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Butter and Cheese Standards

Nearly one hundred dairymen, in-
cluding exporters, instructors,
makers and patrons, attepded a
Theeting at Montreal on June 3rd,
to decide upon butter and cheese
standards. J. A. Ruddick, Chief of
the Dairy Division, Ottawa, presid
ed. After considerable discussion
the following were adopted as dehi
nitions of finest butter and cheese

BUTTER
Finest creamery butter shall be
butter made in a creariery under
the system known as the centrifu
gal or separator process

Flavor—Sweet, clean and fresh

Bodv—Good and uniform, and
not loose made or watery must
contain less than 16 per cent. mois.
ture to conform to the law in Lng
land With proper care none of
our Canadian butter should con
tain more than 13 per cent. moist

ure
‘Color
should be
but_not white
alt— Must
unless

uniform
or pale

Even and
straw-colored
or lardy
not he
by special

over i per

cent arrange

ment
Package

well made

Boxes must be strong,
ol well seasoned wood,
properly paraffined; of uniform
capacity of 56 Ibs., clean and in
good condition for shipping. When
hooks are used, four hooks in each

box. Tubs must be strong, uneat,
and of uniform size. Pure vege'able
parchment paper of not less than

40 pounds to the ream must be
used for lining all packages
“Fodder butter should he salted
4 per cent., clean in make and clear
straw color. Fresh or new made
should not be kept till stale belcre

shipping, but should be in consun-
er's hands ten to fifteen lays after
it is made

Gathered cream butter or West-
ern Ontario—This should be ship
ped often and given to the con
sumer when fresh; three or four
days make great difference to the
quality."

CHEESR
Flavor—Clean and pure
Body—Close, good and well

cured

Texture—Silky, solid and meaty

‘Color—Good and uniform

‘Finish—Of good shape, fairly
uniform in size, neat in finish, with
good rinds, and clean surfaces

“Boxes—Must be strong and

close fitting
PRESERVATIVES,

A resolut adopted recom-
mending of ‘-pound and
not m sound to  each
100 pou ter of the best
preservat ally prepared for
butter, an 1+t this should be

thoroughly mixed with the butter
¢

A bright little girl six years of
age in conversation with her mo-
ther said : “Mother, you are al-
ways talking about papa's moods;
ain’'t he got no tenses—E. Frank-
lin

THE FARMING WORLD

Cools the milk im.
mediately with pure
sir only. No ice or

water required. Post
card will briog full par
ticulars. G live
gents wanted for thi«
and our Spray Pumps
or Cream Separators
$30 to $50 per week
earned easily.

Address the manu
facturers,

The Collins MIg. Co.

34 Adelaide West,
TORONTO

MASSEY—HARRIS

RAKES

in use on the best, farms of
the world away
into the

Tens of
Thousands

number up

MASSEY—HARRIS

RAKED

are in big demand now for the
coming harvest. Place your
order at Don't
until it is too late.

once wait

Flies! Flies! Fligs!

will be sent xpress upon receipt of $3.00. ' This
machine Is protected by 18 ..--»..'.I and fully
x
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The Bacon versus the Thick
Fat Hog

Some of our American exchanges
are giving themselves some concern
as to the reasons why the Cana-
dian bacon hog does not sell for as
high a price as the American fat
hog. They totally ignore the fact
that when the swine industry in the
United States is in normal condi-
tion, Canadians receive more per
™. for their live hogs than the
Americans do. Owing to the fail
ure of the corn crop of 1901 the
supply of hogs in the United States
ran down to a pretty low level,
causing prices to advance rapidly
and to a high plane. There has
been such a scarcity of swine pro
ducts all over the United States
ever since that prices there are still
above what they would be under
normal conditions.

In discussing the prices for Cana
dian hogs it must be remembered
that the Canadian bacon trade is
of comparatively recent develop-
ment; that it supplys a market
quite different from that to which
the Americans cater to; and that if
this trade had not heen developed
Canadian farmers would not be get
ting as much for their hogs as
they are to-day nor would they be
able to find a market for such
large numbers as thev do at the
present time. It has come to this
point that the Canadian farmer
must produce the bacon type of
hog or none at all. If there were
a general reversion to the old thick
fat type the price would soon fall
below the line of profit. There is
a limited market for this type for
the lumber and mining camps, but
when this is supplied, the surplus
has to be sacrificed. Therefore,
whether the American hog sells for
a higher price than the Canadian,
our farmers are indebted to the de-
velopment of the export bacon
trade for whatever benefits they
are now enjoving from the breed-
ing and raising of swine

But our American friends are not
as averse to the bacon hog idea as
they think they are. The bacon
hog is gradually gaining ground in
the middle west. In some sections
he is regarded as a dangerous rival
of the American fat hog, and the
time may come when the United
States will be strong competitors
of Canada in supplying Wiltshire
sides to the British market. What
strikes one in reading the Amer-
ican diffusions on this subject, is
why they give countenance to the
bacon hog at all within their bord-
ers if the thick fat corn fed hog can
be raised so much cheaper and sold
at a higher price. There must be
something at the back of it all
Either the thick fat type has had
his day and a change to something
better is needed, or our American
friends are coming to the view that
the bacon hog can be produced
cheaper than the fat type and will
in time replace the latter in the
world's markets.

Our advice to the Canadian farm-
er then is to stick to the bacon

hog. Breed the right type, produce
the right quality and a profitahble
market is assured
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