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Whpy butter manufacturing has be- 
ignised factor in all of the 

more important cheese factories in 
Faster n Ontario. While there is con
siderable work connected with making 

while it is doubtful 
be profitable 
t in a whey

come a l ecn

butter, and 
whether or not it 
for small factories to put 
butter plant, the larger factories es
pecially those that already have a 
butter equipment, have proved to 
their satisfaction that the manufac
ture of whey butter is a profitable 
business.

Tho Central Smith Cheese Factory 
is daily turning out approximately 25 
lbs. of whey butter, which product is 
obtained from about 2,000 lbs of 
whey—the by-product from manufac
turing cheese from 13,000 lbs. of milk, 
which is approximately the daily run 
of this factory. The whey butter is 
put up in a very neat attractive 
package. It is branded "Finest But-

until it becomes solid.would

I have received from Mr. A. A. 
Colwill, of Newcastle, Ont., a Tam- 
worth pig together with pedigree as 
a premium for securing seven new 
subscriptions to Farm and Dairy. 1 
am very much pleased with it. It 
is doing very well and promises to 
make a good animal.—Alex. John
ston, Brant Co., Ont.

.Makers wages in Farm and Dairy, 
June 10th, it seems to me that cheese 
makers should not have to make for 
less than $1.00 per 100 lbs. of cheese 

less than 600 standards

The time is at hand when the 
cheesemaker should he on the look
out for over ripe milk and instruct his 
patrons to take exceptionally good 
care of the milk so as not to get 
"'«ht by ‘'high arid" choeae when 
the warm weather comes on.
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High acid body is caused hv the de
velopment of too much acid during

whTnD?Kth® C'rx eP0,,Kh in the' whey 
hen the aridity has developed and

starter "** °f *°0 larK'’ am°unta of

Care of Milk in Summer
For all who find it a difficult task 

to properly rare for milk during the 
summer months, a press bulletin is
sued by the Oklahoma Experiment

tAfter p.dntmg'«Hit"the ebiS££ j-?1^ <U™[. n,a-v caused by us- 
whieh take place under unfavorable -,K V'"1? ,milk cans and other uten- 
nrcumstan.cs i„ the composition of *' 8- »>.' old starters that have develop- 
m.lk th,. bulletin proceeds : It is im- *d{l£°? mu, h «*!<*,; »'.v the delivery of 
possible, m practical dairy work, en- ?! , 7?,ls #h|ch have been used for

E£=Hs~Sgaming entrance and their rate of fv k<fl,m8 milk f 
development will he greatly lessened ?!w temperature 

1. Do not feed dry hav" or fodder lbe f*ctory.

By L. L. Van Blyke, Ph.D., and Chaa.
A. Pu blow, A.B., M.D.. O.M.

This is a new book that should be in 
the hands of every cheese-maker. It 
represents both the scientific and the 
practical side of cheese-making It 
not only describes clearly the different 
operations in the manufacture of 
cheese but special attention is given 
lo explaining the reasons for each 
step. It is a splendid book as a work 
of reference for the daily use of prac
tical cheese makers during the cheese- 
making season. It will help TOO to 
make a greater success of your work 
a* a maker this summer. Rend for 
this book today, and keep abreast of

The book is profusely Illustrated. 
JUMl'Oontalns 4M pages, 16 Inches i 7
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2. Do not brush th- cow just before 
or at the time of milking, for the 
dead skin and ha ira carrying thoua- 
anda of bacteria, will In- loosened 
toady to drop into the pail.

3- Ho not permit the row to switch 
her tail over the milk pail, or she 
is eertam to throw hundreds of bac
teria into the milk at every flip.

4. Do not soak the teats or udder 
with milk or water so that drops fall 
into the pail, but moisten with a cloth 
for a moist surface does not readilv 
permit bacteria to leave it.

5. Do not regard milking as a dirty 
task and wear old and filthy clothes', 
for the handling of food for human 
beings should he made a cleanly task.

6. Do not wash pails and cans with 
cold water, but scald with boiling
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«Ceii.od t.lcold water, but scald with boiling 

I »«ter and steam ; and by all means 
I av°id rinsing with cold water just be

fore milking, for a few drops of water J usually contain several thousand bac-

7. Do not wait to finish milking be
fore beginning the cooling of the milk, 
hut sot the can in a tub of cold water 
so that each cow's milk will be cooled 
immediately after niillfing : for a high 
temperature causes bacteria to multi
ply very rapidly.

3. Do not fail to thoroughly clean 
and sea hi the parta of the separator 
each time it is used, for bacteria 

in the separator slime.

Skimming Station and
Factory of the St Mary a Creamery 
Co., at Thorndale. Ont. 
plant includes 25 II p. Boiler. 7 
H. P. Engine, 2 Alpha Separators, 
Shafting, Belling, Pumps, etc. Free
hold. no encumbrance
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ST. LAWRENCE DAIRY COMPANY
issr, Card Agitator, Ceeeral 
Factory ta4 Dairy Sappliea.
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