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THE DAIRY

SIXTH ANNUAL REPORT OF THE DAIRYMEN'S ASSOCIATION OF
THE PROVINCE OF QUEBEC.

To THE HON. COMMISSIONER OF AGRICULTURE,
AND PuBri¢c WoRKs.

Qll('l)n‘l'.

The board of directors of the Dairymen’s Association of the Prov ice
of Quebec have the honour to present to you the following report of ieir
proceedings during the year 1887, and of the annual meeting held at St,
Hyacinthe the 11th and 12th of January last.

The Secretary-Treasurer of the Dairymen's
Lssociation of the Province of Quebec

(Signed) J. DE L. TACHE,
Quebec, this 1st of Manr: 1888,

45 VICT, 1882, CAP, LXVI.

AN ACT TO AUTHORIZE THE FORMATION OF A 8OCIETY UNDER THE NAME OF
THE “ INDUSTRIAL DAIRY SOCIETY OF THE I’ROVINCE OF QUEBEC "
[Assented to 1st May, 1882,

HER MAJESTY, by and with the advice and consent of the Legis-
lature of Quebec, enacts as follows :

l. The lieutenant governor in council may authorize the formation
for the province of an associalion, having for its object to encounrage the
improvement in the manufacture of butter and cheese and of all things

connected therewith, under the name ofthe : *“ Industrial Dairy Society
of the Province of Quebec.”




2. The society shall be composed of at least fifty persons, who shall
sign a declaration in the form of the Schedule annexed to this act; and
every tember of the society shall subscribe and pay, annually, a sum of at
least one dollar to the funds of the society,

3. Such declaration shall be made in duplicate, one to he written and
signed on the first page or pagés of a book, to be kept by the society for the
purpose of entering therein the minutes of their proceedings, during the
first year of the cstablishment of such society, and the other shall he
immediately transmitted to the Commissioner of Agriculture, who shall,

as soon as possible «fter its reception, cause to be published a notice of

the formation of such society, in the Quebec official Gazette.

4. From and after the publication, in the Quebec official Guzette, of he
notice of the formation of the society, it will become and shall be a body
politic aud corporate, for the purpose of this act, and may possess real
estate to a value not exceeding twenty thousand dollars.

5. The society shall have power and authority 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 administration of its affairs
and property. The commissioner of agriculture and public works shall
ex-officio be a member of the society.

6. The first meeting of the society shall be held in the city of St. Hya-
cinthe, on the 28th of November next, to proceed to its organization and
the election of members of the board of directors, and discuss all matters
conneted with the objects of the society. '

7. The society shall afterwards hold an annual meeting, at such time
and place as shall have been selected by the board of management, besides
those which may have been prescribed and determined by the by-laws ; it
at such annual meeting, shall elect a president, and vice-president,a
secretary-treasurer, and also one director for each judicial district of the
proviuce, chosen from among the members of the society domiciled in
such districts.

8. The officers and direclors of the society shall prepare and present,
at the annual meting ot the society, a detailed report of their operations
during the past year, indicating the names of all the members of the
sociely, the amount subscribed and paid by each, the names of the facto-
ries, inventions, improvements and products which deserve public notice,
and giving all the information which they deem useful in the interests of
the dairy industry.
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who shall SCHEDULE.

s act; and We, the undersigned, agree to form ourselves into a society, under
» & sum of at the provisions of the act 45 Victoria, chapter 66, under the name of the
“ Industrial Dairy Society of the I’rovince of Quebec ; " and we, hereby,
written and severally agree to pay to the treasurer. yearly, while we continue mem-
ciety for the d  bers of the society, the sums opposite to our respective names, and we
during the farther agree to conform to the rules and by-laws of the said society.
er shall be 22 x
who shall,
| a notice of

NAMES. ‘ - cts

uzelte, of he
1 be a body
possess real

by-laws, to

to regulate

of its affairs

works shall
EXTRACT

y of St. Hya- From 45 Vict, 1882. chap. 22, intituled : “ An Act to impose certain direct

ization and taxes on certain Commercial Corporations ” as amended by 46 Viet,,

all matters 1883, chap. 7.
HER MAJESTY, by and with the advice and consent of the Legisla-
it such time ture of Quebec, enacts as follows :

ient, besides 1. In order to provide for the exigencies of the public service of this
by-laws ; it RIOVIION . oo ce s ranheens every Incorporated Company carrying on any under-
president, a taking, trade or business in this Province...........ccooo.uuud

strict of the pay the several taxes mentioned and specified in section 3 of this  Aect,

lomiciled in which taxes are hereby imposed upon each of such commercial corpora-
tions respectively.

nd present, T LTIt The term ** Incorporated Company " does not include

operations companies publishing newspapers or periodicals, nor societies or establish-
bers of the ments, in this Province, for the manufacture of bulter or cheese, or of
f the facto- both combined, established under the Act 45 Vict, chap. 65, nor the Dairy

ablic notice, Association of the Province of Quebec, established by the Act 45 Viet.,
interests of chap, 66, nor the Mutual Insurance Companies recognized by or established
under the Act 42-43 Vict., chap. 39, and its amendments. nor the compa-
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nies established for the construction and maintenance of toll-bridges. nor
associations or companies established for drainage, agricultural or coloni-
zation purpose,

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

CONSTITUTION OF THE DAIRYMEN'S ASSOCIATION
Incorporated by the statute 45 Vie. Chap. 66 P. Q.

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

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

3. To become a member of the association, a subscription of at least
one dollar ($1.00) a year is all that is requisite.

. The affairs of the association shall be under the direction of a pre-
sident, a vice-president, a secretary-treasurer, and certain directors named
in accordance with the act of incorporation, all of whom shall form the
Board of Directers of the association, and shall make a report of the operz
tions of the association at the annual general meeting of the association

5. The election of the officers and directors shall take place at the
snnual general meeting, the date of which shall be fixed by the board : to
insure the right of voting at the above election, the previous payment of
subscriptions will be requisite.

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

7. The officers elected shall remain in office 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-officio, a member of all the committees of
the board of directors.

10. To the secretary-treasurer shall be ontrusted all the money 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
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of directors, and these minutes shall be signed by the president, or, in his
absence, by the vice-president, and by the secrelary .reasurer; he shall, be-
sides. keep books in which shall be entered, regularly and without delay»
all the monetary operations of the association. At the end of the fiscal
vear of the association, the secretary shall preseni before the board e sta-
tement of accounts for the directors’ approbation.

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

12. The board, to insure greater efficacy, shall be at liberty to claim

the services of specialists as advisers.
Rules and Regulations of the Dairymen’s Association

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 ree~tings of the association shall be given at least a
month beforehand.

2. At the request of three directors or officers of the association, the
the president may call a general meeting of the board of direction ; the
call shall be 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 com-
mittee to audit the accounts, and other committes for any purpose it may
think necessary.

5. The order of business at general and official mcetings shall be
determined by the board of dir~ctors.

6. No question ¢ hall be submitted for discus:ion except it be in wri-
fing and placed before the secretary treasurer.

7. The secretary treasurer shall be obliged to furnish security to the
amount of $400.00 which security shall be subject to the approval of the
|m:ll'(1.



MEETING OF THE 11th AND 12th JANUARY, 1888,
SIXTH ANNUAL MEETING, HELD AT ST. HYACINTHE
Minutes of the meeting.

ST, HYACINTHE, JANUARY 11th, 1888,

The members of the Dairymen’s Association met at the Court House,
at St. Hyacinthe, at ten o’clock, a. m,

The Hon. P. B. de la Bruere, president, took the chair,
The secretary received subscriptions of the members present.
Mr. J. J. A. Marsan, seconded by Mr. Bernatchez,proposed : That the

Rev. Mr. Gérin aud Mr. J. C. Chapais be named as auditors to examine the
accounts of the secretary-treasurer. ( Carried ).

Mr. J. C. Chapais, seconded by l'abbé Montminy, moved : That a
committee be appointed to examine the sample of full-milk and partially-
skimmed-milk cheese, submitted to the meeting, in conformity with a
resolution passed at the meeting at Three-Rivers. ( Carried)

Proposed by Mr. A. Chicoine, seconded by Mr. S.IFortin : That Messrs,
C. Langlois, J. A. Vaillancourt, and E. De Longchamps, be named as a
committee to examine the samples of butter made by Mr. Chicoine, with a
view to the clearing up of certain points in the manufacture of butter
which are still obscure.

Mr. Bernatchez, seconded by 1'abbé Gérin, proposed ; That Messrs,
N. Coté, W. Wilson. and J. A. Vaillancourt, form a committee to examine
the cheese. (Carried ). Mr, Wilson refused to be a member of the com-
mittee,

Mr. W. H. Lynch, seconded by M. J. C. Chapuis, proposed : That the

association authorise Mr, Lynch to offer a grant of $50 to the meeting of
English speaking farmers, shortly to take place at Knowlton, 1o aid in the
formation of a local Dairymen’s Association for the English division of the

Prcvince of Quebec,

Messrs. Lynch and Chapais supported the motion in a few sentences
and it was carried.

The president read letters from MM. Joly, Beaubien, and; Lemire,
saying how sorry they were at not being able to be present at the meeting.
The president then read out the programme for the after-noon 'meeting,
and the meeting was ajourned to 1.30 p. m.
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JANUARY, 11th. 1.30 p. M.

1888, The president opened the session at half-past one p. m.

Mr. W. Wilson having refused to be on the committee for examin-
ing the samples of cheese, I'abbé Montminy, seconded by 1'abbé Chartier,
proposed : That Mr. 8. Fortin be appointed in the place of Mr. Wilson,

1, 1888, (Carried).

irt House, The Hon. Mr, de la Bruére, president, then pronounced his *‘ official
opening speech ” to the meeting. He explained the position of the asso-
ciation showing how serviceable it had been to the dairy-basiness, and
expatiated on the state and condition ol that business in the province of
Quebec.

: That the Mr. Chapais read the report of the auditors, showing that the accounts

umine the of the secretary-treasurer had been found to be porfectly correct.

L’'abbé Provencher gave a lecture on “ the fungi and the insects that affect
That a the products of the dairy.”
partially- The report of the committee for the examination of the butter-samples
v with a was read by the secretary, as well as the explanations written by Mr. Chi-
[ coine, the sender of the samples.
 Mdaars Messrs. Taché, Chicoine, Coté, Chapais, Langlois, Vaillancourt, and the

ned asa Rev. pére Antoine, Trappist, of Oka, gave in turn certain explanations

1e, with a _
of butter Mr J, C. Chapais gave a lecture on * the qualifications and relations of

connected with *“ the manufuc ture of butter.”

the proprielors, the makers, the managers, and the patrons of bulter and cheese
factories.”

Messrs, 1
examine L'abbé Chartier gave a few statements on * the cultivation and ensile-
he com. ment of Indian corn, compared with the cultivation of mangels ”. A discussion
on the same subject followed, in which Messrs. Casavant, Denis, Dion, Bro-

deur, Couture, Marsan, and the abbé Provencher, took part.
m
I'hat the

u'tillg of
id in the
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Mr. Vaillancourt presented the report of the committee on * whole-milk
and partially-skimmed-milk cheese ” and submitted it to the meeting.

In a discussion of the subject of partially-skimmed milk cheese, Messrs.
Grérin, Chapais, Vaillancourt, Barnatchez, Archambanlt, Gendron, Ayotte
Chartier, and Taché took part. :
ntences After this discussion, the president adjourned the meeting to 8 P. M.

January 11th 8 P. M.

Lemire Y . : : . T
SRS, The president took the chair at eight o'clock. The sitting was opened

nec:?ng. by a lecture from the Rev. pére Jean-Baptiste, of the Trappist-monastery
neeting,

at Oka, on the ** Working of the creamery at the Oka Monastery.”



Messrs Chapdelaine, Fortin, Wilson, Coté, and Couture, asked severa]
questions of the Rev. Jean-Baptiste about the creamery.

The president requested Mr Bernatchez, M. P. P., president of the
agricultural commission, to relate to the meeting the * Impressions made
upon his mind during the inspection, and by the visits made by the agriculturq
commssion.” To this request, Mr. Bernatchez acceded, and gave an address
on the subject.

Dr Couture gave a lecture on * The Physiology of the digestion of ani-
mals.”

After a speech from Mr. Legage, showing that the *“ Dairy industry is
the hope of our agricullure,” the prosldum .1d|nm'md the meeting to the

next day, January 12th, at ten o'clock A. M.

January 17th, 10 A. M,

At 10 A. M., -The President opened the session, and invited the
meeting to proceed to the election of officers and directors for the present
year.

The resulis of the election are as follows :

OFFICERS

II(!H(H'III‘I/ President : Mr. S. LESAGE.
Acting President : 1.00N. . B DE 1.A BRUERE, P. C. L.
l'it'/’-l’u'.\lr/rul : L’AB I»l‘ (GERIN.
Secretary-Treasurer : Mr. J. DE L. TACHE.
DIRECTORS
DISTRICTS. DIRECTORS. RESIDENCE
Arlhulmsk:n ................. gt F. Préfontaine South Durham,
l ]ii]ndv‘lu St-Elzéar.
\"ll“("\'“l‘lll,
Roxton Falls.
Eboulements.
(hl(‘()\lllml.llltl S Forti v ecveensneeeeSt-Prime.
[berville . Bergeron, Nt- Athanase.
Joliette . J.A. Mars: L’Assom ption.
Kamouraska,.......cc.c... ilkshnsa J. C. Chapais St-Denis.
G E TR YT R N. BOrnatoRof...... «osioe, inans Montmagny.
M(mhml Alexis Chicoine St-Mare,
Quebec L’abbé T. Montminy St-A gapit.
Richelieu. veen . s Lemire [.a Baie du Feby
Rimouski ’. Hébert St-Fabien.
St-Francois.............c.coeeseees A* McCallum..... Danville.
St-Hyacinthe.................... L. T.Brodeur. St-Hugues.
Terrebonne............. Beauchamp... orn.St-Hermas.
Three Rivers...ccceeseeeees ....Ld A. Bernard.. ........ ......Three-Rivers.
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In requesting the meeting to appoint a director for the district of Beauce,
the president paid a just tribute to the memory cf the late Mr. H.J.J. Du-
chesnay, the former director for that district, one of the original and most
zealous members of the association.

The secretary communicated to the meeting the result of the  Com-
pelition of Canadian milk-cows” held by the association, for the year 1887

Mr. J. J. A. Marsan, seconded by l'abbé Montminy, proposed: That
negociations be opened with the government in order to obtain a grant of
$500, for the purpose of start’ng a competition open to herds of at least
five cows, the milk of which is furnished in the ordinary condition to
cheese factories or creameries in this province, by wembers of the Dairy-
men’s Association; the board of directors of the association to regulate the
condition of the competition, with power to make one or more classes of
competitors.

A discussion on this subject followed in which Messrs. Chartier, Brodeur
Bernatchez, Lesage, Dion, and Chapais, took part. The proposal was agreed
to, on condition that the competition of Canadian cows was not to be given
up.

Mr. Gérin seconded by Mr. Montminy, proposed : That the association
requests the government to furnish it with means to establish a regular
system of reports of the state of the market-prices of butter and cheese,
for distribution over the whole of the province.

The above motion raised a discussion, in which part was taken by
Messrs. Marsan, Bernatchez, Taché Lesage, Fortin, and Casavant. T = the
board of directors was enfrusted the duty of applying a remédy to the fault
pointed out in the proposal.

Mr Casavant related to the meeting “ His experiments and sucvess in the
cultivation of lucerne for milk-cows.”

Mr. Jos Painchaud read his report as government official inspector.

After a speech by Mr. Beauchamp, M. P. P, and some remarks by
Messrs. Bernatchez, Casavant, and Provencher, on the official organization
of agriculture, the question on which Mr. Beauchamp spoke, the session
was adjourned to 2 P, M.

January 12th. 2 P. M,

At 2 oclock, P. M., the president took the chair.

Mr. Coté, government official inspector, read the report of his
inspection.



The secretary read the report of Mr. Archambault, the Association’s
inspector.

Mr. P. Garrigue gave a lecture on “ The organization of cheese factories
and creameries.”

M.. Maurice Frey read some ““ Notes on cheese-making.”

Mr. McDonald, cheese-maker at the school-factory at St. Hyacinthe
and a remplacant of Mr. Archambault for some inspections remarked
upon certain defects which had been corrected during his visits.

Some observations on the making of Cheddar cheese were exchanged
between Messrs. Bernatchez, McDonald, Coté, Wilson, Painchaud, Archam-
bault and Taché.

Mr. Lesage announced to the meeting that, during the winter, there
would be a *“ Meeting of the Horticultural Society of Montreal, and of the
Fruit Growers Association of the Province of Quebec, ” held at the capital
of the province, All those interested in the cultivation of fruit trees My
Lesage invited to be present,

Mr. Marsan, seconded by Mr. J. C. Chapais, requested that the nexi
meeting of the association might be held at L'Assomption, This was left
to the discretion of the board of directors.

Some remark of M. I'abhé Chartier on the cnltivation of vegetable and
of root-crops followed ; Mr. Coté spoke of an errorin the chart (tableau) on
cheese-making ; and Mr. Wilson complained of the bad quality of the boxes
for cheese,

Mr. Chapais raised a discussion on the proper time to be occupied in
the churning of cream.

Mr. Marsan spoke on the question of *“ manures in general.”

Mr. Chartier, Casavant, Couture, and de Portneuf, related their exper-
jence as to the preservation of dung.

Mr. Taché pointed out the importance of the dairy industry as exem-
plified in the statistics furnished by The Mail.

Thanks were voted to the Sherifl’ of St-Hyacinthe, and to the care
taker of the Court-House, for the comfort enjoyed by the members of the

association during the meeting.

The president then thanked the association for having done him the

honour of electing him, and declared the convention closed.
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Lssociation's THE OPENING SPEECH OF THE PRESIDENT.

ese factories Gentlemen,

To-day opens the seventh annual meeting of the Dairymen’s Associ-
ation of the Province of Quebec.
Hyacinthe Last year, our meeting was held at Three-Rivers, where we were
s remarked welecomed by the whole population with the greatest kindness and good

S. will. His Lordship, Monscigneur Lafléche, the Hon. Mr. Justice Bourgeois,
vexchancad the Hon Mr. Malhiot, mayor of the city, the inhabitants, including even

d. Archam- the ladies, condescended to honour with their presence the opening session
y & ¢ -
of the meeting.

nter, there As your president, I am happy, gentlemen, to bid you welcome to

and of the this our progressive city of St. Hyacinthe.

the capital Those among you who have not visited this town for some years will

t trees Mr not have failed to remark the alterations which have taken place as regards
I the increased population, the beauty of the new buildings, and the

at the nexi importance of the manufactories which have been erected.

3 was left Besides being a manufacturing town, St. Hyacinthe is the centre of
a large agricultural district, and meetings such as the important one we

retable and are holding to-day cannot fail to exercise a most salutary influence on the

ableau) on farmers of its neighbourhood.

f the boxes I observe with pleasure the presence of strangers of distinction, of
farmers, and of friends of the agricultural classes. The pleasure I feel at

iccupied in such a sight is enhanced by the assurance it gives me that their presence
is a happy presage of the prosperous future of our agriculture,

, That agriculture is making progress is true enough. but it needs

encouragement ; it is especially necessary that science should precede

practice, and that the farmer should not be guided by routine, but by

intelligence enlightened by study and reflexion.

heir exper-

as exem- mL:. : 3 . v . s g9
This is one of the objects that the founders of this association proposed

o themselves ; and, when the annunal reports since 1682 are examined, when

» the care he lectures which have been delivered at our meetings have been read,
ers of the pud when we reflect on the subjects therein treated, we cannot but con-

lnde that our association, entirely devoted to its duty, has, by its general
v him the haracter, conferred great benefits on the province, by contributing, to a

preat extent, to the powerful and lively impulse which has done so much
0 cause the agricultural movement which we see arouud us.
Let us look at the statistics.
23
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A statement. published by the Quebec government in 1881, ghoy,
that there then existed in the province, 108 cheese factories, 30 creamerieg
and 5 combined cheese and butter factories. Of the cheese-factories, (s
counties of Rouville, Huntingdon, St. Hyacinthe, Yamaska, Bagot, ay
Nicolet, possessed the greater share.

In the province, there are, at present, about 60 creameries and 43;
cheese-factories. I take pleasure in believing that our association has yo
been without its influence on this increase, which increase, alone, proye
that the dairy-industry is one of the most remunerative branches of agri.
culture, and shows, besides, that our cheese is duly appreciated on t}.
English market. The inspection of factories by our officers, has made, |
may say, an almost entire revolution in the manner of making cheege.
Considerable defects in the manufacture have been corrected by the instryc.
tion given by our inspectors, and although we have not arrived at syeh
a pitch of perfection as is desirable, we may nevertheless congratulate
ourselves on having, during the last five years, imbued several persons
who thonght themselves good cheese-makers, with ideas that previously
they had no notion of. Let us quote the fact, as a proof of this. that outof
200 factories, 143 have adopted the new system of manufacture taught by
our inspectors. ‘

The number of factories inspected amounts, for the season 1887, to
241.

At the school-factory of Mr. Misaél Archambanlt. at St. Hyacinthe,
fifty-six persons came, last year, either to learn the way to make chees,
or to perfect themselves in that art. During the four years that the
school has existed, 173 persons have studied there the proper method of
making cheese, and Mr. Archambault deserves great praise for the zel
which he has shown in the discharge of his duties. I trust that the
government will farnish us with the means of keeping up the school.

Since I am speaking of our system of cheese-making, 1 will read to
you a letter which I saw some time ago in the Ottawa Citizen.

The writer drew the attention of Canadian cheese-makers to a law
passed at the last session of the Imperial Parliament, intituled : T
Merchandise Marks Act.

This act contains provisions of such severity, that it merits very care
ful examination by Canadians who are engaged in commerce with the
United Kingdom. The correspondent cites, as an example, the provision
that a Canadian who exposes for sale “ Canadian Cheddar” as Chedds
cheese, without the addition of ** Canadian,” would be liable to a heary
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fine. Now seeing that Canadian cheese is favourably viewed in England,
our exporters would do well to stamp their cheese in conformity with the
provisions of the English law.

Saying that the cheese of Canada is popular on the other side of the
Atlantic, reminds me of the dispatch which appeared in the papers at the
end of December, stating that our cheese is so well liked by the epicures
of England, that, at Christmas, several Englishmen, who could not get any
caught the whooping-cough in consequence of the deprivation.

The last official reports state that, during the year ending June 30th.
186, the exportation of Canadian cheese amounted to 78,112,927 pounds,
representing a value of $6,754,627.

When we call to mind that, the first year of Confederation, the
exportation of cheese only amounted tosix million pounds, the country
may well congratulate itself at having, in eighteen years, increased it by
72 millions.

Of cheese, during the season of 1887, there was exported, from the
port of Montreal to the value of $6,371,604, against $4,346,759, the year
before ; or, if you like, last summer, 1,104,065 boxes were exported
acainst 891,965 boxes in 1886.

As to butter, we see with sorrow that, since 1881, our exportation of
that article has diminished by one-half. The art of butter-making has
not made the same progress that the manufacture of cheese has made, and
you would do well, gentlemen, to study carefully the reasons.

There is no doubt that private butter-making is not what it ought to
be, and we must not conceal from ourselves that many people are ignor-
ant of the proper means to be adopted to make an article of the best qua-
lity,and fit for exportation. The best methods of butter making must be
spread abroad among the people toa greater extent than has yet been done.

On this subject, I will make the suggestion that, if the industrious
wives of our farmers were specially invited to attend our meetings, they
would, in the first place, reap great advantages to themselves, and clear-
sighted as they are, they would acquire information which would enable
them to exercise a beneficent influence over their husbands, and lead to
great improvement in the gereral management of their farms.

Before closing these remarks, I cannot refrain, in connection with
the present subject, from alluding to the provincial exhibition held last
Autumn, at Quebec.

Our association, from its inception, has deeply interested iiself in the
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improvement of cattle and especially of the Canadian cow, whose milk.
producing qualities are highly appreciated. One of our most distinguisheq
members, Mr. E. A. Bernard, exhibited a herd of Jersey-Canadians which
attracted the attention of the visitors, and was the subject of a very fly.
tering report from practical farmers. This report bears the sig’ll:lilll‘t- of
the learned Professor Brown, of the Ontario Agricultural College, of Dy
Couture, and of Mr. Israel Tarte, and while testifying to the merits apgq
efforts of Mr. Barnard, it asserts that the province of Quebec is essentially
suited to the production of butter and cheese.

There is no doubt but that the careful, active, and reflective farmer
will find a source of great profit in the dairy-business, but always on the
condition that he seek for the teaching he so truly needs in the quar.
ter whence he can most easily obtain it : he must bid farewell to ron-
tine, and study the art of cultivating the soil in earnest.  What the
farmers’ sons really want is a thorongh system of agricultural instruction
without which it is in vain for themn to hope to maintain themselves al
the same level of progress with other people.

In the state of Wisconsin, there are, as I saw the other day, 8
Farmers’ Clubs ! Why has not each of our parishes its farmers club ]

Why, too, does not every farmer belong to the Dairymen'’s association,
in order that the reports which it publishes every year, and which contain
most practical articles on the different branches of agriculture, might be
read by all.

The reply lies in the good will of all.

Thanking vou for your kind attention, I here close my remarks.

THE FUNGI AND INSECTS THAT AFFECT DAIRY-PRODUCTS
Lecture by M. l'abbé Provencher.
MR. PRESIDENT AND GENTLEMEN,

I am sorry that I have been chosen to begin this series of lectures;I
fear greatly that the andience will soon be tired of hearing abou t insects
go little known that their very existence is unsuspected, so dufficalt to be
seen that convex glasses must be used to detect them, and with names so
strange, and sometimes so whimsical, that one alinost despairs of remem-
bering them. Buat, as, at a dinner party, the taste of a badly concocted
soup is often dispelled by the flavour of the entrées, so in this case I fully
believe that those speakers who succeed me will blot out the memory of
my début.
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Our age, as you all know, is the age of microbes.

Five years ago, the name of this enemy of ours was unknown ; and
to-dav it is said to be the cause of almost all the evils under which we
mﬂ}-f. Small-pox, diphtheria, whooping-cough, fevers of all sorts, in-
flammation, ferment ation, putrefaction, and almost all the kinds of corrup-
tion which destroy our provisions, are the work of microbes. It is worth
our while, then, to understand them, at least to be well informed as to
their development, their propagation, their reprodnction ; for, as you well
ctive farmer know, the first step to be taken in any war, is to thoroughly understand
ways on the the enemy with whom one has to contend. .
in the quar. :
well to rou-

What the

instruction

'llvg‘v, of Dr.
merits and
8 \'ssunliu“)’

As our asrociation devotes its attention more especially to the products
of the dairy, I will talk to you of those particular microbes that infest those
products. Up to the present time, I am told, the injury caused to the
productions in question has not been very great, since, generally speaking,
the disposal of them has been so rapid, that one has not to reckon with a
long detention in storage. To this add, that the temperature of our win-

Olllsc]\'cn al

1er day, 82

ter enables us to escape for nearly seven months from the attacks of a
club ?

great number of these enemies. Still, it may happen that these causes
association, all of a sudden change about, and when we have to face an enemy, it is
iich contain always wise to take as many precautions as possible against his attacks,
¢, might be however little to be feared we may suppose them to be.

And, to begin with, when we speak of microbes we do not necessarily

3 J . Al 2 0 ' 1

mean to speak of insects. The word microbe comes from two Greek

tarks. words, mwcros, which means little, and bios, life. They are living beings

in size infinitesimally small. But, as there are two lives, the vegetable

life and the animal life, to which of these two does the microbe belong ?

'o both, I might reply, and very probably more to the first than to the
o‘(‘ml(l.

)DUCTS

The microscope has revealed to us mysteries of whose existence, before
'lectures ;I ts invention, we had no conception ; and it has not yet said its last word
yu t insects pn the crowd of problems which awaits solution.
icult to be Thus, convex glasses have enabled us to show that the cell is the
1 names so pssential element of all life, animal as well as vegetable, The tissues of
s of remem- pur body, as well as the tissues of plants, are made up of nothing but
ells : their growth, their development are solely caused by the production,

he addition, and the multiplication of already existing cells,

- concocted
:ase 1 fully

nemory of ; . . 2 gt
/ What, now is a cell ? [t is a tiny, or infinitesimally small sac, of the

implest form, without articulations, appendices, or partitions, filled with
liquid to its ntmost capacity. It is these tiny sacs that, united in one
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ducts. These
being genera
Of all the
as regards its

mass by thousands and by millions, form the flesh of our member
the hair, the horns, the bones of animals the trunk,the bark, the roofs
of the hardest trees, as well as the spongy substance of the fungi, ang
the animalcules invisible to the naked eye, but which the microscope
shows us in almost every liquid, whether it be lying on the ground o
enclosed in living bodies.

our bread, ou
The milc

. - 3 : Penicillium cre
But, you will ask: if these little sacs are closed on all sides, how cap

the liquid they contain pass from one to the other, and thus sustain the
vital motion ? By virtue of a well-known physical law, endosmosis, which
meanc that as often as two liquids are separated by a permeable partition
they have a tendency to place themselves on the same level, by exchang.
ing their particles, according to the relation of their densities. The food
taken into the stomach clearly furnishes the blood, the chyle, and the
otker liquids necessary to the support of our bodies, without their having
any other conduits for their passage than capillary attraction or endos
mosis to transport them to vessels which belong to them as of right; and
g0 it is in the case of the communication of one cell with another,

tion.
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If we submit to the microscope cells mixed with a suitable fluid, we an assemblag

see them, under a proper temperature, rapidly undergo certain movements;
they swell, elongate themselves,displaying often the parlition that divides
them ; they produce buds, by means of which they multiply : the pari.
tions separate to form complete cells, which, in their turn, form partitions
for themselves ; the buds break off to produce fresh budsin their tum,
and so on continually, the bulk always increasing.

spores, or little
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ration after g
immediately,
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_ ) _ _ separate them
On the object-plate of the microscope we see cells produced, sometimes

globular, oval or elliptic, sometimes prolonged into filaments, sometimes
armed with little hairs like the infusorial animalcules: where shall we

turn, and so 1
plication has |
Hallier, w

e line of divisio tween animals ¢ regetable ? The trutl : .
establish the line of division between animals and vegetable ? The truth alubt s conali

] b * pTr > S as ye J £ a f > JaSes,
is, that the problem is as yet unsolved in & multitude of cases ol hnead sl

Bat we must not suppose that all the microbes are necessarily like little chai
injurious, The Divine wisdom, which gave the world to the use of man But if, ini
permits him, in numerous cases, lo utilize the work of his enemies b place them on
his own-advantage and profit. Thus, the microbe which causes the decon- D they soon swe
pesition of butter and cheese, will serve to cause the acetic fermentation which detache
of vinegar, the alcoholic fermentation of wine or beer, and still mor in a process o/
advantageously the butyric, ete., fermentation of milk, &c. To this fo

S
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These premises being established, let us proceed to considr more par ding of this fu
ticularly those enemies which attack our dairy-products, and which, i origin,
left to themselves, would in a short time have power to destroy those p

2%



ducts. These enemies are of two classes, animal and vegetable, the former
our members being generally the more to be dreaded. '
yark, the roots
he fungi, and
hf‘, lnivl‘u\.-(.].,.

Of all the hurtful vegetable-microbes the mildew is the worst, not only
as regards its attacks upon our cheese but bacause, it infects all our food,
our bread, our meat, our fruit, ete.
the ground or 24 . ) : :

The mildew-fungus which attacks butter and cheese is known as the
Penicillium crustaceum. Let us study its origin and the manner of its evolu-

sides, how can ;
tion.

jus sustain the o T Jib e : 5
obmosic. whid The English call this fungus the wmould, the French call it simply
eable partition
1, by exchang.
ies., The food
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moisissure. But the scientific name is also important for us to know, for it
is by that name that you will find it described when you seek for infor-
mation on the subject in the books of those writers who have devoted
themselves to the study of these creatures.

The mould is always found on the surface, showing itself in small
bluish green spots on such animal or vegetable matters as offer the condi-
tions proper for its development, viz,, heat and moisture. These spots,
examined under a microscope, or even a strong magnifying glass, display
, an assemblage of white filaments extremely loose, bearine at the ends
table fluid, we : . <
] gpores, or little heads, resembling grains of a bluish-green dust. If these
in movements;

m that divides
iply : the parti-

gpores are spread on any substance of the same chemical composition as
that whence they spraug, they will go on reproducing themselves gene-
ration after generation. But, drop them on distilled water and they swell

form partitions , . . R g
I : immediately, burst, and let fall a vast number of little bodies, ealled

sin their tum, J
2o0spores.  These set to work at once ; they elongate themselves, and

separate themselves, by partitions, these divisions become mothers in their

ced, sometimes turn, and so it goes on, until in a very few hours their continued multi-

:. »time i 4 . . . . v .
mts, sometimes plication has resulted in the production of un indefinite namber of them.

where shall we Hallier, who especially studied the microscopic fungi, states that every
ble ? The truth night a considerable nuniln-r of these fungi may be found in the m-»utl.l
ses, and throat and the organs of digestion under the form of divided filaments
are necessarily like little chains.
the use of man But if, instead of throwing the mildew-spores on distilled water, we
his enemies (v place them on a liquid rich in nitrogen, like the white of egg, gluten, &¢’
1ses the decom they soon swell up, drop their zoospores, each of which produces a bud
ic fermentation which detaches itse!f to become a mother and reproduce others, and so on
and still mor in a process of multiplication without end.
To this form of spore, the name micrococcus is given ; it is to the bud-
1sid >r more par ding of this fungus that the putrid or putrefactive fermentation owes its
and which, i origin,

stroy those pr
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If the cells of the microccoci are spread on a substance poor At th

nitrogen, they then multiply by another sort of budding, producing these diffe
the alcoholic fermentation, and take the name of eryptococcus. which are

If the spores of the penicillium are dropped into milk that has beey penicillium
boiled, to destroy any foreign germs it may contain, the same effects wi|| Ishall
be produced as if we had dropped zoospores or micrococei on a substanee
rich in nitrogen, and in less than two days the milk will sour and become
curdled. When a small quantity of lactic acid has thus been formed, t, )
fungus has assumed a new condition : the cells of the micrococcus swel] g To t}.m
up, asif to change into the cryptococcus, but with an entirely difforent believed .m
result, for they elongate themselves into quadrilateral cells, frequently putrefactior
with square ends, and having a peculiar lustre, and multiplying by sup. [  being come
division of little chains, they thus form the arthrococcus or divided eells, g trious Linn
we see them in the lactic acid of sour milk. (1) this opinior
the seeds g

which proc
alteration ¢

If we now mix the spores of the penicillinm with wine or beer which
has undergone a thorough fermentation, by which all the sugar has been
converted into alcohol, we have another sort of ferment, the form suitable
to the production of vinegar.

Whence it follows, that the penicillium crustaceum 1s capable of furnish-
ing 6 forms of cells differing from each other in accordance with the
subtances to which their spores are applied, and each form producing
a constant effect, always the same, on the medium in which it finds itself,
So great is the rapidity of reproduction, that in less than 24 hours, one
single cell can produce 400,000,000 micrococei.
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After what has been said, it is clear that the seed of the penicillium
can develop itself under six different shapes, that is :
By the multiplication of its own cells.
2. The cells produce zoospores or micrococci.

3. The micrococcus, in matters rich in nitrogen, multiplies itself,
by budding, and produces the putrid fermentation. these cells of
4. The micrococcus, in matters poor in nitrogen but containing sugar, free air,
multiplies itself by budding, and produces the alcoholic fermentation. That cer|

5. The micrococcus produces partitioned filaments, which multiply very striking
by division ; and produce the lactic fermentation. contains the ¢
6. The micrococcus applied to liquids the sugar of which has been, curdling of m
already converted into alcohol. develops itself in the form of little These sp:
chains, and produvos the acetic "ormentation or vinegar. (2) the temperaty

(l)> 4rthmn in ‘.ruk is the socket or _|mm of a hlnh Trans, a“» and th"}'
(2) Coccus, Greek is a small berry. Trans. up to three ye
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ance poor iy At the same time, we¢. must observe that certain savants assert that
g, producing these different fermentations are caused by different microbes, the seed of
k which are floating abroad in the air, and have nothing to do with the

hat has been penicillium crustacenm. Fresh investigations are required to settle this point.
ne effects will Ishall, doubtless, be asked: but whence does the seed of the penicillium
n a substance which produces the micrococcus come, is it brought forth by the simple
ir and become alteration of the matters that contain it ?

| formed, the
pcoccus swell
rely different
s, frequently
lying by sub-
rided eells, as

To this I answer that the time has long since expired when people
believed in spontancous generation, such as bees being produced by the
putrefaction of a bullock's entrails, & :.; omne vivum ex ovo, every living
being comes from an egg or a seed, was the doctrine proclaimed by the illus-
trious Linnaeus, and since that time all conscientious savants have been of
this opinion. If among the infinitely small, such as the microscopic fungi,
the seeds generally escape a superficial investigation, they exist all the
r beer which same, since, under the microscope, we see them develop and reproduce
1gar has been themselves before our eyes. Their extreme tenuity allows them to be car-
form suitable ried in suspension through the air, and thence to penetrate into the bo-

dies of animals, as well as into all liquids freely exposed to the air.
le of furnish-
e with the
n producing
t finds itself.
4 hours, one

As we saw just now, the same cell is capable of developing itself into
different forms according to the matters to which it 1s applied. Now, it
seems that the liquids of our bodies contain an innwmerable quantity of
these cells which, far from being hurtful to us are indispensabie to our
health, but become the cause of disease if, by alteration, they are led to
develop themselves into a different form. Such is the case with blood,
> penicilliun milk, &c., the simple exposure of which to the sun for a few minutes is

sufficient to bring about the development of the micrococcus, which
quickly transforms the whole mass. Do the seeds of these ferments come
from the air, or are they contained in the liquid itself ? Learned men are
tiplies itself, not yet agreed on this point; but it is certain that the assumption by
these cells of new forms is never carried on except under the influence of

\ining sugar, free air.

1entation. That certain vessels of our body contain such seeds, we know from a
ch multiply very striking example, rennet the interior skin of the calf’s stomach, which

contains the spores of the lactic or butyric fermentation, and cause the

s has been: cenrdling of milk in so short a time.

rm of little These spores are very tenacious of life ; dried, frozen, heated, provided
the temperature of 212° F. is not exceeded. they do not seem to suffer at
all, and they retain the reproductive power for a great length of time :
up o three years and even more.



From what has been stated, it follows that if you wish to preserve
your butter and cheese without alteration. yon must not expose it freely to
the air, from which it might imbibe the penicillinm,the seed of the mildew,
and thereby furnish to this seed a medinm suitable to its development,

animalcule:
{hem.
TIIU ac

It is useless to add that the dessication or the proper salting of articlos are always

of food would protect them from the action of the seeds of the microscopic
fungi, and frequentlv from the insects that infest them ; for in addition
to their vegetable enemies, there are also animal ones against whose
attacks the products of the dairy must be guaided.

as they are,
cuished fro
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i Arachnidze.
The insects that are known to prey upon butter and cheese are the
red, velvety

The che

This mite 1s

acart and mites, and the larve of flies.
I class butter and chieese together, though insects seldom attack but-
ter, becanse the brine protects it from their assaults : and when there has

: : s cal " ; ike pincers,
not been enough salt used, the microscopic fuugi will be beforehand with like pince

the painful
that the lat
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the insects in invading the butter.

It is often remarked, that all insects undergo certain metamorphoses,
that before entering into their perfect state,they must remain fora longer
or a shorter term in the state of wormsor larvee. However, a great num- 4 The chq
"ber of insects go through no such changes ; they leave the egg in their bread, dried
most perfect form, that in which they pass their whole life, except as preserved in
regards the growth in bulk which age naturally produces. Nearly allied to Like all
the insects are the Arachnidw, to which belong the acari, such a lice, mites, however lit
moths, flesh worms, &c. the kinds of which differ very much according to their progen
thespecies of animal or food they infest, and which are in general very nu- How 1o
merous when they are met with at all. Horses, cows, sheep, dogs, hares of food. sucl
furnish examples of this These parasites are generally called lice or mites, until they d
The name mite is particularly applied to those that devour our articles of and a0 oftess
food, such as sugar, flour, cheese, &c., but the trne name of these is the kitchen
acarus. The scientifie name of insects is more important than may be
believed ; for it is by means of this name that you will succeed in gaining
information from writers on the subject of those enemies of whom you
complain. And without the name, what guide have you in your re
searches ? How can you even understand those savants who have specially
devoted themselves to the study of these little beings. The common every
day names often serve to recognize the insects in the books, but they often
contribute not a little, owing to the variation of their local names, to
divert us from the true path of investigation, and make us follow a
wrong road. Thus if you look for the word Acarus in the Dictionnaires des It woul

Sciences of Deschanelle and Foullon, you will find full information on the insects, thei
. generally tan

But the
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animalcules. Bescherelle’s dictionary, too, will tell you something about
{hem.

The acari, mites, flosh-worms (cirons) or moths, as they are called
are always very small ; hardly visible to the naked eye. Nearly colourless

r()r:lrli'l" . . X Al
¥ =y as they are, and having no crustaceous skin, they are not easily distin-

nicroscopic
n addition
inst whose

euished from the substances they frequent, such as cheese, flour, bread,
ote. They differ from the true insects in having 8 feet instead of 6 : and
in consequence,Latreille has placed them with the spiders under the head of
Arachnidie. They are nearly related to the Trombidia, the small bright,

se are the red, velvety spider, which we find so often on the ground in Spring.

The cheese-mite has received [rom Degeer the name of Acarus domesticus
ittack but-
n there has
ehand with

This mite is distinguished from its neighbours by a pair of feelers, shaped
like pincers, Some authors assert that this is the same mite that causes
the painful skin-disease which we call the itch ; but it is understood now
that the latter is very different, both in its form and in its mode of life ;

;
morphoses e yim . o A :

o rphoses, its name, too, is different : sarcoptis (Sare, in greek-flesh )

for a longer . .
ereat num- The cheese-mite is usually found on old and dried articles of food, as
= - ] : ) 4 o . .

sy in their bread, dried or smoked meat, preserves, &c. Stuffed birds, and insects
‘e, except as preserved in cases, are often {ull of them. .

rly allied to Like all other insects, the female lays a great number of eggs, and
v lice, mites, however little favourable circumstances may be to their development,
wecording to their progeny may be counted by thousands and millions.

al very nu- How to ward off their attacks ? The best way ic to allow no remains

dogs, hares of food, such as bread, meat, cheese. fish, &ec., to be kept in the cuphboard
ice or mites, until they decay. Which answers to the rule s» wise, so boasted of,

ir articles of and so often repeated, but not always observed—of perfect cleanliness in
of these is the kitchen and larder.

han may be But the true insects, also, atta k dairy-products, particularly cheese.
1in gaining Especially the flies. Flies undergo a complete metamorphosis. Three

i O . . N o
I'whom you species are known fo feed on cheese : the house-fly, Musca domestica, Lin ;

in_ your ]I'I"' Musca putris, Fabr. ; and Musca Cesar, Lin.
ve speclally 5 v > . a

I : It is only the first of these, the house-fly, that we need fear. The fly,
mmon every v s .
it they often
J names, to

as follow a
tionnaires des [t would be a very desirable thing were our knowledge of these

Cesar, has been met with in America, but too rarcly to be reputed inju.
rious. As to the Musca putris; I do not think its presence has ever been
observed in this country,

ation on the insects, their habits, and the means of contending with them, more
generally taught ; for, in agriculture especially, we have to reckon with
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them daily. The cecidomyia often destroys more than half our wheat-crop
eating the grain in the ear ; the agrostide cul off the young plants of
wheat, oats, tobacco, melons, &ec. ; the weevils, brusche, devour the Pease
in the pod ; the pieris napi, ruins the cabbages ; the haltice, feed on the
turnips and radishes ; the saperdes gnaw the trunk of the apple-trees, while
the pyrales eat into the heart of our apples. In a word, there is not one
of our crops that does not serve as a feeding-ground to some insect, and
which does not suffer, more or less, from its ravages. If we examine the
interior of our houses, we still find a baud of plunderers : lice m the
heads of our children, bugs in our beds, flies everywhere, clothes-moths in
our wardrobas,mites in our furs and woollens,black-beetles and cockroaches
in our kitchens, gnawing and befouling everything they touch, &e., &e.,
&c. Again ; what a tribute does the insect race levy onus! I should
surprise you, perhaps, were I to say that their ravages must be valued at
hundreds of thousands of dollars ! Well, I dare state that they amount to
millions. If you wish to be convinced of this, take only one article and
compute the loss. Take onions, for instance. There are 120,000 farmers
in the province. It is certainly putting it below the truth to say that
each farm has lost at least two bushels of this bulb by the onion worm,
gince,in many, places, the cultivation of this crop has been entirely abandon-
ed. At 50 cents a bushel, this shows an annual loss of $120,000 on
this single article.

Now, if we knew more about the habits and the manners of these in-
sects, we should have the means, not of exterminating them, but, of as
least considerably diminishing the damage they do. 1 will only cite one
instance.

The annual production of Canada is estimated at $200,000,000. At least
20 ojo of thisis destroyed by insects: a loss of §$ 10,000,000 by their

ravages.

In every war, it is not always the surest road to victory to attack
the enemy in full face. It often happens that the enemy withdraws him-
self from our encounter, and manwuvres so as to render of no effect the
batteries which we have drawn wup against him : ruses de guerre must he
employed if we wish to conquer him. Now, in the insect we have a
powerful enemy, it is in his millions that he invades our crops ; a numerons
enemy, his name is legion ; an enemy often unseizable, on account of his
manner of life and his tiny siz:. With such a foe then, we must employ
craft, canning, and artifice, and that thesc means may succeed, we must
before everything thoroughly understand the manner of life of our adver-
sary, the food which he likes, the retreats in which he lies hid, &: In
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this respect, we must acknowledge that information is almost entirely

wheat-crop weating to us : agricultural ‘s('hool.x are S“.“ silent on this il'n[.)or.tant
o plants of matter. Visit ll'mu and ]n()k. for their f-olh-vn(ms of useful and injurious
:r the pease insects : there is no such thing to }f"' 101.111(1 ' I have already declzmxl what
leed on the [ do not fear to repeat here; on tl.us point tbe schf)ols have 1'10t done their
trves. while duty. What is the good of showing splendid grain crops in the green-
e is not one state, if we do not know how to insure their safety from insects that will
insecl, and destroy half of them, or more, lwfor«t they ripen.
»xamine the Do you wish for a very striking mstun‘m- of what science can do in the
>li~'c m the war against the insect race? The following happened in Ontario, In
es-mothsin 1883, that province produced clover-sced to the value of $648,000. But, lo !
hockroaches alittle fly, the cecidomyia of Lintner, attacked this crop, laying its eggs in
h, &ec., &e., the heads of the clover the very moment they began to form. The little
1 I should worm, when hatched, began at once to gnaw the secd, and at harvest, al]
e valued at that the farmers found was dry empty heads, so that at the expiration of
*amount to the second year they were obliged to send abroad for clover-seed. How
article and could such a foe be resisted 2 Observation showed that, about the middle
)00 farmers of June, the worms left the leaves to bury themselves in the ground, there
to sav that to undergo their metamorphosis, and re-appeared, towards the middle of
\ion worm, July just in time to lay their eggs in the second cut of clover, and thus to
|y abandon- cause the loss of the second crop of seed, which is always the more pro-

120.000 on fitable of the two. They then tried mowing the first crop earlie

r, but the
bottoms of the carts were all yellow with the larve and

cocoons which foli

ril " from the heads on to the ground, producing a new legion of enemies rea-
0 1e8¢ 1n- & .
but. of dy to attack the second crop. Some one then suggested that it would be
yut, ol as .

lv cite on better to feed off’ the first crop, and this plan met with perfect success.
Ly cite one

The stock while eating the young heads, at the time of their flowering
0. At least caused at the same time the disappearance of the eggs and Iurjva which
| by their infested them. ![nw could such a plan l?u\'o been adopted, if the be-
: haviour of this little fly had not been previously known ? (1)
; But to retarn to the house-fly, which lays it eggs on cheese when it
| » :”]tl;i.l‘: finds any within its reach. When the egg is hatched, the little worm
rawi .
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o eflect the

ach fly lays more than a
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whole of the cheese soon finds itself all riddled by these
They are yellowish these worms, and without feet, but they enjoy
he power of jumping, approaching their extremities in such a fashion as
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full of maggots that we observed quantities of them on the sides of the V
plate in which it lay, and so great was their agility that some of theny
jumped into our soup-plates. Several authors declare that these insects
afford a very rich and appetising food, but none of our friends at table
would consent to make a trial of eating them, and all agreed in begaing

that the damaged cheese might be removed. It wou
_schools to ¢

know what

v Still,

the hemipte.
very differe
hatched, ax

The worm or larva when arrived at maturity, that is, after three o
four sloughings of the skin (mues), leaves its retreat, buries itself in the

ground or in some chink, and there spins its cocoon, inside which eaveloy If time

ligent persc
sight, what
quently, wl

a sort of egg with a rather temacious shell, in which it becomes changa
into a perfect insect, and leaves its abode by raising one of extremities of
its prison through which it breaks without much effort.

Nince t
L)

The fly takes its flight through the air, in search of the other sex, and ‘
’ neration of

afier fecundation, depositsits eggsin the place where the larve which will

be hatched from them shall find suitable food within their reach. Andg mit my viey
we all have
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the process continues.

It is generally thought that the little flies one sees in summer s
often are the offspring of the larger kind which the former equal in siz
when they have attained their complete development. This is a mistake, for
flies, like every other insect that undergoes a complete metamorphosis,
when hatched have attained their full size, and grow no more. The larye
—be they worms or caterpillars—of all these insects increase in size.
nevertheless, this increase does ot come to them insensibly as with other
animals, but suddenly, by fits and starts. The larva, under the form of
worm or caterpillar, eats plentifully, and consequently, the bulk ofits body
increases rapidly. But viewed from without, its volume appears to be the The con
same, for the tough skin that covers it does not easily dilate. Suddenly the coach, whic
skins, splits open,and displays the new larva much larger than it wasbefor greatly inte
and it continues to eat and grow until it sloughs off its skin once more. means of get
The larvae generally go through three or four of these sloughings, increasing the house. I v
in volume at each change of skin. When arrived at the last period, they ly up to his
pass into the nympha state either spinning themselves a cocoon or enclosing would do mu
themselves in a sort of egg or chrysalis, whence, after a shorter or longer I may sa
time, they emerge in a perfect state, with their wings &:d all complete. another form
through to t

Insects in general are only destructive when in the larva-state. Andsoll w
' advisers.

is with several of the Bombyx species, which when fully grown do
eat at all : some of them have not even a mouth to eat with. Their per .Tho same
foct state seems to be intended to insure the reprodunction of the specs })l}ﬁlllt‘ss, whe
by favouring the coition of the sexes. win the priz
/ than those w
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» sides of the i Still, with insects which undergo incomplete metamorphoses, like

the hemipter@ or bugs, the orthopterwe, grasshoppers, crickets, &e., it is
very different. These insects begin their ravages the moment they are
hatched, and continue them until they die.

jome of them
these insects
ends at table

d in begging . . :
It would be an easy task to teach the students from of our agricultural

schools to distinguish insects according to their orders, and afterwards to

feer. Xhree o know what they have to fear from their larve,

itself in the

hict l If time would allow, I would show you, even here, how every intel-
‘nich eavelop ; 3

ligent person who desires to understand what he sees, muy know, at first
sight, what he has to fear from any insect he meets with, and, conse
quently, what means he should adopt to contend with it successfully.

mes changed
sxtremities of

Since the meetings you hold every year aim particularly at the rege-

péher sex, and neration of agriculture by means of the dairy industry, I will here sub-

yoe which will

I fad mit my views on certain points which are paralyzing the progress which
wach. ANd 8o 5

weall have in view. My ideas are far from infallible, and are all open to dis-
cussion ; but they, it will beallowed, proceed from asomewhat practical
man, who has observed ahd studied much, and who is doing his best for the
prosperity of our common country in seeking to regenerate its agricalture
& mistake, o ruined by an exploded and blameable routine. f
etamorphosis, #

re. The larve

in summer so
¢ equal in size

And, to start with, I must tell you that I am opposed to the Council
of Agriculture, to the commissioners of agriculture, and to the inspectors of
standing crops, because I perceive too much political jobbery in all this:
jobbery which seems to have no other end but the advantage of those to

pase 1n size
as with other
ir the form ol
alk of its body
ears to be the
Suddenly the
n it was before

whom good luck has given a position in these dramas.

The council of agriculture seems to me to be a fifth wheel added to a
coach, which far from increasing the rapidity of its movement,
greatly interferes with its action. The government has an excellent
n onoce IO, means of getting information on agriculture throngh special committees of
the house. I would, therefore, prefer to the council a commissioner thorough-
ly up to his work, with suffizient clerks to do their work properly. This
would do much more good than the council. j

ngs, increasing
t }wl‘iud, 1h“_\'
yn or enclosing
rter or longer I may say the same about the commissions of agriculture, which are
W1 complete. another form of jobbery, in which the favoritism of political parties peeps
through to the neglect of men who possess real capacity as agricultural

.state. Andsol i
sta advisers.

grown do i
4 'rlll‘ir per
of the spec

The same may be said of the inspection of standing crops, a costly
business, whence no benefit has ever been derived, except to those who
win the prizes, génerally men whose wealth enables them to do better
than those who do not possess the same resources.
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In 1854, being then curé of St. Joachim, on the céte de Beauprs,
was invited to organize an agricultural association as there was nothing
of the sort there. I drew up the programme in such a way that the prizes
fell to the greatest produce per arpent. The first year, the prizes were
awarded as follows : Harvested from an arpent: wheat, 19 bushels :
oats, 45 ; pease, 18 , hay, 377 bundles, &c. On all sides was heard the
cry : *“ Wait a little ! See if 1 won’t beat that next year. I'll take an
arpent for wheat, another for pease, and one for oats, and give them
special preparation.” So the second year, the winning arpents were :
*‘1st wheat, 34 bushels ; 2nd, 23 ; oats, 65 ; pease, 23 ; hay, 400 bundles, &,
Was not this real progress and within "the grasp of all, since only an
arpant of each crop was taken ? And the piece that produced 84 bushels
the arpent, would it not remember the treatment is received for 5 or ¢
years ? If each farmer would undertake the improvement of only 3 or 4
arpents of his land yearly, would not that be a real and promising sign
of progress !

As for the agricultural schools, 1 do not wish to hurt any body's
feelings here,but permit me to say,I do not think they have done their duty,

Some years ago, I advised the Department to present to each subscriber
to the Journal d'Agriculture, which, be it said in passing, is admirably cen-
ducted and very useful, a plan of each of the farm schools, explaining
thoroughly the situation, the nature of the soil, and so on, of each field;
and to relate every succeeding month the work done on it, the brairding
of the seed, the harvesting of the crop, any accidents that may occur, &c. In
this way, every subscriber would be able to follow, at home, the operations
conducted on a model farm, and to assure himself of their successful issue.
But it was not thought advisable to do this. Fear of making public a com-
promising want of success was probably the cause,

Why is not botany tanught in these schools, as well as the grafting
and pruning of trees, and a knowledge of destructive and useful insects ?

These are points which are not to be neglected in agriculture, especially
when the object aimed at is to form modcl farmers.

An experimental farm has just been established at Ottawa; but in
this, as in many other things, the French-Canadiuns seem to have been
forgotten.

You will kindly observe, gentlemen, that I have only glanced at the
above ideas, without allowing myself time to develop them properly. I
am well aware that they will not meet with the assent of all my hearers,
but no one, [ think, will doubt the purity of my desire to accelerate the
progress and develop the resources of our fine and wealthy country,a
country of which we haveevery right to be proud, and which canuot im-
porve and prosper save through the progress of its agriculture.
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> Beaupré, | NEW EXPERIMENTS ON ENSILAGE BY Mgr. L’'ABBE CHARTIER.
was nothing
wat the prizes
prizes were At ameeting at Three-Rivers, last winter I described to you, in reference
19 bushels ; to ensilage, some experiments I had previously made, and I intimated at
as heard the the same time that I would relate to you this year another experiment I
I'll take an then proposed to make, I will now proceed to tell you of the results of this
1 give them experiment.

ents were :
bundles, &,
nce only an
1 34 bushels
:d for 5 or 6
only 3 or4
mising sign

In making ensilage, I did not desire to follow the teaching of books
on the subject. I thought that we could afford to ran the risk of a complete
failure, and I incurred that risk, in order to find out the way of making
ensilage at the least expenditure of work and money, that the objections
of those who fear that the cost might be too great or the labour too
fatigning might be obviated.

At Three-Rivers, I told you that having the previous year put nothing

any body's but straw on the silage, we lost about twelve inches of the upper layer,
1e their duty, it having become carbonized.

h subscriber
nirably cen-

explaining
‘each field;

To be successful in preserving our corn silage, it was clearly necessary
to find some other way of proceeding. This year, I made a trial of one.
We put a row of unplaned planks on the ensilage, after it had become

he brairding heated up to ]:}t)".F. and p].ll(fet.l eight inches of earth on the planks. With
wceur, &c. In our manner of filling the silo, it takes about an hour 1o cover the ensilage
e operations with eight inches of earth, for we fill in the corn from above, by means
essful issue. of a box, raised by a horse, for which purpose a pulley is fixed to the

ublic a com- ridge-pole.

I made another experiment this year. Last year we only worked for one
day, and waited until the heat of the silage had mounted to 130°F. But this
delay caused us to run the risk of being caught by the frosts. This year

he grafting

]

"ul insects ?

especially we have tried the experiment of working for a day and a half. We began
/a; but in at noon, and continued till the evening of the next day, and then waited
have been till the silage showed 130 degrees of heat. In this way, we succeeded in
ensiling 60 tons of corn in 4} days work, working at three intervals. As

wced at the the layer generally takes two days to heat up to 130°F., the two first stents

properly. I
ny hearers,
elerate the
country, Having thus ensiled our corn during the early part of September, we
canuot im- found ourselves safe from all danger of gettiug it frozen.
24

were done in the same week, and we were able to finish the following
week.



The question of the door remains. Last year, besides the loss of the
upper twelve inches of ensilage, which, from being left uncovered, were
carbonized, there was a considerable loss at the doorway, (there were from
15 to 18 inches spoiled across the whole width of the door, though less in
the middle) and at the sides, wherever there were joinings.

All this I was anxious to get rid of This year we shut the door
before we began, and filled the silo through the gable. Using our box
made this less difficult, and we did not lose any time by it. The door
having been closed before beginning to fill in, we could tread down the
sawdust belween the two linings regularly, from the bottom to the top,

Now, I may tell you that with this covering of earth above, and with
the closing of the door before beginning, we did not lose a basketfu] of
silage ! All of it was bright, and had the silage smell ; not the leas
taint of mouldiness.

In consequence, I am prepared to state that pressure on ensilage is
not necessary.

I do not think it is even useful ; for I believe that without it we haye
obtained as good a quality of silage as can be desired.

By these experiments, we have it at any rate in our power to say,
that it is no longer necessary to lift 5 or 6 tons of stone to the height of iﬂ
to 15 feet ; we may be satisfied with putting on a cover. As a cover]
used earth ; perhaps, I might as well have added tarred-paper.

The whole success of ensilage depends on the exclusion of the air

Steps must be taken to prevent at least the circulation of the air.

But it will be said : how comes it that corn cut into lengths of three
lines, and thrown into a small building, compacts itself sufficiently to
exclude the air ? I reply : by the heating and the fermentation. When
corn heats up to 130° F, it is thoroughly softened, and you can perceive
it sink. It presses itself together by its own action, and sufficiently so to
arrest the circulation of the air, if not to exclude it altogether. )

I can state, gentlemen, that by the observance of this fundamental
rule of excluding the air, and I even believe by simply using something
to arrest the circulation of the air. we can obviate any loss at the top of the
silo.

I shall try no experiments next year. All we have to do is to put the
earth on the silo, and this earth is very useful to mix with our manures
I shall gc on as before until some new discovery is made, and I feel sure
of being succesful.
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As to the value of ensilage, I will repeat here what I have previously
said in other places : every farmer ought to try to make some. It would
oblige them to have chaff cutters, which are very useful implements. It
will not take you long to pay for one, if y:u cut up all your fodder and
mix the different kinds together, not feeding out straw alone but hay and
shut the door straw together, and something else with them if you have it.

Jsing our box At St. Hyacinthe we have certain advantages. Our cows pay us better
it. The door in winter than in summer, in spite of the expense of wintering them, be-
ad down the cause we have a sale for the milk. I cannot say how that would pay in
m to the top, {he country, but a cheese maker told me the other day that his milk, con-
»ve, and with verted into cheese, payed him $2,00 a hundred.

. basketful of Well ! for my part, I have done well at $1,60, but admitting that
aot the least what the cheese-maker told me was true, I believe that cheese making in

in the country during winter would be profitable.

on ensilage is Believe me that if you have 50 or 60 tons of ensilage to give your
cows, even whithout any meal, they will not be in bad order in thespring.
Cows generally calve before going out to grass. Supposing then that a
cow calves in March, she will not be at grass before the end of May, and
she does not pay you well in the stall. But if you have fed out 25 or 80
tons of ensilage to your cows during the winter vou will reap the benefits
of it in spring. Your cows will be fat, in good health, and ready to return
you a good profit until the grass isdried up in the pastures. You know
well that the entire season of profitable cow-keeping by those who do not
take good care of their stock only lasts from the beginning of June to
theend of July. But even if you only had the advantage of drawing a good
1gths of three profit from your cows from the month of March up to the grass-season,
ufficiently to S 1 believe that profit would pay you well for the pains you had been at
ition.  When in building a silo,

. can perceive As to the construction of a silo, enough has been said about it, and
ficiently so to there is no use in going over it again, but yeu know now, that a man
r. who can use his hands can build a silo for an outlay of $25 to $30. So

fundamental that it is not worth while to be without one.

ut it we have

power to say,
e height of 10

As a cover |
T,
ion of the air
» air.

o something Of course, some one will object, that to make silage properly a chaff-cut,
the top of the ter is necesary. If you ever have a chaff-cutier, I hope you will not use it

solely for ensilage, but cut up all your fodder with it

A man alone cannot undertake this work of silo-huilding, but one
with children can do it, and the economy of the fodder. and its greater-
value, will pay fr the chaff-cutter the first season; for all the different
sorts being mixed, the animals will digest their food better, they will
enjoy better health, and, consequently, give greater profits.

is to put the
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CONSTRUCTION OF THE SILO

Mr. Archambault.—Will Mr. Chartier tell us how much asilo for ten
cows would cost ?

Ans. You will be satisfied, I presmae with three tons per cow for
the winter ? Mr. Archambault. Yes.

Mr. Chartier.—I reckon that a silo to hold 30 or 40 tons ought not tg
cost a habitant more than the price of the wood and nails.

Mr. Archambault.—Will you kindly give us the details ?

Mr. Chartier.—Take 12 x 15 feet for the superficial measurement by
12 feet in height. 1f the conditions are favorable, it would be well to make
it higher ; put when it is necessary not only to build on the surface
but even on a slicht mound, twelve feet is sufficiently high.

There must be four ground-plates (so/es). You know, better proba.
bly than 1 how much 50 feet of these would cost. Thy should be of
red-spruce, if possible.

These ground-plates I would advise to be bolted with iron, and posts
should be bolted to the plates with iron, too. Iron of § inch is sufficient, It
is important that nothing should break, and the difference of price is not
worth attending to.

[ should lay wall-plates (sabliéres) which need not be very stout
~-4x 5 is enough—and bolt them also with iron, so that the whole
frame will be iron-bolted.

Now, for a length of 15 feet, I do not think it necessary to streng-
then the wall-plates. Still, if the builder fears that they are not solid
enough, or if, when the silo is filled, it begins to give at all, a joist bolted
with iron, may be placed on the top. With a frame such as this nothing can
shake the silo.

Now a separation must be made, that is, what I believe are called
scantlings must be placed every two feet to prevent the boards from giving
way. The dimensions for a building like this may be 2 x 6.

The door should be three feet wide, to allow of the passage of a man
with a basket.

And now about the roof. The farmer can choose what kind of roof
he pleases, ours is raade of boards : some would prefer one covered with
shingles.

If the silo be made in a building, the barn for instance, it would not
cost as much as I said.

Mr. F. Dion is present, from St. Thérése. He has asilo in his barn,
and will tell you how he set about making it.
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Mr. Dion is one of the pillars of our meetings. I am glad to congratulate
him before the whole of this assemblage. I do not believe he has missed
one of our meetings. He does not care for the expense ; he does not waste
his money, but he finds that his time and his money are well spentin
attending our meetings.

As for me, I have no silo in the barns,

a silo for ten

per cow for

ught not t : A i . §o3 tif
it Mr. F. Dion.—My silo is a very simple one. It is part of the interior

ofa barn that I chose, and I raised a square frame in it with posts 3 x 6. The
corner posts are bigger, The whole is joined together at thetop, as Mr.
Chartier explained just now. I put two ranks of boards, one upon the
other, all round, to hinder the air from penetrating. There is no stuffing
of sawdust.

?
urement by

rell to make
the surface

Mr, Archambault, —Several gentlemen have asked me how my silo is
constructed. I have two, but I consider they cost too much, and that is
why I asked Mr. Chartier what a silo, built with the greatest possible
economy, ought to cost. I said that a silo for ten cows might cost from
$20 to $25, at the most, if one had the necessary wood ; do you agree with
me ?

Mr. Dion.—The Rev. Trappist Fathors are present. They say they
built one for $20, Theirs measures 16 x 16 x 16.

etter proba.
»uld be of

1, and posts
mfficient. It
yrice is not

very stout

Mr. Archambault.—One of my siloes measures 21 x 16 and is 12 feet
the whole )

high ; the other is 6 inches less in length, They cost me $50 each, but I
had to buy everything, and, being absent from home, I had to employ
men to do the work,

Mr. Dion.—I have calculated everything ; the wood and the frame,
which I had prepared, and my silo cost me nearly $80.

Mr. Archambault.—I haye two ranks of tongued-and-grooyed hoards.

Mr. Dion.—Mine has only one rank of tongued-and-grooved boards.

to streng-
e not solid
joist bolted
nothing can

e are called

1, The other rank is of boards with squared-joints,
from giving

Mr. Coté.—1Is that asgood as if they were tongued-and-grooved ?

e of & Wsn Mr. Dion—My corn js perfectly well preserved, and I nse neither paper
ge H

nor sawdust,

kind of roof
vered with THE CULTIVATION OF INDIAN CORN FOR GREEN FODDER

: would not By M. I’ABBE CHARTIER.

I do not propose to offer my system of cultivating corn as a model to
n his barn, be necessarily imitated. I am convinced that there a.e some who do it
much better than I, and who probably reap much better crops thereby,



358

TRESE —————

As the land is never too rich for corn, and as it generally pays us in For ou
proportion to what it has received, I make a practice, as much as possible, The plough
of folding my cows at night on the piece intended for corn. We first take We int
a piece of land, about half an arpent in extent for 35 or 40 cows, so that, that the bic
although there is sufficient room for them, they must lie down to rest better it i;
pretty near each other. We have a fence that is moved back as soon ag weizhs less
the land in the fold is sufficiently manured. In the course of the summer, The W
we generally manage to manure 3 or 4 arpents. After a few days, when
the night fold has become two confined, it is about time to change its
position,

among silag
we cut it w
itis then in

I have already grown corn with this dressing alone, and it was superh Next: o
but sometimes we add more before ploughing. in clearing

We give a good deep furrow. hoeing.

If we have had time to plough early in the autumn, a spring furrow Corn is
is unnecessary. For by early ploughing the roots of the weeds may rot to form ; bu
during the winter. It we have ploughed late, I generally plough again land it grov
In the spring, but only just before sowing the corn, in order to allow the does not lin
roots of the weeds to spring up before stirring the earth. It isof the the business
greatest importance to destroy as much as possible of this growth, as it is ground, it i
a great source of trouble to us: thericher the land, the greater the trouble, The mo

When we can, in this way, avoid spring ploughing, by an early the work of
antumn furrow, we give the land a good stirring with the grubber. Itis At the |
important to pulverize the soil as much as possible. and our cul

We level it with the harrows, and when this is done, we make the as we do, b
drills, with an ordinary plough, about three inches deep. A little hoy time, from t
following the plough, sows the corn. A bushel an arpent is abouta usul and you wil

seeding for ensilage. he does as n
we do. Wi

manure, anc
out to grass

Other corn we sow thicker, about 1§ bushels an arpent, to prevent its
growing coarse. This we cut for green meat for the cattle, when the gras
is beginning to dry up or harden.

We cover in the corn with a rake. Last year Idid it with a sort of There i
double mould board plough used for earthing up potatoes, and it ‘answered land when
famously. This job only took half a day to do four arpents. shall succee:

We do not sow broadcast. There are people who, having sown com But I fi
broadcast have reaped splendid crops, but do not let them trust fo see how we
much to this plan. Soomer or later, they may be sure, a cold spell of
weather will befall them in June, and then, however well prepared their
land may be, the ‘Weeds will overpower the corn, and there will be no crop. L'abbé
No help can be given, by horse or hand-hoe to broadcast corn.
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dy pays usin For our silo as it is arranged at present, we require 4 arpents of corn.
th as possible, The plongh mak:s the drills, and a small boy sows the corn.

We first take We intend to sow T arpents with 6 bushels of corn. But I have proved
cows, 80 that, that the bigger the corn is the more, in proportion, it weighs, and the

down to rest better it is for the silo. When sown thick, corn grows spindly, and
k as soon as weighs less.

! the summer, The Western horse-tooth corn produces ears that are not to be despised
v days, when among silage. Almost every good sized stalk bears one ear at least, and

to change its we cut it when the grain is in the milk state, or just beginning to harden;
itis then in good condition to be given to the stock

it was superb Next, comes the hoeing. When the season is favourable, we succeed
in clearing the ground with our horse-hoe, and can do without hand

hoeing.
pring furrow Corn is a plant that starts slowly, doubtless bacause it has many roots
eeds may rot to form ; but, from the moment the roots have taken a good hold of the
plough again land it grows rapidly. Then, when the season is propitious, and the corn
' to allow the does not linger too long in the ground before showing itself, we can do
It is of the the business with the horse-hoe.If the corn takes long to break through the

rowth, as it is ground, it is better to use the hand-hoe as well: the use of it is profitablc,
ar the trouble. The moment corn attains the height of two feet or two feet and a hal?,

by an early the work of hoeing must stop. Besides, there are no weeds then.
grubber. Itis At the Seminary, we pay for all the labour employed on the farm,
grubber. Iti ) \ )

and our cultivation is not done by lavish ‘expenditure. Farmers can do
wo make the as we do, but we cannot do as they do. Come, and pay us a visit at any
A little boy time, from the first day that work is possible on the land until the last,
' and you will find all our people at work. Let a farmer show me that

he does as much. We cannot do as the farmers do, but they can do as

vbout a usual
to prevent its we do. We farm after a practical fashion ; we takeall possible care of the
o preve §

manure, and we try to doour cattle well during winter that they may go
then the grass : ! ¥

out to grass in good order in spring.

There is one thing against us: we have no good pastures, for .the
land when we took it was in a dreadful condition. I hope in time we
shall succeed in improving them.

vith a sort ol
d it *answered

Jut I fear I am setting you against me ; pay us a visit, and you shall
em trust to0 see how we get through our work : it is by working every day.

v cold spell of CULTIVATION OF INDIAN CORN.

prepared thei Mr. CASAVANT.

7ill be no crop.
.

ing sown corn

L'abbé Chartier has requested me to give some account of my

e T
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manner of growing corn. The plan I follow is a very economical one, anq

will give it to you in as few words as possible.

The piece I selected for corn, last year, was the night-fold for the

cows. I did not plongh the land until just before sowing.

I sow corn from about the 15th to the 20th of May. If the spring is
a warm one, it may be sown a littie earlier. I prefer waiting for wam
weather, that the corn may start into growth as soon asitis in the

ground,

As soon as the land is ploughed, I harrow the surface lightly, and

sow with the seed-barrow, leaving 18 or 14 inches between the rows, that
there may be room for the hoe to pass.

The land having been newly ploughed, when the seeding is done

there are no grasses or weeds ready to grow.

Moreover, the land remains light. In land ploughed and stirred at
once, vacant spaces remain under the surface, so that although rain may
follow, the soil does not jam itself together, and the corn does well.

For 15 years I have been growing corn for my cows, and I find this

the most economical plan to follow,

Again ; as to growing corn for green-meat, it is advisable to sow it
at intervals, that the stalks may be all about the same age when they are
given to the stock. If you sow the whole of it early, part of it will be too
old and hard : good for the purpose of ensiling, but not fit for cows at
pasture. But if you sow some on the 15th of May, and the rest at the
end of that month, or even at the beginning of June, your corn, when
the cattle get it, will be always young and fit for green-meat.

Mr. Timothée Brodeur, St. Hugues.—How do you cover in your
corn ?

Mr. Casavant,—The seed-barrow I use does that as it proceeds, With
it, we can sow from 1} to 2 arpents a day. I sow about 1} to 2 bushels
per arpent, The corn is only fit for green-meat.

I can assure you that it is hardly possible to follow a more economical
plan of growing corn.

This year, I am certain that it has not cost more than a day's work
of a man for each operation of sowing and hoeing, and the land is perfectly
clean. Only a few weeds showed themselves during the summer.

I have discussed this point with Mr. Brodeur, who ploughs bothin
antumn and in spring, 1 have tried his plan, and here is the incon

venience of
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nical one, and venience of it : if the land intended for corn has been in meado.w or
in pasture, or has heen used as a night-fold for cows, and has not been
-fold' for the ploughed sufficiently early in the autumn to allow the turf to rot com-

pletely ; in the spring, if a moist season happens to come, the weeds start
up, and you cannot get rid of them.

In the West, they stir the land with the grubber before they sow the
corn, and that is all the cultivation the land gets.

the spring is
ing for warm

s it is in the i3 3 ! .
And this is all that my plan requires, except a slight harrowing, so

light] q slight that the buried weeds and grass are not brought up to the surface
ightly, an

again.
he rows, thai 1

The cultivation of corn in this way is not expensive ; you are sure of
a good crop, and the rain does not injure the land at all,

I advise you all to try this system ; it is the best way of convincing
yourselves of its value.

'ding is done

and stirred at
gh rain may
s well.
nd I find this

A Voice.—The grass you plough under, is it injurious to the corn-
roots ?

Mr. Casavant.—We had a dry Spring this year, and my corn-crop was
gplendid. Mr. Frey, a young Frenchman, who has studied farming in
France and in England, told me he never saw a piece of fodder-corn finer
le to sow it than mine. .

vhen they are The Spring was very dry. When it is moist, the corn, cultivated after

it will be too my plan, is safe from the invasion of weeds.
t for cows at
1e rest at the

corn, when

For fodder corn, I have the rowsat 13, 14, 15, or more inches apart.
[ believe in sowing fodder-corn thickly.

I agree, besides, with Mr, Chartier in what he said on this subject.
If you sow corn thickly it is more difficult to work ; if you sow it thinly,
over in your it has more substance, and is better for the silo.

But I speak of its use as food for cows at pasture, and I say corn

oceeds, With should be sown thickly, that the stelk may be tender and, therefore,
to 2 bushels entirely consumed by the cattle.
My corn, when it grows coarse, the cattle refuse it ; but, on the contrary,
re economical when fine and slender, it is all consumed.

Mr. Brodeur.—I proceed to tell you how we grow corn.

a day's work [ take a piece of land, as rich a piece as I can find, night folded or
1d is perfectly manured in some way. I plough it in the fall, and, in spring, I make the
miner. drills with the plough, from 16 to 20 inches apart, laying the plough flat,
wughs bothin s0 as to make the drills as wide as possible.

is the incom In sowing, I proceed jusi as if I were sowing broadeast a ridge ofe
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pease, eight feet in width, at two casts. A stroke of the harrows, and the
operation is finished. Is that economical and expeditious enough ?
I use about two bushels of seed to the acre.

It is now the eighth or ninth year since I began to sow corn, and]
have always followed, nearly. the way I have spoken of, only improving
on it: my improvement consists in getting the work done faster and
faster. ‘

From centre to centre, my rows are about 18 or 20 inches, but my
drills are about 6 or 7 inches wide ; I like to have them wide, that the
row of corn may be large. I leave enough room for the passage of the
horse-hoe. 1 go a bout in every row. After that is done, I draw out my
furrows, and water-furrows. and that is all. '

When the corn begins to show itself, after heing 1 platter it, andif
I see any weak spots afterwards, I plaster them again.

I keep from 30 to 40 head of cattle ; I have a silo for winter-supply;
and in this way I succeed in growing ensilage-corn

I do not say this to contradict Mr. Chartier, but simply that you may
form your judgment on the different ways of growing corn.

Though I was not able to do it this year, when the corn is fit for the
silo we cut it with a harvester : it all falls in heaps.

As to my silo, it is made like Mr. Chartier's, only we use stones
instead of earth. I think earth is better.

Mr. Coté.—How many tons of corn do you grow to the arpent ?

Mr. Brodeur.—It is difficult to say ; but we get a good deal.

Mr. Taché.—How much corn do you grow ?

Mr. Brodeur.—Rather less than four arpents,

Mr. Taché —How much silage does that give, measured in the silo!

Mr. Brodeur.—I ensile from 55 to 60 tons of corn. My silo measures
20 x13 x 15.

Mr. Coté.—Does Mr. Casavant grow as much ?

Mr. Casavant.—I must say, that it would be difficult to get more cor
than I do. Itis generally 12 or 13 feet high, and very thick in the rows
But to close this discussion, I will say that the system to be adopted is
that most suitable to the soil.

On my farm, there are neither open nor water-furrows; the land s
all laid flat, in ploughing, and is either naturally or artificially drainel
But Mr. Brodeur farms his land in accordance with its nature. [t is stiff
land ; perhaps, if he were only to work his land at the season whenl
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work mine, it would he too compact. Light, porous soils preserve the
moisture and resist drought much better than stiff soils : the latter dry up
and become as hard as a brick.

rrows, and the
ough ?

For my part, I am convinced that my plan is the best for my soil
mly improving and I shall stick to it.
one faster and Mr. Frs. Couture.—Will you tell us, please, Mr. Brodeur, how high
vour corn generally is.

yw corn, and |

nches, but my Mr. Brodeur.—About 10 or 12 feet, It depends entirely upon the
wide, that the thick or thin sowing of the seed.
passage of the Mr. Couture.—We, too, grow a little corn, and I will try to describe our

I draw out my § system. Mr' Chartier said just now that broadcast-work was never suc-
cessful.

laster it, andif L'abbé Chartier.—I did not quite say that broadcast-work always
fails ; but that we should not practise it, even if it answered one season.
winter-supply: Mr. Couture.—Any how, this is how we do the work.

Our soil is sandy, and pretty rich; we cart out manure, which has
7 that you may rotted during the winter ; this is done in the fall. Then we plough the
; land.
rn is fit for the Those who have spoken before me do not mention a practice 1 have
always followed ; that of steeping the seed-corn to accelerate its germi-
we use stones nation.

We sow corn broadcast, and thickly ; then, we harrow it only, and
» arpent ? roll it very well. And we succeed capitally.

deal. The stalks touch each other, and run about eight orten feet in height.
The weeds are destroyed by the corn.

I/abbé Provancher.--Some one said just now that ploughing down the
ed in the silo? grass, as Mr. Casavant does, warmed the plant, I feel I ought 1o say that
y silo measure this warming of the plant does not injure it, but, on the contrary assists

its growth materially. The skin of corn is very hard, and if warmed it
will germinate all the more rapidly.
) get more con In Illinoie, I have seen the farmers break up virgin prairies, which
ck in the rows had borne grass for centuries, and when the furrows were turned over
be adopted i they made a hole with an iron dibber and put the seed into this hole.
This must heat immensely and still the corn succeed marvellously well.
's; the land i Besides, if you immerse a grain of corn in boiling water, it does not
cially drainel lose its germinating power.
ture. It is stif

M. Marsan.—Since every one has given his opinion on the cultivation
season when |

of corn, I am tempted to add my voice to the concert.



I have made experiments in growing corn during the last few years,
and am perfectly satisfied with the results. In every point I have followed
Mr. Brodeur’s plan.

kept. proved
mangels. Ha
and the silage

Still, the first year of my trials, I sowed part of an arpent broad-cast, stopping the
and I will tell you how I went about it: the land had been dunged and fow days of s
ploughed in the previous autumn ; in the spring, after well harrowing it, corm b«:ing m
I soved 6 pecks to the arpent, broadcast, and ploughed them in witha abandon the |
light furrow. When the corn was about 2 inches high, we gave a harrowing Mr. Jenn
with light harrows, across the farrows, to prevent the growth of weeds

right, having
and grass.

roots for the s
In every instance, whether in rows, after Mr. Brodeur's system, or in against root-g
broadcast work, we obtained the same results. gould grow r«

But, as Mr. Chartier said. broadcast work may have its dangers. | o fh"” culti
understand him ; for the broadcast corn had more grass among it than the “““led_' but
other, though the former, having conquered the grass, gave good returns, attle-food du
Mr. Jenne
i. e, all the wo
ot French, b

is not in quest
The corn I sow is the Western horse-tooth corn. there should b

Last year I sowed the same quantity of seed to the arpent, but the
summer was drier, and our crop was not so good. It may be, too, that the
crows injured the yield by carrying off some of the seed.

cultivation wl
Mr. Guev:
REMARKS ON THE CULTIVATION OF MANGEL-WURZEL he has grown

L'ABBE CHARTIER TO mvillu
the farm of the

I am not about to deliver a lecture to you ; besides, I am not men men of differen
tioned in this part of the programme. 1 have myself requested leave to be amost industr
allowed to address a few words to you. work, how to
aman who wo
and who never
he took to fill g
never able to s

And in the first place, I did not intend to lay down the law to any Bat, then, I am
one,l only stated how much the cultivation of the root-crop cost us, :mq to
speak with exactitude, how much the mangel-crop cost. I spoke of nothing
else, because we have not succeeded in growing any other roots than the
mangels, turnips having always failed with us.

I have lately seen in the English edition of the Journal of Agriculture
a criticism on certain statements I made last winter, at the mceting of the
Dairymen’s Association at Three-Rivers.

For, if you
return that wil.
cand t
ouching each ¢
Then, talking about ensilage, I said, that for my part, I sh‘ould give Now at Th

up growing mangels, since I found that corn cut green and ensiled, well Emangels for Jes;
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S LSS St

ast few years,

kept,prowd to be of the same value,weight for weight, for milch-cows, as
have followed

mangels. Having weighed the mangels which we were giving to our cows,
and the silage weight for weight, we found that when we fed on silage after
nt broad-cast, stopping the mangels, the milk of our cows did not fall off ; and after a
i dunged and fow days of silage, it increased. Whence, I conclude that for our purposes

harrowing it, corn being much less costly to cultivate than mangels, we ought to

em in witha abandon the growing of mangels and cultivate corn.

re a harrowing Mr. Jenner Fust, who is a great amateur of roots [and I think he is

wth of weeds richt, having been born in England where they use large quantities of
roots for the stock,] was not pleased. He thought I was declaring war

, system, or in against root-growing. Bat that was not my intention. If, in reality, we

could grow roots at the cost he mentions, I should be the first to return
to their cultivation ; not exclusively, for T hold firmly to fodder-corn
ensiled, but I should grow roots, especially for the sake of providing
cttle-food during the months of October and November.

its dangers. |
ng it than the
good returns,

pent, but the
», too, that the

Mr. Jenner Fust asserts that an arpent of mangels can be cultivated
i e, all the work of hoeing, singling. and démariage [the word, perhaps, is
pot French, but it in use among us], for three dollars an acre. The seed
is not in question. I wish to submit this matter to the meeting, in case
there should be any cne among us capable of teaching us the mode of this
cultivation which, unfortunately, give not Mr. Jenner Fust does.
Mr. (‘:u('\'re‘mout, a pupil of Mr. Jenner Fust, at Sorel, declares that
WURZEL he has grown mangels, and all the work cost him was $8.40 an acre.
To me, these are unheard of things. Since I have been superintending
the farm of the Seminary at St-Hyacinthe, I have had occasion to employ
am not men men of different working capacity. But for four years, I had in my service
ed leave to e a most industrious Frenchman, one who knew perfectly how to do farm-
work, how to use the hoe, was never troubled, with a pain in his back ;
aman who worked from four o’clock in the morning till seven at night,
and who never stopped except for his meals, and twice a day for the time
he took to fill and light his pipe (not to smoke it). Well, this man was
never able to single (éclaircir) an arpent of mangels, in less than six days.
1e law to any But, then, I am speaking of work thoroughly well done.
cost us, and to

oke of nothing
soots than the

of Agriculture
meeting of the

For, if you want to succeed in the cultivation of mangels, to get a
return that will repay you for your trouble, you must leave each plant
separate : and that is a serious piece of work. If you leave two plants
fouching each other, you will have two mangels as big as your finger.

I should give Now at Three-Rivers, I stated that I could not cultivate an acre of
ensiled, well angels for less than twelve dollars. Remark that I do not speak of
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be of great w

the preparation, sowing, &c., but only of the work done after the seed is ; s
fion counld D¢

sown. At the Seminary farm, it is casy enough to know what wor
costs, for we have to pay for all that is done. It is not the same with 4 A short |
man who has a family, He gets a good deal done by his wife and chj. tural superin
dren, of which he keeps no account. But he who cultivates a farm entirely put the cost ¢
by paid labour, can easily, if he pleases, find out the entire cost. | the singling |
the Abbé.

For my
$8 or $9 the ¢
grubbings, for
of the soil is

Now, striking an average (itis possible that, in some seasons, the cost
speak of has not been so great, for in some years weeds do not grow g
fast as in others ), of the last six years, mangels have cost us twelve do].
lars an acre to cultivate,

I do not mean to say that this is the universal cost. Dut ifany one
will offer to undertake for me the care of an arpent of mangels after the a few dollars
sowing is done, for three dollars, I will thank him, and return to the cul. ot economy.
tivation of mangels for a certain length of time. Mr. Chari

into the subsc

Some one in the audience there may be who has discovered the secret arpent. I han
of singling by chopping out (& la tranche) or otherwise, the rows of man- tendence of ot
gels. work one's sel
calenlate on g

As to the
belween the d
the field- heet,
the little whit,
find it much b
that all depenc
For my pa

N—B. In all fairness to Mr. A. R. Jenner-Fust, it must be stated that a practical demonstration My Chartier sai
of his method is offered to be made, in 8t, Hyacinthe and Sorel, next spring (1889) by Mr. S, Guévre.
mout, Mr. Jenner-Fust's pupils. J. oe L. Tacufk, Seec,

We have 98 rows on the width of an arpent, and a man takes six
days to go over these rows and single the mangels. We must not con
ceal from'ourselves that, for mangels, hoeing with the horse-hoe will not
suffice. The hand-hoe must necessarily be used, for withgqthe horse-hoe,
the mangels are in danger of being cut. Besides, to grow a paying crop
in a rainy season,three hoeings at least must be given, if we wish to prevent
the grass from taking possession of the land and injuring the crop.
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vember, when
'/.é(” has faile
when the pas
THE CULTIVATION OF MANGEL WURZEL powers, and t]
roots are of the

MR, CASAVANT In a word,

My. President and Gentlemen.
I shall not detain you long ; I am only about to say a few wordsor Ir. President an
the cultivation of mangels, in support of the address of 1'abbé Chartier, §s [ am not hq

Mr. Chartier tells us that Mr. Jenner Fust, in the Journal of Agricul pune speech. 1 4

ture. asserts that mangels can be cultivated for $3.40 an arpent. It would
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be of great use to the country if the secret of so cheap a style of cultiva-

r the seed is tion could be revealed to our farmers.

what work
same with a
wife and chil-
farm entirely
o8t

A short time ago, I had the pleasure of meeting Mr. Denis, agricul-
tural superintendent of the Berthier sugar-factory ; he told me that he
put the cost of the cultivation of an arpent of mangels at $12, including

| the singling by hand. So that his valuation is lower than that fixed by
the Abbé.

sons, the cost For my part, I think the cultivation of mangels might be done for
not grow so §8 or §9 the arpent. It 1s absolutely necessary to give the land two good
s twelve dol. erubbings, for a superficial stirring is not enough. If the upper stratum

of the soil is mnot broken up sufficiently to admit of the air penetrating
ut if any one into the subsoil, the crop will not be so large as it ought to be. To save
rels after the a few dollars of outlay, and, on the other hand, to lose half the crop, is
rn to the cal- not economy. What is needful is to get the greatest return possible,

Mr. Chartier fixes the cost of this cultivation at not less than $12 an
arpent. I have no doubt that when it is carried on under the superin-
tendence of others besides the proprietor, it costs still more. By doing the
work one's self, something may be saved. But, at all events, we cannot
calculate on getting it done for less than $8 or $9 an arpent.

As to the nutritive value of mungels, there is an enormous difference
belween the different kinds of the root. The great beet, which is called
the field-heet, is, [ am certain no better than ensilage. Bat if you grow
the little white beet, which yields from 15 to 20 tons per acre, you will
find it much better in quality. It is very different from the other, so
that all depends upon what species of beet you grow.

For my part I should not advise people to give up root-growing. As
Atical demonstration Mr Chartier said, they are very useful in the months of O:tober and No-

by Mr.S. Gubvre vember, when the siloes are not ready, and the summer-swath ( coupe
d'élé) has failed. There would then be a good lot of fodder at the season
when the pastures fail, though the cows still retain their milk-giving
powers, and this milk is the richest of all the season. It is then that
roots are of the greatest use.

In a word, T only spoke to support 1'abbé Chartier.
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MR. DENIS.

Mr. President and Gentlemen,
few words o

\bbé Chartier. |8 [ am not here to make a speech of any kind, and still less to make a
fine speech. 1am going to speak of the beet-crop. I came to this country

1al of Agrictk 0 promote the cultivation of the sugar beet.

yent. It would
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The lecture, so practical and well expressed, that the abbé Chartje
has just delivered, confirms me in several conclusions which I have drawy
during the six years I have been in the country.

Still, $12 for hoeing and putting in order an arpent of beets seey
to me to be an exaggeration ; though not so great an exaggeration as the
Journal of Agriculture asserts it to be. For this work, women and chj).
dren may serve, and their work is not so high-priced as the work of mey,

In France we pay for singling by hand (/'arrachage) $24, the hectare—
nearly three arpents. Here, I calculate, it should cost a little more. Fy
heeing, you would have to pay §8 or §9, and I suppose you might single
them by hand for $12.

I do not come here to make any claim to support for the sugar-factory -
but you will understand that I cannot allow this occasion to pass withoy;
saying something about it. The factory is in the hands of men of meays,
men on good terms with each other, a thing that has never been the case
before, and it is under the management of an experienced director, who
has gone to Europe to'buy the implements and apparatus for the manufac
ture of beet-root-sugar. I trust we shall be able to fetch beets from this side
of the country. To enable us to start, we wanted a small bonus from
government, and we hope that in the coming session—at least Mr. Mercier
gave us to understand as much—we shall receive a small grant to enable
us to pay a higker price per ton for the beets. Certain farmers complain
hat we do not give enough for the beets’ and they complain, as well, that
they are not familiar with their cultivation.

Gentlemen, I am not accustomed to public speaking, and I feel that
you must have soon found that out. But [ hope that your kindness will
rise to the level of my incapacity.

Shortly, I thank you. I am confused by your good will and kindness
and will no longer detain you from listening to addressses much fuller of
instruction than anything I am able to set before you.

L'ABBE CHARTIER.

From certain remarks that M. Casavant made, the meeting may be
under the impression that, when Isaid that I had given up the cuitivation
of mangels for that of corn. I meant that I had thrown aside the cultivs
tion of garden crops (jardinage). I did not at all mean that. We used fo
grow quantities of mangels, enough for our cows during the whole wii-
ter ; I found that it was more economical to growcorn, which according
to my experience, has the same value weight for weight, as mangels. And
when I speak of bettevaves (beets) I mean la betterave des champs, la betterave
vaches, (mangels) ; I do not speak of the sugar-beet (bellerave a sucre).

I do not wish you to be under the impression that I want to put com
into the place of all others kinds of garden-crops (jardinages). At the Semi
nary, in spite of the change pointed out,we still hive quantities of garden
crops though we no longer grow turnips.
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bbé Chartier THE PHYSIOLOGY OF DIGESTION.
I have drawn

f beets seems
eration as the
men and chil-

M. President and Gentlemen,

work of men The subject on which I am going to address you to day is only in-
L the heclare— directly connected with the Dairy-business. But, as we are all here for the
A4 5 . * . 5 . . . .

le more. For purpose of learning everything that is in anyway connected with agricul-
. might single ture, properly so called, or with the treatment of animals, I believe I shall

be of service to the meeting if I expatiate a little on the subject of.
magar-factory ;
) pass withous
men of means,
been the case
director, who

I?r](‘)‘m“t]l::m:lll As T wish to treat this question from a practical point of view, I shall
S Slae

1 bonus from avoid the use of scientific terms, the expressions I make use of shall be
st Mr. Mercier those that are understood by everybody, and I shall speak only of what
rant to enable may be useful to you in your every day labours.

ners complain
, as well, that THE IMPORTANCE OF UNDERSTANDING THE PHYSIOLOGY OF DIGESTION

THE PHYSIOLOGY OF DIGESTION

Such is the title of this lecture.

nd T feel tha You understand, gentlemen, that in order to make a machine do its

kindness will work properly, it is necessary to understand its parts, individually, and
their particular use.

and kindness

much fualler of Now, an animal is a complicated machine that cannot be made to

work profitably, or at least without danger to itself, unless its organs and
their functions are, at least superficially, understood.

The animal machine comprises several parts or organs, such as the

etine may be organs of digestion, of respiration, of reproduction &ec.
B ey "
the cultivation " e ‘ :
le the cultive These different organs are connexions of each other, or rather they are

We used to one and indivisible (soliduires). If one of them gets off the rails, the others

e whole win- JR suffer from the error.

ich according ' : ) [ :
mangels. And But the one that, under the ordinary circumstances of life, presides
s, la betteraved over the others, is the organ of digestion.

sucre). _ ; R
it to put com It is the stomach and the other organs of digestion, whose duty it is
). At the Semr to furnish the other parts of the organism with the food necessary to their
ities of garden existence,

25



You see, then, the importance of understanding a little, at least,

X 4 Suppose
about the mechanism of these organs. SUPL

does not mas
fatty matters
saliva ; wheu

Let us see 1st. what the phenomena of digestion are, and then, 2nd
what practical deductions drawn are to be from them

The first process of digestion takes place in the mouth, the second in
stomach, and the third in the intestines.

vent, and, co
the stomach

line flnid, but
of the food, i1

Mastication—This is a very important point. It is more so to the horse
than to ruminants, on account of his having only one stomach and that
a sn?nll one. 'Hul‘nnd t}n- ear, thf'n-rls a g‘l:}n_ul. called the p.zunhd‘ 2‘1:\.11(1. part of the fo
e snakito re extdes . 8 ores p y salivs : ;
During mastication, there exudes from this a great quantity of saliva, areat intestin
In the ca

quire so mucl

which mingles with the chewed food, and is indispensable to its prepara-
tion.
An hour and a quarter are required for the proper grinding or mastica- while the anim
tion of a quarter of a bundle of hay, and for its getting mixed with a suit- The proc
The ox h
The food
lamps, which

The paun

able amount of saliva.
This is not enough when the teeth are irregular, when the animal is
old, or if it has a gluttonous appetite.
If the mastication is imperfect, the food does not undergo the proper trans-
formations, and settles in the great intestine, where it remains. pounds of foo
The meal
thus the food
about 8 to 4 ou

Insalivation—According to Colin, the salivary glands of a horse in good
health, and endowed with a good digestion, produce during mastication
four times as much saliva as the hay given to him. For instance: for
15 1bs. of hay, 60 lbs of saliva ; 4 more for oats, i, e, 54 times as much: more swallow
For instance : for 10 lbs, of oats, 53 Ibs. of saliva. o

e part

While an animal is not eating, the glands secrete 2 ounces anhour : time, goes at o

4} lbs. in 18 hours, or a total of 117 1bs. for the 24 hours. You see, then,
what an enormous quantity ol saliva is necessary to the proper functioning
of the digestion.

Of what use is the saliva ? 1st, It facilitates the thorough trituration
of the food ; 2ndly, it serves to dissolve the starchy matters, which it trans-
mutes into dextrin, and thence into glucose ; 3rdly, it converts the fatty

the other par
stomach, whei
at last into the

The three
constituents w
if digestion th,

matters into an emulsion. i
Ruminatior

The cereal grains contain the following percentage of starch and fatty sod it 200d he
matters :

Albuminoids—9.80 —Maize 64 o/o Starch...6.62 Fat and oil 71

o —10.60—DBarley .. 6000 2.00 " 62

%  —11.25—O0ats...... ¥ “ 6.00 63

—14.40—Wheat.. ............ ' 2.00 65

— 8.80—Rye........ RIS C 200 o1

—11.90—Bran...........ooun. it 5.50 67
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y, at least, Suppose, now, we take the case of an animal, a horse or a hog, that
does not masticate its food sufficiently. A great deal of the starch and
then, 2nd fatty matters pass into the stomach without having been transformed by the

saliva ; when arrived in the stomach they do not find the necessary sol-
y second in vent, and, consequently do not undergo there any transformation; from
the stomach they pass into the intestines, which do indeed secrete an alka-

o the horse line fluid, but not in sufficient quantity to cause the necedful transmutation
and that of the food, if it has not been sufficiently masticated. And this unprepared

tid gland. part of the food either accumulates, as in a ware-house (en dépil), in the
of saliva, great intestine, or is expelled in an undigested state and wasted.

ts prepara- In the case of the ox, there is this difference, its food does not re-
quire 8o much mastication while the animal is eating. Observe this:

or mastica- while the animal s eating.

vith a suit- The process as regards the ox is conducted in this way :
The ox has tour stomachs, three of which are preparatory.
e animal is The food is taken, masticated a little, and then swallowed in great
lumps, which fall into the paunch or rumen.
oper trans- The paunch is never empty, containing invariably about a hundred

pounds of food.
'se in good The meal finished, the beast lies down, and ruminates. i, e, gnaws.
nastication thus the food is regurgitated into the mouth from the paunch, in balls of
tance : for about 8 to 4 ounces in weight and is there remasticated perfectly, and once
as much : more swallowed.
One part of each ball (cud), after having been swallowed the second
s anhour : time, goes at once into the fourth stomach, where it is ready to be digested ;
see, then, the other part falls into the second, thence goes at once into the third
anctioning stomach, where the conversion of the starch and sugar is completed, and
at last into the fourth stomach.
trituration The three first stomachs contain alkaline fluids, that is fluids of like
ch it trans- constituents with the saliva, and playing the same part in the process
the fatty if digestion that it does.
Rumination —Rumination never goes on unless the animal be at rest,

and in good health. It ceases in moments of excitement, and at the slightest
sign of sickness it is arrested.

| and fatty

and oil 71
“ 62
“ 68 food enough. In the horse, this defect can be remedied by mixing his
" 65

(i

How tv compel the animal to masticate.—~Greedy cattle never chew their

oats with bran ; in the ox, by mixing his grain with chopped hay and
straw, or by giving the coarse fodder first and the grain afterwards.

D TR T RN T = T HA e
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Digestion in the stomach.—We must remember that the horse has only

one stomach and that a small one, only holding about 4 or 4} gallons,
Besides, it only actsas an organ of digestion to half of its extent, the lef;
sac exercising no influence on the food.

What happens in the horse’s stomach when the animal eats his usua)
meal : 8 lbs, of hay and 10 1bs of oats ?

This is what happens :

The 8 1bs of hay diluted with 32 Ibs, of saliva form a mass capable of
filling the stomach three times; for in order to fulfil properly the fune-

tion of digestion, it only retains § of what it can hold.

By the time the horse has done eating his food, the stomach hag
emptied itself twice, retaining only the third and last portion of the fooqd

The meal only lasts, at most, two hours ; the first two batches remaiy
only 40 minutes in the stomach,

The rapidity with which the greater part of the mass of food repre.
sented by a ration of 8 lbs. of hay passes into the stomach may not be an
inconvenience, provided the magstication and insalivation have been suffi-
cient. For hay ounly contains 7 °/o of matters upon which the gastric
juices exercise their influence, the albuminoids, to wit, as legumin, ca
sein, albumen, &ec.

The other constituents : starch, gum, sugar, the analogous matters on
which the saliva has already worked a transformation, must finish their
conversion in the intestines. And same with the fatty matters,

Thus, if the first part of the work—mastication and insalivation—has
been properly done, the short stay of the food in the stomach will be
sufficient to allow of the dissolution of the albuminoids the food contains
by the action of the gastric juices.

But, if the hay, from any cause, be imperfectly triturated, or insuffi-
ciently insalivated, the action of the gastric juices will be insufficient.
and the matters intended to support the body will quit the stomach
without having been properly converted.

The action. then, of the gastric fluid is chiefly exerted on the albumi-
noids. Now, the more albuminoids any food material contains, the long-
er ought it to remain in the stomach. Oats, which contain much more
than hay, would pass out undigested, did they not remain longer in the
stomach than hay. But as oats are five times less bulky than hay, they
remain there five times longer.
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e has only
4} gallons, The ingestion of the feed of oats must not be followed too rapidly by
nt, the lef the ingestion of the ration of hay,lest the latter should thrust the former in-
to the intestines before its digestion be perfected.

s his usual Practical deductions.—From what I have just said, the following prac-
tical results may be deduced :

1. For the horse :
capable of A. Give the hay before the oats.
the fune- B. Do not give any more hay too soon after the oats.
. Do not let the horse drink after having eaten the feed of oats.
tomach hs D. Let him drink after he has had his hay, in order to remove from
f the food the stomach any sbstructive matiersand disperse them into the intestines
where the digestion is finished.

For cattle :

A. The first mastication need not be so complete, since during rumin-
ation the food will be chewed again ; and besides, the fluids of the paunch
are alkaline.

hes remain

food repre-
not be an
been suffi- g ; ) X -
i B. But, if from any cause, the chewing of the cud is suspended, diges-
1e gastric X e . . & :

S tion cannot go on, since the food, having only been once masticated, is not
umin, ca

o
o

sufficiently prepared.

(", Therefore, since rumination is at a stand still, suspend all bulky
matters on foods, substituting in its place, mashes, and food in aliquid form generally.
inish their Cooked foods and raw.—Does not this teach us something in connection

8. with feeding pigs ?
ation—has How should a fatting pig be fed ? On raw or cooked [ood 2

th will be You shall give your own answer to the question.
i contains If the pig's food is cooked, I speak of grain, corn, barley, &e.

1. The pig does not eat so much. This is not convenient ; for it is
or insuffi- desirable that the animal should eat as much as possible in a given time,
nsufficient. 2. He eats faster, consequently mastication is imperfect.

e stomach 3. In consequence, the food enters the stomach insufficiently prepared.
The albuminoids are not properly converted, and, of course, only partly

. absorbed ; result, waste.
1e albumi- e _ ,
. e Tom On the contrary, if dry grain be given :
I. The grain is eaten more slowly, better masticated.
2. The pig eats more.
3. The food is in a better state of preparation when it enters the sto.

nuch more
rer in the
hay, they mach.
4. The albuminoids are thorquehly converted.
5. Entire absorption takes place. -
6. No waste of food.
1. Pig fattens faster.
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Professor Henry carried out 27 experiments at the experimental fary
of the state of Wisconsin. Twenty-six of these go to prove the truth of
what I have just stated : that pigs fatten faster, and with less cost, oy
raw than on cooked food. Only one experiment turned out dilll-mnly.

3 B

s3] -

I think it my duty to relate you another series of experiments
made under the same professor, for the purpose of discovering if it wer
possible to make lean or fat pork at will, and which of the two was the
more profitable to the feeder.

FXPERIMENTS BY PROF. HENRY, AT THE WISCONSIN EXPERIMENTAL FARY,

He took 6 pigs, of the same litter, and fed them on the same food up
to the age of 100 days.
Ration.—Skim-milk, butter-milk, corn-meal and shorts given in the
same trough.
At the age of 100 days, they were divided into two lots of three each,
Lot A received 1 part of dried and pressed blood.
6 “ “ shorts,
14 “ “ gkim-milk.
Lot B received all the corn it would eat.
Each lot was treated exactly alike, The experiment lasted 136 days
Total amount of food consumed by both lots :
Lot A.—3302 lbs. of skim-milk = 8 lbs. day, each.
1415 ** shorts, =83 ¢ t
236 ‘ blood, = 10 oz. * A
Lot B.—1690 1bs. of maize = 4 lbs. 3 ounce. a day, each.

The digestible matters contained in the food of these pigs was :

Albuminoids. Carbo-Hydrates
Lot A.— 428 Ibs. 823 1bs.
Lot B.— 158 “ 1193 *
The total amount of nutriment is within 100 lbs. of being equalin
the food of both lots, that is lot A 1251 1bs ; lot B. 1346 lbs.
The albuminoids form the muscular part or lean meat.
The carbo-hydrates, starch, sugar, fat, &c.—serve to support the ani
mal heat and to make fat.
We see then, that lot A was fed for the production of lean ;
lot B " “ A of fat.

At theend of 135 days, th> pigs were killed, and the blood carefully
preserved,
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Three sections were made, 1 at the neck, 2 batwien th» 5th and 6th
ribs, 3 avross the flank. The sections of the pigs were photographed, and
the annexed engravings, show the results of the experiment ; and very
striking they are.

This 1s the difference between the two lots :

The live weight of lot A is 19 ojo greater than that of lot B
The dead * g gt/ R L LT i " " A . .
The kidneys,spleen and liver of A are from 32to 42 ojo greater than those of

lot B.
59 0jo greater than that of B.
36 oj0 i "
64 o/0 ¥ i

The blood of A
The bristles and skin of A
The large back-muscles of A

Of all the meat that could be cut from the carcases of lot A, 38 oj0
was fat, of lot B, 46 oj0.

The bones of A were 23 0/0 heavier than B's, and the thigh bones of
A were 62 0jo stronger (by the testing machine) than B’s bones.

Practical conclusions.—1t will b seen from these quotations that in
animals fed on too fattening food, i. e. on food too rich in carbo-hydrates,
the bones. the muscles, and the internal organs, diminish in volume,
the blood, especially, diminishing by one-half.

(Consequently, their constitutions are considerably weakened. If at tack-
ed by sickness, they have mo power of resistance. Should a contagious
disease affect them, they immediately fall victims to it. Their legs fail
them. Rheumatism worries them, and, lastly, their fattened carcases are
Jass valuable since, they weigh less.

And these further considerations must be borne in mind :

The breeding sows must receive food fit to sustain the skeleton, the
bones and the muscles, as well as to harden the constitution, such as skim

milk, butter-milk, bran, pease, and green clover, with a small proportion
of maize, &e. The piglings, too, require food pretty rich in albuminoids
When they are weaned, the following will be found suitable: 2 parts of
milk, 1 of pollard, 1 of maize. If they are pastured on clover, their frame
will show increased growth,

When the fattening time comes, pigs may be forced on maize, if fat
pork is wanted, and on albuminous food, as bran, pease, and flesh, if lean
is preferred,
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Hence we find, that boars should not have food too rich in carbo-hy.
drates, since with such food their frames would be less strong, their cong.
titution, weaker, and their progeny delicate.

Milk, a few pease, bran, and flesh, are the best things to {vod boars on,

As to the horse.—Another result from what precedes is that the best of
all foods for the horse is a mixture of bran and oats. which of all the cereals,
except wheat, contain the greatest amount of albuminoids, and sufficient
carbohydrates to be economical.

Now, as the food of the horse must be regarded as furnishing, not
fattening supplies, but muscular force, stoutness, energy and the dur.
bility of the muscles, that food that contains the greatest proportion of al-
buminoids—oats and bran—must be given to him.

But wheat, you will say, since it is richer in albuminoids thau oats
will be fitter horse-food that oats. Not at all. For besides the constiluents
of the other cereal grains, oats contain the black principle (principe noir),
which is the stimulant par excellence of the horse. Nothing, then, not
even wheat, can be substituted for oats for horses.

Cooking destroys the black principle.—This *principle is destroyed by
cooking. Consequently, oats must never be either boiled or scalded.

Thus, the greater the speed required of your horses——on the race
course or on the road,—the heavier the labour, the greater the quantity
and the finer the quality of the oats must be.

If you want to fatten a horse quickly, give him thickish mashes of
corn or barley-meal, and linseed-cake.

Fattening caltle—How many people know how to fatten cattle? Or,
rather, how many do not know how ? By far the greater number of those
who turn their attention to this branch of agriculture.

To make fattening b-asts profitable, it must be done as fast as
possible ; and this is true of the fattening of all kinds of stock ?

Take the case of two men who, the same day. put up to fatten a bullok
a piece, the two bea-ts being each of the same age and build. and in the
same condition as his fellow.
A. gives his beast only hay : 8 bundles a day = 18 cts.—18 cts.
(1 bundle of hay - = 6 cts.
} Ibs. of bran - = 3 cts.

4 lbs. of oats - - 4 cts.
5 cts,—18 cts.

3} lbs. of cake - - -
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As the hay only contains :

7 ojo of albuminoids and 30 ojo of carbo-hydrates=37'00 of nutriment.
\nd the bran contains :

Albuminoids, carbo-hydrates

11.90 oj0 67 ojo 78.90 0j0 of nutriment

Oats 12.25 oo 62 ojo 73.25 ojo of do
w ¢« Cake 8.00 ojo 77 010 —85.00 oj0 of do

It follows that the beast who only received hay has boen f:d on
food that only contains 37 ojo ol matters serving to form fat and to sup-
port the animal heat,while the other has received rations that, in a smaller
bulk, contains from 37 o0 to 85 oo of nutritions matter. And both
rations cost the same sum. That is, if A’s bullock takes 5 months to attain
to a specified degree of ripeness, B's beast will reach the same point in
three months.

Which of these two methods will pay the better ?
This brings me to another point : the choice of beasts for fattening.
Some beasts fatten well ; others fatten very badly.

(Can one judge, by inspection, beforehand, which beasts will pay for
fattening, and which will not ? Decidedly.

He will choose, in the first place, those that are nearest to the ages of
two or three years; the older they are, all things being equal, the more
difficult are they to fatten,

He will not pick out beasts that are too poor, for they would have to

be kept fattening too long, and there would be too great a loss of * the
]’uml uf' \ll“blin]‘l " &

He will select those with line limbs and with fine heads and tails : with
wellrounded ribs,that is,with the barrel springing well from the back-bone,
andyount; with the withers(pl/ates we call them—Trans.)back-loins,and rump,
wide ; the twist too, ought to be well let down, or, in the vulgar tongue,
itought not to be cloven too high (fendu trop haut). The body should be as
large and the legs as short as possible. The skin must never be too dry, ncr
stick too tightly to the ribs, Lastly, choose in preference those baasts that
share in the blood of the Shorthorns, of the Herefords, or of the Aneus.

An especial mark of an unkindly fattening bullock i that he hasa
depression behind the shoulders which seem as if they were girthed in
(sanglées) ; such, never mind what breed they belong to, are bad feeders,
and bad beef-makers.




Fatten badly, too, do all beasts with long legs, with small bodies
with flat sides; and those that have coarse heads, legs, and tails ; as wy)
as beasts that are narrow over the plates, the back, theloin, and the rump;
80 too do all old beasts.

[f the feeder will be. guided by these simple rules, 1n making pj
purchases he will find that they are not without their value.

J. A. COUTURE,

N. B.—The annexed engravings show the appearance ol the por
mentioned by Dr. Couture, after being cut up. Lot A (figs. 1, 2, 3 ) wy
fed to produce fut meat, and lot B. (2, 4, 6) to produce lean meat,
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SEcoND SECT:oN OF THE P1as.— Between the 5th and 6th ribs.
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Fic. 8.—Lot A. Fic. 4.—Lot B.

Fed for FaT. Fed for LEAN.




TuairDp SECTION OF THE Pias. ~Through the Loin.

Fed for LEAN.

Fig. 5.—Lot A.
Fed for Far.
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Fig. 6.—Lot B,
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THE TOUR OF THE AGRICULTURAL COMMISSIOX.

AppRrRESS OF MR. BErNATCHEZ, M. P. P.

Mr. President and Gentlemen,

I confess that I feel rather embarrassed, and I can assure you frankly
that, at first sight, I do not quite see how 1 am to extricate myself. Well
I reckon upon your indulgence to win my pardon for all that may bhe
worthy of blame in my views, as well as in my way of expressing them,

I will not pretend that I have not had time to prepare myself; but
circumstances have prevented any pieparation ; for I have been g
busy for the last few days about very important matters, that I have not,
been able to gather my ideas together sufficiently to express them in 4
proper and fitting manner. Still, counting on your kindness. I will yield
to your wishes, I accept your invitation.

M. I'abbe Provencher, at the begining of his lecture, said that when

one had eaten an inferior soup, sometimes the flavour of a good piece of

roast beef,served up afterwards,put the taste of the soup out of one’s mouth
but I cannot create the good joint of meat ; so I calculate on the dessert to
make you forget the meat. I find M. Provencher’s soup capital ; only, at
the bottom of the platefal, I thought it a little too highly peppered.

[ must, first of all, congratnlate you, gentlemen, on the idea of establish

ing this Dairymen's Association : the merit belongs to the President, ands
probably, for the greater part, to the gentlemen of St. Hyacinthe. No one
can tell the amount of good that this association has done,since its founda.

tion, to the Province of Quebec.

It was, I believe, in the second year of its existence that I becamea
menber of the association. Before that time, occupied as 1 was with ship-
and shipping, I did not trouble myself about agriculture or cheese-factories;
I had not paid attention to the movement then going on; but the first
time I was present at one of the meetings, I felt how important this
association was, and since I became a member, with the exception of last
year, I have not missed a single meeting. My health did not permit me to
be present on that occasion. And this year, when Ireceived an invitation
not only to be present at the meeting but also to address it, I accepted,
though not because I felt able to discharge the duty imposed upon me;
but I did accept the invitation, and I came here with a view to learn
something, which I certainly have not failed to do, thanks to the lecturers
whose addresses I have listened to.
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SIOX. I said that we ought greatly to congratulate the Dairymen’s Asso-

dation.  As Mr. Provencher said with so much truth, the business of the

Jairy is the business best calculated to advance the cause of our agriculture.

We have, before now, listened to many lectures. Learned lecturers

have for & long time gone through the country ; but all things grow stale :

v you frankly 4 new organization was needed, and the dairy business has been brought
nyself. Well o the front to inaugurate for us a new era of prosperity.

that may be As some one observed just now, if we want milk, we must feed our
essing them. attle well ; to feed them well forage is necessary, and the dairy-business

myself; but is the one best fitted to encourage the farming class, by affording it the
lave been so means of improving its cultivation.

; I have not,
s them in a

b ] \\'i“ _\'ivH

With us, below Quebec, it is hardly 7 years since the first factory
was established, and now they exist in numbers, and are multip]yin,;ﬁr
themselves every day.

There are, too, many creameries there. And I believe that is the
est part of the province for the production of a butter, on account
f the climate., The nastures are excellent, and the climate being cooler
han the climate of Montreal, it is easier to keep the milk in good condi-

id that when
rood piece of
»f one’s mouth
the dessert to
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A ) This industry deserves, then, all possible encouragement. Last year, in

, . he House, I did not fail to assist the association’s object; I used all my
wa of establish : & : T y
; ufluence in its favour, and as long as I shall coutinue to be a member of
esident, ands

ithe. No one
ce its founda.

he House, I shall not be backward in doing all in my power to develop
he dairy business to the utmost possible extent.

Asit was remarked just mow, in order,to preserve our market, we

it T becames st make a good article. To have a good article, we must have good

a8 with ship akers, and tv have good makers, we must have them well taught.

ese-factories: e must, then, establish schools.

but the first And, while I am on this subject.allow me to congratulate Mr Archam-
mportant this hult, of St-Hyacinthe, a professor, now, for a number of years ; the nu-
seption of last erous cheese-makers who have learned their business in his fectory have
permit me to iven general satisfaction. And, in passing let me say that, last year, I
an invitation pd the pleasure and the ad vantage of sending my son, who was ;;lrwnd\

t, T accepted, cheese-maker, to take lessons of Mr. Archambault in the new system of
d upon me; aking Cheddar cheese. He has greatly profited by these lessons. and has
view to learn riectly succeeded. This year, in the factory in which my son is engaged
the lecturers arly a hundred thousand pounds of cheese have been made, and I am

und to say that there was not one bad cheese in the lot. And this is



clearly due to the teaching my son had from a competent master. Withoys
a master, he would have done like many others. It would have take,
him a much longer time to learn how to make a good article.

I believe it to be the duty of the province to increase the number of

these dairy schools ; they are not numerous enough, When the school i
far off| it is an expensive business to visit it, and one does not like run (,
the risk. It is perfectly true that the association has greatly aided the
improvment of the manufacture of cheese ; but there are still blots to fil
up, and it is through the establishment of more schools that the defici
will be supplied.

Mr. Archambault has imparted an idea to me which, coming from 4
man like him, is worth while mentioning. It is this : every week ther
should be published, either in a special journal or in one of our agricyl-
tural journals, a programme showing how milk should be treated in such
and such a condition ; at such and such a temperature, at such and such
a season of the year. For my part, I have no great practical knowledee
of the manufacture of cheesg, only 1 hear the matter constantly talked
about, and I think Mr. Archambault’s idea is a very good one.

Every cheese-maker should take in this special journal, and so should
the proprietor himself, and the latter should watch the maker at his work,
to see if he is carrying out his instructions. This journal should be direc-
ted by professors lixe Mr. Archambault, or by other competent persons.

It was, then, with pleasure that I yielded to the request of Mr. Ar
chambauli, to relate to you the idea which he communicated to me. If we

have more schools, there will be many reforms to be inaugurated by means
> v B

of them.

To these meetings come every year numbers of persons from all parts
of the province : they resemble so many teachers who,on their return home,
will disseminate in their districts the ideas they have heard uttered and
discussed here. The more widely developed our knowledge of thes
things becomes, the more shall we be able to produce a good article, and
the better will the market prices become.

As some one said at the afternoon session, we have an excellent mar
ket in Europe. Well! Let us do our best, not only to keep it, but to i
prove it.

The people of the United States are now our inferior in the cheese
market. They lost it because they aimed at making too much profi;
they made butter and cheese on the combined system, and they succeeded
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iaster. Without in lowering the reputation of their goods. To-day they are trying to regain
1d have takey their reputation. Well! we are at the head of the market; and we must try to
le. keep there. Besides, though I am not very well acquainted with the
the number of States, I am led to think that our position is better suited to the produc-
m the school i tion of a good article than theirs. Our pastures are excellent, and the cli-
inot like run to mate is favorable,

atly aided the Our worthy secretary, Mr. Taché, has requested me to give an account
till blots to fill of my tour in my capacity as president of the commission of agriculture,

hat the defici [ will do so, but briefly. I took no notes on my tour, and, besides, we
went at rather a racing pace.

coming from Although Mr. Provencher does not approve of agricultural commissions,
'y week there this one was chiefly formed with a view to the investigation of matters

of our agricul- concerning the agricultural colleges ; but, as we were on our road, we
treated in such thouhgt it rihgt to turn aside when we found ourselves near any cele-

such and such brated farm.
':ll ](lln\\']wluw
stantly talked
me.

We had not sufficient time to bring our work to perfection; there
were a good many of us. and we passed rapidly through most parts of the
country, reserving our time for the study of the schools of agriculture.
and o should Still, that did not hinder us from perceiving, that in many places, a
er at his work i Z A YR ‘
hoald bedine great improvement in the system of farming lLas taken place.
ent persons. [ am not skilled in (l‘lu theory of farming, but I am a practical farmer,
Lsll of 36 3a and of considerable experience, having cultivated land up to the age of 37.
PPN In company,then, with my (‘U““j'lf_:‘llt‘s, [ was able during my journey, to
vakad iy e grasp those points connected with agricaulture which were the best worth

- giving an account of.
i from all parts Our investigation began with the school at Ste Anne de la Pocatiére.
dir return home, A superb farm it is, of, I believe, 330 arpents ; the soil in almost every
d uttered and part. of the best quality. The buildings are very good ; particularly a
vledoe of these nearly new barn, the arrangement of which is full of taste, and it is con-
od article, and veniently divided for the stock and crop. It is not quite perfect yet, but,
with a little improvement, it might be made, according to my ideas, an
| excellent mar establishment of the best class. There are roomy buildings, where larger
p it, but toim crops of hay can be stored and a silo which is filled with ensilage made
of vetches or tares sown on the stubble the vear before the hay.
in the cheese [ fancy the course pursucd here is one of 3 years; 1st.oats, 2nd
much profit; JE Wwheat ; drd. vetches: which crop is harvested so late, that the director, Mr
they succeeded Tremblay, told me that he had ensiled vetches after the snow had come,
L and that the silage made from them was excellent.
26
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Here, at St. Hyacinthe, you have the advantage of being able to groyw
maize. In that part of the province where St. Anne is situated, ni:nizn
may succeed perfectly ; but the season is shorter than itis here, and they
prefer vetches, which make good silage. )

Thus, if from one point of view, this farm leaves something to he
desired, there is a good deal of practical good to be found there.

Thence, we went to St. Roch des Aulnaies, where we visited the
nursery of Mr. Dupuis.

I do not think, gentlemen, that we pay sufficient attention to the
cultivation of fruit.

Mr. Dupuis, whose farm is situated below Quebec, succeeds very well
indeed. Iis trees are accustomed to the climate. Besides, fruit trees can
be grown with advantage in every part of the province. From what we
saw in Ontario, whence we import most of our fruit, especially apples,
we may be successful in this pursuit ; not so successful as they are but
successful enough to supply our own markets. Fruit-growing is less
costly than grain-growing, and we have soils well suited to it. All that
is wanting is that the work should be begun.

From Mr.Dupuis’ place, we went to Montmagny,and there we found the
farming pretty much what it wasin other parts. In every part of Quebec
there are instances of capital farming, as there are of very bad farming,
Models of what farming ought to be exist in every district, and they
ought to be appreciated. Addresses, such as we hear at these meetings
must cause the appreciation to be more general, but I do not think that
is sufficient for the purposes we have in view.

At Richmond we visited the farm school. Quite on a different soil to
that at Ste. Anne’s. The land is not good, and the school is newly estab-
lished. Truth to tell, no great results have been derived from this school.
It has passed into the hands of men ofmeans ; improvements are plauning:
perhaps, these will be carried out, asd the school will thenceforward
give greater satisfaction. We found a creamery there ; in very good shape;
but only cream is taken, as the farmers prefer only carrying cream to this
butter factory. No great quantity of butter is made on account of the
town being so near ; a great quantity of milk and cream is used in a town

like liichmond.

The pastures, besides, are not very cxtensive, so no great number ol

milch-cows is kept.
From Richmond, we went to Guelph, in Ontario, to see the justly
celebrated experimental farm in that neighbourhood.
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able to grow The farm is splendid ; 500 acres in extent, of which 50 acres in wood
wated, maize and the rest, 450, in cultivation.

're, and they The whole establishment is on a grand scale. Experiments are

carried on, When the farm was first started, the farmers of the district, it
geems, did not interest themselves much about it. It was freely criticised.,
as everything newly put forward is criticised, It was said to be a politi-
cal manceuvre. But, at present, things are in & very different position ;
at least so I was told by Professor Mills. The farmers believe in it to the
greatest extent, and they come from all quarters to inquire into the

'lhill‘_’; to be
re.

y visited the

ntion to the

experiments that are being carried on. These are made at the expense of
ds very well the province, and the farmers benefit by them.
1t trees can :
oa whet we And, in truth, experiments are made on every subject. On this point,
ially apples, I will repeat to you what Professor Brown said to me about a Canadian
hoy are but cow. They have a pasture at Guelph where all sorts of milch-cows are
\\'i.ng is less kept : Jerseys, Canadians, Holsteins, Ayrshires; cows, in fact of almost
vit. All that every breed. And these cows are all under the same management, the
same care, and the same food ; they are milked separately and experiments
are made on the richness and the quantity of milk that each cow gives. Pro-

ve found the . § . . .
p fessor Brown said, as he was showing me one of them: “ Look at that

rt of Quebec . , . )
v Canadian I bought two years ago,on the market ; here’s another, a Guern-

sey that cost us $300; well as regards profit from their milk, the Cana-
dian is worth $100 more than the other.” So, you see the Canadian cow

bad farming.

t, and they

ese meetings ‘ : . i . A :

¢ think that is not despised in the province of Ontario, even at the Guelph college.
iink tha

I must say that wherever we went we were well received ; and, in

vrent soil to Ontario the English welcomed us heartily ; they were sympathetic and
ewly estab- obliging, and gave us every possible information that we could require,
nhi;- school. beside placing themselves at our disposal when we wanted any assis-
wre plauning: tance.

snceforward r : o : ‘n
encelory We saw at Guelph many superb animals. There is a magnificently

arranged creamery, kept in the most perfect state of cleanliness. Butter is
made here for exportation to Europe. The creamery is closed in the
middle of October. Everything about it is in perfect order.

:_;‘()ml >]l:'p-';
sream to this
count of the
»d in a town

As for the arrangement of the buildings, it is needless to say that it

4 namber ol has been done in the best possible style, and with a good deal of taste.

Expense is not considered. A barn, built last year, cost $22,000 ! At
e the justly such a price it is not difficult to secure conveniences. It is very larg
there are a great many head of cattle in it ; and it is in perfect order.
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From Guelph, we returned home; and recommenced our investigations
as we passed through St. Hyacinthe. There we were received with much
kindness by Mr. I'abbé Chartier, who gave us a great deal of practica]
information which I was happy to hear him repeat to-night.

At the Seminary farm we saw superb cattle, splendid garden crops
a piece of land in tobacco such as is rarely met with ; bees, vegetables,
and maize. Now, for the silo. This silo question is not to be despised
It is two years since I first heard, at Sit. Hyacinthe, the question of ens;.
led crops treated by Mr Beaubien. Now, you meet many farmers who
possess a silo, and succeed to perfection in making silage. No better
instance of the good these lectures do can be found. Before the expiration
of five years, there will, perhaps, be a hundred times as many silos as
there are at present, Then we shall have the advantage of feedingy
much greater number of cattle, with much less trouble, and to much
better profit.

In many places, the spontaneous fermentation or the scalding of fod.
der is already being practised, and this plan ought to be more extensive.
ly followed. People often say to me, however : *“ We cannot afford to put
up boilers to enable us to scald our fodder or to set it fermenting.” Well !
gentlemen, that is a mistaken notion, I will convince you that it is so by
an example.

For the last 7 or 8 years, in the parish of Beaumont, between that
place and St. Michel, has resided Mr. Bélanger, a farmer and dealer, whom
most of you know. He cut his fodder into chait’ and scalds it ; this saves
one-halfof it. Mr. Bélanger said to me last year: *“ My system is not
imitated, but, for all that, I shall keep on with it.” In March, I went to
see him, with my brother, and we found 44 fatting beasts, all of whom
were being fed in this manner ; and in the cours: of that year he turned
out three lots of fat beasts. There is a well behind the barn, under a shed
made for the purpose, and a boiler like those used by tanners. I cannot
explain exactly how the scalding of the fodder is done, but there is an
1iron pipe enclosed in a wooden box, and the water is heated by the fire of a
furnace. There are four taps in front of the boiler. Several pails are used
each holding about a bushel, which are filled with chopped and scalded
fodder every morning. The cattle drink the water that has scalded the
stuff. There is no rack, or manger ; the beasts are two in a stall ; and not
a particle of straw is to be seen in the dung. A passage runs in f{rontof
the cattle, and the pails are piled one upon another, so that the bottom of
the upper one sinks a little way into the top of the one below it, The only
one that has a cover is the uppermost.
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Mr. Belanger works his chafl>cutter by means of a power, on which
he puts his horses, and sometimes, even his fatting cattle. He estimates
the saving at } of the fodder, at least. His farm yields much more than
when he began this way of feeding, and his cattle are always in good

health.
18,  vegetables, ‘
o be despised His cows are treated in the same way; the horses have their hay chop-

1estion of ensi- pwl, but not scalded.

r farmers who 3 \nd to show you how well this answers, and that the system can be

re. No better parsued by everybody, I had at that time two milch-cows and a horse,
the expiration Hay was then selling at $12 a hundred bundles at our place. According
many silos as to my caleulation. I had to buy from 100 to 150 bundles for my stock, I
e of feedinga said to myself : I will buy a chaff-cutter, and thus do without buying

and to much the hay. I bought one. There was some two--year-old straw in a cornor
of the barn ; I had some barley and some hay cavings (balle) ; I mixed a
alding of fod- little hay and some bran with the chaff, and succeeded in wintering my

jore extensive: cattle without buying any hay. Consequently. I paid for my chafi*cutter
t atford to put in that space of time ; and my cows began to improve in condition and to
iting.” Well ! sive a @ood deal more milk. I had sraall Canadian cow, which weich-
that it is so by ol about 400 1bs. She calved ;: I fed the calf—or rather, it sucked its

dam—for seven weeks ; the calf did not take all the milk the cow cave at
between that nicht. At the end of the time, I sold the calf to the butcher for $11.00!

dealer, whom Do vou think that with ordinary feeding I should have been able to feed
it ; this saves a calf as long and as well ?

system 1s nol All the preparation I made was to arrange a sugar-kettle, that lay in

my cellar, for the purpose ; that was absolutely all. There are many
farmers who only keep 5 or 6 cows, and they, with a similar kettle might
easily sgald their fodder.

ch, I went to
all of whom
ear he turned
llllll»‘l’ a shed

)

ors. 1 cannot With a little boiler like that which tanners use, all the hay, straw,
at there is an and cavings can be scalded. Then, your cattle will be in good order, and

v the fire of a § the cows will milk well throughout the season of summer.

pails are used, [ give vou these details in answer to those who say that the plan of
d and scalded scalding food is not within the reach of every one, All that is needful is
s scalded the to set about the business heartily.

stall ; and not We visited other farms at St. lly:u-inl'h-- : that of Mr Archambault, of

Mr Bernier, and of Mr Péloguin. All who see it are delichted with this,
the centre of the agricultural district of the county. Here are some of
the finest and best managed farms that we observed in our tour.

ins in {rontof
the bottom of
w it, The only

From St Hyacinthe we went to Oka, to the farm of the Rev. Trap-
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pist Fathers, whom I am happy to meet here. We saw the marvelloys students,
amount of work that has been done on this farm during, I believe, the this Onta
last 5 or 6 years. These reverend fathers occupy a spot that is not a very hope that
favourable one ; rather stony, and the wood that covers the land is no Anot
composed of timber-trees but of second growth, which makes the laboys [ believe
of clearing it very troublesome.
A mers’ pos

They have 54 cows, and all the hay necessary for the cattle is grown farmers ;

on the farm. Well! ge
gels in de
They have five or six fine horses, and all the stock is fed on the pro. ‘
duce of this second-growth bush.land. which has only been cleared about
5 or 6 years. The =oil is not bad, but in certain spots, not of first-rafe

uality. The crops are pretty extensive.
y h

I hav
engaged ]
wore the
and I tho

Here, we saw a large garden surrounded by a boulder-wall, made, we endeavou
were told, with mortar, The proprietors are monks, but they know how situation
to work, I can tell you: or, at least, they know how to make others wark In th
We saw what kind of life the fathers lead in the monastery : these reverend folk unde
men deserve much credit. I believe that if they receive some assistance respect tl
from the government, the province will not be the loser ; for they seta Now.
example that must bear fruit. l stihe Joo

Thence, we went to 1'’Assomption, where we were received in the which is 1
most agreeable manner. Mr. Marsan, the distinguished professor of that Mr Barna
school, is about to honour us with a lecture, which will, no doubt, be of his farm i
expended

’”h'

felt convi

great use to us.

At this farm, we found a superb herd of 26 Avrshire cows. The land
is not of the best quality, but Mr. Marsan gets good crops from it. M
I’abbé Provancher told us that our agricultural schools have not given entir
satisfaction ; but that is becauce they do not receive what is necessary for
agricultural instruction. Mr. Maisan has not at his disposal what here
quires to afford to the pupils the amount of agricultural teaching whic

cnltural a
Clonti
Anne de 1
farm.
The ¢
proprietor
Let us hope that time will Fring about a change in this state o sisock ts
thines, and that our agricultural schools will rise to the dignity of ther briddir o
position. People desire that the teaching of agriculture should becone Avrshives

he wishes them to have,

general ; well ! for that there must be teachers, and they must be placd employs 1
in a position to give the desired instruction. SO
. ¢

I will permit myself one little observation ; Our farm-schools dont They are
receive sufficient encouragement. At Gruelph, four years ago, there were & so large a
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the marvellous students, and sirange to say, there were as many students from Quebec in
. I believe, the this Ontario college, as there were in our three schools together. We will
at is not a very hope that this state of things will, in time, disappear.

the land is not Another observation: why do our lads dislike farming so much ? It is,
akes the labour [ believe, becanse we do not appreciate properly the dignity of the far-
mers’ position. I have met people who amuse themselves by ridiculing
cattle is grown farmers ; they A\"-'\‘Il.l to thin}\' that the farmer is inferior to other men.
Well! gentlemen, in such circumstances I have always taken up the cud-
gels in defence of the farmer and I beg all my countrymen to do the same.
fed on the pro. I have never been ashamed of my position. When I was especially
n cleared about engaged in farming, I was like the rest; 1 did not wear broadcloth ; I
10t of first-rate wore the country cloth, in which 1 was more at ease than I am at present,
and I thought I was as well dressed as any of my neighbours. So let us
~wall, made, we endeavour to raise the position of the farmer, by placing him in the
they know how situation he ought to occupy.
ke others work In this way, I believe that we shall succeed in making our young
: these reverend folk understand that they onght not to think farmers less worthy of
some assistance respect than other men.
for they set an Now, gentlemen, we come to the farm of Mr Barnard, the director
l  ofthe Journal of Agriculture. We went over the whole of his farm,
which is situated at Three Rivers. Our reception was most cordial, and
Mr Barnard put himself at our service with much kindness.Unfortunately
his farm is not of a nature to repay the zeal and talent that have been

received in the
professor of thi

no doubt, be ol _
expended on it.

The cattle are numerous ; they are known to everybody ; but we
cows. The land folt convinced that Mr Barnard's farm was not on a level with his agri-
ps 1'1‘('»m it. }Ir cultural attainments. The soil is ungrateful.
.]mt giver \‘Tmfm Continuing our tour, we came to the farm of Mr Ritchie, at Ste.
is necessary for Anne de la Pérade, and this was the last visit we made. It is a splendid
ysal what here

. 'y farm.
teaching which

The cultivation is not yet in a very improved condition, but, as the
proprietor told us, he has only been there three years or less. But what

in this state o struck us more than anything was, that above everything else, he is a
dignity of ther breeder of stock. He has pure-bred and half-bred Canadians, Jerseys.
should becone Ayrshires. and Holsteins ; a creamery is on the premises, in which he
must be placed employs the milk of his herd.

Moreover, the buildings pleased me more than any'I saw on my tour.
n-schools do not They are even more convenient than those at Guelph, though not on
0, there were i so large a scale.

;
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I was told that Mr. Ritchie had spent a great deal of money on these
buildings. But, if one would rest satisfied with a range of buildings,
which, without being so complete as these, are not far from being so, one
need not be quite so 1avish. I believe that any one who builds an entire.
ly uew set of barns ete.,, may build them on as handy a plan as Mr. Rit.
chie's with as small an outlay as the cost of an ordinary set. Mr. Ritchie
had to rebuild an old barn after the present plan ; and that is always an
expensive job.

I will try to give you an idea of this building.

The cattle are tied head to head, and through the middle of the build.
ing runs a passage wide enough for a cart to pass. Under this passage is
the root cellar ; there are three trap-doors in the floor of the passace, at
equal distances ; a cartload is brought in, the roots are upset into the trap
and the cart is emptied in a moment. At the other end of the passage is
another door which allows the tumbril to pass out, without being oblig-
ed to return by the road it came in by.

The cattle, as I said, are tied head to head ; the cows have separate
stalls ; they have only a halter to fasten them, and are quite comfortable.

At the end of the floor of each stall there is a 3 inch board, 11 inches
wide, sunk three inches below the floor, and the rest of the passage is on
the same level as the floor. This forms a small channel. That part of the
passage which is level with the floor is always dry. There is a transverse

passage for the dung by which it is carried to the dungshed. The horses

are lodged in the same way.

In the passage are boxes where the chaffed hay and straw are put. The
chaff-cutting is done in the upper story. Tt is all steamed, both for cows
and horses, by means of a boiler which is placed in a building in front of
the barn. This exacts a certain expenditure, but, to those, who like Mr.
Ritchie, have a large farm, the outlay is advantageous. The water for
the cattle is always warmed.

There is also in the upper story a passage through its entire length,
with a door at each end, and a bridge, so that the loads can be drawn
straight along, without being obliged to turn round to get out.

This passage is always empty in winter ; it serves the purpose ofa
threshing-floor, and the chaff-cutter is worked there. At the side is the
threshing-machine which is driven by the steam engine that is attached to
the creamery, by means of a connecting chain.
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oney on these As fast as the straw is shaken, the grain is winnowed, and the straw
of buildings, cut into chatf, by which process it takes up much less room. The grain

being so, one is stored in the upper flat of a sort of barn that leads ont at the end of the
ilds an entire- principal barn. Everything, then, is done on the same level, which saves

n as Mr. Rit- a great deal of time.

t. Mr. Ritchie [ give these details for the sake of those who intend to build. There
is always an is no doubt, that if one could get a good idea of this barn into one’s head,

farm-buildings might be erected in a much more commodious fashion

than those we usually see.

I forgot to mention the barn at Oka ; I will do so now. That range of
buildings is not so costly as M. Ritchie's, but it is very convenient. The
roots are in front of the cattle. The building is situated on the slope of a
hill ; the dungshed is close to the barn, and so isthe creamery ; in fact, the
whole arrangement is complete.

v of the build-
his passage is
1¢ passage, al
into the trap

l\i‘ passage 18 wibe ) . X X
belug oblii [ have finished the description of my tour. Before closing, I should
o i like to say a few words on agricultural clubs.

[ do not think these clubs are numerous enough. Some people are
opposed to them. I admit that in the older parishes they are not necessary,
but 1n the back-parishes, which are not near the large towns, these clubs
rd, 11 inches areof great importance, and wherever they have been established,they pro-
passage is on duce fruit. They do on a small scale what is done here on a large one-

have separate
comfortable.

1at part of the Genuine are the lectures that are given to them. The parish-priest is
s a transverse generally at the head, and he imparts a profitable share of his knowledge

The horses to the members. The most noted farmers attend to the meetings, and des-
' cribe their system of cultivation to the audience. The work, then, is a
useful one. I trust that these clubs will multiply, especially in * far re-

rare p A” \ 4 .
are put. The moved " parishes.

yoth for cows 1 b g g ; .
The cultivation of roots, particularly of mangolds, has been treated
here. I can understand that on heavy land, this is not profitable ; but on

soils that do not harden too much. roots do well. and their cultivation is

1o in front of
who like Mr.

(he water for . . s . -
one of the means of improving our meadows. Wherever roots are grown

the land is always much improved.

mtire length, In Upper Canada, they have in this respect, more advantages than
we : for, as a general rule, their land is easier to improve, Their soil is

certainly not as good as ours; it is sandy, and when I returned thence I

san be drawn
at.

purpose of a cried : “ What a good thing travelling is ! How it makes one love one's
e side is the home !” For except in a few districts, we found everywhere, in the
s attached to province of Quebec, a soil of the finest quality. Only in Quebec the cul-

tvation is carried on in a more or less careful manner
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From Ottawa to Toronto, the land is almost all sandy, and ofa rolling
configuration. If this soil had been as long cleared, and had been as by
ly cultivated as most of our farms, my belief is that the province of Oatay,
would be very poor. But the farming is very good, and they groy,
great acreage of root-crops.

Other parts of Ontario are very fine. For instance, from Niagara f,
Hamilton there are splendid level farms, and numerous orchards. Appl,
trees, peach, trees, and vines, are grown on a large scale. Apple trees ap
planted far apart, and the land is ploughed between them. 1 was to)g
that there were whole farms in orchards managed like that. If we canp
do this on a large scale, at least we might try to do something of the sor,

From Hamilton to Guelph the land is inferior. At Guelph, the peo-
ple told me that for the last ten vears their trade had decreased, whic
makes me say, that when once the timber has been got rid of, th 'y hare
no longer the same advantages as we.

With our good farms, with good cultivation, and with the product of
our dairies, we shall soon triple, nay, quadruple our incomes.

[ beg you to pardon the long, wearisome address I have made; if
what I have said had been delivered with greater eloquence, it might haye
proved interesting ; but I have acted from pure good will.

Before closing, I wish to exculpate myself on the subjrct of agrical
tural commissions, which have been condemned by M. 'abbé Provenche

[t may be that these commissions do not give entire satislaction, buf
they are not appointed, as the abbé seems to think, as a means of enabling
us to make money ; they do not pay us I can assure you. Tesides, I hop
that the reforms we shall suggest in our report will please M. Provanche,
and that he will be obliged to confess that, for once, an agricultural com
mission has done a little good.

Once more, I ask for your forgiveness, and thank you for your kind

attention, and, as I said at starting, the dessert will now put the tasted
the inferior piece of roast meat out of your mouths.

M. l'abbé Provencher.—I had no intention of making a persom
attack upon any one, and I explained myself clearly to that effect. Isaid
that, on principle, I was opposcd to the Council of Agriculture, to com
missions ol agriculture, and to other jobs of the same kind which are being
uselessly multiplied in the province. For my part, I think that all th
information we require can be obtained. without having recourse to coslf
commissions which run about from one province to another.
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, and of a rolline [ am glad of one thing : that is, that Mr. Bernatchez has been good
1ad been as had. enough to like the soup, and that he did not discover the pepper till he
vince of Oatari had nearly arrived at the bottom of his plateful. Then, I am sure, it did
id they grow, not bite his tongue !

i Appress oF MRr. BEAucaAMP, M. P. P.
from Niagara to
-chards. Appl Mr. President and Gentlemen,

ards. Apple,

Apple trees ar, I shall address you, in the first place, Mr. President, thanking you for

the honour you have conferred upon me in asking me to address this
meeting. Still, I cannot refrain from accusing you of severity in taking
me thus by surprise. I came here to learn, not to teach. I am still young
Gruelph, the pe and in need of instruction, And I'am by no means prepared to say anything
ecreased, which worthy of being listened to by this meeting. So I mount this platform, Mr.
id of, they hare President, only to say that I cannot accept your invitation. There are so
] many people well prepared, and able to tell us such instructive things,
that I would prefer employing my time in listening to them.

m. I was told
vt It we cannot
lnng of the sort

h the product of
nes. Neverthless, I may make a few remarks ; not to bring forward any
have made; if new ideas ; but simply to show my appreciation of that which I heard

s, it mizht have yesterday and this morning.

R Yesterday, there was mention made of whole-milk and of partially,
tbjret of agrical skimmed, milk cheese. I listened to the discussion with much interest
bbé Provencher and I asked myself this question : what is the object of those who desire
satisfaction, bat to make partially-skimned milk cheese ? My opinion is that no cheese of

eans of enabline BN this sort ought to be made.

Isesides, I hop [ approve of Mr LeSage’s opinion on the subject of the mark to be affix-
y M. Provancher ed to the cheese. This merk might give a bad name to the country. It would
oricultaral con: be better, in the district where skim-cheese is made, to convince the patrons
¥ that it ought not to be made And this, I think, would be easily done, by
means of lecturers, for instance, travelling about the country during the
summer season, when butter, and cheese-making are in full swing. The
inspectors, for example, might deliver lectures on the subject.

The cultivation of maize was another subject treated. I had intended
ting a personl when the discussion began, to take partin it ; but I found that enough
hat effect. sl was said during the conversation that ensued to instruct every one in the
iculture, to com different modes of cultivating it,

yu for vour kind

put the tasted

which are being In passing, I will mention that Mr Brodeur’s way of growing maize is
nk that all the that which I chiefly imitate. There is, however, a slight difference be-

recourse to cosilf tween his system and mine, which permits of a trifling saving of time: I
10T, will tell you how I proceed.
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I sow Western corn, after having well stirred and pulverized the
land ; it is unnecessary to say that everyone should do the same ; corm
should never be sown in hard ground.

I only plough once and sow : but Western corn ought to be sown op
high dry land. I plough in ths way : I plough a first bout, and for the second
I sink the point of the plough less deeply, though still enough to turn oyer
the land. and I make the third bout deeper, the same depth as the first, iy
fact ; and so on. In this way, the furrow drill in which the corn is sown is
higher than the furrows on each side of it. I sow broadcast in the
furrows, that is, in every other furrow.

In eight, ten, or fifteen days, as soon as growth begins, I pass the
harrow over the whole. In this way, the grass does not injure the braird
of the corn.

[ have been very successful in this way, and it takes very little time.
The harrowing Mr. Brodeur gives to cover in his corn, I give to assist its
growth.

Talking of commissions, Mr. Provancher said he was opposed to the
Council of Agriculture and to agricultural commissions, on principle ; that
a commmissioner of Agriculture, if well qualified for the post, would
answer all purposes. I did not at all take that for an attack on the com.
mission which inspected the agricultaral schools, neither have I any
intention of recriminating on the subject. I only wish to show you under
what circumstances that commission was appointed.

I have the honour to be a deputy of the province of Quebec ; and
last year, at a meeting of the committee of the house on agriculture, it was

proposed to increase the grants in favour of the agricultural schools of the

province. DBeing, as I was, one of the immediate representatives of agricul-
tural interests, I could not well vote agajnst the grant. On the other hand,
[ said to myself : Is this useful, is it needful ? Unfortunately, I had not
at that time sufficiently studied the duties of my position, and was igno-
rant of the way in which the functions of the schools in question were
operated. So I made up my mind to go and see them. The reports that
are received from the schools are, I am sure, made without forgetfulness
of the subsequent year. 1 do not blame those who make these reports the
more for that, but I consider it proves that private interests may interfere
here with the interests of the public.

So T said to my colleagues : Whynot go and visit these schools’
Little did I then think that the government of the province would beso
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J generous as to offer the means of making this trip, free of cost, to all the

ulverized the 8 : i Fhgi ,
{armer members of the house : butit did so!

same ; corn I i ; : ) 14

In the committee I said : Come, practical farmers ; come, let us visit

these farm schools. Let us see how the herds are kept at the farms,

how the buildings are arranged, in what condition are the pastures, the

fences, and the ditches : then, we shall have no need to consult the re:

y be sown on
for the second

)y turn over
h t¢ A over lmrls.

s the first, in [t was from this idea that the commission sprang into life.

0rn 18 SOWn is ik e : W
’ Thus, if any one be to blame in the matter, it is not the goveriment

but I, and I take the whole responsibility on myself. My aim throughout
was to afford proper agricultural instruction to the farmers of the
s, 1 pass the yrovinee of Quebec.

, I I v

adeast in the

ure the braird [ am the secretary of the agricultural society of my county, and in
that position, I often have an opportunity of meeting our farmers, and of

iy little time. convincing myself that they are rather slack in improving their system
ba o asslst its of cultivation. I was desirous of affording them the means of acquiring

knowledge, that they might extract from their land all its potential pro-

duce, and I thought that this could be done through the instrumentality of
pposed to the : g
B acricultural teaching.
rinciple; that i T : . : e
" For, we must not forget that we often speak of the farmers of Up-
yost, wWoul( . 2 -
I per Canada as being very much advanced. True. they are advanced, but
ron the com- o ; 2 . 3 b
it is because they have been more highly favoured than we. They have
have 1 any : £ | y ; ’ e
l. not more skill, more intelligence than we ; but they take more pains
W vou under 2 . r
: they investigate, and they read the papers.

As for this commission, I hope it will not be too lightly found fault
Quebec ; and with, for its results will, I believe, be found satisfactory.
ture, 1t was

] The learned lecturer, Mr. Provancher, observed that, in his opinion,
schools of the

the farm schools had not done what was expected: but, at the same
time, he acknowledged, as I, too, acknowledge, that this is not the
fault of the teacher, but that it is due to the fact that the schools have never
been placed in a position to give a satisfactory course of agricultural

ves of agricul-
1e other hand,
l\', [ had not

wmd W instruction. It is precisely this that is missing, and we have consulted toge-
juosiion wer ther as to the means to be taken to render the teaching more complete.
(1‘:;-}:';1111;1:3»131 .Hn this sn'l[iw:t. [ will not cnl:n‘gn. [ will not transgress the h(.mnd:.n'_\'
e r‘”[mrls the \\'hl.rh'um'll»r"-snd\-nl. Mr. ]‘wrnfutvhcz. established yesterday, contenting him-
l'mw A slf with giving a sketch of his tour without drawing any conclusions.

" But I would draw the attention of the meeting to the fact that

mstruction in farming matters should be given in Quebec, as it is in almost
. 7 : :
hose schoty every country in the world.
¢ would be s
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It is said that the cost of this will be great; but nobody can complain visit the Agri
very much if it be; no one can complain if the farmer is taught how to keeping up a
grow rich, He, himself, will haveto pay for it, and can he be blamed very Was this
ture ¢

Well ! 1
. - : er it functioned
the members, and the agricultural commission, in accomplishing a work Agriculture,

which will enable farmers to draw from the land all it is capable of And. now
affording : the work in question is the establishment of a proper system
of agricultural instruction.

I should not wish government to make a great outlay in order to
entirely reform the generation that is departing : when it goes, it will car-
ry with it much of that routine work which has been the evil of the past,
as it is the evil of the present. But I would concentrate my efforts on
the instruction of the rising generation, and in this way reform our pro-

much for paying for his own instruction ? Agriculture being the nursing
mother of society, too much outlay cannot be made on her. Assist, then
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vince, until we can say with truth that we are as cuccessful as our
friends in Ontario,

If we have not obtained, the same results as they it is becaunse
we have not their advantages. The French-Canadian farmer is manful,
industrious, intelligent ; his soil is fertile ; agricultural teaching is all he
needs. 1 will say no more ; only I will ask you to forgive the desultory
form in which these observations of mine have been couched.

[ thank you for the honour you have conferred upon me in electing
me a director of this association, and for having asked me to address
you. I did not expect to be asked to hold office, but since I have been

stood 1t t'.‘[;ll'll)

Mr Bernat
It was not the
f reason that I r
I shoul | like 1«
a political meet
Mr Casava
feel myself at a
the first time |
and when [ Sp
not u”ll(]v' to tl

chosen, I accept the charge.

Mr. Bernatchez.—Yesterday, when M. 1'abbé Provancher, thinking the
time a fit one, cast a word of accusation, if not of recrimination, against
the government, I was satisfied with telling him that when he saw the re-
port of the commission, he would be content. I said no more on the
subject, because I did not think a meeting of the Dairymen’s Association a
proper place for a political discussion. 1 orwaniis

Mr. Provancher—I did not mean to attack the government. You liable to ll:wj\-
will find the same idea expressed in writings of mine that have been in debate, we mu
print for 8 or 10 years. I expressed my personal opinion against measures vhat farming
that might suit the government, but I did not intend to accuse any one, Ve should (h;r.“
much less the government. ho gave the ir

I was very glad to hear from Mr. Beauchamp, that the commission was But, as Mr.
appointed at the request of the memhers of the legislature themselves. And or my part if |
this is why : the school-reports might awaken some suspicion ; but are Ir. Provancher’
there not members of the Council of Agriculture who themselves go and fith the intenti
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an complain visit the Agricultural schools ? They surely, have no private interest in
keeping up a school : why, then, this commission ?

Was this not another, or fifth, wheel added to the Council of Agricul-
ture ¢

ght how to
slamed very

the nursing Well ! I said in my lecture that the simpler the wheel-work the better
Assist, then it fanctioned ; it is already complicated enough by the Council of

ing a work Agriculture, whose powers are not sufficiently defined.
capable of And, now, another wneel is added to the coach ! There will be more
)per system friction than ever ; and, consequently, bad effects will follow.

Let others, if they will, hold a different opinion, every one is free ;
in order to but pray do not impute to me opinions I never held.
i, it will car-

[ may be wrong, but let me be convinced of my mistake. You are
of the past,

very wrong when you accuse me of having blamed the government, or
iy efforts on any one in particular. T only gave my opinion on a matter of public

rm our pro- interest : if every one would do the same, the vision of the government

S.\'llll as our \\'ullH he :\” (hv‘ (']«‘1\!'1‘1'.
Mr Beanchamp.—I do mnot know if I made myself understood ; but
formy part, I apprehended what Mr. Provencher said. I understood him

to say, and he said it very clearly. thai he only expressed his own ideas
) : ) ) "

t is because
r is manful,

ug is all he without meaning to wound the feelings of any one, just that ; and I under.
e desultory stood it exactly as Mr Provancher has just explained it.

: Mr Bernatchez.—I do not wish to annoy any one, but, in my opinion
2 in electing it was not the proper time to discuss the question ; and it was for that

to address reason that I replied to what the Abbé said in a more elaborate manner,

SR I shoul | like to make many remarks but [ refrain, seeing that this is not
a political meeting
thinking the

i Mr Casavant.—As a member of the council of agriculture, I do not
tion, aganst

feel myself at all wounded by the remarks of Mr Provancher. It is not
the first time I have heard our institutions criticised. All do not see alike .
and when I spoke during the course of these deliberations, I even did
not allude to the aflair.

» gaw the re
more on the
Association a

All organizations established by a wnan have their defects ; for men are
yment. You iable to deceive themselves. But to determine the question which is in
have been in debate, we must go back years, and compare the farming of to-day with

nst measures What farming was when the council of agriculture was instituted .

use any one, ‘eshould then find out what changes have been brought about, and
vho gave the impetus by which these changes were accomplished.

nmission was But, as Mr. Barnatchez said, itis not a fit time for this discussion.

nselves. And rmy part if I am addressing the meeting, it is only to say, in reply to
) ) . .
ion ; but are Ir. Provancher’s observations, that I do not believe that they were made

jelves go and fith the intention of hurting anybody’s feelings.



ON THE MODE OF INCREASING AND PRESERVING FARMYARD
MANURE
Mr. J.J. A. MARSAN

Mr. President and Grentlemen,

1 beg of you not to expect a lecture from me: I have not had time t,
prepare one, which puts me into an embarrassing position ; for I feel thyt
you have a right to expect from a teacher of agriculture much more thay
I can give you at this time.

Trusting to your good nature, I will talk to you a moment on the
production and preservation of farmyard-manure ; I will do so in a familiay
manner, just as I generally do to my young pupils; so great is the force
of habit, that I must yield to it, even before a meeting whose kll()\\']l‘dg‘v
and intelligence would seem to demand a loftier and better prepared style

The few observations I shall make are addressed specially to practica)
farmers.

When we reflect on the numerous and enormous losses, which our
Canadian agriculture incurs yearly, we must be astonished at the indiffe-
rence and apathy which farmers, in general, display on this point,
especially so when manure is concerned.

I can state, exaggeration apart, that the entire value of the urine is
ordinarily lost, to say nothing of the solid matter ; and in many farms § of
the value of the solids is also lost.

The causes of these losses are the {following :

Defects in the impermeability of the floors of the stables and even of the
stalls, the want of sufficient litter, or the absence of absorptive materials,
animals being kept out of doors for the greater part of the day in winter, and
the feeding out of fodder in the yards ; and lastly, the absence of dung-pits
and of care in the management of the manure, &ec.

The floors are badly laid or full of holes, the drains are not staunch;
50 the urine runs through, and getslost in the ground. If the urine remains
in the drains without being absorbed, it evaporates and loses its ammo-
nia (by decomposition), which escapes into the air under the form of car
bonate. a most volatile gas ; the organic essence of the manure 1s lost, tothe
detriment of the healthiness of the stable and cowshed.
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Keeping stock and feeding them out of doors in winter, leads not
only to a waste of food, but to the entire loss of the urine and all the
soluble parts of the solid matters deposited in the yard.

FARMYARD

The manure generally accumulates at the cowhouse door, and is left
without care to be covered by the snows of winter. When the spring
thaw comes, the liquid manure escapes, turning the yards often into a
sort of slough, owing to the treading of the cattle, and combining with the
10t had time to rain and melted snow, runs off into the nearest stream.
for I feel that In many cases, the horse-dung, not having been mixed with the cow
ich more than dung, ferments too much, becomes fire fanged, and loses its ammonia and
great part of its carbon.
oment on the The most surprising part of the carelessness of farmers with regard to
80 in a familiar their manure is, that we remark it in people of apparent intelligence, care-
ful enough as to other things, economical, skilled in domestic matters ;
people who would not hesitate to get out of their carriage in to the mud, and
hunt about for alost cent ; and yet, these very people suffer, with the most
singular indifference, the loss of tens of dollars in the streams that flow
[ly to practica) from their yards or from their mixens.

at 1s the force
ose knowledge
wepared style

To what then shall we attribute this carelessness, unless to ignorance ?
ses, which our
at the indiffe-
mn this point,

For, if the farmers were convinced that this mud trodden by their
caitle, these torrents of reddish water which flow from their yards, this
strong smelling vapour which exhales from their fermenting mixens, re-
present the value of several dollars,even of several hundreds of dollars on lar-
ge farms mismanaged in this way, they would reflect seriously and compel
themselves to apply a prompt remedy tothe evil : they would quickly turn
to profit these riches lost by their own fault.

of the urine is
1any farms § of

The diffusion of special knowledge concerning all the branches of a

farmer’s business is not, it is true, the principal duty of this society ; but,

aind even of the as all the practical details on a farm where milch-cows are kept, concur

stive materials, in,and are connected with the production of milk more or less directly, to

r in winter, and recommend and enforce by instruction the proper care of manure must be
ce of dung-pits one of the duties of your society.

Before pointing out the means of preventing the losses to which
dung is liable, I will try to give you an approximate idea of the amount of
the annual loss incurred by the agr.culture of our province in this
matters,

e not staunch;
y urine remains
yses its ammo
e form of car The investigations of learned men and of experimentalists have shown
ire 1s lost, tothe that the weight of the urine of cattle exceeds the weight of their solid

excrements, and that in its value as a manure,considered in reference to its

om
“l
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richness in nitrogen, the urine of the horse is worth thrice, and that of

the cow twice, as much as the solid part of their dung. And this urip
has not only a fertilizing value from its nitrogen but also from its phos-
phates and the other saline matters it contains.

Now, supported by the facts I have mentioned, suppose the enfiy
value of the urine to be lost, and that, on moest farms, not only the valy
of the urine but also that, to a considerable extent, the value of the splig
part is not utilized, we shall not be far from the truth in asserting that iy
this province, nearly } of the whole of the manure of our stock is not, fo
some reason or other, put to a profitable use.

This mass of fertilizing materials, completely preserved, propaly
heated, and applied to the land in a judicious manner, ought to increas
our crops by a value of nearly $12,000,000. In this point alone our pro
vincial agriculture incurs an annual loss of this important sum.

Now $12,000,000, capitalized at 6 ojo,is equal to a sum of $200,000,00)
Would it really cost this to the province to increase its agricultural income
by $12,000,000. Evidently not. Let all the farmers set to work in earnest,
and, almost without opening their purses, they will each bring his shar
of savings and of increased products to this augmentation of wealth which
[ have shown to be so easily realizable.

In order to show you that these figures are not exaggerated, even i
they are not much below tie mark, permit me to quote a few lines from
an article in the last nuwwber of the* Canadian Live Stock and Farm Jour.
nal " on the subject we are discussing.

“ The quantity of liquid manure produced in one year by a pairof
horses and six cows, is at present estimated at nearly 40 tons, or ten
thousand gallons. This manure, diluted with water, would be a good
dressing for 20 acres of land. The solid matier contained therein is about
3 tons, and is as valuable as gnano. You will not be a little surprised to
hear that it is worth in money nearly $200.00. Is it not worth while to
save all this 2 7

Now, supposing twice this number of cattle to be kept on a 100 acr
farm (100 acres 118.18 arpents T'rans. ) we arrive, by this calculation, ata
value of $400 for the manure produced. If § of it be really lost, or not
employed, there ensues a waste of $300.

What means have we, gentlemen, at our disposal to economise such
a sum of money ? The means are few, simple, very easy of application,

and within the reach of every one.
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e, and that of 1. Let us feed our stock plentifully and keep them comfortable all the
nd this urige winter in the stable, only allowing them to run out of doors for a short
from its phos. time in fine weather during that season, and for a longer time "or
more frequently in the spring, for the purpose of taking the stifiness out
of their limbs, causing them to inhale the fresh air, restoring tone to the
system, stimulating the appetite, accustoming them to bear the sun, and,
in a word, giving them enough exercise to improve their health, but not
at the risk of losing their liquid and solid manure. 2. Make the floor
of the stables and cowhouses staunch. Much manure is often lost through
their not being so.

At a meeting like this. a year or two ago, an intelligent farmer
expressed, in a very striking manner, this great truth: “ A hole, ” said
he, ** in the floor of the stable is a hole in the milk-pail !

There are many kinds of floors.

The cost of building and the comfort of the cattle would perhaps lead
us to employ asphalt for the floors, as in certain parts of France ; but here

ose the entip
mly the valge
e of the solid
serting that iy
ock 18 not, for

\'1'(], [)]‘111)'1".’\
rht to increas
lone our pro-
um.
£ 200,000,000
altural income
rk in earnest,
ring his share

it is forbidden by considerations of economy, for a square yard with
its 6 inch depth of concrete, would cost $2.80, according to the Inspector
: of roads, &c., at Montreal.
wealth which Y t-floors " bv manv i o " 3
Cement-floors, recommended by many in Ontario, labour under the
mconvenience of being costly, hard, and slippery.
wrated, even if Brick-floors resting on a bed of hydraulic concrete, and covered
'w lines from with cement, are effectual and lasting, but are less economical than wooden
1d Farm Jour. floors. For many a year we must employ, in this country, for our stable
floors, boards of red spruce or of hemlock, taking care to place a plank
r by a pairof under the joints to avoid the necessity of a too frequent renewal.
a pair ol . g :
s ) 3. Now, faultless floors alone will not suffice to preserve all the
0 tons, or ten ’ ) )
manure, Litter must be used, straw or other absorptive materials, which

uld be a good . . : . e
will preserve the ammonia of the urine; or else, we must build liquid

erein is abouf
e surprised o manure tanks.

rth while o Pease-straw, cut into chaff, is the best bedding, inasmuch as it

increases the value of the dung much more than the straw of cereal crops
since pease-stra'wv itself contains nearly three times as much nitrogen as
ordinary dung, without reckoning that the manure being shorter will
ferment more regularly, and be casier to handle in the spring.

So, instead of committing the unpardonable crime of burning the
pease-straw in the field at harvest-time, as is, unfortunately, too often

on a 100 acre
culation, ata
lost. or not

onomise such done in certain districts, where many pease are grown, they ought to be
f application, carefully housed, and used, at least, for litter: they would not only keep

the cattle comfortable, but add to the fertility of the soil.
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If these pease-straw burners knew exactly what losses they
incurring with deliberate intent, they would soon chauge their xAn:um.q
of acting. But we must not forget that chaffed pease-straw is much bette
for litter than uncut ; the trouble must not deter wus, for it is immeng
profitable,

The litters, cereal and pease straw, will not suffice, particularly if they
are scantily supplied, to prevent the escape of ammonia; for llnsipurp(.,}
it is well to employ plaster and dry earth. The application of plaster g,
re-agent, by decomposing the carbonate of ammonia and forming sulphat
of ammonia, a less volatile salt, will preserve the nitrogen of the duyg
besides acting as a disinfectant.

The plaster should be scattered two or three times a day over the
bottom of the stables and cowhouses, and the daily amount used may pe
from about } pound to 2lbs. The latter quantity is recommended by the
chemist to the federal government, :

This outlay should not be debited alone to the preservation of the
manure, since independently of its preservative and disinfectant properties
plaster is itself a most active manure.

Dry earth should be in general use in the stables as an absorbent of
urine.The best sort of earth for this purpose is bog-earth dried and powdered,

Turf, especially if from shallow bogs, that are surrounded by strgng
and calcareous soils, possesses in itself intrinsic value as a dressing fir
land. Farmers who have any in their neighbourhood should make
ample provision of it in summer, and every day throughout the winte
some shovelfuls should be scattered in the rear of their ecattle, and the
open drains ol the cowhouses should be filled with it.

They would soon find a great difference in the healthiness of their
buildings, as well as in the quantity and quality of the dung at the spring
“-(lvk

Nawdust, which is much used in town-stables, is valuable for ifs
cleanliness, but I do not like it much among the dune. Still, when mate
rials fail, it may be ofgreat service in country stables, where, in the neigh
bourhood of the saw mills, it can be had for nothing.

With a view to the complete enrichment of the soil by the dungl
should be tempted to recommend the addition, as an experiment, of a certain
quantity of pulverized apatite or mineral phosphate to the plaster anda dry
earth. This apatite is a manure which, employed in this form ¢ e. the translator
presents, undissolved in sulphuric acid,is considered to be insoluble ; but mixed
in this way with fermenting dung, the apatite will, without any doubi,

n contact wi
render it sol
will be not 1

ulhlillf_:' less t

profits would

The min
cessfully in F
with our puly

Besides 1
of collecting
draining the
practice of thi
tion of the drai
frichtened at
or more liqui
or sulphate ¢
and fix the an
liquid-manuri
all the dung 1
has been doul

Be that at
give the prefe
economical an
ing, the practi

Neverthe
value of the t
I}l" l‘w‘(l"l‘:ll @
on artificial m
we have just

Theinves
[arming is, In
provinee, of m
tion of onr o

(1) Lawes, A
Angustus Voeleker,
that epatite and all
inan undissolved st
te” and the wiiter
phesphate of lime 1
a non-crystalline fe
R. Jenner Fust,




osses they v in contact with the carbonic acid, undergo a transformation which will

v it é e .
ge their manye render it soluble. This change will perhaps take place slowly, but it
W is much bette will be not the less real. Its employment will have the advantage of

it is immense, costing less than would the use of superphosphates, and the margin of
: profits would be larger.

rticularly if they The mineral phosphate of lime, pulverized nodulus is employed suc-
for this l’llrpm.v cossfully in France, and ought to encourage us to make fresh experiments

m of plaster 35, J® withour pulverized apatite, (1)

orming sulphate Besides using litter, dry earth, and plaster, there is still another way
en of the duyg of collecting and preserving our liquid manure. It is the system of

draining the liquid manure of the stable, ete,, into tanks; but here, the

a day over the ;'I';h‘tir'ul.(;li.\' plan would entail such an expenditure in the construc-
nt used may he tion of the drains and other arrangements,that even people of means would be

nmended by the frichtened at it. A liquid manuare pump, too, would be required, and one
ormore liguid manure carts with pierced distributing pipes. DPlaster,

servation of the or sulphate of iron, would be necessary to disinfect the liquid-manure

ctant propertiss and fix the ammonia. Still, in spite of these inconvenience, the system of
liquid-manuring offers indisputable advantage. In Switzerland, where
all the dung is applied to the mea lows in this form, t1e production of hay

an :I‘)Ni]'lwm of
has been doubled.

d and powdered,

) 1 P 34 &y : . AR P v 1 , .
nded by strqug Be that as it may, in our present circumstance, I think we ought to

a dressing for give the preference to the system of plaster and absorptives, as the most
hould make m economical and within the reach ol most people. This is, generally spoak-
vt the wints ing, the practice we follow at the agricultural school of L.’Assomption.
cattle, and the Nevertheless, I should like to see trials made as to the comparative
value of the two systems. I trust that the experimental establishment of
thiness of their the federal government at Ottawa will not restrict itself to experiments
@ at the spring on artificial manures, seeds, and fruit, but will try to solve the problem

we have just been talking of.

valuable for iis Theinvestigation of the different systems of carrying on the processes of

ill, when mate [arming is, in my opinion, of the greatest importance ; it is, as regards our

e, in the neigh- |8 province, of most urgent necessity, and, as such, ought to attract the atten-
tion of onr covernment.

by the dungl 3

¢ ] (1) Lawes, Aitken, chemist to the Highland and Agricultural Society of Scotland ad the late

1ent, of a certamn Augustus Voelcker, chemist to the Royal Agricultural Society of Kngland, wrote to me in 1884, stating

that apatite and all other erystalline forms of phosphate of lime, ought never to be applied to the land

¢ T ¢ adry ¢ 4 i phe , Oug Py

laster anda d ‘ inan undissolved state. When applied thus to roots the results have been usually equal to “ no phospha-

i e. the lranslator e, and the wiiter (Aitken) has never seen any effects produced by it on succeeding cereal-crop. ‘I'he

. phosphate of lime uged in France i8, like the coprolite of Englacd and the Carolina rock cf the States,

able;; but mised & non-crystalline form of phosphate of lime, and when finely ground is doubtless efficacious. Arthur

yut any dOllbf. R. Jenner Fust,
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I have said enough, gentlemen, on the manner of collecting the dung
of the larger kinds of stock. I have only to add a work on the manage.
ment of mixens. 7

As the dung of all animals does not possess the same value as manure,
or the same mechanical properties, it is by far the best plan to mix they
all together, and, thereby, to let them mutually improve the quality of th
mass. Cool dung, of cows or of hogs, heats more perfectly when mixed with
the dung of horses, the fermentation of which is thereby slackened. The
last being, when recent, more porous and more nitrogenous than the
others, always ferments with greater intensity, and, in a short time, loses
much of its fertilizing elements. It is this horse manure that requires the
greatest attention, and the largest dose of plaster.

The fermentation of the mixen or dung heap is easily regulated by
pressure. The more they are trampled down, the less will mixens, heat. If
they are intended to remain a long time, they should be covered with a
good layer of earth. If there is no bog-earth to be had, calcareous earth
should be used. This earth, will absorb the gases that try to escape, and
will acquire the same properties as the dung itself.

On the dung in the yard, the pigs should be allowed to run. They
will mix it, and the pressure will slacken and regulate its fermentation.

[ am afraid, gentlemen, I am detainine you too long, and thereby
abusing your good nature ; but I have only treated part, and that incom-
pletely, of the question of farmyard dung. But I see in the andience men
of experience in this business ; especially Mr. Casavant, who has had
much practice in the management and employment of dung. To them]

surrender the office of addressing you ; at the same time thanking you for
your attention.

M. I'abbé Montminy.—Will Mr. Marsan kindly give us his experience
in a matter that he only touched upon in his lecture? He advised us to let our
cows out in winter, to let them take the air, to unstiffen ( dégourdir) their
limbs, and to stimulate their appetites. Once upon a time, I heard a lec
ture in which we were told never to let our cows out in winter : for my
part, I should be afraid of offending my neighbours, were I to do so. |
should be glad if Mr. Marsan would say a few words on the subject.

Mr. Marsan.—Whatever may be the general opinion on this point, my
experience and my personal observation authorize me to say that cattle
should be turned out for a short time every day in fine weather, during
the winter, to refresh themselves, to breathe the pure, life-giving air, and
to prepare them by degrees to support the sun of the springtide. Ido
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pot turn them out in very cold weather, or in heavy snowfalls. The time
they remain out is regulated by the temperature. When it is coldish,
ihey only remain out as long as they keep on frolicking about ; as soon as

{hey begin to stand about motionless, they are sent in; they must not be
alowed to shiver. They are carefully watched. When the fine spring
days arrive, we leave them out for an hour or two, and during the bright,
sunny days of April and May, the cattle often remain vat from 10 A, M.
103 ]b’. M. As a general rule, they get no food while they are in the yard.

The practice of turning out cattle in winter is not unusual among
good Scotch farmers, who send them for their water to a trough
or a spring, to enable them to acquire healthy energy. This practice may
be ul)‘irm-(vd to as far as regards cows in milk or about to calve, but no
injury is seen to be suffered by other cattle.

[ have often observed that cattle that have passed the entire winter
indoors, suffer much inconvenience when they are exposed to the March
or April sun. This is a sign of weakness which can be prevented by a
proper rule of feeding, but equally as well by frequent spells of outdoor
visits

As to this practice, I have never been guided by a fixed or absolute
rule, but by observation and circumstances. I always have the dung that
the cattle have dropped in the yard collected immediately they return to
their stalls

Mr, Casavant.—I have only a word to say on this matter.

For several years, | had two cowhouses ; one in which water was
always before my cattle, and the other where there was no water ; the
cows kept in the latter were taken to a stream to drink. Those kept
alwavs indoors seemed to do better a little during Winter ; but when
.~pm|‘u' came, those who were turned out every day were the stronger.
Whence, I conclude, that the plan of watering them out of doors was the
better of the two, and to-day, though my arrangements allow me to water
all my stock in the stalls, 1 send them every day to drink at a spring,
which is from 500 to 600 yards from the cowhouse. 1 send them in detach-
ments ; as soon as one beast has returned, another starts, so that there is

no confusion. .

[ only leave them out long enough to drink ; then they are driven
home again and fed at once. I consider that cattle should remain out
only as long as they keep in motion ; otherwise they become chilled, the
blood becomes thin, and when the spring comes, the blood is considerably
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lessened in quantity. Whilst, as long as cattle are all left out during
the time they are in motion, additional strength is the sole thing they
acquire,

All cowhouses should be well ventilated. If the house from which
you turn out your cattle is as hot as a furnace, and close, it is certain that
your beasts, on going out, will undergo a change which will do them gregt
harm. But, if your cowhouse is kept at a moderate temperature, they
will suffer no great change from heat to cold ; so that it will not hurt
them to go out to water. And in Spring, they will be only the stronger
for it.

I will touch on another point in Mr. Marsan’s lecture which greatly
interested me, [ agree with him. that we lose thousands and millions <;t
dollars through our negligence in not preserving our manure. I am not
better than other people ; I lose my share of it. Still, my cow-house is so
constiructed that the manure falls into a dung-pit below, and to preserve
it, I use plaster. I have read in a French paper that great gain is made by
mixing apatite with all the manure. It becomes soluble and I was told tha
which they employ in France is more easily rendered soluble than that
of this country. (1) Still, if it were to pass through our mixens, which
suffer so intense a fermentation. I think that a great part of it would be
rendered soluble.

M. I'abbé Montminy.—Did your cows give less milk when they
drank cold water out of doors ?

Mr. Casavant.—Not a doubt about it. I must say that those who
keep cows in the stalls for the production of milk in winter, ought not
to follow this system. But I hold that the keeping of cows in milk at
that season is only profitable near large towns. For the patrons of cheese
factories, I believe it would be advantageous if their cows had a couple
of months’ rest.

From certain experiments, I have arrived at the conclusion that in
order to keep cows strong, they must have a certain ration of hay every
day, and what grain they have should be given them dry. I have comple-
tely given*up the practice of giving mashes, and I feel that I have done
well.  As long as they are indoors, the cows are a little less strong, but
when they go to grass, they are much more vigorous. Last year, [ fi-

(1) Mr. Casavantis right, The phosphate of lime used in France is chiefly coprolites, a non.
cry stalline form. A, R.J. F.
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out during nished giving my cows hay on the 25th May, and ten days afterwards,
y thing they June 5th, I began to give them green meat, lucerne, as much as they would

eat, and very well they did on it.

. . Mr. I'abbé Chartier.—It is not every one who has the means or the
from which

. advantage of being able to make a dung-cellar. Buat both rich and poor
certain that

can take care of their manure without any expense.
o them great

rature, they
ill not hurt
the stronger

We “ handle” a good deal of manure at the Seminary ; this is not
all put on the land in spring ; some must be reserved till autumn My
way of keeping it is very simple, and anybody can follow it. We carry the
dung during the winter to the spot where it is to be used; we put it in heap
squared up, not letting it get spread about, and in the course of the win-

hich greatly ter, a8 our dung is all mixed, we do not suffer from its heating too much.
1 millions of We have not as yet been obliged to turn our mixens. I do not know whe-

. Lam not ther this is owing to the moving it gets in winter, but we have not suf-
-house is so fered from this inconvenience,

1 to preserve In spring, all that is not used is preserved for autumn use. We press-
t is made by it well, by making one or two horses get on the heap, until it is pretly
7as told that Y
le than that

gens, which

solid under their feet, and then we are satislied with throwing a load of
straw on it. I know well enough that we might put something else, but
our land is so level that we could not get earth without making a hole.

1 70 I . . > ‘
it would by When autumn comes, all is consumed ; no straw is left

This is not a scientific plan, but it is practical, and should be done by
when they every one, I relate it, because during the four years we have practised it
R regularly, our manure has neither suffered by rain nor by snow.
those who And I beg you to observe that these who visited our place must have
oucht not found us much to be pitied with regard to our buildings; in spite of
s in milk at which (I had not an opportunity of convincing them of the fact), our
ns of cheese floors are impermeable. We use a great deal of hay and straw; and we
1ad a couple lose a small quantity of the urine, not having the meaus of preserving it ;
but I am certain that our manure is worth thrice as much, load for load, as
what we buy in the town. I attribute this to the preservation of the urine
and to its being mixed with the soliddung. What I wish you to observe
is, that, the dung being rich, it is consequently much more subject to
heat. Well ! owing to the pressure given to the mixens, it does not heat.
Inautumn it is in the best possible state.

sion that in

{ hay every

ave comple:
have done
strong, but
vesr, [ B Mr. Frangois Couture.—I will try to tell you how we preserve the.
: manure at our farm.

oprolites, & b The cowhouse is 30 feet by 45. There are two rows of cattle, with a

passage in the middle, by which I feed my beasts.



410

The flooring is very simple. It is made of 13 inch boards, of cedar or B withot
red spruce, and underneath it is clayed. The slope leads the urine towards vertica
the North, and in that quarter there is a door communicating with the notrim
dung-sheds. We have several dung-sheds some of which are not worth part of
$30 ; but of the 45 feet that the cowhouse extends, I have dung sheds 18 resistal
feet along it. These are floored with clay. Pigs are put on the dung, and sun cay
they tread it about, so that no one would believe that there was any straw subsoil,
in it. The solid part of the cow-dung remains b:low and the urine, the interior
liquid, goes to the top. The lower part is always solid. The dung of the Th

hogs is mixed with that of the cows. A pig may be wintered in this way to {1
C ’ 0the ¢

without having any other food given him except the horse dung. . Ti
- the two
THE CULTIVATION OF LUCERNE AS FOOD FOR MILCH-COWS, the oths
EITHER IN THE FORM OF GREEN MEAT OR ASHAY. Aol
MR. CASAVANT be kept
Lucerne, the cultivation, of which is increasing more and more in 1871 ar
Canada, has been known and appreciated in Europe for years and even the tims
for centuries. It originated in Asia. Without spending any longer time on plants v
its history, I will plunge into the subject at once, and begin by consi- invasiol
dering what sort of land suits this plant. It demands, in the first place, a Har
deep and well drained soil The depth which, in other countries, may be lucerne
obtained by successive trenchings, must be about four feet; if deeper, so =
much the better, but with the above depth of vegetable mould, the roots The
can develop themselves with ease during the first years of its growth, and lormer,
are afterwards sufficiently hardy to penetrate and perforate the subsoil to The
a certain extent, and to live at its expense. give 1n
The surface of th» field devoted to the growth of lucerne must be
laid out so as to favour the escape ol the water. A damp soil, let its other
qualities be what they may, is of no use for this plant. Wherever water
stands on the land in winter, there the lucerne is sure to die out. And the
same with shallow soils, retentive ones, with land that is too flat;ina Sin
word, all lands that are affected or unsettled by the frost are absolutely Ofm:lrnui
unfit for the cultivation of lucern. And yet, all these restrictions being
enforced, how many soils are there which, on account of the facility with As t
which they can be drained, though they offer no advantage for the culti-

vation of the crops generally sown here, yet might be used very profitably [ m(
dles an g

On

for the growth of lucerne.
Let us now see what are the good qualities of the plant itself. Ttis The
perennial ; that is, capable of vegetating for several years in the same land to 36 inc
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of cedar or R yithout being resown ; it is tap-rooted. that is, its roots dive down
netowards vertically into the ground to a great depth. and only take the whole of the
with the notriment of the plant from the upper layers of the soil during the first

not worth part of its growth. From this great length of roots follows, too, the great
r sheds 18 resistance the plant offers to the effect of heat and drougth ; the hottest

dung, and sun cannot arrest its growth, for it draws up by these roots from the
s any straw subsoil, to a depth of several feet, all the moisture that is necessary for its
urine, the interior and exterior life.

ing of the The lower leaves which detach themselves from the stalk and fall

n this way to the ground, enrich it, as do also the roots when the lucerne is ploughed

1. up. Timothy, when mixed with lucerne, grows with great luxuriance,
the two plants not injuring each other, the one having superficial, and
CH-COWS, the others, on the contrary, very deeply penetrating roots.

AY. According to the experience I have gained on my farm, lucerne can

be kept in plant for 15 and even fer 20 years. Fields that I sowed in
ad more in 1871 are still in perfect preservation and vigour. I will even add that at
s and even the time of its coming up I consider lucerne to be one of the least delicate
et time on plants with which I am acquainted ; it resists drought very well and the

n by consi- invasion of weeds does not seem to trouble it.
irst place, a Harvest.—The first cut may be made from the 5th to the 10th of June;
ies, may be lucerne being then in full bloom.

l. (lu'o‘il\‘l'. 80

_— . The second cut, about the 5th to the 15th of July, a month after the
, the roots :

lormer, and the third, and last, in the second fortnight of August.
xrowth, and ‘

a subsoil to The following is the rotation pursued in the field of which I mean to
give 1n detail the treatment and the returns.

1e must be P e e e by ok SR i s tes TRk ey e .....Pease,

let its other BB o soies s pnsvniisn s it aa s SRR DA e Potatoes manured.
wrever water MRS ia s e o besi bk Serivke SV bisaier cre pbeaTons Fodder-corn

at. And the 383...... e S Wheat.

at ;ina T . . . :
o flat ; In Since the last date, lucerne has occupied the field without a dressing

y absolutely of manure of any kind.

tions being
l\llll\ with
or t])o 1‘[11“' .
vy profitably [ mowed it at once, and calculate I had, at least, more than 200 bun
) dles an arpent.

As to the crop, here are the details for last season :

On June 5th, the stalks were 85 to 40 inches long, and in full bloom.

itself. Itis The second crop was cut on July 5th, the lacerne was then from 30
1e same land to 36 inches long. I believe I had nearly 200 bundles an arpent. As an
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experiment, I left a small piece of the second cut on foot, to see if the I oft
seed would ripen properly. I was quite satisfied; the seed looked to Sideinb 4
very well, and appeared to have ripened capitally. i i
The 20th August, cut the third crop, which yielded about half as Lo sy

)

much as the first. (about 4 tons 2 cents an acre. Trans,) readers, t

the worst
" ; . ; L g dict that 1
As soon after cutting as the lucerne is a little wilted it must be put ing done

How to make lucerne hay

into * grass-cock,” and turned several times, il necessary, until it is of a hund
thoroughly dry. These turnings must be done gently, without jerking tional ste]
is about, in orderto avoid knocking off the leaves ; these being the richest
and most easily dig sted part of the forage, and every precantion must be
taken to preserve them and to carry to the barn as much of them as
1)()5&“)1\‘.

Lucerne is cerlainly, in my opinion, the plant of all others the most Gentleme
capable of standing bad weather without suffering much ; it does not get

You l
proceeding
j(;_\'wl the

discoloured or break in pieces like clover. Well made and carried in good
condition,it may be kept for along time,and from this point of view again
merits a high position among fodder plants. :
. . . J . before you

In the cattle-house, al!l the animals of the farm without exception are reports of
ravenous after lucerne, be it green or dry ; as a supplement to the pastures making fr
it 18 (]lli(']{ of growth ; in fact, it is the most precious of all the forage- limit myse
crops, since is comes into bloom at the beginning of June. it kak 1--]1“

At my farm, we began t» cut lucerne this year onJune 5th, and gave first of all,
it to the cattleas a supplement to the pasture. This allowed me to wait association
until the maize was fit for consumption, Avparently, each head of stock milk shoul
had from 25 1be. to 35 ths. of lncerne a day. I think it may be uselul to account of
add in passing that no change in the quantity of milk produced has been of books th
observed when the cows had their feeding changed from lucerne to green- ing the n
corn. what I say

Lucerne is more nutritions than corn, and yields much more than eing abso

clover : it need not be chaffed before ensiling, which is a great saving, as Before
any farmer who resolves to try it will soon find out. these few i

: : .0 . a ' bei
All that has been said of the qualities of lucerne shows clearly that nd my bei

. i A . 1 . there be g
those who possess a silo would find in it an excellent food for conversion re be an

come a butf
kept but oy

I do not approve of pasturing lucerne ; it wears it out, and the cows results, kee
almost invariably injure the heart of it, by biting the plant too close think, gent

into silage.

to the ground. association,
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o see if the [ often leave the third crop standing to ensure the protection of my
d looked to lucerne, and I find that the practice has a good effect,

) To sum up : I would strongly urge my hearers, as well as my future
bout half as 1 by o = iy e
readers, to make at least a careful essay of this crop. The risk is trifling ;
the worst that can happen is meeting with bad seed. I almost dare pre-
dict that il the land selected be suitable. the seed ¢ood, and the harvest-
must be put ing done in fine weather, full success will, in ninety-nine cases out
, until it is of a hundred, be the reward of those who shall have thus made an addi-
hout jerking tional step in the path of progress.

o the richest
tion must be
1 of them as THE ORGANIZATION OF A DAIRY.
LEaais ol Gentlemen,

does not get

: You have often had very clearly explained to you the best way of
rried in good

proceeding to succeed in making the best dairy products. You have en-
[ view again joyed the advantage of listening to eminent men, while they developed
before you the different systems, and weighed their different merits. The

yxception are reports of the Inspectors have pointed out the improvements which are
the pastures making from day to day. Not to weary you by idle repetitions, I will

(1 the forage- limit myself to-day tospeaking about the organization of a factory; whether
it be a cheese-or a butter-factory, makes very little difference ; examining,

th. and eave first of all, to whom it ought to belong, whether to a tradesman, or to an
1 me to wait association of cow-keepers, I shall next inquire into the way in which the
head of stock milk should be proecnred, whether by purchase, or by manufacturing for the
be uselul to account of the patrons, closing by pointing out in a few words the sort

ced has been of books that should be kept' and the most advantageous means of obtain-
rne to oreen- ing the necessary apparatus. I shall alwa ys speak of a creamery, but
what I say will equally apply to a cheese-factory, the organization of both

]H‘lll‘_{ absolutely identical,
more than g \

gentlemen, that
these few ideas have no merit except that of being entirely my own. That,
and my being a foreigner, may perhajs entitle me to your kindness. If
there be another title which may tell in my favour, it is that, having be-
come a butter maker by the greatest of all possible strokes of fortune, I have
kept but one end before my eyes : that is, to arrive at the best possible

at saving, as Before proceeding any further, permit me to tell you,

(‘ln':ll'l)' lll:\[
r conversion

wind the cows results, keeping above all things the interests of my patrous in view. I
nt too close think, gentlemen, that is the common ambition of all the members of our

association.
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When the necessity of establishing a factory makes itself felt in 4
parish, the principal milk-producers, the future patrons, generally meet
together, and look for some means of arriving at their object. Two al-
ternatives present themselves : the foriaer is to find a tradesman who wil|
agree to come and set up a factory in their midst; the other is to club to-
gether, and build a creamery themselves. If their gearch is successfu,
and a tradesman will consent to establish himself in the parish, bringing
all the necessary apparatus with him, the problem is quickly solved.

Unfortunately, and you know this, gentlemen, as well as I do things do
Good makers are not even now

not always get settled so quickly as this.
too easy to fiud. Rarer still are those possessed of sufficient capital to start
ton their own account. It is true, that. on the other hand, we may per
haps find a proprietor or a shopkeeper in the parish who means has
enough. But he does not understand the business ; the information he
may possess on the subjectis often incomplete, or wanting in precision,
He would, decidedly, like to be useful to his neighbours, but would his
wish to do an act of kindness have the effect, if carried out, of injuring
his own interest ? He hesitates ; shuffles ; dares not. iIn shor : no factory!

Left thus to themselves, there is nevertheless, a resource still left to the
patrons : it is to divide the necessary capital into ten, twenty, or thirty
parts or shares, and to erect themselves into an association.

Theoretically. it is this mode of organizing an association whichis the
best from all points of view, as much as regards the excellence of the
articles produced, as the interest of the patrons.

Indeed, who may be said to be born directors ? Those who are chiefly
interested, the most influential, the most intelligent, the best informed of
the patrons. Suppose for a moment that in a certain locality there are
sixty patrons who supply milk. Admit, again, that twenty of them are
pecuniarily interested in the enterprise. It is these that will take the grea
test quantity of milk to the factory ; they have, then, every interestin the
work there being carried on in the best possible way. These shareholders
will choose from among themselves a few members to form a committee
of management, to look after the choice of a maker, the fitting up of the
factory, the sales, and, in a word, to watch over the general interests. The
annual profits, divided proportionally, will form a genuine dividend. This
dividend will diminish by so much the price every one has to pay for the
butter. Thus, at the end of a few years the chief shareholders will end by
having their milk converted for almost nothing, and, at the same time
their capital repaid them!

To illus
creamery the
$100 each. A
milk to the f:
round memb.
cents a pounc
for making, a
are only $500
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quantity of b
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larger profit t|
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be llt‘uw"\.\‘:lX'il_\'
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itself felt in ¢ Yo illustr: is by s .
a To illustrate this by a few figures, let us take, as an example, a

generally meet creamery the capital of which, $2,000, has been subscribed in shares of
en iy .‘ e oy . . . subs ares (
bject. Two al- 8100 each. A patron, holding one share, will take an average of 100 lhs. of
sman who wil| milk to the factory daily, for, say, only 5 months. This w;ll give hin bl

; ) 8. § give ), 1IN

er is to club to- round members, 650 1bs. of butter in the season. If his butter fetches 20

g gt s T OF , . § etches 2
successful, cents a pound $10 1 38

aj d $104 will be due to him, less the 4 cents a pound chlarged

arish, bringing  § for making, and representing a sum of $26. If the net profits of the fact

Jlv aolv g . : 3 : f actory

ckly solved. are only $500, his share of them will be $20. He will thus have only 86
) A 3 ! E 3 y »0

18 1 do things do to pay instand of $26. This is, then. $14 less than a patron having the sam
> " ¢ = € same

sandiine >y . .
re not even now quantity of butter but not being a shareholder would have to pay. Hi
< < " S

t capital to start investment wiil (have paid him 20 ojo, besides furnishing him with th
L = [

1, we may per-
vho means has

means of disposing ol his milk.There is no exaggeration in these figures,for
q X r \tte ‘ . y ] 3 5 By
you know better than I, gentlemen, that many a factory realizes a much

larger profit than $500 a year.

information he
ng 1n precision, A company established in this form is absolutely master to choose
1 ¢ . . \ as choose

. but would his this or that maker as it pleeses. He is hired for the season, and need not
W . « 2@( 10

ut, of injuring be necessarily re-engaged when his time has expired
3 - Lol )3 .
or :no factory! Ty T e .
) The maker who shall receive there a larger salary than s paid els
. 9 s . { & " J . ¢ Se-
se still left to the where, will do his best to satisfy his patrons and obtain a renewal of h'
) a re ¢ 118

zenty, or thirty engagement. A sort of emulation will quickly arise between makers, wh

: e 4 . : . : \ A aKers, wno
will look after such sitnations as these in preference to all others, and
earn a reputation in proportion to their merits. 1 doubt not but that this

jon whichis the _ !
will tend greatly to the improvement of the products of such factories

x""ll"ll('l‘ 1)‘. une
hl and t I arl 'll, 1 t ) € wctory ) O'S t Y
b 1 [h * COl '€ > eion y
notne p S 0 ltl Ay, w ]li’l the l L 1} ] Al S ( ll

S e ::t:\::*l:i:t(;?;;i_\t.1}:1::[;)1:01;;]1::lh(:\v1lnz.to the il'lﬁ‘l'i()rii'\- of the butter, to innu-
yest informed of 5 er they be owing to the maker’s incapacity,
ality there are
aty of them are
11 take the grea
ry interest in the
ese shareholders
rm a committee

to his disposition, or to his pecuviary embarrassments; it may happe

[ say, that the patrons are utterly dissatisfied; they are m:wr;lz T]'.I,]'.
obliged .tn retain a man who is a burden to them, who doprw‘iulv\" ;l::
value of their articles, and neglects their interests. |

Th('.\‘ﬂ, [ assert, are indisputable advantages, as much as regards the
quality of the products, as the interests of the patrons. So : fa l-t -"
itting up of th vs‘tabliflwd in this way will be superior to any other. And yet ‘1 iu' r‘e( )(())]"1)‘
ol interests. The |} of our inspectors are there, to tell us that itis .thuso very ones tl;ut i'un]-l' )
o dividend. This the worst. The causes of this are numerouns. First, the 'geln;ral carel : ‘”’T‘
and too little attention of the patrons; no one is affected so dirv(-tl\il':;‘ :H
:lee the ini?ia.tive in ordering some pressing repairs to be done or to z;s;um(;
. B . g - . g l

s Sn g B s ol

, personal ambition, mean grudges,

as to pay for the
ders will end by
the same time
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take sides in the game ; personal interest presses upon and smothers the
general interest. The committee of management resemblesa politica]
coterie. disunion and discontent mix themselves up in the bnsiness, to,
often, unfortunately, to the utter disorganisatiou of the business.

would even reco
fresh cream, fan
by reta1l ; and 1 °
tation except wi
of dealing, altho
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all have their int
much the lighter
him to succeed.

The question is then, as to this point, decided, that cooperation
creameries are, theoretically, those that function the worst. What conclusigy
shall we deduce from that ? Must we from some difficulties in the details
throw aside a system so excellent in it itself? To do this,I think, would bet,
aim a severe blow at the dairy-business. It would be easy to reduce the
number of shares, to increase each man’s individual interest, to leave to
the directors more liberty of action, to the maker inore power of initiating
reforms. Lastly, the establishment of wisely elaborated rules, to be distri.
buted throughout the parishes by means of our association, wonld greatly
assist in the founding of these associations, the regular working of whi‘.}]

will place them, without any doubt, in the first rank of the factories,

When a factory is definitively established, whether it belong toq

The sum ret:
for butter, and 1}
hutter, the tub, t]
The factory, then
for the more it vi
on the profit of .Il
good milk to the

Besides, an i1
patrons and the n
tions of prices, or
of the products, ax
dence the patrons

tradesman or to a company, the question of life or death for it is, to pur-
suade the farmers to take their milk to it. There are two ways of doing

this.

The most apparently simple one is to purchase the milk. Many have
tried this, but few have succeeded. Tt is certainly very easy to establish

a price sufficiently remunerative to the maker. Bat, in spite of all the

contracts and agreements in the world, how can the patrons be compelled
to still keep on bringing their milk, or to bring the whole of it, when the
price no longer suits them, and when they hear that in a neighbouring
parish, some cousin of their is getiing five cents for the hundred pounds
more than they ? They will force the maker to pay more for the milk;
the laiter, in order not to fail, will yield—hoping reap to the benefit at s
later period—this later period never comes, or not quickly enough ; should
the market-price fall, the maker runs into debt to pay, or does not pay a
all; distrust ensues, and with it come constant quarrels, daily disputes, and,
lastly, bankruptey, bringing in its train the closing of the factory ; the
patrons lose the value of their milk ; the place fallsinto disrepute; no one
dares to undertake again what has already failed so completely, and the
parish which under another system, would have realised considerable
benefits, finds itself deprived of the advantages that a good factory invs-
riably brings with it.

I do not say that on this account we should never purchase milk
directly, not ; there are places where it can be obtained advantageously.l

f soon close. Ever
quantity of milk ¢
and divided by th
quotient the numl|
of butter or of che
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All that I can say
tely, no errors can
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\nd smothers the would even recommend this system to factories near large towns, where
mbles a political fresh cream, fancy butier in small pots, or small, fine cheeses, can be sold
the bnsiness, toy by reta1l ; and 1 would advise the proprietors to make nothing for expor-
Jusiness. tation except with the exce-s which is not consumed at home. This method

that cooperation of dealing, although very profitable in itself, will not fail to excite the
‘What conclusion distrust of the patrons, and to complicate the book-keeping. Still, T think

es in the detail that a maker placed in such a position, and buying his milk directly from
> » ol ; ,\.‘ L v = v

. » fo 1 r ave a oo 2 ¢ y @ 7-T00 u
hink, wounld be to the farmers, would have a good deal more elbow-room

\sv to redunce the The second way of procuring milk, you are all acquainted with: it is
loi‘osf to leave to to make the goods on the patron’s account, taking, for your pains, a
ywer of inmitiating certain fixed sum for the pound of butter or of cheese turned out. It is

ales, to be distri- this that suits people almost everywhere, and it gives the least trouble. It
ym, wonld greatly fits thoroughly into the ideas of co-operative societies in general. In this,
orking of which all have their interest in common. The task of the maker becomes by so
he [':l(:t(,l.i,,g. much the lighter as eack of the patrons finds it to his advantage to help
. . him to succeed.
T it belong tos The sum retained for making is generally fixed at 4 cents a pound
for butter, and 1} cent a pound for cheese. It is not too much, for as to
butter, the tub, the salt, and the packing have to be paid for in addition.
The factory, then, has to treat the milk with the greatest possible care,

for it is, to pur-
ro ways of doing

nilk. Many have for the more it yields, the greater the gain to the factory, its profit depends
asy to establish on the profit of the patron, and the latter finds it to his advantage to take
spite of all the good milk to the factory, because it will yield him the most butter.

tons be compelled Besides, an intimate co-interest (solidarité) is thus formed between the

le of it, when the patrons and the maker : the latter is no longer at the mercy of the varia-
n a neighbouring tions of prices, or of an invariably disastrous competition. On the quality
hundred pounds of the products, and consequently,on the sales, will always depend the confi-
yre for the milk; dence the patrons have in him. Without this confidence, the factory will
to the benefit ats R soon close. Every day, and for each patron, an account is kept of the
y enough; should quantity of milk delivered. The total weight is added up every week,

or does not pay at and divided by that of the butter and checse made, which gives as the
aily disputes, and quotient the number of pounds of milk whijch it takes to make a pound
the factory ; the of butter or of cheese. With these rudiments, only a simple calculation
disrepute; no one is necessary, on the day of sale, to assign to each patron the sum that is
mpletely, and the due to him.,
lised considerable There is an account-book published expressly for butter-and cheese-
ood factory inv factories, The presence of its compiler forbids me to mention him here.
All that T can say about it is that by following out its directions comple-
er purchase milk tely, no errors can be made in the accounts. Tables will be found in it

advantageously. showing the yield, and the loss by drying, the delivery to the dealer and

28 i




418

the amount of the same, a model pay-sheet, and a memorandum of saje
and of the annual production. A special chapter is devoted to the pringi.
ples of the division of profits. Some elementary operations will show how 1,
make up with quickness and exactness the account of each patron, with.
out being obliged to refer to a special accountant. I think, gentlemen,
that I have said enough about this book to assign it a placein every factory.

To wind up what we have been studying about the organization of
factories, I have only a few words to say on the necessary apparatus,
The cost of this is not so great as formerly. The capacity of the centri-
fages and their numerous improvements allow the treatment by ope
machine of quantities of milk that a few years ago would have required
two. Thus, with one large Danish centrifuge, the milk of from 500 to ()
cows can be dealt with for the whole of one season, And there exist reliable
companies, which furnish new establishments with everything necessary
for their proper working, saving the directors from the worry of eternal
letter-writing, and from inquiries which are always troublesome, particu.
larly in the country.

It is an immense advantage to the farmer,desirous of establishing him.
self as a factory proprictor, to be able to obtain on very easy terms, and
by addressing himself to one firm alone, all the utensils he wants, such
as, centrifuges, engines, boilers, vats, presses, churns, thermometers, etc
This, in my opinion, constitutes a great step in advance. and cannot
fail to aid immensely in the development of the dairy industry.

Thanking you,gentlemen,for your kind attention,l bring these remarks
to an end. Allow me, however, to say, {"at in setting before you these
few ideas. I have had no other object than, instead of giving a lecture, that
of attracting the attention of specialists, many of whom are present, to
these points. |I know full well that their investigations, turned in thig
direction, will indeed throw great light on those problems which 1 haye
touched upon, without pretending to solve them.

PAUL GARRIGUE.
Quebec, January 10th. 1888.
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TO THE HON. PIERRE BOUCHER DE LA BRUERE

ndum of sales
1 to the pring.
11 show how to
patron, with. PRESIDENT OF THE DAIRYMEN'S ASSOCIATION OF THE PROVINCE OF QUEBEC
1k, gentlemen,
nevery l.‘dl't(}l‘.\"
el 2 SIR,
yrganization of
ary apparatus, I have the honour to submit to you my report, as inspector of the
of the centri- above association, for the last year :

tment by one During the season of 1887, I visited 111 cheese-factories: and of that

number I paid a second visit to 18; I also devoted 70 days to giving ins.
truction in these factories.

have required
from 500 to 600

‘e exist reliable . ; y K ] !
e From observations made during this iaspection, I am induced to

hing necessary . . .
J class these cheese-factories as follows:

irry of eternal
’ IR | P

esome, particu- First Class
Second do

Third do

ablishing him.

sy terms. and Nevertheless, I must beg you to observe that, in my opinion, the
o waats. sich second class cheese made now is as good as the first class cheese we used to

mometers, ete make five years ago.

e, and cannot [ found that the manufacture of cheese this year was much more
stry. difficult than in former years, both on account of the great heat that pre-
vailed in it, and because these factories in geueral are not built in a v ray
that enables them to resist the evils cansed by intense and prolonged heat.
These two inconveniences have contributed to the keaving (¥) of the cheese
which was made last summer.

these remarks
fore you these
ra lecture, that
are  present, to

tarned in this We were, first of all, inclined to think that in order to prevent cheese
which 1 have from heaving, it was necessary to cut it twice with the curd mill. But

we have learnt from experience that a homogeneous cheese—i. e. one
without holes—can be made with only once cutting.
RIGUE. The following is the proper process :

The cheese is made as usual ; at the expiration of the second hour
after the beginning of the process, the whey is let off, and after the curd
has taken, if it is porous, it is cut with the curd mill, and stirred conti-
nuously for a quarter of an hour, or nearly so, without being salted. The
stiring must be renewed every quarter of an hour until the holes vanish
completely even if this operation takes two hours or even two hours and

(1) To heave, avoir des pores. Trans.




a half, during which time, the temperature must be kept at 96° F. When
the holes have entirely disappeared, the salt can be added, and in half an
hour the cheese can go to press at a temperature of 80 to 82 degrees.

During my inspection, I remarked with regret that many of the fac.
tories are so built that a proper temperature cannot be maintained in them,
This is the cause of immense losses to the Province.

I also found that much loss was occasioned by inattention to the
steam pipes ; many of the valves were not hermetically sealed, and I obser-
ved several other defects, which the manager, though he was aware of
their existence, seemed to think unimportant.

There were losses in many factories occasioned by different defects;
the chief of which I will mention : 1. Insufficient knowledge of the qua.
lities of milk: 2. the employment of the rennet not understood.

3. want of skill in colouring the cheese : 4. the improper heating (cuisson)
of the curd; 5. The development of too much acidity: 6. defects in the

puildings : 7. different causes producing holes in the cheese.

SCHOOL-FACTORY.—During the last season, 57 pupils, or rather cheese-
makers; all of whom had had a twelve month’s practice or more, came to
study at the school-factory of N. D. de St-Hyacinthe : they passed, altoge-
ther, 148 days there.

The whole respectfully submitted.
J. M. ARCHAMBAULT,
Inspector.

St. HyaciNTHE, January 10th, 1888,

Note.~As to the process of which Mr. Archambault speaks, we must warn cheese-makers that
important changes have been made in it this ycar, which are shown in the “ table of manufacture’

gent to all our members.  This remark applies to the reports of the other two ingpectors,

TO THE HON. COMMISSIONER OF AGRICULTURE AND PUBLIC
WORKS, QUEBEC.

I have the honour to report to you that, asinspector of butter and
cheese-factories, I have visited, during the working season of 1887, 75 fac
tories, of whichnumber 26 were creameries, 40 cheese-factories, and 9 com-
4 bined butter and cheese-factories.

I spent a whole day, each, in 69 of these factories.
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96° F. When The following table, taken from my notes on each factory, will give,
and in half an in brief, information sufficient to enable youn to form an idea of the state
degrees, of each of these factories.

ny of the fac- When I compare these notes with those of last year, I find that great

ined in them, improvement has been made in the manufacture of the articles in question,
but especially in that of cheese. Nearly half the factories I vi ted this
ention to the year were making first-class cheese exclusively ; whereas, las year, not

1, and I obser. more than one-fourth of them were doing so. Cheese of thira-rate qua-

was aware of lity is hardly to be met with nowadays ; yet itis only two or three years since
some of it could be found in most factories. The new, or Cheddar process,

, ' has greatly contributed to this rapid improvement in the quality of our
erent defects: ; -

3 cheese.
ge of the qua-

¢ “Sidaretoed J)ut'm-‘ts in the voryl.xtx'uw?i«m and ;ll’l'zl'll.‘,'\'lll\‘l.ll .nl' factories are evidently

ating (cuisson) Jl\':t}’l"“”"”'ﬂ ; everything is in a condition of improvement. In some

. : factories, wooden vats for the whey have already been replaced by metal

o It ones. In vats of the latter kind, which ought to be emptied and washed

out every day if possible, the whey keeps sweet, and the cans in which itis

rather cheese- carried are not tainted as they would be with whey kept in wood-vats,which

nore, came to contain enough rottenness in the staves to infect and spoil in a few momen'‘s

assed, altoge- 1,000,000 1bs, of sound milk. From this, we can judge of the effect produ-

ced on a few thousand pounds of whey after baving been kept in the

wood-vats from 18 to 20 hours, as is the invariable custom, and of the

\ULT, difficalty which the patron finds in making the can clean enough to

napector. l)rt‘..\'“l'\'l."[llt‘ milk hv.svmlﬁ to the l:u-m'ry in a sweet condition, a st.utv in

which, if the patron is a little careless, it does not always reach the factory.

The imperfections which occur in cheese in cennection with bad

e kel colouring and faulty rennet, are not very common, because the colouring
ctors. 5 matter and the rennet are now always bought ready for use.

The improvement in the quality of cheese has not been equalled by

the improvement in the quality of butter. The greater part of the butter

ND PUBLIC made in our creameries, though eonsidered good and fetching the highest

market price, is not, except now and then, what may be called really

well made. It is not made to keep; it contains too much foreign matter,

and sometimes the grain is broken, which invariably depends upon the

»§ butter and churning or the mode of extracting the buttermilk : the churning is

[ 1887, 75 fac- generally in fault. Instead of putting the cream into the churn at a

s, and 9 com: temperature of from 55 F, to 58° F. during hot weather, it is churned

frequently at 60° F. and upwards ; very often at from 64° F. to 68° I, In

these cases, it often happens that the gathering of the butter in small grains

is impossible ; nothing but great lumps can be obtained and in these

heese-makers that
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lumps is enclosed such a quantity of buttermilk that no amount of

working can extract it. This hard working has, almest invariably, the
effect of bruising the grain, and, in consequence, the bntter has two mog
important defects ;it is impure, and the grain is bruised, and hence it wi]
not keep, even for a moderate length of time.

There are many butter-makers who, althongh they do not follow the
rules laid down for the best modes of manufacturing the article, yet still
think they make butter of the best quality, would be surprised perhaps
were they to taste their butter two or three months after it had left the
factory. They might then be convinced that butter made in such a fashiop
that the grain is bruised, or that it contains too much foreign matter, will
not keep.

L have remarked the existence of one fault that is generally too
common in our creameries, and that is that there is not enough water, or.
if enough, it is too warm and there is not a sufficiency of ice to cool it
From this cause many thousand pounds of butter are spoilt ; in which case
the maker is blamed instead of the proprietor. There are creameries in
which, at certain seasons, the' best maker in the world cannot.tnrn out
good butter.

This year, I visited nine factories in which butter and cheese
are made from the same milk. They were generally in good order. Still, |
must say that in some of them the butter might be of a better quality, for
the makers seem to neglect this article and to devote their whole attention
to the cheese. Butter deserves as much attention as does cheese: both
ghould be equally well made, otherwise it would be better to avoid the

. 3 i .
combined manufacture altogether.About > of the skim-cheese that I saw

during my inspections was of good quality, and that which had } or } of
the cream taken from it, sold, as far as I know, for about a cent a pound
cheaper than good full-milk cheese. I saw some sold at the same price as
ordinary full-milk cheese.

The results of this manufactare for the past year must have been
generally satisfactory. The number of combined factories, instead of
decreasing as one would have supposed during the last few yecars, has
Increared a little every year, and so it will be as long as our deal~rs buy
the skim-cheese, and pay as high for it as they do now.

According to my observation, it is the manufacture of cheese that has
made the most rapid progress. This being by far the more considerable in
this province, more attention has been given to it than to butter, though
the latter is of equal importance. It is very desirable that the government
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10 amount of
wariably, the
has two mogt
d hence it wil|

should open new schools for practical instruction, and this is, I believe,
the general desire of all who concern themselves with dairy matters. In my
opinion, we require two new factory-schools for butter and cheese, more
espocially as regards butter. There is, indeed a butter-school in the Sa-
gueaay district, but it is only useful for the instruction of that part of the

not follow the country. In certain places in the neighbourhood of Montreal and Quebec,

irticle, yet still
orised perhaps
it had left the
such a fashion
'n matter, will

[ believe that schools might be advantageously established. We have
ocular evidence to-day of the good to be dene by oneschool well managed.
Thus, we have St. Hyacinthe and its vicinity, whence comes the best cheese
made in the province ; and this superiority derives from that well kept
school, in which cheese-makers are taught their business, and which has
been in operation for several years. With new schools of this kind, the

aenerally 3 ) iy ; : .
5! y too teaching of the itinerant inspectors would everywhere have twice the effact.
ugh water, or, a

ice to cool it But to attain the greatest degree of usefulness, those schools must be

in which case very well managed. In the first place, the teacher must be perfectly com-
creameries in petent, and, next, the factories must be well fitted up; not extravagantly
s0, but in a practical and economical manner, so that batter and cheese

of the finest quality may be made in them,

nnot . tnrn out

r and cheese Very useful would those schools be in teaching how to analyse and
order. Still I test the value of milk, in both of which arts many makers still fail. The
. ' . - . . . .

instraction given by an inspector on his tour has its value, but in gene-

er quality, for 4 :
ral it is not sufficient for the maker unless he has previous knowledge of the

hole attention
cheese ; both
*to avoid the

above arts, A few days attendance at a school, where he would practice
under the professor, would enable him on his return home to exercise the
desired discrimination on the milk of his patrons. The thing is of im-
portance ; for a pretty large quantity of milk partially skimmed or diluted
with water, is passed into those factories in which sufficient watchfulness
is not exercised.

e that I saw
had } or} of
cent a pound

same price as ; : 3
An increased number of makers are enrolling themselves as members

of this association. In my inspection tours, I was often invited to visit
factories that had never been visited before, This is one proof among
others, that the Dairymens Association is of some use, or that to be a
member of it is of some value,

tst have been
3, instead of
w years, has
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Respectfully submitted.
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TO THE HON. J. McSHANE, COMMISSIONER OF AGRICULTURR milk wh
AND PUBLIC WORKS. makers ;
SIR,
) _ 3 In or
[ bave the honour to submit to you a report of my visits to the Dairymen
dairy establishments of the province which I was instructed to inspect th\\.'ill""
ring the course of last su ) pYy 3
during the course of last summer, will only
According to orders received through the Secretary of the Dairymen above, th
Association, I traversed the counties of Bellechasse, Dorchester, Boanc B first classi
Levis, Lotbiniére, Mégantic, Arthabaska, Nicolet, Champlain, Portnenf inge
Charlevoix and Chicoutimi,in which counties I visited 74 factories, of which I cani
66 were cheese-factories, and 8 creameries. of Chicoul
¥ I should like to have repeated my visits in certain parts, but having dairy-esta
! been detained a month at Quebec to help in preparing for the provinc joy the a
i exhibition, I was obliged to restrict myzelf to a single visit. lack of ra)
I 5 -
i CHEESE FACTORIES. good ome!
L .
i $i 8 j ; ounties,
i I do not mean to be hypercritical, still 1 am obliged to say that no ‘ ;
"8 s . . . Ty attention
. by any means are all the factories I saw of the first class. This stateof .
o 5 W This cou

things is not however any reason for despairing of the future, seeing thyt

i ] . : 13 ey of certain
everywhere there is an evident desire of arriving at perfection. A genenl

R
B

" ‘ enthusiasm clearly pervades the factories, if I may judge from the eagernes - ”T i
{" with which their managers received me : they all seemed anxious toput | 1‘“[‘]‘ Coul
g in practice the suggestions made to them for the improvement of the JRAVIROS. |
l quality of their gocds. the propri
i The 66 cheese-factories visited were supplied during the season by As to
2562 patrons, who brought to them daily 196,600 1bs. of milk, the produce there are s
iy of about 13,200 cows. Calculating that it takes 93 lbs. of milk to makea doubtless,
& pound of cheese, and that the season lasted 4} months—about 120 days—I men's Assc
i find that the total of cheese made amounts to 2,483,368 pounds knowledge
i After careful observation, I cume to the conclusion that of thi good chees
] quantity of cheese there was nearly one fourth of second and third quality, A kne
i The manufacture of this inferior cheese costs as much as the best, and it

the chief r¢
T}]l\ ]mill'
purpose, h
dishonest
or watered
would, the
There are many reasons for so much inferior cheese being made, but the lecture
I will mention only the following chief ones : 1. the bad condition of the men’s Asso

=" T

sells for two cents a pound less—a dead loss of $12,416.86—and that only
in the district included in my tour; a loss certainly considerable and
worthy of the attention of those who are working in favour of the dairy-
industry. And more; this cheese, good and bad, is exported, so besides the
money-loss, our reputation as cheese-makers suffurs greatly,
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\GRICULTURE B milk when it arrives at the factory: 2. the want of skill of some of the
makers ; 8. unsuitable buildings ; 4. defective apparatus.

In order not to hurt any one's feelings, I reserve the details for the

1y visits fo the Dairymen’s Association, to which hody I have sent a complete table,
ucted to inspet showing the mark of merit assigned to each individual maker. Here, 1
will only say publicly, that out of the 66 cheese factories mentioned

the Dairymen' above, there are only 30 which are acceptable—and of these some are not
rchester lA;wm.-v first classs—; the rest are very moderate, especially as to their build -
plain, Portnenf inge

ctories, of which

[ cannot, however, continue without saying a word about the county

of Chicoutimi, which deserve special mention, since I found there the best

urts, but having dairy-establishments; and if we consider that this county does not en-

r the provinci] i

oy the advantages of others, as regards its distant situation and its

I

it. lack of rapid communication, the fact of its present progrees must be a

eood omen for the future, and serve in some sort as a model to other

counties, less favoured as to communication, ete. but where the desired
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attention to this important branch of our industries has not been given.

n

This county has had the good luck to profit by the zeal and intelligence

of certain truly devoted mer. whom I had the honour to meet there ;
such as Mr. Firmin Paradis, who is at the head of several factories, and Mr,
Paul Couture, M. P., pruprietor of one of the best creameries in the
province, which is under the skillul management of Mr. Octave Couture,
the proprietor’s son.

As to incapable cheese-makers, althongh I am compelled to admit that

there are such, I can say with pleasure that they are not numerous, thanks
doubtless, to the teachers sent out during the last few years by the Dairy-
men’s Association. Still, a certain number,while they possess the necessary
knowledge, do not possess the qualities necessary to enable them produnce
good cheese : they are carcless, idle, and dirty about their work.

A knowledge of the quality of the different samples of milk is one of
the chief requisites of a factory-manager, and in this many are defective.
This point may be easily determined by instruments constructed for the
purpose, but many makers do not understand their use, so that when a
dishonest patron—and there are such, I regret to say—brings skimmed
or watered milk to the factory, these makers cannot detect the fraud. It
would, therefore, in my opinion, be desirable to publish and distribute
the lecture given, in 1883, by Mr. J. de L. Taché, the secretary of the Dairy-
men’s Association, at one of its meetings. As this lecture explains clearly
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and with precision, the means to be adopted to judge of the quality f
milk, every maker, whether of cheese or of butter, might profit by it
perusal,

CREAMERIES.

If I expatiate largely on the subject of cheese-factories, without taking
much notice of creameries, it is not because I do not feel interested in the
latter—on the contrary ; [ wish they were more numerous in the proyinee
—but because I hold that our cheese-factories are in a less flourishing
condition than the creameries, Which are, in general, pretty fairly con
ducted ; still, among those I visited, some were badly constracted, especially

as to the apartments wherein the butter is kept. In spite of this, I find that
out of 34,150 lbs, of butter, which I saw in the eight creameries [ visited,
there were only 2,400 lbs. of inferior quality ; too much doubtless, bat the

proportion is much less than with the cheese. When 1 speak of the infe.
riority of the butter, I mean that which has been badly made ; for butter,
be it well understood. instegd of improving, like wine, by age, loses in
ralue every day after it is made up. Hence, the importance of marketing
butier as fresh as possible, because by that means one gains both by its
quality as well as by its quantity.

To remedy the defects I have noted in the most effectual manner, |
think the best way would be to do our best to persnade farmers to take
the whole of their milk to the factories. There is no doubt that in the
parishes I visited the guantity of milk taken to the factories might he
doubled or even trebled. In this case, as the work does not increase in
proportion to the quantity of milk received, the factory proprietors could
more easily equip more suitable factories, provide better apparatus, and
engage better qualified makers.

Hence, the importance of lectures being given in our country vills
ges on this subject, which duty we, the inspectors, could discharge
during our visits, giving previous notice thereof to the proprietors of the
factories who would, themselves, invite the patrons to come to the factory
on the evening of our visiting them, when we could talk to them about
the importance to them of producing the greatest possible quantity of
milk and taking the whole of it to the factory or the creamery. They should
also be taught the necessity and the manner of taking care of their milk, so
as to bring it sound and pure to the factory ; for I believe we should have
more influence with the patrons than some makers, who, while they
know well how to make good butter and cheese, have not the authority
necessary to make their rights respected ; while strangers, like us, being
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supposed to know no one personally, might call things by their right
pames without fear of hurting the feelings of the patrons. I know perfect-
|y well that this enormous increase of the inspectors’ work would necessi-
fate extra payment, but the cost would be as nething in comparison with

the quality of
t profit by its

the benefits conferred. We might also continue to lecture during the
without takine winter-months, especially in the parishes where the dairy-business has
terested in the not vet taken root. We might even pay a second visit to the places where
n the provine ul]v(-lfllh‘ lectured in the summer,and I donot think we should be unwelcome,
ess flourishing for I have sufficient proof to the contrary in the avidity with which the
ty fairly con- people resort to our lectures, when, daring our tours, we are invited to
sted, especially speak on these subjects.
this, 1 find that [n conclusion, Sir, I trust that the project, which I know to be un-
reries | visited,
btless, buat the
ak of the infe-
le ; for batter,

y age, luwr- n

der consideration, of establishing an experimental farm in our province
will be shortly realized.

[n my opinion, there is no doubt but that such an establishment would
hethe spring whence our young people might and would draw the informa-
tion so necessary to the successful cultivation of the soil, and thus assure

3 p ar A 1 o . Iy g . » . .
e of marketing the so much wished for development of agriculture in our province, which

us both by ifs inevery respect possesses the requisite elements of advancing the prosperity
of a country, and especially, that of which the people have for a motto :

nal manner, I Let us take possession of the land.

armers to take
tbt that in the ‘
yries might be SAUL COTL,

ot Anctees - Inspector of factories and creameries
iprietors could St. Flavien, Nov. 2nd. 1887.

\pparatus, and

The whole humbly submitted,

" NOTES OF INSPECTIONS, BY Mr. JOHN MACDONALD.
country vilia
yald  discharge Mr. President and Gentlemen :

yprietors of the Yok . . . .
I In 1887, being in the service of Mr. J. M. Archambault, at the school-

factory of St-Hyacinthe, I paid about 45 or 50 visits to factories. I have
been asked to condense tne observations' I made during these visits,
which I forthwith proceed to do :—

to the factory
to them about
le quantity of
vy. They should

f their milk, s 7 1}. Th]o, buildings are generally defective, in the sense that they are not
ve should have iclently well um‘(h to protect the cheese .lg‘uhllht the influence of the ex-
ho, while they ternal temperatare. The cheese-room ought to be situated in the lowest story:

i and in additi rainsc g y interns
t the authority ddition to the outer wainscot, this room shonld have an internal

; ! one, 50 that a laver of ai av alwavs exist hetwee S aniba
like us, beiag ) a layer of air may always exist between the two wainscots.
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Inthis way the room could bealways kept coolin hot weather, and wapy
in cold weather. By far the greater number of ihe factories I visited are bad]y
fitted up in this respect. I have even seen some that have nothing byt 4
poor exterior boarding, through which one counld see daylight. In syc
factories it would be impossible for the best cheese-maker to get his cheese
to cure properly ; he might make good curd, but the cheese would neye
be of the best quality; the temperatue of the cheese-room being tg
high, the cheese would ripen too quickly,and would t

become * off fl;.

vour” in a short time. This resull is inevitable, when the heat of the
cheese-room keeps between 85 and 90 degrees, Fahrenheit, instead of being
as it ought to be below 80°. The best temperature is 70°.
on the contrary, in defective factories, the cheese does not ripen atgl|
and it happens there, as it did last year, that a lower price had to be g
cepted, and even contracts made at very high prices had to be cancelly

In Automy

2. I observed one very general fault in the way of delivering the
milk at the factory. Some patrons come at five o'clock, and many others
two and even three and four hours afterwards.
delays is that the maker not being able to bagin his work, the milk ages,
and even turns sour in the time it is kept waiting about.
weather, this is fatal to good cheese-making. In the summer season, to
succeed, the maker must excite every merve to get his curd to attain the

The consequence of such

During hot

proper degree of consistency bafore the whey sours. [f, on account of the
advanced condition of the whey, it is necessary to draw it off’ before the
cuid is firm, there will be a loss both in quantity and guality, because, in
this case, the curd must be stirred dry to get it to harden, and this dimi.
nishes the yield, and cannot be allowed to take the place of the usul
process : besides, the curd will be comparatively soft, and the cheese wil

never be of the best quality.

3. To make good cheese, the milk, in its general character, must he
of good quality. Milk that is sour, that has a bad smell, or that is dirty eud
fall of all kinds of impurity, must
should understand this, and when their milk is refused they should not g

therefore be refused. The patrons

angry with the maker, who acts for the common good, but they should

try to correct the above faults.

4. The apparatus at the factories is far from being perfect. The fittings
of some of them are such that nothing really good can be made in them.
One alteration which should be made in all the Cheddar-factories is fo
replace the siphon by a tap placed at the end of the vat, with a straine
fitting with a socket into the neck of the tap. The whey should be dram

off rapidly, a1
at the bvgin
his vats, and
prove that

inspect the b
gpoilt, and t
completely.

on its botton
every case, v
replaced or r
that of the p:

B} improved ute

derstands his
in the marke

5. I have
reduced wage
factory  will
to will pr
that makers 1
put the renng
engagements
by these low
had the least
for having en
factories had
least $2 or $3

it on under st

The abov
selves to m
advised to cor
manufacture f
by the Associ
a constant im,
by our rivals,



429

ther, and wam ofirapidly,and the siphon does not usually run it off quickly enough.Again,
visited are badly at the beginning of the season, the maker should examine all the pipes of

s nothing but 4 his vats, and set them going, after having taken off the top of the vat, to
ylight. In such prove that they are in working order. In the same way, he ought to
y get his cheese inspect the boiler, the cocks, and the rest ofit. I have seen cheese completely

se would neyer spoilt, and that for several weeks is succession, by a cock that did not close
room being to completely. The steain got in under the vat while the dry curd was lying
ecome ** off fla. on its bottom, and the curd was burnt without the maker observing it. In
the heat of the every case, whatever part of the apparatus does not work well must be

instead of being replaced or repaired. The proprietors, in their own interest, as well as in

©, In Automn, {hat of the patron and the maker, should furnish the factory with all the
ot ripen atall [ improved utensils. Under such conditions, the cheese-maker who an-
ce had to be ac derstands his business will make cheese that will bring the highest price

to be cancelled in the market,

fduliuink @ 5. I have observed in several places an attempt to engage makers at

delivering the . : il

S8 sagis i reduced wages (aw rabais). In general, the proprietor of an important

d many others ] : .
i factory will get good men for a reasonable salary. Cheap makers

equence of such - '

the milk awes
ut. During hot

to will produce low-priced cheese. It is within my knowledge
that makers have come to the school-factory who did not even know how

BENE put the rennet to the milk and stir it properly. How could such men get
8ed , 10 B >

ird to attain the
1 account of the
t off’ before the
lity, because, in

engagements unless they took low wages ? I have also seen cheese made
by these low-waged makers, and all that I can say about it is that I never
had the least idea that such stuff could be turned out, And as a reward
for having engaged sach prople at $20 a month, the proprietors of these
and this ‘zil factories had on their hands cheese by which they were bound to lose at

oa 6F this S least $2 or §3 a box. It would be better to close the factory than to carry

(il it on under such conditions.
| the cheese will

The above are, in brief, the most strikine remarks that sugeest them-
selves to my mind. In conclusion, I think all makers should be

racter, must be : _ : : : |
advised to conform as much as possible to the alterations in the process of

that is dirty end

. The patron manufacture that are introduced, and which are practically taught them
le e 4 N

by the Association. We are not yet at the end of these changes ; there is
a constant improvement in progress, and if we do not wish to be outrun
by our rivals, we must keep up with the march of improvement.
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DiscussioN oF THE REPORT OoF MR. MACDONALD,

Mr. Bernatchez.—Will Mr. Macdonald tell us if it is possible to make
coloured Cheddar cheese without it peing spotty ?
Mr. Macdonald.—I do not think the Cheddar process prevents the

employment of colouring matter.

Mr. Bernatchez.—Purchasers, even in Ontario, tell me that they cannot
get coloured Cheddar without white spots. How is the colouring mauaged
in the Cheddar process ? If Mr. Macdonald knows how it should be done,
it would be a matter of importance if he would communicate it to us.

Mr. Macdonald —I have only had one year’s experience with colour
ed cheese, but I had no trouble in learning how to make it. I dissolyed
the colour thoroughly in water, and added it when the milk was ready
for the rennet.

Mr. C6té.—Do our buyers find any difference between our present
Cheddar, and the cheese made after the old way ?

Mr. Wilson.—Colourcd Cheddar is as well managed as the old sort of
coloured choese. I see no difference between the two. But sometimes it

is very hard to make the colour mix, I have seen a great deal of Ontario
cheese, but I have never, or very rarely, seen any spotty cheese from that

province,

Mr. Bernatchez,—Tke Messrs.Warrington told me that it was very diff-
cult to colour Cheddars properly. The cheese is well made with the exception
of the white spots; I only asked for some explanation that a remedy might
pe applied to this fault. I value the Cheddar process, and it is the onein
use in our factory. I speak on the subject from experience, as we have
lost money by it.

Mr. Archambault.—I think, Mr. Bernatchez, that these spots in the
cheese wre possibly due to currents of air that pass over the cheese. In
spring and autumn, a sort of froth sometimes forms on the surface of the
milk, and if this is not immediately removed, it will cause spots on the
milk. These are the two causes. All cheese exposed too long to the air
during its making is liable to become spotty.

Mr. LeSage.—What is gained by making coloured cheese ?

Mr. Archambault. — Some dealers prefer coloured, others white
cheese. I only make white.
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Mr. Taché.—Mr, Coté tells me that it is very difficult to always al-
low three hours to elapse—as the table printed last year recommends—
between the time when the whey is drawn off, and the time when the
curd is passed through the mill.

Mr. Archambault.—The table ought to stale three hours for the
ess prevents the spring, and only two for the summer. If it does not, it is a mistake.

NALD,

possible to make

Mr. Lussier.—I have woken three hours in summer, and I foundit to
long.

Mr. Wilson.—I wish to call the attention of the Association to the
fact that in this district, as well as over the whole province, cheese-boxes

rthat they cannot
louring mauaged
t should be done,

i are generally very badly made. When the boxes arrive in that state in
cate 1t to us. ) ) \

the English market, people say at once: * That's Canadian cheese; for
ce with colour the boxes are bad.”
it. I dissolved The makers ought to refuse boxes that are not fit to stand the voyage,
milk was ready B When a buyer is obliged to substitute new boxes for the old ones, it is
so much off the price of the cheese.
en our present In one case, I know that out of 144 boxes, 82 had to be replaced at
Montreal, and there they cost 16 cents a piece.
Ash and elm are the woods chiefly emplyyed for the boxes. The

s the old sort of .
covers should be made cf bass-wood.

Jut sometimes it
deal of Ontario
cheese from that

Mr. Taché.—1 should be glad if Mr. Scott would give us his opinion
on the boxes used for packing cheese.

Mr. Scott.—The boxes are better than they used to be but they are
not yet perfect. They ought to fit the cheese more closely, and should be
: shaped for that purpose. Green weod should never be used for cheese-
ith the exception hoxes. The wood should be dried before the cheese is packed.

a remedy might
1it is the onein
nce, as we have

;it was very diffi

Mr. I'abbé Gérin.—We had a discussion here yesterday, Mr. Scott,
on the different sorts of cheese sent into the market : full milk and partial-
ly skimmed-milk cheese. As you represent one of the greatest firms (if not
the greatest firm ) of the province, I should be glad if you would tell the

\ese spots in the mecting what your opinion, from a commercial point of view, is on the
the cheese. In subject of partially skimmed-milk cheese.

1e surface of the Mr. Scott—We never buy skim-cheese ; our customers do not ask for
1se spots on the it ; therefore I can say nothing about it. For my part, I prefer full-milk

o long to the air cheese. 1 do not think there is much demand for skim-cheese, though I
know some buy it, but what they do with it I cannot say. I have bought
VAT skim-cheese myself, but the experience was a costly one.
others white Mr. Taché.—Have you remarked in the coloured Cheddar, of Quebec
or Ontario, any tendency to spottiness or variation of colour ?
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Mr. Scott.—According to my experience this defect is no more commoy
in the Cheddar than in other kinds.

Mr. Lussier.—Perhaps some can suggest means of getting better
boxes for cheese. They are usunally too large, as Mr. Scott said, and that is
a great fault. Iknow, as a fact, that in order not to have the trouble of
turning the cheeses, they, in the factories, put them in the boxes with the
big end downwards just as readily as the reverse way. Were it possible
to get boxes always adjusted to the size of the cheese, and were care
taken to put the cheeses in them with the rght side uppermost, the
boxes would be less easily broken, and the dealers would be better
satisfied.

Mr. Bernatchez.—The way to secure that would be to advise hox-
makers to make them fit better,

THE MANUFACTURE OF KEEPING BUTI'ER
REPORT OF THE EXPERTS ON'THE SAMPLES SUBMITTED BY MR. CHICOINE,
Mr President and Gentlemen,

[ yield to the wishes of our Secretary and a few friends,who have reques-
ted me to write something on the mode of making keeping butter. I know
that the subject is far beyond my powers and demands a far more compe-
tent lecturer than I : but since I have undertaken the duty, I can only
beseech you to grant me your pardon beforehand for the discursiveness
of this address. To begin with, I must tell you that I have no intention of
putting forward my method of butter-making, but as the discussion of
every subject illumines it, I will relate the experiments I have made dur-
ing the present year, and I must say that the verdict of those gentlemen
who will have to examine the samples I have brought hither will afford
you better means of determining the value of the experiments than any I
can offer you.

The samples were made from the 15th to the 19th of June last,with the
same cream ; after making, they were packed in glass jars, which have re-
mained closed ever since ; [ numbered the jars before filling them, but
we took the jars without regard to the numbers ; so that the numbers
on them are not consecutive ; but for every jar, when it was filled, we
noted the manner in which the butter it contained was made, as you
may see for yourselves on hearing the report read atter the butter has
been examined by the experts.
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I will speak, gentlemen, of a fault which is general among butter-
qakers: they do not take enough care in packing the butter. In Herr
Fleischmann’s book on the dairy, published in 1884, we read that Herr
Busck, a great exporter of Danish butter, packs his butter in tin boxes,
hermetically sealed. Butter thus packed, in good order, keeps sound much
longer than usual. This year,as an experiment, I filled 50 casks of 100 1bs.
cach, and sealed them hermetically ; I got half a cent more for this butte.
than for that packed in the ordinary way. Here, gentlemen, isan experi-
ment by which something has been gained. We must keep on making
fresh experiments, and not despair if they do not always succeed, but
strive continually to produce butter able to cope with all sorts of butter
on the foreign market. It is by trying all the different plans, and by
reading all the works of those who are at the head of the dairy-countries,
that we also shall succeed in making butter worth the the highest price.

ALEXIS CH1COINE.
SAINT-MARC.

Details of butter-making were then given by Mr. Chicoine. We give
the report of the experts, who only knew the different samples by the
numbers on the jars. See the minutes of the meeting.

15th June 1887, Sample No. 4. batter made with the day’s cream,
churned four hours after skimming ; temp. 55° F.; worked at once, and
packed. Classed 5th quality.

16th June. Sample No. 3, yesterday’s butter, salted yesterday and
reworked to day, packed. 4th quality.

16th. June. Sample No. 5. ; cream 24 hours old, kept at 55° F, churn-
ed at 55° F.; salted and worked at once; packed. 3rd quality.

17th June. Sample No. 6, same butter as the last sample, salted yes-
terday, reworked to day, and packed. 4th quality.

17th June. Sample No. 2. cream 48 hours old, kept at 55° F., and
churned at 55° F.; salted and worked at once, packed. 2nd quality.

18th June. Sample No. 7., same butter as No. 2, salted yesterday,
reworked to day, and packed. 3rd quality.

18th June. Sample No. 8, cream 66 hours old, kept at 55° F. and
churned at 56° F, the temperature being colder, salted and reworked
as soon as made, and packed. 1st quality.

19th June, Sample No. 1, same butter as yesterday, salted yesterday
reworked to day, and packed. 6th quality, pale and vapid.

All these samples were made from cream of the 15th June 1887.

ALEXIS CHICOINE.
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REPORT ON THE SAMPLES OF BUTTER.
Mr. Chicoine.—I do not generally work butter twice ; only when i
seems to require it.
Mr J. C. Chapais.—I do not know if the experts can give us any idy

of the bearing which the acetification of the cream has on the quality of

the butter made with cream 66 hours old, and if they are led to concluge
that the acetification which the cream must have undergone has tendeg
to this improvement ; for the question is as yet very much disputed,

Mr Taché.—To what do you attribute, Mr Chicoine, the superiority
of these latter samples to the previous ones ? '

Mr. Chico:ne.—1I believe it is due to the souring of the cream : to the
fact that the cream has ccatracled a certain degree of acidity ; not too much,
but enough to givei’ a good flavour,

Mr. Taché.—The cream was always kept at 55° F.in iced water
from the time it was skimmed till it went into the churn ?

Mr. Chicoine.—Yes.

Mr. Langlois.—I am nearly of the same opinion as Mr. Chicoine:
that the souring of the cream gives a higher flavour to the butter, As
for working butter a second time, the reason why with sweet cream the re.
worked butter is better is, because when sweet cream is used, the butter-
milk does not separate from the butter in the working ; while, on the con-
trary, when the cream is sour, the butter-milk is much more easily extracted.

Mr. Taché.—It is remarkable that in the two samples of the last
day, we have the best and the worst of all those submitted to the test.

Mr. Langlois.—The reason why the last sample is bad, is because
the cream being sour, when the butter was worked the first time all the
butter-milk was extracted ; and then, by the second working the butter
was spoiled.

Mr. Coté.—Do not you think, Mr. Chicoine, that by taking some
other means—putting a little butter-milk into the cream, for instance—
you would cause the souring of the cream in less time ?

Mr. Chicoine.—In that case, I do not think the butter would have s

much body, so much consistency.
Mr. Coté.—Have you (ried it ?
Mzr. Chicoine.—No.

Mr. Coté.—Mr. Chicoine, jr., who worked at Lac St-Jean ( St-Prime)
for Mr. Fortin, has tried it, and sent me an account of his experiment.
From what he says, his butter was not so good as when made with older
cream. But hc seemed to think that he cou.ld succeed in making gool

ter-milk
could be

Mr.
which h
we did f
maker of
making
then pre
making,
Barré, w
cream a
mediatel
to make

On 1
in accord
results ol
tare of &
Painchan
stopped
Bat, it
determin
followed

(Ad:
you thin

Mr.
sification
day wh
lity.

The
some of
carry on
from Fre
and perh

Le 1
ses ; ther
During t
very rece
pecially 1



; only when it

five us any ide

n the guality of

led to conclugde
ne has tended
h disputed.
the superiority

e cream ; {o the
; not too much

in iced water
?

‘,\Ir. (‘hiq‘t)illv,
he butter, As
eet cream the re-
sed, the butter-
hile, on the con-
easily extracted.
les of the last
1 to the test
bad, is because
st time all the
king the butter

)y taking some

for instance,—~

would have s

an ( St-Prime)
his experiment.

ade with older
n making good

butter by allowing the cream to sour for less time, and then adding but-
ter-milk to it. It would save time and utensils, if the time of souring
could be shortened.

Mr. Taché.—I must state that the question raised by Mr. Cété is that
which hindered us from doing as much last year for the butter-factory as
we did for thie cheese-factory. All our inspectors agreed with the cheese-
maker of the school-factory at St.-Hyacinthe on the method of cheese-
making which should be recommended to be practised by everyone, and we
then prepared the table which was sent to all our members. As to butter-
making, it was this very question which divided our inspectors. Mr.
Barré, whom I consulted on the point, held that instead of keeping the
cream a long time on the ice, it ought rather to be cooled very low im-
mediately after skimming, and afterward warmed again to about 60°, so as
to make it sour pretty quickly up to the point of being fit for churning.

On the other hand, Mr. Chicoine, who had been making experiments
in accordance with his report, and had been perfectly satisfied with the
results obtained from letting the cream growcold iniced-water at a tempera-
tare of 55 © F., gave Lis opinion in a contrary point of view ; and Messrs.
Painchaud and C6té appearing to have no definite ideas on the subject, we
stopped the preparation of the table of instructions for butter-making,
But, it may happen that another year we shall arrive at something
determinate on the matter, as to what process we can recommend to be
followed by the makers.

(Adressing the experts) : Are all these samples good butter ? What do
you think of them ?

Mr. Vaillancourt.—With the exception of one, they are good. The clas-
sification made only settles their relative value. That made on the last
day which was worked a second time, has no grain ; it is of inferior qua-
lity.

The President.—As to the subject we are now discussing, there are
some of the Trappist Fathers present, who are excellent farmers, and who
carry on a creamery at Lac des deux Montagnes. Asthese Fathers come
from France, they have been connected with European butter-makers,
and perhaps they can give us some information on this question.

Le Pere Jean-Baptiste.—In France butter is made in the farmers’ hou.
ses ; there are hardly any creameries. Every family makes its own butter.
During the last {ow years, however, a few creameries have been started, but
very recently, As to ourselves, we take the plans we find, recommended es~
pecially those published in the Journal d’Agriculture and in the report of this
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Association, Mr. Langlois, who this year bought nearly all our butter, was
perfectly satisfied with it.

Mr. Taché.—To condense the reports of the experts on the butter samples
and the conclusions to be drawn from them, we must remark this : The
eight samples were made from the same cream, that of June 15th. These
eight-were divided into four series, one made the first day, another a day
later, and so on, at intervalsof one day between each. Of the two samples
of butter of each day, one was worked and packed immediately ; the
other, after the same working, was kept till the next day and worked
over again. Now we saw that the experts, who are evidently good judges,
without any knowledge of the way in which each sample had been trea-
ted, found the butter good in proportion to the age of the cream and the
least working it had undergone, To this there are only two exceptions : the

oldest sample, that of the last day worked the second time, is the worst of

all, while the youngest sample worked the second time was the best of its
series, though it was not the best of the whole lot. This experiment con-
firms Mr. Chicoine in his process, though it is clear that there is a definite
limit to its practical employment : the first butter of the last day, worked
only once, is the best of the eight samples ; the last butter of the same
day worked a second time, is, on the contrary, the worst of the entire lot.

Note.—The following remarks were furnished by Mr. Chicoine for this report,

After the verdict of the Judges of the samples of butter I submitted
to the meeting, I think it right to give some details of my mode of making
butter.

The skimming is done with the centrifuge, and I cool the cream, as
fast as possible, down to 50 or 55 degrees, at which temperature I keep it
till the next day. From the evening of the second day, I allow it to rise,
so as to arrive at 56 or 57 degrees by the time I intend to churn, that is
on the following morning, 36 hours after skimming. Though the best
sample was made from cream of the fourth day, I would not advise any
one to wait so long before churning, unless the cream can be keptaia
lower temperature than 55° F.,—which would not be a bad plan for those
who can do so. At the above temperature the cream will have acquired
sufficient sourness to give the desired flavour to the butter.

Many makers prefer churning the day after skimming ; but to do
this they must warm the cream the same evening it is skimmed to
allow of its souring sufficiently during the night. In this method, I find
two defects :
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ir butter, was

atter samples 1. If the temperature of the air should change 'ever so little during

*k this : The the night, the ecream might become either too sour or not sour enough.
15th. Th By the process I follow, the cream can always be controlled at will; for,
b » ese 3 . . . .

if it seems to be getting too sour, it can be controlled by cooling it, or by

nother a day L ! :
: advancing the churning by one day. By these means, one can also insure

two samples
wdiately ; the
and worked
good judges, 2. The other fault is; that butter made from 24 hours-old cream is
«d been trea- more difficult to wash and work. It is often necessary to work it a second
am and the time, and I prefer only once working. At no time has butter that I have
ceptions : the made with cream of the previons day had the same bouy, neither would it
the worst of keep so well in hot weather, and consequently it was of inferior quality.,

the same degree of acidity. I wish my cream to have always a slightly acid
taste, without having too much of it.

he best of its This may be one of the reasons why some dealers prefer butter made from
reriment con- cream gathered in pans, to centrifugal cream.

1 18 a definite
day, worked

of the same

As for me, I believe that, with trouble and care, as good butter can
be made with centrifugal cream, as from the ordinary pan-set cream. Let
every maker devote his mind to the business, and there is no fear of our
failing.

e entire lot,

: The whole respectfully submitted,
[ submitted

le of making ALEXIS CHICOINE.

Mr. 8. Coté.—I think it would be as well to ask a farmer to tell us
he cream, as how the management of home-made butter is conducted ; so I will ask
wre I keep it Mr, Couture, of St. Augustin. to tell us how he sets abont making good
'w 1t to rise, butter
warn, that is Mr. Couture.—It is not I who make it; it is my wife
agh the best Mr. Coté.— What sort of cows do you keep ?

advise any Mr. Couture.—Canadians, and Canadian-Ayrshires.

be kept at a Mr. Coté.—Tell us about your dairy.
lan for those Mr. Couture.—Up to two or three years ago, our dairy had only one
ve acquired window, and we found that it did not answer its purpose, We have now
a window towards the East, and another towards the North, so that the
wind, from whatever quarter it may blow, corries off any bad smell that
may be produced.

We stir the cream every day, and churn twice a week.

Mr. Coté.—I suppose you keep your milk at 56 ° F. to 60 ° F.

Mr. Couture. —Yes, about that. At this s ason—January—we churn
at64°F. T think, and in Autumn at 60 °F. to 62°F, ‘

Mr. Coté.—Haye you an ice house ?
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Mr. Couture.—No.
Mr, Cote.—~Do you work your butter once or twice in salting it ?

Mr. Couture. —Only once, at this season, but twice in summer. It is
salted, and worked in the evening. We wash it more in summer than i
winter,

Mr. Coté.—~Do you wash your butter * in grains,” or in lumps ?

Mr. Couture.—Not in grains, but in lumps.

FULL-MILK AND SKIM-MILK CHEESE.

In conformity with a resolution passed at the meeting at Three-Ri-
vers, which is quoted in the directors’ report, the Association had hought
and kept samples of full-milk cheese from the school fastory of St-Hya.
cinthe, and samples of skim-cheese from St. Denis (mi-gras; i. e. partially
skimmed. Trans.) to be submitted for examination to the experts of the As.
sociation. The experts appointed—Messrs. Vaillancourt, Coté, and For-
fin sent in to the secretary a report of their examination, which, after hav-
ing been read to the meeting, was unfortunately lost. But a paper
bearing the numbers of the cheeses, as they were submitted to the experts,
and the shorthand notes of the reporter of the convention, enablé us to
rcconstruct their report with exactitude. This reconstructed report has
been submifted to Mr. J. C. Chapais by the secretary, and is given be-
low. Mr. Chapais found nothing in the notes of the meeting which he
took for the Journal d’Agriculture which adds to or subtracts from what
follows. The cheeses were taken out oftheir boxes, and laid out, without
order, for the judgment of the experts, only marked by Messrs. Taché and
Chapais with a number for reference on each cheese,
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A report sent in by the committee on butter coincided with the above
statement ; this report was also lost.
J. pE L. TAcHE.
DISCUSSION.
Mr. Chapais.—One result of the experts report is, that although it has
been asserted that our half-skim cheeses are good for nothing after being
kept one month, the verdict shows that one of them,although three months

old, is good and fit for exportation.

As regards the value of the competition in itself, 1t is useful to every
one, and I will not try to set the examination aside as proving nothing.
We were only anxious to have the question cleared up. Still, I must put
the meeting in a fit state to judge of the competition.

Last year, when I made the motion in question, our factory at St-
D:nis was in excellent working order. We made experiments by which

Y ————————

s —
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we found that our cheese 4, 5, and 6 months old was excellent, Byt
since that time, we have been the vietims of one of those catastrophes of
which I spoke in my lecture : the patrons have seized us by the throat,
and a new proprietor has taken possession of the factory, bringing with
him a new maker. I give you my word of honour, that if, when I made
this motion last winter 1 had not been in the position I then occupied, |
would not have done for St. Denis what I did. For I have always asserteq
that the very best makers were required for the manufacture of skim.

Denis factc
about our
even highe
province ol
many good
improved.

making che

It is tr
commercial
at a profit.

ten lots of &

cheese ; it beinz more difficult to make.
I have nothing to say against the maker this year; but, if I had
known, when I made the motion, that we might possibly lose our then

cheese-maker, I should not have put myself so forward.
- at a loss. 1
Mr. Vaillancourt.—Mr. Secretary ; are the numbers 1, 9, 11 and 12 hand who b

all from the same factory ? I am nc

Mr, Chapais.—Yes. acquainted -
Mr. Vaillancourt.—They have not all been skimmed equally. No. |, find a deales
that of October, has only been partially skimmed, or very little, For ther
Mr. Chapais.—Number 1 had 2 lbs. taken. (i.e., I suppose, per 100 ibs, off more in ¢
of milk. Trans.) bonght a ski

o A g : [ bought, fro
Mr. Vaillancourt.—Certainly, the cheese marked No .1 is a good cheese,

. Lo S : ; Mr. I'abl

In the first report we said it was fit for exportation, and naturally,for all sorts ’

g . : : here or expo:

are exported. If it had been skimmed, there was very little cream taken Mr. Vail
. r., a

off. i

Mr. Géri

full-milk che

Mr, Vail

export very 1
fanlt with.

Mr. Chapais.—It was I, myself, who selected the cheeses sent, and
there were two pounds and a fraction taken from No 1.

Mr. Taché.—This only confirms our opinion that this skim-cheese is
apt to deceive the purchaser.

A. Voice.—~Two pounds of cream skimmed in October is less than one

. But thos
and a-half pound in July. g

“Itis with ¢
the 1n0st in d
Mr. Lang
sent abroad a
Mr. Chap
determined to
Ragree to bny !
Vhat was it i
Mr, Vaillancourt.—From a husiness point of view, | believe that if we ve found we |
had many cheese-factories that practised skimming, as they do at the St nilk cheese,

Mr. Vaillancourt,—I find a great difference in No.1 and in the Nos. 8,
11, and 12 ; and to tell the whole truth, 8, 11, and 12, are inferior cheese.
I consider that, to day, Nos. 8, 11, and 12 would hardly bring 9 cents or
8% cent. No. 12 would not fetch 9 cents.

Mr. Chapais.—That is the price we were offered for it.

Mr, Vaillancourt.—~When it was green ?

Mr, Chapais,— No ; ahout five weeks ago.
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xcellent. But Denis factory, it would be a misfortune for Canada. There is no doubt
satastrophes of about our cheese enjoying a very high reputation on the English market,
ww the throat, even higher than uhe cheese of the States, but that is chiefly due to the

ringing with province of Ontario. For, in the province of Quebec, we have certainly

when I made many good factories, but there are also many which might bear to be
n occupied, | j]npr‘n\'vd We have very few good factories that skim the milk before
|lways asserted making cheese, and few as they are, they are more than enough.

tare of skin It is irue that these factories sell their cheese ; but that is owine to

commercial greed, which urges us, the dealers, to buy cheese to sell again
but, if I had

at a profit. One always hopes for * better luck next time” ; but, out of
ose our then

ten lots of skim-cheese bought, it is seldom that five of them are not sold
at a loss. 1f we do not lose, it is the man who buys from us, or the third
, 9, 11 and 12 hand who buys of the second.

[ am not well inclined towards the skimming factories. I am well
acquainted with the general feeling of business-men, and you will rarely
ally: o't find a dealer who is in favour of factories which skim their milk,

:4119'4\, g Uy For there is no regularity in the way in which they skim. They take
] off more in one month than in another. For instance, last August, I
e S bought a skim-cheese of excellent quality , and yet the September cheese
I bought, from the same factory, was very ordinary stuff.

+ good cheese, Mr. I'abbé Grérin.—Is the partially skim-cheese that you buy consumed
ly,for all sorts

here or exported ?
cream taken

Mr. Vaillancourt.—Very little of it is consumed here ; it is exported.

Mr. Gérin.—Under what name is it exported ? Is it sent abroad as
full-milk cheese, or under any particular brand ?

Mr. Vaillancourt,—I am not going to betray the secrets of trade. I
export very little of it myself, if I did I should be afraid of being found
fanlt with.

es sent, and
gim-cheese is

less than one But those who have exported it on a large scale have always told me;

“Itis with cheese made from even partially skimmed milk that we are
n the Nos. § the 108t in danger of losing money.”

erior cheese. Mr. Langlois.—I do not export much, but my impression is that it is

{ 75 ) . . .
1g Y cents or sent abroad as full-milk cheese.

=

Mr. Chapais.—Now the competition is concluded, and our cheese is
determined to be very defective, it seems to me that if the dealers would
fogree to buy no more skim-cheese, its manufacture would be given up.

Vhat was it induced us to start making it? It was that when we began,
ve that if we ve found we could get much larger profits than from miking only tulls
o at the St ilk cheese,
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For seven years, this question has been under discussion. A gregt
number of Montreal merchants have written to Mr. Taché to denounce
this cheese. Still, they keep on buying it, and now they come and tell ys
that “ we buy it in spite of ours:lves” ! Lot tham stop buying, and we
will stop making.

As to the question about the Eaglish market, I will submit to yousq
document of the greatest importance. It seems to be asserted here that
partial skimming is never practised for Cheddar cheese. Now, here is s
letter from a great English proprietor, whose tenants make Cheddar
l'h(‘('.\('-

Translation : *“ At the begining of the season, say, in May, June, and
July, they do not skim, because the cream, though plentifull is thin.
But in September and October, at which time the cream though much

¢ richer is less abundant, we are in the habit and we think it the better
plan, of taking half the cream of the night’s milk, and not returning it
into the cheese. The cheese is then, if not quite, almost as good as un.
skimmed cheese : the curd is better; the flavour is higher according to
some : the idea being that when there is too much condition in the cheese,
the flavour is not so full. The less condition, the more flavour. As to
the effect of taking a pound and a half of butter from 100lbs of milk,
“ our people know nothing about such weights : they do not weigh but
‘““ measure the milk.

As to the price of the two kinds, I cannot find that there is any diffe-
rence between them. As a rule, provided that what I said above about
the season if the year be observed, the two kinds scem to be equally
good.

And again : “ I think you can trust to what I have told you, for my
tenant at Nutdown, from whom I get the information I send you, has
been very successful at an exhibition of cheese at both the County and the
Rovyal Agricultural Exhibitions, when he showed his skim cheese.

So it appears clearly established that in England it is thought wise
to skim, at least during September and October ; which proves that
it was going rather too far to say that partial skimming was never
practised at all.

We observed before : If our skims are saleable on the English marke
and if we get more profit from them, why should not those who like to
run the risk make them.

If the English market will not take them, the question is settled ; but
we should know how the matter stands. If the Canadian dealers agre

among themselv:
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among themselves not to buy skims, it would be all over with them, But
[ do not think that will ever happen.

Mr. Gérin.—I want to say one word on this subject. I ought to
know something about it, for in my parish there are two factories which
work after Mr. Chapais’ plan, that is they make butter and cheese from the
same milk.

As regards the interests of both factories, then can be no doubt as to
the results : the combined plan pays the makers better at present. But,

with recard to the interest of the public, it is not the same

[ was glad to hear the half-confession of Mr. Vaillancourt. It isa
secret we never have been able to draz out of the dealers until now ; but
think we have get it, or at least half of it. [t has been stated that par-
tially skimmed cheese is good cheese ; but we cannot be persnaded that
by ﬁking two pounds of cream from the 100 ihs. of milk the cheese is not

impoverished ! Being less rich, the cheese is worth less. And on this
cheese, when it arrives in the market, trade lays its hands ; 100 pounds of
skims are slipped in among 500 pounds of full-milk cheese, and the whole
is exported in one lot. This I cannot regard as anything but a robbery !

The patron, for his part, may skim his milk, and say: *‘ It is good milk;
skimmed, but good. ” Still, yon must admit that this patron deprived
the others of some of-their profits.

In the sale of cheese, it is just the same ; the price of the full-milk
cheese is depreciated, onaccount of the skims that are slipped in with it.
Through the general diminution in price which the skims cause on the
market, the man who makes only full-milk cheese loses } a cent or a }
cent a pound on his cheese. It is the same thing as when you are selling
or buying a lot of sheep ; the big ones lose their value on account of the
snall ones that are slipped into the flock.

The future of our dairy-business is in danger. If to-day, our cheese is
appreciated in England. it is because it began to be valued in the early
time of the dairy-movement, in the time of the competition with the
United-States where they used to make skim-cheese, But I fear that if we
continue to delude the public, our cheese will be depreciated on the English
arket, and England will say tous:* You are deceiving us ; we shall
ow deal elsewhere.” We shall then lose a resource without which our far-
mers cannot get on.

[am glad to have this opportunity of expressing my idea; and I
would beg all men of influence to draw the attention of government to
his matter. If, as people assert, the skim-cheese is good, and will fetch
o good price on the English market, well ! let it be branded.
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Mr. Chapais.—Certainly ; let it be branded, by all means. It is the
fault of the buyers if skims pass as full-milk cheese on the English mgy.
ket.

Mz, Vaillancourt.—The English are good judges of cheese ; and thre
quarters and a half of the time ( § ? Trans.), it passes for skim-cheese,

Mr. Grérin.-—I do not see how the English can buy it for skims !

Mr. Vaillancourt.—Skims are generally quoted and sold as skims, ang
they are even quoted according to their degree of skimming

Mr. Gérin.—At all events, it is in connection with your first avowy]

that I made the foregoing remarks.

M. Taché —M. Vaillancourt certainly made this statement : that if
it is not the first purchaser that is daped, it is the second, or the third, the
cheese passing through several hands bofore it reaches the consumer,

Mr. 3ernatchez.—Would Mr. Gendron give us his experience in the
matter ?

Mr. Gendron.—I have: sent to Mr. Taché the result of the trials]
have made.

Mr. Taché.—~Mr. Gendron is the proprietor of two factories, in one of
which ismade full-milk, and in the other partially skimmed-milk, cheese;
he can relate, himself, the results obtained from each ‘pl:wu.

Mr. Gendron.—I have two contiguous parishes (factories ? Trans.) and
after comparing the accounts of both, we found that the fall milk factory
gave nearly } cent par 100 1b. of milk more than the skim-factory,

Mr. Chapais —I have results the very opposite of these.

Mr. Taché.—The two results produced by Mr. Gendron have been
made under his own management.

Mr. Ayotte.~~Louiseville sold its full-milk cheese for 10 cents, in Octo-
ber ; and Maskinongé, its skims at 11 cts

Mr. Vaillancourt.—That was, because Louiseville must have sold at
a different date to Maskinongé, and the markets must have been very low
at the time.

Mr. Taché — It is not reasonable to suppose, all other things being
equal, that cheese from which a portion of the cream has been taken,
should be considered as good, and sell as high as full-milk cheese,

Mr. Ayotte—~I have always been opposed to the combined system;
but this year, driven to it by competition, I have been forced to make an
outlay of $600, to fit up my place for making butter and cheese.

(Mr. Taché continued to read the notes of Mr. Gendron.) See, a little
further onan extract from Mr. Chicoine's nates, with referenc * to an expe
riment made at Mr. Geendron's,
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Mr. Taché.—Just now, Mr. Gendron affirmed that his two factories
oave the following results ; the full-milk cheese factory gave } of a cent per

ans. It is the 1001bs. of milk more than the skim-milk one. The difference is trifling;
ae English mar. put it was expected that the skim-factory would do much better, so that

there is all the difference in the world. The patrons ought never to press

eese ; and thre their own interests to the expense of the factory-proprietor. Mr. Gendron
cim-cheese, 3B st have laid out $1,000 or more in arrangiug his factory as a skim cheese
for skims ' and butter one.

Id as skims, and Mr. Chapais.—Mr. Gendron will admit, I believe, that he skims ve-

o 1y slightly especially, at the beginning of the season. At our place, we

”—. first avowal skim all the time. 'We have the returns for seven years; and on an ave-
raige we have paid the patrons from 85 to 88 cents. These results I have
ement : that if had the opportunity of comparing with those of the neighbouring factories
yv the third, the which do not follow the combined system.
consumer. Mr. Bernatchez.—The results obtained by Mr. Chapais are nof of a na-
perience in the fare to convince us: they are not experiments made the same day, in the
same factory, and with the same milk. The difference between the rich-
of the trials] ness of different milks might affect the results. At home, [ have sold the
cheese from the St. Thomas factory and from the Berthier factory ; and I
have sold cheese made by the same man and on the same principle, with
a difference of 5 cents per 100 1bs. of milk.
Mr. Archambault.—This autumn, I conceived the idea of making
utter and cheese from the milk of my own cows only. I keep about
40 cows. Before beginning, I wished to find out the difference of profit

ories, in one of
d-mi)k. t'llwsv,
tes ? Trans.) and
all milk factory

\-factory between the combined process and making full-milk-cheese.
wl ' .

[ began by making skim and full-milk-cheese on’alternate mornings
luring several days, to see which would pay me the better. Here are
he results :

Full milk-cheese.—It took 7 s of milk to make 1 16 of cheese (weigh-
bd green) ; 600 bs of milk, then, gave me 85 tbs of cheese.

e

'on have been
) cents, in Octo:
Skim-cheese.—It took 9 tbs of milk to make 11b of cheese (weighed

reen ) ; 600 tbs of milk, then, gave me 66 bs of cheese —In addition, I
ade 6 ths of butter.

st have sold at
y been very low

[ put the two qualities of cheese at the same price : 12 cents.
The full-milk-cheese gave......... e AT $10.20
{ qu sl{llln-(,‘ho(-m? BAVE oeiiins torinnnasinsinsvonns ".?2 | $9.49
( 6 tbs of butter at 25 cents ..........ccovuve veun. b0 ¥

sr things being
as been taken,
(:h\'nsn'.
1bined system;

od to makesa The skims and the butter gave me together $9.42! and as the full.
aa ake

ilk-cheese gave me $10.20, I found myself losing by making butter and
heese, 78 cents on 600 bs of milk.

ll\‘\‘su,
n.) See, a little
e * to an expe
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I then gave up the combined system ; my interest warning me y another thi
to continue it. I defy any one to throw a daubt upon the results of thj lot of first-1
experiment, which, if you desire it, I am ready to repeat.

L’abbé Chartier.—To be very accurate, Mr. Archambault has hy
the butter-milk analyzed. If you please, I will read the analysis made}y

ber of skim
Mr, (]

: of as being
our chemist. :

. : . & extra dollar
Of butter there remained 4 oo in the butter-milk ; 7 0lo of cagi (

to the inter

and albumen.
class goods

The conclusion he draws then, is, that while. in summer, butter-pil Y
if itis old e1

contains from 6 o0 to 7 ojo of matters fit for cheese-making, autumn ay :
to our natic

winter butter milk contain 11 ojo of them. In winter, then, 10 ihsf
butter-milk are equivalent to one pound of cheese. Now, Mr. Archan.
bault has preved that he had 10 tbs of butter-milk. equivalent to this o
pound of cheese : 12 cents. So that, even if he reckoned this poundof

foreign maj
they will n.
[t seem
: on the Eng]
cheese, the difference in favour of the full-milk-cheese would be 66 cents od systom., ¢
on 600 ibs of milk. Lot us

This is a solitary experiment, but Mr. Archambault is thoroughls Mr. Tac
used to conduct this sort of experiment.

Mr. Chapais.—DBut the experiment was only carried on for a few days
it would be better to take the result of a whole season.

Mr. Chartier.—Cannot the results of the St. Denis factory be explair
ed by the at skill of the men who managed it ?

Mr. Chapais.—That is possibly the case.

rative value
of the chees
which were
of the two i
Mr. Bex
think the ti
cheese by so
it may not
tion of his n
demns the p

Mr. Chartier.—Beside the parish of St Denisis celebrated for its pastu
res ; hence, the cows there give a richer milk. So that there are a crowdd
reasons why the factory there cannot be quoted as an example.

Mr. Chapais.—But you have other factories which may find themselr
in the same situation : Mr. Avotte’s, and Mr. Gérin’s factories ! means must

Mr. Chartier.—At any rate, Mr Vaillancourt has made a suggestia ling the insy
which interests us very much and which we ought to consider serious Skim-cheese
without trow ling ourselves about its possibly injuring any one who S that resoluti
set up a combined factory. that we shal

It is this : even if there were only one dealer who would dare ton Mr. Cha
skim-cheese, in small quantities with large lots of cheese sent to ma skims as ful]
in town, the danger to our business would be real. With a thousand g more eviden
cheeses, if you pass off five bad ones, that would be sufficient to earnys (What {
a bad name. We were well aware, before Mr. Vaillancourt’s confesst inserted hep
that dealers, throngh greed, were in the habit of buying skims at e at Mr. Frs, (
exhorbitant prices, but always a little cheaper than the other. They (his report.)
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o

warning me not another thing ; there are dealers who pay a little over market price for a
1e results of this lot of first-rate cheese, in the hopes of passing off with it a certain num-
ber of skims.

ambanult has hal Mr. Chapais is reasonable enough to admit that the results he speaks
analysis made by of as being shown at St. Denis are not realized elsewhere. And even ifa few

extra dollars could be gained by making skims is it to our interest, is it
7 olo ol casein to the intevest of the nation, to appear on the foreien market with second
class goods ? You know perfectly well, that if vour cheese is sold honestly

ymer, butter-uilk ifitis old enough to be tested, it will only pass as number 2. Would it be
ng, autumn an to our national advantage to be always quoted in the price list of the
t, then, 10 thsol foreign market, as No 2 ? Even supposing youmake the best skims only,
yw, Mr. Archam they will never be anything but No 2 by the side of full-milk-cheese.

valent to this on [t seems to me that hoping as we do to gain the highest reputation
ed this poundol on the English market we ought to give up making cheese on the combin-
vould be 66 cents ed system, even at the sacrifice of some possible extra profits.
Let us make cheese ; but let us make it of the best quality.
wilt is thoroughly Mr. Taché.—There will be an opportunity of determining the compa-
rative value of cheese : I will this evening lay before the meeting samples
on for a few duys of the cheese made at Mr. Archambault’s and by the St Denis factory
which were examined to-day, and you will then be able to judge which
actory be explir of the two is the more likely to enhance the reputation of the country.
Mr. Bernatchez.—I wish to make a suggestion to this Association. I

: think the time has arrived to find means of distinguishing the skim
rated for its pasi

1 cheese by some mark, in order that, when it comes on the foreign market
ere are a crowdd

it may not deceive the purchaser. Mr. Ayotte was forced, by the competi-
cample. tion of his neighbours, to make on the combined system, though he con-

iy find themss demns the principle. Well ! Since people persist in carrying on this system,
tories ! means must be found to get the federal parliament to pass a law compel-
nade a suggest ling the inspection of cheese, and marking this cheese with a stamp as:
consider serio Skim-cheese. I hope the Dairymen’s Association will take the initiative,

r any one whob that resolutions to that effect will be passed by the board of directors, and
: that we shall do our best to effect the passing of such a law.

would dare tom Mr. Chartier.—Now that the dealers confess that they try to pass of

oge sent to mak skims as full-milk cheese the opportuneness of taking such a course is still

th a thousand g more evident.

fficient to earnys (What follows was in the lecture of Mr. A. Chicoine, and has been

ycourt's confesss inserted here to carry out the subject. The experiment reported was made
ng skims at € at Mr. Frs. Gendron’s, Ste Anne de la Pocatidre, already mentioned in

the other. Thej this report.)
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Mr. Chicoine.—I cannot allow this little conversation to come to 4
conclusion without speaking to you about full-milk and skim-cheese,

Several people assert that skims give more money to the patrons thay
full-milk-cheese, and [ confess that, formerly, [ was of that opinion myself :
but in the autumn of 1886, I made the two sorts at my place, and I found
that I lost money by skimming the milk, and this summer [ tried another
experiment, the result of which was as follows :

The experiment was carried out on sept. 10th, in the same factory,
and with the same day’s milk.

4424 tbs of milk were skimmed, from which were made 20 ths of
butter, and 500 ibs of cheese—weighed from the press.

4113 1bs of full-milk made 463 1bs of cheese—weighed from the press
and 40 days afterwards both butter and cheese were sold.

Full-milk-cheese—441 1bs, at 10} cts.....oe. evviirnivennnnnns $46.30
Skim cheese only weighed 421, at 10¢ts......ocoieviiinnnnnns
20 1bs of butter, at 20 ets.........

$46.10

The skim-cheese lost 79 tbs, while the full-milk-cheese only lost
22 1bs ; the latter paid the patrons $1.12}, the skim-cheese only §$1.04},
i. e. 8} cts. less than the full-milk-cheese. It is very certain that if they
had been =old at the end of two or three weeks, there would have been a
still greater difference between them, for the skims would have lost more
weight, in proportion, than the other.

I explain the matter thus : to make 20 tbs. of butter, not less than
60 1bs. of cream must have been taken, and this weight of cream would
have added not less than 50 ibs to the cheese ; that is my explanation of
the difference between the two sorts of cheese. If we had an experimental

school-factory, it would be easy enough to have more scientific explana-

tions, but since we have none, we must still remain in a state of uncer
tainty espacially as far as I am concerned.
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NOTES ON CHEESE-MAKING.
Mr. President and Gentlemen.,

In presenting myself before you for the purpose of giving an account
of the observations I made during last summer, I feel almost condemned
in advance to fulfil the task of repeating not only what has been said
daring this interesting meting, but also during the preceding winters,
over since the establishment of your excellent association.

Have you not, in fact, heard every year your inspectors read in turn
the reports of their tours ; relate to you the ideas which the experience
they had gained suggested to them ; and, lastly, invite you to adopt the
most approved modes of manufacture, after having explained them and
shown you all their advantages !

And have you not also, gentlemen, enjoyed the advantage of seeing,
in your midst, at St Hyacinthe or elsewhere, men thoroughly skilled in the
practical business of agriculture, consummate sevants who, grown old in
study, have made agricultural matters the object of researches and inves-
tieations durinz the continuous labour of a whole life

" What then remains to be said and to be done by those who, like me,
cannot speak from experience, for the simple reason, that they have not
had much.

The question is a very difficult one; and I tell you frankly, gentlemen
that I hesitated for a considerable time before, finding even a weak reply
toit. But, after reflecting a little, it struck me that as all science isin itself
progressive, the dairy-industry could not he an exception to the rule; that,
on the other hand, to repeat were it to only one new hearer, observations
and facts which might be put to use by him, might help him to overcome ob-
stacles heretofore insurmountable by him, and might tend towards his pros-
perity, was not so ungrateful a task as I had taken it to be at first
.\i!_‘]l‘.

Far better than that, gentlemen.—and observe the inconstancy of hu-
man thonght — I am now very proud of the honour the secretary did me
when he asked me to address this meeting, and it is you, gentlemen,
whom I pity with all my heart, since you through your kind feelings, are
condemned to hear me to the end without a frown.

Before speaking of the manufacture, properly so called, it is generally
customary to devote a few moments to the subject of milk, of the care to

be given to it, and to the adulteration it is subject to at the hands of

dishonest patrons. Cheese-makers know on what to rely on these points,
and if some still have doubts as to the value of the rapid analyses to which

30
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they onght to submit every lot of milk they receive, a few hours of prac.
tical work will be infinitely more useful to thein than any amount of talk

There is, though, a point on which I feel justified in pausing a little,
not b.cause its importance escapes the observation of some, but a'so op
account of the ease with which a lazy cheese-maker can injure the interests
of a certain number of his patrons : I speak Qf the weighing of the milk,

Vou are aware. centlemen, that it 1s not the custom to take into
account any fractions of a pound, and there is nothing blameable in it, as
the patrons know beforehand what the engagement is to which they bind
themselves. But the question bears another face, when the weighing
machine is so arranged as to subtract sev eral pounds from each separate
weighing. The maker is then to be blamed, for he is committing a flagram
injustice. Were all the patrons to bring every morning exactly the same
weight of milk, it is yery clear that even if 20 ojo or 25 ojo were deducted
from their weichts, the result would be all the same to them : they would
oet a higher price for 100 1bs, of milk, and that would be all. DBat this
is never the case. At every factory, there are some patrons who are rich
and others who are poor ; same who bring 10 1bs. of milk, some 100 Ibs,
and some who perhaps bring 1,000 Ibs. Now, suppose for a moment that
your scales are so arrangec that they weigh short each time by 4 lbs,, then,
using the figures cited, the first of the above mentioned patrons will lose
2;5 of his milk, the second, 1725, and the third, 17250, Whence it follows
that it is always the farmers who keep the fewest cattle, those who in the
present state of agriculture must be considered as the least prosperous,
who lose the most, and see their money passinto the pockets of others who
receive it without any suspicion, for the chec se-maker is the responsible,
the only guilty one. But, it W ill be said, if this fraud, for it is nothing
Jess. does not enrich the maker, what can be his interest in giving incor-
roct weights 2 He is simply guided by a desire to please his patrons, and
to make himself a good reputation as a cheese maker; for of course it is
easily understood that; by cutting down the sum of each weighing, the
total weight of milk received will be sensibly diminished, and conse
quently, the yield of cheese per 100 1bs. of milk increased in a very
appreciable proportion. ,

[t is our duty I conceive, gentlemen, to oppose all onr power to such
an abuse. We often meet with cheese-makers, whose reputation is yet to
be made, who impose upon the credulity of farmers by promising to
make a great deal out of very scanty materials, and I trust that those
conscientious makers who reckon only on their skill to raise them toa
favourable position, will view with good will my endeavours to show {hat
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nothing else but the way in which the milk is weighed on its reception
into the factory.

It is possible that many makers do not think a great deal about the
wrong they do in behaving in this way ; and this 1s another reason for
enlightening them, and for making them understand that there are other
means of arriving at the height of reputation than making themselves
the dispensers of the interests which others have entrusted to their care.

The addition of the rennet should be made at the temperature marked
in the tables printed and distributed last season. Mr. Macdonald, the
skillful maker at the school factory, in offering to whom my thanks for all
the knowledge I have of the business I take pleasure, tried to add the rennet
at a higher temperature, even up to 98° F,

We found no great differen-
ce ; still I would not recommmend, in general, such treatment ; the curd,

after the three cuttings, masses too easily, the stirring must be mere vigor-
ous, and I should not be astonished were the yield to be slightly affected.

One of the most important operations, in my opinion, is the heating.
To know how to raise the heat properly, is not learut at the first lesson,
The vat in which one is at work and the steam pipes that enter it, must
be thoroughly understood. Many results spring from bad heating np :

either a bad curd is produced by heating above 98 ©a temperature which
(should never, on any pretext, be exceeded), or the yield may be consider-
ably diminished by an injudicious stirring. It is to the latter point that
the attention of all interested in the matter should be directed. At the
school-factory, during the absence of Mr. Macdonald on his tour, I was
left in charge. We had always been accustomed to weigh, very carefully,
the cheeses when taken out of the hoops, and to calculate, at once, the
yield per 100 ibs. of milk. I must confess that, at the very beginning,
my yields were invariably a trifle less than the yields of the chief. Not
being able to find out the reason, I asked him to explain it to me: the sole
difference lay in my way of hoating up. and I saw it clearly enough after-
wards ; for by stirring less forcibly and with greater regularity, and by
turning on the steam very gently at first, my yields were greatly impro-
ved, and became equal to those of Mr. Macdonald.

Immediately after the heating up is finished, the curd should always
be tried with the hot iron. T

is not wise to wait, trusting to the
smell or taste of the whey, expecially in summer, since in a few minutes
decisive changes may occur and the whey from sweet become sour.

I shall not pause long on the threads which should be produced be-
lore the whey is drawn off. As this conference is intended for cheese-

the real origin of those yields, which are regarded us phenomenal, lies in
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Suppose, now, that the vat has been sloped, the whey pretty nearly

run off, and that the curd is gathered together at the higher end of the
vat. Now is the time for the maker to show that he does not mind trouhjs
and that, if necessary, he knows how to * stir his stumps. " The stirring
must be repeated with sufficient frequency to prevent the little pieces of
cheese from clinging together ; else, it would be necessary to break then
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every case, it must be well understood that the stirrings should be given
its arrival, and

rapidly, before all the whey has run off, to prevent the curd from collecting
into big lumps. Neithet must it be forgotten, that if the curd is not
hard enough at that moment, it can never be got hard again, it will
remain just as it is, and will be found to be the same in the finished chees
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that this used to be the treatment pursued formerly with a view to getting
rid of the tiny holes that, in summer, perforate the cheese by thon
sands. Nowadays, after earnest investigation, it is found to be better fo And now i
let the whey become a little acid, to grind at the end of two hours, and to be kept at a
not to apply the salt until, as the result of frequent stirrings, all the to a scrap of pt
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Should cheese be left 24 or 48 hoursin the moulds ? From m because certain

observations last year, [ am led to think that there is nothing gained by raw material ;
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without exception, pronounced in favour of the second lot, and, strange to
sy, they declared that, in their opinion, it was closer and more consistent
than the former, which had been two days under press. This I willingly ad-
nit, is not a very conclusive proof, but I am satisfied that by pressing often,
recularly, and by degrees, during two or three hours; by tightening the
bandaces at the end ol the first half-hour, or the first hour at furthest,
and by pouring hot water on to the top of the cheese, an excellent
result will follow.

[ should be sorry to end what I am saying about cheese, without re-
{arring to the work of saturday evening. Every one knows how many
complaints are made by the dealers about the small vats of cheese
made in the evening of that day with the milk of a single milking. The fol-
lowing is the procedure we adopted this year at the school-factory, and
[ can say with perfect truth that we had no faalt found with the results
We put ice into the vat that the milk might be cooled immediately after
its arrival, and continued to work as usual until the drawing off of the
whey ; as soon as that was run off, and the curd was sufficiently stirred,
we cathered it into one corner of the vat was cold or
the factory imperfectly closed, pails of boiling water were placed round
the heap of curd, and it was then left to itself till the next morning, four

if the weather

or five hours. It was then passed through the curd-mill, and, in a

word, the rest of the process was carried on as usual during the week
day workings.

In this way, the maker runs no risk of falling asleep, While waiting
for the acetifying of his curd, and of waking to find his curd giving
threads two inches long when applied to the hot iron.

And now it only remains for me tosay a few words about the accounts
to be kept at a factory. Often, too often, this word, accounts, only applies
to a scrap of paper ; on which are inscribed all the entries of each patron.
Nothing, perhaps, is more to be regretted ; a factory is only set going
because certain farmers, in sufficient numbers, unite to supply it with the
raw material ; thus it is a species of association, and as copartners, each of
the members has a right to inspect as closelv as he chooses the affairs of
the firm. It is not sufficient that the daily entries be made with precision ;
the yields of each day must be set down. I could mention cheese-factories,
which, on making a sale, are content to send to their patrons a small slip
of paper, bearing the amount due to them, and nothing more ; nothing
about the milk furnished ; nothing about the price of the goods sold : in a
word, nothing that might enable them to verify the accounts. It is owing
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to this that distrust and cavils insinuate themselves among men whog
interests are identical. Why should not things be done well, when it is ¢,
the advantage of eve-y one that they should be done well. Why, for the
sake of saving a few cents, should suspicion be allowed to creep into
the most upright and best disposed minds, to induce them to think things
that, very likely, have no existence ; for you know, gentlemen, that doyht
is very near the borders of suspicion.

At the school-factory, we made this summer for the first time, of the
“ Ledger book for cheese factories” of which Mr. Taché, the Secre.
tary of the Association, is the compiler. It gave us entire satisfaction. Oy
some leaves, bound together, are to be found, in a condensed form, all the
operations, sales, and entries made during one season. Each pation
can understand the whole in a few minutes, and can verify at his leisure
all the figures contained in the note sent to him after each sale.

I will not go so far as to say that no complaints were ever made ; hut
at least we had the means of seeing whether these complaints were just or
unfounded.

I have now, Gentlemen, arrived at the end of the task imposed upon
me. You will, I am sure, pardon the tediousness which is 1mevitable when
such a subject is being treated. I have baen tedious, no doubt, but I had
a great deal to say.

The province of Quebec, to which I am sincerely attached, will never
attain to prosperity except by means of the dairy-industry. You must all
work without ceasing ; you must hunt up all the movements made abroad
follow up and try to apply all the discoveries that are made so as never to
be behind hand : and, above all things, I hope you will invariably display
as much good nature as you have to-day, when you shall be compelled to
listen to, I am sure I hope you never will be—such a dry lecture as this
of mine,

M. FREY,

Graduate of Grand-Jouan.
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BUTTER-MAKING

FATHER JEAN-BAPTISTE

Mr. President and gentlemen,

I by no means expected to be asked to speak in public, and I have
made no great preparation for it.

[n this evening's session, however, a question was treated which, I
helieve, is interesting to everybody, and to ourselves as well, the me-
thod of making butter, The experimants which Mr. Chicoine has made,
will I think serve the purpose ol assisting the progress of the question,
| asked him, privately. how he skimmed, at what degree of thickness he
took the cream ; if he sought to take any milk with the cream, a practice
which, I believe, is followed in many creameries; or il he took off the
cream with as little milk as possible. As to the last question, he told me
that in skimming, he took as little milk as possible.

[ can tell youin a few words what we have done at our place,

This is the second year that our cantrifrugal creamery has been at work,

and we have always been satisfied with the results.

Last year, we tried to skim without taking any milk at ali with the
cream, and if any little quantity did come over, it was purely, by accident,
We churned when the cream was 24 hours old.

Messrs. Vaillancourt and Langlois, who saw our creamery last year,
as well as this year. made several remarks to us, and one of those
particularly that were made to-night: they advised us to let the cream
become staler, that it might sour a little, and thereby develop a higher
flavour in the butter. Mr. Langlois told me in so many words that our
butter was perhaps a little wanting in quality on that account; for
otherwise, it is very good.

This is the way in which we conduct the skimming :

We fitted up our creamery chiefly for our own use, to utilize our
land and our cows. We placed ourselves, as much as possible, in a state
independent entirely of the farmers; not as regards doing them any
service, but in order to avoid being under any obligation to them or the
reverse, So that, on both sides, we, the farmers and ourselves, are per-
fectly independent. We can receive them and dismiss them as we please.

Last year, we skimmed without making any distinction between
him who brought good, and him who brought bad milk; and we paid
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everybody the same price and on the same average of quantity. In cop.
sequence, those who had good, rich milk, lost by it, and those who had
poor milk gained.

This year, we began in the same way. Towards the month of july,
we fancied we saw (I am sure I do not know how it happened ) thyt
there were some farmers whose milk was excessively poor, so poor that
some of the cream must have been abstracted. We then began to make
experiments more frequently, twice, thrice, and four times a week, and iy
this way, not in an absolutely exact manner, but in a sufficiently correct
fashion, we ascertained how much cream each patron brought, and in the

division we afterwards made, we tried as much as possible to give every

one his due. For instance ; if it required 25 ibs. of a certain patron’s
milk to make a pound of butter, when the average was 22 tbs., that patron
was only paid for 4 ibs. of butter per 100 ibs. of milk.

The patrons were all delighted with the results thus obtained. Ju.t at
that very moment, we had one patron of whom I had my doubts. We
observed on the cover, and even on the bottom of his can, crumbs of bread!
One day, the Brother whose duty it was to weigh and receive the milk
said to the little boy who used to bring the milk : “ My boy, von have
taken some cream: there are bread crumbs on your can, ““ No, it is ourown.”
Another patron who happened to be there said : “ Ah! you're a thief ' ”
The boy replied : “ But the creams is ours :

“

[ am not robbing any body "
Then,” said the Brother, “ you did take some cream ?”  He answered :
“Well, [ did. ” The boy's father brought the milk himself the next
day, and the Brother continued his experiments. Bat we nevermore saw
that farmer at the creamery. Still, he talks of returning next year.

We, then, made up our minds to pay each patron according to the
quality of his milk. Ouar mode of analysis is not perhaps a very practical
one : we use the ordinary test-tubes. We went so far, however,as toskim each
patron’s milk separately. to ascertain exactly the number of pounds of
such or such an one's milk required to make a pound of butler.

Should any one present have a more practical means of detection. I
should be very glad to know it, and I believe that an immense deal of
good would be done by it, for, with such a system, people would not dare
to bring fraudulent milk to the factory ; for to do this is to throw away
one’s trouble. A man once asked me: “IfI put wwater into my milk,
should you find out ? ” I replied: ** Yes ™. * And if I t ool some cream from
it. “ Certainly I should know it and besides I do not t:souble myself about
it. When your milk is compared with vour neighbou'ss milk, you will
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receive more or less money in proportion to the richness or poorness
of vour milk. If you add water, you are only giving yourself the trou-
])}.'v()llt':ll'l‘.\'illﬂ‘ that additional weight to the factory for nothing ; if you
¢kim off some of the cream, you will have so much less money to come to
vou. You will be paid for the cream you bring.” They were all delighted
with this manner of treating them.

Ouar cream is so thick that we are obliged to dilute it with some of
the skim-milk of the same day ; this raises it to the required tempe-
ature. Insummer, on the average, it takes us ten, fifteen, or at most,
twenty minutes to bring the butter.

Mr. Dion, who has seen both our system and our churn, knows
that the churn is of very moderate dimensions: two feet broad, two feet
high, and rather more than three feet long. It is nothing by the side of
other churns, and yet, this year, we have made in it as much as 2201bs. of
butter at a churning. We put a very small quantity of milk into the

churn.

I do not know if this plan is better than another. In a majority of

the creameries we were told, on the contrary, that they mixed a good deal
of milk with the eream—perhaps to sour it more quickly—and it churned
more easily. But, I think the result would be that the butter would be
loneer in coming.

[ should be very glad to hear any explanations that Mr. Chicoine or
others might be pleased to give on this subject. I simply relate the way
in which we manage affairs at our creamery.

A Voice.—How much milk does it take with you to make a pound of
butter ?

Father Jean-Baptiste.— Last year, from april 21st to november 15th,
when no more milk was brought to the creamery, average was 21} lbs.
The highest ficure was from 21st april to 4th or 5th may : 27} lhs. A
second time in may, below 24 Ibs. At the end of october and at the be-
ginning of november, 18 1;101bs.

Mr, Fortin.—Taking the cream off in such thick state, do you not
leave some of it in the milk ?

Father Jean-Boptiste.—Never ; unless by chance. I have often asked
the patrons if, after the skim-milk got home again, they ever found any
cream rise. They all told me that they never, or hardly ever, perceived
any, and what they had secen was so trifling in quantity that it was not
worth talking about.
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A Voice.—How often do you skima day ?

Father Jean-Baptiste.— Only once.

A Voice.—W hat separator do you use?

Father Jean-Baptiste.—Laval’'s No. 1.

A Voice.—At what pace is it worked ?

Father Jean-Baptiste.—I have not showed this year, but I think about
7,000 to 8,000 revolutions.

Mr. Chapdelaine.—How do you salt your butter ?

Father Jean-Baptiste,— With dry salt.

Mr. Chapdelaine —How much to the pound of butter?

Father Jean-Baptiste —It varies with the season. We have put as
much as 1} lbs. to 70 lbs. of butter. At certain seasons we put more,

Mr. Chapais.-I understand Father Jean-Baptiste to say, when speaking
of churning that at times he made butter come in so short a time as fifteen
minutes ; where as the insp3ctors generally assart that churning shoald
take at least twenty minutes, and, may be forty-five minutes. Can these
two opinions bz reconciled ? Can churning really be done properly in
less than in twenty minutes ? All the writers on the subject assert that
churning ought to take at least twenty minutes.

Mr. Coté.—The time depends on the quality of the cream, which
according to the Reverend Father, is in this case very thick.

Mr. Chapais.--We must then draw the conclusion, from what has been
said, that there are cases in which churning can be done in less than

twenty minutes.

Mr. Painchaud.—It may depend, too, on the speed at which the churn.

is driven.
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ON THE QUALIFICATION FOR THEIR SEVERAL POSITIONS, AND

THE RELATIONS THAT SHOULD SUBSIST BETWEEN THE
PROPRIETORS, THE MAKER, PATRONS, AND MANA-
GERS OF BUTTER AND CHEESE FACTORIES

LECTURE BY MR. J. C. CHAPAIS.
Mr President and Geentlemen.

Every species of trade includes factors the united influence and action
of which give life to its action. Ifthis action and this influence are exercised
in accordance with the principles which govern the trade in question, it
will prosper. On the contrary, if the manager wander more or less from
these principles in their working, the trade will cease to ba prosper-
ous, it will become precarious, and frequently its end will be ruin. This
is true of every trade, but more especially do I think it true of the dairy-
trade, the subject that more particularly concerns the present meeting.
The chief factors whose action and influence affect the dairy-trade are :
first, the proprietor of the factory to which the milk is brought, and where it
is converted into saleable goods ; secondly, the maker who converts the milk
into these goods ; thirdly, the patrons who furnish the basis of the trade,
and in the fourth place, the manager who disposes of the manufactured
goods. There are certain principles laid down nowadays for the govern-
ment of the relations which must exist between these different factors of
the dairy-trade, and against these principles no one cansin without inflict-
ing injury on the progress of the trade itself, and on those who gain their
subsistence by 1it.

[am here to-day Mr, President and gentlemen, for the purpose
of studying with you the principles which govern the dairy-trade, as
regards the manufacture of its products by an association (in common) or
wholesale by a single proprietor ; to inquire what should be the qualifica-
tions of those who, under whatever title, practise the art; and to show
what should be the relations that must necessarily exist between the
proprietors, the makers, the patrons, and the managers of butter and
cheese-factories.

To begin with, I will touch upon the qualifications which he should
possess who intends to become the proprietor of a factory, and upon the
nature of the relations between him and the man engaged as maker of the
goods, with the patrons who furnish the milk and with the tradesmen
with whom he must necessarily deal.
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But. before talking of what are, or ought to be, the present qualifica- i fanlty
. * . . . " . I8 1an ’
tions of the proprietor of a factory, it would be well, I think to cast an litt]
vt . . ) : ‘ very

eye over the origin of the system by which the milk of several farms is lhil"”' is
upon thi
know thi

proprieto

collected in one place, for the purpose of being converted into butter or
cheese for the benefit of its associated proprietors. This will help usto
understand better the principles which must govern this system, if it is

to produce all the good effects expected from it. bt B

The first association for the manufacture of dairy-products in common ble prolif
arose in Switzerland. The manufacture of Gruyere cheese requiring of making ¢
necessity a considerable quantity of milk at once, many small farmers [ no
found themselves obliged to give up making this kind of cheese. To avoid of a factc
this inconvenienee, several neichbours conceived the idea of lending their ol the rel
milk to one of them on a certain fixed day. He, with the borrowed milk with hin
and that of his own cows, made Gruyeére cheese and later repaid with his
own milk that he had borrowed. In this way all the members of the asso-
ciation each in his turn could make Gruyere, The plan turned out so well, T

that a place was fixed upon to which all the milk was taken, and made into
The

cheese by one man paid by all those who furnished the milk,and the cheese
qualificai

was then divided among them according to the proportion of milk each
had broucht. Thanks to the good result of the plan, it br:came general,
and, crossing the confines of Switzerland, spread itself rapidly over
France. About A. D. 1850, it was introduced into the United-States, where are essen
awakene

as 4 man
subsist b

the farmers formed associations for the purpose of founding establishment
in which each had, as proprietor, a right proportioned to the number of
cows whose milk he took thither. A man was paid, whose duty was to
manufacture the goods, cheese or butter, and a committee of management
chosen from the proprietors, was entrusted with the working of the factory
and the sale of the products. Later, certain tradesmen, instead of going
into partnership with the farmers, thought fit to found establishments
where, in return for a certain remuneration they made up the milk fur-
nished by the patrons who received at the factory their whey, and their
butter or cheese, which l]ll‘_\' sold on their own account. It is this state of
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As vou will see, the principle that governs this combination of the
milk of all the individuals in common, is that of the great benefit which
the patrons or furnishers of milk reap from it. The products are better and
more abundant, the trouble and the expense are less. The first thing then
to be thought about in establishing a factory, is the advantage of the
patrons, and every factory that is governed in opposition to this principle
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is fanlty in its method. But, when once this principle is observed, it is of
very little importance if the proprietor make large profits. The important
thing is that these profits be not made at the patrons expense. I insisy
upon this point, before entering into the heart of my subject, because I
know that many factories have been obliged to close ; some because their

proprietors tried to enrich themselves at the expense of the patrons, and

others, because the patrons were determined not only to make a reasona-
ble profit themselves, but to prevent the proprietor, on his side, from
making any profit at all,

[ now return to the study of the qualifications which the proprietor
of a factory ought to possess to render him acceptable to the patrons, and
ol the relations that ought to subsist between him and those connected

with him.

THE QUALIFICATIONS OF THE PROPRIETOR OR A FACTORY.

The strictest honesty, not only in fact but in appearance, is the first
qualification of a factery proprietor. It is highly important that his past
as a man of business, should be spotless, that the greatest confidence may
subsist between him and the patrons. The farmers generally uneducated,
are essentially distrustful, and from the moment that their distrust is
awakened, it is a very difficult task to manage them in business. More
than one man, otherwise honest enough, who has been unfortunate in
business, has found himself on that account utterly unable to form busi-
ness-relations with the farmers,who could not forget his past troubles, the
source of insurmountable prejudices in their minds. The second qualifica-
tion of the proprietor is a certain independent capital, enough to allow of
his waiting a year, or even two or three, without deriving any revenune
from his funds invested in the factory. And this is why such an inde-
pendent fortune is necessary. It has happened that persons having a few
hundred dollars in hand, constituting all their means. have invested it in
the dairy-business, by building a factory, attracted as they were by the
great profits which they knew to have been made by some of their ac-
quaintances. Chance having decided that the year in which they started
their factory should be a bad one, for the sale of butter and cheese, the
patrons, either in the absence of a well drawn contract, or, preferring the
risk of violating their contract to the risk of not getting enough for their
products, ceased to frequent the factory in numbers sufficient to oblige
the proprietor to close it. Even supposing the factory to have been kept




going that very year, it would have had to be closed the following year
and the unfortunate proprietor, having laid out all his means in the l"u-lim\g
and receiving no revenue from it, found himself deprived of o\'ul'\'tllin";,
and obliged to sell both factory and its apparatus for next to n;)thing
This result, too common in our province, is disastrous in two ways : Firs
it ruins the unfortunate proprietor : then, it renders impossible for many

a day the establishment, in-a district where such a disaster has happene(

of a prosperous business of the same kind, since to it is attributed the
failure, instead of to the real causes of the unsuccessful issue. If the pro.
prietor is really aman of means, nothing of this sort happens. He allows
the crisis to pass; he makes up the small quantity of milk that is delivered
and never closes the factory ; and when business improves, he is there af
his post, ready to welcome once more the patrons who will, infallibly
come back to him. Lastly. the third qualification. requisite in the man
who aims at establishing a factory, is a perfect acquaintance with the
branch of business to which he intends to devote himself. In order to ba
perfectly qualified for his task, so as to run the least possible risk, the pro-
prietor of a factory ought to he able to control, with thorough knowledge
of their duties, the maker, the patrons, the manager, and the market : that
is, he should be able to point out the defects and the failures of each. This

implies a certain knowledge of the method o! working, of the quality of

the milk delivered, of the price of butter ard cheese, so that, knowine this
thorough acquaintance with all these things, nobody can hope to deceive
him. So much for the qualifications which any man who desires to open

a creamery or a cheese-factory, ought to possess.
OF THE RELATIONS BETWEEN THE PROPRIETOR AND THE MAKER,

It may be said, that the fate of a factory depends upon the maker
who conducts it. In truth, the quantity and quality of the products which
make the profits of the proprietor and the patrons do depend upon him.
The selection, then of a good maker is of the greatest importance to the
proprietor, if he wishes to see his factory prosper. Supposing him to be
possessed of the third qualification mentioned above, he will be in a posi-
tion to select his maker himself. In the contrary case, he must enact from
the man he purposes to engage the best certificates, not only as to his
capacity but also as to his moral character. It is no use for a maker to be
a good workman : if he is idle, quarrelsome, intemperate, and whimsical,
the work will suffer, and very little time will elapse before the relations
between him, the proprietor, and the patrons, become strained. As soon
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llowine vear. as the character of the maker is established to the satisfaction of the
in the factory. proprietor, the latler should draw up a contract in writing with him, by
f evervthine which he should be bound to make all his goods of the best quality, and,
t to ll;)thin: the moment he is in default, his immediate expulsion from the factory
) Wavs : l"ir:l should be justified by the same instrament. This condition is indispensable,
ible for many for the losses incurred by the bad behaviour of the maker will, in even a
a8 h“l‘l"‘""‘i. moderate-sized factory,amount to hundreds of dollarsin a short time; and
ttributed the it is important that the proprietor be not forced to keep a maker for
. If the pro- even a few days after his faults have been fully proved. In this case, the
8. He allows sole chance of safety lies in the immediate discharge of the maker. By his

at is delivered contract, the maker must be held responsible for all loss caused by his
1e is there, at fault, and that from his salary, of which, it should be stipulated, at least a
11, infallibly. month’s value should remain in the hands of the proprietor for that pur-
o inthe m;n.n pose. It is unnecessary to say that the proprietor should instinctively

ce with the distrust any maker, even if we!l recommended, who offers himself at low
n order to be wages. A good maker is always worth his price,and it would be wiser to pay
risk, the pro- a high price. which would permit this contract to be made, than by
h knowledge paying a low one, to be obliged to accept a contract disadvantageous to the
market : that proprietor. A capital plan exists in some places, by which the maker is

of each. This paid, in addition to his salary,a certain percentage on all cheese that
1e quality of fetches the top-price of the market. 1le, is thus interested in his goods
cnowing this making always the highest price. I have seen this practice operate greatly
pe to deceive to the advantage of both proprietor and maker. That the maker should

\sires to open always feel himself under the observation of the proprietor, is absolutely
necessary, He must also have assistants, and they should generally be
of his own selection, for he will probably be the best judge of the men

£ MAKER. whom he has to manage. and it will aid in the smooth running of the
factory to let him have his own way in this matter, In any dispute that may
arise between the maker and a patron, the proprietor, who is placed as a
judge between the two parties, must not decide in favour of either from
fear of incurring his displeasure. The should try to arrange matters plea-
santly, and avoid as much as possible lowering the maker in the eyes of
the patrons in general, on account of some, probably, trifling faunlt. This
will prevent distrust from creeping in among them, and making them too
unreasonable in their demands. The rule in this case is to act discreetly,
at the same time being just to both parties.
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engage a maker without having any contract at all with the farmers. By ; )
\ = while remainj
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I must say, that. almost invariably, those who risked their money g
carelessly have had cause to repent of it. The farmers would not bind
themselves, that they might ba free to retire when they pleased, and the
sales being bad the first mouth, they actually did retire without waiting
for the final result, and, in consequence, the proprietor was ruined. [f
would be better not to meddle with starting a factory, than to establis)
one under bad conditions, and with all the risks on one’s own side. The
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proprietor who wishes to act with prudence and discernment, must assure
himself of a certain number of patrons and of cows for a fixed time, and their cans, anc
that by a contract in waiting sigued by all the parties. This contract must
be favourable, not only to the proprietor, but also, and above all, to the
patrons, according to the general principle laid down above : that the fac.
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tories are established for the greatest possible good of the farmers. The ! -
any patron, a

proprietor must hold himself responsible for all the losses that happen i " 3
L . ; i repetition of tl
his factory, whether the fault be his or that of his servants, or to whatever ]
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cause it may be due, except it be “ the wvisitation of god,” irresistible
force (Force majeure.) But, dn his side, he has the right to demand from
the patrons the strictest honesty in the delivery of their milk, as well as

the minutest cleanliness from the moment the making begins to the time ,
lity and there

that it arrives at the factory. The price he asks from the manufacturer of
’ between the p.

the gonds should be sufficient to guarantee him against all risks, and he k
proper workin

o

should never consent to operate for a low price, which would endanger :
those intereste:

the prosperity of the factory in a bad season. I do not advise any propric- .
: b . which they ali

tor to buy milk of his patrons at a fixed price. In good seasons, the patron
would lose by it, in bad seasons, the proprietor. For the same reason, I do OF TH
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not advise the plan of charging so much per cent on the sales as the price ;
In his spe:
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the two parties. Whether the butter or the cheese sell ill or will, the et
of making is always the same and it is not fair that the proprietor should
be forced to manufacture below cost price, becanse the sales are bad. Itis
only under a peculiar state of things that prices for the manufacturing;

-

of making the goods. It has been said that in this percentage the patrons
have a gnarantee that the manufacture will be carefully conducted, in
order to raise the price at the sale. If gond articles always fetched good
prices, the logic of this would be correct, but, unfortunately, it is not so
There are years when there is no sale even for the best goods, and in such
times the percentage system is a losing one for the proprietor. If it isnof
right that the proprietor should make money at the expense of the patrons,
neither is the converse of the proposition right, A fixed price for butter
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while remaining fixed, can vary, and that is whenlabour, fuel, the cart-
age of milk where that is done by the proprietor himself, cost more or less
than else where. Then, it is true, one factory can work more cheaply than
another, without injury to any body. As to this quest on of the cartage of
milk, I am of opinion, that wherever it can be done without great cost,
that is, when the factory is situated in the midst of a number of farms at
handy distances, and when the roads are not too hilly, the factory had
better undertake it. This would enable the proprietor to exercise greater
con‘ral over the cleanliness which the patrons are bound to bestow on
their cans, and, at the same time, to ease this burden from the patrons
shoulders a burden which is often the cause of a factory not being estab-
lished. A proprietor should see that his contract allows him, on the con-
plaint of the maker, to send back the milk, found to be in a bad state, of
any patron, and exclude the latter from the factory, if he be guilty of a
repetition of the offence.

I consider that the proprietor should always avoid having anything
to do with the management of the products of the factory as regards the
sales. Ile should only engage to deliver monthly, one month after they are
made up, the butter or the cheese, in good condition, and of the best qua-
lity and there his responsibility should end. All commercial transaction
between the patrons and the proprietor are likely to be injurious to the
proper working of the factory, as to that which concerns the relations of
those interested among themselves, on account of the conflicting interests
which they almost invariably provoke.

OF THE PROPRIETOR AND HIS RELATIONS WITH TRADER.

In his special department, the proprietor has necessarily to enter into
transactions with certain firms, the solution of which is not a matter of
indifference. If it be unwise, as I said ahove, for the proprietor to behave
stingily to his cheese or bu tter-maker, it is equally unwise in him to seek
for cheapness alone in his purchases for the factory. IHe will need rennet,
coloring, salt, cotton, in addition to the raw material from which his
goods are produced. He owes it to his patrons, to the maker, and to
himself, for the sake of his own reputation, to purchase none of these
supplies except they be of the best quality. If, as does not often happen,
he himself be not a good judge of these articles, he should entrust the
purchase of them to the maker, thus miking him responsible for the good
quality of the articles, and obviating the possibility of his pleading, in de-
fence of some imperfection in his butter or cheese, that he could not be in
fault as he was supplied with inferior commodities.

0
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When such delicate goods as butter or cheese are concerned, no one
ought to dream of employing in their manufacture anything that is not
of the very best quality. In fact, nothing in this line that is not of the
best should be offered in the market. But, unfortunately, competition i
often the cause of inferior goods being sold low to tempt the purcha-
ser who is too often inclined to seek for cheapness at the expense of
quality. 'We must not forget that a cheese made with bad rennet, hound
with inferior cotton, badly coloured, and put into a badly-made box, loses
half its value. All these defects are easily avoided if we do business only
with the best firms, whose honesty is indisputable, and whose names stand
high in commercial centres. Acting thus, we shall never be taken in.

This is about all that seems necessary to be said on the subject to the
proprietors of factories, of their qualifications and their relations with others,
[ now pass on to consider the maker, and will try to sketch a portrait of
that I imagine a model maker ought to be.

ON THE QUALIFICATIONS OF THE MAKER

The maker must be thoroughly skilled in everything pertaining to
his work. Skill in his trade, alone, will not do, he must love it, be devot-
ed to it, study all the new improvements and apparatus which are yearly
brought out, learn the use of all the systems of management in vogue, that
he may beable to apply them if necessary, so as not to be liable to lose a good
place through ignorance of these matters. He must be able to read,write, to
calculate, and know both French and English, and be acquainted with every
thing necessary to render him independent in the factory, so that he may
direct his assistants properly in the performance of their duties, and never
find himself exposed to their criticisms, or at their mercy, through errors on
his part, which would infallibly lose to hira their confidence, and lead them
to acts of insubordination. If a maker is to be thoroughly qualified for his
place, these are the qualities he must possess, and, possessing them, he can
command a salary in proportion to the services he is able to render. Other
qualifications, he must have which will be of especial utility in his rela-
tions with the person who engages him.

RELATIONS BETWEEN THE PROPRIETOR AND THE MAKER

For in truth, if the proprietor has certain duties to perform towards
the maker, no less is the maker bound to the discharge of certain duties
to the proprietor, of which duties he cannot acquit himself unless he
possess the four following qualifications : honesty, activity, cleanliness,
and sobriety. Whatever other qualifications he may possess, if the maker
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be dishonest, lazy, filthy in his habits, or intemperate, he will never be
worth his salt. The honesty of which I speak does not consist alone in not
stealing the milk, butter,and cheese,but in regarding himself as the proprie-
tor's representative in the factory, in protecting his interests as if they were
his. the maker's own, and in protecting them, always within the limits of
equity when any dispute arises between the patrons and the proprietor. His
activity should be exercised over every part of the work, from the most
important, down to the most trivial detail. It involves an incessant watch-
falness over all the operations of the manufacture, especially those which
are performed by his assistants. As to cleanliness, that, in dairy-work, is
half the battle. It must be scrupulously exact. Every source of foul
odours, every cause of putrefaction, must be peremptorily expelled. Sour
milk, dirty vessels, slops, the fumes of tobacco, all must be banished from
the factory. Daring working-hours, at least, the maker must be tidy in
his dress, and clean as to his person. Sobriety does not imply only abs-
tinence from strong drink,which interferes with the quickness of perception,

induces laziness, and causes the committing of gross faults during the

processes of manufacture ; but it also implies the absence of bad habits

such as smoking and chewing in the factory. It embraces also that moral

sobriety, which forbids the use of oaths, bad language, and the habit of

giving orders to the assistants in a coarse and brutal manner, a habit which

more than anything else, tends to create a bad feeling between the maker

and his assistants, than which nothing is more detrimental to the proper

working of a factory. To sum up ; when an inspector, in the discharge of
his official duties, enters a factory, he should neither see, hear, nor smell

anything to inform his nose, ear, or eye, that anything abnormal or irre-

gular exists in the establishment.,

RELATIONS BETWEEN THE MAKER AND THE PATRONS

The nature of the relations between the maker and the patrons is often
astumbling-block which hinders the succes of a factory. The first connection
that occurs between them is at the weighing of the milk. That is the mo-
ment which the maker should choose to inspect the milk brought to the
factory. He is bound, for the preservation ofthe interest of the proprietor, of
his own reputation, and of the common interests of the patrons to point out
any deterioration that may be found in the milk,whether it be owing to want
of cleanliness, to negligence, or the dishonesty of him who brings it. At the
first suspicien, he will hold his tongue, retaining the milk for examination.
But, if it occurs again, he must privately warn the culprit who if the
cause be due simply to negligence or want of cleanliness, will be in a posi-
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tion to remedy the evil at once, or if dishonesty be the cause, seeing hiy. After
self discovered, he will cease to defraud, or if he persist in it, will deserye tant than
to be denounced to the proprietor, who will exclude him from the factory. }  hitherto 1

The weighing-books must he kept with the most perfect correctness, ang !
in such a form that any complaints formulated by the patrons may he 1
answered at a glance. The makers must always speak politely to any Of al!
complainant, not showing that he is offended, but giving him satisfac- is, never f
tion at once, either by showing that the error is imaginary, or by admitt. skims his
ing the mistake, if there be one, without trying to cast the blame on others, dilutent 1
by lies or craft, to relieve hix iself from the responsibility which falls upon a thief
him. This is the surest way for the maker to earn the good-will of the by his act
patrons, and to gain their respect. If,in any dispute between the proprietor ple in qu
and the patrons, the maker is obliged to intervene, he must behave with he robs h
discretion, with uprightness, and impartiality, and avoid anything like sales-mon
acrimony in the discussion. has redu
m he robs th
'HE RELATIONS BETWEEN THE MAKER AND HIS ASSISTANTS.
when the
[ remarked just now, that the hiring of the hands ought, as far as may beco
possible, to be left to the maker, in order to secure as much smoothness as sure to lot
possible in the working of the factory. At any rate, whether they be Anotl
hired by the proprietor or the maker, there is only one way in which the tor becaus
latter can direct them satisfactorily : let him intrust no operations to their they expe
care except such as they can execute properly, and never allow them fo to close hi
endanger the prosperity of the establishment by their ignorance or their injury the
carelessness. Has he any apprentices ? He should impart to them all his ] 'l“h»n
knowledee of the business, and strive to teach them their trade in such In good s
a manner that they may do him credit. For he may be sure of on» thing; well and
if any one whom he has taunght, fail as a maker of butter or cheese, is oreat.
the first excuse the man makes will be: Oh! I was never properly are made,
taught by Mr. ............ The maker ought to see that his men are honest, serious dil
sober, active and orderly, aslong, at least, as they are under his moneyed
eye in the factory. His orders should be given with firmness, but at the that will
same time with mildness, and, if he wishes to preserve his authority over most, eve
the men, he should be careful not to have to correct any orders given by monev rea
mistake, and not to allow any order once given to be neglected on purpose “1,\,"1'1'\,,.
or from evil design. One act of disobedience brings others in its train; irouble or
want of respect follows, and the good understanding which should exist vious, sod
between the maker and his men is soon at an end. All that Ihave insisted tor. who
upon implies an ever increasing watchfulness over his men on the part of ture their
the maker. factory sh
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After the maker come the patrons, whose duties are no les impor-
tant than those of the other factors of the dairy-business, of which we have
hitherto been speaking.

THE RELATIONS OF THE I’PATRONS WITH THE PROPRIETORS.

Of all the duties of the patrons to the proprietor the most important
is, never to deliver anything but pure milk at the factory. Any-one who-
skims his milk, who retains the strippings, who puts water or any other
dilatent into his milk, or who delivers his milk in a dirty or sour state, is
a thief A severe character, but a just one. He robs the proprietor, who
by his act is exposed to the chance of delivering goods inferior to the sam-
ll.l.} in quality, and has, in consequence, to pay damages to the purchaser ;
he robs his brother-patrons at the same factory, for he takes part of the
sales-money which, by rights, should be theirs, the amount of which he
has reduced in proportion to the quantity of bad milk he has delivered ;
he robs the cheese-buyers, who, perhaps, make their purchases at a season
when the defects caused by his bad-milk are not obvious. though they
may become apparent after the dealer has them in his store, when he is
sure to lose by kis bargain.

Another duty of the patrons is not to keep on bothering the proprie-
tor because the season is a bad one, and the goods do not fetch the price
they expected. Il the trouble they so unjustly give causes the proprietor
ln\‘lmo his factory, lht'\‘ \\'i“ be 1'~‘.~1mnxihl~, in /Uru conscientiae, for all the
injury they have brought about,

The most villainous of all the faults of which patrons are guilty is envy.
In good seasons, if no accidents happen in the factory, the proprietor does
well, and gets a good return for his outlay. This is only fair, for his risk
is great. In spite of every precaution, it will happen that inferior goods
are made, and it does not take much bad butter or cheese to cause a
serions diminution in the profits expected. With such hazards, what
moneyed man would be fool enough to invest sums in the dairy-business,
that will very likely not return him more than six or seven per cent, at
most, even if he meet with no accidental losses. That is about the interest
money reaps in first class mortgages, and the investor has no need to run
about for the payment, which seeks the capitalist in his office, without
frouble or risk on his part, Nevertheless, I have known patrons so en-
vious, sodesirous of setting their fuet or the neck of an unfortunate proprie-
tor, who had no written contract with them, as to force him to manufac-

ture their milk at almost a loss, at the risk, il he refused, of seeing his
factory shut up.



When once the patrons have signed a contract favourable, in the
first instance, to themselves, and in the second to the proprietor, they
should behave with uprightness and liberalitly to him, that their py.
tual relations may bear the impress of perfect honour and honesty.

HOW THE PATRONS SHOULD BEHAVE TOWARDS THE MAKELR,

[f the patrons behave properly towards the proprietor, they wi|l
rarely fail to get on well with the maker. Circumstances, however, will
occur, where, whether by mischance, or by inattention, the patrous bring
hard milk to the factory. They must not take offence, if the maker points
out the defects to them, and begs them to be more careful. On the cop.
trary, their duty is to search out the cause of the damage, and to put,
stopper on it for the future. If on the other hand, the maker commits
some mistake in weighing the miik, the patrons should not shout out -
He is robbing us ! but they should ask calmly for an explanation, and if
this is given in the presence of the proprietor, it will seldom fail to make
matters assume a more cheerful appearance. The important point ing
matter of this sort is, not to impute to the one who turns out to have
been in fault the slightest suspicion of having acted thus on purpose,
unless the contrary be clearly proved.

All that remains is to discuss the mode of carrying on the factory,
The word here used, has but a limited meaning, since it is con.
connected only with that part of the management that concerns the sales.
It is now generally considered that the sales should be entrusted to a
manager who is a good man of business.

QUALIFICATION OF THE MANAGER.

This agent of the patrons of the factory must be acquainted with all
the secrets of the trade, that is, with all the details ofthe dealings in butter
and cheese. He must be an excellent judge of the products he has to sell
that he may not be duped by those buyers who often seek to cry ‘down
goods that they may buy them at a lower price. Honesty, knowledge,
and skill, are then the three qualities which the Manager of a factory
ought to possess.

THE RELATIONS OF THE MANAGER WITH THE PATRONS.

The Manager generally receives a commission of so much per cent on
the sales he makes, and this commission is supposed to pay all the expen-
ses of the agency. The manager, in return for this commission, receives
all the butter or cheese froia the proprietor, every month ; sells it, distribu-
tes the total weight amongst the patrons, in accordance with the maker's
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weight book, collects the money, and in all these transactions is bound to
consult the board of directors chosen by the patrons. He should not,
however, accept the office of manager unless he is allowed a certain lati-
tude, without which his business will be difficult to transact, unless the
MAKER. patrons compel him to submit it to the decision of the board without
r.-spousibility on his part. This, I consider, would show a great want of
shrewdness on their part, since it reduces the position of the manager to
that of a simple clerk. The committee or the manager should follow at-

tor, they will
however, wi|
patrous bri : j ‘ .
I ring tentively the course of the markets, and always act in the sole interests of
maker points "

On the con-

and to put 4

the patrons ; for they may be perfectly sure that those dealers with whom
they have to do, will be pretty well sure to take prop-: ~are of their own

: ’ interests.
aker commits

ot shout out : THE RELATIONS BETWEEN THE MANAGER AND THE PATRONS,

nation, and if The manager, in order to do thorough justice to the patrons, ought
v fail to make to do business with no firms except those of indisputable respectability.
nt point ina He must distrust those nameless speculators who ave always on the look
sout to have : out for bargains profitable to themselves alone. He must watch the

§ 0D purpose, markets daily, and sell what he has in hand every month. Cheese loses
weight quickly, and if it is kept long, there will be so much lost. As

the factory, butter grows old, it loses flavour, and the general opinion is, that it
ce it is mﬁ. should be sold every month at the current market price. Keeping back
erns the sales. goods causes over-stocked markets, and that sudden rise-and-fall that so

itrusted to a often produces financial disasters. A maker, who has twelve or fifteen
years experience, told me one day that he had never deviated from the
-ru]u of selling all his disposable goods every month, and that, by follow-
ing it, he obtained, on an average, the highest market prices. 1 found
no difficulty in believing him, for, by keeping back the goods from sale,
loss is incurred in weight and quality, and by the interest of the money,
the receipt of which is delayed.

ited with all
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This is about all I have to say. Mr. President and Gentlemen, on the
subject I selected for your entertainment to-day.

The statement I made about the four factors involved in the working
of creameries and cheese-factories conveys the idea that, in the dairy-
business, as in all others, the greater the number of those who thrust their
h per cent on hand into the dish, the less will be the share of each individual in
i1l the expen- the profits.
10on, receives
s it, distribu-
1 the maker's

ONS,

It is an idea which has led some to seek for a system which should
reduce the number of middle-men between the procucer of the milk, and
the purchaser of the butter and checse. The ideal system would be disce-
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vered in a farm r with a great number of cows of his own, and having
on ks farm a factory under his sole control, the products of which he
himself would sell. An ideal difficult of realization ; but a proposal hgs
been made to institute something like it by the following plan : A make,
of butter and cheese opens a factory, and buys the farmers’ milk at a pric
determined 1n this way ! for instance ; in the district of Montreal, it js
agreed upon to sell milk by the 10 Ibs., and these ten pounds are to e
ralued, say for the month, of June, at the highest average price paid for
the best cheese during the following month, July,on the Montreal market -
it being understood that it takes ten pounds of milk to make a pound of
cheese, and deducting from that price two cents, for the profit of the
cheese-maker and the buyer of the milk. To make the matter clearer, |
will give an example. If July cheese were worth an average of ten cts.
pound at Montreal. June milk would be worth eight cents. The purcha.
ser, while paying the highest market-price for milk, would not be exposed
to incur losses from the fluctnations of the same market. This system
would compel the purchaser, to utilize the whey which remained in his
hands, and for that purpose he would have to rear pigs or other animals to
consume it. One objection made to this plan is that by it the farmer
would lose the whey which it required for his own animals. There would
be nothing to hinder any one who felt this objection from keeping enouch
milk at home to supply his family and to provide butter for its use,
which would furnish at the same time sufficient skim-milk for his young
animals.

[ have now arrived, Mr. President and Gentlemen, at the end of my
address. Certain of the principles I have laid down in it may appear to
some to be too positive, but observe, please, that 1 have treated the dairy
business from a general point of view, and not from a special point, crea-
ted by circumstances for particular people. I wished toshow that certain
rules, adopted in some places, to obviate inconveniences caused by want
of experience, give better results than others, and that the whole of these
rules present a sort of programme which, so to speak, has become neces-
sarily observed in the greatest number of factories now at work, and may
be of the greatest assistance to those which in future shall be in any way
interested in the business of the dairy.Indeed I was led to choose this subject
by the great number of requests I receive every year for information as to
the establishment of factories, the amount of skill required in the makers,
the basis of the agreement to be drawu up between the proprietors and
the patrons, I fancied there could be no better way of replying to these
inquiries in a general and useful manner, so that my answer should be
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, and havine of service not only for the present but also in the future, to all those inte-
of which he rested in the subject. The statement of some of the rules I have laid down

a proposal hag may also have the advantage of causing a discussion of them here, where
lan : A maker arg'h‘() many experts gathered together, who have more skill and capacity

nilk ata price to investigate them than I possess, and who as well as all of you, gen-
Montreal, it is tlemen, have had the goodness to listen to me with a degree of kind atten-
inds are to he tion for which I gratefully thank you.

yrice paid for J. C. CHAPAIS,
ntreal market:
ke a pound of
» profit of the
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wtter clearer, | AsSISTANT COMMISSIONER OF AGRICULTURE.

re of ten cts. a 7 ( p
m o )y \.' o P > >
The purcha- My. President and Gentlemen,

ot be exposed At this late hour of the evening, I will not attempt to make you a
speech. 1 will content myself with addressing a few words of congratu-

lation to you, and with rejoicing with you at the increasing success of our

This system
nained in his
1er animals to
it the farmer
Th“l'(‘ \\'HUM
eping enough

association.

[ was indescribably delighted at hearing the interesbly discussions
carried on this afternoon, at the intelligent questions which were put
from all sides of the hall, and at the thoroughly pertinent replies which
were made on all the points which were raised. The question then under
discussion, was the wisdom or folly of making skim-milk cheese. It inte-
rested me greatly. According to the admissions which were made on both
sides, it seems evident to me that the difference between the results obtai-
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for his young

he end of my
ay appear to
ted the d:lil')‘
il point, crea-

ned from the manufacture of skim-milk and full-milk-chease, is not very
great ; and [ think that the statements which were made during the dis-
cussion, should sufficie to persuade the greater part of those who are now
v that certain engaged in the dangerous combined system of cheese-making to abandon
1sed by want it as soon as possible. In truth, Gentlemen, we are not yet sufficiently
hole of these advanced, our reputation is not sufficiently impregnable, as far as regards
scome  neces: our cheese, to warrant us in attempting so perilous a manufacture as that
ork, and may of partially-skimmed-cheese. It is a well established fact, that our cheese-
e in any way makers are not, at least the majority of them, sufficiently skilled to enable
e this subject them to make perfect cheese. Every one admits too, that to make skim-

rmation as to cheese requires more skill than to make full-milk-cheese. Therefore, those
| the makers, who are not in the business, like myself and many others cannot help
prietors and saying, that it is for the interest of all, of the Dominion as well as of the
ng to these province, to endeavour to maintain our reputation for honesty, since we

sr should be have not, as yet, earned a general reputation for skill.
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Our reputation for honest dealing it is that has won our success op Americain
the European market. It is this reputation for honest dealing which, apted to th
in every possible way, we should try to maintain: and, even if we muyst that of our
sacrifice some of our profits, I do not hesitate to advise those who devote them. Las
themselves to this trade, to avoid putting their future in danger by a to these two ¢
widely grasping greed. lity. Well

The question was discussed this afternoon, whether it would be wel] is the best
to remedy the evil we complain of by getting the federal legislature t, I wish,
establish a system of inspection and brands for those cheeses that are not that [ have
made out of full-milk. If the manufacture of skims continues, we shall, tance of im,)
doubtless have to have recourse to some means of this sort, especially if petions opei
the dealers persist in buying half-skims. It is rather to them we should properly fec
address ourselves, begging them to refuse to buy all cheeses that are not of the best 1
made of the entire milk. If the gentlemen cared to do it, I believe they parts of the

e

s PR
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would, in a great measure, put a stop to the practice in question. should be |
But, I believe the brand to be a remedy that would do more harm progress of
than good ; for I would rather that the foreigner did not know that we Since I
made skim-cheese here. As soon as Canadian cheese branded “ Skim", of Agricultu
appears on the market, all cheese from our country will be regarded with ”“‘lt was doi
tation of for
produced by
farmer, for h
I contend th
cattle. Witl
of possessing
[ feel that in embarking in the business of manufacturing butter and With nt:
cheese, the farmers of the province of (yuebec have entered upon a stream it deserves,

NS S

suspicion.

And, so, I believe, I interpret the general interest of this province, in
begging and praying those who have any influence to agree to blot out
this practice which I hold, to be threateningly dangerous to the businese

of cheese-making.

of prosperity, the surest of all those that lay open to them. Sherbrookeo, |
As was very well said by some who preceded me, among others one tried to k
by Mr Bernatchez, with the cheese-business, we find an expedient for multi This yea
plying all our products, for first we must improve the way of feeding our Quebec, we h
stock, and thereby improve their manure, both in quantity and [ do not hesit
in quality ; the land is improved, and the returns are increased all along 40 which we
the line. [ do not thin}
It is this business that was needed for the province of Quebec. We score of Cana
have sought but we have not yet found anything which leads withs the Jerseys,
much certainty to prosperity. There is not, probably, one branch of our It was th
; i had its place i
myself that th
having its plac

trade for which we have an outlet so easy and so capable of extension.
We have, it is clear in the valley of the St. Lawrence (I am not speak:
ing of the province of Quebec alone, but of its entire course, we haveon the



Americain continent, the valley the best suited to pasturage, the best ad
apted to the production of butter and cheese. Ouar climate is better than
that of our neighbours ; our grasses and our fodder-crops are coveted by

ar success on
lealing which,
ren if we must
se who devote them. Lastly, we have no rivals on the continent in the manufacture of
these two articles, always on the condition of their being of the best qua-
lity. Well ! Let us take care that nothing hinders this movement, for it
is the best that has ever been begun among us.

anger by a too

would be well
legislature to [ wish, gentlemen, to say a few words about our stock. Each time

os that are not that [ have spoken at our meetings, I drew your attention to the impor-

\ues, we shall, tance of improving our cattle, especially our Canadian cattle. The com-
t, especially if petions opened by our association have proved that the Canadian cow,
»m we should properly fed, is inferior, as regards quantity and quality of milk, to no one
. that are not of the best races imported. They are still sufficiently numerous in some
I believe they parts of the province, to be preserved, and improved by selection, which
d should be encouraged by all those who have at heart the interest of the

progress of the dairy-business.

stion.
do more harm ¥ ) _ |
Since I have (-lli|()\'<‘(1 the illl\';nlt:l‘_[ﬂ of ],(\1()"(’_,;“”_,‘. to the “t‘])ﬂl‘tlm‘n(.
mow that we ) (

nded * Skim”,
recarded with

of Agriculture, I have given my most earnest assistance to everything
that was doing for the improvement of our herds by means of the impor-
tation of foreign breeds and ' am happy to find that the amount of good
produced by these importations has been considerable. But, for the small

i1s province, I farmer, for him wio has not the means of buying a herd of imported cattle

e to blot out

‘ [ contend that the best thing he can do is to form a herd of indigenous
to the businese

cattle.  With proper and intelligent care in the selection, he may be sure
of possessing in a few vears a most profitable herd of cattle.

ing butter and With a view to give to this indigenous race all the encouragement
upon a stream it deserves, special prizes were offered at the provincial exhibition at

Sherbrooke, in 1886, for the best Canadian cattle ; but unfortunately, no
among others one tried to benefit by the prizes.

dient for multi- This year we were more fortunate. At the provincial exhibition at
of teeding our Quebec, we had on the grounds not less than 60 head of Canadian stock.

quantity and 1}10 not hesitate to say, that out of these 60 animals there were at least

eased all along 40 which were at all points the equal of the animals of the other races,
I do not think I am going too far in saying that there were as last half a

£ Quebec. We score of Canadian cows superior to all those on the fair grounds except

| Jeads witheo the Jerseys. . '

, branch of our 'It was the first time for twent years that the Canadian race of cattle
i hadits place in the list of prizes at a provincial exhibition, and I flatter
myself that the experiment was sufficiently satisfactory to insure its always
having its place for the future, in all our exhibitions.

of extension.
[ am not speak’
we have on the
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In order to give the greatest possible importance to the introductiop Tue MERTING
of our Canadian stock into a provincial exhibition, the committee choge Mr. Lesag
a special jury to examine them, composed of Professor Brown, of Gruelph, siation that 1
Ontario ; Dr Huskins, of Newport,Vermont ; and Dr. Couture, V.. ; thre held, under the
men who are great authorities in the agricultural world. These gentle.
men were unanimous in recognizing the excellence of our indigenoys Mr. Gibh,
cattle, as regards their milking qualities. Professor Brown even collected (uebec, at the
the members of the committee who were in the grounds, and told us noy Mr Brow:

highly he appreciated our stock, and advised us to take the greates promoting this

possible care ot them, adding. that in his opinion, there was no mor province who :

1te stock reen. . oW 1 . » of & 1ch val
profitable stock to keep, and that we would import none of so muach valye tsion ave 200

if, only, we would give them the care and food adapted to make them s kndur to onl

attain the highest possible degree of productiveness. thought fit to

To our association is due a large part of this first success, foritis the session ; he

owing to the competition opened by it for Canadian cows, that their meiits The idea is
have been brought into the full light of day. The register and the herd- differs from th:
book, which were established at oar last meeting, will continue the wirk possible that, b
of rehabilitation which it then so well began. Let all my hearers who Quebee, devote
have good Canadian cows prepare them for the future competitions and vation, the dist
exhibitions ; enrol them in the herd-book ; and shun all alliances wit are in a conditi
other breeds. The rules make no exception, except as to Guernseys and far Eastern pa
Jerseys, which are considered as having originally sprang from the same {8 tarn, from the 1
stock. pursuit in the ¢

[ cannot insist two earnestly on the necessity of enrolment in the [am glad f
herd-book. This mode of preserving the race pure, when once established, reminded me ol
will more than double the market price of the registered cattle, and, interested in 1
despised, so they have long been, they will become, perhaps shortly, the discharging the
most appreciated of all stock. paring for the n

: : before the p i
And now, gentlemen, let me, in closing my remarks, thank youi ¢ the publi

the name of the government I represent for the valuable assistance you The date of
afford it, in coming here in snch numbers to labour for the advancement date of the open
of the agricultural interests of our province. It gave me pleasure tose delayed for a co
three members of the Legislative Assembly taking part in the deliberations; may take note o
and they will not fail, I am sure, to recommend the continuance ofa be advertised. ]
liberal grant to our association. to be present to

I thank you, gentleman, for the attention with which you hare
listened to me. Should occasion offer itself, I shall address you to-morrow

on another subject.
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Tut MERTING OF THE MoNTREAL HORTICULTURAL SOCIETY AT QUEBEC.

Mr. Lesage.—I profit by a moment’s intermission to inform the asso-
ciation that a meeting of the Fruit-growers’ association will shortly be
held, under the patronage of the Horticultural Society of Montreal.

Mr. Gibh, of Abbotsford, has arranged for a meeting to be held at
Quebec, at the beginning of the next session.

Mr: Browning and Mr. Gibb, who have both taken the initiative in
promoting this meeting, are desirous of attracting to it all those in the
province who are interested in the cuitivation of fruit-trees. These gen-
{lemen are accustomed to hold their meeting at Montreal or in its vicinity.
In order to enlargs the circle of the operations of the society, they have
thought fit to call their next meeting at Quebec, during the first days of
the session ; hoping thereby to reach a fresh portion of the population.

The idea is not a bad one ; for the cultivation of fruit-trees at Quebec
differs from that which is practised in the district of Montreal ; and it is
possible that, by persuading to be present some of those who. below
Quebec, devote themselves, with much intelligence, to this sort of culii-
vation, the district of Montreal may profit muach by the information ; they
are in a condition to afford it. Besides, the farmers of Quebec, and of the
far Eastern part of the province, cannot fail to benefit greatly, in their
turn, from the teaching and new raethods of those who follow the same
pursuit in the district of Montreal.

[ am glad that Mr. Gibb. in the telegram he has just sent me, has
reminded me of this, and I profit by the occasion to request all who are
interested in fruit-growing to bear in mind that this meeting will be
discharging the duty of good citizens in being present at it, and in pre-
paring for the meeting all the information it may be in their power to lay
before the public for its benefit.

The date of the meeting is not yet fixed, because it depends upon the
date of the opening of the session, and this may to all appearance, be still
delayed for a considerable time. But I mehtion the thing, that every body
may take note of it, and be prepared when the date of the meeting shall
be advertised. This will be done soon enough to allow all those who wish
to be present to be there in time.



MEETING OF THE ASSOCIATION, 1889, AT L’ASSOMPTION.
MR. MARSAN.

Since we are on the question of conventions, it would be perhaps
opportune to settle the place where the next meeting of this Association

shall be held.

I know that St. Hyacinthe always desires to be the place of meeting,
and a better place cannot be found ; but, as Mr. Lesage has just said, on
behalf of the Fruit-growers’ Association, it may be useful for societies of
of this class, to increase the number of their members and exiend their
influence more widely, and the best way to do this is to make themselves

known throughout the different regions of the country.

Therefore, I will invite in the name of the regions of the North, and |
will make myself the interpreter of all the farmers of the district of Joliette
and the neighbourhood, this Association to hold its next convention at

I’ Assomption.

You will, perhaps, find me presumptuous, seeing that we have only
just begun to bear the name of a fown ; but I make this proposal to encour-

age the Association, and to win for it a greater number of adherents,

I know that wherever the Association has held its meetings,
immense benefits have been thereby derived. It sprang into life at St.
Hyacinthe, which, as the agricultural centre of the most advanced district
of the country, is worthy of being its birth place ; but it would only be
reasonable that other parts of the province which, owing to uncontrolable
circumstances have not had the same advantages, should also enjoy a

visit from the association.

[ am certain that in coming to our district, the association would bear
effective fruits, and attract adherents. For my part, I pledge myself to do

my best to obtain adherents to it.

We shall be forestalling the wishes of our entire population ; and I

may say without absolutely promising it, that we shall have a hall there.
perfectly well adapted to our sessions : the hall of the college.
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[ am also sure, that the farmers of the North-Shore, all the advanced
ones, will make it a duty to be present at the meeting. The assovintiéu
does not simply aim at the direct advancement of the dairy-trade, but at
the advancement of agriculture in general, since the l)usin;-ss of the d

ik airy
is closely allied to the general cultivation of the land.

There, the farmers
will gain previous information ; and I am sure, to wind up, that the asso-
jation will confer oreat benefits - vori ‘ .
¢ . i eat benefits on that region, and, later, can 2o on to
scatter its benign inflaence on a wide scale throughout the whole land

Were it necessary, [ would make a motion to this effect.

The President.—I will refer your request to the board of directors.
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THE REPORT OF THE DIRECTION

The undersigned, retiring directors, have the honour to make the

following report of their operations of the last year.
SUBRCRIPTIONS.

It is very agreeable to be able to show the increasing number of
members of this associatton. In 1887, 294 persons paid their subscriptions
as members of the association,—$1, against 253 in 1886 ; 210 in 1885, 117
in 1834, 66 in 1883, and 70 in 1882.

The names of the members appear in the annexed schedule.

FINANCES OF THE ASSOCIATION,

As usual, the Association, has mantained an equilibrium in its
finances, while making as judicious a use as possible of the resources at its
disposal.

At the meeting at Three Rivers, 19th. and 20th. January, 1887, the
following resolution was adopted :

That the Dairymen’s Association, in convention at Three Rivers, name
a committee composed of all the officers and directors of the Association,
to communicate with the committee in Agriculture of the Provincial
Legislature, for the purpose of obtaining, though its intervention, that the
government for the future, take upon itself the duty of paying the entire
salaries of the inspectors of the Association, and defraying expenses of
printing its annual report ; and to confer with the said committee on all
the suggestions that have been, or shall be made at the present meeting.

A delegated committee of the board of directors thus formed, met the
committee on Agriculture of the lower chamber at Quebec in the following
April.

After having heard the memorandum annexed to this report, and after
having heard the vice-president of the Association, the Revd. Mr Geérin,
as well as the directors present, the committee unanimously adopted the
following resolution, which, though not precisely what the Association
desired, nevertheless constituted an increase of the means at its disposal :

“ That, in its opinion, the grant and indirect assistance heretofore
accorded to the Dairymen’s Association ought to be continued.

“ Your committee recommend in addition, that the Dairymen’s Asso-
ciation receive in addition to these grants, from the sums voted in aid of
the dairy-industry, a sum of five-hundred dollars, to enable it to add a
third professor-inspactor to its staff of instructors, the same to be named
by the government, (18th April 1887.)

82



The staff of inspectors was increased by the carrying out of this advic,
but the balance-sheet of the Association remained in nearly the same state,
as il was in the preceding years, the government paying the salary of the
third professor, as well as his travelling expenses, instead of handing over
directly to the Association this sum of five hundred dollars.

The following table gives receipts and expenditure of the Association
since its establishment :

RECEIPTS.

|

‘ | | ‘ 4

N T L S S 00 2000 00 499 ‘.'Il 1000 00| 1000 00!

Subscriptions 00[ 117 00| 2:0 00| 253 00 294 00|
Sale of reports .’»u; 121 25 2 00| 3 06 1 00|
Keceived from factories visited. ... 05 5 00! 40 00 33 00.... J
Intereat on deposit 00 39 56 15 $0 15 nm; 10 m;!
School factory | PPERERSED Ao 00| 300 €0O| 300 00| 00
Sundries 7 35940 salssassasel 2 20 05| 3 50
Repaid to Association for London| ‘

Exhibition ] 64

| | | |
| 1884 | 1185 I 1886 | 1887 |Gd. Tolal
| |
| “ 1 |

$1201 55| 2582 81| 167 71 1620 25 14| $8699 61
|

EXPENSES.

Printing....... . | 122 25| 349 25| 140
Paper and stamps ‘ 706 50
Travelling expenges of officers and|

EEROLOYE i | iv dadnannis 244 25| 7 6t 20
Mectings.,.... ¢ ) 43
Salaries and sc 550 50| 49 50| 1000 001 1050
Travelling expenses of professors, ..., 3 67 8¢ 235 69| 223
Competitions 50 210
Pucchase of books and sul 76
Extra expenses at the London

RAGIE W iis s s v S o Eataiana e

23k
023

Bulance in hand Jan. 12th. 1883

The Association having only began its effective work in 1883, and
having received, that year, its annual grant from 1st July, 1882
have, in consequence, $500 in hand, on which it has drawn a little every
vear. This year, this reserve of $500 was found to be three parts spent, and
next year it will be all gone. We said just now that the new grant to the
association had not increased the means at its disposal: the alternative
stated in the memorandum we spoke of must inevitably ba taken next
year.
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“The only means of balancing the finances of the Association, if it is
“not toreceive from the government the assistance it has a right to expect,
“ will be to restrict its sphere of action, a means which will certainly tend
“to the injury of the true interest of the dairy-trade, and one which the
“ weighty evidence we have received of the value of the labours of the
“ Association will certainly not justify us in practising.”

The new board of directors will then, have to busy themselves about
the means of arranging the difficulty.

INSTRUCTION.

Inspection of Factories—The Association has had three inspectors on the
road during the last season :~Messrs. J. M. Archambault, Jos Painchaud, and
Saiil Coté ; the two last were engaged and paid by the government,

Up to the present time, the directors had charged a small fee to those
who kept the inspectors at their factories for a whole day. The revenues
from that source, in 1886, only amounting to $33.00, there was no good to
be derived from continuing to exact the fee, which might have the effect of
irducing people, who were nevertheless in need of our instructors to
dispense with their services. The visits this year were gratuitous, and
the inspectors were instructed to pass one day in each of the factories
where it was wished to retain them.

The following are the details of the visits made during the last season
It must be observed that Messrs. Painchaud and Cété were detained at Que-
bec for nearly a month by the government and the committee of the
provincial exhibition in September, to assist in getting things in order
for that show.
ESTABLISHMENTS VISITED

Cheese

= — =
. . || ’ . g
| fuctories. || Creamerics. || i Details of the visit.||
I uctortes. || t | a2
‘ . — : fh 1:_:-*-—”“-'":3"" Entire
=8 w [l&o!.]l84 i = | w o |/ number
eg [ 28 |[E8|2|=8 ‘ - f;—__- B2 e B 2 |lof visits
22 |38 i“‘“&z"-"t ‘-,...‘2.-:‘5-':[ ;
S £ l®E|NOE e™ 5o 2
v ol 2 ol 2 |
9 Vb op! | ey S i3 2 i
IM _\r('lmmlvﬂu!t 96 ' 156 1 P L B kdvenk 36 1 76: 19 ” 131
Jos. Painchaud. 40 9 |l17]9 9 6| 69 75
Saul Cote T heed ' 8 W T L ghvesi 2 2
Factories, l
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i . Loy Dot} ; od at Queb
The annexed memorandum contains the details of the inspections made real moverr

during the previous years. But it is useful to note a considerable alter. due to caus
ation caused by the exertions of the Association In 1884, there were not the numbe
probably five cheese-factories in the province of Quebec working on the we liberal
Cheddar system ; the Association, that year, recommended its adoption to

the members, and taught it to them in accordance with its practice in the The re
McPherson factories. Now, in 1887, out of 226 factories visited, 164 work abondance
on the Cheddar process ; this change has been effected principally in the ””)rl?;h_‘h;(:
parts visited by Messrs. Archambault and Painchaud,where the Association ml(-,i(,l,'l_\-d(i”
has the greatest number, of members and where it has always, from its infan- it has print
cy, received the firmest support. The region of Lake St. John should he men- the differe

tioned, where all the factories visited by Mr.Coté follow the Cheddar-system lllf[l~““t]“lrs?
m . . . . ¥ advisapie
'he movement also is extending by degrees to those factories that are not aakine of |

v an -
connected with the Association ; the greater number of those which follow

the old fashioned practice are not attached to the Association.
For other details we refer to the reports of the inspectors -
- i ' ; g assoclation
This year, the inspectors gave to the managers of the factories visited factory of S
samples ha
.\Iullll‘l’:ll, W
tion for thi:

a copy of the notes they took during the inspection. These notes show
the state of each factory at the time of the inspector’s visit.
ScHOOL FACTORY. to examine
] Mr. Al
The school-factory of Notre-Dame de St. Hyacinthe received visits this spirit of res
vear from 53 makers, who, altogether, passed 125 days in the factory. samples of |
This result proves the importance of the Association having under its tions comm
4 ; : . ¥ order to sho
control a school of practice open, early in the spring and always ready to were thev o
. . . ;. & . L ere ey
receive makers who, at any given time, may _h«- in immediate want of devote hims
information. Mr. MacDonald, who had filled in 1886, the post of cheese his experim
maker at the school, occupied the same position in 1887, and contributed association
The bo:
ing, and pre
COMPETITION OF CANADIAN COWS, The pri
In certain ¢
the importa
labour,

greatly to the improvement of the manufacture.

This competition did not meet, this year, with the success expected
There were only two entries and but one test. For reasons beyond the con-
trol of the association, the advertisements were sent out late, and this was
probably the cause of the failure of the competition. Mr. Philias Jérome THE
whose cow made 12tbs doz. of butter in 7 days, althongh alone in the

competition-test, having fulfilled the conditions imposed, is entitled
the prize of $40,00. The directors, in order not to allow the work of rege
nerating our Canadian cattle whose qualities are well known, to fall ©
the ground recommend the competition to be extended to 1888, The gral
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pumber and the good points of the Canadian stock, pure and crossed, exhibit-
od at Quebec at the provincial exhibition la:t September, show that a
real movement has been begun, The failure of the last competition may be
due to causes which will disappear next year, and it is to be hoped that
the number of competitors will in 1888 be considerable. The prizes offered
are liberal enough to encourage entries in the competition,

THE ANNUAL REPORT AND PRINTING.

The report printed during the past year with its 200 pages and the
abondance and variety ol matters therein treated is in no way inferior to
its predescessors.

The association has distributed a great number of copies of the ins-
trnctions on the care to be taken of milk, printed last year. In addition,
it has printed and distributed among its members a condensed table of
the different processes of cheese-making. This table, prepared by the
inspectors has done much good. For the following year, it is thought
advisable that the as-ociation print tables of the same kind concerning the
making of butter, and the testing of milk at the factories.

SAMPLES OF BUTTER AND CHEESE

In conformity with a resolution passed at Three-Rivers’ meeting, the
association has purchased samples of full-milk.cheese from the school-
factory of St. Hyacinthe, and of half-skims made at St. Denis en bas. These
samples have been kept in the cellar of Messrs. M. Hannan and Co , of
Montreal, who have been kind enough to make no charge to the associa-
tion for this service. Experts will have to be appointed at the convention
to examine and judge these samples,

Mr. Alexis Chicoine, also who every year gives fresh proofs of a
spirit of research, will submit to the association for examination eight
samples of butter, made from the same cream. and preserved under condi-
tions common to all the samples. The board m:ntion these facts, in
order to show how easily makers could render services to the asso:iation
were they only to follow the exemple of Mr. Chicoine. Let each of them
devote himself to the elucidation of one obscure point, and give a report of
his experiments to that end at the annual meeting, and in this way our
association will be of immense service to the dairy-industry.

The board considers the results of the past year to be very encourag-
ing,and promising well for the future of the Dairymen’s Association

The prices obtained for cheese, in 1887, were satisfactory, and, indeed
in certain cases, high ; and, indeed, those farmers who now appreciate
the importance of the dairy-business, have received a just reward for their
labour.

Respectfully submitted,
THE DIRECTORS OF THE DAIRYMEN'S ASSOCIATION OF THE
PROVINCE OF QUEBEC.
By the Secretary-Treasurer,
i J. DE L. TACHE,
ST-HYACINTHE, January 11th, 1888,




LIST OF MEMBERS, FOR THE YEAR 1887.

Adam, Jules
Adam, Delvica
Aganiére, Albert

Alix, Joseph........ Wi ERleiot o

Alarie, P

F LT IR o

Archambault, Alfred
Archambault, J. Misael
Archambanult, Osias
Angers, Paschal
Asselin, Charles
Ayotte, Ludger

Blondin, F. X..... .
Beauregard, Hector
Bernard, E. A
Brodeur, L. T
Bernatchez, Numa
Bernatchez, N

Bélanger, Boniface.................
Bourque, Norbert......... ........

Bélisle, Achille
Beaudry, Pierre

Blain, Félix

Beaudry, Jos., et Frére

Brodie & Harvie...... civeecasese

Bourbeau, Elie

Bachand, Ludger ..... ......
Barrieére, Thomas, fils............

Berthiaume, J. B
Bureau, J. Napoléon
Bettez, Henry
Beaudry, William
Bourgeois. Hon. Judge
Bédard, Joseph
Boucherville, Hon. Ch.
Bourque, Désiré

A

Beleeil.
St. Valérien.
St. Malo d’Auckland.

......... St. Césaire.

Pointe du Lac.

...... .St. Jean Bte. de Rouville.

St. Guillaume.

St. Hyacinthe.

St. Jean Bte. de Rouville,

St. Dominique de Chicoutimi.
Durham-South.
Pont-de-Maskinongé.

)
)

St. Maurice-Champlain,
La Présentation.
Trois-Rivieres.

St. Hugues.
Montmagny.
Montmagny.

veeen St, Jean-Port-Joli.
........ Sherbrooke-East.

La Baie du-Febvre.

St. Jean Bte. de Rouville.
Beleil.

St. Jéome.

......... Montréal.

St. Césaire.
Roxton-Pond.

......... Mount-Johnson.

Riviére Gagnon.
Three-Rivers.

Ste. Marguerite de Trois-Riviéres.
Ste. Marguerite de Trois-Riviéres.

Trois-Rivieres.

Ste. Marie de Monnoir.
Boucherville.

St. Barnabé,

—

Blanchard
Boucher, J
Bergeron,

Bernier, A
Brassard, .
Bessette, L
Beauregar(
Bruno, Dr,
Bergeron,

Boily, Rog
Bouchard,
Bécigneul,

Chartier, R
(Caron, Gab
(Chicoine, /
Coté, Saiil .
(Coté, Lonis
(Casavant, J
(Chapais, J.

Chénevert,

Coulombe, |
Champagne
Conture, Dr
(Caron, Geo
Carignan, T
Chevalier, I
Chagnon, A
(Clément, N.
Chaput, Ad
Choquette, .
(Clément, J.

Chouinard, .
Coté, Cléopk
Cardinal, E
Charpentier,
Compagnie d
Cloutier, Réy
Cloutier, N ..
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Blanchard, Joseph......... ...... AR Ste. Madeleine.
Boucher, Jos...... s e s bt goa ...St. Damien de Berthier.,
BRI RONTL .1 iccnioeins tnvisbivenssbie St. Didace.
Rearnier, ALDRONSG .vvre s srini sisnrsrasns Ste. Claire.
BERREaEd, JORBDN L. i ividinihd winarss Riviére-aux-Sables.
TS 0 1 O AP Ste. Angele de Monnoir,
BOROTAEAN, JOBT Jiliisvhesssvonet ibiions .St. Jean Baptiste.
Beuno, Dr. AQOIDRe iiciies crniinssinive Sorel.

le, Bergeron HAMON ... 0000 sasses o3 ssisns Chicoutimi.
Boily, Roger........... P PR S, SIRE St. Alexis de Chicoutimi.
RO AN (s 153 40208 o sa vaTR e RTTO LS8 La Malbaie.

le. Bécigneul, Eugeéne..........ccce « wuees Moulins-Nantais.

yutimi,
o

Chartier, Rev. J. B......... R St. Hyacinthe.
(Caron, Gabriel.. ... Ny e T g by Louiseville.
ORIAnINe, AIORIR. o iviivis diassisassvssnsiia St. Mare.
OME: BMUL 5 cvinei- anssermsmsssves saquinrns St. Flavien.
TR T e S L’Avenir.
(Casavant, Antoine..........cevvvvennnn. .St. Dominique.
ARRORIE. D0 touvacrssnsrsonsronsnseipnsinh St. Denis.
UBABEYOrE T OB .o cs coesrsssssrsnns ooneind St. Cuthbert.
Coulombe, Dr. C. J..cveeverieerirerecenese St. Justin.

Champagne, Joseph........ Ra51o8a 05554300 St. Guillaume.
COROTRRIIN IV 10 ros sancivares. sadseatd Quebec.

DREnan, TROB...ccvissciiviisrissssannnes St. Pie.

T A L R R AR St. Bazile-le-Grand.
Chagnon, Antoine...........c.ccceereeenns St. Dominique.
BRI N IR v vinasva o qvisaias. swdas Champlain.

Ohsont AABIRTA ... 000000000 0s0rasinessia St. Cuthbert.
Choquette, Rév. M......cct covceicrsvanens St. Hyacinthe.
RREDBIE, 3 s via s nsvirbennssnsansioneest St. Justin.
RDRIRRIG Ol i vsssniscrinessissistoint Ste. Flavie.

i-Rivieres. DO GITIO0DID 125 L os e vvvornini sesuvssassnsvd Les Eboulements.
»Rivieres. UREIBALL B hiisainoissias doedonivisssnis o Belceil.

Charpentier, Ephrem..........ccccounnens L’'Avenir
Compagnie de Beurrerie de St. Benoit.St. Benoit.
Olonkiar RV M. K ..o oveivisniivaniiis Three Rivers.
o TR R GO RN Three Rivers.



Ste. Madeleine.

St. Paul I'Hermite.
Berthier.
Chabot, George Ste. Héleéne.
Coté, Henri St. Anne de Chicoutimi.
Cote, Wilfred St. Paul’s Bay.
Camiré, Olivier St. Michel de Yamaska.

Esinhart, Joh

Fortin, S
Fréchette, Lot
Fontaine, Alp]
BRGNS 0 0o s wt cvmaisnans shmgR et iSntsbpn St. Hyacinthe. Fontaine, Alp
IO 0N i cesmb e anylion sudsanosadofase Upton. Fradette, Norl
LTS . DR R SRR S S R Ste. Thérese. Fournier, O...
Dufault, Eusebe Ste. Héleéne. Ferland, Math
])(‘p(.)t, J. Bte St. Valérien. Fortin, Charl
Dumaine, Alfred St. Liboire. Flenrant, Mag
Dumaine, Aimé - St. Liboire. Fréchette G-éd
Durocher, Trefflé St. Damasse. Fortier, Adolp
Duguay, J. N St. Zéphirin de Courval Fortin, Mérid¢
Dubault, Geo St. Gabriel de Brandon. Fortin. Jos.....
Dufresne. G. B. R Banlieue of Three Rivers. Frey, Maurice
Désilets, Henri Three Rivers.

Duval, E. O
Désilets, Petrus

Dostaler, Chs....... QR T

Dufresne, Godefroi
Dufresne, Edmond

Trhee Rivers,
Three Rivers.
Three Rivers.
Three Rivers.
Three Rivers.

(Gaudette Dr. T
(arean Victor
Gamache, C. S
Girard Em

(Gérin Rev. M.

Desjardins, Antoine Ste Thérese.
Duval, Alphonse Ste. Marguerite of Three Rivers Guertin, Alfrec
Desjardins, Polydore St. Joseph du Lac. Gaudette Elie..
Desnoyers, Michel St. Jean Baptiste. Giard J. A
Daigneault, l'ierre St. Jean Baptiste, Gringras, Adolp
Dion, Emile. . Rougemont. Gouin, Chas. ...
Drouin, Philippe Somerset. Gagné Théophi
Dumas, Pierre St. Norbert. Gingras, Hube:
Dufault, N. E Ste. Hélene. Gemme, Paul .
Desjardins, Magloire..........c....veeeus . Ncholastique. Graudette, Jos. ]
. Benoit. Grenier, Josepl

. Edouard (Lotbiniére). Girouard, Jose,

e R

e T -

Deslages, Damase

Demers, F......

. Flavien.
. Césaire,
T DR E T R S BT e St.
La Baie da Febvre.

Ambroise de Kildare.

Giard Napoléo
Garceau Philip)
Grenier Origéng
Gouin, Philipp
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Esinhart, John......... S DL .Montreal.

F

R RS SRR S L KU B U G Chicoutimi.

idatintte. L LOMR. (oo vos ST Ste. Madeleine.

Fontaine, Alphonse...... .c.ccccvveevnenes St. Hugues.

Tontaine, AIPRGE......ccvuiiiiiiividisuiis Weedon.

Fradette, Norbert........ccoouuuues a3 St. Dominique.

AT b oL AN 1R W AR Gentilly.

Forland, MAERARE boivo oot sis worannivisdes Berthier.

Fortin, Charles J. B .St. Dominique de Chicoutimi,

Fleurant, Magloire.........c.oevcuvuennnn Melbourne Ridge.
Polchotte CROMBON .vvvvsiscssissnss singse o2 Stanfold.

Forkior, AUOIDNG....cvscirirssvirsiiososrve St. Henri de Lévis.
Fortin, Méridée...c.. seceesverecnncernrnns Chicoutimi.

Fortit, JoB.ou.ian suninis e s asit atasyeans Baie St. Paul.

Froy, Maurioe .c.coeeeeasascsveses T St. Hyacinthe.

G

N 1 B e S e St. Anne des Plaines

Gareatt Victor eeuveveevnees T e Riviere Richelieu.
Gamache, C. Siuvvivirr vervrinnviinnennes Cap St. Ignace,

Girard Em ....La Baie du Febvre

TG R S 1 SRSt f St Justin.

Gaertin, AN il wishosdecisnasmmednilsesh St. Casimir de Portneuf.
RIS JRIRB . L i3 riacsduashesidoniolinis St. Antoine de Verchéres.
R L e T S A Montreal,

Gingras, Adolphe...... P FSURPTY NP ( go St. Ephrem d'Upton.

ORI IR L2 iy oiossnsisiesiitisizaie Batiscan.

SRR TNGODRILS Lo iissns Josisvagronidihont St. Edouard de Lotbiniére,
Gingras, Hubert ....... .».Ste Marie de Monnoir.

LT T TR ..Ste. Marie de Monnoir.
Gaudette, Jos. Ernest............. R Ste. Anne de Montcalm,
OreRier, JOBADN covvrciossoseerrannssmsrrss Ste. Rosalie.

AHIONANL, JOBBBH. oiivs visosisasnmsbishiones St. Benoit.

G000 PREIDEE . v vovss sosas8t0n asdtons Pointe-du-Lac. i
Grenier Origéne........... ATERRARE e Three Rivers. i
Gouin, Philippe.....e...cesevsverersens... Three Rivers. ,-ff.?:

Giard Napoléon.......eeevvvens cee venen. .Three Rivers. ‘
¥
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Three Rivers.
Gronest, Achille ... iisnssiinis .vees Grentilly.
TG bl D R SEE Ste. Anne de la Pocatiére.
Garrigue, Paul : Quebec (St. John Street.)
Genest, Xavier ...... Plessisville.
Gervais, Wilfrid St. Stanislas.
Gauthier, Michel St. Germain de Grantham.
CHAMERIEY: JTIBE .vii saitsvsivisivines RIS St. Alexis de Chicoutimi,
RIRTNON LRI ooriaseihonvasain standin it St Urbain.
Gagnon, Alfred Baie St. Paul.

H

Houlde, Eusebe Grentilly.

Hudon, Louis St Jérome (Lake St. John.)
RRORANGIN 3 o) ianvoriasiininnsitvisi s snas Verchéres,

Hamel, Geo . ....Lotbiniére,

Hayes, Herman. .... .... _.c.ocouee PR Mount Johnsopn.

J

Jérome, Philias Ste, Thérese.
P S TR ELT (A ORUE S SN S AN SE, St. Damase.
K
Kironac, Calixte Warwick.
L

LaBruére, Hon. P. B. de.................. St. Hyacinthe.

LOra RSB ik B R St. Edouard de Lotbiniére,
Labonté, Rev, J, O Ste. Thérese.

Lesage, 8 Quebec.

Lemire, Louis La Baie du Febvre.
Letiecq, Albert : Bécancour.

Lafontaine, E. St. Hugues.

Létourneau, Camille Ste, Madeleine.

BT e e SRR SR BRI Nicolet.

Legris, J. H Louiseville.

Lariviére, Alfred St. Grégoire.

Laplante, W.H Ste Heéléne.

Leclair, Hector L Ste Thérese de Blainville,
Lemonde, Frs Ste. Rosalie.

Lacoursiere, Philippe : Batiscan.
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Levasseur,
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Laurendea
Lacerte, H
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Lamoureux
Lefrangois,
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Lajoie et Fi
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Lindsay, CI
Lambert F¢
Jaguerre, J
Latour, Ch.
Lord, Edmc
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L(‘L‘lel‘l‘, "R

Marcoux, F
Montminy,

Marsan, Arf
Marsan, J. J
Maynard, P!
Maynard Jo:
McDonald, 1
Massicotte, (
Monahan, P
McFarlane, ]
Monette, Cy:
Milot, Leona
Marion, Edn
Maynard, C:
Marcot, Jose
Marion, Jose
Montplaisir,

Mercier, Oné
Morisson, T
McCallum, A
Magnan, Mé¢
Mayer, F. X.,
Martel, Char]
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Three Rivres.
St Laurent, Lac Manitoba.

FEREn OB, Fikcisiviersisessonsons LY St Barthélemi.

lacerte, H
Lemonde, Joseph
Lamoureux, Pierre
Lefrangois, Samuel
lecendre Wilfrid

Three Rivers.
Ste. Rosalie.

............ Contrecceur,

St. Léon de Maskinongé.
St. Norbert.
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Lafond, George
Lindsay, Chs. 1
Lambert Félix

La Baie du Febvre
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Ste. Croix de Lotbiniére.
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Latour, Ch. Huguet St. Rémi de Napierville.
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Morisson, Thos

St. Simon.

St. Thomas de Pierreville,
Abbotsford.

Cap de la Madeleine.

St. Paul I'Hermite.
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Danville.

St. Alexis de Montcalm.
St. Barthelemy.

Martel, Charles..... ......... N e Baie St. Paul.
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Poulin, BHenne i iaciniidivine o St. Germain de Grantham.

Perron, Jean...... IR Iy I Sl St. Alphonse de Chicoutimi.
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> Veillenx, 1
v

Tremblay,
Tremblay,

Vadnais, |
Riopelle, Aimé....cccoorvrunreerceerancnse Vadnais. I
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Remington, Edwin .......cccvverenr wuns St. Gabriel de Brandon.
IR RN I i o v svusdsnirarins .v... Three Rivers.
lle. BRI R . v iaavant hsinirnids St. Ours.
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§t, Pierre, Ludger i La Présentation.
Simard, B. A. Roch L’Assomption.
T L b R e R Three Rivers
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Tremblay,: ThOMAB ..o aiisis varinnsii N. D. de Laterriére.
1 ey p e e AR A N o St. Hugues.
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Trudel & Trudel .........c.c.ceeovevt oo, St. Prosper de Champlain.
Thibault, Louis St. Ferdinand d'Halifax.
Toupin, Louis.... Fecteau's Mills.
Trudel, Philippe Ste, Cienevieve de Batiscan.
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Vadnais, Joseph
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Vaillancourt, Rév. M...... TSRy St George de Windsor.
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R R P UM Montreal.
Wilson, Frank.........ccoevs vevveees ooee.. Montreal.
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MEMORANDUM

To the members of the Commitlee on Agriculture of the Legislative Assembly of
the Province of Quebec,

Gentlemen,

At the general annual meeting of the Dairymen’s Association of the
Province of Quebec, held at Three Rivers on the 19th. and 20th. of January
last, the following resolution was unanimously passed :

“ That the Dairymen’s Association, in convention at Three River
“ name a committee composed of all the officers and directors of the
‘“ Association, to communicate with the Committee on Agricultare of the
*“ Provincial Legislature, for the purpose of obtaining, through its inter-
‘ vention that the government, for the future, take upon itself the duty of
‘ paying the entire salaries of the inspectors of the Association, and of
‘ defraying the expense of printing its annual reports; and to confer

with the said committee on all the suggestions that have been, or shall
be made at the present meeting.

The undersigned, in virtue of the powers conferred upon them by the
absent members of the committee so named, of which they themselves
form part, have the honour respectfully to lay before you, on behalf of
the said Association, the following observations :

The Dairymen’s Association, founded in 1882 under the authority of
the act. 45 Vict., Chap. 66, having for its special object the encouragement
and improvement of the manufacture of butter and cheese, and of all things
connected with that industry, was responsive, in the spirit of its founders
and promoters, to an important want, born and developed in the enormous
expension of the dairy-business of this province and this country.

To attain the object of its foundation, the Association took the follow-
ing means, as being the most suitable, to produce prompt, and at the
same time, important and lasting results:

ANNUAL MEETINGS AND PUBLIC ADDRESS®S :—The Association has held
the lollowing general meetings :

November 28th. 1882 . St. Hyacinthe ;
November 14th. and 15th. 1883 : St. Hyacinthe ;
November 12th. and 13th. 1884 St. Hyacinthe ;
March 11th, 1885....cc000enseess : Quebec ;

Janvary 18th. and 14th. 1887.................. St. Hyacinthe ;
April 14th. 1886....... $3 L iatadne oniens vesvsnsernn s QUODEG S

January 156th. and 20th. 1#87................Three Rivers;
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The state of the dairy<business.

The obstacles to the progress of the dairy-business

The past, present and future of the dairy-business.

The commerce of the world in the products of the dairy.
Agricaltural clabs.

Benefits of agricultural lecturers.

The duty of the clergy as regards agriculture.
Agriculture and the dairy-trade

(onrses or shifts of eropping land.

Cultivation of maize as green-fodder.

Agriculture.

Drainage of a dairy-farm.

Meadows and pastures.

Plan of cultivation for the North-East of the province of Qu
Preservation of manures.

Food and care of stock.

The milk-breeds.

Improvement of stock.

[mprovements in cultivation and ol stocks.

Yields of milch-cows

The feeding of milch-cows in Europe and Canada, compared
Management of milch-cows

Preparation of milch-cows for exhibition.

Effects of food in the improvement of stock.

Establishment of a herd-book of Canadian cattle.

Siloes and Pastures.

Experiments on ensilage.

Cheap ensilage.

Result from siloes in 1886, and advice to builders ofsiloes.
Testing of milk at the factory.

Analysis of butter-fat in milk.

) ; ' ! .
Purchase of milk according to its richness in cream, by the

fagal method.

For these meetings, the association secured the obliging services of
our best agricultural lecturers; by the list of the subjects discussed, and
by the fact that these meetings were attended, almo it exclusively, by those
who devote themselves chiefly to the dairy-business, or to furnish it
with the raw material, the importance of this mode of action may be
determined. The following is a list of the difforent subjects treated l)i’ the
locturers at the meetings :

-'l)\'(‘.

centri.




Centrifugal skimming of milk.

.

A centrifugal creamery.
Manufacture of butter, with centrifugal skimmers.

Report of creamery-inspectors.

Home butter making.
Establishment of a factory, and cheese-making.

On what depends the success of a cheese-factory.
(Cheese making in winter.

Faults committed in cheese-making.
The combined system considered.

Reports of the inspectors of cheese-factories and of the school-factory
Cheese-making after the Cheddar-process, as it is to-day.

Memorandum on boxes for cheese,

Book-keeping for factories.

The different subjects were treated by the gentlemen whose names

follow :

Mr.

“

S. M. BARRE,

E. A. BARNARD,

SiMEON LESAGE,

W. H. LyncH,

J. C. CHAPAIS,

REvVD M. MONTMINY,
“ MR. GARON,

N. BoURQUE,

HoN, Ls. BEAUBIEN,

J. J. A. MARSAN,

ALEXI8S CHICOINE,

S. A BRODEUR,

ANTOINE CASAVANT,

Dr C. J. COULOMBE,

J. M. ARCHAMBAULT,

J. B. HARRIg,

J. A. COUTURE,

J. L. LEMIRE,

J. M. JOCELYN,
SaaL Corg,

D. M. McPHERSoN,
J. H. LEGRIs,

J. A. Ruppick,

J. B. D. ScumourTs,
JAMEsS CHEESMAN,
AIME LORD.
REVD MR. GERIN,

“  MR. CHARTIER,
MavRricE Frey,
JOSEPH PAINCHAUD,
J. de L. TAcCHE.

For the better appreciation of these lectures,the undersigned bring tothe
notice »fthe members of the committee that, among other things, they have
solved three ofthe most important questions of our times :

1. The creation of agricultural clubs and lectures. The support given
by the association to these powerful means of diffusing agricultural infor
mation secured the assistance of the government to the work of carryig
on these lectures. and, by increasing the number of the clubs. it has
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hroucht about the establishment of a regular organization, which has
glready held two general meetings, the last of which, at Three Rivers,
deserves the fullest attention of onr governing powers.

2. The establishment of a herd-book for Canadian cattle. This question
by no means a modern one has thus received its solution. The competi-
tions orzanized by the association for the last three years, have brought
into prominence the merits of the Canadian cow, and in that respect, the
support given by our association to the efforts of individuals, has decided
ihe reenlar and official creation of a herd-book for Canadian cattle, on
which the association relies greatly for the rousing of the public attention,
and for the means of making people understand, by results easy of com-
prehension by everybody, the importance of judicious and well-thought out
methods of breeding and raising stock. :

» school-factory

1y

3. The question of ensilage. The practice of ensilage, which has
revolutionized agriculture in many places, and has been laid before the
public, and has passed into the domain of settled facts through the labours
of the association. Of twenty siloes and upwards built in the province
of Quebee in 1886, at least § belong to members of our association, and are
entirely due to the descriptions furnished in our lectures and the discus-
sions these lectures gave rise to. And, in this, our sister provinces have
heen outstripped.

1 whose names

[ARRIg,
COUTURE,
JEMIRE,
JOCELYN,
Corg,
McPHERSON,
LEGRIS,
RUDDICK,

D. SCHMOUTH,
} CHEESMAN,
LoRrb.

MR. GERIN,
Mg. CHARTIER,
1cE FREY,

H PAINCHAUD,
L. TACHE.

rned bring tothe
things, they have

TeaciNg.—The association has arranged a staff of itinerant teachers,
who have given instruction in the making of butter and cheese in the
factories. This part of the operations of the association is the one that has
given the best immediate results. Messrs. J. M. Archambault and Jose »h
Painchand were the inspectors employed by the association. At first, a
few visits were also made by Messrs. Barré and Jocelyn. Mr. Painchaud

has been placed under the orders of the association since September 1st.,
1885 ; Mr. Archambault being the only one paid by the association since

its establishment in 1882. The visits made by the inspectors are distributed
as follows

Facronries.
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To the figures 384, about fifteen second visits made to the factorjs

last year should be added.

School-fuctory.—Desides the instruction given at the factories, the
Association has again offered gratuitous lessons to its members at (b

school-factory of Notre-Dame de St. Hyacinthe. This factory, the property

of Mr. Archambault, was subsidised for the purpose of receiving as pupils,
exclusively, dairy men who were already instructed to a certain extent iy
their work, whether by having pursued an ordinary apprenticeship, or by
having practised, the art during one or more years. This greatly e
hanced the value of the results of the lessons given. The factory received

In 1884, 20 pupils who passed, altogether—-days at the factory,
“ [g‘\“-:: 59 “ “ “ 73 108 “ ‘

1886, 38

Publicity :-
its printed official reports. The association has already published four

~All the labours of the association have been recorded in

annual reports with two supplements. forming altogether two volumes,
one of 305 pages, small in 8vo, and the other of 278 pages, large in 8vo
These reports contain all the legislation concerning the dairy-irade, the
names of the members, the official minutes of the general meetings, the re-
ports of the inspector-professors, of the school factory, of the competitions,
and of other matters of interest. The members of the association receiving
these reports free, have been in a ]l(».\ilinll to become :l]ru\ll“~ of the
suggested improvements, of the approved new practices, and of the eood
advice therein contained. The report for last year, not yet in print, will
form a velume of nearly 200 pages, in the same type as the reports of the
departments which should be added to the previous ones. The editions of
these reports have averaged about 700 copies each, and rather more tha
the half of each edition has been distributed each year.

Information.—Lastly, the office of the association has been the medium
through which the members have obtained a mass of information hoth
necessary and usefal ; it has kept in communication with them by meaus
of circulars distributed in great nmmbers at difforent seasons of the year.
The circulars in question, comprising about 63 diflerent forms ( formes),
represent, when put together, an edition of 29,000 copies, issued since the
founding of the association.
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of the association, as may be seen by the continuous increase of the list of
b Antorie members which has been augmented as follows :

st year 1882, 66 members.
2nd 1883, 70

8rd *© 1884, 117

4th b 1885, 210

5th. 1886,

members at the
ry, the property
eiving as pnpil#
certain extent in
enticeship, or by
‘his greatly ol The normal development of all these modes of action has necessitated
actory received aconsiderable increase of expenditure which has not been balanced by

. an equivalent increase of revenue.
t the factory S T \ » s 2wy e :
» Very little can be saved as regards the different heads of expendituare,

as the committee may convince itself by making inquiries and asking for
explanations of the statement of the finances of the association which

. ,‘le\\"\l
een recorded in L : : .
published | (For the sums, see the report of the directors, given above p. 481))
) MISNed our ] v » - 3 .
s+ two voluse Ihe only way to make the finances of the association balance, if it is
large in 8 ' pot to receive that aid from the government which it believes itself entit-
arge Vo,

'S
(Yl:lil'\"ll‘:ulnkI!w tled to n‘X}N‘(‘f, is to restrict its .\'llh“:'«‘ of action, a means which will
m‘mﬁ’”!\ tha certainly lvn‘(l to injure the true interest of the dairy-trade, and which the
he competitions “.',Ml”'\ testimony I.“‘,.'.‘l\”l as to the efficient working of the association
dustan sactsid will cerlainly not justify.
apostles of the The legislature, by voting every year the grant to the association, has

and of the good recognized by its action the good right of the association to this appropria-

gt in print, will tion of public money, and the committee will admit that the grant ought
1e reports of the to follow in amount the progress and advance of the association. This

The editions of trifling grant is hardly proportioned to the importance of a trade which
rather more tha every year gives millions to the province,
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