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Paying for Milk at Cheese Factories
These are Three Good Syatema and One Bad One : The Latter it Moat Common

CEO. H. BARR. CHIEF OF DAIRY DIVISION. OTTAWA
T-10 divide the proceeds from the sale of cheese 
1 accurately among the patrons of a cheese The yield of cheese from 100 pounds of milk 

varied from 8.29 pounds to 10.76 pounds, or near­
ly 2.6 pounds more cheese from 100 pounds of 4 
per cent, milk than from 100 pounds of 8.1 per 
cent. milk.

rTcent^' *nd 3,6 Cent® under’ a variation of
factory, each patron’s tnilk would have to be 
made up into cheese separately. This, of course, 
is not practicable. It is, therefore, necessary to 
adopt some other method of dividing the money. 
In the early days of cheesemaking, 
no practical method of testing the 
different herds to ascertain its cheesemaking 
value; a hundred pounds of milk from one herd 
was considered equally as good for making 
as that from any other, sollirnteflSd of

Fat + Calculated Casein Basis (the Babcock 
test with a sum added as recommended by Prof. 
Van Slyke) paid 6.7 cents over and 3.1 cents 
under, a variation of 8.8 cents, the latter being 
lhe n««»st to the actual cheese made.

Ths'Work wls continued in 1916 when the pat­
rons of the Finch Dairy Station were divided 
into two groups. The high testing milk was put 
into one vat and the low testing milk into ano­
ther nd the cheese made as carefully as pos­
sible,jour object being to make a comparison

___________ between making the cheese
in large vats and the work 
of 1914 when the milk from 
the individual patrons was 
used. I am

^how-

11 IUI1S The yield of cheese per 
2.66 pounds to 2.81 po 
quarter of a pound.

The yield of cheese per pound casein varied 
from S>47 pounds to 4.68 pounds, almost IX

und fat varied from 
s, just about one-

milk from
t, A.
id K

same price per hundred pounds

nd.‘"tr dis- 
John

>f the

The yield of cheese per 
added together, varied fro:

pound fat and casein, 
om 1.47 to 1.73 pounds,

each patron t 
of milk was adopted, 
introduction of the Babcock 
test, however, gave a simple 
and practical nethod of de­
termini

The

mg the percentage of 
fat in the milk, and it 

was found from experiments 
ular factory work 

the fat in the milk ' 
increased, the yield of cheese 
increased also. Although it 
is now over 96 years since 
the Babcock test was intro­
duced, and we have known 
all that time that one hun­
dred pounds of four per 
cent, milk will make more 
cheese than one hundred 
pounds of three per cent, 
milk, we still find a large 
majority of the cheese fac­
tories in Canada paying the 
patrons the same price per 
hundred pounds of milk. No 
experimental work bearing on this subject has 
been carried out at the Agricultural Colleges and 
Experimental Stations in both the United States 
and Canada, and it was with a view to emphasise 
what has already been done rather than with 
the expectation of throwing new light on the 
subject that the Dairy Division attempted some 
further work along this line.

In 1913 the staff of the Dairy Division at the 
Finch Station, after considerable testing of milk 
with the Hart casein tester, found that it was 
difficult to get reliable results under ordinary 
factory conditions. A continuation of the work 
in 1914 gave the same results.

The Walker casein tester was tried with hot­
ter success, and it was used in making test" for 
casein in the experiments made in 1914 and 1915.

In 1914 the milk from individual herds was 
m,d, in» Am in nn.ll the
vaiymg In M0 to 800 pound, in oich v»t. The 
fat in the milk varied from ».l to 4 per cent

hCbMf

Ü™ He
6shed, 
t the

kjvas

pleased to say 
there is very little difference 
in the result. The variations 
from the large vats are not 
quite so great as in the small

and
Ri

The table adjoining shows 
the value of 100 pounds of 
milk containing different 
percentages of fat and case­
in from the actual cheese 
made in 1916 and five differ­
ent methods of paying for 
cheese milk.

Summary of the Two 
Years’ Work : The pounds of 
cheese per 100 pou 
milk increases as the pur cent 
of fat increases in the milk, 

although not always in the same proportion.
The pounds of cheese per pounc of fat tends 

O decrease as the fat in the milk increases.
The pounds of cheese per pound of fat and 

casein tends to increase as the per cent, of fat 
increases in the milk.

The surprising thing about this work is that 
dividing the money according to the fat and 
casein tests does not get any nearer to the actual 
cheese made from the milk than some of *he 
other methods of payment, and it would appear 
as if theie is not much to be gained by testing 
the milk for casein, 
sider only the other four methods.

In making the cheese in the small vats in 1914, 
the fat plus calculated casein basis of payment 
came the nearest to the actual cheese made, 
straight fat, second, fat plus 2, third, and pool­
ing, fourth. In 1916 when the cheese were made 
in the large vats, we find again that the fat plus 
calculated caséin basis of payment came the near- 

(Concluded on pope 17.)

LI'
Rus

Here

Mb small amount* of or exactly the same variation as in the pounds 
of cheese per

Taking the
basis for paying patrons, we compared this with 
five different methods of 
and found the following variations in the price 
of 100 pounds of milk testing from 3.1 to 4 per

Pooling Basis (dividing the total money among 
the patrons at the same rate per 100 pounds of 
milk) paid 10.6 cents over and 14 cents under 
that itaid from the actual cheese made, r varia­
tion of 94.6 cents.

Fat and Casein Basis (the actual amount of 
fat and casein in the milk as shown by the Bab­
cock test and Walker casein test) paid 8.1 
over and 6.8 cents under, a variation of 14.9 
cents.

Fat + 9 Basis (the factor 2 added to the read­
ing of the Babcock test) paid 6.9 cents ove^and 
4.1 cents under, a variation of 10.3 cents.

Straight Fat' Basis 'the fat test only) paid 6.8

f Un»
pound of 'at.
actual cheese made as the correct

paying for cheese milk
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