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Pure Culture
made by

rooms, the temperature of which goes ! 
far too low, and not sufficient care is 

keep the cheese at un even A Ca.se OfA pure culture 
urized milk is 

almost

old ordiu 
all. Che 
coming

taken to 
temperature.

Even after two weeks, the cheese 
m some cases are not broken down. 
I he color does not develop properly, 
the texture shows pasty, and the 
flavor in some cases turns bitter. 
( heese of this character do not by 
any means come up to the high stan­
dard expected of Ontario cheese, and 
it is to l,e hoped that makers who 
m».v he guilty of neglect in this con­
nection will make n special effort to 
take proper care of the late fall 
cheese and see that an even tempera­
ture of a limit 60 degrees is main­
tained in the curing room until the 

broken down.—Fr 
1. G. Ptiblow
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lilk starter or 
■makers are each 
re f

a necess “Wooden Leg”
Would** hire a men with • wooden leg? 

Hardly! A wooden leg in a poor aubelilule lor 
real leg power. You would want a man with two 
good leg»—lull leg power—no eubetitutes.

Dial»» and other contraption* in common 
cream separator* «re like wooden leg—the> 
are mere substitute» for lack of skimming force 
rrsulling from a wrong principle of construe- 
non A properly built separator produces p|tnl> 
of skimming force to do the work without disks 
or other substitute*. Claim» that contraptions 
.ire needed in modern machines are disproved by

rovement over

£

’hr;;:
sc

mure familiar with pure cul-
A Buyer View. Che„. Price. SITK^.

Editor, f arm and Dairy, Mr. possible that occasionally some makers 
Lhas. Mâches letter in the Sept. 1 may get a little careless in handling 
issue of farm and Dairy probably this culture, allowing it to become 
voices the sentiments of a great many over-ripe and of poor flavor. If such 
lactorymen and farmers who supply culture is introduced into the milk 
milk to the factories. In my 25 years’ the result will certainly be off-flav- 
experience in the business, continual °f*d cheese, perhaps not showing at 
discontent has been a marked feature the time of shipment, but in the 

Tariff ■ 0 * Pr°duoors of milk. For u buyer's hands later on, if the cheese
than ■ gre»t many years they had good «re held. Impure cultures introduced

rough ■ |‘aU8f, complain. Prices ruled so ™to the milk will sow the seeds which
» dif- ■ L°* that J.1. wae d'mcult to understand «re almost sure to cause off-flavored
t the |,rVb,s ooi Id he made at the cheese.
;s in- ■ then ruling prices for cheese. Prices We would urge that particular at-
nade, ■ varying from six cents to eight cents tention be paid to the cultures. As
ever . ■ _ a lb; were ruling for years together, soon as signs of off-flavor are observed

tar- !/ ■ * V waa easy. therefore, to understand secure another. Cultures with an
rnish ■ tb£. fmcontent of the producers of acidity of abort .7 per cent, to .75
«ira- I ", at that time , P*r cent, are usually in the beat con-
ndiis- 1 . *n recent years, however, we have dition. All utensils which come in
stiis* ■ ... a continuation of extremely contact with the culture should be
« 't- ■ .l prica8i 8,1 ll|gh in fact, that sterilised, as it is useless to pa«-
istrv, ■ other countries, notably New Zealand, teuriee the milk for a culture and
know ■ haTe»u v induced to go extensively then allow it to become contaminated
t its ■ mto , bjllnee8‘ As a result we are by coming in contact with unsteril-
,.*tlv ■ n°w forced to meet the competition ir.ed utensils.
Mow- ■ °. an, alarmingly increased produc- Dippers with holes in the handles,
lifer- 8 tion from that country, each year or wooden paddles, should never he
i -ip. H showing a great increase ever the used for stirring a culture. A wire-
citv. ■ production of the previous year. To handled solid dipper is best The

1 l.p- ■ show what they have done, we may thermometer shoud be sterilized by
>«d n ■ mentton that in the season ending dipping in boiling water before com-
avor |fl „ V'exported to Great i«g in contact with the culture. The

Britain 66.000 cheese. In the season starter box may be made of galvan-
nge- ■ -ÎJn'iw» I91 the;v .“Ported over iaed iron cr of wood and lined. If
freer 1 itaywu cheese, and this large quan- the water supply is short the cul
ico* 8 tltv b“ taken the place cf just that may be oooled by suspending the can

many Canadian cheese. in the well.-Frank Herns and G. G.
NO PROMT for importers Publow in Bulletin 183

These cheese arrived in euch large 
quantities in Great Britain dr ring 
the winter and spring of this war. 
that Canadian cheese have found a 
very poor market there Importers 
into Great Britain universally com­
plain that there has been absolutely 
no margin of profit this year anil 
that the Canadian cheese have been 
handled without any remuneration 
whatever to the British importer.

Tc show the extent to which the 
market has been occupied by New 
Zealand*. making it impossible to 
dispose of Canadians as freelv as for­
merly, we will give the figures of 
stocks at three of the most important 
ports of Gre«t Britain on the 1st of 
September this year, 
with the 1st of Septemln*

Z

Sharpies Dairy Tubular 
Cream Separators

cheese are 
Herns and ( 18s! contain neither di»k* nor other com­

plications, yet produce twice the

twice as clean «% 1 P tl#*
common machine». E
\Va*h many time* E__
e.nier and wear sev- nflkEH 
real time» longer in

in Bui.

Dairy Notes
The mammoth cheese which is to be 

made for the National Dairy Show. 
Chicago, will weigh nearly 4,000 
pounds instead of 2,000 as previously 
announced. It will be made on a flat 
car and taken to Chicago with ap­
propriate ceremonies. It will be the 
largest cheese ever pressed

VA«3JT£, iL'
manufacture of
Tubularaie 
--ne of Can. ;

IS ilea exceed 
most, if notThe best thing a cheeee maker can 

do ia to have a daily journal and keep 
a record of every step in the pro­
cess. He can then keep himself post­
ed by comparing the quality of his 
cheese with the notes in his journal. 
Whenever he gets a good cheeee it is 
possible to follow his journal and do 
the same thing over again and again. 
—A. W. Dumninc, Saltel, Man
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fcri Why Don’t You Get A Bigger 
Price For Your Milk?

iaed
V**st Canadian Cheese in Britain

An interesting report on the Brit­
ish cheese trade has been made by P. 
II McNamara, Canada’s trade com­
missioner at Manchester. He says 
that Canada’s cheese is finding a 
midable competitor in meats, owing 
to the low price at which chilled and 
foreign meats are being marketed in 
Britain. This is resulting in an in­
creasing consumpton of meats and de­
crease in the consumption of cheese 
However, the decrease is only in for­
eign cheese In the last 10 years 
Britain’s imports of foreign cheese 
fell off 58 per cent., and tnie season 
the importe of foreign cheeee are leee 
than last by 3.555 tons. Ten years 
ago the United Statee sent 26,000 tons 
of cheese to Britain, while this year 
the imports have amounted to lees 
than 2,000 tons, and in the near fut­
ure bid fair tc disappear altogether.

In the face of thia the importations 
f cheese from the British colonies 

increased, those of 1909 being a 
thousand tons greater than those of 
1901. New Zealand is rapidly becom­
ing Canada's great competitor. In 
1906 New Zealand sent Britain only 
four per cent, of her cheeee, while 
to-dav that colony furnishes Britain

Therein- thousand*^..1 dairy farmers using the Root :

prices for their milk simply because they can guarantee 
it absolutely pure and sweet and that it will heap sweet 
for at least 48 hours. Why don't you do the same when 
the price of a Root Cooler Is so small f It really pays 
for Itself in a few weeks. And don't forget that the 
Government authorities are testing the milk supplies all 
over Canada—stringent laws are now be inn considered. The

‘ of

ICS
Un­

ie ROOT “:ir COOLER-AERATOR
aartgf srs wts:
F!TP!?JU7 as co,d running water The water ia admit­

ted at the bottom, flows through the bottom tube, then 
from the water column into the second tube and so on 
until it reaches the top tube Thus the cylinders are 
kept perfectly cold all the time, and as they are deeply 
corrugated the milk flows down them slowly, reaching the

satssd V. .Usd heavy wsler ursmur». Perfectly simple to oeSrmle __

fflsssimaEr
W A. Drummond * Ce.. ITT Kin* St. E..Toronto

“ll'a aoas compared

1909 1910.
76 000 94.000

Liverpool 48,000 66.000
London   170,000 180,000

22:■TO
-id fai 
the faINI Total ....... 293,000 340,

And it i* estimated that th<
60.000 410X08 more in store in 
than tflere were a year ; 
fore the total of Canadian cheese 
sight at three perts of Great Brit 
and jin warehouse in Canada 
100,000 boxes more tha 
last year. In addition t 
that New Zealand will in 
production during their coming sea­
son 20 per cent, over the figures of 
a year ago. With such a largely in­
creased stock in sight, coupled with 
the anticipated increase in New Zea 
land production, there ia not much 
encouragement for dealers to pay 

s higher prices than are now ri ling.
As to the market being manipu­

lated, as suggested by Mr. Macfie, a 
moment’s reflection would show him 
that thia was quite impossible. The 
great number of people engaged in 
the trade, and the great extent of 
country, both in Canada and Great 
Britain, ever which these people are 
spread, would make it absolutely im­
possible to bring about any united 
action.—R. M. Ballantyne, Mgr Di­
rector Lovell A Christmas, Montreal
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At* A the ideal green feed siloz tote
told °t7wth 22 per cent, of cheeee. Owing 

to cold storage and improved meth­
ods, Canadian cheeee has improved 
in quality from year to year, without 
any relapse in flavor, texture or

crease their
Means More Milk 

More Profit 
and Cheaper Feed.

Do not be satisfied with experimental silos, get the 
one that by years of use has proved its worth. In 

L justice to yourself you CANNOT AFFORD to use any
J________ [ other. Be guided by the verdict of our users, the only

men who are the most competent to judge.
One of our Silos will furnish you June Feed in January weather. 

Built in all sizes, from lumber soaked in our specially prepared 
wood preservative. A large stock of Ensilage Cutters and Gasoline 
Engines. Free Catalogue on application.

Late Fall Cheese
Proper provision ahould be made 

for curing the late fall cheese. The 
percentage of factorvmen whose at­
tention should be called to thia mat­
ter may be small, but there are 

ugh fall cheese neglected in thia 
way to have considerable effect on the 
reputation of our November and later 
made cheeee. The press rooms in 
some caaea are not kept warm enough. 
The cheeae, after being taken from 

are placed

» "*

Canadian Dairy Supply Company, Limited
MONTREAL, P. Q.
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