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tous diatrioto that they cannot unite, agente which contract and expel 
On this question of paying starvation moisture from the curd, 
wages, they seem to unite very com- In handling pver-ri| 
pletely.—Ronald Macdonald. it is always advisable

net—at least one ounce more per 
Pasteurizing Whey of Great thousand pounds of milk, for several 

jf reasons : first, that it may coagulate
pj e , n . the milk more quickly ; second, it
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and clean, unless scrupulous- curd is matting, then thev go at it 

>sed in cleaning the with the little rake and break it all 
up, thereby liberating a lot of the 
milk solids, giving them a high acid 
reaction in the whey, and the result 
is they have a sweet curd

Just stop and think for a minute 
which is likely to do the more of- 

return- fectual work, you with a rake, or 
the acid development in conjunction 

a preventi- with the heat and rennet action? 
ty flavor in The natural tendency for this kind of
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cheese msb d Johnston, dipping point is reached to avoid be-
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advisable to dip with slightly less 
acid and to keep it in a loose open 
condition in the curd sinks until all 
the surplus moisture is drained from 
the curd. If the curd is still a little 
weak, mill slightly earlier than usual.
If not, treat as a normal curd. Ma- 
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hrwo WOMEN
These women start to wash 

their cream separators. The up­
per woman has a simple, sanitary 
Sharpies Dairy Tubular Separator 

—with nothing inside the bowl 
X but the tiny piece here 

in the dish pan- and

>e milk we think 
to use more ren-

Concerning the Makers Wages

4 ‘The
lower woman 

has a common, disk- 
filled cream separa­
tor--with 40 to 60 
disks inside the

■ bowl—and spends 
F twenty minutes 
’ washing the 

bowl. She ipithee A 
the had a Tubular. ■
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Sharpies Dairy 

Tubulars arc just as 
much better all other 
ways. The World’s 
best. Sales easily 
exceed most, if not 
all,others com­
bined. The A&

wages paid such a man, to whose skill 
and evert inn, the real success of the 
factory is due, are something like 
*80 or $35 a month ; in some extreme 
cases $40, with board of course. In 
large factories there may be a 2nd 
as well as a 3rd man, the second 
Receiving $26 to $30 and the 3rd, $15

Contrast this remuneration with 
what these same men, with as much 
or less experience in butter-making, 
can demand. Incidentally I may re­
mark that I am in the position of 
comparative experience in both cheese 
and butter making, so I can s|ieak 
from experience. For a first man, 
butter-maker, $06 to $75 and even 
f80 ** month are paid (hoard at say 
$16 a month must be deducted mak­
ing $49, $59, $64. No man can make 
me believe that butter-making is as 
hard physical labor, that it requires 
as much experience, or that as much 
study, or mental activity is required, 
pari” peheeeemBkinB- Why this dee-

When I started in to make butter,
I had previously chiefly made cheese.
I was told by a cheese factory pro­
prietor as described in the foregoing 
that no doubt I would get a little 
more money for the present, working 
tor another man but when I was own­
ing a factory of my own, I would he 
much better off with a cheese factory.

If this is so, why don’t the pro­
prietors pay wages to those who make 
their conditions better than the own­
er of the creamery. Is it any wonder 
that so many promising young cheese- 
makers, switch around and go off but- 
ter-makingP
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Tubulars is one of 
Canada’s leading 
industries.
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With regard to the patrons (of 
whom there are over 180) as to the 
condition of the whey sent home, they 
all speak very highly of it for feed­
ing purposes, and many have person­
ally told me they would rather lie 
without the whey, than have it return­
ed not pasteurised.

Pasteurising has been 
tive of the bitter or yeas 
cheese. This flavor
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the sharpies SEPARATOR CO.
Toronto. Ont., Winnipeg, Man.and a sweet
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THE KENNEDY & DAVIS 
MILLING COMPANY.Limited

Of LINDSAY, ONT.
Are Manufacturers of a large 
line of Wooden ware, such a* :

Step Ladders,
Ironing Boards, 

Clothes Horses, &c.
Also the Celebrated

WaT.burn A Biehn Clothes Reel
Onr AWx are the very ira on Ikr marin
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CREAMERY WANTED
With flood Pad 

supplies of Créai
full particulars.

■OX No. 48, FARM AND DAIRY.

Over Ripe Milk
What is over-ripe milk? It is milk 

with one of the agents used in cheese- 
making out of proportion ; or milk 
with the lactic acid developed in too 
great a degree in order to obtain the 
very beat résulta in converting the 
milk into cheese. What are the 
agents used in separating the solids A wVr^ 4ke cheese maker : Attend 
from the moisture or water content HO,,'e dairy school, as it will make you 
of the milk? They are rennet, heit a a4ronK*‘r and more competent man 
and acid development, together with In 70ur Profession. I will go further 
the cutting of the curd to get it into , “J 4,"e owners or managers of 
* convenient condition for the escape ‘ao4ori®« should insist upon their mak- 
of the moisture. The heat should ?£■ «ttending some dairy school, if 
not be applied until enough milk is ,he? ha™ 40 P*J the cost of so doing 
in sight to fill the vat. Why? Be- 88 14 m«kes them more painstaking 
cause as we raise the temperature we an<1 “ving with the product thev 
make more favorable conditions for "'•"«facture—J. Howie, 
the development of acid. Heat as 
quickly as possible to 82 or 83 deg 
Fahrenheit and after testing for acid­
ity set at this temperature. Why?
Because first, 82 deg. is less favorable 
tor acid development than 86 dog.
Fahrenheit, and the time for heating 
to 86 deg. ia saved ; and what ia more 
important, you are able to get the 
rennet in sooner and a large quanti­
ty of it, thereby getting the acid un­
der control more quickly; if not un-

illties for 
m winter

s-curing good 
and summer.

Cheese and Butter 
Maker Wanted

2
letter only
Tummy SijÆrïïKsssas:

Victoria and HaUburtoa.
They wTHF MARION BEAVER CHEESE 

AND BUTTER CO. will reoe ve ten- 
ders up to Nov. ISth for a cheese 
and butter maker for the season 
of 1910. The maker to furnish all 
supplies-box the cheese ready for 
shipment. All supple, f r the 
manufacture of butter to be sup­
plied by maker. Applicant must 
be strictly temperate. Tenders will 
be opened at the Council Cham­
ber. Palmerston, on NOV

FOR SALE AND WANT ADVERTISE
TWO CENTS A WORD CASH WITH OR DU
CHEESEMAKER WANTED.—Half Inters* 

in up to dale factory, and make tin- 
cheese. $1,000.—Box 15, Farm and Deiry, 
Peterborough.

I have just received from 
Standish, of Rougemont, 
Cheater White pig, as a premi 
securing seven new anbscripti
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rs must be addressed to securing seven
Farm and Dairy. The pig was seven 
weeks old and promises to be a good 
specimen of the Chester White breed. 
Accept my thanks for my valuable 
premium, which has amply repaid my 
efforts for securing the new sub­
scribers.—John Manson, Waterville.

WANTED.—Cheese factory to root, or 
•■•■•by owt Apply to Box 71. tire 
and Dairy, Paterboro, Pet. 

CHEB8EMAKERS Can secure good winter 
employment by working tor Perm ind 
Dairy. II you mean business and art

tar. Farm and Dairy, Petorboro, Ont

fi.V. POOLE, PlLMIRSTOI
SECRETARY OP THE CO. 
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