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infrequently downright criminality
in Iowaring the fat, either by skim-
¥ dilution. Cheese made
from milk “of low fat content ca
not be of highest quality, so that,
timately, both reputation and
the product are affected
interests generally suffer,
OTHER METHODS .
The fat and other solids in milk
though they may vary somewhat in
their relations one with another, have
on the whole such fixed and narrow
limits of va; ation, that, if the fat be
known, the others can very easil,
d ined or can be caleul d wi
surprising accuracy. This makes pos-
re- | sible some modifications or adapta-
turn to the old “woight-of-milk" me- tions in methods of payment based
thod—the worst possible method of | on fat dotormin.tion, any one -f
paying for milk for any purpose. which s greatly preferable to the
This method is detrimental to al- weight-of-milk  meth
most every dairy interest : and is most | best of these methods, and second only
unfair to those who should be most en-

Canada’s groatest industry ; the pat-
rons giving the makers g good living
wage and the maker giving the pat-
ton & good honest service,—W, H.
Merrill, North Harvey factory, Po-
terboro Co., Ont. .

Methods of Payment for Milk*
F. H. Hall, Geneva, New York
Oriticism of the method of payment
on the “fat content” basis as outlined
in Farm and Dairy last week was
doubly unlortnnn'« in the fact that

ed in this way differ so slij htly from | The following objections are made to
those secured by the milk-lﬁz method | this method ; (a) It considers yield of
that it is diffioult to see wherein the | cheeso alone and not quality.” (b) It
dindv.nuga in the use of an addi- | does not recognize any casein in milk
tional test, the lactometer, is made above 2 per cent., though milks richey
&ood. The method has, however, the | in fat are known to contain, in gen-
general advantages of the milk-fat cral, more casein than milks contain.
method in paying for the solids of ing less fat. (c) This method is in
the milk in roportion to their value [ the int. rest of the producer of poor
in cheuo.mnting. milk at the expense of the producers
“Par PLUS-TWO" METHOD of richer milk. (d) It offers a pre-
A favorite Canadian method start- | mium on watering and skimming
ed as a “fat-plus-one’ method, but | milk. (e) It is in opposition to the
after some study was modified to & teachings of Robertson, Babeock and
“fat-plus-two” method, By this ays- many other recogniged authorities, so
tem the percentage of fat is increas- far as it works in favor of the poor
ed by two, which is considered the | milk at the expense of richer milk,
average percentage of casein in milk,
and the resnlts usod the sama ac in
_rp;king dividends on the fat basis.

o the pilt f o v | Special Offer

making J’ividenda. It allows pay- With all orders received during
i th ont]

to the milk-fat method in simplicity, | ment for two pounds of casein, in ad- O olonth of June, 1909, for our
couraged, the  producers of fat. focuracy and fairness, is one devised dition to fat, in the case of all milks "’"""""{. °,".,',°"|;.:m I::': :::h :l.l

necessari

willﬁn A recipe for making the
JACME" ink, guaranteed the cheap-
oot and best ink made for the pur-
Dpose.

The Ink we supply is sufcient to
brand factory name and welght on
10,000 boxes at least. We Suarantee
oar £00ds to give' satistaction or
money refunded. Instructions given
how to do stencilling properly

ALL FOR $1.00,

F.W.BRENTON &SON

Cheese Exporters
BELLEVILLE . . ANT.

e

ST. LAWRENCE DAIRY COMPANY &
Pastearizer, Curd Agitator, General
Cheese Factory and Dairy Supplies,
21 ST. PETER ST, MONTREAL, QUE.

4 "Phone Main 4619

LOABING

(A.) Bingle tank near boiler, (B.) Live steam pipe. (0, Exhaust steam. (D) 3 fnch pipe to carry whey to
loading point. (E) Valve. (F.) 8tup cock (G.) Sloping ground line. This system may be used where the for.
mation of ground will permit It requires no pumping,

READ THIS BOOK
—_———— U

The Science and Practice
of Cheesemaking

By L. L Van Slyke, Ph.D. and Ohas.
A. Publow, A.B, M.D, oM.

This is & new book that should be in

the hands of overy cheese-maker. It

represents both the scientific and the

Practical side of cheese-making. It

not only desoribes clearly the different
o

in
cheese, but special attention is given
L0 Cxplaining tho rensons for each
Step. It is a splendid book as & work
Of reference for the daily use of prac.
tical cheese-makers during the cheese-
making season. It will help YOU to
make a greater sucoess of your work
&8 & maker this summer. ~Bend for
this book to-day, and keep abreast of

The book s profusely illustrated,
pages,

and contains 480 (6 inches x 7
inches.)
Price Postpaia . s

THE RURAL PUBLISHING COMPANY
(A) Tank, (B.) 8 or 19 inoh cross piece, 1% inches thick over centre of tank. (0.0) Cover raised for clean- Ontario

ing. (D.) Bhowing Arrangement of pipes through cross Piece, (B.) in order not to interefere with covers when Porachare . .
raised. (0.0.) Shows cover lowered over tank.

tich milk Economy in production, | by Dr, Babeock of Wisconsin lormnr-l'
duirying and general prosperity [ ly of the Geneva station. This me-
#re promoted by every t that t{md iders the yield of cheess
m#vrmm the quality “of our herds, from different milks as affected by
I

COLD_STORAGE AND A MARKET

the cheese solids contained in the hoose Makers desirous of
selling their %'rodnm. in Montreal will

milks  and ives {0 the fat

a value of 6. times as great as always find buyers and excellent Cold
the casein, sugar, ash, eto The fat Storage facllities at the 5
content of each patron’s  milk g GOULD COLD STORAGE COMPANY'S STORES

Aty from 8 to 15 fuund by ihe Baboock test and the
formal milk, and specific ‘gravity of the milk deter
Y skimmed milk i mined by a simple lactometer, From
nds to the hundred, This
n

m tends tow: nethod
on of milk low in fat; and not ives factors for milk with different
- Bl el g
*Briract from o Review of Bulletin on | that calculation of divi len le
bods of Paying Oheese | if any more diffionlt than by the sim-
oories, by L. L. v': lﬁ: iy ple ;‘n’thnt method. The results

there. Leading Factory men th h-
out the Mnl"r‘y have forrlm-'“'

made
use of Stores as a ma obtain-
S
GOULD COLD STORAGE COMPANY
Grey Nun and William Streets
MONTREAL - QUE.
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