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The Dairy Meeting at Guelphtin
GASOLINE ENGINESStop that cream leak 

NOW
The creamery men and the maker» visiting patron» came up fo diacur- 
cheeae of Western Ontario may be aion. The instructors have found 

rivals in a busin&s sense, but this creamery men apparently unwilling to 
rivalry is not present in the atmoe- <*ave them visit their patrons and they 
phere of their general meeting at 'anted to know the reason why. It 
Guelph Each December the dairy- was agreed that it would be impossible 
men gather to tb > one meeting of for instructor, to visit all of 
the year, devoted entirely to a discus- £*tronf*°* Western Ontario 
.ion of the problem, of the factor,.
This year there was no flagging in ^ ie low «rwhoae aNnmkf 
either interest or attendance. Some unMti*factory The init
of the universally perplexing problem, ,ould tben riait ^ patrOM only , 
were discussed frankly and a solution llo the mort good in a minimum of 
brought nearer Without an, set time. This sugpeathn grew out of an 
speeches discussion filled ever, minute experience of Instructor Smith, who 

the afternoon had ri*itod aloq„ aU four routfa of ,
For the Cheese Men , reamer, to find aU the trouble on

The patrons’ interest in good milk ”ute: 1.H1enoe quarters of
for the Cheese facto, v as made shun- h" at thet «reamer, was wutvd. 
dantly evident in >rt of experi Lack of Uniformity In Salting,
mental work in tl Dairy School Lack of uniformity in salting is 
H.-venWn diferenl .iKnnnli were ,tm s c.i»o ol oomyUmt J. B. 
m.d. Will om» milk twwtmg V» Muir, I'r.^d.et of the
•cirfitj and normal milk «.«ting .17. W.O. D A., who praidod at .11 the 
Chmw, nude inm tl. «wemp. milk thlt „bil. c|„d. af
,hc,w«d . .lii'iukBgc », a.M per cant in „„lfor„ „|t,ng oould be obtained .1 
the first month. Tl, .hrink.g. in Montre.l *n, time . .ingl. unifurm 
the ».m. period ol rheme Item nerm.l c,r|„,d »«. dmo.1 impouible to ob- 
milk ... 1.96 per cent. In the Ird «.in ln w«.tem Ontmo. Mr. Muir 
pUee the .-hem.-nude per 1,000 lb. .w, compl.ined of «.«««ire suiting 

”' h we. 86 63 lb... in the ucond Thooe diSoolti.-., it wiem., «re lug*
89.88 lbs. At present prices the pat- traceable to guessing at the amount of 
ron loose* 90c on ever, 1,000 Iba. of fat in the churn. Mr. Boberteon 
overripe milk he sends to his factory d«»oribed the method followed in one 
The opinion waa general that if pat- creamery whose product is uniform, 
rons g. nerslly could be made to un- The depth of cream in a vat ia me„. 
derstanc, their financial loss through eured with a rule. Then with the 
poor milk the, would try to improve weight of orPam and iu ^ kno 
their methods. the aalt ia weighed in, not guessed

Among the other experiments of in- Hr. Geo. Barr, Dairy Branch, Ottawa, non* on
rest to chew maker* summarised by explained the uniform salting of Que- ÆMe* _ _ _

rd one dealt with acidity at bee butter by the fact that a uniform î)fl{, liiSî X
ne of dipping. In vat (a) curd waa cream i* skimmed at the factory and ^Mr WV I/IJLoJLJ 

lipped at .149 and vat (b) at .176. the fat content of a churn i* thus al- 
The yield of cheese waa a little over ways easily determined, 
one pound per 1,000 lbs. milk in favor Experimental work with tearing was 
of the milk dipped comparatively (Concluded on page 18)
*weet. In individual experiment*,

, it was found that during the 
nthe cheese dipped with 

paratjvely high acidify scored better 
■nd in warm weather the reverse. The 
cheese maker must exercise judgment 
in the question of acidity.

At what temperatures

ty.
with &

rd, 0g LAVALthe 80,000 
creamer-
creamery Cream Separator

ructor* ^ HT oontinee to séparai" cream 

itor that lists

ield
fee-

3 surelyr *
Ton may have leas milk Just now, 
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We'll Build Your Barndo
ripen best? Cheeee made 
same vat were divided into three lots. 
Lot (a) were taken directly to the 
cool room at 40 to 45 degrees, lot (b) 
was held in an ordinary 
and lot (c) in the earn

end
your head over plans. We 

have over two hundred plans of bams ac­
tually built for Canadian fanners which you 
can pick and choose from. We’ll make any 
alterations "to suit your needs or we’ll get 
up entire new plans lor you. If you want 
to remodel or make any changes, we have 
experts who can do your planning for you— 
tell you what the change will cost, and do 
the work if you want them to.

In all our plans we pay 
to light and ventilation 
modern and convenient layout of every foot 
of space. Our Steel Truss Barn which we 
have been erecting for farmers for the past 

years, is giving the best of satisfao- 
Owners tell us that if they had other 

Steel Truss.

There was no worry or fuss to get men 
to do the job—no cutting timber in the 
bush—no hard work for the women folk 
feeding a large i 
all the material

Don't worry

room one weekf lot (<•) in the same room for one 
th. Results in shrinkage to ripe 
ee were (a) 8.16 per cent; lot (b),

crew of men. We furnished 
for the bams we erected 

and the Steel Trusses, the Acorn metal cov­
ering, the hardware, lumL»r, etc.

We made the bams fire and lightning 
proof, and can supply our Acorn Lightning 
Pn-of ridge, approved by Prof. Dsy of the 
O.A.C.

their (a) 9.15 per cent 
3.86 pel <«nt; lot (c), 3.99 per cent. 
The three lota scored respectively 
93.45, 91.86 and 89.94 per cent

For the Creamery Men 
Mise Bella

r liv-

e one 
ok to
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Miller, of the Dairy 
School, dealt with cottage and butter­
milk cheeee. The speaker estima 
that 12 lbs. of buttermilk

Mai1 ■■ particular attention 
and to the mostted

illdilk
milk. For those who want a lighter and cheap­

er wood construction, we are prepared to 
erect the lates. type of Plank Frame Bams.

We have letters from those for whom we 
have erected Steel Truss Barns, telling us 
of their satisfaction. We want to put these 
letteis and our entire set of plans before 
you, so that you will know just how we can 
serve you.

Send your name to-day for plai 
are free. Our entire plan service is 
to those who are going to build.

be made from 100 lbs. of button»
The difficulty in utilising this 
as a aide line ia that the 
limited Misa Millar suggested 
other market for buttermilk that the 
water bo eliminated and the turd 
barrelled for chicken feed.

Western Ontario tends more to 
butter than to cheeee, and the greater 
part of the discussions dealt with 
creamery problem*. Of first import­
ance waa the discuasio on cream 
grading. Mr. Mack Boberteon opened 
the discussion when, as a means of im­
proving the quality of our creamery 
output, he advocated, in addition to 
pasteurisation, grading and paying for 
quality. In some previous years the 
latter Question had been diecuased in 
a purely theoretical manner. This 
year Toronto creamery men, Meaar*. 
Duncan and MacLean, were present, 
who have been grading for several 
years, and with excellent résulta in

iproved quality.
Aa another method of improving 

quality the question of instructor

two 
tion.
barns to build, they would be

These men told us the siie barn they 
wanted and gave us an idea of the layout. 
Our men then 
the stable and

of or-

iers in

of the 
, Mor 
behind 
ailing,

gave them working plans for 
foundation. When the foun­

dation was up we had our builders on the 
job to put up the balance of the building in 
eight to ten days* <■
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