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equal to 4), whey not pasteurized, 18 Ibs.;
whey pasteurized, 44 Ibs.

Difference in total amount of fat return
ed per ton of cheese (20,000 1bs. of whey,
4418 equal to 26) 26 Ibe.

Value of fat for feeding per ton of
cheese (20,000 1bs, whey) allowing S¢ a Ib.
of fat (18 x 5 equal to %c) (M x § equal
to $220), whey not pastuerized 9c.; whey
pasteurized, $2.20.

Difference in feeding value of fat alone
per ton of cheese (20,000 1bs. of whey) $2.20

90 equal to $1.30.

If the value of fat for feeding is
considered greater than 5 cents a Ib.,
the difference in feeding value of
pasteurized over unpasteurized whey
increases in proportion or if 10 cents
and 20 cents a Ib. of fat be allowed
for feeding value the difference in
favor of pasteurized whey for fat
alone would be $4.00 and $5.20 res-
pectively a ton of cheese (20,000 Ibs.
of whey).

AVERAGE FAT CONTENT OF WHEY

The average per cent. of fat in whey
when drawn off vats is about .
per cent. It is shown that where the
whey is not pasteurized, very little
fat lost in cheese making is reaily
available for feeding purposes as most

to top of whey in tanks

y is drawn from underneath.

Where proper pasteurization is prac-

ticed, however, practically all the fat

is ovenly distributed in the whey and

each patron gets a proportionate
amount

It is also shown that the acidity of
whey is very much less where past-
eurized. Some factories deliver the
whey with an acidity not greater than
.23 per cent., which is practically as
sweet as when drawn off vats. It is
to be regretted that up to the pres
ent time this season large quantities
of whey has been run down the drain
at some of our factories. Owing to
the scarcity of hogs the patrons have
not taken away their allowance. This

in the meantime it is very difficult
for factory men to handle this sur-
plus, and good results from pasteu
wation cannot be obtained where
quantities of whey are in the tanks
from day to day.

WHEN T0 HEAT

should begin as soon as
awn, to check development
so far as possible the
'he tem-

Heatin;
whey is d
of acidity and
growth of other germ life.
perature should be raised to
grees. A temperature much o
degrees causes albumen to coagulate
and thus whey becomes slimy. From
data secured it is shown that, say,
20,000 1bs. of whey in average covered
tank if heated to 155 degrees will re-
main above 150 degrees from 45 min-
utes to one hour. Above 140 degrees
from one hour to one and one half
hours, and above 130 degrees from
two hours to three hours and twenty
minutes, delivered in patron’s can af-
tor twenty hours, from 100 degrees to
120 degrees. The tank should be cov-
ered to maintain temperature and
economize steam

From experiments made during last
winter it 1s shown that with coal at
$4.00 a ton the cost of pasteurizing,
heating to 155 degrees, will be from
50 cents to $1.00 a ton of cheese
(20,000 1bs. r AN average
cost of 75 cents, depending on size of
boiler, location of tanks, method fol-
lowed and experience

The illustrations in this issue of
Farm and Dairy show five different
systems of heating whey (tank cover
also shown). Any of which can be ar-
ranged to suit mearly all conditions.

In any of the systems shown, one
tank, either upper or lower, prefer-
ably upper, should be large enough to
hold one day's whey. Tanks shall be
as near boiler as possible. To install,
(outside of cost of tank, pump or
ejector and delivery pipe, practically

will no doubt soon right itself but

all of which are always in use) it

Manitoba to Vancouver
Votes on Gream Separators
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|
{sepnrmur he owns.
|
_| lars as own the most popular

We recently offered a souvenir
to cvery farmer in Western
Canada who told us how many
cows he has, and what cream

Answers
came in great numbers. Over
half who answered own cream
separators. Over half who own
separators have the world
famous Sharples Dairy Tubular.

| Four times as many own Tubu-

s

of any other make.

Tubular popularity is the result of Tubular simplicity. These

two pictures tell the story. The
to the light, simple, sanitary
The lower picture shows the
many common ‘‘bucket
nd their overworked

Tubular sales exceed
The manufacture of Tubulars
dustries, Write for catalog

29

upper picture shows all there is
Sharples Dairy Tubular bowl
52 disks used inside one of the
bowl” machines disgusted farm-
wives are discarding for Tubulars,
most, if not all, others combined,

is one of Canada's leading in-

The Sharples Separator Co,

y |88 Toronto, Ont.  Winnipeg, Man.

It is desirable to mention the name of this publication when writing to advertisers.

should cost from $5.00 to $156.00, de-
pending on the distance that the
steam has to be carried.

Make Good Bodied Cheese

Some cheesemakers are inclined to
make a rather soft cheese during the
winter and spring. This is done for
the purpose of getting a good yield
when prices are high, but when warm-
er weather comes, it is advisable to
make a good bodied cheese that will
stand the summer weather conditions.

Problems Concerning the Maker

Editor, Farm and Dairy,—In care-
fully noting Mr, Nimmo's remarks re-
gording cheesemakers' wages, in
Farm and Dairy on June 10th let me
say that 1 am quite in harmony with
him on the subject. I belive in co-
operation of makers along the line
not so much in fixing wages but in
fixing the necessary qualifications of
the maker. No maker should be
gaged unless he has proved himself
capable of putting up the very finest
quality of cheese, no matter what wag-
es are asked.

Quality should be the consideration
first, last, and all the time. In or-

der to get this we must have the co
operation of both makers and pat
rons. The maker cannot make the
finest quality of cheese no matter how
skillful he is unless he gets the finest
quality of milk. To get such milk
every care should be taken in every
detail from the feeding of the cow
to the shipping of the cheese.

I am very proud of the fact thas
in our factory this ywur the patron
have done away with taking the wh
home in the cans. The habit of tal
ng whey home in the cans is a di
grace to the cheese industry to the
Lindsay district. Makers should un
ite and not be responsible for any
off flavor, where the whey is return
ed in the can. But then you say th
maker has the right to return th
milk., However, there are condition
that are impossible for the maker
grapple with. There are bacteria in
such milk that increase very rapidl
after heat is applied. They wnr{(
so while the cheese is curing.

In conclusion let me say that th
majority of makers receive at presc:
no more than an ordinary day's wagu
They get nothing for their worry
and responsibility. Let patrons ar

al

makers unite in every way to improy.

;

EJECTOR

(AA) Lower and Upper Tanks. (H)

Ejector or pump.

Ejeotor will then deliver to upper tank at about 155 deg.

155 deg. in lower tank

Live steam pipes; (0.) Exhaust steam; (1)

If ejector is used heat to about 125 deg. to 130 deg. in lower tank

If pump is used ,heat to

STEAM PIPE

(A.A.) Lower and upper tank. (BE.) Live steam in upper tank instead of lower.

(0.) Exhaust steam.

(D.) Pump or ejector.

(F.) To close valve inside of tank to

prevent leaking. Oan be put on any tank. (0.) Stop cock (B.E.) can be put into low

er tank if
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