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Imperial Board of Trade. Under the new arrangement States Food Administrator, it will be possible to deal producers representatives and other members nf utel
the Commission represents the British Ministry of Food with these articles in such a manner as to insure some Commission had to say on that point and haw. !. ki55
through the Allied Provisions Export Commission, parity of prices. t hese views to the M inistry of Food in order to sernteÏL I
located in New York. The Ministry of Food is prepared, The price of cheese for 1918 was the subject of dis- necessary authority to make a definite arrangement*!!
through these channels, to purchase the exportable cussion at the meeting. Mr. Owen Smith, Chairman of purchase all the cheese for 1918. It is .
surplus of Canadian cheese, butter and condensed milk, the Allied Provisions Export Commission and Mr. Millsof an understanding will be reached in the course r*
of the crop of 1918. By an arrangement with the United the same Commission, who were present, heard what the few days, when further announcement will be made °* *
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Representatives of the Dairy Interests Meet in Conference.
Representatives of the various branches of dairying have resulted from a convalesent of the disease handling financially. The cheese factory still furnishes 

met at Guelph on April 4 and 5 to consider the ad- the milk. If properly cared for, milk is a safe and one market for whole milk and should receive 
visibility of forming a Provincial Dairy Association of the cheapest articles of diet. One quart of milk and
and to discuss matters of importance to all interested one pound of steak compare in nutritive value, yet Cheese-Makers’ Problems,
in this great industry. The conference was called by milk retails at less than half the price of steak. I n discussing the question of cheese-makers’
Prof. Dean, of the Ontario Agricultural College. At the . .. F. Boyes, of Dorchester, believed that whilet.^r ^
present time dairying is passing through a critical stage The Oleo Problem. old problems had disappeared, owing to the ndontfo
and the need of a Provincial Organization to champion The address of Dr. G. L. McKay, of Chicago, on the modern methods of manufacture, there were still nmk! 
the cause of dairying has long been felt by those in- question of oleomargarine was followed with interest. lems for experimenters, dairy schools and instructors tn
terested. To, Prof. Dean must be given the credit of Creamerymen and producers do not look with favor on work on. Experiments to find out if it were oossiM» ÎÜ
taking the initial step. While the attendance was not the introduction of this butter substitute into Canada. increase the quantity of cheese from a givenonantit» 
large several problems were discussed, and the représenta- The speaker related the history of butter and margarine of milk and if it were feasible to incorporate a 1!h2 
tives ol the various branches of dairying had an op- manufacture. The Scandinavians were mentioned as more moisture without imparing the keening miaüe» 
portumty to become better acquainted. In the past the first people to engage in butter trading, and as early of the product, were advocated. The sneaker main 
there has not been enough unity of the branches for as the 13th century Norway was exporting butter. tained that whey was worth 25 cents per hundred*»;.»!.»

,tbe industry. _ It has been a case of a family The fat of milk contains substances essential to growth for feeding hogs, and deplored the fact that esneoi/dfo
divided against itself, which lessened the strength when and development of the human body that cannot be in the spring of the year large quantities weren^müX 
an enemy was at the door. obtained from other fats. Dr. McKay stated "that into the drains because the paftrons did »
_ 1 ne toilowmg recommendation was drafted by a other fats were all right as lubricants but lacked certain sufficient number of hogs to consumer it The ertencV»
committee and adopted by the. meeting: “That a Pro- vital nutrients found in butter.” Experiments in which of the instruction service to winter months where farfo»4»« 

incial Dairy Council be formed, composed of two mem- vegetable fats were fed to rats were cited. The result made the year round was advocated.
____ •r?.m eac^- ®xlstln8 dairy association or any dairy was that growth ceased, but on milk fats being resumed Frank Herns, Chief Dairy Instructor for Western
n>nr«i«T*-W"lri!|l?y be formed, and departmental growth commenced. Another case was mentioned of Ontario, led the discussion and considered that thecaHimr 

t0 k6 na.med By the Minister of Agncul- forty-five children fed on skim-milk and vegetables be- together of the representatives of the various riairo 
.- f°r the purpose of mating definite recommenda- coming affected with swollen eyes and gums and de- industries was a splendid idea, and believed that”!? 
and reniip^that Provincial Dairy Council ranged digestion, but became normal again when given might advantageously be made an annual event In
■n Agriculture take action milk fat. Dr. Harvey Wiley was quoted as saying, “I the whole of Western Ontario about 29 000 000 nouiuk
ble „ ce with the above at the earliest date possi- should never give children nut or oleo margarine, nor of cheese were manufactured in 1916 in 1907 five and

ujl^nrt" ‘"'Confer, wa, devoted t,
Stoned 'p creaîn producers problems. E. H. comparing butter and oleo was like comparing gold and 000,000 pounds in 1916, consequently the amount of 

°[ thf,.0„niar,° Milk and Cream brass. The oleo manufacturers camouflage their pro- milk produced must have fo^as^ œnsidtS t 
existed for the ^ cond,t'ons . as they duct by stating the amount of milk and cream used in the quantity of cheese produced has fallen off butlittk
that thev were behind the cow, and pointed out making the butter substitute. There is considerable and condenseries and city trade have drawn heavily on

Si g SK fia S
the^resuïts^'showed tht year ""There has'teen considerable difficulty experienced attracriw % ^^^^‘^ïbkto^oSïïlhê

that he and manv n.k,.rc ‘ Stonehouse claimed ing to it in Canada should be rigid and strictly enforced highest bidder. With the rise in price of everv com-
financiallv had thev HierwJd ° f lTi" better off in order that both producer of milk fats and consumer modity patrons must realize the necessity of pavingone‘cent mïin pri^oï mo trivfo ^ ™ 1° ^ the -ore jor'the manufactured theïSchL^
milk is usually resented by consumers who fr«-lv s^nd Irte wWe tk a8a!nst °.‘eo any country, but m coun- regard to moisture content of cheese, Mr. Herns doubted 
their money for substances of less actual food value fraud and th " 7 laxity there has been considerable the advisability of making any material changes one 
With the price of concentrates and later as high as at arrictDM~T ‘S f^u^lycso)d as,thc 8enuine a™ther at the present time, owing to the fact
present there was believed to be little relief in sight for turn ,, 3 rymen w^‘re advised to fight oleo at every that cheese may be held a long or short time. Whiledairymen. “ re"ef S,ght f°r !" 3'ws a substance that would hurt the butter some cheese may be a little too dry for some trades,

A Putnam nimrtnr n-,;..,, i„ * , , ae, and it was a product which could not take the if it were too moist it might not hold uo in storage
livered a brief address in which he criticized* the con- ofTjairving should fatS f°r children. All branches G. G. Publow, Chief Dairy Instructor for Eastern
dition of the retail milk trade in small tow ns and villages trol nfoheTr d unite as one body to enforce the con- Ontario, continued the discussion relating to cheese
It was believed that in many instenœs the milk was not -farine trade. manufacturers'problems. In Eastern Ontario the yield
produced nor handled in the most approved manner. Dairy Industry Not Declining. •,P°Rn<?S,?f m,1£ *i? Y*.11 aSSf P””?*
In discussing the matter of increased production the I A RndH.Vk na;n.r„ • - 8 c age fal in the-milk, is falling off slightly. The speaker
speaker believed that much could be done bv more rare show • ° ° Commissioner, gave figures to advised care in setting the milk with the coagulants
ful breeding, feeding and weeding of the herds. value of dairvT^H wasno~ declining inCanada. The used as substitutes for rennet, but believed that there

A representative of the Acme Dairy of Toronto V]'ll 000 firm <7 "Ta? — Canada in 191/ was given as need be no more loss when using pepsin, provided milk 
believed that farmers had the whip hand in setting the 157 67QQ66 v> —ce .tBc C heese Commission was formed was properly handled. The manufacture of whey but- 
price of milk. The Farmer’s DaL mpr^entarive of ÏÏSnT C,heCSC WCre exported and the home tens carried on in some factories, and the saving and 
Toronto, backed up the farmers’ position by claiming pounds While ttero fofd i'3S estl!,'f.‘ed at 20,000,000 utilizing of fat in whey is strongly advocated in other 
that the producer was in the test position to know manuforti.r/» ;n = had been a falling off in cheese factories. Mr. Publow contended that if whey butter 
what milk cost at the dairy, and unless there was a in others The ^lstnct® there had been increases ware manufactured to help supply the demand for fat, 
profit the producer could not be expected to stay in the at $50 000 000 m 1 crea’}1 an j crea!n trade wasvalued the maker be paid so much for doing the work rather 
business. A standardization of milk prices was believed creamery butter at *$31 OSOnOfi^d^d 3t ^’°00’(KX); tha" lnstal the machinery with the idea of making a 
to te in the interests of the industry as a whole $60 000 000 The ehî^ '°BO,000 and dairy butter at Profit If care is taken in chueese manufacture there

..... . y *60,000,000. I he cheese industry is increasing in the should te but small loss of fat in the whev.
Clean Milk is a Safe Food. Western Provinces, and the home consumption of cheese

The milk problem in towns and cities was the sub- -S ,lnc^ea®,nS- 1 he organization of each branch of the Manufacture of Creamery Butter,
ject of an address delivered by Dr. C. J. Hastings, of ahlv^oot-e'nf "g llPtoa ational organization was favor- Butter-making in the creamery was the subject dis-
loronto. It was claimed that investigations had shown p > v» V cussed by Dr. G. L. McKay, Secretary of an American
milk to be the cause of high infant mortality. It is a Association d®? Sentlng tl?e. ,Pro<luce Dealers’ Association of Creamery Butter Manufacturers, which
carrier of a number of diseases, should it once come in nr,n,,f-,ri r’..r L,.d d . o'3S 3 good ldea for producers, manufacturers more than one-quarter of the amount of
Cn sCt,dWlth thert1'. consequently the milk supply for ^Drobiëm^in whiî{f»?|b • ‘° gCt 7°ge‘hLer to ,lis" but^r made in U.S. Dr. McKay dwelt chiefly upon the 
aH, children in particular, should te carefully guarded. favored tte h .tier ? d'WCrC lnterested- I he speaker quality of the product turned out by creameries, and
Dr. Hastings stated that market milk uninspected and waslP and L, "“1 g u'?g Sy?temJ ,and, ,K-lieved that contended that yeasts and molds or other defects would
unprotected was responsible for more deaths than any of handling omdi^t^rt h ’’7 beltcr methods largely bc control,ed by pasteurization of cream. Butter-
other one article of diet. The speaker contended that d g Products SU(-h as butter and eggs. makers that are really competent were considered to
hïfhTn..m?rf tha? thc rbarn was responsible for the The Cheese Factory Has Furnished Valuable be very scarce. Uniformity of product depended upon
high bar terial content of milk, and, in his opinion, Market for Milk. the ability of the maker. One creamery was mentioned
carelul sterilization of milk utensils and chilling the Jas. Donaldson President of (he WW,™ n , • where moisture content of butter turned out seldom
nulk immediately after it was drawn would go a long Dairymen’s Association nresi-Wl " t Ontario varied from 15 to 16 per cent • salt was always around
way towards the production of clean milk. Certified butter mânufa^rèrwÆ Îm ZVSiv ^ ?"d ïf 'xr cent‘ and casefo content around one Vper cent.
ÎTe« of unders.Peclal comlitions regarding cleanli- In his opening address he regretted thaï he T,hesc rcsults were compared with another creamery
was thfe iT. Utensils, animals, milkers and the dairy been let down permitting the manuDcture an I ^ o"hcr^ ,no,sture varied from 10 to 17 per cent., and salt 

,hc ?!arket’ but the r°st of production oleo in Canada, and urged an organitotion of Hate ’°f 2,t0 'fr cent- The quality of the butter depends on
Mil! i ii’ 1 if c®n®umer almost prohibitive. dust ries for protection of the industry"'which has ' "7 1 l'c ,skl 0 tbe operator. It was contended that one
P urz 7,aS; 7fï*an'.l110l carefulK handled. so much to «his new count rv Iifornn ioi obtain at ° r' '?St mcthods of combating oleo was with good
1 asti urization at 140 to 14;. degrees and held for 25 goes to show that oleo while’ a l I.1? .ohtalnable quality butter.
d i gest i hi li tv ‘ Vr-t m°St *7™ 7“! d^?,"ot change the not contain the nutrienU found buS it’ 'h . T°, ™ake good butter the raw material must be de-
a.K ised alVloqu,aluy,of ,h< 1 llr Doctor essential to life. T he speaker contended ’th ,r ‘.U'3? 'T”1 ln,.l)roP<'r condition, but in order to secure the
to'nstcViriz 1 tn m il ' \ Unr(,ii°n / ie n,n ^ tllpp V an<^ 111011 should not relax their vieil nice in reD irl t Vu " ri^ht quality cream it was considered necessary to pay
to 7 nillk ^B- rather than mer/ lv oleo question. Regulations shou d be strict and .ten ^ l pren,,Vm for rluality. Cream should be cooled and
to ‘k.tioN barnxard fi.nors. 1 hat bovine tuberculosis in forced in order to nmteef’tl?.Ca • • 7 d 1 he kept cool until delivered To do this allowing the water
w" ".-«usnmied to humans was brought out in a certain as the consumer \ Th ‘ '.c da,ry industry as well for the live stock to nass through the cream-cooling

EÈEiEEirHEES
dai’vnif n are careless i ,w " ,11 ; * ,nan.y * he speaker claimed that thc cheese fartnrv l. ui f can' an(* unl°ss proper precaution is taken cream be
mu,’families teïte'b .^ 7 "'7 Ï"'?'1 3 valuable market for mdkIn years List 1ml “'n ^7- ,M;fore k ^ delivered to the creamery.
d, termine.- thc danger, for in .tance e .i/lemics of tvt.h In* i F™' ‘ ed many. dair> mvn to reduce the mortgage testïnd^ShY cxRla,ncd how a variance m monture

i typhoid on their farms and to place themselves on their foot : V , fai lty grain or texture of butter could be at
on their leu tributed to the method of working the butter. Crowding

a valuable 
support.
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