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Cheese Department
wo will pay one-eighth cent a pound 
on cheese cool cured,’ hundreds of 
cool rooms would 
era would p" 
quarter cent mo
cheese, then also, we would get cool 

ms. The benefits resulting from 
curing are reaped largely by the 

patrons, hence it is largely up" to them 
to build the cool curing rooms, though 
I have heard men say they would 
be without cool rooms if they, person
ally, had to stand the cost of replac
ing them.

extreme cases. Vigorous stirring and FitB the pig and thank Farm an I
continuous removal of the whey Dairy for sending me such a goo I
should be followed as the necessities premium.—Arthur Jefferson, York 
of the case demand, but on no ac- Co., Ont.

satffsSLav-ss z "■»
desired firmness and elasticity. it ;
must be remembered that when the___  —i
curd has to be handled in the forego- II ^ a All
ing manner there is considerable loss I «AQ S" O /% I 3
in yield. The necessity for doing so «V/UIIJ 2 11 "

« .gçrsreM!;
_____  Tubular Cream Separators beat nil

A T- Li m • ei othere The little Die
A I roublesome Flavor in Cheese empty dish pan

Ed. Farm and Dâiry,—Regarding Sharpies Dairy Tubular bowls. The 
special difficulties experienced in many disks in ^^^theother p ,n 
cheese making 1 may say that I have are a 11 from one com-
bad more or leas difficulty every sea- mon "bucket bowl" sen-

gSifiS» rS ÏESM&é
one else do not seem to be able 1 he manufacture of Tubulars is 

to explain to my satisfaction. This one of Canada’s leading industries, 
is a peculiar flavor in cheese that goes Sales exceed m 
by different names. Some call it combined.
"goose” flavor, others "corn” flavor, catalog No. 
while others call it "emut’’ flavor 
and "fruity” flavor. But it is all 
the one thing, and is due, I believe, 
to the one cause. This one bad fla
vor has caused more trouble and loss 
to cheese makers and patrons, partic
ularly in regard to yield, than any 
other one thing.

For my part I do not know of any ; 
remedy other than to set at a low I 
temperature, oook to a high tempera
ture and run off the whey when very 
little acid has developed.—W. F. 
tiorow, Lennox Co., Ont.

be built. If buy- 
ilution to pay one- 

cool cured e
pass a resoMaker, are invited to send contribution, to 

ton deportment, to ask question, on matter.
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Importance of Cool Curing 

Rooms
Cheese made from sound milk by 

the most skilful makers will not 
stand temperatures ranging from 70 
to 86 degrees, and be the finest qual
ity when cured. Aside from a depre
ciation in quality, much loss results 
from shrinkage in cheese cured at a 
high temperature, hence the great 
argument in favor of curing at low
er temperatures and the importance

3 is a great difference in the 
texture and quality of cheese cool 
cured,-over those cured at ordinary 
temperatures. The amount paid the 
Department for saving in shrinkage at 
the factories in the Woodstock dis
trict above mentioned, shows con
clusively the amount cool rooms save 
in shrinkage. It was largely this that 
induced factories in that district to 
install cool rooms Unoe installed 
there is little additional expense 
practically nothing need be allowed 
for depreciation of plant. The cool 
room at Woodstock, which has now 
been running eight years, is as sound 
as possible. It has not depreciated 
one cent."

ece In the almost 
there Is Insiileis all

Wgood curing rooms.
Cool curing is gaining in favor in 

Western Ontario. Particularly is this 
true of the district in the vicinity of 
Woodstock—one of the very best dairy 
districts in Ontario. Mr. Jos. Bur
gess, of Woodstock, who now has 
charge of the cow testing work for 
Ontario and who formerly since 1902 
has been most intimately connected 
with the work carried on by the Gov
ernment in their cool curing stations, 
last week in an interview, gave Farm 
and -Dairy some convincing facts and 
figures in favor of cool curing. In

(

ost, If not all, others 
ite for

m.
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253.Experiences of the Season

.4. W. Pat tison, Peterboro Co., Ont.
A goodly number of our patrons 

are doing very good work in cooling 
their milk. When I get milk deliv- 

I at the factory that is not right, 
1 either see the patron who sent it 
or write him telling him the trouble 
and how to remedy it. I provide him 

a sheet of instructions on the 
of milk. I emphasize cleanli- 

oooling, especially cooling, 
mat milk is kept pretty clean, 

general condition of mijk re
ceived this season up to date has been 
good, except for two or three days. 
The make this year is below the aver- 
age, though about the same as in 
1907. At, the present date the make 
of the last three years is one-third 
below former years. Very little trou
ble has been experienced so far this 
season in making n nice cheese; 
for a few days in the first part 
of June it was difficult to get 
curds firm enough at removal of whey 
To overcome this we set the milk 
sweet, cooked a little higher and used 
a little leas acid at time of drying. I 
am taking Farm and Dairv and like
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C. Sit l

gusiSabruuglr up u, r-f
however, in filed (J,
■■'h foolishness.

THE STTaRPI.es SEPARATOR €0.
^HWlnnipeg, Man.

ïïdition to Mr. SnSL'TSaj:

“ rasyears ago. and while in charge of or wrj|,

fcftivrs t&’TShis ;ih:
upon subjects relative to dairy pro- rare nf 

COOL ROOM IN OXFORD.
Woodstock district has

V 1

ness and 

The

Toronto, Ont.

"The Woodstock district has gone 
largely in for cool curing rooms,” 
said Mr. Burgess. "Six factories, 
Sprin't Creek, East and West Oxford, 
Bright, Tavistock, Innerkip and Cas- 
sel, grouped closely together, have 
installed cool curing rooms. Cool

M1 ™cenred tkjjj Tamworth pig from 

which you sent me for s curing a Mrs. Motherwel
Masivslj

"Whatrobablyrooms arc p 
at Woodstock 
ornment cool

numerous 
f the Gov- 

room having been lo- 
there. Some of the factories 

having cool rooms used for a 
number of years the cold storage pro
vided by the Department. It will be 
remembered that the cold storages es
tablished in 1902 were made use of 

thoae factories who chose to do so 
pay the Department market 

pricee for the saving in the shrink-
VZ? SMirl# SfA C*-« *"d Pr.ven.ion of Acidy

month. The saving effected by cool Cheese
curing was marked, and it soon be- Some distinction ie usually made 
came apparent to the companies us- between different degrees of sourness 
ing the Government’s storage that it and cheese which are only a little 
would pay them to have their own. mealy in texture, and more or leae 
In four years, Spring Creek factory faded in color, are called "ecidv" or 
paid the Government $9,0 for the "acid cut." A plug from so^allrd 
shrinkage saved in cool curing this acidy cheese has a rough "furry'' 
cheese in that period. It cost them surface, and does not show the smooth, 
only $570 to put in their own cool bright appearance and semi-transpar- 
cunng room complete. 'Ihe saving in ency which is characteristic of strict- 
shrinkage in five years from the ly finest cheese.
cheese'stored by the East and West A. a rule "acidy" or sour chc se 
eionn • ry amo’!nte<i to over are male from over-ripe milk, but it 
$1J00. Their cool curing room, late- does not follow that all cheese made 

instaHed, cost between $000 and from such milk are unavoidably 
* "acidy." The trouble arises when too

RRNKFiTs thr patrons. much acid is developed in the curd
The cost of installing a cool curing before it has been made sufficiently 

room depends much upon the con- firm, or properly "cooked” to use a 
aition of the old curing room. Many common although erroneous expros- 
old curing rooms were unnecessarily »ion. Again, if the whev is all remov- 
Isrge. In such, the ice chamber can ed while the curd is still in this soft 
he built right inside of them. The condition, it is difficult to expel the 
whole matter of cool rooms depends surplus whey, and the result is apt to 
on the patron. If they would come be a tender-bodied cheese, showing 

cool rooms and say, “build and more or less signs of acidity.
............. ............... The remedy for “aeidv" or sour
yi cheese is to get rid of the whev more
f ST. LAWKNCE DAIRV COSTANV J kîL’Ib.S
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*re you

ptm* her finger »
end 64v withATTENTION! •nu say 
wey a w 

"I weep not for 
end for you r u 
co'i.vj, that would 

i ain’t oryjn’ 
Pearl was gr#ti#, 

afternoon, but the | 
for the parted love 
if they ever met jfl 
vowed to be true ti 
in the sun, and ell 
Thais what Kgberi

sr.iff&rs
deed away because 
hsve a cloud go oft 
people are busy p|j 
wasn t it a good t 

there to break
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Cheese Manufacturersbyd

We are plaoi 
a new cheese L 
ates all the undesirable features 
of the old-style package.

on the market 
which elimin-baa

This box ie made of three 
pieces of veneer, with thegrsin 
running from top to bottom. It 
also has the advantage of a hoop 
placed near the top as shown 
in fig. 2, thus tasking it very 
strong and durable. In fact 
it is ii

OOUld just MR 1,00 
stand mg dry-eyed e 
wind,™ wondering j 
“■? from hie l„„-

But Nellie «Inter 
dD-wyed and pale at

fro"' list |,e bald I 
» sent him a in

Fie. i

mpossible to break it with 
Every box 

any break-Fv ordinary handlin 
is guaranteed, , 
agee will be replaced.

"K

This box can be shipped in 
crates in knock-down shape, 
thus affecting 
transportation

For full information regard
ing pricee, deliveries, ite ad
vantages, etc., write

a large saving m
"«red. turning «

S.‘6,4: î:fun, cud I do fog, e(| 
Hi- mother won’l 

m.v," said Fred ,

out for
Fig. 2

«t y,'"1- Heart on

*■ M-.herwell, y,Ml 
, ' ' ' 1 because you
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Toronto Boxbarrel Co.
TORONTO

gh before the acid develops. 
The curd should have a slightly elas
tic or springy character by the time 
it begins to "draw" on the hot iron. 

This result may 
itting the curd 

a portion

on the hot iron, 
he accomplished by 43 Yontfe Street Arcade

I ning off
whey as soon

It Is desirable to mention the namrTfthü^>nb!îcItlo^?hs!^Htj!!P^yT!j£.


