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Imperial Board of Trade. Under the new arrangement

Commission represents the British Ministry of Food
through the Allied Provisions Export Commission,
located in New York.. The Ministry of Food is prepared,
through these channels, to purchase the exportable
surplus of Canadian cheese, butter and condensed'nplk,
of the crop of 1918. By an arrangement with the United

Representatives of

Representatives of the various branches of dairying
met at Guelph on April 4 and 5 to consider the ad-
visability of forming a Provincial Dairy Association
and to discuss matters: of importance to all interested
in’ this great industry. .The conference was called by
Prof. Dean, of the Ontario Agricultural College. At the
present time dairying is passing through a critical stage
and the need of a Provincial Organization to champion
the cause of dairying has long been felt by those in-
terested. To, Prof. n must be given the credit of
taking the initial step. While the attendance was not
large several problems were discussed, and the representa-
tives of the various branches of dairying had an op-
portunity to become better acquainted. In the past
there has not been enough unity of the branches for
the good of the industry. It has been a case of a family
divided against itself, which lessened the strength when
an enemy was at the door.

The following recommendation was drafted by a
.committee and adopted by the meeting: ‘““That a Pro-
vincial Dairy Council be formed, composed of two mem-
bers from each existing dairy association or any dairy
association which may be ?(')rmed, and departmental
representatives to be named by the Minister of Agricul-
ture for the purpose of making definite recommenda-
tion for creating a permanent Provincial Dairy Council
and request that the Minister of Agriculture take action
inl accordance with the above at the earliest date possi-
ble.”

The first session of the Conference was devoted
largely to milk and cream producers’ problems. E. H.
Stonehouse, President of the Ontario Milk and Cream
Producers’ Association, outlined conditions as they
existed for the man behind the cow, and pointed out
that they were far from satisfactory. At the present
wholesale price of milk there is not sufficient revenue
from the herds to make the business attractive. The
cost of production had been investigated the past year
and the results showed that dairymen would have been
justified in asking even a higher price than they did for
this essential food product. Mr. Stonehouse claimed
that he and many others would have been better off
financially had they disposed of their herds and mar-
keted their surplus grain. A one cent raise in price of
milk is usually resented by consumers who freely spend
their money for substances of less actual food value.
With the price of concentrates and labor as high as at
present there was believed to be little relief in sight for
dairymen.

G. A. Putnam, Director of Dairy Instruction, de-
livered a brief address in which he criticized the con-
dition of the retail milk trade in small towns and villages.
It was believed that in many instances the milk was not
Froduced nor handled in the most approved manner.
n discussing the matter of increased production the
speaker believed that much could be done by more care-
ful breeding, feeding and weeding of the herds.

A representative of the Acme Dairy of Toronto
believed that farmers had the whip hand in setting the
rice of milk. The Farmer's Dairy representative of

oronto, backed up the farmers’ position by claiming
that the producer was in the best position to know

.what milk cost at the dairy, and unless there was a

profit the producer could not be expected to stay in the
business. A standardization of milk prices was believed
to be in the interests of the industry as a whole

Clean Milk is a Safe Food.

The milk problem in towns and cities was the sub-
ject of an address delivered by Dr. C. J. Hastings, of
Toronto. It was claimed that investigatigns had shown
milk to be the cause of high infant mortality. It is a
carrier of a number of diseases, should it once come in
contact with them, consequently the milk supply for
all, children in particular, should be carefully guarded.
Dr. Hastings stated ‘‘that market milk uninspected and
unprotected was responsible for more deaths than any
other one article of diet.” The speaker contended that
the man more than the barn was responsible for the
high bacterial content of milk, and, in his opinion,
careful sterilization of milk utensils and chilling the
milk immediately after it was drawn would go a long
way towards the production of clean milk. Certified
milk, produced under special conditions regarding cleanli-
ness of stables, utensils, animals, milkers and the dairy
was the best on the market, but the cost of production
made the price to the consumer almost prohibitive.
Milk is a universal food and should be carefully handle d
Pasteurization at 140 to 145 degrees and held for 25
minutes destroys most germs and does not change the
digestibility, taste or quality of the milk. The Doctor
advised all to take no chances on the milk supply and
to pasteurize to make ilk safe rather than merely
Ihat bovine tuberculosis

clean milk

nvard flavors

a d to humans was brought out in a certain

11\ i whoere 1t was found that 25 per cent. of
ulosis o ring i children under 16 vears of age

\ the bovine type and transmitted through the
i pily. While care taken to make nature's
| od safe for dwellers towns and cities, many
> careless abo 1t the .lnx.llk ‘”li\‘)i\ for their

)\ I'he ¢} ter ot the bacteria in the milk
) . s
e e d nger, for ;"~'\Mﬁ,k';!ﬂh'.’hh\\m3\;;)“v\1\!

&

THE FARMER’S ADVOCATE.

States Food Administrator, it will be possible to deal
with these articles in such a manner as to insure some
rity of prices. . )
w 'I‘Ke p?’ice of cheese for 1918 was the subject of dlS'-_
cussion at the meeting. Mr. Owen Smith, C hanrm_an_ of
the Allied Provisions Export Commissionand Mr. Millso
the same Commission, who were present, heard what the
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producers’ representatives and other members of

Commission had to say on that point anq ha e
these views to the Ministryof Food in order to s‘(:u?;btlﬂ :

4 arrangement to'

necessary altllthl?rity to make a definite
purchase all the cheese for 1918, It js expect

an understanding will be reached in the coul:esi ;lfm:
few days, when further announcement wil] pe made.

the Dairy Interests Meet in Conference.

have resulted from a convalesent of the disease handling
the milk. If properly cared for, milk is a safe and one
of the cheapest articles of diet. One quart of milk afld
one pound of steak compare in nutritive value, yet
milk retails at less than half the price of steak.

The Oleo Problem.

The address of Dr. G. L. McKay, of Chicago, on the
uestion of oleomargarine was followed with interest.
%reamerymen and producers do not look with favor on
the introduction of this butter substitute into Canada.
The speaker related the history of butter and margarine
manu?:cture. The Scandinavians were mentioned as
the first people to engage in butter trading, a_nd as early
as the 13th century Norway was exporting butter.
The fat of milk contains substances essential to growth
and development of the human body that cannot be
obtained from other fats. Dr. McKay stated that
other fats were all right as lubricants but lacked certain
vital nutrients found in butter.” Experiments in which
vegetable fats were fed to rats were cited. . The result
was thatgrowth ceased,but on milk fats being resumed
rowth commenced. Another case was mentioned of
orty-five children fed on skim-milk and vegetables be-
coming affectgd with swollen «yes and gums and_de-
ranged digestion, but became normal again when given
milk fat. Dr. Harvey Wiley was quoted as saying, “I
should never give children nut or oleo margarine, nor
would I give children or grown persons food products
containing preservatives.”” The speaker claimed that
comparing butter and oleo was like comparing gold and
brass. The oleo manufacturers camouflage their pro-
duct by stating the amount of milk and cream used in
making the butter substitute. There is considerable
profit in mixing oleo fats and milk and cream, and the
Doctor advised those wanting to use other fats to do
their own mixing.

There has been considerable difficulty experienced
in controlling the margarine trade in countries where
the manufacture has been permitted. The laws relat-
ing to it in Canada should be rigid and strictly enforced
in order that both producer of milk fats and consumer
of fats be protect.d. France was claimed to have the
most rigid law against oleo of any country, but in coun-
tries where there is laxity there has been considerable
fraud and the substitute is frequently sold as the genuine
article. Dairymen were advised to fight oleo at every
turn as it was a substance that would hurt the butter
trade, and it was a product which could not take the
place of butter or milk fats for children. All branches
of dairying should unite as one body to enforce the con-
trol of the margarine trade.

Dairy Industry Not Declining.

J. A. Ruddick, Dairy Commissioner, gave figures to
show that dairying was not declining in Canada. The
value of dairy products in Canada in 1917 was given as
$191,000,000. Since the Cheese Commission was formed
157,679,966 pounds cheese were exported, and the home
consumption the past year was estimated at 20,000,000
pounds. \Vhile there had been a falling off in cheese
manufacture in some districts there had been increases
in others. The ice cream and cream trade was valued
at $50,000,000, and condensed products at $8,000,000:
creamery butter at $31,080,000 and dairy butter at
$60,000,000. The cheese industry is increasing in the
Western Provinces, and the home consumption of cheese
is increasing. The organization of each branch of the
industry leading up to a national organization was favor-
ably spoke of.

R. J. McLean, representing the Produce Dealers’
Association, believed it was a good idea for producers,
manufacturers and distributors to get together to dis-
cuss problems in which all were interested. = The speaker
favored the butter grading system, and believed that
waste and expense could be reduced by better methods
of handling products such as butter and eggs.

The Cheese Factory Has Furnished Valuable
Market for Milk.

Jas. Donaldson, President of the Western Ontario
Dairymen's Association, presided over the cheese and
butter manufacturer’s session, held on Friday morning.
In his opening address he regretted that the bars had
been let down permitting the manufacture and sale of
oleo in Canada, and urged an organization of dairy in-
dustries for protection of the industry which has meant
so much to this new country. Information obtainable
gocs to show that oleo, while a butter spbstitute, does
not contain the nutrients found in butter, which are
essential to life.  The speaker contended that dairy-
men should not relax their vigilance in regard to the
olco question.  Regulations should be strict and then be
mtorced in order to protect the-dairy industry as well
as the consumer.  Mr. Donaldson contended “that the
cheese business was in a critical position at the present
v the price for that commodity being such
0 high a price being paid for cheese milk
ts s bemg paid for milk by cities and condenseries.
Fhe speaker claimed that the cheese factory had fur-
nished a valuable market, for milk in vears past and
h 'vv‘:wHul many dairymen to reduce the
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financially. The cheese factory still furnjshes
market for whole milk and should receive

Cheese-Makers’ Problems.

In discussing the question of cheese-makers’ problems,
F. Boyes, of Dorchester, believed that while some of the
old problems had disappeared, owing to the adoption of
modern methods of manufacture, there were still prob-.
lems for experimenters, dairy schools and instructors to
work on. Experiments to find out if it were possible to
increase the quantity of cheese from a given quanti
of milk and if it were feasible to incorporate a little
more moisture without imparing the keeping quality
of the product, were advocated. The speaker main.
tained that whey was worth 25 cents per hundredweight
for feeding hogs, and deplored the fact that i
in the spring of the year large quantities were poured
into the drains because the patrons did not have a
sufficient number of hogs to consumer it. The extension
of theinstructionservice to winter months where factories
made the year round was advocated. x

Frank Herns, Chief Dairy Instructor for Western
Ontario, led the discussion and considered that the calli
together of the representatives of the various daj
industries was a splendid idea, and believed that it
might advantageously be made an annual event. In
the whole of Western Ontario about 29,000,000 pounds
of cheese were manufactured in 1916. In 1907 five and
one-half million pounds of creamery butter were made
in the same district but the quantity increased to 21,-
000,000 pounds in 1916, consequently the amount of
milk produced must have increased considerably, as
the quantity of cheese produced has fallen off but little
and condenseries and city trade have drawn heavily on
the supply. Cheese-makers are finding difficulty in
securing satisfactory help in their factories. One remedy
suggested by the speaker was to make the salary more
attractive, as other businesses werg able to outbid the
cheese business on the labor market at the present time.
It is but natural for a man to offer his services to the
highest bidder. With the rise in price of every come
modity patrons must realize the necessity of paying
more for the manufacture of their milk into cheese. = In
regard to moisture content of cheese, Mr. Herns doubted
the advisability of making any material changes one
way or another at the present time, owing to the fact
that cheese may be held a long or short time. While
sorme cheese may be a little too dry for some trades,
if it were too moist it might not hold up in storage. '

G. G. Publow, Chief Dairy Instructor for Eastern
Ontario, continued the discussion relating to che_ese
manufacturers’ problems. In Eastern Ontario the yield
of cheese per 100 pounds of milk, as well as the percent
age fat in the milk, is falling off slightly. The speaker
advised care in setting the milk with the coagulants
used as substitutes for rennet, but believed that there
need be no more loss when using pepsin, provided milk
was properly handled. The manufacture of whey but-
ter is carried on in some factories, and the sav_lng‘aﬂd
utilizing of fat in whey is strongly advocated in other
factories. Mr. Publow contended that if whey butter
were manufactured to help supply the demand for fat,
the maker be paid so much for doing the work rather
than instal the machinery with the idea of making 8
profit. If care is taken in cheese manufacture thefe
should be but small loss of fat in the whey.

a valuable
support,

Manufacture of Creamery Butter.

Butter-making in the creamery was the subject dis-
cussed by Dr. G. L. McKay, Secretary of an American
Association of Creamery Butter Manufacturers, which
manufacturers more than one-quarter of the amount of
butter made in U.S. Dr. McKay dwelt chiefly upon the
quality of the product turned out by creameries, an
contended that yeasts and molds or other defects would
largely be controlled by pasteurization of cream. Butter-
makers that are really competent were considered to
be very scarce. Uniformity of product depended upon
the ability of the maker. One creamery was mentioned
where moisture content of butter turned out. seldom
varied from 15 to 16 per cent.; salt was always around
3.5 percent,and casein content around one per cent.
These results were compared with another creamery
where moisture varied from 10 to 17 per cent., and salt
2 to 6 per cent.  The quality of the butter depends on
the skill of the operator. It was contended that oné
of 1llw best methods of combating oleo was with g
quality butter.

To make good butter the raw material must be de-
livered in proper condition, but in order to secure the
right quality cream it was considered necessary to pai
a premium for quality. Cream should be cooled an
kept cool until delivered. To do this allowing the water
for the live stock to pass through the (‘r(‘ﬁm'c?ol"}g
tank was suggested as an economical and practicable
system. If cream becomes too sour it makes a tallowy
undesirable quality product. Where only a few COWS
are kept it sometimes takes considerable time to fill 8
can, and unless proper precaution is taken cream be-
comes rancid before it is delivered to the creamery.

Dr. McKay explained how a variance in moisture
test and faulty grain or texture of butter coul‘d be at-
tributed to the method of working the butter. rowding
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