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No “Filled ” Cheese

In a report on the cheese industry
of Canada based on the examination
of 237 samples collected by officials
of the Inland Revenue Department
throughout Canada, it is stated that
only two samples of skim milk cheese
were found, which would indicate that
the sale of this product is relatively
unimportant in Canada. In comment
ing on this fact, the Dominion analyst
considers this a very satisfactory s
of affairs. since the demand for ch:
and inferior articles of food is usually
an indication of poverty on the part
of consumer: Examination was also
made for fats other than butter fat,
but no foreign fat was found in any
of them, which is pretty conc Tu
evidence that the so-called *‘fillod’
che is not known in Canada

Meetings in Western Ontario
Frank Herns, Chief Dairy Instructor.

Some 110 unnual cheese factory and
creawery meetings have been attend-
od by speakers since January Ilst,
usuaily by one of the Dairy Instruc.
tors or the Chief Instructor. These
meetings have been exceptionally well
attended by the patrons and a lively
interest shown in the dairy subjects
discussed. This is a good work and
reaches many patrons who do not at-
tend other meetings. The care of
milk, pasteuring whey, soiling crops,
were the chief topics of discussion.
The system of pasteurizing whey so
widely discussed during the past year
has tuken a strong hold on the pat-
rons of cheese factories in Western
Ontario, and a large percentage of
the factories will try the system this
season. Such good results were ob-
tained by the factories who did this
work last year showing the increased
feeding value of the whey, and num-
erous other advantages that the 8ys-
tem will no doubt be almost umvyer-
sally adopted. At nearly every meet-
ing the patrons frecly expressed
themselves as quite wil ing to pay
their share of the small cost in sup-
plying fuel to furnish the steam for
pasteurization. Further investiga-
gntions will be made by the Instruc-
tors this year regarding the good re-
sults of pasteurizing whey.

Sixteen district nieetings were held
during February covering most of

Vestern Ontario, at these district
meetings the experiments on the
X e of milk" made last year by the

Dairy Commissioner's sta were dis-
cussed, also the work of cow test-
ing  associations.  These meetings
were well attended and much good
should result.

he Dairymen's Assoc n  of
Western Ontario will conduct a Dairy
Herd Competition this year along
similar lines as last. Definite an.

nouncement will be made shortly, Tt

is believed tha) this competition has
resulted in stimulating production of
milk and encouraging the patrons to
greater efforts and showing producers
where a greater profit can be made
by keeping cows of a large milking
capacity. There is a wide field for
profit along this line, since there is
no reason why every patron should
not apply business methods to milk
production a endeavor to select and
breed anin which will give large
profits at the milk pail over and above
the cost of food.

Turnipy Cheese

The patrons of the Shearer checse
factory, Peterboro County, Ontario,
took a decided stand recently at their
annual meeting, when they adopted
a resolution to ‘the effect that any
patron of the factory who fed turnips
or rape to his cattle during the next
factory season, should not be allowed
to_send his milk to the factory

The question was brought up for
discussion by Mr. Edgar Wood, who
moved that any patron of the factory
who fed turnips or rape to his cows
between the first of May and the
first of November, 1909, should be
fined $25. Mr. Wood pointed out
that unless the management of the
factory took a decided stand, some
of the patrons would be sure to feed
turnips or rape to their cows, with
the result that the reputation of the
factory for manufacturing good
cheese would be injured.
Mr. G. A. Gillespie, of Peterboro,
a cheese buyer, informed the patrons
that at one time he had an open or-
der to purchase all the cheese from
a certain factory, and that the price
he was to pay for the cheese had not
been stipulated. This had enabled
him, at times, to pay a X of a cent
a pound more than the regular mar-
ket price, for the cheese of this fac-
tory. The cheese always went through
to the consumers in good shape. One
fall, however, he noticed a slight

turnipy flavor on the cheese.
so slight,

It was
he decided to accept the
cheese. They were passed by the
buyers at Montreal, but when they
got to Great Britain the firm that
had been handling the cheese of this
factory, sent word cancelling lhei[j
open order for this factory’s cheese.
This meant a serious loss to the fac. |
tory and was due to the fact that only }
one or two patrons had fed some tur- |
nips to their cows, During most of
1808, the cheese of Shearer factory,
|Ml' Gillespie said, had been of high
grade, but in the fall he had got a
lot of 22 cheese that were very tur- |
nipy. This cheese had gone to
Montreal as Shearer factory cheese,
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and no person could tell the effect
that they would have upon the repu-
tation of the factory,

te

1907 had had so much trouble in dis. |
posing of them, he was not willing |
to buy any more Shearer factory

cheese in the fall of 1908, [

and Dairy.
ings Co., Ont.

urized cheese had a cleaner flavor

than the average, but no cleaner than

The cheese maker, Mr. James | the best unpasteurized cheese. The
Hogan, stated that the buyers who | making of (-’hwm- from pasteurized
had bought some turnipy  cheese | milk does not, however, appear to
from Shearer factory in the fall of | make much headway in Denmark.

vithout Farm
egor, Hast-

I would not like to be
C. M. M

It was pointed out that the factory |

did not have the power to fine pat- |
rons who sent turnipy milk to the |
factory. One patron said that he in-
tended to feed turnips to his cows in |
the fall, and, if necessary, he would |
send his milk to another factory. [
This, however, did not prevent the
patrons adopting, almost unanmous. |
ly, the resolution which has already
been mentioned. This resolution was
moved by Mr. William Devlin, and |
seconded by Mr. John Topie. Mm”
the resolution had been carried, Dairy
Instructor Ward stated that if turnip
feeding is persisted in it will have a
demoralizing effect on the consump-
tion of cheese.

VALUE RECEIVED

There is no doubt about the value
of Herbageum. Horses stand the
spring work better if they have it
regularly. It makes skim milk
equal to new milk for calves, and
calves getting it regularly never
scour. It is a great help to chick-
ens and turkeys. Its regular use
with them prevents disease. Herba-
geum contains no drugs or dope,
and therefore theis is no reaction.
It simply supplies the parts of a
#ood pasture which are not in the
dry feed. It is not expensive. There
are 266 feeds in a 50 cent package,
That is five feeds for one cent.

At a recent cheese show in Denmark

cheese made from pasteurized and un.
nasteurized cheese were on exhibition,
There was little difference in original |
quality of the two kinds. The pas-

Page Fences have ‘‘high-car-
bon’’ horizontal 9-gauge wire.

High-carbon wire is harder,
tougher, and far strong
from a third to a half as
strong again—stands 2,400
Ibs. strain-test.

Page Fences, because of this
extra strength, have ample
spring in reserve to hold a
long panel tight and sagless
with ):wer posts by a third.

Page Fence uprights are fas-
tened to horizontals by a posi-
tive loek, clinched so tightly
as to make a solid joint that
cannot work loose nor slip—
even under the severest strain.
But the intersecting wires are
not injured.

because they need a third less

of Page Fences and shows how

FENCE TALK No.5

These are the reasons why Page

erect, and yet make a tighter, sightlier, sag-proof and more en-
during fencing. Go by the bool

buv. ~Ask for it (it's free) from .
Walkerville, Toronto, Montreal, St. John, Vancouver, Victoris.

“PAGE FENGES WEAR BEST"

Other fences have only *‘hard
drawn”’ wire,

Dairy Supplies
and Machinery

WHITE & GILLESPIE

WE SELL ALL KINDS OF

and make a specialty of installing

Cheese and Butter Plants

including
THE BAIRD AGITATOR

PETERBORO - - ONTARIO

weaker—stands but 1,800 Ibs.

Hard drawn wire is softer, is
strain-test,
i
|
|

Other fences thus lack spring-
iness, need three posts to Page
Fence’s two and then sag and
give.

Other fences half-fasten the
crossing wires together with
a mere twist of wire that will
slip. Some use locks that dent
and weaken the wire,

Fences cost 'ess and wear best,
posts and a third less labor to

k—it tells all about every style
to prove fence-value before yon
age Wire Fence Co.. Litd.,

AUCTION SALE

OF VALUABLE CREAMERY PLANT
Under instructions from

of the said company, situate in the
Town of Dauphin, in the Province
of Manitoba,

lio auction, at the KING'S HOTE

ot DAUPHIN, aforesaid, on Bat-

urday, the 2ith day of April, 1%,

at the hour of 3 o'clock in the af-
8 A

for sale by pub-
L,

ternoon, by Mr. McLean,
Auctioneer.
The Assignee is informed that

there is in the creamery on the
above premises a complete butter
plant, and also a complete set of
machinery for pasteu; milk.
The property will be offered for
sale en bloc or in separate parcels
as may be further directed by the
redit

creditors.

Terms of sale, one third cash, one
third in three months, and balance
in_six months.

The property will be sold subject
to a reserve bid.

Further particulars will be made
known at the time of sale, or may
be had from

R. C. SPARLING, Assignes, or

Messrs. Harvey, Edwards & Bo. man,
(s Solicitors), Dauphin, Mantiate:




