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A Discussion on Curd Knives
D. J. Cameron, Victoria Co., Ont.
If thv factory is to keep but one set 

of curd knives, l would recommend 
the 3-8 horizontal blade knife and the 
5 16 perpendicular wire knife. The 
5 16 inch knife is hardly fine enough 
for fast working milk, and if such 

received in quantity a 1-4 inch 
perpendicular knife should be on hand 
as well. A good general rule is to 
use the knife that will give the clean­
est cut with the least breakage to the 
curd. The best plan is to educate the 
patron to bring in the kind of milk 
that may be handled wit

blade knife has advantages i 
knife ; at least it used to have 

durable and with the kind 
ves we got at one time, when 
ot dull they could be sharpened, 

no longer possible, however, 
poor quality of steel put into 

on the market.

that Farm and Dairy has recc 
cheese men as to the adva 
cool curing :

"We

with the host of things, but cool cur­
ing w-em-s to he an exception to this 
rule Wo can't afford not to install 

have had our cool curing | cool curing rooms in our factories. 
r<K>m for four years. All are pleased 11 
with it A cool, even tenqierature 
can be maintained in our room in 
the hottest weather. There is very 
little shrinkage in the weight of 
cheese, and the quality is much bet­
ter. Buyers compete keenly for our 
make" W. C. Shearer, Oxford Co.,

cived fro 
ntages <d

WHICH IS CHEAPER 
For You?

A SHARPIES
Tubular Cream Separator

ta- 
k is

Ont.
“Our plant cost $700 to install. By 

weighing cheese in the old curing 
m and then in the new one we 

figured that at the end of three 
years the rocm will have paid 
itself on shrinkage alone. Wo also 

marked difference in the bet­
ter quality of the choose."— R. 
Moore, Perth Co-, Ont.

"Shrinkage is reduced to a r 
mum in our cool curing room, 
never have a cheese refused, as 
even temperature, no matter how hot 
the weather, ensure» good quality. If 
the market is not favorable we can 
hold our cheese for almost any 
length of time without loss."—H. 
Bollert, Oxford Co., Ont.

"Previous to installing our cool 
curing room we stored cur cheese for 
four years in the Woodstock experi 
mental cool curing room, and dur­
ing that time we calculated that on 
shrinkage alone we saved $W27.6fl- 
We feel confiden*. that the outlay on 

curing room was returned 
years by shrinkage saved 

and improved quality." A. Mac- 
Kay, Oxford Co., Ont.

Of the 1.100 cheese factories in 
Ontario only about 60 have installed 
cool curing rooms. Farm and Dairy 
has heard from almost all of these, 
and all of the replies are in the .same 
spirit as these here published. There 

aially some persons dissatisfied

^ That Lasts a Lifetime and 
H« iie»t«-(1ly Pays For Itsell 

sj By Saving What Others 
Lose? Or Some “Ped- 

J dler's” Or Other ( So Called )
f Cheap Machine That He-

pealedly Loses The Cost 
Ot a lobular and Which 
Lssts^ ()n^ The Average.

d o 
;> Hih a knife.

for.**
It is more 
of kni 
they g 
This is

the knives

Tubulars produce twice the 
skimming force ol others, there -

a*
wash easily, produce

mm
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Cool Curing for Cheese
a cool curing 

- -tory stands in 
elation to choose factory 
does the growing of al- 

profitable feeding 
not afford not to

Tim establishment of 
om in a choose fact Wear a lifetime. Guar­

anteed forever by oldestu,:ü
. e a5:,"„i;.w°ar?,'8;

’ill only known principle which

E9 easily exceed most, II 
w not all, others com­

bined. Probably replace 
more commun separators 

such machines sells.

C 111
patrons as i 
falfa to the 
of cows. We 
do it. Wo bave yet 
try whore the cool curin
been installed and tried out where
the patrons would Le willing to go 
back to the old curing room. In all 

they consider their cool curing
nom one of the best investments
they ever made. Many think that 
the whole cost of the curing room 
was returned to them in the saving in 
shrinkage in two years. We have 
henni of no case in which the curing 

has not paid for itael; in four

V

hu

than any one maker ot
Our local representative will show you I

ÜW'fflyr°s
how they 

thout it- The fol- 
of the testimonies

u nii'lurPatrons all 
t along writ

I THE SHARPI ES SEPARATOR CO.
Termite. Ont Wleelpeg. Men.lowing

You Can Afford The Very Best BT Equipment
BECAUSE :

The special features on it (to be had from no other manufacturer) cut equarcly in two the cost of caring for the 
cattle In the barn: often times prevent big knees and abortion: save feed, save expense in other ways: and in addi­
tion tho comfort afforded the cows and tho cleanliness made possible, increases the yield and improves the quality 
of the milk By accomplishing these things, the special features of R T Equipment save money and make money 
sufficient to pay for the entire cost of the equipment in a very short time.

The matter of Stable Equipment Is 
worthy of your most careful considera­
tion. Now is the time for you to decide 
and have your barn right inside, 
the sake of appearances and for the 
good of the barn it is important to 
nave it nicely painted on the outside. 
But for the sake of profite and 
health of the cows, it is far more im­
portant that vour barn lie EQUIPPED 
KIUIIT INSIDE.

K

IS

Our new catalogue on Sanitary Barn 
Equipment tells how cement floors 
should lie laid for stables, the proper 
nv o ur mem and sh -pe for the cattle- 
s'nod. the m-nger, the gutter, etc. It 
also tel's rbout the live exclusive 
features on BT

II you are building or remodelling 
your stable. All out this coupon, and 
we will send you free our booklet on 
stable construction.

We also bui'd Hay 
ter Carriers.

Carriers and Lit-

Beavtty Bros.
Fergus, Canada :

Kindly send me (free) your 
Booklet on Stable Construction 
and BT Stalls.

It is a pleasure to work in a stable like this. When you read our book­
let you will see how this equipment lessens abortion and does away 

with the principal cause of big knees, ruined udders, and 
many other injuries which cows are liable to. You will see 

how the individual mangers prevent over-feeding and 
under-feeding. You will also learn how the ex­

clusive features on BT Stalls mean dollars 
cents to you by giving greater com­
fort and protection to your cows.

llow many have yon?.

Are you going to remodel or build f

If io, when?

Mention if you will need a hay track or 
litter carrier.

BEATTY BROS.
FERGUS, ONTARIO Poet Oilier

Province

June i, 1911

Cheese Department
Make re are Invited to send contribution* g 

te Hi . department, to aek question* en S 
man ire relating to cheeeeniaklng and to K 
mggeet KublevU for dlwueeion. Adore*» C 
leitrie to TheCheeee Maker’» D partaient g
>ee«*#»»##»»*»»*#*«******

Machinery in Factory Work
I 0. <’■ Publou’, Chief Hairy Instructor, 

Eastern Ontario
I have been asked by Farm and 

ry to write an article on ‘‘Machin 
most needed in Cheese Factories." 
» practically impossible to write 

such an article as there is really no 
lack <>f necessary machinery in our 
factories. Steam curd mills and pow­
er agitators are to a certain extent 
sav-1» of manual labor but they re 

f quire extra fuel and from an economic 
standpoint it is questionable if they 
are advisable. They certainly do not 
improve the quality of the cheese.

One thing, however, that is both 
larking and necessary in nearly all 
cheese factories, is apparatus for test­
ing the quality of milk. If cheese mak­
ers, patrons and fartorymen only ap­
preciated the value of a Babcock test­
er. even from a business standpoint, 
every factory would have one now.

Kven if the milk is not paid for ac

lied.
little

ery 
it if"i?

n by

2ml 
■ la*

2cording to its quality, the test en- 
■ ables the maker to better judge the 
I raw material from which he must
I make his cheese, to keep a check on
I and record of losses in the whey and
I in time the patrons could gradually
I be taught from actual cheese yields 
I the fairness of paying for milk accord- 
I mg to its quality, and the value ol 
I improvement in the dairy herds. Any 
I thing that can be done to stimulate
I the business along this line would be
I a valuable adjunct to the dairy in-

ent of Expenses
tho fat pine

proportion to the 
proportion to the lb*, 

he deliver»?"—J. L. D..

•xpenses at a pay by 'est cheese 
factory should he borne by the pat- 
trons in propoMion to the lbs. of fat 
and casein delivered, except for the 
hauling of the milk to the factory, 
which should be paid for by t e weight 
of the milk, usually by the ton. As 
to which system of paying expenses 
is most used, I am not prepared to sav 
but there should be no question as to 
the foregoing being the correct method 
of import inning the expenses.—I. A. 
Zufelt, Supt , Kingston Dairy School.

Paym
When paying for milk by 1 

two *y»tem, should the patr 
part of the expem 
lb* of milk or in 
of fat and casein 
Hauling* Co., Ont.

I hr ,

X

In tho March 23rd issue of Farm 
and Dairy mention was trade of the 
ill effects whinh the establishment of 
thv competing factory had had on the 
hu<in<Nm of the old and established 
creamery at Enni.smore Mr Killen 
who vwne the oonrjpeting factory states 

the establishment of this factory 
a* he mi l his neighbors 

could not get facilities for sending 
their milk to the older factory.
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Ml SiU Ml VMT MVEITISM
TWO Clifts A WO»» CASH WITH ORDER

etc. all sites, very cheap Bend for list, 
rating what you want. The Imperial 
Waet# and Metal Oo.. Dept. P.D. Queen 
R'reet. Montreal.

with opportunity to advance. Epate 
limn can be need. Work not difficult 
irn-l requires no experience —Win 
l imited. Bpadlna Are.. Toronto

ASHES-Beet fertiliser in 
Stevens. Peter boro. Ont.

HX kl) WOOD 
me.—George

F.RN FARM LANDS-Large returns, 
payments. For reliable infyma- 

regarding photon farm___ _______________ _ laadf write
II. H. Bnddaby, Bee Trees. Herbert, 

nard of Trade. Box 111, Herbert, Bat
'ton regard!
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