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satisfactory condition in 
of it has been returned.

4. Ski m mod whey, casein whey, 
alley fed at the factory and creamery 
skimmed milk and buttermilk should 
he pasteurised. Home skimming pro
tects the stock only from mixed skim-

which much

Cheese Department
Largest and Most Complete 

Dairy Supply House 
in Canada

Full and complete line of Cream

ery and Cheese Factory Supplies 

and Apparatus, including Butter 

Tubs, Cheese Box Material, Ren
net Extract, Cheese Bandage, Disc Heat
ers, Boilers, Engines, etc.

Sole distributers in Canada for the famous 
De Laval Factory Cream Separators, Whey Separators 
and Milk Clarifiers.

Write for Catalogue and Prices

Maker* are Invited toeend contribution* 
11 this department, to nek queetioi.H u.i 
natters relating to cheese making and to 
uggest subjects for discussion. Address 
«Item to TheCbeeee Maker's Department.Ht milk.

fruity 
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A Leeds Cheesemaker Writes

0. If. Brown, Leeds Co., Ont.
For the last three seasons I have 

h vn running the Wilson Cheese 
1 ry, owned by J. B. Wi 
1 1 tory is built of cement I 

■ ment floors, with a galvanised iron 
M<»f, A spring nearby supplies the 
" nter, which is carried through pipes

Buyers state that the loss on 
flavored cheese is from 1-8 to 

Jnt per pound. Pasteurisation 
diminish and in many vases 

ninate yeasty, fruity and aim oth
er flavors. This is dollars saved and 
improvement in quality. Offers pro
tection to the stock from disease

l.v

will
elimKac-

This
blocks and! r*IB

"»i6. The tanks are more easily kept 
clean. If proper arrangements arc . 
made there is no excuse for not keep- | 
ing them clean

7 The cans are more easily wash- I 
ed but must be scalded whether the | 
whey is pasteurised or not.

8. The factory must hat

(
to a cistern in the factory 
l-umped by an injector into the boiler 

elevated tank. The wa-
■ t> r runs around the curing room two
■ and a half times through pipes for
■ flie purpose of cooling the room.

*1 ■ This season I made nearly 10,000
11 ■ 1'.muds more cheese than last. It was

I not as good this year for milk, but 
I we have three more patrons and more 
I vows. We paid our patrons $28 11 ton
■ for the first 18 days of November and 
I *‘21.12 a ton for the whole 1

41

rj
8 The factory must have a suffi-1 

oient supply of water and a boiler 
large enough to furnish the steam rv- 

ired. The tanks should be close to 
naulahd \ 

wee 11 the
the boiler and the pipes ins 
tight valve is required Let 
boiler and the tank.

Largo quantities of whey should 
bo left over in the tanks fromzConclusions on Pasteurization

Frank Herns, Chief Dairy Instructor 
for If extern Ontario.

It would be best if no whey was re
lumed in the cans. But if it must 
In- returned, then —

1. The advantages of proper pas
teurisation overcome the objections. 
The patrons should bear the cost, and 
it is to the advantage of the makers

I to look after the details. Moreover, 
they are paid to do so.

2. To get the best results from 
pasteurizing makes it more necessary 
for the factory to provide means for 
disposing of the surplus whey and 
wash water, which improves the sani
tary conditions.

3. Properly pasteurized whey may 
he returned sweet, is superior to ordi-

day to day or wash water run in. 
Properly constructed septic tanks will 
handle the surplus effectively.

10. A test for acidity will show 
fairly well if the details necessary to 
proper heating are observed.
, 1Ï- 1 he tanks should be covered.

Sound wood tanks are to be preferred 
to improperly construct.*! cement, 
while steel is better than either. 
Rotten wood tanks will not etsnd the 
heating and therefore have to be re
placed, which is an advantage.

12. All the whey should be heated 
in the lower and then elevated to the 
upper tank. One tank, preferably 
both, should be large enough to hold 
one day's whey, which allows the 
tanks to be emptied each morning.

13. Unclean, sour whey has probab
ly turned many patrons to the hand 
separator as has the same kind of 
alnm-mijk from whole milk creameries.

14. Pasteurisation is not a pan
acea for improperly cared for milk.

We have figures to show that out 
prizes offered for cheese dur

ing the past two years, 93, or nearly 
<0 per cent, have been won by fac
tories pasteurizing the whey.

Since the inception of the cheese 
industry the difficulties of satisfactor
ily handling whey have been before 
the cheese-making public.

Pasteurisation may not completely 
solve the problem, but if simple de- 
aila are observed this method 

doing so.

De Laval Dairy Supply Co.
Limited

173 William St., Montreal 14 Princess St., Winnipeg

The day sessions will lie held in 
Room 7, Dairy and Cold Storage 
Branch. Canadian Building, while the
evening session of Feb. 8th will .....
vene in the Railway Committee Room 
of the House of Commons. All who 
are interested in the “flood Seed" 
movement should do their best to be 
present at this convention. Programs 

be had

CHEESE FACTORY
FOR SALE

nary whey for feeding purposes, espe
cially for young animals. A less ten
dency to diarrhœa is also claimed. The 
value for feeding has been in many 
va*es underestimated owing to the un- Firet class cheese factory with 

plant. Best dairy district In Canada
Flowing spring piped In factory House 
separate, nearly new. Make 1910, 168 too#.

of Commons, 
in the “(1. 

should do their best 
this convention. Pro 

may be had on application 
C. S. G. A , L. H N

100 YEARS'WORK
At Les* Than 

2 CENTS PER YEAR
A rcgula'r Sharpies Dairy Tubular 

CrcamScjarator recently finished work 
equal to luO years’ service in a five to 
eight cow dairy at a cost of less than 2 
cents |»cr year for oil and rejiairs. 
Here is the record. It proves that

Apply Bos I, FARM AND DAIRY.

Sec
Ot- FOR SUE

One acre land; received 81.60 per 100 Ibe 
cheese for manufacturing y, mile to school.

•oiling- accepted Oovern-
The Corn Show ment position. This factory runs year 

round, and receives 8,000 to 9.000 Ibe. milk 
per day In summer. Address 
FRED 8. HAULER.

U.S.A. R. R.
Two of the features of the Corn 

Show held at Tilbury, Ont., last week 
were the farm ouse and barn in corn 
architecture shown by the farmers of 
Tilbury East, and the corn summer 
house in bungalow design in the ex
hibit of the Romney Farmers' Club.

GREEN LEAF, W18„

IonSHARPLES g way towards FOB SALE AND WANT ADVERTISING
TWO CKHT1 A WOiD, CASH WITH PIPE»
WANTED—Position as manager of cream

ery. Can furnish references. Apply to 
H. E. Doupe, Petrolea, Out.

— Buttermaker for Kerwood 
r Apply, stating experience 

W. WadeU. Ker

Canadien Seed Grower. MeetTubular Cream Separators 
Are the Worid'i Best

hibit of the itomnvy r arm 
These sre but two of the many in
genious ways in which the members 
of the Ontario Corn Growers’ Associa

is! tors at tin- fair the

The subject of how to improve the 
productive qualities of the 40 million 
bushels of seed required in Canada 
each spring for seeding purposes is 
one which will occupy the serious at
tention of leaders from both Canada 
and the United States, at the eighth 
annual convention of the Canadian 
Nwd Growers' Association to be held 
!,?...** on FeLruary 8th and 9th 
1 his is a problem ot great national 
importance affecting, ns it does, the 
very foundation of our prosperity as

Among those who will address this 
vention sre Rufus Stimson, spe

cial agent for agricultural education, 
Boston, Maas. ; Hon. Martin Burrell, 
Minister of Agriculture, Ottawa; 
Prof, t. C. James, Deputv Minister 
of Agf'cnlt»™, Toronto; Prof. L. 8. 
Klmck. Macdonald College, Que. ; Mr 
J. H Orisdale, Director of Experi
mental Forms, Ottawa: Dr. 0. E. 
Saunders, Ceresliet. Experimental 
Farms. Ottawa, and Mr. 0. H. Clark, 
Seed Commissioner, Ottawa.

Si» of met hie.. No. 4 Tubular. 
Capacity per hour, 500 pounds. 
Total pounds separated. 2,600,000. 
Total turns of crank. 14,352.000. 
Total cost of oil. 76 conta.
Total cost of repairs, 40 conta.fcssÆ.

WANTED

WANTED—First Class Buttermaker. for 
Creamery. References required Biz 
months' run guaranteed. Apply stating 
salary, to The Saskatchewan Creamery 
Co . Annahelm, Bask.

tion showed to visitors 
wealth that lies in the 
Ontario.

All of the competitive
filled and competition was keen, 
of the sweepstake prise winners 

were : Beet 10 
Hanki
dent corn, T. J. Sheplw, Ouvry; 
beet 10 ears sweet corn, A. E. Wie- 
mor ; best five ears, anv variety.

Tilbury East. Harold Shop ley, Ouvry ; 
beet display of Farmers’ Clubs, Til
bury East Farmers’ Club.

classes were
wellThis wonderful record was made by a reg- 

lar Tubular -just like Tubular* Hiat^areular Tubular lust like Tubulars 
mpldly replacing all others. Write 
trated account telling all about It.

ike prize winners 
flint corn, L. D. 
ed ; single ear 
Sheplcrv, Ou

nson. OraveeeYou will finally have a Dairy Tubular
because it contains no disks, 
has twice the aklmmlng force 
of others, skims faster and 

V twice aa dean. Repeatedly 
,1 pay* for Itself by saving what 
1 other* lose. Wear* a llfe-

^ (iunranteed 
the oldest and bii

WANTED—Young men to drive cream 
.wagon. Must be good with horses, neat 
and clean. Steady Job by year to right 

Box 126. Farm and Dairy, Peter-
ears, any variety, 

or girl under 16 from 
Harold She boro. Ont.rialforevei by CREAMERY FOR SALE-Doing splendid 

b usinées Everything In Erst rlaas con
dition ISO tone Ice put up for next sea
son A splendid opportunity for right 
man. Box 16. Farm and Dairy, Peter 
boro. Ont.

Ashlar Catalog Ne. 3M
I received my pure bred Yorkshire 

eow that you ordered Mr Alex. A. 
Watt, of Bruor»field, Ont., to send me 
as a premium for securing six new 
subscriptions to Farm 1 '
She

-tSK'. FOR SALE—Very cheap, as owner Is go
ing to the West, splendid outfit, prac
tically a new 14 H. P. boiler and 10 

suitable for butter 
making, or ebeese factory. Correspond 
with P. D.. Box M. Cayuga. Ont -J. J. 
Murray * Co , Cayuga, Ont.

THE SHARPIES SEPARATOR CO.
TORONTO, CANADA.

and Dairy, 
is a dandy and looks aa though 

idle would be » good brood sow.—T. 
Straohan, Wellington Oo., Ont.
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