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Cheese Department

Factories Behind the Times
J. A. McGregor, Peterboro Co., Ont

Paying according to the test of the
milk as delivered to the Central Smith
Dairy 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 Ly test was adopted

It is now 12 years since we adopt-
ed the system of paying by test. Dur-
ing this period, the milk has been
steadily improving in quality. Patrons
are coning to realize that this method
of dividing proceeds is of great bene.
fit to them and they are building up
their herds in order to secure a better
quality of milk

Of course, there is always someone
in any 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 with the
pay by test system. We divide the
proceeds by the fat plus two method
as recommended by Professor Dean

is a great wonder to me that

there are not more factories on the
Peterboro Cheese Board that pay by
test. Thero 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
the patrons

If patrons would think a little more
alout this matter, in all probability
the cheese makers would be glad to
do their part. My advice is to pa-
trons to see to it that you get your
legal 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.

Important Question Discussed
IW. M. McLean, Grenville Co., Ont

“Why is the system of paying for
milk at cheese factories according to
its value not universal in Ontario?
Such is the pertinent question asked
in an editorial in Farm and Dairy
April 7th. The greatest reason ap-
pears to me to be that the majority
of farmers have the idea that milk or
samples of milk, which have been
kept for two weeks or one month, will
not give a correct test. Another rea-

think, s that a great many of

o makers do not know how to
test milk properly

The test system was adopted in this
district for the first time in 1806 and
Insted until 1904, when it was
dropped.  From that date until 1909
the pooling system was in vogue. For
the (st two years we are again using
tho test system. We never use the
straight test, but always pay by the
“plus two” method

MOBT SATISFACTORY METHOD,

Taking it all round, it is the most
satisfactory way of paying for milk,
Uf course some patrons whose milk
does not test very high are not satis-
fied, bug the n ajority noust Le in fa-
Yor of it, or they would not vote for
it. A good many have the jdea that
milk that is low in butter fat ha
more casein and that it will make as
much cheese as the richer milk. The
igures that have been given us in
Farm and Dairy of the experiment in
the Dairy School should be roof that
the idea is wrong. The trouble is that
A great many patrons of factories nev-
er read up these things. Our cheese
maker was present at the Dairy School
last winter when these tests were made
and he is very outspoken in his opin-

ion that the test is the only fair way
to divide proceeds

The reason whv ths method of pay-
ing for milk at factories was first
adopted was that it would induce the
patrons to take better care of their
milk, and also would remove the
temptation to tamper with it

CAUSE OF DISSATISFACTION
The first three or four years after
the test was first introduced in our
gave excellent satisfact
Then we got a cheese maker who did
not know much about making the test,
and it finally became pretty plain that
the milk was not being tested at all
Lut only marked off from an old test
made the year hefore. The patrons
lost fuith in the test, and the result
was that for four or fi vears they
went back to the pooling system. It
Was voted on again last year for about
the same reasons as it was in 1806,

In our dealings with farmers we
find them just as liberal as any other
class 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.
If 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 estal.
lishing the test system all over the
province where cheese is made, [t
would induce farmers to go in for the
cow testing associations and find out,
not only which cow gives the most
milk, but which gives the richest milk

t costs no more to keep a cow giving
rich milk than one giving poor milk

Dairying in P.E. Island
Walter Simpson, Queens Co., P. B, 1

The record for dairying in Prince
dward Island for the last few years
shows a steady growth in the industry
Our dairymen have had a varied ex.
werience. At the inception of our co.
operative cheese and butter business
some 18 years ago the average farmer
knew very little about business dairy-
ing. He had not then begun to con-
sider and discriminate hetween the
cow that gave him a profit in milk
production and the one that was not
paying her board. His only idea was
to get as big a milk account at the
factory as possible,

After a time observing farmers be-
gan to find out that they were not
getting a profit on milk produced
This resulted in a great many patrons
of factories dropping out of the milk
business and consequently a very great
falling off in our dairy output. But
many of the best farmers stayed with
the dairy cow, and by practising
breeding, weeding and especially bet.
ter feeding, developed dairy herds that
were capable of returning a good
profit over their cost. Others taking
note of this, came back to the business
again prepared to engage in it more
intelligently, and the consequence was
that the dairy Lusiness here experi-
enced a strong, healthy growth, and,
heing stimulated by better prices dur-
ing the last fow years, the result is
that dairying is now much more firm-
Iy established and is showing rapid
gains each succeeding year

GROWTH OF THE INDUSTRY.

The statistics of the last season
show an increase of milk supplied to
cheese factories of 8,314,839 I over
th revious season, and an increase
' $67.214.93 in gross value of cheese
The increase of milk for butter mak.
ing over the previous season was 8.
2704 Ibs., the increase in Lross

valte of butter being $22,328.80, a
total increase of th output of the
dairy stations of $89,543.93

These figures taken with the fact
thet the increase has hoen going on
at an increased ratio for severa] years,
denotes a strong, healthy growth in
our co-operative dairy business, The
future outlook for dai ying is bright
Patrons have much to learn yet, but

they are sett
secrets of successiul dairying with o

g about learning the |

view of making it a suc
erma
al Lranch of their business
Some signs that are full of hope for
the future are the greater interest tak-
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en in the proper equipment of the but-
ter and choese factories, Many of
the companies are putting in concrete
floors, fixing up cool rooms for cur-
i cheese arranging for pasteurizing
the whey, and patrons are beginning
to understand and adopt better prac-
tices at their end of the business, such
as cooling their milk at once after it
i3 milked, and using only wod, well-
tinned cans in which to take it to the
tactory. The patrons are also getting
interested in cow testing associations,
vhich is certainly the best means of |
educating the dairyman yet dr\mwl,"
and to assure him that he can only
hope to succeed with a herd every |
individual of which is giving him a |
profit ’

DAIRY HERD 0OMPETITIONS
This year our provincial government
18 giving a small sum, $240, to be di
vided into two sets of prizes, in each |
of the three counties, to encourage |

milk production. First a prize is of-
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Save your Hay

Decrease Grain Bills
Produce More Mi
Make More Money

With one of our
you can do it.
ands in use
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Free Catalog.
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fered in each county for the largest
amount ¢
a che

at leas
and the milk delivered must test 3.5

it. butter fat. A second com-
petition in each county is for the
srestest amount of butter fat per cow,
delivered at any creamery or cheese
ciory 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
an  education to patrons, teaching
them to cull out the non-profit pro-
ducers from their herdse which is one
of the greatest secrets of successful
dairying

Renew your subscription now.

milk per cow, delivered to 8
heese factory for five months from
June 1 to Oct 1. Any herd compet-
g must contain five cows

is the best on the
market, Why?
BECAUSE
it makes richer tnd tastier
butter.

It does not cake or
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.
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PERFECT

STEEL CHEESE VAT

Patented August 14, 1909

Our 1010 Steel Vat is going to be
Just a little better than ever before
Can't improve much over last year
~it, 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
The outside frame will be
Ivanized, and then painted,
making it absolutely rust proof,

Write for new catalogue with prices reduced. It will interest you.
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