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Cheese Department
d contributions to

relating to cheesemaking and to suggest su 
iects for discussion. Address your letters 
The Cheese Maker’s Department.

Some Sound Advice For Cheese 
Makers

Ed. Dairyman and Farming World, 
—In your issue of March 26th, 
"Young Chcesemaker," in his article, 
“Who is Right?" asks a question 
which may arise in the minds of oth
ers. My reply would be to any young 
or old cheesemaker: “Follow the ad
vice of your instructor.” There are 
no men in Canada to-day so well i ble 
to judge of the best methods to at «opt 
in the cheese factories as the instruc
tors. They know the conditions in 
the factories; they see the methods 
adopted by our most successful mak
ers, and they see the results of these 
methods in the quality of the cheese.

I might also say that there arc no 
more reliable men to take advice 
from in regard to making cheese than 
the chief instructors in Ontario. They 
have opportunities to compare dif
ferent methods of handling curds 
which no other person can have, and 
I do not think that any one can dis
pute the fact that the methods advo
cated by the instructors in Ontario 
during the past six years have been 
successful in improving the quality 
of the cheese.

Any remarks I make in regard to 
cheesemaking or defects in cheese, are 
based upon ray experience and ob
servations ns a cheesemaker and in
structor, and I believe that I am safe 
in saying that every instructor in On
tario will agree with what I said 
at Cowansville: "That in nine cases 
out of ten looseness and openness in 
cheese is caused by salting the curds 
too soon, or to leaving too much 
moisture in the curds."

The following instance which came 
under my notice while acting as of
ficial referee in Montreal last year, 
goes to show the danger of leaving 
a lot of moisture in curds. I exam
ined the cheese many times from a 
certain combination of factories, and 
all season I found the cheese from 
one of these factories open or loose, 
and not bright in color. I wrote to 
Mr. Publow about the trouble, and 
he found that the cheesemaker would 
persist in leaving much more mois-
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ture in his curds than the makers in 
the other factories of the combina
tion were doing, with the result that 
time and again his cheese were put in 
second grade.

This raises the question, of how 
much more moisture was left in the 
curds. There is no test for the 
per cent, of moisture left in curds,and 
no such test is being used in the fac
tories. All I can say is that there 
was more moisture in one case than 

the other, and as there has been 
no test made of the percentage of 
moisture left in the curds in the 
cheese factories of Canada, I think 
anyone can readily see it is, to say 
the least, unwise to advocate leaving 
more moisture in the curds.

All I will say in regard to salting 
curds is, if we could get the milk de
livered at the factories clean and 
sweet, free from gassy fermentations 
and taints, the curds could be salted 
with safety very much sooner than 
many of them are at present. But 
with the quality of the milk we have 
been receiving, and are likely to re
ceive, a maker is taking long chances 
if he salts his curds during the sum
mer months any earlier than is the 
custom at present.

Let me again say to the cheese- 
makers. Follow the advice of your 
instructors.

George H. Barr.
Dairy Division, Ottawa.

Omeeenoe Fluid Extract Dandelion;
One ounce Compound Salatone ;
Four ounoee Compound Syrup

Sarsaparilla ;
Mixed and Uken in teaipoonful 

doses after each meal and at bedtime, 
ii pronounced by a prominent physi 
•éaa to be the nest mixture for the 
see of the kidney, bladder, and all 
arfeary troubles.

This eaya the doctor, ia the moat 
«impie though remarkable prescrip 
tice ever written to cleanse the 
system ef impurities and waste 
■attar. It aeu as a powerful tonic 
to the kidneya, forcing them to filter 
ewt the SAadt and poisons, overcom
ing rheemetiem, lame back, sciatica 
awl ether aflictieos arising from 
seer, impose bleed.

The ingredients sea b* procured at 
any good dreg stare, and being purely 
vegetable and entirely harmless, can 
eeefly be mixed at heme.

If yen bave a eule leg friend show 
this to him, as be will undoubtedly 
he pleased to learn el so simple and 
WgEyraoi

Prof. Dean Says : “Go Slow on 
Whey Butter.”

Ed. The Dairyman and Farming 
World: Owing to the scarcity and 
high price of butter, quite a number 
of checBc factories, both East and 
West, made butter from whey last 
year. This was profitable, in some 
cases, at least. Where the percentage 
of fat in the milk in the vats tested 
over four per cent., where the factory 
had 10,000 lbs. of milk, or over, daily, 
and where the factory was already 
equipped with power separators and 
buttermaking machinery, one can 
readily see that there might be some 
money in the proposition, especially 
when butter is ranging about 30 cents 
a pound. The foregoing facts have 
been magnified in some cases, so as 
to make it appear that all factories, 
under all conditions, will be able to 
make a "pot" of money out of whey 
butter.

As the result of experiments made 
by us during the past winter, we find 
that about three pounds of butter a 
1000 pounds of whey,or five and a 
half pounds of butter a ton of milk 
is the actual amount of butter that 
we have been able to make. This 
amount of butter, however, was made 
under conditions more favorable for 
a large yield of butter than usually 
prevails in summer. The milk used 
in these experiments tested over 4 
per cent, fat, and was two or three
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KEEP THE

U© CREAM 
■ O. SEPARATOR

Far In Advance of all Competitors.
Combines the thousand and one recognized superior 

I features (over all other makes) with new and marked 
I Improvements in construction, which make the handling 

*“■ ol milk still easier, quicker and more profitable. 
Since tests with the leading makes of separators 

of the world have proven the U. S. to 
Hold Worii Record for Clean Skimming 

®for fifty consecutive runs, what more is nec
essary to prove to the doubtful purchaser on I 

1 what machine to decide ?
7 Writ» t» to» *•' "Citiletie Ikioo ' «*1 inr éwtrW Mrtftnli
1 VERMONT FARM MACHINE CO.

Bellows Falls, Vt.
Distributing warehouse, .1 : Chicago, III., UCrow, Wh , Mini™™.., . 

Minn , Kansas Citv, Mo.. Omaha, Neb , Toledo. O., Silt Lake City, 1 
Utah, Denver, Colo., San Francisco, Cal, Spokane. Wash., Portland. 1 
Ore , Buffalo, N.Y., Auburn, Me.,Montreal and Sherbrooke, ttiebec, 1 
Winnipeg, Man., Hamilton, Ont., Calgary, Aha. "

days old before being made into 
cheese. As a consequence, the loss of 
fat in the whey was higher than us- 
ual. The tests of the whey averages 
nearly three per cent. fat. The quali
ty of the butter was fair when first 
made, but lost its good flavor in a 
short time, developing a pungent 
taste. The “after taste" of the but
ter was decidedly objectionable. One 
lot made from whey, where the milk 
had been colored for cheesemaking, 
was a “bricky" color. We doubt if 
marketable butter could be made 
where colored cheese is manufactur 
ed.

When we consider expense for 
machinery, labor, inferior quality of 
butter, danger to reputation of Cana
dian creamery butter, and danger 
from the temptation to skim some of 
the milk before making it into cheese 
we should certainly advise going 
slowly. If a couple of factories, one 
east and one west, were to co-operate 
with the Dairy Department of the 
Ontario Agricultural College, during 
the coming season, in a further test 
we should have some valuable data as 
a basis for sound conclusions. In the 
meantime, there can be harm in de
lay, for a time, at least.

H. H Dean.

The quality and quantity of cheese 
depends upon the curing. The 
weight is affected to the extent of 
about 1 yt lbs. on an 80 lb. cheese, in 
about one month.—N. J. Kinneman.

FOR SALE AND WANT ADVERTISING
TWO CENTS A WORD, CASH WITH ORDER

WANTED.-A cheese factory to rent In the 
vicinity of Kingston. Ont. Mu«t be up-to- 
date and large caiwclty. Apply by letter, 
stilling particulars. T. R. BLANCHARD, 

ht. Mark St., Montreal. Quo.
CHEESE AND BUTTER-MAKERS-desiring 

positions should place a want ad. in 
The Canadian Dairyman and Farming

FACTORYMEN!
J^O you need anything for your Cheese Factory or Creamery ?

If you do we can furnish you with all supplies necessary 
for the manufacture of butter or cheese.

We sell Boilers, Engines, Agitators, Simplex Separators and 
all machinery used in the factory or dairy.
PEIOSS REASONABLE SATISFACTION GUARANTEED

WHITE & GILLESPIE
PETERBORO, ONT.

SECURED A CHEESEMAKER
I have received many applications 

from all over Ontario in reply to 
my ad. U. your paper, from which 
number I wan enabled to make 
choice of a maker.

I think the Canadian Dairyman 
and farming World le a g<—» — 
dium for advertising. and

J. J. Parsone, Jarvis.

CHEESE FACTORIES FOR SALE.-An ad
vert mement In thle column of The Cana
dian Dairyman and Farming World will
ensure a quick gale.___

WANTED—By cheese-maker with three 
years’ experience. Portion In good f 
tory, K. Sinclair, Copenhagen, Ont. &

MODERN METHODS OF TESTING MILK 
AND MII.K PRODUCTS-By L. L. Van- 
Slylte. Thle le a clear, and concise dis
cussion of the approved methods of test
ing milk and milk produols. All the 
attestions Involved in the various meth-
2fca0,.!î",nf ani* cream are han
dled with rare skill and yet in so plain 
a manner that they can be fully un
derstood by all. The hook should be In 
the hands of every dairyman, teacher 
or student, illustrated, 214 pages, 5 x 
7 inches, S0.75. The Canadian Dairyman 
and Farming World. Peterboro, Ont. 
R rite for our complete catalog of books.

The Makers will Meet.—The annual
meeting of the Cheese and Butter 
Makers' Association of Peterboro 
County, will be held in the City 
Council Chamber, Peterboro, on April 
15. Chief Instructor G. G. Publow, 
will be one of the speakers. There 
will be morning and afternoon ses-
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J I “ai™* B«*D roe Uâtaluoi'e. fks TKHrLE Pl'*|l M>., Mfrt., Hu«ker aa» Ittk S«fcî Ckîui» THIS IS OUR riFTyVtfYHVEàb7

It is desirable to mention the name of this publication when writing to advertisers.


