| AND GRANG

S HiRE)
.\&;‘-x\‘:..._

E-.

YNA\"&"‘“""""\V‘WA"A'WAV«»A\

R

VOL, V.} WHROLE No, }
No.50 - WS

WELLAND, ONT, WEDNESDAY, AUGUST 15, 1883.

ONE DOLLAR
Per Annmp,

TERMS:
IN ADVANCK

DAIRY. '

-

DAIRYING,

The advance which has been made
in the manufacture of cheese and but-
ter within the past few years has been
som ething phenomenal. The old dash
chura with its splash eplash, has given
place to the scientific creamery, and
the old band lever press capable of
prosming one smail checse, has made
way for the full fledged cheesc fac-
tory, turniog out its hundreds of

unds weekly, or in some cases daily.
gzienoe bas made huge operations

casible, which by “‘the rule of thamb”
it would be simply madness to at-

ning of our article, the appliances
for batter and cheese making are so
greatly improved as to greatly facili-
tate the manufacture of our dairy
products, thus reuucing the expenso of
the dairyman, and enabling bim to
make a larger output than he would
otherwise be ablo to do. Among the
nlany new inventions for the use of
cheese makery, i3 a very useful article
called a gang press, a cut of which we
give in this issue, also a cut of the
Patent Gang Press Hoop. The fol-
lowing will give an idea of these use-
ful articles, and also of the estimation
in which they are held. Messrs. Bur-
rill & Whitman, who are old dealers in
dairy appliances, speak very highly of

tempt, The progress which has been
made io appliances for makiog batter:,
and cheese, will account to a
certain extent for the immensde
increasse in the production of
these two important articles of
food. DBesides, the utmost in-
telligence being brought to bear
on the subject, the result is
that butter and cheese making
has become as inuch a matter of
certainty as any otber” business
1 which known laws can be ap-
lied to obtain certain results.
jentific research, combined
with careful experimenting, bas
resalted in the establishing of
positive rules, by fullowing
which fallure in either of thess
operaticns is rendered, bumanly
spesking, impossible.  Itis this
which bas rendered the dairy
business 3o important in both
Canads and the United States.
The export of cheese from Can.
sda last year amouoted to over
50,000,000 lbe., wherees in 1875,
for instance, it was only about
32,000,000 lbe, an increase in 7
years of about 60 per cent,
In butter & likc increaso has taken
place. In 1875 the exports of batter
am>sunted to over 9,000,000 1ba,, while
last year it was more than 15,000,000
lbe,, an increasoin 7 years of over
60 per cent. It must not ho for-
gotten also, that the home consnmr-
tion ot cheese, erpecially, has greatly
increased; 20 that while the export
trado showaa Jarge growth in the
manufacture of this article, it doeanot
show the whole growth, for it is un-
dotbted that the home consumption

them,
“This QGang Press is constructed

FRASER  PATENT

ring, also reoresenting the perforated
bottom scen below E. C., tbe other
side of tho follower, showing grooves
in which are holes for the passage of
the whey. D, bandager, on which
the bandage is placed and the band:gcr
ioserted inthe hoop, the luwer edge
resting on the ledge eeen on the inside
of the hoop, nearly the width of the
bandager from the top, forming a
smooth surface on the inside of the
hoop.

It is a boop and bandager combined,

and so constructed as to hold the ban- |

dage firmly, without cutting, chafing,
or soiling it in the alightest degree.
It bas a perforated botiom attached,
for the escape of whey, and so it can
be bandled when full of curd, and is
tapered, so that the bottom of one will

(Qana  Press

Roor.

borizontally,2ud the checse are pressed | enter the top of another telescopically

in gaogs from one to twenty, depend- | far enough to press tho chesse,

has increased in cqual yproportion to

the cxport trade. This trade brings
millions of dellars to Canada yearly,,f

and it is of tho utmost importance to
our people that it bo increased if pos-
sible, for every dollar of increase in
this trade iszo much value 1o the

o

country. As'we stated at tho -hegin-

zontal position, as scen in the cut.

; The hoop is a part of the zame_com.

! other press,

. A hoop, B 1o side of the follower
;nekt the cheese, showing the pres

iog upon the thickness of cheeto to be ;a thin grooved apd )
pressed, in each press, and ina bori- e, tho grooves exactly corresponding
: with the pexforations in the bottom

coming in contact with it, so that the
bined machine, and is not used in any

It has
crforated follow-

whey from one end of the cheese
pases through the holesin the follow-
er into the grooves, and from the
other ends throngh thé holesin the

bottom into the same grooves, and
through transverse grooves to the cir-
cumference.

This prest  received tha higheat
award at the New Yurk State, and the
Now Yurk Ceutral Fairs, and also the
, local and county fairs where exbibited,
acrd the cheese which received both
first and second awards atthe New
York exhibition were pressed in this
press, Itis claimed that cheese made
in this press stands better in the minds
of buyere,

Persons who have the pressin use
in large factories insist that the amount
of labor saved is fully equel to that of
a man, but however that 1nay be, it is
certain that by this method the greater
share of the labor is saved, while it is
held that the cheese are more evenly
and much better pressed than
c%n"be done by the old meth-
od.
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J. A, Snith says in the
Cedarburg (Wis.) News: “If
an architect and builder should
say to & man who wanted a
five building put up that he
never used lne, level, plumb,
square, o rule, he probably
wouldn’t get thu job even of
the inost iguorant. But 1t is
no more absurd to attempt to
frame a fine bullding without
the proper tools, tban to at-
tempt to make uniformly fine
butter or cheese, without the
use of the thermometer. But
that is the way the most of ten-
cent butter is made. The masy
of the butter sold goes for half
price, yeer in and year out, and
at all seasons of the year, large-
l{ caused by being churned at
the wrong temperature, by per-
sons too stingy or too stupid to invest
30 cents for a good thermometer., A
variation of five degrees from the
standard spoils, or greatly injures,
either butter or cheese, while it is
common notto guess within temor
fifteen degrees, when feeling the tem.
peraturo with the band. The uncon-
scious condition of the body, and the
state of tke atmosphere, and our ex-
posure to great heat or cold, leads
even oxpexts astray.  Unlike most
men, a good thermometer never lies,”

Don't fill the system’ with quinine
in the effort to prevent or cure Fever
and Ague, Ayer’s Ague Cureisa far
more potent preventive aund remedy,
with the advantage of leaving in the
body no poisons to produce dizziness,
deafness, headache and other disorders,
The proprietors warrant it.




