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SEVENTEENTH ANNUAL REPORT

DAIRYMEN’S ASSOCIATION
OK THE

PROVINCE OF QUEBEC.

To the Hon. Commissioner of Ayricidture,

Qvehfc.

Sir,—

The Board of Directors of the Dairymen’s Association of the Province of 
Quebec has the honor to offer yon the following report of its operations during 
the year 1898, and of the Annual Meeting held at Valleyfield, fitli and 7th 
December last.

The Secretary-Treasurer ok the Dairymen’s

Association ok the Province ok Qitehec,

FAilLE CASTEL.

St. Hyacinthe, March 1st, 1899.
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OFFieS AND DliGTORS OF THE DAIEYMi'S ASSOCIATION
FOR 1809.

Honorary President: M. Milton MacDonald, M. P. P., Actonvale, Que. 
President: M. J. A. Vaillancoubt, Montreal.
Vice-President: M. J. C. Chapais, St. Denis de la Bouteillerie, Que. 
Secretary-Tresurer : M. Emile Castel, St. Hyacinthe.

DISTRICT

Arthabaska.................. Messrs.
Bcauce...............................
Beauliarnois......................
Bedford............................
Charlevoix and Saguenay..
Chicoutimi........................
Gaspe................................
Iberville.............................
Joliette..............................
Kamouraska....................
Montiiiagny......................
Montreal............................
Ottawa.................... ..
Quebec..............................
Richelieu............................
Riinouski..........................
St-Fran(;ois.............. .........
St-Hyacinthe....................
Terrebonne........................
Three Rivers.....................

DIRECTORS:

NAMES RESIDENCE

D. 0. Bourbeau........Victoriaville.
J. DE L. Tach6......... St-Hyacinthe.
Robert Ness.............. Howick.
C. H. Pabmelee, M. P.Waterloo.
J. D. Guay..................Chicoutimi.
Jos. Girard, M. P. P....St-G^deon, Lac St-Jean.
Alexis Chicoine....... St-Marc, Verchercs.
Edouard McGowan. .Ste-Martine, Chat.
Sam . Chagnon..........St-Paul I’Erinite.
FiiANgois Gagnon. .. .St-Denisde la Bouteillerie.
M. l’abb6 F. P. Cot£. .St Val6rien, Shefford.
J. H. Scott.................Montreal.
Louis Labelle..........St-Jdrome, Terreb.
N. Garneau, M. P. P..Ste-Foye, Qu6.
J. L. Lemibe..............La Baie du Febvre.
Chs. Pr^fontaine .. .Isle Verte.
L’abb6 V. Charest. . .Sherbrooke.
L. T. Brodeur............St-Hugues, Bagot.
L’abb^ Cousineau. ... Ste-Therese, Terrebonne. 
Charles Milot..........Ste-Monique, Nicolet.
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1 fj

LEGISLATION.

AUTHORISING THE FORMATION OF AN ASSOCIATION UNDER THE NAME OF 
“ DAIRY ASSOCIATION OF THE PROVINCE OF QUEBEC.”

(17-19 to 17.15 Q. R. S. and Schedule.)

!CE

)uteillerie.
Tord.

lb.

re.

t.
•ebonne.
!olct.

I74t9. The Lieutenant-Governor in Council may authorise the formation 
for the Province of an association, having for its object to promote improvement 
in the manufacture of butter and cheese, and of all things connected therewith, 
under the name of the “ Dairy Association of the Province of Quebec,” 45 V., 
c. 61, s, 1.

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

The Commissioner of Agriculture and Colonisation shall be ex-ojicio a 
member of the association. 45 V., c. 66, ss. 2 and 6; 50 V., c. 7, s. 12.

1751. Such declaration shall be made in duplicate, one to be written and 
signed on the first page of a book to be kept by the association for the purpose 
of entering therein the minutes of their proceedings, during the first year of the 
establishment of such association, and the other shall be immediately transmitted 
to the Commissioner of Agriculture and Colonisation, who shall, as soon as 
possible after its reception, cause to be published, a notice of the formation of such 
society in the Quebec Official Ga.zette. 45 V., c. 66, s. 3; 50 V., c. 66, s. 4.

1752. From and after the publication, in the Quebec Official Gazette, of 
the notice of the formation of the association, it shall become and be a body 
politic and corpoi'ate, for the purposes of this section, and may possesses real 
estate to a value not exceeding twenty thousand dollars. 45 V., c. 66, s. 4.

1758. The association shall have power to make by-laws, to prescribe 
the mode or manner of admission of new members, to regulate the election 
of its officers, and, generally, the management of its affairs and property. 
45 V., c. 66, s. 5.

IT
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DAIKV INDUSTRY ACT.

“I'/SSa. The association, with a view of obtaining a more prompt and 
complete diffusion of the best method to be followed for the production of milk, 
the fabrication of dairy produce, and, in general, for the advancement of the dairy 
industry, may subdivide the Province into regional divisions, in which syndi
cates, composed of proprietors of btitter and cheese factories and like industries, 
may be established.

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

To such syndicates, the Lieutenant-Governor in Council may grant, out of 
the Consolidated Revenue Fund, a subsidy equal to one-half of the expenses 
incurred for the service of inspection and instruction organised therein, 
including the salary of inspectors, their travelling and other expenses directly 
connected therewith, but not to exceed the sum of two hundred and fifty dollars 
for each syndicate.

“ ITliSh. The inspectors, including the Inspector General, are appointed 
by the Lieutenant-Governor in Council, and shall be experts who hold certificates 
of competence from the board of examiners mentioned in article 1753d.

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

“ 1753('. The salary of the Inspector General shall be paid by the 
Association.

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

“ 1758(/. A board of examiners may be appointed by the Association for 
the purpose of examining candidates for the office of inspector.

The working of such board shall be governed by the regulations to be 
pas,sed for that purpose by the Ass.Tciation and approved by tlie Lieutenant- 
Governor in Council.

“ 1758«. It shall be lawful for the Lieutenant-Governor in Council to 
grant to the said society an additional sum of one thousand dollars, annually, 
for the direction and supervision of the syndicates, for the mainUmance and 
working of the boards of examiners above mentioned.

1754. 3’he association shall hold an annual meeting, at such time and 
place as shall have been selected by the board of directors, oesides those which 
may have been prescribed and determined by the by-laws.
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DAIRY INDUSTRY ACT.

prompt and 
ion of milk, 
of the dairy 
rhich syndi- 
e industries,

led by the 
Lieutenant- 
rection and

rant, out of 
le expenses 
ed therein, 
ses directly 
fifty dollars

3 appointed 
I certificates 
U.

of milk, as 
) organised 
mde by the 
il.

lid by the 

Association

ciation for

tions to be 
jieutenant-

Council to 
i, annually, 
mance and

1 time and 
lose which

At such annual meeting, the Association shall elect a president, and vice- 
president, a secretary-treasurer and also one director for each judicial district of 
the Province, chosen from among the members of the Association, domiciled in 
such districts. 45 V., c. 60, s. 7.

179S. The officers and directors of the Association shall prepare and 
present, at the annual meeting of the Association, a detailed report of their 
operations during the past year, indicating the names of all the members of the 
Association, the amount subscribed and paid by each, the names of the factories, 
inventions, improvements and products which deserve public notice, and giving 
all the information which they deem useful in the interest of the dairy industry. 
45 V., c. 66, s. 8.

SCHEDULE

MENTIONED IN ARTICLE 1750.

We, the undersigned, agree to form ourselves into an association under the 
provisions of section thirteenth of chapter seventh of title fourth of the Revised 
Statutes of the Province! of Quebec, respecting the Dairy A.ssociation of the 
Province of Quebec; and we hereby, severally, agree to pay to the treasurer 
annually, while we continue members of the A.ssociation, the sums opposite to 
our respective names, and we further agree to conform to the rules and by-laws 
of the said Association :



DISTRICT FARMERS AND PAIRTMEN’S ASSOCIATIONS’ ACT.

52 VICT. 1899 C^P- *2, QUEBEC.

AN ACT TO PROVIDE FOR THE FORMATION OF FARMERS’ AND DAIRYMEN’S

ASSOCIATIONS.

Assented to 21s< March, 1889.

HER MAJESTY, by aud with the advice aiid consent of the Legislature of 
Qucibec, enacts as follows.

1. 'fhe following section is added after section thirteenth of chapter 
seventh of title fourth of the Revised statutes of the Province of Quebec:

SECTION XIV,

FARMERS and DAIRYMENS ASSOCIATIONS.

“ 175®a. The Lieutenant-Governor in Council may authorize the forma
tion in eAch judicial district of the Province of an association, having for its 
object the promotion of agriculture, the improvement of the manufacture of 
butter and cheese, the inspectmn of butter and cheese factoiies, and all other 
things in connection therewith, to be called the Farmers’ and Dairymen’s 
A.ssociation of the District of

“ 17556. The as.sociatioa shall be composed of at least twenty-five persons, 
who shall sign a declaration in the form of the schedule anne.xed to this section,

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

“ 1755c. The Commissioner of Agriculture and Colonisation shall l)e 
ex-officio a member of the association.

“ 1755(/. Such declaration shall be made in duplicate, one to be written and 
signed on the first page of a book, to be kept by the as.sociation for the puimose 
of entering therein the minutes of their proceedings, and the other shall bo 
immediatmy transmitted to the Commissioner of Agriculture and Colonisation, 
who shall, as soon as possible after its reception, cause to be published a notice 
of the formation of such association in the Quebec Official Gazette.

“1755e. From and after the publication, in the Quebec Official Gazette, of 
the notice of the formation of the association, such association will become and 
shall be a body politic and corporate for the purpose of this section, and may 
possess real estate to the value not exceeding five thousand dollars.
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di8Tr:ct farmers’ and dairymens’ associations’ act.
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“ 175«/. The association shill have power to make by-laws, to prescribe 
the mode or manner of admission of new members, to regulate the election and 
appointment of its officers and employes, and generally, the management of its 
affairs and property, for the purpose of carrying out the objects of the 
assixiation.

“ irfSq. The first meeting of the association shall be held at the chef-lieu 
of the district, on the second Wednesday of the month following the one in 
which the notice of formation of the association is published in the Quebec 
Official Gazette.

“ 179S/t. The association shall hold an annual meeting, at such time and 
place as shall have been selected by the board of directors.

“ ilSSi. At such annual meeting, the members of the association present 
shall elect three directors from each county forming the judicial district for 
which the association is formed, chosen from the members of the as.sociation 
do.niciled in the said counties, who shall constitute the board of directors of the 
association.

“ 17SSJ. The fxiard of directors shall elect, from their members, a president 
and vice-president, and shall appoint a secretary-treasurer and such other officers 
and employes as they may deem necessary for carrying out the objects of the 
association.

The directors shall prepare and present at the annual meeting 
»f their ( ...................... .’ operations during the past year.

“ 175S/,
of the association a detailed report o

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

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

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

SCHEDULE. ,

MENTIONED IN ARTICLE 1755b.

We, the undersigned, agree to form ourselves into an association under the 
provisions of section fourteenth of chapter seventh of title fourth of the Revised 
Statutes of the Province of Quebec, respecting Fanners’ and Dairymen’s Asso
ciations, and we hereby .severally agree to pay to the secretary-treasurer.

I

i



10 ACT CONCERNING BU’ITER AND CHEESE MANUFACTURING SOCIETIES.

annually, while we continue inembers of the association, the sums opposite our 
respective names, and we further agree to conform to the rules and by-laws of 
the said a.s.sociation.

NAMES.

SECTION III.

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

(R. S. P. of Q., Art. 5477 to 5483.)

§ 1.—Formation of such Societies.

1%47'T. When in any part of the province, five or more persons shall have 
signed a declaration, that they have formed an association for the manufacture 
of butter or cheese (or of both, as the case may be) in a certain place which shall 
be designated as their principal place of business, and have deposited such 
declaration in the hands of the prothonotary of the Superior Court in the district 
where the society intend to do business, such pereons and all such other persons 
as may thereafter become members of such society, their heirs, executors, curators, 
administrators, succe.ssora and assigns, respectively, shall constitute a body 
politic and corporate, under the name of “ butter and cheese manufacturing 
society (or both as the case may be) of (name of the place and number of the 
manufactory as mentioned in the declaration.)”
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ACT CONCEKNINO BUTTER AND CHEESE MANUFACTURING SOCIETIES. 11

The prothonotary shall deliver to such company a certificate stating that such 
declaration has been made, which certificate shall be registered in the registry 
office of the place in which such society has its principal place of business, and 
be also, without delay, forwarded to the Com.nissioner of Agriculture and Colo
nisation, 45 V., c. 65, 8. 1; 50 V., c. 7, s. 12.

The declaration, to be made uuder the pi'ovision of this section, 
shall, in order to constitute into a corporation any butter and cheese manufac
turing society, be in the form annexed to this section. 45 V^., 15, s. 9.

§ 2—General Powers and JJutiee.
mW. Every such society so formed, for the purposes for which it has 

been established, shall enjoy all the powers vested m ordinary corporations, 
especially that of choosing officers from among its members, of passing by-laws 
not contrary to the laws of this Province, to determine the number of its mem
bers, for its internal management, and for conducting its proceedings and the 
administration of its affairs in general. 45 V., c. 65, s. 2.

54HO. The first meeting of the shareholder.® of the society shall take 
place within the eight days following the deposit of the declaration mentioned 
in article 5477, after a special notice to that effect has been given to the share
holders, by at least two shareholders of the said society, which notice shall be 
given at least two days before the meeting for the purpose of electing officers 
and approving the by-laws of the society.

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

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

5488. Each of such Iwoks and the by-laws shall be constantly open to 
the inspection of the memlicrs of the society. 45 V., c. 65, s. 5.

5483. During the course of the month of December, in each year, a 
statement of its operations for the year shall be forwarded to the Commissioner 
of Agriculture and Coloni.sation by each society formed under the section. 45 
V., c. 65, s. 12.

SCHEDULE
IN ACCORDANCE WITH ARTICLE 5478.

VVe, the undei’signed, agree to form ourselves into an association in virtue 
of paragraph one of the third section of the fourth chapter of the eleventh title 
of the Revised Statutes of the Province of Quebec, to be entitled “ The Associa
tion for the manufacture of butter (or) cheese, (or) of butter and chee.se, of the 
parish of county of , and we pledge ourselves to
conform to all the rules and by-laws of the said association.

(Signatures) 45 Vic., c. 65, Schedule.

''"1:4

! 41



12 SUPPllESSION OF FRAUDS.

49 VICT.. CAP. XLII., OTTAWA.

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

Assented to 3nd June, 18fid.

Whereas the use of certain substitutes for butter, lieretofore manufact ired 
and exposed for sale in Canada, is injurious to health ; and it is expedient to 
prohibit the manufacture and sale thereof; Therefore, Her Majesty, hy and 
with the advice and consent of the Senate and House of Coinmons of Canada, 
enacts as follows ;

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

52 VICT., CAP XLIII., OTTAWA.

AN ACT TO PROVIDE AGAINST FRAUDS IN THE SUPPLVING OF MILK TO CHEESE, 
BUTTER AND CONDENSED MILK MANUFACTORIES, (1)

Assented, to 2nd May, 188ft.

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

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

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

(1) The Ontario courts have declared to be “ultra viresan act of the legislature on the 
same subject like that which exists in our Provincial Statutes. The Federal Act was passed 
subsMuently to this judicial decision, and all pmsecutions regarding frauds in the furnishing 
of milk should, as a measure of prudence, be instituted in virtue of tliis Act.
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SUPPKJSSSION OF FRAUDS. 13
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3. No person shall knowingly sell, supply, bring or send to a cheese, or 
butter, or condensed milk manufactory, or to the owner or manager thereof, any 
milk that is tainted or partly sour.

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

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

б. The person on whose l)ehalf any milk is sold, sent, supplied or biought 
to a cheese, or butter, or condensed milk manufactory for any of the purposes 
aforesaid, shall yrima facie be liable for the violation of any of the provisions of 
this Act

7. For the purpo.se of establishing the guilt of any person charged with 
the violation of any of the provisions of sections one, or two, of this Act, it shall 
lie sufficient prirn« facie evidence on which to found a conviction, to show that 
such milk so sent, sold, supplied or brought to a manufactory as aforesaid to be 
manufactured into butter, or cheese, or condensed milk, is substantially inferior 
in quality to pure milk, provided the test is made by means of a lactometer or 
cream gauge, or some other proper and adequate test, and is made by a competent 
person. Provided always that a conviciion may be made or bad on any other 
sufficient legal evidence.

H. In any complaint or information made or laid under the first or second 
.sections of this Act, and in any conviction thereon, the milk complained of may 
be described as deteriorated milk, without specification of the cause of deterior
ation, and, thereupon, proof of any of the causes or modes of deterioration men
tioned in either of the said two sections, shall be sufficient to sustain conviction. 
And in any complaint, information, or conviction under this Act, the matter 
complained of may be declared, and shall be held to have arisen, within the 
meaning of “The Summary Convictions Act,” at the place where the milk com
plained of was to be manufactured, notwithstanding that the deterioration 
thereof was effected elsewhere.

tt. No appeal shall lie from any conviction under this Act to a Judge of a 
Superior, County, Circuit or District Court, or to the Chairman or Judge of the 
Court of the Sessions of the Peace, having jurisdiction where the conviction was 
had; and such appeal shall be brought, notice of appeal in writing given,recogni
sance enteretl into, or deposit made, within ten days after the date of conviction, 
and shall be heard, tried, adjudicated upon and decided without the intervention



14 CONSTITUTION OK THE DAIRYMEN S ASSOCIATION.

of a jury, at such time and place as the Court or Judge hearing the .same appoints,
the ‘ “ ‘ ........................within thirty da3's from the date of conviction, unless the said Court or Judge 

exter ds the time for hearing and decision beyond such thirty daj's; and in all 
other respects not provided for iir this Act, the procedure under “ The Summary 
Convictions Act,” so far as applicable, shall apply.

lO. Any person accused of an offense under this Act, and the husband or 
wife of such person, shall be competent and compellable to testify.

11. Any pecuniary penalty imposed under this Act shall, when recovered, 
be payable one-half to the informant or complainant, and the other half to the 
owner, treasurer or president of the manufactorj’ to which the milk was sent, 
soil! or supplied for any of the purposes aforesaid, in violation of any of the pro
visions of this Act, to be di.stributed among the patrons thereof in proportion to 
their respective interest in the product thereof.

CONSTITUTION OF THE DAIRYMEN’S ASSOCIATION. 

{^Incorporated hi/ t^. H. o., 1749 to 1755 and schedule.

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

2. The oVjject of the association is to encourage; the improvement of the 
manufacture; of butter anil cheese and of all things connected w'ith the above 
manufacture'.

d. To become a membi>r of the association, a subscription of at least one 
dollar (Sl.OO) a year is all that is reejuisite.

4. 'fhe affairs of the associatiem shall be uneler the <lire;ction of a president, 
a vice-pre-ident, a secretary-treasurer, anel certain directors named in accordance 
with the act of incorporation, eill of whom shall form the Boarel of Directors of 
the Association, anel shall make a report of the operations of the association at 
the annual general meeting of the assex'iation.

5. The election of the officers anel directors shall take place at the annual 
general meeting, the elate of which shall be fixed by the Board ; to insure the 
right of voting at the alje)ve election, the previous payment of subscriptions will 
be requisite.

6. When more than one candidate is propo.sed for the office, the voting 
shall be by sittin// ami stundinf/ (assis et leves), the secretary shall count the 
votes, and the president shall declare elected the candidate who shall have the 
majority of votes.
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7. The officers elected shall remain in office until the following election, 
and shall be re-eligible.

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

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

10. To the secretary-treasurer shall be entrusted all the moneys and other 
valuables belonging to the association ; he shall keep, in a special register, 
minutes of all meetings of the association as well as of the board of directors, 
and these minutes shall be signed by the president, or, in his absence, 
by the vice-president, and by the secretary-treasurer ; he shall besides, keep 
books in which shall be entered, regularly and without delay, all the monetary 
operations of the associations. At f.he end of the fiscal year of the association, 
the secretary-treasurer shall present before the hoard a statement of accounts 
for the directors’ approbati.m.

11. The vacancies which occur among the officers or dire-ctoi-s .shall lie 
temporarily tilled by the board, and the board shall also nominate the directors 
for those judicial districts which may not as yet be represented.

12. The board, to ensure greater efficiency, shall be at liberty to claim the 
services of specialists as ailvisera.

Association

ment of the 
.h the above RULES AND REGULATIONS OF THE DAIRYMEN’S ASSOCIATION.
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1. The annual or general meetings of the association, as well as those of 
the board of directors, shall be called by notice in writing from the .secretary- 
treasurer to each of the members of the association and of the board. Notice 
of the meetings of the association shall be given at least a month beforehand.

2. At the request of three directors or officera of the a.ssociation, the 
president may call a meeting of the board of dii'ectors ; the call shall lie in the 
form mentioned above.

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

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

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

I i
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6. No question slmll be submitted for discussion except it be in writing 
and laid before the secretary -treasurer.

7, Tlie secretary-treasurer shall be obliged to furnish security to the 
amount of $400.00, which security shall be subject to the approval of the 
board.

SYNDICATES OF CHEESE AND BUTTER FACTORIES.

BY-LAWS ADOPTED BY THE DAIRYMEN’S ASSOCIATION AND ASSENTED TO BY 

THE LIEUTENANT-GOVERNOR IN COUNCIL.

Copy of the report of a committee of the Honorable Executive Council, dated 
January 'JJrd, 1H91, approved by the Lieuteiuint-Qovemor,

January 24th, 1891. (Translation).
No. 75.—On the approval of certain regulations of the Dairymen’s 

A.ssociation.
The Hon. the Commi.ssioner of Agriculture and Colonisation, in a memo

randum, dated the twenty-third of January of the current year, 1891, 
recommends that the regulations of the Dairymen’s A.ssociation of the Province 
of Quebec, a copy uf which is annexed to the above memorandum, be approved.

Certified true copy,

(Signed), GUSTAVE GRENIER,
Clerk of the Executive Council.

REGULATIONS OF THE DAIRYMEN’S AS.SOCIATION.

Whereas, by a law passed at the last session of the Legislature of the 
Province of Quebec, the Dairymen’s Association of the Province of Quebec was 
authorized to create regional divisions in which the proprietors of creameries, 
cheese factories, and other dairy establishments ina3' form themselves into 
syndicates, for the purpose of securing a more prompt and complete diffusion of 
the best methods of conducting the production of milk, the manufacture of 
dairy products, and the advancement in general of the dairy industry ;

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

1, Establishing regulations for the formation and working of the said 
syndicates ;
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2. Of directing and superintending tho syndicates ;
3. Of establishing rules to define the duties of the Inspector-General and 

of the inspectors who are to superintend the production of milk and the 
manufacture of butter and cheese in establishments so organised into syndicates ;

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, including the salary of the inspector, his travelling expenses, and 
other expenses relating directly to the said service, but which sum granted must 
not in any case exceed 8250 (two hundred and fifty dollars) for each syndicate ;

Whereas, there has been granted to the said association, besides its subsidy 
and other ordinary concessions, an additional sum of 81,000 (one thousand 
dollars), for the expenses necessary for the direction and superintendence of the 
syndicates, as well as for the maintenance and due working of the board of 
examiners above mentioned;

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

I

DIVI.SION OF THE PROVINCE.
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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 comprised in the division.

1 ................Gasp^, Bonaventure, Matane, Rimouski, T6miscouata.
2 ................. Kamouraska, L’Islet, Montmagny, Bellechasse.
3 ................ .Dorchester, Levis, Beauce.
4 .................Lotbini5re, Megantic, Arthasbaka.

*

5 ..................Nicolet, Yamaska.
6 ................Drummond, Richmond, Wolfe.
7 .................Sherbrooke, Stanstead, Compton.
8 ..................St. Hyacinthe, Bagot, Richelieu.
9 ..................Rouville, Iberville St. John’s.
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10 .................Shefford, Brome, Missisquoi.
11 ................. Verohferes, Chambly, Laprairie, Napierville.
12 ................. Beauharnois, Chateauguay.
13 ................. Huntingdon.
14 ................. Saguenay, Lac St. Jean, Chicoutimi, Charlevoix.
15 .................. Portneuf, Quebec, Montmorency.
16 ..................Three-Rivers, Champlain, St. Maurice, Maskinong^.
17 ..................Montcalm, Joliette, Berthier, I’Assomption.
18 ........f.... Hochelaga, J.-Cartier, Laval, Terrebonne, Deux-Montagnes.
19 ..................Argenteuil, Ottawa, Pontiac.
20 ..................Vaudreuil, S'^ ilanges.

h. Syndicates of butter-factories.

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

II.

DIRECTION AND SUPERINTENDENCE OF THE SYNDICATES.

1. The association shall direct the working of the syndicates:
a. By means of a fortnightly or monthly bulletin published during the 

season of manufacture, the prospectus-number of which shall be published at 
once, and distributed among the old and new members of the association and 
those of the public who are interested in the dairy industry ; this bulletin shall 
contain especially, in.struction and advice to farmers, producers of milk, patrons 
of factories, to inspectors and makers of cheese and butter, relating more 
especially to the time of year following the issue of each number; it shall also 
contain general information in connection with the dairy industry.

h. By means of the school-factory of the association, whose work shall be 
conducted with a view to the new organisation.

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

a. Through the Inspector-general and the inspectors of the syndicates, 
whose duties and office will be defined hereafter;
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b. Through its ordinary officers, as regards all private or public communi' 
cations it may have to make to the representatives of the syndicates of the 
factories syndicated.

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

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

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

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

c. Good quality and uniformity in the products manufactured;

d. A uniform system of bookkeeping, .sufficient to insure the exactness and 
integrity of the operation of the year, which each factory will have to furnish 
to the association.

III.

ORGANISATION AND WORKING OP THE SYNDICATES.

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

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

3. The syndicate shall organise by the signature in duplicate of the pro
prietors or the representatives of the factories who wish to form themselves 
into a syndicate to a declaration, on a printed form, which shall be furnished,by 
the association, and a duplicate of which shall be sent without delay to the 
secretary of the association, who shall acknowledge its receipt.
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4. In each territorial division, syndicates composed exclusively of cheese- 
factories or of creameries, or of creameries and cheese-factories, may be estab
lished.

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

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

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

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

9. The representatives of the factories associated into a syndicate shall 
name a president, a vice-president, and a secretary-treasurer, who shall be the 
officers of the syndicate and whose addresses shall be given to the association; 
all official correspondence shall be carried out by the medium of the secretary- 
treasurer.

10. At the end of each season, the syndicate shall render an exact account, 
certified by its secretary-treasurer, of the salary paid to its inspector, his trav
elling and other expenses in direct relation to his duties of inspection, such os 
hire of carriages, railway and steamboat fares, board, stationery, postage, pur
chase of instruments for the inspector’s use, etc., etc.

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

12. A subscription shall be paid by the proprietors, or by the representa
tives of each factory, to the Dairymen’s Association, or to the dairy association 
of the district in which the syndicate is formed, in order that the makers or the 
directors may be kept ait courant of the work of the association; moreover, they 
shall forward to the association a complete certified report of the operations of 
their factory, according to the official form adopted by the association ; which 
shall not be made public excepv by consent of those therein interested.
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IV.

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 he 
appointed until he shall have previously undergone an examination sufficient to 
establish his qualifications before the board of examiners of the association. The 
Inspector-General sliall be paid by the association, and other inspectors by the 
syndicates.

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

§ 1. OF THE INSPECTOR-GENERAL.

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

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 together 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 season, the Inspecfior-Gcneral shall keep hiniself 
in communication with the inspectors of syndicates by going at different times 
to pass two or three days alternately with each of them, to ascertain the 
efficiency of the factories they have in charge. In these visits, the Inspector- 
General shall not be so much bound to visit the factories in particular, as to 
follow the steps of the inspectors in their ordinary duties.

4. The Inspector-General shall lend his aid to the working of the school- 
factory, which he shall visit, taking it in turn with the syndicates.

5. The Inspector-General shall keep, in duplicate, a special note-book, in 
which he shall insert, daj' by day, all the observations he makes on the work of 
each of the inspectors, and on the general management of their factories; these 
notes shall be regularly communicated to the association, in time to be printed
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in each number of the bulletin, ia which everything of public interest shall be 
inserted; the Inspector-General shall also keep a daily account of his travelling 
and other expenses.

8. With vhe consent of the association, the Inspector may visit the model 
establishment of this province or of Ontario, for the purpose of 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 of his work, giving a condensed statement of the observations he has 
made; the report shall be in two parts; one containing matters interesting to 
the public, the other, private notes on the work of each of the inspectors.

2. OF THE INSPECTORS OF SYNDICATES.

1. The inspectors of the syndicates are the servants of the syndicates, and 
as reganls questions of interior management, such as wages, payment of expenses, 
&c., are under the control of the officers of the syndicates.

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

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

4. It is obligatory on each inspector to attend all the meetings called 
together by the Inspector-General.

5. After the meeting convoked by the Inspector-General before the opening 
of the season, the syndicate inspector shall convoke his makers in one of the 
earliest opened factories, and shall repeat to them all the information he has 
received from the Inspector-General.

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

7. After liaving thus made himself acquainted with the situation of affairs, 
and having helped each maker, in proportion to his needs, with his assistance 
and advice, the inspector shall arrange his visits so as to make a regular routine 
journey from factory to factory.

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

9. Unless prevented by distance, bad roads, or other hindrances, the 
Inspector shall be present every morning at some one factory, to receive the
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milk in company with the maker, and shall test samples of each patron’s milk; 
he shall note the result of each test in a special memorandum book, which shall 
be preserved and handed to the association at the end of the season; the 
inspector shall always have with him on his journeys good instruments for 
testing milk, with which the syndicate shall provide him.

10. The test of the milk, its delivery in good condition, its manufacture, 
the general state of the factories, the accounts, shall receive the constant attention 
of the inspector, that nothing in any factory Ve neglected or allowed to remain 
in arrear.

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

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

13. On pain of instf nt dismissal, the inspector shall communicate to nobwly, 
unless it be to the Inspector-General or the secretary of the association, his 
observations on the factories and the work of the persons employed in them ; 
still, he may, at the request of the proprietor, of tlie maker, or of the president 
of the directors of any factory, communicate to such persons the tenor of such 
notes of his a.s concern that factory.

14. In all ca.ses, wherein he shall see need of making observation, either to 
the patrons in regard to the supplying of the milk, to the maker about his work, 
or to the proprietor about the fittings of his factory, the inspector shall first of 
all address the person in fault privately, by letter or otherwise : it is only after 
having ascertained the existence of serious neglect, or of evident evil intention, 
that the inspector shall warn the parties to whom the ascertained bad state of 
things will cause injury. In very serious cases, the inspector shall avail himself 
of the advice of the Inspector-General or of the officers of the association.

15. The inspector should be deeply impressed with the importance of the 
most guarded discretion, not only in regard to the foregoing cases, but in all 
the deteils of his duty ; a serious infraction of this rule may be punished by 
the withdrawal of the certificate of competence granted by the board of examiners.

V.

OF THE BOARD OF EXAMINER.S.

1. The board of examiners shall be composed of three members and a 
secretary appointed by the board of directors at the annual convention, or about 
that time.
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2. This board shall settle, and publish immediately, a programme of the 
examination to be passed by the candidates for the office of inspector to give 
them a riglit to a certificate of competence ; it shall, at the same time, give the 
date and the place of examination, and mention the references to be furnished 
by the candidates, and the other formalities to be gone through before admission.

3. To those who pass a satisfactory examination the board shall give a 
certificate of competence ; this may state the degree of success obtained—pretty 
well, or very well,—and it shall be either provisional or definitive ; the provi
sional certificate will be good for only one year, and the bearer may be called 
upon to pass another examination, either in all the subjects of the programme, 
or in certain specially reserved subjects.

4. The board of examiners shall, without delay, make to the Honorable 
Commissioner of Agriculture and Colonisation a detailed report of the result of 
the examination, containing specially the names of the candidates and of those 
w'ho shall have received the certificate, with the degree of success obtained.

5. Even the definitive certificate of competence may be withdrawn by the 
board of directors 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. If the number of candidates be not sufficient to warrant tbe holding of 
the examination in more than one place, the association may, out of the funds 
allotted for the purposes of the syndicate, pay one-half of the travelling expen
ses of the more distant candidates from their homes to the place of examination.

66 VICTORIA, CHAP. 37, OTTAWA.

AN ACT TO PREVENT THE MANUFACTURE AND SALE OF FILLED OR IMITATION 
CHEESE, AND TO PROVIDE FOR THE BRANDING OF DAIRY PRODUCTS.

[Assented to 1st April, 18

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

I. This Act may be cited as The Dairy Products Act, 1893.
2. No person shall manufacture, or shall knowingly buy, sell, offer, expose 

or have in his possession for sale, any cheese manufactured from skimmed milk, 
to which there has been added any fat which is foreign to such milk.

2. Every person who, by himself or by any other person to his 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 exceed
ing five hundred dollars and not less than twenty-five dollars, together with the
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costs of prosecution, and, in default of payment of such fine and costs, shall be 
liable to imprisonment, with or without hard labour, for a term not exceeding 
six months, unless such fine and the costs of enforcing it are sooner paid.

3. No person shall sell, offer, expose, or have in his possession for sale, any* P®
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, unless the words “skim-milk cheese,” are branded, marked 
or stamped in a legible manner upon the side of every cheese, and also upon the 
outside of every box or package which contains the same, in letters not less than 
three-quarters of an inch high and three-quarters of an inch wide.

2. No person, with intent to misrepresent or to defraud, shall remove, or 
in any way efface, obliterate or alter the words “skim-milk cheese ” on such 
cheese, or on any box or package which contains the same.

3. Every person who, by himself, or by any other person to his knowledge, 
violates any of the provisions of this section, shall, for each offense, upon con
viction 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. No person shall apply any brand, stamp or mark of the word “Canadian,” 
“ Canadien " or “ Canada ” as a descriptive term, mark or brand upon any cheese, 
or upon any box or package which contains cheese or butter, unless such cheese 
and butter have been produced in Canada.

2. No person shall knowingly sell, offer, expose or have in his possession 
for sale, any cheese or butter upon which or upon any box or package which 
contains the same, the words “ Canadian,” “ Canadien ” or " Canada ” is applied 
as a descriptive term, mark or brand, unless such cheese or butter has been pro
duced in Canada.

3. Every person who, by himself or by any other person to his knowledge, 
violates any of the provisions of this section, shall, for each offence, upon convic
tion thereof before any justice or justices of the peace, be liable to a fine not 
exceeding twenty dollars and not less than five dollars for every such cheese or 
box or package, which is sold, offered, 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.

5. No person shall sell, offer, expose or have in 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
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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.

2. Every person who, by himself or by any other person to his knowledge, 
violates the provisions of this section shall, for each offence, upon conviction 
thereof before any justice or justices of the peace, be liable to a fine not exceed
ing five dollars and not less than two dollars for every such cheese, or box or 
package of butter, which is sold, offered, exposed or had in his possession for 
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 exceeding three months, unless such fine and the costs of enforcing it 
are sooner paid.

6. The person on whose behalf any cheese or butter is manufactured, sold, 
offered, exposed or had in possession for sale, contrary to the provisions of the
foregoing sections of this Act, shall be primd facie liable for the violation of any 
of the provisions of this Act.

7. In any complaint, information or conviction under this Act, the matter 
complained of may be declared, and shall be held to have arisen, within the 
meaning of The Suniinary Convictions Act, at the place where the cheese or 
butter complained of was manufactured, sold, offered, exposed or had in posses
sion for sale.

S. No appeal shall lie from any conviction under this Act except to a 
superior, county, circuit or district court, or the court of the sessions of the 
peace, having jurisdiction where the conviction was had; and such appeal shall 
be brought, notice of appeal in writing given, recognisance entered into or 
deposit made, within ten days after the date of conviction; and such appeal 
shall be heard, tried, adjudicated upon and decided, without the intervention of 
a jury, at such time and place as the court or judge hearing the same appoints, 
within thirty days from the conviction, unless the said court or judge extends 
the time for hearing and decision beyond such thirty days; and in all other 
respects not provided for in this Act, the procedure under The Summary 
Convictions Act, so far as applicable, shall apply.

tt. It shall be lawful for any person who may be charged with the enforce
ment of this Act to enter upon the premises of any person suspected of violating 
the provisions of this Act, and make an examination of cheese or butter ; and 
any such suspected person, who obstructs or refuses to permit the making of 
any such examination, shall, upon conviction thereof, be liable to a penalty not 
exceeding five hundred dollars and not less than twenty-five dollars, together 
with the costs of prosecution, and in default of payment of such penalty and 
costs, shall lie liable to imprisonment, with or without hard labor, for a term not 
exceeding six months, unless the said penalty and the costs of enforcing the 
same are sooner paid.
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10. Any pecuniary penalty imposed under this Act, shall, when recovered, 
be payable, one-half to the informant or complainant, and the other half to Her 
Majesty.

11. The Qovernor-in-Council may make such regulations as he considers 
necessary in order to secure the efficient operation of this Act; and the regula
tions so made shall be in force from the date of their publication in the Canada 
Gatette, or from such other date as is specified in the proclamation made in that 
behalf.

60-61 VICTORIA—CHAP. 21..

An Act to provide for the Registration of Cheese Factories and Creameries, and 
the Branding of Dairy Products, and to prohibit misrepresentation as to 
the dates of Manufacture of such Products.

H
[Assented to 29th June, 1897.']

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

1. This Act may be cited as The Dairy Act, 1897.
2. The Minister of Agriculture shall keep in the Department of Agriculture 

a book to be called “ The Cheese Factories and Creameries Register,” and any

Eerson engaged in the business of cheese or of butter making may apply to the 
department of Agriculture, at Ottawa, for the registration of the cheese factory 

or creamery ownm or duly represented by him; and, on receipt of the particu
lars as set forth in schedule to this Act, the Minister of Agriculture, or such 
officer of the Department of Agriculture as is designated by the Governor in 
Council, shall forthwith send to the owner or representative of such cheese 
factory or creamery a certificate showing the registration number allotted to 
such cheese factory or creamery.

8. The person to whom such registration number is assigned shall there
after have the exclusive right to use it for the purpose of designating the dairy 
products manufactured by him at such cheese factory or creamery, in the man
ner shown in schedule B to this Act.

4. No person shall sell, offer, expose, or have in his possession for sale, 
any butter or cheese made in Canada, and destined for export therefrom, unless 
the word “ Canadian,” “ Canadien,” or “Canada” is printed, stamped or marked 
in a legible and indelible manner, in letters not less than three-eighths of an 
inch high, and one-quarter of an inch wide, upon—

(a) the box or package containing the butter or cheese, and—
(6) moreover, in the case of cheese, upon the cheese itself, before it is taken 

from the factory where it was made.

..li

■i\
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5. No person, with intent to misrepresent, shall remove or in any way 
efface, obliterate or alter the word “Canadian,” “ Canadian,” or “ Canada,” or the 
registration number on any cheese, ,or on any box or package which contains 
cheese or butter.

6. No person shall knowingly sell, or offer, expose, or have in his possession 
for sale, any cheese or butter upon which, or upon any box or package containing 
which, is printed, stamped or marked any month other than the month i j which 
such butter or cheese was made; and no person shall, knowingly and with 
intent to misrepresent, sell, or offer, expose, or have in his possession for sale, 
any cheese or butter represented in any manner as having been made in any 
month other than the month in which it was actually made.

*3. Every person, who, by himself, or by any other person to his knowledge* 
violates any of the provisions of sections four, five and six of this Act shall, for 
each offence, upon summary conviction, lie liable to a fine not exceeding twenty 
dollars and not less than five dollars, for every cheese or box, or package of 
butter or cheese which is sold, or offered, exposed, or had in his possession for 
sale, contrary to the provisions of those sections, together with the costs of 
prosecution, and, in defau.lt of such fine and costs, shall be liable to imprisonment, 
with or without hard labour, for a term not exceeding three months, unless such 
fine and the costs of enforcing it are sooner paid.

S. Any pecuniary penalty imposed under this Act shall, when recovered, 
be payable, one-half to the informant or complainant, and the other half to Her 
Majesty.

9. The Governor in Council m^ make such regulations as he considers 
necessary in order to secure the efficient operation of this Act; and the 
regulations so made shall be in force from the date of their publication in the 
Canada Gazette, or from such other date as is specified in the proclamation in 
that behalf.

SCHEDULE A.

Particulars for the registration of cheese factories and creameries;

1. Name of cheese factory or creamery..............................................................

2. Where situated :—

(a.) Province...............................................................................................
(6.) County................. .*...............................................................................

(c.) Township or parish.............................................................................
(d.) Post office.............................................................................................
(c.) Telegraph or telephone office..............................................................
(/.) Railway-station or shipping port......................................................

Witness.

Witness.

Foni
creamerie
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3. Name of owner...............................................................................................
Post office address.........................................................................................

1/ a co-operative dairy aaaociation or joint-stock co'nipany :—

Name of secretary.........................................................................................

Post office address.........................................................................................
4. Regi'icered brand or trade-mark, if any.................................................. ....
4. Registered number allotteil...........................................................................

The above is certified correct.

...................................................................Owner.

...................................................................P. 0. Address.

...................................................................Secretary.

...................................................................P. O. Address.

Witness...........................................................................
...................................................................P. 0. Address.

Witness...........................................................................
...................................................................P. O. Address.

SCHEDULE B.

Form of brand for registered number to be allotted to cheese-factories and 
creameries:—

NS

*The figure or figures of registration to be inserted.

I i

’ I

i I

fS-i
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LIST OF THE MEMBERS
OF THB

issiciiis or m ihiioe o:
FOR THE YEAR 1898.

SAMK.
OR P. O. B.

ARGENTEUIL.
Browneburg. ..Thos Ross & Sons, Monal4a No 5.
Cushing......... “ “ “ No 2.
Cambria........  “ “ “ No 16.
Dalesville.......  “ “ “ No 12.
Grenville....... “ “ “ No 11.
Harrington... “ “ “ No 14.
Hill Head....... “ “ “ No 10.

John A. Morrisson.
Lachute ........Thos Ross & Sons, Monalda No 19.

“ “ “ No 8.
Mabel............  “ “ “ No 13.
Mille Isle....... “ “ “ No 17.
St-Andrews. ..A. C. McPhee.

F. H. Hooker.
Thos Ross & Sons, Monal6a No 9. 

8t-Philippe.... “ “ “ No 6.
Stonefield .....TohnH. Derrick.

Xavier Desforges.

ARTHABASKA,
Artbabaskaville............ Emile Payan.

Euwne Pellerin.
Arthur Leblanc.
Uld^ric Beaudoin.

RivWre Noire.................P. Leclerc.
8te-Clotilde.................... Louis Boulanwr.
8te-Elizabeth d’Auteuil .Edmond Destoss^s. 
St-Louis de Blandford.. .Napol6on Fortier.

• Donat Desfos^s.
8t-Norbert......................Napoleon Alain.

Alfred Dusseault.
8t-Patrick’s Hill............Xavier Moreau.

Ernest Cantin.
8t-Philllppe de Chester. .Jos Leclerc.
St-Remi de Tingwick... .Joseph Proulx,

Ed. Levasseur.
8t-Val6re de Bulstrode. .J. L. Blanchette.
8tanfold ........................C. Dion.

FA. Baril.
G. Blanchet.
Antonio Brissette.
Cie de Stanfold

(M. Delagrave).
Tingwick........................P. Laroche.

On^siphore Lemay.
F. y. Lessard, N. P.

PARISH OR P. O. B. NAMES.

ARTHABASKA—Con.
Trout Brook. 
Trottier P. O. 

ictoriaville

Warwick

Acton Vale................

8t-Dominique..........

St-Ephrem d’Upton

Ste-H616ne..............

St-Hugues...............

St-Liboire...............

St-Nazaire 
Ste-Rosalie 
StrSimon ..,

.......P. D. LariviSre.

.......Louis Goulette.

.......D. O. Bourbeau.
Tourigny et Naud.
G. St-Pierre.

.......An. Bergeron.
R'ivd M. M6thot.
Emile Morin.
Philippe Robitaille. 
Em^he Pothier.
Nazaire Vidal.

BAGOT.

.......Milton MacDonald M.P.P
Louis Bourgeois.
Adolphe L^cuyer.

.......Pierre Chicoine.
Emile Chagnon. 
liuclide Lapalme.
Ph. Dusseault.
Norbert Fr^dette.

..Jos Cartier, fromager. 
Alfred Vanier,
Chryso. McDuff.

... Rvd. J. U. Charbonneao. 
Michel Houle, fromager. 
Houle & Millier.

... L. T. Brodeur.
Emile Lefebvre.
A. Brasseur.

...F, X. Brunette.
Joseph Lemonde. 
Honors Charland.
J. St-Pierre.

,. .Hormisdas Parenteau. 
...J. Lalibertfe.

St-Pie........................

St-Th6odore d'Acton.

Upton.......................

.Joseph Dupont. 
Narcisse Tetreault. 

. Louis Breton. 
Alphonse Morin. 

.Isidore Jodoin. 
Jos Gaumond.
Ls de Grand Pr6. 

.Jean Maurice.
Jos Normandin. 
Louis Cdt^.

\;

221181
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PARISH OR P. O. B. NAMES.

BAGOT-Con.

Upton............................... Drolet Hetii.
G. E. H^tu.

PARISH OR P. O. B. NAMES.

BEAUCE—Con.
PARISH OR P. O. B,

BEAUCE.

Adstofk ......................... .1. N. Dugnay.
East Broughton..............Pierre (iagnon.
Providence..................... Charles Bolduc.
S.-C. de J^sus

East Broughton.. .Vital Champagne.
Saints-Anges ..................Ferdinand Alercier.

Gedeon Labb<^.
Henry Giguere.
Philipiie Gr^goire.

8t-Benoit Labre..............Omer Poulin.
8t-Elz^ar........................ Apmllinaire Drouin.

Ricliard Lessard 
Joseph Guay 
Simfon Mahetix

8t-Ephrein deTring....... Octave Roy, Propri^taire
Dainase Lussier

8t-Evariste de Forsyth. .Louis Bernier
St-Franfois..................... Philias Rcdrigue

Vital P6pin 
Linger Roy (Riv. Gilbert) 
Jean Fortin
Chas Veilleux, flls de

linger
Jos. Bernard, fils d’Elz^ar 
Philias Veilleux 
John Doyon 
Alphonse Doyon 
Charles Q. V'eilleux 
Rvd L. Z. Lambert, Ptre

8t-Fr^d6ric......... i..........F. X. Plante
St-G^d^on Marlow....... . Joseph Charpentier
St-Georges........................Rvd Th. Montminy

VVenceslas Talbot 
David Poulin, fils de Jos. 
Olivier Caron 
Joseph Paquette 
John Goslin 
B^noni Poulin 
Arthur Bolduc 
Adalbert Loubier 
David Poulin, fils de Gas- 

paid
Joseph Mahetix

Bt-Honor6 de 8henley... J. O. Nadeau
St-Joseph ....................... Noel Roy

Rodolphe Gagn4 
Ephrem Tardif 
Clotaire Lessard 
Evariste Poulin 
Thomas Doyon

Stc-Marie........................ Louis Ernest Faucher
Henry Havard 
Marcoux et Jolicoeur

Ste-Marie......................... Vital Cliche
Jean Faucher

St-Martin ........... ............ G<5deon P#pin
Thomas Maheux

Scott Junction................William R’Haven
P. de Bacourt

BEAUHARNOIS.

Beauharnois.................... Ovila Harelle
Landreville...................... Alexis Leinieux (3)

William Durnin (3)
St-Etienne........................L. Ijaberge

G. Brosseau
St-Louis de Gonzague...

Knowlton.........
Laroche.............
Mansonville .... 
8t-Etienne de Bo 
Sutton Junction 
Vale Perkins . .

II. Lepage
D. M. Macpherson ch. fy. 
A. Lepage 
A. Pilon

St-Timoth(5e....................O. Ringuette
Valleyfield......................Lloyd AMcBean

Louis Simpson
Venddme......................... A. Allard

I. Gendron

Boiicherville.......
Chambly Bassin

Batiscan.

BELLECHASSE.

St-Charles....................... Ondsime Mercier
St-Damien....................... Rvd J. O. Guimont
St-Michel ........................J. Fiddle Morisset
St-Valier......................... Achille Corriveau

BERTHIER.

Berthier.......................... Joseph Allard
Berthierville .................. Jos. D. Parent, Insp.
Lanoraie..........................Arthur Ferland

Wilfrid Boisvert
St-Barthdlemy.................Louis Morand

Arthur St-Pierre 
F. X. Mayer

St-Cuthbert...................... Vve Ant. Robert
Isaac Grdgoire 

St-Dainien de Brandon..Ringuette ACharbonneau 
Camille Mondor 
Hil. Gravel

St-Gabriel........................ Albert Desrosiers
C. A. Champagne 
Norbert Leblanc & Frdres 

St-Michel des Saints ....Ldandre Mdnard
St-Norbert........................ Joseph Ayotte

David Frechette.............

Cap de la Madelei
Champlain.........
Mont Cannel.... 
N.-D. du Mont Ca 
Ste-Anne la Pdrad(

'^Ste-Genevidve .. 

St-Maurice

ISt-Sarcisse...........

ISt-Prosper.............

ISt-S'verin Proulxv;

p-Stanislas............

rt-Thdcle...........
HTite...............

Valniont...................

CB

kn'e St-Paul...........

BONAVENTURE.

Ste-Brigitte de Maria... .Frs. Xavier Allard
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BROME.

Knowlton........................John H. Knowlton
I Laroche........................... A If. Lapierre
Mansonville....................Chas. WilkinB

j 8t-Etienne de Bolton. .. Donat Decelles
I Sutton Junction.............Howard 0. Wales
1 Vale Perkins.................. Dhu Birten

CHAMBLY.

I Boucherville....................Emile Ixiinay
I Chambly Bassin............ J. N. Raymond

CHAMPLAIN.

I Batiacan........................... L. Liz^e & Cie
Zephyrin Marchand 
L. Phi. Lacourci^re 
Pierre Lapointe 

I Cap de la Madeleine ... .Xavier Lapointe
I Champlain......................Jos. Carpentier
I Mont Cannel..................Philippe Rh^ault
|N.-D. du Mont Carmel. .Oscar Lord
ISte-Annela Parade........ J. H. Gendron

Jos. Godin, fils Jean 
Michel Loranger 
S. Pich6 & Cie 
Alfred Abel 
Donat Loranger

|Ste-Genevi6ve ...............Ernest Jacob
Auguste Trudel

ISt-Maurice ................ Frs Ducharme
Oscar Nobert 
Antoine Laprise

ISt-Narcisse......................Isidore Derouin
Trefiie Trudel 
Norbert Cossette

|St-Prosper........................J.-B. Trudel
Alfred Trudel 
F. X. O. Trudel 
Benoit Trudel (2)

|‘^t-S(''verin Proulxville.. .Treffl4 Yeillet
Epiphane Monmin

ISt ^Stanislas......................Josepli L. Jacob
^ Jos. Trudel
J^t-ThMe......................... Charles Audy
pt-Tite............................. J. A. Lambert

Jacob & Paquin
i'almont......................... Cyprien Ducharme

CHARLEVOIX.

[Baie St-Paul................... Joseph Fortin
Alfred Gagnon 
Jos. Simard, fromager 
Addlard Menard, from. 
Charles Martel 
Alprod. C6t6

PARlSU OB p. o. B. NAMES.

CHARLEVOIX—Con.

deBaie St-Paul......................fos. Tremblay, fils
William 

Wilfrid Simard
Isles aux Coudres.......... Louis Perron
jLes Ebonlements,(Misere iCharles Tremblay
iLes Eboulements........... Jos. Bouchard *
;Murray Bay................... Jules Bradet (2)
,Ste-Agn<5s ....................... Fra Harvey
j Jos. Bergeron, fils deFerd
iSt-Hilarion......................Evariste Desmeules
! Thus Tremblay, fromager
St-Irfn^e..........................Ferdinand Gauthier
St-PIacide...................... (ied^on Perron
St-Urbain ....................... Charles Fortin

CHATEAUGUAY.

Allan’s Corner.........
Aubrey......................

Chateauguay...........

Howick....................

North Georgestown, 
Ormstown................

Riverfield.............
Riviiire des FUves.

Russeltown...........
St-Chrysostome...

Ste-Martine

Ste-Philom^ne ....

St-Urbain

Stockwell

...Tom. Drysdale 

... D. M. Macpherson, Cheese 
Factory

.... N. R. Laberge
Alfred Deschambault 
Raphael Reid 
Peter Macfarlane 

....D. M. Macpherson,Cheeae 
Factory 

Robert Ness 
A. E. Marlean 

... .Etienne Marleau 

... .A. S. Lloyd
D. M. Macpherson, River 

Outarde Cheese Factory 
D. M. Macpherson, Lome 

Cheese Factory 
D. M. Macpherson, Rutter 

and Cheese Factory 
Jas. Cottingham 

.... John McGregor 

.. . Wilfrid Lavigueur 
Louis Patenaude 

....N. Beaudin (2)

.... E. Gamelin 
John Boyd 
J. P. Brown, M. P.

....N. Hubert 
Joseph (iagnier 
Joseph Poirier 
Edmond Laberge 
Edouard McGowan 

.... F. P. Laberge 
Delphis Lac<»te 
J. A. Huberdeau 
J. B. Damour 

.... Arthur Barrette 
Jos. Armand Vinette 

....Jas. McGill 
H. W. Stuart

's <1
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PARISH OR P. O. B.

CHICOUTIMI.

Chicoutimi......................Pitre Gaudreault
J. D. Guay 
William Tremblay 
Dr L. E. Beauchamp 

• Francois Brassard
Richard Gagnon 
Louis Guay 
Jean Perron 
Edmond Tremblay 
Elie Fortin 
F. Paradis 
Firmin Paradis 
Felix Body 
Arthur du Tremblay

LaterriOre........................Toseph Perron
J. Arthur Gaudreault 
Alfred Tremblay 
Francois Brassard

8t-Alphonse.................... Pierre Tremblay
Dydime Bouchard 
Jos. Maltais

St-Alexis..........................Ernest Lavoie
St-Ambroise,

Rivifire i I’Ours. .Louis Gaudin
Ste-Anne..........................Ernest Gravel

Henry C6t6 
Joseph Savard 
Louis Boucher 
Ovide Villeneuve 
Honors Savard

St-Chs. Borrom^e...........Odias Gauthier
8t-Cyriac.......................... Lazare V'aillancourt
8t-Dominique de

Jonquifires. .Pascal Bergeron 
Ner^e Bergeron 
Chs. J. B. Fortin 
Jean Girard 
Jos. Gagnon 
Pascal Angers 
Johnny Brassard

St-Fulgenoe...................... Jos. Harvey

COMPTON.

Belle-Riviilre..................Win. J. Brown.
Oka.................................Dom. Antoine, abb4.

G. Boron, (professeur).
St-Augustin ....................M6d6ric Rochon.

» F. P. Riches.
St-Benoit......................... Arthur Rochon.
St-Canut......................... Napoleon Huot.
St-Placide....................... Napol6on Dubreuil.

Frederic Dubreuil. 
Ad61ard Lavigne.

St-Bernard.................. .
St-Edouard, Frampton .

East Clifton....................L^on Routhier
J. 0. Ez^chias Lussier 
Wilfrid Viens 
E. S. Lussier

La Patrie......................... Samuel Gobeil
Faquetteville..................Ludger Lazure

Isidore Lazure 
Wilfrid Pariseault 
Albert Choquette

Kobinson Bury.............. Louis Brodeur.
St-Malo............................ Alvaresse Aub4.
Waterville....................... D. S. Davignon.

PARISH OR P. o. B. NAMBS.

DEUX-MONTAGNES.

DORCHESTER.

.C. Z. B61iveau. 

.Anselme Lacasse. 
William Free.

|Ste-H^n(Sdine................. Clovis Lemay.
(iabriel Dumont. 
Dainase B4dard. 
Jules N. Paquet.

|8te-Marguerite................Joseph Maure.
St-Odilon de Cranbourne. Liniere Maheux.

DRUMMOND.

Drummondville.............. Oct. Farly, beurre, from.
Kingsey French Village.Henry Painchaud.

Lefebvre & Tach6
L’Avenir.........................Emmanuel Boisvert.
St-Bonaventure..............Salluste Pelletier.
St-Cyrille de Wendover. .Arthur Neveu.

Emile Paquette. 
^Germain de GranthamOlivier Lemaire.

J. Hermas Leclair.
ISt-Guillaume.................. I. Bte Vigneau.
South Durham................John 0. Griffith.

A. J. Hyde,
F. Pr^fontaine.
Rvd. laid. Boland. 
Alfred Miller.

Sydenham Place,
Kindsey P. 0 . Daniel Towns.

Wickham West..............Joseph Demers.

HOCHELAGA.

N.-D. de GrAce...............B. TAlesphore Descarriea |
iPointe-aux-Trembles .. .Q. A. Larue M. D.

Paul Brisset.

HUNTINGDON.

Anderson’s Corner.........Frank Herns.
Atholstan... ..................J. A. McDonald.
Cazaville......................... Jas Irwin (2).
Covey Hill........................Alf. H. Pople Edwarda I

Robert Cameron Wbyte.|

PARISH OR P. o. 1

HI

Dewitville .......

Dundee.............

Frontier.............
Helena................

Hemmingford... 

Herdiuan .........

Huntingdon.......

Kelso..................
Kilbain...............

New Erin...........
Port Lewis..........

i Powerscourt. ....
Eockburn.............
St-Agnes de Dund

Ste-Barbe...............

I
1 Sabrevois...............

SbAlexandre.......
Ste-Brigide...........

St-Grfgoire ......
St-GrAgoire,Ver8’ill
St-Johns...............
St-Scbastien.........
Stottaville...............
Versailles...............

JACQ
Ste-Anne de Bellevi

Joliette..........

St-Alphonse
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HUNTINGDON—Con.

Dewitville .... 

Dundee...........

Frontier...........
Helena..............

Hemmingford. 

Herdman ....

Huntingdon ..

Kelso ........................ .
Kilbain.....................

I New Erin.................
Port Lewis...............

Powerscourt..............
Eockburn.................
St-Agnes de Dundee

Ste-Barbe.

.D. A. Macpherson.
A. Muir, jr.

. D. M. Macpherson, Dun
dee Cheese Factory.

D. M. Macpherson, Ban- 
non Cheese Factory.

.Tlios. Shatwell.
. D. M. Macpherson, Walk

ers Cheese Factory.
Henry Hughes.

.Jos Fournier.
I. Boyes.

. Georro Loomis.
A. Millar.
Richard Boyd.
Wilbert McClaren.

.1). M. Matmherson, Clyde 
Corner Cheese Factory.

D. M. Macpherson, Hun
tingdon, Ch.&But.Fy.

W. H. Walker.
Archie Smith.

.John Smaill Bros.
• D. M. Macpherson, Lees gt-Thomas 

Corner Cheese Factory.
. R. 8. Feeny.
. D. M. Macpherson, Port 

Lewis Cheese Factory.
.J. A. Plamondon.
.Oliver & Farquar.
.1). M. Macpherson, St- 
Agn^s Cheese Factory,

.A. Archambault.

St-Ambroise de Kildare 
Ste-B^atrix....................

St-Cldophas....................
St-C6me.........................
Ste-Elizabeth................
Ste-Em<Slie de I’Eneigie

St-Fdlix de Valois.

St-Jean de Matha.

IBERVILLE.
1 Sabrevois..........................Feodor F. Meunier.

A. J. Monat.
8 J. Roy (4).

iSt-Alezandre.................. A. Labrecque.
ISte-Brigide...................... Osias Archambault, fro.
I Henry Archambault.
I St-Gr^goire .................... Dami na Bernard.
I St-Grdgoire, Vers’illes P.OGr^goire Charbonneau.
iSt-Johns..........................Guertin & Roy.
I St-&'bastien....................Pierre Brault.
IStoteyilie.........................E. Dingevin.I Versailles........................F. Ravenelle.

JACQUES-CARTIER.

|Ste-Anne de Bellevue... .C. Valine.

JOLIETTE.

IJoliette...................

ISl-Alphonse ......

......... J. B. A. Richard.
Emile Riopel.

..........Georges Trudeau.
Alfred Prdville.

JOLIETTE-Con.

.Ethier & Laporte.
. A. Laporte.
Jos Laurent.
Calixte Ayotte. ' 

.Airguste Boucher.

. Labine & Lacasse.

. P. L. Gadoury & Cie. 

.Moise Beaulieu.
Onds. Beaudry. 
Jose^ Coutu.
Jos. Desroches.

. George Asselin. 
Hormidaa Ducharme 
Nod Gravel.
Eugene Boucher (2) 

.Joseph Clermont 
Georges Clermont 
Jos. Breault 
Cherrier Roberge (2) 
Tancrdde St-Geor^ 
Anseline Asselin 
Adolphe Beaudry 
Louis Marcil 

. Epbrem Dion

KAMOURASKA.

Kamouraska................... Narcisse Labrie
St-Denis...........................J. C. Chapais

Francois Gagnon
St-Germain.....................Ls Alfred Levesque

LAC ST JEAN.

Chambord.......................Octave Lefrancois
Hdbertville.....................Albert Tremblay

J. Elisde Hudon
Normandin..................... J. B. Carbonneau

Pierre Boulet 
Alphonse Poirier

Roberval........................ Rvd M. Lizotte
B. A. Scott 
L. E. Otis

St-Coeur de Marie..........Robert Lemay
8t-Gdddon.......................Jos. Girard, M. P.
St-Jdr6me.......................Jc«. Gagnon

Charles Simard 
J. B. Bergeron 
Joseph Baillargeon 

St-Prime........................ Addlard Perron

LAPRAIRIE.

St-Constant
St-Isidore

Addlard Laplante 
J. R. Pagd 
Hormid^ Philie

1.
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FABIBB OR P. O. B. NAMES.

L’ASSOMPTION.

L’Assomption................Stanislas Coyteux ■
Philippe P^pin 
Joseph Partnenais 
Rve J. B. Jobin 
Fre Ern. Dub4 
Frnn. Arcliambault 
Rvd D. Laporte, Ptre 
R. Villeneuve 
Dr F. Longpr6

L’ Epiphanie................... Joseph Morand
Repentigiiy..................... Tliouin & Lfird
St-Henry Mascouche.... Alphonse Soucisse
St-Jjin..............................Bnen & Gauthier

J. P. Arcliambault 
E. Desinarais

8t-Paul I’Hermite...........Samuel Chagnon
Philias Leveill6 
Rvd Geo. Lesace

St-Rooh I'Achigan .........M^d^ric St-Andr6
8t-Sulpice....................... J. A Chicoine

^itique Perreault 
Freddy Robillard

PARISH OR F. O. B. NAMES.

LOTBINifeRE—Con.

St-Agapit..........................Beniamin Bergeron
J. N. Allard 
Francis Roger 
Edmond Olivier 
Edmond Lord 
Georges Marquis 
Georges Olivier

Ste-Agathe...................... .1.0. Boulanger
.John Blais

St-Antoine de Tilly........Guillaume Laroche
C6t^ & Laroche

St-Appollinairo............... Ferdinand Fortier
Ste-Emilie........................ Evariste Lauz6

LAVAL.

Jos. J6a. Beaudet
St-Flavien........................Louis Bibeau
St-Jean des Chaillons .. .Joseph Audet 

Alfred Barab6 
Joseph Dubuc

St-Louis............................Phihas Lalibert4
St-Narcisse......................D. Kirouac
St-Patrick........................Edmond Olivier

Benjamin Filteau
Ste-Philomilne de

Fortierville. .Lalibert6 et Laquerre 
8t-8ylvestre...................... Payen & Bisson

St-Francois de Sales......Delvica Adam
St-Martin ....................... J. L. Allard
Ste-Rose...........................J. Ferdinand Cossette

J. G. Hdroux
St-Vincent de Paul........ C. E. Par6

LfeVIS.
St-Etienne de Lauzon .. .T6tu P. 0., Samuel Gen- 

dron
St-Lambert..................... Georges Couture
St-Nicolas...................... Alphonse Filteau

L’ISLET.

L’Islet............................Am^d^e Gaudreault
Ferdinand Thibault

St-Pamphile...................F. X. Potvin
St-Roch des Aulnaies.. .Jos. Emile Pelletier 

Jos. Marie Chouinard 
Trois Saumons................J. A. Talbot

MASKINONGfi.

Louiseville...................... Arthur Milot
L. A. P^uin

Maskinonge.................... Th4ophile Sicard
St-Justin..........................Pierre Baril

P. O. Coulombe 
Arthur Fournier 
Rvd M. D. G^rin. 

St-L6on.............................L. Milot.
MATANE.

Causapscal...................... Zoel Boudreault...............
Mechins...........................George Eugene Verreault

Arthur St-Pierro.
Ste-F61icite......................Joseph Tremblay

Herm6n(5gilde Gagnon.

LOTBINiftRE.

M^IGANTIC.

Lotbinidre....................... Honorius Auger
Joseph Beaudet 
Linger P^pin 
Henry Perusse 
Delphis Hamel 
Philias Desrochers 
Elie Groleau

Parisville......................... Francis Hamel
Rivi4re Boisclair............ On^sime Ouellette

Lyster, Ste-Anastasie,
Nelson P. O. .Lucien Lemay.

S.-C. de Marie................ J. O. Hubert.
St-Ferdinandd’Halifax. .Louis Gilbert.
Ste-Julie, Somerset.........Honors Roy.
Ste-Sophie........................J. A. Lenseigne.
Somerset, Cie de SomersetM. Johnny vallfie.

MISSISQUOI.
Farnham......................... G. C. Poulin.
N.-D. de Stanbridge........Philippe O. St-Denis.
Stanbridge Station......... P. Noel M4nard.
West-Famham................Am6d6e Charland.

PARISH OR p. o.

Rawdon...........
St-Alexis.........

St-Calixte, Kilk

St-Esprit.........
St-Jacques I’Acl

Ste-Marie Salom

Cap St-Ignace.., 
Isle-aux-Grues..

Chdteau Richer. 
Isle-aux-Reaux, 

St-Fran?ois 
L’Ange Gardien . 
St-Pierre, Isle d’(

241 me St-Paul .. 
333 rue des Comini 

65 William St... 
55 W illiam St...

I 2 et 4 Foundling 8 
C/o Ayer&Cie, McC 
71\Villiam^t..., 
33 William St..., 
86 William St....
12 Port St.............

j Box 845 ..................
1634 me St-Denis .. 
128Ia rue Sanguine! 
11674 rue Notre-Dar

Ni
|Napierville...........
It-Keiui.................

iBicancourt...........
iNicolet.............

|8te Brigitte.
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MONTCALM.

Bawdon............................ Riehard Parkinson.
St-Alexis..........................Ernest Liard.

Octave Magnan. 
St-Calixte, Kilkenny.... Ernest Lauz6.

Ferd. Thinel.
St-Esprit...........................Raymond Lesage.
St-Jacques I’Achigan.... Athanase Desrochers.

Clement Laviolette.
.1. N. Marion.

Ste-Marie Salonn............  L. B. Fontaine.
J. E. Gaudet.

MONTMAGNY.
Cap St-Ignace..................G. S. Dugal.
lele-aux-Grues.................Charles Paul Roy.

Joseph A. Roy.
MONTMORENCY.

Chdteaii Richer...............Louis Verrault.
Isle-aux-Reaux,

St-Franijois P. 0. .Narcisse Roberge.
L’.Ange Gardien............. FM. A. Barnard.
St-Pierre, Isle d’Orleans.F. X. Cdt4.

Edm. Roberge.
Hono. Roberge..

MONTREAL.
241 rue St-Paul................
333 rue des Cominissai res.
65 William St.................
65 W illiam St.................

|2et 4 Foundling St..........
I C/o Ayer&Cie, McGill St..

71 William St.................
33 William St..................
86 William St.................
12 Port St.......................

I Box 845 ...........................
j 634 rue St-Denis..............
128Ia rue Sanguinet.........
11674 rue Notre-Dame....

Chs Langlois.
.1. A. Vaillancourt.
F. A. Dorion.
Duckett Hodge & Cie. 
N. E. Clement.
J. H. ^ott.
F. H. Ryan.
James Murray.
F. Cypihot.
.lames Sutherland.
H. G. Nivln.
Raoul Duclos.
J. A. Lahaie.
Victor Guertin.

NAPIERVILLE.
jNspiervllle.......................Th6ophile Fortin (3).
It-Remi............................ Charles Huguet-Latour.

NICOLET.
^ B6cancourt. 
^SNicolet.. ..

ISte Brigitte.

.Oaspard Cdt4. 

.Nap. Desfoss^s 
J. Lucien Dor6. 
Abraham Beaulac. 
Frs. Manceau. 
Philippe Brassard. 
Wilfrid Camirand. 
86v6re Gaudreault. 
Edmond Houle.

. L6on Paquette.
H. Houle.

NAMES.

NICOLET—Con.
St-CMlestin.........................Philemon Duguay.
Ste-Eulalie....................... I tolphis Bergeron.
Ste-Gertrude.....................Arsene Houle.

No6 Morissette.
Henry P'chA

8t-Gr4goire.......................Hubert Dufresne.
St-L^onard d’Ashton.... Hyacinthe Cloutier.

Edouard Desfoss^s. 
Joseph Hubert.

Ste-Monique.....................diaries Milot (6).
B. A. Pothier.
J. B. Beauchemin (2). 
F61ix Descoteaux.

OTTAWA.

Aylmer............................... los Alex. Noel.
Buckingham.....................Thos Ross & Sons,

Monalea No 16.
Hollands Mills.................Thos Ross & Sons,

Monal6a No 18.
Little Rideau...................Thos Ross & Sons,

Monal6a No 1.
Mayo..................................Thos Ross & Sons,

MonaWa No 21.
Montpellier.......................Louis Montpellier.
Montebello...................... Ferdinand HuneaulL
Papineauville...................Henry Bourassa M. P.

T. Bonhomme.
Ponsonby, Boileau P. O.Joseph O. Danis.
Silver Creek.....................Thos Ross & Sons,

Monal6a No 20. 
Thurso...............................Louis Sauv6.

PORTNEUF.

Allan’s Mills.....................Eugene Gauthier.
Cap Sant4.........................Gabriel Hamel. (3).
Di'schambault................. Arthur Morissette.

Uld6ric Benoit.
Fortunat Naud.
F. X. Paquin.

Ekmreuils........................... Hubert Auger.
Grondines.........................Louis Archambault (2)
Lachevrbtiiire................... I. A. Guertin

Ged^on Laganidre 
Oscar Naud

N.-D. des Anges............. Rvd M. S. Garon
J. Philippe Moreau

Poir6 P. 0.........................Narcisse Naud
Albert Naud

St-Alban.......................... Louis Carreau
1 lubert Perron 
Albert Naud 
John Savard

8t-Bazile...........................Richard Morissette
St-Casimir.........................Roch Massicotte

Rivard & Lacourcidre 
Germain & Tessier 
Jos. Perron



LIST OF MEMBERS OF THE ASSOCIATION.

PABISH OK P. O. B. NAMB8.

PORTNEUF—Con.
St-Gilbert........................Hubert Paquin
St-Eaymond.................... J. Arm. Plamoodon

Frs-Xavier Faveur
8t-Ubalde........................ Maxime Hardy

QUEBEC (County).

St-Ambroise, Jeune
Lorette. .Arhur Blondeau 

8t-F^lix du Cap Rouge. .Her\’ey Routhier 
8te-Foye...........................N. Gameau, M. P. P.

QUEBEC (Town).
Bloc Chouinard,

Basse Ville. .Saiil Cdt4

RICHELIEU.

St-Aim4............................ Narcisse L6veill4
Louis Lalancette 
Gilbert Mathieu

8t-Josepli .........................Joseph St-Martin
St-Louis............................ Ant. St-Martin (3)

J. B. Laplante 
N orbert Mplante

St-Marcel.......................... Rvd M. J. Beaudry
J. A. Courchesne 
Wilfrid Plamondon 
Odilon Vadeboncoeur

St-Ours........ ................... Am6d4e Bonier
Francois Robillard 
Eusfcbe St-Germain 
Aim6 Robillard 
P. A. Mass6 
L. H. Morin 
Magloire Houle 
Pierre Lachambre 
Pierre St-Germain

St-Roch.............................Donat Collette
Alexis Collette

SwC-Victoire .....................Hercule Paul Hus
Hormidas Plante & Cie

Sorel...................................Aid. D. de Grandpr^
Narcisse Coumoyer 
Dr R. Latraverse 
Hercule Paul Hus & Ph, 

Duhamel
. J. C. Wurtele, avocat

RICHMOND—Con.

Danville............................James Hall '
Wm Flaming

Kingsbury...................... John Wateon
Lome................................A. Pard
Melboro............................John Munroe
Melbourne Ridge...........James Dunbar

Miss Celina Bushell 
Wm D. Stalker (2)

Flodden............................Jas. Austin Stalker
Richmond........................Alex Stuart

Miss Louise D. A. Jefferey 
Miss U. O. Thompson

St-Cyr............................... William Houle
St-F.-X. de Brompton.. .Pierre Labb4 
St-Georges de Windsor. .A. Marcotte
Slatington........................J. 8. Mably
Upper Melbourne.......... H. W. Armst’.ong

A. C. McKay

Rimouski .........................Etienne C6t^, beurrier
St-Fabien..........................J. Emile Rioux
St-Siraon..........................A. A. Nicole

RICHMOND.

Asbestos Mines.

Castlebar............
Danville.............

.. .Adolphe Parenteau 
Edouard Plourde 

...J. E. Beauchemin 

...Louis Lafranee 
Jos. Desfoss^s 
J. A. McCallum (2)

PARISH OR p. o. B. NAURS.
PARISH OR P. O. B.

L’Acadie...........
Henrysburg Laco I iRColie................

St Valentin.........

81

1 La Presentation..

RIMOUSKI.

ROUVILLE.

Abbotsford...................... Adeiard Carignan
Napoleon Legros 
Jos. Martin

L’Ange-Gardicii............. Elie Bourbeau
Marc MacDuff 
Joseph Lacoste

Ma^nta............................ Cieophas Archambault
Marieville........................ Jos. Archambault

H. E. Poulin
Pauline ............,...............J. P. Rocheleau
Richelieu..........................J. Alexandre Aird
RouKmont Station......... C. N. Fregeau
8te-Ang41e Monnoir........Joseph Fournier
St-Cesaire.........................Samuel Aubin

Henry Normandin 
Wilf. Bourbeau 
N. L. Duhaime 
C. Leclair 
X. Lemay

St-Jean-Baptiste............. Louis Remi
Joe. Roy
From^rie Lambert 

(L. R Robert)
Alfred Ostiguy 
Joseph Robert

St-Marie Monnoir........... F61ix Bessette
Pierre)

Aim4 Lemaire
St-Paul d’Abbottsford.. .Moise C6t6

■'3

St-Charles. 
St-Damase.

St-Denis............... .
^ S^Hyacinthe___

St-Judes.

Ste-Madeleine.

S'

I Pointe du Lac.......
18t-Barnab4...........

|st-86v6re.............
IShawenegaii.........
lYaniachicbe .........

8
iBonsecours ............

j Balling Ely ...........

jEgypte............................
I Frost Village...........
I Granby....................

(fils de iLawrenceville .......
iMawcook...................
I Milton East.............
I North Stukely........
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FARtSn OR P. O. B. NAMES.

ST-JEAN.

L’Acadie........................Jules Menard
Henrysburg Lacolle.......J. W. Stuart
licolle...........................Pierre Bouchard

Beurrerie de Lacolle No 2 
c^o, L. A. Corbifire. 

Cyrille Boudreau.
I St Valentin.................... Pierre Bouchard. •

J. G. Bouchard.

ST-HYACINTHE.
I Ia Presentation............. M. A. PichA

Laurent Oussault.
I St-Charles.......................Etienne Migneault.
I St-Damase......................Fromagerie de Corbin.

From^eriedu Pont. 
Francis Racicot.

I St-Denis......................... Louis Phaneuf.
18l-Hyacinthe................ Rvd M. C. A. Beaudry.

Emile Castel.
J. de L. Tache.
Hector Belanger. 
Hormisdas Gadbois. 
Emile Desjardins.
L. A. Gendron.

I StrJudes.........................Stanislas Mathieu.
Amed^e Lacroix.
Xavier Larivifere.
Pierre Coraeau.
Israel Dufault.

1 Ste-Madeleine................Louis Chabot, fromager,
Eusebe Gaudreault.

ST-MAURICE.
I Pointe du Lac................Olivier Duplessis.
18t-Barnab4................... Pierre Corriveau.

Edouard Gadbois.
|St-8evere.......................Victor Milot.
IShawenegan..................Teiesphore Pellerin.
lYamachicbe .................J. Fortunat CdtA

Hercule Bourassa.

SHEFFORD.
I Bonsecours ...................Hormisdas Laplante.

Alexandre Gouin.
iDalling Elv ..................Thomas Rahill.

M. Fleurant.
jEgypte..........................D. Chaput
I Frost Villagi'................. James Hamilton.
I Granby..........................Pldmond Salois.

Philippe Vadnais. 
Philias Maynard.
E. W. Payne.

iLawrenceville ..............Emile M. Dion.
iMawcook....................... J. H. Rocheleau.
I Milton East...................Frederic Maynard.
I Azarie Cdte.
I North Stukely.............. Nazaire St-Fran?oi8.

PARISH OR P. O. B. NAMES.

SHEFFORD—Con.
Nth Stukely, Bonsecours 
Racine...........................

Rochelle........................

Roxton East...................
Roxton Falls.................

Roxton Pond...............
St-Alphonse de Granby

Ste-Anne, Stukely........

St-Joachim....................
St-Vaierien....................

Hormisdas Simonneau. 
Gilbert Stalker.
IXimase Choiniere. 

.Maxime Archambault. 
Felix Langevin.
Joseph Brun.

, Eiieas Laroeque.
Louis Brazeau.
F. A. Dorion.

. Isidore St-Pierre.

.Pierre Allard.
Will. Dion.

,Jo8 Morin.
Ls. Lozeau.

. Napoleon C6te.

. Andre Brasseur.
J. B. Dep6t.
Maxime Robert.
Alpheri Touchette. 
Napoleon Moreau.
Arthur Marsan.
Rvd F. P. C6te, ptre. 
Hermenegile Ronert.
H. Paquette.

. Savage & Purdy.
P. H. McIntosh.

. Edward Doonan.

. Asa. L. Darlw.

. A. Fossey & F. A. Dorion, 

.W. 8. Purdy.
...............Joseph Veroneau (2).

Ilypolyte Bombaidier. 
Joseph Racicot.

..............L. E. Richardson.
Joseph Dandelin.

..............Hormisdas Bouie.
J. A. Bourbeau.
James Goddard.
0. H. Parmelee M.P.

..............Nelson Moffat.

..............W. Murray.
Z. S. Lawrence.

SHERBROOKE.
Sherbrooke..................... Rvd. F. Venant Charest.

SOULANGES.
Coteau Station................Jos Flavien Montpetit.

Em6ric Sauve.
Riviere Beaudette...........Louis Methot.
Pont ChAteau................. J. A. Bourbonnais.
St-Clet............................Fabien Chatelois.
8t-Polycarpe................... J. Hector L. Leclair.

Gabriel Desrochers.
J. A. Pigeon.
Nazaire Chevrier.

St-Teiesphore................. J. H. Gareau.
Louis Charlebois.

8t-Zotique...................... Joseph Prieur.

Savage Mills..............

Shefford Mountain ..
feuth Ely...................
South Granby............
South Stukely............
Valcourt Ely..............

Warden........

Waterloo......

West Ely.......
West Shefford.

%
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PARISH OR P. O. B. NAMES.

8TAN8TEAD.
Baldwin Mills................The Baldwin Condensed

Milk.
Coaticook........................Ernest Rainville.

Auguete G^rin.
East Hatley....................C. E. Standish.

Tom Ride.
Marlington.................... Ilarlw N. Holbrook
Oliver.............................  Mrs. &rah A. Eexford

TfcMISCOUATA.

Fraserville Station ... .Vrchie Fraser
L’Isle Verte.................. .Vlfred A Paradis

Pr^fontaine & Frfire
Old Lake Road....... F. F’lo Soucy
8t-Ars^ne..........................i. A. Saindon
St-Eloi..............................G. Godboiit
St-Epiphane....................Francois Patoine
St-Jean de Dieu.............I. O. Mass^
Trois Pistoles................  S. E 05t6 & Cie

TERREBONNE.

La Plaine..........................Th4odule Corbeil
New Glasgow.................. Georres Bennett

.4in6d^ IMsormeaux
Riviere Gagnon...............Thos Rose & Sons No 7
Ste-Ad6le..........................Dr VV. Grignon
Ste-Agathe des Monts.. .lules D^sormeaux 
Ste-Anne des Plaines.... Simeon Gigufire
8t-Jovite..........................Benjamin St-Amour
8te-Margnerite du

Lac Masson. .Rvd M. A. G. Moreau 
8t-Sauveur des Monts .. .Gr^goire B41anger
8te-Sophie........................E. Gaudet
8te-Th6r68e......................Antoine Desjardins

Rvd H. Cousineau 
.1. D. Leclair 
Rvd J. A. Vaillancourt 
Henry Forget

Terrebonne......................Henry Mo^y
Dr V. T. I^nbigny

THREE-RIVERS.
Banlieue des Trois-

Rividres. .Honnidas Duval
Trois-Riviilres ...........J, A. Milot

VAUDBEUIL.

Beauvoir......................... A. O. Ranger
Oraban........................... Pilon
Mont Oscar.................... Napoleon Qnesnel
Pointe Fortune...............Thos Roes & Sons,

nalt^a No 4
Rigaud ............................ .1. E. Chevrier (2)
8te-Justine de Newton Henry Charlebois 

Thtop. Douoet

Parish or p. o. b. NAMES.

VAUDREUIL-Con.

St-Lazare.., 
Ste-Marthe ,

St-IWdempteur 
Vaudreuif.......

. Oscar Denis ^ .
Peter Monahan 
Rosario S^guin 
Union Valley Cheese Fy.

(Michael .McManus) 
Georges Valois 

. Am^d^e Castonguay 
Elzfar Brasseur 
J. B. Besner

Mo-

verchBres.

.St-Antoine......................Ovila Bonin
] >onat Hubert

Ste-Julie..........................A lexis Chicoine, fils
Rvd J. C. Daignault

St-Marc............................. V lexis Chicoine
Horm. Handheld 
Phydime Desmarais

Ste-Tln'odosie.................. Vital Larose
Verchfires.........................fos. Dansereau, fils de

Caini.
Byndicat de Verchfires, 

(Jos. H. Pigeon, sec.)

YAMA8KA.

Baie du Febvre...............J. T. Btllisle
ind^ric Levesque 
Nazaire Lemire 
J. Louis Lemire 
Z^piiirin Duguay 
J. N. Duguay 
Ludger B^lisle 
Michel Lemay 
Napoleon Danneau

Chatillon ..........................Ovide Lupine
N.-D. de Pierreville........Ida Niquette
St-David....... ;.............Napoleon Richard

AlWric Melancon
St-Elph6ge.................... Dolp. Coll

Rom4o Hamel 
.Simten Paquette 
-Adolphe Parent 
Ludmr Parent 
William Parent

St-Fran^ois du Lac....... Edouard Gigufire
J. O. Duhaime 
Alma Ij^veilll6 
Ellie Duhaime

8t-Pie Deguire................Edmond Coll
St-Thomas de Pierreville. Ad^lard Boisvert 

Joseph Elie Boivin
St-Z4pbirin......................Emile Lahaie

Herman Lefebvre 
M. Laprise 
Elis^e Parent 
Alfred Boisvert

PARISH OR p. o. B.

Yainaska.

Garthbv .Station, 
Ham Nord...........

I Lake Weedon...
Marbleton.........

[ StrCkmille...........

Weedon Station

I Wotton.............

Elb Mills.............
Glensanfield........
'.uciph—0. A. C.
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NAHBS.

t.

nis
inalian
^Kuin^eum
ilfey Cheese Fy. 
uil McManus)
V^alois 
^astonguay 
"asseur 
ner

iin
‘bert
licoine, fils 
Daignault 

licoine 
andfield 
Pesmarais 
ose
sereau, fils

fi

de

de Verchfires, 
. Pigeon, sec.)

de
6ve^ue
emire
iCmire
Duguay
uay
^lisle
jmay
Danneau
line
tte
Richard
elanfon
I
imel
iquette
’arent
irent
'arent
liguire
aime
eilll6
ime
)oll
oisvert 
ie Boivin 
laie
efebvre
)
ent
Bvert

FARISH OB P. O. B. NAMES.

YAMA8KA—Oon.

Yainaska......................... Calixte Robidoux
Narcisse Parenteau 
Dolphis Parent 
Joseph Parent

WOLFE.
Garthbv Station..............\doutor Lepage
Ham Nord.......................< ieoiws Cloutier

David Cloutier 
Achille Richer

Lake Weedon................  Ed. Laliberte
Marbleton.......................Ephrem Liz^e
StrCamille...................... Pierre Caron

Elz^ar Despr^s
Weedon Station .............Pierre J. Despite

.1. L. Painchaud
Wotton.........................  Zacharie Bilodeau

Stanislas Ouellette 
Eugene Paquin

ONTARIO.
Elb Mills.........................Hiram Bates.
Glensanfleld................... Euclide Lauzon.
Oiicliih—0. A. C.......... Charles Mortureux.

PARISH OR P. O. B.

ONTARIO—Con

Ottawa.............................. Honorable S. A. Fisher.
St-Albert..........................Alph. Laior^t dit Lebrun.
Ste-Anne, Prescott......... Toseph Blais.

Laurent Strasbourg. 
St-Eug6ne............... ........Procule Dicaire.

SASKATCHEWAN.

St-Louis de Langevin
via Duck Lake. .Paul Blondeau.

ETATS-UNI8.
Lowelltown (Maine)....Thomas Binette
Champlain (N. Y.)....... I. B. Bedard.
Gardiner City (Or.)....... I. A. Janelle.
Norton Mills (Vt.)........ J. G. Gendron.

FRANCE.
Paris, 88 rue d’Assas... .A. Billard.
Paris, 18 rue Clauzel. R. Ldz6.
Ouilly le Vicomte

(Calvados).. .C. Morice.
Lisieux (Calvados) .... .Edmond Groult.
Mende (Loz6re).............E. Rigaux, prof, of agrio.

1
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RECAPITULATION AND TOTALS BY COUNTY.

Argenteuil................... ... 18 Kamouraska........... .... 4 Richmond................... .. 26
Arthabaska................ ... 36 Lac St-Jean............ .... 16 Rimouski..................... .. 3
Bagot.......................... ... 36 Laprairie.................. .... 3 Rouville . .................. .. 27
Beauce........................ ... 56 L’Assomption......... .... 22 St-Hyacinthe............... .. 21
Beauhamois............... ... 18 Laval........................ .... 5 St-Jean ........................ .. 7
Bellechasee................ ... 4 L5viB....................... .... 3 8t-Maurice.................... .. 7
Berthier.................... ... 18 L’Islet...................... .... 6 Shefford ...................... .. 68
Bonaventure............. ... 1 Lotbi nitre................. .... 33 Sherbrooke.................. .. 1
Brome.......................... ... 6 Maekinonge............. .... 8 Soulanges.................... .. 12
Chambly.................... .. 2 Matane ................... .... 5 Stanstead..................... .. 7
Champlain................. ... 35 Mfgantic................ .... 6 T^miscouata................ .. 9
Charlevoi-x'................ ... 20 Missisquoi............... .... 4 Terrebonne.................. .. 18
ChAteauguay............. ... 36 Montcalm............... .... 11 Trois-RiviAres............... .. 2
Chicoutimi................ . . 39 Montmagny........... .... 3 Vaudreuil.................... .. 18
Compton.................... ... 12 Montmorency........ .... 6 VerchAres.................... .. 10
Deux-Montagnes....... ... 10 Montreal................ .... 14 Wolfe............................ .. 13
Dorchester................. ... 9 Napierville............. .... 4 Yamaaka...................... .. 35
Drummond................. ... 17 Nicolet........... ........ .... 29 Ontario......................... .. 8
Hochelagn.................. ... 3 Ottawa..................... .... 12 Nouveau-Brunswick... .. 0
Huntingdon............... ... 31 Pontiac..!............... .... 0 Saskatchewan.............. .. 1
Iberville..................... ... 16 Portneuf ................ .... 31 Etats-Unis.................... .. 4
Jacques-Cartier......... ... 1 Quebec .................. .... 4 France......................... .. 6
Joliette ...................... ... 30 Richelieu................ .... 31
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THE REPORT “IN EXTENSO”
OF THE

«

SEVENTEENTH ANNUAL CONVENTION
OF THE

DAIRYMEN’S ASSOCIATION
OF THE PROVINCE OF QUEBEC,

HELD IN VALLEYFIELD, THE 6th AND 7th OF DECEMBER, 1898.

1003 The Session of Tuesday Moening, December 6tu.

Mr. J. D. Guay in the Chair.
The first session of the Convention was opened at 10 a.ni.; in the absence of 

the President, Mr. Milton McDonald, M.P.P., and of the Vice-President, M. H. 
Bourassa, M.P., Mr. J. D. Guay, one of the directors, was appointed chairman 
pro tem.

A committee was then appointed to examine the samples of butter made by 
Mr. J. D. Leclair, manager of the St. Hyacinthe Dairy School, from pasteurised 
cream. The committee was composed of Messrs. J. H. Scott, J. A. Vaillancourt, 
N. E. Clement, J. de L. TachA Sam. Chagnon, Alex. Chicoine, and Chas. Pr^- 
fontaine.

REPORT OF MR. fiLIE BOURBEAU, 

Inspector-General of Syndicates.

To the members of the Board of Directors of the
Dairymen’s Association of the Province of Quebec.

Gentlemen,
I have the honour to submit you my third annual report as Inspector- 

General of the Syndicates of creameries and cheeseries of the province of 
Quebec. I began my tour through the syndicates towards the end of May, and 
finished my visits on the 29th of October.
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Two reasons led me to change my manner of inspection this year; I used 
to make my visits to the factories in company with the inspector of the syndicate 
I was inspecting; this year, I visited them alone. Being obliged, in previous 
years, to forewarn the inspectors that I would meet them at such and such a

f)lace, at such and such an hour, I found that the inspectors and I, occasionally, 
ost a good deal of time and had to travel too quickly. In the second place, I 

thought tliat I might thus more certainly find out how the inspectors were 
discharging the duties imposed upon them by the rules of the Association.

I did my best to discover, in my tour, what were the principal causes of the 
defects from which our dairy trade is suffering, defects, I may say in passing, 
that are pretty numerous.

As Mr. Plamondon, in his report, will chiefly advert to the faults in the 
methods of making, I, for my part, shall limit myself to a recounting of the 
defects arising from other causes than bad making, especially from the bad 
smell and bad texture of the cheese, as far as they arise from causes uncon
nected with the making, among which I wdll here point out the bad milk 
furnished by the patrons, badly constructed factorie.s, and their careless man
agement.

As to bad milk, I will only say a word, as the question has been treated 
fully by the Association in its bulletin, as well as by the dairy committee, and the 
lecturers. Their labors have indubitably borne fruit; an improvement is visible; 
but it seems to me it is slow in its steps, and the patrons seem to me to have a 
lamentable tendency to relax their efibrts and to take less care of their milk, as 
soon as the price of milk falls a little, under the pretext that its manufacture is 
no longer remunerative. But it is precisely when prices are low that our effort* 
should be redoubled, in order that our goods be preferred by both purchaser and 
consumer. On the other hand, if the farmer will not take care of his milk, how 
can he expect the proprietors to supply good factories and the other improve
ments necessary to the making of a superior class of goods.

I have already, in previous reports, had to draw the attention of the Asso
ciation to the defective construction of some of our cheeseries, and I now again 
insist upon this point, for the factory-building is the most important of all 
things and merits our earnest attention. I have already observed that no 
cheesery can be considered first-class unless the building be perfectly air-tight, 
and the ripening-room be thoroughly ventilated and so arranged that a tempera
ture of from 60° to 65° F. can be easily maintained therein, feth in summer, in 
spring and in the fall, so that the cheese may be ripened in those rooms without 
being dried up. The ripening-room must be easy to wash out, well lighted, well 
ventilated, provided with good drainage, so that the underneath and the 
surroundings of the building be free from the fault of emitting bad smells.

Factories that are not equipped with such facilities as the above are not 
perfect, and we know, unfortunately, that they are the greater humbef. The 
importance of the proper construction of the ripening-room is nowadays 
acknowledged by all to be very grfeat; how, it is ■firithoht doubt, in this point 
that our cheeseries are most defective. To convince you of this, it wul lie
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enough to give you the results of a slight enquiry made in the syndicated por
tions by our inspectors. In their visits, at 9. a. m., in August, they took the 
temperature of the ripening-rooms; some they found as high as 90° F.; the 
average was 70“.8 ; and, had they had an opportunity of taking the tempera
ture at 3 p.m., it would have probably been 75“ to 80“! This high tempera
ture is probably the cause of so much bad smelling, fissured (ouvert) cheese. 
Under such conditions, the best cheese will lose some of its value, let alone 
the loss of weight. I have seen factories in which the cheese had lost so much 
butter-fat that the Hoor of the ripening-room wa.s almost covered with it ; of 
course, in such cases, the loss must be considerable. Now, who suffers by this 
loss? Generally the maker, who is responsible for the good quality of his cheese. 
And yet, it very often happens that the cheese was well made. But if the loss 
ns regards quality falls unjustly on the maker, the farmer has to bear the loss 
on the weight, and the far greater loss from the damaged reputation of our pro
ducts. I repeat that which I have said before ; We must do our best to improve 
all that is defective in our cheese manufacture if we mean to retain our position 
in the market. Our competitors are hard at work to supplant us. There are 
certain States in the Union, that a few years ago made no cheese, that are now 
erecting expensive stations to study experimentally the proper mode of ripening 
cheese. This is a certain sign that we shall have in them very formidable rivals; 
it is well to know this, and the better if we are going to prepare our defences 
against them.

Another origin of great defects is the faulty drainage, or rather the absence 
of drainage, in and around our factories. Although this defect is not as general 
as bad ripening-rooms, we meet with it too often, and I reallj’ think that in some 
cases a visit from an official of the Health Committee would do more good than 
our limited powers allow us to do. Unluckily, I found, in the fine country 
round Beauharnois, some most unhealthy cheeseries, in which the whey and the 
drainage of the washing-ups remained permanently in the ground under the 
factory and its surroundings. This is another reason for the existence of badly 
flavoured cheese, for which the maker, unless he is also the proprietor, is by no 
means responsible.

I shall say no more on the subject, as I propose to recur to it to-morrow 
when testing milk by the curd.

The whole respectfully submitted.

E. BOURBEAU.

■, M
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REPORT OF MR. J. A. PLAMONDON, 

Assistant Injector-General of Syndicates.

To the Directors of the
Dairymen’s Association of the Province of Quebec.

Mr. Chairman and Gentlemen,

I have the lionor to submit to you my third report as Assistant Inspector- 
General of the Dairymen’s Association.

Before beginning my regular tour of inspection, I organised a syndicate at 
Joliette, whence I started on my usual round of visits. At first, in almost every 
syndicate inspected, I gave a lecture on general dairying, especially on the care 
to be taken of the milk, the need of keeping the cans clean, of emptying out the 
whey from them as soon as possible, and of thoroughly cleansing them. I also 
blamed most emphatically all ill-made and badly-placed whey-vats, maintaining 
that they ought to be taken out from under the buildings, and set up in a place 
where they could be easily cleansed, recommending the patrons to watch the 
maker and to compel him to keep these vats clean. At my second visit, I was 
glad to see that my advice had been followed, for in several factories I found 
that the vats had been changed from their old places, and were as clean as they 
could be. And it was not without need that we looked after these defects, for I 
found more “off-flavour” cheese this year than ever I found before.

During the summer, I visited 11 syndicates twice, and 11 once ; this made 
in all 33 visits to syndicates. I inspected 305 cheeseries and 48 creameries ; j 
examined 23,791 cheeses, which I classified as follows:
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On comparing this table with the one in my last year’s report, I iind that 
I met with much more “off-flavour” cheese this year than then, and I think lean 
assign many reasons for it.

In the first place, I visited many newly syndicated factories that had never 
been inspected, and I was surprised to see what sort of cheese they were making 
there ! I had no idea that such bad cheese was being made in our province. It 
is no wonder that ours is quoted at a lower price than the cheese of Ontario, if 
such stuff is sold along with our good cheese. But from my second visit to 
these factories, I found a great improvement.

Secondly, we still have too many makers who persist in making their cheese 
too soft, so as to get larger yields out of the milk, with the dishonest aim of beating 
their neighbours. Of course, the result is an “off-flavoured” cheese, if it is kept 
long enough. A well-made, firm cheese, placed on the same shelves as these, 
would have preserved all its aroma. I had an opportunity in many places to 
prove this and to point it out to the makers. If we always received good milk, 
there would not be so much harm in making a soft cheese ; but as long as our 
makers have to accept badly kept milk, they will have (if they want to do so 
and know how) to treat it in such a way as to make, not a perfect cheese, but 
still a cheese much superior to those we too often see. For, in my opinion, the 
two chief causes of “off-flavoured” cheese are these : filmy unaerated milk on the 
part of the patrons; and, on the part of the maker, too much moisture in the 
cheese.

Thirdly, in some distticts the cheese had been kept too long by far. I have 
seen cheese kept for 6 and 7 weeks, and even for two months, in the hope of 
better prices ; and indeed it was sold for J cent more ; but the cheese was “cut” 
by a quarter to three-quarters of a cent as being “off-flavour,” fissured or 
mouldy. The patrons got their ^ cent, but it was the poor maker who lost by 
it. Was it not then unfair, or at least foolish, to keep cheese in this way as a 
speculation. Only where there are good, lofty ripening-rooms should this be 
done. Attend rather to the advice of Mr. Alfred Clements, the great importer 
of cheese at Glasgow (Scotland), to the farmers of the Townships, given last year 
at Cowansville ; did he not strongly recommend them to sell their cheese as soon 
as made, rather than keep it ? “Supply and demand,” said he, “always regulate 
the price of cheese as of every other product. If you take it into your head to 
stand out for a certain price, you may at first gain by it, but sooner or later you 
will suffer for it. Gambling and speculation on dairy-goods are not advisable ; 
they are not articles suited to speculation. They sell well when they are in the 
best condition, but it is never advantageous to keep them longer. It is not the 
same as with wheat and other long-keeping goods.”

When speaking of boxes, Mr. Clements said that the eye is always the first 
thing you should aim at satisfying; clients are inclined to suspect badly packed 
goods. They are also very hard to please as regards the aroma. A pleasant 
flavour of the hazel-nut is what is looked for in cheese. An aged wife of a 
farmer had the reputation of carrying off all the prizes at the shows. Mr 
Clements went to see her, and asked to be allowed to see her exhibition cheese

•1
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“ I do not make any cheese for exhibition,” said she; “ I always try to make 
to-day’s cheese better than the cheese of yesterday; that is all my secret.” If 
all our makers were to try the same plan, we should not have so much inferior 
stuff as we have now.

But, to return to those who keep their cheese. If Mr. Clements had seen 
the so-called ripening-rooms in which these cheeses had been kept, I wonder what 
he would have thought of them. What ideas could be in the heads of those who 
crammed their chee.se into these dens under the notion that they would keep and 
ripen properly in them ? Small, damp, sombre rooms, where no light penetrates, 
except w hen a spare ray or two finds its way through the chinks in the parti
tions and floors.

You may fancy I am exaggerating, but I assure you I am speaking in sober 
earnest; and this leads me, at the risk of being considered over-urgent, to repeat 
what I have already said of the need of taking measures to induce, or rather, if 
necessary, to compel, makers to improve their ripening-rooms. I never was so 
much impressed with the necessity of these improvements as I was last season ; 
I saw so many otherwise well made cheeses get ruined in these self-styled 
ripening-rooms. In one syndicate alone, 6 or 8 factories at least lost ^ cent a 
pound on their cheese from nothing but mildew. Nothing can preserve cheese 
from becoming mouldy in such holes!

But it is especially in texture that our second-rate cheese is in fault. This 
defect is entirely under the control of the maker; with a little care and patience, 
and with less hurry to get the work over early in the day, firm cheese of equal 
texture can be made.

Appearance, too, is far from being what it should be. At one of the com-

Eetitions, where I was a judge, there were one or tw'o cheeses that, but tor the 
ick of a good appearance, would have won the first prize; and I saw several 

more that missed winning second and third prizes from the same cause.
On the whole, 1 do not recollect ever having seen a season so bad for cheese

making as the last. Everybody complained, saying that the milk was so hard 
to make work.

People say that " misfortune never comes alone,” and I see that-we were not 
the only ones to suft’er last summer ; for our neighbors in Ontario encountered 
the same disasters. (See “The Farmer’s Advocate” of September 2nd). This is 
what that paper reports apropos of the cheese shown at the Toronto Fair ;— 
“ There were a great many cheeses shown that looked very well on their arrival, 
but the terribly hot weather of the first few days, joined to the impossibility of 
cooling the hall, made many of them pitiable to see before the cool weather of 
the second week made its appearance. The fatty matter ran out, the cheese 
cracked, opened here and there, and most of the cheeses became ‘off-flavoured’ 
(which shows how necessary it is, at shows as well’as in factories, to have proper 
places in which to keep cheese). In the opinion of the judge, Mr. A. F. McLaren, 
the quality this year was far inferior to that of the exhibits of the last few 
years, even if the cheese had not been damaged by the hot weather during the 
show.
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“It was remarkable that there were many cheeses that were dry, full of 
gassy holes, and having a bad aroma; still, the general appearance of the cheese 
was notably improved, and this served for an object lesson for the public 
who remained behind the bars.”

We cannot say as much for ourselves, for we have hardly tried to improve 
the appearance of our cheese, and yet it is a thing that is utterly and entirely 
under the control of the maker. The score of some of their best lots reached 94 
marks, but the general run did not exceed 85, and some fell as low as 76. Their 
weak points were texture and aroma; just as with us.

Apropos of the bars put up to prevent the public from intruding on the 
exhibits ; this is an example we of the Quebec shows should follow. I saw, last 
year, cheeses riddled with stabs of the taster; the first comer plunged that 
instrument into them at his ease ; and, this year, I saw cheeses from which large 
lumps had been taken, and butter, too, into which the public had jabbed its 
fingers for the purpose of tasting it. Is this not disgraceful, and enough to 
prevent people from exhibiting ? Nobody, I am sure, likes to see his goods 
injured while on show.

In the same paper, I observed a passage relating to the difference of price 
between Canadian Cheddar and English Cheddar ; this, with your leave, I will 
read to you. *

“We are still far, as yet, from getting those higher prices that we may 
properly expect. The Canadian cheese-maker doubtless knows his business 
thoroughly, as well as his English rival, but does he do his best ? We believe, 
generally speaking, he does, as we believe that, if the patrons and the maker 
have each their responsibility, the difference of quality is especially due to the 
fact that the Canadian cheese is ripened and taken to market in a tetnperature 
too high for the development of that fresh, delicate aroma, and that rich texture, 
for which the English consumer is willing to pay such high prices. Moreover, 
the English market is growing more and more exacting, and the dry, firm cheese 
that answered the demand there a few years ago, is, nowadays, completely out 
of the running. The ripening-room of the good old times, with its variations of 
temperature, may have been good enough then ; but, with the different sort of 
cheese now required by the market, it is completely out of date.

“We have here the extremes of heat and cold, to which vicissitudes of 
temperature the cheese of England and Scotland is not exposed. At the last 
Industrial Exhibition at Toronto, the judges declared that the cheese shown did 
not possess,as a whole class, the improved quality that might have been reasonably 
expected. During the last few years, many correspondents of the ‘Farmer’s 
Advocate’ have made ob.servations on the state of the making and ripening- 
rooms, on the interior and exterior arrangements of the factories, in different 
arts of the country, and it must be confessed that many of them are entirely 

hind the times, and a disgrace to the dairy industry. We do not hesitate to 
of the factories and the makers concerned, that this question
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“ It is absolutely necessary that the temperature be controllable, and that it 
be kept at a ihuch lower degree during summer than it usually is! Besides, 
better means of transport should be provided. During the last two seasons, 
under the direction of Mr. Commissioner Robertson, a system of cold store
rooms has been provided for the creameries, encouraged by a triliihg grant from 
the Government; but, as we have previously said, and as we now repeat, the 
cheeseries deserve quite as much attention as the creameries.”

You see that our Ontario friends have their eyes opened to the danger; we 
must keep ours open, too, if we do not want to ‘‘lag last.”

I cannot close this already too lengthy report without mentioning the “curd- 
test” that we introduced last winter at the St. Hyacinthe Dairy-School, and 
which has been introduced, this summer, into their factories by most of our 
inspectors. It has rendered marvellous service in many places. Had I time and 
space enough, I could mention dozens of cases, in which, by its use, the origin of 
tlie trouble was located and the proper remedy applied. Still, this new aftair 
gives the inspector a great deal of trouble, when he already has no time to spare. 
In some places, the inspector has to stay two days at the factory; one day to 
make the test, and another to show the results to the patrons, and make them 
observe the sort of milk and curd each of them sends in to the factory. When 
an inspector has 25 factories in his syndicate, it takes him a longish time to go 
through them all. The remedy would be for each inspector to take fewer 
factories and to give each of them more attention. In order to secure that, more 
in.spector8 would be required, and the more the better. I want every factory in 
the province to be syndicated; it is a pity I cannot show you, as I have myself 
seen it, the difference between a syndicated and a non-syndicated factory. You 
would not say then, as many now say ; What is the good of the inspectors?

The whole respectfully submitted.

J. A. PLAMONDON.

DISCUSSION ON THE REPORTS OF THE IN8PECTORS-GENERAL.

Mr. McOowan—In M. Bourbeau’s report of last year, he expressed himself 
.................................................... Thi ' ■ - -forcibly against the small factories. This year I observe that he does not 

mention them: I should like to know, then, if this trouble has a tendency to 
di.sappear ?

re
M. E. Bourbmu—There may be fewer of them perhaps. But were I to 

peat every year in my report the defects found in the preceding year, and 
which still remain, I should never have done. Although I uo not speak of small 
factories, the evil still exists and does not seem likely to disappear, unless more 
pains are taken to abolish it than are taken at present.

Mr. McGowan—Can you give us a hint how to get rid of them ?
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M. Bourbeau—Had I known how to do so, I should not have waited till 
now to promulgate it. The only thing to be done, in my opinion, is to enlighten 
farmers as to the losses they incur by encouraging small factories. When they 
have learnt the extent of their losses through them, they will no longer 
encourage them. I hope that the committee appointed last year, and w hose 
report appears in the programme of the convention, will have some practical 
remedies to offer us.

M. E. Caatel—If you will permit me, I will say a word or two on this 
matter. A great deal of attention is being paid to the means of reducing the 
great numbers of our cheeseries. It would probably be difficult to do this by 
special legislation ; but we have already a law which might, if not reduce the 
number of small factories already existing, at least make the creation of more of 
them less easy and tend to the improvement of those now in operation. In its 
present shape, it is perhaps difficult to apply this law to chteseries and cream
eries, but as it is intended to get it amended in the Legislature next session, it 
would doubtless not be difficult to make it applicable to both creameries andchees- 
eries. The law in question is that relating to manufactories as regards sanitation. 
Now,how many small factories constitute a dahger not only to our dairy industry, 
but also to the public health. This question I laid before Dr. Lachapelle, the 
President of the Health Committee at Montreal. He received me very kindly 
and appeared to thoroughly appreciate the object of public interest pursued by 
the Dairymen’s Association in its crusade against the small factories; the Associa
tion has no hostile feelings against anyone ; and it is only in the public interest 
that it is seeking to obtain the passing of a bill to remedy the evil we complain 
of to-day.

Dr. Lachapelle told me that the rules of the Health Committee declare that 
no manufactory can be established in any municipality without the consent of 
the Municipal Council. Are, or are not, the creameries and cheeseries manufac
tories ? It is to decide this by the statutes that measures are being taken. A 
few years ago, it was stated at Quebec that creameries and cheeseries were not 
manufacturing establishments in the sense intended by the rules (by-laws ?) of 
the Health Committee; but I think that, while recognizing the fact that they are 
manufactories in the full sense of the word, they might easily be made dependent 
on the Municipal Councils and the Board of Health.

In that case, the Municipal Councils could not give leave for the erection of 
one of these factories, except on the condition that the plans of drainage had 
been approved by the Board of Health of the province. This, it appears to me, 
would be a sufficient guarantee.

M. VAhh4 C6M—It is not absolutely improbable that the member who 
brought such a bill into the House would be stoned.

Mr. Ed. McOowan—This might be done; why should not at least 30 signa
tures be required liefore leave to put up a new factory be granted ? Let the 
Municipal Councils be authorized to refuse a maker leave to start a new factory 
unless he has got together 30 signatures—or 25—or 20.
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M. I’Abbe Charest—Not less than 30 signatures should be required.
Jf. Caiftel—This plan should, I think, be modified; tlie number of patronsLIUS nil

is not always a test or the quantity of milk.
Mr. McOowan—Factories are not set up for patrons with only one cow, 

but for those who keep several.
M. Castei—Instead of mentioning the number of patrons, would it not be 

oetier to mention the number of cows ?
M. D. 0. Bourbeau—I represent, as you know, in this Association, the 

district of Arthabaska. This district carries on dairying as, no, doubt, do all the 
districts of the province. I rise to inform you that we have investigate(l the 
question of small factories, trying to find out the best means of getting rid of 
them. In every instance, we found that the real culprits were the farmers them
selves, who do not know their own interests. For want probably of information 
and proper experience, but more frequently through erroneous calcuJatioo, they 
have allowed too many factories to be built. But with experience our farmers 
have gained wisdom, for our farmers are not devoid of sense when their own 
interests are concerned ; so they are now at work trying to root out the small 
factories from our district.

I have to compliment the Association on its efforts to promote the estab
lishment of creameries, for it is these that are expelling the sra^l cheeseries from 
our district. Means have been taken to convert the cheeseries into combined 
cheese and butter factories. Our farmers found out that it paid mu^ch blotter to 
have a creamery in a cheesery, and they all, as one man, set about it, an<l, at the 
beginning of the fall, they notified the cheesery proprietors that they had to 
prepare to sUrt a creamery in each of their cheeseries when the spring opened. 
For, said they, it pays much better to make butter in the spring than to make 
cheese. I am positive that this conversion of cheeseries into combined factories 
will drive many of the small cheeseries out of our district.

I was travelling last spring through our parishes, some 25 or 30 miles from 
home, in the Chester hills, in the district of Arthabaska, when I met several 
farmers who told me that they were making a good deal of money with the 
creameries; that there were formerly three cheeseries wliere they lived, but that 
this year there were only two; one had been given up, because the farmers had 
tried to compel the proprietor to add a creamery to it. You can see at once why the 
owner of a small cheesery should object to add to it the fitting up of a creamery j 
on account of the expense ; it would cost much more than a cheesery; to fit up a 
creamery with all things necessary to its working, costs a lot of money ; and 
when the district is too small and the patrons do not bring much milk to the 
factory, the owner will of course refuse to lay out the funds needed to establish 
a creamery, and finds himself obliged to close his factory. The farmers there 
have divided themselves into two Tots, and have formed two districts instead of 
three. And in our own locality, too, last fall, a maker had to shut up his estab
lishment because the quantity of milk he received was not sufficient to warrant 
his installing a creamery in his cheesery.
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The same farmer told me that, in his opinion, the profits he reaped from the 
creamery consisted not only in the cash received for the milk he took to it, but 
still more in the profit gained in the rearing of stock ; that is, that the skim- 
milk he brought back from the crean ery paid him more than the money he 
received for the butter. And this was true, for, in that county, I saw on each 
farm ten, twelve, even fifteen calves, lots of young pigs, being reared. The 
farmers had the good iuck to sell these animals at a good price all the season ; 
they were bought up last year, and so I suppose they were in this di.strict as 
well as in others. The Province of Quebec had the good luck to sell off a great 
number of animals. Farmers are trying to replace, by breeding, the stock bought 
up by the Americans, and the cheapest way of doing this is by having cream
eries.

I say, then, in answer to the question, that when farmers shall have learnt 
the profits that can be made out of a combined creamery and cheesery, they will 
set to work to get them established all over the province ; and then it will not 
be long before the numbers of the small cheeseries will have sensibly diminished.

This, then, is what is being done in our place: farmers go to the factiiiy 
owner and notify him beforehand to get ready to build a creamery in readi
ness for the following spring ; and if he is not in a position to do so, they warn 
him that they will build one themselves ; so that the cheesery-man, being him
self caught, decides either to build the creamery or to close his factory.

I thought it was useful to the As.sociation to give them this information. 
We tried legislation against the small factories ; we were told that members did 
not like to undertake this question, as it was too difficult. There are varied 
opinions about it; the deputies are constantly worried by their constituents, 
who are not always satisfied with the way in which the former speak in the 
Hou.se, and the deputies, not to displease their constituents and to preserve their 
esteem and confidence, prefer leaving such questions as these alone. I think 
farmers know their own interests well enough; when they shall have studied this 
question of combined creameries and cheeseries in their district, they will not 
hesitate about compelling owners to put the two into one, and I believe that by 
this means we .shall see vanish a number of the small factories that at present 
exist, because, as I said before, the outlay is too heavy, assuredly too heavy, for 
he proprietors of small factories.

I trust that before long we shall see in this province a great number of 
creameries at work, and, depend upon it, they will have the effect of abolishing 
the small chee.series.

Mr. ClMgnon—The farmers of M. Bourbeau’s district are evidently more 
intelligent than with us. Our men do not want large creameries. Some one 
buys an old horse ; he then, for a trifle, or on credit, picks up a horse-power, and 
a cliurn, and there is the creamery ready to start. These are the factories I want 
to get rid of ; it is this that injures our district; and I ask you to go earnestly 
into this question. If M. Bourbeau has people in his (Ikstrict intelligent enough 
to steer their own canoe, we, in our district, labour under a trouble for which I 
seek a remedy.
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Mr. McGowan—It is to that point I would arrive, with the authorisation of 
the Municipal Council. If it were possible to obtain from the Legislature a law 
obliging all makers to take out a license from the Council, and if this license 
was to be granted to no makers except those who could get together a deter
minate number of patrons ; thirty, for instance ; no small factories would be 
established. A factory with only live or six patrons can evidently be no advan
tage, either to the patrons or to the parish. Therefore, if it were possible to 
pass a law to prevent the establishment of any factory until the maker had 
enrolled 30 signatures, that, I think, would be the best remedy. It is this 
you wish for, M. Chagnon, is it not ?

M. Chaf/non—Yes, that is it.

An Unknown Delegate—Thirty patrons; that is not much.

Mr. McGowan—I mentioned that number, but of course the Committee can 
increase it.

M. Chagnon— With this question is connected that of the bad milk deliv
ered at the factories. If a maker has a dispute with some of the more important 
farmers about their milk; if he refuses milk that is not fit for the purpose ; the 
neglectful farmer gets angry, sees his friends about it, gets then, to take his 
part, and they decide to open another factory in opposition to the former whose 
maker had dared to refuse bad milk. These are the factories that ought to be 
crushed, and when they shall have disappeared, no more will be built, and we 
shall then be in a position to control the milk that is brought to us.

Mr. McGowan—M. Bourbeau suggests to us the establishment of combined 
factories; you know fitting up such a factory is costly, and I do not think the 
makers would like to have such a double duty forced upon them. What might 
such a combined factory cost ?

M. D. 0. Boarbeaa—Two thousand dollars.

M. Chagnon— Yes, and two thousand more on the top of that, 
built two, and I know they cost about four thousand each.

I have

M. VAbbe Cote—Just so! That is what it cost us Now, I want to add a 
word ; it will not take long. You all know that I run over the entire diocese of 
St. Hyncinthe as an agricultural mi.ssioner, and wherever I find myself, if there 
is a cheesery in the parish, I visit it, unless I am prevented. Well, I saw in one 
parish a cheeseiy that, during the whole summer, had only made 3 cheeses a 
day, and to this a creamery was added this fall. I told the people; you cannot 
ppssibly succeed in this way; you will lose money ; there is another creamery 
close by, etc. It was no u.-e ! They wanted to take vengeance on the neighbour 
who had started a creamery. >Someone hail offered.to put up the mason-work 
for $1,150 ; I told them that if they added another $500 they would be nearer 
the mark. This man who was about spending $1,500 in putting a creamery into 
his chee.sery, may perhaps receive, at most, 2,000 lbs. of milk a day.
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In our own parish, there is a combined factory that has been at work for 
some yeai's ; in a district in which they were making last summer about five 
cheeses a day, the patrons went to the maker and said;—If you do not add a 
creamery to your cheesery we will desert you. The maker put up thecreamery 
he is sure to lose money by it; but his patrons he wid not lose. With this 
system going on, it will not be long before the same faults will be found with 
the creameries that are now being found with the cheeseries: there are too many 
of them. I am convinced that one single creamery is sufficient for a parish; 
and if a separator is put up in each division of a municipality to skim the milk, 
this will be all right, but have only one creamery in which to make the butter. 
This will pay not only the maker but the patrons too ; they will have less 
distance to cart their milk to be skimmed, and besides, it is a settled point, that, 
with the same quantity of milk, better butter can be mafle in one factory than 
in three or four different factories. I visited, for instance, a creamery at 
Sabrevois, County of Iberville, in the early part of October ; this factory had, 
made, during the week of my visit, more than 16,000 lbs. of butter; it has eight 
skimming-posts in that parish and its surroundings. Its butter fetched the 
highest market price all the season. I saw another that made 10,000 lbs. of 
butter in one week in October ; this man, again, had two skimming-posts in the 
parish ; the cream was brought to him at the central factory. At Sabrevois, the 
making only cost 2 cts a pound, and the owner was certainly making more 
money than another who might get 4 cts. a pound for making, if he only dealt^ 
with a limited quantity of milk. A creamery, either alone or combined with a 
cheesery, should never be started unless it hajs a prospect of receiving at least, 
10,000 lbs. of milk a day; with less than that, I opine money would be lost 
in it.

Such, gentlemen, is my opinion in this matter: I think that if all the small 
factories could be abolished, the faimers would be all the better off. (Applause.)

I

Mr. Wm. Parent—For my part, I thoroughly agree with M. Bourbeau as. 
to the starting a creamery in the cheeseries. At home, it was found that it 
obliged the small factories to close, because they had not the means of adding a 
crecmery to their factory ; I think Mr. Bourbeau’s suggestion is a very practical 
one.

M. J. de L. lache—Last year, this question returned before the Convention, 
as it had done at all previous meetings. I perceive, by the remarks made to-day, 
that we begin to realise the fact that without legislative control no good result 
will be obtained. I am not sorry to find myself in accord with these gentlemen, 
because I have already proposed the appointment of a committee on legislation, 
cliarged with the duty of preparing a bill on the subject. Now,as to this,public 
opinion must be prepared beforehand. We are already in a more advanced 
stage of preparation than the other provinces as to the establishment of a legal 
regime over the dairy-trade, but I fancy there are still a good many reliellious 
spirits. Mr. McGowan asks, plainly enough, that the Municipal Councils should 
be forl)iddcn to allow a maker to build a creamery or a cheesery until he has 
obtained the signatures of a certain number of patrons. The Abb^ C6t4 suggested
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the idea of not allowing more than one factory to a parish; for my part, I am 
about to give you an abstract of the notes I prepared last year on the subject.

Why are there so many creameries and cheeseries ? The real reason of this 
evil is, that anyone has the right to start one anywhere ; and this trouble w 
continue to exist so long as those interested shall not enjoy the right of prevent
ing their establishment, and of abolishing the small ones that injure them.

The remedy for this evil will be found in a rule of law which shall regulate 
their establishment and number in a fixed territory. For my part, I see no 
objection to a specific law giving to certain farmers the right to make regula
tions about this matter. Under what conditions should the exercise of this 
right be limited ?

1. The essentials of a large factory must be realised, that is, the majority of 
landed proprietors representing a sufficient number of cows, or representing an 
extent of territory sufficient to keep a proper number of cows in the near future.

2. Next, the chief reason for the establishment of .small factories must be 
abolished ; the inequality of the distances that each patron has to travel to the 
factory. If people had no reason for going to the small factories, they would not 
carry their milk thither. To get rid of this inequality of distance, the factory 
must take upon itself the carriage of the milk. In this case, those who live close 
to the factory will have to receive an indemnity, for there is no doubt that, under 
this law, the factories will pass under the control of the municipality, and embrace 
an extended territory, so without this indemnity, those near the factory would 
justly complain that they were forced to contribute to the cost of cartage equally 
with those who live further off.

If we obtain this legal regime, all acquired rights must of course be respected, 
and those proprietors who shal’ be obliged to close their factories will have to be 
indemnified to the full value of iheir establishments. For it is clear that no law 
will ever be pas.sed by which it is decreed that, at any given moment, a proprietor 
shall be obliged to close his factory and suffer loss without being indemnified.

That factories may bear the stamp of stability, they must be so fitted up as 
to be able to make butter and cheese according to the season and the demands 
of the market.

I think that under such conditions there is not the shadow of a doubt that 
we shall succeed in getting a legal regime capable of doing away with the trouble 
we complain of. (Applause.)

M. N. Gameau, M.P.P.—This is the first time that I have had the pleasure 
of attending a convention of the Dairymen’s Association, and I must confess 
that I have been very deeply interested this morning in the discussion that has 
been carried on concerning small factories. If I undei'stand the question, these 
small factories injure the dairy-trade because the cheese they turn out is not of 
so good a quality as the cheese made in the larger ones. The want of uniformity
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in size, and the inferior finish of the goods make them lose a good deal in price 
I am not a maker, but I have heard enough about it to comprehend that these 
small factories are necessarily a source of injury to the trade.

Now, you are searching for means of arresting this evil, and I heard M 
Bourbeau express a doubt as to the inclination of the legislators to assist the 
Association on this question. It seems to me that there is a slight omission 
here. One is bound to suppose that those who own these small factories own 
them because they answer their purpose. One must suppose that if these people 
did not find the small factories profitable, they would take their milk to the 
large ones. There is certainly something in it; I do not know exactly what it 
is, but there is decidedly something. Whether it be a saving in the distance 
to which the milk has to be carted, or in working with a less amount of capital 
I do not know, but some advantage there must be.

Some one mentioned just now the ease with which small factories can be 
started ; M. Chagnon tohl us that an old horse and a horse-power, bought on 
credit, suffice for the maker’s establishment. Here, then, is a man who is a 
home; he has only a trifle of money ; he is too far from the large factory to take 
his milk thither, but he sets up a small factory at his house and it answers his 
purpose.

You want to pass a law now, and you reckon upon the aid of the Legisla
ture, to prevent a man from making his butter and cheese at home ; is not that 
the power you are aiming at ? M. Bourbeau told us just now that members 
looked after their popularity and would never discuss such a law in the House. 
He was right; os a Deputy, I would not discuss a similar question without being 
able to bring it to a solution. Now, a law such as you seek would be a restraint 
on the liberty of the individual; that is the obstruction against which you with 
continually be running your heads, if you try to get a law passed to prevent 
a man from making his own butter and cheese with his own horse and his own 
apparatus.

M. J. de L. TacM—That is not at all what I said : it would not be requisite 
that this law be imposed upon the province at large ; it will suffice that it should 
be obligatory on only a portion of the population over a certain fixed territory 
on the majority of the interested parties.

M. N. Oameau, M.P.P.—It will always be a difficult point to settle to 
know if you can impose a law, limiting the liberty of doing business in any 
way, on this one or that one of your neighbors. This will be a difficult question, 
and I see why M. Bourbeau, who himself has been a deputy, at once hit upon it.

I admit, as you do, that the effect of the small factories is to lower the 
quality of the cheese, and thereby lower its general reputation; it would certainly 
be a good thing to get rid of them. Now, W'ere it possible to convince those 
people, who take their milk to these small factories, that it would pay them 
better to deliver it at the large ones, even if they were further off, I think I 
know my countrymen well enough to say that, in such a case, the small factories 
would soon disappear. I think we should begin by trying the effect of persuasion.
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We ought to show, by means of lectures, the damage the small factories do to 
the reputation of our cheese, and ! believe that when our farmers come to under
stand the injury they bring upon themselves by these small factories, we should 
quickly see their end: a most desirable thing. Thanks, gentlemen, for your 
kind attention. (Applause.)

M. I'AhhS GdU—Last summer we held our meeting of agricultural missioners 
at Oka. The Ministers and other members of Parliament were present, and this 
question of small factories was bPohght up. I then hinted to one of these 
gentlemen that, before proposing this law, they had better wait until they saw 
themselves upon the point of being beaten at the elections. You pass the law, 
said I, you will be beaten neither more nOr less on that account, but the law will 
have been passed, and those who succeed you will say :—“It is hb fault of ours; 
we are not the authors of the lawand the law will stand. “ But,” they replied, 
“ we never find ourselves in such a position, for we are always sure of a victory, 
whenever we present ourselves before the electors.” (Laughter and cheers.)

ays
nbcessary to be a member of the Dairymen’s Association, and I know well the 
objection invariably brought against the law in question, namely, that it would 
fetter the liberty of the citizens. To that I reply, that there are already many 
cases in which the liberty of the citizens is fettered, and I do not see that much 
complaint is made about them. For instance: in France, the telegraph, tobacco, 
matches ; take our laws empowering the municipal councils to grant privileges 
to electric-lighting companies, fbr city passenger i-ailroads, aqueducts, etc. I 
will go farther still, and I say that this is the tendency of legislation in both 
Europe and the States.

Now, we only ask of you a law “enabling 50 or 60 farmers to say; We 
have milk, we onty deAl with our own milk, and in this state of things we want 
t6 be under a law preventing others from injuring us. It is the majority who 
will decide, who will prevent others from injuring them. Every one will be at 
liberty to make his own butter 'at his own place, provided he only deals with 
his own milk. That is all we want.

il/. A. Gammu. M.P.P.—This comes to exactly that which I said. I under
stand that such a law may exist, only I lay the difficulty involved before you ; 
I told on what account M, Bourbeau .seemed to doubt the good will of the 
legislators in regard to it. I say, that if the majority of the electors ask for 
anything they can get it. The elector is all powerful, we know, we members. 
If you come before Parliament, and ask for a law approved of by a majority of 
the electors, I am certain you will get it passed, and I promise you for my part 
to back up the demand ; but I stipulate, though, that this law be the expression 
of the will of the majority of the electors.

M. TachS—There is no doubt that public opinion has to be prepared. I 
have been speaking about this legislation every year for the last ten years, and 
each year I won a member of Parliament over to our side. I hope that in 55 
years time we shall have the requisite number to get our bill passed.
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M. J. Girard, M. P. P.—As I have only just arrived, I have not had the 
good fortune of following the discussion ; so it is rather difficult for me to pro
nounce an opinion on the different views expressed this morning. Only, at the 
request of my colleague, M. Garneau, I beg to say a few words. From that 
which I heard, it seems to have been determined that it was advisable that 
public opinion should be prepared to side with the producer of milk. That 
.seems to be the chief object against which the struggle is being made. In my 
opinion, there is another party interested in daiiying that would be still more 
capable of exerting a controlling power over the small factories: I mean the 
buyers of cheese ; that seems to be your real lever. Let them enter the lists, 
and I feel sure that the whole trouble will vanish. There is no other cure ; the 
buyers only buy what they want.

We have in our place a dairy organisation ; a pretty perfect one we think ; 
and we found that there existed on the part of certain buyers a tendency to 
encourage competition if possible. I heard at the meetings .some of the buyers 
making great speeches, showing how it was necessary that the cheese should be 
all of the same colour, uniform in size, and as big as possible, etc., etc., and yet 
that very same summer I saw in our parish buyers paying more money for 
inferior cheese than for good. I saw that myself. I saw another buyer in lUy 
district compel the inspector to receive cheese that he wanted “to cut” a cent and' 
a half. The producer objected to this, sent his cheese to the same buyer at 
Montreal and got the full price. How can you expect that, with two weights 
and two measures, we can succeed in having good cheese and in obtaining the 
requisite uniformity ? it is practically impossible.

But if an understanding could be arrived at, in virtue of which cheese- 
buyers would cease exciting, to their benefit, competition through the small 
factories, there is no doubt about these small factories being obliged to close, 
liecause they are only working as long as they make something by it. That is 
my opinion.

And now, gentlemen, as regards the possibility of passing the law in 
question, I must confess that I am rather of the opinion of M. Gameau. It‘is 
a difficult thing to rise in the House and support a law which will paralyse 
trade. Still, if all the members, in both Federal and Local Houses, agree to it, 
the electors will have to submit. But for that, we must first of all get the 
buyers to side with us.

I hear some one observe that the small factories must anyhow bring in some 
profit, or else they would not be kept open; I know some factories that are 
ruining their owners, who keep them open all the same, because profit is not 
their main object, but it is a mad ambition that impels them. I know of places 
where there will be plenty of small factories next year ; it is spite that is the 
chief cause of their erection. They are built too often from a desire to punish 
one’s neighbour.

If we could popularise co-operation here as in Europe, I think that would 
lie our best remedy. If we could then persuade the hPyers not to pay as much 
for a bad cheese as fora good one, I think we should really be improving.
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Mr. Ed. McGounn—M. Girard has just been speaking about the buyers; 
I believe there are several present, who may have a word to say in their own 
defence.

M. Chas. Milot—Since we cannot get rid of these small factories, why not 
pass a law compelling them to become syndicated ? I think that would abolish 
them. Even if it did not diminish their numbers, it would at least attenuate 
their defects. I am not in favor of small factories, but I must say that I have 
reached the market with lots of cheese that have won for me the compliments of 
judges of the article. There were in the.se lots cheeses that had been made in 
small factories ; for it is easy to see that in a small factory the maker has more 
time to devote himself to the care of his cheese.

Mr. Ed. McGowan—But supposing that a factory had only enough milk 
sent in to nmke a cheese every two days ; do you think that cheese would be a 
first-rate one ?

M. Milot—No; there is, of course, a limit. I believe M. Garneau’s idea 
a good one: persuasion and emulation. If the small factories do not pay, they 
will soon vanish. Some one proposed, too, the building of creameries ; if cream
eries, costing three or four thousand dollars apiece, are to be built where there 
are only, say, ten patrons, do you think there will be many of them put up ? Of 
course not. It is time that will cause the disappearance of the small factories.

I would rather propose that the makers should be compelled to join a syndi
cate. Let the Government help us; let it take the best means of forcing the 
makers to join syndicates, and the making of bad cheese would soon be at an 
end.

M. S. Chagnon—Where I live, it does not cost four thousand dollars to 
build a creamery. They are just butter factories that we have ; they do not cost 
more than a few hundred dollars: a twenty-dollar horse, a second-hand horse
power, and that is all. In Mascouche village, within ten arpents of the high
road, there were three of such creameries set up, while, only a mile off, there 
was already a good one—that makes four manufactories. You may depend upon 
it that the three last ones did not cost $4,000 each. It is of such os these that 
people complain.

Mr. Ed. McGowan—Then, why does not the Association pass a resolution 
praying the Legislature to make a law limiting the number of creameries to one 
to each parish ? Do you not think that enough ?

Several Voices—That depends upon the size, etc., of the parish.

Mr. McGowan—That is enough ; a creamery to each parish.
M. I’Abbe C6te—If there are several divisions in the parish, set up several 

skimming-posts, but only one creamery.

Mr. McGowan—If you have one creamery in a parish, that is sufficient. 
Have as many skimming-posts as you please, but only one creameiy to a parish. 
Our legislators can pass a law to that effect, but not without being requested to
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do so. When a thing is wanted, it must be asked for. I propose that the Asso
ciation ask the Quebec Assembly to pass a law to that effect.

ii. Chagnon—At our pltice, there is a farmer who built a factory bj’ himself 
alone. He competed with me ; he began by taking thirteen patrons from me, 
but two months afterwards he had only four of them left. They have that 
creamery all to themselves.

Mr. Robert Ness—You all know as well as I what an honour it is to us 
that the Dairymen’s Association is holding its convention here this year. You 
owe that honour to the invitation of your Municipal Council, aided by the efforts 
of Mr. McGowan and myself.

I thank you, and congratulate you on your having come hither in such 
numbers this morning to be present at the session. You have all been interested, 
and I assure you that you will be still more interested in the sessions that will 
follow. Attend them all, then, and bring your friends with you in crowds, that 
these gentlemen may see that we are indeed a large family.

Mr. McGowan—Mr. Ness has just told you that we succeeded in getting 
the convention here ; not without opposition, though. I see with pleasure how 
numerous the attendance is this morning; I thank you for it, and I trust that 
there will be still more attendants at the sessions yet to come. For you must 
please to remember that Mr. Ness and I became your guarantors, and promised, 
in your names, that you would attend en masse.
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AFTERNOON SESSION OF 6TH DECEMBER, 1898.

M. J. D. Guay—We have left aside this morning the remarks on dairying in 
Canada that Mr. A. A. Ayer was to have read to us. Mr. Ayer is represented 
here by Mr. J. H. Scott, who will now address you.

REMARKS ON CHEESE-MAKING BY MR. J, H. SCOTT.

I listened with pleasure this morning to the discussion on small factories. 
It would be a good job to get rid of them, but I do not think that can be done 
by means of a law ; for there is no law that can compel a man to close his 
factory while he is carrying on a trade for his own profit. I think M. Milot 
suggested the true cure for the trouble, when he proposed that a law should be 
enacted compelling the makers to enter a syndicate. When once these syndicated 
factories are all under inspection, it will not be long before, even if the small 
factories are not done away with, their chief drawbacks will disappear.

Some one said that this depends on the buyers. I do not agree with him. 
Buyers prefer buying in large lots to buying in small lots ; but they cannot 
refuse a lot of cheese, perhaps of the best quality, for the sole reason that it is
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not a large lot. Frequently, the buyers arrive with 25 or 30 different lots, and 
we find that the smaller lots are the best. It would not be in the interests of the 
buyer to refuse these lots because the quantity is less than another lot of inferior 
quality.

I am asked to say a few words to you on the subject of green or unripe 
cheese, and on the practice observed here of exporting cheese in an insuflBciently 
fermented state. The maker must look after this question with attention. If he 
makes and exports a cheese of the finest quality, he will fill his purse and help 
to raise the reputation of Canada in the foreign markets. It is a bad plan to 
export unripe cheese •, it impairs our credit, and frequently causes serious loss to 
the exporter or the maker. Mot only is the quality deteriorated, but it also loses 
part of its value on account of its remaining green and dry, instead of being 
ripe, rich and fat. Many cheeses are put to ripen in common sheds! No terms 
of condemnation are too severe to describe these sheds ; they dare to call them 
ripening-rooms, while they are no more than drying-roonrs.

I think it would be to the benefit of all, if the cheese were kept in a good 
ripening-room for, in the fall, 25 to 30 days, and in summer for 15 to 20 days.

The room should be so constructed that the maker can keep therein a 
regular temperature of 60‘^ to 50°. It should be on the same level as the floor of 
the factory, and not above it, where all the moisture that escapes from the 
factory would have the effect of heating the cheese and causing it to mould on 
the top and sides.

The ripening-room should be so built as to keep out the cold in spring and 
fall, and the heat in summer. Professor Robert.son has drawn our attention to 
the great losses incurred by the exportation of unripe cheese; he has studied the 
question most attentively, and I believe that he is in a position to give valuable 
information to makers concerning the best modes of building ripening-rooms.

I would also draw the attention of makers to the need of always using the 
best kind of boxes for butter and cheese ; they should be uniform in size. I have 
already noticed an improvement in the make of these boxes, but there is still 
much to be done. Makers should use the vertical press, and pay more attention 
to the finish of their cheese. (Applause.)

M. E. Cdutel—Mr. Scott told you that Prof. Robertson has drawn the atten
tion of the trade to this question of badly-ripened cheese. A bulletin on the 
subject of ripening-rooms for cheese has just been published at Ottawa, which 
may be obtained Viy all who are interested in cheese-making by addressing an 
unpaid letter to Prof. Robertson, Dominion Commissioner of Agriculture and 
Dairying, Ottawa.
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REMARKS BY MR. A. W. GRANT.

In reply to the invitation of your President, I beg leave to say a few words 
on the. necessity of keeping everything in the dairy clean, and aJ^o about the 
quality of our jiroducts. It is quite useless to repeat here that without cleanli
ness, it is perfectly impossible to attain to quality, at least to the finest quality. 
There is plenty of room at the top of the scale ; but it is only the finest qualities 
of butter and cheeee that ever reach it. It is a twice-told tale, I know ; but it 
cannot be too often impressed on the patrons, that in the milking of the cows 
and in the subsequent care of the milk, it is impossible to be too regardful of 
cleanliness; that cows too often eat pretty nearly every kind of food, and that 
the water they drink is chiefly to be found in stagnant, muddy pools. Unless 
the cow eats nothing but good food, and drinks no water that is not pure, the 
milk cannot be what it ought to be.

Travelling a few years ago througii the Cheddar Valley, in the County of 
Somerset, England, I was forcibly struck with the care and attention paid by 
the farmers to their pastures. I asked one of jny friends what it was that a man 
we saw in the meadows was gathering, for I could see nothing in the field but 
green grass : a genuine lawn it was. “The man,” replied my friend, “is pulling 
up weeds.” “ There is no wonder that you can get 1.5 cents a pound for your 
cheese, wholesale, with such careful work as that,” said I. “ True," replied my 
friend, “for if the cows were to eat these weeds it would injure the quality of the 
cheese and affect its price.” It is in that district that the famous English Cheddar 
is made, that sells so high, and it will be easily understood that the land there 
lets for a good rent.

As to the treatment of the milk that is intended to yield a cheese of the best 
quality, not only is a skilled maker needed, as well as a well-mounted factory, 
but also and before all a good ripening-room, where the temperature can be 
kept at between 65“ and 70“ F., and to ensure that, it must be thoroughly 
isolated, furnished with an underground drain, and a heating apparatus : steam 
or hot water. No fewer than 600,000 to 800,000 cheeses are spoilt every season 
in Canada in the ripening-rooms, the greater number by the heat of summer, 
the remainder by the cold of spring and fall. This is not only a direct loss of 
8200,000 to 8300,000 to the farmer, but an indirect loss of much greater conse
quence, since the.se cheeses must be sold, badly ripened and decayed as they are, 
and when they are worked off" on the English consumer it has the effect of 
lessening the consumption by at least 25^, in my opinion ; the prices, too, suffer, 
for in thus cramming an inferior article into the consumers, there is, as I said, a 
double loss.

Now, let us examine the question from another point of view : suppose these 
600,000 or 800,000 cheeses had not suffered in the ripening-room, would not the 
question be reversed ? Instead of the consumption l)eing reduced by 25%, and 
the price lowered, should we not have an increased consumption by, perhaps, 
50%, and two or three cents higher prices than those paid in during the last few 
years. In my opinion, and I have no doubt about it, such would be the case.
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There is no place in the market nowadays for inferior goods of any sort; 
and we must thoroughly understand, the sooner the better, that it is not the 
different qualities of cheese that compete the one with the other; but that the 
cheese production enters into competition with all the rest of food products, 
and reciprocally. Although cheese is the most condensed and the most nutri
tious of footl-products, if there were not a pound of cheese made, the population 
could manage to do without it; it is not the same with butter, bread, and, most 
likely, with beef. Thus, cheese is, at least in a certain sense, an article of luxury, 
more or less, and it will become so in a positive sense, unless we manufacture it 
of that superior quality I have just described.

As to butter, I am a convinced partisan of the nece.ssity of pasteurising the 
milk or the cream, and of using the commercial ferments. The English market 
wants butter, salted at the rate of about 3%, pale in colour, not containing more 
than 9 or 10 per cent, of water, soft and silky in grain, and with a delicate 
aroma. I have a special demand for a butter with at the most 2 per cent of 
salt, for which I can pay a little more than the ordinary price; but in so fresh a 
butter tlie quality .nust be strictly'** Al.,” for in such butter there is not salt 
enough to conceal the defects.

Butter should be sent away from the creamery every week, or as soon os 
possible; it should be kept in the lowest possible temperature. Ten degrees 
above zero of Fahrenheit’s .scale is about the best temperature for the butter- 
store. All butter freshly made that remains a week in a refrigerator at a tem
perature above 32 F., is gradually losing its pink of condition, and at the end of 
that period is no longer of the very finest quality, in spite of its being generally 
classified as “ very fine.”

Mr. D. MacpJLeraon—Spoke in English, 
his address :

The following is an abstract of

He was happy to see so many farmers attending the convention to learn all 
about dairying. The people here are beginning to understand the importance 
of cleanliness in the dairy. No man alive can make good butter or cheese with 
inferior milk.

There is one essential point to be considered by all who want to succeed in 
dairying ; it is to produce the raw material in abundance and at the least possible 
cost. If milk is to be produced at a cheap rate, the land must be well manured. 
But how can the land be properly treated if you allow your dung to lose itself 
in the snow* and flow off into the brook in a thaw ? Farmers ought to take the 
greatest possible care of their dung, both liquid and solid, and expend it in the 
enrichment of the soil.

The soil thus enriched will yield more hay ; with more hay there will be 
more milk ; then the milk will cost less, and yet the profits will be greater.

The only way of getting at cheap milk, is to make your land yield os much 
hay as possible. But it is not alone necessary to make your land yield its full 
quota of hay, it must be given to your stock ; a farmer should never sell a single 
bundle of hay.
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It is not sufficient to produce a good article ; the article must be produced 
cheaply, so as to obtain the greatest possible returns for the capital invested in a 
business.

LECTURE BY MR. J. D. LECLAIR.
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PASTEURISING MILK AND MAKING BUTTER.

All the world over, everyone is bu.sy investigating the nature and cfTects of 
microbes or Imcteria. By the study of their methods and the uiodiffcations they 
produce on the medium in which they live, some of the secrets of nature have 
been extorted from her. By clever processes, the beneficent nature of one kind 
and the injurious nature of others have been discovered. Physicists have suc
ceeded in propagating one kind to profit by the increased sum of good produced ; 
and to get rid of those whose effects are injurious and dangerous, and that are 
an obstacle to the realisation of the results searched after.

Milk and its products, forming an important part of the food of man, have 
Iteen the objects of particular study, and this has caused some turmoil among 
those engaged in dairying. Starting from Europe, this disturbance reached the 
American shores, and quickly made itself felt from one ocean to another ; hence, 
cur dairy industry is in daily expectation of considerable changes in its mode of 
conducting its operations. Sound economy consists in appropriating every fresh 
discovery, but not without, previously, having carefully considered the points of 
superiority it claims, and determined that, thanks to this superiority, it will 
secure a .saving of time and labour, or support the trade at the same level as its 
competing trades, either by improving the article dealt in, or by suiting itself to 
tlie new demands of the market. The discovery that threatens to revolutionise 
tlie dairy trade is the application of “pasteurisation” to the manufacture of butter 
and cheese.

Now, what do we understand by “pasteurisation” ? In its more general 
acceptance, it means the application of heat, at a temperature varying from 150” 
to 175° F.; in dairying, it is the keeping of milk or cream at that temperature 
for a given time. The bacterial examination of milk or cream before and after 
pasteurisKition, shows that a multitude of germs, of the more dangerous order as 
are almost all germs of lactic fermentation, have been destroyed by the opera
tion. Converted into butter and cheese, it is believed that milk or cream thus 
treated may be consumed without any danger, in spite of any infection that may 
have affected the original matter. This immunity, given to the consumer, has 
certainly a vast range, and apparently is the principal reason of the ailoption of 
pasteurisation in the making of butter. In England, public opinion seems to 
liave been greatly excited by recent reports, from which it would appear that
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not only milk, but also butter, are vehicles of dangerous germs, whose presence 
is frequently detected in milk. This, however, is a question of hygiene which is 
not within our province.

The main point for us to determine is: does the process ensure to the product, 
i,e., the butter, a superiority over other butters ? This superioiuty, are we to look 
for it in a more delicate aroma ; in a greater yield ; in greater keeping qualities; 
or in greater uniformity ? This superiority once established, there would still 
remain the question of whether it is sufficient to make up for the additional 
cost of the ferment of pure culture, of the work and cost of the process, and 
especially of the purchase of the apparatus indispensable in large factories.

Is the aroma of butter from pasteurised milk or cream more delicate ? It 
we are to believe the advocates of the ferments of pure culture, pasteurisation 
having for effect the rendering inert the ferments of milk and cream, finding 
itself thus free from all fermentative principle, the addition of a sound and 
appropriate nature cannot fail to produce the aroma desired. This is the applica
tion of the proverb: one reaps what one sowed. But here j)resents itself a 
difficulty which does not as yet appear to us to be solved : is this promised fine 
aroma practically gained, and is its presence constant ? Pasteurisation is now', 
w’e may say, general among the Danes in butter-making. Is it the case that 
since its introduction the reputation of Danish butter has increased ? I, for my 
part, have net found it stated that there has been greater delicacy of aroma in 
the Danish butter of late, than in the past.

This question of the pasteurisation of milk for butter-making has been the 
object of persistent experiments at the Wisconsin University. 'The butters were
examined twice, at intervals of a fortnight, as to their aroma. What was the
result ? The average marks obtained was in favour of butter from unpasteurised 
cream by 0.03. A strange result, is it not, to oppose to the advocates of pas
teurisation and commercial ferments ? Shall we then decide that pasteurising 
confers no marked advantage on butter ? Far be it from me to proffer to you 
such advice. For w'e have, on one side, no details of the quality of the milk 
used in the experiments, and on the other, they made with a single culture, a 
lactic ferment from the same source. Without wishing to injure the firm whence 
the Wisconsin University procured its culture, I must inform you that, according 
to my experience, it is impossible to be sure in advance of the value of the pure 
culture one buys. And in face of the contradiction apparent in these experi
ments, I must recall to your minds that, in 1<S93 and 1894,1 used a commercial 
lactic ferment, and w'ith better results than to-day. So, gentlemen, I do not 
hesitate to come to the conclusion that the question of the improvement of 
butter by pasteurisation is far from being solved.

Does pasteurising the milk or cream produce a greater yield of butter I 
According to the same report from Madison (University of Wisconsin), I see 
nothing that warrants this conclusion; and I do not think it has any w'eight 
at all.

But will not butter from pasteurised milk or cream keep longer I The 
Danes, whose butter always goes into immediate consumption, can give us no
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information on this point; the Madison experiments only assign to the butter 
from pasteurised milk an advantage of 0.35 of a mark over butter from uu- 
pastcurised milk.

Lanthf, would not pasteurisation he the means of making a butter more 
unifonn in flavour and in other qwditicsl This reason, 1 am inclined to 
admit, should have more weight than the preceding ones; for, in spite of the 
Madison experiments not seeming to leave it more chances than the others, we 
must admit that, if the process of pasteurisation does come into fashion, there 
must be some good reason for it. Nevertheless, I must avoid drawing any 
determinate conclusion, and limit myself to submitting for your consideration 
the balance-sheet I have drawn up, founded on the Madison experiments :

TO THE CREDIT OF PASTEURISATION.

Hygienic benefits.. 
Improved aroma... 
Longer keeping ... 
(heater uniformity

.... beyond our competence 

... .not settled.

.... hardly perceptible.

... .no precise data,but presumptively 
favourable.

TO THE DEBIT OF PASTEIHUSATION.

Cost of pure culture.
Work and cost of pasteurisation. 
Cost of apparatus. f

Can these be considered as compens
ated by the uncertain benefits 

enumerated above ?

If, on account of the benefits to the public health, more or less proved, we 
shall have to pasteurise our milk or cream, by way of ensuring for our butter a 
hold on the English market, we shall clearly have to discard all other considera
tions, and, we must, bon gr^ mal gr6, have to introduce the process into our 
system of manufacture, especially in winter.

Setting this case, of the public health, aside, I think it would be wiser not 
to begin pasteurising except fi’oni the fall to that period c? the winter when the 
fresh milk begins to come in ; and for this reason. To the question ; Must we 
pasteurise throughout the year ? or, in other terms, to express my meaning more 
fully, will the process applied to the milk or cream, at all seasons, invariably 
cause a more delicate aroma ? we have just seen the solution in the Madison 
experiments; but it would doubtless be premature to come to this conclu.sion, 
])articularly, as I said just now, since the report of the experiments gives no 
details of the quality of the milk employed in them. We know that they were 

' carried on from February to August; which leads us to believe that they were 
made, at least partially, with fresh milk (1); but in what proportion ? Besides, 
we do nat find that, in judging the butters, any account was given of the date of 
their being made. Now we know, by the reports of Prof. Robertson, that the 
milk of a single fresh-calved cow, in a herd of eight, .suffices to perceptibly

(I) That is, I presume, the milk of freshly calved cows. A. K. J. F.
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improve the quality of the whole as regards butter-making; no one disputes this. 
The effect of pasteurising and of the ferments of pure culture, which would be 
to render the butter as high flavoured as it could be under the best natural con
ditions, will be so much the less perceptible, as the conditions under which we 
work are nearer perfection. It is this that leads me to the conclusion on this 
point, that, except in the case of pressing demand from the consumer, pasteurising 
IS not absolutely required throughout the year, but only when the causes that 
affect the quality of the milk, such as its age, the food, stabling, &c., show them
selves in an emphatic manner, to the detriment of the aroma of the butter.

I stated just now, a propos of the ferment of pure culture, that I had 
obtained more satisfactory results in past time than I can obtain to-day ; but I 
must observe that the greater part of my experiments only consisted in the 
addition of a ferment of pure culture to unpasteurised cream ; and as long as 
the English market does not rigourously demand the pasteurisation of our butter, 
I opine and this is what I shall do in my own place, that we can adhere to 
this practice. A preliminary pasteurisation is not as.sumed ; this does not enter 
into the limits of this essay ; still I thought it right to mention it here, on 
account of the results obtained by myself and others thanks to its employment.

A point remains to be considered ; shall we pasteurise the milk or the 
cream ? Pasteurising the milk, involving pasteurising the cream too, would have 
the immense advantage of preventing certain contagious diseases from propagat
ing themselves from herd to herd, and would be highly useful in seasons of 
epidemic diseases. Yet to extract all its advantages,theskimmilk mustbe cooled 
immediately after the operation, and this cooling is a ((uestion that merits serious 
consideration.

If we examine the question of pasteurising the raw material, from the 
single point of view of the making of butter,I am inclined to think that itis better 
to treat the cream alone ; to say nothing of the saving realised by the small 
quantity that is treated, the number of bacteria found after pasteurisation 
being far smaller in the cream than in the milk.

In conclusion, as a practical statement, I would say that, in exceptional 
cases of bad milk, pasteurisation can only produce good results; that in cases 
where the butter, by reason of the season or other known causes, has no longer 
its normal quality, the addition of a ferment of pure culture to the cream can 
only be productive of good : but I pray you to observe that you must never use 
any ferment without being certain of its quality.

I will add that our system of winter-butter making might be improved so 
as to considerably lessen the inferior quality of the milk ; and if farmers who 
produce milk in winter took the proper means of having the milk of a certain 
proportion of fresh-calved cows, the butter-makers would find their difficulties 
sensibly diminished. (1)

(1) M. Leclair’s lecture was followed bv the report of the Judges on the samples of 
pasteurised cream butter, offered by M. Leclair. These samples, having Iteen sub.«equently 
submitted to a fresh examination, and being at present the subject of a chemical and bacterio
logical analysis, the completed report of the experiment will be published later in an 
appendix. E. C.
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DISCUSSION.

M. Chagnon—Would you be good enough to tell us how makers can past
eurise cream without going to too much trouble ?

M. Leclair—Pa-steurising must always require time and care. The lecturer whom 
vou will hear next will tell you all about the need of cleanliness in a factory ; 
tiiat is one of the first conditions; the factory must be kept perfectly clean, 
so that there shall be no noxious germs. The object of pasteurising is to 
destroy noxious germs ; consequently, the maker who intends to practise it must 
place himself under such conditions as shall give him a fair prospect of success. 
Pasteurising cream on a small scale can very well be done in the cream-vat; 
this is what we did at St. Hyacinthe, as we had not enough cream to make it 
worth while using a pasteurising apparatus. We heated cream up to 140°, kept 
it there for 20 minutes, and then cooled it as quickly as possible. In less than 
15 minutes it was at the temperature we desired.

This work can be done in factories if they are in a proper state. This 
demands a little work, and a little time, but it can be done.

M. Chagnon—In summer ?

M. Leclair—It would take a good deal of ice.

All the cream we used was brought down to 70° F. We added to it 5% of a 
pure culture ; then, we maintained it at 70° F. until 7 or 8 o’clock the next morn
ing, when M'c cooled it to the proper temperature for the churn, which, as you 
know, varies according to the temperature of the churn-room. We invariably 
pasteurised in the same manner, applied the heat for the same time, cooled in the 
same time, added the same quantity of ferment, and, as far as possible, gave the 
same degree of acidity. By such treatment, we secured a proper fermentation in 
24, and even in 22 hours.

M. Chagnon—How' much ice did it take to cool the cream ?

M. Leclair—I cannot tell you exactly ; it depends upon the way in which 
the cooling is done. The best plan would be to have a special cooling apparatus. 
In summer, this wmrk of pasteurisation cannot be done in the cream vat; there 
must be a special apparatus and lots of ice.

M. Chagnon—What might a pasteuriser cost ?

M. Leclair—Different prices : .‘?50, $75, $100, etc.

J/. Chagnon—Do these machines require much less ice ?

M. Leclair—These are not refrigerators ; a special machine is required for 
cooling.

M. Chagnon—Would that cost about the same price as the other ?

, f
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'M. Lecldir—Such a luachino can be made cheaply. But, after all, it is a good 
deal of bother and it takes a great deal of ice, this pasteurising of the cream. 
There is always enough to do in factory, and one ought not to add to it unless 
great advantages are in prospect.

M.l’AhheCdU—Would not pasteurising give a queer taste to cheese? I 
found it so in some I tasted that was said to have been treateil so. Is this taste 
preferable to that of cheese made from ordinary milk ? I am not a judge of 
cheese, but I think that this practice does change the taste, and that it prevents 
it from getting mouldy. The cheese I saw was a year old, and not the least 
mouldy.

M. Lecldir—The question of the advisability of pasteurising milk for cheese
making is not yet settled ; but I think, upon the whole, the testimony of those 
who have tasted the cheese you speak of is very much in its favour. Now, as to 
the flavour of such cheese being different, that is very likely. Milk is never 
pasteurised for cheese without a ferment being added. Now this ferment gives 
the cheese its own special taste ; and thus it happened that the cheese you tasted 
had not the taste of creamery cheese.

M. I’AbbS Cute—The cheese in question had something like the flavour of 
Gruyere ; I do not quite know, but M. Castel, who sent it to me, can tell us all 
about it.

M. Castel—Others have found the same taste that you did. Their opinions 
were divided on the question of its aroma. There are some persons here who 
tasted the cheese and can give us their opinions. It was judged at the competi
tion of dairy-products, last October ; a cheese, made in this way, I sent to have 
the opinion of the judges, and they awarded it 45 marks for aroma and 30 for 
texture. It only lost one mark on appearance ; as it had been made 8 months, 
its toilette was a little less fresh than it had been.

M. J. D. Guay—Who made this cheese ?

M. Castel—It was made in the St. Hyacinthe Dairy-school. M. Desmarais 
passes me an article on the cheese that appeared in the “Prix Courant,” which I 
will read to you:

'“We are indebted to the politeness of Mr. J. A. Vaillancourt, the provision- 
dealer, for our acquaintance with a novel dairy-product, which, in our opinion, 
has a brilliant future before it

“This novel product is a cheese made at the St. Hyacinthe Dairy-school, out 
of pasteurised milk. The cheese we speak of was made last winter. We find it 
has kept well, which is easily conceivable, since by pasteurisation all the various 
germs in the milk that are opposed to its preservation are destroyed. The aroma 
is delicate, and there remains on the palate an after-taste of Gruyere cheese that, 
in our judgment, is a good quality and not a defect. The cheese is firm and the 
texture good; the grain fine, and, in a word, it is clear the maker understands 
his business.
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“Such being the case, wo think that this cheese would command on the 
English market a price that would pay the makers well who might make cheese 
of this (piality, whose keeping property, as in the present case, is indisputable.”

This conclusion is perhaps premature; the study of the mode of making 
must be pursued. Last week, for instance, cheese was made from pasteurised 
milk that was far from giving the usual result.s. There are certain phenomena 
that occur and escape us easily, especially with such trifling means of control as 
we posses.s.

An Unknown Delegate—Does the Association intend to introduce pasteur
ising into the practice of cheese-making ?

il. Caetel—We cannot speak positively as yet. The experiments ought to 
be continued through at least one whole season. Wlien M. Leclair spoke aViout 
the Madison School, ho tohl you that the experiments made there were continued 
from February to the end of the season.

M. ('has. Milot—Will you tell me, please, what .sort of milk .should be 
pasteurised ? Good or inferior milk ?

M. Castel—Good milk would be rather injured than benefited by pasteur
ising it, for whatever man may do he cannot improve on the work of the 
Almighty. It is better to deal with good milk than to have to cure liad. Milk 
is like man : better be well than be made well; to need being made well, presup
poses a state of sickness.

M. Milot—I think that in making pasteurisation known to the patrons, we 
should be encouraging a vice. They will trust to it, and take less care of their 
milk.

«

M. Castel—No, but we are studyingthe.se points in order to supply a demand 
from our Engli.sh clients, which may soon be manifested. The English import 
an enormous quantity of butter and chee.se from abroad. This importation hurts 
the English farmers as well as the extensive proprietors of land. So that, the 
English Dairy-Farmers’ Association interest themselves greatlj' in the position 
of the dairy-trade abroad. Two years ago, in England, an extraordinary 
campaign was instituted against Danish butter ; people hinted that the water on 
the Danish farms was full of tuberculous microbes, and that the microbe was 
present in the butter.

And this was the reason why the Association began its experiments in past
eurisation, to respond to a possible requisition from the English market; so that, 
when the hour or the call shall render it necessary, we shall be in a position to 
be able to make either butter or cheese with pasteurised milk.

Two years ago, a Chicago paper sent a specialist to Denmark to study the 
progress of its dairy tnule. This man saw butter being made from pasteurised 
milk, and he laughed at it. After his return to the States, he found that ideas 
had changed on that point, and he set to work to make butter from pasteurised 
milk as the others were doing; he even won the first prize.

■ !>
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LECTURE BY MR. D. M. MACPHERSON.

THE BACON TRADE.

Therefore, if we earnestly study tliis question, and give to it all the atten
tion we devote to other business, we cannot fail to gain the highest reputation 
that we can desire for our country as regards the production of bacon.

There ouglit not to be more than 70 to 80 pigs in an enclosure, i.e., the fields 
for grazing pigs should not be larger than 2 or 3 acres.

(U 6,000 lbs. an acre are equal to 5,077 lbs. an arpent, nearly. A. R. J. F.

We may have to make butter from pasteurised milk before long ; it is far 
better that we should study how to do it now, so as to be ready to respond to the 
demands of the market when the time comes. (Applause).

Thix, 'IS well as all the other lectures delivered in English, could not he 
stenographed, so ive can only give an abstract of it.

If we have succeeded in establishing a reputation on the foreign markets for 
our bacon, without any special study or ettbrt, it is because we have a suitable 
climate and conditions in our country, which enable us to produce pork of the 
finest quality.

The practical side to be considered in this trade, is the profits we make out 
of it. Now, the hog weighed alive is worth 4 cents a pound on the bacon market. 
Can we produce pork at 4 cents a pound live weight ? The experiments I have 
made, under by no means favorable conditions, teach me that I can make poi'k 
for 2 cents a pound live-weight. I find that I can, on an acre of land, produce 
6,000 lbs. of pork, which, at 2 cts. a lb., give mo a return of 100 dollars an acre. 
(1) Moreover, the acre of land on which I fed my pigs has received the best 
possible manuring for the subsequent crops of the rotation.

Three years ago, I fed ') pigs on two acres of land in clover. According to 
my experience, from 20 to ) pigs can be grazed on an acre of clover. The pigs 
are turned in young, and ;t, in addition, a little grain daily, beginning with 
half a pound a day, and i reasing by degrees till the dole reaches 3 lbs. ; the 
rest of their food they get from the clover. I feed them thus till they weigh 
about 150 lbs. Pigs fed thus grow muscle (lean meat), and get their fat from the 
grain ; and in this way we make the best possible pork for the market.

Twelve pounds of clover is the proper seeding for an acre. It should be 
sown as soon as the snow goes; the nightly frost and morning thaw cover the 
seed, and it has only to wait for the warm weather to start into growth ; and 
when started it grows rapidly, so that, when three or four inches hi^i, it is ready 
for the pigs.
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Treated thus, the pigs will weigh 200 lbs. at 7 months old, and then is the 
time to slaughter them.

The best pigs for the purpose are a cross between Berkshires and Yorkshires ; 
cross-bred pigs are always the most easily fattened.

i

The pigs are weaned at 7 weeks from birth: they are then kept in the house 
for 3 or 4 weeks before being turned out: this is the tre atment I have found 
answers best in my experiments.

When the pigs are out in the field, they need a shelter to sleep under, and 
straw for litter.

To make pigs pay, they must be fed cheaply ; so pigs should only be kept 
7 or 3 months in the year, the months in which they can be grazed as before 
.said.

Fatten young pigs by preference ; w'e shall thus avoid winter feeding, a 
season in which they are subject to diseases, such as rheumatism, etc Keep 
plenty of sows but few pigs in winter, so as to have lots of pigs in the spring, to 
be fattened in the summer. For if wm can during the summer fatten pigs for 2 
cts. a lb., they would cost us 4 or 5 cents in winter, and there would be no profit.

The English market takes 555 million lbs. of pork a year, and we Canadians 
are sure of a good market and rich returns therefrom, for no people can fatten 
hogs under more favorable conditions than we can.

Let those who intend to go into this business begin on a small scale, with, 
at first, only one sow, and go on by degrees. If they find it pays, they can 
increase their stock by degrees ; but do not launch out at once into great specula
tions ; you will succeed best by proceeding slowly and carefully.

When sow.s are due to farrow, they must be carefully fed, kept dry and 
lightly fed, with neither barley nor other grain.

SESSION OF WEDNESDAY EVENING, DECEMBER 6TH.

SOLEMN OPENING OF THE CONVENTION.

ADDRESS OF WELCOME.
Mr. Geo. M. Loy, Mayor of Vallej’field, bid the convention welcome, and 

declared that Valleyfield felt itself highly honoured by the Dairymen’s Association. 
He trusted that the meeting would be completely successful.

Tlie Mayor saw with pleasure the great number of the most distinguished; 
personages of the country who were in attendance at this meeting of farmers

: i' I ;
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provin" by their presence that tlie day is past wlien the farmer was regarded 
with contempt; as for himself, his liighest ambition had always been to become 
a thriving farmer. He bid everyone welcome from the bottom of his heart.

Address of M. J. D. Guay, President,‘^ro tem.

My Lord, Mr. Mayor,
Honourable Ministers, and Gentlemen.

We have been regretting all day the abseijce of our President, Mr. Milton 
Macdonald, who is unable to attend our meeting, and we have every reason for 
regrettin" his absence. But, having to supply his place, and to speak here this 
evening before the ecclesiastical and political dignitaries who are present, I 
must confess that I, individually, regret more than ever our president’s absence.

Our president had this evening an important part to play in our programme; 
he was one of those who had to supply the greater part of the discussion of this 
evening, and I am convinced my colleagues regret his absence as much as I do.

But if we are deprived of our president, we have at least the consolation of 
having at this our opening session the presence of eminent persons who thereby

dei 'confer great honour upon us. We are deeply sensible of the honour done us by 
Monseigneur Emard, the Bishop of Valleyfield, in associating himself with our 
labours. We quite understand the importance of the part played by the clergy 
in our province, even when farming and dairying are concerned. We do not al 
hail from the district of Montreal ; I, myself, come from afar, from the distant 
mountains of the Saguenay ; but there, as elsewhere, the clergy, with the 
Bishops at their head, have rendered services to the cause of agriculture and 
colonisation, for which we are indeed grateful. I know well that in the Montreal 
district the clergy have equally aided our work. Sixteen years have we been 
labouring to promote dairying in this province; we have done our best to 
increase its popularity, to make our people see how very important it is to them, 
and in this endeavour I an» proud to say, to-day, we have been strenuously aided 
by the clergy.

I am rejoiced to .see here present the Honourable Minister of Agricul
ture from Ottawa. Our Association has had many devoted friends since its 
formation, but I say with truth that few if any of them have shown so much 
devotion to its work as the Hon. Sydney Fisher. I have never attended a con
vention of this association in any part of the province without meeting Mr. 
Fisher there, making himself, like the rest of us, an active member of the asso
ciation, paying his yearly subscription, like the rest of us, and profiting by every 
opportunity to tell us how happy he is to be of service to us; and we have often 
profited by his kindness in our behalf.

I am also glad to have the opportunity of thanking the Hon. M. D4chene 
for coming hither to meet us. Our A.ssociation was founded to assist the progre.ss 
of agriculture, whose interests that gentleman represents at Quebec. We have 
already received grants in favor of our society,and we are not threatened with any
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proximate loss of them. But in addition to this, we need from the Minister of 
Agriculture at Ottawa and the Commissioner of Agriculture at Quebec, their 
most active moral support. We need, in every circumstance, the encourage
ment of our Association by these gentlemen with their most ardent incentives. 
They are here this evening to assist us, to help us along in our work, and 
we find they are, as always, well inclined toward us, and we are convinced 
that in the future they will do as much, if not more, for us, as they have 
done in the past.

I cannot close my address, gentlemen, without offering thanks, in my 
own name and in tliose of my colleagues, for whom I am now ami always 
acting as interpreter, to the so prosperous town, and the Board of Trade of Valley- 
Held, whose guests we are this evening. The Mayor of this town has bidden 
us welcome, wished us success, and prosperity. I thank him for myself and 
for my colleagues; I thank the town and the Board of Trade for the kind 
reception they have offered us, and I trust they will find nothing to regret 
in having thus treated us. Our Association has always been pleasantly 
received wherever it has met; this shows that throughout the province the 
agricultural population, the commercial population, and the manufacturing popu
lation as represented here this evening by the manager of the cotton factory, 
appreciate the services rendered to the farming-class by the Dairymen’s 
Association.

My Lord, Messieurs, the Ministers, members of the clergy, in fact everybody, 
pleased to accept my thanks for your attention. (Applause).

The Bishop of Valleyfield, Monseigneur Emard, then addressed the meeting 
in.eloquent terms and with touching emotion. His Lordship spoke of the benefits 
of agriculture throughout the ages, and recalled to the minds of his hearers the 
delights of a country life.

N.B—Those who were present at the Valleyfield convention will, with us, 
regret that, at the repeated request of His Lordship, we consented not to publish 
the stenographic report of the eloquent words that, by creating in the meeting a 
current of sympathy, contributed greatly to the success of the session.

SPEECH OF THE HON. S. A. FISHER,

Minister of Agriculture.

Mr. President, My Lord, and Gentlemen,
I am very happy to find myself once more taking part in this convention ; 

it is the twelfth time I have attended the annual meeting of the Dairymen’s 
Association of the Province of Quebec. I have just listened with much pleasure 
to the touching eloquence of Monseigneur Emard, who has unveiled to us the 
beauties and the true spirit of agriculture, and I now feel still prouder than

1 !

I id



76 SPEECH OE THE HON. S. A. FISHER.

i!

ever of being nothing more than a simple farmer. For, Mr. President, I am only 
a plain farmer; it is my sole business; and if at present I am engaged in political 
life, if I have had the honour of being selected to till the post of Minister of 
Agriculture for the Dominion, it is because I am nothing but a simple farmer. 
(Applause.) I know it; the reason I was selected by the Premier to fill the place 
in his Cabinet of the representative of the agricultural class is, that I am a 
farmer. If I lately entered into politics, it was because I found that politicians 
did not sufficiently attend to the interests of agriculture, and that it was neces
sary that there should be farmers in parliament to promote the interests of 
agriculture, and support the claims and the wants of the inhabitants of the 
country. (Applause.)

If, gentlemen, I have had some success in my political career, I am less 
proud of my title of Minister of Agriculture than of the opportunity that this 
employment affords me of doing something for the farmers of Canada. At 
present, there reigns throughout Canada great prosperity. I make this state
ment with confidence, ns I have in my hand the figures that prove this pros
perity ; and the figures prove moreover, that if Canada is prosperous, its 
prosperity is due to the successful labours of our farmers. For what, in truth, 
is the best proof of our prosperity, if it be not the vast exports that we are 
sending abroad, and with which we are paying our debts to the foreigner. If 
we examine these figures, of our exports, we shall find that it is in agricultural 
products that the greatest increase exists, and, if you will allow me, I will read 
to you the figures that prove my statement. Two years ago, we exported seven 
millions of dollars’ worth of cattle ; this year, just closing, we have exported to 
the value of eight millions and three-fourths, an increase of 23%. Of bacon, we 
exported two years ago, to the value of four millions and one-half ; this year, we 
have exported almost the double, eight millions, an increase of 82%. As to sheep, 
we have not done so well; there has even been a slight falling off. Two years ago, 
we sent abi’oad butter to the value of a million dollars; this past season, our 
butter exports amounted in value to more than two millions, an increase of 94%.

Our cheese exports came to fourteen millions, two years ago, and this year 
we exporteil for seventeen millions, an increase of 25%. As to eggs, two years 
ago the exports were worth eight hundred thousand dollars,butlast year, twelve 
hundred and fifty-five thousand, an increase of 55%. Of wheat we sent abroad 
two years ago, five million and three-fourths’ worth ; last year, our exports rose 
to seventeen million three hundred thousand dollars, making an increase of more 
than 200%. Of flour, two years ago, seven hundred thousand dollars; last year, 
five and one-half millions ; an increase of 653%. of oats, two years'ago, seven 
hundred thousand dollars; last year we exported for three million dollars, an 
increase of one thousand per cent Of peas, our exports increased by 40 per 
cent, over the previous year. You see by these figures that our agricultural 
products have increased not only as to our home consumption, but also in the 
foreign commerce of the country. As regards butter and cheese, products in 
which our Association is more specially interested, we have not very largely 
increased our exports, but at the same time we have established a good name for 
them, and this year, perhaps for the first time, we have succeeded in delivering
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butter in England in good condition. I have here the opinion of Mr. McKergow, 
the greatest exporter in Montreal, and President of the Board of Trade of that 
city: “ We have,” says he, “always sent a good deal of butter to England, but it 
is only recently that we have exported direct the best butter. The price in 
Englanl to-day is 96 to 104 shillings the cwt. (112 lbs.) I feel convinced that 
thefuture has a great success in reserve for Canada’s dairy trade. I tell you 
this because I know that you, personally, have a right to be proud of this 
improvement in our butter-trade. This improvement is due to the power we 
now enjoy of sending our butter to England in refrigerating rooms fitted up in 
the steamers.” I have made arrangements with the trans-Atlantic companies 
to have these compartments in the boats that cross between Montreal and 
England. And it is owing to this that we can deliver our butter in the English 
market in good order. This is a step that, lioth as a farmer and as Minister of 
Agriculture, I am happy to have brought about for the benefit of the farmers 
and the dairymen of Canada. (Applause.)

We now find ourselves, gentlemen, in this position ; not only has our export 
of butter largely increased, but its reputation in England is so greatly enhanced 
that the demand for it is greater than we are able to .supply. As to cheese, we 
must not try to increase its production much; we are already arrived at the 
topmost quantity we can get rid of profitably. But for butter, there is a great 
future, and we shall always find in England a market for the sale of that. In 
1894, we exported from Montreal 32 thousand tubs of butter; in ’95,65 thousand 
tubs, and in ’90 twice that number, or 107 thousand tubs. In ’97 we sent abroad 
220 thousand tubs, and this year, in the past season, 263 thousand. A gi and 
increase, and progressively grand, as you see; one which will, I am sure, continue 
for several years.

I am now about to prove to you that I was right in what I said about the 
reputation of our butter in the English market. In 1896, the best Danish butter 
fetched in the English market from 100 to 105 shillings the cwt. (112 lbs.); the 
same year, the best Canadian butter was only selling for 72 to 85 shillings the 
cwt.; that is, our butter was selling for 20 shillings a cwt. less than Danish 
butter. This year, I saw, in a Manchester paper, a report, according to which 
the best Canada butter was worth from 88 to 94 shillings, and on the same day, 
on the .same market, the best Danish was only selling for from 76 to 94 shillings; 
(Cheers). That is, Canada butter was selling higher than Danish. (Cheers). 
Three years ago, Danish butter was always worth, in the English market, 6 or 7 
shillings a cwt. more than Canadian ; this year, Canadian butter is worth as 
much as Danish. Is not this proof positive that the position of our butter on 
the English market is greatly improved ? Wherefore, I congratulate you on 
this state of things ; I wish you to understand that in future we can with con
fidence increase our production of butter, and that we shall always find a sale for 
it on the English market.

On our dairy-farms we breed cattle to supply ourselves with cows, but there 
is another industry intimately connected with dairying: I mean the breeding of 
stock for the butcher. Our cows produce calves ; a few years ago, for want of a 
market, these calves had to be knocked on the head. When first I was Minister
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of Agriculture, there exi.sted between Canada and the States a quarantine 
against Canadian cattle, on account of which the Canadian farmer could find no 
market for his calves and yearlings. I went to Washington, on the invitation 
of the Minister of Agriculture of the United States, to try to make some arrange
ment to abolish this quarantine; I succeeded in my object, and for the last 
21 months that quarantine has no longer existed. I will show you the advan
tages of this arrangement as regards the farmer. It had been in existence for 
41 years, and during that period we only sent to the States 3,763 head of cattle, 
representing a value of 52,000 dollars. This was the entire export value of the 
4i years that the quarantine lasted. It ceased on February 1st, 1897, that is, 22 
months ago, but I only have the figures for 21 months. Since the abolition of 
the quarantine, that is, during 21 months, Canada has exported to the States 
140,452 head of cattle, representing a value of one million nine hundred and 
ninet^’-eight dollars. This market is a very great thing for us, for it was 
certainly owing to the quarantine that we could not sell all our young stock. 
We can now add to the profits we make by our dairy products the profit earned 
by the raising of young stock.

I

I will not detain you any longer; you see how difficult it is for me to address 
you in French; it is, unfortunately, not my own language, and in a country like 
Canada, where people of different languages have to live together, we ought all 
to learn to speak both tongues. (Applause). I am very glad that I have been 
able to talk to you in your grand French tongue, but I must pray you to forgive 
me my faults of pronunciation and of expression; all the same, I must hope I 
have been able to make myself understood by all of you. I thank you, gentle
men, for your kind attention. (Applause.)

DI.STRIIiUTION OF THE DIPLOMAS OF INSPECTORS OF SYNI)ICATE.S.

The Secretary of the As.sociation then distributed to the following:— 

51. 5Iaxinie Robert, St. Valerien, Shefford, with the remark very good; 

51. Donat Collette, St. lloch, Richelieu, “ “ good ',

51. Etienne Marleau, Howick, Chateauguay, “ “ gooil;

The Diploma of Inspector of Cheeseries.

And to 5Ir. Theodule Corbeil, Jr., La Plaine, Terrebonne, with the remark good, 

The Dijdoma of Inspector of Creameries.
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SPEECH OF THE HON. MIVILLE DECHENE,

Commissioner of Agriculture.

Mr. President, My Lord, and Gentlemen,

I did not expect to have to address you this evening; I knew not that my 
name figured on the programme, but since I must deliver myself up to judgment,
I must begin by telling you that I am anything but lucky. His Lordship 
developed, in much finer language than I am able to use, some of the ideas I 
should have expounded ; all the interesting statistics I had prepared Mr. Fisher 
has just imparted to you, so that I am almost tempted to believe that lie stole 
them from me ; and M. Guay discharged his duty so well in thanking the citizens 
of Valleyfield for the reception they accorded us, that there is not much left for 
me to say.

But this does not by any means lessen the pleasure I feel at having come 
hither to be present at this great convention, and to see how numerous is the 
crowd of farmers attending it. As His Lordship told you, the men who will 
address you this evening do not pretend to offer you instruction ; they come 
more for the purpo.se of testifying to you their sympathy, their friendly feelings ; 
to express to you the good disposition of the Governments they represent, and to 
assure you of the entire devoiion to everything that can interest the agricultural 
classes.

I have a confession to make to you; it is that I am not a fanner. I 
represent at Quebec the interests of agriculture, I was elected by an agricultural 
county, all my relations are farmers, I myself farmed for some time; but my 
father, who had some power of divination (un peu de flair), said to him.self :
“ This fellow will never do for a farmer; we’ll send him to college.” I am not

firepared to approve his judgment or to censure it. I know well that farmers 
inve disappointments to bear, as have advocates, and, still more, politicians. 

Farmers, when their day’s work is over, trust to the Lord to give increase to the 
grain they have sown; but w hen the lawyer’s day is over, there remains for him 
to(j often a sleepless night, and the politician, more than anyone, finds a 
nightmare replacing those smiling visions he hoped to find in his dreams.

His Lordship told you that the profession of the farmer is the greatest on 
earth, since it is the only one that confides alone in itself and in the Almighty; 
the farmer has never to hang about an empty oflSce till unfortunate suitors knock 
at the door. He has only to work, be economical, and to trust in Providence 
that causes the seed to germinate, and the plant to grow and ripen ; farmers only 
need industry and a spirit of good management to secure a tranquil, pleasant, and 
prosperous life.

As I told you at starting, gentlemen, I do not come hither to instruct you 
in agriculture. My opinion as to that art is that Governments should encourage 
all industries and discourage none; but that they should be very careful, very pru
dent, before they give their official sanction to one method rather than to anotneq^

I
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my opinion is that Governments should not put themselves too forward, hut 
should give every possible chance to Associations of this sort, who keep in their 
road without concerning themselves with the mutations of the political world. 
In the past, I was a partisan so violent, so rabid, that I can tell you politics spoil 
many a good cause in this province ; and to hinder politics from invading the 
bounds of agriculture, it is consoling to see such a society as this, a society that 
has taken hold of popular instruction, and has placed it on a higher level than 
politics; I do not say, has placed it on the side, but above, on high, on the very 
summit, protected from the dust of the lower ground, where political struggles 
work their will.

Immense progress has been made in dairying during the last few years ; but 
we must not say we have reached perfection, .seeing that peoples, like individuals, 
who imagine that they have attained perfection, are those who approach the 
nearest to their fall. Our aim must always be excelsior ! We have sent more 
than 50% of the cheese consumed in England to that market, so we must hardly 
try to go beyond that in that branch of dairying, but divert our activity to the 
production of butter, though by no means neglecting our cheese. It is no longer 
fortheincrea.se of quantity we must strive, but to improve the quality, to make our 
goods more uniform, and we may be sure that if we work on those lines, we 
shall .succeed in rendering our busine.ss more and more profitable.

I have requested M. Gigault to submit to you a proposal, to wit, if the 
Government should not now place at the disposal of the proprietors of factories 
a certain amount to tempt them to e.stal)li.sh in their cheeseries good ripening- 
rooms I You sec, gentlemen, in what veiy vague terms this policy we ai e 
inaugurating is couched. I leave to this convention, at its se.ssion of to-morrow.
the duty of arranging the details of the manner in which this grant should It
distributed. We have, in this province, to direct the energy of the farmer not 
only as to butter ami cheese, but as to poultry, fruit, etc. We have to distribute 
its activity ns much as possible into ditlerent channels, for if everyone were to 
devote himself to butter or cheese-making it wouhl have the same effect as if 
everyone set to planting potatoes : there would be no market for the goods.

If we really de.sire to win our place in the sun of the English market, we 
shall have to extrude some one ; at present, the English can buy everything they 
need, and if we want to sell tiiem new goods, we shall only succeed l)y turning 
out some one who has already been iloing business with them. We must not 
imagine that we can win this position there by reasons of sympathy alone, 
because we are an English colony; we shall have to win a place on the English 
market by the superiority of our product.®. When the English dealer buys 
butter, he wants the be.st and the finest in appearance ; there is )io market so 
difficult as the English market.

Since we arrived at power, I have done my be.st to encourage every species 
of agricultural industry in this province. I have tried to discourage the too 
numerous creameries, and especially the too numerous cheeseries that are being 
built in this country. The mi.schief is that there are too often too many factories 
in one parish. The makers are obliged to submit to be “ cut,” the goods them
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selves are “ cut,” and you yourselves pay the expenses. They say : We are six or 
seven miles from the factory. Well, this is true, and a misfortune it is ; but it is a 
still greater misfortune to have too many factories in the same parish, for there 
are only a few private individuals who suffer in the former case, that of having 
to cart their milk a long way to the factory, while the inferior cheese made in 
the small factories injures the reputation of the Province of Quebec in its entirety. 
And the day on which the province loses its reputation for making good cheese 
will be a sad day for us all. It would be better to sacrifice a few patrons and 
save the reputation of the province. We are told : There are no roads! I must 
give my predecessors the credit they earned by improving the roads in the rural 
parts. \Ve have kept on this policy, but changed the manner of conducting its 
working ; we increased the subsidy granted by our predecessors for that purpose, 
and we have to-day 1,200 miles of road either re-made or improved after the 
modern plan. Already have two or three counties applied to Government for 
stone-breakers with which to make macadamised roads. I hope there will be 
other applications, as the need of them is felt, and before long those roads, that 
are the disgrace of the Province of Quebec, will have ceased to exist in their old 
form. As to municipal roads, we are liehind Ontario, behind the European 
countries, the last country in the world probably. Men who study political and 
agricultural economy agree in the statement that bad roads are the heaviest 
burden the farmer has to bear. It is a burden for the farmer who, with the same 
horse-power, on bad roads, can only carry the half of the load he could carry on 
good roads, and, another thing, at certain seasons of the year, he cannot get to 
the railroad station. It is indeed a heavy burden, and will have to be got rid of, 
not because Government wants to get rid of it, but because the electors 
entertain the same desire. And when the bad roads are abolished, the small 
factories will vanish too. The municipal councils, never mind to which political 
party their members incline, can address the Government without even the 
interposition of their member, and can reckon upon getting the amount we allow 
to each of them. We have aimed at placing this question above all parties, and 
we appeal to all right-thinking men, under wdiatever political flag they are 
serving, or have served in the past.

This year, we have instituted some experimental fruit-growing stations. 
Too often, in certain parts of the province—I am not speaking of this district, for 
I have only been here once before, and I do not know how things are carried on 
here—but in certain parts of the province, the farmers, anxious to secure some of 
the blessings that an orchard near the house confers upon the family, have been 
deceived by men who sell fruit trees bv the catalogue, show them splendid 
specimens, and such magnificent fruit th..t it makes their mouths water. The 
trees are bought and set out, and then it is discovered that they will not stand the 
climate, and the farmers who have made this trial are terribly disenchanted. 
We have established expeidment stations in different districts of the province, to 
see what kind of fruit trees will suit this or that region; we have one at 
Chicoutimi, one at Gospd, some we have in different counties, and in 5 years 
time we shall change them from place to place, so as to see what trees will stand 
our climate. And when conclusive data have been reached, we shall tell the 
farmers; These are the trees that will pay you to grow ; these will stand the ■^*.1a
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[)eculiar climate of this or that district; you can of course try other kinds if you 
ike, but Government will have done its duty in showing you those that will 

best answer your purpose. Since we have been in power, I have tried to 
encourage fruit-growing as much as possible.

In our efforts to improve the lot of the farmer, I am bound to say that we 
have been well supported by the two parties ; M. Vaillancourt, tor instance, 
whose principles are well known, has been of great assistance to us. The 
Governments, whether Liberal or Conservative, have always had the full and 
entire support of the Dairymen's Association, and I thank them for it, in the 
name of the farmers, in whose name I have the right, I think, to speak, as well 
as in the name of the Government.

Some remarks fell from the lips of the Bishop that I cannot pass in silence. 
He told us: Keep your accounts; it is the only road to success. You will often 
see in the papers political economy spoken of as one of the most difficult of the 
sciences ; in my opinion, it is the easiest of them all. Cut off the word “political,” 
and there remains the simple word “economy” (1); That is all the farmer need 
know about this complex science. For the farmer, as for all classes, economy is 
the key to success. Try not to spend more than your income, but less, and when 
old age is reached, when you are advancing towards the cemetery with a more 
accelerated stride, there will remain for your latter days something tangible 
and some provision for your family. I know that this is perhaps one of the 
sore spots of the French-Canadian. I am well aware that economy is not the 
most frequently practised of our virtues ; we may well console ourselves that we 
have plenty of other good qualities ; still, the quality of economy would by no 
means hinder the exercise of the rest. When the farmer shall become saving, 
not only will he be rich, but the whole province will be rich too. When the 
farmer is in prosperous circumstances, all other classes of society are doing welb 
It has been said that agriculture is both an art and a science, and it is true. The 
farmer needs not only the machine with which he works, but he also needs the 
knowledge that teaches him to study the prices of the market and their 
variations. He must be mechanic, blacksmith, in fact he should know some
thing of everything.

When the farmer pro.sper8, the nation is full of life; of this, I only need 
the example of what passed in France, our mother-country, a few years ago. 
After 70, when her armies had been beaten ; after the sad days of Gravelotte, 
when the Germans were occupying a great part of France, when there were no 
generals left, and the army was almost entirely scattered, a man of genius turned 
to the agricultural class, and that which the army had been unable to do, the 
French peasant accomplished. He expelled the enemy that was in possession of 
France. When the question was as to the providing of the seven milliards of 
francs ($1,400,000,000.00) required to eject the German from the sacred soil of 
France, it was to the peasant they turned; he opened his chests, in which lay in 
safety the savings of many a year; he paid the ransom of his people, and the 
army of the enemy had to take its road back to Germany.

1. (Literally, “House-management.”)
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Thus, Gentlemen, the wealthy peasant was able to save France; he was 
wealthy because he had been saving, because he heul always thought of the 
morrow. And when the evil day arrived, the statesmen turned to the peasant, 
whom they had but too often contemned, and said to him ; The army exists no 
longer; it is now your turn to save France ! And, as I told you, the peasant it 
was who, in very deed, was the one who freed the country.

Well, Gentlemen, be you too always ready to be the liberators of the terri
tory of the Province of Quebec, if a call be made upon your energies and re
sources. And as we are successful in agriculture, we shall be able to transmit 
to our descendants the same inheritance that our fathers bequeathed to us. 
(Applause.) ,

M. J. D. OvMy—I desire, in the name of all those interested in dairying, to 
thank the Hon. the Minister of Agriculture at Ottawa, and the Hon. the Com
missioner of Agriculture at Quebec, for the speeches they have been good enough 
to address to us. To attend this Convention, in spite of their occupations, was 
already much ; but for Mr. Fisher to prepare so important an address, and for 
M. Dechene to come hither and, profiting by the opportunity, to announce to us 
ti\e good news concerning the grant he propo.ses to make to factories for ripening- 
rooms ; this was more than we had any right to expect. So I wish to offer them 
our thanks in a most special manner.

M. D^cheJie told us that he wants the Association to point out to him under 
what conditions this grant should be made that the best results may be dei'ived 
from it. This is a compliment we highly appreciate. I see that, even if M. 
Dechime is not a farmer, he is by no means ignorant of the needs of the Dairy
man, and he thoroughly understands that, far from the small cheeseries being 
deserving of encouragement, the sooner they are abolished the better’. He by 
no means intends that this grant shall serve to keep the small factories going, 
for they are dying of inanition, and that is the reason why he seeks to know, 
from those who make dairying their special business, the best way in which to 
expend the grant. I therefore thank M. D6chene in an especial manner for 
this compliment, and for the service he is rendering to the dairy industry.

M. Vaillancourt—I beg to be allowed to say a few words. You, Mr. Pre
sident, have thanked our ministers for their addresses, in the trame of the Dairy
men’s Association; I, in my turn, desire to thank them in the name of the trade, 
which also knows how to appreciate the services they are rendering to the 
dairy-industry. We knew as well as any one the disadvantage it was to have 
our goods reach the English market in a damaged condition, "j'lie Hon. Sydney 
Fisher had already given us cold-storage to keep our butter safe before it was 
sent off to the shipping ports ; he granted, I think, a hundred dollars to each of 
these storages, and I trust he will continue this grant. The Hon. Miville 
Dechene offers us assistance in improving the ripening-rooms; there will be 
found means of getting a law passed to forbid cheese leaving then until it is 
tit for exportation. Cheese is often sent out now that is, after all, nothing but 
milk-curd, and this does immense harm to our trade. This practice it is my 
duty to denounce; it happens sometimes that cheese put under the press on
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Thursday, is taken out on Friday, and sent to market on Monday. How can 
our cheese win a good name, if it is subjected to such treatment ? Wlien. we 
have good ripening-rooms, if it were possible to compel the makers to keep* the 
cheese until honestly ripe, it would be of great service to our dairy-trade. 
There is no doubt about M. D4chene helping us with all his heart;. I hope to 
visit him often at Quebec, and as we are the spoilt children of the country, I 
trust we shall always be well received there. The good ciiildreni should be pro
tected as well as the naughty children.

Mr. G. H. Parmelee, M.P.—(Abstract.)—I deeply regret not being able to 
address you in French ; I do not speak your fine language well enouch to make 
myself understood in it; so, with your kind leave, 1 will say that which I have 
to say in English.

Like M. D^chene, I am no farmer, but I have felt for many a year how 
important the dairy-trade is. Those to whom I am speaking, being chiefly 
occupied with this business, know even better than I what a source of wealth it 
is to the country. ’

I am glad to acknowledge here that the Association has always been bravely 
supported by the clergy of the province ; they encouraged the people, opened a 
road for them. I might say as much for the different governments of this 
country ; they have done everything in their power to impart to the dairy-trade 
all the activity which it was capable of exercising.

But now, we must not sleep on the success we have already obtained, for 
we are not the only nation providing goods for the English market; there are 
the Danes, the Australians, and others, who are all .struggling to grasp the first 
place there, and we must not let them win without a fight for it; we must 
contend manfully for the first place they are reaching after in the English 
market, and we are Just as intelligent and skilful as they are.

I would offer you, as one of the best means of success in the butter-trade, 
the “ cold-storage ” plan. By this means, we can place our goods on the foreign 
market in all their original good order. The ruling powers have done their 
share to ensure us refrigerating compartments on board the steamers and on the 
railroads ; it is our duty and advantage to avail ourselves of their aid.

When I see the papers praising the government highly for the great succe.ss 
we have obtained in dairying, I cannot help thinking that, after all, the man of 
the fields, he who milks the cow and ploughs the land, that he too deserves his 
share of praise.

We are probably not so far advanced in dairying as some of the other

firovinces of Canada, but we shall have overtaken them before lon^, and in a 
ew years, if they do not look out, we shall have passed them. With all the 

advantages we possess in the Province of Quebec, we have it in our power to 
succeed better than any people in the world.
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[ am not making a speech, but I must say that 1 was charmed with every
thing I saw and heard this evening. 1 thank His Lordship the Bishop for 
attending this convention ; I thank the farmers for being here in such crowds, 
and I thank the people of Valleyfield for all that they have done for the Asso
ciation.

Year after year, the deliberations of these meetings are printed and distri
buted among the members of this Association, constituting a valuable source of 
instruction. The mischief is that, owing to the va.st distances that have to 
be travelled, we cannot get together sufficient numbers at these conventions.

We were talking just now about the small factories; they are disappearing 
by degrees in my neighbourhood, because the taste has turned more to butter- 
making. If we could divide our energies and make some butter and some cheese, 
we should find it pay better than making all butter or all cheese. Let us be 
guided by the advice of this Association which has always given good counsels 
to our people. I can say this without boasting, because the work was done 
before I joined ; this is one of the best institutions of the kind in America, and I 
do not believe its superior can be found.

I thank }'ou for your kind attention, gentlemen, expressing once more my 
regret at not being able to adress you in your own tongue. (Applause).
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ADDRESS OF MR. LOUIS SIMPSON.
GENERAL MANAGER OF THE MONTREAL COTTON COMPANY.

(Abstract) Not being able to speak French, I will not detain you long 
Although I am not a farmer, I feel deeply interested in agriculture, not only 
because I have to direct the farmers employed by the Montreal Cotton Company 
on its farms, but also because I love agriculture, and I feel, moreover, that the 
prosperity of the country at large depends greatly on the well-doing of the 
farmer. So, if I cannot speak to you this evening as a fanner, allow me to 
address you as a manufacturer, and tell you that if you, farmers, seek to derive 
profit from farming, you will never succeed unless you impart into your farming 
the business-principles of the manufacturer. A farmer of the common type, 
that is one who grow's only oats and hay for sale, far from making money, 
must inevitably come to mief ; but if the farmer converts his oats and 
hay into first-rate butter and cheese, not only will he make money, but he will 
at the same time be improving his land, so much so, that, year after year, his 
crops will be more considerable. Persuaded of this truth, as I am, I did not 
hesitate, manager of a Cotton Manufacturing < 'ompany though I be, to become 
a life-member of the Dairymen’s Association of the Province of Quebec ; for I 
am convinced that it will accompli.sh a great and glorious w'ork, if it could only 
persuade the farmers of the province that they must abandon their old routine, 
and become, one and all, manufacturers, aye, and manufacturers of the best 
products than can be found in the world.
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There is no reason why this should not be brought about. Our farmers 
need protection ; our governments, past and present, have always protected 
them. As a manufacturer, I, who need protection for my trade, am glad to see 
that both political parties protect the farmer. The system of “ cold storage,” 
that the Minister of Agriculture has so wisely hastened to perfect, is,in some sense, 
a protection granted to the farmer, as it is thanks to it that his goods can be taken 
to the market and sold at higher prices than he could otherwise obtain. But there 
still remains room for further improvement; the system will not be complete 
till the railroad companies are compelled to furnish proper sheds tu receive 
agricultural products, in order to prevent butter and cheese from getting spoilt 
by remaining on the platforms of the stations in far too great proximity to foul
smelling goods : coal-oil and salt-fish.

Lastly, Gentlemen, I must tell the farmers of Canada that I foresee for 
them a brilliant future, if only they will accept the modern ideas that both the 
Hon. Jlinister and the officers of his department lay before them.

M. N. Gameau, M.P.P.—In the name of that district of Quebec that I 
represent, I beg to thank this Assbciation for the invitation it sent me to come 
hither and addre.ss you this evening. Allow me n^xt to congratulate the farmers 
of this district on the good example they are setting to the province in attending 
this convention in such crowds. Were I to attend to my desire alone, I should 
prefer perhaps t<j be silent, and to content myself by listening and learning as 
most of you are doing. This is the first time I have been present at one of 
these agricultural fe.Us, and I am trying to find something interesting to say to 
you Distinguished specialists are treating all agricultural questions. I might 
perhaps talk to you, farmers, about the Association itself. I have for several 
yeans watched its labours; every year I read its report and I find it full of 
valuable information, not only from the point of view of the makers of butter 
and cheese, but also as regards the interests of agriculture in general. I will 
therefore say a few words on the improvements that have been made by the 
Association in the interests of farming since its foundation.

Without being an old man, I am no longer young, and I remember well 
the sad state of agriculture twenty years ago in this province. In those days, 
all those who coul<l, left the country and came into the towns as servants, day- 
lal)ourers, or an3'thing, rather than work on the land. Hundreds of families left 
for the States at the same tijne. Travelling through our finest districts, we 
.saw a crowd of empty houses, and it a passer-by was asked why they were 
shut-up, the repl^f invariably was; “ Oh ! they have gone to the States.” Did 
you follow up your enquiries as to the cause of their <lepartuve, you were told: 
“ The land yields nothing now, and they left it; if we could manage it, we 
would leave too.”

When we reflect that agriculture is the basis of the wealth of a nation, and 
especially of our nation, in which three-fourths of the population are farmers, I 
shall tell you nothing new when I saj’ that the leading clas.ses were arou.sed by 
this state of things. Learned and demoted men a.sked each other if it were not 
possible to apply a remedy to the evil, and, seconded by our generous clergy.
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who always do their best to aid the material progress of our country, they 
founded the Dairymen’s Association. Some years afterwards, the efforts of the 
association, with the assistance of the different governments, saw farmer’s 
clubs, lectures on agriculture, missioners, a dairy-school, breeders’ societies, 
competitions of agricultural merit, &c., &c., spring into existence. The question 
of dairying was discus.sed as likely to extricate our agriculture from the atrophy 
that was throttling it. Competent men were sent abroad by our governments 
to study the question, as well as to look up the different markets for the con
sumption of our products.

And what do we see now, gentlemen ? It is high time to ask if the efforts 
of these devoted men have been successful. On consulting the reports of trade 
and agriculture, I find that Canada’s exports of agricultural products have 
increased by 827,000,000! When I look around on our lovly rural parts, I find 
on every side, cheeseries, creameries, bringing ease and content to every family 
that looks after its own interests, farmers proud of their position, wearing with 
pride the honorable medal of the .Merite Agricole; here, I see exhibitions; there, 
competitions of the best cultivated farms, ploughing matches, and governments 
freely making grants to everything that can contribute to the progress of 
agriculture.

'■ Looking through the reports of our colonisation societies, I find that our 
compatriots are returning hither by hundreds at a time, almost at the same rate 
as that in which they left us.”

But, when I read the list of the members of this our association, I find, to 
my regret, that it does not reckon, in the whole province, so many as a thousand 
subscribers; ought there not to be, on the lowest computation, at least ten 
thou.saud ? Would it not be fair to ai.'kuowledge in this way the services the 
association has rendered to the country as a whole ? If we were more numerous, 
we should have more power, and be able to exercise greater influence on the 
interests of the farmer. We, in this country, do not know how to benefit by the 
grand associations established in the interest of agriculture. If we patronised 
our societies more freely, by attending their meetings and subscribing as 
members, we should before long have the pleasure of seeing the agricultural 
class occupying the place to which it is entitled in the Province of Quebec. 
(Applause).

M. Jos. Girard, M.P.P.—I most confess that I am slightly taken by sur
prise, for I did not come to Valleyfield to make a speech before a meeting so 
numerous as this, especially before men occupying such di.-;tinguished positions 
and so w'ell informed as those who are honouring this convention by their 
pre.sence.

I came hither to report to my friends at home all that I heard here. Farming 
is more advanced here than in the district in which we live, and I wanted to 
study here, as it were by stealth, the different systems you practise, to pilfer them 
from you if possible, so as to use the\n for the benefit of my neighbours. I have 
already learnt some secrets; I followed the discussions with pleasure, and I have
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gleaned some information which will without doubt be of service to our district* 
Should any of you take it into your heads to visit Lac St-Jean, I think you will 
meet with indications of my having been at this meeting, and will find, trans
planted into our region, several of your excellent methods.

I heard this afternoon Mr. D. M. Macpherson speak very practically, unfor
tunately in a tongue not understood by everyone, on the breeding of swine, and 
tlie protits to be derived from that business by the farmer. If I remember 
rightly, the breeding of swine is one of the subjects to which the Dairymen’s 
Association has already drawn the attention of the farmers of Quebec. Mr. 
Macpherson told us that in this country pork could be made at about 2 cts. a 
pound. I am happy to say, not to bragal)out our skill, but to show that we too are 
looking after our business, that for the first time, from the 10th November to last 
Sunday, a thousand dollars in cash was paid to some thirty farmers of my 
parish who had started the breeding of swine. The price we received was not 
more than cts. a pound dead-weight, and the farmers are satisfied. Mr. 
Macpherson was right when he said we can grow pork cheaply. Even by selling 
it low, money can be made in our CQUntry. 1 desire to state these facts to confirm 
Mr. Macpherson’s statements, as some persons seem to think he exaggerates. 
Doubtless he can grow pork cheaper than we can, on account of the difference of 
climate, but let us follow his advice, and we shall find our profit in it. I presume, 
gentlemen, that you began this practice a long time ago, but, if not, begin it at 
once without hesitation. We have tried in the depths of the woods, and we are
well satisfied with it.•

The Ministers who have addressed us show that they are well inclined to the 
farmer-class. The Commissioner of this province especially, made you a proposal, 
for which I am glad to offer him my thanks. It is the first time that a Govern
ment has troubled itself about ripening-rooms for cheese, and in assisting us to 
overcome our difficulties in this branch of the manufacture, he is certainly doing 
us great service. As to the feelings of the Minister of Agriculture, we have 
^predated them for many a day. Mr. Fisher is for us, if I may so express 
myself, “un vieux de la veille”('i.c., a veteran o/ Napoleon’s old army. A. R.J. F. j, 
one of the fathers of the Dairymen’s Association; we know that he has supported 
it from the foundation, and that he will never abandon it until the day when 
Providence shall deprive us of his presence, a day that will be a day of mourning 
for the whole country as well as Quebec. (Applause.)

Mr. D. M. Macpherson.—(Summary.)—Here I am again, but this time as a 
farmer. I am happy to be present and to take part in your important discus
sion. The presence of His ix)rdship, the Ministers, and the other distinguished 
men whom I see here this evening, shows me there are people with us who are 
capable of promoting the interests of the farmer.

As has been already said, agriculture is of all professions perhaps the most 
difficult to learn and to understand. Farmers, then, should study their profes
sion and try to thoroughly understand it. They have already made great efforts 
to that end and the governments have helped them as far as they could. But 
there still remains much to be done, and I think that before long we shall have
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made a great stride along the path of progress. The governments have expended 
large sums of money during the last few years in aid of agriculturists, and I 
must say that they have been well backed by associations like yours. I have 
studied this question, and I am convinced that, with the same amount of money, 
the governments could now do a great deal more good by or through the inter
vention of such a.ssociations, if the farmers would only take a little more interest 
in them ; but the misfortune is, that farmers will not join these societies in 
sufficient numbers. In the county of Glengarry, for instance, out of 2,000 farmers, 
there are not a hundred who belong to agricultural societies; in fact, I hear that 
these societies are likely to be abandoned altogether. This is indeed a misfortune 
and should be amended ; for there is nothing more conducive to the interests of 
the farmer in general than these societies.

MAGIC LANTERN SLIDES. V

The session closed with an exhibition of magic lantern slides, showing views 
of the Danish dairy-industry.

These views, as they passed over the field, were illustrated by Mr. R. A. 
Lister, of the firm of R. A. Lister & Co., Dursley, Glo’stershire, England.

M. J. de L. Tach4 translated into French the remarks of Mr. Lister as they 
were enunciated.

Unfortunately, Mr. Lister’s words could not be taken down by the 
stenographers, on account of the necessary obscurity of the hall in which the 
exhibition took place, and therefore we cannot have the pleasure of laying them 
before our readers.

The following is the list of the views :

1. Inner yard of a Danish farm, showing the well and the mixen close 
together.

2. Another inner yard, in the same condition.
3. Another in the same order,
4. Herd of Danish cows.

5. do do
6. A Danish bull.
7. A Danish horse led by a farmer’s wife,
8. A Danish horse led by a farmer.

The above are taken from W. D. Young’s pamphlet on Denmark.

; -l
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9. An important factory, where milk is arranged for sale in the town.
10. The same, seen from the railroad, on the wharves connected with which 

it is situated.
11. Interior view of factory ; skimming and pasteurising room.
12. Automatic filling of the delivery cansl^

13. Automatic bottling of the pasteurised milk.

MORNING SESSION OF WEDNESDAY, DEC. 17th. 1898.

The session was opened, Mr. Robert Ness in the chair.

“THE CUKD-TEST.”

M. E. Bourbeau—In conducting this curd-test, we collect the samples of 
doubtful milk in flasks, and place them in this box; we then heat them up to 
100®, add the rennet, strain and press the curd, and then allow it to ferment in 
the .same manner as it does in the curd-vat, except that in our cose the flasks 
are hermetically sealed. If there is any gas, it will develop itself more than 
usual, because the air is not renewed and the temperature is favourable to that 
action. If the milk had any bad smell, it will soon be manifested if the flasks 
are uncorked.

At the St. Hyacinthe dairy-school, last winter, we had some trouble with 
bad milk, as is but too often the cose with winter-milk, for it is very difficult to 
judge correctly as to the quality of milk that reaches the factory at a low 
temperature ; this often happens at factories that work in the late fall. On 
account of the temperatuie. it is difficult to tell if the milk has been properly or 
improperly kept, is clean or the reverse. There may be injurious germs in it, and it 
is almost impossible to detect them on account of the low temperature. At the 
school, then, we had trouble with .some of the milk; we took samples of it, 
submitted it to the curd-test, and found out the patron who had sent in the 
milk. We searched for the cause, and we found it. This curd-test will .surely 
prove very valuable to the dairy-trade, and I declare before you all that this 
apparatus is very useful and even indispensable. If, in the past, the “Babcock” 
has done us great service, the curd-test will be, in the future, still more service
able, because when milk is simply watered, no damage is inflicted on our neigh
bours, except in proportion to the adulteration-swindle ; while, if damaged milk 
•" delivered and worked up, not only is the whole factory injured, but theis
reputation of the products of the whcile country. It is absolutely necessary that 
the use of this apparatus become general. This summer, our inspectors had 
orders to use it in every factory they visit when the milk was found to be out 
of order. The curd-test was employed, and the test led to the discovery, not
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only of the faulty patron, but of the cause that had made his milk bad. I 
cannot see why every factory does not get one of these apparatus; the cost is 
trilling and it is of immense use. It is all very well to say that the patron is 
responsible for the milk sent in, but the responsibility does not re.st on him 
alone. Many of the makers in this province are responsible for the present 
state of things. Frequently, the farmers send in bad milk without knowing it, 
and it is then the maker’s business to discover the bad milk, the cause ot its 
))adne8S, and to apply the proper remedy. Now, in order to discover the faults 
in milk, a perfectly sure test is needed, and here it is that the curd-test is going 
to be of immense service to the maker. For, as I -said yesterday, it is in vain to 
try to make good articles with bad milk: it cannot be done. But, with the 
curd-test, it will always be an easy matter to find out where the mischief lurks, 
and then to apply the remedy.

In Wisconsin, Mr. Decker, teacher of cheese-making in the Madison School, 
told me what was done in the case of a factory whose cheese had alw'^ays a bad 
flavour. The curd-test was applied to the milk of every patron ; the one in 
fault was discovered ; of course he had no doubt about his milk being good, 
liecause he took every possible care of it. His farm was visited ; the curd-test 
applied to each cow separately ; two cows were found whose milk gave a bad 
tasted curd, they were got rid of, and the cream of the whole district felt the 
benefit of the discovery. It takes but little bad milk to damage the whole out
put of a factory ; one or two patrons, or, a.s above, one or two cows, are sufficient.

Yesterday, you heard all about ferments of pure culture ; well gentlemen, 
a bad can of milk is just as powerful, only it is more dangerous. If to a vat of 
good milk you add some bad milk, you may be sure it will contaminate the 
whole lot.

When you have examined the samples of milk tested by M. Plamondon, we, 
M. Plamondon and I, shall be happy to answer any questions you may like to 
ask us.

In this test, it may be we have not succeeded so well as we could wish.
M. Plamondon says the rennet is not good, not so strong as it ought to be.
.M. Plamondon then described the effects on the samples of milk of the 

curd-test.
In order to give the readers of this report, as far as can be done, the benefit 

of this object les.son, by which those present at the Valleyfield meeting profited, 
we give here—from the Farmers’ Bulletin No. 84, published by the VV’^ashington 
Department of Agriculture,—fresh details on the curd-test.

This bulletin is simply a summary of Bulletin No. 67 of the Experiment 
Htation of Wisconsin.

By offering to the farmers of the entire Union a special edition of the Wis
consin bulletin, the officials of the federal government have stamped the import
ance of this test with its approval. Here tlien is a lesson that the makers and 
fanners of this province cannot fail to appreciate.
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THE CURD-TEST OF MILK AND THE MAKING OF CHEESE.

ring ....
i^iparatus inventea for thig test is, in some degree, like the apparatug used for the “ Gerber- 
teat,” and can be found at any of the dealera in dairy-fittings. However, a home-made affair 
can be used with good lesultg.

Ho.mb-made test-apparatus.

This is a simple tub half-'ull of hot-water; a set of i^-pots or preserve-jars, hi 
about a pint each, to hold the samples (OJ a pipette (P), and a table-knife with which to 
op the curd.

holdine
break

Fia. I

Home-made Curd Tut.

THE

In order that a chwse may be of unifonu excellence, throughout, it is absolutely necessary 
that the milk from which it is made bd uniformly good. Through want of care, ignorance or 
design i?), milk is sometimw delivered at the factory in bad condition. F^or his own protec
tion, the maker, while acting fairlv by conscientious, careful patrons, must be qualified to 
decide positively as to the quality of the milk delivered at his factory. It is especially in some 
districts, where it is the custom to exact from him certain guarantees, that he must keep him
self informed on the latest and most accurete methods invented for determining the real value 
of the raw material.

The following is a description of the mode known a. the “ Wisconsin curd-test.”! |The
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Uoto to make the tent.—Fill the sample-jars half full of the milk to be tested ; place*tbem 
in the tub and half fill it with hcit-water. As a general rule, if the water is at 115° F^ it will 
be hot enough to raise the tempei-ature of the milk to the proper degree, t. «., 98°. When the 
milk is very cold, care must be taken not to use too hot water, for fear of cracking the jars.

The improved ai 
above described :

1. A water-trougl 
an open tub; an imp
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Fw. 2.

Different itaget of the home curd-tat. A. the milk ; S. the curd broken-up in the whey ;
C. the curd tn a lump.

When the temperature of the milk reaches 98®, add, through th4 pipette, 10 drops of 
rennet-extract and stir it in at once. Then, leave the jars alone until tlie milk is curdled, 
when, with knife, break up the curd into small pieces to allow the whey to exude. When 
using either thermometer to take the temperature, or the pipette to add the rennet or to stir 
up the milk, or the knife to break up the curd, be particularly careful to rinse these implements 
in boiling water, to guard against transferring a crowd of germs from one sample to another.

When the. curd has sunk to the bottom of the jars, the whey is poured or drawn off, and 
the operation is repeated till the curd is solidified into a lump. By this means, the excess
of whey is got rid of ............. '' ' ' ‘
nearer to the rei

of, with the fermentable sugar it contains, and this process is brought still 
3TOlar method of m^ing cheese. The temperature of the water in the tub is 

to be kept up for 8 or 8 hours, to favour the rapid development of the germs present in the 
milk, etc.

This improvised apparatus will enable any cheese maker to conduct a test satisfactorily; 
but a good deal of time and trouble can be saved by employing an apparatus epecially 
designed for the purpose of this test; and as the curd-test should be in daily use in every 
cheesery, its utility fully justifies the cost of a special apparatus, a description of which hero 
follows:

Impbovbd ccrd-tbst.

The improved apparatus, v. figs. 3 and 4, has the following improvements over the one 
above described :

1. A water-trough, with a tightly fitting cover, allows the water to be kept hot longer than 
an open tub; an important thing in cold weather.
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Fig. 3.

Vertical section of an improved teit-hox; TJ, TJ\ tampk-jars showing the different stages of the 
operation; W L, level of y^ter in the box ; M, level of the milk ; F, frame to keep jars; in 
place ; WS, supports, gf iron, to hold the turned o'er cover; Al, dminage hdes in the 
jardids; WO, exit of the whey; DP, vessel to catch the drippings of *he jars.

_ 2. A tap allows the water, when getting cool, to be drawn off and replaced by hofwater, 
'Without shifting the jars, thereby saving time and trouble.

3. A frame (F) keeps the jars in place ; without this, they are very likely to lean over into 
the -water when the whey is being abstracted from them.

4. The mouths of the jars are large and the sides upright, which facilitates the drawing 
off of the whey and the removal of the jars.

Curd from

Floating curd
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Care must te taken to distinguish between such lioles as are purely mechanical, that
tnat areproduce themselves when the curd “ does not pack well," and those tnat are due to the gases 

of fermentation. The mechanical holes are irregular in shape, and varied in form, while the 
gas-formed holes are circular in slu^pe and more uniformly distributed over the whole mass of 
the curd.

It must not be forgotten that the formation of gas is generally accompanied by other 
products of decomposition, of hardly pleasant aroma or smell, more, or less decided, and that 
the injury done to the cheese is rather due to them than to the purely mechanical presence of 
the gas ; it also is pcasible that the products of the decomposition of the bacteria contaminates 
the milk, in cases where no gas is produced.

....The bacteria, that get into milk with the dust and filth that find access to it, at« 
peculiarly prompt in producing these taints; and this kind of fermentation is of frequent 
occurrence in summer. In the curd-test, such milk is often condemned not only by the 
apper..dnce of the cUrd, but also by the more or less prominent smells that it sets free when 
the jars are opened.

This test was successfully employed at the Experiment-Station and in many cheeseries in 
Wisconsin. In the han^ of the maker of cheese, it seems to be a certain means of detecting 
contaminated milk; it is, besides, of special service in aiding to solve the difficulties that 
arise in uvery factory, between maker and patron, as regard the existence and the origin of 

ed n ■"contaminated milk.

ELECTION OF OFFICERS AND DIRECTORS.
The election of officers and directors of the Association for the year 1899, 

took place a* follows :
OFFICERS :

Honorary President: M. Milton McDonald, M. P. P., Acton vale, Que. 
President: M. J. A. Vaillancourt, Montreal.
Vice-president; M. J. C. Chapais, St-Denis en has, Que. 
Secretary-Treasurer: M. Emile Castel, St-Hyacinthe.

DIRECTORS: '
DISTRICT

Arthabaska............
Beauce................................
Beauharnois......................
Bedford..............................
Charlevoix et Saguenay..
Chicoutimi .........................
Gasp4..................................
Iberville............................
Joliette...............................
Eamouraska......................
Montmagny....................
Montreal............................
Ottawa..............................
<3u4bec...............................
Richelieu.......... ^................
Rimouski ..........................
St-Franfois........................
St-Hyacinthe....................
Terrebonne........................
Trois-Rivi4res....................

...MM
NAMES RESIDENCE

D. 0. Bourbeau........Victoriaville.
J. de L. Tach6............ St-Hyacinthe.
Robert Ness.............. Howick.
C. H. Parmelee, M. P. Waterloo.
•T. D. Guay................ Chicoutimi.
Jos. Girard, M. P. P. .St-G^6on, Lac St-Jean.
Alexis Chicoine........St-Marc, Verch^res.
Edouard McGowan.. Ste-Martine, Chat.
Sam. Chagnon......... St-Paul I’Ermite.
Francois Gagnon ... .St-Denis de la Bouteillerie.
M. I’abb4 B'. P. C6t4.. St-Val^rien, Shefford.
J. H. Scott.................. Montreal.
Louis Labelle............St-J^r6rae, Terreb.
N. Garneau, M. P. P. .Ste-Foye, Qu^.
J. L. Lemire............. La Baie du Febvre.
Chs. Pr^fontaine........ Isle Verte.
L’abb^ V. Charest... Sherbrooke.
L T. Brodeur........... St-Hugues, Bagot.
L’abb4 Cousineau.... Ste-Th4r^e, Terrebonne. 
Charles Milot........... Ste-Monique, Nicolet.
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ADDRESS OF MB J. A. VAILLANCOURT,
PRESIDENT-ELECT.

You must not expect a grand speech from me, gentlemen, for I did not 
expect the honour you have just done me, and I am utterly unprepared to 
address you.

My first duty is to thank you for the honour conferred upon c 
the importance of the position to which you have just called me, i

me. I feel all
position to whicn you nave just caiiea me, and I tell you 

plainly that, though I do not feel quite competent to occupy it, you may believe 
that, since I have been selected, I will do all in my power, from a practical point 
of view, to fulfil my duties. (Applause.)

The Association and the Dairy School at St. Hyacinthe are going, so to 
speak, hand in hand towards t*' i same de.stination. They have already done 
much for the dairy-trade, but we are far from having reached perfection ; we 
have still many a mile of road to travel before we reach it; and it is the very 
height of my ambition to get our dairy-industry to traverse a few additional 
miles of that road. To do this I depend greatly on the advice and assistance of 
the board of directors, without whose support I should feel myself incapable of 
discharging the duties of the post to which you have called me.

I shall, then, do all I can to promote the improvement of dairying, and so to 
continue the w ork so well begun by my predecessors.

And for thi 11 reckon also on the support of the clergy. Since His Lordship 
told us yesterday that the agriculturists were the partners of the Almighty, 
I see nothing out of the way for these gentlemen to labour for the progress of 
dairying, which is not the least important of the branches of agriculture.

And on the Hon. Sydney Fisher, too, I reckon greatly, for he has always 
been a great friend to the dairy-industry, and will continue to aid us, as he has 
always done. We never had greater need of his support. Dairying has become 
a national industry. We this year have exported for twelve millions of dollars 
of cheese, and for four and a half millions of butter. We had better not increase 
our make of cheese, but I trust that we shall make more butter than ever. I 
hope that, before long, with the aid of the two Governments, we shall manage to 
raise our exports of butter to twelve million dollars a year, the same as our 
present export of cheese. You have seen in the papers that our butter has gained 
a good name on the English market. Mr. Fisher told you yesterday the price 
we were getting for it; we are now on an equality with our rivals, and before 
long our butter will fetch a higher price even than the Danish butter.

You saw, jresterday evening, how the inclination of M. Ddch^ne is tending; 
you see that his only wish is to help us; so that we can reckon upon him. We 
had the pleasure yesterday of listening to two Ministers, who not only speak 
well, but whose words may be trusted.

And now, gentlemen, there remains for us a mournful duty to discharge. 
Since the first foundation of our Association, it has reckoned in its ranks a man

m
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whom you have all known and appreciated, and who was, if not the actual founder, 
at least one of the founders of the Dairymen’s Association of the Province of 
Quebec. He was the most energetic athlete we have ever had among our 
members, and his name will for ever be connected with the restoration of the 
agriculture of the province. You all knovir that I am speaking of the regretted 
Mr. Edward Barnard. 1 feel that it is the duty of this meeting to pass a resolu
tion of condolence, to be published and sent to the family now in mourning for 
Mr. Barnard. We feel sure that Mr. Barnard had none but friends among us, and 
this resolution will not only meet with the liveliest sympathy from us, but also 
with the most complete unanimity. (Applause.)

M. Louis Lahelle proposed, seconded by Mr. Ed. McGowan, that a vote of 
condolence be sent to the family of Mr. Ed. Barnard, and that it be also 
published in the report of the convention.

Mr. Robert Ness—As I knew Mr. Barnard well, and esteemed him highly, I 
request that my name be added as seconding the motion. There are many more 
friends of Mr Barnard who would like to see their names figure in connection 
with this resolution, as a testimony to the family of Mr. Barnard of all their 
esteem for him, and of their sympathy with the bereaved ones.

RESOLUTION OF CONDOLENCE;

On the occasion of the death of Mr, Ed. A. Barnard, director of the 
Dairymen’s Association.

Seconded by MM. I’abb^ F. P. C6td, J. H. Scott, Louis Labelle, N. Gameau, 
M. P. P„ Chs. Prdfontaine, I’abbd F. Venant Charest, I’abbd Cousineau, Charles 
Milot et Emile Castel.

M. J. de L. Tache—I believe that Mr. Ness wishes that several names should 
appear in this resolution, in order that those whose names appear in it may, by 
this means, be enabled to show to the family how great is the attachment they 
feel for the deceased. I think that the names of all those of the Directors who 
are present may figure in the resolution, some as proposers, others as .seconders, 
in order that the whole of the family of Mr. Barnard and all those who knew 
him may understand that the resolution is the unanimous voice of the entire 
assembly.

Proposed by MM. D. 0. Bourbeau, J. de L. Tachd, Rob, Ness, C. H. Parmelee, 
M. P., J. D. Guay, Joi Girard, M. P. P., Alex. Chicoine, Ed. McGowan, Sam. 
Chagnon.

1

That the Dairymen’s Association, met in annual convention, being desirous 
of testifying to the feunily of the late Ed. A. Barnard all its sympathy on the 
occasion of. the loss of its regretted'head, and at the same time to consign to its
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archives a fair and worthy appreciation of the services rendered, to agriculture 
in general, and to the dairy-industry in particular, by that eminent agronome, 
whose death is a cause of mourning to the whole agricultural population,

Determines to insert in the report of the present convention a portrait of 
the late Ed. Barnard, accompanied by a biographical notice, a copy of which 
shall be forwarded to Mrs. Barnard and the family, before its insertion in the 
report.

And that a copy of these presents be sent to Mr, Barnard’s family and 
published in the papers. (1)

AN ACCOUNT OF THE LABOURS OF MR. ED. BARNARD.

Director of the Dairymen’s Association; Director of The Journal of Agriculture, 
and Secretary of the Council of Agriculture of the Province of Quebec.

country by the latoA statement of the many services rendered to his country 
Mr. Ed. A. Barnard has not yet been drawn up. On the day after his death, 
a Quebec newspaper, to whica he had often contributed, sketched the following 
portrait of him, which the Dairymen’s Association thinks it its duty to preserve 
among its archives.

Speaking of Mr. Barnard, M. J. P. Tardivel observes : “ He was a model of 
a Catholic, believing and practising his religion as few do nowadays ; a Christian 
without any regard to worldly considerations; one who would have confessed 
Christ at any sacrifice, and who, hod he liv^ in the days of Nero, would 
have entered upon the road of martyrdom, not only with an unblenching stride, 
but with eager joy.

And this faith of his was by no means a barren faith: his labours show 
that it was a lively faith. Witness, for instance, the origination of the Pon
tifical Zouaves in Canada, which was his idea, and of which he was one of the 
most zealous promoters.

Our friend was essentially a disseminator of ideas. He was, beyond all 
dispute, the greatest factor in the progress accomplished by agriculture in the 
province of Quebec during the last thirty years.

(1) The names of the oflScials and directors of the Dairymen’s Association present at thp 
Valleyfield meeting figure in this resolution as proposers and seconders in the order of their 
inscription in the above list.

5 •«!!. '
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M. de Boucherville conferred upon him the title of Director of Agriculture, 
and this was indeed a fit title for him. Thanks to his numerous experiments, 
carried out mostly at his own expense ; thanks to his extensive information, to 
his spirit of initiative, to his ardent activity, to his indefatigable zeal, he was 
indubitably the Director, the Leader {meneur) of agriculture. He extricated 
it from its long travelled ruts, and gave it that impulse, the effects of which we 
experience to-day. All the refonns, all the progress that have been accomplished 
in farming since 1872, have been, mere or less, his work. Nearly half Ids life 
was an apostle.ship of agriculture of the most productive kind ; for, even when his 
ideas were not accepteci, they had to bo discussed ; that is, to be studied, and by 
that study, the sluggishness so habitual to man was necessarily shaken off.

We may say then, without fear of contradiction, that he was a public 
benefactor, as we shall show in a future article.

" Before taking up farming, Mr. Barnard had been a soldier. He had obtained 
his infantry, cavalry, and musketry certificates. In 1866, he commanded the 
volunteer companies at St. Armand, and at Freligsburgh ; in 1865, he was at 
Niagara, in command of a strong detachment sent against the Fenians. In 1870, 
he was on the staff, as paymaster, a position he resigned to accept the post of 
emigration agent in Europe.

“ Mr. Barnard was a man of superior mind. English by his father’s side, on 
his mother’s French-Canadian, he spoke both languages well. In appearance he 
was thoroughly English, but his heart was purely French-Canadian. He was a 
man of decided views, a rare thing nowadays; a most perfectly disinterested 
man, which is a still rarer thing, perhaps. All his deeds were done for others, 
for his country, not tor himself; he died poor. He was a fine, distinguished 
looking man. (1)”

As we said just now, the author of the above did not consider the portrait 
finished. Regretting that his skilful pen never finished the work so well begun, 
we will try, rather photographically than artistically, to draw up a summary of I 
the agricultural career of M. Barnard.

Farmer, journalist, lecturer, agricultural functionary, Mr. Barnard soon found 
out the necessity of supporting by practical demonstrations the theoretical 
teaching he proposed to disseminate throughout the province. It was to the 
realisation of this project, incessantly hampered by men no less than by events, 
but no less incessantly pursued with equal perseverance and personal sacrifices, 
that he devoted all his energy to, and consumed his strength in, the service of his 
country.

By recording here in broad lines that which Mr. Barnard carried out under 
these varied designations, we hope to give our readers an opportunity of appre
ciating at its true value the vastness of the labour accomplished.

(1) Za Veriti, Quebec, August 27tb, 1898.
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Leaving school at 16 years of age, Mr. Barnard passed a few years in a 
mercantile house ; on reaching 21 years, he took a lease of a poor sandy farm at 
Three-Rivers, where he, not unsuccessfully, began dairying, especially winter 
butter-making; but the land did not respond to his application; it needed a 
great deal of imported manure to induce it to produce anything like a crop. 
Amid the troubles of his early start, the young farmer felt the ardour of the 
warrior stirring in his breast at the news of the Trent affair. We have already 
seen that from 1864 to 1868, Mr. Barnard was more of a soldier than a farmer.

Returning from Rome in 1868, and while busying himself with the organi
sation of the Pontifical Zouaves, he passed a short time at his farm at Three- 
Rivers, leaving it in 1869 for Varennes, where he established his model-farm 
under better conditions as to the fertility of the land, but very hard as regarded 
himself, on account of his lecturing tours throughout the province ; his foreign 
missions, his inspections of a^cultural and colonisation associations, his duties 
as director of agriculture and of the o£Bcial Journal of Agriculture, kept him 
away from his farm, and compelled him to have recourse to paid men tor the 
execution of work that seldom prospers except when done under the master’s 
eye. In spite of the utility of the experiments proposed and carried out at 
Varennes having been acknowledged in 1879 by a decree in council, no grant in 
aid of his kbours was made to Mr. Barnard, and they were all executed at 
his own proper expense.

Compelled to transfer to Rougemont. for a few months, the agricultural 
school he was organising at Varennes, he was called into residence at Quebec in 
the course of the same year.

From 1884 to 1888, Mr. Barnard once more began his agricultural demon
strations at Three Rivers, still with his own funds. In 1&87, at Three Rivers, 
the first meeting of the Farmer’s Clubs of the Province of Quebec passed a resol
ution ; “That a provincial model farm, for the benefit of all the farmers that 
read the Journal d’Agriculture, be established, with a school of practice annexed." 
The project proposed that members of the clergy, specialists, be ‘ ntrusted with 
this religious, patriotic, and thoroughly national work.

Recalled to Quebec in 1888, Mr. Barnard took with him the greater part of 
his herd of Canadian and Jersey-Canadian cows, which he kept at the Sacred 
Heart Hospital, where he pursued his inquiries into the economical production 
of milk in winter, until the farms of the Hospital were sold.

When the Farmers’ Syndicate was organised at Quebec, in 1892, Mr Barnard 
took on lease a farm at I’Ange-Gardien, near Quebec, with the intention of there 
carrying on his experiments, the programme of which, endorsed by the Farmers’ 
Syndicate, was approved b^ the first Farmers’ Congress of the Province of Quebec 
(3rd session, 1st resolution). It was on this farm at I’Ange Gardien that Mr. 
Barnard died, prematurely, on the 19th of August, 1898, without having the 
consolation of having realised :he dream of his whole life.
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Our readers already are aware of the manner in which the practical labours 
in agriculture of Mr. Barnard were greatly hindered, both by circumstances and 
events, the greater part of which were beyond his control. ^

By the study of his work as a publicist and his labours as a civil servant* 
it will be easy for us to show how the immense extent of his external work 
contributed to the financial failure of his practical work, which was so often and 
so unfairly thrown in his teeth.

Appointed in 1869, by the Council of Agriculture, as editor of jhe “Semaine 
Agricole," he saw, in 1870, that journal become, under his direction, the organ of 
the Council. Then was the time that he began that work of rehabilitating the 
Canadian cow, which he pursued throughout his life. If he had, at least, the 
satisfaction of seeing at last his endeavours in that sense completely successful 
they did not the less lead to the existence of great difficulties, which caused him 
in 1871, to resign his editorship; the paper ceased to appear in the following 
year.

In the interval, Mr. Barnard had been sent by the Quebec Cabinet on an 
important mission to Europe, there to study farming and its allied industries, for 
the benefit of the province, as well as to make known to the farmers of the old 
countries the advantages of co’onisation in Canada. This tour did not interrupt 
his work as a publicist, for every week he sent home letters on agriculture, 
which were generally read. The report of his mission to the Quebec Government 
having been communicated to the Dominion Cabinet, a fresh mission was 
entrusted to him by the two, whence arose the first experiments in the growing 
of sugar-beets in this country.

It was at that epoch that, in ^ite of the handsome salary offered, he refused 
the post of emigiation-agent in Europe, in order to return to his agricultural 
lectures in this province. In his campaigns, he became, with all the ardour of 
his convictions, the apostle of dairying and of the establishment of creameries 
and cheeseries. This crusade he carried on up to 1888 and 1889, into the most 
Northern parts of the province, as well as to Lake St-John.

In his earlier lecturing tours, he also inspected the agricultural and coloni- 
TOtion societies, and his report brought about several important reforms, at least 
in the colonisation societies.

In 1876, it was decided to establish the Official Journal of Agriculture, 
which the Council of Agriculture had never ceased to call for since the Semaine 
Agricole was abolished. At the recommendation of the Council, Mr. Barnard, 
^pointed Director of Agriculture for the Province of Quebec, was also made 
Director of the Journal d’Agriculture, which he retained till his death. His 
work in this capacity is too well known to the farming public to need furthur 
comment.

In the intervals of his work, Mr. ^mard published, in or about 1874, 
Cau«erie0 a^riedes, of which a second edition appeared in 1879, under the title 
of Manuel Pratique d'a^jcuiture. Ini 894, appeared the Manuel (fAgriculture
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(for the use of the Farmer’s CluKs), of which one of our former presidents said 
with truth, “ that this book is the crown of his life of labour, spent in a 
otruggle with routine, and in striving to convince our farmers of the true value 
of sound ideas on agricultural matters” (14th Rep. D. Ass., p. 87). We must 
a'so mention other works from the fertile pen of Mr. Barnard : In 1872, Memo
randum on the creation of le Journal d’Agriculture; 1878, Eloge de 1’ \griculture; 
this pamphlet which wus “ couronn^ ” by the Institut Oanadien at Quebec, con
tains a thorough study of the best means of improving Canadian farming, and 
was the starting point of the many improvements that date from that period ; 
in 1881, a pamphlet on the production of meat, butter, aud cheese in the Pro
vince of Quebec, which, at that time, only had 22 creameries, 140 chee.series, and 
5 combined factories. It is in this pamphlet that is found, if not the feetua of 
our Association, at least the general ten.perature needed for its incubation ; our 
annual reports, to which Mr. Barnard was subsequently to be the most authori
tative contributor, vrere already mentioned in it. Mention is also made in it of 
the creation of a provincial dairy-school.

But these publications were not sufficient to exhaust the generous ardour of 
our Director of Agriculture. He was determined to put his io^eas into working 
order. So, seeing in the grouping into bodies of the farmers the surest pledge 
of their prosperity, what zeal did he not expend in inciting them to enrol them
selves in parochial farmers’ clubs I And later, wishing to extend to the whole 
province the benefits of association, he took an active, if not a preponderant

fiart, in the instituting of the Pomological Society, in 1878; of our Association, 
n 1882 ; of the Farmers’ Syndicate of Quebec, in 1892 ; of the Silage society, in 

1893; of the Good Roads society, in 1894, and of the Crmadian Breeders’ Society, 
in 1896. By exemining the annual reports of these numerous associations, it 
is easy to appreciate the multiplicity and the diversity no less than the value of 
the multifarious contributions made to them by Mi. Barnaid.

And to how many other branches of agricultural work did he not lay his 
effective hand ? Was he not, with M. J. C. Ciiapais, our present Vice-President, 
the suggester and the chief cau.se of the opening of the dairy-school at St. Denis 
de Kamouraska, in 1881, the first of the establishments of this kind in America ? 
In this affair, he had need of all hig energy of conviction and of his zeal in argu
ment to triumph over the resistance of influential persons aniong his friends, 
whose assent was indispensable to the success of the enterprise, but who were 
not as yet convinced of the certainty of success promised to the dairy-industry ; 
as well as over the deeply rooted prejudices of those who were to be the patrons 
of the new establishment. This school, by the bye, was the first factory opened 
below Quebec.

Was he not also one of the first to moot the , question of starting experi- 
bent-farms ? Did he not, in 1884, lay the foundations of the “ Agricole"!
And of how large a part ox the process agriculture was he not the initiator 
and the promulgator! , Manure-cellar^, siloM, ecpnobical^ farm-buildmgs. manu
facture of drain-pipes, preparation of maniifes liom apatite, aslies, etc., etc.
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In undertaking so many and such varied labours, Mr. Barnard frequently 
exposed his robust constitution to rough ordeals. At two different times, at 
Rougemont and at TAnge-Gardien, he had already experienced the attacks of 
over-work, which was slowly sqpping his strength.

At the time determined upon by Providence, this valiant athlete fell, his 
arms, so to speak, in his hand. He had used the talents entrusted to him by his 
Master for the good of his country ; and he has found in Him, above, the reward 
that he sought in vain here below.

He has always kept in view the good of the ^ricultural classes; may they 
hisworthily honour 

his example!
tiis memory by, at least, putting into practice his teachings and

M. J. A. VaiUancourt—I have now only a word or two to say about our 
dairy-school at St. Hyacinthe. I trust it will continue to form good pupils, and 
I shall certainly be very sorry to hear that any one, pupil or inspector, does not 
turn out satisfactory. And I hope that if much is said in future about the 
school, nothing will be said but in its praise and commendation. Thanks, 
gentlemen, for your confidence; pray believe that, aided by the board of directors 
you have just appointed, I shall put my shoulder vigorously to the wheel, and do 
my best to impel the chariot of the dairy-industry as rapidly as possible along 
the road of progress.

Mr. Fisher is about to address you ; I know that you are always happy to 
listen to him.

The Hon. S. A. Fisher—I desire, first of all, Mr. President, to congratulate 
you on the honourable position you have been chosen to fill; and I must also 
congratulate this Association on the fortunate choice it has made of a man so 
capable and energetic as you. The President of the Dairymen's Association 
occupies a position full of responsibility; the title is not honorary, but the position 
demands a vast amount of work from its occupant, and I know that M. 
VaiUancourt will employ all his powers to further the progress of dairying in our 
fine province

I wish to say a few words this morning on the liberal proposal made to you 
yesterday by the Hon. the Commissioner of Agriculture at Quebec, in offering to 
the cheeseries a grant for the purpose of improving the ripening-rooms. I must 
tell you, frankly, that if all is not perfect in the making of cheese in Canada, the 
defects are chiefly to be found in those rooms.

I visited England last summer; you know how good the position and 
reputation of our cheese are in the English market. Well, 1 was surprised to hear 
the dealers and in^rters in England complain, for the first time for many years, 
of the quality of Canadian cheese. This is a very curious matter ; for many a 
day Canadian cheese has enjoyed the brightest reputation in England ; but if we 
allow this reputation to be tarnished, we shall find our cheese hard to get rid of.
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Many dealers in England told me that our cheese had heated this summer in the 
ripening-rooms. I was not surprised to hear it, seeing that 1 knew that many of 
these rooms are not built as they should be. I am therefore rejoiced to hear that 
the Quebec Cabinet is going to encourage the proprietors of cheeseries to improve 
this part of their factories.

In a good ripening-room, the temperature should be absolutely under control. 
It was discovered some time ago that the best temperature for ripening-rooms 
is from 60® to 65® F.; and yet I am sure that in most of our factories the temper
ature in summer rises as high as from 75® to 80®! Every time the temperature 
reaches such extremes, your cheese is in danger, and in the majority of cases, it 

^ is damaged. If cheese is to ripen properly, the temperature desired must be 
I always kept to ; it must be completely under control, and the same plan of 

building that serves to keep the temperature low in summer, will keep the 
building warm in spring and autumn.

In order to secure this, the walls of the ripening-rooms must be better built 
than they usually are. They should be made of two boards outside and the same 
inside, so that neither the heat of summer nor the cold of spring and fall can 
penetrate into the ripening-room. A ripening-room should be built something 
like a refrigerator, though perhaps it does not need quite so much nicety of 
construction. And the more perfectly you can control the temperature of your 
ripening-room, the better will you succeed in your cheese-making. I give you 
this advice as being absolutely necessary, for unless you have ripening-rooms of 
such construction as that I have described, you will fail to keep the position your 
cheese now occupies on the English market.

You have, here present, M. Gabriel Henry, the Engineer of the Quebec 
Department of Agriculture, who has studied this question, and is ready to impart 
all necessary information to such proprietors as shall be desirous of improving 
their ripening-rooms.

Our cheese-trade has another danger to dread, on which I think Mr. 
Vaillancourt said a word or two last night ; we send off our cheese too green. 
If you do not want your cheese to heat during the voyage, it must positively be 
well-ripened before it leaves the factory.

Still another danger, and this it is my business to provide against as far as 
possible ; it is this : on the vessels that take our cheese to England, the hold, in 
summer, gets hot. To avoid this danger, I have mode arrangements with the 
different steamboat companies to fit up systems of ventilation, in the holds of 
their boats, which will admit the external air, and prevent the cheese from 
heating. This ventilation was needed, not for the cheese alone, but also for 
apples and other fruit. These arrangements were first put into operation this 
fall on the greater part of the vessels belonging to the different companies. Next 
season, all the large steamers going from Montreal to England will he fitted up 
with this apparatus, and thereby a great danger to our cheese will be avoided.

Now, the government has done its part, and it is your duty, you, the 
makers and the proprietors of factories, to improve your ripening chambers.
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for I must tell you plainly that if you do not, you run a great risk of no longer 
obtaining so good a price as formerly for your cheese on the English market.

There is another thing, closely connected with dairying, that I want to talk 
to you about this morning: the breeding of pigs. We have lately acquired a 
great and valuable experience in this business, namely, that whey, with the 
Edition of certain other matters, is a capital food for pigs. Cvrtain kinds of grain 
must be given. Corn must never be used with whey, but it is very useful to 
mix with skim-milk. Beans, not corn, and pease-meal or some other grain rich 
in nitrogen, should be added to whey.

If y >u want to make export-bacon, a trade that is of great importance, at 
present the leading article of our agricultural produce, you must push your 
pigs along quickly ; that is, they must not exceed 9 months in age, and weigh 
about 200 lbs. when slaughtered. It pays better to make bacon thus with small 
pigs, than pork with big hogs: you will get higher prices for them. The pork- 
trade is now utterly unlike wh^.L it used to be. What is wanted is a small hog 
of 175 to 200 pounds ; not too fat, but rather lean ; and it is not for salt-pork 
that pigs are sought after. The Aog must be long and deep, because if the pork 
is too thick on the back, tbs export-trade will not take it. To make the sort of 
meat the export-trade wants, the hogs need exercise. Get them out of doors, 
and give them every chance to take plenty of exercise, adding, of course, plenty 
of sound food. Pasture is the thing for pigs that are to be made to pay. While 
the little ones are growing, put them on the land and let them run about. The 
best pasture for pigs is tares and oats, or some other mixture of grain and pulse. 
If you want to breed pigs in the winter, you must give them a good roomy 
covered court, warmish, but not too warm, so that they may have plenty of 
space to run about in. You ought to have pigs for sale in every month of the 
year. At this time of year, hogs are seldom worth more than 4 to 4^ cents i 
pound, live-weight, but in July and August, they will fetch 5J, 6, and perhaps 
as much as 7 cents.

It is just as easy to breed pigs in winter as in summer, if you take due 
precautions; but, for the bacon-trade, you must have the same number and the 
same quality of swine every month of the year. As things are now, there are 
always rather too many in the fall, and not enough at the other seasons of the 
year. If you mean to make money by pigs, you must have some to sell every 
month of the year.

Mr. Macpherson, I know, spoke to you about this trade yesterday afternoon. 
I can tell you that the bajon-trade is one of the most important of all the trades 
carried on now in Canada; and it is so intimately allied to dairying, that it is 
almost indispensable to the profitable carrying on of the latter.

I desired, gentlemen, to offer these few ideas to the makers and farmers

Eresent, because I felt assured that the two questions I have treated are of the 
ighest importance, and require the whole of your experience and energy to be 

devoted to them.
I thank you very rnych for your attention; I trust that in the course of the 

dbmihg year we shall find a great improvement in the dairy-industry. Thanks, 
Mr. i’resideh't; thanks. Gentlemen. (Applause).
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Dairying in our province is now passing through a crisis that demands 
instant attention, not only from those specially engaged in it, but also from 
all those who have interests at stake in this province, be they dealers are 
financiers. Dairying is the sole and the most important trade to which our 
farmers can devote themselves. Well managed, it will make the farmers 
prosperous, and by that means ensure the prosperity of all the manufactures 
and trades of the country. Since it has been proved to demonstration, that we 
can make here butter and cht su of the very finest quality, the development of 
this important trade depends eni/udy upon our skill and management.

The first, and the most important point of all to be considered, is the proper 
arrangement of our creameries and cheeseries. This is the key to the whole 
situation, for we can produce as good milk as any country in the world. The 
makiiKj is then the sole diflBculty. In the circumstances we are now traversing, 
I appeal to the good will of merchants and capitalists who are interested in this 
province, to invoke their assistance in persuading the patrons and the makers of 
cheese to organise themselves on a footing capable of justifying the employment 
of a capital of from $5,000 to $8,000, to be expended in the construction of 
combined butter and cheese-factories, provided with good ripening-rooms, with 
refrigerating rooms, and with all the apparatus needed to make the very finest 
butter and cheese.

The first thing to be considered is the selection of a site for these factories, 
each of which ought to receive the milk of at least a thousand (1,000) cows. By 
the selection of a central place, it would be easy to draw the milk from a 
distance of from 6 to 8 miles, and even more, by rail. This would impose the 
cartage on the company. We must not forget that we can do this as cheaply as 
it is done in other countries, where this system has been practised for many 
years, to the great advantage of the farmer-patrons. In Denmark, all the milk 
is thus carted, and it is to this .system that the Danes attribute their success in 
dairying, for it is thanks to their large factories that they have been able to employ 
true experts to make their butter, as well as to lay out the sums necessary to place 
their factories on the best possible footing. This combination of creamery and 
cheesery is the question of the day ; for there is an unlimited demand on the 
market for choice butter, and these combined factories can work on throughout 
the year, making cheese in hot weather and butter during the rest of the year; 
or making, indifferently, that article which is most in demand.

In order to make dairying as profitable as possible, farmers ought td con
trive to prolong the period of lactation of their cows as much as possible. This 
can be done in this province by care and good food, for our climate admits of 
the growing of maize, with which silage is made at a cost within the reach of 

-,i every one. If we have creameries that can work throughout fall and winter, 
I our farmers will soon find out that it is infinitely more profitable to derive from 

the cow a return sufficient to pay liberally for her keep in the cowhouse, than to 
winter her, as they have been in the habit of doing, at their own proper cost.
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The truth is, that, if we mean to enjoy prosperity through dairying, we 
must positively organise ourselves on a different basis than that of the past, and 
as, after ten years more of consideration, farmers and those directly interested in 
the trade, do not seem to feel the necessity of an alteration, and of adopting the 
principle of combination, so as to ensure the production of an article of the best 
quality and of greater uniformity, I come here to-day to appeal to merchants 
and those interested in the financial prosperity of our Province, and to ask them 
to come to the front and organise a few of these combined factories, so as to 
give an object lesson to the farmers, in order to convince them at once of the sort 
of madness it is for them to practise dairying by sending their milk to factories 
such as are constantly met with from one end of the province to the other.

Milk can be carted, by contract, for a dollar a ton. No farmer can sacrifice 
his time at that price for carting his milk ; but we have to educate farmers on 
this point that we may convince them that it is to their advantage that the 
entire milk produced within a radius of at least six miles be concentrated in one 
single factory, so as to justify th^ erection of a first-class factory, and the em
ployment of expert makers.

All depends, indeed, upon the scale on which the company is organised, as 
i in all lines of business and manufactures, that realise and pay theii

_ _ _ as
it is in all lines of business and manufactures, that realise and pay their 
shareholders good dividends. Allow me to give you an instance of the benefit 
derive i from organising a company on a footing sufficient to provide good 
buildings and good makers. I mean the combined factory of Black Creek, 
situated near Stratford, Perth, Ont. In the cheese season, this factory turns out 
some 60 cheeses a day. Mr. Andrew Clements, of Glasgow, told me he was 
paying for the cheese of the factory cents more than the highest maket-

frice. This, I hope will convince you of the benefits of the kind of organisation 
advise you to adopt; the extra price of the product would of itself provide for 

the cost of carting the milk and of the making of the cheese.

There is another point to which I am anxious to draw your attention: the 
rate of freight we have to pay to Montreal on butter and cheese. I have 
prepared a table of the charges and distances, so as to show you at a glance the 
unfairness of the present tariff, and of the necessity of at once establishing 
rates proportional to the distance. The farmers of the New England States, 
who were suffering a like injustice, took the question seriously to heart, and, 
organising themselves, obtained, from their respective governments, the creation 
of proportional rates of charges for freight.

Here is a table, in which I have tried to show some of the most salient of 
these anomalies:
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Cost of freight for Butter and Cheese per 100 lbs., 

FROM the following STATIONS TO MONTREAL.

CANADIAN PACIFIC GRAND TRUNK.

Stations.
Distance

from
Montreal.

Butter.
cts.

Cheese. !
cts.

Kingston..................... 212 18 15

Brockville............... 15o 18 121
Prescott.................... 130 18 121
Avonmore ................ 73 18 10
St-Polyearpe June.. 40 14 10

Montreal ................. 0 1

Versailles................. 37 17 II

L’Ange Gardien.... 50 21 14
St-Hyacinthe........... 69 13 10
St-Hugues................. 83 23 15

Cowansville............. 57) 14Foster........................ 70 5

Sherbrooke............. 108 18 14
Cookshire............... 128 21 18

Champlain............... 107 17 14
Ste-Anne.................. 119 17 14
Belair........................ 159 18 15
Quebec ..................... 172 18 IQ

Stations.

Montreal

St-Hyacinthe..

Upton..........
Danby..........
Richmond...
Sherbrooke. 
Coatieook..

Arthabaeoa........

Chaudidre June.
Quebec.................

Distance
from

Montreal.

36

108

Rutter.
CtS.

13

21

109

cheese.
CtS.

10

15

You see that if Quebec enjoys on the two lines, the Q. T. R. and the C. P. R, 
a rate equal to that from Kingston; Cornwall, which is 67 miles from Montreal, 
has a tariff equal to that from St-Hyacinthe, which is only 36 miles off, as well 
as a rate very much less than that of L’Ange Gardien, Rouville, and Cowansville, 
that are less distant from Montreal. Thus, too, we find that Sherbrooke pays 
obviously the same rates as Kingston, which is twice as far from Montreal, and 
Chaudiere Junction, 50 miles nearer than Kingston, pays a higher rate. It is 
not necessary to insist on the flagrant unfairness of these rates, and I trust that 
you will get up an organisation, as our cousins in New York did, to induce the 
railway companies, by the influence and interposition of our rulers, to alter these 
rates in your favour.
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AFTERNOON SESSION OF WEDNESDAY, DEC. 7th.

Address of M. G. A. Gioault,
Aaat. Commiaaioner of Agriculture.

Mr. President and Gentlemen,
This year, the exports of cheese to England have decreased. Mr. Lister, an 

Englishman, who was present at this meeting, tells us that, whereas, the con
sumption of cheese in England has decreased, the consumption of butter has 
increased. He, therefore, advises us to turn our attention specially to the 
production of butter. According to his views, if we were to make twenty times 
our present production of butter, it would not lower its price by two cents. We 
must pay great attention to this advice of Mr. Lister.

Besides, we should do our beit to expand the demands of our home-market. 
If the exports from the States of cheese have decreased, it is not only because 
w’e make better cheese than they do, but also because their people eat a great 
deal more cheese than formerly. When MM. Bourbeau and Henry visited the 
Western States, they found that the people were using a great quantity of a 
new kind of cheese, called “ Brick-cheese.” It seems that it pays better than 
Cheddar, and might easily be made here, especially in winter, if the Dairy-school 
were to take up its Instruction. It is to be hoped that our makers will turn 
their attention to the making of “ brick-cheese ” this winter. The paper. 
Farming, of Toronto, has just published an excellent article, in which it strongly 
recommends dairymen to pay great attention to the demands of the home- 
market, and to endeavour to increase the consumption of dairy-products.

There is no good in dreaming of increasing our exports of cheese, but, on 
the other hand, as the production of milk has increased and is still increasing 
considerably, we have got to find profitable markets for our dairy-products, 
either by expanding our butter-trade, or by making such varieties of cheese as 
shall be more suited to the taste of Canadian consumers than the cheese we are 
now turning out.

The facts that look us in the face show that the competition in the English 
market is becoming annually more intense. They who will finally win in the 
contest are those who will learn how to produce the best articles at the most 
economical rate. It is to the quality of our exports that we must look, if we do 
not wish to see our dairy-trade go to pieces. Nothing but the production of 
first-rate commodities will save us. And to succeed, the first thing necessary is 
that our farmers supply the factories with milk in the be.st possible condition; 
for, unless it is delivered perfectly clean and pure, good butter and cheese cannot 
possibly be made from it. The makers, too, must be skilful and the factories 
well fitted up. A good ripening-chamber, also, is requisite, and the Minister of 
Agriculture is about to take measures to encourage the improvement of these 
chambers.
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That the trade be profitable, it is indispensable that the milk be produced 
economically. On this point, Mr. Macpherson has given us valuable hints. In 
his opinion, milk could oe produced for 25 cents the 100 lbs., if we knew how to 
improve our pastures and meadows, and to improve the productive powers of 
our farms so as to enable them to yield abundant crops of green fodder.

The selection, or weeding out, of our herds of cows is one of the best means 
of lowering the cost of our milk. With the view of encouraging this selection, 
the Hon. the Commissioner of Agriculture wishes the Clubs and Societies to 
organise competitions of milch-cows, in which nothing shall be considered but 
the yield of milk. Registers will be furnished, and a special grant will be made 
to such agriculture societies as shall offer the highest prizes at these competitions 
in each county.

In Germany, an experiment has been made on 60 cows of the same breed, 
and receiving the same food. It was shown that the annual yield of cows of the 
same breed, etc., may vary by as much as 216 pounds. The best cow gave, in a 
milking period of 300 days, 350 pounds of butter, while the worst only produced, 
in the same period, 174 pounds. This fact shows how necessary it is to select 
our milch-cows carefully.

And, as to the bye-products of our dairies, Mr. Macpherson told us just now 
how important it is for the dairy-farmer to breed plenty of pigs. This is well 
understrod in Denmark, the farmers of which country sell more than ten 
million dollars’ worth of bacon annually. This is the best way of making the 
most of our skim-milk and whey. The fattening of hogs after the fashion 
prescribed by Mr. Macpherson would coirstitute a new source of profit for our 
dairy-farmers.

We occupy, at present, an excellent position as to the reputation of our 
goods on the English market; and this position we may maintain, and even 
improve, if we set to work to put into practice the good advice given to us by 
the lectufes we have listened to at this convention.

LECTURE BY M. GABRIEL HENRY.
B. Sc., M. Can. Soo. C. E.

ON RIPENING-ROOMS.

Mr. President and Gentlemen,
A gret.^ many cheese-makers imagine that their work is finished as soon as 

they find that their curd has no bad smell, and that it leaves the press after 
having assumed the shape of a cheese of good appearance.

If, in all the countries that compete with Canada on the English market, 
this notion prevailed generally, if consumers as well as dealers held the same

.‘tl
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opinion, the importance of the subject I am called upon to treat before you, 
would be null. But, unfortunately, it is not so, and the cheeses once out of press 
and transferred to the ripening-room, suffer; under the influence of atmospheric 
agents, the temperature, the moisture of the air, and of the innumerable germs 
that are invariably therein contained; rapid transmutations that render them 
irrecognisable (1) by the taste at the end of a few days.

By these interior transmutations the curd becomes cheese. If they were not 
held in check by some means or other, a bad flavour would supervene, the cheese 
would lose weight, the exterior change its look, and an article would reach the 
market which the con.sumers, and therefore the dealers, would either reject 
altogether, or would only buy at a reduced price.

All the efforts of the patrons to supply good milk, and of the makers to 
produce goo<l curd from that milk, would be absolutely nugatory, and if such 
goods are made generally in a country that supplies the market, that country 
would soon see itself evicted froi^ that market by competitors who understand 
business better.

If, in this province, the importance of good milk and of a good system of 
making is partly understood, the value of proper ripening is not, as yet, appre
ciated. Nothing, or hardly anything, has yet been done either by the factory- 
owners or the makers, to improve this so important part of cheese-making, and 
if those interested do not take care, the cheese-trade of the province will before 
long be seriously compromised. The exceptional heat of the past summer has 
developed the importance of this fact sufficiently to render it quite unnecessary 
to insist at length to-day on this subject; so I will at once enter into the 
theoretical and practical considerations, on the construction of good ripening 
rooms, without which the proper ripening of cheese is impossible.

There are many things that affect the ripening of cheese. They are; (2)

1. The number and kind of the germs it contains—These germs proceed 
chiefly from the milk employed in the making. Dirty milk will always intro
duce bad germs, that will induce bad secondary fermentations.

2. The cleanliness of the factories—In the air of dirty factories, there are 
always in suspension bad germs that fall into the curd while working; they 
become incorporated with it, and develop there during the time of ripening.

3. Want of cleanliness in the vats and utensils that are used during tht 
ripening of the cheese—By this neglect, bad germs are again introduced into the 
curd.

4. The degree of humidity of the cheese, its acidity, compactness, etc., which 
again have great influence on the development of the ferments acting during 
the ripening period—These things ought to be known to every good maker,

(If I fear this word is a "coiner” I A. R. J. F. 
(2) Cheese, plural cl eeses, please. A. R. J. F.
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who should consider as one of his essential qualities a holy horror of bad 
microbes. They (the degree, etc.,) do not enter into the case of those I wish to 
treat to-day, and which are:

1. The length of the ripening-period.
2. The temperature of the ripening-room.
3. The quantity of moisture contained in the air of that room.
4. The smells that pervade it, and its cleanliness.
5. The constant renewal of the air in it that must be observed.

It is to these five last too much neglected points that I now wish to draw 
your attention, while treating of the construction and ventilation of the ripening- 
room.

There are on this subject several facts only lately acquired, on which our 
basis must be laid.

It is now generally admitted: 1. That ripening is chiefly carried on during 
the 10 or 20 days that succeed the cheese leaving the press. Cheese, therefore, 
mu.st not be carried about during this period, if it is not desired to arrest its 
ripening, and its sale must not take place before it has acquired all its best 
qualities.

2. That when the temperature during ripening exceeds 70® F., the quality 
of the cheese suffers greatly.

3. That cheese can be ripened at a temperature relatively low (below 60°), 
without losing either texture or flavour.

4. That cheese, kept at a relatively low temperature, ripens more slowly but 
more surely, and ends by becoming better than cheese ripened at a relatively 
high temperature.

5. That, in spite of this, cheese put, immediately after leaving the press, in 
a low temperature, is liable to acquire a bitter taste.

6. That when the air of the ripening-room is too dry, the cheese loses a 
good deal of weight and ripens badly.

7. That sudden variations of temperature prevent the perfect ripening of 
cheese.

8. That currents of air—draught,—passing over ripening cheese injure it.

9. That damp and unrenewed air favours the development of mildew and 
bad sttiells.

A well planned ripening-room, then, should secure.
1. A constant temperature in-doors, in spite of the variations of temperature 

out of doors: the most important point,of all.

I ■
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2. A sufficiently low temperature.
3. A proper degree of humidity. '
4. A quiet but continuous renewal of the air in every part of the room, but

without draughts.
The temperature of exterior air in this province is very changeable, and

r. Noivery great variations in it from day to day may occur. Now, the exterior 
variations of temperature may make themselves felt in the ripening-room in two 
different ways.

1. By conduction, convection, and radiation of heat.

2. By the renewal of the air.
The explanation of this phenomena is as follows:

Boiling water is put into a vessel of cold iron, for instance; at the end of a 
few seconds, the vessel cannot be held in the hands without burning them. The 
heat is then said to have passed through the sides of the vessel by conduction. 
Had this vessel been of wood, the heat would still have passed, but much more 
slowly, and it would be said that wood is a worse conductor than iron ; lastly, if 
this vessel were placed in a wooden box, and surrounded by sawdust, the heat 
would take a considerable time in passing through the sides of the vessel, the 
sawdust, and the sides of the vessel containing them.

The nature, then, of the sides has great influence on the ease with which 
heat passes through them.

Instead of the sides of a vessel, we may look at the walls of a ripening- 
room and the action will still be the same. If the temperature is higher out of 
doors than in the room, a certain amount of heat will pass through tlie walls by 
conduction, from the exterior to the interior, and the quantity of lieat thus pa.ssed 
will depend upon the extent of the walls and theii’ nature. The quantity of 
heat that traverses a wall, per square foot and per hour, depends not only upon 
the conductive power of the wall, but also on the difference of temperature 
between the external and the internal air: it will be proportional to the differ
ence. Thus, if the interior temperature be 60° and the exterior S0°, one-half 
more heat will pass in the same time than if the temperature were 70° ; for the 
difference between the exterior and interior temperatur“s would be, in this latter 
case, 10°, instead of 20°, as in the former, i. e., twice as much.

The quantity of heat that traverses a wall depends again, not only on the 
conductibility of the wall and on the difference between the external and internal 
temperatures, but on the facility with which it is carried to the wall by the 
surrounding air, and then with tlie ease with which it can penetrate the wall 
from without and enter the interior of the room through it. I must call upon 
you to attend seriously to this point, which is generally misunderstood, as much 
■SO when the object is to arrange cooling or heating apparatus, as when ripening- 
rooms are the points to be considered.
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Although a wall may be a very good conductor of heat, if heat be not placed 
within its reach, and if the heat that is placed within its reeush be not able to 
penetrate it or leave it, it will not pass through it, never mind how great may be 
the conductive power of the wall for heat.

The quantity of heat that can pass through a wall depends, then, on two 
principal things that I proceed to explain to you.

Here come in two terms; convection and radiation. The heat that penetrates 
a wall comes, first of all, from the layers of air in immediate contact with it, so 
that when the heat of the thin layer that touches it shall have penetrated it, if 
the air is at rest, the heat from the neigh bout ing layers can only reach it by 
traversing, by conduction, the thin layers next the wall. Now, air at rest is a 
very bad conductor of heat; consequently, the amount of heat that can reach 
the wall will be but trifling. But, if the air is briskly agitated against the wall, 
the phenomena will be reversed, and the fresh quantities of heat will be 
continuously borne to it by the layers of air that successively come in contact 
with it. It is then said that heat is transmitted to the wall by convection. As 
I will show before long, convection is a phenomenon that plays*a great part 
every time that the transmission of heat is concerned, particularly in the case of 
the walls of ripening-rooms.

Convection it is that explains why walls exposed to the dominant hot winds 
allow more heat to pass than do others. The same things happen inside the 
rooms, and if the air there circulates in eddies along the walls, the heat can all 
the more readily penetrate.

Heat, again, can penetrate or escape from a wall by what is termed radittion 
and absorption. If you place your hand at a certain distance from a ves-sel of 
hot water, a lamp, or a hot stove, you feel the heat, and that heat is said to be 
emitted by the lamp and transmitted to the hand by radiation. Heat from the 
sun reaches by radiation through the celestial regions. A wall exposed to the 
solar rays will evidently receive by radiation much more heat than a wall that 
lies in the shade. This is a w'ell known fact, by which we must profit, as we 
shall see further on.

But the radiant heat falling thus on a wall is not all absorbed by that wall; 
the proportion that is absorbed depends greatly on the exterior surface of that 
wall. A well polished, brilliant surface, of a very light shade of colour, will 
admit the radiant heat into the wall with much less ease than a rough dark- 
coloured surface. This is an experiental fact. A wall, with a perfectly 
smooth, brilliant surface, would be almost impermeable to radiant heat. In the 
interior of the room, the phenomena are still the same, and the heat is not 
emitted with equal facility by all kinds of walls. If a wall is very smooth and 
white in colour, it will less easily emit heat by radiation into the interior of the 
room, than if it were made of unplaned wood and painted black.

The practical conclusions deducible from these considerations are the 
followirg:

\
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1. In building the walls, use materials of bad conducting power.
2. Use these materials in such a manner as to diminish as much as pos

sible the conductivit}' of the wall. >

3. Lessen as much as possible the extent of surface of the walls and ceiling 
of the room, and, aliove all, expose as small a part as possible of that surface to 
outer atmospheric action.

4. Have the room with such an exposure (1) that the smallest possible part 
of the walls be open to the sun and the dominant winds ; plant trees near the 
factory to cast a shade and to mollify the force of the wind.

5. Never place the ripening-room in the garret of the factory, where it 
would be at the mercy of the winds and sun.

6. If there is a garret above the ripening-room, ventilate it so that the heat 
shall not accumulate there, but not so as that the air be too vigorously agitated, 
in order not to favour the passage of the heat by convection towards the interior 
of the ripening-room through its ceiling.

7. Outside, use well-planed wood, painted white ; and inside, too, the same.

8. The sashes allow a great deal more heat to pass by conduction than the 
walls, and that not only when they are in full sunshine, but when they are in 
the shade as well. Besides, they allow the radiant heat to pass through directly.

A square foot of glass will admit ten times as much heat, in the same time, 
as a square foot of the wail of an ordinary building. Consequently, the size of 
the sashes must be diminished as much as possible, and as light is wanted in a 
ripening-room, it would be better to have several small windows placed so as to 
throw a moderate light all over the room, than to have one or two large 
windows.

We know that a layer of air at rest is a very bad conductor of heat; there
fore, could we solidify air and make it into walls for the ripening-room, these 
rooms would have a constant temperature; but if this is out of the question, 
the difficulty may still be overcome. Spaces filled with air may be contrived in 
the interior of the walls, and manage it so that the air in these spaces may be 
as nearly as possible in a quiescent state.

The best way to do this would be to make the walls of alternate layers of 
air and 1 inch to IJ in. boards. For instance, the frame may be made of 2 x 6 
studding, and then on each side of these may be placed a rank of boards, then on 
the boards a rank of felt-paper, very impervious to heat. Next, on the outside, 
on the facing of the boards, nail vertically, and at intervals of two feet from 
one another, strips or laths, 1 to 1J inches in thickness, on which lay two ranks

(I) Orifflfrr, is, to coin 8 word, to “eastify” anything. In England, an “orientator ” is 
an instrument by means of which the name of the Saint to whom a church is dedicated is 
discovered, by finding on what day of the year the sun rises at exactly that point of the 
heavens opposite to the centre muthon of the East or Chancel window. A. R. J. F.
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of inch-boards, interposing two thicknesses of paper. If the exterior rank of 
boards be tongue-and-grooved, it may suffice to place on the inside, on the first 
facing, two layers of paper, and finish off the paper with a facing of planed boards 
tongue-and-grooved. The construction of walls may be varied according to 
whether or no they will be subjected to the rays of the sun or to the dominant 
hot winds. By the above method, there will be, on the inner side of the wall, a 
space of 6 inches filled with air, and on the outer side, a space of 1^ inch.

But under the influence of the variations of temperature, the air eddies 
round in these air-spaces all the more rapidly the larger they are, and this 
increases the transmission of heat by interior convection. To remedy this 
sawdust used to be employed, and still is, to fill up the vacant spaces ; for sawdust, 
if it is not packed, encloses in its interstices an immense number of little vacant 
spaces in which it is impossible for the air to eddy. But, after all, the .sawdust 
will get packed sooner or later, the spaces will be clogged, and the effect greatly 
diminished. It is the same with the husks, or glumes, of grain.

At present, the favourite plan is to put nothing in the vacant spaces, but not 
to allow them more than an inch and a half of width; for then there is very little 
eddying of the air, and the desired effect is attained.

To prevent the re-entrance of the air into the interior of the walls, a bed of 
sawdust or of mineral wool, six inches thick, is placed on the sill, at the 
foundation of the building, and on the whole of its circumference, for it is from 
below that the access of air is the most easy.

One means that can be recommended for the diminishing of the eddies of 
air in the interior of the 6 in. space between the studdings, is to nail vertically 
on the interior parts of each studding, and following their axess, a 1 or IJ thick
ness of laths or strips, on each side of which a rank of boards is to be nailed. 
The interval of six inches would thus be divided into three layers of air from 1 
to inches thick.

By following the principles I have laid down, ripening-rooms can be built 
economically, in which the variations of temperature occurring out of doors can 
be rendered hardly perceptible, if the room is kept shut up.

But we saw that, to attain to a good degree of ripeness, we must l)e able to:

1. Renew constantly the air in the room.

2. Maintain a suiteble degree of humidity. Now, the introduction of a. 
certain quantity of warm air into a ripening-room, not only warms its tempera
ture, but also dries the air in it.

In order to keep up the coolness of the room while renewing the air, there 
are two kinds of means;

1. Those which introduce the exterior warm air, and cool the interior air 
in proportion to the degree it is warmed by the entrance of air.

2. Those which only introduce cold air.
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3. Mixed methods composed of the preceding two.
The means of the first lot liave not, generally speaking, produced good 

results, either as regards humidity or heat. People used to water the room to 
cool it, or they placed ice in fiat pans of water, or let water drip on cloths hung 
up in the room for the same purpose. These contrivances only gave passable 
results in places where the exterior variations of temperature were trifling, 
where the walls of the room were sufficiently impermeable to heat, and where 
the renewal of the air was limited, and even then, by these means it was 
impossible to keep the air in the room at a proper degi’ee of moisture.

The second lot of means have, at present, given better results, but they require 
a certain expenditure of money to install the special apparatus or a provision 
of ice.

The first condition of success in both cases is, that the ripening-room be, first 
of all, not only impermeable to heat, as I said just now, but also air-tight. The 
door and windows must shut close, and air must be stopped out from every part 
except where special openings, that can be shut or closeil at will, are left ; tin 
openings being connected with the cooling apparatus, if one is employed.

ese

The apparatus for cooling and renewing the air of the ripening-room, and 
keeping up the proper degree of humidity, is composed of two distinct essential 
parts:

1. The air-shaft.

2. The foul-air-shaft.
3. The apparatus, properly so called, in which the air is cooled.

As to the foul-air-shaft, I need only say that it should be wide enough. It 
should have a section of 1^ to 2 by 2, or 3 to 4 feet square, for a ripening-room of 
average dimensions, and connect with that room by several apertures just 
under the ceiling, and in different points in the room.

Each of these apertures should have means of closing, so that the draught 
may be suited to the need of it. The height of the shaft should be about 25 feet 
from the ground.

As to the means of cooling the air and of giving it the proper degree of 
moisture before its introduction into the ripening-room, there are several of 
them. The best known, are the “sub-earth-ducts,” the description of which, in 
detail, has been given in the Journal d’Agriculture and in the bulletin published 
by the Department of Agriculture; then, there are the ice-cylinders now 
employed in many factories to cool the butter store-room.

I am convinced that the first step to be taken in the improvement of our 
ripening-rooms for cheese, is to preserve them from the variations of temperature 
by thorough good construction of the building; and that is why I have so firmly 
insisted on this point to-day. In badly built factories, no cooling apparatus has 
a chance of success. So, I will not keep on about apparatus for cooling the air.
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The need of these apparatus is established, and doubtless before long the 
trade will place cooling apparatus at a moderate price before the proprietors of 
factories.

Will it pay to expend the sums necessary to the arrangement of a good 
ripening-room ?

Such is the question frequently asked, and to which the answer is: Yes. 
Experience, wherever it has been tried, proves it.

In the first factory that made the “sub-earth-ducts,” in Wisconsin, the 
apparatus cost $104.00, plus the digging of the trenches for the underground 
conduits, which was done by the patrons.

It was calculated then in that state that the average loss of weight in 
cheese while ripening was 3J per cent, in 15 days. With the apparatus, the loss 
was reduced to 1 per cent, on an average, which makes a gain ot 2^ per cent, of 
cheese in a fortnight, or 15 lbs. in 15 days, for a lot of 600 lbs.

As all the cheese has to pass through this room, it is clear that this 
apparatus pays well.

Besides, in cheeseries thus furnished, the cheese ripens more regularly, 
retains its shape better, and thereby fetches a higher price.

With a well-built ripening-room, the first condition of success, it may safely 
be said that the purchase of such an apparatus is laying out money at a high 
rate of interest.

My aim, in this lecture, has been to insist on the first step to be taken in 
the improvement of ripening-rooms in cheeseries; I have tried to do it as clearly 
as possible, and it only remains for me to thank you, Mr. President, and 
gentlemen, for your favourable attention.

LECTURE BY M. 0. E. DALLAIRE,

Secretary of the Provincial Commission of Agricultural Merit, and Official
Lecturer.

Mr. President and Gentlemen,
It is a pleasant thing for me to have to respond to the kind invitation of 

our devoted Secretary to address to you a few notes on Economy in the 
production of milk.

This subject is indisputably of the greatest importance; but specialists 
have so often treated it at our meetings, with much more skill than I can 
pretend to, that I will limit myself to giving you an abstract of the things I have 
learnt from their interesting labours.

• .s,
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I can also, with great advantage, avail myself of the experience of a numerous 
company of good farmers, laureates of agricultural merit, and others, whom I 
have consulted while visiting the farms entered in the provincial competitioi).

As our dairy-industry has to compete with that of other countries, we 
cannot keep the farmers too much on their guard, for they, after all, are the 
most interested of all classes.

Not only must each farmer take pride in supplying the very best milk, but 
it is also to his greatest interest to encourage every possible means of getting all 
the other patrons to do the same, unless he is prepared to see his own praise
worthy efforts come to naught.

Besides, each individual should strive to put into practice the now well 
understood means of lessening the cost of producing milk.

These principal means, and they are worthy of being repeated here to-day, 
are the following :

1. Proper rotations for dairy-farms,

2. Careful treatment of pastures.
3. Subdivision of pastures.

4. Green-fodder crops.

5. Water, salt, shelter for cattle, and other special treatment, such as 
gentleness, exercise, the way to milk properly, etc.

6. Proper mode of wintering stock.

7. Prudent practice of silage and its positive advantages.

8. Roots, and their judicious expenditure.
9. Utility of the chaff-cutter for rough-fe dder.

10. Grinding (or bruising) grain for milch-cows.
11. The maintenance of ratio, and its proportionate production for each head 

of stock.
12. Proper care of cow house,stable, etc.
13. A convenient and fair-sized piggery.
14. Especial attention to selection of cows.
Each of these means would supply the subject for a very interesting lecture; 

but I must observe that most farmers are now acquainted with all these 
improvements.

People know, with more or le,ss certainty, what there is to do ; still, it is a 
very different thing to say that they all do their best to put what they know 
into practice.
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So true is it that our weak human nature too often neglects the very most 
important of all things.

Still, I will make some remarks on the system of cropping.
How' comes it that there are farmers who keep with profit one head of stock 

to 2 or 3 arpents, i. e., 30 to 40 head on the 100 arpents, while the majority only 
keep one head to the 5 and even 10 arpents ?

How comes it that those who keep the fewest cattle are those who have the 
most trouble with them ?

It is because dairying ought not to be a secondary part of the business of 
the farm.

As Shakespeare satys, to be or net to be ; since cattle are indispensable on a 
[ farm, let us try to manage so that they do not consume more than they pay for.

No use asking if dairying pays or not; whether one likes it or not, cattle

I must be kepi, or the land will go to ruin very quickly. We cannot get out of 
that.

Therefore, a good system or rotation is necessary, and will be established in

I time, without doubt, to supply plenty of grass, clover, green-meat, silage, roots, 
pulse, &c.

In every trade, it is the large supply that makes cheapness.

On Ensilage.

I am glad to see a favourable reaction going on in the building of siloes. 

Many farmers are to-day becoming acquainted with their value.

It is doubtless regrettable that several have not understood how to avail

I
hemselves of the advantages of the system. The want of knowledge of most 
f those who have spoken about it, and of those who have tried it, has greatly 
iijured this improvement; but it must be learnt: We have learnt it.
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Maintenance ration and Nutritive ration.

It is only needful to open the agricultural papers, the interesting reports ( 
this Association, and a pile of other books, pamplilets, &c., to be found in thel 
hands of the members of the farmers’ clubs to-day, to see examples of these! 
rations.

In the first place, the animal eats to maintain life ; if he eats more, the surJ 
plus goes to the more abundant supply of meat, fat, milk, eggs, wool, &c.

The important, though often difficult point is, to have enough judgment not! 
to give an animal more food than it can utilise profitably.

One cow can make good use of lots of silage; another will pay better if feil 
on dry oatmeal.

It all depends upon constitution, and this would lead me to speak of tha 
importance of uniformijby in a herd.

In all this then, a great deal of the spirit of observation is wanted: 
result is called—experience.

Perish, then, the man of routine!
In this matter, the success obtained and the quality of the manure are tbJ 

most natural guides.

TJve selection of Milch-cows.

How happens it that most of the men, who have been farming for 2.5 or 3 
years, have not even now more than 2 or 3 good cows out of 10, and even fewerl

In the Provincial Competitions of Agricultural Merit, we have the advu 
tage of visiting many of the best farmers in the province.

Out of the 15 marks allotted to stock, it seldom happens that we give 
than 9 or 10. |

Is it then very difficult to provide ourself with good dairy-cows.

This is, and will be for many a day, the cause of most of the failures,^ 
rather of discouragement, to a very large number.

Doubtless, the price of butter and cheese are rather lower; but I would I 
men of good will to make a slight calculation in their parish, and find out wlij 
is the average yield of milk from the cows.

If the creameries and cheeseries receive between them 40,000 lbs. of t 
(a dag?) from 4,000 cows, you have an average of 10 lbs. a cow; but if the s 
quantity is supplied by 2,000 cows, the average is 20 lbs. a cow.

Well! There are parishes, and therefore farmers, where the average yield! 
the cows is not more than 8 to 10 pounds a day.

It is then sur;
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It is then surprising that dairying ruins some men and pays others ?
Let us then keep good cows.
To hear some men talk, one would think that each has better cows than 

any one else!
Just make this little calculation ; that will open your eyes as much as any 

amount of big talk. It is so simple, that there must be something in it.
Oh yes! but whence are we to get the good cows ?

All men of experience know ; I will not tell ; but I may add that it would 
perhaps be as well to inquire.

How keep good cows, when we have them ?

My goodness ! Don’t sell them, and treat them properly.
The trouble is, that if a man wants some thirty dollarsor so, in a hurry, the 

best cow is picked out, and sold to a town milkman, to the village tradesman, 
Ir even to one’s neighbour.

W’ho can reckon up the number of first-rate cows sold to town milkmen, 
ndsent to the butcher the following year.

Cannot we, somehow' or other, amend this ?
A little less extravagance in dress, carriages, houses, etc., would often pre

sent this misfortune. Let us practice economy more.
Sell one’s best cows ! As well sell the farm at once.
What would one think of a carpenter who should sell his best tools to pay 

|)r a piano ?
No one would confess himself guilty of such a crime : still it has been done 

[j' many a one !
Let us then be in earnest,' and use wisely the gifts bestowed upon us by 

evidence.

Of the Spirit of Combinat ion.

Is there to-day a class of professional people or of tradesmen that forms a 
Jeater and more perfect association than the farmer-class ?

Is there any organisation more powerful, more capable of studying its true 
|terests, and of making better use of its re.sources ?

Can we not reckon upon inore than 500 parochial or farmers’ clubs, whose 
feelings are held with a view to the instruction and improvement of the lot of 

! farmer ?
Do the farmers, as a body, understand this thoroughly ?

dll
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Let US put new life into our zeal, gentlemen, and be worthy of the honour
able position we hold in society.

Let us inform ourselves more poncerning the things that affect us, and the 
more we learn, the more attached shall we become to the soil of our country.

Let us be men of courage, prudent and earnest, proud of the products of 
our good sense and our labours ; let us be proud of the good repute of our 
province ; let us make it still more grand by a novel gallantry, and to our child
ren let us leave as a heritage the recollection of passages of glory and of 
inexpugnable honour!

Of Primary Instruction.

The Dairymen’s Association being the greatest and most distinguished 
expression of the great agricultural family, I beg respectfully to express a desire: 
that, in conjunction with religion, agriculture may occupy the leading position 
in the rural primary school. i

To explain :
I wish, if ever the uniformity of school-books is the rule, a matter, now, very 

much in discussion, that the reading-books be filled with agricultural matter.

That the arithmetics and book-keeping forms be crowded with problems in 
agriculture, in land-measuring, etc.

That the examples given in grammar, and the exercises in grammar and 
style, be chiefly on agricultural subjects.

And lastly, that the text books be, as far as possible, saturated with things 
pertaining to rural life. »

This subject is inexhaustible and full of all manner of attractions.
I would not have a dry, entirely material science, but that everything 

should be treated from a point of view purely Christian.

The child would thus be accustomed to observe, always and everywhere, 
the admirable unity of the works of the Almighty.

Both his mind and heart would become filled with love for the manifold 
wonders and blessings he sees around him.

He could not avoid admiring the infinite and provident wisdom of Divine 
Providence.

He would all the more believe in the care that the Creator is taking of all 
things, and his life-long experience would keep him safe under the eye of his 
God.

Oh ! how grand and practical would be the teaching in our rural districts 
were it given from this point of view.
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Without reckoning that, with text books worthily prepared, the teaching of 
our masters and mistresses would be all sketched out beforehand.

What grand chapters have been written, by how many great men, on the 
happiness and blessings of a country life!

Did not our Lord himself draw some of his finest illustrations from the book 
of nature ?

Let us imitate, to the best of our ability, his method of teaching ; then shall 
we succeed in retaining our rising generation in the pleasant paths of agriculture.

They will wander far less from that pure and Christian life, which forms 
the chiefest adornment of our good Canadian homes, and gave to the country 
those men whose advent forms an epoch in history.

Then, let us lore agriculture, let us love it practically, let our children 
study, again and again, the successes of our model farmers and settlers.

Let them have constantly before their eyes the grand examples of laborious 
exertions, management, and justice; then will they continue the wholesome 
traditions wliich make nations happy and prosperous.

Gentlemen, I cannot, under the emotion of a sentiment of deep gratitude, 
leave this platform, without uniting with you all in recalling the memory of him 
who was one of the most devoted members of our Association.

You already feel that I bewail with you the very serious loss of that 
excellent Edward Barnard, whose memory rests, and will rest for ever graven on 
the heart of the true friends of the farmer.

Who can relate the enormous labours accomplished by this unwearying 
worker ?

Exists there any improvement to which Mr. Barnard did not supply a large 
share of the devotion and sacrifices needed to secure it ?

Was he not always on the breach, burning with a desire to be useful to 
everything and to everybody ?

Turn over the leaves of the Journal d’Agriculture, the founding of which 
goes hack as far as a quarter of a century, and you will find him always the 
same Edward Barnard, struggling with invincible energy against ignorance and 
prejudices of every kind.

Was he ever seen to relax his course against every species of imaginable 
obstacles? .

Has not the fire that devoured him made burst forth in us those sparks 
that illumined the ardent love that animates us to-day ?

Was he not the ever-precious support of all our agricultural meetings ?
Who is he who, having known intimately his generous sentiments, has not 

I felt himself moved by equally warm convictions ?

^ 1
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h

His faults, even, were the subject of grand and useful lessons.

Honour then to that illustrious agronome! Honour to his memory and to 
his virtues! i

Honour to him who poured forth all his resources, all the riches of his fine 
mind and of his noble heart for the grand cause of agriculture !

Honour to him who, in the very night of his death, was preparing for his 
paper the practical counsels of his long experience !

Let an enthusiastic outburst of gratitude raise to him at least a monument 
of prayers!

And may that heart, so overflowing with love for his countrymen, that 
heart so widely open to all sorts of noble causes, that heart so warmly devoted 
to his religion and his God, rest in peace !

EDMOND DALLAIRE.

DISCUSSION.

An unknown Delegate.—You said in your lecture, that, in the county of 
Deux Montagues, there was a parish in which the cows averaged 20 lbs. of milk 
a day throughout the year.

M. Dallaire.—No, not throughout the year, but throughout the cheese- 
making season, i. «. 7 or 8 months, from May 1st to about Xmas.

The Delegate.—Will you tell us how the cows of that parish are fed ; they 
must have something besides grass, or else they must be extraordinary cows ?

M. Dallaire.—Nothing but water and good grass; but proper pastures must 
be prepared for them. I wish you would make another calculation. How many 
pounds of clover-seed are annually bought in your parish ? There are parishes 
in the province where not a pound of clover-seed has ever been sold ! When 
buying is the question, there is always liberality enough, except as regards clover- 
seed. Clover and green-fodder are both necessary.

M. VAbhe C6U.—Are ten pounds of clover-seed to the arpent enough ?

il/. Dallaire.—Ten, twelve and even more are needed. I heard, yesterday, 
at the hotel, people complaining of the cheapness of clover-hay. What can be 
better than that ? When we do not know how to get rid of our clover-hay, let 
us start dairying, make pork cheaply. If a dealer comes hither after a carload 
of hogs, could he get it ? There are none ! There are farmers now who are 
trying to buy lean pigs to fatten ; that is not what they ought to be doing; 
they should have hogs to sell and make money by. Two lean pigs to each cow; 
that’s the ratio. I call them lean pigs, because I won’t say fat. It is the uni
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versal aim to make hogs too fat. That is not the thing ; about 150 lbs. is what 
is wanted. Come to Montreal, and you will see full carloads of small hogs from 
Ontario unloaded there.

To make a dairy of cows pay, they must average from 15 to 20 pounds a 
day each. A bad cow will eat more than a good one, and won’t give any more 
milk.

The Delegate—This year, we had such grass as I never knew of before in 
my 30 years of farming ; my cows are ns good as my neigbour’s, but they won't 
average 20 lbs. a day.

M. Dallaire—Yes, but they are not better than your neigbour’s ?

The Delegate—I always give them green-fodder, but they don’t give 20 lbs. 
a day.

M. Dallaire—Improve your herd. With so much grass as that, a good cow 
would give you 25, 30, 35, 40 lbs. of milk a day.

The Delegate—We cannot buy such cows in our parish every day.

M. Didlaire—Go elsewhere.
The Delegate—Nobody has ever succeeded in obtaining the result you speak 

of ; for a whole herd, that is.
M. Dallaire—Just calculate ; since your cows are as good as any in the 

parish, you get an average of ten or eleven pounds of milk a day from each 
cow.

The Delegate—I get more than that.
M. Dallaire—True, but you are the best.

'Ihe Delegate—You have already been to Ste-Martine, to lecture. You told 
U.S to keep a pig to the arpent. I took your advice. In spring, I took a piece 
of land and divided J of an arpent into two lots, sowed clover on them, and put 
the pigs there. While the clover was growing, the pigs profited, but when it 
dried up, if I had left them there they would have died. You tell us things that 
get us into a scrape.

M. Dallaire—If you had a little green-fodder handy, pease and oats for 
instance, to give them till the clover had growm again.

The Delegate—When the fall came, what should I have done ?
i1/. Dallaire—Sent them to the bacon-dealor, whatever they weighed.

The Delegate—They were not good enough for slaughter.

M. Dallaire—Then they must have been of a bad breed. Why do you net 
succeed like others ?

The Delegate—Just so ; that is what I want you to tell me.

t .1
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M. Dallaire—Manage so as to always have something to give to your pigs. 
Be prudent; begin with a small number of hogs, and you will then keejp more 
and more every year. Farming is like everything else: begin on a small scale.

REMARKS BY MR. J. H. SCOTT, OF THE FIRM OF 
MESSRS. A. A. AYER & CO.

I am glad to have been asked to address a few words to the butter-m«n of 
this province, and to have the opportunity of offering them my sincere congratu
lations on the satisfactory results of last season. The demand for our butter was 
never better, and the market easily took all we sent thither, and at prices that 
we have every reason to believe most gratifying.

The improvements in the service 'of the carriage of butter, result of the 
establishment of refrigerators on vessels and cars, enable us to get our butter 
to England in perfect condition, and all those who took our butter last season 
seem to have been well pleased with its condition and quality ; besides, there is 
no doubt that the English market can take all our make even if it were 
quadrupled. So, let us appeal to the farmer not to allow this opportunity of 
making money escape him. As to cheese, we seem to have reached the margin 
o/sa/eiy, and all future increase would be the ruin of that trade, for it would 
be over-production. With butter, it is just the contrary ; the market is there ready 
for us, prepared to take all the butter of good quality we like to send thither.

If it is true that a large percentage of our butter was classified as “ Choice." 
last season, there was still plenty of “ second quality,” the chief defects being 
mould, taste of fish, a strong or oily aroma, mottles or white spots. (1)

Makers ought to avoid these faults, especially bad aroma of every sort. The 
taste of fish is the worst aroma of all, and depreciates the price by 2 to 4 cents 
a pound.

Packing is a very important point; unfortunately, we find a sad tendency 
to buy cheap boxes instead of those of the best quality. Allow me to advise 
you to buy nothing that is not of the best quality, whether boxes, salt, or, 
especially, workmen. It will pay you to keep strictly to the best of everything

Let everything belonging to the creamery be kept perfectly clean; your 
refrigerator must be well built, so as to b« alwaj's cool, dry, and clean. Mould 
is caused by bad boxes and bad refrigerators : avoid both.

The exports of butter from May 1st to November 26th, 1898, from the port 
of Montreal, were 284,401 packages; in 1897, during the same period, they 
were only 221,766 packages: an increase of 62,635. But these figures do not

(1) Aroma is the Greek for teasoning or tpice. A. R. J. J?’.
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really show the true increase of Canadian butter exported, for in 1897 we had 
53,774 packages of American butter, while in 1898 there were only 23,971; so 
that it may fairly be stated that the exports of Canadian butter during last 
season, exceeded by 92,438 packages those of 1897.

Out of a total of 2,115,954 cwts. of butter, equivalent to 4,231,508 boxes 
of 56 lbs. each, imported by the United Kingdom, from the Colonies and from 
abroad, from May 7th to December 3rd, Canada suppned 133,384 cwts., or 
266,768 boxes, that is 64% of the entire import.

Looking at the marked improvement in the quality and the reputation of 
Canada butter, especially of that of the province of Quebec, during the last 
season, and considering also the fact that our butter on the English market is 
received with more and more favour, I dare predicc that the day is not far off 
when instead of supplying England with 64% of her butter-imports, Canada 
alone, will send her 25 %.

THE RIPENING OF CHEDDAR CHEESE.

By Emile Castel.

The question of the ripening of cheese is on the orders of the day, not only 
on our programme, but over every one of the States of the American Union in 
which cheese-making is of any importance. For several years already, it has 
been under investigation in the Madison dairy-school, where has been made a 
series of researches and experiments, destined to establish the law's governing 
the ripening of Cheddar cheese. The task is arduous, and the problems demand
ing solution are numerous ; but the affair is in good hands. Professors S. M. 
Babcock and F. L. Russell are not unknow'ii to us, and w'e are sure that their 
labours are worthy of confidence. These two savants publish from time to time, 
in the reports of the Wisconsin Station, the progress of their researches, and it 
is in these reports that I found the diagram you have before y'ou, and which I 
have had enlarged to submit it to ymur kind consideration.

Before attacking the explanation of this table, I think it well to submit to 
you some observations taken from the 14th annual report of the Wisconsin 
Station :

“The ripening of cheese is a natural phenomenon, the details of which are 
as yet but imperfectly known. Throughout the whole manufacture of cheese, 
there is no one single process at once so important and yet more neglected than 
that of ripening. As soon as the cheese is on the shelves, the maker, too often, 
troubles himself no more about it. If we consider the conditions undAr w'hich 
cheese ripens in this country, we find that, as a rule, the details of the process of 
maturation receive either no attention at all, or very little. The ripening-rooms 
are in general built as cheaply as possible, no effort being made to control the 
temperature or the degree of humidity. It is by no means rare to find cheese in

B!
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THEORIES ON THE RIPENING OF CHEESE.

The first researches into the solution of this problem were made solely from

rooms whose temperature is subject to all the variations of the exterior tempera
ture. Under such conditions, the losses are enormous, and in the opinion of the 
most authoritative experts, they amount in money to several millions of dollars.”

Messrs. Babcock and Russell are speaking here of the losses incurred by 
American cheese ; and we—what shall we say of the losses incurred by Canadian 
cheese ? The descriptions of the ripening-rooms you have j ist listened to only 
apply too well to those that we dare to call ripening-roou's liere, and which 
are nothing but drying-rooms.

To appreciate properly the necessity of thorough ripening, it is essential to 
understand, at least in a general way, the changes that take place during that 
process, as much as regards the physical as the chemical mutations. The solids 
of cheese, in a fresh state, consist of proteids (casein, etc.), fatty matter (butter), 
sugar and ash. During ripening, the sugar rapidly disappears, being converted 
into lactic acid and other sub-products ; the fat andT,he constituents of the ash 
practically undergo no change, while the proteids, both physically and chemic
ally, are the objects of recondite transformations. The addition of rennet to the 
milk converts the colloidal casein ihto an insoluble substance ; and unless Sub
mitted to exterior agents, it remains for an indefinite period in the same state. 
During ripening, it gradually loses its properties, and is converted into a plastic 
mass (capable of being moulded or kneaded), having both texture and appear
ance utterly different. This alteration is caused by the decomposition, more or 
less perfect, of the curd, into substances analogous to peptones, and finally into 
compounds still more simple, which are more easy of digestion, and still more 
soluble than they originally were. The effecte of these changes is to convert the 
green-cheese into a substance easily assimilable, and of a peculiar aroma, which 
is the essential characteristic of well matured cheese.

These two factors, texture and aroma, are to be considered apart from one 
another, for, in the light of our present knowledge, they are due to causes of a 
diflferent order. In support of this assertion, we cite the fact, commonly noted, 
that, in the ripening of cheese, the texture has already undergone considerable 
changes before any characteristic aroma is developed. Up to the present, in most 
of the treatises on cheese, these two points have been treated as one: whence 
much confusion. We shall only discuss here the alterations that affect the 
texture of cheese.

the chemical point of view, and all the elucidations propounded of the changes 
observed were based on purely chemical action. The discoveries of Pasteur on 
fermentation gave a fresh impetus to the investigation, and a novel direction 
was indicated. Since that time, the biological side of the question has taken 
precedence, and, practically speaking, it may be said that all the theories relating 
to the ripening of cheese are founded on the activity of living organisms: 
principally of bacteria. As to the presence of bacteria, in hard cheese, like 
Cheddar, the following facts are generally accepted:

When the 
bacteria, preser 
when it leave.s 
In a few days 
kept, the bactei 
develop at the s 
lactic acid. Th 
the cur<l, are su 
are generally el 
enormous devel 
several millions 
time, and then : 
period of devek 
(curd) becomin}

It is the E 
lactic type of 
Gruyere; and 
Cheddar. Llo^ 
ripening of ch 
tendency has b 
the bacteriolog 
that they shoul 
their researches 
and here are th

“ Nowaday 
the sole action, 
incorporated in 
in order. Physi 
in thin slices an 
more soluble an( 
entirely limited 
soluble and, con 
of its proteids, 
products (tyrosii

“ The enc 
and the elimin 
tion and pept 
Freildenreich, 
these changes i

“ As far 
able to confiri 
facts that do

Two indep 
in both physical 
ferments have h



terior tempera- 
opinion of the 
ons of dollars.”
es incurred hy [ 
id by Canadian 
itened to only 
ire, and which

is essential to 
ce during that 
as. The solids 
natter (butter), 
eing converted 
nts of the ash 
y and chetnic- 
f rennet to the 
ind unless Sub- 
he same state, 
d into a plastic 
•e and appear- 
sition, more or 
ind finally into 
and still more 
3 to convert the 
• aroma, which

.part from one 
to causes of a 
mmonly noted, 
le considerable 
)resent, in most 
as one; whence 
hat affect the

ide solely from 
of the changes 
of Pasteur on 
novel direction 
stion has taken 
heories relating 
ag organisms; 
rd cheese, like

THEORIES ox THE RII’ENING OF CHEESE. 131

When the casein bectones coagulated, a considerable proportion of the 
bacteria, present in the milk, find themselves in contineinent. So that the cheese 
when it leave.s the press contains precisely the same//ora (plants) as the milk. 
In a few' days (from 2 to 5), according to the condition in which the cheese is 
kept, the bacteria begin to develop themselves rapidly. Not that all the species 
develop at the same pace; the most active are those capable of the production of 
lactic acid. Those bacteria that have the property of peptonising or digesting 
the curd, are suppressed by the development of those producing lactic acid, and 
are generally eliminated. On the other hand, the lactic acid bacteria a-ssume an 
enormous development, so that each gramme (alwut 15 i grains), often contains 
several millions of them. This phenomenal development continues for a variable 
time, and then the bacteria, all of a sudden, quickly become fewer. During the 
period of development, the cheese shows clear signs of maturation, the casein 
(curd) becoming soft and more soluble.

It is the English savant, Lloyd, w'ho first showed tlie predominance of the 
lactic type of bacteria in Cheddar cheese. Freiidenreich had show'ed it in 
Gruyerc; and Russell confirmed their di.scoveries by his studies on American 
Cheddar. Lloyd and Freiidenreich agree in attributing the leading part in the 
ripening of cheese to these bacteria. Since these investigations, the general 
tendency has been to study the phenomena of the ripening of cheese solely from 
the bacteriological point of view. Professors Babcock and Russell now hold 
that they should be studied from both points of view, chemical and biological ; 
their researches lead them to conclude that there is an inorganic ferment present, 
and here are the conclusions arrived at in their last publication:

“ Nowadays, the phenomena of the ripening of cheese are explained by 
the sole action, ilirect or indirect, of bacteria that, present in the milk, become 
incorporated in the cheese. These phenomena are Iwth physical and chemical 
in order. Physically, the green cheese is hard, elastic, and insoluble, presenting 
in thin slices an especially opaque appearance. In ripening, it softens, liecomes 
more soluble and semi-transparent. Chemically speaking, the changes are almost 
entirely limited to the nitrogenous constituents, which are rendered more 
soluble and, consequently, more digestible. Resulting from the decomposition 
of its proteids, the cheese contains albuminoids, albumoses, peptones, starchy 
products (tyrosin, leucin), end ammonia.

“ The enormous development of the lactic acid bacteria in hard cheese, 
and the elimination, from the starting of the ripening, of the organisms of diges
tion and peptonisation, led Lloyd, in his labours on English Cheddar, and 
Freiidenreich, in his researches on Gruyere, to attribute the principal part in 
these changes to the ferments of sour milk.

“ As far as they depend upon the bacteriological changes, we have been 
able to confirm these results; but, from the beginning of our work, we observed 
facts that do not agree with their theories.

Two independent series of experiments showed us that very great changes,eper
in both physical and chemical order, are produced in milk from wKich bacterial 
ferments have been excluded. In these experiments, the casein of the milk
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underwent practically the same phenomena of decomposition that are produced 
in the ripening of cheese, that is, all the insoluble casein was converted into 
soluble niti’ogeuous matters, as was observed before.

“ Parrdlel experiments with chee.se gave like results, qualitative and quan
titative, the products obtained being in no wise different from those of a chee.se 
ripened normnll3'.

“ Having eliminated the effects of the organised ferments (bacteria) by 
means of chemical agents, such as ether, chloroform, benzol, &c., which do not 
affect the action of non-organised ferments, we arrived at the conclusion that 
the changes produced were not due to the living organisms, but, without the 
slightest doubt, to enzymes. (1)

“ As to the origin of these enzymes, two hypotheses offer themselves : 
either they are producetl by the bacteria which were developed in tlie milk 
before the application of the an<Bsthetics; or they are inherent in the milk 
itself. The [possibility of the work of the bacteria may be got rid of by taking 
milk, very cai’efully drawn from th^ cow, and treated at once with antiseptics. 
Milk, tested immciliately after milking, undergoes the same changes as the rest, 
thus proving that enzymes exist in milk. By the use of the ordinary physiological 
methods, the enzymes that act on nitrogenous matters, and which, applied to 
milk, have coagulating as well as digestive powers, were isolated. The recent 
efforts to explain the peptonisation of the casein by a digestive function of the 
bacteria of the lactic acid type, have eliminated that factor, because? the milk 
employed in these experiments had been sterilised by heat, a process which 
w’eakened, if not destrayed, the natural ferments of the milk. It is, then, our 
conviction, at present, that the ripening of hard cheese, instead of being due 
solely to bacterial action, is caused by the united action of organic ferments 
(bacteria) and inorganic ferments (enzymes). To the action of the enzymes on the 
cheese is undoubtedly due in great part the softening of the casein; as regards 
the pro<luction of the characteristic aromas, our knowledge is, as yet, too vague to 
allow of our affirming anything positively, as to their origin. According to all 
probability, the bacteria, in this point, plaj’’ a much more important part.

INFLUENCE OF TEMPERATURE ON THE RIPENING OF CHEESE.

The value of cheese, such as we find it on the mai'ket, is subject to many 
variations ; this is due to the difference of quality, and this again is due either 
to the use of faulty milk in the making of the cheese, to the want of skill in its 
manipulation, or to the defective installation of the department wherein the 
cheese is placed for ripening. Though all these factors are of vast iinportan''e, 
the first and the last are of the greatest importance, and it is to them that must 
be chiefly attributed the loss which now occurs, under the present commercial 
conditions.
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The conditions necessary to the good working up of the milk are generally 
])retty well understood, and the losses due to this source usually spring from 
want of care more than from ignorance. Hut with the process of ripening, it is 
not so. There, we have still many difficulties to overcome, given our ignorance 
of the changes produced, and until we have more information on this matter, the 
results obtained will most frequently depend upon purely empirical methods of 
working.

It is impossible for us to estimate, even approximately, the extent of the 
losses that the State of Wisconsin alone sulfere, on account of the want of proper 
arrangments for the ripening of its chee.se. Experts estimate these losses at 
hundreds of thousands of dollars a year.' If these losses absorb so la^e a pro- 
portitui of the profits that this trade ought to realise in Wisconsin, what must 
be the state of things in those parts of the country, that do not po.s.sess the same 
advantages of climate.

Still, the natural conditions existing in our State are far from beinc: ideal. 
In the ordinary ripening-rooms, no effort is made to centred the tem
perature, and, in consecjuence, its fluctuations in these rooms are almost the same 
as out of doors. The reports furnished us by the pupils of our dairy-.school on 
the most striking features of the present conditions of their factories, contain 
the following information for the month of July, lSfJ7. In the be.«t factories, 
those that have cellars and sub-earth duets for the ventilation of their ripening- 
rooms, the fluctuations of temperature were about Ur F., 65" being the maxi- 
iiunn ; the temperature in one ripening-room, fairly ventilated, where no precau
tions had been taken to lower the temperature, varied from 20’ to 30° F. In 
the majority of the rooms, no attempt at isolation has been ma<le, and the 
temperature rises to almost the same degree as that of the exterior air. Not 
only is this maximum too high for ripening chec.se (104° F. was observed in one 
factory, and in many more, upwards of 90°), but the sudden changes of temper
ature ai’e still more ilangerous.

'I’he effect of such high temperatures is very injurious to the quality of 
chee.se, which lo.ses in value not only by the melting and exuding of the fat, 
but also l)y the damage caused to both texture and aroma by these abnormal 
heats. In the following diagram, the variations of temperature, taken in a badly 
built ripening-room, are shown in comparison with tliose taken in the cheese- 
cellar of our dairy-school. The line B.B. shows the fluctuations of temperature 
that too often take place in our ripening-rooms; the more the pernicious effect 
of these high temperatures is decided, the darker are the lines that represent it. 
It is worth remarking, that the ripening cheeses were never in a proper temper
ature, except for a small fraction of the three days occupied in the investigation. 
This diagram represents the real conditions observed in September, 1897. There 
is no doubt that, if these observations had been made in the summer, the cheese 
would never once have been found to be in a temperature really favourable to 
its ripening. As opposed to the line B.B., the line A. A. represents the condition 
of temperature which reigned during the same length of time in our own cheese- 
cellar. The effects of perfect isolation opposing itself to the Huctuationa of 
temperature, are thus graphically demonstrated.
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Diagram thouing the duiln fliiclmtioni of temperature in the ripeuing-roomt in September, 1897.
A. A. cheene-cellar in the U'itconnn dairg-Khool. B. B. a badly irnlated ripening-room 
too often to be met vith. The depihe of the shading represent the relative ivjuriout effects 
of high temperatures.

We can then divide the variations of temperature generally occurring into 
three zones, more or less well defined. 1. Variation of temperature, invariably 
injurious, starting from the maximum limit, which may be reached at 100° F., 
falling thence to as low as 75°, according to the kind of cheese made. 2. An 
intermediate zone, starting from the above minimum limit down to the point

~ ■ ■ .................. . rdc "where no injurious effect is noted. This zone, that may be called “ hazardous," 
varies from 75° to 65° F. 3. A lower zone, at which favourable results are 
always arrived, embraces the lower temperatures up to 65° F. Naturally, the 
cheese cannot ripen in the neighbourhood of the freezing point, but we have, in 
our experiments, succeeded admirably with cheese ripened in a temperature of 
about 40° F. The chief objection to ripening at so low a temperature is the 
time it takes to finish off cheese. People say that very low temperatures, especially 
at the beginning of the ripening, are injr.rious to the aroma, and impart a bitter 
taste to the cheese. It is for this reason not considered safe to put cheese at 
once into cold-storage.

To settle the conditions of good ripening, the Madison Station undertook a
■lien rseries of 5 experiments, in each of which from 3 to 5 cheeses of normal size were 

made, with mixed milk, under exactly the same conditions of making. It was 
not until the cheeses were taken out of the press, that they were put to ripen 
under different conditions. At regular intervals, the cheeses were examined as 
to quality, and analysed both chemically and biologically. We shall not enter 
into the details of these analyses, but limit ourselves to giving the results as to 
the commercial value put upon the cheese maintained at different temperatures. 
The difference of the temperatures to which these cheeses were exposed, made
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them ripen more or less rapidly, so that it would be necessarily unfair to compare 
them directly with one another by judging them all on the same day. If they 
are judged very soon, the cheeses kept in cold compartments would be too green 
to please the market ; contrariwise, if the judging is postponed until they are 
in good order, those kept to ripen in a high temperature would be found to be 
already too far advanced ; but in our case, it invariably turned out that when
ever the cheeses were kept for a long time, the result was that the cheeses 
ripened in alow temperature were of excellent quality, while those ripened in a 
high temperature were manifestly inferior, both as regards texture and aroma. 
The cheeses ripened in a low temperature were quite as good as those ripened 
in the normal temperature, although the time required to complete their ripening 
was of course longer. Thanks to the courtesy of Prof. N. J. Noyes, of the Ohio 
dairy-school, we were enabled to obtain a perfectly unbiassed estimate of the 
trade-value of the different cheeses. Prof. Noyes fixed the value of the cheeses 
ripened in the cold-storage at 7J cents, while those ripened in a high tempera
ture were rancid, and not worth more than 3 to 4 cents a pound, the cheese 
ripened in the normal temperature being worth within a trifle as much as those 
ripened in a low temperature. At the time of the valuation, the best Cheddar 
was quoted at 7J to 8 cents. Prof. Noyes remarked, that the difference in value 
was due entirely to the effect of the mode of ripening, the flavour and texture 
being injured by the high temperature, while the cheeses ripened in the cold- 
storage were quite as good as those ripened in the ordinary or normal temper
ature.

PRACTICAL CONCLUSIONS.

1. Influence of temperature on the period of ripening. —High tempera
ture materially accelerates the changes that ripening produces in the cheese. 
At a temperature of 85° to 90° F., the softening of the casein, measured by the 
soluble proteids formed, travels 2 or 3 times as far in the first few days of the 
ripening as in cheese kept at a low temperature (50° to 55° F.), but, finally, 
cheese kept at a low temperature ripens more completely than cheese kept in a 
higher temperature.

2. Influence of the temperature on the quality of the product. —Cheese 
ripened in a high temperature (about 70°) is inferior to cheese kept in a low-er 
temperature; even at or about 50°, no ill effects are found. Cheeses ripened in 
a high temperature were found to have suffered, not only in texture, but also in 
aroma; they have a piquant or sharp flavor, very perceptible, which is often 
met with in cheese coming from a bad ripening-room, where the temperature is, 
most of the time, within the hazardous or detrimental zone.

Cheese ripened at 55° F., and below, is invariably of good quality, although 
mild in flavor; it is entirely free from any bitterness (this contradicts the 
usual opinion), and compares very favourable with cheese kept at 60° to 65° F.

The relative humidity of the air in ripening-rooms kept at a low tempera
ture is generally greater than in ordinary ripening-rooms; whence it follows
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that cheese put into a cold ripening-room never has a rind so solid a.s is desir
able. Such cheese also moulds much more. Still, a good riiifl can be had by 
keeping the cheese for a few of the earlier days in a warmer, drier room.

3. Relation of temperature to the loss of weight.—'I'he average loss of 
weight in Cheddars is about 5^. It is due chiefly to the partial drying of the 
cheese. At a high temperature, this drying goes on rapidly, and is accompanied 
by a considerable loss of fat, which escapes from the cheese on account of its 
liquid state. In a low temperature, there is no escape of fat, and the drying is 
greatly diminished.

4. Relation of the temperature to the period during which cheese lasts 
fit for market (Quality of keeping).—Cheese ripened in a high temperature 
attains maturity rapidly, but only lasts in its best condition for a time relatively 
short. Its “ commercial period,” therefore, is short. Cheese, ripened in a low 
temperature, attains maturity more slowly, but as its quality is generally much 
better, and as its “ commercial period ” lasts much longer, the lengthened time 
occupied in its ripening is fully repaid|l)y the extra value of the product.

5. Low temperatures are safer for the ripening process.—Here, in Wis
consin, the ripening-rooms of the ordinary style almost invariably attain in 
summer a temperature incompatible with good ripening, so the erection of 
ripening-rooms of low temperature has always invariably paid, for by this 
means the cheese was kept at a safe temperature, and not left at the mercy of 
the daily variations of the weather. This low temperature can be very econo
mically maintained by improving the isolation of the ripening-rooms and the 
cooling of the air, by means of cellars and sub-earth ducts, and by using ice and 
mechanical apparatus.

6. Central Co-operative ripening-rooms.—It being granted that the cost of a 
proper ripening-room and well built stores is considerable, many private factories 
cannot, without inconvenience, incur the outlay necessary for their erection, in 
spite of the profits that would be the result of the increased value of their pro
ducts. This difficulty might be easily overcome in those districts where cheese
making is a leading trade, by the erection of central ripening-rooms, with cold 
storage compartments, to which the cheese of a certain number of factories might 
be sent, at frequent intervals, there to ripen under uniform conditions of safety. 
The improvement of quality, and the extra value thus secured for pro
ducts ripened in this way, would doubtless secure large returns for, capital 
employed. Wherever the majority of factories are private property, this system 
recommends itself. It is another legitimate consequence of the spirit of co-oper
ation that is the main feature of dairying in this country. This centralisation 
and co-operation in the most important part of cheesemaking, has the following 
advantages :

(a). It would decrease the inevitable losses produced in the quality and 
quantity of the cheese, and consequently ensure to the patrons of the cheeseries 
larger profits than those reaped to-day.
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(h). The same results could secured at a less cost than in private 
factories.

(c) . It would admit of the employment of experts to watch the ripening 
of the goods and to look after them in a way much more satisfactory than can be 
done, in the factories, by the chee.semaker, whose time is always sufficiently 
occupied with other cares.

(d) . It would facilitate the sale of the goods, by giving buyers a chance to 
inspect personally, at les.s expense, large lots of uniformly ripened cheese, and 
this would insure a higher price for the cheese, even for the same quality. This, 
too, would put a stop to all cuts after delivery, and the cost of freight would 
equally be lowered by the sending out of large consignments. In private fac
tories, if the cheese is kept to send oft by rail, the ripening of the goods under
goes great changes, by wliich their value is greatly diminislied.

(/). Granting that these depots shoukl have cold-storages, the cheese might 
be kept there in safety for sale at any opportunity that might offer. Generally 
speaking, the cheese in factories has to be sold when the hot weather arrives, 
whether prices are good or not. This often places factory-proprietors at the 
mercy of buyers.

ADDRESS BY MR. J. A. McMURRAY,

Of the Ottawa Experiment-Farm.

Pray do not imagine. Gentlemen, that, because my name is Scotch, I cannot 
address you in good Canadian.

When I got leave from my superiors to come hither, I expected to come to 
listen to the lectures and discussions; I came as an enquirer, to gain information. 
To my great surprise, I was asked to aildress you. Taken thus unexpectedly, I 
cannot treat any predeterminate subject, but, as you were just told, I am on the 
stafl of the greatest agricultural establishment of the country. The Central Experi
ment-Farm at Ottawa, and I am about to say a few words on each of the fol
lowing points:

1. The Experiment-Farm;
2. The part it plays in the different branches of farming ;
3. Its importance to farmers as a model-farm.

I should have also something to say to you about the breeding of pigs and 
the selection of good milch-cows, but I shall not have time this afternoon; so, if 
you will allow me, I will treat those subjects this evening. n

I
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The Ottawa Experiment and Central Farm, as well as its branches at 
Nappan (N. S),. Brandon (Man.), Indian Head (N. W. T.), and Agassiz (B. C.), 
belong to the Dominion; they are the property of the Canada-farmer. The 
Ottawa Experiment-Farm was established by the Federal government for the 
purpose of making experiments in every branch of farming, and to answer the 
requirements of the provinces of Quebec and Ontario, as the branches do 
to the other provinces. By means of the branches the experiments made at 
Ottawa are repeated, to find out those that succeed in one climate but fail 
others.

in

The Ottawa Experiment-Farm contains 465 acres of land (550 arpents); of 
which 65 acres are devoted to the planting of forest and ornamental trees; 30 
acres to experiments of re-foresting; 35 acres to experiments in the practical 
cultivation of fruit. In this orchard we have 700 sorts of fruit-trees. In the 
kitchen-garden, we grow a thousand sorts of vegetables. Besides this, there are 
grown on the farm 125 sorts of wheat, 74 of pease, 72 of oats, 125 of potatoes, 
67 of roots, swedes, potatoes, etc. Thirty-six kinds of corn are grown for cow- 
fodder ; so, as you see, experiments ip all the branches of farming are carried 
on. The branches in the other provinces do the same kind of work in accord
ance with the needs of their respective province.

Besides this, there is the stock of the farm: 100 to 110 head of cattle, and 
60 to 76 pigs, besides poultry, of which we have 17 breeds, and 300 subjects; as 
to bees we have 60 hives.

The work of all this is done experimentally, practically, just as it ought to 
be done by farmers.

At the head of each department, there are professors: a specialist to attend 
to the poultry; another for the bees; a botanist, an entomologist; a chemist to 
analyse everything pertaining to agriculture, and a horticulturist to make 
experiments and to reply, as all the others of the staff have to do, to every 
question asked by the farmers.

This great farm publishes yearly a complete report of all the experiments 
made, not only at Ottawa, but at all the branches; all the experiments there are 
reported and explained. This report is sent, free, to all farmers who ask for it. 
You have not even to prepay your letters; all correspondence with the officers 
of the experiment-farm is free of charge.

Now, every variety of pease, oats, barley, wheat are also placed, free, at the 
service of any farmer who wants to try them. You have only to write to us 
and say that you want a good kind of pea, potato, wheat, etc., and a bag of 
3 lbs. weight will be sent to you free of charge. This is another service the 
farm does you.

In the annual report of the farm, printed in both French and English, you 
will find a full report of everything we are doing. In 1877, I think, all the

frain in Manitoba was ruined by a general frost. There was no Clanadian 
acific then; the Government was obliged to buy wheat in the United States, 

and to send it through Dakota to be able to distribute it for seeding. Then, we
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tried to find a more suitable variety of wheat. A Russian kind was imported 
and tried. It was found to ripen well, but the straw rusted a good deal. Then 
this was crossed with another kind of wheat, just as in crossing stock, with this 
difference, that this operation on wheat is one of the most difficult and delicate 
that can be done. By this means, a new wheat was obtained that does well in 
the Northwest. All these investigations and experiments were carried on at 
the Experiment-Farm.

The prosperity of our farmers and the success they have met with are due 
in great measure to the labor and experiments of the Experiment-Farm. The 
work done there is slow and costly; it requires much study from each of its 
officers ; but when once an experiment succeeds, it is spread all over the coun
try, through the reports and bulletins, and every one is enabled to benefit by it.

Look, gentlemen, at the work Ijeing done at the Experiment-Farm. Ask 
for and read its reports; you will find in them many things useful to you. 
They are all sent out gratuitously ; not even your letter asking for them needs 
pre-payment.

I shall have something more to say this evening ; so I beg to say : au 
revoir. (Applause).

The session was then adjourned.
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CLOSING SESSION OF WEDNESDAY EVENING, DECEMBER 7th.

This aeasion opened under tJie Chairmanship of M. I’Ahhi C6U.

Mr. McMurray—If this evening we have not so large a number of attend
ants, we have at least the choicest specimens. Those present have certainly 
come for the purpose of learning and of gaining information about the things 
belonging to their business. As I told you this afternoon, I came hither to learn, 
simply to gain instruction, but as you wish to hear me on the experiment farms, 
I will go on with my story of this afternoon.

As I told you, we have from 100 to 110 head of horned-stock at the farm ; 
among them, there are the large breeds you were shown yesterday, the Holsteins, 
Shorthorns, Ayrshires, Canadians, Guernseys, etc. Now, when I speak to you 
about the Canadian Cow, you must not think I mean the registered Canadian ; 
I mean the Canadian cow, such as one sees in moat of your cowhouses in the 
Province of Quebec.

We have a piggery too, with from 50 to 80 pigs in it; there are pigs of the 
improved breeds, and common pigs, such as you keep.

Why do we keep all these breeds, do you ask ? To make experiments on 
the way in which they fat, breed, and do for crossing.
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Wliat breed do we need to an.swer the demands of the market to day ? If 
you want to make bacon in connection with dairying, and choose Chinese or 
Berkshires, you will not succeed; you will make pork for the shanties. The 
trade does not w'ant that sort of pork to-day. These pigs will make fat, but not 
the style of bacon in fashion at present, for the wants of to-day’s market are 
very ditfei’ent from what they were ten or fifteen years ago ; in those days, we 
wanted fat pork for the shanties, which was consumed in this country; now, we 
want a kind less fat and intermixed with alternate layers of lean ; and for the 
production of such, do we need a special kind of pig ? Yes, and the best kind is 
the one you have, your Canadian pig. An excellent cross, too, is one between a 
Canatlian sow and a Tamworth or Yorkshire I)oar. '^I’hese are the twc great 
breeds that have the greatest power of transmitting their form. As soon as you 
put your small sows to one of these boars, you will have pigs just like the male 
parent; long and lank. If you already have sows of the great improved breeds 
you can, without diminishing the quality of the meat, put them to your own 
young boai-s or to a Berkshire. The Berkshires are smallei’, and quicker in 
growth ; they come to their full size in 7 months. More meat can be made out 
of these large breeds, but their pork is'not suited to the demand of the dealers. 
When you buy males, take care what you are about; tradesmen are of course 
always honest men, but for all that do not trust them. I advi.se you not to buy 
by letter; try always to see the animal before buying it. You can get these 
animals at the experiment farm; for though, on account of the losses through 
tuberciUosi'^, we have had no cattle to sell for some time, we have many speci
mens of the different kinds of pigs for sale.

I have advised you to buy your breeding-stock at the experiment-farm 
because, although you may have to pay more for it than from private breeders, 
you are more certain of getting that for which you are paying. I do not say this 
as an advertisement, just the contrary. If I advise you to make your purchases at 
the farm, it is because every animal that leaves us is a selected subject. No 
animal leaves the farm till it is two months old, and those that are not considered 
fit for breeding are kept for the butcher. We raise animals for breeding; we 
sell them at 8 weeks old, for eight dollar’s; if you want one of four weeks old, 
you will not be allowed to get it, so as not to send out to farmers anything but 
the best subjects. (1)

Now, we must reckon with natural defects; the boar you buy may turn out 
impotent; when you have tried him, if he does not answer, the Farm will take 
him back or change him for another. The object of the Farm is not to make 
money; you will not be told, as a dealer would tell you; it’s not my fault. Such 
is the object of the Farm, that exists only for the assistance it can be to the 
farmer. So you will always do best in buying your stock at the Farm.

And now, recollect this; the pig, of all animals, must be kept clean; this 
may seem droll to you, but, all the same, it is the very truth.

(1) The word “subject” (sujet), used instead of tpecimen, is one of the myriad of French 
words retained by the Scotch. A. K. J. F. •
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Dr. Griijnon—You tell us that the experiment-farms were created for the 
jmrposes of helping the farmer; will you be the intermediary between this 
meeting and the Farm to get us pigs rather cheaper ? There are breeders, at 
Oka and elsewhere, who only ask 5 or 6 dollars a piece for theirs. It seems to 
me that if the experiment-far«ns wish to help the farmer, they would sell their 
pigs for that price, and I think the Dairymen’s Association will approve of my 
idea. I see well enough that this would be entering into competition with the 
breeders of boars and sows, but it would be doing a service to the greatest 
number.

Mr. McMurray—Yes, that is true : I am (juite ready to do what you ask, 
but it would be better for the Association to pass a resolution to that etlect. The 
Farm does not to these things to make money ; the farms are not ours or the 
government’s, they are yours ; they belong to the provinces of Canada ; the 
people paid for them ; they are your property ; so, we must keep ourselves above 
criticism and all ideas of compeUtion. Now, you pay us a visit, you will say : 
there’s a tine calf ; you offer us twenty dollars for it, and you won’t get it; an 
hour, perhaps, afterwards, comes a butcher, and he gets it for a dollar and a-half! 
Wh}' ? Because the calf was not in every respect what a good breeding animal 
ought to be. You see we do not speculate ; we are not allowed to deal in that 
way.

Were we to put our animals on the same footing as other breeders, we 
should be competing with them, and as farmer’s always have more conKdence in 
the stock of the Farm than in the stock of private men, that would cause trouble. 
Look at eggs, for instance : you pay a dollar for a dozen eggs for hatching, and 
yet you can get the same eggs for 15 cents a dozen for eating. Why ? because 
for hatching, only the eggs of the best breeds are chosen ; and if the eggs prove 
infertile, the seller will, irext year, either give you others or let you have them for 
half price.

To return to our pigs, I may tell you that whenever Farmer’s Clubs have 
bought any from the farm, they have always turned our well.

In order to svicceed with pigs, they must be kept warm, but not too warm 
though, and receive plenty of good but not too rich food. The hog is a greedy 
beast; he eats, as the saying is, “ like a hog; ” he eats so much that, if you give 
him enough, he will kill himself. He wants food enough to fill his belly, but the 
food must not be too rich. Don’t let your pigs run about round your buildings 
in winter ; you know well how the pig befouls things (c’est dMe^table un cochon)-, 
besides, they feel the cold and suffer from it. They must be kept indoors.

You will find it a good plan to have your sows farrow at the beginning of 
March or in April, so that the little ones can be weaned at the beginning or in 
the middle of May. Then they can eat grass, and the cows having calv^, you 
can give them skim milk and bran. Never give your young pigs raw potatoes, 
they are almost poisonous for them. Cook both potatoes and roots for them, 
and keep the water in which they have been boiled to make a mash with some 
oatmeal. Nevei: give them swedes, as they are too hard, and not rich food at all.

I '
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And now ^ve them all the grass they will eat. The little ones should have 
every chance to learn to root; they should not be ringed at first. Put them up 
to fat at 5 months old, and at 7 or 8 they will be fit to kill, when they ought to 
weigh hard upon 200 lbs. If you fatten them in the open air, that is all right; 
they will do well, too, on boards. If you tell me there is such a thing as the 
foot-disease, I shall contradict you. It is you yourselves that give them that 
complaint. When they ate kept on boards, they must have rich footl, composed 
of a mixture of grain of different kinds. Give them all that cannot be sold; 
ground or not, but preferably ground.

Now, I am going to give you a sketch of the experiments being made at 
present at the Farm on the fattening of pigs. We have eleven sties, in each of 
which are 4 pigs ; the sties are six to eight feet square. They are on boards, 
as they are here, but the boards are a little on the slope. The trough for food is 
in 4 compartments, so as to admit the head of only one pig at once. Being 
thus separated, they are all fed alike, and cannot dirty the food with their feet. 
The experiments that we are now making are for the purpose of finding the 
way to make the bacon best suited to the English market; not so much to find 
how to make the greatest quantity of pork at the cheapest rate, as to see what 
sort of pork can be made from such a given sort of food. The pigs get clean 
water twice a day.

In the sty No. 1, the pigs get unground maize.
In No. 2, ground maize, soaked for 30 hours, is given to the pigs; just the 

reverse of the former, you see.
Those in No. 3 get ground maize, soaked for 30 hours, and skim-milk, 

instead of water.
The pigs in No. 4 have the following ration: half, ground corn, and half, an 

equal weight of pease, barley, and oats, all mixed and soaked for 30 hours; 
then, an addition of milk. Water is given freely in a separate trough. The 
grain and pulse added to the maize are not ground.

The pigs in No. 5 get the same as the preceding, only the grain and pulse 
are all ground.

Those in sty No. 6, the same food as those in 4 and 5, with 24 lbs. of milk 
in addition.

The pigs in No. 7 are fed on a ration of pease, barley, and oats, unground, 
and mixed in equal quantities of each. This is given dry, with water separately.

Those in No. 8 have the same as the last, but the grain is ground, soaked 
for 30 hours, and given with lots of water.

You will perhaps ask me what difference it can make whether the grain is 
given mixed with water, or the water is given alone. If you will come to the 
Farm, I will show you the difference. The pigs that are given the grain dry.
eat quietly ; this takes a good deal of time, while eating, they masticate much 
more slowly ; they have to leave off now and then to go to the trough to drink.
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so digestion goes on better. Their hair is fine, they are lively, good-humoured, 
they lark about. But those that get their food soaking, eat much more a day ; 
they eat a pound a day more than the rest, and increase quite a pound less in 
weight. They are not so jolly after eating: they feel themselves overloaded.

The No. 9 pigs are fed like those in Nos. 7 and 8, plus 24 lbs. of skim-milk 
and lots of water.

Those in No. 10 are fed on the following ration: half bran, and half a mix
ture of pease, barley, and oats, all ground up, soaked for 30 hours, and given in 
plenty of water.

Lastly, the pigs in sty 11 are fed in the same way as those in No. 10, with 
the addition of one-fifth of chaffed clover soaked in plenty of water. The clover 
thus added to the ration gives a good return and is a saving. Clover is good for 
young pigs ; it is also good for the health of stock in general.

You perceive then that the experiments we are making at the Farm on the 
feeding of pigs are numerous. You cannot remember all that I have l)een telling 
you, but you can ask for our report, and therein you will find a full account of 
all the experiments now in operation.

Keep your pigs »hut-up ; give them good food, and keep them always clean. 
Don’t give them, on any account, too stale milk that is putrid in the barrel ; 
that is as good as poison to them.

Dr. Grignon—Do you recommend giving salt to pigs ?

Mr. McMurray—Pig’s food should never be salted. Swine need salt, but 
only in this way : if they are out in the field, they do not want it; they only 
take salt as a purge, and in the fields they can do without it. But if they are 
in the sty, give them coal and ashes, put in a corner for them, with a handful 
of salt thrown in from time to time. When the pigs feel that they need salt, 
they will go and get it. They digest their food better if they have salt, but they 
must be allowed to get it when they feel a desire for it.

Now, how are pigs to be fed ?

If you have roots for them, cook them ; make a sort of soup of them. 
Don’t give your pigs their food in a trough in which remains some of the pre
ceding meal. Don t feed them too lavishly ; it is better that they should cry 
out for food than leave any. When you begin to fatten them, they will gain 
faster than towards the end ; but take care not to make them sick ; don’t give 
them more than their stomach can assimilate. The moment you give your hogs 
too much to eat, they will have the foot-disease ; and it is you that will have 
given it to them. The appetite leaves them, and it will be a week before it 
returns ; you will have lost a week of the fattening, and your pigs will have 
been eating just the same. Feed three or four times a day, but in small quanti
ties.

Ml
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Now as to cleanliness. Even in winter, let your swine have clean water to 
drink. I'he stomach being full of food they utilise water to aid digestion, and 
are continually in want of water.

And by no means allow them to be cold ; with all this attention your pigs 
will never be ill.

When j’ou want to have a good sow, look well to the number of her teats. 
Never take one with only eight, but choose one with from ten to fourteen. If a 
sow has fourteen teats, she will give you ten, twelve, and even fourteen little
ones. Select a .sow that looks like a milker ; lengthy, and with a belly that 
does not show as if hollow. (1.) If the belly of the sow looks “ tucked-up,” 
she will never make a good nurse, and the young ones will take after their dam.

Allow me also to say a word about cows ; others have told you how to feed 
them, and how to produce cheap milk. I also advise you to take good care of 
your cows, to feed them well, and I almost dare to beseech you to pay as much 
attention to your milch-cow as to your wife; that is a good deal,as3mu see. Not 
onlj’’ does the cow jdekl products of thfe highest class, from which we draw more 
than twent3’ millions of dollars 3'carl3', by our exports of butter and cheese, but 
how many pleasant things does she bring into the household ! There 3'ou see a 
poor sufferer, whom the ph3'sician despairs of saving ; he has exhausted all the
resources of his art, and when he can place no more confidence in anything, he 
says: let us tiy to get him to drink milk. Sec the mother who is at the point
of death, leaving a poor litth; new born child ; who will care for this weakling, 
with what shall it be fed ? With the plea.sant milk of the gentle cow, is the 
repl3'. The cow is a true benefactress; she is almost a mother to us in our 
babyhood: let us take the greatest care of so good a being.

lour cowhouses must be well lighted, well ventilated. Tie up your cows 
in such a wa3' that they can scratch themselves in the stall, and rub their necks. 
Let them alwa3^s have clean water before them, and let it be of the 
temperature as the cowhouse.

same

Feed them well and with a variety of foods. Do you think that a cow is 
likel3' to give 3’ou a fine calf if, dui-ing pregnancy, she has only dry straw to 
eat, and if she has to get her drink tluough a hole cut in the ice ? You will not 
have herds of fine calves and cows if you treat them thus.

If you want to know what is the best kind of cow for you to keep, I will 
tell you frankly : it is the cow you already have on your farms, the good little 
Canadian cow. One gi'eat fault in our farmers is that they only keep a yearling 
bull to get their stock. I advise you to keep a good strong bull, one able to 
transmit his good points, Make your cows calve late, that is not before they 
are 30 months old, for, before that age, unless they are especially well fed, they 
injure themselves by being in calf : they are too weak to stand it. The mother 
gives the milking qualities, the sire the form and colour. If we put our big
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cows to a Canadian bull, he will very probably get a calf that will turn out a good 
milker, but just as probably, it will be nothing of the sort. The Canadian cows 
always give good milkers. Let us remember that, for richness of milk, our 
Canadian has never been beaten. You are never to put your cows to any but a 
good bull; he should be well fed, so that he may be strong and active in service? 
without activity, you will not succeed.

I thank you. Gentlemen, for the attention you have paid to my observations, 
and I invite you all to visit the Ottawa Experiment-farm: you will be received 
there with opens erms. (Applause.)

DISCUSSION.

Q.—In the crossings of the different breeds you have at Ottawa, have you 
tried the cross between Canadian and Jersey ?

R—Yes.
Q,—How did it turn out ?
R—The Jersey and our Canadian are almost alike, except that the Jersey is 

rather more black. We have crosses of the two breeds at the Farm, and they 
cannot be distinguished one from the other. The milk is as rich, and I think 
the crossing has increased the yield. Nothing but good can come from this 
cross.

LECTURE BY DR GRIGNON.

I feel rather uncomfortable in addressing you, for the lecturers that have 
already spoken have said almost everything I was going to say. After having 
been a couple of days at our sessions, and after listening to all the speeches on 
the butter and cheese trade, you must surely think that we are in the “buttering” 
season. You know how, in election time, jmu voters are “buttered” by the 
candidates, by the canvassers, in fact by everyone ; and now here you are being 
just as much “buttered” by the members of the Dairymen’s Association. I hope, 
gentlemen, that you at least prefer our “butter” to the “butter” of the politician.

You are perhaps asking yourselves: Is not it queer what they want to do 
with us ? They bring forward law'yers, priests, notaries, and now here they are 
putting up a doctor to talk farming to us ! You would be wrong, how'ever, to 
be surprised at that, .since nowadays everybody takes an interest in farming. I 
saw in a paper that the Holy Father the Pope had directed wheat to be sow'n on 
his land, to see if there were lime enough in it; whereupon, I said to myself, if 
the Pope is a farmer, I do not see why Dr. Grignon should not be one, too. And 
if the clergy interest themselves in it, no blame can attach to them: for the same 
reason. All over the world, agriculture attracts the affections of all kinds of

! ;i
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dispositions, and still more does it affect them in our country, I think. I have 
seen in the House, while ordinary matters were under discussion, members fast 
asleep at their desks, but as soon as the word agriculture was heard, everyone 
was wide awake Have you not read in the papers how Lady Aberdeen had 
built a dairy at Rideau Hall, that her children might be taught to make butter 
in it ? Do you not know, too, that Our Gracious Sovereign, Queen Victoria, has 
a herd of cows, and has butter made by the princesses of the royal family ? 
Looking upon such examples, is it not a shame for our little Canadian women to 
despise the farmer ? For my part, I should alw'ays prefer a good milker to a 
piano-SDUisher ! (Applause), and if I had advice to give yon, it would be to 
convert all your fine carriages, your trinkets, and your pianos into good milch- 
cows : depend upon it the country would be all the richer for the change. When 
you see your Bishops, your priests, preaching agriculture, attending your 
meetings, you ought to be proud of the sympathy they manifest for you. Proud, 
too, ought you to be of the encouragement you receive from members of the 
House, and from Ministers. You have listened to their speeches, so full of good 
advice, and I trust you will put it in practice.

• .You have observed that the lectures and discussions at this meeting bore 
chiefly on dairying and pig-breeding. Well, there is still room for butter and 
for cheese. You are told everywhere in the province: make butter, make cheese; 
you will perchance inquire : Who is going to eat it all ? Don’t be afraid ; there 
IS plenty of room. England consumes yearly more than $60,000,000 worth of 
butter, out of which we only supply two millions’ worth. Why, then, you will 
ask me, do we not get higher prices for our butter ? Just consider ; you are 
not the only people that send butter to England ; there are other countries as 
well that are trying to get a hold on that market. So, we must do our best to 
make the best possible goods to prevent them. Don’t fancy for a moment that 
the English will buy your butter out of sympathy, because Canada is an English 
colony. If our butter is better than the butter of other peoples, the English 
will buy it; what they want is something good ; and when a good thing is 
offered for sale, the English do not stick at the price.

What distressed me more than anything else that I saw in my tours through 
this province, was the little care farmers take of their milk. At Beauce, last 
year, a farmer said to me ; “ What do you think of a man who takes a can of 
milk to the cheesery at the bottom of which, when it w'as emptied, was found a 
rat ?” I replied: “You spoke about it to the man ?’’ “Oh! yes,’’ said he, “I told him 
it was not a wise thing to allow, and he replied : ‘There is no use makingsuch'a 
fuss about it; this cheese is for the English.’ ’’ A peculiar way of looking at it, 
is it not ?

I met a maker who was receiving 1.5,000 lbs. of milk a day in October. 
When he had shown me his books, and I saw the gi-eat quantity of milk he was 
receiving, I said to him : You must be rich and happy. “ Not so much so as 
you fancy. Doctor; there are people who do not take much care of their milk, 
I can assure you. I have had milk here that had even dung in it.” To which 
I replied : “ Do you know that the man who sends in such milk is wasting three 
things ; his milk, the milk of the other patrons, and a third thing: his dung ? ”
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“What then,” he asked, '‘siiould be done to su(^ a man ?” “What is done tp 
cats that are dirty in a house : rub his nose in it.” “But,” said the maker, “that 
is not so easy ; he is a powerful man ; a ‘ bully ’ in the parish.” “ But there is 
the law/’ said I. “ That is not an easy remedy, either,” replied he. ^ “ This man 
is the father of 26 children, all married, ana all living in the parish. If I refuse 
his milk, he will go to his children, his sons-in-law, their friends, and will tell 
them to keep their milk at home, and I shall not have a drop of milk.” He was 
right, was this maker, up to a certain point; but, anyhow, he ought to have 
sent back the man with his milk, to see how his wife would have received him. 
Women are not always inclined to make butter, with a creamery at the door. 
Ard it is not every woman who knows how to make butter. In this case, the 
man, “ catching it ” from his wife, would have to give way ; he would strain his 
milk, and every one would be satisfied.

Now, why do not people used aerating-strainers ? .'lilk must be aired to rid 
it of the cotyy taste that is communicated to both cheese and butter when the 
milk is not aerated, and it is to cure this that the use of aerating-strainers is 
recommended. Here is the reason why these implements are not in general use ; 
of two neighbouring farmers, one bought an aerating-cooler and used it for some 
time ; after which his wife said to him, one fine day : “ I say ; our neighbour does 
not use that strainer there, and he get as much for his milk as thou dost; if we do 
not use ours any more, it will make one fewer vessel to wash.” The strainer was 
stuck up on a post, where it rusted quite at its ease. The neighbour sees it, 
and says to himself ; “ What is the good of having an aerating-strainer ? My 
neighbour has tried one, and does not use it any more ; it can’t be good for much. 
And it ends by nobody using a strainer at all.

At St-Prime, Lake St-John, there was not, formerly, a single-aerator- 
strainer ; the cheese made there was bad, and was refused at Quebec, whither 
it was sent for sale. A rule was then passed, to compel the farmers to use the 
aerator-strainer, and now good cheese is made there that will sell anywhere. The 
dealers no longer ask for samples ; they simply write; “Send us your cheese, and 
we will pay you the highest market price for it.”

Just now, you were told all about the selecting of cows, but you were not 
told how to select them. What sort of cows do we want ? It has been found 
that the best cows for us are the Canadian, the Jersey, and the Ayrshire. This does 
not mean that you have not in your herds all that is needed to make good cows. 
If you would take the trouble to rear no heifers but those from your best cows, 
before the expiry of ten years, you would have the best herds in the world.

If you would pick out a good cow, take care that she is short-legged, with 
a refined, delicate head, the horns curved inwards, the eye prominent and so 
intelligent that one would say it was about to wink at one. The brisket should 
be narrow, the hide supple, the ribs wide apart, and the rosette {?) on the back 
rather in the rear than in front; the further back it is, the better. These are 
some of the best points of a good milch-cow.

In selecting a cow, remember, next, that food seldom produces t'wp things 
from a cow; meat and milk. If you have several cows, you will find that, with



one, food causes the formation of fat; with another, the production of milk ; these 
differing aptitudes are also found in their ancestry. A good milker is never 
very fat, neither is the heifer born from her; she arrives in the world weak, 
hardly able to get up alone; you feel inclined to kill her. But take the trouble 
to lift her up for a day or two, and you will soon find her as active and vigorous 
as her dam.

Now, there is a mistake often made by our farmers, and encouraged even 
by some lecturers: they do not let their heifers calve early enough. In my 
opinion, heifers should calve at two years old, rather than wait till three. Why 
loss a year ? Of course, this will not allow of the heifers being brought up 
along the high-road; for the high-road and lanes are not the places in which to rear 
heifers. When I first began farming, I did like the rest; the first heifer that 
came, hop! on the road with her; another came, and the same treatment fol
lowed. The fall came, and the heifers were so poor and I was so ashamed of 
them that I denied having anything to do with them. A man came to see us 
one day, who, seeing the heifers, asked to whom they belonged. I said I did not 
know ; but '.uy boy, who was there, exclaimed : “ Dost thou not recognise them,

E, they are thine.” I thought I should have died with shame, and I said to 
“ Thou shalt never again make thy father blush about his calves.”

Near us lived one Eusebe Lajeunesse, who always had fine calves. I 
asked him how he managed, that I might have fine ones too. “ Easily enough,” 
replied he ; “ come and see mine ; ” and he took me to the shed. “ What, do 
you keep your calves indoor ? ” “ Of course I do ; ” then, I observed what a 
trouble it must be to keep calves thus in a shed. He said it was no trouble ; 
in the morning, he gave them clover and skim-milk for the first few months, 
and then clean water to drink. “ I began with dry grain, skim-milk, and green- 
fodder, and in four months I refused ten dollars apiece from the butcher for my 
calves.” “ Why do you keep them in,” said I ? “ Because,” he answered, “ the sun, 
the rain, and the cold nights keep my calves back.” This man had a herd of 25 
cows, out of which eleven or twelve had calved at two years old, and I could not 
distinguish these from the rest of the herd.

As I left, I said to myself: ‘‘ Next year. Doctor Grignon, thou shalt have as 
fine calves thyself.” The first heifer calf was promptly put safely into a shed, so 
was the second, and the third followed suit: it was a perfectly successful plan. 
Just try it, and you will see. Keep one calf in, and another out, and compare 
the two in the fall; you will find a difference between them.

Another mistake is, farmers do not keep on milking a heifer with her first 
calf long enough. At Michaelmas, a heifer with her first calf slackens in her 
yield ; the wife says: “ The cow begins to weary, and I do, too ; she is giving 
less than a couple of quarts ; we will dry her off.” With the second or third 
calf, this cow, towards the time when she was dried off the first season, will dry 
herself off, just as if she seemed to say to herself: “There ; that’s my task done; 
I shall stop now.” If you milk her 9 or 10 months after her first calving, you 
are making an udder of 10 months. Do so ; for a ten months’ udder is worth 
more than one of six months.
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Now, you can escape having your cows lose one or more teats, by using 
■massage to the udder 3 or 4 weeks before they calve. Do this every fourth or 
fifth day. The object of this massage is to dilate the vessels that conduct the 
milk. Some time before calving, the milk begins to circulate through the vessels, 
and these require opening, enlarging. Otherwise, lumps of milk will form, 
producing inflammation, and, in consequence, causing the loss of one or more of 
the cow’s teats.

An Unknown Delegate—If I understand you rightly, you say that we 
ought to milk our cows about every fourth or fifth day for three or four weeks 
before calving.

Dr. Orignon—Not to milk them, but to massage (knead) them. Draw the 
teats down as if you were milking, but without trying to bring milk. This will 
have the effect of opening the ducts, through which the milk is to descend 
afterwards. Do this a few times a week during 4 weeks before calving.

It sometimes happens that a cow has a difficulty in getting rid of the after
birth (1), that is, she does not cleanse easily ; this is a lo.ss of from 15 to 20 
dollars, because she will dry-off, and the little milk she gives is good for nothing. 
A veterinary-surgeon at Ottawa gave us some advice on this subject, saying 
that if we followed his counsel, the cow could be relieved in a few hours. When 
you see that a cow does not cleanse, leave her alone for 24 hours or even for 
two days. Then, wrap her up in a warm blanket, and poultice her with linseed. 
Get an ounce of ergot of rye, not in powder, but in its natural state ; crush it, 
put it into a pan and pour upon it 3 half-pints of boiling water. Put the whole 
into two bottles, and give it to the cow in the morning, fasting; in 24 hours she 
will be completely cured.

Mr. McMurray—You will allow me to make a remark ; at the Farm we 
never have any trouble with our cows. They should have rather laxative food 
before calving ; a little bran, a thin mash. Not too much food ; not too much 
hay ; neither must they be crammed too full, as they will have to exert them
selves to cleanse. Give them a little bran ; a little linseed may be added, but 
not too much. Never give down calving cows any pease-meal.

Dr, Orignon—You have also been told about salting your cows. Experi
ments were made—at Ottawa I think—where ten cows were taken, 5 of which 
had salt given them, and the other 5 went without it. The latter fell off 14^ 
in the yield of milk. And it is found that cows that have salt are never ill; 
their appetites are better, they drink more, and you know that the more a cow 
drinks, the more milk she gives, for 87/^ of milk is water. Besides, the cream 
of salted cows is more easily churned ; the butter comes quicker.

I recommend saw-dust as litter for your cows ; I have used it for 12 years, 
and have always been satisfied with it. I keep my straw for my cows ; chaff it 
with clover-hay, and feed the cows with it.

(1.) Sometimes called the htam. A. R. J. F.
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16,0 CQJjrCLUSION—THANKS.

Thanks, gentlemen, for the attention with which you have listened to me. 
I hope that on another occasion we shall have a longer conversation. (Applause.)

CONCLUSION—THANKS.

M. I'Abbd C6U—Before closing this meeting, I must, not only in the name 
of the lecturers, but also in the name of the Dairymen’s A.ssociation, thank the 
Board of Trade, His Honour the Mayor and the Town Council of Valleylield, 
for the kind reception their care and attention have afforded us. I would that 
his Lordship the Bishop were still here, that we might thank him for the 
goodness he has displayed in being present at two of our sessions. I trust you 
will all preserve a good recollection of us ; so we will not say adieu, but au 
revoir. (Applause.)

M. Girard, M.P.—Ther** has been omitted a resolution that the Association 
has been in the habit of passing every year ; thanks to the officials leaving their 
posts. I think it would be right that (this resolution be passed this year as usual.

Dr. Grignon—I second the motion. (The motion was carried unanimously.) 
The Convention then adjourned.
The session closed with a set of magic-lantern slides, prepared to illustrate 

a lecture that M. J. C. Chapais was to have delivered at Valleyfield. Unfortun
ately, M. Chapais was kept at home by illness.
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SUMMAllY :

Jntrodvction—Importance of brei ding pig$ af a complerm nt of dairying—Jfarfc it open for the tale 
ofpig-meoi—Breeds for the production of pdt-pork—Breeds for the production of bacon— 
Defcription of breeds—Special chnrachritlict of each breed—Berkshirei—Vhester-whitet— 
Polarul-Chinat—Tamworths—Improved Yorkshires—Sibction of breeders—Type of a good 
boar—Type of a good sow—Feeding^ d'c., of the boar—Of the sow—Farrowing of the sow—

. Feeding the tow while nursing—Feeding of the pigs up to weaning—Weaning—Piediny the 
tow immediately before anti after weaning—Feeding the young pigs until putting up to 
fatten—A word on clover—Composition and value of fresh milk, skim-milk, whey, and 
butter-milk—Food for making salt pork—Food for making bacon—Remarks on the cost af 
pork—The pig and rleanlinist—Condim' nts—Antiseptics.

Introduction.—The present essay was made from some notes prepared for 
a lecture given to the students of the provincial dairy school at St-Hyacinthe, 
and at several meetings of Fanner’s Clubs. As many of the students of the 
school and many members of the Clubs have asked me to publish these notes, I 
think it is my duty to do so, after correcting and amending them.

Importance of pig-hreeding as a complement of dairying.—One of the 
industries complemental to dairying, that especially affects every farmer who is 
desirous of extracting from that business all it is capable of producing, is tho 
breeding and fattening of swine. For indeed, of all animals of the farm, the 
pig is that which utilises, most profitably for the farmer, the residue or bye- 
products of the creameiy and the cheesery, to wit: the skim-milk, the butter
milk, and the whey. Of course, these residues must be mixed with other 
kinds of food, for, alone, they would not give too satisfactory results, as regards 
the skim-milk and butter-milk, and the results would be even bad as regards the 
whey.

An experiment, often repeated by the breeders of prize-pigs in Ontario and 
the States, shows the great capacity of the pig for utilising m the best possible 
manner the residues of the creameries and cheeseries. It may be shoyHy described 
as follows: Three pigs, of the same breed, of the same litter and consequently of 
the same age, were the subject of this experiment, as regards the effects of food
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Weighinj^ each 100 lbs. at the beginning of the trial, one received 100 lbs. of 
skim-milk as its sole food, for several days, and with this support gained 5 lbs. 
in weight; the second ate a bushel of corn-meal, as its sole food, also for several 
days, and in the same time gained 10 lbs. The third received as food 100 lbs. 
of skim-milk as well as a bushel of com-meal. Instead of gaining 15 lbs., 
during the period of feeding, in accordance with the proportion of gain by the 
other two, it showed a gain of 18 lbs., or 3 lbs. more than their combined gain. 
And. on the average, repeated experiments always have furnished the same results. 
This is explained by the fact that the taking into the stomach of the milk 
facilitates the digestion of such solids as are added, and enables the animal to 
assimilate a larger portion of the solids contained in its food.

Mitrketfi open for the sale of pip-meat—Breeding pigs, as a complement of 
dairying, is only profitable in proportion as the farmer who pursues it is perfectly 
acquainted with the outlets we possess for pig meat, and the requirements of 
the markets as regards it. It is thu.s, for instance, that in the districts where 
lumbei’ing is at its highest development, in the new centres of colonisation of our 
province, farmers find it pays to grow pigs for s»ilt pork, to feed the shanty- 
men ; while those in the older settlements, in the rural parts of the province, 
who have not that outlet, have to adapt themselves to the production of bacon, i.e., 
a smoked pork that is sent to the English market, a market that is open to take 
pig-meat, in the form of ham or bacon, to the amount of sixty-five millions of 
dollars a year. Now, fattening pigs for salt pork and for bacon are two very differ
ent things. In the former case, pigs of the smaller breeds, of early maturity and 
producing thick, very fat pork, have to be fattened on plenty of grain. In the 
latter, what is wanted is thinlatter, what is wanted is thin pork, meat mixed in alternate layers of fat and 
lean ; pigs, the offspring of the large breeds, long in the fiank, and killed when 
they do not average more than 200 lbs. as a minimum.

At Montreal and Sherbrooke, there are two firms that make bacon, and they 
complain that they are obliged to buy their pigs in Ontario or the States, 
because this province cannot supply enough of them. Our farmers, then, must 
turn their attention to this trade of providing pork for bacon, which trade is 
now open to them.

Breeds for prixlucing salt pork—Among the numerous breeds of swine, 
there are three that are now invariably met with in this province, that are more 
especially regarded as yieldei’s of pork for the packers: the Berkshire, the 
Chester-white, and the Poland-China.

Breeds for pro<iucmg bacon—The large improved Yorkshire an<l the 
Tamworth are the two best breeds for bacon A cross with either of these and 
the Poland-China, or even with the “Great Trotting, Razor-back,” of this country, 
gives capital bacon-hogs.
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Kio. 1.—Tii* Trotting-hog.

There are many other breeds, each of which has its merits, but those 
mentioned, that are now commonly met with in the province, are enough for all 
requirements.

Description of breeds—Here, first of all, is a collection of the points that 
suits all the breeds just mentioned :

Head wide and short;
Lower jaw wide and very prominent;

Neck muscular and pretty long;
Shoulders wide but not open;
Legs, the front ones, straight, planted well outside the body;
Ribs deep and well rounded ;
Loins wide;
Back quite straight;
Flanks deep and full;
Hams thick, with meat down to the hock;
Hind legs not too much under the body;
Bony frame, rather fine than coarse;
Hair long and silky, but without many bristles along the neck and shoulders.

1 I
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Polaml-China—^lBck, with white on the face, on the lower jaw, at the 
bottom of the legs, the end of the tail, and a few spots here and there on the 
body; general appearance, rather coar.se; rather'larger than the Chester-White.

Fio. 4—Poland-China,

Tamwortk.—Red; snout long; flanks very long; passes for the breeiljthat 
gives the most lean-meat.

Fig. No. 6—Tamworth.
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Improved Yorkshire—White; face very much dished; the snout very much 
turned up; very long in the frame, and very large at maturity. (1)

Fig. 6—Imi’rovkd Yorksiiike.

Selection of breeding-stock—He who desires to succeed in the breeding of 
pigs, must scrupulously adhere to the rules that govern the selection of breeding- 
stock in every class of animals on the farm. 'J'hese rules are, for the males: 
selection of the best type that can be found in the breed, absence of all infirmity 
of birth, descent from types of irreproachable breeding, perfect health, absence of 
all consanguinity with the female he is chosen to .serve. This latter point must 
be the object of the most earnest attention of the breeder, for, from the moment 
that there is a degree, even if a distant one, of relationship between the male 
and female, the litters will be scanty in number and the pigs will never attain 
the normal size. For the female: the same qualities must be looked for as in 
males, and besides, a descent fiom a sow having produced litters of not fewer than 
eight pigs, and being an excellent nurse. Starting with the.se principles, here is 
that which the boar and the sow ought to be;

Type of a good boar—A boar should never be picked out of a litter until 
the pigs of that litter are four months old; for until that age is reached, it is 
impossible to tell what the animal is likely to be. The boar must be of middling 
size, well framed, with strong, .straight legs, the neck rather short than long, the

(1) The engravings reproduced here being taken fruiii different sources, we beg to say that 
they are not on the same scale, and do not present an exact idea of the proportionate size of 
the hogs of the different breeds.
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body weighty and compact. Attention is to be paid in selecting him more to 
quality than to size. The shoulders should not be the weightiest part of the 
body, seeing that they are not the most saleable. The hams should be the most 
developed in proportion to the other parts of the body, and the flanks should 
lie in the same plane as the shoulder and ham. The back, must be wide and 
straight At six months, the boar should weigh 150 lbs, and at twelve 
months, 300 lbs. He should be active but not trouble.some ; lively but not 
vicious. He should be one of a numerous litter, of not less than eight, all 
of equal growth, for the pigs of which he is to be the begetter will have the 
same characteristics, as to number and growth.

Tyr>e of a good sow—A sow maj' be a little larger and rather coarser, in the 
frame than the boar, if, in other respects, she has the proper qualities. Her 
constitution should be strong and robust, and she should be big enough to bear and 
feed a large litter. A sow is not to be called a good one unless she can supply a 
copious flow of milk for her piglings. Some sows, like some cows, are good nurses ; 
this quality is transmitted from generation to generation, and consequently,no sow 
should ever be set to breeding unless she come from a family of good nurses. She 
should be naturally quiet, for more than one pig has been lost by the mother 
being of an irritable temper. She should be one of a litter of not less than eight, 
and DC the offspring of a full growm sire and dam. Vigorous health and a good 
appetite are indispensable; for, with 8 or 10 pigs to nurse, she will have to put 
all her digestive power to work to prevent the young ones from suffering from 
hunger and from wearing out the dam.

Feeding the boar.—For the first four months, the boar should be fed just as 
the other piglings, as will be described later. At four months, he must be com
pletely separated from the females. He should then be put into a fold of about 
a quarter-arpent in extent, where he can take plenty of exercise. The fence 
round this fold should be very strong, so as to keep him in, for if he once gets 
out, it will be very difficult to keep him in afterwards. His food should be 
plentiful and made up of materials suited to the building up of his frame and 
muscles, without producing too much fat. Pease and oats, ground together, 
damaged wheat, are good foods, with skim-milk, and whey, but com should be 
avoided, except in very small quantities. The object should be to keep the boar 
on growing, but not to fatten him. Do not let him serve any sow before he is 
eight months old—ten would be far better. A boar at too early an age is never 
a good stock getter; he only gets a scanty litter of pigs, that never reach their 
normal size, and he suffers in his own growth from having served too young. A 
small shed in his fold will give the shade he naturally needs. In winter, he is 
always kept apart from the rest, in a sty neither too hot nor too cold. When 
he serves a sow, more than one leap should never be allowed. The practice of 
leaving boar and sow together for a couple of days is wrong. One service 
ensures a better litter of oetter pigs, and the boar is not so much fatigued. I 
need not say that it is unnecessary for a farmer who keeps only two or three 
breeding sows to have a boar of his own. It is far better for a dozen of farmers 
in the same range to associate together and buy a boar of the best class, without 
regard to price, and for each to use him for his own sows.

.i
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Feeding </tc sow.—The sow is to have the same food as the other pigs until 
she is 4 months old, and should not be put to the boar until she is a year old, 
for the sow cannot bear and nurse properly a litter of pigs and, af; the same 
time, keep on growing, without suffering fi-om the exertion. Needless to say 
that, from 4 to 12 months, she should be kept aw’ay from all entire males. 
Before and during pregnancy, she should have the best of food, of a kind that 
will keep her increasing in weight, without running too much to fat. Oatmeal, 
spoiled wheat, bran, pollard, with skim-milk or whey, are all good for her, espe
cially if she gets now and then a few turnips, mangels, or potatoes, the last 
three being boiled and not given too largely. Up to a week before farrowing, the 
sow ought to be allowed to run loose in an enclosure, where she can take exercise, 
provided it is in snmmer ; but in winter, if possible, she should have a sty large 
enough to allow her to move about freely.

Farrowing of the sow.—About a week before pigging, the sow ought to be 
put into the sty in which she is to bring forth, in order that she may get used 
to it. This should be clean, light, wejl ventilated, but without any draught, and 
fairly warm, if it happens to be cold w'eather. It is an excellent plan to put 
along all the w'alls of the sty a tw’o-inch board, 10 inches wide, about 9 inches 
from the floor, to serve as a refuge for the pigs if the sow' is likely to lie down 
upon and crush them.

The sow, in the sty, should be left quite quiet.

The quantity of food given to the sow should be greatly diminished, and its 
effects should be laxative, so as to keep the bowels open, which is the best W’ay 
to prevent fever, after parturition. Sufficient straw' or other litter is to be given 
her to make a bed for herself and the little ones, but the straw must not be long, 
otherwise the piglings run a great risk of getting entangled in it, which renders 
them much moi'e likely to be crushed by the sow. Straw, cut into chaff, is the 
best of all. Parturition must be watched for, and for that reason the date of 
service must be borne in mind. The period of pegnancy runs to 114 days, 
varying from 110 to 120, according to the age and disposition of the sow. As 
the date approaches, the farmer should begin to take proper precautions to 
exercise the desirable supervision. One can tell when parturition is at hand by 
the sow beginning to make her bed. She turns the straw over and over, and 
makes heaps of it in different places.

The mother must not be disturbed by offers of food and drink, until she has 
quite finished pigging. No interference, except there seems to be a chance of 
one of the little ones being crushed, or if some accident occurs, such as cross
presentation of a pig, or two pigs coming to birth together. In such cases, aid 
must be given by the hand, previously well greased with oil kept ready within 
reach, in case of need. Three hours after it is all over, a drink of luke-warm 
water, into which have been put two or three handsfuls of bran, inay be given; 
tfie feverish state of the sow during parturition always makes her very tniraty. 
It would be very risky to ofier her anythipg to eat at this^time ^ for, uist of 
all, by troubling the sow^'s digestion, it might affecl the quality ol tn'd milk, and
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a good many of the pigs, digesting it with difficulty, would probably die. 
Secondly, it would cause too copious a flow of milk at once; the pigs could not 
take it all, hence, inflammation might supervene in the udder, and the sow, not 
allowing her young ones to suck any more, as their attacks hurt her, the whole 
litter would be in danger of perishing. No more pigs should be left with the 
sow than one to each teat.

Feeding tfoe sow while suckling.—During the 24 hours after farrowing, the 
sow should have a thin bran-mash. Then, during the first week, a mixed mash 
of bran and oatmeal ; not too much at first, but increasing in quantity daily ; 
and adding, about the fourth day, a few boiled potatoes, mangels, or turnips. 
During this first week, she must have neither pease, beans, nor com. Afterwards, 
full rations, three times a day, may be given. In fact, the sow may then have as

ollamuch as she can eat of barley-meal, pollard and especially of bran ; for it must 
not be forgotten that this last, bran, is a most copious producer of milk. From 
time to time, you may add boiled roots, or green-clover, if it is in season, the food 
being always diluted with skim-milk or whey, sweet and lukewarm. It is a 
settled thing that the better the sow ik fed, the less does the increase in weight 
of the sucking-pigs cost. It has been satisfactorilj^ proved, that it costs much 
more to increase the pig’s weight, after weaning, when they have been badly 
nursed by their dam.

A sow that nurses a litter of 8 or 10 pigs will easily eat a ration, divided 
into three meals, of 7 or 8 lbs. of meal, and 10 or 12 lbs. of skim-milk ; a ration 
that can be modified by replacing part of the meal by roots, if there are any. 
Fed in this way, the sow will push her little ones along rapidly. The following 
figures will convey an idea of the weight that pigs, well fed during the nursing
time, should acquire. A litter of pigs weighs on an average, from 23 to 25 lbs. 
at birth ; after the first week, 52 to 55 lbs. ; after the second week, 85 to 90 lbs.; 
and 150 lbs. after the fourth.

During the whole time of the suckling, the sow and her pigs ought to be 
kept in the same sort of a place as that in which parturition took place ; 
and you must remember that, in damp, chilly weather, it is draughts that do 
more harm to the young than anything else.

A sow, it sometimes happens, takes to eating her young. This unnatural 
appetite always arises from the animal, during pregnancy, having eaten food too 
rich in carbon, such as corn, buckwheat, &c., in too great quantity. Pointing 
out the cause of the mischief is to cure it, by giving more nitrogenous food, 
such os skim-milk, pea.se, clover, linseed, &c. When once a sow has shown this 
unnatural propensity, she should be got rid of, for, even if the mischief is easy 
to guard against, it is certain that it will recur at every subsequent parturition.

Feeding the pigs up to weaning.—It is wrong to wean the young too 
soon. They may stay with the sow for 8 weeks, but from the third week they 
should be taught to eat, by giving them, first, a little new milk, “ warm from the 
cow,” into which, when the pigs are well used to it, you may add, by degrees, a 
little fine oatmeal. The sty must be so arranged that the pigs can get at this
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food without the sow having access to it, for she would, if she could reach it, 
gobble it all up, to the great loss of the piglings. The important thing is to 
clean out the pig’s trough every time a meal is given in it, to prevent it» 
acquiring a bad taste or smell.

Two weeks from birth, means must be taken to allow the pigs to take 
exercise. The males are castrated at about 6 weeks old; the wounds heal 
quickly, in general, if the sty is warm and not damp. If they seem inclined to 
suppurate, wash them wuth two teaspoonfuls of carbolic acid in a ijuart of hot 
water. If you intend to keep a boar out of the litter, the cutting must be 
retarded till four months from birth, in order that you may be able to pick out 
the best developed of the litter.

Weariingpigs —Pigs are generally weaned too young; here they are rarely left 
more than four weeks with the sow. All good breeders agree that pigs should 
1)6 left with her till eight or ten weeks from birth have expired. A good way 
to wean without doing any harm to the sow or to the young is this; of course it 
is understood that the pigs have learned to eat during their .suckling-time. Take 
away all the pigs from the sow, and keep them away for twelve hours; then, 
restore them, and let them empty the sow’s teats; then take them away for 18 
hours, restoring them as before; after this remove them for 24 hours, take 
them back, let them drain off the sow’s milk, remove them and do not let the 
sow see them again for at least a week, when she will have “ gone dry.” The 
first few days after weaning, the pigs should have a small feed of warm milk 
and oatmeal four times a day; after a week, three feeds only, a little larger each 
meal, always lukewarm, for another week, and, then, they can go on to the 
ordinary pig-food as described further on.

Feeding the sow before and after the weaning—If the sow is a very good 
nurse, her food, during the last three days of her suckling the young ones, must 
be gradually diminished, until the young have left her altogether and for a few 
days afterwards. If it is summer, she must bo put into a very poor enclosure, 
and fed very parsimoniously. Should the sow be of a very good breed, and two 
faiTows a year be required, if possible, from her, she may be put to the boar as 
soon as she comes into season, generally, that is, 8 or 10 days after the pigs are 
weaned. Needless to say' that, in this case, no care is too great to be taken of a 
brood sow, if it is desired that she should not sufi'er from this mode of treatment, 
and bring a second fine and numerous litter of pigs the same season,

Feeding the young pige up to fattening-time—When once the pigs have 
reached the age of 24 or 3 months, the cheapest way of keeping them is to put 
them into a piece of clover and to adil, if the milk goes to the creamery or to the 
private dairy, a thing that very seldom happens except where there is no factory 
near, skim-milk and butter-milk, or, if the whole milk goes to the cheesery, 
whey.

As to clover—I said, just now, that it paid to put young pigs into clover; 
seeing that, before long, we shall have a good deal to say about this legumen, as 
forming a large part of the food of the pig, I may as well say at once that, if 
there is any intention of feeding pigs on clover, preparation must be made before
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hand. On land previously cropped with manured and hoed plants. Must basown 
ten pounds, at least, of the smaller red-clover, Alsike, and vihite-cibver, cjid' the 
best mixture is one of 15 pounds, made up of 10 lbs. of redroloven 4 of Alsike, 
and one of white-clover, to the arpent; on an arpent sown th«s, a jear in i 
advance, one can certainly cut two tons of hay, which are represanted, as pig- 
pasture, by about 8 tons of green-clover. An arpent of clover yi^ding thus, if 
given as pasture to pigs, in folds of | arpent each, to be fed! down successively, 
may carry and feed 10 pigs for 3 months, if, as will be dasoribad later, skim- 
milk or whey be added.

Since this essay is written with a special view to the feeding, of pigp on the 
waste of the dairy, and as this, in our province, is as yet only plentiful in summer, 
I pre-suppose that the farmer more espeeially devotes himselfi to the br'ieding;of 
pigs that are farrowed in April or May.

Before speaking of the regular fattening of pigs, I wiH!first* give you, some 
ideas as to the value of skim-milk, butter milk, and whey, as compsred with 
whole-milk.

I

Composition awl nutritive value of whole-milk, skiiw-milkhufte'^ymilMand 
whey—Here, first of all, is a slight table that gives the comparison bet ween .them, 
as regards composition, of whole-milk, .skim-milk, butter-inil,k„and wIley:

Whole-milk.

p.c.
Tat.............................................................. 4.00
-Casein and albumen................................. 3.30
Jllilk Sugar................................................ j 4.05
Ash.............................................................. ; 0.75

Total solids..................\ 13.00
1

Skim-milk. BuUer-milk. MTliey.

p. c. p. c. p. c.
0.30 0..50 0.50
3.50 3.00. 0.93.
5.15 5.30 5.00
0.80 0.70) 0.1,0

9.75 9.50, 7.03

According to the different pig-breeders in the States and Chnada, and. to the 
experiments made at the experiment-farms and stations, of the United States, 
the whole corrolwrated by the experience of our farmers, the proportions.ih which 
are employed the bye-products of the dairy just mentioned, with grain, clover, 
and roots, for the feeding or fattening of pigs, are pretty nearly those that I am 
about to lay before you. There is no question in these proportions of the exact 
chemical equivalents of the different foods mentioned ; but a regular empirical 
valuation, that is, the whole is based on experience and not on theoory.

Everyone seems to admit that lbs. of mixed grains, given to a pig of 100 
lbs., will add 1 lb. to his weight. Moreover, it is settled that a pound of meat is 
gained by substituting for it in the rations 5 lbs. of .skim-milk and butter-milk 
or 10 lbs. of whey, or 4J 11®. of potatoes, or 5 J lbs. of mangels, or 7 lbs. of turnips, 
With these, data, it is easy to combine the rations so as to utilise the skim-milk 
butter-milk, whey, and roots with clover and the various meals, so as to make 
pork at the cheapest possible rate.
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Fio. 8—Pig for fat Pork.

Feeding for the imckers.—I observed, just now, that pigs were put to clover 
at alxiut three months old. If it is desired, next, to fatten them for the packers, 
their food must be changed, at 4, 5, or G months, according to whether they are 
to be fattened early or late. When employing the substances mentioned above 
to make up the rations, it must not lie forgotten that too many roots make a 
soft pork, that in cooking melts away ; and, on the other hand, that the more 
grain is given, the dearer will cost the pork. Thus a certain proportion must be 
observed between the two kinds of food, and the ration is to be diluted with 
skim-milk or whey, which will greatly aid in making it economical.

The rule for feeding the ration is to give, thrice a day in summer and twice 
in winter, as much as the pig can eat without leaving anything in the trough. 
Numerous experiments have proved that cooking food, except roots, for pigs 
does not pay ; but it answers to give the food soaked, and. in winter, .scalded, and 
to give it to the pigs warm, at, .say, 9G° F. The milk should not be sour, w-hen 
it can be avoided, particularly if it is whey ; the fre.sher the milk the better. 
It mu.st not be forgotten that, especially for whey, the greater part of the solids 
contained is sugar of milk, which, in souring, becomes an acid, and is l.ist as to 
feeding value.

Feeding for bacon.—If bacon is the object of the feeder, it will be in 
.summer, while there is plenty of the bye-produets of the dairy, that it will be 
found most profitable to produce it. I will therefore limit my advice to the 
practice at that season. When once the pigs are in clover, you will give them, 
every day, 12 lbs. of skim-milk or 16 lbs. of whey, at two meals, and as 
fresh as possible. A remark finds a place here: when the pigs are 4 or 5 months old, 
they will take much more milk or whey if they get the chance. But it is settled 
that the alwve quantities are the maximum of what the the pig ought to get if 
he is to derive the greatest good from it, and if the ration is to be well balanced 
as regards the other elements it contains. Neither must it be forgotten, that.

» 1
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when the are j ount;, these tiuaiitities may be too much for tlieiii, which 
will be shown by there being some left. In that case you will of course lessen 
the quantities given at each meal..

You will feed your pigs in this way up to September 15th ; then, when the 
vegetables, roots, and potatoes, cabbages, turnips, etc., are ready to feed, the pigs 
are to l>e put in an enclosure, where t))ey can get a little exerci.se, with a shed 
for shelter, and fed upon rations of boiled vegetables or roots, to which 2 lbs. of 
crushed grain is added for each pig, the whole diluted wdth .skiin-inilk or whey. 
The pigs are to get as much of the Imiled roots as they cun eat, without any being 
left in the trough. When winter is at hand, the pigs are put into their sty, and 
fed in the same way. With this .system of treatment, you can produce, very 
cheaply, pork neither too fat nor too lean, meat with alternating layers of fat 
and lean, not too thick, and this is the kind of pig-meat wanted for bacon.

H i

^5-
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Fl(i. 0,—TH'C r.\tON C.KRCASK.

A bacon hog ought not to exceed 200 lbs., and this is about the weight, on 
the average, at 8 months of Yorkshires, Tamworths, or of crosses of these with 
the Poland-China, or with the great hog of the country, if they have been fed 
in the manner I have advised.
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1 IG. 10. TjrE lUCON IIOG.

Ri'nmrku on. the rant pr ce of pork.—All the experiments in the fattening of 
pigs t 'lid t<) prove that the older the pig the more he costs to fatten, that is, tlie 
more food is nei'di^d to prodin-e a pound of iucrea.se. We sliall see that the cost 
of )irodaction increas si ' ’ ' 'v with tlie agie In most cases, wlien the pig
weighs 20 Ib.s. a pound of increa.se costs 2 cents ; at oO lbs., a pound costs 2| 
cents; at 10.) lbs.,;} cents; at 150 lbs,, OJ cents, and at 200 Ib.s., the pound of in
crease co.sts 4 cents. (Jver this weight, unless there is a source of food on tne 
farm that costs mighty little, or in cases where the inefit is sure to sell for an 
extra higli price, profits are rare. This estimate is for pigs fatteneil for the 
pork-packei's. On the other liand it has been proved that a haeon pig, killed as 
above mentioned, i. e., at 200 lbs., hardly costs 0 ciuits a pound for the carcase. 
There is iiotliing ahnormal in tliis estimate of the cost of tlie meat of the bacon 
hog. Indeed, for three months, in the west of tlie Province, the pigs receive 
hardly anything from June bth, and from June 25tli in the east, hut clover as 
pasture and skim-iiiilk or whey.

Let us see wdiat a pig costs during tlie.se three months. An arpciit of clover 
that would yield two tons of hay would give, as pasture, 16,000 Ihs. or 2 tons of 
green clover. A pig at pasture eats about 15 Ihs, of green clover a day. Dur
ing the first month he does not eat as much as 15 Ihs., hut in the last month he 
eats more, so the average of 15 lbs. is about riglit. Clover liay is worth S4.00 a 
ton at home. Eaten as pasture with no laliour required, that is (juite as much 
as it is worth. We have then, $8.00 for three months’ keep for ten pigs on an 
arpent of clover. The ration of skini-milk for tlie ten pigs a day, 10 Ihs. a head, 
er 16 lbs. of whey. Skiiii-milk is worth 15 cents the 100 Ib.s., wliey 10 cents
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Ten pigs, then, would use 100 ll>s. of skim-milk a day, 3,000 pounds a month, or 
9,000 pounds for the three months. Cost equals $13.50. Or 160 lbs. of whey a 
day, 4,800 a month, 14,400 for the three months—cost $14.40. In the first case, 
we have a cost of $21..50 for the 10 pigs, or $2.15 a pig, in the second, a cost of 
$22.40 for the 10, or $2.24 a pig. This is the extreme cost that the three months 
feeding can come to, and that is the real reason why bacon can be grown so 
cheaply. And do not go and fancy that it is difficult to get pigs to take to

Easture. The hog, in its natural state, feeds on roots, grasses, acorns, nuts, 
eech-mast, etc., and is as herbivorous as it is granivorous. Three years ago, 

old men in the County of Es.sex, Out., told me that, when they were young, hogs 
lived in a semi-wdld state in the pine, oak and walnut forests of that country, 
and got fat there without the farmers having to trouble themselves to feed them 
all the sea'^on.

All that I have said about the co.st-price of pork, tends to prove that to 
keep, as a good many farmers do, a great lot of pigs for twelve months eating 
a maintenance-ration, to turn them int6 barrel-pork at last, cannot pay.

seem to be 
same as to say

The pig and cleanliness.—Here are two words that would 
mutually exclusive! For most people, to say “ pig,” is the 
“dirty.” First of all, the fact that he will eat everything, even the things that 
seem to us the foulest, is only a sign that hi.s digestive power is very great, and 
his tastes differ very much from those of some animals. Moreover, the chief 
charge brought against him,as to uncleanness, his delight in wallowing in the mud, 
is the .stronge.st proof of his love of cleanliness. Give a pig a chance of bathing 
in pure water every day, and you will never see him wallowing in the mud. He 
needs a daily bath, and this explains the whole thing Every warm-blooded 
animal di.smisses, by excretion through the pores of its skin, the salts with 
which the blood is laden, and which e.scape with the sweat. This we find 
proved, when w'e taste a drop of our own sweat, that accidentally has run into 
our mouth. Now, with the pig, whose blood is very warm, the salts that 
escape through the pores of the skin ailhere to it, among the hair, and this 
causes a sort of irritation that superinduces violent itchings. The pig soon finds 
out that water is the best cure for this, an<l he searches alter it; if he cannot 
find any water, he puts up with mud, which has the same effect on him, and 
which, drying in the form of scales, carries off with it the irritating salts 
attached to the skin, and leaves it clean indeed. So, give your pigs plenty of 
water in the field. 'I'hey will keep in better health, if they can freely bathe 
themselve.s. And in the sty, the pig should always have access to a pan of clean 
water, that he may drink when he chooses.

Condiments.—There is hardly a fanner wdio has not observed that, often 
toward the end of the fattening period, hogs lose their appetite, liecome listleas, 
as it is commonly called. This may be obviated by letting them always have 
within their reach, a mixture composed of a l)ushel of cliarcoal, broken in small 
pieces, about the size of a filbert, 4 a gallon of slaked-linie, a J bushel of hard
wood ashes and a quart of salt. Mix the whole well together, and sprinkle it
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with 4<i ounces, of suS^hate of iron, diluted with a gallon of water. The pigs 
will often taie a liitle of this mixture, which will keep up their appetite,, 
besides irendering tham less susceptible to the attack of epidemics.

ihe hogs of your neighbours are the victims of any conta
gious disease,'Whitewash all the slies w'ith lime to which you have added an 
ounce of.carbolic acid.io each pail cf wash, and put ten drops of the acid into 
overy maiil yoar give jfour pjgs.

'THE PAJEy-INDHfiTRY IN THE COLONIES. (1)

Bv Miu. Samajel Lowe.

The sulject we have ■©» the progranune for this evening is not an affair of 
hi^ politics, like the Defence of tUi Empire or Imperial Federation and other 
grand cjuestioBS, which so oifton occupy the attention of this Institute; it is 
rather a practieal application of science and savoir-faire to one of the simplest 
and .oldest of »grieujiural indijstries, which have occupied humanity from the 
pre-lustoiw: ages up to the pretext acientitie era The raison d'etre of the 

Royal Colonial Institate ” is, if I understand it aright, to w-eld together, ia 
happiaess and pisosperity, the different parts of our Colonial Empire and the 
mother-country. Of tije numerous bonds that attach one people to another,, 
there are none more effective than those forged on the anvil of commercial 
interests. When that noble and ideal union, Ifie Federation of the Britannic 
Empire, shall liave become a fait accompli, I doubt if any influence more 
powerful than tliat of trade will have contributed to that glorious event. So, 
though the subject I am about to treat may not. at first sight, appear to be of a 
very paramount character. I feel confident that, before we separate, I shall have 
convinced you that, before long, the dairy-industry in the colonies will occupy a 
very important position in the relations between those far-distant regions and 
the mother-country.

My aim is not .so much to excite your interest, though I hope to show 
you that this point has not been neglected as to place before you and our friends 
in the colonies a few important and practical suggestions for the development 
of the riches of a large portion of the population of Australia, New Zealand, and 
Canada.

Besides, I hope to win your sympathies and to fill you so full of enthusiasm 
that when you have left this hall you will exert your influence for the solution 
of the grand problem of supplying the 40 million inhabitants 6f this country 
with the dairy products of six colonies, in preference to those of the foreigner,

(1) This teetnre is taken from the “Journal of the Royal Colonial Institute,” No. 5, 
April, 1897.
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I do not aim at securing this by preferential or other tariffs, but simply by sliow- 
ing our colonists that they possess so many ami such great natural advaiitagos, 
that they are able to gain the lead in oui' markets by the most powerful of all 
commercial influences, economy of production.

In spite of the great interest tliat a sketch of the development of the 
Dairy Indantry in the Colonies would present, 1 prefer rather to speak solely 
of its future e.xpansion, as being by far the most practically useful way of treat
ing my subject. Although the production of bacon, eggs, and poultry may be 
the complement of dairying, I shall purposely omit it for want of time to treat it 
properly. However, it is necessary to refer briefly to the past.

In 1891, the number of cows in the then principal dairy-colonies of 
Australasia was 945,57.5, and in Canada, 1,857,112; the quantity of Imtter 
produceil being 2-8,000, and 51,000 tons respectively. In Australasia were produced 
<J,700 tons of chec.se, and 51.000 in Canada. In 1895, the figures liad ri.scn to 
1,100,000 cows in Australasia, and 1,950,000 in Canada. The make of butter in 
Australasia reached 86,000 tons and in Canada 52,000 tons. There were 11,500 
tons of chee.se made, that year, in Au.strnlasia, and in Canada 68,000. So in the 
four years, the total number of cows in these colonics had increased by 247,850, 
or nearly O"/,,; the production of butter by 18,000 tons and of chee.se l)y 21 800 
tons. 'I'hese figures do indeed prove that the people of these colonies have good 
right to be proud of the progre.ss they have made ; but while respecting, as is 
only right, this legitimate feeling, I hope to be able to persuade them that they 
are capable of realising far greater progress in the future.

In 1896, the United Kingdom imported 151,897 tons of butter, estimated at 
15,844,000 pounds sterling, and 112,227 tons of cheese, worth 4,900,000 pounds 
sterling, making a total import of 264,124 tons of dairy-pitvluce, worth 20,244,000 
pounds sterling. Of these enormous imports, the colonies furnished 15,868 tons 
of butter, worth 1,425,000 pounds sterling, and 64,472 tons of cheese worth 
2,705,000 pounds sterling, or in round numbers 80.000 tons of butcer and cheese 
worth 4,180,000 pounds sterling.

However welcome were these good results to us, if we consider the reverse 
of the medal, we shall see how vast is the field open to colonial energy. Foreign 
countries sent hither 186,525 tons of butter, worth 13,919,000 pounds sterling, 
and 47,755 tens of cheese worth £2,195,000, a total of 184,284 tons of dairy- 
produce, worth £16,114,000. From an abstract of these figures, it would seem 
that the colonies hardly supplied 10^ of the weight of the butter imported by 
the United Kingdom, and less than 10^ of its value. As to cheese, they 
furnished 4-7 in weight and less than that in value. These figures are very 
eloquent and afford an idea of the future possibilities of the wealth of our friends 
the colonists.

I intend to lay before you this evening a few of the chief means to be adopted 
by the colonies if they wish to acijuire the bulk of this trade.
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THE MILCH-COW OF THE COLONIES.

'I’hroughout the greater part of the world, dairy-farmers have not devoted 
all the attention due to the breeiling of no other cows than those that do best in 
the production of milk and butter. For this error, the Agricultural Exhibitions 
are chielly responsible, and it is only in these few last years that prizes have 
been given to cows for the milk and the fat it contains, rather than for the 
beauty of their form and their aptitude for acquiring Hesh. It is really aston
ishing to think of the vast ignorance that reigns on this point among farmers. 
Not one per cent, of them could state exactly the quantity of milk or butter 
supplied by his cows, separately or together, in a year ; ami yet, it is upon this 
that 90% of his success depends, and it is imperatively necessary that the 
milkmen of the colonies direct their earne.st attention to this point.

Milch-cows should only be kept for one of the following objects, that is : 
for the production of milk, or butter, or cheese, and according to the one of these 
that the farmer wants, should he select his herd. There are breeds of cows that 
are known to produce an al/undant supply of milk ; others are celebrated for the 
richness of their milk in butter. If the object of the dairyman is the sale of 
milk, or the making of cheese, his herd should be selected from the breeds known 
to yield much milk ; but if he aims at butter-making, he should choose his cows 
from among the butter-breeds. Such are the two principal rules that should 
guide the dairyman in the selection of his herd. Before proceeding to the 
permanent e.stablishrnent of his herd, he will have to a.scertain, day by day, week 
by week, the yiehl of each of his cows individually. This is easilj’ done : every 
day, or on a 6xed day in each week, the milk of each cow should be weighed 
and entered into a honk kept on purpose. The milk, too, should be tested for 
fat, and the result of the test recorded. By this means, the farmer would know 
the exact quantity of milk and butter each of his cows yielded, and would be 
able to discard the least remunerative, and retain the most profitable. A 
judicious selection of cows in this way, and a careful choice of the bull, would 
give the dairyman in a few years a very valuable herd, inasmuch as it would be 
peculiarly suited to his special object.

Let us now compare the yield of the cows in the colonies first, with that of 
cows in the United Kingdom, and next with a certain standard, that every herd 
ought to reach, that is, 600 gallons of milk, or 240 lbs. of butter yearly, 
by each cow. Many authorities have carefully calculated the annual yield of 
each cow in the United-Kingdom; and among the most recent calculations we 
have those of Robert E. Turnbull and R. H. Rew. Professor Sheldon, too, has 
paid particular attention to this subject. Although the figures of these different 
authorities differ slightly, it may be considered proved that the annual yield of 
a cow in the United Kingdom is 454 gallons of milk or 180 Ib.s. of butter. This 
is far from being a high standard ; but we have reasons for considering it to be 
pretty exact. You would probably like to know the average yield of each cow 
in some herds; I have the figures here, and they will show what great yields 
can be obtained by a judicious selection in breeding, and by proper attention to 
the method of feeding.
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Gallons
Sir John B. Lawes.................................... 42 cows, each 858
The Ontario Agricultural College.........  21 “ “ 608
The Norway herd, at Danvick................ 49 “ “ 620
R. H. Rew (a t3'pical herd)..................... — “ “ 666
Experiment herd at Madison, Wi.sconsin,

F. W. Woll ...................................... 2,921 “ “ 610
10 dairies in Scotland, J. Spier............. — " “ 620

Accoi’ding to the official figures of the production of butter and cheese in 
the colonies, and estimating the quantity of milk consumed in its natural state 
by the calf and by the population at the same amount as in the United Kingdom, 
the average yields are as follows:—

New South Wales.... 247 gallons a cow.
Victoria........................... 291 “
New Zealand.............»... 330 “ “
Canada............................ 340 “

These yields are rather surprising by their smallness, which, in comparison 
with the yields of the United Kingdom, is due to two facts : first, to the smaller 
dairy yield of each cow, and next to the lengthened period they are left dry for 
w'ant of proper feeding in winter. If the cows in each of these colonies only 
attained to the standard of those of the United Kingdom, the increased annual 
value, with butter at 9d. a pound, that each of the colonies would be in a position 
to send us, would be:

New South Wales............................................. 967,709 L. S.
Victoria................................................................. 1,137,876 “
New Zealand........................................................ 513,800 “
Canada................................................................... 3,334,500 “

Total......................................... 5,953,885 “

If we remember that, in 1896, the total value of butter imported from these 
Colonies, at 9d. a pound, only amounted to £1,332,962, it will be seen at once 
what a vast profit these Colonies failed to reali.se on account of the trifling yield 
of their cows, the annual loss, for each cow, being 54s. in New South Wale.s, 
49s in Victoria, 37s. in New Zealand, and, in Canada 34s Such facts as 
these should urge the colonial dairyman to strive to staunch that enormous 
leakage in his business.

Taking, as a term of comparison, the standard of production suggested, of 
600 gallons of milk and 240 lbs. of butter a year, let us calculate what would 
have been the increased profit for the Colonies in 1896, if the standard had been 
already attained there, as it is in Wisconsin, in the ten counties of Scotland, and 
in the above mentioned herds; and we shall find that if that increase had arrived 
here in the form of butter, at 9d. a pound, it would have amounted to the 
enormous sum of £13,000,000. (For details, see Appendix A.)
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This estimate does not include the natural increase in the number of cows, 
which would add still more, it is unnecssary to say, to the increase of production.

IMPROVEMENT OF MILCH-COWS AND THEIR FEEDING IN WINTER.

From these observations on the yield of milch cows in the Colonies, we may 
conclude that, if the colonial dairy-farmer desires to oust from the English market 
the products of the foreigner, he must modify his present system in tw’o import
ant points. First, a great deal more attention must be paid to the breeding of 
his milch-cows ; and, second!}', he must adopt a system of feeding during 
the winter. As to the breeding of cows from the point of view of milk and 
butter, I think there is already in the Colonies an excellent stock of the best 
milking breeds Only a few years’ practice in the judicious selection is needed 
to improve from the very foundation the existing herds. The Jerseys, Ayrshires, 
Holsteins and Shorthorns (Durhamsl, whether pure-bred or crossed, are not 
difficult to obtain. If an exact record were kept both of the quantity and the 
quality of the milk of each cow, and if all the inferior ones were discarded, the 
productive powers of the colonial t ow would rapidly and enormously improve. 
The milch-cow should be kept for the production of milk and butter alone, and 
not only for her beauty. A friend, writing to me lately, remarked in 
strenuous terms : “A man may get on with a pretty woman, in spite of her 
faults of character ; yes, with a pretty woman, but not with a cow.”

IMr. John Frederick Hall, a landed proprietor of Somersetshire, in his 
evidence before the Royal Commission, proved, by records carefully kept, that 
his Jerseys paid better than his Shorthorns. Three Jerseys ate as much as two 
Shorthorns, and each three Jerseys returned him £15 a year more than each two 
Shorthorns. Taking as the average duration of milk-production, for each cow, 
a period of 4 years, this makes a surplus profit of .£60 for each three Jerseys. 
Still, when these cows ceased to give milk, and were fattened for the butcher, 
the two Shorthorns gave him £12 more profit than the three Jerseys, which 
reduced the extra profit of the Jerseys to £48. Not that I mean by this to 
praise the Jerseys to the detriment of the Shorthorns, but I wish simply to show 
that, if the farmer does not keep an exact return of the yield of each of his cow's, 
he can never know which of them pays best. The pi-esent system rests entirely 
on chance, instead of on good judgment and exactness. Each farmer should 
select his cows, in accordance with the circumstances in which he is placed, and 
the object he has in view. He must be the sole judge of the breed of cow that 
liest answers to his wants, and the sole means for him on which to found his 
judgment, is to follow the method above indicated.

But, it must not be forgotten that in a herd of milch-cows, breed is not 
everything; the study of the best mode of feeding is quite as essential. Summer
feeding is simple enough; it is the winter-food for cows that demands the most 
work and the greatest skill in its preparation. A fact that seemed very strange 
to me, in my visit to Australia and New Zealand, was the entire absence of 
anything like the preparation of food for the cows in winter. Still, at the 
Agricultural College at Hawkesbury, New South Wales, the skilful president,
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Mr. Thompson, who seemed well to understand the necessity of winter-food, 
showed me a silo full of splentlid silage, made from corn and other fodders, that 
he hail jirepared for his cows. He told me that he was perfectly satisfied with 
the results of this feeding of silage to his cow's. He was, at that time, earnestly 
trying to discover the best food for the production of milk and butter in winter.

I regret that I cannot give you the results of his experiment, but 1 can 
supply those of a very interesting and important experiment, made in Canada, 
W'ith the .same object, by Mr. Jas. W. Kol>ert.son, Dairy-Commi.ssioner in that 
Colony. In an official report, he says that the silage he recommends is to be 
made in this manner :

“ Half a bushel of horse-beans, mixed with the third of a bushel of corn, 
are sown or planted on an acre of land, in rows 3 to 3i feet apart. When the 
cobs of the corn are glazed, the product of the two acres of mixture (which, 
being sowm together, are naturally treated as one single crop) is cut and mixed 
in the silo with the heads of half an acre of sun-Howers. Two acres of this 
fodder of corn, beans, and sun-fiowers, *at 15 tons to the acre, will supply food 
for 1,200 meals, of 50 lbs. each.”

This is as much as to say that this two acres of silage and the half acre of 
sunriower heads will keep a cow for 1,200, or 8 cow's for 150 day. The cost of 
this silage is about !i^l a ton. The sunfiower heads are intended to supply the 
fat that is wanting in the corn and beans. (For the details see appendix B.)

The question of winter feeding is too vast to admit of my entering into 
more details, my time being limited. If the Australian Colonies w'ould, how
ever, attend to it, it would enable them t.) send great (]uantities of this butter 
to England in the months of September, October and November, the three 
months of the twelve in which butter realises the highest prices.
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THE COS’VERSION OF THE DAIRY INTO A MANUFACTORY.

From time immemorial, dairying has been conducted as a domestic affair; 
simple, needing but little practical, and still less scientific ability, for assurance 
of success in it. But the future will raise dairying to the rank of a trade of 
fermentation (?) like brewing and wine making, which require the combination 
of large capital with the soundest scientific and technical information. This 
subversion of the primitive methods and the substitution in their place of those 
which we have looked upon as novelties, have not, as yet, made much progress 
in the United Kingdom—though the movement is visibly increasing in Ireland 
—but, in some countries, as well as in the Australian Colonies and Canada, it is 
attaining vast proportions There are more than 450 creameries in Australia, 
in which 2,300 persons are employed. In Canada, the number exceeds 300 with 
nearly 1,500 employed. The home dairy business in the Colonies is rapidly 
vanishing before the factory methods, and in a few years all the butter and 
•cheese will be made there in factories. The low cost of production in the great 
cotton and woollen manufactories has caused the hand-loom to be discarded, and 
the great saving in labour resulting from the establishment of dairy factories.
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will apply equally to the domestic manufacturing of milk-products of the farm. 
VV'e are not very fai off that time now ; before science was called in to help the 
brewer, more of our tavern-keepers either brewed their own beer, or got it from 
the local breweries. Now', all that is altered. Enormous breweries have lieen 
built, and have swallowed up the smaller ones, who found themselve.s unable to 
successfully cope with a more economical system of production united to the 
more uniform and reliable beer of the great breweries. It will be the same with 
the creameries and cheeseries. A more economical production, a greater uni
formity and a superiority of quality, will he the factors that will place the 
factory system in a position to abolish the old methods. As an example of the 
truth of this, let us take the case of Ireland. Tlie lowering of the price of dairy- 
goods that we have felt in the last few years had caused great injury to the Irish 
butter trade. It was observe<l that the factory-making of butter in Denmark 
and Sweden enabled the producers in these two countries to compete advantage
ously with the producers in Ireland. It was as a means of defence that the 
factory-making of butter w'as introduced into that country and, in spite of the 
numerous impediments it met with, it succeeded admirably there, and is spreading 
rapidly, indeed, over the whole country.

In Australia and Canada, this system is working well; but I am told that 
everywhere the severity of competition is driving the smaller factorie.s to amal
gamate, so as to reduce the cost of making, and to remicr more certain the above 
mentioned advantages. Tht‘y are beginning to feel that the processes and the 
scientific apparatus, essential to the production of the best qualities of butter 
and cheese, by far exceed the capacity of these smaller factories. Although this 
absorption of the small establishments must in the end be truly beneficial, it 
will not proceed without causing much loss and trouble to a very great number 
of persons during the transformation, but the active competition that is fighting 
for the markets of the entire world w’ill render this absorption inevitable.

THE MICROBE AND DAIKYINU.

After having discussed the improvements to be made in the herds of milch- 
cow's, as well as in their winter-feeding and in the certain development of the 
factory-method of manufacture, let us talk a little of the milk itself and its 
treatment, from the point of view of its conversion into butter and cheese. 
Drawn from the clean udder of a perfectly healthy cow, into a sterilised vessel, 
without contact with tiie atmosphere, milk would keep perfectly sound for 
weeks, and, possibly, for months. Milked as it usually is, and allowed to remain 
at rest for a certain time, it undergoes physical and chemical changes, which 
may make it nauseating to the taste, and utterly unfit for human food; and, 
consequently, the butter and cheese made from it will be equally disgusting. 
Not only does it sour, but it frequently acquires a great variety of smells, known 
in dairying as taints. The reasons why, in the first case, it remains sound, and 
in the second sours, etc., are that, in the first case, it is protected from bacteria or 
microbes, and that, in the second, it is unceasingly exposed to their action. It 
is owing to the development of bacteria in the milk that these changes take
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place. Thi.s word, bacteria, I know will give a bad impression to many, 
probably, because it is always associated in the mind with disease, such as 
cholera, typhoid fever, etc. This is a pity, for many bacteria are highly useful, 
and may be considered as friends, for it is they that, with the yeasts, to which 
they are nearly related, give us the aroma and bouquet of our wines, and the 
various flavours of our bread and beer, as well as the aroma and flavours of our 
butter and cheese. Many people fancy that these bacteria are little tiny 
animals, crawling, wriggling, fidgetting about. There is no greater mistake, for 
they are not animals at all, but plants. The diflerence between them and the 
plants we see with the naked eye, is that bacteria are plants composed of a 
single cell, and have no green colour; while the ordinary plant consists of an 
unlimited number of cells, and contains chlorophyl, the green-colouring matter 
which is absent in the microbe. Having no chlorophyl, the bacteria cannot 
derive their food directly from the air and soil, as common plants do, but feed 
upon substances like milk, which originate from green plants. Their form 
varies greatly; some are spherical, like bullets; others cylindrical, like small 
upright, short sticks, with round, pointed, or fiattened ends; others again are like 
bent sticks; but the first and last of it all is, that they are all plants. The 
bacteria of milk may be, almost accurately, divided into three classes : those that 
produce lactic acid; those that produce no apparent changes in milk ; and those 
that curdle milk by producing a substance analogous to rennet. These three 
classes feed chiefly on the sugar of milk, and decompose it into different products, 
e. g., lactic acid, that imparts to milk its acid and coagulating properties, etc. 
In each class, there are different varieties, and each variety exerts a different 
effect on milk.

I told you w'hat bacteria are, and how they live; now it is time to tell you 
whence they come and how they get into milk. Bacteria are to be found in every 
part of the world. The atmosphere is full of them, and the globe is covered 
with them. All vegetation is more or less overspread with them, and tliey 
swarm in lakes and bays. It is impossible to find a spot on the earth that is 
perfectly free from them. Those, however, that we are talking about this 
evening, are chiefly' inhabitants of the air ; they frequent hay and other cattle- 
food, stables and cowhouses, and delight in tlie dust and filth of the fields and 
sheds. Three conditions are essential to their existence and multiplication: 
moisture, a suitable temperature, and food. Just as the plants of the arctic regions 
flourish in the cold, and tropical plants in hot latitudes, so some bacteria enjoy 
such or such a temperature, and others enjoy another. The temperature that is 
most favourable to their growth and multiplication, varies from 80® to 100® F. 
Some thrive even at the freezing point, and others in a temperature as high as 
150® F. Some can stand temperature.s far below zero, while the germs of others 
are not even destroyed when the point of boiling water is reached.

The sources whence bacteria fall into the milking-pail are principally these; 
The milk that remains in the teat of the cow after milking;
The filth and the hair on the cow’s udder when she is being milked ;
The hands and dress of the milker;
The pail and other utensils, if they are not properly cleaned.
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The atmosphere of the place in which the cow is milked, and where the 
milk is kept afterwards, whether it be in the open air or in the cowhouse.

I stated that there were no bacteria in the milk as long as it is in the cow’s 
udder, if she is perfectly healthy ; but you must not imagine that the same holds 
good as to the milk in the teat. In the former case, it is hermetically sealed from 
the air, while the air having access to the drop of milk left in the end of the 
teat, impregnates it with bacteria, and, the animal warmth of the cow being 
just the thing for their development, the milk remaining in each of the teats 
soon swarms with them. In the first jets of milk that spirt from the teats, are 
found about 50,000 bacteria to the cubic centimetre of milk, that is about the 
contents of a thimble, while in the milk towards the end of the milking, there 
are not more than 500.

Even if I were to enumerate separately the other sources of contamination, 
it is the atmosphere that is the chief source. Thanks to the kindness of Prof. 
Russell, of the experiment station of Wisconsin, I will presently show jmu on 
the screen, with the magic-lantern, (1) the importance of that source of infec
tion. Professor Russell showed that, the cows being milked in the cowhouse 
during winter there fell on an average, each minute, into a pail, ten inches in 
diameter, 5,300 bacteria. If the precaution had been taken to wmsh the cow’s 
udder and the milker’s hands, before milking, the number would be reduced to 
1,.300 a minute. In an analogous experiment, made in the open air in August, 
the diminution of the number of bacteria was 96 /^. It is not unusual to 
give the cows hay just as the milking is about to begin, and when that is done the 
air is found to be loaded with dust and tlie spores of bacteria. Prof. Russell’s 
experiments show that, under these conditions, more than 160,000 micro-organ
isms fall into the pail a minute, while if the milking is done under conditions 
of absfilute precaution, the number may be reduced to 2,400 a minute ; and the 
milk drawn in the latter case has kept sweet for 24 hours more than under 
ordinary conditions, the two milks being kept in the same room. It does not 
follow that, because so large a number of bacteria get into the milk, that on that 
account the milk will not keep. The preservation of milk depends entirely 
upon its subsequent treatment. If the milk were cooled down to a temperature 
hard upon 32“ F., immediately, that is, within two or three minutes after its 
being drawn, it would keep for a very long time ; because, at such a low tem
perature, the bacteria are reduced to inactivity, and rendered utterly incapable 
of multiplying. On the other hand, if the milk were carried off at once, heated 
up to 160“ F., and kept there for 20 minutes, all the bacteria present would be 
destroyed and only a few germs would remain. If the milk, before it could get 
infected anew with bacteria, were promptly reduced to 50”, it would equally 
keep sound for a very long time. 'The chief causes of bad milk are: 1. the 
introduction of a great number of bacteria; 2. the high temperature at which 
it is kept; the latter cause being by far the most influential. The warmer the 
milk is kept, up to a certain degree, the sooner it spoils, because the bacteria 
develop more rapidly. The activity of the growth of the bacteria induces their 
rapid multiplication along with quick chemical modifications.

(1) See p. 282 of our 16th annual report.
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THE SOUBCES OF FLAVOUR AND AROMA IN BUTTER AND CHEESE.

Now that you know why .swee<i miik becomes sour, you will the more easily 
understand whence the aroma and flavour of butter and cheese are derived. My 
principal reason for detaining you so long on this subject of bacteria is, to show 
you that it is to them that we owe both the good and the bad flavour of butter 
and cheese. I hope to convince you that each distinct flavour or aroma is due 
to one species of bacteria, and, besides, that it is possible to isolate each of these 
species, and, thanks to them, to obtain any flavour or aroma we want.

In his studies on wines and beers, Pasteur discovered the bacteria that 
cause wine and beer to turn sour. He also found out that by heating those 
liquids up to a certain point, it was possible to destroy all these baneful vegetable 
growths. This process is called, after its inventor, pasteurisation. Dr. Hansen 
has pushed Pasteur’s invention still further. He isolated the species of yeast.s, 
which are plants of one cell like bacteria, and he found that each species gave to 
beer its flavour George Jacquemin^ and other French vineyardists, applied 
Hansen’s discovery to the making of wdne, and found that each wine-yeast gave 
to wine a peculiar aroma and bouquet. Later researches have demonstrated the 
complete exactitude of these discoveries, proving thus that in the making of wine 
and beer, it is really possible, by a minute selection of yeasts, to produce any 
desired flavour or aroma. Following up Hansen’s work. Professors Storch of 
Denmark and Weigmann in Germany, quickly identified one of the bacteria of 
milk as the producer of lactic acid, and have cultivated it on a large scale for
the making of butter.

Still, it was (1) Lister who was the first to isolate one of these organisms. 
After some research, the sale began of this lactic acid, in a liquid form, to butter- 
makers, to be added to the cream to produce in the butter that generally liked 
aroma. It was soon discovered that in a liquid form, lactic acid could not be 
carried long distances ; so it is now to be had in the fonn of a white powder; and 
in Denmark and Sweden to-day, QO^ja of the butter is made with cream 
fermented by means of this lactic acid in powder. I think, however, that tlie 
powder contains more than one variety of bacteria productive of lactic acid, and 
is, consequently, a mixture rather than a pare culture. Prof. Conn, of the Wesley 
University, Con., announced, two or three years ago, that he hail found a variety of 
bacteria, that alone gave to butter its aroma. Prof. Russell, of the University of 
Wisconsin, has thrown a doubt on the discovery of Conn, and opposed its claims 
to the jiossession of the asserted properties. Conn also laid claim to the discovery 
of a bacterium that imparts its aroma to butter, but adds no flavour to it. At 
any rate, before .sowing Conn’s bacteria (K 41), or lactic acid in powder, in the 
cream, it would be better to pasteurise it for this operation destroys all useless 
or injurious bacteria, and gives to those favourable to the ripening of cream a 
free field for their development. The flavours then are due to bacteria, and 
each variety of bacteria communicates its peculiar aroma. As a proof of the 
exactitude of this doctrine, let us take the case of what is termed turnip-smell.
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After having studied the works on bacteriology, I felt convinced last year that 
the smell of turnips was due to a bacteria and not at all to the fact that the cows 
were eating turnips. This was shown by Prof. Storch, of Denmark, to be the 
case. I wrote to him on tlie subject, and in his reply, which I only n ceived 
recently, he expresse.s himself thus:

As to the smell of turnips in butter, I beg to say that, 1. Milch-cows fed on 
turnips, especially when these are fresh pulled, give a milk that, after our 
experiments here, communicate a smell of turnips to the butter, when the milk 
has not been pasteurised; 2. The smell of turnips in butter has, doubtless, as a 
general rule, its origin in bacteriological cau.ses. It has been proved here that 
cows that have eaten no turnips have supplied milk to the creameries that gave 
the smell of turnips to the butter ; 3. We have, in iny laboratory here, recently 
isolated and cultivated a bacterium that imparts the smell of turnips to butter

This discovery of Prof. Storch appears to have an enormous scope, for it 
throws open to the dairy-trade an entirely new world. Not only does it show 
that the pasteurising of cream expels the most undesirable flavours from butter, 
but it seems to indicate that, in future, all kinds of aromas will be under the 
control of the erudite maker. By pa,steurisation, he will be able to abolish all 
the forbidden aromas, and by culture of good bacteria, he will be competent, 
either with pure cultures, or with a mixture of them, to impart to the butter the 
flavour and aroma he wants it to possess. There will be in this, most assuredly, 
an immense progress made in the art of butter-making.

Such is the point up to which .science, in our days, has unravelled the 
mysteries of the bacteriological problem connected with butter-making. As to 
cheese-making, Mr. Fred. Jas. Lloyd has been, in our own country, pursuing, now 
for some years, a very important sei-ies of researches, relative to the making of 
Cheddar cheese, and, a still more important point, on the diseases connected 
with that art; and I hear that he has exhausted that subject, as far as regards 
the chemical point of view. Thanks to his great kindness, I can show you tliis 
evening, on the .screen, some of the types of bacteria that ai’e useful in the making 
of cheese, and some that are injurious. His work is in the highest degree import
ant, and will put cheese-makers throughout the w'orld in a position to produce a 
far better article than they have ever done. He has proved, beyond all doubt, 
that the different aromas in cheese are due to certain forms of bacteria, and that 
if the cheese is not perfect, the fault lies as often in the milk as in the maker.

PASTEURISING AND STKRILLSING.

As soon as it was really known why milk and cream turned sour, or why 
their aroma was otherwise impaired, experts set to work to discover means for 
the destruction of the bacteria, without at the same time injuring the quality of 
the milk. Several chemicals were tried, but not one but had its inconvenience, 
As to methods for keeping milk and cream, there are none that, up to the present, 
surpass in efficiency pasteurising and sterilising. This latter process is never 
employed unless it is desired to keep the milk or cream for weeks or months.

j 1
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Although acting on the same principle, the two processes differ by the point to 
which they are pushed. In both, heat is applied to the milk or cream, but to 
different degrees. In pasteurising, the temperature must be raised to 150*^ to 
175® F., and maintained there for about 20 minutes, to destroy the active 
bacteria present. In sterilisation, the temperature must reach or overpass 
212® F., the boiling point. In sterilisation, the objection lie^ that it gives a taste 
of having been boiled to the milk. In pasteurisation, if the process is well con
ducted, no difference in taste is perceptible. (1). As the two processes realise the 
objects sought, of preserving the milk perfectly sweet for a far longer time than 
it otherwise would be, it is clear that, in dairy practice, pasteurising is prefer
able to sterilising. The great advantages of treating cream by pasteurising if it 
is intended for butter, does not as yet appear to have been much recognised in 
the Colonies. In Deinark and Sweden 90% of the butter exported is made 
from pasteurised cream. In Australasia, during the very hot season, it is 
necessary to have recourse to pasteurising. Artificial cooling cannot repair the 
injury done to the milk and cream by the previous development of microbes; 
it can only prevent further injuries. If the evening’s milk has not been rapidly 
cooled and kept all night at a low temperature, it swarms with bacteria when 
taken to the pantry in the morning, and among them there will be many 
injurious ones; so the cream ought to be carefully pasteurised, that is, that not 
only should the bacteria not be allowed to develop themselves more fully, but 
they ought to be put to death at once. If the maker allows the cream of 
one single farmer, swarming with bad liacteria, to mix with the sweet ci-eam of 
his other patrons, he will soon see that the proverb; “ to grow like weeds," 
applies as well to a vat of cream as to a garden.

Allow me now to explain to you how it is that pasteurising it preserves milk 
sound so much longer. It may be considered that the multiplication of bacteria 
in general attains its minimum of intensity at 50° F., and its maximum at 
113® F. Between these two degrees, they multiply at different degrees of 
rapidity. Thus, if bacteria can exist at temperatures varying from 160® F. to 
below zero, they can only multiply between 50® F and 113® F.; and the most 
favourable temperature is that from 86° to 100° F. Whence it follows, that, if 
milk is kept at a temperature below 50® or above 113®, the bacteria it contains 
cannot multiply themselves, although those already existing may between these 
two degrees continue the conversion of the sugar of milk into different acids. 
Whence, again, we conclude that, if the milk already is swarming with bacteria, 
it were better to raise the temperature to a degree competent to destroy the 

/ whole lot at once; this temperature, we saw just now, is 150° and upwards. 
Hence given the temperature of pasteurising at from 150° to 175®. Higher than 
that, is likely to give the milk the “ cooked taste,” to which we have already 
referred. At 150®, it will take longer to kill bacteria than at 175®. At 155®, 
20 minutes will do it; ■’t 160°, 15 minutes; at 165®, 10 minutes, and so on. 
Pasteurising, however, will not destroy bacteria in all tneir forms; it will only

(1) May I be forgiven if I say that all butter made according to the well known Devon- 
thire practice, is from pasteurised milk ; the milk is raised to abfiiit 170° F., and if that is done 
in a “ bain-marie," i. e., in a pan of water on the fire, there is positively not the slighest taste 
of cooking. A. R. J. F.
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kill those that multiply by’ scission; not those that reproduce themselves by 
spores, and are, hence, the most difficult to destroy’; indeed, nothing but sterilising 
will effect this. So here we find ourselves confronted by a great danger. 
Unless the pa.steurised milk be at once reduced to a temperature at which the 
spores become inert, pasteurising is a very hazardous process, for, in all 
probability, it will destroy all the bacteria of the favourable .species, and leave 
only the (langeroiis one.s. If, therefore, we wish to obtain the best results, we 
must practise artificial refrigeration in conjunction with pasteurisation.

HAIRY EXI’ERIMENT-STATIONS.

During my stay’ in Australia, I was vividly impressed witli the absence of 
dairy-schools and dairy experiment-stations, with which all the countries of the 
world, except our own, have been endowed by their Governments. The United 
States, Canada, Denmark, Sweden, Germany, France, Holland, Switzerland, 

.Finland, all these have dairy experiment-stations or schools ; most of them have 
both. Our Australian Colonies have the most pressing need of these institutions; 
without them, it is ab.solutely impossible to carry on a trade so scientific as is 
dairying, with as much success as if they existed. In this branch of prvxluction, 
as in all others, knowledge is power ! It is in a great measure owing to these 
schools and experiment stations, that foreign countries have been able to supplant 
the English farmer in his own market. Nothing can more clearly show the 
natural advantages possessed by our Australian colonies, than the fact that, 
without the aid of such establishments, and, so to speak, without the assistance 
of any technical instruction in dairying, they have succeeded in producing butter 
of the very' finest (juality. Still, the ^vantage of such institutions is emphati
cally show’ll by the example of Finland, a country which, from its climate, may 
be considered to be the worst suited in the world to dairying. But it possesses 
13 dairy-schools, and one or two experiment-stations, and last year it exported 
14,000 tons of butter, while in 1892, it only exported 8,000. Besides, the quality 
of its butter is improving year by year.

To give you an idea of the work done by these stations, I will quote a list 
of experiments carried on in one of them, that of Madison, Wisconsin, U. S. 
The report of 1892 mentions, among others, the following, belonging especially 
to dairying:

100 American rations for milch-cows ;

The comparative value, as food for milch-cows, of linseed-meal, corn-meal, 
and wheat-bran;

Experiments in cheese-making.

The sources of bacteriological infection, and their relation to the qualities of 
keeping milk ;

The infectious properties of the milk of tuberculous cows;

Tests of milch-cows ;

t
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Effect of salt on cheese ;
The fat globules in cow’s milk ;
All these chapters of the report are printed separately, under the form of 

bulletins, and are distributed gratis to fanners in the state of Wisconsin. 
Independently of these bulletins, there are others for each branch of experimenta
tion, which are also distributed as above. The commercial advantages of such 
means of instruction are incalculable; and none other of the means that our 
colonies could take to develop dairying among their people, could have half the 
usefulness of these institution.s. Canada, fortunately for herself, is well endowed 
with them, and it is to this that I do not hesitate to ascribe the remarkable 
development that has been made by our par excellence cheese-colony.

A MODEL-E8TATE, FROM THE POINT OF VIEW OF THE DAIRY-INDUSTRY.

;in spite of the slight interest apparent to farmers of the Province of Quebec of the 
following information on the Berrv-estate, we determined to put it before them. That which 
has been done in New South Wales by the energy of a single man, co-operation, well 
conceived, and practised intelligently, might do here to advantage; if the time has not yet 
arrived to speak effectively here of such methods, it is not tlie less interesting to note fiom 
to-day this fortunate attempt at the complete factorisation {indwlrialimlion) of the product 
tion of milk and the manufacture of butter.)

Although the Australasian Colonies have no dairy-experiment-station. New 
South Wales is fortunate enough to possess a private estate, that, as regards 
dairying, is probably as well situated as, and better organised than, any one in 
the world. I am speaking of the Berry-estate, the property of Dr. John Hay, 
Situated on the sea-.shore, about 8 miles south of Sydney, with a frontage of 
about 20 miles on the Pacific, it extends in its greatest depth towards the 
interior to a distance of 10 miles. At first, a great part of the estate was 
covered with a marsh, 20,000 acres of which are now cultivable. During the 
last three years. Dr. Hay has spent £130,000 for the improvement and arrange
ment of his estate. The greater part of the domain is now in fine farms, once 
covered with thick woods, but which now yield heavy crops of mai/e and hay. 
The more elevated parts are still in forests of superb trees; but all the laud 
susceptible of cultivation has been cleared by Dr. Hay for the use of his settlera 
The climate is very healthy; the rainfall is abundant. The estate is well 
watered, and is crossed by a railway to Sydney, with which town it is also 
connected by a service of coasting-steamers. Thus, to the natural advantages of 
fertility, that of easy communication both by sea and land is united. The estate 
measures more than 70,000 acres; already, more than 500 settlers are planted 
there, with more than 15,000 cows, whose annual production exceeds £80,000, in 
butter. This is an average that greatly exceeds that of the rest of the Ctolony, 
for the district is already famous for its capital dairy-cattle, the origin of which 
goes back to the efforts of Dr. Hay’s deceased uncle, Mr. David Berry, who 
imported from the old country several head of the best breeds of milch-cows. 
Two j'ears ago, Di’. Hay began the erection of a vast creamery at Berry, the 
central point of the estate. His brother, Mr. Alex. Hay, came to Europe, and 
visited the principal dairy-centres, both in United Kingdon and in Denmark, 
Sweden, Germany and France, with a view to gain familiarity with the 
newest and most scientific methods of making butter, and of buying the most
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improved modem utensils and machinery for the dairy. He returned full of 
information, bringing with him half a dozen of the best Jerseys that he could 
find. It is, in great part, to his energy, enthusiasm and intelligence, that the 
arrangement of the estate, so rapidly brought about, is due. Dr. Hay has 
spared no expense in the construction of his creamery, where will be found the 
best machinery and all the most modern improvements; it is now one of the 
most perfect creameries in the world. In December last (our Canadian June), 
more than 120 tons of butter were made there. On the estate and its borders, 
there are, besides, 13 skimming-posts, that send their cream to the central factory 
at Berry. To each of these posts, the neighbouring farmers take their milk, and, 
after it is skimmed, return home witli the skim-milk, to bo used on their farms. 
They are paid full market prices for their milk, le8.s the cost of making the 
butter, and according to its contents of fat; the money is paid over to them 
monthly. Every day, the posts send theii’ cream to the central factory, where 
it is ripened in vats containing, each, 500 gallons. In these vats are placed 
ranges of pipes through which runs water the temperature of which is regulated 
at will. These ranges of pipes, by an ingenious mechanical contrivance, move 
slowly from side to side of the vats, ami this movement ensures the uniform 
ripening of the entire bulk of cream. The cream, thus ripened, is placed in 
three great square churns, each of which turns out a-half ton of butter at a 
churning. There are in this factory 4 steam-engines, one of 40 horse power for 
the work of the refrigerating plant; two provide motive power for the work of 
the factory proper; and the fourth is kept as a reserve in case of accidents. 
After churning, the butter is put on the butter-workers, circular turn-tables 8 
feet wide, that work 900 lbs. of butter at once. After having l>een well worked, 
the butter is put into the refidgerating room, and that intended for export is 
packed in boxes of 50 1V)S., which are stored in a refrigerating-receptai le, until 
they are despatched, which takes place once a week, at night, in isolated cars, 
cooled with ice, that take the butter directly to the port of Sydney, where it is 
shipped in refrigerating compartments on board steamers on the point of starting 
for London. The cream-room, working-room, and the butter-store, are all 
provided with a system of refrigerating apparatus for the maintenance of the 
proper temperature. During three or four months of the season, 30 tons and 
upwards of butter are made every week.

At Coolangatta, where he resides. Dr. Hay has recently' establi.shed a factory 
for condensed milk, with a herd of .500 cows. There they can condense 2,000 
gallons of milk a day. The herd is composed of Jerseys, Ayrshires, Holsteins, 
Shorthorns, and it includes a tew cows of the native breed, the Illawarras. 
Dr. Hay rears thoroughbred cows and tries different crossings. The milk of 
each cow is weighed daily; the weight is entered opposite the name of each 
cow, as well as the daily ration she receive.s. Once a week, the milk of each 
cow is tested. Scientific experiments on foods are tried ; for winter, there is a 
provision made of about 1,000 tons of silage, 500 of hay, and a vase variety of 
other fodder.

The erection of the creamery and the condensed milk factory, as well as all 
the experiments relating to them, have for their first object the benefit of the 
tenants of the estate. The rents vary according to the quality of the land; some
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of tile fiirnis let as high a.s 30 shillings an acre a year. That a farm hever 
remains unlet, is a pretty good proof of the success of the management; every 
fanner leaving has always a friend to offer as his successor.

CONCLUSION.

In conclu-sion, I hope I have shown you how brilliant a future awaits our 
Colonies from the .scientific practice of the dairy-industry, and I see no reason 
to prevent the mother-country, in a few years from the present time, from 
deriving the bulk of her imports of butter and cheese from her own Colonies.

In order, however, to reach this, I trust that my essay will make our 
friends of the Colonies understand the necessity of their :

1. Improving their herds of cows ;
2. Adopting a system of proper feeding in winter ;
3 Concentrating the making of butter and cheese in large, well arranged 

factories;
4. Studying with care the latest discoveries in bacteriology ;
5. Adopting generally the system of pasteurising, and
fi. Establishing dairy-schools and experiment-stations to ensure the develop-...ment of t!ie technical education of all ho engage in this industry. (1) 

APPENDIX A.
PRODUCTION OF MILK, BUTTER, AND CHEESE IN THE COLONIES.

Tahl^’. I.—The number of cows, annual yield of milk per cow, and production 
of milk, butter and cheese in the under-name«l Colonies of Australia and Canada 
for 1895;

COLON1E8.
Number

of
cows.

Annual 
yield of 

milk 
per cow.

Production
of

milk.

Production
of

butter.

Production
of

cheese.

gals. gals. lbs. lbs.

New-.South-Wales.......... 358,411 274 98,362,677 23,2S)5,512 2,938,785

Victoria............................. 465,389 291 135,579,622 35,580,201 4,153,131

New Zealand........... ....... 276,237 330 90,867,210 18,275,062 16,932,200

Canada.............................. 1,950,000 340 663,000,000 116,918,752 166,154,81,3

Total........... 8,050,037 308 987,809,509 194,069,,527 179,178,029

(Ij This lecture was illustrated by magic-lantern slides relating to the latest discoveries 
ill bacteriology in connection with dairying, to the butter and cheeio factories, the cattle, 
landscapes, &c., in Australia, New Zealand and Canada.

Table L 
might be ex] 
per annum, r

COLOJ

New-i^uth-AVal

Victoria.............

New Zealand... 

Canada............. .

Toi

Table Hi 
be exported— 
a cow.

COLONI

New-Sonth-Wales

Victoria...............

New Zealand......

Canada...;........... .

Totf.l
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Table II.—Annual increase on the present production—the whole of which 
might be exported—if the cows in the Colonies gave as much milk per cow, and 
per annum, as those of the United Kingdom, i. e., 4.54 gallons.
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27 179,178,929
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■ COLONIES. U

Per
cow.

Increase

Total in 
milk.

Total in 
butter.

s es
'If

.a g-B
I

0 > p. 
fr*

^ 0

ll
E =« es

gals. gala. lbs. £ £ 8. d.

■ New-South-AVales..................... 3,58,411 180 64,513,980 25,805,592 967,709 2 14 0

well arranged ■ Victoria........................................ 405,389 163 75,858,407 30,343,362 1,137,876 2 9 0

S New Zealand.............................. 276,237 124 34,253,388 13,701,355 513,800 1 17 0

re the develop-

H Canada......................... .............. 1,950,000 114 222,306,000 88,920,000 3,334,500 1 14 0

y- (1) B Total.................... 3,050,037 145 396,925,775 158,770,309 5,953,885 2 3 6

Table III.—Annual increase on the production—the whole of which might 
lie exported—if the cows in the Colonies gave an annual average of 600 gallons 
a cow.

COLONIES. Im

.2 QD
= 0 - V

Per
cow.
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Total in 
milk.

Total in 
butter.

■

c s
V ^ s

.S — *

«- 
e.STS

H

i
- o .2 u

it
t = 
k ^mm >

gala gals. lbs. £ £ 8. d.

New-Soutli-Wales..................... 3.58,411 326 116,841,986 46,736,794 1,752,630 4 17 0

Victoria....................................... 465,389 309 143,865,201 67,522,080 2,157,078 4 12 0

New Zealand............. ............... 276,237 270 74,583,990 29,833,596 1,118,769 4 3 0

Canada...:................................. 1,950,000 260 507,010,000 202,800,000 7,6a5,000 3 18 0

Totf.l.................... 3,050,037 291 842,231,177 336,892,470 12,653,467 4 7 .
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Table IV.—(1) Annual production rind export of Imtter in 1895 ; (2)qu8ntity 
of butter that the four Colonies iriight Imve exported, had their cows given an 
average of 454 gallons a cow ; (3) (juontity of butter the four Colonies might 
have exported, had their cows given an avei-age of 000 gallons a cow.

COLOXIES.
Present animal 

proilnction 
of biitwr

Exportation
of

butter.

(Jnantity for export if 
tlie cows gave 

yearly.

4.54 gall. OOo gall.

New-Sent h-Wales ................................... 23,295,512 2,028,349 27,833,941 48,705,143

Victoria............ 35,583,201 25,037,202 55,980,024 83,159,342

New Zealand... 18,275,002 0,727,392 20,428,747 30,560,993

("’niifuJa.............. 110.918,752 3,650,258 92,570,2.58 206,450,238

/ In Ihs............................ 194,009,527 38,043,201 190,813,570 374,935,741

Total..... - In ton.s.......................... 80,o:« 10,983 87,802 167,215

In value at Ud. a lb.. £ 7,277,592 £1,420,572 £7,380,408 £14,045,960

APPENDIX B.

JU.XTUUE FOR THE SILO—HOW TO PREPARE IT. 

Bit Jas. ir. Robertmn.

The object of the new Robertson-mixture for ensilage was to combine the 
respiratory elements (those that serve to keep up tlie animal heat), the plastic 
elements, (those which serve to produce lean meat) and fat, so that the coir 
iii.ght at each meal of silage find a perfectly balanced ration. In tins new 
mixture, there are maize, horse-beans, and the heads of the sun-fiower ; a perfect 
combination is thus obtained, competent to impart to the cattle all the nutritive 
elements requisite.

Maize—the great solar plant of America—is without contradiction the 
most useful of the crops intended for ensilage, but however well preserved it may i 
be as regards its succulence, smell, its flavour, and it.s colour, it is always as 
incomplete food for stock. With its marvellous facilities for the extraction from 
the elements of the air, starch, gum and sugar, corn becomes a real storehouse I
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ot heat, power and energy. Its carbo-hydrates (respiratory elements) are 
largely in excess of its albuminoids, (plastic elements.) The latter are, however, 
present in considerable quantities per acre in the fodder of corn; but for whole
some, economical and complete food, they are out of desirable proportion with 
the other elements.

The horse—or small field-bean (faha tndgaris, var. equina) seems 
made expressly for the completion of maize. This plant has a stalk, straight, 
stiff'and 4-square in form. It grows to about three or four feet high, and in 
England and Scotland, even from three to six feet. The pods .start from the 
stem at six or eight inches from the soil, and continue up to the top. The 
beans, when ripe, are a sort of grayish brown in colour, and oblong, tending to 
round in shape, being about i an inch long and J of an inch in width.

Although the albuminoids and carbo-hydrates (in the form of starch, gum, 
sugar and fibre) may meet in a mixture of corn and beans, nearly in the propor
tions necessary to make a complete fooil, there is still something wanting ; there 
is not quite fat enough in it. The sunfiower cmnuurnj succeeds
famously in the whole of the temperate zone of this continent, and its seed con
tains a large proportion of fat. The variety known as the “ Russian Giant" 
was grown in rows d feet apart, with 3 to 18 inches space between the plants in 
the rows. The distance in the rows between the plants did not seem to make 
any difference in the yield, which was 7^ tens to the acre. According to Mr. 
Shutt’s analysis, the crop contained 352 lbs. of albuminoids and 725 lbs. of fat 
to the acre.

Half a bushel of beans and a third of a bushel of corn will sow an acre in 
rows 3 to 3i feet wide. It is cultivated just like fodder-corn. When the 
maize is beginning to glaze, the yield of 2 acres of the mixture (treated as one 
crop) is cut and put into the silo with the heads of a half-acre of sunflowers. 
The.se heads are easily cut off with a common sickle, and then carried to the 
chaff-cutter to be chopped up with the beans and corn.

The following table gives the (juantities of nutritive elements contained in 
a crop of 2 acres of beans and corn, grown together, and half an acre of sun
flowers (the heads alone.)

•
Albuminoids. Carbo

hydrates. Fat.

lbs. lbs. lbs.

Com : 15 tons an acre, or 30 tons............................... 1,092 10,302 324

Beans : 4.5 tons an acre, or 9 tons.............................. 490 1,361 125

Sunflower-heads : 7.5 tons an acre, or 3.75 tons...... 176 1,186 .364

Totals............................................. 1,7.58 12,849 813
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Two acres of fodder-corn, at 15 tons to the acre, will supply 1,200 single 
meals of 50 lbs. each. The albuminoids of the beans and the sunflower heads are 
equivalent to a quantity of mixed grains, sufficient to allow lbs. of it to each 
of the 1,200 meals. It is hoped that it ma}' be demonstrated by subsequent 
experiments, that the albuminoids of the beans and the sunflower-heads, bdng 
in a succulent condition, will be more easily and completely assimilable, than 
the seeds when ripe. The cost of 2i acres of the “ Robertson Silage Miixture ” 
is only S15.00 more than for 2 acres of corn alone. This excess of cost is largely 
compensated by a production of albuminoids equivalent, as cattle-food, to that 
of 115 bushels of mixed grains ; and in this calculation, no account is taken of 
the large quantity of fat in the sunflower heads.

DISCUSSION.

Jfr. J. B. MacEwan (New Zealand)—I beg to thank Mr. Lowe for the 
very interesting lecture he has given us this evening. Being personally familiar 
with most of the conditions of which Mr. Lowe has been speaking, I am ready 
to endorse the greater part of the assertions he has made. For .several years I 
was in intimate relations with dairying in Canada; for the last two years, I have 
been more particularly employed in the trade in dairy-products of New Zealand. 
I hnve studied the question in the States, in Canada, in New Zealand, and in 
Great Britain, and I flatter myself I am qualified to express an opinion on many 
of the points treated here this evening. There is one on which Mr. Lowe 
insisted very strongly, that of the reduction of the cost-price ; all the countries, 
be they never so little interested in dairying, study this point, and very properly, 
too. Our best goods have reached a price on the English market that we can 
hardly expect to see increase; but we need not the less a margin of profit between 
their cost to us and the price we get for them. Mr. Lowe forgot one side of the 
question; a very important one, too, in my opinion. They who have made a 
study of dairying, and of the way in which it is carried on in different countries 
and in the Colonies, declare that these superb herds of cows, with marvellous 
records, are the creation of superior minds. Allow me to put the question to 
you as follows : In our conventions in America, we often have heard the repre
sentative of a well-known stock-farm in Wisconsin, in connection with the dairy 
trade; and he told us recencly, that, if the cows could speak, they would go 
bellowing about all over the country, calling out “for an improved breed of 
farmers” ! How are people to be induced to improve their cows, and to realise 
thus the fine natural profits that will enable them to practise the best methods 
of making their business pay. As to the Colonies, I am well convinced th.at, as 
regards the supplying of the markets and consulting the tastes of our English 
customers, we have in the peoples of Europe intelligent competitors, who will 
neglect nothing; and I am also assured that, in future, we must improve our 
dairy goods, as well those of Australia as of Canada. I am quite ready to admit 
that the English feel a certain tenderness for their dependencies; but who would 
dare to accuse them of sacrificing sentiment to the material questions of pounds, 
shillings and pence ? And if any one of these competing countries can supply 
butter of better quality than can our Colonies, who shall conte.st the right of the
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English to buy it ? The capability of Australasia is very great, but after a stay 
of two years there, I feel that there is something to be done to rouse these people 
and to lead them to greater efforts to put in practice those improved methods 
that are noiv so well known. I know New Zealand better than the rest of the 
colonies, and can therefore speak with more authority about it. It is one of the 
finest countries I visited; the people are intelligent, but I am certain that 
daiiying will make no great progress there, except by a fortunate combination 
of science and practice. We look forward to engrossing a large share of the 
English trade. I do not mean to say that we can, at present, contend with the 
peoples of Europe, but w'e oan imitate them pretty closf ly. We can do almost 
as well as they; and we trust soon to be able to put the colonies of New Zealand 
and Australia on a good footing in comparison with the European countries, and, 
consequently, to be in a position to satisfy the taste«f the English public. Before 
returning to New Zealand, I may tell you that I have derived fresh encourage
ment from this conference, and so I shall tell our people there. J shall tell them 
what they have to do, and how they ought to manage their dairy industry so as 
to make it successful.

Prof. F. J. Lloyd.—Not without hesitation do I address you ; I only know 
our Colonies by what I have read in books, or heard iu conversation with people 
who are acquainted with them. I speak as a man of science, and not as a practical 
man ; but my impression is that there are two general principles, which are as 
true in the Colonies as in the mother country : that all progress in farming and 
in dairying will, in future, be the result of a combination of science and practice. 
Practice heis had a full allowance of time to do all that it could do. Now, science is 
coming to the front, to assist practice, and by the combining of’ their united 
efforts, we may hope for a measure of success hitherto unknown.

As regards the Colonies, as far as I can judge, it would not suffice for them 
to put in practice the information obtainable in the mother-country or iu other 
places abroad.

I believe it to be essential that each Colony possess an experiment station, 
with men at its head who are competent to resolve the problems which are 
peculiar to those countries.

Each Colony will meet with peculiar difficulties; some there may be com
mon to several, but they will only be the more easily solved, if several persons 
work at their solution separately and independently of the rest. For instance, 
butter is one of the principal products in which we are interested. It is made 
in the Colonies, if I understood the lecturer right, from pasteurised milk; we 
saw how the process destroyed certain bacteria, but not all sorts. You all know 
what is meant by rancid butter. Science teaches that rancidity in butter is 
due to the development of certain micro-organisms, called bacteria, and that 
these are produceil from spores Pasteurising milk does not destroy these 
spores, and one of the greatest difficulties we, iu the Colonies, have to struggle 
with is the following; it will be all very fine for them to pasteurise their milk 
or cream, but in spite of that the butter will always contain these organisms, so 
the question remains to be solved: how is butter to be kept, not only in the

t i

!
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Colonies, but during its transit to England, and la.st of all, in that country itself, 
80 as to pre.serve all the line aroma it may possess, and not become stale, as I am 
told a large proportion of butters do if they heat a little ? There are also difficulties 
present in cheese making, which up to a certain point, are still more perplexing 
than those relating to butter. According to my own experience, which is 
already pretty extensive, I do not think milk can be pasteurised if it is to be 
u.sed for cheese making, but I am positive that, unless the greatest possible 
attention be paid to get the farmers to deliver their milk perfectly free 
from all contamination, no country in the world will ever succeed in making 
cheese of the finest quality. I find, in England, that the greatest difficulty with 
which the factories have to contend is the obtaining of milk exempt from filth 
and contamination. No one can judge of milk at the moment it reaches the 
factory, and consequently it is impossible to pay the farmer who brings pure 
milk, the farmer who delivera clean milk, the price proportionate to the real 
value of their milk, but all this good milk will not the less be ruined by the 
introduction into the common vat of a small quantity of bad milk. That is the 
great trouble of cheese making in' factories. Unfortunately it is to be feared 
that the custom of pasteurising the milk for butter making will make farmers 
less careful in the keeping of their milk, under the pretext that this operation 
will destroy all the little impurities. Thus you will have two interests in 
opposition one to the other, and if you mean to succeed you will have to begin at 
the beginning, that is, to see that all the milk delivered at the factory is per
fectly clean and sound. We hear it said every day that our English cheese is 
not so good as it used to be, and I have often been asked ; “ How do you account 
for that ? ” I think I can account for it. Of late a system has been adopted of 
disposing of the water from our drains, that has befouled all the streams of the 
country. I have distinctly followed the traces of the filth of the drains from 
the brook to the cow and from the cow to the milk. Let our colonists profit 
by the lesson and look to it that their streams be not sullied by drainage- 
waters as those of the mother country have been. One more word on cheese. 
Although it i.s quite true, as Mr. Lowe observed, that the English government 
has set up no experiment station, I think it is only fair to say that the researches 
I have been enabled to make on cheese making have been facilitated by grants 
made by the Chamber of Agriculture and the Bath and West of England 
Agricultural Society. Without these grants I should have been unable to make 
these experiments (the result of which has been published for the benefit cf the 
world at large); so that our Government does do something and would doubtless 
do more, if it were sure that the results would pay for the outlay. Judging, I 
suppose, from my own work, it does not seem to be thoroughly satisfied on this 
point. I found that there are two conditions necessary for the making of the 
finest cheese. The former is decidedly the purity of the milk, and the presence 
of the necessary bacteria; the second, and this is just as important, is the 
efficient control of the acidity developed in each and every phase of the process. 
Here, is an instance; Some years ago, having recognised the necessity of the 
acidity, and seeing that if it were necessary it must be susceptible of being 
calculated by an intelligent maker, I made, or rather described, an apparatus 1 
had used in my work. This apparatus was then manufactured and put on the 
market by the makers of such things, and now the cheese makers are beginning
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to use it. A large dealer in cheese came to see me in London the other day, and 
asked me all about a certain apparatus he had seen in the West of England. 
The previous year, he had bought from a certain factory some cheese, the quality, 
of which was very. irregular, and for which he paid only a moderate price. 
This year the cheese from the same factory was marvellously regular in quality 
and the buyer paid the highest market price for the whole of it. Asked if 
he could explain this improvement, the cheese maker replied; “ Easily
enough; I managed my proce.ss daily by estimating the acidity at different 
phases of the operation, and I believe that the uniformity of the cheese is solely 
due to that.” I am certain that if our Colonies mean seriou.sly to have cheese of 
the finest quality their makers must devote more attention to the question of 
acidity.

But do not imagine that everything I may have written about making 
cheese in England must prove exactly the teaching suited to the making of 
cheese in Australia, for instance; for the temperature, the weather, the condi
tions of transit to the English market this cheese will have to suffer; all these 
must be reckoned with. Were it only to solve this problem alone, the Colonies 
ought to appoint their own experts, and establish experiment-stations in which 
these questions may be studied.

Lastly, I think we, in England, ought to do something to prevent genuine 
articles from being driven out of the markets by adulterated rubbish. It is 
high time that government should pass a law to amend “ The Act regulating the 
sale of food and drugs.” Everywhere, there is a pressure being brought to 
bee r upon the government to bring on this measure, a pre.ssure I enti.^at all those 
who are pre.sent to join in enforcing, so that those who, in our Colonies, are pro
ducing butter and cheese, which I have every reason to believe are pure and 
unadulterated, may not have to struggle with unscrupulous rogues who are 
striving to bring about the ruin of the market both for the English as well as 
for the Colonial producer.

Other speakers continued this discussion, in which equally sliared representatives of 
Sew Zealand, New South Wales, &c.;but, unfortunately, no one from Canada addressed the 
convention. However, at the wind-up of the session, Mr. Lowe mentioned that Mr. D. M. 
Maepherson (one of the speakers at the Valleyfield meeting) kept, on a farm of 100 acres, 
60 cows, that returned him a yearly net profit of fl,100.

^ f
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REPORT OF THE AUDITOR.
il

H

RECEIPTS AND EXPENDITURE OF THE ASSOCIATION.

{Balanced up to June. 1898, to make the starting point of its accounts agree 
with the beginning of the provincial fiscal gear.)

RECEIPTS.

Association :

Balance 1897...................._........................................................................ $331.9.1
Government grants (special)...................... .'......................................... (fiti. 44

------------- $1,-288.89

Syndicatbs :

Government grants.................................................................................. 1,320. itS

Dairy-school :

Dominion grants...................................................................................... 3,(X)0.00
Provincial grants............................................................................ . 3,140.83
Sales of butter........................................................................................... 3,.’)89.70
Sales of cheese.......................................................................................... -'H
Various...................................................................................................... 74.2.5

------------- 10,522.18

Total receipts.................................................................. $ 13,131.50

EXPENDITURE.

AssotiATios ;

Expenses of the convention............. ..................................................... $ 408.11
Salaries of the .Secretarv and his assistant............................................ 548.33

------------------------------ 936.44

SYxnicATEs : '

Salaries, travelling expenses, etc........................................................... 1,320.93
DAiBv-scnooL :

D^oiivect 1897 ........................................................-.......... $ 366.57
Expenditure charged to capital.......................................... 308.70

------------- 675.27
Working expenditure winter of 1897-98............................ 10,517.57

------------- 11,192.84

Total expenditure........................................ $13,470.21



I

RECAPITULATIO'I.

ASSOCIATION. SYNDICATES. SCHOOL.

Receipts ....................................................... . 1,288.39 1,320.93 10,522.18K>>ditu«...V.V.....^^......... ..................... 9.56.44 1,620.94 11.19284

Surplus............................ :131.95 Dcicouvert 670. W
3.il. 95

Difference 338.71
Balance due to the Secretary............................................................ .44.02

Total ..................................................................................................... 873.33
Examined and found correct.

{Signed) SAUL TALBOT,

Awlitor.

St. Hyacinthe, Feb. 6th, 1899.
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REPORT OF THE AUOITOK 103

KECEIPTS AND EXPENDITURE OF THE ASSOCIATION. 

(From July Ist to December 1st, 1898.)

Cr.
AasociATios :

Ststionery, postage, etc.. $297.65 
Printing paid

In cash......... $294.f6
In grants.... 468.11

----------- 763.97
Travelling expenses of

Directors...................... 35.16
Expenses of the cim-

vention........................ 200.69
Books and papers........... 68.54
Salaries paid by grants.. 3l3.32 
Extra expenditure.........  53.80

Balance in hand... .$735.62

SV.VDICATES :
E. Bourbeau’s travelling

$1,732.03

expenses
Cash........... $ 17.41
Grants........ 344. s4

362.25
E. Bourbeau’s salaries,

Cash........... 20.00
Grants.. .. 400 00

----------- 420.00
J. \. Plamondon travel

ling exjjensi's............... 317.57
do Salaries................... 280.00
Printing......................... 100.65
Teat-boxes..................... 120.00

Daiky-School :
Decouvert July Ist, ’98 . 670.06 
Current expenditures

Grant............ 101.00
Salaries grant KXl.OO 
Office expenses 98.02

----------- 299.02

1,600.47

(Jeneral balance.
909.68
200.84

$4,503.02

Balance let July, 1898
($331.95-$34.62)........... $297.33

Sales, reports, and div.... 60.89
Subscriptions’97. $ 25.00 

’98. 973.00
------------- 99,8.00

“ life................ 4C.00
Note discounted................ SOo.OO
Grant (on account)........... 781.43

Dr,

$2,467.65

Boxes of tests.................... 25.00
Grant from Quebec (on 

account).......................... 1,.563.06

Excess of expenditure.. $12.41
1,.58.8,06

Federal grant for refrige
rators................................ 60.00

Balance for working ex
penses, summer of 1898. 98.29

Grant from Quebec (on 
account).......................... 299.02

Excess of expenditure.. $522.37
447.31

Examined and found correct.

{Sigv-ed)

St. Hyacinthe, February Cth, 1897.

$4,503.02

SAUL TALBOT,
Auditor.
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ALI'IIABKTICAL TAIiLK
OK Tin-: LKCTUllEUS, REPORTERS, AND PERSONS 'I'HAT TOOK 

PART IN THE DISCUSSIONS.

An Unknown—On small fa?tories, 
54; on pasteurisinfx milk for 
cheese, 71; on the yield of milk 
and care of cows, 126 ; on pig- 
breeding, 127.

Houubeau, Elie—Report, 43 ; on 
small factoi'ies, 50-52 ; on testing 
curd, 90.

Castel, Emile—On small fnctone.s, 51; 
on ripening-rooms, 62 ; pasteuri
sation, 70-71; reads an article in 
the Prix Courant on pasteurisa
tion, 70; distributes the diplomas 
to the inspectors, 78 ; lecture on 
the ripening of cheese, 129.

Chagnon, Sam.—On small factories, 
53; on pasteurising cream and 
the apparatus for that opera
tion, 69.

Chapais, J. C.—Lecture on the pig 
and dairying, 151.

CiiAiiEST, Aimfi—On small factories, 
52.

CoTfc, Abb£—On small factories, 51; 
on pasteurising cream, 70; 
address of thanks to the people 
of Valleyfield, and closes the 
session, 150.

Dau.aibe, 0. E.—Lecture on the 
economical production of milk, 
119; on the yield of milk and 
the care of cows, 126 ; on breed- 
ing pigs, 127.

DfxHfcNE, The Hon. Miville— 
S^ieech, 79.

Emaud, Monseigneur—Address, 75.
Fisher, The Hon. S. A.—Speecli. 

75; congratulates Mr. Vaillan 
court, 104; on the grant in ai<l 
of ripening-rooms, 104; on the 
cartage of cheese, 105; on pig 
breeding, 106.

Foster, H. S.—Remarks on dairying 
and the situation of creameries 
and cheeseries, 107; table of 
rates of freig.it, 109.

(lARNEAU, M.P.P., Nfe.MfcsE—On Small 
factories, 57 ; speech, 86.

Gigault, G. a.—Speech. 110.
Girard, M.P.P., Jos.—On small fac

tories, 59; proposes thanks to 
outgoing officials, 150.

Grant, A. W.—On cleanliness in 
dairying, 63; on the treatment 
of milk, 63-64; on pasteurising 
milk and cream, and the use of 
commercial ferments, 64.

Guay, J. D.—Invites Mr. J. H. Scott 
to address the convention, 61 ; 
on pasteurisation, 70; speech, 74; 
thanks the Ministers of Agricul
ture, 83.

Henry, Gabriel—Lecture on ripen
ing-rooms, 111.

Leclair, j. D.—On pasteurising and 
butter-making, 65; on pasteu
rising cream and the apparatus 

■ for it, 09.

■ ‘1 
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Labelle, Louis—Proposes a vote of 
condolence on the death of Mr. 
E. A. Barnard, 98.

Lister, R. A.—Explains the magic- 
lantern slides, 89.

Lloyd, Prof. F. J.—On dairying in 
the Colonies, 187.

Lowe, Sam.—Address on dairying 
in the Colonies, 167 ; on ensilage, 
184.

Loy, Georoe M. — Welcomes the 
Convention, 73.

McEwan, M.—On dairying in the 
Colonies, 186.

McGowan, Ed.—On small factories, 
50-52; seconds the address of 
condolence of M. Labelle, 98.

McMurray, J. a.—Lecture on the 
Ottawa Experiment-farm, 137- 
139 ; on the care of cows, 149.

Macpherson, D. M.— Abstract of 
speech on cleanliness in dairying, 
and on cheapness in produetion 
of milk, 64; on bacon, 72; on 
agricultural societies, 88.

Milot, Chas.—On small factories, 60; 
on pasteurising milk, 71.

Nes.s, Robert—On small factories, 
61; takes the chair at the session 
of Wednesilay morning, 90 ; 
seconds vote of condolence, 98.

Parent, W.—On small factories, 55. 
Parmelee, M.P., C—Speech, 84.
Plamondon, j. a.—Report, 46; ex 

plains the samples of milk (the 
curd-test), 91.

Scorr, J. H.—On cheese making and 
on ripening-rooms, 61; on the 
making and exportation of 
butter, 128-129.

Simpson, Louis—Speech, 85.
Tach6, j. de L.—On small factories, 

55; translates Mr. Lister’s re
marks, 89 ; seconds M. Labelle’s 
vote of sympathy, 98.

Vaii.lancourt, j. a.—Thanks the 
Ministers of Agriculture, 83 ; on 
refrigerating and ripening-rooms, 
84 ; proposes vote of condolence 
on the death of Mr. Ed. A. Bar
nard, 97 ; on the St. Hyacinthe 
dairy-school, 104.
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ANALYTICAL TABLE OF CONTENTS.

Acts authorising the creation of the 
Dairymen's Association, 5; .... 
of Agricultural or Dairy Socie
ties, 8 ; ... .of butter and cheese
making societies, 10; ....pro
hibiting the making and sale of 
cerbvin substitutes for butter, 12; 
.... against frauds in the sup
plying of milk, 12 ; ... .consti
tution of the Dairymen’s Asso
ciation, 14; ....rules and bye
laws of the Dairynien’s As.socia- 
tio!i, 15-10; .... Syndicatfs of 
creameries and cheeseries, l(i-18; 
.... of the proiluct of the Dairy, 
24; .... to provide for the regis
tration of creameries and cheese
ries, and the branding of dairy 
products, 27.

Addkess of welcome of the Mayor of 
Valleytield, 73.

Addhesses of Mr. 1). Marpherson, 04 ; 
... .of M, J. D. Guay, pre.sident, 
74-83 ; .... of Monseigneur
Eniard. 70; ....the lion. S. A. 
Fisher, 75-104; ....the Hon.
Miville D(ichene, 79; .... Mr. C. 
H. Parmelee, M. 1’., 84 ; .... Mr. 
L. Simpson, 85 ; .... M. N.
Garneau, M.l’.P,, 80; .... M, Jos 
Girard, M.P.P., 87; ....M. J. A. 
Viiillancourt, 97 ; .... M. G. A. 
Gigault, 110.

Apparatus, pasteuri.sing, 09,
Antiseptics, 167.
As.sociation of the Agricultural 

classes, 123.
Bacon-hogs, 72-88-139; .... breed

ing, 100; ....fattening, 141; 
... .lecture on, 151.

Bacon-traue, the...., 72-88-141.
Boxes, butter and cheese, 62.
Barnard, resolution of condolence 

at the death of Mr. E. A., 98.
Barnard, notice of the work of Mr. 

E. A., 99.
Breeding hogs, 106-111-127-128-141- 

151.
heeds of pigs, for salt-pork, 152; 

.... for bacon, 152.
Butter, on.... 59-60-78 ; our.... 

on the English market, 76; ex
ports of.., 106 ; packing.., 128; 
sources of aroma and flavour of
........ 130-176 ; production of
.... in the Colonies, 168.

Cattle, breeding, 76-141.
Carting milk by contract, 108.
Cheese, badly ripened, 62-69; .... 

from pasteurised milk, 69; .... 
making, 91-105 ; brick-cheese, 
110; ... .ripening, 111-129-131- 
135-137; sources of aroma and 
flavour in.... 176; production 
of... .in the Colonies, 182 ; Mr. 
J. H. Scott on the trade in.... 
61.

Choice of milch-cows, 111-122-147 ; 
... .of pigs, 156.

Cleanliness in dairying, 112.
Clover, 72.
Cold-storage, 83.
Competition of milch-cows, 111.
Condiments for hogs, 166.
Convention, opening of the.... 43; 

solemn opening of the.... 73.
Cost-price of pork, 165.
Cream, pasteurising, 65-69.
Daikv-school, the St-Hyacinthe, 104.
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Daiby’-TBADE, the—Cleanliness in.,, 
112; on,,.. 69-60-96-78; ,... 
on the Association, 10; ....in 
Denmark, 77; ....in the Colo
nies, 167 ; experiment stations, 
137-139.

Dairymen’s Association, the.... 10; 
bye-laws and constitution of.... 
15-16; list of members of... 31. 

Distribution of diplomas, 78. 
Discussion of the reports of the Ins-

f)ectors-general, 50 ; .... on the 
ectures of Mr. J. D. Leclair. 69 ; 

of M. O. E. Dallaire, 12G ; of 
M. Sam. Lowe, 186.

Division of the province, 17. 
Economy in agriculture, 101 ; ... .int 

the production of milk, 119. 
Election of officers and directors of 

the As.sociation for 1899, 96. 
Ensilage, 121; mixture for.... 
Exports from Canada, 76 ; ... .of 

butter and cheese. 111. 
Factories, on small, .^O-Sl-S.l; .... 

means of lessening their number, 
.')l-52-61 ; advantages of .... 
combined, 52 ; situation of .... 
of butter and chec.se, 108.

Farm, the Ottawa experiment,
139.

Feedi.vg milch-cow.*', 63-121-126-1 •li- 
148-171 ; ... .pigs, 72-142-160. 

OPvANT in aid of ripening-rooms, 80-83. 
Improvement of herds of niilch-cow.«, 

171.
Instruction,primary agricultural... 

124.
Lectures by J. D. Leclair, 65 ; .... 

D. Maepherson, 72: ... .E. Bour- 
beau, 90; ....Gabriel Henrv, 
111; ....O. E. Dallaire, 119; 
.... E. Castel, 129 ; .... J. A. 
McMurray, 137-139 ; ... .Dr. \V. 
R. Grignon, 145 ; .... J. C. Cha- 
pais, 151 ; ... .Sam. Lowe, 167. 

List of members of the Association, 
31 ; .... of the magic-lantern 
slides, 89.

137-

Means of lessening the numl)er of 
small factories, 51 61; ... .lessen
ing cost of production of milk, 
119.

Management of pigs, 142-151-160; 
.... of cows, 144-14S.

Milch-cows—competition of... Ill; 
selection of.... 111-122-149-
151; ..'..in the Colonies,!69; 
improvement of herds of .... 
171.

Milk,—production of cheap... 65- 
111-119 ; pasteurising.... 65-69; 
cartage of.. .. by contract, 108 ; 
... .yiehi per cow, 127 ; care of 
.... 146; ....in the Colonies, 
182.

Microbes or. bacteria, 173.
Notice of the life-lal)ours of the late 

Mr. Ed. A. Barnard, 99.
Officers and directors of the A.sso- 

ciation for 1899, 4 ; election of 
.... 96.

Pasteurising milk and cream, 65-68- 
69-71-193; apparatus for, 71; 
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