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do not apend too much time at fall shows, to the neglect of fall work.

50. Take some part in the affairs of your township,
county, 2ad province, and of the Dominlon also. Be unot n
blind follower of any party. Lo your avn thinking in sveh mntters ;
and, if nced be, sacrifice a little, to put the best men into positions of
trusl and responsibility and to keep professionul demagogues from
ruling thy country.

11. Keep out of debr  Sensible people respect the young man
who wears rusty, threadbare clothes and drives in un old buggy or
democrat till he gets the means to buy something better.  Such a
young man has a chauce of success, while theone that borrows money
to purchuse clothes, carringes, implements, or anything else (anless in
1ure and exceptional circumstances) js almost sure to become u hewer
of wood and drawer of water for some money-lender or loan society.
Whatever ynu do, live within your means and pay as you go.  Have
nothing to do with mortgages or promissory notes.  Get some interest
if you can. but do not pay any.

I shall 1ot speak to you about religion aud sound morality (strict
trudsfulness, serupulous honesty, &¢.) as the true foundation of suc
cess on the farm as elsewhere. I assmne that this important fuct is

iwpressed upon your minds from week to weck.

Pooling Milk.

FINTIL within the last cwo or three years, milk delivered nt the

cheese factories was paid for according to weight nione.  The

quality of milk wasnot considered.  One hundred peands of a
three per cent. milk was considered worth as much mouncy as one
hundred pounds of milk of any othier percentage of fat.  Now this
method of paying for milk is not fuir uulesxthe cueers producing
powers of cqual quantitics of milk of dilerent percentages of fat are
ogual. For example, will one hundred pounds of one milk preduce as
much cheese as one huudred pounds of another milk richar by 84,
fat ? ‘1he poorer milk will not yield ax much cheese us the vicher
wilk. In our factory tests this season 44089 Jbs. of mnlk, made up of
22194.5 lbs. of practically 3.2, milk, and 21804.5 lbs. of 3 7, unlk,
vielled 4217.75 bs. of cheese.  Assnming that equal weights of these
two lots of milk yield equal weights of cheese, the 3.2, milk would be
credited witl: 2123.2 b=, of chicexe., and the 4 ,milk  would be credit.
od with 20943 lba. of cheese, while the furmer actually vielded 1933
1bs., and the latter 2234.751bs. By assuming that equal weights of
the 3.2 and 4 €, milk vield equal weights of chicese. the medine « milk
is credited with 140 Ihe. more clivese than it actually made.  What
dozs thiswmean? 1 means thae Putron A, sending 300 lhs. of 3.2,
milk per day, receives, cvery three nieniths, 2t least 4O pounds of
chceze or $11.20 belonging to patron B. who, during the same timo,
scnds 300 pounds of 45, milk per day.  This method of paying for

itk delivered in cheese factores is glaringly unfair. It should not
be practiced in any {actory.

By the usc of the Babeock tester, it is practical to determinge, in
factorics, the percentage of fat in wilk. Composite samples of the
patrous’ milk may be tested by the Babeock tester, once amonth.

1
Having thus & ready and practieable weans of determining the per-
centage of fut in each patron's milk, by multiplying the percentuye of
fat in exch patron's mitk by the number of hundred pounds of milk
delivered by each patron respectively. the total number of pounds of
fat deliveted by cach patron, arve knowan.  In many cheese fuctories,
hoth in Canada and the United States, butter fat has been introduced
as o better and fairer method of paying for milk than the ald wethod,
that is by pooling the milk.  ‘T'his is a step in the right dircction. 1t
recognizes the difference in the cheese-producing power of poor,
medinm and rich milk.  But, while much better than the 0ld methed,
it makes too great a distinction hetween what may be ealled poor and
rich milk. Very extensive tests, jointly conducted by the chemienl
and dairy deparunents, show, practically, .3 of a pound of cured
cheese less per pound of fat made from a 4, than from u 3.2%, milk.
The greater the difference 1 the pereentages of fat of different lots of
miik. the greater is the difference in the yield of cheeso per pound of
fat. 1t is claimed by some that the cheere from ticher milk will scly
for wore than the cheese from medinm milk, which increare in price
equalizes matters, leaving fat a fuir ard satisfactory basis of paying
for milk in cheese factories.  In my opinion, based upon m. iy tests,
the fat baris alone puts too great o pramium upon tichier mitk,

If Cascin in milk increased as fat, there would not e this fault
in the fat alone 15w basis in paying for milk in cheese fectories.
Cascin in milk, which, like fat of milk, enters into the cheese, in®
flucuces the vield of cheese. Now whife the quality as well as the
weight of Jie milk must be considered in estimating its che»c.pro-
ducing power, fat alone does not determine its quality for cheere pro.
duction.

Take for illustmation, the ratio of chieese to the fat and the cascin
it milk. In the former. the avernge of many tests shows 2,954 s, of
c1cese per pound of fat in 3.2 «, milk, and 2,498 1bs. of checse per
pound of fat in 4 «, milk.  But in the Iatter, the same averages show
1.602 1bs. of cheese per pound of fat and cascin together in 3.2+, wilk,
and 1.541 Jbs. of cheese per pound of fat and cascin together in 4 v,
milk. To wake the fat batis alone practicable, the cheese from the
richer milk would need tn command a conriderably higher price.  If

it cannot be shown that the increased value of chicese frorm medium
milk. compensates for the increased vield of cheese per ponad of fatin
medinm mitk over vizld of clicese per pound of fat inricher milk, then
the fat haas, aliloagh §etter and lairer than the pooling < xvatem, is
not tho best aned fairest practicable method of paying fos itk 1n
cheesc factories,

Tastead of cascin in milk varying as fat, casein is fairly coustant.
1t docs not always, in individual samples of milk increase. wereslihit-
1y, whea fat increases, aud vice versa.  Somctimes au inereasc of fa
iz accompanied by a decrease of cascin and viee versa. et avernges
show that the wereare or deerenscof fat. This fat na.n r pe sible
to cilculass the casein in several lots of milk of which the averags par
centage of fat is known. ‘It : enieulation is simply ade by the use
of a sliding-scaie representing the casein in milk of different percent.
ager of fat.  Thisseale allows 23 «, cascint in itk below H v, fat, 2.4
in milk of 3 %, and under 4 %, 2.5 in milk of 4 =, and undor 5 %, 2.
i mitk of 5 % aud under 6. The uce of this *fat and cascin™
method recognises the true chiecse-producing power of srilk and he
quality of cheese.

A. Y. Suvrmiewoxmit,



