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Eighteenth Annual Report

DAIRYMEN'S ASSOCIATION

PROVINCE OF QUERBEC

To the Honorable Commissioner of Agriculture,
Québec.

SIR,—

The Board of Directors of the Dairymen’s Association of th2 Province
of Quebec has the honor to offer you the following report of its operations
during the year 1899, and of the Annual Meeting held st St-Jérome, 5th

and 6th December last.

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

EMILE CASTEL.
Saint-Hyacinthe, May 156th 1900.
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DAIRYMEN'S ASSOCIATION ACT,

The association, with 4 view of obtaining a more prompt and complete

19531,
l]iﬂ‘ll\inn <>f I]lt- ]nwl llli'(hml to IN' fu”n\\m] f‘ll' llll‘ Ill' !U\".iun <)f llli"l\. I]u' f;l‘rl'ii'lllﬂ'n

of dairy produce, and, in general, for the advancement of the dairy industry, may sub

b
o

(“\ it[ﬂ l‘l" ]'I'll\'i!l"l‘ inl«» l'n“:invl(l! (li\‘piwu\ in W ]1].‘-"| \\'1\(“1"11!‘\, 4'1)'||l)u~1'{l nf ll”ﬂ]l)'i(’?w.v ]

of butter and cheese factories and like industries, may be established.

The formation and working of such syndicates are to be governed by the regulations

made by the said Aszociation and il}li”'“\wl by the Lieutenant-Governor in Council ; an

such syndicates shall be under the direction and supervision of the Association

rant. oat of the Con-

To such syndicates, the Lieutenant-Governor in Council may ¢

solidated Reverue Fund, a subsidy equal to one half of the expeuses ircurred for the

service of inspection and instruection organized therein, including the salary of inspect

their 1!':1\:‘3}!!\'_’ wnd other expenses dirgetly connects d t!} erewith, but not to exceed tl

sum of two hundred and “JY‘I}‘ dollars for each \.'.!'VEi‘\"l'.

“1953/ The inspectors, including the Tnspector General, are appointed by
Lieutenant Governor in Council, and shall be experts who hold certificates of comp

tence from the board of examiners mentioned in article 17534,

the reculations made by th ud Association

The ig:\]» ctors are to superintend the produ tion and \HH"\ of milk, as well as t
manufacture of butter and cheese in the establishments so organised into such synd

tes. the whole in conformity ith

approved by the Lieutenant-Governor in Council.

» ]I‘u l'\ the Associati

“« 19530, The salary of the Inspector General shall be

to be passed by the Association an

His duties shall be defined by regulations

approved by the Lieutenant Governo in Council

ion for the

|
T - y 1 . . 5 " "

i “1%537. A board of examiners may he appointed by the Associat
of examining candidates for the office of inspecton

I\l]"}\l}“‘
The working of such board shall be governed hy the regulations to be passed f

that purpose by the Association and approved by the Lieutenant Governor in Counci

« 19537, Tt shall be lawful for the Lieutenant Governor in Council to grant f
|
ala

the said society an additional sum of one thousand dollars, annually, for the directior
f

and supervision of the syndicates, for the maintenance and working of the hoards o

examiners above mentioned,

1754.
shall have been selected by the board of directors, besides those which may have heer

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

prescribed and determined by the by-laws,
the Association <hall elect a president, and vice-president,

At such annual meeting,

a secretary-treasurer and also one director for each judicial district of the Province,
45 V.,

chosen from among the members of the Association, domiciled in such districts.

c. 66,8 7.
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DAIRYMEN’'S ASSOCIATION

’7-". The officers and directors of the Association shall prepare and preseny,
it the annual meeting of the Association, a detailed report of their operations during

t

e past vear, indicating the names of all the members of the Association, the amount
subseribed and paid by each, the names of the factories, inventions, improvements and

products which deserve public notice, and giving all the information which they deem

efnl in the interest of the dairy industry, 45 V

"

into an n under the provi

title fourth of the Revised Statutes of

Jairy Association of the Province of ("uw'}:w‘ .

he treasurer annually,

““""‘“

while we continue
to our respective names, and we ferther
laws of the said Association




TO PROVIDE
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AN

A(

I'-«" enacts as follows,

1. The following se. ion is added after section

X1V,

SECTION

RMERS AND DAIRYMEN'S ASSOCIATIONS,

“ 19550, The Lieutenant-Governor in Couucil
each judicial district of the Province of an association,

tion of agriculture, the improvement

f butter and cheese factories, and all ot

pection
he called the Farme y
“1955b., The a:

shall sign a declaration in

ind |’u;.‘>'.lv. 1'% Association of t
“iﬂl"!l Sl l“ ] con EIH*"!( u:‘
the form of the schedule anne

Fvery member of the association shall subscribe

least one dollar to the funds of the association,

«1%955¢. The Commissioner of Agrizulture and Colonisation shall |

.
member of the association.

“«1%55d. Such declaration shall be made

>i:ll4‘ll on the first page of a bouk, to be lwlnl |1) the association for the purpose of ¢
the other shall be

terivg therein the minutes of their proceedings, and

transmitted to the Commissioner of Agriculture and Colonisation, who shall, as soo

possible after its reception, cause to be published a notice of the formation

ciation in the Quebec Official Gazette.

“«1955¢e.

notice of the formation of the association, such association will becothe and shall be

body politic and corporate for the purpose of this section, and may pessess real estate t

the value not exceeding five thousand dollars.

oI the manuiacture «

52 VICT. 1899 CAP. 22, QUEBEC.
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DISTRICT FARMERS AND DAIRYMEN'S ASSOCIATION ACT

“«1958/,

[he association shall have power to make by-laws, to prescribe the

its officers ard employés, and

yde or manner of admission of new members, to regulate the election and appointment
f generally, the

the purpose of carryl
“175

t, on

management of its affairs and property,
out, the n';]mw of the association
st meeting of th

The fir

e associatiou shall be held at the chef-li¢ t
econd Wednesday of the month following the one in which the not

wion of the association is published in the Quebec Official Gazette.
n ,le 1 ‘vri:\?inll ~1MH .r"l W rHlIHl?l; nieetiny, a »ll4,‘| ‘irlw
selected by the board of directo:

mnnual meeting, the membecs of th
o

e
rom each county forming the judicia

\ssociation l,x. ent
from the

listrict for which the a
members of octation domiciled in the said
the board of d 4 sociation

» board of directo , from their men

hall appoint a se

tnd

SCHEDULE

INED IN ARTICI

»undersigned, agree to form
tioa fourteer

ourselves into an association under th

1ith of « 'wl;l]\{"l' seventh of title fourth of the Revised Statut
Provinee of Quebec, respecting Farmers' and Dairymen’s Associations, and we here
agree to pay to the secretary-treasury, annually, while we continue members
1e association, the snms opposite our respective names, and we further agree to con
n to the rules and by-laws of the said association.




ACT FOR THE MANUFACPURE OF BUTTER AND CHEESE

y X ‘ : 5478,
NAMES. siai 4
| : ¢ 0 const

torm a

o479,
shed, sh
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Provin
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nutacture
h shall be de
deciaration 1n the

district where the society intel

of the Superior

peres =g

may thereafter become men
HUSLrators, successors and

|

ons and all such other persons as

1

elrs, executors, curators, adml

shall constitute a body politic and corporate, under the name ot

.}\e-

cheese manufacturing soziety (

bhoth as the case may be) of (name of

et~
R SR

number of the manufactory as mentioned in the declaration.)

tating that

'Hn‘]'lnihnllw‘:\|'}' shall deliver to such company a certificate

declaration has been made, which certificate shall be registered in the regi

: : : : Eaa e g R ture of |
the place in which such society has its principal place of business, and be als hout
: anty of
delay, forwarded to the Commissioner of Agriculture and Colonisation, 45 V., c. 09 '
L assney
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ACT FOR THE MANUFACTURE COF BUTTER AND CHEESE 11

54%8. The declaration, to be made under the provision of this section, shall,

er to constitute into a corporation any butter and

cheese manufacturing society, be
» form annexed to this section, 45 V,, 15, s !

¢ T
N 2 —(ren ral [Yv

53479, Every such society so formed, for the purposes for which it has
shed, shall enjoy all the powers vested in orvdinary corporations, especially
ing officers from among its members, of passing hy-laws not contrary to the laws
Province, to determine the number of its members, for its internal management,
conducting its procee dings aad the administrati affairs in general

I'he first Illv-YiH‘u
;"M“H\]"_Yl{' ,' ]m;'
tl

1at eltect \

Tt I};»' 1')'1

mnnual ¢ eral nmeetings a
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;1];1! we ]n?m]_"' oursel v Lo cont .‘ll‘.ll hy-laws
ud association
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REPRESSIONOF FRAUDS
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REPRESSION OF FRAUDS

No verson shall knowingly sell, \'ll'}"‘.\'. brineg or send to a cheese, or hutter,
ed milk manufactory, or to the owner or manager thereof, any milk that is
tainted or partly sour,

£. No person shall sell, send or bring to a cheese, or butter, or condensed mill

to the owner or manager thereof, or to the maker of such butter, or cheese,
condensed milk, any milk taken or drawn from a cow that he knows to be disease 1

ot the time the milk is taken or drawn from her,
5. Every person who, by himself, or by any other person to his knowledge,
riolates any of the provisions of the preceding sections of this Act, shall, for each
Bffence, npon conviction thereof before any justice or justices of the peace, forfeit and
ay a fine not exceeding fifty dollars and not less than five dollars, together with costs
f prosecution, and in default of payment of such penalty and costs, shall be liable to
mprisonment, with or without hard labor, for a term not exceeding six months, unless

nalty and costs of enforcing the same, be sooner paid.

s

7

The person on whose behalf any milk is sold, sent, supplied or brought to a

heese, or butter, or condensed milk manufactory for any of the purposes aforesaid,

R ST

all primd facie be liable for the violation of any of the provisions of this Act.

%. For the purpose of establishing the guilt of any person charged with the

£
¥
o
2

iolatioas of any of the provisions of sections one, or two, of this Act, it shall Le suffi

ent primd facie evidence on which to found a conviction, to show that such milk
) sent, sold, supplied or brought to a manufactory as aforesaid to be manufactured into
atter, or cheese, or condensed milk, is substantially inferior in quality to pure milk,
ovided the test is made by means of a lactometer or cream gauge, or some other proper
d adequate test, and is made by a competent person. Provided always that a convic

on may be made or had on any other sufficient legal evidence.

8. In any complaint or information made or laid under the first or second sections
this Act, and in any conviction thereon, the milk complained of may be described as
teriorated milk, without specification of the cause of deterioration, and, thereupon,
wf of any of the cause or modes of deterioration mentioned in either of the said two
ctions, shall be sufficient to sustain conviction. And in any complaint, information,
conviction under this Act, the matter complained of may be declared, and shall be
Id to have arisen, within the meaning of *The Summary Convictions Act, ” at the
pce where the milk complained of was to be manufactured, notwithstanding that the

terioration thereof was effected elsewhere.

9. No appeal shall lie from any conviction under this Act to a Judge of a Supe-
r, County, Circuit or District Court, or to the Chairman or Judge of the Court of the
psions of the Peace, having jurisdiction where the conviction was had ; and such
peal shall be brought, notice of appeal in writing given, recognisance entered into, or
posit made, within ten days after the date of conviction, and shall be heard, tried,
udicated upon and decided without the intervention of a jury, at such time and place
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14 REGULATIONS OF THE DAIRYMEN S8 ASSOCIATION

as the Court or Judge hearing the same appoints, within thirty days from the date of
The

re-eligible,

conviction, unless the said Court or Judge extends the time for hearing and decisio
beyond, such thirty days ; and in all other respects not provided for in this Act
procedure under “The Summary Convictions Act, ” so far as applicable, shall apply S. The pi
f '.:,w' boa 1 O

9. The I
¢

I directors,

10. Any persin accused of an offense under this Act, and the husband o

of such person, shall be competent and compellable to testify.

11. Any pecuniary penalty imposed under this Act shall, when recovered, b

able one-half to the informant or complainant, and the other half to the owner, tre
surer or president of the manufactory to which the milk was sent, sold or supplied fo bles belonging
any of the purposes aforesaid, in viclation of any of the provisions of this Act neetings of the
distributed among the patrons thereof in proportion to their respective interest in the ve signed by tl
product thereof. ‘ary-treasurer :

ielayv, all the i

he association,

rcounts for the
CONSTITUTION OF THE DAIRYMEN’'S ASSOCIATION.
q[ul‘s,xlmlw; ted by (. R.S.,1749 to 1755 and schedule.)

1. The Association takes as its designation ; *Tne Dairymen’s Association o th
Province of Quebec.

2. The object of the association is to encourage the improvement of the manufact

of butter and cheese and of all things connected with the above manufacture.

3. To become a member of the association, a subscription of at least one d

($1.00) a year is all that is requisite. B0 of direcr,

r
t. The affairs of the association shall be under the direction of a president, a v JSach of the eyl
president, a secretary-treasurer, and certain directors named in accordance with the &/ JSRhe association sh
of incorporation, all of whom shall form the Board of Directors of the Association, an 9 A
=~ AU the re

shall make a report of the operations of the association at the annual general meetiy bay call
Wy Call a meetip

of the association.

5. The election of the officers and directors shall take place at vthe annual gener ‘ s ¢}
; : . : 4 3 F g At the m

meeting, the date of which shall be fixed by the board ; to insure the right of vouug# I

il v ol resident ap

the above election, the previous payment of subscriptions will be requisite.
4 “ el
1e board

6. When more than one candidate is proposed for the office, the voting shall be f dit the 4
s . . & £ accounts,
sitting and standing (assis et levés), the secretary shall count the votes, and the pre

dent shall declare elected the candidate who shall have the majority of votes.

9 The order

€ board of directc




XULES AND REGULATIONS OF DAIRYMEN'S ASSOCTATION

the dat " v 1 1 s . . 1 F 1 . 1 .
¥ The officers elected shall remain in office until the following election, and shall
ind dec)

his Act
all apy

Jieihle
qQl A

R, The president shall take the chair at the general meetings, and at the meetings
f the boa d of directors.
and or

11}

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

‘1'\:., b m 1 N 1

I'o the secretary-treasurer shali be entrusted all the moneys and other valua
owner, 11 o 5 3. x# : : = " Ln
bles belonging to the association ; he shall keep, in a special register, minutes of all

\l)isl* i"
Act

terest 1y

neetings of the association as well as the board of directors, and these minutes shall
ve signed by the president, or, in his absence, by the vice-president, and by the secre-
tary-treasurer : he shall besides, keep books in which shall be entered, regularly withoat
3"'\‘13. .‘x'\'\ 'i:-' :nv»hl":ll‘»\' H}H‘[‘.‘li'u'l\ u'l \'h" ;l~~u"i:lli<)!|. At Ylln' "ll'] tll. Y}ll' ﬁ\mli vear l‘f
the associs Y:\:m‘ the M'\'l'l'%ll)' treasurer shall ‘,m'wnt before the ]nn:ll‘ll a statement of

ounts for the director’s approbation.

vacancies which occur among the officers or directors shall be temporarily
1 by the board, and the board shall also nominate the directors for those judicial

stricts which mayv not as .'\v-t ne vvlm-\t-ntw,i.

The boar ;. to ensure greater efficiency, shall be at ?ii'“l'h 1O« ]‘xim the services

1alists as advisers,

jation o e

manufactur RULES AND REGULATIONS OF DAIRYMEN'S ASSOCIATION

re.

.
8t one ol The anuual or general meetings of the association. as well as thgse of the

oard of directors, shall be called by notice in writing from the secretary treasurer to
ident, o vieJleach of the i-embers of the association and of the board. Notice of the meetings of
with the ¢ JiRhe association shall be given at leist a month beforehand.

ociation, an 2. At the request of three directors or officers of the association, the president

ieral meeU's My call a meeting of the board of directors ; the call shull be in the form mentioned

\
bove,

inual generw ). At the meeting of the board of directors, three shall form a quorum, exclusive
, of voulog# f the president and vice president.

t. The board of directors may name, from among its members, a committee to

¥ <hall be i

dit the accounts, and other committees for any purpose it may think necessary.
-
ind the pre

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




RULES AND REGULATIONS OF SYNDICATES

inspectors w)

6. No question shall be submitted for discussion except it be in writing and | and cheese i1
1. Of ¢
office of inspe
And, wl

incarred for {

before the secretary-treasurer.

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

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

ding the sala)
directly to th
(two hundred

\\ nereas,

ither ordinarm

SYNDICATES O CHEESE AND BUTTER FACTORIES.

THE DAIRYMEN'S ASSOCIATION AND ASSENTED TO BY

EXPENSCS nece!
GOVERNOR IN COUNCIL. for the mainte

Copy of the report of a commillee of the Honorable Executive (ouncil

The said
January 23rd, 1891, approved by the Liewtenant-GGovernor working of the

p m . - lucting the pr
January 24th, 1891, (Translation). % vao pi

No. 75.—On the approval of certain regulations of the Dairymen’s Association
The Hon. the Commissioner of Agriculture and Colonisation, in a memora
dated the twenty-third of January of the current year, 1891, recomnends that th
regulations of the Dairymen’s Association of the Province of Quebec, a copy of whi
is annexed to the above nu-nm!‘:mdum, be approved. The provir
Certified true copy, a. Syndic

(Signed), GUSTAVE GRENIER,

No. of Divisi
Clerk of the Executive Counci HE

REGULATIONS OF THE DAIRYMEN'S ASSOCIATION,

Whereas, by a law passed at the last session of the Legislature of the Provin
of Quebec, the Dairymen's Association of the Province of Quebec was authorizedt
create regional divisions ia which the proprietors of creameries, cheese factories, au
other dairy establishments may form themselves into syndicates, for the purpose d
securing a more prompt and complete diffusion of the best methods of conducting th
production of milk, the manufacture of dairy products, and the advancement in geners
of the dairy industry ;

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

I. Establishing regulations for the formation and working of the said syndicate

2. Of directing and superintending the syndicates ;

2

3. Of establishing rules to define the duties of the Inspector General and of th




REGULATIONS OF THE SYNDICATES

nspectors who are to superintend the production of milk and the manufacture of hutter
and cheese in establishments so organised into syntlicates ;
4. Of appointing a board of examiners for the examination of candidates for the

office of inspectors, and of laying down regulations for the working of the said board :

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 syndicates, inclu-
ding the salary of the inspector, his travelling expenses, and other xpenses relating
directly to the said service, but which sum granted must not in any case exceed £250
two hundred and fifty dollars) for each syndicate ;

Whereas, there has been granted to the said association, besides its subsidy and
ther ordinary concessions, an additional sum of %1,000 (one thousand dollars), for the
eXPEenses necessary for the direction and superintendence of the syndicates, as well

as
for the maintenance and due working of the board of examiners above mentioned :
The said association constitutes, as follows, the programme of the formation and
working of the syndicates, of their direction and ~\llll'l‘inlt'lululn"', of the manner of con
ting the }‘ym-m‘:lil‘:.’\ of the board of ~'.\;ll||im'|‘~, and to the duties of ilrlrl«lul«
Associatior
emorandul

ds that the DIVISION OF THE PROVINCE

The province shall be divided as follows, for the purpose of the new organisation :
a. Syndicates of cheese-factories or of cheese-factories and creameries :
) No. of Division, Counties (‘nl}.l})l‘i.\t-il in the division
e o «v....Gaspé, Bonaventure, Matane, Rimouski, Témiscouata
.. Kamouraska, L’Islet, Montmagny, Bellechasse
. Dorchester, Lévis, Beauce.
. Lotbiniere, Mégantic, Arthabaska.
he Provin , ««+..Nicolet, Yamaska
nthorised }ivvvenveees. Drummond, Richmond, Wolfe.
actories, ol i «+« «+.Sherbrooke, Stanstead, Compton.
, purpose d ....St. Hyacinthe, Bagot, Richelieu.
nducting e ' Rouville, Iberville, St.J ohn’s,
at in genen . . Shefford, Brome, Missisquoi.
. Verchéres, Chambly, Laprairie, Napierville.
od with th IS Beauharuois, Chateauguay.
++++.. Huntingdon.
{ syndicate e .Saguenay, Lac St-Jean, Chicoutimi, Charlevoix.
’ Portneuf, Québec, Montmorency

:al and ofth
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. Three-Rivers, Champlain, St-Maurice, Maskinongé,
\innh‘,l‘zn, .lu]il’['l“ “' rthie r, I’ Ass !
Hochelaga, J.-Cartier, Laval,’ 1x-Montagne

Argenteuil, Ottawa, Ponti

... Vaudreuil, Soulanges

b. Syndicates of butter-factories.

As any limitation of territory would be a hinderance to t

of butter-factories, on account of number of such existing in the provi

liberty may be eranted them by the association to organise them-elves in accordar

with the following regulations ; and the united counties in which such a svndicate

have been formed shall constitute a territorial division for all the purposes of the

gent reculations,

DIRECTION AND SUPERINTENDEN

l. 'I”"I" :l\\‘ll'iil'\i“ll \1| l‘.’l 4“[“1 t

N A3 i
o auring tne se

a. “_\ means of a fortnight!

manufacture, the prospectus-number at once, and distril

among the old and new members
¢}

industry 1S ) wmtain, especially, instra

interested in the dairy

advice to farmers, producers of milk, spectors and n

e time o1 \ llowing the 1ss

cheese and butter, relating more especially to ti

number ; it shall also contain general information in connection with the dairy
0. Bv means of the school-factory of tl L& ciation, whose work

ducted with a view to the new organisation,

The \11}\«'1;'.‘"':1 lence o
a. Through the Inspector-general ani
and office will be defined hereafter
h  Through its ordinary officers, as rez or pubhe comm
it may have to make to the representatives of the syadicates of the factories syndicate
3. The association does not lr"v"ml'I ) exercise any control over

1

management of the financial arrangement of the syndicates ; it will suffice, if the

conform to the present regulations to entitle them to be considered as having acceptt
the direction and superintendence of the association.

{  The direction and super.ntendence of the association shall be exereised witl
view to securing especially in the syndicated establishments :

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

ill).\' ““f*y 5
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b.
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b. A scrupulous attention to the general keeping in order of the factories, and
he maintenance of cleanliness therein

¢. Good quality and uniformity in the producis manufactured ;

d. A uniform system of bookkeeping, suflicient to insure exactness and integrity,

f the operation of the year, which each factory will have to furnish to the association.

0
11 J

JRGANISATION AND WORKING OF THE SYNDICATES,

I. A syndicate shall be constituted by the associating together of creameries,
cheese factories, or other dairy establishments, to the number of not fewer than (15) fif
teen, or more than (30) thirty ; it shall have for its aim the diffusion over the division
in which it is formed of the best methods of producing milk and of manufacturing dairy
products ; it may also aim at adopting and exercising all measures calculated to protect
such interests of th LU and ‘wlv»lwi" ins as are to t oel L ady wmecement of
u«:“\ industry ; the ]vq'u;\‘iv tors or rep:ese ntatives of the s licats factories shall for
that purpose engage to support between them, in a fr eir discretion,

v‘I‘\iﬁ‘llw‘v':‘l: J hllm;nt one or more "\ivl'iv’l‘-'»“l i tors, who shall -;,~v.:.'-‘r.‘l
the production and supplying of the milk, as well as of its manufacture into cheese and
butter in the syndicated factories. I'he inspector shall be under the direction of the
Dairymen’s Association, under the conditions hereinafter enumerated, and shall conform
to the present regulations.

2. The syndicate shall organise, as much nossible, hy the beginning of the

" .
nutacturing season,

}, The -‘\mi;r‘m' shall org

nise by the signature in duplicate of the proprietors
he representativos of the factories who wisl o form themselves into a svndicate t

declaration, on a printed form, which shall be furnished by the association, and a du

cate of which shall be sent without delay to the secratary of the association, whi
acknowledge its receipt.

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

) [f in any division there he not found a saflicient number of factories whose
representatives desire vo 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

niting with a syndicate of a neighbouring division, except in the case provided for by

khe following article.




REGULATIONS OF THE SYNDIDATPES

8. For special reasons, the association shall be empowered to allow certain facto

ries of a division to unite with the syndicate of a neighbouring division, provided t}y

this permission hinder not the formation of a syndicate in the former division.

9
president, a vice president, and a secretary-treasurer, who shall he the ofticers of the sy
all official <'.vl‘l'l*\‘pun‘|uy "

The l'l’pl‘d“(‘!ll‘l(i\‘l'\ of the factories associated into a syndicate shall name,

dicate and whose addresses shall he given to the association ;
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, cer
fied by its seeretary-treasurer, of the salary paid to its inspector, his travelling and otle
expenses in direct direction to his duties of inspection, such as hire of carriages, railway
stationery, postage, purchase of instruments for the i"‘i".

and steamboat fares, hoard,

tor’s use, etc., etc

11. As the government grant is given specially for the service of inspection, this
grant in no case shall exceed thet half of the genuine amount of the expenses al
Just wentioned, provided that half do not exceed two hundred and fifty dollars (825
00) ; and the payment thereof shall only be made at the end of the dairy-season, aftert
report mentioned in the prec ding article shall have heen made to “he association hy tl
syndicate.

12. A subscription shall he paid by the proprietors, or by the representativesf
each factory, to the Dairymen’s Association, or to the dairy association of the district
which the syndicate is formed, in order that the makers or the directors may be |
au courant of the work of the association ; moreover, they shall forward to the assoc
tion a complete certified report of the operations of their factory, according to the of
cial form .u]nptwl by the association ; which shall not be made public except hy consent

of those therein interested

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 b¢
shall have previously undergone an examination sufficient to establish his qualificatios
before the board of examiners of the association. The Tnspector-General shall be pa
by the association, and other inspectors by the syndicates.

2. The duties of the inspectors, belonging exclusively to the teaching of the bes
methods for the production of milk and its proper supply to the factories, the manufu
ture of dairy-products, correet accounts, and the orderly management of the factoris
these officers shall certainly avoid meddling with any troubles, with which their duti
have no concern, whether they arise between neighbouring factories, hetweer. buyers

sellers, or between patrons and proprietors. They must, under pain of immediate dis
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missal, observe the most guarded discretion in regard to all Jmatters they note in the
exercise of their duties, and reveal them to no one except to the society or to the officers
wnd servants of the factories concerned.

OF THE INSPECTOR-GENERAL,

1.

he Inspector-General is the representative of the association accredited to the
proprietors, the makers, and the representatives of the establishments under syndicates ;
all the instructions, therefore, he shall give, with the approbation of the association, are
1 he nlb.\t‘l‘\'(‘\l.

2. Before the opening of the season, or even during the season, if he see fit, or if
he receive orders to that effect from the association, the Inspector-General shall call toge-
ther the inspectors of syndicates, by groups, at the school factory of the 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.

3. After the opening of the sea:zon, the Inspector-Gieneral shall keep himself in

communication with the inspectors of syndicates by going at different times to pass two
orthree day alternately with each of them, to ascertain the efficiency of the factories
they have in charge. 1n these visits, the Inspector-General shall not be so much bound
to visit the factories in particular, as to follow the steps of the inspectors in their ordi
nary duties
The Inspector-General shall lend his aid to the working of the school-facto
1 he shai. visit, taking it in turn with the syndicates.

The Inspector-General shall keep, in duplicate, a special note-book, in which he

shall insert, day by day, all the observations he makes on the work of each of the inspec

tors, and on the general management of their factories ; these notes shall be regularly

communicated to the association, in time to be printed in each number in the bulletin,
in which everything of public interest shall be inserted; the Inspectos-General 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 establish

ments of this province or of Ontario, for the purpose of the studying and of publishing
any new process of working which may have passed into current practice.

7. At the end of the season, the Inspector-General shall prepare a complete report

f his work, givinr a condensed statement of the observations he has made ; the report
hall be in two pa

one containing the matters interesting to the public, the other,
rivate notes on the work of each of the inspectors.

OF THE INSPECTORS (¥ SYNDICATES,

The inspectoas of the syndicates are the servants of the syndicates, and as
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ited, and indicating the probable route of his next week’s journeys, in order

cretary-treasurer, 1t ne aesire it, may commnnlicate with hm,

On pain of instant dismissal, the inspector shall communicate nobody, un

L i .

to the Inspector-General ov the secretary of the associatior s observations

stories and the wo of the persons v'lu}w’u .‘.\«i in them ; still, he may, at the
' the proprietor, of the maker, or of the president of the directors of any facto-
» to such persons the tenor of such notes of his as concern that factory.

wherein he sh w need o aking observations, either to the

upplying of the milk, to the maker about his work, or to the

factory, the inspector shall first of all addres
or otherwise : it 18 only after having ascertaine

evident evil intention, that the inspector shal

hing ‘ e injury. In very

vt betwet I'H } I XAMINERS

than ther

“1' ‘lh!l!l‘l oI exal 1 C( ]:A]w‘l‘\ 1 uf I}||w\ memopers and a secretary
the board of dir 1 » annual convention, or about that time,

This board shall settle, and publish immediate "\, a4 programme of the examina
t v

to be passed by the can-idates for the office of inspector to ive them a right to a

. n . . ' 1 1 , .
ificate of competence ; ic¢ sbail, at the same time, give the date and the place of exa

mination, and mention the references to be furnished by the candidates, and the other
fwm: ties to lu‘ qone 'n‘m" \'."‘.. in‘furt' .'uil;ti\\i\»!..

). To those who pass i satisfac Lory examination the board shall give a certificate
f competence ; this may state the degree of success obtained—pretty well, or well,—and
it shall be either provisional or definitive ; the provisional certificate will be good for
only one year, and the bearer may be called upon to pass another examination, either in
all the sub ects of the }l‘wgl‘llhlll". 01 in i‘v‘l‘hti!l ‘l‘t'\'iul"\ reseirved «m.j. ct

)

[he board of examiners shall, without delay, make to the Honorable Commis

ioner of Agriculture and Colonisation a detailed report of the result of the examination,
containing specially the names of the candidates and of those who have received the

ertificate, with the degree of success obtained,
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5. Even the definitive certificate of competence may be withdrawn by the board
of direetors of the association from any inspector who shall be guilty of a serious breach
of the rules, or who, for any other grave cause, shall be considered unfitted to discharge

his duties properly.
6.
mination in more than one place, the association may, out of the funds nllotted for the

purpose of the syndicate, pay one-half of the travelling expenses of the more distant

If the number of candidates be not sufficient to warrant the holding of the exa

candidates from their homes to the place of examination.

56 VICTORIA, CHAP. 37, OTTAWA.

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

TO PROVIDE FOR THE BRANDING OF DAIRY PRODUCTS.

tssented to st April, 18

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

Commons of Canada, enacts as follows : —

Act, 1893

1. This Act may be cited as The Dairy Products
2. No person shall manufacture, or shall knowingly buy, sell, offer, expose
have in his possession for sale, any cheese manufactured from skimmed milk, to whi
there has been added any fat which is foreign t» such milk

1. 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 before any
justice or justices of the peace, be liable to a fine not exceeding five hundred dollars
and not less than twenty-five dollars, together with the cost of prosecution and, in
default of payment of such fine and costs, shall be liable to imprisonment, with o

without hard labour, for a term not exceeding six months, unless such fine and the costs

of enforcing it are sooner paid.
$. 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 “ skimmed milk,” or milk

from which cream has been removed, or milk to which skimmed milk has been added,
are branded, marked or stamped in a legible
°

unless the words * skim-milk cheese, ”
manner upon the side of every cheese, and also upon the outside of every box or pack
which contains the same, in letters not less than three.quarters of an inch high and

three-quarters of an inch wide,
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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.  Kvery 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 convicticn 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 labor, for a term not exceeding three months, unless such fine and the

costs of enforcing it are sooner paid.

4. Noperson 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 hox or package which contains cheese or butter, unless such cheese and butter

have been produced in Canada.

No person shall knowingly sell, offer, expose or have in his possession for sale,
heese or butter upon which or upon any box or package which contains the same
words “ Canadian,” “ Canadien ” or Canada ” is appliel as a des riptive term,

mark or brand, unless such cheese or butter has been produced in Canada.

2. Every person who, by himself or by any other person to his knowledge, violates
wy 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 dol
lars and not less than five dollars for any such cheese or box or package, which is sold,
ffered, or had in his possession for sale, together with the costs of prosecution, and in
lefault of payment of such fine and costs shall be liable to imprisonment, with or without
hard labor, for a termn not exceeding three months, unles: such fine and costs of enfore

ing it are sooner paid

5. No person shall sell, offer, expose or have ia his possession for sale, any cheese
or butter which is produced in any foreign country, unless the name of the country
where such cheese or butter was produced, is branded, stamped or marked in a legible
manner upon the outside of every box or package which contains the same, in letters
not less than three-eighths of an inch high and one-quarter of an inch wide,

|, Every person who, by himself or by any other person to his knowledge, violates
the [)I'n\'ikiun\ of this section \hﬂ.”, for each offence, upon conviction thereof before any
Justice or justices of tha peace, be liable to a fine not exceeding five dollars and not less
than two dollars for every such cheese, or box or package of butter, which is sold, offcred,

exposed or had in his possession foc sale, together with the cost of prosecution, and in:

default of payment of such fine and costs shall be liable to imprisonment, with or without

hard labor, for a term not excerding three months, unless such fine and the costs of en
forcing it are sooner paid.
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the advice and consent of the Senate and House of
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No person, with intent to misrepresent, shall remoy any way efface, obli
terate or alter the word * Canadian,” ¢ Canadien” or “ nada, " or the registration

iy cheese, or on any box or package which contains cheese or butter
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sale, any cheese or butter upon whicl *upon any box or package containing which, is
printec, sta \}IM] or marked aryv month other than the month in \\|!i«;. such }Jlllh‘l' or

cheese was made ; and no person shall, knowingly and with intent to misrepresent, sell,

or off

expose, or have in his possession for sale, any cheese or butter represented in
ny manner as having been made in any month other than the month in which it was

de.

Iy person, who, by himself, or by any other person to his knowledge, vio

the provisions of sectioas four, five and six of this Act shall, for each offence,

miary conviction, be liable to a fine not exceeding twenty dollars and not less

v dollars, for every cheese or box, o ]n:n‘" age of butter or cheese whici is sold

sed, or had in his possession for sale, contrary to the }nl'n\'i\iulls of those
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sections, together with the costs of prosecution, and, in default of such fine and costs,
shall be liable to an imprisonment, with or without hard labor, for a term not exceeding
three months, unless such fine and the costs of enforcing it are sooner paid.
; . 1 ) Form
8. Any pecuniary penalty imposed under this Act shall, when recovered, be pay- .
. . . <creameries ;
able, one-half to the informant or complainant, and the other half to Her Majesty.
9. The Governor-in-Council may make such regulations as he considers necessary
in order to secure the efficient operation of the Act ; and the regulations so made shall
be in force from the date of their publication in the (anada Gazette, or from such
other dade as is specified in the proclamation in that behalf.
SCHEDULE A.
Particulars for the registrations of cheese factories and creameries :
1. Name of cheese factory or creamery ...ceeeceivvviviiiisiicnnnes Cbe RN SRR YRR EU I TAR IO
2. Where situated :—
(3.) TYOVINOB :oosnisd o siasas AP NI P AR sbasiashenieh e b usvark
(b.) County. ccossesssssscssscsosssresansesassess v KoavaSEI
(e.) Telegraph or telephone Office .....ceevvennnnns ey (S e * The
() Railway-station or shipping Port.....c.ceceeviiuinsvnnnnasivunennnes
O INAMO 08 OWBBEircsssss: ssssssse’ prrcasynrasirmen
POBt OUIOD DOATRRE .. .05 ssvsssrsesavasnnoriairsssansns verensessrnansscecece [
If a co-operative dairy association or joint-stock company :—

Name of secretary........c.eoeeesees S TR SR

Post-office address.......e.......

4. Registered brand or trade-mark, if any.....cceercrieiieniiiinrieninenes PR TR
4. Registered number allotted ..c...cocosevesiescsrsnsescossoces sonns o AVAT RS 198
The above is certified correct,
...................................... ssssasesin WHEE,
.................... crsssuraaussnannvarene seearnn s Oy Aciabess.
.................................................. Secretary.
................. e O e 00 o T BT

LT SN
P. O. Address.

T R S W S L e o Tl
P. O. Address.
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wd costr, | SCHEDULE B
yxceeding P i
{
{ Form of brand for regis
o : r registered number to be \ .
a2 gcreameries :-- o be allotted to cheesefactories and
'\‘.\
necessary
\ade shall :
rom such :
GISTE R '3 ‘
) i

.......... i) - *
Ar NS o7 - |
Y aACT 1° |
* The figure or figures of registration to be inserted |
é |
|
...... '
|

|dress
|
.xll'c s8 2
|dress. ‘ i
AL
A
b

|dress-
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LIST OF MEMBERS

DAIRYMEN'S ASSOCIATION OF THE PROVINGE OF QUEBEC
FOR THE YEAR 1900.

ARGENTEUIL ARTHABASKA (Con.)

MRy

ma ) Vi TR I )
mias Lane victoniavilie vev DL O, Dourbeau

ohs Ross & Nons, Monaléa No. 5 Q.8

1
ib

Arundel
Brownburg
Cambria
Cushing 2 Warwick

Dalesvilie

Grenville

Harringt

Hill Head

Louis Boulanger
Autenil Edmond Desfosses
hesterAlfred Provencher
Alfred Dusseault
A. Boissonneault
,l‘ll:-_; na Michel, But
ter and cheese-mkr.,
Albert Lev
P. Leclerc
odeA. Si-Laurent
J. L Blanchette Siméon Des!
Stanfold... .. .C. Dion i o
Ed. Baril
(i, Blanchet

asseur

lu moine
. Aurele Lecler q
Wilfrid L;(}‘:":"t'

St Nazaire

7. Desharnais
....P. Laroche

Onésiphore Lemay

F. V. Lessard, N. P.

.+ ++. P. D. Larivi¢re

Tingwick

Trout Brook

Ste Rosal

St Simon., .....

1 N

R. Vadebonceeur

.J. Laliberté

Jos, B. Grenier

.Azarie Deslauriers

Narcisse Tétreault
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LIST OF MEMBERS OF THE ASSOCIATION

PARISH OR POST OFFICE. NAMES PARISH OR POST OFFICE. NAMES.

A T e

BAGOT—Con. BEAUHARNOIS—Con. X
PARISH OR ¥

St Théodore d’Acton. Isidore Jodoin St Timothée Jos. Ringueuite
s de Grand Pr¢ Auguste Crevier
Hormidas Parenteau Valleyfield.. Louis Simpson (Life
Treflé Lemoine Member)
.Jean Maurice ;

I. B. St-Onge
Louis Coté . A. Brodeur
Emile Maurice J. 1. Poupart
G. E. Hétu Vendome, ..ooeee...J.(

N

rendron Bati
Jatiscan. . .

BEAUCE BELLECHASRKRE
Adstock. .. ..+ ... P. Rancourt, Butv. M. St Charles . ...Onésime Mercier Champlain.
J. N. Duguay St Damien....... Jos. Beaudet, Bute, )
Prov " J. Auguste Jolicceur. 'St Gervais. . . . . Et. Coté
Sts Anges , . .. ... Ferdinand Mercier
Henry Giguere BERTHIER
St Ephrem de Tring . Octave Roy
St Evariste de ForsythLouis Bernier Berthier s, Allard
St Francois. .. ......Charles Busque J. F. Fernet
St Georges. ... ... R¥e Mr.Th. Montminy Adélard Frappiet
Wenceslas Talbot Berthierville J. D. Parent
Théophile Poulin Cuthbert Chénevert
3t Hilaire Dorset. . .. George Fournier [sle du Pads........Thos. Sylvestre
v Joseph Noel Roy Lanoraie...........Art. Ferland
Ephrem Tardif Wilf, Boisvert
Evariste Poulin Jos, Chénevert
Vital Cliche (2) Pierre Comtois
Louis Ernest Faucher Ls Morand
... Louis Drolet St . DmeWid Ant.Robert
Louis Gosset [saac Grégoire
William R’Haven St Damien de BrandorCamille Mondor
P. de Bacourt Gravel & Sylvestre
St Gabriel Jos. Brissette
BEAUHARNOIS St Michel des Saints. . Léandre Ménard
Norbert Arclesse Dubeau
Beauharnois . .......Ovila Harelle Wilf. L'Heureux
Landreville. ........Alexis Lemieux (3) Sullivan Denis
Wm Durnin
SteCéciledeValleyfield Cyrille Henault | BROME
1 s Luc Charette : . ) St Séverin Proy
St Etienne..........L. Laberge Knswlton .. Rbt Wherry
G. Brosseau ‘ H. S. Foster
St Louis de Gonzague.George Gardner Laroche Alf. Lapierre « St St
Joseph Cartier Mansonville J. N. Labelle
A. Pilon (3) [St Etienne de Bolton. Donat Decelles St Tite
T Macpherson & Fer| i
guson

1‘(;l de la M:

Mont Carme

N.D. du Maon

Ste Anne de

Ste Genevievr

hi e

b 1 l:'“'
St Maurice, Yo

St Narcisse., | .

ot l)l'n\pp[' S

anislas, ,
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et S e A
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PARISH OR POST OFFICE NAMES., IPARISH OR POST OFFICE. NAMES.,
e % CHAMBLY CHARLEVOIX
pvier :
son (Lifs e el
olh St Bazile...........ArthurJoseph Monal Baie St Paul....... Jos. Fortin
X Alf. Gagnon, Inspect.
e e . s. Simard. cheese
. v CHAMPLAIN Jo imard, cheese M,
¢ & Adél. Ménard, **
o 8 , . o Chas. Martel
B Batiscan............ : R, ]‘:L“.nu.n-u-n- Jos. Tretsliday. son of
¥ Pierre Lapointe William
i W s e . : tian
i L I. E. ‘J'm“"’?l) Edmour Boily
' B Champlain.......... Jos. Carpentier David Fortin,Ch. Mkr
rreiel Zérhyrin Dontigny Thos Lanols
, Butt.) Cap de la Madeleine..? X. Lapointe Isle aux Coudres..... Louis Perron
Mont Carmel........Cyprien Ducharme  Nryiay Bay Jules Bradev (2)
4 ) N st aTels : : 2
Phi. hh"luh, BUe AR, s e s Frs Harvey
N.D. du Mont CarmelOscar Lord, Cheese M. Jos. Bergeron, Ch. Mkr
N s ‘ond e i e i
Ste Anne de ia Pérade : ”'_‘ (l.“m”“ ’ St Hilarion. . .......Amédé Tremblay
Jos. Godin son “ll B8 ErO086... i scnsns Ferdiaand Gauthier
: ; Jean gt Placide.......... Gédéon Perron
‘PRIt '\.]“‘)“‘] l"”';mu‘."' Bt Urbain. ..ooo 04 Charles Fortin
L ) Edouard Douville

hénevert Jos. Loranger
J E. Z. Marchand CHATEAUGUAY
...... irn. Jacob
Léopold Marchand | Allan’s Corner....... Thomas Drysdale
Aug. Trudel T R O Jos. Lefebvre
Alf. Dessureau Macpherson&Ferguson

stre
d
gri
ert

LO1S

prany iR O o

R T Beaudoin et Déry Brysonville......... John Dunning
1t Robert B St Maurice.......... Frs Ducharme Chateauguay........N. R. Laberge
inre Oscar Nobert Peter Macfarlane
ndor 3 Ant. Laprise Jas. Mac Gill
jlvestre B St Narcisse......... Isidore Derouin HIOWAOK o« .v006 5000 ais Rbt Ness
e i Treffi¢ Trudel A. E Marleaun
‘nard Wilbrod Boulanger E. Marleau
beau IR St Prosper.......... J. B. Trudel Macpherson&¥erguson
ureux f Alfred Trudel Ormstown..........A. S. Lloyd
nis F. X O. Trudel Jas. Cottingham
Benoit Trudel Macphersond&Ferguson
Jos. T. Trudel Qusseltown......... N. Beaudin
St Séverin ProulxvilleMajorique Bordeleau St Chrysostome. ... .. E. Gamelin
Y Trefilé Veuillet John Boyd
r Epiphane Mongrain J. P. Brown, M. P,
e St Stanislas, . .. .....Jos. L. Jacob Ste Martine.........Ed. McGowan
le Alf. Dessureau John McGowan

Hes Tite. e vevennns J. A. Lambert Edmour McGowan
Jacob et Paquin g Wilfrid McGowan
J. S. Moreau . Mrs McGowan
Frs Marchand |Ste Philomére. ......F. X. Laberge

|
|
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PARISH OR POST OFFICE NAMES

CHATEAUGUAY—Con.

. B. Damour
Jarrette
Antoine Vinette
J . B. Primeau
.H. W. Stewart

StePhiloméne
St Urbain

Stockwell
CHICOUTIMI

Pitre Gaudreault

J. D. Guay

Dr L. E. Beauchamp.
Richard Gagnon

Ls Guay

Jean Perron (2)
Ed. Tremblay
Elie Fortin

F. Paradis
Honoré Langlais
Zéphirin Desgagné
Joseph Perron

J. Art. Gaudreault
Alf. Tremblay

Frs Brassard

St Alexis Ernest Lavoie

St Alphoree.........P. Tremblay
Dydime Bouchard
Jos. Maltais

Chicoutimi

L’Anse St Jean,
Laterriére. . .

Ed. Villeneuve son of

Frs,
Jos Coté
Ern. Gravel
Henry Coté
Jos. Savard
Ls Boucher
Ovide Villeneuve
Hemery Gravel
Alex. Gagnon
Alm. Savard
St Charles Borromée. Louis Godin
Lazare Vaillancourt
St Dominigue de Jon-
QUISPRE ..\ ¢snivivvees ("has Fortin
Théophile Lapointe
Jean Brassard
Pascal Bergeron
Jos Gagnon

Ste Anne

PARISH OR POST OFFICE NAMES

CHICOUTIMI—Con.

St Dominique de Jon-
QOINPIBES v i.v s bk Pascal Angers
Louis Girard
St Fulgence......... Jos. Harvey

COMPTON

East Clifton E. S. Lussier
Emberton Chartiervil.Onésime Tremblay
La Patrie Samuel Gobeil
Paquetteville........Ludger Lazure
Isidore Lazure
Jos. Roy
E. Arthur Turcotte
‘ Frank. Nap. Therier

DEUX MONTAGNE

.. Boron
.Jos. Laurin
Honoré Pagé

R« 3 o R
8t Benoit..........
Ny Hermas
St Placide
Frédérie Dubreuil
Adélard Lavigne
Errest Théoret
iSte Scholastique J. E. Grenier, Bte 74

DORCHESTER

.v.....Phi. Bernard
Frampton Ouest Damase Lacasse
Ste Claire Ferdinand Labont
St Edouard FramptonWm Free

Ste Hénédine. ... ...Gabriel Damont (2)
Ste Malachie Chas. Tremblay (2)
.]nSA I)i'tll

Jos. Maure

Coulombe. . . .

Ste Marguerite
St Odilon de Cran-
bourne

[Station

. Liniére Maheux
Pierre Chouinard (27

DRUMMOND

|
|

Drummondville.. ....J. A Gosselin

Kingsey French Vill.J. P. Lefebvre
A. Francoeur
E. Morin

PARISH OR

L’Avenir,

Lisgar . .

St Cyrille ¢

St Eugéne
St Germain

St Guillaur

South Durh

Ste Anne dq

N.-D. de Gr
Pointe aux 1

St anp})’ R
Prairies, ,

Anderson's C
Athelstan . |
Boyd Settlem
Cazaville, . , .
Clyde Corner
Dewitville., .
Elgin
Gore, , . .

Helena

Herdman, . ‘
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LIST OF MEMBERS OF THE ASSOCIATION

PARISH OR POST OFFICE NAMES

DRUMMOND—Con.

L’'Avenir Owen Mc(iiveney
Alex. Charpentier
Alp. Charpentier
Chas. MacDougall
J. E. M. Lyster
H. N. Lyster
8t Cyrille de Wendov.Arthur Neveu
’ Zotique Laliberté
Rodolphe Janelle
St Eugéne de Granth.D. Drolet
St Germain de Granth.Olivier Lemaire
Ed. Laplante
.Ovide M:ljnr
J. B. Vigneault
John O. Griffith
. J. Hyde
Alfred J. Miller

Lisgar

St Guillaume.......

South Durham

GASPE

Ste Anne des Monts. . Et Thibault

HOCHELAGA

N.-D. de Gréce......V. Dubord
Pointe aux Trembles. . Philias Hardy
Wilf. Dusseauit
Art. Cloutier
(. Ant. Larue
St Joseph, Riviére des

Prairies..........Delvica Adam

x HUNTINGDON

Anderson's Corner. . .Geo. S. Henderson
Athelstan J. A. MacDonald
Boyd Settlement.. .
Cazaville..........
Clyde Corner
Dewitville
Elgin.............. b s

Gore

..D. Vass

Henry Hughes
Jos. Fournier
I. Boyes

Geo. W. Lornis
Richard Buvd

..Macpherson&Ferguson St Grégoire Mount
] Johnson.. . ..
D. M. Macpherson

Macpherson&Ferguson|St Sébastien Pierre Brault (son)
‘Vermilles. P

D. M. Macpherson

PARISH OR POST OFFICE NAMES

HUNTINGDON—Con.
Huntingdon H. W. Walker
George A. MacMillan
Macphersond&Ferguson
Archie Muir
William H. Harvey
Macpherson&Ferguson
A. W. Smaill
George W. Wilson
Lorne..............Macpherson&Ferguson
New Erin R. S. Fenny
New Foundout....Macpherson&Ferguson
Port Lewis......... “ 8
Powerscourt . .

Kelso

Kensington

A. Plamondon
H. R. Thompson
. .\lm'phvr\un.\' ]"t‘ruuwn
Farquar & Olliver
...Henry C. Bruce
A. Latulipe
.....A. Archambault

Riviere Outarde . . .
Ru\'k]ml‘ll
‘\I j\lli“"‘ R ILEE

Ste Barbe .....

IBERVILLE

Sabrevois. .. ........ S. J. Rov
St Alexandre.......A. Labrecque
Narcisse Brault (son)
Ste Anne...........N. L. Duhaime
Ste Brigide..........A. Davignon..
Osias Archambault
cheese maker
Hormidas Tessier
0. Archambault
J. Touchette
St Geo. de Henryville.Napoléon Paquette
St Grégoire ... Damina Bernard
‘ T. Barriére
Frank Ravenelle

vev. .. Adélard Tétreault
Ste Sabire ..........Aldé Lanoue

. Arthur Paquette
JACQUES-CARTIER

Ste Genevieve,......J. U, Brunet
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PARISH OR

PARISH OR POST OFFIC

J
Joliette. .. ........
St Alphonse.......

St Ambroisede Kildar

St Béatrix.........

St ((Il"(ilillil‘ 56 Al o1 d o
fste Elisabeth. . ...

Ste Emélie de I’Ener

D550 50 ws

St Félix de Valois. .

StJean de Matha, ..

SteMélanie . .

SRR i stvnin e

StThomas..........

KAMOL

St Denis.

St Germain..........

E NAMES
)LIETTE
.J. B. A. Richard

F. Ponton
P. E. MacConville
Aimé Riopel

. Alfred Préville

Alb. Desrosiers
‘Sinai Comtois
Ethier & Laporte
Tancrede St Georges

A. ln‘lllul‘lt'

Ephraiin Beauregard
g

Auguste Boucher

P. L. Gaboury & Cie

Ev. Ducharme
:\IHI\" Ih-uu]ivu
Onésime Beaudry
Camille Cazinet

.Georges Asselin

Hormidas Ducharme

Noé Gravel
Eugeéne Boucher
(Chas. Gravel
Maxime Poirier
F.X. Brault
Georges Clermont
Jos. Breault
Cherrier Roberge
Loiselle & Cie

T. Gaboury
Désiré Nadeau
Alb. Archambault
Jos, Malo

Ad Ratelle
Lessard & Forest
Ephrem Dion (2)
Maxime Coutu

JRASKA

.J. C. Chapais (Life

member)
Chas. Bouchard
Frs Gagnon
Omer Martin
L. A. Lévesque

|
|
\
}

(Chambord.........

(Hébevtville,,.......

Normandin . b
Roberval..........

PARISH OR POST OFFICE

LAC ST-JEAN

. Alphonse Poirier
.Luc Lizotte
St Ceeur de Marie. . . .

NAMES. L

I &
K
4

4

. Octave Lefrancois
Marc Gaudreault
Alf Lavoie

Arth. Tremblay
Amédée Gervais
Josaphat Deschénes
J. Elisde “thlun
Adélard Lemay

Rbt Lemay

St Félicien..........Alb. Naud SUVincent ¢
St Gédéon. ......... Jos. Girard, M. P. P
Adm. Gagné
Edgar Desgagné :
St Jérome . ......... Jos. Gagnon 1
Napoléon Gagne & _
Chas. Simard St Nicola
J. B. Bergeron
J. P. Gagnon
St Joseph d’Alma. . . . Liguori Harvey
Elzéar Harvey ;)
Edmond Boulay ¥ LIsle
Ste Lucie d’Albanel. . Achille Corriveau . \ubert
St Primes ... . Adélard Perron y ° ; rile
d St Roch des A
LAPRAIRIE
‘.(. [ro Saunions
St Constant. .. ......Siméon Létourneau #
Jos l“yft‘ ‘-;"-‘ I
St Isidore..........J. R. Pagé .
H. Malo B Othiniere
L’ASSOMPTION p '
4 I V1ile
Lachenaie.......... C. Aristide Laurier " St Agay

L’ Assomption. . . ...

Repentigny ........
IS IEAN v s a5 4

.Jos. Moranda

1. J. A. Marsan

Jos. Parthenais
Chs. Aug. Vaillant

Docteur Forest

Nte \;:l','u'_‘
Alp. Soucisse

Jos. N. Thouin
Brillant & Gauthier
E. Desmarais
Jules Bélanger
Théodule Corbeil

St Antoine de T




u:ui\
walt
ay
ilih %
shenes 4
L]lth S g
on A
1y
1er
3
LB P 3
' ' ]
mé
Ine :
n o
(,v'},
=
. ¥
5 i
¥ i!'
ay i‘,(
reau 3
n 5
"
rneau
urier B
mn
is
llant
it
n
(thier

eil

LIST OF MEMBERS OF THE ASSOCIATION

PARISH OR POST OFFICE NAMES

L’ASSOMPITTON —Con.

. .Samuel Chagnon
J. B. Marion

.. Aibani Forest

. J. A Chicoine
Jos. Robitaille

Paul I'Hermite

St Roch IAchigan

St Sulpice. .

LAVAL

St

PARISH OR POS1

LOT

de

Antoine

St Apollinaire, .
Ste Croix

St Edouard.

J. F. Cossette &
chambault
J. G. Héroux

A

ta Rose
e Ros

0. E. Dallaire
(i, Jubinville Ste Emilie
) Vv Incel ( !'lll“ C i l’«'w

Raoul Duclo N wien,
LEVIS
"l' ‘l\“ l‘]l‘
St Nicola J Flamand St Loui
l‘?ll\" |"" \
Nt Naceisse
L’ISLET St Patrizk de
vag
ARG, < o v 5 ioaie » s il Adjutor Lecompte St Sylvestre W
St A rt o \lbert Tremblay

Athanase Morin

St Roch des Aulnais, Jos, Emile Peltier
J. Arth. Fraacewm Louiseville
[rois Saumons. .. ....J. A. Talbot Maskinongé
St Justin.......
LOTBINIERE
St Léon
Lothiniere v ve . Léger Pépin
Henry Pérusse
Philias Lalibert
Parisville . Francis Hamel Causapscal,

J. N. Allard
Francis Roger
Edmond Olivier
Georges Olivier
. Martin Brown
Joseph Dubois
.Guitlaume Laroche
Ephrem Aubin

. Benjamin Bergeron M

St

M

lechins .

Félicits

St Joseph de Lepage

'BINIERE--Con,

OFFICE NAMES

4
i
i
|

Tilly . Isai Coté j
":lllllidﬂl I‘m‘n]r')lt‘l‘ {
Ferdinand Fortier

. Henry Bergeron
Adélard Hamel

Garneau & Cie

Honoré Castonguay
Edmond ihli_;\'
Onésime Len ay from
the cheese and but
eiation
Lauz
SOph¢ 3 nlwi-‘l
J. Louis Bibeau
Jos, Daig

i \}‘hr'l" rgero
illons,. Phydime Ham

Philias Desrocher

Elie Groleau |

. Didace !'\"' 1ik( |

Deauri

Alphonse Mercier
es Pierre Bisso {

ASKINONGE

\rt Milot
i!'rlv}“rni"-‘lmwh:

P. O. Coulomlx

Rvd Mr. M. D, Gérin
J. A. Lesage

1
auzr

MATANE

. Zoel Boudreaul
Geo. Eug. Verreault
J. Arthur St Pierve
I oot .
.anl)h ll‘n'luu:t_\
Edouard Cloutier

MEGANTIC |

Lucien Lemay

Jos. Bouchard
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PARISH OR POST OFFICE NAMES

MEGANTIC—Con,

S. C. de Marie. .. .Georges Filion St Joachim

Théodore Landrie

[ISSISQUOT

PARISH OR POST OFFICE

NAMES

MONTMORENCY —Con.

David Fortin
Autoine Thomassin
Hugh Brown

Clt‘up]mh Phili()n

St Pierre (Isle d’Or-

Homere Hébert
Nelson, Buzzel & Cie St Tite des Caps
Missisquoi..........0. Courtemanche
N. D. de Stanbridge.. A. Courtemanche
A. Marois

Cowansville

Stanbridge Station...P. Noel Ménard J. A. Vaillancourt,
(life member).. ..

West Farnham
Henry Archambault F, A. Dorion. .. ..
Guillaume Poulin
A\'“l\';m .George W. Robinson T, H, Scott.
MONTCALM F. Cypihot. .
H. G, Nivin
Montealm .......... Moise Brault
Rawdon. . . . ....Richard Parkinson
St Alexis...........Ernest Liard
Octave Magnan
St Calixte Kilkenny..Ferd. Thinel
. Pierre Lesage
Eloi Rochon
Aimé l{iu,n'l
St Jacques I’ Achigan. Athanase Desrochers
Clément Laviolette
Jos. Gaudet
.J. B. Fontaine
J. E. Gaudet
. Wilf. Lachapelle
Ephrem Gariépy

R. Mayotte
Hislop & Hunter .

Alex W. Grant

I:lnl‘nln‘ty son
member) .

RS
X FSew W

g

Charles Langlois.
St Liguori .
Ste Marie Salomé , . .

St Roch Achigan.
St Michel

MONTMAGNY

St Rémi

Cap St Ignace.......G. S. Dugal

o e

N. E.Clément.. .. ..

F. H. Ryan........

C. Denning.........

St Edouard. . ... ..

..F. X, Coté

Ludger Leblond

MONTREAL

.333Commissioner St

.. 65-69 William Street
..2-4 Foundling Street

co A. A. Ayer &{(o
.71 William Street
.65 William Street

.94 Union Avenue,

Hochelaga
381 St Denis Street
L 235-237-239 Commis
sioners Street
33 35-37 William St

Joseph Arthur Vail
(;lf«-

Commissioner Nt
. 241 St Paul Street

NAPIERREVILLE

.. Fred. Robillard

]‘:(l::n' Lacombe
Jos. Venzhestaing
A. Laplante
Chs.Huguet-Latour

NICOLET

MONTMORENCY
Nicolet
Ste Famille (1le d'Or
léans) ............Onésime Asselin
St Joachim..........J. N. Pépin
Isicore L'Heureux
Célestin Fortin

Ste Brigitte

J. Luecien Doré
Abraham Beaulac

H. Robert

St Léonard d’Ashton. Hyacinthe Cloutier

Joséph Hébert

PARISH OR

St Léonarc
Ste Moniqu

St Pierre e
St Samuel
Ste .\’n‘plll.i'

Buckinghan
Hollands M
Maniwaki .
Mayo.

Montpellier,
Papineauvill
Ponsonby, B
Silver Creek,

Allans Mills
Cap Santé

Deschambaul

Ecureuils
G ”IH“IH‘,\

Lachevrotiore

N.-D des Ang
Poiré P, 0. ..
St 4\];-‘111..._‘

St Augustin, , .
St Bazile | |
St Casimir, , , |
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2 NICOLET—Con, f PORTNEUF—Con. |
; St Léonard d'Ashton. Hyacinthe Dubois St Gilbert . ... ... ... Arth. Morrissette
n g Ste Monique..... . ..Charles Milot (4) Mérilée Morrissette |
omassin B. A. Pothier Narcisse Naud | j
n St Pierre les BecquetsFerdinand Cing-Mars Eugéne Gauthier |
\ilion B St Samuel......... .4 Arthur Picard St Ubalde..........Ludger Hardy
Ste Sophie Iévreard . . George Barabé R IBAROE ¢ o o0 400 000 Gabriel Hamel
o d ‘a‘lé OTTAWA QUEBEC (County)
% Buckingham . .......Thos Ross & Sons, Beauport............Pierre Lortie
~§ Monaléa, No. 15 Cap Rouge..........Odina Garneau
B Hollands Mills....... Thos Ross & Soas, Les Saules. . .. Ambroise Jobin
soner St ; Monaléa, No. 18 Ste Foyve (Road).......J. N. Garneau, M. P,
am Street B Maniwaki.......... Frere Jos Laporte P. (life member)
ne Street "' 0. M. J. E. Moisan
.\:'l' &Co 3 ‘\ Mavo. .. iveee..Thos Ross & Sons,
Street - o A\!('Ililll'vl‘ f\n: 21 QUEBEC (City)
Street 8 Montpellier. . ... ....Louis Montpellier
¥ Papineauville. . ... ... Donat Hébert Séminaire...........Rvd Mr F. C. Gagnon
venue, 4 Ponsonby, Boileau,POJ. O. Danis Honoré Lortie
a \ Silver Creek. . ... .... Thos Ross & Sons,
s Street Monaléa, No. 20 RICHELIEU
¢ Commis i
bl fﬁe" PORTNEUF St Aimé, . . Norbert Laplante
liam St : Nte Anne...........Léonidas Latraverse |
Allans Mills. ... ....Eugénc Gauthier, fr.St Louis............Antoine St Martin(3)
Cap Sante v even. . Wilteid Vézina (3) J. 3. Laplante
r St ) Deschambault. ... ... Uldéric Benoit St Marcel. .. .J.A. Courchesne
Stree Aubert Bédaurd Odilon Vasdebonceeur !
Ludger Rousseau Cléophas Vadnais |
Ecureuni vev ... Oliva Auger St Ours..... .+ ... Donari Desrosiers {
Grondines.......... LouisArchambault(2) Prisque Hébert
ard Lachevrotiere........J. A, Guertin Ulric Hébert !
nhe Gédéon Laganicre Appolli Potvin
ataing 3 Aubert Bédard Pierre Lachambre
1 N.-D des Anges.....J. Philippe Moreaun Honoré Lachambre |
- i Poiré P. O...........J. O. Naud Louis Morin (son) ! &
Sv Alban............Hubert Perron Frs Robillard | 4
John Savard Edouard Durocher }
Arth. Baril Aimé Robillard |
iefossés St Augustin, . ... ... .~|n.\v‘p]| East Arthur Durocher ‘
oré St Bazils .Rvd Mr. Gauthier Adélard Pérodeau
aalan St Casimir,,........ Roch Massicotte Cyrilie Delabarre i
Rivard & Lacourciere St Robert. . ... ......Michel Dufault ;
Oloutier Cermain & Tessier J. P. Paquin ;
Bt : Jos. Perron PERRO0M s w6 5.0 400 0018 Donat Collette

Alexis Collette
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PARISH OR POST OFFICE NAMES
RICHELIEU —Con.
Ste Victoire, ... Hercule Paul-Hus
Magloire Houle
.\:lulnl'(ln:r l:ullic'l'
Alb, Chapdelaine
Hormidas Plante
Alf. Bibeau
Phil. Dubamel
Ald.D. de Grand Pré
Narcissse Cournoyer
A. E. Pontbriand
C.J.C.Wurtele, advoc.

RICHMOND

Asbestos Minge S,

Brompton Falls...

Adolp. Parentesu
. Ovila Bouchard
F. R. Bouchard
Castlebar .......... J. E. Beauchemin
Danville. . . . 2 Jos. Desfossés

J. A, McCullum

James Hall
Flodden ........ G, Stalker
l\'in;\i»lll‘\i . .John Watson (2)
Lorne ...... vee. oA Pard
}l"]inl)n ...... ‘,...|n-»_ .\lllllww
Melbourne Ridge. .. .James Dunbar

W. D. Stalker

Nelson Greenwood
Nicolet Falls........ L. M. Smith
Biohmonad, .osv6. 04 254 Alex Stewart

N. Wintle
BL OV v vorh s sess Wi :-Hounle
E. Mercier
St Frs-X de BromptonPierre Labbé
St Geo. de Windsor. . A. Marcotte
Upper Melbourne. ... H. W, Armstrong
A. C. MacKay
Windsor Mills....... E. M. Dion
E. Lindsay

RIMOUSKI

iC, v .
T T VR Elzéar Belzil
Ste Flavie.......... Jos. Chouinard

|
|

‘-

!

l
veerener..Adélard Blais, Ch. M,’J

|

|

PARISH OR POST OFFICE NAMES
“ I “( }l\]\ ' —( Jon.

St Simon., .. ..., .
Sandy Bay

.A. A. Nicole
Christophe Coté

ROUVILLE

Angdéline.. .. ........J B. Dub:
Abbotsford.......... N:l[mlﬂn“ Learos
Jos. Martin

H. Langevi:
Elie Bourbeau
Marc McDuf

.’(v\, Lacoste

[’ Ange-Gardien.,

Vagenta. ...
Marieville

'(""”l‘ Archambau
.Jos. Archambault
Alfred Osti
Pauline............J. P. Rocl
Ste Angele Monnoir. .J G. Bouc! l
St Ceés til‘v'

...... .. .Samuel Aubin

Henry Normandin
Cheese Maker

Arthur Normandin
J. H. Vadn
X. Senay
D. Brodeur

hal ””ii!\‘ J. E. Beau aard

St Jean-Baptiste. . Louis Remi

Ste Marie de Monnoird os. Lebean

St Michel de RougemtD. Métivier

ST JEAN

FROOUR. . 5 & vais v oiw v Honorius Augel
LA T T AR .. .. Pierre Paul Deland
Stottsville. ... cev s }’lli“mn' Morin

ST-HYACINTHE
La Présentation......Laurent Dusseault
Jos. St-Pierre
J. H. Beauregard
.lu.\ l”:llu'i.vf
.......... Z. T Marchessault,
Corbin Cheese Fa
A igh A\l:ll'c}lrnwuif,
Bridge Cheese Fact,
Raymond Dusseault
Emile Beaudry
Michel Desnoyers
Bridge Cheese Fact

St Damase

PARISH OR P

< )
1 1 a
25
5 “
G
7
i
|
4
)¢
n
&

G lll!ur.,_

Granby ., . .

Mawcook .
Milton East
Nth Stukely
E Nth Ntul

cours

kely, B

Racs
hacine , |



S
)t 2
OLe 8
@)
3
2
b2
o
1
1
uy
11
1 Wl 1
el
andi
1
Lr'a
el
Jeland
in
seaul
1
wgara
ssault,

Pese I
issault,
e Fact.

185¢ ault

23

2.

* 'u.,—.dwmg.ﬁ‘ St

%

LIST OF MEMBERS OF THE ASSOCIATION 1

PARISH OR POST OUFFICE NAMES,

ST-HYACINTHE—Con.

ui . .J. B. Phaneuf

St Hyacinthe........ Damase Lussier

J. de L. Taché
Hormidas Gadbois
Einile Desjardins
J
J

Gaucher

Lemieux (life
mm':mv}

Henry Pihier

Rvd M. C.A.Beaudry

mile Castel

Dolphis Béchard
- \ Louis Chal

Fa eGaudran (
N \quu Hyacinthe Yvon

Olivier Dy 18
wadi g Maxime A. Cq tt
St | ¢ Arthur Corriveau

) I'e }r.x-»:v‘i-‘x{wlill

\ iiche, .. ..J. Fortunat Coté

Hercule Bourassa
SHEFFORD

Bonsecours L. E. Désilets
HHI!III-A.l\ "»1'i‘\4“

Dalling Ely.........] Mag. Fleurant, fathe

{ nboro A. Fossey

Granby ,..... . Philias .\>|:|>\n‘u<]

Arthur Bousquet

E. W. Payne

J. A. O. Martel
Mawco R .J. H. Rocheleau
Milton East........ IFrédéric Maynard

Nth Stukely........ Nazaire St Francois
Nth Stukely, Bonse

oL TEEER L Hormidas Simoneau
Ract o A
hacine.... ........Modeste Choini¢re

George M. Norris
}’v'-’}li:i\ Choiniére

PARISH OR POST OFFICE NAMES
SHEFFORD

Rochelle . « .. Maxime Archambault
:]uw']'}l Morin

Roxton South.

L. R mavage
I‘:'(\l . y

héod., St Onge

Roxton Ifalls

S Larogue
i

Nt A\llr‘. mse, Granby., Adélard Aut
te A ine, Stukely Louis Loz

Rvd
; l'(\fli ¢
[.. H. Cot
Alphonse 1
N 1] eon
Désiré Chaput
Savages Mills, Henrv Purdy
J. H. Leclerc
Sheftford Mountains. . Edouard Dom
South Ely As. L. Darby
South Granby. P. 0. Doniingue
South Stukely. ... W. 8. Purdy

....... Jos Véronean (2)
Arthur Fourniex
Henry Balthazar
Warden.... .... ..L. E. Richardso
Waterloo..... ...... J. A. Bourbeat
C H. Parmelee, M.P
J. Aug. Haye
. Nelson Moffat
John Bousquet
...... Z. S. Lawrence

Valcourt I\

West Ely
West, Shefford
SHERBROOKE

Ascot Corner.........Rvd F. Venant Cha-

rest,

bl
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{PARISH OR POST OFFICE NAMES

SOULANGES

Coteaun Station Eméric Sauvé

Riviere Beaudette ... . Louis Méthot

Pont Chateau . A. Bourbonnais
Avila Pharand

... Fabien Chartelois
J. H. L. Leclair
Gabriel Desrochers

...d. H. Gareau
Louis Charlebois

St Télesphore... .

STANSTEAD

G. B. Hal! (4)
.T. A. Davis
x\l!n\. 'l'}lllllll)\ull
Auguste Gérin
. Philibert Joucas
Charlie White
E. Humphrey
Fitch Bay........ 2. F.
East Hatley........C. E. Standish

J. D. Morrisson (2)
North ll:l(!l‘)'.. s eeesde B, Reed
Kate Vale......... Moise Rainvilie
Ladds Mills.........E.C. Wells
Marlington.......... W. B. Bullock
Massawippi Eugene Colt

Smith Mill H. Holbrook

Barnston.. ..
Boynton.

Cassville . .
Coaticook
LRI oo s 0iivis s o

temick

TEMISCOUATA

Ferdinand Thibault
. Télespore Caron
Alfred A. Paradis
Prefontaine & Bros,
St Arséne. ... ......J. A
St Epiphane..........Auguste Breton.. .
Frs ]):lluilu‘

Elie Lapointe
.Jos. Boucher. .

Green River

[Isle Verte. .

Trois-Pistoles.......
TERREBONVNE

La Plaine
New Glasgow.......

John Kelly
.Georges Bennett
Amédée Désormeau

Saindon. . ...
. Vaudreuil

PARISH OR POST OFFICE

NAMES.

| TERREBONNE

(Riviere Gagnon......Thos Ross & Sons

‘ Monaléa M. No. 7

Ste Adéle. . Dr W. Grignon

Ste Anne des Plaines.Siméon Giguére

Magloire Forgette

St Faustin...........Godefroy Paré

St Janvier.,......... L. Jos. A. Desroches
Ernest Cloutier
Louis L:l.iu'“v
Albert Danis

v....Antoine Desjardins
Rvd Mr.H.Cousineay
J. D. Leclair

vveovo Dr V, T. Daubigny

St Jérdme
St Jovite
Ste Thérese.. . .

'l.l‘l'l'i‘}Plblllll'. “o
TROIS RIVIERES

Trois-Rivieres. . .....J. A. Milot

VAUDREUIL

..... A. O. Ranger
Em. Poirier
o ... Trefflé Pilon
. Napoléon Quesn
...Thos Ross &
Monaléa 4
Rigaud.............J. E. Chevrier (2
Ste Justine de NewtonHenry Charlebois
Théophile Doucet
Josaphat Brabant
Oscar Denis
. Peter Monahan
“nﬁ\li\l .\l“_'llill
l"l‘.‘llll( :i‘un;tli:lh
Amédee (';L\?'vh:llu_\
Elzéar Brasseur
J. B. Besner

Beauvoir......

“lft]nu'l. oo
Mont
Pointe Fortune

AP & o 5iv s o

No

St Lazarve
Ste Marthe. ..

VERCHERES

bs b
Belwil.

Félix Blain
Contreceeur..........Jos Cormier

St Antoine..........Ovila Bonin

PARISH OR PO

VE

St .\lllui!w..,

Ste Julie. . . .
St Mare

Varennes . . . .

‘UHLH;(«['X]‘\' Np

Baie du Febve

Chatillon —

} N.-D. de Pierre

St David,

St Elphige... ..

'\f Zéphirin ( ‘our
\-‘II‘.‘:[\E\ L
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PARISH OR POST OFFICE NAMES PARISH OR POST OFFICE NAMES

VERCHERES—Con. WOLFE—Con.

8 St Antoine Félix Messier Ham Sud

& Sons 4 Emile St Jacques St Camille.....
M. No. 7 % Donat Hébert
non B Ste Julie............Alexis Chicoine St Julien de Wolfes.
uere Rvd J. C Daignault| town, Edmond Lahaie
‘nl'gt'll" St Mare............Alexis Chicoine Weedon Station. . ....J
aré ‘ Hormidas Handfield |Westbury Bassin
Desroches Varennes . 8. Messier Wotton
atier '

Antonio Dion
.....Pierre Caron
Saiil Provencher

. L. Painchaud
. Athanase Labrie
Zacharie Bilodeau
E. Lemire
lle ; YAMASKA Ste Camille..........Edmond Boiscla’
118 E
x*\'];\l‘\lklx‘ ,\'m'-n‘q-lni\' .\'[Hin;'ﬁ. .. Hector Biron ONTARIO
,Cuu\lh'w‘- 3 i’.,n:- “,Yl "‘1“')\ P800 l 1 l'n;“\l"
ur Uldéric Lévesque Guelph O. A. College Charles Mortureux
/ Nazaire Lemire Ottawa .. ... Honorable S, A Fisher
J. Louis Lemire St Amour.
Zéphirin Duguay. Ste Anne Prescott.. . .Jos. Blais
J. N. Duguay. P. Roy
Chatillon ........ ,“\ili"ln‘[\illl‘ G. N. Leroux
8 N.-D. de Pierreville. . Ida Niquette. South Indian..... ..Arséne
St David. vereens . Albéric A\l(len“nll
B St . Dolphis Call NEW-BRUNSWICK
g Roméo Hamel
Wm Parent St Louis de Kent

.lu~~|‘}r}1 }‘l ieur
Barré

. L. Cyriaque Daigle
J. O, Duhaime StJ acques MadawaskaArsere Pelletier
Elie Duhaime
Ado!phe Parent SASKATCHEWAN
. Edmond Cal
Edouard Giguére St Louis de Langevin
wrlebois % Adélard Boisvert via Duck Lake Paul
Doucet ; Joseph 7 Boivin
Brabant B St Zéphiri .oes o« Emile , UNITED STATES
is Herm )
ahan Alfred . uwsvel Champlain, N. Y ....J. B. Bédard
auin J Alfred St Clair Gardiner City, OrégonJ. A. Janelle
nahan St Zéphirin Courval . . Hormida - Précourt
\stonguay Yamaska .Calixte Robidoux ENGLAND
Narcisse Parenteau

Blondeat

isseut
er Dolphis Parent London, 16, N
Joseph Parent lens Place.... W.Weddel & Co.

Jos. de Tonnancourt (Exchange)

WOLFE NOUVELLE ZELANDE

.. ... Rodolphe Gagné Wellington..........J. A. Ruddick, Dairy
Adjutor Lepage

Commissioner
(Exchange)
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"y ;* EIGHTEENTH ANNUAL CONVENTION

‘l?“ - OF THE
| DAIRYMEN'S ASSOCIATION
i OF THE PROVINCE OF QUEBEC
{ HELD AT ST-JEROME ON THE 5th and 6th DECEMBER 1899
MORNING SESSION DECEMBER 5th
‘; The session opened at 10.15, M. J. A. Vaillancourt in the chair.
*; REPORT OF M. ELIE BOURBEAU.

Bl the Members of the Board of Directors of the

Dairymen’s Association of the Province of Quebec
bentlemen,

I have the honour to submit to you my fourth annual report as Inspector-general

syndicates of the ereameries and cheeseries of the province of Quebe

I began
y tour through the syndicates towards the end of May, and finished my inspection on
be Gth of November.

[ am happy to say that I found a sensible improvement in the quality of the cheese
er what it was in the preceding years, especially in the months of May and July ; I
< 0 ) o

t with very few of those sour cheeses, with no body, that I had been used to find so
Rueral in May, and those open (1) cheeses, with bad aroma, so often made in July
merly, were rare,

Ihis improvement is due, in the first place, to the exertions of the Inspectors, which
o1li
g

1 X
telling more and more every season, and to the peculiar weather with which we
re favoured during the summer, especially in July.

If we compare the average tem-
ature of that month in 1898 with tlmt, ot the same month in 1899, we shull find a

(1) What our Vale of Glo'ster (Eng) men called “heaved " { A, R, J. F.

|\
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difference of 3.59° F. : 71.9°F., of 1899 ; 68.31°F,

As the temperature of most of our factories is for the most part the same as that of the
Hence, I would

average of temperature. 1898 :

external air, when that is propitious we at once find an improvement.
beg you to do everything in your power to improve our ripening rooms : we should gain
much both in quality and yield by doing so.

Though I observed in my opening sentence that I had found much improvement, |
did not mean to convey to your minds that nothing more remains to be done. There

are certain defccts in cheese that are not curable at once.  Of these I will only men
tion one : the fruity smell. Of this I have found as many instances as in preceeding
years ; what is the cause of this defect and what its remedy, are questions I have often
put to myself, and I arrived at the conclusion that a bad ferment of some kind, careless
ness about the whey-vat or slovenliness, is the cause : though I am forced to confess
that, in certain cases when this defect was perceptible, the cheese was very well made
and the whole factory was in good order.

What then can be done ! Allow me to suggest that the Association might engage
the services of a bacteriologist, in order that in cases like the above or in others analo
gous to it, we might get him to make investigations that would be of the greatest impor
tance to us.

It is an ascertained fact, and has been for some years, that bacteria play an impor
tant part in the making and ripening of cheese ; some are beneficial, but many are inju
rious. Our competitors are so well convinced of this that, in England and the States
especially, a specific study of the bacteria affecting our business is carried on.

In England, Mr. Lloyd, the chemist, has just published a report of the resuits of his
investigations of the making and ripening of cheese during a period of eight years. B
this you may judge the importance the people of the country attach to the subject. %
interesting have I found this report, that I think it would be doing a service to our
makers were some extracts from it published in the Annual Report of the Association.

Allow me too to draw your attention to an important point, concerning the dii
sions of the syndicates. According to the reports, the divisions comprise from onet
five counties. Now it sometimes happens that more than one syndicate is formed ins
division, and as the extent of territory is unlimited, the inspectors go over the same
tract, so that each inspector has a large extent of country to traverse, which gives hio

such an excess of work to do that, in some cases, the factories may suffer from it

According to the orders of your committee, I made cheese in July for nine days,
and I watched its ripening in order to ascertain if the ripening of cheese in a room fur
Before relating the results ]
The walls and floos

of my room are absolutely air-tight, windows doubls, with blinds and porcl at the e

ished with subterraneous air-conduits is advantageous.
think it right to lay before you some details of this arrangement.

trance 8o as to admit as little heat as possible when the door is opened. The vir et
the room after having been cooled by passing through twelve 6-inch pipes, eac 96 e
long, sunk 5} feet below the level of the soil, in connection with a draught-" entils
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68.31° T,
that of the

)
e, T would

(cheminée 4[..1/7/”/) I8 feet }ligll‘

The entrance of the air is regulated by a register, and
its exit is through two ventiiators 10 x 12 inches in diameter. There is also an arrange

ment of sheet iron galvanised pipes which can be filled with ice to cdol the air addition
ally if necessary.

hould gain This I have not tried, as I wished to find out the value of the rest j
As regards the temperature I have ascertained the following : from |

ovement, 1 [ July 4th to August 12th ; max. 69° F. ; min. 60. 5° F. average 66° F. I made 118 cheeses

ne. There “ t]l:l‘L weighed, on leaving the press, 9252 lbs.,, and when sold 9192 lbs, that is, 60 lbs,

only men- ~; less, equal to a loss in weight of 0.648 per cent.

preceeding As to the quality, T found the ripening to have been very good.

of the system.

ave often g " 9 . s 2 bard

he ; i Still, there is one fault, but it can be avoided by the use of formaline : it is the
:areless . o " .

1 oI mould. How far the value of the chueese is lowered by it I cannot ascertain ; the trade

O coniess % "

boe § can enlighten us on that point.

+ well made

Another defect exists in the distribution of the air passing through only one en

| trance hole. The draught was sometimes too strong, so that a few cheese cracked. How:.
sht engage S . A . i

o B ever this can be easily cured by dividing the air at its entry.
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M. Bourbeau again advised the translating aud publishing Mr. Lloyd’s report ;- it

> . B is a most important work, but too long to enter into his report. !
psults oI s )‘
<« by IS
yl’&ﬂ.‘. )} ? el
iubiject 5
ubj ¥

rvice to our

DISCUSSION.

L880C1A1100

C b i . J. . Chapeais.—While still hoping that Mr. Lloyd's report will be
ing the daivi

and published, I should be very happy to hear Mr.

translated

, Bourbeau if he would kindly point
feom one t :

out its most important features to the meeting
formed 0

rer the sam

). Bourbeau.—In my opinion, the most important points are those that treat of
acidity and bacteria. For instance, [ have spoken of ‘sweet flavour” ......Now, in

England a ferment has been discovcred which produced a * vinegar flavour’

ch ',_(‘lﬂ"* hin

ym it

| !
', and I ] ‘
should not be surprised to tind that it turns out to be the same thing that we here call
he *“sweet flavour, ”

ye nine days

a room furd

Iv is that part that I should like to see published, because it de

scribse the means of attackingt he acidity, a very interesting point, as well as the bacte-
ia that cause the ** vinegar flaveur ”

se results]
Ils and floos

ol atthee M.J de . Taché.—What dealers bought your cheese ?
he oir entes II. Bourbeau.—Mr. Nevan, of Montreal.

each 96
ht-+ entilat¥

He made a report of it by word of
I let him have my cheese on condition that it should be sent to England and

|
pouth, i *
report be sent from thence ; but he satisfied himself by having it examined by Mont- ] |
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i — . =l e = L = e ILE B
= 5 3 o t‘wlmrr,
real experts with whom T am not acquainted, and reported verbally that it had bee l
[ J. di

found of excellent quality. I should have greatly preferred having a report from Eng

night after |

land, as the cheese would, in that case, have been riper.

[ particularly wished for this because I considered that my cheese was of ty -fi r. Se
qualities, although at Montreal they only treated it as of only one. T had made it on ri IL. Jos.
purpose of two qualities : one, of a firm texture, heated up to 106° F. with half an incl *‘ MJ A
of acidity ; and the other to 102° I, three-fourths of an inch. When the lot was sent off, R box of che
[ found a difference, though not a very great one. I was not satisfied with keeping by it. But
Yy cheese three weeks at the f;u‘[ul'_\'. [ sent off four at the end of three weeks Mr. Bourbea
wnd kept four cheeses for another month, until September : two of the high temaperatur steep a cloth
and two of the low. When sent off, my cheese was not exactly the same, but it was of i L E B
first-rate quality A month afterwards, a great change had taken place: the ' with , 'v“wr’i‘
heated \'41;1 had I\»-]H well ; the flavour of the Hllll‘l', without l»"in; I'\‘lv'll_\‘ ]I?l(l, wi otk i“v 4
no means what it ought to have been. ot

During August, in which T continued my ohservations, the maximum of temps ' I Vaill
rature of my room was 72° F,; but they were making butter in the factory, and sou thin] : 4‘;‘,"
details were possibly neglected, so I cannot assert positively that the contract was ca : 5 B
ried out in perfect regularity. . i

M. J. de L. Taché.—What is the average temperature of the ripening-room in t R
ordinary factories ? I, Do

. i bo At

M. E. Bourbeaw.—It was not so hot this season as last year ; I believe thatir tage of the zo

ordinary factories and taking one year with the other, it rises to about 72° or 75, an Oualla. Tl
. uelie, velow
sometimes to 80°, in some rare instances to 90°, | 10 !

t e Climate of

M. J. de L. Tachi.—Ir. the general run of factories, what is the loss of weight in still, T take it

three weeks ? WIC
. E. Bourbeau.—We caused our inspectors to take notes of it this season, but] ; LE B
have not yet received them. When I was a maker, the loss was about 2 lbs. a chees g' '\‘Lmiwi‘i \"';"l“
At thav time we use to make cheese of 65 Ibs. weight, so the loss was some 3 .\z moald og it A
M. J. de I. Taché.—In the present case, it is not half a pound to the cheese ! \1: good lip;‘nil.l'_:r
. E. Bourbeau.—Yes, about that. B done towards
M. E. Castel.—There are cheeses in England that after eleven weeks keeping have B L Vailla
loss 67/ of their weight. sent away frop
II. E. Bourbeau.—Such a loss as 67/ I think is a good deal. T spoke to M. 1'abbé I E Bou

Choquette about it : he said it was due to certain defects. I found, in looking over sou

|

. { ‘llh‘m:'\ are y
the Wisconsin reports, in some factories there was no loss of weight at all. Their mod:

I 7

ks (jt
rid of it b.)- the
is one at M, @

1

of making, however, is very different from ours.

The only difficulty I found in my room, is that of mould. It can be got rid of bj

the use of formaline, but that gives a good deal of trouble.

M. J. de L. Taché.—Did ¥r. Nevan say how much your cheese lost in weight !
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II. E. Bourbeau.—He did not tell me, but T could learn and publish it in my

|n'}ui]'!

1. J. de L. Taché.—Mvr, Scott could perhaps tell us how much cheese, bought a fort-
night after making, would lose if were kept four months in Montreal.

Mr. Scott.—Two pounds.

II. Jos. Girard, M. P. P.—Does the mould injure cheese as regards the trade ?

IJ A, Vaillancowrt, Chairman.—Douotless the mould does some damage. When
v hox of cheese is opened, if the cheese is clean, the buyer is more likely to be attracted
by it. But the mould does not injure cheese so much as butter, Formaline, of which
\.la. Bourbeav spoke just now, should be used with butter; but for cheese, it is enough to

steep a cloth in it and hang it on the wall of the ripening-room.

] Bourbeau.—At the Experiment-farm at Ottawa, they sprinkle the cheese

with a solution of formaline. I have only treated two cheeses with formaline : T soaked

v oth in it and passed it round the cheeses every two days, and there were no

signs of

Al
il illancourt, Chairman.—How many properly arranged ripening-rooms do you
thins ere anre
IIl. Bourbeau. —There are no perfect ones.

I, Vaillancourt.—Well, without being perfect, how many well arranged ones

\[. E. Bourbeau.—In wmy opinion, a proper room ought to be always maintained

it 65 . At present, such a room is non-extant. Many factories have taken advan-
we of che government grant and are about erecting some. T know of one, at Riviere
, below Quebec, that maintains that temperature (65° F.), but it is favoured by
the climate of its locality ; a similar building with us would not give the same result
still, T take it to be a good room as regards its temperature.

M. J. C. Chapais.—Have you satistied yourself that its really well built ?

II. E. Bourbeau. -1t is well built, barring ventilation, which is not perfect. I
examined some cheese there that had kept admirably well ; however, it had a trifle of
mould on it.  As T just told you, the district is favoured as to climate. In plain truth,
jood ripening-rooms are very rare, though I must allow that there is a good deal being
done towards their improvement.

Il Vaillancourt.—Are there some rooms that really spoil the cheese before it is
sent away from the factory ?

I, E. Bourbeau.—Yes, there are many ; <‘¢~|'I:lin]‘\' 107/ of the so called l‘i}n-“i“;(.
unbers are not true ripening-chambers but chambers that dry up and spoil the cheese.

I J . Chapais.—As to the mould, I know of factories that have completely got
rid of it by the use of quick-lime, which entirely absorbs the

moisture ; among these,
15 one at M. Girard’s, Lake St-John :

he will [wru]r:l,l»ly tell us something about it.

1
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II. Jos. Girard, M. P. P.—Last season, it did well ; but this year it has not su

ceeded at all.
II. J. A. Vaill mcowrt.—Y think that formaline is the very thing needed, an

every creamery ought to use it. [t is not expensive, and it has positively hecowe indis
I would also advise you to profit l.)' the }):'u[mwl of the

}wnml»h- in the creamery.
l lh'l‘-"' m+t nu

Mr. Déchéne and accept his offer of means to build ripening-roows.

1S your daty

DBeside

and he is disposed to continue the grant made for that purpose. And it
to profit at once by this offer, as this grant will not be continued for ever. i

you not only have the advantage of receiving a sum of money, but you have 1 Ut b

of the plans furnished by the Department, and very gool p'ans they ave.

When you have the plan and a portion of the money needed for building, y

made a good start, and I think farmers are interested in seeing that the makers uccept
this offer. Judging from the results at my own factory during a lengthened period, | ]

feel justified in saying that it wouid pay makers to build good ripening-rooms,

their own expense,

the mould, 1 statel that I hal employel galvanizel

\ }l!’uf'» S nf

iron pipes to hold ice and salt

[ think the air of the room can be dried by mea

those pipes thus fille1l ; th2 moisture sestles and condenses on the outside of these pij

They are so placed that the air in entering the factory passes near them,

i1 J. de L. Taché.—Had you deposits of moisture in your ripening-room
M. E. Bourbraw —I have no idea. The moald begins, in a week from the date
making, by tiny white spots [n September, I again made sone cheese. There wa

great difference between the temperature of the interior and external air ; I wa
obliged o have a five, which dried the air ; T have much less mould even from ¢

first,
II.J. de L. Tach'. —How would rubbing the cheese answer

)

. E. Bourbeau.—1 do not know what effect that would have. The rubbing wou
only dirty them still more.

M. J. (. Chapais.—The mould affects cheese easily when it is rich (gras). k

II. J. de L. Taché.—You do rub your cheeses often, I think.

. Vaillancourt.—They were rubbad every morning, and at a given moment t
became dirty ; the room is not anor linary one, there were in it 729 of moisture

i J.de L. Tiwhi.—Are you coavinced that you have suffered loss from your
being mouldy ?

M Vaillancowurt—I have kept cheese till it was verv mouldy, and it was byn
means injured by it ; as regards its sale I mean. This very summer, an Ontario exporte
told me that mouldiness did not at all affect the quality of cheese. The on'y thing
that you have some trouble in selling iv in September, for the dealers then fancy that yo

are trying to pass off on them old Juue made chesse.
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II. E. Bourbeau.—1f it was obligatory to stamp on cheese its date of making,
mouldy cheese would perhaps loose less in price, especially if that date could be depended
upon as being exact.

An unkaow v delegate.—As a dealer and retailer, I have proved that mouldy cheese
has a bester flavour and sells well. I have been ten years in the grocery trade and I can
say that there is no loss in buying mouldy cheese. M. Vaillancourt, who has many gro-
cers as customers at Montreal, can have no difficulty in selling them moudly cheese.

I, ) lot.—T visit Montrel every fortnight to sell cheese, and T was surprised to

find that the buyers took no notice of cheese being mouldy

II, /. C. Chapais. —Av Montreal, they knew that your cheese was not old, but on
the English market, where the date of its making is not known, it goes for being older
than it really is  In my opinion, it is simply a question of age.

Ilr Scott.—There are two kinds of mould, one caused by fermentation of new o

green cheese

that kind cannot injure cheese ; but there is a black mould caased by
lampness in the ripening room, to this kind it is due that buyers object to cheese that
is affected by it. I think that this compaiga in favour of improved ripening-room will

1

do a good deal towards parrying this objection.

] .

I J. (. Chapais.—The black-mould, of which Mr, Scott speaks, is nothing else

than anocher staze of the mould in cheese. It begin+ with a tiny yellow spot, which turns

green later on, and at last hecomes black. This black-mould of course indicates a very

great delect in the ripening-room.

I E Bourbsau.—Acid ferment is th= cause of mould in cheese. L his mould is

wrtful to open cheeses, but for firm cheeses it is harinless
Il Allrd.—How 1s openness (heaved) in cheese to be avoided ?

Il K. Bourbeaw.—Tht depends upon the cause, for this openness arises from
several causes. Sometimes it is due to want of acidity ; but most frequently iv is caused
by the work not being coaducted with proper regularivy, either the curd is left to cool
in the mass (bloc), or the whole of the curd is not treated with the same care. Too
much salt will cause open cheese. If the pressing is not followed up regularly, you will

ave what the trade calls loose cheese,

II. Allard.—Do you think that cheese the curd of which was heated up to 106°

would be likely 1o heave !

Il E. Bourbequ.—By no means; justthe contrary ; but it must be given more
acid. It may happen that you have in the factory some cheese that, in spite of having
enough acid, is loose ; in this case you are advised to heat higher ; you raise tempera-
ture, without increasing the acid : the immediate upshot is open cheese. With less
moisture, acigity will develop, and you wiil have open and heaved cheese.

W, J, o

II. E. Bourbeau.—Yes, whe

. Chapais.--Does not Mr. Lloyd, in his work, touch upon acidity ?

he is speaking of the grinding, an important and




DISCUSSION OF THE REPORT OF Mr E. BOURBEAU

delicate point in the making. When I was a maker, the practice in Ontario of judging
the acidity by the hot iron test was begun and T adopted the plan. Mr. Lloyd used the
acidimeter ; it is marvellous to see the difference between two curds that appear alike and
seem to have the same degrec of acidity. One thing is certain, that acidity is developed
with great rapidity when the curd is lumped. If you dsfer the grinding too long it will
not keep so well. At the school they recommend the use of the hot-icon when about to
grind the curd.

I. Vaillaneourt.—I sometimes receive cheese that is hard, heavy ; will you tell

us the reason of this defect ?

M. E. Bourbeau.—This generally is due to want of moisture in the cheese, and

this may come from one or two causes ; either the heat has been too great, or the curd

has been too dry. Now, on examination, the cause is easy to recognise, the very dry
and highly heated curd will give a cheese soft to the touch, the other will be harder.
II. Vaillancourt.—Have you né other questions to put, Gentlemen !
You must hive observed by the Inspector-General’s report that our ripening-rooms
are not without defects. 1 therefore invite you to profit by the offer of M Déchéne and
build yourselves good ripening-rooms. You have everything to gain by this, and as )

Bourbeau says, the maker who builds a good room at his own expense, is certain to save

the cost in two years, because his cheese instead of losing § lb. on each cheese often

loses two pounds, so that, if you make 200 cheeses a month, you will have six or seven

dol
M ter for the plans and grant, and set about fitting up a ripening-room in each of you
) Do not let us forget that it is by our faulty ripening-rooms that the repute of
In many of them the heat is so great that the fat

every month in your pocket. Wherefore, T would press you to apply to the Hon

f I'il'\.
cheese of Quebec is endangered.
xudes from the cheese and falls on the ground. Cheese thusexposed in a badly arranged
room acquires more age in two days of great heat, than it would in a stay of two months
in a properly constructed ripening-room I[f your cheese is defective it is due to the
ripening rooms.
Now, you are going to listen to the report of M. Plamondon, the Assistant-inspec

tor-general, to whom | hope you will pay great attention.

M. J. A. PLAMONDON’S REPORT.

To the Board of Directors of the
Dairymen’s Association of the Province of Quebec,

Mr. Chairman and Gentlemen,

I have the honour to submit to you my fourth annual report as Assistant-inspector

general. I began my work this year towards the end of April, in the county of Iher
g ' . L . .
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of judging B ville, by assisting in the organisation of a syndicate. Thence, I went, with the same
d used the B object in view, to the county of Richmond, where the syndicate had not been re orga-
r alike and B ised after the departure of the former inspector.  Certain factories of that syndicate
developed _ fearing that they would not be able to obtain an inspector, had joined the syndicate
ong it wil B No. 111 of Shefford, so in order to re-organise the Richmond syndicate we had to take
n ;:\...m to some factories in that county and some in the county of Wolfe. Other Wolfe factories
¢ had to unite with the syndicate of Arthabaska, and several of that county were left out
1 vou tell B of the arganisation, in spite of their ardent desire to become part of a syndicate. The

season was too far advanced to find an inspector disengaged. On this account, I advise

| all proprietors or managers of factories, desirous of forming j..ct of syndicate, to make
1eese, and " . . . s . . . . . e
' their applications earlier in the season. If there is already a syndicate in their division,

r the curd 3 . . .
) 8 they must address their request to its secretary ; if not, they had better apply to the
very dry P ; ol : ;
: secretary of the Dairymen’s Association, St. Hyacinthe, and must take care to do so
harder. p i

before the month of May, since by writing in that month, they risk finding all the

) inspectors engaged as such, or at least as makers,
ning-rooms

é¢chene and
and as M

vn to save

3

%

4 716 5 : b & : :
4 In Wolfe, there were factories enough to form a separate syndicate, while the
B Arthabaska inspector was obliged to enrol 30 factories and to refuse to accept several.

Thirty factories are far too many for one inspector to manage, for the duties of the

: B8 inspector increase and multiply instead of diminishing. If the Association had been
heese otten é . . 2 i -
B warned earlier that these factories desired an inspector, they could have supplied one,
1X or seven o

B but in May our diplomated inspectors, not engaged as such, had all taken places as
) (]u- H*IY. e .1 .
B makers, and could not possibly break their engagement.
\(-h of vyour . . . . > -
’ After completing my regular tours, 1 visited 14 syndicates, twice, and 3, once,
e l'\'}l\\il‘ ot 5 1 0 . '
) BB making 31 visits,
hat the faf " . ; g0 : . .
& [ also paid some special visits to some non-syndicated factories, to see makers who
y arranged [ . . l SO e . .
v 1 B ntend to present t iemselves for the examination as 1ispectors next winter.
woO months

: In all, I inspected 241 cheeseries and 40 creameries, which, with their products, I
due to the
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Comparing this table with that in my last report, I find a very marked improve
ment, particularly as regards the atoma of the cheese. T really found less “ off flavou
cheese this year than ever before ; 1 only found 2,677 thus, and all of them had hee
made after the middle of August, Wherever T found cheese the aroma of whic

bad, T there found, after examination, that the cheese was soft, pasty, and too m

: o po g .
K ~‘:I' not 1}',!‘«'4' to :h:ml'_u'x\ feel the necessity of firming w|'w'1l'4"'1~1 1ore

the season advances and the i inereases ichnes The patrons, t

esponsible in great measure for the bal ! the butter and chee

18 a matter of observation that
PR,
k during summer

t spotile
I

vessels placed in currents of air.

animal odour affect e aroma of both
In fact, the Wration, any accounts. is needed more in antumn

r than in summer, for not only a ws kept more closely confined then

food is not the same : insteal of tender juicy erass, they often get strong-tas
W

which of necessity communicates to the milk a foreign flavour which is not witl

malign iafluence on the manufactured article. Aeration well managed immediately
wilking may possibly expel this flavour, but a cheeseamaker who accept this mil
n mdition as it is, and who makes from it soft cheese, is certain to find t
heese become rapidly “off-flavour The tirmer the cheese, particularly in the fal
onger will it retain its aroma.

I can say with pleasure that at the beginning of the season, I met with non
those sour cheeses, of a dead white colour, which we used to see formerly in the spring
But I still found many open cheeses, and had it not heen for that fault, more thau |
the cheeses I examined this year would certainly have oeen just in the first classi
every respect. Were you to ask me to what T attribute this open cheese,
answer in one word : ““ to want of cace. ”  Ninety makers out of a huindred known p
feetly well how to treat their curd so as to avoid this defect, we have explained it !
them a hundred times, in the school as well as at their factories ; and when we s
them a sample of open cheese and explain the reason of its being so they reply “ 0
this never happens here ; I take good care of that.” But it is only necessary to approa
their vat and raise the cover to find out the cause of the trouble. In spring
making a cheese firmer and with less acidity than they are accustomed to make at that
season, the makers ought to leave the curd longer in pile in order to allow it te ferment
sufficiently, and by doing so they would avoid a too frequent accident.

We are also badly behindhar.d as to the finish and appearance of our cheeses, Lat
April, at the meeting of the inspectors at St Hyacinthe, we met representatives of #
veral of the leading export-firms of Montreal. They complained, not of the quality

t the trade
\r'e many chee
the m 1\..,.\ th
to avoid loss :
ill‘\!,u‘ e!

MU A F

in an Ontario {

the next day’s
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4 se. bnt only of their want of {inish and good looks. It is remarkable how little
s ’ .
1 1mp [ = P ir makers take in the look of their voods As long as their goods pass through
. i
ff lavowr @ ‘ wket without the price being “cut ” they are satisied, so we think that buvers
had | 3 t to be a little more scrupulous, and count it part of their duty to explain, when
whic prices, why they do so. Such explanations carefully made could eventually
too N t fault.
more reatly amused a ttle incident that cecurred during one of m isits this
As I enteri facto with tl inspector of the ndicate. the maler
¢ | vicl [ an wld t« e vou r | ome from Montreal, and
t trade found fault wit me of T ( As you e here, you wil
: us what meal )y and howed u t note f sale t he had
! ed. B w that he had been cu cent a pound on the che because
10 e open Was not this better than to have 1 1 f a ( on the
1 ! Lo 1 e had been cut 1! I "x\ ntee that
l 0 ese lef is fact ienceforward t [ f
4 l
2 o were some factories T also found in whi very bad w vas employed, par
n one case, where I though it so bad that I sent a sample of it to M. abbé
5 B te, our provincial chemist, for analysis. His repor hows that the water wa
\ 1 § 1 . W : 141 1 1
‘ wolutely putrid, and entirelv unfit for use in cheesery or creamei Althouch the
o I
wit 1 \ A ' g ¢l
t the steam from the water was enough to upset a man, the proprietor of the tac-
lately al - . 1 s aa) 1
Gk his attention was shown to its bad quality, declared that it was cood I
a sis to the local inspector, and T am convinced that he took means to pro
P :
= 1se of that water thereafter.
'
['he whole respectfully submitted,
h not 9 J. A. PLAMONDON,
the sprind ¥ ’ . X
Assist.-Inspector General,
e than
1 S
e 1
known pe X TN v
: i DISCUSSION.
lained 1
BN WD \ I J. A, Vaillancourt,—You spoke of the finish of the cheese, knowing, as you do,
wly ¢ 0 - . . . g : . -
P} : hat the trade complain a good deal about that point, and I think, with reason. Thers
Foy AnDroa 5y ) 1 op . . . .
0 appro i we many cheeses that are not of the proper uniform size. When this is mentioned to
ring the makers, they say that all the curd made on one day must be put to press at once,
1o at that - > >
ake at t ¢

vavoid loss 5 could you not suggest some butter means of using it up the next day, for

to termed instance ?

» M. J. A. Plamondon.—Yes ; before acting as inspector, I made cheese for 19 years
yeses, Last . ; ’ A " i
WOES in an Ontario factory. We were strictly forbidden to put the over-plus of the curd into

atives he next da

@

, cheeses ; still, I always did so in spite of the order not to do so, and
e .1\1,\'.1(}"‘
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no one ever found me out. In our tour through Ontario, M. Bourbeau and I found that
in the cheeseries a pair of scales was held over the vat and not a single pailful of curd
was allowed to be put into the mould without being weighed ; thus, uniformity of weight
in the cheeses was secured. For my part I never took all that trouble; only, I inva-
riably filled the mould myself, taking care to put almost always about the same quanlity
of curd into them, and my cheese varied but little in weight.

When I had some curd over, I used to keep it to the next day, and I then put it
with the new cheeses, though I can aot recommend that procedure, as it give too much
trouble. It is almost impossible in this way to turn out good work with a recumbent
press, but with an upright press one has a better chance to succeed. When I had 2
quantity of curd over not enough to make a cheese, I used to keep it till next day. I
put the curd into the whey, mashed it up therein thoroughly, mixed it with the rest, and
when it was ground it could not possibly be found out. No one ever blamed me for follow-
ing out this plan, which was strictly forbidden, because, I suppose it was never discov
ered that T made use of it. It could have done no harm, and is an excellent way of
securing uniformity in the size of the cheeses.

There is still another plan ; that is, to use up the rest of the curd in making small
cheeses ; but these should not be put into boxes like ordinary sized cheeses without
specifying and marking their weighc on the box.

I. Vaillancourt.—Let those present who have questions to ask advance ; M. Pla
mondon is here to give information to those who seek it,

. W. Parent.—1 find that dealers always want uniformity in the size of cheeses
and when one is obliged to make a small cheese they cut us half a cent: why is this

M. Vaillancourt.—We always look for large cheeses ; when you bring cheeses two
of which go into one box, we naturally deduct something from the price. Were your
cheese coloured, we should deduct nothing from the price of these smaller cheeses, as
they could be kept for the retail trade.

M. Plamondon.—I found out another plan to get rid of the small cheeses ; my
patrons used often to ask me for some cheeses for their own houses, and I gave them
these small ones made from the remainder of the curd. The patrons were all the more
pleased, as they preferred small to large cheeses. And in this way I avoided ever
having to send small cheeses to market.

M. Vaillancourt,—M. Plamondon spoke just now about the finish of cheese ; as
there are not many members of the trade present, you will perhaps allow me to make a
few remarks on this subject.

It is most important that the finish of our cheese should be looked after particularly
as regards uniformity in size and colour. There is nothicg that has so bad an effect as
to find five different shades of colour in a consignment of 100 boxes of cheese. It
should be easy enough to measure the colouring put to the curd and to adapt it to the
quantity of the curd before one. I have heard very disagreeable remarks on this subject.
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yund that

A man comes asking for Quebec cheese, and sometimes I cannot find ten cheeses uni-

al of curd form in colour. People will not believe that t

(.f W v'i:E‘

i
he cheese is all from the same country
and it is very annoying.

|
Ys [ inva- Now, if, as M. Plawondon said, we keep the remainder of the curd till next day, and
quanlity y wbolish these unequal sizes of cheese, we should be receiving a benefit, and the makers ’
vould be doing themselves a great service as well. Let all cheeses be made of the same
e put it ,l weight, about 70 1bs., and when that result is reached, a great point will have bheen
£00 1mu h 1 e

reumbent Another thing T h

ve to mention ;

it is that very often small cheeses are put into
T had .‘ wge boxes ; attention should be paid to this, so that only cheeses that r1ill them all
d Y. I .' ever be l;ur into the boxes.
rest, anc il. Plamondon.—1 beg Mr. Chairman’s pardon, but I forgot just now, when speaking
or follow - f the remainder of the curd, that it must not be kept to
e discov

he next day in a pail. Tt
iad better be put into a mould, with a light pressure of some sort, to expel the whey,
t way ol B Lecause the excess of moisture would develop acidity, and we know that acidity cuts the

g colour

so we should run the risk of having marbled cheese,

og small ' II. Castel read Mr. Macfarlane’s report for which see p. 7
o
b .‘ II. Castel then invited the inspectors of syndicate to relate to the meeting any re
B narks they may have made in their tours through the country. |
M. Pla ; M. Castel then read an abstract of a report from an English inspecror, insisting :
1I_'; strongly on the duty of makers to give the inspectors the figures they ask for as these
cheeses : fignves serve as the basis for statistics. There are no official statistics yet in the pro |
is this 4 vince of Quebec, as there are in Ontario, but it is in the interests of the makers to give .
eses two B the figures asked for, and that will supply information useful to them. |
‘ere your ’/ I J. (. Chapais.—M. Castel has just touched upon a point on which the inspectors r
beses, & B alone can enlighten vs ;

I wean the false returns that are made to them by the makers
in some of the factories. Is there any one of the inspectors present who can tell us if he
ses . my

8 has met with any of these falsitied returns ? Let him tell us about them without naming
ve them 5 any one

[ feel that any inspectors should denounce this practice so that means can be :
he more employed to put an end to these falsified reports. When we find two makers, both good ;
led ever workmen, and yet while one returns $1.25, the other only $0.90 or $0.95, because his 1
return is an honest one, surely the latter must suffer from this state of things. I have | "
sege | 88 proved that these false returns are made in many places ; makers have come to me say |
y m,\l\'P a

ing : T have paid so much a month, and I was fortunately in a position to reply : it is an- d
impossibility. But is one always in a position to reply like that to those who make these
fal

ticularly sified reports ?
effect as An Inspector.—In my county, I know of a maker who employed this means to
ese. It

injure a neighbour, and so well did he succeed that the patrons of the next factory
it to the

agreed to change their maker ; but when the inspector came, he blamed them and they
subject.

kept quiet. The maker in question not only played tricks with the scales, but his cheese
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too full of

He used to say

nowsture,

PLAMONDON

it will o to Montreal and be sold |

wa
rest I saw his bills, they were fictitious there are wakers who are able to confir
this : a cut was made of 10 on the wi i_':‘!. This is a oreat evil, one ditticult t pu
Iu}vln\
II. Plamon In my visit to Arthabaska, this summer, I observed the exi
f the evil : tricks were played on the scales; on the yield, false returns were mad
['hen, the syndicates called Loz ther a 1ieir members, and pass larm 1O ¢« |
ear to t ep heir welg ) differ in the vie \
(! P up wi
| NEy/ | M. Plamondon i s abou ( |
! t 1 \ v ( i y that paid 1 g
e Loexanmn 1 wnd na wh { naken
1 | him of it, an n to put the ! J Leail At
uker’s wife arrived with r milk, poureld it 1 can and went
I I ‘ 1 \ting to ol 1t n I ha 1 n vunple, and |
t 1N ) er did 1 dar d the milk witho ighing 1t hefor
f ked tl :lyrv.Y: ¢ u mi there was that morning That morning
ing 1 some time, and 1 ! ent to the scales and found t tl
| wi piece of iron as big as an egg !
W, ( At our factory, there was a maker who used to worry his |
v to deduct 10 [he patrons co sulted me. T said : the best plan, if you «
‘ ti sieh vour milk., You will know how yvour business is mana If
uld make a practice of doing this, it would later on improve the state of affair
I. Milo T have heard about the intrigue that is going on concerning the g
ing of the milk, : that 'l]l‘l}'\:'.'. of nlilr'r\ill,' this state of things should fa
to his own satisfaction, the yield from the wi

each inspector,

each time, and make a report of his tests for one or two factories.

ther himself,

He ought to prove,

1

1aKe

ke a conscientious investication, watch

He should o0 th

the scales and the maker. H

hould receive the milk, inspect it to see that it is not fraudulent, and then pass the d
ut the factory to superintend the work of the maker. He should report upon

work

thus :

At such date, in such a factory, I myself made the cheese, and the yie

was a pound for so many pounds of milk,

on these npn-r:uinu\ to the Association which would Iill]p‘\i“.
Thus, T think, we should arrive at a means of efliciently controlling

result of the tests.

these false return

1

Then, the inspectors should, monthly, repor

a pamphlet containing the

When any patrons blamed a maker for not giving them as muchu

others gave, he could take the official bulletin of the Association, and say : Lock ; if othe

I

makers profess that they make more, they deceive you.
suggest should be employed to put an end to false returns

. E. Cnstel.—An excellent idea, indeed.

.
{

is such means that I wou

It seems that our inspectors could eas)

supply this information, and it might be published in the Journal d'Agriculture that

appears on the 22nd of the month.
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L Chapais -I think M. Miiot’s idea might easily be put into execution, for it

vould not exact much more work from the inspectors who ought always to be present

u the reception of the milk and at the making of the cheess With these returns at
hand, one could say to the makers : you assert that you get iy pounds of [
|

from ) Inu]lwl!* of milk ; vouare wrong, look at the official retur

haanon.—This system would be move difficult to ap ) A of hutt
(. (hapa The process would not be perfect ts cone )
at ematically correct, but we should vet a general ba
[ilot.—The plan would be as easily app to I (
: l
ke sin the inspector has lwi 1ss at least two day 1 creane
[t is e inly desirable t e ins) ]
\ 1t it not done
} All the troub 1 ( 1hit ( 1 1
» v oreat de f harm A la u ultiy n o
ut we are told, in veply to our application, that d fette
lua AL any rate ¢« ipetition should be fair a n 1 ¢
s competition of which we complain mav result in awt 1 1 [
chbourhood men obliced to leave the W i
ioney ol their own on the vield of weh month te i [ el their ne 12
ieichbour does the same with th e view, and the tw Uy so
it the s :m')]iu; and are each a quartercent « of pocket { nothing
sucl nes are but 4'11;{;[\'\E1«;\,~Y11‘I14:‘.[1('1 to deceive no one : every one konov that
liff y of a dav or two in the sales may cause a considerable rise or fall in prices
W. Parven In my county these false returns wer: common enough ; there wa
o  of competition among the makers, and we to find out some remedy for

these false returns. T was then Justice of the Peace and inspector too, so I used to

i

SW makers to the truth of their statements ; this I did for two years, but of late
vears i ‘1’.\"\|‘.nmiInk,l‘;t-lll\(im‘, so I have not put the makers on their oaths, |
fou an caused a great improvement in the return At present, things do no
go badly i our statement are pretty uniform ; there are always a few variations, as the
mill v be more or less rich, bat the returns ave pretty unifo

. Chapais.—You mean a * solemn aflirmation,” for vou had not the power to put
I their oaths

Parent.—No ; 1 made them take their oaths.

hainville.—All these means of which mentioa has been made to remedy t

nese
which we complain have failed because they are two mild : rigorous means are
1 . - . . .

juired.  We shall never succeed by mildaess. T am the proprietor of a creamery, and
mething to say on the subject. The inspectors have no end of Lother in getting
41

ulle 11

inlormation they require, and our farmers do not know what goes on in the facto

I think that if all our makers were licensed and in dependence on the govern-

i
!
{
i
1
|
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ment, we should be in a position to learn what was being done in each creamery. If the
in.\lu‘ctur\ were tlt'prn(lvm on the government and our creamery were rated, we should
probably get more easily at the returns we seek for. It seems to me that if all the gentls
means employed up to the present have failed, there remain nothing but harsh measures
to be practiced. Were all our butter-makers licensed, we should not have, as we hav
to-day, to submit to all sorts of annoyances. In a province like ours, we have monstrous
frauds, and it would be an important point gained could we take measures to prot
ourselves, at least as regards the export-trade. We have game-laws, tishery-laws ; why
should we not have creamery and cheesery-laws, for the factories are of far greater im
portance to our country than the ciase or the fisher) [ own a creamery, and T would
gladly be rated as such, provided that we had a law to protect us against frauds such
as are always difficult to prove in this kind of trade. If gentle means have proved futile
we must use rigorous means : we need a law.

An unknown delegate,—If my friend insists upon the creameries and cheeseries
being rated, I, for my part, will insist that the Montreal grocers, who come into the
v“-lllll!‘\ to (‘ulllpt'(t' with us, be also !‘:Ltt'l].

. Jubainville.—1I must tell you that I am the son of a farmer; I have farmed,
carted wood, dug ditches, as well as any of you. Three years ago, I wok it into my
head to start a trade of cream at Montreal. Not succeeding, I went to my natal parish_
Ste-Rose, where I built a creamery with a view to favour my Montreal trade in cream,
[ established rules for the reception of the milk, the farmers abided by them, and I
must tell you that I bought for twenty-five thousand dollars worth of milk from one
January to the other. I do not suppose the people of my parish find much fault with me!

W. Vaillancourt.—I fear, Gentlemen, that this subject will lead to an exchange of

personalities. On this question, I d» not think I am compromising the Hon. Minister

of Agriculture, here present, by telling you that he will never consent to the placing a
rate or tax on creameries and cheeseries. We do not need a rate to keep ourself
honest or to become so. I think that if all the makers were to listen to our lecturers,
they would understand of themselves all the advantages they would derive from con-
forming to the advice given to them.

M. Jubainville.—Y ou persist in favouring mild measuwes ; you will not fin
succeed.

). Vaillancourt.—We have already obtained great changes for the better. and we
shall go on improving: you are still a young member of our As-ociation, having belonged

to it for only 16 months ; I for 19 years, so pray trust to what I say.

The session closed at 1.30, P. M,
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REPORT OF Mr. J. D. LECLAIR

SECOND SESSION.

Opened at 2.15 P. M., M. Vail'ancourt in the chair.

REPORT OF M. J. O. LECLAIR.

Mr. Chairman end Gentlemen,

[ respond with pleasure to the invitation I have received to relate to you a fev

Jbservations I made during my visits to the makers during the past summer.

R vies ; t do apply, however, to a sufficiently great number to justify me in communi
" .
B cating them to you.

g .

The few remarks I am about to make do not apply indiscriminately to all the fact

They will, T believe, deserve a little of

vour attention, and may be
f use when opportunity occurs.

The first thing I found was that

the factories are
, and perhaps, again, as they ought to be.
into the butter-trade ; that is all

not perhaps managed as they
A great many people have plunged

well, but, on the other hand, permit me to say
it it is a trade that must be well understood before a man enters upon it.

oy

very

If among
you there is any one who intends to enter upon this trade, let him gather all the inform-

ation possible about it, in order to become acquainted with everything connected witl
it. In this trade, as in all trades, we must not look at the profits alone

there are many
things with which we have to reckon before we can be certain of the profits.  These re |

;; marks do not apply to St-Jéréme more than to other places. My position allows me to
‘ become sufliciently acquainted with the defects that exist among a great number of |

proprietors of factories to enable me to put on their guard those who are present here,

and to advise them not to involve themselves without thoroughly understanding the husi

ness,

v, I am about to address the makers of butter ;

but 1

1ay possibly derive some advantage from my remarks.

think the makers of !

|

[he makers, generally speaking, do not seem to think itis their duty to examine or !

test the milk ; but in my opinion that is one of the duties of the maker, and every man :

B Lo sets himself up to be a maker of butter or cheese must be able to employ the instru- i .

puents that serve to test the quality of the milk. This is a point very much neglected, for !

may say that 957 of the makers of butter or cheese do not know how to test the milk, : ;

[ entreat you, Gentlement when you engage a maker of butter or cheese, insist %

pon t 1an being as skilled in the art of testing inilk as in the art of making butter or ‘ i
cheese.  The testing of milk should be considered as the first duty of the maker ; a A
naker who does not know how to discharge this part of his trade is not a competent .

1ake

ink I'see in the meeting a certain number of farmers, and I am anxious that
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these men should feel the need that there is for them to send to the fuctories carefully
treated milk., When arrived there, it is very difficult to treat it if it was not well looked
after before it left the farm ; this gives rise to cases of extreme difficulty, which defy
the skill of the best makers, who then have no idea what te do with the milk send in to
them. This is one of the causes that hinder our reaching the desired uniformity in
our goods and prevents them from obtaining the full degree of success that is due to our
efforts. Convince yourselves then, Messrs, Farmers, that the preparation of the ray
material is in your handg, and that the more care that is bestowed upon it at home, the
greater prospect is there of the maker converting it into a good artic'e. Iv must always
be hoped for that a time will come when your goods will be paid for according to their
true value, and then you will receive larger profits in return for the attention dev
to vour milk.

One of the best means to be offered to the maker for the obtainment of uniformity
in butter is, [ believe, the use of the acidimeter, which enables him to ascertain every
morning the degree of :widir.\' in the cream. They who have never inspected our fact

ies have no idew of the difference there is in the ]rl‘uthh'l.\ of the same f.’l\'t‘>l"\ from on
day to another. Some inakers there are who are not competent to decide upon the point
of ripening in the cream. Oune means establishing uniformity is for them to call to their
aid this instrument which will help them to decide abouv the acidity of the cream and
to tell them the exact time when its temperature must be lowered to prepare it for the
churn. Nothing is easier to use than this instrument, and they who with to stud
will find the means of doing so at the St. Hyacinthe Dairy-School.

Another point of importance there is, which has already been discussed, espec
at Nicolet, when T spoke to yon about the butter-boxes. I think Tam justified in agair
calling y yur attention to their want of uniformity ; they are not equal in size We are n
satistied that the trade wants a box that properly filled holds just 56 pounds.

to day will not accept a bhox of 58 pounds. No, if the maker wishing to fill it, puts
his box more than the regular weight, it will be at a dead loss to himself. I thiok tl
it is in meetings like this that we should come to an arrangement to ensure for the futur
the uniformity in size of our butter boxes. As the butter-men themselves sell boxes of
different sizes, with which they meet in the trade, the makers are likely to buy boxes
different sizes to patronise the sellers who are at the same time buyers from them, the
makers. And so, if, to give them a good look, we fill them, some of the boxes will e
over weight, which will entail upon us a dead loss. T therefore appeal to those pres

to suggest to us the best means to be taken to reach the desired uniformity in the boxe

[ know that there are present here a cercain number of makers of butter who wis
to air the difficulcies they meet with in their business, particularly in winter
not easy to resolve in o meeting like this all the difficulties that present themselves ad

to give such advice as shall make churning an easy job. All the preliminaries!

churning must be thoroughly understood before we can judge of it. This year, ] suffered,
as you all did, from this difficulty in winter butter-making. At that season it is i
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ly ripen the cream, and the consequence is that the butter that we send to
market is hard v liked there. I may say, without deceiving myself, that our winter-butter
onsidered fit for exportation because its flavour 1is not good enough, and it is not

sefficiently uniform.  Since the beginning of November, I have been in the discharge of

ny duties at the St-Hyacinthe Dairy-School, and I have tried a new method of workir

[ do not mean to give it you as a result of a perfected experience, as a methol that is to
replace all others ; T only impart to you here the advice totry it to see if it will give

ou, as it is gave us, a greater facility in the manufacture, a greater uniformity in the

[t consists in this

tried what we should }.’"nlll«'n' from

We proceeded by comparison.  We first of all

eatn co ,\.-[ i‘r.lnml.&'wil

er skimming, and churned at once, without the addition of
any thing at all.  We got a tirm butter, ver lelicate and exactly what the quality of

ilk should give, but as to the aroma, thiat was neutral

['hen we took very thick eream, nearly 10

d it and added a ferment in

and make its consistance <uitable t

the i‘:u)my"i m of 60/ so as to dilute the cre:

urning. It and we at once got a butter with an aroma superior to that

it former P
We, then, | urised creamn of the same consistance, added to it a ferment
' ie proportion and churned it at once. We obtained a butter with an aroma still
re delicate, besides the churning did not take up more than 50 minutes. I think this
proce ) to help vou a good deal. First, it has the advantage of freeing yvou from
the necessity of keeping at the factory to take care of the milk, and you will not be

obliged to be watching the temperature of the factory to maintain it at such a \I.c‘_:l‘xw
outside the usual working hours. I am convinced that your butter will be more uniform

your butter will not be inferior in grain, or in texture, to that
made from cream ripened during from 24 to 48 hours,

and I can assure you that

The ferment may be prepared from a pure culture ; the better the ferment, the

better will be the butter. Still, I believe that yvou yourselve

very best quality, can prepare a ferment which witl

1 ) . ® 21
by selecting K of the
a1ve you every satisfaction.

, wentlemen, are the remarks I had to make. I satisfy myself by, so to speak

MU
making an exposition of my procedure. As T know that there are present a great
ave the \l“lh“‘~, I

num
ber of persons anxious to | wse here, preferring to allow more t

me
for the discussion.

In unknown detegate.— As to the yield, have \ou ascertained that there is a diffe
rence ? The cream yvou speak of having churned was sweet-cream, was it

10t

IL.J. D. Leclair.—Yes, it was. I cannot accurately state its yield ; but I know

thatin two or three cases it was equal to that from cream ripened and kept for 24 hours,
The same wnknown delegate.—Will you be good enoughto give us ia d

stall a (Il‘
e ferment made for that cream ; the ferment you made yourself !

scription of h

!
1
|
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I J. D. Leclatr.—We took the milk of a cow not too far advanced in her period of
lactation. We asked the patron to deliver the milk of that cow while still warw, and
to milk her with the greatest possible care. We set it for the cream to rise for ten

treat the mi
sorbs the ba
were the mi)

hours ; we skimmed the upper layer of the cream and pastearised the milk at a tempera
I J. D.

vure of nearly 200° F. for an hour, stirring it constantly and then allowed it to coagulate [B
of its own accord. § complishmer
M. Chs. Préfontaine.—Without cooling it j be difficuls ¢
. ., " B they would t
IL.J. D. Leclair.—We cooled it down to 83° or 90°, and kept it at that temperatur ) }.w“”“i"‘ o
throughout the coagulation. That is the mother-ferment. We then mixed it with other [ %(H " "\ X\I(:
milk, prepared in the same way, in the proportion of one to ten, and it is that wixtu ! »/1”’ ,\,:,l,;
which we added to the cream, before churning it immediately after skimming. Then, 2‘ cald | .
adding 60 to 65 per cent of ferment to the thick cream, by which the butter is proper o 'l “/ il
diluted, our butter comes in from 50 to 54 minutes of churning. Last week, we ex L. J.D
mined these butters, and that made from pasteurised cream churned immediately afte The san
the addition of the ferment was indisputably far superior to the others, except to I .J. D
made from sweet cream churned without ferment which was not perceptibly in; rior t e maker wo
it. Thus came, first, the butter from cream ripened for 24 hours, next that from crea uly once a d;
with a ferment added but not pasteurised, and at the top of the scale, as superior hutter thing, if the n
that from pasteurised cream, cooled, and churned immediately after the addition of th in quality
ferment. B ! 1 er i
M. Chs. Préfontaine.—You do not know if this plan can be followed in summer ! k
Il J. D. Leclair.—Not having tried it, I cannot say ; nor can I say if the same dif took 2 pounds

ference would be found at that season that I found in winter. T should be inclined t

think that, with modifications, the method might be proved with advantage in sun

I J.de L. Taché.—I would draw the attention of the butter-makers to M. Leclai
communication. I am anxious to impress upon them that the process is likely to rev
lutionise our system of making and improve it too. I congratulate M. Leclair on f
discovery. As to its suitability for summer-work, T cannot say, for no doubt it will nes milk and how
The lelege

M 1. D. I

modifications on account of the temperature. Still, I think it would have the advantag

of giving a uniformity to our butter and a superior quality as well. Uniformity T believ

e A S T st ——
s e R

to be one of the most important things as regards the demand of the market. The ¢ 1
[ tele (1

in unknown delegate.—~Can you tell us if the milk brought by the patrons to th that passes 19 }

PN TN e

factory is generally what it should be to produce good butter ? M J.D. Lo
J. D. Leclair.—Not always. There are doubtless times in the summer when th old ; on the con
milk is bad ; if you do not make use of an artificial ferment, or if you do not destroy tht 8 The deleqa,
germs it contains by pasteurising, it is impossible on those days to make good butte any rate, 3
Now it is to superior quality that the demands of the market bind us as an absolut ‘ 0. J. D, [os
necessity. skim fresh milk

An unknown delegate.—1 think it would be a greav stride towar ls improvemes
if the milk were delivered twice a day. The makers might have the ferments neededt

W J. del, '

jmorning, milk m
..I
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treat the milk properly. We know that milk is often spoiled at the farm, where it ab

sorbs the bacteria from the circumambient air. This source of danger might be avoided
were the milk delivered twice a day at the factory.

II. J. D. Leclair.—That would certainly be an improvement, but one difficult of ac
complishment. You know that milk is often brought from long distances, and it would
be difficult to insist upon the patrons taking it to the factory twice a day. Besides, if
they would take the troubie to preserve their milk better, to follow the advice given by
fm-‘vll.ii.*‘]'\ and inspectors, I believe that it would be easy for them to deliver at the
factories milk that would enable the makers to turn out butter of the best quality.

The same unknown delegate.—Do you not think, M. Leclair, that the

product
ould be better if the milk were delivered at the factory twice a day.

Il. J. D. Leclair.—I doubt it.
Ti

same unknown delegate. --Do you not think the quality would be improved
1. J

). Leclair.—I cannot say positively vhat the quality would be improved, but
maker would find it easier to make better butter, Were farmers to bring milk in
ulv once a day and take the trouble to keep it properly, or, which comes to the same
thing, if the maker would refuse to accept hadly kept milk, the product would be good

: 1
n IIVZ.’.‘l' \

{nother unknown delegate.—For my part, T can state here that I have made but

fresh skimmed and with milk skimmed at 18 hours, and T proved that it

Ler I\n"“.k INlK

. 9
took 2

pounds less milk to make a pound of butter with the fresh milk than it took with

ot of 18 hours. 1 think there is a difference of 7 or 8 cents in the 100 1bs. of milk
both in quality and quaatity.

Ww.Dn

II. ]

Leclair—How do you account for the difference in yield ?

eqate.—By the skimming being done at the same temperature.
D. Leclair.—Have you found how much fatty matter you had with the fresh
milk and how much with the 12 (18 %) hours’ milk ?
The delegate.—About the same.

M. ). D. Leclair.—Then, how do you account for the greater yield ?

The delegate.—1 think it depends upon the milk being freshei.

I believe that milk
that passes 12 houis in the cans must suffer from it.

M. J. D. Leelair.—Tt is by no means settled that milk suffers by becoming a little
old ; on the contrary, new milk is harder to skim than 12 hours milk.

The delegate.—By bringing it back to the proper temperature, we have succeeded at
any rate,

II. J. D. Leclair.—T am positively certain that, as I tell you, it is more difficult to
skim fresh milk than 12 hours milk.

Il. J. de L. Taché.—~Don’t you think that between 6 o'clock in the evenir~ wd the

imorning, milk may suffer less elsewhere than at the factory ? (laughter).
)
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M. J. D. Leclair.—Decidedly.
A delegite.—Is not the morning’s milk richer than that of the evening ?

I J. D. Leclair.—That depends upon the iaterval between the milkings. Tt the

cow is milked every twelfth hour regularly, it has never been proved that the morning's

milk is richer than the evening’s. If it has heen fancied that there is a difference, that

depends upon the milkings having Teen irregular. Sometimes people milk late io the
evening and early in the morning, and thea there may very likely be a difference in th
richness of the milk ; but if you have the cows milked at the same hours, night and
morning, you will no longer find that difference.

The delegate.—There may be a difference in the food of the cow ; in the day
the M'i‘_’lulu‘.\s of the sun is li'!w{_\ to affect the milk of the cow. In the l'\n'nin‘_:
al ease and may in the morning give a richer milk.

M. J. D. Leclair.—In all these cases, the separator is always ahle to extract a
fat in either the morning’s or the evening’s milk.

The deleqate.—True, but if the morning’s milk is the richer, will milking the
every twelve hours make the milk equal in quality

I J. D. Leclair.—At the factory it is not easy to make the distinetion ; if you
the morning’s milk and the evening’s apart, we are very doubtful if. you could show
difference,

N30 Gl apais —Une 1)|i!|;” is settled ; the lnll_y'l‘ the milk remains in the ud
the less rich it is. When the milk 1s drawn at equal intervals, ivis very se'dom i

any difference in richness can be detected.

rqate, —] have often made tests with the same herd ; there never wa

difference in the riciiness of the of the milk when the milkings were done at res
intervals.

I J. A.

instrument that enables the maker to judge of the degree of acidity in milk.

Vaillancourt.—1T was very happy to hear M. Leclair telling you ihout ar
There are
many factories that turn out excellent butter all the summer,.and when the fall arrives

[ can under

one would say that it was no longer the same man that made the butter
stand that a maker should make good butter as long as the temperature is in his favour,
and that he should find it more difficult when the temperature is adverse to him: I
would therefore advise ali makers to get one of these instruments. T faney that thi

autumn the butter is not so good as it was in preceding years.

Another point to which I should like to call your attertion is the white spots and
stripes in butter. M. Leclair will be doing you a great service if he will tell you how to
avoid them.

M. J. D. Leelair.—The question was gone into at full lengtl: two years ago. M. Taché

made a spécial study of the subject ; I hope he will give us an abstract. of the lecture

he delivered on it.
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il J.de L. Taché.—The question is rather a long one :

I will give you an abstract
of it.

There are differents kinds of spots : some are likc white spots that proceed from
cream dried on to the vat ; to avoid these, the cream must be strained. There are ocher
white spots, that come from the cream curdling in the vat, or by curd that forms under
the cream. These come from too thin cream, and are rather ditlicult to cure, It is the
white stripes that are more generally produced ; these are almosv always caused by the
imperfect mixture of the salt in the butter ; to mix the salt does not always mean that
he salt is dissolved. That the salt dissolve, two things are needed : the working must

» done at a suitable temperature, and with a sufficient quantity of water, I have seen

makers get rid of spots by salting ia the churn instead of on the table : their method

was faulty, inasmuch as it dried the butter too much before salting it

The imperfect mixture of salt with the butter may arise from difterent causes ; for

instance, during summer, you put fairly dry salt in butter churned at a very high temn
perature ; it

s all very well to work ar it for a long time, the salv will not mix with the

utter because it is too soft. Therefore, in summer, if you have white spots, you must salt
ith a sufficient proportion of water and work it in at a low temperature. In the fall
it is the contrary ; the batter muss be worked at a higher temperature. 1t often happens
i the butter is too cold and tae salt divides itse!f in the butterin layers which remain

dways distinguishable. The dissolution of the salt is a very important part of

utter making,  'We have found that, after & certain time in the cellar, the marblings
: v + . 1 13 £ al " . . ]
in some butters had disappeared on account of the salt having slowly dissolved.
The white marblings are invariably caused by imperfect working, or because the

butter has been worked at a temperature voo high or too low, or because the salt has

not been mixed with sufficient water and has not been able to dissolve in the Yutter.

As to the winter season, the temperature must be higher, as high sometimes as 70
F. ; the doors of the rooms keep opening, the walls are cold, everything in the factory
i¢ cold, and this is what causes the spots.

It depends then upon water, workingz, and temperature being all three right.
I Vaillancourt.—1I called attention to the spots in butter, because in fall-made
utter vast sums are lost on that account. There is hardly an invoice on which we do
not lose as much as half a cent a pound on account of these gpots. It will not do for the
export trade, and even in Montreal it is losing some of its value. You see that the
case related to you by M. Taché is simple enough ; if the spots depend up on cream dried

»ihe vat's side, it must be strained ; if the salting is in fault, more water must be

added. T advise you to devote all your attention to this point, for in doing so you will
be doing great service to our farmers

M. Le ‘lair spoke about the boxes ; uniformity in the size of the boxes is a most
desirable thing. The best box for market-purposes is not yet patented ; it should

be square in shape, rather narrower at the base than at the top, though very little, only
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just enough to make it easy to get the butter out. It should be made with four crochess
and of white pine. We sometimes receive boxes the mere sight of which is enough to
prejudice us against the butter they contain, and yet it often happens that this butter
is of the finest quality.

A deleqate.—Will you tell us the dimensions of a box to contain 56 lbs ?

II. J. A. Vaillancourt.—I do not know, but it can easily be found out ; I think it

should be 12 inches square inside measure. A box should be a trifle larger than is

required to hold 56 Ibs., but not much ; it is uselers to put more than 56 Ibs. in a hox

because the dea.ers object to paying for more.

M. E. (astel.—If T understand the point, the box should be so made as to
sxactly 56 lbs, ?

. J. A. Vaillancourt.—Yes.

)

II. E. Cistel.—1t ought to be so built as to be the legal meas' “e of butter

I 1. A. Vaillancourt.—Yes.

IIl. E. Castel.—If it is considered then as a legal measure of butter, could it not b
vevified just as the weights are ?

II. 1. A. Vaillancourt.—Butter is sold by weight and not by measure.

II. £ Castel.—We have hoxes which have weighed as much as 60 Ibs., and yet wer
made to hold only 56 Ibs.  And although butter is sold by weight, buyers will not pay
for wore than H6 1bs. a box. Could it not be so arranged that butter-boxes should b
branded by the maker, and that they should be seat out with a brand stating that they
are of the proper size to hold 56 !bs. and the proper fraction over, so that no maker
shonld run the risk of putting 60 lbs. of butter in a box that will only fetch the pric
of 56 1bs. Tt is but a trifling demand, that the branding of the box should certify that
it has the proper capacity.

IL. Vaillancourt. --Take two boxes of the same capacity ; give one to one maker and
the other to another maker ; they will fill them alike, both of them, and yet it ma
happen that you will find a pound more in one box than in the other.

M. (‘astel.—1Tt is the fault then of the maker of the butter, who should hear the
responsibility : so much the worse for him.

M. J. de I.. Taché.—Both boxes and makers then should be branded. (Laughter

Il. Castel.—If a maker have a box of abnormal size at the beginning of the season
30 that he does not give the weight, he might easily be told that he is in error and be
forced to correct it ; but when he buys boxes of varying sizes, each new box involves an
sxperimental fillir

A delegate.—This butter is weighed, and comes out all right !

M. (1stel.—Yes, and sometimes it does not weigh the full weight.

How many box-makers are there in the province

M. Vuillancourt.—A great many.

W (s
give them :
_7/. “lll
and such dj
Board of tr;

to both boa

I Cast
it to Montre
I Gira

to buy in fur

M. Vaul
lustance, is o
buys them,

A dele ya
Laughte; ).

I Vailla
called * form;
general use,

. Leelai
tares to the St
but only in ex

IJ. de |

to learn t]

M. Vaillay

and said that i

U /'!I/ ,/1/ ’

I tormaline, us

W Préfont,
dread of mould
in it for at least
mould on any of
Preventing the y
maline : byt the
i sure to mould,

I, Varllanee

An «Ill/x/(m/'/z

We never soak ou

Ve steam the m f



REPORT OF M. J. D. LECLAIR 69

yur crochets 3 il (istel.—Could not the Board of trade call them together at Montreal so as to

s enough to give them a common standard ?

5 this butter 1 ; . ) i
M. Vaillancourt.—You might send round a circular asking them for boxes of such

and such dimensions. They ought to agree to it ; still, tha: need not hinder the Montreal
Board of trade and the Buttermen’s Association from doing the same thing. T beiong

I think it 8 to hoth boards, and I will look into it and get a resolution passed.
rger taan s ) ) ) ) . i =] 1
be. in a box . Castel.—We might get up our circular in committee of the Association and send
bs. a ho. ¢

it to Montreal.
II. Girard, M. P. P.—If the dealers were agreed upon a standard size, and refused

to buy in future any butter packed in non-uniform boxes, no more of them will be made

M. Vaullancourt.—That might be difficult, occasionally. A maker of butter, for

instance, is offered a lot of boxes cheap ; he sees no drawback to their utility, and so he
buys them.

A deleyate.—TInflict a fine then on the Montreal dealers who want too large a box
'[t:m:lll". ).

I Vaillancourt.—M. Leclzir will perhaps tell us something about the composition

led * formaline”. It is a very important product, and before long will come inte

ind yet wel general use,

will not pay 3 " ’ X il . . =
bould ¥ Il Leclair.—We have not as yet used it, but I heard M. Choquette say, in his lec
es should ! 3

] tures to the students at the school, that it was very efficacious in the removal of mould ;
o that the Lo i

ng but only in external use.
at no makel

ch the prics

certify t

I J. de L. Tiché.—T think it would be prudent, before commending its general

to learn the oninion of experts about it, since it is a strong poison.

M. Vaillancourt.—Prof. Robertson, when at Moatreal lately, recommended its use,

e maker an wd said that it could even be employed on the parchment paper that enwraps butter.

1 yet it ma ; II. Taché.—M. Préfontaine points out that * Hoard’s Dairyman ” condemns the use
f formaline, us iv is a strong poiron,

uld hear ti II. Préfontaine.—We never use formaline at our factory and yet we are never in

dread of mould. 'We make a very strong brine in a tub and soak the parchment-paper

in it for at least 24 hours in advance, and by this means, there has never been the least

Laughter
mould on any of our tubs of butter. It is to the salt that I attribute this property of

i the season

error and b¢ preventing the mould. I think that with a very strong brine, we can do without for-

involves a8 maline ; but the paper must be very well soaked and not put on dry for if you do, it
i sure to mould.

Il Vaillancourt.—Sometimes, the mould begine in the wood of the box or tub,

An unknown delegate.—That depends then on the boxes and tubs. A our place
We never soak our boxes ; we put them into a large box into which we introduce steam.
We steam them for three hours and we then put on the paper that has been steeped in
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brine. As T hwve followed this plan for ten years, I guarantee it to do away with the
mould.

M. Vaillancourt.—1 believe the Minister of Agriculture, who is here present, car
tell us something about the use of formaline.

The Hon. Sydney A. Fisher. Minister of Agriculture,—I have not much to say o
the subject ; but I know that in the North-West, where my Department, under the
direction of Prof. Robertson, has heen making butter for some years, we have had 4
great deal of trouble with the mould.  Mr. Robertson has used formaline ; he put a
the paper used for packing into it. He also placed formaline in the room where the but
ter was kept, and having thus employed formaline, there has been no difficulty witl t|
mould since we began its use. 1 am certain that its use is devoid of danger, and that
it cannot

injure tha butter. It is not put into the butter, but only into the room

it is kept, on the tub, and on the paper used in packing.

[ am happy to be able to give 'vou this explanation, and T feel sure that we ca
now recommend, officially, the use of formaline : it offers many advantages, and is1
in the least injurious to the butter.

in wnknown delegate.—I have been using formalince for three years in my facto
and T was satistied with the results. The first year or two, I had some trouble wit
the mould, but now that T use it, T get along perfectly. My boxes are all paraffined.

W. Vaillancourt.—How much do you put on.

The unknown delegite.~TI put it with the brine ; about 3°/. in the strong brine
I

M. Vaillancourt.—And since that time you have had no mouldy butter

J Inl

Thedelegate.—~None, We make a mixture of water and formaline, then add
of this to the hrine, Three volumes of water to one of formaline and 3°/, of this mixtur
to the brine. The paper is .{i:.}u d into th2 mixture, without allowing it to
that prevents moulding

W.Vaillanconrt.—We certainly cannot use formaline without being perfectly a
quainted with its properties.  As the trade will probably demand its employment befor
long, 1t is important that we should get all possible information about this new arti
as Soon as we can.,

A delegate.—Youn know that the English employ chemists to analyse the food pr
ducts of other countries ; if they find that we are using substances injurious to healtl
we may have to suffer for it.

M. taillancourt.—This stuff does not go into the butter.

M. Préfontaine.—Doubtless, but the surface of the butter is in contact with it

M. J. Girard.—If formaline does good, why not use it ; it certainly will not be con
demned.

A delegate.—T believe that it is used by certain canners at Montreal

M. Vaillincourt.—You may be sure that Prof. Rohertson has not recommended tht
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ay with the wuse of formaline without having thoroughly studied it ; neither has he recommended it
without having considered any objections that might be made to it on the English mar-
present, cat ket.

The Hon. S. A. Fisher. —There is a vast difference between using formaline, which
sh to say ar ‘ is employed in the butter-cellar, and in the packaging, and using preservaline which is
t, under the |8 -forbidden by law in England. I donot think that any objection would be made in England

have had a 8 t0 the use of formaline. The English market objects to the use of preservaline, a com-
. he put a 4 pound containing borax and which even enters into the body of the butter ; but I do

\ere the but 8 ot think there would be any objection to formaline which is only used oo the outside.

ty with t % II.Préfontaine. —What is your way of cooling the cream, M. Leclair, in your novel

L. and tl
room wl . Il. Leclair.—When we tried that process, we had no special apparatus for cooling
but I happen to know that a person is now studying an apparatus for the cooling
that we ca "“" of milk during the skimming, and which may be adapted to pasteurising. We pasteurise
;, and is not i he cream at 140" F., and cool it Up to the present, we have done the work in the vat,
When the new process shal! have been more deeply studied, and the results have been
v Saator B proved to be good, we shall have to end by its adoption.
rouble wit g . Tuché.—When you deal with milk that you have tested up to 200°, and you cool
weatlined it to 80°, what sort of a ferment do vou find after 24 hours ? Has the abbé Cho
: quette made any tests of this ferment
Leclrir.—M. Choquette has not studied it ; but I know that we have obtained
same results as with a ferment of pure-culture,
II. Taché.—1t is curious enough that you pasteurise your milk and find a ferment
24 hours after.
Leclair.—I should not have believed it myself, and yet there is the fact | It
{% hours before its curdled, and we got a ferment of excellent quality. I do not
to set myself up as an opponent of the pure-culture ferment ; by no means ; though
have already stated the so-called pure-culvure ferments were not always of the proper

nent bef " 5 . :

l quality. All 1 say is, that the ferment we obtained would figure to advantage by the
new arti s . : N > . . “ B
side of the best pure-culture ferments we had in the past. It is a fact, and as a fact

I have stated it.
he I‘w-*-l" & an F 5 5 -
; M. Taché.—I remember, by the bye, that my inspector at Brome, Mr. Wherry, was

explaining to me how he set to work to win, several times running, the first prize at
Sherbrooke and other exhibitions : *“ When I had to prepare exhibition cheese, said he,
[ was always present at the making. The evening before, 1 went with my well steamed
with it vessels, having with me an aerator, and I selected for the milking the. {arm in which the
not be o cows are kept in good condition.” As soon as the milk was taken to the cans, he took
his aerator and, in the open air, which is important, he lowered the miik to the lowest
«degree possible ; we must not forget that pure-culture is simply the isolation of the bac-
\mended the teria. This milk he used to take and make a cheese of it the next day. Now, I find
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something striking in Mr. Lloyd's report. This is what he says : “ During the yea
1891, the first of my observations, T fouad that the principal bacteria were the lactic
acid bacteria. From the year following, experiments have been made to see how far
that idea could be carried out in practice, by sowing cultures of lactic acid bacillis in the
milk. Since, experiments were made, and I have refrained from recommending pure
cultures of lactic acid. The inoculation of milk with lactic acid ferments will not maks
a good cheese. The greater the number of different bacteria in a cheese, the greater th

I hold

can never impart that nutty flavour so sought for in cheese.

chance of that cheese having a fine flavour. that the lactic acid ferment alone

I also remember having seen, in the experiments carried on in Denmark, that the
greater the number of different ferments, the finer the aroma.

This practice of Mr. Wherry, ought certainly to be followed by our makers, wh
might thus prepare their ferments with milk above suspicion.

M. Leclair.—I must say that, during the first years of the St-Hyacinthe school, we
tried the pure-cultures, and the results were high.y satisfactory. Later, however, they
were not so good. This year, we tried preparations of pure-culture, and the resulits wer
excellent,

M. Vaillancourt.—It was proposed just now that the milk should be delivered at the
factory twice a day ; in doing so, I think we should be going back 15 years. If farmers
would take care of their milk, there is no reason why it should not be kept all day long
at the farm,

M. Taché.—How is the cartage of milk managed in Denmark ?

M. Leclair.—It is delivered at the factory once a day.

M. Taché.—How is it treated at the farm ?

M. Leclair.—TIt is cooled and aerated. As soon as farmers treat their milk properly
it might just as well be kept at home as at the factory.

M. Chapais.—That does not alter the fact that for the proper care of the milk, there
If the milk
At our factory, at
Nothing is

are a crow, of things that must be known, of which the farmer is ignorant,
is delivered twice a day, the chances of its being ruined are fewer.
St-Denis, the milk is carted twice a day, and there is never any bad milk.
more certain than that with once a day delivery, a great deal of inferior milk is found
in this province,

REPORT OF Mr. MACFARLANE.

Having been requested by your Secretary to report upon experiments on cold
chambers in cheeseries, T have written the following, as I cannot possibly attend the

convention,
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REPORT OF Mr. MACFARLANE

The Department of Agriculture at Ottawa wishing to make a trial with a view to
settle the difference between cheese kept in an ordinary ripening-room and that kept at
a constant temperature of 60° to 65° F., selected for the carrying out of this experiment,
r\.\uf;lctm‘it:*, one in Ontario, the other in this province. The latter
Maskinongé Bridge, in the county of Maskinongé. Having been sent there to take
‘harge of this experiment, I can describe to you the manner in which it was carried out.

is situated at

The building was one of two storeys. In the lower were the rooms for butter and

cheese-making and a living-room ; in the second the ripening-room. This room was divided

into two parts by a double partition. In order to have the temperature completely

under control, in one of these divisions, the walls, the ceilin

g and the floor were re
wvered with spruce boards dove-tailed, as well as with two linings of paper. Double
indows too were added to the room, with two panes of glass to each square. As the

room must be entirely isolated, all these precautions are indispensable.

A fairly deep trench was then dug, 100 feet long.

In this trench we _})I,u ed two
ayers of drain-pipes of  pipes each.

About the outer opening of this trench a ventil-

ation-shaft was erected, surmounted by a round cowl. The other end of this shaft

opened into the ripening room, so as to introduce therein the cool air. Another ventil
ator passing through the ceiling of the room gave a vent to the heated air. When the

exterior air was very hot, we had to use ice, too. We used a box 4x3 feet, filled with

)
sufficient ice to ensure a uniform temperature.
Half the cheese made each day was put into this ripening-room, and the other half

into a room Kept under the ordinary condition. This experiment, commerced in the
fnrst

rst week of June, was kept up to the end of August, that is, throughout the heat of
the summer, In my opinion, as well as in the opinion of the Montreal experts, the

cheese ripened in the cold-chamber was far superior in flavor, aroma, texture, in fact,

In every !‘t‘\l)m'[, to the cheese x‘ipuno(l in the ordinary chamber.

The cheese has not as yet been sold, I cannot tell you how much the buyers are

ready to pay for this difference in quality ; buv the difference of price between the two
iinds will not certainly be less than from 4 to § of a cent a 1.

[n conclusion, I beg to say : Do not forget to get your factories in order, for it is

expensive to get cold air in sunmer. Do not neglect the slightest details. Use pleaty.

of paper, it costs less than lumber and is much more effective.

Hoping that these few lines may be useful to vou, I remain, your old and de~oted
gervant and friend,

PETER MACFARLANE,

o Inspecter of cold-chambers.
Antigonish, N, S,

TS R R e e
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LECTURE BY Mr. J. H. SCOTT

LECTURE BY Mr. J. H. SCOTT
Centlemen,

[ feel a great pleasure in meeting you here, to-day, in this historic corner of our
province,

Our meeting takes place under the most favourable auspices, for the season that
has just closed has been a season of peace and prosperity for our farmevs, and T wi
add to the whole Dominion, and I congratulate you heartily on the tine returns you
must have made, as the results of your efforts from such an abundant harvest of butter
and cheese of excellent quality, which has throughout this season found a ready mar
and good prices. You must now begin to realise the grand future that lies before the Pr
vince of Quebec, for I can assure you that we have only made the first step with o
butter on the English marlet.

Our so attraciive climate is especially suited to the making of butter ; by encou
¢ and assisting the raileoad-companies in establishing refrigerator-cars, and
steamboat-companies in fitting-up nodern cool-compartments, our Government has place
it in the power of all of us to place on the market the products of our creameries in th
finest condition ; otherwise, all trade would have been impossible. Compared with the
results, the cost of this to the province has been very light ; rever has any government
made a better investment, and thus our Dominion has recoverd, over and over again,

the amount of capital invested, or in other words, the grants made for the purpose

The advice T have to gi\v tu(l:l_\ to the farmers of the lvvn\inl"' of ‘Jllviwn' 18 t
Develop the butter-trade, adopt every means, every system likely to improve the qualit
of this product. Don’t fancy that you know every thing, because you have succeeds
so well this season ; iv is allowable for you to be ln‘ull!l of your success, but do not forg
that there still remain advances to be In(ulv, that you have not }'I'I attained the las
round of the ladder which we ought all to aim at reaching ; Denmark and other coun
tries are still ahead of us, but, with a little patience, we can hit the mark, by adopting
the means that science has placed at our disposal, and by utilising the advantages wit
which nature has so lavishly endowed us : the cool and pure water of our springs, o
temperate climate are not surpassed anywhere, and it remains fos you, farmers, tod
vour part.  Will you do it !

Contemn not the advice I so frankly give you ; imbibe my words, work in accord
ance with them, put them into practice ; use nothing hut the best salt, salt and wor
up your butter in the way the market requires ; take the hHest parchment paper o
wrapping ; buy only the best boxes ; don’t bargain (screw down ?) with your maker s
as to render it impossible for him to furnish you with first-rate boxes ; pay him a gou
price, but insist upon having the best boxes, made of kiln-dried wood.

For the manufacture, the salting, the packing and the shipment, employ the be!
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LECTURE BY Mr. J. H. 8COTT 76

constructed separators, utensils and avparatus. Look to it that your makers invariably
take every pains to ensure you the best results, to maintain the quality, and to maintain,
at the same time as they keep up the reputation of your butter, the demands of the En-

vlish market.

The rapid development of the butter-trade in Canada will be made clearer to you by

an examination of the following figures which show the exports of butter from Montreal
durinz the season of navigation since 1894

1894

m eql uly convineed that the marked i'l;]\l'u\

the same time increased the domestic |vr!:\\|‘,|<‘}”i4’!,

After having thus displayed this encouraging progress in the manufacture of b
provinee, I am happy to be able to tell you that our cheese-mnakers have not bee
1ceessful, and that we have lost nothing of our prestige and of our honourabl

to England of a considerable proportion of her wants.

1s sunpliers The manu
of cheese in Canada has probably been less this year than in the previous yeal
Lper cent  This is due, in part to the drought that prevailed in Ontario, and
enormous quantity of milk diverted for the
ure of butter 1n the province of Quebec, Cheesc- naking, if it has decreased,

"0 ‘l]‘:'\, n a certan 1‘0-_':4"', to the

118
lin but a trifling degree, and the quautity, in my opinion, is improving in a
ry and continous manner.

iere is no doubt at all that our system of inspection, and the information distri
our Daiiy School and these mestings of ours are of the highest importance ; t

Lo our

too, disseminated by these insivitutions ave very productive of benefit
and I do not hesitate to declare that it is absolut!ly necessary that we should

e in our efforts of this kind, so that the province of Quebec, instead of lagging
behind, shall tale lvl"‘t'l‘l‘lt‘“(‘(‘ of the other prov inces.

And, now, I have a few remarks to make, posing chiefly as an exporter
) l » '

e need good cheese, rather thick, weighing from 75 to 85 lbs., in good, well-fitting

DOX¢

We need the weights clearly branded on the boxes ;

s wiaad the trads marks of the f;u;;.,y.\'_ or of the \}\ippm-, branded on the boxes
neatlv and (':1'M'Iy.

We need greater care in tha carriage : a trifle of clean straw on the bottom of your




76 ON THE MANUFACTURE OF CHEDDAR-CHEESE

carts, &c., a waterproof-cover to protect your butter and cheese from rain or dust
Before loading your goods, look to see if the cars are clean, and if they are not, sweep
all the dirt out yourselves, if no one else will do it. All these points have their impor
tance, for, in the eye of the buyers, external looks go for a good deal.

Need I remind you that the market requires a full-bodied, rich, mellow cheese,
with a clean flavotr ¢ You have heard this a hundred times, and perhaps, there are
some of you who have learnt its necessity by experience, especially when they have been
presented with that little bit of paper called a “cut. ” You do not like them, I know;
still they are great educators ; for when a malker pays for his lesson, he generally
l('lll"”lh"lN 1' \\(‘”.

[ will now leave to the professors and savans present the care of expounding tl
principles and the difficulties met with in butter and cheese-making. My remark
made rather from the point of view of trade and exportation ; but, for goodness
dont’ turn up your noses at them, for our daily contact with consumers of noce
The
deserve to the studied by all who desire to retain their customers.

J. H. 8COTT,
Of A. A. \)t‘!' & Co., Montreal

quaints us with their tastes and distates, tastes and demands of the consumer

M. Castel then read an abstract of the experiments of Mr. Lloyd:

ON THE MANUFACTURE OF CHEDDAR-CHEESE.

The conditions essential to the manufacturing of a first class Cheddar-cheese form
the subject of some interesting remark: in a Report prepared for the “ Board of

of England, by Mr. F. J. Lloyd, of the results of the investiga ions pursued b
)

eri

culture ”
him during vhe last eight years in the cheesery-school of the ¢ Bath, West, and S
Counties " Society. It appears that the methods of making Cheddar-cheese differ in
almost every locality in which it is made ; but, although the practice followed maj
present considerable variations, the results obtained are frequently identical, in

sense that the article produced is Cheddar, or a cheese of the Cheddar-type. In som

places, however, the character of the cheese varies according to the system of making

adopted, particularly as regards the process of ripening, the texture and body of the
Thus, formerly, Cheddar was not

cheese when ready to be sent out for consumption,
considered fit for consumption until it had been kept for twelve months ; but, nowadays,
a cheese, made after a rapid ripening process, will be fiv for marketv in three wonths
while, generally, the duration of the ripening is six months ; whence, the custom has
arisen of qualifying the extreme methols as rapid ripening and slow ripening. Certain
methods offer greacer facility than others for the production of an article o’ uniform
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ON THE MANUFACTURE OF CHEDDAR-CHEESE

texture ; by certain processes the cheese has a tendency to be hard ; while by others,

a more mellow curd is produced, which of course has an important effect on the quality
of the finished cheese. Moreover, as regards aroma, the process of making does not
appear to cause many variations, and after a very earnest study of the different methods,
Mr. Lloyd gives it as his opinion that a fairly good cheese can be made by any one of
these processes

In general, says Mr. Lloyd, when a maker fails to turn out a good cheese, it is not
the process that is in fault, but it is due to carelessness about cleanliness, to the want

of experience, or to the absence of the necessary skill. There is nothing more disastrous
than for a cheese-maker who has failed to change his process for another. The only thing
for him to do is to have recourse to the experience of those who are practising successfully

ess he has adopted, in order to discover in what points he has erred from the
that procedure, and then to remedy the defects of his worl.

A Cheddar, when it is cut, must be mellow and rich (fat). Tt should neither be

nor crumbly ; it must have at once the admired aroma and flavour of the nut. It
It in the mouth, producing there not only an agreable flavour, but leaving behind

ter-taste of the most pleasant kind. In taste, it should be neither sweet no

ng the conditions recognised as requisite for the production of a cheese of this

lity, the first is to employ perfectly clean milk, of normal condition, and derived
from healthy cows It is considered to be absolutely essential to observe these precau-
tions relating

g 1o the cleanliness and healthfulness of the raw material, for, if they are

neither care, nor skill can succed in making a good article.
i

ber properly fitted up and supplied with the requisite implements, We may remark here,
€N pass 1t

e second in importaace is to have at one’s disposal a factory and ripening-cham

, the chief necessaries of a good cheesery, such as Mr. Lloyd has described in
his report. The first consideration is that the factory be placed in such a position as to

ensure its being free from all bad smell. 1In general, the sties are much too near the

dairy (Mr. Lloyd instances especially some of the private cheeseries on the farms i

England,) or the windows of the factory open on the farmyard which is surrounded by
the horse-stalls or bullock-sheds.

If such be the case, the sties and cattle-sheds should
be kept vacant during the cheese making season.

presence, either here or closby, of drains.
in within the factory.

Another source of bad air is the
Under no pretext, should there be any, drains
Examples might be cited when the cheese of the best factory
has been ruined by the simple fact that the gutter (dalot) for the whey, in the factory
was in communication with a drain leading directly to the sties, so that, when the

wind was favourable, the filthy smells of the drain penetrated into the factory.

All the liquids of the factory flow away by an open gutter leading to an outside
drain that is thoroughly closed up. In some farms, the privies, simple ash, or earth-clo
sets, ar

re much too close to the factory, and cannot fail to be the source of an impure at-
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mosphere that gets in through the windows. Lastly, the factory should be completely presses in o1
separate from the dwelling house, and never, as is too often seen, open into the kitchen F8 to be studie
or the wash-house. Neither shouid it be near the pantry. The old custom of transform B to keep it o

ing the dairy into a pantry ought to be utterly done away with ; and yet, one still used before takin

to see, and that not long ago, in some dairies, game kept till it was quite high. Provided

one keeps within reasonable limits, the larger the factory, the better ; though, if the ai urd knives,

be fresh and pure, very good cheese may be made in a small dairy. For choice, the nake, ete
chamber should face the north ; and, if it is open to the East, the South, or to the West, T e
S5 3 > 8 . . > 2 " ihe ripe
it is advisable that during the making-season, the sun be prevented from shining int I

T

g . ) O . ! to facilitate t
the chamber by means of shutters. Good ventilation is absolutely necessary, but it must . I
. v must not be ¢

&
3
d

B in a cheese ri

be so contrived that there be no currents of air, and the best way to ensure this is

have two windows shut with fine wire net-work, o as to lessen the chance of dravght

good ventilat

when the windows are open. Besides, this wire net will keep out the flies and ins t honl
: . " 1 . . i weount shoul
vhiich, at certain seasons, are very annoying. Early in the spring time and in the
o ) v v . Sl ; urangement
autumn, the building must be warmed. For this there is nothing better than a slow

B ten that, as t)

combustion stove. There must also be a similar stove in the ripening-room. PR P
should be II,‘ L

- . . o . p i
I'he floor of the factory must be ¢ither of cement, or concrete, or of well cements o ygrometer sh
1 . . N . 1 1 :
stone, so thatitshall be quite level, with no cracks into which the whey can penetrate, The :; should be yse

ite washed An excellent mixture for whitewas!

walls must be plastered and w!
I All the al

nowledge of }

made of two-thirds of lime and one-third of cement. Care must be tiken to put no gl

in the wash, for it attracts the flies to such a degree that thry become unbearable

A

sclously or unc

uinst the wall shou!d be placed one or two wooden shelves and a small cupboard, al . o
vons l‘twi(“n,u]

av a handy height so that one can reach up to them easily and keep them clean. B . i1 y
V : B curd in such a
As regards the implements, (utensils) of the factory, you are advised t) | eef 1t R different tests 4
mly the few things that are in the daily use for the making of the cheese, such as the B Pirical, and dep
best style of cheese-vat, and a round metal tub (tinned copper), jacketed, and R cause of fuilure
provided with a very large funnel the bung of which can be easily removed. @ hature or from

Sensitiveness de

This tub is placed on a wooden frame so as to be within easy reach of the che

L. . . s VL : Judge by the se
maker who when it is thus placed will not have vo stoop without it is absolutely ne 'y the se

while others see

ary. The hoop at the top of the vub should be soldered. In many factories, the wilk

form a correct i

and whey are carried in pails, and heated in large vessels placed in a copper receptace

, . - od orif it is ready
filled with hot or boiling water. This takes up a great deal of time and we do not s ly |

‘ater cannot jud

any special advantage that would make it worth while. At the cheese-schuol of the "o s .
| COlty 1n judging

Bath, and West and Southern Counties Society, the milk is always heated by steam in

whey, or wheihe

a calorifere placed in the dairy at the side of the cheese-tub, the steam being supplied I

grinding, each of

a generator or boiler.

rémain iwupvd—U]

The other principal utensils are a metal refrigerator containing a screen, chees therefore require

letermine wheth

presses, a curd-mill, and a bench on which to place the cheese when the band is tobe

put on. The cheese-presses are three in number, the second one presses the cheese more equires, on the I

ortance, ruing

powerfully than the first, and the third more than thesecond. It is doubtful if the
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ON THE MANUFACTURE OF CHEDDAR-CHEESE

presses in ordinary use act thus. The effect of progressive pressure on cheese deserves
to be studied. The whey-vat is often kept in the factory but it is better, if possible
to keep it outside. A pair of scales should be kept to weigh each day’s make of cheese
before taking it to the ripening-room.

A list of the smaller utensils that should be found in every factory : a strainer,
urd knives, a skimnier and bowls, a runnec-measure, an acidimeter, a record of the

The ripening-room is to be situated above

the making coom ; it should have a lift
to facilitate the raising of the cheeses

The floor of the ripening-room is of wood ; it

must not be on the ground floor and so paved with stone The chief things requisite
in a cheese ripening-room are the ahsence of moisture, uniformity of temperature, and
vood ventilation. The cheeses are lnLl«'»'ll on i
weount should a current of air be suffered to reach a cheese while ripening
wrangement of the ventilation must be carvefully looked to. Tt

he shelves and never on the floor. On no
80 the
must not. be forg

en that, as the upper part of a roo-1 is warmer than the lower part, the last made chee
hould be }r: wced on the highest shel

ves

A maximun and minimum thermowmeter and a
yerometer should be placed in every ripening-room. A stove, during cold weather
hould be used to keep up a regular temperature

All the above conditions Leing complied with, the maker must possess a fittir
The w'n‘lq'r't a practical maker ~hould 1\’n'v}r in view, eitl

HLLIE con
. ) - ) ' )
sciously or unconsciously, when he puts the milk and curd throvgh the numerouvs opera

l_m\.ml;v of his work.

ions required in the making of cheese is to place, with the least possible loss i fat, his
urd in such a condition that after ripeuing it shall turn out to be a good cheese. The
ent t

tests useldd by the maker to ascertain this result are, it would seem, generally em
pirical, and depend upon the use of the touch, the taste, and the smelling-power

liffe

S0 the

use of failure is usuzlly attributed to the fact that the maker does not possess, either by
nature or from a faulty education and experience, the requisite delicacy or the degree of
sensitiveness desirable, in his touch, his taste and his smell. Some makers, for instaunce, can
Judge by the sense of taste, with some degree of exactitude, if the curd is fit for grinding

while others seem to be utterly incapable of doing so. On the other hand, some can never
form a cocrect idea, by the sense of touch, of the condition of the curd “ when in scald”,
or it it is ready for the draining off of the whey ; while it often happens that those, who
later cannot judge properly of the curd being ready for the mill, seem to have no ditfi

culty in judging when the whey is in a proper state to admit of the draining off of the
whey, or whether it . ould be retained longer. From the draining off of the whey to
grinding, each of the details of the process, except the time during which the curd should
remain heaped-up (en bloc), proceeds hy intervals of a fixed duration, and iv does not
therefore require much special fitness, up to the moment when it become nezessary to
letermine whether or not the curd is fit for the mill. This, doubtless, is the point which

on the part of the maker, the greatest judgment, and every error, of any im.
ortance, ruins the cheese without remedy. An error in judgment in. any of the pre
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et —

ceding details can always be largely compensated for, by a skilled maker; in the subse
quent operations ; but as to the moment when the curd is fit for grinding, the slightest
error is irremediably fatal. This determination of the proper state for curd for grinding,
has been probably the greatest of all difficulties that the maker has in the past been
called upon to combat. The importance of this difficulty can be estimated by the varia
tioas presented by the following figures takeu before the value of the acidimeter was
recognised. On August 30th, 1891, the a..dity of the last liquid running from the
curd before grinding, was 0.847/,; three days previouly, the 27 th, it was 0.93 per cent
and again, three day: nreviouly to that, the 24th, it was as high as 1.05 per cent. Iy
September, the acidity varried from 0.87 per cent, the 18th, to 1.10 per cent, the 1
and in October, from 0.92 per cent, the 22nd, to 1.15 per cent, the 9th.

[his trouble could not be got rid of without finding out some means of disco
ering exactly the different degrees in the progress of the curd, instead of having t

reckon upon the old-fashioned * rule of thumb” as formerly.

Fortunately, Mr. Lloyd turned his attention to the solution of the problem, and
succeeded in proving that all these conditions, of which the makers had previously had
to judge by taste or smell, are chemical conditions which can be estimated to the greatest
nicety by the acidimeter. So it would seem that the proper time for draining off the
W h:‘.\ ineides with the \Ite\vlnplnt'lll in the \\In‘_\ of a (11':1'6'0' of :U'i«liti\ approac ::ih_".
th ity of the milk before the adding of the rennet. By means of the acidimeter, t

an determine the acidity of the whey, and so ascertain with perfect accura
when he ought to draw it off ; thus ensuring not only the right development of acidity
in the future operations, but at the same time shortening materially the time the chees
takes to make. Again, it is settled that the acidity that is found in the whey tha
escapes from the curd when in the cooler 1s a sufficiently precise guide to the readiness of
the curd for grinding ; and by giving every day a uniform degree of acidity to the curd
at this specific moment, the maker secures uniformity in both the quality and in th
[1[11"!1111" ot ]Ii\ l"l"l‘\".

Whether the cheese be made after the ¢ Cannon ” or after the ¢ Candy " modes, o
after the Scotch mode (1), the acidity of the liquid oozing from the press should be
either uniform or only varying from day to day within very narrow limits. Generall
speaking, the acidity of this liquid should never fall below 0807, or rise above 1.20

and the nearer it keeps to 1.00, the better (2)

The exact determination of the degrees of acidity will not alone ensure a go
cheese ; it is quite as important to devote the greatest attention to the temperature, the
time, and to all the other factors that can be determined with exactitude ; a record mus

(1) Messrs Cannon and Candy are two Somersetshire farmers, in the Cheddar Valley, b
long noted for the excellence of their cheese, though not working alike. A. R.J. F.

(2) Translated from the “Journal of the Board of Agriculture, Sept. 1899.” (London, E
Mr. Lloyd remarks that * the acidity of the oozings from the press should he equal to five
that of the evening’s milk, when brought fresh to the factory.”
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be kept of all these points. No cheese-maker, says Mr. Lloyd, can hope to be successful

unless he sompel himself to keep carefully a dai'y record of his work ; and every cheese
hefore being placed in the ripening room, should have a ticket sewn on to its bandage,

bearing the date of its make. Then, be the cheese good or bad, he can refer to the

record and discover the cause of its success or its failure.

As to the duration of the period of ripening, the maker must remember that a

cheese when ripe has reached its highest point of perfection, and that from that instant

it 'm-‘_'in\ to deteriorate The better the room in which the cheese is lw]l', the more Irllri‘l

will be both its ripening and the deterioration that will follow when it

shall have

attained its apogee ; whence it follows, that cheese made toward the end of
the season keeps better and for a longer time than cheese made at its beginning. T

,tﬂ.l:\l’{"n‘!lrn'« ripens in a p riod of l::lh‘t*-'.ll,"-"'il rature, th “m-\\ur !‘i‘l"!wn;
eeps constantly increasing in rapidity ; that made la n the season, in a period of con

wntly decreasing temperature, an | thervefore wrtificially heated

1 wutumn, lest the cheese ould not ripen proj 1y I'he temperature ot 1H“r:,ily‘,
hould be l\r;w' at 60 F I'h ] L fp ( 1LY A from exceeding the
of 1ts ripenc 18 to p'a it, a n pe, 1 v temj A 10°F., is said to
best temperatu for the purpose, a e ith the d Is of scien though
t tl 0 emperatu ( 1 e Connected witl 1
1 may be o rved 1 [ \ 1 ] on I'e ‘1“},\
no t place i r it | what n calle
( i ( maturity Lre 1 I 1 Lol 4 | \ ] ) 1
wly, comparativel [t 1 Dat 111 tl ( L&
wa ny bad tal en ] ol U Conj e \ ¢
1 )I'€ Itif‘.m wetion, id § mjurious 1
A box of chieese, containing nall pat fap 1 cach was exami 1
And the S zsion adjourned at 74 P. M
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LECTURE, BY M. J. C. CHAPAIS, ON THE BACOUN-TRADE

THE BACON-TRADE IS A PURSUIT THAT MUST BE UNITED WITH THE DAIRY.—Fovndiy
my advice on the fact that there is a great deal of competition in the Dairy-trade, ]
would persuade all practizal farmers to embrace the practice of the industries supple
mental to the dairy-industry, which will enable them to enccunter successfully the fa
ia prices that will infallibly occur in the future, as it did in the years preceding t

lasu year,

One of these industries is now offered to the Canadian farmer : the breeding of |

for the manufacture of bacon.

The report of our Dairymen's Association for 1898 contains a lecture on that king
of breeding, a lecture that I delivered in several places in our province and wh
publication was requested for that report. This bacon-trade is beginning to attract
the attention of farmers in Quebec, and I liave been again requested to give a f

details concerning it, so as to manifest its great importance before this convention

Tae ExcLisH MARKET IS AN EXCELLENT ONE FOR HOG-PRODUCTS.— Let us first s
what the English market, our natural market for almost all our agricultural products

is for the farmer who thioks of growing hogs for it.

In 1894% England imported 4,818,000 cwts, of 112 1lbs., of bacon and hau
valued at $52,868,720. In 1898, she imported 7,683,000 cwts, valued at $68,231,82
653,000 cwts. of which came from Canada. The average price of imported baconin
1898 was $8.66 the cwt.; in this average, Danish bacon figured for $12.74 ; Canads

bacon for $8.94 ; American for $5.08.

From these figures it would seem that the consumption of pig-meat is greatly o
the increase in England, that that country is therefore an excellent maiket for a con
siderable quantity of that meat, that, if we choose, we can produce here, and that, o

the osher hand, we have a great task before us if we wisl it to take on the Er
market a place in an equality with the Danish bacon,

CHANGES TO BE MADE IN THE BREEDING OF THE BACON-HLG.—Up to the presen
time, we have bred plenty of pigs, but chiefly with a view to their conversion it
“ pickled pork ”, a very fat style of meat. Up to about two years ago, that trade pail
well. We began to improve our great breed of * Trotting) hegs” by imports of Bert
shires, Chester whites, Poland-Chinas. Consult the 17th Report of the D. Ass, (18
pp- 169, 158, 161 ; fig. 8, 1, 2, 3, 4.

3ut the market for that sort of meat began to fail us; by degrees, the dema
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decreased, prices fell, and, consequently, pig breeding became less profitable. Ontario,
~ “‘ o " g . ; o
\DE B before us, was moved by the weakening of prices in this pig-market, and betook itself
B tothe English maiket for the sale of its hams and bacon. In 1897, Canada exported

B for £6,000,000 of this‘meat, five-ninths of which went from Ontario. In 1898, the

B xports reached §8,000,000.

§ It is calculated that this year this export trade will probably reach 810,000,000,
e R 8 .nd that the number of hogs fed in Ontario, beside those slaughtered on the farms for
ary-svai | B local consumption, will exceed 2,000,000. These figures. I lay before you to show you
tries supy 8 what Quebec may do in this line. All wiiters on dairying agree in saying, and practical
fully the fa § farmers agree with them, that on every farm a hog of 300 lbs. should be turned out for
receding !

d every dairy cow kept. Now, we have about 700,000 milch cows, so we may without
£ ] J :

B difliculty attain to an average of 700,000 hogs by next year,

- But, now, let us leave these figures and devote a little attention to the measures we
st take to make bacon

ou that kin BREEDS OF PIGS TO BE CHOSEN FOR MAKING BACON-HOGS.--I mentioned just now *the
s B8 reeds that have been employed curing the last thirty years in improving our common

o attract 1 g b 1 ¥
D O MaTs 8 hog for the manufacture of pickled pork

h are suitable¢

They are the Improved Large Yorkshire and the
FTamworth ; (See the above I{var, D. Ass, Pp.

st us first se¢ W is the large breeds that are the best for bacon.

[ will now give you those whic
o give alev g tl

B to the production of the bacon-hog,

Vention 162 and 16 , figs. v and 5.) that is, it

A cross of either of the two mentioned
vith the Berkshire is also productive of good resvlts.

ral product: The desirable points are, that
they are not too precocious, not too quick in taking on fat, but that they grow very

| and ham: } rapidly when young, so that, by the time they are 7 or 8 months old they are lengthy and
RaR 23182 .{’ well developed in the sides. One of the reasons why Danish bacon sells better than ours
ﬂ(rd. bacon it 88 in England is that the Danes have made the sensible and methodical breeding of the
74 ; Canas B Large Yorkshire the basis of their bacon-trade.

THE QUALITIES THAT THE MEAT OF THE BACON-HOG SHOULD POSSESS

—The English
B8 market is very choice in its selections, buying only the best of every thing, bacon
¢ for a cor included.

is creatly o0

Now, this is what it seeks for as the desirable points in the meat : the bacon

and that, o _' must come from a large breed of pigs ; must not be more than 8 months old ; must not .
the Englist [ weigh more than 200 lbs., be full of firm meat, the fat of which must not exceed 14 inch ! ‘
thick on the back, and in flesh must be mixed fat and lean in almost equal proportions,
H For a long time, the Irish seemed to be the only people able to supply meat of this kind. i
the .}\ros‘e\l:‘ An Irishman related, one day, that to produce such pigs he fed them freely three days |
“; e::;{: plxc frunning and then fasted them for the two following days ; fed them full rations for tim |
\ i

i hree more days, fasted them again for two days, carrying on this plan for 4 or 5 months.
irts of tf\r‘i ach period of full-feeding, said he, made a stripe of fat and each fasting period of one
). Ass. (15 ean,in the meat, and thus was formed the marbled character of his hogs. His recipe
vat, to the say the least of it, doubtful, and it would be better for us to pursue the more
ational methods of making bacon that are adopted by experts in the business.

the demad
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STUDY OF THE DIFFRRENT TYPES AND CARCASES OF HOGS AS REGARDS THE PRODUCTIOY

OF BACON.—In order to show you what a good bacon-hog ought to be, here are som

portraits of several faulty animals, some of them because they are too lean, others

because they are too fat for good bacon. The cuts A. B. C. show a pig of 145 lbs

live-weight, which, when opened and emptied, is nothing more than skin and bope,

Hogs of this type are 0° no value for bacon, and should never be sent to the bacon

maker for sa'e, for, they would find no purchaser there.

Bia y

T LR




ODUCTION
are soms
A6, others
1 ‘-‘ Hli
and bone,

‘,ll‘ hacon

~-To) lean.

ed, ready for sale. No meat on the
hack, much below the “standard.”

Side of the-same hog,

[



LECTURE BY M. J. C. CHAPAIS

If those lean hogs are absolutely unsaleable, those that are to fat, such as the hogs
represented in the cuts D 1, D 2, 6 and 8 still alive ; and dead and all ready for the

Fig. D. 1.—Too fat. Exposition of Toronto.

Fig. D. 2.—Too fat. Heavy shoulder.

market as in cuts E, F, 7 and 9 are worth no more. Such hogs, that make what is called
fat bacon, generally fetch 81.20 a cwt less than true bacon hogs, although they cos
much more to produce.
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as the hogs
ady for the

Fig. 6.—A type which the trade does not
want. Fat all over,

hat is called
h they cost

Fig. 8.—Stout class. The shadow lessens the depth
to the eye.
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\

HAD CRAWN

Fig. E. Dressed.—Too fat. The thickness of fat on the back, specially
at the shoulder, causes the loss of at least 1 ct. a pound on the price.
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3 Daunlt
7.—Smoked side of hog of fig. 6. Too fat, Fig. 9. —Carcass2 of a ““Stout”. Too fat ; fed too long. Restl
0o short, either for local or export market. less a pound than a good bacon-hog. "
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A third type, equally objectionable, is that represented in cut G. This is a pig put
up to fat immediately after weaning, and so pushed forward into a greasy state that he
is what is called “ ripe fat” (fin gras) ; he is already immaturely mature, but weighs
very little at his age of 4 or 5 months, when ne was about 150 lbs., and when killed he
resembled the cuts H and I. It is utterly impossible for the farmer that breeds such

pigs as this to get a good price for his bacon, and if he persists in fattening them in the

wav he need look forward to nothing but losses.

Fig. G.—A Hog forced from birth,

Jong. Restl

2
g.




LECTURE BY M. J. C. CHAPAIS.

Fig. H.—Same hog, forced, dressed. Too thick and too fat.
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page 171, is the product of Berkshire boar out of a Yorkshire sow, and was part ‘uf u ?.
group of hogs that received the first prize, as the best lot of pigs for export-bacon, offered
by the “ Laing Provision Packing Company of Montreal”, at the Montreal show in
1896. He was selected by the Judges ae the best type of the bacon-hog in the whole

lot.

Fig. 2.—A side view of fig. I.

The fig. 8 17th Rept. D. Ass,, p. 171, borrowed from an English book on pigs, by
Saunders Spencer, show two ways of cutting up a bacon-hog as practised in England.

Streaky quarter, 10 Fillet,
Rib quarter,

1

2 11 Shoulder,
3 Middle quarter, Prime streaky,
4 Ham quarter, 13 Thin streaky,
5 End of neck,

14 Flank,
6 Midd'e of neck, 15 Middle of gammon,
7 Thick baci: and sides, 16  Knock of gammon, (1)
8 Prime back and ribs, 17 Fore end.
9 Loin,

(1) Should not “knock ” read *“knuckle” 7 A. R. J. F.
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The cuts L. M

; |
b
"? g_.
}
i :
.'g 1 ‘
|

; Fig. I.—Ca-casse of first quality. Fat equally distributed
: along the back.
¥1g. M.—A Smq
l‘c«lnz
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The cuts L. M. represent dead bacon-hogs ready for market.

ot i’

it

RPN

Mepredamiin

Iig. M.—A Smoked side of the first quality, exactly the kind the market
requires. Observe the eqnal distribution of the fat.
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S ——

Engravings 3 and 4 display the hogs shown in cuts 1 and 2, dead and prepare
for b: con. ‘

crigy

&,

e e S

Fig. 3.—Dressed bacon hog ; same as fig. 1. and 2, Qnite first rate in qua'i*
bavring a little too much fat o1 the shoulder.
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le of the same, whereon is depicted clearly the equal distribution

of fat on the back, as well as the trifling excess of fat on the shoulder.

e

o

5

g
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Lastly, cut 10 shows some good bacon-hogs, and cut 11 shows the same in the
earcase. Nos. 1, 2 and 4, are especially good. They are all of good qualivy, although
Nos. 1. 2 and 6 may be rather short.
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—

WHAT 18 MEANT BY “80FT BACON".—I now have to speak of a variety of bacon
that is but too often seen on the market, greatly to the hindrance of the obtaining of a
high price for the good bacon among which it is found. This variety is knowa in Eng.
land as “soft-bacon”. Tt cannot be depicted in engraving, for it is met with sometimes
in types of external appearance. but which are inferior in the quality of their meat,
Soft-bacon has a bad texture, a bad colour, and the fat is without consistence and me'ts
in cooking. It comes from hogs that have been kept on grass up to a shorv time
before slaughtering, or which have had too many roots without enough grain, or have
been fed on m.aize. One need do no more than to mention the causes that produce
soft-bacon to teach people how to avoid them.

THE ADVANTAGE THAT BREEDING BAC)N-HOGS HAS OVER BREEDING HOGS FOR PICKLED
PORK.—-It has been often said, and repeated, that one of the advantages of breeding
bacon-hogs, is that they cost less to produce. This is true, especially if we compare the
quantity of grain needed to increase the live-weight of a young pig by one pound with
that needed by another pig that exceeds the age that a bacon-hog ought to be when
killed, i. e., 8 months,

At the Official Agricultural experiment-station of Denmark, the following figures
have been recently published in one of the reports :

A hog of 75 to 115 lbs. eats 4.39 lbs. of grain for 1 Ib. of increase.

“  1lbto155 «  4.67 2 “ “
“«  155t0195 « 499 “ “ “
“  195t0235 ¢ 513 “ “ “
“« 23510205 “  6.24 u“ “ “

Thaese considerable differences between the various quantities of grain needed to
produce a pound of increase, in live weight, with hogs of varying ages, are explained by
the fact that the young animal, who is in the flower of his powers of growth, assimiates
much more of tha constituents of the food to form his frame, his bones, and his muscle
than the full-grown hog who ends by only assimilating these elements of his food that
go to form fat.

If, in addition to this, we veckon that the food of the bacon-hog is composed chiefly
of clover, roots, skimmilk or whey, with a comparatively small weight of grain compared
with that necessarily consumed by the hog fed for the salt-pork firms, we soon see that

the bacon business is indisputably one of the most profitable ones that can be added
a supplement to our dairy-trade.

COOPERATION AS A MEANS OF DEVELOPING THE BACON-TRADE.— Every one knows hov
great a part cooperation has played in the devalopment of our dairying. Why should it
not play the same part in favour of many of the other departments of our agriculture!

I was invited the other day to deliver a lecture, on potato growing, in cne of the
richest parishes of the province of Quebec, the Baie du Febvre. There I found s
starchery being fitted up after the same cooperation plan as that followed in the dairy-
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¢ade. Why should we not do as much for the bacon-trade? T read, a day or two ago,
that this system had been adopted in Ontario. At Orangeville, a cooperative compary
has been formed, for the exploitation of pigs-meat, with a capital of $50,000. At Lis-
towell, too, a like company has been stax ted with a cavpital of $37,000, 1n 1,500 shares

of $25 each. We might imitate this movement, on 4 more modest scale perhaps, and I
submit thi, idea to my present hearers.

REPLY To TWO QUESTIONS ABOUT BACON. —A good many farmers who have already
olt that bacon-growing is the complemeny of all proper dairy-farming, have put to us

several questions as to Lhe way of selling their hogs fattened for bacon, and how to make

bacon of them at home. will reply to these two sorts of questions here and now.

How T0 SELL BACON-HOGS.— Let us say at once that the bacon-factories prefer
buying the hoge alive, as soon as they are fit, in order to kill and dress them according
to their own taste. They state, every week, the highest price given on the market, live-
weight ; the hogs are sent in to them, weighed on arrival, and the price forwarded to
heseller. This, of course, pre-supposes that the bacon-factory men are above all suspi-
They judge of the value of the hogs b+ the eye, and unless the fattening-farmer

has neglected to conform to the rule that no pig over 8 months old or weighing more

cion.

than 200 1bs. should be sent in, he is always sure of receiving the full value of his hog

at the current market-price of the day of reception. If the hog is too heavy or to~ “ t,
it loses in value, and this is hard to make our farmers understand, who, until lasely,
huve always get higher prices for their hogs the fatter they were ; and so, of course, it
emains the case with hogs for the salt pork trade, but not for the bacon-trade, which
should pot have more, but rather less, than 14 inch of fat or the back, and must

nvariably be “ streaky ”, i. e., the fat and lean intermixed.

There are a. . buyers who traverse the country-parts and, after having seen the

armers’ hogs, buy them alive if they are fattened expressly for bicon. But in this

ase, the farmer loses the profit that the third party makes, who acts as an interme-

fliary between him and the bacon-factory-man. On the other hand, in the case where

he farmer distrusts the factory-firm, either because he is not well informed as to
ts reputation, or because he is distrustful even if its reputatiov is good —the sale to the
buyer who pays at delivery of the hog, does away with all fear of loss.

PREPARATION OF BAC(N.—As regards the home-preparation of bacon, let us say at
puce that an ordinary farmer should never be advised to care export bacon. Still, as
yme persons like to make bacon at home, whether for their family-table or for sale on
he local market ; as, besides some farmers have spoken to me about the possibility of
ccess in ;the establishment of cooperative bacon-and-ham-factories in certain consi-
erable towns, I will now give a method of preparing bacon and hams practised in
ngland, This method is that deseribed by Mr. L. M. Douglass, in the book entitled

Pigs, their breeds and management,” published by Mr. Saunders Spencer, in England,
nd here follows the description in abstract.
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perfect cleanliness in every operation. In the cellar below a house or a shop, a temper.
ature of 55° F. can be maintained in summer by shutting all the windows, except one
very small one left for ventilation, and keeping ice in a raised receptacle. In this cellar
set up, along the wall, a platform 2 feet high by 3 feet wide, rather on the slope, to
allow the brine from the meat to flow off into a trough that leads into a tube beloy
In the midst of the cellar, is placed a brine-vat ; which if the factory is small, muy be 5
large wash-tub.

If the cellar does not keep up a regular temperature of 55° without

aid, ice must be stored in the upper part of it. A temperature 45° is better, and wi]]
prevent any accident happening to the meat. Should there be an ice storage with a
refrigerator-comparitment, it would be well to cool down the meat to 40° before begin

ning the work of preparation.

[ omit the details of slaughtering and salding, explaining only that the proper heat

of the water for the latter is from 175° to 1807, a thing generally ignored, and whicl

often causes a failure. The dead hog takes usually 12 hours to cool down to 407, in

|'(xf1‘igi'|'.'l1ill;.(-('l”“”b("' at 38°. When that temperature is reached, it is taken to the

cellar.

The brine is supposed to be ready. Tt is made as follows: Into 20 gallons of

are put 50 lbs. of salt, 5 Ibs. of salpeter, 5 Ibs, ot pure cane-sugar. The writer

describing this method, says that 5 lbs, of Douglass’ antiseptic are added for bacon
but it is right to say that in the preparation of bacon and ham in England borax is
always used, and that it is probable that Douglass’ antiseptic is principally borax. Th
antiseptic usually employed is a mixture of 4 parts of boracic acid in crystals, to I par
of sodium phosphate’ that is, for the 5 Ibs. mentioned here, 80 ounces of boracic acid
to 20 ounces of sodium phosphate. When the whole is dissolved, it is to be carefull

stirred. This brine should indicate 55° by the Douglass’ Salinometer.

The meat is placed on the platform mentioned above, and the brine is injected int
the lean or fleshy parts by means of hand-pump, furnished with a lance ending ina
hollow nedle, perforated at the sides, near the point, which, thrust into the flesh,
makes the brine penetrate into it under a pressure of 20 1b-. to the square inch. When
the meat has been thus impregnated, it is placed on a thin bed of salt, the cut surfac
uppermost.
cover it with fine salt.

On this surface sprinkle a mixture of saltpeter and the antiseptic, and the
If you have to put several layers of meat one above the other,
place between every layer pieces of birch or ash to allow the air to circulate. Leavw
the pieces in salt for from 5 to 14 days, according to their thickness and the degree of
saltness required. Then turn the pieces, face downwards, to allow theiisto drain for
several days ; wash them in cold water, and they will be ready for sale, if you el

them nnsmoked, or for smoking if you wish to sell them as smoked bacon, in which

Three things are needed to make good bacon, when once the meat is ready for
treatment : 1. a cellar with uniform temperature; 2. a pickle of uniform strength; 3
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means well off,

that it ought to produce the same effects at St-Marcel as it had done in Beauce.
people had only a few cows.
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Jatter case, after drying, sprinkle them with fine flour from Canada pease and submit
them to the smoke, the best of which is that from oak sawdust, or if there is none, saw-

’ .
dust of some other hardwood. If sawdust is hard to come by, some damp wheat straw
may be added.

PREPARATION OF HAMS.—For hams, the meat is to be cooled down to the same
temperature as the bacon, the cellar treated in the same way, and the brine toe.

The
hams, when cool, are thrown into brine and left there for 12 hours to disgorge the blood
from the veins. They are then withdrawn and impregnated, by means of the pump,
with the same sort of brine as was used for the bacon, but never with that in which the
hams have been soaking. The pump is the one mentioned as being used for the bacor
wd the pressure is the same. The brine in which the hams have been soaked may be
used over again if it is previously boiled and skimmed. When the hams have been

impregnated with the brine, they are placed on the platform on a bed of salt, the end
surface uppermost, like the bacon, and the hock (gigot) hanging below the platforn

Place

the hams as near one another as possible, sprinkling each with a mixture of salt
petre and antiseptic prepared beforehand.
the vein, and that done, throw fine salt

days ;

Work in with the finger into the opening of

all over the hams and leave them so for three
take them up then, one by one, squeeze them to extract all the colored fluid from
the vein, carvefully wiping the cut surface. Replace them on a bed of salt covering
them with salt as before, leave the smaller hams in this position for at least 15 days,
wd if they are intended for long keeping. leave them there 21 days At the end

ks, if they weigh more than 21 lbs. each, leave them where they are
tional day for every pound of weight by which they exceed 21 Ibs. At the expiration

f that time, take up the hams and treat them as advised for bacon whether they
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M. Chapais added a few words on the excellent effects of cooperation in dairying.

These advantages have been manifested at St. Marcel, Islet county. It is one of

most “ renowned ” parishes, 23 miles from the St-Lawrence, and contains 50 farmers,
By Providence it hias been gifted with one of the most devoted priests in the province.

He found the people, if not in the darkest misery, at least very backward and by no

Having seen the success of dairying in Beauce, he said to himself

The
The idea of going to work to build a cheesery with only

62 cows seemed at first to be only toc bold. In spite of that he set to work, saying to
he farmers : “ You will, of course, give me a lot on which to build the cheesery; you
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“have: plenty of wood, of which you will give e all that is wanted, it shall be brought
hither and its value estimated ; as to the lot, it shall be credited to the'man who sup-
plies it, just like the wood. There ace some among you who have nothing to supply,
except their labour, which will be set to work.” And thus the building cost nothing,
-except the nails, that had to be paid for in money. When the factory was finished, the
curé, who had in hand part of the money required, bought the apparatus for cheese.
making from Carrier and Lainé, and required a year's credit for the balance, without
rinterest, giving as a guarantee the buiiding and lot. At the year’s end the factory and
its machinery being ready to go to work, he borrowed some money of a capitalist, and
started operations. There was a farmer-cheesemaker who made cheese and took out his
pay in shares. It is now three years from this, and next year the factory will be entirely
paid for. One of the farmers toldme: “I came to the factory for the first time last
year ; before that, I only made 38 dollars worth of butter, and last year, with the same
number of cows, I wade 88 dollars worth ;” and he added : “ There are mauy others
like me”. Next year, the curé told me, there would be 125 cows; so their original
number has aear'y been deubled by breeding.

It is very certain that, by ordinary measures, no maker could have gone and
started a factory at St-Marcel, and yet cooperatiou formed one. And the people there
:now know the sensation of feeling money, whereas formerly they hardly ever saw it
Ceoperation that has done such marvellous things in those farms, cannot be less effi
-cient in rich parishes like this one we arein, where the men can supply not only lumber

but money.

The President then read a letter from Mr. Hodgson, president of the Association
of the Butter and Cheese Traders of Montreal, excusing himself of having been unable
ito come to the Convention.
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ADDRESS OF WELCOME TO THE CITIZENS OF ST-JEROME

A ————————————

TUESDAY, DECEMBER 5th,

SOLEMN OPENING OF THE CONVENTION.

dhe Session opened at 8 P. M. ; M. J. A. Vaillancourt in the chair,

M. J. B. RoLrAND, Mayor of St-JérOme.

Mr. President,

Mr. Minicter of Agriculture,

Gentlemen,

I am here in the name of the citizens of St. Jérome to bid you welcome and offer

ou our thanks for having selected our little town for the eighteenth meeting of you,
ssociation. The presence bere of the Hon. Sydney Fisher, Dominion Minister of Agri-
ulture, as well as of a vast nuimber of Members, show the interest taken by our politi-

ians and governments in the great agricultural question,

You will allow me here, Gentlemen, to evoke the memory of two great personages,
oth of whom have left this scene, but who were, so to speak, the pioneers of the Dairy-

ndustry in the province of Quebec ; I mean the regretted Monsignor Labelle, and the
Hon. J. Chaplenu.

I am happy to see how great is the progress made by this question since these two
nen have departed ; I am certain that it is due to the intelligence and devotion of your
dy, which has laboured witn such happy results, and I am charmed to believe that the

mers of the county of Terrebonne will derive the greatest possible benefit from the
olding here of this Convention.
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M. J. A. VAILLANCOURT.

Mr. Mayor, B Gentlemen,

Messrs. Councillors, Gentlemen. I am not going

to tell yon how proi

In very truth, you put us to confusion by the expression of such sentiments, for |8 tation, thus displayi

we were far from expecting to receive so brilliant a reception or to see so grand a demon the liberal professio
lv 3 abl F thi \ swineo , - 1 y for tl .
stration. I am ru:LI,_\ mm]»,\l,.u of wort nl‘\ conveying to you our gratitude for t| J:llll(l(‘llL{ht(‘('
kind and sympathetic welcome to which we have just listened. tion, who have been

Without being deserving of the praises yoa heap upon us,still, we can tell you that we their presence : The
know how to appreciate the encouragement and sympathy you so benevolently tender Hon. M. Rolland, yi
to our Association, represented here, anc
Aided by the encouragement pf the more intelligent part of the population of ou I think T ought
rountry, by the liberal support of our governments, and by the good will of the elergy, | who has done so mucl
trust that before long we shall succeed in rcstoring to our dear country comfort and pr understands the wani
perity ; that is the object of our labour, the work we have undertaken to carry out. You proportion, I do not )
iave been good enough to place at our disposal for our sessions the splendid assembly who has endowed us 1
room of vour Town-hall : Pray accept the expression of our heartfels gratitude for its partments on board st
use, and convey to your colleagues, the Councillors of your lovely town of St. Jérome, as cent, the whole being
well as 1o all your fellow-citizens, our deep and sincere gratitude. lso offered to each pr
We shall take away with us a pleasant,a lasting renrembrance of our transient s ) 100 ; and, lastly, he

in your pretty town, endowed as it is with a population so enterprising from every poi " “”uy"i also parti
of viey v town that has enjoyed the advantage of reckoning among its citizens su Province of Quebee, M
men of greatness of heart and ‘devotion to its interests as the Hon. Senator Rolland unds ':"'fll"""l for the
who has provided St. Jérome with one of the finest paper-mills in the province, and as the u””»\'““'“'T”Alv_l‘." ("’1'1
vreat colomser, he who has done g0 much for our Northern Townships, so much f 3 ng the “ompetitions of (
country at larve ; for I do not think T an wronge when 1 call him one of the fatliers o ““t‘h"‘\‘ through comj
the Canada Pacific : Monsicnor Labelle. 3 llMtn‘n'_' :e'm‘-ru\nv\' still
0 8¢ ‘ ipe

Ounce more, Mr. Mayor, we thank you sincerely for the really royal reception yo 0 should build o R

@othing to ensure that {
dvantage at the Paris ¢

I must also thank t
pinded men,  More tha

f dairying ; and it is ey

have given us, (Cheers.)

The chairman then read a telegram from the Hon. J. Décheéne, Provineial Con

! missioner of Agriculture, excusing himself for not being able w0 be present av the Con- g8

vention

To M. E. Castel, Sec. D. Ass,, St. Jérome rivate people had failed

i ) € movement to 1‘.‘;(,1’)“5‘
G M. Décheéne regrets that, for serious reasons, he cannot be present at your weeting d :

I He wishes you all the success you deserve, ’

e . f The season, Gentlem
' S SYLVESTRE, € have every reason to |
4 = {ueti .
i f " Oduction anc ™
v“' # Sec. Dept. of Agriculture and prices,
[ .

It is for that reason
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(yentlemen,

I am not going to make a speech, for that is not :> of my habits ; allow me only
4 : ’ J ’ J

to tell you how proud I am to see that you have replied :

ch sentiments, for | tation, thus displaying the interest you take in dairyir

. suchi numbers to our invita

1ig ; for I find before me that
o grand a demon the liberal professions and the trades, as well as the farmers, are represented.

aratitude for the I am delighted to be able to reckon among us, here, several persons of eminent posi
tion, who have been good enough to leave their different occupations to honour us with
wn tell you that we their presence : The Hon. Sydney A. Fisher, the Hon. J. Déchéne, the Hon. F. Nantel,
“..\‘,h.bm‘,\ tender Hon. M. Rolland, your worthy member M. Chauvin, and our clergy, who are so well
; represe nted here, and many others.
population of I think I ought to thank specially the Hon. the Minister of Agriculture, Mr. Fizher,
il of the cleroy. who has done so much to encourage the dairy-industry. 3eing a farmer himself, he
comfort and pi understands the wants of the farmers. If the dairy-trade has increased in such a large
& oR T OU '\‘ proportion, I do not hesitate to say that iv is greatly due to the Minister of Agriculture
‘ui~:-|ll;\ aembly who has endowed us with the facility of having our goods carried in refrigerator-com
it it nartments on board steamers and in the cars, without its costing the farmers or the trade
,— St Jo 2 cent, the whole being at the expense of the government. Not satisfied with that, he has
o lso offered to each proprietor of a creamery who likes to build an icehouse, a bonus of
8100 ; and, lastly, he helps to support the St. Hyacinthe Dairy-school
:.“;”w e [ would also particularly thank the Hon. the Commissioner of Agriculture of the
P bl Province of Quebee, M. Déchéne, who has done his part in putting at our disposal the
‘f‘b ' I,‘ : unds required for the support of our butter and cheese-syndicates, by paying half the
i ‘ utlay incurred, by contributing to the budget of the school at St. Hyacinthe, by organis
NLEDG, PR g the competitions of dairy products, rewarding makers of the first class and pointing oat
j‘} . . 0 others, through competent judges, the defects found in their make ; besides, last yea
f the fathend Bbushing generosity still further by offering a proper bonus to every cheesery proprietor
ho should build a ripening-room. I trust, too, that these Hon. Gentlemen will spare
 recey Bothing to ensure that the products of the Province of Quebec shall appear with every
dvantage at the Paris exhibition next year.
Provineial |

I must also thank the members of the clergy, for among them I see many earnest
sent av the Co- oNhinded men. More than once have I heard curés speaking, from the pulpit, in praise
f dairying ; and it is even within my own knowledge that, in some parishes =where
rivate people had failed over and over again, the curé, putting himself at the head of

he movement to establish model-factories, has conducted the entreprise to a successful
Wt vour neeting N

The season, Gentlemen, that is just over was without doubt one of those with which

RE,

of Agriculture-

e have every reason to be satisfied, for it was an exceptionally good one both as regards
oduction and prices.

It is for that reason that your Board of Directors asked vhe Curé of St. Jéréme to




be good enough to have a thanksgiving mass celebrated to-morrow morning at § 30to
which celebration you are all invited.

[ do not think it right to promise you that next season will be as favourable ¢
you as the past, for it is by no mewns probable that the drought in other countries thy
turned to your aceount will be renewed ; but all the same, the prospects are excellen,
for we shall more likely begin the new year without any accumulation of stock in eithe
market, English or Canadian. To start with, we are sure of one thing, there will b,
demand in England for our butter arnd cheese, for the English count upon us for their
supplies of cheese, as they consider ours the best they receive, and our butter, if
on improving it, will be as highly appreciated as our cheese is now. Allow me
to you an article from ¢ The Trade Bulletin,” of July 21st, 1899 :

“The export-trade in butter has increased more than 700 per cent,

“ During the last ten or twelve years, the Trade Bulletin has been tryi
our farmers understand that butter-making ought to be our leading dairy

before the cheese-trade. We have often (I)I}D]w"‘,t‘\l the official ficures to

England imports more than three times as much butter as cheese. |

country took 380,000,000 worth of “yux'(‘r’ only 53,900,000 worth of which

Canada. However insignificant may be the latter sum compared with the sun

imports, it means a considerable improvement since 1894, when the i nports of (
butter hardly reachel $450,000. Thus, during the last five years, the imj

from Canada into the mother-¢ wuntry show a ma vellous increase of move ]
cent 1'.’1‘.* season, our l.llll res have alr auy mereas wl 'l\ O~ pel ent, and
tends to show that the increase will be still more considecable,  The rea

crease in the consumption of our butter in England is due vo tl ' 1t ti

our creamery-butter is rapidly becoming equal o th f the ebrated D
which have comrm nded the highest prices in th i 1 Bu

best Canadian butter, which, a short tiime ago, in London, realised

the best Danish,

serantors, the <\i~

is decreasing daily In time, we hope to see our butter arrive in Eung
ions as favourable as the Danish butter, and n that unt il

Canadna a part of that annual sale of 236,000,000, of 1ch 16 now boasts, a

the others !vvl'ml, i ond that i, we may aim at the pwards oI 340,000,
remain Wich the finest elimate in the orid, the most exiensive It i
of improved cows, who would dare to predict that the dairy-trade lias not a g

future in Canada,
Our exports during the last two years are as follows

Butter, 1899 kages, worth ® 6,000,000

1898 “ ), 300,000
[ncrease - 136,249 ¢ ¢ 00.000
Cheese, 18909 — 1,852,273 ¢ 12.54,0000

" 1898 — 1,887,435 (U
A decrease of 35,152 boxes,

An increase arising from the fact that cheese
fetched $1.40 a box more.............. $2,160,000
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Our butter-exports may be considerably increased without any lessening of the cheese-

exports, for the proportion that Canada supplies to England is only about 67/, that is, 6.
tubs out of every 100 tubs that are consumed. But to succeed in increasing our butter-
exports and take the place that we ought to hold in the English market, the assistance
of our governments is not sufficient, we must have the assistance of you, the farmers
you must do your part, you must take your milk to the factory in proper condition. I
annot sufficiently impress upon you to the care you must take of your milk, for by deli-
vering bad milk atv the factory you are not only responsible for the making of bad chees

\
!
|
wd butter, but you are exposing yourselves and your families to dangerous discases |
How many of you have had to deplore the loss of a wife, of children whom you loved, !
f a brother or sister, caused probably by bad milk ?  Without being a prophet, I make
) say that before long we shall be obliged to pasteurise our milk in order t
estroy th robes and get ria of all impurities,
I do not li to talk to you about adulterated milk, either by practical skimming
the adding of water, for T believe in the honesty of these whom I am addressi ¢
it were there v a sinele exception, I tl

the subject is sufliciently importan
vord beinge said about it : 1t 1

: ;s neither more or less that an unmitig
. indefensible robbery, and T trust that before long, we shall have an easil
11 . ) ) )
.i‘m‘l»lx-~w|'h| eude

to punish the guilty as t}

WS well

, they must be treated with ¢
have only pure water to drink,

y ¢lean or fou

ling lately in a newspaper that in Switzerland a servant who
g ' : ' . Sl i ;
1 L aces ti 1 the others, because 1t 1a8  been observed that a )W |
a 16-fid Nl ilk if her ears are amused

during the milking, by melolious

paper, we read that the man ho 1l

l-uses his cows is a

12 to my experieace, a

nan very likely to il

surprising that, if the milker when he, or she, approacl

i
s her roughly with his foot or otherwise, the awimal becomes nervous and only b #
; a
rives dow If the milk she should vield. Once more, treat your cows gently and your (1
will be all the greate:
he greater,

[ might detain your attention Jonger, Gentlemen, by offering your advice as to the
improvement of your herds by the selection of bulls, the rational methods of breeding
the carefully studied principles of feeding, their houses, health, &e., &c. ; on the proper

management of your crops for the economical and continuous supply of rich and abun
dant milk ; on the best systems of housing and preserving the products ; the art of utilis-
ing the byt -products and the allied industries ; the advantage of extending to a long
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period, and, if possible, continuously thoroughout the year, the season of manufacture ;
and, lastly, to a hundred other subjects.

But I should be afraid of abusing the privileges of the Presidency, and your good
will. Besides, many of these subjects will be dealt with by men who are their masters,
To them I yield my place, and will no longer keep you from the pleasure of listening te

itario.  Still, t)

ourse'ves on the s;

the mi

OIme
1me ¢

their eloquent instruction. (Cheers.) on the

THE HON. SYDNEY A. FISHER, MINISTER OF AGRICULTURE.

Mr. President,

Gentlemen,

I beg leave to thank you for the honour you have done me in inviting me to be

present at this annual convention of our Dairymen’s Association of the Provinceof

Quebec. T say our Association because, I have been a member of it for more than fif
A -

teen years, and I am always glad, when I come to this annaal meeting, to be present at

ul been k pu i

the discussions which arise concerning our dairy-trade.

room,

I am anxious too, Mr.President and Mr, Mayor, to tell you how happy it makes me

to profit by this occasion of seeing this fine town of St-Jérome. Unfortunately, it is

the first time I have visited your town ; but I must tell you that you have a fine town

for your abode, a town whose prosperity is evident, and strikes the eye of a stranger the

moment he arrives. T had an opportunity, this afternoon, of looking over M. Rolland’s

factory and T must congratulate you on having here a manufactory of such impor

. . .
! l tance : a certain source of riches and prosperity.

We have to speak here this evening on the trade of dairy-goods, and I have to con

iry factor

gratulate the Dairymen’s Association of the Province of Quebec on the prosperity of ' !
s ‘ O make t!)

that trade. This year, not only the dealers, but every farmer has benefited by the suc
cess of this trade. We have reaped in the dairy-trade a harvest of success that has never
been approached in this province. (Cheers.) T can show you by figures that the trad
of dairy-products has returned to us this year 5,000,000 more than any previous year,
(Cheers.) The trade now brings in more than $20,000,000, a year ; it is one of the

most important branches of our export-trade, and the farmers who have so much to hope

y and when

Venue of f,

CF tinng to
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tmany imxt-\‘, eve

< enony|
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for from dairying must be proud of the success obtained. ot
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I' chepge,

This season, cheese has sold, on an average, for 1} cent more a pound than it fetchel

last year, Tt is true enough that the figures of our exports have slightly decreased, bu,

\v"‘! f::l\u

all t’l‘,,,,v\

in spite of that, we have received for them a larger sum of money. ;

This is dye to th

as hettop
: etter than the Eno
Ind, in ,

But, Gentlemen, our mode of cheese-making is not yet perfect ; especially in the
province of Quebec, and on that account we cannot exhaustively satisfy the demands of
On this point, we are unfortunately inferior to our brothersin

tonsequence

the English market. y our

T i
4.«hm‘)nn,“ in ”“‘ (l
Q 4
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Lou have all observed that the price of cheese on the English market has veen very
] g I'his is due to the drought that reigned in England and not because our cheese
-sprciu”}' in the s better than the English cheese, The make of cheese in England was not large,
the d\'lll}ll\(]-*"t d, i nsequence, our cheese sold so well.
, our brothersit Gentl

emen, in the dairy-trade, we have still butter to talk about.
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gratulate the farmers and the Dairymen’s Association oa the success accomplished in

this branch. Our sales amounted to 121 millons (sic—probably 24 millions, A. R.J. F,
This increase of cash-returns oy

of dollars more than in any previous year. (Cheers.)
But, still, there is another and a very i
If all the mill

farmers, patrons, and makers have received.

R ———

portant point to be considered in conrection with our trade in butter.

in Canads had been made into cheese this year, the cheese would not have fetched thes

higher prices ; we should have exported alimost twice as much cheess as we did export
I

and the price would have fallen instead of rising.

The butter trade is as important 1

the cheesery-proprietor as to the creamery proprietor, for’it is to theincrease of o

IS NOW selling

make of butter in Canada that is due the price at which our chees

In this province, we enjoy perhaps the best possible conditions for making good butter,

and I was very proud to hear vesterday, at Montreal, that the butter of the provinee of
I b Ys

Quebee was this season, the best in Canada, better, even, than that of Outario. (Cheer

we  have cows that yield th

We have here, in Quebec, the best, pastures in Canada

richest of milk, and we have the makers of the best possible butter. But, Gentlemen,

there are some ll]il"_;\ that need \']«»1'3_\‘ ]mri\ill; after if we wish to :l«':lll}' increase t

production of butter in Canada, and to profit by this propitious opportunity of sendi
our goods to the Fnglish market, where our butter occupies almo-t the highest positior
If our butter seils well, it is due to its not being too high'y salted, and it must

made still milder, or not salted ; the English like mild butter.

it is quite possible that before long we shall have to beg

There is another thing :
to pasteurise our milk for butter-making if ours is to suit the English market.

I'here wa

something said this afternoon about the use of preservalive and other matters, deriva
I know that the Danes ar

tives of borax, which are employed in making some hutters,

Australasians have largely employed these substances; but on that account the

Australasia have not earned a good name on the English market, and ours has been nor

sought after there than theirs,

A few years ago, Australasian butter was fetching a higher price than ous; |

now we have passed it, and Canadian butter is now worth from three to four shili

a cental more than Australasian butter; it is almost equal in price to the Danish wh

has the highest position in England.

We have made some experiments, at the Department of Agriculture, on the vs

formalive for the prevention of mould in butter packing, and we find that in the Nort

ervice t

West, where we manage the factories, its use in small quantities is of great

th 'nm"l\in'_: of the butter. Formaline does not enter into the making of butter ; 1

18 Quité

only on the paper, the boxes, and in the rooms where the butter is kept. It

different thing to the use of borax, or preservaline, both of which enter into the m:

of butter, and are so risky that T must warn our makers against their use, while I adi

them to employ formaline to wash their paper, and to place them in the room in whit

the hutter is stored.
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:he dairy, that need attention on the farm. This summer, we have a capital market for
our voung stock, raising calves has paid well since the quarantine between Canada and
the States was abolished, about two and a half years ago