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Cheese Department

Makers are invited to send contributions to

this department, to ask questions*on matters

relating to cheesemaking and 10 suggest sub-

Jpcta for dicussion. your letters to
he Cheose Maker's Department.

Letters From Cheese Importers

Editor Farm and Dairy :—Bristol
and Liverpool cheese and butter im
porters have their innings in this is-
sue, their letters following this intro-
ductory note. In speaking of “short
weights'" and  ‘“‘green cheese” the
Bristol firms do not mince their words
but. figuratively speaking, strike out
from the shoulder every time. In
reading over these letters from firms
in Glasgow, Bristol and Liverpool, we
are forced to the conclusion that such

an unanimous complaint regarding
short weight cheese must be well
founded and that there is a danger, if
this grieva not removed, that
Canadian checse may lose, and New
Zealand cheese gain, in popularity

with the dealers simply because they

get short weight on the one hand and
full weight on the other

STUFFED CHEESE FRAUD

In some of the letters referen

is

made to the stuffed cheese fraud
Prior to the 20th of July last there
was no law which prevented the

fraudulent practice of stuffing cheese
with worthless curd or old che but
on that date the “Inspection and Sale
Act” was amended by the insertion of
the following section :

“No person shall (a) Incorporate in a
new cheese, during the process of manu-
facture, any inferior curd or cheese;

“(b) Knowingly sell, expose or have in
his possession for sale, without giving due
notice thereof, any cheess in which has
been incorporated, during the process of
its manufacture, any inferior curd or
cheese ;

“Place in a cheese during the process of
its manufacture, or at any time there-
after, any foreign substance not necessary
to the manufacture of cheese,”

The penalities for violations of this
section shall not he less than $26 or
not more than $600 for each offence,
and an officer of the Dairy and Cold
Storage  Commissioner’s Branch is
charged with the enforcement of the
A

ot
The Bristol and Li
follow
Copy of letter from H. H. & S." Bud
wett & Co., Ltd., Bristol, dated De-
cember 18th, 1908 :
CANADIAN CHEESE.
‘As regards condition, we are pleased to
be able to fayorahi=
rae
arried cheesc .avisg come undes
Early in _ae season, F wever,

letters

pool

“As to quality, this has also been good,
although perhaps not as good as usual,
the cheese having bad a tendency to be-
Come ‘tasty’ rather sooner than in recent
i, This may be accounted for by
xcess of molsture.

“Shrinkage.—We now come to the most
important and striking point of the sea-
son’s trading. Whether owing to defec-
tive make, method of carryi improper
marking of weights at factories, or in-
correctness of weigher's average in Mon-

1, the loss in weight which [ias taken
between Canadian shipper and Eng-

¥

t
place

Chewing Tobacco
Rich and satisfying.
The big black plug

2208

lish importer has been phenomenal: dif-
ferences of as much as 15 pounds on five
having been noticed

lay particular stress on the im-
portance of this point, the very heavy
losses thrown upon the importers there-

by are bound in the end to militate
aginst the Canadian article,
The all made by New Z

in nearly all cases covers the loss sus.
tained during a much longer period of
transit.’

Copy of letter from Gardner, Thom
as & Co., Bristol, dated December
25th, 1908 :

s rdance with promise we are just
underneath our opinion of the

eral condition of cheese which we have |
'I'In-“ package

received from Canada this seasor
cheese themselves have generally been in
®ood condition, there one
| two shipments which showed heat, but we
| are of the opinion that this was the fault
| of the boat. Bome of the parcels also |
| ppeared to ue to be shipped much too
young, and we think if this continues to
| @ny great extent it must affect the con-

, a8 the cheese get into the groo- |
hands before they are really fit to

The boxes from the Quebec district, |
rally arrive in rather a rough state;
they do not appear to be strong enough |
to carry the cheese. The heavior cheese |
which we receive from the Brockville and |
Ingersoll sections are much stronger, and
v far better condition, and
better appearance. This
fault in the Quebec section has, we be-
lieve, been mentioned for several seasons,
and it would help the sale of the goods
if they could be brought over in a more
presentable state.”

Copy of letter from Price & Par-
ker, Bristol, dated December 22nd,
1908 ;

“In reply to your inquiry respecting
condition on arrival of Canadian cheese
this year, we beg to say that with regard
to summer heating we have had no
cause to compla hatever, as every par-

or |

shrinkage or loss through exudation of
moisture has at times been considerable.”
Copy of letter from George Little,

Simplest and Best Mik

D WE CHANFION MILK (o0LER- AR
Limited, Manchester, dated January ol izalng s raien s it i i
e it e it ivoa | fflmeited Fither fusping Wate. o witer.
“Very few of the cheese, if any, arriv o1 e water can b e auil 10w

in a heated condition during the past sea- ”“‘“HW';’"';;';;;"?E"?-—‘-
#on.  As regards the percentage of ten

years ago, we are unable to give you any
exact data on this question. We have not
carefully retained tistios bearing on
| this point, but we have no hesitation in
| saying that not more than one per cent.
of the cheese exported to us have arrived
in what may be termed a heated condi-

| “With regard to any suggested improve.
ment, we do not w that the style of
of Canadian cheese can be im-
proved. We have a fancy for, and our
customers seem to like them, the larger
)wmgllln of cheese, running, say, 80
pounds. We had e this year over,
that figured round 100 to 14 pounds per
cheese, and needless to say they look very
imposing and command a good price. We
have considerable dificulty in getting
what is termed ‘Brickred cheese’
for the Midlands and Leicester distriots.
The

Coaler O,
rtland,

WE SELL ALL KINDS OF
Dairy Supplies
and Machinery

and make a specialty of installing

factories seem indisposed to make

cheese of this color Cheese and Butter Plants
Copy of letter from J. & J. Lons- including

dale & Co., Ltd., Liverpool, dated

January 1th, 1909 THEAARD AETATOR

“In reply to your circular, it is impossi-
ble for us to say how much per ceat. the
condition of Canadian cheese has improved
but this is very
ble, and we have no complaint to make
on that score, but we regret to say that
the weights of cheese have been most un-
satisfactory this season; not only the ay.
crage loss, which has exceeded any year

WHITE & GILLESPIE
PET = = ONTARIO

“ HORSES AND SPRINC WORK"

in our experie but also the box
weights, or weight marked on the. box, Just here Herbageu "
which we have found, not in one case, [| best. Horses that huve been get

but in a great many cases, much in ex-

tluﬂ it in their feed all win
cess, frequeitly by ten pounds, of the act-

well  prepared

strain of
spring work. Those that have not

cel has been landed in good condition in
that respect.

‘What, however, we have found very
serious cause to complain of is the exces-
sive shrinkage of the goods in transit, but
this we do not attribute in any way to
any condition of transit, but arises, we
feel certain, from the cheese being shipped
too new, not being properly matured be-
fore leaving the factory.

“We do not know whether this is within
your department, but we seriously think it
#hould be brought within the notice of the

ual weight of the cheese. This is » very || Toen® getting 1t chenld b "%
serious matter and we hope something || regularly now. 1t is simply & condt.
will be done to put a stop to it, or it will || mental spice that assists In- the

0. very serlous injury to the Canadian [| digestion of food, and thus ensures
[ cheese trade pure blood. A horse with pure

blood does not_get

sore shoulders.
In this wa

| “We have also found some lots of Can. Herbageum prevents

| adian cheese ‘filled,’ ie., the centre filled

. houlders. One 50 package is
ith curd and stuff.’ (Stuffed oheese || 20rS shoulders par of Borses for
toroped eatly in soasn. W. W. M) Well Cwo months; ‘and ik it coctoieiicr

great help to the horses. Test it

MILLS

refer you to James Alexander, Montreal,
| our agent, for further particulars.'

MOORE,

W
} Ottawa.  Chief, Markets Division

WIND

| WANTED—Cheesomaker, ith two semsons’

Canadian Government, as it is not only e g 5 X Towers Girted

the matter of shrinkage but also it is ;;::,r"l;lm(t'm.Apnly el i every five fest

detrimental to the proper e — — d i

the goods altogether, and very injurious ey p— _— apart and

to the trade generally. umuuumses double braced
Copy of letter from Whitefield & o] GILSON

Co., Cardiff, dated January 6th, 1909 ; aASOLENE Grain Grinders
“With regard to the condition of Cana- NGINE

dian produce, we find that bacon and : Pumps

butters are usually in a very good condi-

tion and there is not much to complain Tanks

about in the condition and pack of the Catalog-a/| uze

cheese, but what is a very serious grier. | 101 York 8. GUELPH, ONT Gas and Gasoline

ance, and will have to be remedied soon. X Engines

er or later, is the excessive shory weight

on all Canadian cheese. It is nothing un. For Farms, Hou s, Lots C Mi

usual for a cheese to show a shrink SoNsuLY oncrete Mixers

#ix, eight or even ten pounds. Of course BELL AND TAYLOR

the cheese could never shrink this much, | Said Write for Catalogues

and there must be some swindling .oln." 9 Snter = Peterbere

on the other side. This is not a recent
oceurrence but has been the general com-
plaint for the last two or three years, and
will ultimately tell againsy Canadian
cheese as the only place now wl re we are
unable to get weight from is Canada.”
| . Copy of letter from Bamford Bros.,
crpool, dated January 13th, 1909 q
© are pleased to say that during the
past season we have received very
cheese in a heated condition.
that the boxes are landed here in a bet-
ter condition than what they were a few
| years a e only exception as to this
| being the cheese from the Quebec section
| The boxes of these goods as & rule sre
more broken than cheese consigned from
| further west.”
| . Copy of letter from Co-operative
| Wholesale Society, Ltd., Manchester,
| dated January Bth, 1909

“For some years we have found a grad-
[ ual improvement n the donaition ey
| cheese on arrival in Liverpool which ean
be ascribed to the
transport,
We have practically had
complaint, especially during
or three years.

“With respect to the manufacture of
cheese, we are of opinion that if
moisture was left in, much trouble
be obviated and loss in weight, a very
fmportant  item; our losses through

0o cause for
the last two

00LD, SHAPLEY &
NUIR CO., Limirep
Poterbers. BRANTFORD, « CANADA

LIVE STOCK FREE

PURE BRED PIGS GIVEN AWAY

Have you won any
securing of new subs;
you can easily do so thi

FARMS, HOUSES AND LOTS
SALE

F
JAMES MIDDLETON
42: George

pure bred pigs the past year, fur the
tions to FARM AND DAIRY?  If not
spring.  Read our offer below.

We will give a pure bred pig, of any of the standard
breeds, from six to eight weeks old, with redigree for regis-
tration, for only seven new subscriptions to FarM AND Dairy
at $1 a year each.

Secure pure bred stock and weed out your old scrubs.
Send for sample copies at once.

Circulation Department, FARM AND DAIRY, Peterbors, Ontaric
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