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Cheese Department

Inhu are invited to send contributions to

t, to ask questions on matiers

nuu.. L0 cheesemaking and 10 suggest sob

ek your ters to §
Cheese Maker's Department 1

Certificates for Makers
At the meeting of the executive
comnuttee of the Eastern Ontario
Dairymen’s Association held in Tor
onto recently it was decided to see
what can be done towards making it
compulsory for cheese and butter
maker, to hold certificates before
being allowed to take charge of fac-
lonu. Messrs. John R. «bnnvcl
M. ., the president of the Laucrn

Onnno Dairymen’s Association; G
A. Putnam, of Toronto, Director of
Dairy Instruction for bnlano, and
G. G, Publow, Chief Dairy Instructor
for Eastern (Smum were appointed
a_committee to look into the matter.
This committee will probably meet
soon, at the Dairy

to arrange the basi which

will be granted them. Makers who
have never attended a dairy u:hool
but who have done good work in
their factories will probably be given
permits.

It is expected that the committee
will present .its report at the next |
conventions of the Eastern and West-
ern Ontario Dairymen’s Association
Ii the conventions approve of the pro-
posal, the Ontario Legislature will |
be asked next year to pass legislation
making it compulsory on and after
January 1, 1910, for cheese and butter
makers in Ontario to hold certificates
or permits before they can take
charge of factories.

This is a forward step that has
been advocated strongly," during the
ast two years, by The Cm:dun

airyman. A little over a yea
The Canadian Dairyman wbluhcd
petition forms, %_lymﬂ for action
along this line. These petitions were

signed by over 350 cheese and butter
The petitions were present-
7

makers, !
ed at the annual conventions in 1
of both the Eastern and Western
tario Dairymen’s Associations. Bo
conventions passed resolutions approv-
ing of the legislation asked for in
the_petitions.

The action of the executive of the
Eastern Ontario Dairymen’s Associa-
tion if the most advanced and
most important step the Associa-
tion has taken since it started the

itation for the sanitary inspection

factories. The competition of im
pmverly trained and inefficient mak
ers has driven many of the best mak-
ers out of the business. Of late years
it has been a difficult matter to ob-
tain enough good makers at the wag-
es offers *he proposed legislation
would pmtect the buhl makers from
the ¢ t
men, it would ensure the manufacture
of a better quality of cheese and
butter and the patrons of the factories
would reap the benefits of the high-

rices t?\en‘ cheese and butter -ould
¥y realize. Makers are invited to send
V" us their views on this matter.

Opportunity for Canadian
Dairymen

roduct that is made by the Ob-
#-then in the northern part of
.hpcn and which resembles
Holland cheese, made a read,
among the better classes in Japan.
The demand for this article far ex.
ceeds the lll&pl;. Commercial
Agent W. T. R, Prest
sood opportunity
dhn t’i:rr;men 1o supply an ietive

The large or ordivary cheeses ar:
now offered for sale at hplmu po-
vision stores the large

’chln‘ed dition cf the people, there |
is an ever increasing demand for this
,.mcle of food.

Small Factories

“One of the greatest hindrances 'n\
the cheese industry,” said Mr. J.
| Kuneman, speaking recently at ‘the
Manitoba Dairymen’s Convention, ‘i
the number of small factories.
factories mean cheapness all through
the business, cheap mukers, chn
buildings, thcap equipment,
tory can be profitable «nly um a
certain amount has heen made to|
defray expenses. Often we find al
certain factory doing good busi- |
ness when another o s put up
close by. Consequently, neither will |
make a fair living. Tﬁ.n is the time |
when the trouble begins. They will
|take in all kinds of milk to try to
| freeze each other out, whereas it thers
was only one good sized factory there
would be better chance to get their
‘cheen made cheaper and of berter |
quality. The larger the factories, lhe‘

!

hool, Kingston, | better and more uniform will be t

‘qualny of the cheese and it is camer

u|
makers not now holding certificates |to secure improvements.’

Difficulties to be Overcome

‘ First and foremost in the produc

tion of a first class cheese, is the raw
material; we must ‘have
Tlulny of milk, as all de

e flavor of the cheese
lue.

a  better
’x-mh upon
or ite trua
The milk producer must make |
the quality of our
dairy products is to be of the finest.
| A poor flavor is always to be traced

‘baek to the patrons of factories. Al-

though people often send very inferior
quality of milk to the factories, they
expect the maker to turn out a first
class cheese. If the maker is foolish
enough to accept such milk he is
blamed for everything. |
Becond to flavor comes the texture,
for which we can hold the producer
responsible to a greater extent, es-
pecially if his milk is over ripe. “This
over ripening is due to the hul\y|
method of caring and handling of |
the milk. We cannot hold the patron |
responsible alone, however. The
maker comes into the game.
cannot hope for any great improve-
ment until we have makers who have |
the backbone to return bad flavored |
over ripe, or any milk that is not|
suitable to make the most and the
best article out of. Many makers have
not the courage to return bad milk. |
Some will not for fear of vexing their
patrons so that they may leave them
and go to a neighboring factory that
is waiting with open arms to receive
them.
Fortunately,
uu! general,

defects in milk are
they are nearly al-

Yl confined to a few patrons. The
evil effects the whole, however. One
or two defective cans of milk in a vat
of about 5,000 lbs. will contaminate
the whole lot. The quantity will he
reduced to the extent of from 5 to 16
1bs. & 1,000 or about 25 to 65 1bs. on
the whole vat. The resultant inferior
quality may amount to from X to 2
cents a pound. Allowing 11 cents 1o
be the price of cheese, the total reduc-
tion (taking 10 Ibs. cheese a 100 lbs.
i milk) would be $9.63, striking m
avera| Jﬁ on both price and number of
pounds lost. In taking in such milk,
therefore, a loss of about 3 times a
maker’s salary is incurred. Despite
this fact, the majority of offenders
refuse to do any better.

If the maker wishes to run the risk
of mnnulncl.urinz this sort of raw
material; and the buyer will accept
the inferior .rmduct. it would be w
step forward it we could place a pen-
alty upon the maker for accepting
such milk. We should hold the pat-
ron responsible for bad flavor and the
maker for bad texture. Many makers
depend neuly lhoge!her upon \he

and i ly to lnmnrlu
centres, nl'i:’ﬂn with the

to keep
line. This is all very wnlrb\n it s
just so much encrgy led for

We |G

PROSPEROUS
FARMERS

¥ znn have a McCormick binder you
now you have a right workiag

'T'hﬂa lI no question about it. It

the first successful binders

Today it I: called “'the

standard of its line." Farmers every-

where bear testimony to .u ood work
and durability.

You have no trouble with its knotter.
It is exceedingly simple and positive
working, havingonly two moving parts.

1us adjustabls reel enables you to
handle the graii: in all conditions—tall,
short, down ar  tangled.

The bunc' s 1 2 squarely butted and
tightly boun he least twine Is used
and the n ension handles it so
Ilmr isnok  ngand no breaking

e binder , « astrong main wheel,
lndan ex sediiizly + trong, solid main
frame. Y:t the machine is of light

afts carrylne “ieavy loads run

HM!VESTS
GRAIN
WITHOUT

on roller bcmnp. There Is

ge of adjustment everywhere. The
draftis low dlmcL achine bal-
ances neck weight or
side draft, Mnchlna is easlly mounted,
on trucks for transporting.

Binders are made in both right-hand
and left-hand, in standard and wide
(8-foot) cut.

The McCormick line also Includes
binder twine, mowers, tedders, sweep
rakes, side delivery rakes, hay loaders,
stackers.  Also a complete line of
tillage implements and seeding ma-
chines, comprising disk drills,” shoe
drills, hoe drills, cultivators and seed-
ers, smoothing, sprivg-tooth and disk
harrows, land rollers and scufflers.
also gasoline engines, cream sepa-
rators, hay presses, wagons, sleighs
and manure spreaders.

For particulars about binders or
any other machine call on local Mc-
Cormick agents, or write the nearest
branch house for catalogs.

Canadian Branch Hovses: Calgary, London, Montreal, Hamilion, Regina, St John,
Winnipeg, Ottawa.
INTERNATIONAL HARVESTER COMPANY OF AMERICA, Chicago, U.S. A.
(Incorporated)

nothing. 1f the makers will not back
the inspector and carry out his in-
structions, no will be accom-
plished.—N. J. Kuneman, cheese fac-
tory instractor, in an adress to Mani-
toba dairymen

P,
4

will be A d

The executive of the Dairymen’s As-
sociation of Eastern Ontario, met ot
the Parliment Buildings, Toronto, vn
February 27, and consulted with Mr,
A. Putnam, Director of Dairy In-
struction, regarding the work of the
coming season. It was decided by the
Asgociation, that they would furnisn
two men to deal with the question of
adulteration of milk. These men wiil
b known as public prosecutors. In

the past more or less of the time of |

the instructors has been devoted to
this feature of the work, and as the
Department is anxicus that the in-
structors and inspectors shall devote
their whole time to purely instruction
and inspection work, the Association
met their wishes by decidin
t» appoint two men to act as official
prosecutors. The system adopted by
the Eastern Association, was followed
y the Western Association for the
first time, last season, and the results
have been entirely satisfactory.

It was decided by the Association
t> again arrange for district dairy

meetings in the fall of 1908. The
Eastern Seciton of the province is
now divided into 16 districts, and it
is the aim to hold & special moeting
in each of these some time during
JNnvnlnb-‘! or early ir December. The
| Association expressed their gratifica-
tion with the work done by the De-
partment, in sending out instructors,
and in furnishing litcrature to factory-
men and producers. It is the inten-
tion of the Department to furnish
each factoryman with a full state-
ment regarding the intentions of the
Department iu the matter of instrue
tion and n»s ection for the season
of e co-operation of the
‘ln(‘lurynh‘n :Iurmg the past season
has been much appreciated, and we
ore practicalls sssured of the econ
tinuation of this cv-operaton for the
coming season

The Association recommended that
the instructors so far as possible, visit
the premises of the producers in or.
|der to give instruction and advice in
the handling of milk on ihe farm
| The Association highly approves -l
the action of the Department in send-
ing speakers to annual meetings of
factories last season. In this way a
| great many producers were given in-
struction as to the cure and flndli
of milk, which is one of the n‘
important features from the quality
‘sumlmmt

s«hu:;.._ varigly wuitable for th
arle! 0
wuit purchasers. Pre-eminent the most el
manutactured is our
40 write us direct or &
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