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the manufacture of whey butter.

The majority of -Hmmln! de-
vices are hard to clean. me
next to lmroulble to clean per-
fectly. But the Em
easier than any ot
clean ind sweet.

They are of sheet steel, six in
number, pr into shape after
fourteen distinct operations. They
are accurate to a fraction, fit to a
nicety—and it's utterly impossible
to put them together wrong.

Light and nice to handle. The
surfaces are smooth as china, with
no crack, joint, seam or rivet to
catch the albumen and impurities

inducement for the
| maker to rob the cheese, in order to
put a little more butter fat in the
whey; for this is the only way in
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L 1s brining better than dry salt?
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1.—All butter should be well wash- |}, tor can certainly not be an export
article, and can only be used for

ed with pure water. It is the parti-|

cles of casein and buttermilk left [ yote BEC PR PN And. this ds | [ Of the milk which stick like glue if
in the butter that cause it to spoil |y i 16 affect prices | given a chance,

quickly. These can be out by | podgson Bros. & Rowson, Limited Nothing could be

thorough washing. As to moisture Montreal, Que simpler than to take

left in the butter, some claim that - our brush and wash

the more moisture incorporated in the Eastern Dliry School out these cones, as

butter, up to a certain point, the bet shown in picture, In-
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the experience of butter makers on | i gactory one and perhaps the most | ll Empire cones
this point” We would be glad 10/ niform in the history of the school thoroughly than
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2—From 1 oz. to 1% oz. of salt 10|50 were: Dairy Science, Cheese
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CREAM SEPARATOR
Easily and Thoroughly Cleaned Skimming Devices
to half-clean other skimming devices.

which should be in
of everyone

Yes! we will gladly send you this

Frictionless Empire, with its easier
cleaned skimming devices, its lighter
bowl, its simpler and smoother run-
ning mechan
ings, and guarant ed to skim as close
as any other Separator made, for free
trial in your own dairy.

m, i*s frictionless bear-

inter-

the pound should be used in but-| Making, Cream Separators and But

ter to be kept some time | ter-Making, Milk-Testing, Bacteriol
8.—This will depend on the kind of | ogy, and Engines

package used. 1If a crock is used The total marks obtainable were
brine would be best ;if a tub, dry | 100. The following is a list of
salt | the successful candidates arranged in
4—A good spruce pine tub, well [order of general proficiency :—Class 1
paraffined before using, is better than | (75 per cent. and over); E. H. Far-
an earthenware or Some makers [rell, 068; A. L. Andress, 031; Geo
state that the butter will in time|C. Smith, g13; F. Brown, 8go; J.
separate from the sides of a crock,|A. Ferguson, 878

leaving a space of % of an inch in a| Class IT (6o per cent and under 75
few months. In wooden tubs and|per cent.); H Winter, 703;

boxes it will not do this. This is an-|A. Wylie, 788; H. Holmes, 760; John
other point we would like to have the | Humphries and Geo, Williams (equal)

experience of butter makers upon.[768; A McDonald, 748; 1. Publow, |
Tt is because of this tendency of but.| 7215 G. L. Dundas, 713; R. Cassel-
ter to separate from the sides of a|man, 708; E. Parsell, 701; R. J. Me-
crock, that brine is preferable to |Ginnie, 607; R. W. Farmer, 6o1.

Class 111 (40 per cent. and under |

kes Accurate Prints

The adjusting wires can be set to &
nicety in an instant by simply turning
thumb screws WITHOUT loosening ¢
wires. The vertical cutting frame wires
do not vary 1/sooth of an inch apart, and
can't get out of place,

vs being very accurats
utter in extremely raj
Four

£

wrap. ONK man can cut MARD
'We furnish the stroagast loo

. G r new illustrated
folder and learn more about this Ideal
machine for Butter Dealers. Address

D. DERBYSHIRE & CO.

BROCKVILLE, ONT.
Exclusive Canadian Agents

dry salt when crocks are used for
packing butter

5—80 long as the butter is well
made and properly kept during the
interval, one churning ean be put
on another in filling a tub or crock

6.—Dry salt or brine on butter will

60 per cent.); R. D. Byers, 656; J. -
B Chandler, 644. [
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Condensed Milk versus Clnue‘
e o winem onarie = | AGITATORS

W. MITCHELL, Supt
dicate that some cheese factories are
up against a rather serious problem :
The demand for condensed milk has || Are used in the largest Cheese
caused new establishments for produe- | Factories in Canada.

ing this product to be erected at Till- |

sonburg and Aylmer. A condensed

milk factory has been in operation at
Ingersoll for several years and ereat-
er e sion may be looked for if
the demand both foreign and dhmr!-‘

tic for this product keeps up.

For sale by the large Dairy
Supply houses in Canada.

and
Repairs of all kinds
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the factorie
by pri- | vested and they feel bound to do ev-
to the locality and their milk sup-|but say that just as soon as pat-

A condensed milk factory pays from WN. BAIR Woodstesk, Out.
mer and Ineersoll are owned v
vate individuals, some of them mak-|erything they can to save their busi-
ers. They ha this money in the|ness. ~They admit that manufactur-
business and are pretty hard hit when | ing whey butter and skim milk cheese
olv is cut off |rons are offered a few cents more

So serious has the situation be-|per cwt. for their milk than cheese
; rome at the noints named that some |factories can pay under ordinary con-
18] | r-ctory owners contemplate making | ditions, they leave the latter and go
<kim-milk cherse and prohably whey
hutter. with the hone of being ahle
to compete with the condensaries

1oc to 25c per cwt, more for milk!

than the cheese factory or creamery =

| does and consequently the latter un- | near Tillsonburg that are going to

der ordinary conditions cannmot suc.|manufacture whey butter, simply to

cessfully compete with it. Many of |compete with the condensary at that
e around Tillsonbure, Ayl-|point. They have their money in-

+ condensed milk factory comes in-|is detrimental to the dairy industry,

This is how one correspondent puts

I.W.OILI.!'I'T :.“r"‘.‘; all sentiment in the

TORONTO,ONT.

it in for saving his business at all haz-
| “I know of a couple of factories' ards.”

i

to the condensary or anywhere else. |

The factory owner simply throws aside
matter as to the sale should

future of the dairy industry and gives tised in our “For Sale™
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