy 2571 86
General expenditure................... 475 24

91

For the carrying on of the school the Association had made, from the 21st Sep-
tember, 1892, with Prof. Robertson, Federal Commissioner of Dairying, a bargain,
by which he assumed the duty of theoretical and practical instrnction, in both French

and English, in the making of cheese and butter, as well as of the carrying on of the
School and Experiment Station, for an annual stipend of one thousand dollars.
The opening of the school had been announced for the 2nd January, 1893. Two

hundred and sixty-eight applications for admission were received by the secretary
of the school.

As all the students wished to enter before the season of making began, and to

devote to study periods varying from eight days to two months, it was necessary to 1
class them in a series, It was thus organized : ’

1. A special course for candidates for inspectorships of syndicates, which had 40
students ; 36 were examined ; 13 obtained diplomas of inspector ; 13 provisional cer-
tificates ; the rest were put off to another day.

2. A two months’ course from Jan, 15th to March 15th.

3. A one month’s course from March 1st to April 1st.

4. A fortnight's course from lst April to 15th April,

5. Courses of a week from the last date to the cpening of the making season,
6. A special course for apprentices during April.

These courses were attended by 51 butter-makers and 123 cheese-makers, which
numbers added to 40 inspector candidates, form a total of 214 students. The duys i
of attendance at the school were 866 for the butter-makers=17 each; and 1708 for

cheese-makers=14 each. This average attendance on the courses is certainly very
short. but we must consider, on the one hand, that most of those who came to the
school were already experienced makers; and, on the other, many of them, having _
proved for themselves the advantages to be derived from the school, intend to return L2t
next winter.

On March 11th, 1893, took place the official inauguration of the school. The
April number of the Journal d' Agriculture Illustré contains an account of it. It was
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then determined that it was indispensable that, as soon as the weather permitted, the
most pressing complemental works should be proceeded with.

The completion of the galleries and of the receiving stage, the erection of a shed
for the carts during the reception of the milk, a footpath from the road to the fac.
tory, levelling, roadmaking, the inside and outside painting of the school ; these have
led to the expenditure of about $1,350, the detaits of which are annexed.

The Provincial Legislature having voted last session a sum of $10,000 to the
school, to be paid in five annual payments of $2,000 each, under conditions to be
fixed by the Licutenant-Governor-in-Council ; the Government and the Dairymen’s
Association have agreed, by contract, dated October 15th, 1893, to the obligations to
which the Dairymen’s Association shall be held in consideration of this grant of
$10,000.

The whole respectfully submitted,

E. CASTEL,

Secretary of the Dairymen’s Association and of the Dairy School.

ADDITIONAL WORK DONE AT THE ST. HYACINTHE DAIRY SCHOOL
DURING 1893.

Galleries, staging, shed and fence, by MM. Paquet et Godbout
Roofing the same, by Jos. Leduc ;

Making a footpath, by Magloire Benoit

Puinting, by M. Coderre

Paints, etc., furnished by MM. Ray mond et Fréres

Steam heaung apparatus, by M. Blondin.......ee .eeiin cevnnnes Sl stn baalavenss
Levelling, etc., by B. Benoit

Wire, etc., for the fence, by J. H. Morin

iy | PSR S L PR L. VUL $1.346 19
E. C.
II.

As a complement of the preceding, take the following report of the operations
and work :

The account sent in, with vouchers, to the Department of Agriculture at Que-
bee, February, 1893, showed the expenditure previous to that date, as thus:
Buildings $5,1256 81
Machinery and Fittings 2,573 86
General expenditure
—_— 88,174 91
Of this amount M. J. E. Désautels, notary, St. Hyacinthe, to whom our
committee had entrusted the duty, had paid at that date $6,143 31

I

There remained therefore due.....cees ... sessessesssesssesssssesss saess sseorasaees $2,031 60
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‘her permitted, the Which sum was paid by the Commissioner of Agriculture in February, 1883, and the

accounts thereto relating were forwarded to him, !

At the official opening of the school, March 11th, 1893, the Ministers of the pro-
vince, having requested us to push on the completion of the school, it was decided to
finish the galleries and the receiving-stage, to build a shed to hold the carts while
the milk is being delivered, and a footpath from the road to the factory, to level the
ground, to make the road and the fences, and to give a second coat of paint, outside
and inside, to the school, etc., etc.,

erection of a shed
1@ road to the fac.
chool ; these have
iexed.
1 of $10,000 to the
conditions to be
d the Dairymen’s
the obligations to
of this grant of

These works and some necessary articles cost, according to the details in
the books of the association, and in the subjoined note C, the sum of. .$1,565 21
To which should be added :

1. Paid by Notary Desautels (86e account B).....cccuvvueseeesssnnererinseseseeens

DTN O I iasa o ohes vons Finen in sauehisaniaansh $1,647 00

the Dairy School And 2, The following remaining to be paid, on account C.... .....ccovveees 947 47

Total expenditure in completing the 8chool........ceeerruirarirnsaniiiienennnsnnee $2,621 47
ATRY SCHOOL

RECAPITULATION.

........ $555 00 The total expenditure up to to-day (December, 1883) of the Dairy School, taken
........ 2 64 in detail from the books and accounts aforesaid, is thus divided :

00 R ~

om
....... . “l

________ 34 19 In Cosr or Buildings.

Fittings and

Maik s, General.

Pild 10 Fob, 1008 00 es sonise eoid vevs ssne $5,125 81 $2,673 86
ABRIWANAE oo snivasivnsnineep s s ersnune
Paid by the Association....es.vovveeen.. 1,102 95 302 30
....... “ by M. Dengutels......cececveuenne.. 33 34 24 45
B, C, Balance unpaid.cce cevocciaarsene. P 436 57 | g - T R

$6,608 67 | $3,438 51 | $659 2 $10,796 38

f the operations

‘ The total receipts up to that day are:
iculture at Que-

s thus: OOLLECTED BY M. DESAUTELS, NOTARY.

6 81 Sum borrowed by our Association from the College of St. Hyacinthe... . $ 5,000 00
3 86 On account from the school grant, 1892-93 ..........ccceeveerscieesrnnnsssaeninens 1,320 66
5 24 Spdore

$8,174 91 86,520 66

' The total of the accounts paid sent to the department is $2,032.66. Difference, plus: 1.06;
comes from an increase in the account of Blondin, 20.79, and Mosely and Stoddart, 0.35 : total,
—:7";;1 60 2L14; and a decrease in the accounts of Bertrand, 18.08, and Paquette and Godbout, 2.00;

""" o total, 20.08. Differexce, plus: 1.06.

$6,143 31
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COLLECTED BY THE SECRETARY-TREASURER.

Supplementary grant of 1892-93 ...........cocuviiiiiniinecninnn sorioes $ 2,031 60
Payment of the grant, 1892-98 ......ccceseerrvssniiirsass sasessencsssne 679 34
1. On account of grant, 1893-94 1,000 00
2, ¥ 5 ABOBOR siveiis coriiiniassansasivassase anse . 320 66

Price of Danish separator, sold at cost to the Dairy-fittings Co. 360 00
_ $ 4,391 60

...$10,712 26
From this sum may be deducted, as applicable to the annual cost of the school:
Sum payable to the College for the extinction of the mortgage..$ 679 34
Sum payable to Prof. Robertson, for ensuring the carrying on
Of the 80001 <isi. viiiasssrescessee Sksissisuses SReSSRNIRRESIEESISAPIPY

$ 1,679 34
Remains, to be applied to buildings, machinery, ete .....c......... eovsssesseses 9,032 92

The total expenditure is $10,796 38
Total receipts are........ccoeeeese Seknad inesassvs NI PECIIN v e s 0.~ L . 9,032 92

But from each may be deducted $360, price of Danish separator, as
above, making—
Total peal OXPRNAILIYO o v:isissssssssssssosveassssnsasrusis APPSR RO TP 10,436 38
Total real receipts 8,672 92
s SenEpasnIIRIRIAOERS sistiaresy sashesanse veeee§ 1,763 46
If you observe that there is no more to be paid on this sum than
$974.47, and that the Association has paid this year a total of
$1,665.21, you will see that the Association has been obliged to
advance to the school from its ordinary funds........... T t 788 99

Difference 776 22
Second grant on account, 1893-94
Price of re-sale of Damsh separator
Balance of Mr. Desautel’s account (31.77 4 50 + 13.79)

CONCLUBION.

In conclusion, your committee, gentlemen, is of opinion that, in its present state,
the school is sufficient for the existing demands of instruction and of the carrying

1 If to this deficit from the work on the school, $1,763.46, be added the cost of doubling the
number of inspectors-general, $821.22, and the real deficit of the Association, $28.11, we have
the real deficit of the Association at the time of the conveation, $2,622.79. The Commissioner
of Agriculture has since paid over to the Association $2,600.
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out of our problem; but that, probably, before long, certain additions to the factory,
to the fittings of the school and of the laboratory will be found necessary.

And, considering the accustomed liberality of the Legislature, the committee
advises you to submit to the Commissioner these fature wants, in the hope that he
will find it easy to enable you to increase, in time and place, the efficiency of the
school, whose reputation is already on the increase. We have received flattering

131 60
M9 34
100 00
20 66

80 OOS 4.391 60 requests for admission from Ontario, New Brunswick and Prince Edward Island:
i sl like noble birth, high reputation demands upright dealings.!
weee.$10,712 26 The whole respectfully submitted.
st of the school: The Speeial Committee of the Dairy School,
79 34

S. A. Fisaer, Chairman.
J. pE L. TacuE,

00 00 L J. A. Magsa,

T L. T. BroDEUR,

______ 9,032 92 ArLExis CHICOINE,

e E. CasTEL, Secretary.

....... $10,796 38 ANNEXES,

...... 9,032 9 Account A.) _ , e

g :‘ ?‘ - Will be published at the end of this volume.
) ” ¥ Je

....... 10,436 38

8,672 92

Sy LECTURE BY MR. J. DE L. TACHE,

than Pavyment ror MiLk 1N ProporTioN TO IT8 RICHNESS.

sl of M. Taché.—I must tell you, gentlemen, that I have not had time enough to prepare
i alecture. The fact is I have nothing written out. The subject of my remarks, the
""" tables I shall show you, are an abridgment of our last season’s work. I shall content
...... myself with making some observations, explanatory of these tables, and this will be
0 66 my lecture,
0 00 For the last two or three years, the Association has been specially interested in
5 56 the question of paying for milk in proportion to its richness. If there has been a
gl difference of opinion as to the ease of applying this new method to the cheeseries,
6 22 : there has never been any as regards the creameries.

This year, in twelve out of a total of fourteen of our creameries, milk has been
paid for in proportion to its richness, and our patrons, the great majority of them,
are convinced of the superiority of the system.

e [ shall tell you, first, how we have proceeded, and why; and will then give you
t of doubling the the result of our first season under the Babcock régime.
$28.11, we have i en
10 Commissioner ' As we go to press (April 1st, 1894), the 8t. Hyacinthe school has received 248 pupils
during the winter, and 50 more are expected before the opening of the making season.

8 present state,
f the carrying
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Our creameries lie very far apart. Our makers are as busily employed as the
employés of the other creameries of the Province; many of them have no other
experience of the Bubcock than what they gained by a few days passed at the school.

To avoid fitting up a laboratory at each of our creameriss, to escape adding extra
work to our men, who had already enough, but especially to prevent the occurrence
of mistakes which badly managed tests would almost certainiy cause—there must
have been some in such a number—and thus to avoid dangerous disputes which the
introduction of this novelty might create, we thought that it would be best, on all
accounts, to set up a central laboratory, better arranged than could be those of the
ordinary factories, directed by an expert, who had nothing but that to look after,
and was quite unconnected with our patrons, and whose duty it would be to receive,
at fixed periods, the samples taken, day by day, from the milk sent in by the patrons
of each of our factories.

The proprietors of creameries and cheeseries, who know on what caprices the
great interests they have in them depend, will very easily understand the force of
the reasons I have just brought forward.

We have, however, one factory, with a skimming station, where the maker
himself tests the milk.

I hasten to say that the central laboratory invelves an annual expense that may
be avoided, in part, if the maker himself can make the tests properly, and if he has
sufficient influence on the patrons to get them to accept his work with confidence,
It was not, then, for economy’s sake that I undertook this affair; I wanted to make
the process clear to the public, and I took every pains to seeure conditions that mada
success certain,

The installation of the laboratory, the purchase of a small steam boiler, of the
bottles to contain the samples, and of the packing-boxes to hold them, etc., cost us
$300. Our expert’s salary, the cost of working the laboratory, freight charges, very
high in our case, raised our current expenditure to about $700. M. Beaubien, the
Commissioner of Agriculture, gave us the same grant as to the syndicates, viz., $250.

To begin our work, I started last spring by asking the patrons of our fourteen
creameries if they were inclined to try the plan of pavment for milk according to
its richness throughout the year; they all agreed to do so.

After a month's time, some of the patrons of two of these creameries, for reasons
known to themselves but not to me, said that the sy tem was worthless, and gave
us to understand that we must not only discontinue the plan of paying for milk
according to its richness, but even give up the supervision of the patron’s milk by
the use of the Babcock.

In the other twelve creameries the payment for milk on this principle was
applied throughout the whole season, and, as the general result, I am happy to say
that the patrons were so well pleased with it, that the great majority in each cream-
ery refused to return to the old plan of making the dividends according to the weight
of the milk alone.
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employed as the It is hardly necessary to say that out of from a thousand to eleven hundred
2 have no other patrons who delivered milk at these creameries, a good number tried to test the cor-
sed at the school, rectness of our tests, either by keeping back skim-milk, or keeping back cream or

ape adding extra the strippings, in order to be sure that we were not imposing on them.

it the occurrence The fact that the system was accepted by the great majority so easily, shows
use —there must clearly that the payment for milk according to its richness supplies a want in, and
iputes which the a necessity to, the proper management of our creameries,

| be best, on all When every careful patron is sure of receiving the additional profit t:.at richer
1 be those of the milk would give, breeding will soon improve and the cows be better fed ; when
at to look after, every careless or fraudulent patron is threatened each morning with being a sufferer
1d be to receive, in his pocket for his negligence or fraud, then these two great scourges of the cream-
a by the patrons eries will vanish of their own accord, or at least will only affect the real culprits.

I can assert that our laboratory was carried on under conditions such as are easy
to create all over the Province, and that from the like excellent results may be
obtained ; besides, we have only done what has been done elsewhere successfully.

1at caprices the
nd the force of

I was afraid, at first, of the difficulty of sending the samples, several of our
factories being situated from eight to twenty miles from a railroad, and from Que-
bec, by rail, from twelve to one hundred and thirty miles. With a few exceptions,
during hot weather, they all arrived in good order. In these exceptional cases we
would not make the tests because the samples, when they reached the laboratory,
were partly churned. It was easy to trace the cause of this in every instance. In
hot weather the dose of the powder that is used to keep the milk fluid must be
increased.  We shall, this spring, change the composition of the powder a little, to
make it more efficient. The sample bottles must be kept in the ice-room when
not in actual use; and when shaking the bottles daily, before and after the
taking of the samples, the maker must not shake them too violently. I think I
am justified in saying that this partial churning most frequently occurs in the case
of milk delivered in bad order by the patrons.

iere the maker
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[ was rather impatient to ascertain clearly the best way of taking samples so as
to get at the average richness of the milk furnished by the patrons, After having
made several trials in different factories, I am now sure that it is easy to take ac-
curate samples: draw them from the weighing-can, atter having carefully stirred
the milk that has just been poured into it. The few little scraps of butter that may
sometimes be seen on the milk, if care is taken not to include them in the samples,
cannot affect the conclusions of the Babcock ; they are too small in quantity to have
any effect on its indications,

f our fourteen
k according to

ies, for reasons
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Now, here are three tables which show, in an abridged form, our work of last

orinciple was . S -
I I summer, The factories are indicated by the numbers 1, 2, 3, etc.

happy to say
n ez]wh} creame By table 1, it is seen that we have registered at the laboratory and at the factories
to the weight 11 and 12, in which the lists were made at the factory itself:



96
403
12
337
In all 14351.

13503 tests of whole milk ;

“ “

of skim-milk ;
“ “

TABLE No. 1.

in duplicate;
“  of butter-milk.

in duplicate as a safeguard ;

NUMERICAL STATEMENT OF THE TESTS MADE 1893, AT THE LABORATORY.

No. in order

of the

Creameries.

Whole milk.

Skim-milk.

Butter-milk.

Tests in
duplicate.

Tests in
duplicate.

13
14

Tests for other
persons and other
creameries, ......

882 7

983 5

088 liseies sios
1805 5
1546 6
1573 17

702 | 2
2064 | 20
1055 5

564 29

88T lesneneveis

D08 Lstans viints

()3

60

Tests in
duplicate.

985
1054
715
1858
1586
16:3
766
2106
1112
725
917
266

12962
27

201

69

wor

11

11

13763

281
216

91

13503 96

403

12

337

14351

average).

must strike every reader.

Table No. 2 gives the averages of fat per cent. every month, in the 12 factories,
and the last column gives the general average of the year at each factory.

The very great uniformity in the richness of the milk in these different factories
Facing the last column of this table (fat per cent,
average of the year), I place the yield in butter (butter from 100 1bs. of milk yearly

Nos.
of the
factories.

—_—

DTS T OB

10
11
12

Table D
1892.

COMPARAT

Factories.

1893

Butter from |
100 1bs. of
milk.

1892

Butter from
100 Ibs. of
milk.

1893

Increase.

1893

Increase in
money per100
1bs. of milk,
with butter at
20 cts. a Ib.
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TABLE No. 2.

FAT PER 100 LBS. OF MILK; MONTHLY AND YBARLY AVERAGE.
Nos ‘ ‘ Average | Percent'ge
of the g . | July. | August. . ar.| Nov. 11)9' L;-elll" nfbl}&erfbo
factories. [ at of the | milk ol
season. [the season
1  feeseones 3. 3.86 4.38
2 4.17 | 448 | 4.69 |..coves 4.03 4.
3 416 | 4.46 | 4.60 |.v.evuns 3.93 4.
R 4 4. 4.14 4.
L 5 4. 4.06 4,
6 4. | 3.96 4.7:
........ 4.1¢ 3.86 4.4¢
B 4.0 | 4.28 | 4.55 [...oonis 3.93 4.5
........ 3. - S PP 3.98 4.6:
e 4.02 | 4.50 | 4.42 |ccecenee 4.02 4.7
i Totals. M 33 |"3%63"| 358 | 394 [euer.... 06 " b B 4.
licate.] =020 W 0 12 eeeeree]ecienne. 0 lessosses Ok o leovssnne 4.08 4.
" Table No. 3, shows the comparative yields of the same factories in 1892 and
~y1 1892.
05 : PATT g
e TABLEAU No. 3.
}§M COMPARATIVE STATEMENT OF THR YIELD IN BUTTER FROM 100 lbs. oF MILK 1N 1893 AND 1892,
o8b = = = =
1613 i ; i 1 | ‘
766 Factories. ‘ ‘ | [ [ [
2106 8 | 4 | 5 6 o e 10 | 11 12
1112 L 1 i 1
725 \ \ [
977 ‘ ; ‘ 1
266 1893 ‘ ) |
— — [ |
13763 Butter from { |
100 1bs. of | 1
9281 milk. | .76
216 |
\
1892
Butter from
—— 100 1bs. of
milk. ‘

o . 898
e 12 factories, 1898
ry. Increase. | 0.24

srent factories
fat per cent,
f milk yearly

\
[ |
i i
Increase in | :
money per100| 1 : }
Ibs. of milk, | ; | ‘ ‘
with butter at { i i l l \
20 cts. a Ib. ($0,036($0. 4»4150. 050{ ¢ asvs $0.080/.... '—— $0. 038]. ++ +++ 0. 052

| | |
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This table is a summary of what I intended to show by this lecture.

There was no factory No. 1 in 1892, Factory No. 11 got exactly the same re-
sults in both years, but it must be said that the robbery of $1,500, belonging to the
patrons, at the secretary-treasurer’s, caused the majority of the patrons to retire in
October ; without this, the average yield of 1893, which was considerably affected by
it, would have been superior to that of 1892.

In the factories Nos. 8 and 9, the yield of 1893 was less than that of 1892, from
causes that it would be useless to explain, but with which the Babcock has nothing
to do. In the cther eight factories the percentage of butter to milk was so much in-
creased as to give to our patrons the following sums, as the result of paying for milk
according to its richness at these factories, These sums are got at by multiplying

the milk received during the season, by the value, at 20 cents a pound, of the increased
yield in butter per 100 lbs. of milk :
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Thus, for having accepted payment for their milk according to its value as
settled by the Babcock, as advised at our Association’s conventions, the patrons of
eight of our factories have gained the sum of $1,420.22 in the proportion shown
above.

This is, indeed, proof positive of the good results that proceed from the use of
the Babcock in paying for milk in proportion to its richness. And this proof is all
the more positive that, in general, makers found the yield 1n 1893 less than the yield
in 1892. This I have heard asserted by many persons present at this meeting.

You have here set forth the result of our first season under the régime Babeock.
This first experience has been highly satisfactory, but I am convinced we shall do
even better next year,

What is the most satisfactory part of this system is that not only are the patrons
more careful in every respect, but the proprietors of the factories and the very mak-
ers have therein a capital means of estimating the work done for the patrons. By
paying for the milk according to its richness, the exact richness of the milk of each
factory is established, and it can be proved afterwurds if the yield in butter cor-
responds with the richness of the milk. The makers take, or ought to take, every

day, samples of the skim and buttermilk, to prove if any losses are caused by the
skimming or the churning.
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the. If you refer back to Table 2, you will see by the two last columns that the yield
of butter per 100 1bs. of milk is very far from being as uniform as is the richness of
milk in the different factories. It must thus be acknowledged that all the makers
have not made the same good use of their milk, and consequently, that we are con-

ly the same re-
longing to the
ms to retire in

ably affected by fronted by cases of positive loss by some of them.
When I say loss, we must understand one another. Thanks to the Babcock, our
t of 1892, from yields are better than last year; but, thanks equally to the Babcock, we are con-
)

vinced that the results are not the same in all the factories, and it is already a great
step gained to be able to point out to this or that maker that, although his work was
relatively satisfactory, he might do still better.,

We must also allow that, however skilful and intelligent a maker may be, it
must be hard for him to perceive, with his unaided eyes, in the skim-milk or butter-
milk losses that are produced therein, until they become pretty weighty ; it may
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happen that the skimming and churning have been imperfectly done during several
days.
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I may state, en passant, that losses in churning are usually more important than
is supposed. I think I may tell you that one of the chief reasons of loss in churning
is that in factories the churn is often too small, and so, when milk is abundant, this
churn has to be filled too full.

[nsufficiency of maturity in the cream is the most frequent cause of loss in
churning during autumn.

Since I am on this subject, I will add that in general much loss occurs in autumn
mz skimming, because the feed of the separator is not slackened as the season advances,
In Europe, they calculate that if a thousand pounds are skimmed an hour in summer,
this quantity should be gradually reduced till, in the late fall, not more than 600 to
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