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FARM AND DAIRY a9 895

Progress In Alberta Dairying

.A Talk With Dairy Commissioner Marker.

Alberta Butter Now Controls British

Columbia Market. Cheese Trade Growing.

bave acquired the habit of send-

ing butter to our largest exhibi-
tions in Eastern Canada which carries
away the chief awards there has been
a4 marked increase in respect felt
towards the dairymen of that province,
as well as a desire to know as much
as possible about the reasons for the
remarkable success they have achiev-
ed. As the reasons are numerous I
took of (he
while in Calgary recently to learn all
that I could about them, as well as
about the growth that is taking place
in the manufacture of cheese. Dairy
Commissioner C. Marker furnishea
much interesting information.

“The increase that has occurred this
year in the manufacture of cheese is
due entirely,” sald Mr. Marker, “to the
increased price that has prevailed for
cheese this year. This, in turn, has
been due to world conditions. The in-
crease has taken place malnly around
our large cities. This year our largest
creameries, such as the Bdmonton
City Dairy, and the Woodland Dairy
Co. of Edmonton and the Calgary Cen-
tral Dairy and Creamery Co., and the
Carlyle Dairy Co. of Calgary, have
found it possible to use the surplus
milk of the summer season for cheese-
making purposes. Thus they have
been enabled to pay their shippers bet.
ter prices for thelr surplus than for
merly, and this has tended to Increase
the supply of milk.

“I expect that we will manufacture
about 1,000,000 1bs. of cheese this year
as against 750,000 1bs, last year, or an
Increase of about 33 1-3%. Our
cheese Is sold almost altogether on our
local markets, although we are now
beginning to ship some to the coast,
which in the past has been supplied by
Ontario cheese.”

The Creamery Situation.

When asked what he attributed the
success of Alberta butter to chiefly,
Mr. Marker replled that he belleved it
was its mild flavor and fine or close
texture and low content of free mois-
ture. “We attach a good deal of im-
porfance to the lower percentage of
moisture,” sald Mr. Marker, “as it
means less Joss in welght when selling.
In salting we nse 1% % to 2% ws com-
parad with about 3% in the east. The
quality of butter we are now manu-
facturing has grown out of the demand
of the consumers in British Columbia
for such butter,

At one time British Columbia im-
ported as much as 7,000,000 Ihs. of
New Zealand butter in a year. In or
der that we might find a market for
our butter we had to manufacture a
erade of butter that would hold its
own with or even supplant the New
Zealand product on the British Colum.
bia market. This we have succeeded
in doing, as now British Columbia im.
ports very little from New Zealand. In
the process we have learned a good
deal, as the style of butter we are
manufacturing is similar to that which
waa imported from New Zealand and
which they had developed through
shipping butter to Great Britain. Thus
our rrade of butter is adapted not only
to the demands of the consuming pub-
lie in Alberta and British Columbia,
but to the Rritish markets as well.
T am satisfied that it is a style of but.
ter which is bound to grow in faver.

Better Keeping Qualities.

“One advantage I believe our but-
ter posseases, 1s that it has better
keeping qualities. We have adopted

Emn since the dairymen of Alherta

In other words, we are going a little
farther along certain lines than it has
been considered safe to go. As & re-
sult we are turning out butter that
can be stored for eight, ten or even
“twelve months, and come out of stor.
age as good in quality as when it was
put in. Of eourse there is no reason
why butter should be carried that
long, but the fact that our butter can
be 80 kept shows its keeping qualities,

y and these qualities are given to It

during the process of manufacture,
Two Important Factors.

“The two outstanding factors that
make for keeping quality are low
acidity of the cream and high pasteur-
izing temperature during the process
of manufacture. In deciding to favor
high temperatures we worked on the
basis that there are two known class
es of ferments In milk and its pro-
ducts—the organized and unorgan.
ized. Investigators have worked out
relative temperatures for different
systems that were supposed to be
about equal In efficiency. The two
chief systems are the continuous and
the vat system.

“These comparisons have generally
been made on the basis of bacterial
count. Since the deterloration of but.
ter In storage is largely due to the
action of unorganized ferments, it ap
peared to us neceasary to employ tem-
peratures sufficiently high to destroy
or at least to make inoperative the
majority of the unorganized ferments
or enzymes,

Careful Tests Conducted.

“Before advocating the use of high
temperatures we tested their results
thoroughly * privately until we felt
that we were sure of our ground. It
was not, however, until the beginning
of ' last geason that our creameries
were urged to adopt this method in a
large way. Our object was to elimin.
ate fishy flavors and to give the butter
Improved keeping quality. We knew
that it we could do this the trade
would have more confidence in our
product, and the whole industry be
placed on a better basis,

“Were it not for the fact that our
creamery managers, and I might also
say our dairy farmers, are an unusu-
ally progressive set of men we would
not have met with the success that
we have In introducing this system.
The cost of equipping a creamery so
that it can pasteurize its cream runs
from $1,000, in the case of a small
factory, to as high as $10,000 for the
larger ones. Naturally our creamery
men had to be convinced that it would
pay them to make such an investment
before they would consent to do so.
As one of our large manufacturers
#aid to me, “You are asking me to bet
$10,000 that what you are advising me
to do will turn out to mv benefit”
This man took the bet. Six months
after the system was installed |
asked him how his bet was coming
out. He replied that it did not owe
him a cent,

Great Benefits Derived.

“1 believe that the direct benefits
derived from the adoption of our pres.
ent methods are al least ten timwes
greater than the cost involved in se.
curing the necessary equipment, wnile
the indirect benefits that grow out of
the Inereased confidence of the trade
aud the fnowledge that it can feal ab-
solutely safe in bandling our goods
may be placed at figures as hizh as
you care to make them.” When asked

higher

what proportion of the butter in the
was mmde to the
new method, Mr. Marker replied that

than other provinees or states, in fact,

our methods are considered to be out last year about 85% of the output was
of Iine with the made of cream, and that
wdards set by leading (C on page 37.)
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‘WINNIPEG VANCOUVER
50,000 BRANCHES AND LOCAL AGENCIES THE WORLD OVER

HOMESTEADS

In the Bannér Home Province of Ontario

20,000 acres of the Finest Agricultural Land in
Canada, Waiting for You in the Northern
Part ‘of Ontario.

Think of it! Homesteads available at §0 cents per acre—
close to rad lose to markets—close to civiMzation and
attending adventages.

Land of opportunity—you can make yourself a home within
@ short day's Journey of Toronto,

Land lies in one of the best belts of Canada along the
TEMISKAMING AND NORTHERN ONTARIO RAILWAY,
Which has connections with the G. T. R, C. P, R,, C. N. R. and
C. G R. Railways, thus bringing the settlers within easy reach
of the profitable markets of the Continent and Europe.

Prosperous towms, growing into cities; in this way local
markets available to the settler for buying and selling.

You may have a happy home and a fertile farm at 50 cents
per acre in your own home Province of Ontario—why, then, go
far afield for these ideal conditions?

Exhibits of the products and of the possibilities of production
of New Ontario's land have been shown at Canada's National
and other Expositions, so that it is now known as Canada’s
land of production.

Not only land of agriculture, but embraces large and rich
mineral belts, from which annually, millions of dollars of gold

silver are mined.

Learn more of this Land of Plenty by sending

for free booklets to Geo. W. Lee, Commissioner,
and General Agent, North Bay, Ont.

Temiskaming and Northern Ontario Railway C
Executive Offices—56 Church Street
TORONTO, ONTARIO.




