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Makers .
this department, 10 ask questions on matters
pelating 1o cheesemakiv g and to wuggest wub .
ot far discussion. - Address your letiers 10
{Fhe Cheewe Maker's Department.

Dairy Products at Ottawa
** Exhibition

The exhibits of cheese and butter at
the Ottawa exhibition were the largest
and best on record. There were 130
cheese shown comprising 66 exhibits.
There were 20 to 26 exhibits of cream
ery butter including a number from
Quebee, there not being a poor exhibit
among them. Most of it was very
fancy. As usual the majority of the
prizes on cheese went to Ontario and
& large proportion of those on butter

Quebec. The exhibit of dairy but-
lzr was the largest on record and
showed a marked improvement in
quality over previous years. The

judges were Supt. J. W| Mitchell, of
the Kingston Dairy School and Dairy
Instractor John Echlin

Speaking about the exhibits at the
directors’ luncheon, Superintendent
Mitchell said: “The cheese shown
was very uniform in make and finish,
two points that go a long way to make
a favourable impression on buyers
This, I believe, is due largely to the
splendid work of the Dominion dairy
division in promoting cool curing and
to the work of the Ontario Department
of Agriculture through the dairy in-
structor, which has brought about uni-
formity.

“The quality of the cheese shown
on the whole was good. Some was
very fancy. A few cheese were not
what they should be and indicated
that makers should endeavor to ac-
quaint themselves with what good
cheese is that they may be able to
judge good cheese i:vr themselves and
thus know better the quality of their
own cheese.

“The exhibit of creamery butter
was not as large as it might have
been. There is more butter made on
our farms, however, than in our
creameries. The exhibit of dairy but-
ter was the finest that I have ever
judged. As the first step in makin,
good butter is to have good milk -ns
cream the splendid exhibit of dairy
butter indicates that the women on
our farms are beginning to realize
the importance of giving proper care
to milk and cream.”

SOME DEFECTS
Spnkin{vlo The Dairyman and
Farming World, Mr. Mitchell said:

“Perhaps the most common defect
in the cheese was a few that showed
fruity flavor and a few that were very
weak in texture and in body.”
Dairy Commissioner Ruddick also com-
mented on the marked improvement
in the qulm{ of the dairy exhibits
especially dairy butter and advised
the management of the exhibition to
separa e lecture department in the
dairy building from the rest of the
building so that the lecturers and
speakers could be heard to better ad-
vantage. Miss Shuttleworth, of Tor-
onto, who lectured in the dairy build-
ing had a trying time of it making
hersell heard.

DAIRY AWARDS

The awards in the dairy classes
were as fgllows:

Best 2 factory colored cheese.—lst,
Gordon Hou{z. Beachburg, Ont., 96
points; 2nd, L, Brown, Meteal e, Ont.,
96; 3rd, Alf. Park, Westmea'h, Ont.,
: 4th, A. 8. Walker, Northoote,
Ont., 96; 6th, L. Tallman, Jockvale,
Ont., 4.

Diploma for best 2 factory colored
cheese, Gordon Hough.

Best 2 factory white cheese.—1st,
Alf. Park, 96%; 2nd, L. Tallman, 65;
8rd, Thos.

b = A s, ‘North Gower,
Ont,, 943; 4th, W. F. Gerow, Na-

; Bl . E. Keays, |tion could easily have obtained an-
5'2'."':& O(l;::i. g1, 4 e other position, snd would have done
st 2 boxes creamery butter.—lst |80, but our wim was to retain him.
and gold medal, Bt. Valentine Cream- | This could only be done by buying
ery, Bt. Valentine, Que., 96; 2nd, W. |the factory. This three of the patrons
H. Stewart, Frontier, Que., 94 ; 3rd, |did and took the young maker in ss
John Anderson, Renfrew, Ont., 94);|fourth partner. The three other
, W. H. Stewart, Hemmingford, | partners have now retired from the
Que., 94; bth, Mrs, Shaw, Sherbrooke, | business. The young man has form-
Que., 93}, ed a closer pcnm‘nduhng. v&l‘lh’: :lm
Best display, creamery prints.—lst, | young woman ow e lactory
W. H. Suywm Frontier, Que., 96 ::m.eu and is getting the entire pro-
2nd, .Valentine Creamery, 95 .
3rd, W. M. Waddell, Kerrwood, Ont., | Like in everything clse the success
o4 ull any lbl‘uin‘u‘l. dependl' ; ly upon
Best display, dairy prints butter.— | the quality of the man, whether young
1st Miss M. A Tucker, Smiths Falls; |or old. If the young man had been a
ond, W. H. Stewart; 8rd, Mrs. P.|smoking, drinking, sportloving chap,
Dumas, Maryland ’nelleclmg his business, he would not
Best lot of dairy butter.—Ist and |now, after only seven years' work,
diploma, Miss Tucl end, F_ E.|own the valuable plant which he
Caldwell, Manotick; 3 Mel- | “oes.
drum, Wyman Let cheese makers render them-
v u.-llwubenmlupeunnble and till«-ulgulury
é g | will forthcoming.—J. M. Kaiser,
An Aid to Cleanliness | Becretary-Treasurer Delaware Chee
The many letters we have received
from cheese-makers, who have com-

Factory, Middlesex Co., Ont.
menced pasteurizing the whey, indi-
cate that one of the chief benefits to
be derived from it is, its aid to clean-
liness. Patrons, and especially the
women folks on the farm, who have
to wash the cans are enthusiastic

nd,
1, Alex

Heats to 150 Degrees

Editor, The Canadian Dairyman and
Farming World:—We have been pas-
teurizing our whey for the last two

DAIRY BOOKS

Our 36- Catalog of Dairy and Farm
Hooks snt free on request. | Write to

The Canadian Dairyman& Farming World

Peterboro, Ontario.

about it. The sour whey flavor, so long
a menace to the making of fine cheese
and the keeping of the milking uten-
sils clean and sweet, disappears when
pasteurizing begins. If this were the
only benefit to be gained by pasteur-
izing whey, the cost of doing it would
be worth while. But there are other
beneficial effects. The whey is of
m value for feed. It can be fed
to young stock without any bad effects
resulting. The whey tanks can be kept
in better condition and the surround-
ings of the factory made more sanitary | Which purpose a man is

years and it has proven y
in every respect. The milk on the
whole has been clean, and the bitter
or “yeasty” flavour has entirely dis-
appeared. The patrons find it
easier to clean their cans than form
erly and the butter which formerly
rose to the top and was wasted now
goes back with each patron’s whey.
The tanks are no trouble to keep
clean as nothing but a little scum
rises to the top. The practice here
has been to clean them every day for

LOVELL & CHRISTMAS
WEST SMITHFIELD
AND
TOOLEY: ST., LONDON,
LIVERPOOL and MAN.
CHESTER, ENGLAND

ploy ¥
and healthful, the year, who in addition measures
The cost is small as compared with |out the whey. We have found that
the general beneficial effects derived |the best heating temperature is from
from pasteurizing the whey. As one |140 to 160 degrees. is prevents the
correspondent puts it. The whey | acid increasing and destroys some of
from 500 1bs. of milk can be heated to the worst forms of germ life that the
160 degrees at a cost of one cent. That | cheese-maker has to contend with,
much milk at present prices will make | Our patrons are well pleased with it.
nearly $6 worth of cheese. The in-|The pasteurized whey makes a more
crease in feeding value alone is worth | satisfactory feed than unpasteurized.
more than this cost to any farmer, let E. M. Johnston, Cheesemaker, Inn.
in promoting cleanliness and freedom  erkip Factory, Oxford Co., Ont,
rom bacteriological inf gen- |
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Our British facilities give us an
unexcelled opportunity to pay
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er

A ‘great deal is being done these |
days to induce greater cleanliness on |
the Lrnn of patrons in caring for and |
handling the milk. - Will not pasteur- |
izing the whey greatly aid in this |
direction? A maker who allows his |
whey tanks to remain in a filthy con-
dition and sends home to his patrons
sour and badly flavoured whey, can-
not with good grace, ask them to exer.
cise cleanliness in caring for milk.
He must show that he i
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is endeavoring
to do his part by keeping his fuctory
and surroundings in a elean and sani-

tary way. |

Special Machines Designed for Dairies

OCATALOGUE

A Secretary-Treasurer’s Experi- ‘ i
ence |

Editor, The Canadian Dairyman and | COLD STORAGE
Farming W: or over thirty

years wet have had a cheese factory in |

AND A MARKET

this vicinity, and during that time selling thelr ucts in Montreal will
l_l:.;ve 'hld 1 :indu ehni:e llnn:o-n.“ mnﬂm 898,705 owestions Oud

e factol Lt] n rebuilt by a
fbond ;{llchhoulhﬂﬂmmlnln- GOULD COLD STORAGE COMPANY'S STORES
di owner who built it in the AR s TR e Shesath
first place. After operating it a few | use of. these Stores as a ot,
years the company sold out to one | ing the hmmmmgm
man who engaged a young maker to M;ﬁmﬁrﬁhﬁm rite us
run it. Some of the patrons looked
with suspicion upon this young man mw NLD

as to his ability to manage the con-
oern :hnd his qualifications to make

STORAGE COMPANY
Grey Nun and William Streets
MONTREAL - QUE.

eese.
The first year's trial proved highly
satisfactory. e cheese sold for

e
best prices going, and not a ‘“‘oull”
among them. This was something un-
usual with us. The new &ropr etor,
however, moved away and the fa
was put up for sale after one season’s

operation. The young man in ques.
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