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December 135, 1910,

FARM AND DAIRY

i Cheese Department

Makeors are invited 1o send contribut,
to this dophrtment, 1o sk quuation
matters relating (o choosomiking and
Tuggest subjocts for discussion,  Addpory
Tettons to Tho Choose Maker's Doparsior
.
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Cheese Men Meet

.

Instend of holding district mbvetings
this fall, the cheese men of W estern
Ontario held one central meeting at
Guelph cn December 7th. There were
Many questions of
vital interest to cheese men were dis-
The interest never flagged
was kept up
afternoon
out 150 cheese men, both makers
While g0
many cheese men did not attend this

no set speeches.
cussed.
and a keen discussion
throughout the whole

and buyers, were present.

central meoting as would have

advantage of the district meetings, |
the gathering was fairly representa.
tive and the general impression was |
that the first central meeting had
been u success. W, W Wadell, Ker-

weod, was in the chair,
Professor

it would

would have to realise to the patrons
10 cents net.

OHIEP INSTRUOTOR'S REPORT

H. Dean welcomed
the cheese men to the dairy achool |
and expressed the hope that this cen- |
tral meeting should be continued as
8 means of bringing the
Dairy School more clesely in contact
with the makers. It was the opinion
of Professor Dean that unless higher
prices were realized for cheese, dairy-
men in Western Ontario would dispose
of their milk in future to the rity',m,; that th
trade, condensors, and creameries. In
the College Creamery last year, the
net price to the patrens for seven |
months was 25.1 conts a pound of
butter. Cheese, to be as profitable,

Many interesting statistios regard-

Herns in his annual report. Mr,
Herns disagreed with Professor Dean,
in his claim that a turn over from
cheese to butter manufacture would

bring better returns to the patrons.

The price paid by the College Cream-
ory, 25.1 cents, was two cents high-
er than the Average creamery patron

received

If thero was a large turn-

over towards the creamerios, the price
of butter would in all probalility de-

cline and choese would go up. Pat.
rons would then go back to cheese. It
seems to me that the markets will
regulate the relative standing of the
two,” said Mr. Herns. In 1909, 17,-

tons of cheese were made an

increase of 661 tons over 1908, To|
11.00 |
pounds of milk were required as |

make one pound of cheese.

against 11.083 pounds of milk 1908
“Our campaign for pasteurization

of whey has resulted in cleaner whey |

tanks. Even those factories not pas-
teurizing have ccme to the conclusion
that it is cleaner whey anyhow. Whey
this year has been better than ever
hefore,  Therefore, we consider that
our agitation has been a success.’
DEFROTS IN OUR OH|

The subject, “Defects our Cheese
during the past season and sugges-
tions for Improvement,” brought ont
A lively discussion. That the qu ity
of the cheese was better than ever
before was the general opinion of the
meeting. The severest oriticism of
Western Ontario Cheese was made hy
R. 'W. Bteinhoff of Stratford vho
claimed that the makers were using
too much salt during the warm weath-
er and producing thereby a dry mealy
cheese with an open and harsh tex-
ture. Many cheese makers nx-rmnd
themselves on this point and all were
agroed that with the ouring rooms
which we now have it weuld be im-
nossible to mal which would
stand the temperature and at the
sama time please the Luyer without
increasing the salt a little in the warm

I

Professor Dean, “should be appoint- | Heove,
ed to do the testing
ing the cheese industry in Western | tori T X
Ontario were given by Mr. Frank|the factory while smaller factories
y could send composi

central testing station.’

weather.  Wo must have cool euring| The absolute necesity of dairy
rooms., nuthorities coming to some  conclu-
( Koep the milk clean and cool it. | sion as o the proper mothod of divid.
Who has a better method #”"  Was the | in proceeds was emphasized by Mr.
way in which Mr, Waddell opened | (; H. Barr \ meoting should he
the discussion on the subject, of im-| hold to thresh this out and decide
proving the farm su oply. Mr. Barr Upon a uniform system,
advee 1 cooling the evening milk In order to determ

Just One Tubul r
Cream Separator
THE

wwiner o || SHARPLES TUBULAR
s was fall-

tories in eish group w0
If they were to bo | and the herds of 50 patrons for .-.«!. Built on th
' eening's milk should he factory were selected Ly the instruc- Fritrom
}om.lml below 60 degrees. Milk to be | tors and an estimate made as to the
| kept from Saturday night until Mon- | annua) production Records
| day morning must be cooled to 55 ' 658 herds and 7,416 o ws showed
| groes. ating the milk is worse | the average production ror six months . A0y on

s s P i machines sells,
than useless. the can is set in a|ts he 4,290 pounds. The highest aver- Sharples Dairy Tubular Cream
tank of cold water and the milk added | age for a factory was 5 pounds, Separators
s scon as drawn stirring is not of | and the lowest 2,735 ho price of e &
sufficient valie to pay for the trouble. | cheese should he higher, but greater imming force,
A D Bell, Tavistock, disngreed with | profits will accrue to the dairymen ter and twice as
Mr. Barr as to the value of stirring | from improving his herd than from ira profis by pev ake oxe
At his factories stirred milk will have | uns increase in the price of cheess, others lose,” Much casicat
no signs of cream on the top while | A higher price for cheese, larger Hictlean.  Wear o
tnstirred milk will have thick eream | produetion, "1 ter cows, and better o
that is lost in the strainer., feeding would do much to increase
“PAv By TEET the cheese production in Ontario.
Although paving by test has been 0OW TERTING worg

discussed at every distriot meoting for “Nothing means more to the far. ber
five yeara thore are only 112 factories | mers, 1 it 800 why more are mnof N e
in Ontario in which the test is nused, | going in for cow testing werk," said and regret that you
All the mnkers were agreed that “pay | Goo. "H. Barr in discussing the ques. fa 008 et & Tubular
by test” is the only preper way of di. tion of cow testing
)

to 65 degroes:if the milk from the | not the production of cow
i iing's and morning’s milkings were | ing off, three fac
kept separate,
| mixed

%, yet produce

Waste No Time

on common separator
they willnot satisty you,
will always rememt

in the firat pl
In 1906 there
are two | were 2,808 cows being tested in 1910, | i
ded be-| 10421, The work is rowing, cern on this continent, T oo
Can expect its universal adop- | not fast enough.  The excuse 3 Tubulars is one of Canada’s lead,
tion; what system shall wo use and | offareq by the farmer is that it takes
who shall do the testing? Professor [ 00 much time, when one minute per . [
Dean pointed out that easein and fat | cow 1n gll e [ m

of equal value in cheese making| J. F. Singleton called attention to

ombined fat and casein | a loophole in  the Dominion At DLES
test s advocated Ly 8. M. Baheook | wi ereby no provisions were made for | ;
of Wisccnsin was the only just and | nroen: tion for adulteration of milk |
proper mt)-'thmll The rhﬂ’am- maker, | in vnalainflnctnril'u ’l'l;'n Ontario law |
owever, has his time well taken b | provides for cases of this kind. The
perionnd has noither the time or ex. | Dominion Aetohe Tl amended, | GALVES "A'*® TEM wirmour miLk
perience to make these two tests pro- [ however, The pasturization of whey | Steete, Brigs Seed Co., Ltd., Toronto, Ont.
perlv.  “Official ~inspectors,” suid | was briefly discussed by My, Mo,
Burgessville, and W, w
In large fao-| Waddell. Both agreed that it was o
the testing could be dene at | great benefit to all.  Full reports of
the more important of thess disous.

samples tc o [sions will bo given
2 of Farm and Dairy.

t is required

AGENTS WANTED

00 & day easy. No experience needed
sight. Absolute necessity to farm.
3 i rs. Does work of 30 men. Pays for fteelf
in futnre issnues in one hour = write today.  MODERN
MACHINERY co., Box 97, Sarnia, Ont.

EuyAli IHC Cream Harvester

For Its Superior Mechanical

Features

HOUSANDSofIHC Cream Harvesters I H C Cream Harvestars are constructed
have been sold and are giving perfect with larger spindles, shafts, and bearings
satisfaction because of their superior than any other separator, insuring greater
mechanical features, A machine must be efficiency and durability, The I H C bowl ig
right if it bears the [ H C trade mark, free from slots or minute crevices, which

When youexamine I H C Cream Harvesters, make it remarkably easy to clean.
you will see the many I H C features which There are many other I H C advantages
mean big dairy profits and big savings of which the I H ¢ local dealer will point
work and time; you will find the many reasons out and prove to you. The separators
for their wonderful strength and durability are made in two styles — Dairymaid and
as well as for their close Bluebell—each in four sizes. In justice to
skimming, easy turning yourself, gee the I H C local dealer before you

and easy cleaning qualities. decide on any separator, or, write

Most of the wearing out nearest branch house for cata-

of parts, and other cream logues and full information,

Separator troub-
D les, are due to
dust and milk getting into
the gears, I H C Cream
Harvesters are the only
Separators with dust and
milk proof gears which are
easily accessible. I H ]
Cream Harvesters are pro-
tected against wear at all
points by phosphor bronze
shings—not cast iron or

brass bushings,

I'H C Service Bureau

TheBurenuisncamer,whemlhe
best ways of doing things on the
farm, and data relating to its
development, are collected and
distributed free to everyone in-
terested in agriculture, Every
available source of information
will be used in answerin uestions
on all farm subjects, l?t




