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Factories Behind the Times

J. .4. McGregor, Veterboro Co., Ont.
Paying according to the test of the 

milk us delivered to the Central Smith 
IJair.v Company has been a great ben
efit to the building up of our factory.
It has raised the quality of the milk 
supplied by patrons to a higher stand
ard than it was before the practice 
of paying by test was adopted

It is now 12 years since we adopt
ed the system of paying by test. Dur- 
i«g this period, the milk has been 
steadily improving in quality. Patrons 
are con ing to realise that this method 
of dividing proceeds is of great bene- 

,to them and they are building up 
t aUtf ln|k'ir^er *° eecure a better

Some signs that are full of hope for 
the future are the greater interest tak
en in the proper equipment of the but
ter and cheese factories. Many of 
the companies are putting in concrete 
«'""s fixing up cool rooms for cur- 

The first three or four years after !VK c , ese, arranging for pasteurizing 
the tt«st was first introduced in our , 6 aRd patrons are beginning

it gave excellent satisfaction, r? «“«'‘■rstand and adopt better prac- 
I hen we got a cheese maker who did .‘8 t"vllr end of the business, such 
not know much about making the test, ?s 1nF the,ir "!ilk nt once after it 
and it finally liecatne pretty plain that !8 milkp*L and using only good, well- 
the milk was not being tested at all ***“ in which to take it to the
but only marked off from an old test ,a®torv * he patrons are also getting 
made the year before The patrons ,n«,r«*«d m cow testing associations, 
lost faith in the test, and the result *Jnch ,s ‘ertainly the best means of 
was that for four or five years they t(,ucatmg the dairyman yet devised, 

back to the pooling system. It ?IH 1,1 U88,lr° him that he can only 
was voted on again last year for about hoV.° .s,,cceed with a herd every 
the same reasons as it was in 18U6 individual of which is giving him a 

In our dealings with farmers we p,ofit 
ml them just as liberal as any other 

of men that can be found. One 
does not want what belongs to the 
other any more than he wants the 
other to have what belongs to him.
It it were really understood that the 
( -her milk makes more cheese and of 
better quality than the poorer milk, 
there would be no trouble in estab
lishing the test system all over the 
|>i o Vi nee where cheese is made. It 
would induce farmers to go in for the 
cow testing associations and find out,
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DAIRY IIKRO COMPETITIONS.

This year our provincial government 
is giving a small sum. $240, to he di
vided into two sets of prizes, in each 
o! the three counties, to encourage 
milk production. First a prize is of
fered in each county for the largest 
amount, of milk per cow, delivered to 
a cheese factory for five months from 
June 1 to Oct 31. Any herd coinpet- 
ng must contain five cows at least, 

and the milk delivered must test 3.5 
''"lit. butter fat. A second com

petition in each county is for the 
g ret test amount of butter fat per cow, 
delivered at any creamery or cheese 
factory that runs as a creamery after 
the cheese season closes. This compe
tition is for 12 months. In all cases 
the competitor's milk is to be clean 
and of good flavor, and the patron’s 
account at the creamery or cheese fac
tory will be taken to decide the win
ners. We expect to see a strong com
bination and hope the result will be 
au education to patrons, teaching 
them to cull out the non-profit pro
ducers from their herdsf which is one 
of the greatest secrets of successful 
dairying.

CANADIAN DAIRY SUPPLY CO.
MONTREAL
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Of there is always someone 

community who will complain 
about this method of paying for milk 
and who would rather pay by the pool 
ing system. Paying by test, however, 
is away ahead of the pooling system, 
and the great majority of our patrons 
would not hear of doing away w ith the 
pay by test system. We divide the 
proceed. by the f.t pip. t„„ m„thod 
as recommended by Professor Dean 

It is a great wonder to me that 
there are not more factories on the 
Petcrboro Cheese Board that pay by 
test. There is less than a dozen of 
the factories paying by this method. 
I wonder if it is the fault of the 
cheese makers, or if it is the fault of

ns would think a little more 
s matter, in all probability 

cheese makers would be glad to 
do their part. My advice is to pa
trons to see to it that you get your 
('•gal rights when it comes to divid
ing the proceeds of the cheese fac- 
tory. Any factory that does not pay 
by test is away behind the times.
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It costs no I 
rich milk th

more to Keep a cow giving 
giving poor milk. ^t makes richer tnd tastier

harden, being in perfect 
crystal form.

It dissolves quickly.
It works in evenly, needs 

LESS, and draws a larger 
margin of profit for the 
dairyman.

Dairying in P. E. Island not cake or
Walter Simpson, Queens Co., V. E. 1.

shows a steady growth in the industry. 
Our dairymen have had a varied ex
perience. At the inception of our co

mf1 butter business
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the cheese
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THE WESTERN SHI CO., LIMITED
mg. He had not then begun to con
sider and discriminate between the 
cow that gave him a profit in milk 
production and the one that was not
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PERFECT
STEEL CHEESE VAT

Our 1010 Steel Vat Is going to be 
just a little better than ever before 
Can't improve much over last year 
-i' was a dandy. The tin lining 
in this year's vat will be 20 gauge 
-the heaviest ever used—4 gauges 
heavier than your local tinsmith 
uses. The outside frame will be 
all galvanized, and then painted,

Writ, for now «Ulogu, prie riB." MÏÏ&ïmï"”''

THE STEEL THOUBH AND MACHINE CO., Limited
tweed, ont.
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■ [•1^. know which ones are profltable- 

Whkh on•, are eating their heads off t It 
wU1 pay yen to get rid of the robber cows.
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GROWTH OK THE INDUSTRY.MOST HtTISKtCTORY MRTHOO 

V* c,H";s<' 8°me patrons whose milk 

vor of it, or they would not vote for

a great many patrons of factories nev- 
mal™ad UP th"8p things Our cheese 
l^si u,in7" Pr7‘ntLat the ,)airv School

The statistics of the last season 
Hliow an increase of milk supplied to 
cheese factories of 8,314,839 ILs. over 
the previous season, and an increase 

x .214.93 111 gross value of cheese 
increase of milk for butter mak-

'«lie of butter being $22,328.30, a 
tots I increase of the output of the 
dairy stations of $89,543.23.

Hies,, figures taken with the fact 
the increase has been going on 

at an increased ratio for several years 
denotes a strong, healthy growth in 
our co-operative dairy business. The 
future outlook for dairying is bright 
Patrons have much to learn vet, but 
they are setting about learning the 

rets of successful dairying with »
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