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THE CANADIAN CHEESE AND BUTTER MAKER.

' | B

The Editor has selected a series of
artlcles of grent value for cheesemak-
ers. ‘This 1st article on “Notes fcr
Checse Makers for July,” Is by Prof.
James W. Robertson, llominlon Dalry
Commissioner — third annual report.
Other articles will appear in  each
& Ing number of the Canadian
Checse.and Butter Mnker. Notés for
August, also September and October,
also on *Fall Cheese Making,” others
on “Winter Cheese Making,” fodder
cheese, ete., all by the most eminent
autliorities in Canada.

NOTES FOR CHHEESE MAKERS FOR
JULY. t

July cheese, like July butter, has a
reputation for being the poorest of
the summer. This yenr It should be
exceptionally fine. The abundance of
grast In Jane, with o too plentiful
ralnfall, will leave the postures with
richer lerbage than usual. Suitable
conditions for the production, prepar-
atioit and preservation of the milk in
a {it state for the manufacture of
fine clieese caa be cvontiuued by the
patrons giving effcet to these simple
requiremeunts:

¢ wlill b2 of qulck and durable ad-
vantago to direct the attention of all
p:t‘tmus to the proper care of thelir
milk.

When the yield of milk by the cows
begius to shirink, the temptation to
make up the quantity In some other
way Iy increaseGc. ‘The Act passed
by the Dominlon Parliament to pro-
vide agalnst frauds in the supplying of
mllk to cheere, butter and condensed
milk manufactories, iy a plece of
wholesome legisiation.

It forblds the sending to any such
factory (1) miik diluted with water,
or (2) milk in any way ndolterated,
or {3) milk from walch the cream has
been taken, or {4) milkk commonly
known g8 skimmed mllk, ot () mik
from which any on ol that part
of the nllk known as stripplng3 has
baen kept back, or (6) any mwlik that
15 talntsd or partly scu-. Thrrenalty
for cach offence against the provi-
slons of the Act. upon conviction
thdrsof bxfore any  ustlce or justlces
of the peace Is a find pot exceeding
fifty dojlars, and no% loss than five
dollars, “together with tho costs of
proxcutioa.

The fine when teccovered shall  be
payzble, onc-halfl to the loformant <&
complainant. and the otder Lalf to the
reprosentative of the factory to which
the milk was sent, to bo distribated
among tho patrons ln proportion to
thelr respective interests in the pro-
doct thereol.

Some of the quzlitles that are ex-
pected and desitabdle in the choese of
Jaly are:

1. Rich, clean, creamy flavor.

2. Solld, firm. buttery body.

3. Flne, sliky, flaky texture.

4. Bright, uniferm colos.

4. Attractlse, nxt, symmetrical,
atyllsh appearance.

In ocder that cheosn having Jost
theee qualitles may be manufactured
regularly, -1 make the following notes
for guidance:

1. Thoscugh cl tritut oa of thy Ten-
net In the milk must be ciflccted by
diluting the venned extract aad by
vicorour rtirzing.

2. Sulficient reanct tocozgulate the
cu~d 1ato X sta*e fit for cutting in
from 33 to & -tos nt from 86 de-
xrreos 20 90 degreea ~hould be awed.
Whea an exira qoantity of enact ls
used, a1 covresponding incroase in the
wdré!xt of salt should by =dded to e
cu

3. The coutents of the vat should be
perfet’'s smiill when coagzlation com-
mencos.  Vibration of the Iloor and of
the vat durlng the thickaalng of the
nllk causos waste.

4. The hoclzontal knife shoqld bo
ased fitst in cuatting, and active stir~
1ing abould not comamence untll the
cubs of curd decome slightly heated.

5. The temperature thould b ral ed
tmd}‘hwlyw%d:xmor%m

“ahr.

G. The atirzing adbotld d2 coatlnoe!
untll tho curd particles are so  well
“cooked” o *“J3sied” that when a
hanifal hax been prosssd for a few mo-
ments they will {all apsrt agzin as
the rosult of any sight dlstardbance.

7. A+ —1q ax the presencs of the acld
* _«<nible by the bot iroa tast, the

',daouldborenond. Ia the case

of gassy curds, 2 further development
of acld before the drawlng of the whey
will be beneflclal. :

8. Haud stirring will ba of advant-
age untll the curd is firm.

9. The temperature should b2 main-
tained at or above 9% degrees.

10. The curd should bd allowed to
mat into ona maas,

11. It should be turncd so frequent-
ly that whey wlll not collect or stand
ln small pools in or on 1it. .

12. If it becomes gnssy it should be
atred (If need be by grinding aund satir-
ring) and wfterwards kept at a tem-
perature above 90 degrees.

13. The gas formed In gassy curds
hinders the development of acld; and
the presence of acid provents the for-
mation of The treatment should
provide for the removal of the gas by
aeration, and the malntenance of tem-
perature by the application of hot
water to the curd or steam to the vat
or &lnk in which it is.

14. Close matting und packing of
the, curd ave beneficlial only after the
curd is suf{izlantly dry and when aera-
tion is provided for.

15. When the texture of the curd be-
comes stringy In Its nature, it should
be put through the cutter or grinder.

1G. Aeration should be effected by
the stirring of the cdurd before the ad-
dition of salt. Usually 15 minutes of
such treatment will salfice.

17. Salt should b2 added at the rate
ol from 2 1-2 to 2 3-% 1bx per 1,000
ihz. of mlilk, accordiug to the dry or
wet condit’'on of tha card. A judiclous
variation in the quantity ol salt
should b2 msade Ia proportion to the
molst or dry state.

18. The **hoo, ing™ of the curdshounld
Yegin whea the hawsh surface, pro-
duoced on each plece of curd by the
galt, commences to give place to a
slippy, mellow quality.

19. Shoulders or prolecting edges on
cheese aro un-ightly evidepces of care-
les: wo.kman h’p, and lesea thilr
value from 22 to 8 shilllinga per cwt.
in the Epglish markst. Tarefuol press-
lng and bandsaging and the turning of
the cheese in the hoops In the momn-
ing will prevent their formation. The
pressure ghould be continuned for at
least 20 hours. In that way cheese
can be finished, having an attractive,
nxat. symmetrizal and styi h appear

ancs. :

20. The sprinkling of cold water In
the curing-rooms in the morning and
Jast after noon, wlil redooce the tem-

peTature.

21. The curing rcoms should ba thor-
oughly veatistad snl should bd kept
clean.

SEPARATORR AND THE SEPARA-
TION OF MILH.

By Mark Sprague, Instructor of
Dairy School, Guelph, Ont. -

As cream acparators =xre ooalng
mose into use every day In the cream-
eries of the Province, we feel that
a few hints as to their carc and
management would be welcowed by all
who are Interested In buttesmaking.

As there xre slx or scven kinds of
separators oa the market, dilfering
very mouch Ia constroction. It wocld
nted ax many scte of directions to
mako this par? of ocr holietla oom-
plete, Lut space will not permlt of »o
foll = treatmeat ol thls spclal de-
partment.

Tho pra Ihle of scparation ia each
mschino belng the same, we will di-
vido our scparatora Int., two clasecs,
belt separators, and steam o tar-
bine separatorg, the latter being
driven by steam direet {rom the boil-
cr.

1. Belt Machinea—A stone foanda-
tioa Is not requlired for those makes
ol scparatoss that are thuilt with =
Tubbee ring arowad the upper bear-
Ing, but the beit rosulls are got {rom
having all tocs solidly placed or
set. Fliost, p the Intesmodiate, or
hck, In podtion. Level it and pat
1t in ilne with the driviag shalt. Then
fastea 1% lm position with bolts or
Iag screws, beating In mind that It
may be placed Immeciately ander, ot
moveral foet either way from the oen-
tre ol the driviagy ahaft., as best
suita the Tequireménts, and taking
carte that the pulley oa the driving
shiaft be of sulficlent width to carry
the belt, and aliow of its being shife-

ed from the tight to the loose pulley
of the intermediate, and vice versa,
and of tho proper slze to glve the
oxact speed required.

Next place the frame of the separ-
ator in posltion, far enough from the
fntermedinte to give the proper ten-
ston to the endless belt. XLevel the
machine both ways by placing your
lovel on the top of the cast frame,
which 1s turned true for this pur-
pose. Line the separator with the
intermediate by bringing the right
hand outside surlace of the splndle
pulley In line with the centre of the
faco of the large Intermediate pulley,
lhaving the vertical centre line of the
spindle level with the under side of
the intermediate pulley; then bolt
the separator secarely to the floor or
foundation, unless it be one that has
the spindie and bow! connected by a
socket joint. If tho spindle 12 so con-
nected, bolting down will be unneces-
BAry.

Bear In mind that the separator
bowl should revolve or turn to the
right, or with the sun, and that the
Intermediate should run from the sep-
arator. Never put the idler or tight-
ener on the drawslde of the belt.
Where only one separator is used,
put on all the belting and start the
separator with the engine, taking
from ten to fi{teen minutes to reach
the proper sheed. Wipe all bearings
to {ree them from dust or dirt, and
see that all oll tubes are cleansed
and freo to allow the oll to flow to
tha bearingze - x carefolly after
thls matter from day to day.

2, Steam or Turbine Separators.
In scttingz a steam or turbine ma-
china you harve only to decide on the
placo to sel it. This separator also
must be &t solld 20 as to free from
tho possibllity of vibration, and must
be levelled In the same way as the
belt machines. Tarblne separators
are =il f{ittad with threequarter
steam fittingw, but If the acparatoc
bo placed so that more than twenty
feot of pip> is required to reach to
the boller. use a larger pipe to insure
sulfi~Iant steam to drive It properly.
ndding one quarter ol an Ynch in slze
of pipo for every twenty feet In dls-
tance. Take pare to remove all
scales and cuttings from pipes be-
fore placing them In position.

The exhau ¢ p'p: Is 1 1ally made of
galvanized Iron, foar inches in  dia-
racter. It may be condocted throogh

the wide of the ballding, provided it
Is plsced s0 as to in well,
or 1t may - be pat  through

the 7r1ool. Tho latter method IR
to be preferral, as the danger of
frightening hotses 1 thus dono away
with. It abould te long enough to
reach higher than any point of the
rool, lu crder that the dr=ft may not
be interfered wwith. When It iz put
through i 100f, a drzin pipe mast be
conncected with the elbow at the low-
est polnt to carry away the con-
densed steam. Thix In most cascs
may b» puat through the {loor or be
allowed to Tua Into = pall. Next put
the Dowl and spindic in place, delng
&me 0 -have all bearings clezned ar:d
olled. -Then fill the bowl with water,
iIf It bx & soparator thas has steem
tarned directly against the bowl. This
will Xoep the bow! cool untll sufficlent
spocd hnr been reached to cause =
carrent of alr around the bowl, which
will keep It cool thereafter. Apply
steam gradaally, having the regulat-
ing valre sct 50 that it will Xeep the
preecure at from forty-five 2o [(ifty
rouads on the steam guage. 1If there
is no malety wvalve. the pressure will
have {0 b regulzted by the globe
valve.

After speed has been reached iIn
clither the turdine or the belt separ-
ator, the milk should be taraed on (il
{ced, until! dboth the cream and the
skim-mik flow freely: thea it shounld
be closed off till the cream is the de-
&1>vd thicknesx.

NIk ecpatatos bext whea {rexh ot
new, and at a temperature of ninety
Cegrecs.  Bul Incraammizs the w uxl
practice Is to bring the night's and
motaing’s milk together 20 the fac-
t0vy- In soch carex, If the tempex~
ature hxs [allen bevow cighty-five de-
greer, tho mllk ahould be heated to
ecighty-flve of alnety o..greer atleaxt
elght oF ten minutes botore 7 .ung fato

tho sepazator. This is dono by means
of & tempering vas, adbout 400
recelving

poands, and attached o

vat, 0 &8 tO have a constant and re-
gular flow t the separator.

Heating Increases the difference in
the speclfic gravity between the se-
ruay and the fat of milk and thus fa-
cl.itates the separation ol i.~ latter.
Frozen mllk scparntes better when
heated five to elght degrees hlg.er
than that which has not been frozern.

After all the milk has beca separ-
ated, the creem left In bowl! can be
forced out by puttlng in somo skim-
milk or water; about two pall-
fuls will be needed for this purpose.
Shut off the feed tap for a few seconds
when about onhe pallful has gone
through; then turn it on again.

Always allow tlhe bowl to stop ot
Its own nccord after the power has
been taken off — never apply any
brake or friction to it. Wash in tepld
water the bowl and all the parts that
como In contact with the milk or
cream, cleaning all forelgn sub-
stances from the :kim-mlik tubes, eto.
Then scald with steam or bolling
water and allow to dry after which
the parts may be put together for
operation next day.

Two thickuesses of quarter-lnch rub-
ber packing placed under the outside
edge of the base, before bulting the
separator down, lmproves the running
of any separator. Four rubber rings,
one under each corner, also liave =a
beneficlal effect In making the separ-
ator run &moothly ond quletly.

In coaclusion, we would say to any
one who gets o separator: If yoo
are not famliliar with it, get some per-
son who has had experience to asslist
you in setting It op. Tho very high
rato of speed at which cream separ-
ators run. makes them somowhat dan-
gerous In tho hands of inexperienced
operators.

THE USES OF SALT.

Salt puts out = fire in tho chimney.
Salt in whitewash makes it stick.

Salt used In sweeping carpets keeps
out the mothe,

Salt In solation inhaled cures a cold
In the head.

Salt on {resh fok ataiox will heip-to——~

remove them.

Salt as a gargio wlll core soreness
of the throat.

Salt and soda are excelient for bee
&tings and spidor bites.

Saslt and vinegar wlll remove stains
from discolored teacups.

Salt in the water Is the best taing
to cloan willowware and matting.

Salt on tho fingers when cleaniog
fowls, meats or fish, wlll provent
slippling.

Sait o the oven under the baking
ting will preveat thelr scorchlngz on
bottom.

Sait throxn on s coal flre when
brolllnz stonk will provent blazing
from the dripping fas.

DAIRXING DOTS.

Mr. F. C. Harrloon, bacterlologist at
the Orntarlo Agricultural College.
Guelph, has made &= large nomber of
arxiyaos of Canadiasn cheddar cheeso
during tho past two ycars, and has
obiained a 10t of valuadle Information
in regard to the kinds of bacteria pro-
Cocling bad {lavors In chooec. Lase
eozscn Mr. Easrivon recelved a sample
of cheese from Instructor Poblow. of
the Fastern Dai ‘s Association,
ooutzlning = bad {lavrur which ou care-
fal laovestigation was found <0 bo
caused by undmsirable bactesia ges-
ting {uto tho cheese from the use of
bxad water at the factory. The cheeso
from which thils sample wax taken
was mado at tho Ashion Unlon Fac-
Accoding to Mr. Padiow’'s re-
post everything about the factory was
in good order and kept clean and tidy,
only tho water from the well had =
vecey }nd flavoe. Tho c)m wan
good In every way exoept hav a
txd flavor. Tho water at thoniﬂh
toa factory was condemned, and on
discontinuing tho use of thoe water
from the well tho cheere :nade alter
wards was all right. Hepoe wo may
Tepeat what has often been sald, vix,
that factotymen should pay very
close atteation to tho water supply
in thelr factocios, 0 sce that 1t is
cloar, puro and good. Bad emelling
water should never
ting vatz. In al]l doabtfn] cases tho
water ahoulkd bo botled, and then cool-
od t0 tho required temperature.




