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OF 

MINUTE APPOINTING THE OOMMITTEE. 

I HEREBY nominate and appoint a Committee to inquire into and interpret 
the principal forms of trade description (as defined by Section 3 of the Mer
chandise Marks Act, 1887) at present applied, in the United Kingdom, to 
different grades of butter; and to suggest what additional measures, if any, it 
is desirable for the Department to take in the interests of the Irisli butter 
industry, with special reference to the prevention of loss or injary to the 
industry from the use of false trade descriptions. 

The Committee will consist of the following:-

JOHN RI'ICH CAMPBELL, ESQ., B.SC., Assistant Secretary in respect 
of Agriculture of the Department of Agriculture and Technical 
Instruction for Ireland (Chairman); 

Professor TaoMAs CARROLL, M.R.r.A., Agricultural Inspector of the 
Department of Agriculture and Technical Instrnction for 
Ireland; 

E. G. HAYGARTH BROWN, Esq., Superintending Inspector of the 
Board of Agriculture and Fisheries; 

The Right Hon. the EARL. OF CARRICK, Inspector for Irish Produce 
in Great Britain of the Department of Agriculture and Tech
nical Instruction for Ireland; 

A. POOLE WILSON, Esq., Inspector of Dairying of the Department 
of Agriculture and Techmcal Instruction for Ireland. 

MR. D. J. MCGRATH is appointed Secretary to the Committee. 

(Signed) T. W. RUSSELL, 

Vice-President of the Department of Agriculture 
and Technical InstnlCtion for Ireland. 

Dated this 23rd day of April, 1909. 

v. 



Departmental Committee on the Irish Butter Imlustry. 

SIR, 

REPORT . 

TO THE RIGHT HON. T. W. RUSSELL, P .C., 

VICE-PRESIDENT OF THE D EPARTMENT OF AGRlCUJ.TURE AND T ECHNICAL 

I NSTRUCTION FOR I RELAND. 

We were appointed by your Minute, bearing date 23rd April, 1909, a 
Committee "to inquire into and interpret t he principal forms of trade 
description (as defined by Section 3 of the Mercbandise Marks Act, 1887) at 
present applied, in the United Kingdom, to i:lifferent grades of butter; and to 
suggest what additional measures, if any, it is desirable for the Department 
to take in the interests of the Irish butter industry, with special reference to 
the prevention of loss or injury to the industry from the use of false trade 
descriptions.' . 

We have now agreed to the following Report:-

PROCEEDINGS . 

1. In order that our investigations into the principal forms of trade 
description applied to Irish butter might be comprebensive and conclusive, it 
was essential that all classes connected with the Irish butter industry, whether 
as manufacturers, blenders, wholesale merchants, or retailers, should be 
afforded facilities for laying before us any information or observations which 
they might desire to offer on the matters referred to us for report. We have, 
accori:lingly, taken effective measures to bring the subjects of our inquiry to 
the notice of all concerned in the industry, and to elicit their views by the 
following means :-

1. The issue of circulars and letters to numerous associations. societies, 
and representative commercial bodies closely connected with the 
butter industry, and to many leading manufacturers, merchants, 
and other qualified persons in Great Britain as wen as in Ireland; 

II. The frequent publication, as occasion required, in trade journals and 
newspapers, of notices setting forth the subjects of our inquiry and 
expressing our willingness to receive and to consider written stat.e
ments or oral evidence from persons who desired to lay their views 
before us; 

III . The holding of public sittings for the hearing of evidence in the prin
cipal centres of the butter trade throughout the United Kingdom. 

2. In response to our circulars, letters, and advertisements, we have 
received very great assislance from all branches of the trade. We desire to 
acknowledge, at the outset, our indebledness to the many experienced and 
influential witnesses who willingly furnished us with au thoritative evidence. 

3. We held our first meeting on the 14th May, 1909, and we then directed 
the issue of the circular-letter .and of the advertisement, copies of which will be 
found in the appendices to the minutes of evidence. 

4. We held sittings for the hearing of evidence on seven days in Dublin , on 
four days in Cork, on four days in London, on three days in Manchester, on 
two days in Glasgow, on two days in Liverpool , and on one day in each of 
the following towns :-Birmingham, Bristol, Cardiff , Edinburgh, Leeds, and 
Newcastle-on-Tyne. In all, we have held 28 sittings for the reception of 
Avidence , a.nd we have examined 134 witnesses. 

I~TnOD1,;CTIUN_ 

METHOD 01' !:N-. 
QUIllY ).ND DIVI
SION o. S1J8JIIOT, 



I ""RODU01:101'
METHOD O~ 1:;
QUmy "'SD DIVl
liON OJ'SUa.rt:C1: . 

D£l'iln ~l' ~rEXI'.A L CmDUTTEJ': UN 'l'HE rnI8 H B UTTEr. INDU ST(tL 

5. As mentioned in paragraph 1, it was thougbt desirable to give full 
publicity to our inquiries. Accordingly, we decided to hold our sittings for 
tbe purpose of taking evidence in pubilc. There IS no doubt that, ~n t~e special 
circumstances of the case, the course adopted was, on the whole, JustIfied but 
it was found that the fact tha t the evidence would be published in part i~ the 
daily newspapers, made it very difficult for some of the most importannrade 
witnesses to speak as freely aR they nught othenvrse have done. 

6. The evidence from representatives of the trade in Ireland is, naturally 
to" larl'e exten t that of the producers of the various classes of hutter. Among 
those wno appeared before us rn Dublin and Cork we may CIte the following:_ 
Creamery proprietors and managers, owners of butter factories, merchants of 
Belfast, Cork, Dublin, and Limerick, farmers who make butter on their own 
farms, delegates of the Cork Butter Market Trustees, of the Irish Butter Trade 
Association, of the Irish Creamery Managers' Association, and of the Irish 
Creameries Protection Society. We have arso received evidence on the subjects 
of our inquiry from the Irish Agricultural Organisation SOCiety. 

7. The evidence given in Great Britain on behalf of the trade is principally 
that of wholesale and retail merchants, who are buyers and sellers of butter, 
and it is these witnesses for the most part, who were in the best position to give 
us direct evidence regarding the trade descriptions applied to butter in the 
British markets. Among the associations, societies, and public bodies 
represented at our sittings in Great Britain were the Chambers of Commerce at 
Manchester, Liverpool, Glasgow, and Leith; Provision Trade Associations at 
Bristol, Birmingham, Liverpool, Leeds, Manchester, and Newcastle-on-Tyne ; 
the Scottish Provision Trade Association; the Home and Foreign Produ"" 
Exchange; and the Federation of Grocers' Associations. The evidence of 
these representative bodies was supplemented by that of a very large number 
of mercbants, who came before us in their individual capacities. 

8. We have taken the opinion of members of the trade, in addition to that 
of Officers of the Department of Agriculture and Technical Instruotion for 
Ireland, regarding the usefulness of extending the operations at present car
rie,l out by the Department, particulars of which are contaiued ill appendix 
2, and in the oral evidence of the Department.'s Inspectors and Instructors. 
Moreover, as the necessity of enforcing cleanliness in the conditions under 
which butter, or milk intended for the manufacture of butter, is produ""d, 
has been urged upon us from all sides, we have thought it desirable to obtain, 
from a representative of tbe Local Government Board for Ireland, eviden"" 
as to the functions of that Board in connection with the Public Health Acts, and 
ether enactments, in so far as these enactments are intended to secure the 
observance of proper sanitary conditions in the production and marketing of 
butter . 

. 9. Representatives appointed by the Agen~s-General in London for New 
South Wales, and Southern Australia, and by the. High Commissioner for New 
Zealand, gave evidence with regard to the methods adopted in these countries 
for the improvement of their butter industry. Dr. A. J. Swaving, Inspector
General of Agriculture for the Netherlands, and Dr. J . J. L. van Ryn, Agricul
tural Commissioner to the Provincial Government of Friesland, fnrnished us 
with authoritative evidence on behalf of their Government respecting the system 
of bu tter control and other measures adopted in the Netherlands in the interests 
of the butt~r trade. Mr. Harald Faber, F .C.S ., Agricultural Commissioner 
to the Damsh Government, and Mr. F. Bagge, Agricultural COmIDlSSIOner 
.to the S'Yedlsh Government, gave us similar particulars regardi,:,g tho butter 
rndustry I~ Denmark and Sweden respectively. We have also receIved, thro!,gh 
the Coloma.! Office and the Foreign Office, copies of all the principal regulations 
and enactments relatilll'[ to the dairying industry in those countries which 
export the largest quantitIes of butter to the British markets. 

10 . We have received >Isefnl inf(}rmation on the legal aspects of o,:,r inquiry 
from Mr. F . Safford, B.L. , an eminent auth{)rity on the Merchandise Marks 
Acts. 
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11. In addition to the oral evidence, we hav~ had snbmitted t? us many 
letters and other written statements on all subjects of O~Ir mqmry. Th~ 
principal of these have heen incorporated ill substance m the mmutes 0 

evidence, or are printed. in the appendiCes thereto, and all of them have 
received Ollr careful conslderatlOD. 

DIVISION OF SUBJECT. 

Part I.-Trade Descriptions. 

12. We have attached very great importanc'e to the first p~rt.of our terms 
of reference, viz.: that dealing with the interpretatlOn of the prmmpal forms of 
trade description at present applied in the UUlted Kmgdom to but.ter; and we 
have accordingly, devoted special attention to that part of our mqmry .. Takmg 
into account the number of merchants and manufacturers who have gIven eVl
dence as to the custom of the trade, either directly or through associations, the 
experience and standing of the witnesses who came before us, and the fac~ that 
fun opportunity was given for every interest to be represented, we are satIsfied 
that the views of all sections of the trade have been fully heard, and we have 
accordingly the greatest confidence in presenting you with our findings as set 
out in Part!. of this Report. 

Part lI.-Measures involving action by the Department 0/ Agriculture 
and Technical Inst,'uction for Ireland. 

13. Our terms of reference directed us to have special regard to the 
prevention of loss or injury from the use of false trade descriptions, but, 
at the same time, left It open to us to take, in to our consideration other 
measures whereby the Department might foster the interests of the Irish 
butter industry. We have availed ourselves of the latitude thus allowed 
in obtaining from those actually engaged in the trade, suggestions and 
criticisms WIth reference to every branch of action whereby the Department 
might develop, as well as protect, the industry. As the result of our inquiry, 
we have recommended certain measures involving action by the Department, 
and these are set forth in Part II . of this Report. 

Part IH.-Position of Irish Butter on the British Markets. 

IN'I'ItOllUO'l'lON
MwrnoD 01' IN. 
Qumy A.ND DIVI' 
SION OJ' 811D.1l110'l'. 

14. We have admitted a considerable amount of evidence of a general 
nature for two reasons: Eirstly, we considered that information as to the 
general condition and requirements of the Irish butter trade was necessary in 
order that we might be in a position to make useful suggestions for the guidance 
of the Department of Agriculture and Technical Instruction for Ireland; and, 
seoondly, we were convinced that any measures which the Department might 
take for the prevention of loss or injury to the industry from the use of false 
trade descriptions would be largely nullified if, at the same time, efforts were 
not made to remove existing obstacles, altogether disconnected \vith 
questions of trade descriptions, which at present stand in the way of Irish 
butter obtaining a foremost position on the markets. We have reason to believe 
that, inoidentally, our sitt~ngs in Great Britain have, on the one hand, dissi
pated some unfounded prejudices, WhlOh, for one reason or another, eXlsted in 
certain districts, and on the other hand, have brought out prominently some 
matters to which the attention of all concerned in the production of butter in 
Ireland should !It once be directed. The information we received as to the 
position of Irish butter on the British markets is of such a striking character 
thaI we have devoted to it a separate Part of this Report (Part II!.) 
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PART I.-TRADE DESCRIPTIONS. 

15. Prior to the int.roduction of creameries, many descriptions applied to 
butter from Ireland. other than the description .. Irish Butter. " appear to 
have been names derived from localities or packages. Creamery proprietors 
have always claimed that the system of manufacture as carried on by them i, 
superior .t<> the older methods. and they have endeavoured. to include in the 
t.rade descriptions of theu butter worOs to mdlCate that It was made at a 
creamery. ·1'he superiority of this class of butter has now been well established 
in the markets, not only in the case of lJUttel' fl'om Ireland, but also in the case 
of butter exported from other countries. III fact . almost all foreign and colonial 
count.ries from which large supplies are received, now export no other class of 
butter ill any appreciable quantities . If. in Ireland. as has happened in other 
countries. the produce of the creameries had entirely superseded other classeso! 
butter sent to .the British markets. no doubt the general description. "Irish 
Butt"r." would have been found adequate by the trade. and this description 
would doubtless have obtained the meaning which now appertains t<> the term . 
.. Irish Creamery Butter." In Ireland. however. the creamery system has not 
so completely replaced home dairying. Contemporaneously with the increase 
in the number 01 creameries. butter factories <at which butter purchased from 
farmers is blended prior t<> being placed on the market) also increased. and. at 
the same time. a development took place in the system of butter-making at the 
farmers' home dairies owing to the introduction of hand-separators. while the 
churning of whole milk or hand-skimmed cream continued to be practised bra 
large number of farmers. This development of different methods of productIOn 
led to the classification of Irish butter according to the premises in which il 
originated. i .•.• the creamery. the butter factory. and the home dairy. In these 
circumstances • . the older forms of fancy names. derived from package and 
locality. have been gradually superseded or supplemented by names indicating 
the systems of production. This process. however. has not been carried out on 
any regular lines. The selection of names, the rejection of unnecessary or 
ambiguous terms. and the decision as to what class of butter is designated by 
any particular name. h •. ve 110t formed the subject of any general agreement on 
the part of the members of the trade. and have not been subjected to any super
vision by trade associations or other public bodies. but have been left to chance 
and to the varying judgment of individual traders and manufacturers. We 
are. accordingly. not surprised to find that the number of names introduced 
has be~n ait<>gether excessive. and that abuses have occurred in their 
application. 

In the course of our inquiry. there were brought to our notice over forty 
names at present applied to Irish butter. exclusive of registered names and 
brands. and of words solely indicative of quality. 

16. Among the large number of names referred .to. only two ins!an0's 
appear In whlCh names denved from localities have acquired any defirute 
SIgnificance beyond indicating the district in which the butter to which they 
are applied was made. The terms" Cork Firsts." .. Cork Seconds." etc .• are 
best known as indicating that the butter has been graded in the Cork market 
under the supervision of the market trustees. The other term is " Kiel." It 
originally indicated that ilie butter had been shipped from Kiel in casks. but 
IS now often apphed to any butter packed in 112-lb. casks. Among the 
names which have been derived from packages or method of packin~ . we find 
the expressions « firkins, " " kitts " , butts " ~, cloth lumps" and' lumps," 
which are always understood to apply to butter made at the f~rmstead. Terms 
of this kind appear .tohave originated at a time when all butter made in Irel~nd 
was manufactured by the churning of hand-skimmed cream or whole milk. 
However. since .the introduction of the creamery system. the quantity of butter 
sold under these names has diminished. and is now considered to be an 
unimportant factor in the butter trade in Great Britain. That they are still 
well known is due to their former importance. and not to their being now ill 
much use. 
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17. The principal descriptions at present ap~lied to Irish butter are names 
which simply indicate the class of premises in whICh the butter IS manufactured. 
In Ireland butter is manufactured in three kinds of premises, namely, 
e' creameries" 'e dairies," and ee butter factories," and there are thus three 
classes of butter, " creamery butter," " dairy butter," and" factory. butt~r." 
We find, as the result of our inquiry, that of the larlje number of deslgnatlOns 
brought to our notice these are the three well-estabhshed names under whICh 
all Irisb butter is classified by the existing custom and u sage of the trade . 

PAR'l' 1. 

. 
CREAMERY BUTTER. 

18. The term" creamery butter" according to the custom of the trade 
meallS unblended butter made from cream separated by centrifugal force from 
the comm ingled milk supplies of a number of cowkeepsrs, in pl'emises adapted 
and utilised for the manufactul'6 of butter in commercial quantities. 

19. We are satisfied that the word" creameries" was used more than 
thirty years ago, but only as a fancy name, and then by one or two persons 
at the most. The Merchandise Marks Act was passed in the year 1887, 
about which time the movement for the erection of what are now known as 
creameries began to spread. No claim was put forward by any witness to the 
right to use the word " creamery" either as a fancy name or applicable to a 
particular class of butter, on the ground that it was lawfulll and generally 
applied as a trade description before the passing of the Act a 1887. Has the 
word" creamery" now become, according to the custom of th e trade, 11 trade 
description, as indicat.ing a mode of manufacture? This question we can 
undoubtedly answer in the affirmative, as unanimous testimony was offered by 
traders that the word has been commonly brought into use contemporaneously 
with the growth of the number of establishments known as creameries. This 
conclusion is also borne out by an examination of trade papers of the last 
twenty years. 

'l'RA.DE DB8cnu>
TIO~8. 

The three well· 
esto.blished 
no.mes. 

Definition . 

" Creamery" a 
trade description. 

20. The Department of Agriculture and Technical Instruct.ion for Ireland, Dep~~tment'a 
prior to the appointment of this Committee, had formulaterl the following ~~:~~~~;.Of a 
definition for the purposes of their scheme for the improvement of 
crea·mel'les :-

The term" Cr('umery " shall mean any premises adapted and utilised for the 
runnufncture of butter from cream separated by centrifugal force from the commingled 
milk supplies of a number of cowkeepers, provided that, on every day on which milk 
or cream is treated at the premises, the quantity so dealt with is sufficient to make a.t 
least fifty-six pound:> of butter, and that the premises are not utilisea for any purpose 
whien would necessitato their registration under tho Sa.le of Food and Drugs Acts, 
1875 to 1907. 

We considered it important to ascertain how far this definition is in 
agreement with the practice of the trade. The evidence established the 
fact that in the minds of both manufacturers and merchants the essential 
conception of a creamery is a place which is adapted and utilised for the pur
pose of manufacturing butter in commercial quantities on the system 
specified in the definition. Moreover, the conSIderable number of trade 
witnesses to whom we submitted the definition agreed in accepting its terms as 
representing this general idea of a creamery. 

Some modifications, which do not affect its essential meaning, have been 
suggested. The principal of these has reference to the minimum daily output 
of butter required. Some witnesses considered that the milk supply of a 
minimum number of cows or herds should be substituted for the production 
per diem of at least 56 Ibs . of butter, while others suggested various alterna
tives as regards the quantity of butter to be fixed as the minimum. At the 
same time, the great majority of the witnesses were satisfied with the defini
tion as it now stands, and it was admitted that the fixing of 56 lbs. of 
butter as the minimum :was not open to the objection that an ~rbiti:ary 
standard was laId down, masmuch as a 56 lb. box IS a well recogmsed unit 
package dealt with in the wholesale trade. 
. From the. evidence laid before us as to existing practices, we are, 
however, of opmlOn that the final clause of tbe definition, which provides that 



PAE T r. 
Ta.i.nE DEser-IP. 
~O~!. 

MiSCIpplieB.tiollS of 
term .. ('rtiIllery 
buttn." 

Use of prefi.:r: 
~ celltrifugal." 

. ; DEPARTMENTAL CmIMITTEE ON THE HUSH BUTTER INDUSTRY . 

premises used as a creamery ;; shall not be utilised for any purposes which 
would necessitate (,heir reaistration under the Sale of Food and Drugs Acts 
1875 to 1907," prescribes a restriction on the use of creamery premises which 
has not been generally recognised by trade cust.om and usage . At the same 
time, trade witnesses consIdered some I'estnctlOll of thIS nature mIght be 
required in order to safeguard Irish butter from misde~cl'i'p~ion,. and 
creamery propI:ietors themselves u~'ged Up~l1 t~S the gre~t desIrabIhtY.ln the 
interests of the Industry of a regul!1tion of thIS kInd. HavIng regard to Clrcum
stances, to which we shall sllbsequentJy refer, we are convlnced of the neces
sity for 80me such provision. jyloreovel". the restriction prescribed by the 
Department's definition is onE' with which creameries, with a comparatively few 
exceptions, at present comply, and to which all creameries, in our opinion, can 
conform without any undue limitation upon trade, and with much benefit tn tile 
industry. We sball, therefore, consider, in a s ubsequent paragraph, specific 
snggestlOns for givin.ll effect to tbis portion of t ile definition. We are satisfied 
that the terms of the JJepartment's definition express as accurately as is possible 
the type of ~remises which the custom of the trade associates with t,he name 
"creamery 'as applied to places in which buttel' is manufactured ill Ireland , 
and we feel no hesitation in stating that the opinion of the trade is t bat the 
hutter made at such premises IS creamery butter. Having carefully 
considered all the evidence, we are of opinion that the meaning of the trade 
description" creamery butter" is as follows:-

Unblended butter made from orea.m lapan.ted by centrifugal force from the com· 
miJagled milk supplies of a number of cow keepers, in premises adapted a.nd utilised for 
the manufactv.re of butter in commercial qURIItitias. 

21. While there was unanimity on . the part of all who came before 
us that « creamery butter" is the proper description for the butte,r made at a 
creamery, it is not surprising that, in the absence hithertn of a definition , the 
association of the term with the highest class of butter, and its consequent 
value as an advertisement, should have led tn its being used outside its l'roper 
meaning. A view sometimes expressed, but opposed tn the eVldence 
of the great majority of the trade witnesses, is that the term "creamery, 
butter" might be applied tn any butter of superior quality whatever may be 
its origin, A sufficient proof that the word has not been dissociated 
in practice from the system of manufacture is that even those trade 
witnesses who considered that the terin might be used lor other classes of butter, 
admitted that if they were asked for " creamery butter " they would not supply 
butter whlCh had not been made at a creamery unless tbe recipient had been 
made. aware, of tbe particular meaning which they attached to the words in 
question. Another clrum to an extended use of the term is due tn the close 
connection between the introduction of the system of centrifugal separation 
and the establishment of creameries. It is argued that all butter made from 
centrifu~ally separated cream, whether at creameries or not, i s entitled to be 
designated" creamery butter." This contention is dealt with in paragraph 
24. A further claim to which exception must be taken is one som etimes 
made by creamery proprietnrs themselves, viz., that blends of two or more 
creamery butters or a reworked creamery butter may be legitimately described 
as creamery butter. This claim, which we also lind tn be contrary tn the 
custnm of the trade, is referred to in paragraph 27. 

. 22. Creamery owners usually label their butter as " creamery," with or 
W1thOUt a prefix . It is rarely described by any fancy name alone. The term 
" creamery" has acqnired a commercial value as indicating the best Irish 
butter, and, accordingly, there is no inducement tn substitute any other name. 
The words " centrifugal," and " guaranteed centrifugal" are frequently ]lre
fixed to the term . II creamery butter," This practice has arisen owmg 
tn other butters bemg offered for sale under names which implied that they 
were . creamery butter. We agree with the opinion repeatedly expressed 
by Witnesses that lf the term " creamery" could not be imitated the prefix 
" centrifugal" would be unnecessary and woufd cease to be empioyed . The 
interpretation of the term " creamery butter" which we have arrived _at is 
clear, admlts of no misunderstanding as tn its proper application, and lS 
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based upon the custom of the trade. We think, therefore, creamery pro-
rietors and all concerned in the sale of " creamery hutter .. would be well 

~dvised in their own interest tD use this term and this alone, and to escbew all 
unnecessal'V variations or prefixes, as these have In the past conduced to con
fusion and'consequent inj ury to the industry. 

P AWl! r. 
'1'I:O\DI DESCRII'-
1'IO !fS. 

DAIRY BUTTER. 

23. The term " dairy butter" as understood in the trade means butter made 
at t.he fa,rmer's homestead, whether from whole milk, hand-sk~ml~e~l cl'e~. 
or cream extracted from the milk by means of a separator .. It IS dIvIded mto 

DefinitiOD. 

h';o main classes. One consists of butter made by ChUl"D;lD:g hand-skn:nmed 
cream or whole milk. and this division is sometimes sUb-dlVlded accordIng to 
the methods of curing and packing. We have already referred to the names 
used for these subsidiary divisions, e.g., firkins, butts, k Itts, and lumps. 
The other class of dairy butter is of recent introduction , and IS nlade fro:n 
cream extracted from the milk by the use of a centrifugal separator;, T~IS 
butter has no well-established name, apart from the general term, daIry; 
butter." It was variously described by witnesses as " separator dairy butter, ' 
" hand-separator butter," "farmers' separator butter," or mel'ely " separator 
butter. ,. 

24. Some butt,er merchants in Ireland argued that the word" creamery " ~Iisuse of t~r.11I 
could be legitimately used in the description of the latter class of dairy de~~~f~~ ot 
butter, and we actually found the word so used in a few cases, 6.V., dairy but.ter. 
" farmers' creamery butter " and" separator creamery but~r. ~ ' The cla.1ID 
to the right to use the word " creamery " in the descrrption of darry 
butter was made principally by those merchants in Ireland who buy, 
direct from farmers, butter made with the use of the hand-separator 
-some of them even contending that blends of this class of dairy butter are 
entit.Jed to be described as " creamery butter." Those who made this claim 
cont .. nded that butter made by the use of a hanel-separator at the farmer's own 
premises an<l butter made at a c1'eamery were manufa.ctured on the same 
svst.em. A few traders in Great Britain for a similar reason considered that if 
the same care, appliances, aud scientific methods were in use at the farm as at 
the creamery, there was no logical reason why the name " c1'eamery " should 
be withheld from unblended butter made at the farmer's private dairy. But, 
the use of the name" creamery " for dairy butter produced from cenh'ifugally 
separated C1'eam has not been established as a trade custom. Such is the view 
of OW11e1'S of creameries, nor do the manufacturers of dairy butter of this class 
claim that they have eslablished a right to the use of the word" creamery " 
for their produce . A number of those who make dairy butter of the best quality 
have obtained a sufficient reputation for their private brands, and others would 
be quite content, provided their butter was not classified with that made from 
hand-skimmed cream or whole milk. Our inquiry in the markets of Great 
Britain showed that butter merchants, with rare exceptions, strongly objected 
tD the application to such butter of the term" creamery," however that term 
may be qualified. They point to its irregularity, which they ascribe to the 
small lots in which it is made, to the times and temperatures at which it is 
churned--conditions very different from those which obtain in creameries. If 
the same conditions were found in the farin dairy as in the creamery, and if 
this ?Iass of bu~ter were made daily at each farm in sufficiently large com-
merCIal quantltles, we agree that there would be no logrcal reason whl. it 
should no~ be called" creamery. Jl But in actual practice we see' no possibllity 
of such bemg the case. The number of cows owned by the individual farmer is 
usually not sufficient to produce the quantity of milk' which would be required 
for the daily churning and production of butter in sufficient quantities to enable 
consignments to be placed on the market with the uniformity in quality and 
supply required by the wholesale tr~de . We are i.mpressed with the importance 
of t,:>IS fact as the. constant c?mpiamt agamst Il'lsh butter in comparison with 
foreIgn and colomal butters IS Its rrrep:ularrty. Wholesale merchants in Great 
Britain require for. th~ purp~ses of their trade, quantity, continuity of 
supply, and regulaIlty In quaJrty, and these are requirements to which the 
system of home dairying is least conducive, but which the processes of manu-
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facture as carried out at creameries and butter factories are actua~ly framed to 
satisfy. With these handicaps , butter from the farmer's home daIrY cannot be 
expected to compete with creamery butter In. the wholesale trade, . and 
we find it is a negligible quantity m all the pnnClpal markets. of Great Bntam. 
As a matter of fact, i t would appear that most of the dany butter which 
is ultimately sold in the wholesale markels of Great Bntam has ongmally 
been purchased from the farmers in Ireland by owners of butter factories, who 
grade and blend it so as to secure uniformity, although no doubt some of the 
best of it is resold unblended. Having regard to the requirements of the trade, 
we do not think that any better means could be adopted of marketing dairy 
butter of the average quality, and on this basis we shall consider at a later 
stage how this class of butter might be improved with benefit to owners of 
butter factories as well as to t.he farmers themselves. 

25. At the same time, we are aware that there are farmers, who, owing to 
their special skill and other advantages, produce, with the use of the separator, 
excellent butter which !hey are able to dispose of at a hi!(h price byestablishino 
a connection with retailers or private customers. HaVIng regard to the poss~ 
bilities of the development of this method of manufacture, we think that the 
industry mi~ht fairly claim the monopoly of a distinctive title for such butter 
when sold duect from the farm without re-packing, re-workin!) or re-blending. 
The name by which it appears to be now best known is ' hand-separator 
butter_" As, however, many farmers use power-driven separators , and as 
this practice may go on increasing, owing to the introduction of small motors, 
it would appear better to adopt the term, " dairy separator butter." 

FACTORY BUTTER. 

26. The term" factory butter" as understood in the trade means butter 
which has been blended, reworked, or subjected to any other treatment 
but not so as to cease to be butter. This term is a well-established description 
in all parts of the United Kingdom , and we found no confusion as to its mean
ing . A butter factory is defined by Section 1 of the Butter and Margarine Act, 
1907, as " any premises on which by way of trade butter is blended, re
worked, or subjected to any other treatment, but not so as to cease to be butter," 
and the evidence is conclusive that all butter so treated is known in the trade 
as <C factory butter. " 

" F~to'y " tho . 27. As we have already indicated, the bulk of dairy butter is not put 
p_roper descrip_ directly on the ma.rket, but is collected from the makers and taken 
:~onr:!oa;~!~ended to a f~ctory where it is blended, sometimes with the addition ?f a 
bettus.. proportlOn of creamery butter. Some manufacturers in Ireland claImed 

that the blending together of two or more lots of butter made on the saIDe 
system did not necessitate an alteration in the trade description of the butter. 
Thus we found blenders, who buy butter from farmers, claiming that 
butters made by the use of a hand-separator, if blended together without any 
admIXture of other classes of butter, might still be described by whatever 
name was applied to them before they were so blended. SOIDe owners of 
creamerl~s argued ~n SImIlar lines that two creamery butters blended together 
Illlgh t stIlI be legItImately described as creamery butter. The fact that the 
ble.nding or .rewor~ing of inferior butters actually in some cases repders mo~e 
umfor~ theIr qualIty has been relied on as a strong argument in' favour of the" 
contentIOn by most of the witnesses who made this claim. This argument, how
over, would appear to us to have weight only if the names which ther seek to 
retain, instead of being indicative as they are of the system of productIOn, were 
purely terms indicat ive of quality. The reworking which blending necessitat~s 
has always the effect of altering the original texture of the butter, and i~ is this 
ohange in text~re. which is regarded by the trade in Great Britam 

. as the distlllgmshing oharacteristic of 'factory buttet. So- clear . was 
the cllstom in this matter in Great Britain that· ,Vitness after witness 
aJll'rmed that the blending of . two creamery butters tOgether, or ~vtin the' 
reworlnng.of one, was sufficient ;to . necessitate the classification of It as 
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" factory," and that any butter reworked or blended could be recognised hr, an 
examination of its texture . There is no doubt, however, that th~re IS a arge 
section of the butter trade, ccnsisting principally of person~ dea.ling as whole
sale merchants in a small way, or as retailers, whose expenence IS too lImIted 
to aive them sufficient expert knowledge to enable them always to tell the 
difference when they are offered" factory" as " creamery" butter. We thmk 
these traders are very likely to be misled by the mlsdescnptlOn of blended 
butters as " creamery U or " separator " butter. 

P .. UT I. 
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TtOl'lS. 

28 ... Although, no doubt, some excellent blended butter is!rodu~ed, the Use of mis· 

trade in Great Britain generally regards factory butter as a secon or thud cl~ss ~~~d;:!ro~;mB3 
article, while Irish creamery butter is looked upon a~ .the best IIlsh butter. 
butter. This is shown by the trade reports and quotatlOns. We regret 
to find that in the circumstances many attempts are made, by the 
use of misleading terms and specious arguments, to sell «factory" ~s 
" creamery " butter. In Ireland, as we have seen, creamery owners unI-
versally take care to include the word" creamery" in the description of their 
produce. The practice of the owners of factories in describing their butter is, 
on the other hand, very variable. Some label it " factory." Others use a fancy 
name which gives no indication of the method of manufacture. Unfortunately, 
such names as " creams," " separator creams," " separator creamery." are 
sometimes used, which, whatever may be the object, are certainly liable to 
deceive those classes of purchasers already referred to who Bre not sufficiently, 
expert to distinguish factory butter by inspection. As a result of the sale 
of factory butter under names simulating " creamery butter," there is no doubt 
that the reputation of Irish butter as a whole is most detrimentally affected. 
Bntter sold as " Irish Creamery" is regarded with suspicion, and owing to the 
competition of so-called creamery butters, can only be aisposed of at a r educed 
price. 

We hope that not only in the int<lrests of the industry, but also of honest 
trading, the use fOl' factory butter of descriptive terms suggesting in any way 
"creamelY butter," will be discontinued. The results of our lllquiry should, we 
believe , be a strong deterrent against such abuses in future, inasmuch as the 
offender can no longer claim that the term ., creamery butter" is a 
doubtful or ambiguous expression, and so evade the provisions of the 
Merchandise Marks Acts. Many witnesses, however, regarded the matter 
as so serious that they recommended special legislation to compel the 
makers of factory butter to label their produce with the word "factory." 
Strong exception was, however, taken to this suggestion by many owners 
of butter factories. They stated that owing to the great range of 
quali ty between the best and the worst factory butters, it would be a distinct 
hardship to be compelled to laliel the best with the same trade name as the 
worst. Others ul'ged that the name" factory" conveys an objectionable mean
ing, especially to operatives accustomed to factory life in cities. We do not 
attach much importance to this objection, since the word" factory" is only 
used as between the shipper, the wholesale merchant, and the retailer, and 
never 011 the counter where it would be seen by the consumer. It is true, how
ever, that the branding of "factory" on the boxes might interfere with the business 
of some retailers who exhibit butter in boxes in the windows of their shops. 
Taking all the circumstances into account, we incline to the view that, provided 
our proposals in Part II. for safeguarding .the use of the· term" creamery" 
are adopted, it will not be necessary to compel blenders to label their butter 
" factory," and we think that they might be allowed to use fancy names, 
provided that these are not in any way misleading . 

. 29. We have now completed to the best of our ability the first of the 
dutIes entrusted to us, but. we do not feel justifi~d in concluding this Part of 
our Report WIthout advertIng to the extraordmary number of subsidiary 
terms which pUrport to describe the method of manufacture of the hutter to 
which. they are applied. It is only in the Irish butter trade that such 
a . val'lety of , names are used. Their existence appears to be due to 
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the circumstances already referred to, in which the Irish butter industry 
was developed. They now serve no u seful purpose, nor do they appear 
to be wanted by any section of the trade . On the contrary, a.t the present 
time, the great majority of these terms are Ill-defined, mlsleadlDil and very 
injurious to the industry. Most of them are of purely local apphcatlOn, are 
never used in the principal butt~r markets, and are but httle known even lD the 
districts in which they have orlgmated. They have, m many cases, al'lsen from 
the predilection of the individual manufacturer or trader for some new term to 
distinguish his produce, or, in some cases, as we have seen, to mIslead the pur. 
chaser as to the true origin of the butter. We have found more than twenty. 
different terms which would suggest that the butter to which they are applied 
was made at a creamery, and it was admitted .th~t some of these were used as 
descriptions for butter made on the home dau·ymg or factory systems. The 
attempts of the owners of creameries to find terms which will satisfy their 
cust{)mers as to the process of manufacture of their butter, on the one hand, and, 
on the other hand, the attempts of the makers of " factory " or other butters 
to sell their produce under a description suggesting that it is of " creamery" 
manufacture, would appeal' to be accountable for thi~ excessive number of 
variations. Many of these terms have different meanIngs. As an example, 
we may refer to the term «creams." The main use of this term is clearly as a 
contraction of the word" creamery. " By some buyers, however, the name is 
incorrectly applied to other classes of butter. We are convinced of the 
absence of any necessity for the extraordinary number of descriptions which 
have been introduced in connection with the trade in Irish butter, and of the 
injury to the reputation of all classes of Irish butter from the confusion and 
suspicion caused by their use, even when they are not intentionally employed· 
to mislead. 

So great is the injury done to the industry by the use of confusing and mis· 
leading terms, that we have no hesitation in recommending the proper authori 
ties to seek special powers to enable them to prevent effectively the harmful 
results of abuses of this kind by meaSUres which we will explain in the following· 
Part. 

PART II.-SUGGESTED MEASURES INVOLVING ACTION BY THE 
DEPARTMENT OF AGRICULTURE AND TECHNICAL INSTRUCTION 
FOR IRELAND. 

30. Having interpreted the trade descriptions, we now proceed to consider,. 
as directed in your Minute, « what additional measures. if any, it is desir)1~le · 
for the Department to take in the interests of the Irish butter industry, WIth 
speCIal reference to the prevention of loss or injurv to the ·industry from the · 
use of false trade descriptions." • 

31. As we have seen in the previous Part, a great deal of the misdescription 
referred t{) has been caused by the desire of vendors of dairy and factory butter
to use descflptive . terms simulating the .term " creamery." While we are 
sa~lsfied that In this resp~ct creamery proprietors have a grievance, we must 
pomt out that m many mstances the owners of Cl·eameries themselves are 
:esponsibIe for some forms of misdescription. It was given in evidence that it 
IS customary for creamery propnetors in the winter months to purchase forelgn , 
colomaI, or other butters ~nd to re-sell them .without giving any indication that· 
they a~e not of Ir!sh orIgIn .. The purchaser is, in fact, left to assume that the · 
butter IS the genume I'roductlOn of the creamery from which it comes. Agarn, 
another ~S6 for which <:re.amery premises are sometimes employed, 1S : 
th~ blendrng an?- reworkmg of butters-in other words, while the pre-· 
mlses are ostenSIbly a creamery they are utilised at the same time ~s • 
butter factory. TheBe practices are, for obvious reasons, open to serJOUS ' 
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objections. It has been urged that their prohibition would involve harassing 
restrictions whlCh would react InJuflOusly on ~e lndustry. W~ have gIven 
full weight to the considerations urged in extenuatlOn of these prac~ces, namely, 
that during t.he winter months, 1n order to conserve the creamery s customeIs, 
it is necessary that foreian butters, or other purchased butters, should. be 
procured, and that it is ,3'esirable that the use of the .premlses for blendmg 
butters should be permIssIble when, OWIng to the reductIOn m .the mllk supply, 
the creamery cannot be profi tably utilised for the productIOn of creamery 
butter. The remedy clearly lies in the development of WInter daIrymg, the 
importance of which to the Irish butter industry is demonstrated In P art III. 
For the present, it will suffice to point. out. that so long as the owners.of 
crea.meries can supply theIr customers 1n wInter WIth forelg~ and C?lO~llal 
butters, and do so at a profit, there can be no great incentive to wIllter dall'ymg. 

The utilisation of the same premises as a creamery and a butter 
factory is not only objectionable as affording facilities for fraudulent 
practices and as causincr suspicion among merchants as to the true character of 
butter fronl Irish cl'ea~eries; it also militates against that stability and clear
ness which are so desirable in the classification of Irish butter, and tends 
to undermine eventually the existing classification and crea~e fr~sh 
confusion. We have pointed out the want of confidence that now eXIsts WIth 
l'egard to Irish creamery butter. We feel sure that it will be intensified unless 
these practices are stopped at the very outset . . We are a~are that, so far, 
creamery proprietors have only in a few cases reglstered theIr premIses for the 
pUTpose of enabling them to make factory butter. The present, therefore, 
is an opportune time for dealing with these developments, which, if they are 
allowed through usage to establish themselves, cannot afterwards be interfered 
with without considerable dislocation in trade. The butter factory is clearly 
defined by the Butter and Margarine Act, and is subjected to supervision for 
the prevention of fraudulent blending. The more we examine into the reme
dies for the confusion in t.he classification of Irish butter, the more clearly it 
appears that it is necessary that there should be an Authority empowered to 
define and t.o exercise supervision over the most important type of. premises in 
which Irish butter is at present made. The conditions which have given rise 
to the misuse of the term " creamery" by manufacturers, blenders of butter, 
and butter merchants, the circumstances which have l'esulted in the introduc
tion of so many unnecessary and misleading variations of the term " creamery 
butter," and the reprehensible practices carried on at creameries, to which we 
have referred. m &)T all be removed by such ·supervision. It would be unfor
tunate if, while attention is concentrated upon I'emoving these resulting evils, 
action is not at the same time taken to stop the mischief at its source. We are 
aware that the Department of Agriculture and Technical Instruction for Ireiand 
have power under Section 2 (3) of the Butter and Margarine Act, 1907, to 
authorise specially one of their Officers to enter and inspect any unregistered 
premises on which they have reason to believe that any process of blending or 
l'eworking is carried on, and we think this power nIio'ht be exercised with 
advant~ge. "Whet is. required, h~wevel' , is that ~ proper system of 
supeI'v1sIna and regulatmg the operatIons of creameries should be establishe.d. 
T~e Department, whose existing functions under the Acrriculture and Tech
mcal Instruction (Ireland) Act-, 1899. bring them into clos~ connection with t he 
butter mdustry, and who are already charged with the duties of supervising 
Insh butter factones under the Butter and Maraarine Act 1907. and of 
instituting proceedings for evasions of the Mel'chaondise 11a~ks Act, 1887, 
,under the Merchandise Marks. (Irelan,!-) Act, 1909, are, in our opinion the 
Auth?Tlty by whom the superVlslOn of I1'1sh creamenes can be most efficaciously 
-exerCIsed. 

. 32. For this purpose, legislation is, in OUI' opinion, necessary. Such legisla
·tion, to be. effect,ve,. must , in addition to making the definition of a creamery 
auth9Tltative, proVl~e eff~ctive means for ensuring that the t erms of the 
defimtion are complIed WIth. The measures which we recommend for this 
purpose would subject creameries to regulations somewhat similar to the 
statutory requuements WIth whIch owners of butter and margarine factories 
. have at present to comply m regard to the registration and inspection of their 
premIses. The Department of AgrICulture and Technical Instruction for 
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Ireland should be empowered to make l'e~ulations of this nature, to which .all 
creamery proprietors should be legalll;' oblIged to conform, and these regulatIOns 
should embody the followIng condItIons;-

1. No premises shall be used for the production of creamery butter in 
Ireland unless and until they are reg,stered as a creamery wIth the 
Department by the person bona .fide carrying on the business; 

2. No premises shall be registered as ~ creamery by the Department ,:,nless 
and until the Department are satIsfied that the butter produced III the 
premises is creamery butter; 

3. No premises sha.II be reaistered as a creaJnery which require to be regis. 
tered under the Sale ~f Food and Drugs Acts, 1875 to 1907 ; 

4. Premises re$"istered as a creamery shall be open at aU ~·p.asonable. times 
to inspectIOn bv the Officers of the Department, WIth the object of 
enablins the Department to satisfy themselves that the premises are 
not utilised for any purposes prohIbited by law; 

5. The trade description " crea~ery " shall not be applied to any butter 
consigned from any premIses used for the productIOn of bntter In 

Ireland unless and until such premises have been registered as a 
creamery by the Department; 

6. No butter shall be consianed from a creamery in any package or 
w. rapper wh ich is not marked (in such manner as ~1,le Depa~'tment may 
approve) WIth the words" Insh Creamery Butter aud WIth a speCIal 
reaistered mark or number to be allotted by the Department, which 
number or mark shall vary with each creamery. 

N.B.-The registration and inspection above referred to sha.ll in no way 
compel any creamery proprietors to conform to any of the Depa,'!
ment's schemes for encouraging improvement in the managem911t of 
creameries; the participation in such schemes to be pu rely voluntary. 

We helieve that these proposals would be acceptable to creamery owners. 
They have asked that their produce should be protected. They have claimed 
for lt a high reputation which we have found is, on the whole, justified by tbe 
evidence we have received in Great Britain as to its quality. We consider tbat 
tbeir claim for protection has been made good, but in order to secure their aims 
It IS necessary that they should submit to such regulations as we propose. 

33. In our opinion, there are very strong reasons based on other 
grounds i~ favour of requiring the inspection a.nd registration of all creameries. 
We were Impressed with the evidence given by persons conversant with the 
re~ulati0.n s relating to the butter industry in colonial' and foreign countries, 
WIth whICh Ireland has to compete on the British markets. The premIses In 
whieh butter is made on the creamery system in these countries are usually 
subjected to msp.ection or official supervision of some kind. While the 
quallo/ of so~e Il'lsh .creamery butter is superior to that of the produce of other 
countnes, It IS stated that I rish creamery butter as a whole exhibits a far greater 
range of qualIty between the higbest and the lowest than is found in butter 
made. on the same system in the countries in question. We do not believe that 
this IS ,,:ltogether due to defective management or defective equipment. 
Nothl~g mftuences butter more than the purity of the milk supply, and we 
.were mformed by creamery managers as well as by the Instructors of 
the Department of Agriculture and Technical Instruction that one of 
the g:reatest defects in the Irish creamery system is the use of dirty 
milk m the mannfacture of butter. A supply of dirty "tain·ted milk from one 
farm alone is sufficient to reduce the value of the whoie of one day's output of 
a creamery. In so~e countries, not only is the condition of the milk supply 
olthe. creamery subject to Illspection, but also the farmer's premises where .the 
Ulllk IS produced . So much importance is attached to the cleanliness of the 
milk that a system has now been established in some foreign countl'leS 
whereby the scale of payments for milk supplied to creameries will be regulated 
by the standard of cleanliness as well as by the usual one of percentage of 
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butter-fat. Iu fact, iu some of those countries whi~h are largely engagedti~ 
supplying the British markets with butter, atten.tlOn 1S now bem? concentra en 
almost a ltogether upon perfectin~ the condItIOn of the mIlk supply. hI h 
I reland there are no special inaucements framed for encouragillg a tt 
standard of cleanliness in the milk sent to creamerles. . In e 
circumstances, carelessness as to the condition of the mIlk, IS ,general 
among farmers who supply creameries, with the result that mIlk IS often 
received of such a character that no creamery manager, however, skilful, ?3n 
make from it a uniforlll butter of good quality. Moreover, the milk sUl?pliers 
are often the employers of the manager, who is not in a posItIOn. to 
take exception to the supplies of farmers who are members of the SOOlety ownmg 
the creamery, and who may even be members of hIS COmD~.lttee of mana(5e
ment. It appears, also, that in ~everal distr.icts where propnetary creamenes 
etist side by side with co-operatIve creamenes, or where there, ar~ more tha?
one co-operative creamery drawin~ supplies from the same distrlCt, there IS 
considerable competition for supphes of mIlk, and what the manager of one 
creamery refuses ,vill be accepted by the manager of another ill the hope of 
acquiring a new patron, In the ciTcumstances, those engaged, ill the .b?tter 
trade in Ireland and in Great Britain laid stress upon the necessItx of VISIt.S of 
qualified I nspectors to the creameries and to the premises. of the. milk supphers 
for the purpose of enforcing the observance of proper condItIOns ill regard to the 
milk supply from which butter is produced . . ' 

Manv witnesses uIcred that. any person who suppbed milk to a creamery 
in such a condition th~t it was likely to taint the produce of the creamery 
should be liable to prosecution , and considered tnat the Department of Agricul
ture and Technical Instruction for Ireland would be the proper body to mstI
tute prosecutions of this kind. 'Ve aI'e, however, of opinion that a satis factory 
general standard of cleanliness in the milk supply can best be secured by a 
general agreement among creamery proprietors to .refuse to accept dirty milk. 
At the same time, we think that a better eflect than coulrl be obtained by an 
occasional prosecution would probably result from firm and consistent enforce
ment of regulations similar to those made unrler the Dairies, Cowsheds, and 
Milkshops Orders. We are not prepared to recommend that any person should 
be compelled to produce clean milk in his own interests, bu t where the pro
ducer of milk damages the property of others by sending to a creamery milk 
which will contaminate the milk of a large number of his neighbours. such 
action is an oflence, and should be subject to penalties. We accordingly 
suggest that the Department should seek power, in so far as may be necessary 
in the general interests of the industry, to regulate all the conditions under 
which milk is produced and subsequently treated for the manufacture of cream 
or butter . 

. We feel also that much will be done to improve the milk supply by a 
stnngent and extended enforcement of the sanitary regulations recently pro
mulgated in the interests of the public health. We are, however , informed 
that the premises of farmers who manufacture butter for sale are not subject 
to the regulations contained in the Dairies, Cowsheds, and Milkshops (I reland) 
Order, 1908, issued by the Local Government Board for Ireland under the 
Contagious Diseases (Animals) Acts, 1878 and 1886, althou"h these re""lations 
apply to the premises of farmers who sell milk for manufa~ture into butter at 
creameries. We think it desi rable that the farlller's premises at which the 
butter which ultimately rea?hes the butter factory, is produded, should be 
subjected to slllular regulatIOns as apply to the premises at which milk is 
produced for sale to the creamery. 

PART U . 
SUOQJ:8TIr.D 

MEJ.SUIlES. 

34, We have D OW shown the necessity for legislation , giving the Depart- Remarks 01 to Lbe 
ment o,f Agriculture and "Technical Instruction for Irela.nd power to make Qo.tura of HIC! 

regulatIOns: (1) for the protection of the reputation of Irish butter from mis- '''I''''M 
descrlptl(;m. and (2) for ~nforclng proper condition~ in the product~on of butter legillotion 

and of milk and cream m cases wher e the general mterests of the mdustry are 
a.ffected . The legi~I"tion requiT~d fo r the purpose cannot be regarded as 
drastlO .. .. It would livolve no prmcipl~ not already sanction",~ ~y existi. ng 

.legIslation . . H -would exte~d to cr eamen es, on the one hand, a SImIlar system 
of regIstratIon and mspectlOn as IS a..t present compulsory in the case of butter 
factones, and to the producers of daIrY butter (who are the suppliers to butter 
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factories) on the other, the same sanitary reg~lations as are !J't present compul~ 
sory on producers of milk who are the supp~lers to creamel'les, The resulting 
benefits to the industry will be great, and w1ll do much to enhance the reputa
tion of all classes of Irish butter. We, therefore, do not hes1tate to adv1se the 
Department to press for the necessary legislatioJO!, nor do we anticipate that any 
serlOUS difficulty will be experienced m obtammg 1t, havmg regard to the 
unanimity with which manufacturers, merchants, ~nd all. concerned In the 
industry urged the desirability a~d advantage of the mspectlOn and the super
vision of the conditions under whlCh Irish butter 1S produced. 

35. Another proposal which would involve legislation has received 
prominence at our inquiry. The suggestion is that all Irish butter consigned 
for sale to Great Britain otherwise than in small quantities by parcels 
post or by passenger train, should be graded at the ports of shipment 
m Ireland, or at the ports of arrival in Great Britain by Officers of 
the Department of Agricultur~ and Technical Instruction for Ireland .. 
This proposal had to be conSidered from two pomts of V1ew, V1Z.;
(1) its intrinsic merits, and (2) its practicability. Having regard to the 
importance of the subject, we considered it right to ehcit as fully as 
possible the opinions of merchants and manufacturers from both these points 
of view. We need not here refer in detail to the arguments adduced in favour 
of and in opposition to the introduction of a universal system of grading, as a 
means of promoting the interests of the Irish butter industry. These arguments 
are dealt with at considerable length in the minutes of evidence. In general. 
the evidence leads us to conclude that the value of a system of grading as a 
method of regulating the price of butter is dubious, but that its advantage 
from the educational aspect is indisputable. There is no doubt, however, 
that the application of the system to Ireland could not be effected without 
seriously interfering with the conditions under which the Irish butter trade is 
at present conducted. While more than one trade witness, whose experience 
and position gave weight to their opinion, spoke emphatically in favour 
of grading Irish butter, all of them admitted that very great obstacles had to 
be met with from the practical point of view. Whether the interference with 
trade to which we have referred would be compensated for by educational 
advantages is a matter \vhich could only be finally determined by actual 
experience. In view, however, of the strong opposition expressed to the grading 
of Irish butter, we do not feel warranted in recommending the Department at 
the present juncture to seek legislation and to incur the expenditure which 
would be necessary in order to put the matter to a decisive test. It will be time 
enough to consider the advisabili!y of such action when the Department have 
eVidence that grading is necessary to the interests o.f the Irish butter industry 
or commends itself to any large number of manufacturers. We think that in 
tbe pr~sent circumstances the Department might secure for butter-makers the 
educatlOnal advan.tages referred to by an extension of their eristing Schemes 
m the manner whlCh we suggest in the following paragraphs. 

36. Passing from those measures which require legislation, we noW 
proceed to. .consider other means whereby the Department of Agriculture 
and Techmcal Instruction for Ireland might advance the interests of 
the llldustry. The recommendations we have made, if carried out efficiently, 
w1ll at least secure compliance with the minimum requirements to which all 
those engaged m the mdustry should be legally obliged to conform. We are 
fully aware, however, that while certain legislative measures are required to 
safeguard the mdustry, no amount of legislation can make Irish butter 
command the first place in the British markets: This can only be done thro,!gh 
one agency, whlCh must rank far above all others in importance iIi enhancmg 
the rejlutatlOn and the relat,ve price of Irish butter, and that is the educatlOn 
(techmcal and commerOlal) of all those directly or indirectly engaged ~ 
the mdustry. In the appendices we have included a memoraudllID 
by the Department's Inspector of Dairying, explaining the educational 

• Appendix 2. 
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schemes which the Department have at pres!3nt in opera~on for encouraging :~~~~~D 
improvement in the dairying industry. Durmg the InqUIrYI many references MEAsuUS. 
were made to these schemes and from the evidence I as well as from an 
examination of the schemes themselves, we aTe satisfied ~atl on the whole, 
they are well adapted for the purpose for which they are mtended. 

It will be convenient here to give a summary o~ the means at present 
adopted by the. Department I or promoting the danymg mdustry: The 
production of mIlk m wmter IS encouraged by a scheme for promotmg the 
extension of tillage which would YIeld feeding stuffs for. danymg stock. At 
the same time experiments are being carned on to ascertam th~ cost of produc
ing milk in winter months. Another scheme IS concerned WIth the lIDpra:ve-
ment of cattle and in this connection action is being taken to estabhsh an 
Irish dairy he;d. Provision is also made for a~ording instruction to farmers 
by speciallv trained Officers in all matters relating to the treatment of cattle. 
i. further scheme is devoted to instruction in the manufacture of daIry butter, 
with resulting advantages, not only to the farmers themselves, but also to t~e 
owners of butter factories . The general currIculum of the l?epartm~nt s 
agricultural stations throughout the country, as well as of the wmter agnoul
tural classes and of the schools of rural domestic economy, includes the subJect 
of dairying. Special courses of t.rain~ng are also p!o¥vided for dairymaids 
at the Munster Institute Cork, and the Ulster Dauy School, Cookstown, 
Rnd for creamery man~gel"s at the Department's Agricultural Station, 
Ballyhaise. An examination in subj ects relating to creamery mana.ge
ment is held by the Department annually, and certificates are granted to 
successful candidates, who are also entitled to receive special certificates when 
they have satisfied the Department as to their practical capability as cream~ry 
managers. In addition, visits of Instructors in Dairying are made to creamen~s. 
and surprise butter competitions alB held at which the produce of ereamsnes 
is tested. Experiments and investigations are conducted as occasion arises 
into all matters calling for speoial inquiry in connection with t-he production 
and marketing of butter. 

These measures appear to us to form a comprehensive system of instruc
tion, covering every branch of the industry. It is hardly necessary to point out 
that the advantages to be derived from them will depend largely upon the 
extent to which they are availed of b:y all those conoerned in the various opera
tions to which they relate. It is dlstinctly encouraaing to find that a very 
large proportion of the more enterprising farmers and'manufacturers attached 
great value to them, and have availed themselves of the facilities thus afforded 
for improvement. Until, however, these schemes are availed of by all manu
facturers, and until inspection is made compulsory, Irish butter, as a whole, 
must continue to suffer in reputation and take an inferior place in the British 
markets . It is possible by legislation to compel a certain amount of care in 
the treatment and manufacture of butter as a produot intended for human 
consumption. Beyond this, however, all improvement must be based on 
education, supported by voluntary efforts. In the latter respect a 
considerable development is required in Ireland. In other countries 
a great deal of educational work has been initiated and administered 
by local associations, which in many cases comprise the most influential 
local residents in the various districts in which they are established. The 
evidence of Dr. SwaYing and of Dr. van Ryn ought to be read by those who wish 
to acquaint themselves with what local associations do and have done in the 
·Netherlands. The evidence of Mr. Faber and of Mr. Bagge also bears witness 
to the utility of such associations in Denmark and Sweden. It has been a 
matter of great surprise to us to find how small a share the State in Holland 
·in Denmark, and in Sweden has to take upon itself in the actual administratio~ 
of schemes similar to those which the Department of Agriculture and Teohnical 
Instruotion for Ireland has been obliged, not only to initiate, but to administer 
with little or no assistance from associations of this kind. As a means of 
~timulating effort in every portion of the .country, of promoting improvement 
ill method~ of manufacture, and of enforcrng.and safeguarding tbe regulations 
of th~ varIOUS schemes, .local aSsoClatI~:m8, If constItuted on a proper basis, 
~ontribute the most effecllve form of assIstance that can be devised for further
mg the ~elfare ~f the rndustry. We refer to this matter in Part III. We 
allude to It here masmuch as the absence of such associations in Ireland is a 
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serious obstacle to the adoption of a projlosal, favoured by a large number of 
manufacturers and merchants, for establishIng a spemal brand to be used for 
butter in the case 01 approved creameries. This proposal i s sufficiently 
important to justify u s in referring to . t at some length. 

37. We have already made o,;,e recommendation invol,:ing the branding of 
butter, viz. :- that all butter cons.gned from IrIsh creamerIes shall be labelled 
or branded with the words" Irish Creamery Butter, " and \vith a special mark 
indicating the creamery from which it is consigned . Another proposal for the 
marking of Irish butter was frequently dis~ussed in the course of .our inquiry. 
At present, the only mark of recogmtlOn .gIven to a .creamery which attams a 
satislactory standard 01 ment .s . ts mcluslOn In the hst of approved creamenes 
published by the Department of Agriculture and Technical Instruction 
for Ireland. It was urged that if the use of a special brand were 
granted by the Department to those creameries which reached the 
Department's standard in respect 01 methods and eqUipment, the result 
would be that butter so branded would be recognisec in time in the 
markets as the highest class of Irish creamery butter, and would, 
accordingly, co=and the highest price. On the merits of this proposal 
the evidence was, however, somewhat conflicting. As in the case of grading, 
to which we have already referred, many merchants were of opinion that the 
adoption 01 this arrangement would have no influence on prices. On the other 
hand, we cannot ignore the lact that the Authorities in several foreign coun· 
tries which supply the British markets have considered it an advantage to 
establish special Governmental Brands, to be used by manulacturers 01 butter 
who comply with prescribed conditions ; and that the New Zealand and 
Australian Governments have thought it desirable to assign to exported butt~r 
official grade marks, which serve a somewhat similar object. The action of 
the Swedish Government was frequently cited. A brand for Swedish butter is 
issued by that Government, which, while it indicates the country of origin, is 
also, to some extent, a guarantee of quality, inasmuch as it may be used only by 
those creamery proprietors whose butter attains a sufficiently high standard at 
the surprise competitions or tests held in Sweden. Similarly, the action of the 
Dutch Government was quoted , in which case creamery proprietors confonning 
to certain conditions are supplied by the Government with special labels, which 
are affixed to each package of butter. The primary object of th ose labels is to 
afford a guarantee that the bu tter has been made under such conditions a~ to 
en.sure its purity. While, doubtless, the ultimate factor in determining the 
PrIce 01 any particular class of butter is its quality, it cannot bo denied that !hese 
well-established Governmental Brands have promoted the sale of tlie butter to 
which they are applied by inspiring confidence among merchants as to the 
conditions under which it is made.. They appear to act as passports, admitting 
the butter to lucrat.ve markets WhICh It could not otherwise reach at all or only 
at a price below its intrinsic merits. 

I!, these circumstances, and having regard to the lact that the application 
of a similar system to IrIsh butter is supported by a large body of opinion, both 
among manufacturers and merchants, we think the Department might usefu!lY 
prepare a detalied scheme for the issue of a Governmental Brand for Insh 
butter of the best qualio/. It willnot be necessa.ry for us to do more than.indi· 
cate.the .general cond.tIons on which the nse 01 the brand might be permItted, 
leavmg .t to the Dep~rtment to draw up such regulations as they may think 
necessary for con~rolling and safeguarding its use. It is, 01 course, important 
that these re!l1llati?ns should be framed on a sound basis, and strictly enforced, 
If the brand .s m hme to establish itself to the advantage of both manufacturers 
a?-d buyers. It.s noteworthy that in those countries in which bra.nds of thIS 
kind are u sed, associations, which are not State Departments in the ordinary 
sense, take the greate~t share in uphOlding the credit 01 the brand. We think 
that before promulgatIng a scheme of this kind, the Department would be well 
adv~sed to ascertaIll . what assistance would be forthcoming in pro
moting the scheme .and III pr~venting abuses, which, unless discountenanced by 
all con~rne~, ar~ llkely to dIscredit, if not destroy, the value 01 tbe brand. The . . 

. precautions m th.s resp~ct adopted in Holland are particularly intere~tin.g . By 
mean~ of local aSSOCIatIons of a representative character in each dIstrIct, all 
undesnable perso!,s are vigilantly excluded Irom any participatioIi in the 
scheme under wh.ch the Governmental l abels are issued. Unless lhe manu-
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facturers in Ireland are prepared in a like I?anner to ta~e an active i?-terest in PA.nt' II. 
promoting the scheme now proposed. and In safeguardmg the prestIge of the SrOKI:iTED 

brand, we think that the Department wonld be warranted in abandoning the ' ""U"~ 
proposal. . . 

Assuming that manufacturers are prepared to take theIr share m the 
scheme, we think that the first action of the Department should be to regIster a 
design for the brand under the Trade Marks Acts, which design should be the 
sale property 01 the Department. At the pres~nt stage we think ~t 
would be sufficient to establish one brand of thIs kind, and that this 
should be a brand for Irish creamery butter. As we have seen in Part I. 
owners of butter factories are averse to using any brand on their butter which 
would indicate that it was "factory butter." Moreover, no desire was 
expressed by owners of butter faclories or by makers of dairy butter for any 
Governmental Brand. The makers of the besi i:Iairy butter as well as pro
pI'iotors of butter factories have usually well-known private marks or brands 
which have an established reputation among their customers. 

With regard io the requirements which would form the basis for deciding 
whether a creamery should, or should not, be entitled to the use of the Govern
mental Brand , two alternatives were suggested. One opinion was to the effect 
that the use of the brand might bo allowed, provided that the 
cleanliness of the milk supply and of the creamery itself was maintained 
at the standard required for the production of first-class butter, and that the 
management of the creamery was otherwise satisfactory. The other view was 
that these requirements alone would not sufficiently safeguard the brand from 
being applied to inferior butter, and that some further provision would have 
to be made to I'revent the loss of reputation which would thus be entailed. The 
grading of IrIsh butter, already referred to, is one system which might be 
utilised for this purpose, but, for the reasons given in paragraph 35, we ao not 
consider that the establishment of such a system is at present feasible . Another 
method of testing the produce of Irish creameries already exists in the surprise 
butter competitions, which at present form an important feature of the Depart
ment's creamery scheme, and ,yitnesses generally agreed that these competi
tions, if developed , could be utilised with advantage in connection with the 
issue of the Governmental Brand to creameries. We think it is a matter of 
~reat importance that every reasonable precaution should be taken against 
tne use of the brand on butter of inferior quality. We see little difficulty in 
developing the system of surprise butter comeetitions in such a manner as will 
m eet the requirements of the case. All tha is necessary is that t he competi
tions should be held at shorter intervals, that those creameries whose produce is 
found to be defective should be subjected to more frequent tests, and that the 
use of the brand should not be permissible if the quality of the butter, as ascer
tained by these tests, was Im1Dcl to be unsatisfactory. The existing system of 
visits of Instructors to creameries, especially to those which d0 not regularly 
obtain high positions at tbe competitions, might, at the same time, be developed 
and with more benefit to the irade generally. Adequate means would thereby 
be provided for securing that the use of the brand is not granted in the case of 
any creamery which fails to COnfOl'lll to a satisfactory standard of cleanliness 
~nd aene,~al good management. It was al~ e.ged by some witnesses that special 
. makes of butter are sent to the competItIOns, but no one produced evidence 
m support. Means should, however, be adopted to prevent any possibility of 
furth er allegations 01 a like nature. A brand of tbis kind would not be a 
guarantee of the quality of individual consignments from a creamery, but it 
would be an assurance that the creamery was approved by the Department, 
not only f.or Its .cleanlmess and good management, but a lso for the average 
good qualIty of Its produce, so far as .the~e can be Judged by inspections. We 
cannot b,!t thmk that such a brand WIll, m course of time, become a valuable 
commerCIal asset, provided, as we have said, it is properly safeguarded from 
mIsuse . 

. . 38. M()reove~, .we consider that the development of surprise butter compe
titions,. and of VlSltS of Instructors to creameries, will go far to provide the 
educatIOnal advantages whICh would accrue hom a system of grading butter 
li~e that addpted m New Zealand. These educational advantages consist· in 
thIS: The wader, who has an expert knowledge 01 the manufacture of butter 
when exammmg each package of butter, makes a note of any defects observed 

Snrprilltl llll tt<'r 
Compatitiolls . 
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in it, and these notes, as well as the grade marks, are communicated without 
delay to the mauufacturer. In this way the manufactnrer IS shown, In the most 
convincing manner, the particular VOlnts In whIch Impr?Vemen~ ls.requIred. He 
is made aware of deficiencies of whlch be would otherWIse reIDmn Ignorant, and 
is impelled to seek meaus of remedying them. ~he ins truction required for this 
purpose is usually obtainable from In~tructors m Dauymg, who are now to be 
found in almost every country in wh1O.h the butter mdustry IS of Import<lnce. 
A similar arrangement is already cal'l1.ed out ~n connectlOn With .the surprise 
butter competitions of the Department of Agnculture and Techmcal I nstruc· 
tion for Ireland . These competItions afford the f11.rther advantage from 
the educational point of view that the butter can be retamed m store a suffiCIent 
time t<> allow latent defects to develop . We attach the greatest importance to 
this m ethod of educatina the manufacturers of Irish butter, and, apart a!to· 
gether !rom the utility ~f these competitions in connection with the issue of 
the proposed brand, we think that their number should l?e largely increased. 
We also think it very desirable that managers of creamenes entered for these 
competitions should be permitted, as has bee.n done, to attend subsequent to the 
judging for the purpose. of hearing. the VIews of the Judges on the butter 
aeneranv and of examlUlllO' the exhIblts for themselves. On all sldes the 
~pinion ~ was expressed thtrt. the competitions were. of th e grC'atest possible 
advantage. Th e system whereby the Department selects judges from among 
butter merchants in Gr('at Britain appears to be a wise one from the point of 
view of marketing, since, as the evidence showed, it had incidentally the effect 
of greatly enhancing the reputation of I rish butter among British merchants, 
aud had led some of the judges to do business in Irish butter who had formerly 
not considered that it possessed the merits which it does. With the proposed 
extension of the competitions, it is suggested that the Department's creamery 
instructors, as well as creamery managers, should be associated with the 
judging. It was pointed out, however, that not only sh ould these competitions 
be held more frequen(,Jy in the case of creameries oft"" producing 
butter of low quality, but that in future they should not be described as " com· 
pe~itions "-a name which inclines to give rise to the idea that the gaining of 
pnzes which should be discontinued is the main object in view, and not, as 
should be the case, a general improvement in the character of the daily output. 

39. Another means of securing the educational advantages to which we 
have referred, is well worthy of the consideration of the Department of 
Apiculture and Technical Instruction for Ireland. Valuable informa· 
tion might be obtained regarding not only the quality of Irish butter generally, 
but also the defects in the produce of particular creameries, by means of visits 
of experts in butter·making i<> the principal wholesale stores in the large centres 
of consumption in Great Britain. These officials, in addition to learning of 
defects in Irish butter, would be qualified to inquire into the causes of them, 
and subsequently to explain to the manufacturers the means by which they 
llllll"ht. be remedI~d. w.e thought it right to ascertain whether the necess~ry 
faCIlIties for the rnspectlOn of butter for this purpose would be afforded by the 
mercha.nts in Great Britain, and in most cases our inquiries sh owed that mer· 
chants would be prepared to afford all information and assistance required 
prOVIded care were taken to prevent overlapping and too frequent visits. 

Exhibits of Irish . 
butter at Produce 40 . Reference was also made, in the course of the evidence, to a means 
Sho... already adopted by the Department of Agriculture and Technical Instruction 

for promoting the sale of Irish butter in Great Britain. Irish butt"r has been 
exhibited by the DepartInent from time to time at a number of Produce Exhi· 
bitions at the principal centres of consumption. There appears to be no 
doubt that such exhibitions have great value in advertising Irish butter as well 
as other agrlCultural products, in addition to affordin a opportunities for 
educating merchants in Great Brit,ain in regard to the merits of I rish butter. 

!muudioD and 
impro'Pement in 
busineas method. 
required. . 

41. The instruction of butter manufacturers in business methods-a most 
important subjecl--:is apt to be lost sight of while attention is concentr,,:ted upon 
secur'!'g effiCIency In methods of manufacture . The necessity of gIVIng more 
attentl(:~n to commerCIal questions, and, in particular, to improved methods of 
marketrng, was urged on us by many trade witnesses. For instance, It was 
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stated that creamery owners, in many cases, did not send out their butter in .a 
sufficiently inviting form as regards packing and fimsh, a~d that butter IS 
frequently held over at the creamery in the hope of an advancmg market, to be 
then sold without any intimation that 1t IS not freshly made. It was .also 
asserted that in certain cases creamery managers have not always maIntaIned 
a high code of business rectit':lde in thei~' deal!ng~ with m~rchants, who c~m
plained tIlat sometimes they dId not obtam dellvenes of thelt purchases, owmg 
to advantage being taken by the manager of a later and more 
remunerative offer. On the other hand, some creamerl managers 
sell butter " on consignment," without making any effort to fin a pr?fitable 
market for it. Unfortunately, the committees of co-operative creamenes are, 
at times, extremely lax in the discharge of their duties. They do not always 
take a sufficiently keen interest in such i:,!portant matters as .costs of produc
tion, cleanliness of the milk supply, pnces reah sed for thelt produce, and 
other conditions upon which the success or failure of the creamery depends. 
Furthermore, they do not always appear to realise the amount of .good they 
can do by entering into the work of their staff, by encouragmg a hlg~ degr~e 
of cleanliness in the premises and surroundings, and by re\V~rding effiClency.m 
the working of their creamel'Y. We are of opinion that propl'letors of creamenes 
should encourage cleanliness ill the milk supply, either by means of bonuses to 
their suppliers or by the establishment of local milk-grading associations. At 
present creamery managers when they make absolutely necessary proposals for 
enforcing cleanliness and for providing the machinery required for the ~cono
mical producLion of butter, have not always tile support of tile propnetors. 
Creamery owners, in many cases, fail also to realise the wisdom of making 
tile position of a creamery manager attractive by J?aying fully qualified 
an.d energetic men salaries commensurate with then efficiency, by pro
viding suitable housing accommodation for them, and by' having that 
close acquaintance with the actual working of their creamery whicb will 
enable tIlem to rat" tile services of the manager at tIleir proper value and to 
exert fitting supervision over the affairs of tile creamery. The formation of local 
associations of creamery proprietors and others, which we have already alluded 
to, would , no doubt, have good effects in this direction also, by bringing 
creamery owners into close touch with each other and by making them 
acquainted with the various questions affecting the industry generally. In the 
meantime, we think it would be useful if tile Instructors in Dairying of the 
Department of Agriculture and Technical Instruction for Ireland attended 
as often as practicable meetings of committees, for tile purpose of affording 
information and advice witli regard to matt"rs of this kind, and if the Depart
ment took steps 10 collect, arrange, and ful'nish to creamery proprietors 
statistics which would enable them to check tile value of the work done at 
their creamery. 

42. As regards the technical education of creamery managers, we 
are of opinion that the courses of instruction in subjects relating 
to creamery management, provided at the Royal College of Science 
and at other centres, have served a useful purpose. The more recent 
system of providing winter courses in techn010gy, followed by appren
ticeships in creameries, appears, in particular, to be WE'll b'amed to 
meet the requirements of the industry in future. Among the present managers 
there are some well qualified to assist in raising the standard of Irish hutter and 
the reputation of I~ISh creame.ries to a position superior to that of any other 
country, but the lush butter mdustry can never attain its possibilities until 
the number of such men is increased. We recommend tbe Department of 
Agriculture and Technical Instruction, in considerina the various means by 
which they can promote the Irish butter industry,O to attach the greatest 
Importance to the technical and commercial training of those who are or will 
be, entrusted with the management of Irish creameries. ' 

43. Improvement by instruction and education must not however be 
Iimit~d to those engaged in. the manufacture of creamery butte;. The fa;mer 
who IS re.sponslble for tile mIlk supply needs lllstruction, not only in the rearing 
and fee~g of cattl~, but more partic~l.rly III the p recautions necessary for the 
production of. mllk m a cle~n and sahsfa~tory condition for the manufacture of 
butter. Much of the lfregulanty m quallty complained of in the 
case of Insh butter IS largely due to the defective conaition of the milk 
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which, for reasons we have already indicated, cannot always be controlled b\, 
Ihe manager of the creamery to which it is supplied. We.think it would be wei! 
for the Agricultural Instructors of the Department of AgriCulture and Technical 
Instruction to give special attention to this subject. It is in this direction 
also that owners of bu tter factories can be benefited by the educational effort. 
of the Department. We do not think that there is any great need or demand 
for instruction among the owners or mana!,ers of butter factoIles themselves, 
but there is no doubt that improvement lU the productIOn of butter at the 
farmer's premises would do much to assis.t owners of butter factories to raise 
the average quality of factory flutter. We .have already m.ade recommenda
tions as to regulatIOns concernmg the condltIOlls under whlCh mllk lntended 
to be mixed with milk supplied by other farmers should be produced. We 
think the same principle applies to butter made and sold to be blended at a 
factory with the butter of the other farmers; and we are of oplUIOn that the 
conditions under which such butter is made should be subject to the 
regulations. If these measures are supplemented by the additional 
facilities afforded under the Department's scheme for instruction in 
dairy butler makino, we think that all that is practicable at the present 
stage will have been ~one to assist the owners of butter factories by educational 
methods. The Department's scheme under which loans are made on easy 
terms to farmers for the purchase of hand-separators is also conducive to the 
production of dairy butter of the best quality. If these schemes are fully 
availed of by the farmers the trade in dally butter and in factory butter ",.;u 
be greatly benefited. 

44 . It will be observed that in suggesting additional measures involving 
action by the Department of Agriculture and Technical Instruction for Ireland, 
we have found it convenient to deal with the subject under three main heads, 
viz. :-(1) Measures requiring legislation , which in our opinion Bre essential 
in order t<> enable the Department to protect Irish creamery butter from mis
description whether by manufacturers or merchants. (2) Measures requiring 
legislation whereby the Department will be enabled to regulate the conditions 
under which the productIOn of milk, butter, and other dairy products is 
carried on, and (3) Measures, principally of an educational character, whereby 
the Department (assisted by the voluntary efforts of those engaged in the 
industry) might promote improvement in Illsh butter. It may be useful to set 
forth, in a summarised form, the developments which our recommendations in 
this Part of our Report will, if adopted, necessitate in the present operation. 
of the Department :-

(I.) 

(2.) 

(3.) 

(4.) 

To seek l?owers (a) to establish and to keep a register 6f all 
creamenes in Ireland, (0) to have these creameries inspected for 
the purpose of safeguarding the use of the term " creamery" and 
of ensuring that the premises are not utilised for prohibited pur
poses, and (c) to make regulations for ensuring that all butter 
consigned from an Irish creamery shall be marked in such manner 
as the Department may approve with the words" Irish Creamery 
Butter" and with a speClal number or mark to be allotted by the 
Department to the creamery. 

To seek powers so far as may be necessary in the general interests 
of. the industry, to regulate the conditions under which butter, or 
mllk for the manufacture of cream or butter, is produced. 

To formulate regulations, and otherwise to arrange for the admini
stration of a scheme for the use of a Governmental Brand for 
butter made at approved creameries; in the event of the necessary 
support bemg forthcommO' from manufacturers, In connection 
with the proposal. 0 

To encourage all connected with the industry to avail themselves of 
the educational schemes referred to in this Part of Oul· Report ; 
inasmuch ":" the education of all engaged in .the industry must 
form the prmcipal means of improving Irish butter. . 
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45. In the meantime we recommend that the Department of. Agriculture 
and Technical Instruction for Ireland take special steps, by bnngmg. our find
ings before all those engaged in the industry, to secure the co;operatlOn of the 
pnncipal trade associabons and otber bodIes,. as well as of mdlVldual members 
of the trade, in stamping out tbe abuses to WblCh we have referred In Part 1. In 
the course of our inquiry, many promment and representatIve WItnesses have 
expressed the greatest dissatisfacti0:r;t tha~ so I?-any unnecessary. terms h~ve 
been applied to Irisb butter, and tbelr satIsfactIOn that an effort IS now b~mg 
made to arrest the growing confusion. ~e b.elieve .that th.e rect?mmen~ation,S 
as set forth in this 'Part of our Report WIll , If carrIed out, achIeve thl~ PUl
pose. Tbey are based ul)on the evidence of those actually. engaged 1ll the 
indust.ry. \Ve, according y, are confident that they WIll receIve the commen
elation and active support of all concerned. 

PART III.-POSITION OF IRISH BUTTER ON THE 

BRITISH MARKETS. 

46. In money value, the export of butter from Ireland in the year 1908, as 
sbown by the statistics of exports of agricultural produce, was exceeded only 
by the export of cattle, which is valued at £10,935,197. In that year the 
total value of the butter imported into the United Kingdom ITom the colonies 
and foreign countries was £24,080,912, and in the same year the value of 
butter exported from Ireland amounted to £4,026,023, or 14.32 per cent. of the 
total butter trade of the United Kingdom. It is noteworthy that in recent 
years Germany has almost ceased to export butter and is importing large 
quantities. The same tendency to reduction is observable in the exports of 
butter from the United States. The export to the United Kingdom of butter 
from Canada has fallen away very much, owing to the increase in popula
tion in that colony and to the fact that tbe manufacture of cheese is replacing, 
to some ext~nt, the production of butter. On the other hand, an enormous 
expansion has taken place in the imports of butt~r from the Australasian 
colonies and from Siberia. . 

The total quantity of all classes of butter exported from Ireland during the 
five years 1904-1908, according -to statistics compiled by the Department of 
Agriculture and Technical Instruction for Ireland, averaged 808,735 cwts. 
yearly, a figure which does not include quantities sent in parcels by post or by 
passenger train. During tbe same period the total amount of butter imported 
mto the United Kingdom from colonial and foreign countries averaged 
4,229,421 cwts. annually. Of the latter quantity Denmark contributed 
1,738,131 cwts. The next laraest amount contributed by one country was 
553,834 cwts. from Russia. Other countries which furnished large supplies 
are: Australia, 501,863 cwts.; France, 342,964 cwts. ; New Zealand, 288,466 
cwts.; Netherlands, 214,075 cwts.; Sweden, 208,694 cwts. As almost all the 
butter exported from Ireland is consigned to Great Britain it will be seen that 
next to Denmark, Ireland is the largest supplier to the British markets. 

While imports from Denmark are now fairly uniform in quantity 
throughout the year, the total output from Ireland is practically 
restricted to six months . In addition, the trade in I rish butter 
is largely concentrated at particular centres of distribution in Great B"ritain, 
thus making it, at certain times and places,. a factor of very great 
consequence. Although Insh butter largely dIsplaces other butters in 
the summer as an article of consumption, the influx of Irish butter 
has not the result of reaucing the total import£ of foreign and colonial butters 
for the summer montlls below the figures for the winter months. It would 
appear that a certain quantity of the butt"r received in the markets in 
summer is cold-stored to meet the shortage in supplies of Irish 
butter durmg the wmter season. From tbe foregoing it will be apparent 
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that during. the period of the )"ear ill which Irish butter is dealt with ill large· 
quantitIes, Its relatIve volume as compared WIth that of other butters IS much 
greater than might be inferred from the annual statistics of imports and 
exports . In the markets in which it is mainly dealt with the volume of trade 
in Irish butter during the summer months must be very large.+;' 

47. In the COUrse of our inquiries among the wholesale merchants in Great 
Britain, we found that the trade in Irish butter was largest in the great centres 
of consumption in the west, for instance, Wales, Lancashire, and the west of 
Scotland. Although Irish blltter Teaches markets situated on the east coast, the 
trade in Irish butters at these markets is not very extensive. These circuDl
stances may be accoun ted for ·by the difference in trausit facilities. In the 
matter of transit the markets in the west of Great Britain are most favourablv 
situated for the Irish trade, while .the situation of those on the eastern coast fs 
more advantageous to the trade in Scandinavian and other continental butters. 
Much, however, might be done to promote the sale of I rish butter in the eastern 
distriots of Great Britain. and we are confident that such efforts would have 
the sympathy and support of mercbants generally in thes6 markets. If 
through rates for butter between railway stations in Ireland aud the principal 
butter markets in Great Britain were universal ; if refrigerator chambers for 
butter were more generally provided by railway and shipping companies, and 
were fully availed of by manufacturers; if the consignor in every case took the 
precaution of ascertaining the exact period occupied in transit, and notifying 
the consignee of the route by which the butter is forwarded with a view to · 
securing delivery in time for the market; and if the carrying companies gave 
better facilities for early deliver)' by lessening avoidable causes of delay in 
transit; we think that the barrier which transit difficulties present to the 
establishment of an extensive t rade in I rish butter in the east of Great Britain 
might be removed . 

48. We regret that we have been unable to ascertain the amount of each of 
the three classes of Irish butter, viz., creamery, factory, aud daily, sent 
annually to Great Britain. On this point manufacturers in Ireland were 
disagreed . It was stated by creamery proprietoTs that creamery butter forms 
considerably more than half of the total output from Irelaud . On the other 
hand, it was stated at our Bittings in Cork that the greater proportion consists 
of factory butt"r and dairy butter. On prosecutmg our ·investigations in 
Great Britain, we found that everywheTe the evidence given before us conveyed 
the impression that creamery butter constituted the greatest bulk of Irish 
butter. . At a public inquiry, it must, however, be borne in mind that the 
tendency on the part of the witnesses who deal in two or more classes of ' 
butter would be to lay most stress upon their trade in creamery butter, which 
w~s spoken of everywhere in Great .Britain as a. superior grade to factory and 
darry b?tter. Moreover, the extensive application to factory butter of names 
~ggestillg cl'eame~·y, whIch has undoubtedly been going on, may have · 
mfluenced some WItnesses to refer as little as possible to the trade in that 
class of bu ttel' . . 
. The amount of unblended dairy butter which finds its way from Ireland 
mto t~e wh.olesale markets 9f Great Britain is aimost negligible. A lucrative· 
trade m dallY butt" r IS earned ou between the farmer and the retailer or con
sumer without the intervention of the wholesale merchant. With improved 
:uethods of :n~nufacture this retail trade may, and should be developed. It is, 
mdeed, a dIstinct loss \0 the country that the trade in high-class dairy butter-

* The following :liiures shoW' the imports of Dll1Iish butter into the United Kingdom for each of the six 
lIIonths, May to October, 1908, and the e~p(lI'ts I,I f butter from Ireland for the same period :_ 

Dutter consigned to t.lle U.K. from 
Denmark. 

1009. 
AfR-Y 
June 
J uly 
-~ug. 
Be,t. 
Oet. 

ewte. 
149,221 
188,852 
154, 487 
184,864 
159,820 
122',424 

Dntter Exports h'Om Irellllld (excll'lsi'l'e of 
fJlttlntities sent ill PRTCelS bv post 01' 

by paBllenger train): 
1009. 
May 
June 
July 
Aug. 
Sept. 
Oct. 

ems. 
67,194 

113,502 
129,652 
107,829 

97,778 
72,984 



and especially the ,. roll " trade, is at present so small and that such an o~er
whelming proportion of this butter can only be dIsposed of when convelted 
into factory butter. d 

Whatever may be the exact relative proportion ?f creamery butte~· an 
factory butter, there is one conclusion which our mqull'1es clearly established, 
namely, that Irish manufacturers who WIsh to cater for the best wholesale 
trade must depend solely upon creamery butter for thiS pUl'~ose. In thiS con
nection we may agam draw altentlon to the fact that fOlelgn and colomal 
butters, with \"hich Irish has to compete, are almost entlfely the product of 
creameries . So completely has the export of butter to the Brltlsh mar~,ets from 
several continental countries been restricted to this one class, that Damsh 
butter," "Swedish outter." " Dutch butter," and others are lllvanably accepted 
by British merchants as uutter made on the creamery system. Ireland would 
appear to be almost the only country which at present e:q:lOrts to the wholesale 
markets of Great Britain any large quantItIes of butter whICh IS not the product 
of creameries. 

49. It is a matter of considerable satisfaction to find that the wholesale 
merchants in Great Britain are of the opinion that some of the butter produced 
III Ireland IS SUl'erlOr III qualIty to butter from any other c.ountry whICh 
supplies the British mad;:ets. If, therefore- and WB see no vahd reason why 
such a result should not be attained-its average quality can be levelled up to 
the standard which is already reached by the most careful and skilled manu
facturers, Irish butter should establish its superiority against all competItors. 

Unfortunately, at present, Iri sh hutter suffers greatly owing to ilTegularity 
in quahty and in supply . 

p,ut'l'IlI . 
PO~lTIO-" o,r 11:[11 11 

B U'l"l'l':l: ON TJIR 

HIII'US" ,\fA11"1'M'~. 

Qualit.y of Irish 
Hut.ter. 

50. Dealing first with the want of uDifol'nlity in qualit~" we find it Irre,glllarity i q, 

h b - f h ft"d I' I·t ,,,,ahOy. stated t at utter rom t e same ma.nu ac urel' vanes conSI era y In qua 1 y 
from week to week, and that when butter has te be obtained from more than 
one manufacturer, its qlla.Jity, including flm'olll', texture and colour is often so 
very variable as to create a strong prejudice against it. Merchants were 
unanimous in stating that uniformity in t.he appearance. taste, and colour of 
the butter received week after week has oecome an absolutely essential 
requirement of the trade. SOUle went so far as to state that by judicious 
management the taste of the public can be brought to accept, and 
even to appreciate, inferior butter, provided its quality is fairly uniform, 
but that butter, however intrinsically good, which varies in quality 
from week to week can never be made to satisfy the public demand. This 
want of uniformity is the outstanding fault in Irish butter as an article of 
merchandise; nevertheless it is not, at least in the case of creamery butter, an 
inherent defect which cannot be re.moved. On the contrary, creamery butter 
can be, and is in fact, conspicuous for regularity in quality. In proof of this 
we have only to refer to the unlformity in flavour, texture, and colour .of the 
butter from colenial and foreign countries, which is, perhaps, the most notice-
able feature in which they centrast with Irish butter. This unifonnity is 
empha~ised by the methods of marketing. Traders contract for the" makes" 
of ScandinaVIan and Australasian creameries for periods V&l'ying from six 
months to a year, thus ensuring regular supplies of certain « makes." These 
supplies are distributed amongst their customers, who always receive the 
same :' mak.e" unless they have lodged complaints 01 quality, when they may be 
supphed WIth butter :tom an~ther creamery, and they are then continuously 
supphed With that make If satisfactory. As hoth Scandinavian and 
Australasian packages have the names or hrands of the creamery on the 
packa,(lB, or ~~ the butter, buyer.s have a guarantee that they are receivi,ng. the 
'same make, a.uel although thele ulay be va.natlOl1S In qul:tlity, such vanatIOns 
unless they are pronounced do not lead to complaints. The fact that the 
buyer is assured that he is l'eceiving the same" make" which he knows to be 
generally regular in quality, no doubt influences him when inspectina the 
butter. On the othe~ hand, although a few merchants state that they °have 
l'ecelved regular conslgru;neD;ts from certain Irish creameries with satisfactory 
results, the general practice IS to buy week by week without contracting. This 
leads to frequent changes m the sources of supplies. The merchant's customer 
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Pm III. is not able to satisfy himself that he is getting. the same :'make" of butter each 
POSITION OF I ltU!lU time and thus examines the butters more crltICally and I S more ~Hone t.o make 
~~~: ~~,[,~~~TS : complaints of la.ck of uniformity. If the produce of individual IrIsh creameries 

is supplied under their own brand, and tbe butter is good, the brand becomes 
generally known and is asked for or contracted for regularly . When the 
merchant's brand is the only one nsed, tbough it may be placed on butters of 
egual quality, the butters may differ in cbaracter owing to h aving come from 
dlfferent districts, and thus give tbe impression of lack of uniformity. The 
mark of identification wbich is suggested in Part II . will, to some extent, 
remedy this, but in addition the makers of Irish creamery butter should each 
register a brand and put it on the wbole of tbeir " make" when that i, of the 
best quali ty. 

Flavour and 
paai:.eurisatioD. 

One of the circumstances which give Irisb butter a reputation for irregu
larity in quality, viz. , the existence of three different classes, is sufficiently dealt 
with in Parts 1. and II. Generally speaking, creamery butter has 
attained such an undisputed position on tho markels as the best butter from 
almost every country that a demand for other classes of butter in the highest 
class wbolesale trade is practically non-existent. Consequently, creamery 
butter, and it alone, must be relied on to raise tbe reputation of Irish 
butter to the first position which under an improved system of manu· 
fac ture, it can and should occupy in the markets of Great Britain. At the 
same time, so long as factory butter and dairy butter are shipped from Ireland, 
it is desirable that both these classes should also be maintamed at as high a 
degree of merit as possible. And if, as we hope will be the case in the 
future, these three classes are no longer confused one with the other by the use 
of misleading names, the effect on the reputation of Irish butter, resulting 
from the existence on the market of three different grades, will be minimised. 

As we have said, in all the large centres of distribution in Great Britain, Irish 
creamery butter was admitted to be the best 01 Irish butter, and the best of this 
butter was considered to be the finest butter in the world. That such should be 
the case migh t be expected. In soil and climate, Ireland greatly sur· 
passes every country in its suitability for the production of all dairy 
commodities. Until the comparatively recent development of improved 
methods in the manufacture and marketing of butter in various foreign and 
colonial countries, Irish butter occupied the paramount place in the markets 
of Great Britain, and had no serious rivals. But Ireland did nol 
maintain this superiority by keeping pace with other countries in the 
Improvement in methods of manufacture and marketing which, partly as a 
result of scientific developments and partly as a result of more diffused instruc
tIOn m all that makes for the production of high-class butter, have in recent 
years practically revolutionised the whole system of manufacture. No doubt 
a large number of manufacturers in I reland have adopted the modern methods 
associated with the creamery system. It is only fair to say that of these a 
great number compare favourably in all respects with the best butter-makers 
in other countries. Taken as a whole. however, Irish creamery proprietors 
have not yet reache.d the degree of proficiency of which we beheve they are 
capable, more especIally in regard fo such vitally important matters as clean
Imess of the milk supply an d facility in adapting themselves to the parti
cular reqUlrements of the markets. There are a very considerable 
number of. cream~ry pro'prIetors who have not yet availed themselves of the 
opporturutIes for lmprovmg their business now afforded by the Department 01 
Agnculture and Technical Instruction for Ireland ; there are a large number 01 
c!eame!y. managers who have never had a sa.tisfactory technical or commer
OJal tralrung; and, there are a large number of milk suppliers and of.producers 
01 drury butter _who ar~ not sufficiently alive to the importance of care and 
cleanh~ess In tlie. handlu:g of milk. All these causes are largely accountable 
for the IrregularIty to WhICh we have referred . We have in Part II. urged the 
Importance of educational and other measures to deal with these deficiencies. 
In the follOwing .parag!aphs we will confine ourselves to pointin~ out some 
of the cluectlOns m whIch Improvement in production and marketmg may be 
expected. 

51. The fine flavour and aroma of the grass butter, consigned freshly-m.~e 
from Ireland, is an asset which gives it an advantage over all other butter~ ill 
the markets . The present insipid or unpronounced flavour of ScandinaV1aD 
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butters l' S att";buted to the necessity which has arisen for the use of artificia l PA" III,' 
" . t' f th 'lk f am POSITJON 0)/ !tUHI feeding stuffs for the dairy cattle and to the pasteunsa Ion a e rol . r R UTTEn ON Til}; 

which these butters are made. We do not think that the ge~eral adoptIOD of BnJ1'I AU MA1U. F.TB. 

pasteurisation would deprive Irish butter of its superiority III flavour. . On -
the other hand, llasteurisation would t~nd to produce a greater umformlty III 
the flavour of Irish creamery butter as a whole. Moreover,. the development 
of winter da.irying, which is so desirable, would nece~sanly Involve the ado~~ 
tion of pasteurisation in order to eliminate from the mIlk the " fodder flavours 
which otherwise would be transmitted to the bulter from the roots and other 
feeding stuffs used during the period \vhile the cows are s~ll-fed. We, 
therefore, strongly advise the universal adoption of pasteunsallon m all Insh 
creameries. We may mention that the Local Government Board for Ireland, 
in the interests of the public health, also recommend pasteurHU\,tlOU. 

. .. te 'f 'ty ' I' h Text.ure und 52. Another respect In whIch Improvement and area l' um orml 111 rIS pC' I'('Clltng~ of 
butter are required is its texture. We are aware that the textur~ of a great nwist.lIro. 

deal of Irish creamery butter is sufficiently firm and close to smt the most 
fastidious taste. In a great many cases, however, the texture is much too sO,ft 
or open to meet the requirements of the trade. The nature of the pastures In 
Ireland, and the fact that the trade is a sumIDer one, contribute to this defect . 

Much genuine misconception , injuriou ~ to the Irish Dutter indus~ry, ~as 
arisen in Great Britain regarding the amount of moisture contained In Insh 
butter. The open texture to which we have refened allows some of the 
moisture to collect in drops which are not ret"ined by the butter, but flow 
from it when it st.ands for some time on the counter, and more especially when 
it is cut . This has given rise to the. opinion that Irish butter contains a 
large percentage of water. The assumption is no doubt a natural one, 
but it is misleading. A butter presenting a perfectly dry and firm texture 
very often may be found to contain a larger J,lercentage of water than a 
butter showing loose IDoisture. Tbe objectwnable appearance which 
a soft and watery texture presents is in itself a serious disadvantage from the 
cOIDmercial point of view. It is stated that in addition the wholesale merchant 
or the retailer suffel's pecunia.ry loss from reduction in weight occasioned by 
water draining from Irish butter. This, however, is a matter which we think 
has Been somewhat exaggerated. When we questioned merchants as ' to the 
frequency of complaints of loss of weight, we generally fonnd that t h e number 
of such cases was small. As will be observed from a memoranduln'* on this 
snbject, prepared by the Department's Inspector of Dairying, and from the 
evidence of Mr. G. Brownlee, B.Sc ., the analyses of a large number of samples 
of Irish creamery butter have shown that the percentage of water is not higher 
than that of S.candinavian and other bntters, and that in very few instances, 
indeed, is the water content higher than 15 per cent. Another circumstence 
lar!le\y contribntes to creating a false impression among m~rchants in Gre~t 
Britam regardmg the water content of Insh butter. There lS stlll a trade III 
Irish firkin butter containing a high percentage of water, which is sold, with, 
of course, the necessary disclosure. Although the amount of .such butter is 
insignificant,. the fact .that it is Irish , and that it is on the ma.rket, has given 
!lse to the opmwn whlCh we found prevalent m a number of dlstricts that all 
Irish butter has a larger percentage of moisture than Scandinavian ':nd other 
bntters. As an instance , we may mention the fact that a merchant engaged 
very largely in the trade asserted at our sittings that he had always understood 
that all IrIsh butters were exempted from the 16 per cent. limit. Again 
one !e,ason wh.ich may a~coun.t ~or som.e complaints in regard to the keeping 
qualitles 01 IrIsh bntter lS thls defect III texture. At the same time Irish 
~utter can be placed. on the mark~t so qnickly after its manufacture 'that the 
lmportance of securmg long-keepmg properhes may not be realised to the 
same extent as in the case of foreign and colonial produce. 

Having regard to the foregoing circumstances, we think that a strenuous 
effort ought ~ be made by all conc.emed in the manufacture of Irish butter to 
remedy so serIOUS a delect. For this purpose we suggest that special attention 

• Appendix 5. 
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PART m . should be given to providing th~ necessary requirements for having the cream 
P06mo~ O}' Ip.lSH and butter properly cooled at the creamery. during the process of manufacture 
HUTIER 0 " Tli£ and for cooling the butter after it. is packed and before it is fonvarded to th~ 
LblTl9l:1 MAllh: ETS. 'TIT ' 1 . t h Id d ' t tl _ market. ~' V e a180 thInk t 1at creamery propne aI'S 8 Oll uec 1e manager 

of their creamery to determine carefully the percentage of water in the butter 
from each churning. and to see t,hat the warranty, which. indeed, at present is 
almost invariably given, rcgarding the percentage of moistul'e in the -butter, is 
prominently brought to the notice of the purchaser in the invoices or otherwise, 
We further consider that cooled railway vans provided for the cold transit of 
butter, and facilities for cold storage on steamships should be availed of as 
widely as possible. In this connection \ye may say that the cold storage which 
is provided on certain steamers between Ireland and Great Britain was stated 
in evidence to have a most beneficial influence on the keeping quality, texture, 
and general appearance of Irish butter consigned by this route. 

Qu ality of 
fudory htter. 

53. I n the packing of Irish Cl'E::' fLlu ery butter, the same want of unifol'mity, 
to which we have already referred, is again noticeable. Irish creamery butter 
is now principally consigned in 56 lb. pyramid boxes, but 112 lb. kiels, 56 lb. 
kegs, and 28 lb . pyramid boxes are, to a con siderable extent, used in 
forwarding creamery butter to the wholesale markets. Moreover , individual 
packages of the same kind are not always constructed according to the same 
specification. In this matter, however, a great improvement has taken place 
since the Department of Agriculture and Technical Instruction for Ireland 
held a conference in 1905 with Irish box-makers, at which a standarc) specifi
cation was drawn up for the 112 lb. kiel and for the 56 lb. pyramid 
box. Since that date , the Department have, through the medium of their 
creamery scheme and otherwise, constantly urged upon creamery proprietors 
the importance of using uniform packages, complying with the standard speci
fication. We have had ample evidence that these efforts have met with a large 
share of success, but among those creamery proprietors who have 
not hitherto availed themselves of the facil ities afforded by the. Department 
for improving their business, inferior boxes are still in use. Vle inspected 
the packages in some stores in Great Britain, and we had an opportunity of 
comparing consignments from different countries . The Irish 56 lb. pyramid 
box, complying with the standard specification, appears to ns to be well 
suited for the lrish tl'ade, and we saw some consignments packed in these 
boxes which, in appearance, compared most favourably with any on the mar
ket. The question arises whether Ireland should adhere to the 'pyramid box, 
or adopt the !riel or the keg used by other countries. No donbt, as was pointed 
out by several witnesses, Irish butter would at present sell better in some 
markets--especially those in the east of Great Britain- if when turned out on 
the counter it displayed the shape of the cask rather than the shape of the 
pyramid box. It has also been urged that the pyramid box is associated with 
the sale of margarine, but this ohjection is met by the fact that maraarine is 
also ,Packed in kiels, kegs, and in every type of package used for butter

O 

Taking 
all elIenmstances into account, we think that it would be in the interests of the 
Ir~sh butter trade to adhere to the pyramid box as the distinctive package for 
lush butter. ThIS package has now become well established in the trade, and 
if, as we hope, Irish butter attains the foremost position in the British markets, 
It would be an advantage to have a characteristIC package. 

Before leavmg the subject of packages, we may refer to the importan~e of 
attl'actlve packIng and finl~h. There was some complaint t.hat boxes recelv:ed 
from I~eland presented a sOIled, not to say dirty, appearance, as compared ",th 
the whlte, clean packages from ~ther countries, and it was strongly urged up~n 
us to recommend that the practICe of covering the boxes with canvas wrappers 
to protect them I? t ranSIt shOUld be adopted. The commercial value of care In 
packlllg and frmsh, although often overlooked, is very great, and the small 
extra trouble and cost Wlll be more than repaid by the effect which the 
appearance of the package will have in promoting the sale of i ts contents. 
We, therefore, strongly advise manufacturers to take the greatest care in the 
packing of their butter. 

. 54. It Will be observed that. in discussing the flavour and textnre of 
Irish b';ltter, ~e have concerned ourselves mainly with the p:oduce of 
creamenes. It 18 only to be expected that an evenareater irreQ1l1. arlty should . . 0 . ~ 
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be found in the case of factory and of dairy butter. Unless a good average 
standard of quality is maintained in the productIOn of dSlIy butter, the ~tandard 
of factory butter must obviously remain low. Therefore, efforts for the Improve
ment of the latter class 'of hutter must largely be directed to Improvmg the 
qu»lit\· of the butter made at. the farmstead. W~ bave in Part II. suggested 
that the Department of Agriculture and Technical InstructlOn for Ireland 
should extend tbeir present educational schemes with a Vlew to effecting thlS 
object, We fear, however, that in many cases 0,:ner8 of butter factones ,do 
not attach sufficient importance to the quahty of the butter wl?-lOh 
thev buy from farmers, The evidence. taken at Cork. and a~ our final sltt~ngs 
in Dublin shows that there is not always sufficient monet&rv lnducement glven 
to farmer~ to improve the quality. of butter intended {(,r the blender, as 
tht' same price is sometimes paId for butters of q:ute, unequal mel'~t 
prodded a comparatively low ~in~mum standard of quality IS reached. TJ;tis 
state of affairs would seem to mdlOate that many owners of butter factones 
are satisfied to deal in butters of inferior quality. No doubt such butter may 
aive the blender or the merchant just as high a profit as a first-class product, 
~lIt it must be admitted that its existence involves a loss to the country as a 
whole . luaslnuch as the low price secured for it in G!'eat Britain, if it does not 
af!'ect the profit of the merchant, must all the more reduce the return to the 
farmer and prej udice Irish butter generally in. the markets of Great Bfltam. 
If the trade in factory butte!' is to be continued on a proper baSIS. we 
consider that factory owners should be prepared to encourage the production 
of the best class of dairy butter by paying for it at a scale proportionate to ita 
merits . In the existing circumstances we see no possibility of Irish factory 
butter obtaining the prices whicb some of the butter made on the same system 
in Normandy at present commands. We cannot but think that the production 
of so large a proportion of inferior factory butter is a distinct loss to the country. 
and from thIS point of view. as well as.in the interests of theil' own trade, we 
think that factory owners should consider wbether it would not be advisable to 
give greater attention to the manufacture 01 a higher class of butter than that 
at present associaled with the name « factory." as applied to Irish produce. 

55. In concluding om observations with regard to the quality of Irish butter, 
we may refer to the fact that we have had evidence to show that the Reichert
Wollny number of pure Irish butter is sometimes much lower than the figure 
which the Departmental Committee on Butter Regulations,· appointed in 1901, 
recommended as the limit below which a presumption should be raised that 
the butter was not genuine. Since the Report of that Committee was presented 
to Parlia.ment. experiments have been carried out in Ireland which show that 
at certain seasons of the year a large proportion of undoubtedly genuine butter 
is found by the Reichert-Wollny method to give a much lower figure than 24, 
the limit recommended by the Committee. In this connection we refer to the 
evidence of Mr. G. Brownlee, B.Sc., Assistant. Agricultural Chemist of the 
Albert Agricultural College, Glasnevin, who has carried out a systematic series 
of experinlents in this matter. We, therefore, consider that the Department 
of Agricnlture and Technical Instruction for Ireland should communicate 
with the Local Authorities in Great Britain and offer to co-operate by inspec-
tion of the premises in any cases where Irish butter is suspected of adultera-
tion owing to its low Reichert-Wollny figure. 
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56 . In the foregoing paragraphs we have dealt with the irre~larity in the ' m801 .. , ,,,. i. 
quaJity of Irish butter. We were equally struck with the lITe!mlarity in "" 'IY. 
supply, due principally to the absence of winter dairying. b . 

In every aspect of our inquiry we found the stoppage in the production of 
butter in Ireland which takes place during the winter season most harmful. 
We have already drawn attention to the uses to which creameries have been 
put during the winter months in connection with the sale of colonial and 
foreign butters and the blending of butters, and we have referred to the 
detnmental results of such practices. Winter dairyina would also 
promote the uniformity in quality which we have found to'be ~o important a 

.• ~PlI.l'tm8lltal Committee b lnquil'o into Ilod report. Ulion th9 desirability of Re tl.l~tio s u.d90.' 
Secbi01l 4 of the SIrlc of Food :td DI't1&~ Act. 1899~}~iII:ll Report. [Cd. li49J 1903, g t) 
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requirement from the trade point of view. Finally, the need of winter 
dauyincr is again most clearly demonstrated. by the effects to which we shan 
now refer of irregularity in supply upon the market prices of Iri sh butter . 

5i. The question may, naturally, be asked, how i. it that the best Irish crea
mery butter lails to obtain the price given for Scandinavian butter, seein~ that 
merchants have admittecllhat the best IrIsh butter IS supenor to the best :Scan
dinavian, and that the expression so often occurs in the evidence that the butter 
is bought and sold "on its merits'" There is no doubt that, as .. general rule, 
wholesale merchants are not satisfied to purchasc butter solely on the reputation 
of the name, brand, grade mark, or other description applied to it. They insist 
upon an examination of the butter by themselves or their agent as the criterion 
of its commercial value, The expression to which we have referred is, however, 
only true in so far as it implies that the relative values of two lots of butter of 
the same country of origin, sold in the same market under the same conditions, 
are determined by the intrinsic merits of the butters as ascertained by the 
merchants who examine them. Other considerations than those concerned 
with the quality of the butter have undoubtedly a great influence upon market 
values. 

The trouble involved in changing from Irish to another butter at the 
beginning of winter and of re-introducing Irish butter into the trade in the 
spring is so great that many merchants are inclined to confine their trade to 
the butters which come on the market in continuous supplies throughout the 
year. It is certain that Irish butter regains its place on the open market at a 
considerable loss to the manufacturers, who are obliged in the spring and early 
summer to accept prices below the intrinsic merits of the produce which they 
sell. Indeed, we understand that owing to the low prices at which Irish butter 
is offered in the foregoing circumstances, merchants are sometimes enabled to 
deal in it as their second line, while retaining throughout the year as their first 
line the butters which are available all the year round. Agam, .the difference 
in flavour and appearance between Irish butter anel the Scltndinavian and 
other butters which take its place during the winter months is most evident at 
the ver)' time of the year when it first comes upon the markets . For instance, 
we are mformed that its colour is most pronounced in the spring and early sum
mer, and that it gradually grows paler as the season advances. Irish butter, 
therefore, when re-introduced, presents a very great contrast to the pale Scan
dinavian butters. The consumer objects to the sudden change from that to 
which he has been accustomed during the winter, with the result that Irish 
butter is seriously handicapped by its colour when it has to meet the other 
difficulties incidental to re-estabiishing itself on the markets . It may be 
pointed out that whilst it is possible to colour artificially a naturally pale butter, 
no satisfactory means have been devised for toning down a hi~hly coloured 
butter. without injuring its quality. If, however, by winter dauying, a con
tinuous supply of Irish butter is a ttained, the change in colour from the winter 
to the summer production, and v ice versa, wHl be so aradnal that no noticeable 
break in uniformity will occur. ~ 

58. When we asked merchants in Great Britain for their recommendations 
for the improvement of the industry they almost invariably su~gested the estab
lishment of winter dai;ying as the most important developm:nt required from 
theu· pomt of VIeW. W hen we turn to the manufacturer or to the dairy farmer , 
we have to meet his question-will winter dairying pay ! The answer depends 
altogether uf-0n the average price which Irish hutter will realise under a 
system of al -.the-year-round dairying . We may point out that in regard to 
soil, eli mat<;, and fa.cililies for marketing, Ire1and, of all countries in 
t~e world, IS pre-emmently fitted to supply'. to the British markets the 
hIghest qUalIty of butter ; that we are convinced tbat tbere are no 
uncon~rollable circumstances. which would prevent Irish butt~r from 
attammg m qualIty and quantIty the first place in the British markets; and 
that if Irish butter gains this position its reputation should obtain for it an 
average price which· will amply repay the manufacturer and the farmer for tbe 
extra expenses incurred in the production of butter througbout the year. On 

. the other hand, without wintar dairying, the Irisn bntter trade, in spite .of all 
the. natural advan.tages which it possesses, will continue to be depressed III the 
markets by its irregularity in supply, and. can never hope to regain the foremost 
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position which it once held. Taking these cir~umstances into account, we 
think manufacturers in Ireland, and Irlsh daIry farmers, would be we.ll 
advised to undertake the production of butter dunng the wmter ~onths .. ThIS 
would mean, in the first place, the careful selection of cows Wlth a Vlew.to 
securing a high yield of butter per cow, for WhlOh purpose cow-tes:ting assoma
tions on tbe lines already advocated by the Department of AgrlOulture and 
Technical Instruction for Ireland would be of the greatest usefulness. The 
Department have already given much attention to this subject. They have 
carried Qut, and are at present carrying out, experiments 0D: a numb~r of 
farms which show that butter can be produced profitably durmg the wmter 
months. They are also guaranteeing a mInImum prICe for ~llk of 
average quality to the milk suppliers of a selected creamery durmg the 
winter in order to determine whether such prIce can be pa.Id by a 
creamery without incurring a loss, and whether the price is sufficient to indu~e 
farmers to adopt winter dairying. Such assistance is most valua?le m 
encouraging the more enterprising farmers to undertake the changes m the 
treatment and management of their cattle which the introduction of the system 
involves. We think that Irish dairy farmers, generally, ca~mot fall to profit 
by the lessons these investigatio~s teach, and that the resu!t Wlll be .an exte~sIOn 
of tillage for the productIOn of \Vmt~r food followed by an mcr.ease m ~he.wmter 
milk supply, leading gradually to the general adoptIOn of WlDter dauymg. 

With the establishment of winter dairying the main cause of loss to the 
Irish butter industry from irregularity in supply will have been removed: The 
introduction of winter dairying, with the accompanying increase in tIllage, 
should enable the dairy farmer to add to the number of his cows. In these 
circumstances we do not think that anv great reduction in the amount of 
hutter at present produced in summer would ensue. In addition to continuity 
of supply, winter dairying shou ld therefore result in a considerable inc.rease in 
Ireland's annual export of butter. We may point out that a very large mcrease 
in the present production of butter would be quite possible wit.hout any inter
ference with other branches of farming. 

59. Ireland is differentiated from other countries which supply the British 
markets by the frequent and rapid means of communication between the buyer 
in Grea.t Britain and the manufacturer in Ireland . The butter manufacturer 
has many routes by which he can forward his produce, so that transit facili
ties are not only frequent, but also varied. We undersland there are few parts 
of Ireland from which butter made to·day, if forwarded br parcels post or 
passenger train , would not reach the consignee in Great Britam to-morrow. It 
may also be pointed out that the postal and telegraphic regulations for the two 
countries are the same, and that communication by this means is so expeditious, 
easy and cheap as compared with foreign and colonial countries, as to give 
Ireland a great advantage in business transactions. 

As a result, I rish buLter can be placed upon the British markets 
in the freshest condition, and therelore, whilst possessing the finest 
aroma and flavour-·an asset to which we have already drawn atten
tion when alluding to the flavour of Irish creamery bulter. In order 
to avail themselves fully of these advantages, a number of manufac
turers have adopted the practice 01 forwarding their butter 'dilect to the retailer, 
or even to the consumer, and in m~y. cases the net prices realised yield a high 
return to the maker. In reviewing the position of Irish butter in the markels 
it must, therefore, be borne in mind that a not inconsiderable quantity of the 
best Irish butter is sold at highly remunerative prices to retailers and con
sumer~, that this trade i.s an increasing one, an<;i that consequently the 
quotatlOns for IrIsh butter In the wholesale trade as dIsclosed by trade journals 
do not give an accurate statement of the prices realised for Irish butter as a 
whole. It would materially assist to develop the trade in Irish butter direct 
from the producer to the consumer il the parcels post rates were amended so 
that the postage on parcels containing, say, 1 lb ., 2 lb., and 3 lb. of butter 
respect}vely, would be calculated on the net weight of the butter, disregarding 
the weIght of the package. 

In the wholesale trade Irish butter is sold according to two well-recognised 
methods. In some cases butter IS sent to the market " on consignment" 
whic~ m~ans that the consignee is. at liberty to sell the butter for whatev~r 
puce It WIJ.! brIng. A great ,WoportIOD of Ill,~hbutter disposed of in the whole
sale trade IS , however, sold at firm pnces, u., the price is fixed by mutual 
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aareement ·before the butt"r is consigned. The first mentioned arrange. 
ment often results in vel'Y pOOl' return~ to the manufacturer owing to 
butter being at times shipped .. on ?~nslgnment" t?, already overstocked 
markets. Even wben butter IS sold at firm pnces, tbe full value IS not 
always obtained , Higher prices might, in many: instances, be secured if the 
creamery managers in Ireland had more 8Xpel'lence and kno~ledge of the 
markets, and read and interpreted properly t.he market quotatlOns and the 
market reports in th e trade journals and III tl'ac1~ ClL'culal's. F<;)l' example, a 
creamery manager who feels somewhat uncertaln as to the dIspo.sal of his 
butter will , at times, in his ea~erness to secure a purchaser, OWIng to his 
want of knowledge of the conditions of the markets, aecept a lower offer than 
the average current price. The result of thiS undercuttmg IS not only to lower 
the price of his own produce, but also of that of other creamenes. The great 
variation in prices realised by Irish creameries is shown by statistics* printed 
among the appendices to this Report. 

The loss of reputation suffered by Il'ish butter owing to its irregularity in 
quality and supply, and to the sale of factory butter as creamery, has very 
seriously affected the market quotationsfor thebest IrIsh butter. As we have 
pointed out, Irish butter is not sold on ,ts ments. Mercbants admittedly a!e 
enabled to obtain a greater marglU of profit m the ~ale of I1'Ish butter than III 
that of Scandinavian and other foreign and colonIal butters. So much so 
that in order to secure for the best Irish butter its {'roper price it is sometbnes 
necessary to sell it without any intimation of its OI'igln, or even to have it packed 
in kiels at the plaee of manufacture so that the customer may not infer that il 
is Irish. Instances of this kind show the great importance of the reputation 
attached to the name under which the butter is sold . For this reason 
we feel that the large quantity of factory and dairy butter of inferior quality 
which is RoM as " Irish" 111.'18 a very detrimental effect. As long as so much 
secondary butter of this kind is disposed of under the name of " Irish," we fear 
that the reputation of Irish butter, as a whole, must conIinue to suffer with 
resulting loss to its market value. The harm done by the consignment of inferior 
butter to the British markets is so clearly perceived in some other countries that 
we find special regulations prohibiting the export of butter which fails to attain 
a certain standard. The suggestion bas not been made that such a regulation 
should be applied in Ireland, and indeed, for practical reasons, we do not think 
• suggestion of this Kind would be feasible. It bas, however, been urged upon 
us that it would be in the interes ts of the count,rv if it could be made 
illegal for the term" Irish butter" to be appliea to the very inferior classes of 
dairy and factory butter produced in I reland at present and consigned to the 
markets and sold as ,., Irish bntter." We are, indeed, convinced that if such 
a regulation were enfOl;ced, the industry as a whole would be much benefited. 
W ~ ~nly regret that the suggestion does no~ appear to be one whic~, in the 
enstmg Circumstances, can be regarded as Within the bounds of practIcabIlity. 
We can oll ly hope that the trade in inferior bu t.ters from Ireland. which is, 
we are glad to say, a diminisbin,g one', win, in the course of t.ime, be entirely 
superseded. 

60. To improve the position of Irish butter on the British markets as ascer· 
t&ined by 0':'1' inquiry demands vigOl'ouS and united action by all those 
concerned With the welfare of the Irish butter industry. The Department 
of Agpculture and Techlllcal Instruction for Ireland and existing agricuItur!'1 
as~oClatlOns can do much to. promote the improvements suggested lD 
this Part of our Report. We think, however, that something should be done 
to brmg manufacturers themselves into oloser contact with this work. It must 
be remembered that the enormous advances made \vithin recenl years In 
Scaudinavian and other continental countries in the manufacture of butter 
have been largely due to combined actiou on the part of manufaoturers in 
these countnes, and not as somany pel'sons believe, to direct action by the state. 
We thmk that at the 'present Juncture there is a distinct need in Ireland for local 
aSsoClatr.ons .co~s~stmg of representatives of co-operative and proprIetary 
creame~'les, mdlVldually owned dairies, and of farmers and other local reSI
dents duectly concerned in dairying and the production of butter; and, ~lso of 
representatlve.s of the County Committees of Agriculture. These a~soClatl?nS 
would be slmllar to those which exist in continental countries for promoting 
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the butter industry. The Department 01 Agricultu .... >LO U Techn ical Instruc
tion for Ireland ill the working of their varlOUS county H.gl'lcul
tural schemes havc experienced the greatest beneti.! f.om the lact that 
these schemes are administered t.hrough local commIttees In e3:ch county. 
These committees, whose members are selected from local. resIdents :vell 
acquainted with local conditious aud requiremeuts, are admirably quahfied 
to administer the general agricultural schemes of the Department and to adVlse 
the Department in regard to the operatIOns 01 lh~se scbemes. We do not 
think, however, that the Couuty Committees 01 Agnculture would be the most 
suitable bodies for tile purpose~ whlCh we ~ave now Ill . VIew, HI, whIch the 
direct manufacture and lllarketll1g o~ a sp.eClfic pl'od~ct IS conceIned. vy e 
haye all'eallv indicated one proposal III WhICh the aSslstanc~ of local assoCla
tions wouler be ilwaluable, viz. , the issue to Cl:ea~ery ~l'Opnet?I'S .o'f a Gove~'n
mcnl.ul Brand for butter. \Ve think sllch aSSOClatlons m~ght as!)lst m prOI~H~tlng 
\vinter dairying, undertake the holding of loc~l surprIse ~l\tt~I' c.oDlpetIhol?-s, 
::i upervise the work of the inst·l'uctOl' in dail'Ylllg for then ~lstrlC t. organl~e 
CU\y-tcstinO' associations, encou rage by special ind L1Celnents IlUprovement In 
the condition of the milk supply of the local dairy fanners either th~'ough 
milk-o'l'adinCf associations 01' ot-hendse, take joint action for the mal'ketmg of 
the p~oduce~ and. advise t.he Depart.ment genera.lIy regarding the s.pe~iftc 
requirement:;. of the dairying indu stl'~r in thei r districts. These aSSoClatlOns 
might, in some of their functions, be on u!:iomewhat similar ba.sis to that of ~he 
County Show Soci{>.ties, antI in reference to their special work would form a lInk 
between the action of the Department and tha.t of the County Committees. We 
believo that no betler means could be adopted lor encouraging improvement 
in the industry generally than by the establishment of associations 01 this 
kind which would bring manufacturers toaether, and which would give them 
a share in the administration of schemes for t.be improvement of their pn.rti
cular industry. The close .interest in the administration of these schemes 
which manufacturers would t.hus be induced to take, would. in our opinion, 
be a great incentive to their success. 
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61. \Ve have already emphasised incidentally throughout this Report Qu~l.ilicabions and 
the desirability of secul'ina a hiah standard of technical and commercial POS)~lOD of the 

I·fi t· "" b t . ta t . thO Creamery Mnnuger qua I ca Ions among creamery managers, U so Impel' n IS 18 
subject that we think it right to devote a special paragraph to it. The positiou 
of the average Irish creamery manager at present ca1'l'ies with it neither 
remuneration nor conditions of tenure at all commensurate with the respon
sible duties which the holder shonld be competent to discharge. This w01l1d 
appear to be largely due to the absence of a l'roper appreciation ou the part of 
creamery owners of the qualifications requll'ed for ihe position. Personal 
influence arising out. of relationship, 01' friendship, i s, in very many cases, the 
·deciding element in the appointment of a creamery manager. An applicant 
who is in every way qualified, having successfully undergone in full the courses 
of training now a.vailable, has always before him the prospect of bein~ passed 
~ver in favour of or superseded by an unqualified man s1.1pported oy local 
mfluence. The lact that au unqualified man is ready to take the position at a 
lower salary IS also used as a.n argument against any increase in ihe salary of 
th·e existing ma?ager, however go~d may be his qualifications and experience. 
\Vhen Cl'eamel'les, as happens III some ca.ses, are closed down durina 
the winter months, the whole staff is sometimes discharged without any 
guarautee that they will be re-engaged in the following season. In other 
.cases in which the creamery staff is not discharged their salaries are areatly 
reduced during the winler months. Again, the amount of the salary i~ olten 
e~tlTely madequate. We. are aware that m not a few in~tances 25s. per week, 
wlthout any pl'ospect of Increments, IS consldered suffiClent remuneration for 
the manager of a creamery which has a large outpnt 01 butter. Furthermore, 
~h~ creamery manager j ~ llsua.I ly left to fiJ?-d his own lodgiQ.g as best he can. It 
IS at ,Present the exceptIOu to have a reSIdence attachen to a creamery. Not 
only IS the manager not ~rovided with housing accommodation, but in many 
cases! owmg to .tIie sItuatIon of the creamery, he finds it Impossible to obtain 
lor hImself a SUItable resl(lence wJ1.hm a reasonable distance. 

We thmk that the idea that no special qualifications are neces
sary. for the management of a creamery has done· mucli to . retard the 
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improvement of Irish butter. Creamery pl'~prietors should, .in future, 
attach the "realest importance to the techmcal. and cmnmerClal. qualifi
cations of t~eil' managers, so that III course of tIme, as happens In other 
countries, no applicant will be considered eligible u nless possessed of recognised 
qualifications acquired by attendance at suitable courses .of training in all 
subjects relating to creamery management. We also consIder that it would 
be most deslrable that a fully qu~lified· manager, once appOInted, should 
subject to the satisfactory dIscharge of his duties and to good cond,!ct, be 
assured of permanent employment. WIth the IlltroductlOn of wlllter danying, 
and even at present, we are of opinion that the services of the manager can be 
usefully and fully occupied during the whole of the year in connection with 
the ordinary work of the creamery, supplemented by attention to cow-testing 
associations amongst the milk suppliers, and other efforts to improve and 
increase the milk supply. In the matter of salaries, we consider that a scale 
of payment should be evolved on lines which would ensure that the minimum 
salary payable is adequate, and that suitable increments would be awarded in 
proportion to the growth of trade and the capability shown by the manager in 
condu'cting the business of the creamery. A system of ~hi s kind is 
already in vogue in other countries. The . duties of a creamery manager 
during the summer months u sually require him to be in attendance at a very 
early hour at the creamery, and the work requires constant attention and 
supervision very often until late in the evenin!). It is thus not only a distinct 
hardship that the manager is not provided WIth a suitable residence in close 
proximity to his work, but also involves a loss to the owners, as it is important 
that the manager should be at hand even outside the u sual business hours, so 
that he can exercise constant supervision over such processes as the ripening 
of the cream. These suggestions, if carried out, would be to the advantage of 
creamery owners; and by "raising the status of the creamery manager the 
position would be made one which would more generally att.ract ane! retain 
men of ability, with the greatest benefit to the industry. 

SUMMARY OF PRI NCIPAL CONCLUSIONS AND 

RECOMMENDATIONS. 

62. The following is a summary of our principal conclusions and recom· 
mendations ;-
~-- . 

1. That there are at present three well-recognised classes of Irish butter; 
that these are described by the terms" creamery butter, " " dairy butter," 
and" Jactory butter," respectively; and, that these three terms constitute the 
three :principal trade descriptions of Irish butter. 

2. That the ·term "creamery butter," "ccording to the custom of the 
trade, means unblended butter made from cream separated by cenlnfugal 
fOTce. from the comminli\Ied milk supplies of a number of cowkeepers, III 
premIses adapted and utlhsed for the manufacture of butter in commerCIal 
qUantities. 

3. That the term" dairy butter," as understood in the trade, means butter 
'made at the farmer's homestead, whether from whole milk, hand-skimmed 
cream, or cream extracted from the milk by means of a separator. 

4. That the term" factory butter," as understood in the trade, means any 
·butter blended, reworked, or subjected to any other treatment, but not so as 
:to cease to be butter, 
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5. That buUer made at the fanner's homestead, f~'orn crea,r;a e~tl'acLecl from SUlUfAIlY. 

the milk by means of a separator is properly descl'lbed as dany separator 
butter." 

6. That steps should be taken to prevent the use for dairy butter and for 
factory butter of names which are suggestive of the term " creamery." 

7. That the Department of Agriculture and Technical Instruction for 
Ireland should take special steps by brmglllg our findmgs , as set forth III 
Part 1., before all those engaged in the industry,. to secure the cO-?l?era;tl~:m of 
the principal trade associations and other bodIes, ~s well as .of 1ndlvIdual 
members of the trade, in stamping out the abuses WhICh have ansen from the 
application of misleading or ambiguous names to Irish butter. 

8. That the practice of some creamery proprietors, in regard to the s.ale 
from creameries of foreign and colonial butter and of blended bu tter dun~g 
the winter months involves infringements of the la.w and causes confusIOn 1n 
the classification of Irish butt"r WIth resulting injury to the industry. 

P. That in order to prevent reworking of butter in creameries, the Depart
ment of Agriculture and Technical Instruction for Ireland should exercise 
their powers under Section 2 (3) of the Butter and Margarine Act, 1907. 

10. That .the Department of Agriculture and Technical Instruction for 
Ireland should be empowered to make regulations embodying the following 
conditions, to which all makers of Irish creamery butter should be legally 
obliged to conform.:- . 

1. No premises shall be used for the production 01 creamm'y uutter in 
Ireland unless and until they are registered as a creamery with the 
Department by the person bona fide carrying on the business; 

2. No premises shall be registered as a creamery by the Department unless 
and untIl the Department are satisfied that the hntter produced in 
the premises is creamery butter; 

3. No premises shall be registered as a creamery which require to be regis* 
tered under the Sale of Food and Drugs Acts, 1875 to 1907; 

4. Pren;tises regi.stered as a creamery shall be open at a ll reasonahle 
tImes to mspection by the Officers of the Department with the 
object of enabling the Department to satisfy themselv~s that the 
premIses are no.t ut,hsed for any purposes prohibited by law; 

5. The trade description" cream.ery " shall not be applied to any butter 
cons1gned from any pr~mlses used ~or the production of butter in 
Ireland unless and untIl such premIses have been registered as a 
creamery by the Department; 

6. No butter shall be consignedfrom a creamery in any package or wrapper 
wh10h IS n?t marked (ill such manner as the Denartrnen t rna 
approve) ":lth the words" Irish Creamery Butter t, and with ~ 
spemal regIstered mark or number to be allotted bv the Department 
wh10h number or mark shall vary with each creamery. ' 

N.B.-The registration and inspection auove referred to shall in no wa 
comp,.l any creamery propfle.tors . to conform to any of the Deparl 
ment s sch~mes for enc~u~ag1?g ~provement in the mana.cremcnt 
of creamen es; the parllclpatlOn m such schemes to 11" I 
voluntary. e pure y 

11. That a satisfactory standard of cleanliness in th 'lk 
creamenes can best be a ttained by a general e ml snpply of 
proprietors to refuse unsuitable milk . agreement among creamery 
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12. That the Depm·tmont of Agriculture and Technical Instruction for 
Ireland should seek powers .to regulate. S? far as may b~ necessary in ~he 
general interests of the industry, the conchtlOlls under whlch butter, or milk 
for the manufacture of cream of butter, is produced. 

13. That ti,e Department of Agriculture and Technical Instruction for 
Ireland should formulate and arrange in conjunction with local associations a 
scheme for the establishmen t of a special Govel'nmental Brand for Irish 
creamery butter. 

14. That the committees of co-operative el'eamerie.s in Ireland should 
in every way acquire a closer acquaintance with the actual working of their 
creameries and the sale of their produce. 

15. That the courses of instruction for creamery managers in technical 
and commercial subjects, provided by the Department of Agriculture and 
Technical Instruction for Ireland at selected centres, have served a useful 
purpose; and, that the Department, in considering the various means by which 
they can promote the 1rish butter industry, should attach the greatest 
importance to the technical and commerCIal tl'allung of those who may be 
entrusted with the management of Irish creameries. 

16. That through the operation of the scheme of the Depa]'l~men t of Agri
culture and Technical Instruction foe Ireland for the improvement of home 
butter-making, instruction should be given in the production of dairy butter, 
with resulting advantages to the proprietors of butter factories. 

17. That it would appeal' that some owners of butter factories do not attach 
sufficient importance to the quality of butter which tlrey buy from the farmers; 
and, that unless owners of butter factories are prepared to encourage the 
production of the best class of dairy butter by paying for it at a scale propor
tionate to its merits, we see no possibility of Irish factory butter obtaining 
prices which some of the butter made on the same system in Normandy .t 
present comma.nds. 

18. That in the course of our inquiry, evidence has been given indicating 
that the Reichert-W<llluy number of pure Irish butter is sometimes much 
lower tlran the figure which the Departmental Committee on Butter Regula
tions, appointed in 1901, recommended as the limit below which the pre
:-inmption should be l'aj~ed that. the huttel' wa.s not genuine; and, that the 
Department of Agriculture and Technical Instl'Uction for Ireland should com
municate with Local Authorities in Great Britain and offer to co-operate by 
inspection of tl?-e premises in any cases where Irish butter is suspected. 

. 19. That the stoppage in the production of butter in Ireland during the 
wmter season, due to the absence of winter dairying, is most harmful to the 
ITlsh butter llldustry; and, that havmg regard to the special circumstances of 
Ireland, we are convinced that Irish dairy farmers would be well advised w 
undertake the production of milk required for the manufacture of butter during 
tho winter mouths. 

20. That it would materially assist to develop the trade in Irish butter 
direct from the producer to the consumer if parcels post rates were amended 
so that parcels containing, say, lIb., 21bs., and SIbs. of butter could be sent for 
the postage now charged for I-lb ., 2-lb., and 3-lb. parcels respectively . 

. 21. That as a means of supplementing the efforts of the Department of 
AgrlCulture and Techlllcal Instruction for Ireland and of existin~ assoClatwns, 
it would be desirable that local associations sho~ld be formed m Ireland for 
promoting .the interests of the Irish butter industry; that local associations in 
Holland, ,Denmark, and Sweden at present administer to a large ex.tent 
schemes similal' to those WhiCh the Department in Ireland have been obhged 
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not only t.o initiate, but to administer with little or ~o B:ssistaz;tce; ~nd ~at SUUIolAnT. 

properly constituted local associations in Ireland, actmg m conjUnctIOn wIth 
the Department, on a somewhat similar basis to that of the County Show 
Societies, would be a most effective means of promoting impl'ovemant in the 
Irish butter industry. 

22. That in appointing creamery managers the owners of creameries should 
attach the greatest importance to technical and commercial qualifications, and 
that the position of creamery managers :o;hould be such A. fI wou ld more generally 
ntimet and reta,in men of abi li(,y. 

We desire to place on record an acknowledgment of the part taken by 
Mr. D. J. McGrath in carrying out the instruction contained in your Minute of 
23rd April, 1009. His complete grasp of the requirements of the investigation 
aud his intimate acquaintance with the detail of t he information brought before 
your Committee have been invaluable. V.,Te are of opinion that his work in 
connection with the aiTangement of the inqpiry and the drafting of this Report 
has been of grent service to the Department. 

We have the honoUl' to be, 

8m, 

Your obedient, servants, 

J. R. CAMPBELL, Clue.i,'.w.n. 

THOMAS CARROLL, 

E. G. IIA YGARTH nnOWN, 

CAllRICK, 

A. POOLE WILSON, 

DENIS J . McGRATH, Secretary. 

D1tblin, Dated this Eleventh d01/ of March, 1910. 
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DUDUN OASTLE. 

14th March , 1910. 

SIR, 

I am directed hy the Lord Lieutenant to acknowledge the receipt of your 

letter of this date forwarding, for submission to His Excellency, the Report 

of the Departmental Committee on t.he Irish Butter Industry, and the Minutes 

a! Evidence taken by the Committee with the Appendices thereto. 

I "ro , Sir, 

Your obedient Servant, 

J . B. DOUGHERTY. 

THE SECRETARY, 

D EPARTUENT OF AGRICUI,TURF., &c. 


