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FARM AND DAIRY

July 1, 1909,

Cheese Department

Makers are invited to send contributions to
this department, to ask questions on matters ® |
relating to cheesemaking and to suggest sub. ® |
Jects for discussion.  Address your letters to
The Cheese Maker s Department.

Whey Butter in Eastern Ontario
Factories

Whey butter manufacturing has be-
come a recognized factor in all of the
more important checse factories in
Eastern Ontario. While there is con-
siderable work connected with making
whey butter, and while it is doubtful
whether or not it would be profitable
for small factories to put in & whey
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.

The Central Smith Cheese Facto
is daily turning out approximately
Ibs. of whey butter, which product is
obtained from about 2,000 Ihs. of
whey—the by-product from manufac.
turing cheese from 13,000 1bs. 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-

Simplest
Gream Separator

This picture shows the extreme simplicity,
lightaess and durability of the sanitary Shar-
ples Dairy Tubular Cream Separator bowl.
Easily washed thoroughly in three minutes,
In the right hand is the bowl—as smooth in-
side as out. On the little finger is the dividing
wall, the only piece used inside the Dairy Tu-
bular bowl. The other piece is the bowl bot-
tom, Tubular Cream Separator sales excoed
most, if not all, others corptined. The m n-
ufacture of Tubulars is one of Canac
ing industries, Write for Catalog

THE SHARPLES SEPARATOR C0.
Toronto, Ont., - Winnipeg, Man.

FOR SALE

Skimming Station and Checse
Factory of the 8t. Marys Creamery
Co., at Thorndale, Ont. Comp'ete
plant includes 25 W.P. Boiler, 7

H. P. Engine, 2 Alpha Beparators,
Shafting, Helting, Pumps, ete. Free-
hold, no encumbrance. Apply,

Secretary

ST. MARYS CREAMERY (o,
ST. MARYS

| body in,”
| manager of factory, “so we sell it for

ter Manufactured from Clean Sweet |
Whey,” and with the ~Company's |
name. “We don't want to take any- |
said Mr. A. H. Campbell, |

just what it is
22 cents a pound. |
pound for making the
the company gets the rest. Whey |
butter is a good thing, though it |
means a lot of work. I scarcely think |
it would pay for small factories that
are making say about eight cheese
only per day. TIn our factory the but
| ter machinery was already installed
8o there was no additional expense |
for machinery in order to manufac
ture whey butter.”

The skimmed whey trom the fae-
tory is purchased by the farmers, or
| s0ld to whoever desires to buy it, for
8 cents a barrel or 50 conts a standard
| (3,000 1bs.). The Central Smith Fac-
tory makes the cheese for its patron
| for 114 cents a pound and the Com-
pany s the whey.

More fo; 70|;r Work

| _Ed. Farm and Dair
Mr. Nimmo's articl n the Cheese
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 Ihs. of cheese
where he gets loss than 500 standards
of milk

Wages are high for hired help, and
living is also expensive, we should
ma some move to secure more for
our work. A union might be all right

It is bringing 21 and |
get 12 cents a |
whey hutter,

In regard to

if it were properly managed. T am
getting 92'4 cents per 100 pounds of
 cheese for making and have had noth-
ing out of the husiness vet,— Chas.
Calder, Peterhoro, Ont

Care of Milk in Summer

For all who find it a diffic nlt task
| to properly care for milk during the
summer months, press bulletin is-
sued by the Oklahoma Experiment
Station offers many valuahle sug
tions.  After pointing out the chan,
which take place under unfavera yl.“
| eircumstances in the composition of |
milk, the bulletin proceeds: It is im
possible, in practical dairy work, en-
tirely to prevent bacteria from falling
into the milk, but if the following
suggestions are heeded the number
entrance and their rate of
pment will be greatly lessened

1. Do not feed dry hay or fodder
at milking time, and to prevent dust
from rising from the floor use the
| sprinkling can, for dust means bac
| teria.

2. Do not brash the cow just hefore
| or at the time of milking, for the
dead skin and hairs carrying thous
| ands of bacteria, will be loosened
| teady to drop into the pail
not permit the cow to switch
her tail over the milk pail, or she
| is cortain to throw hundreds of bac
‘lmlu into the milk at every flip

4. Do not soak the teats or udder
| with milk or water so that drops fall

s

| into the pail, but moisten with a 4-]..(I|[

for a moist surface does not readily
permit bacteria to leave it.

| 5. Do not regard milking as a nlm\‘ é

task and wear old and filthy clothes,
‘fur the handling of food for human
| beings should be made a cleanly task,

6. Do not wash pails and cans with
cold water, but scald with boiling
water and steam; and by all means

| avoid rinsing with cold water just be-
| fore milking, for a few drops of water
| usually contain several thousand bac-
teria

7. Do not wait to finish milking be-
fore beginning the cooling of the milk,
but set the can in a tub of cold water
50 that each cow’s milk will be cooled
immediately after milking; for a high
temperature causes bacteria to multi-
ply very rapidly.

8. Do not fail to thoroughly clean
and seald the parts of the separator
each time is used, for bacteria
thrives in the separator slime.

Referring to some methods in com-
mon use for the preservation of milk
ve find the bulletin taking  this |
ground: The heating of milk to des.
troy bacteria or the use of a pres. |
grvative to prevent their growth has
been resorted to, but neither of these
take the place of cleanliness. The |
first injures the quality of the milk,
the second makes it dangerous to
health, and is provented by law. 1f
it is thought that there may bhe a
case of tuberculosis in the d, or
that it is possible for the typhoid germ
to get into the milk, heating may
esorted to as a safeguard.
milk safe from these bacterial dise
it should be heated to a t mperature
of 165 F. for a period of 15 minutes.
Milk obtained from tested herds under
the proper sanitary conditions will, if
kept at as low a temperature as pos-
sible, seldom need to be pasteuri
It is as true here as anywhere that,
“An ounce of prevention is worth g |
pound of cure.”

Dairy Notes

The time is at  hand when the
checsemaker should be 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 |
caught by “high acid” cheese when |
the warm weather comes on,

Low or flat flavors may be due to
not ripening the milk enough hefore
setting: not allowing enough acid on

the curd in the whey; not developing |
sufficient dry acid on curd before or |
after milking, or when checso is m..]
fresh anfl the Ravor not yet developed

High neid body is caused by the de. |
velopment of too much acid during |
the cheese making process, especially
oefore the whey is removed, hy not |
firming the curd enough in ‘the whey |
when the acidity has d loped and
by the use of too large amounts of |
starter

Bittor flavor may be caused by us.
ng rusty milk cans and other uten-
sils; by old starters that haye develop-
ed too much acid; by the delivery of
milk in cans which have been used for
transporting sour whey taken from
the dirty cheese factory tanks; by
8ing too little salt in the curd and
hy keeping milk for sev | days at a
temperature before delivery to
factory

1gh and curdy body is mostly due
o getting the curd too firm while in |
the whey and then not mellowing it |

n_before or after milking. When
*s¢ is curdy and not broken
at the time of scoring, it may be due
to the method of making rather than
of curing.  Firm hodied cheese, some-
times made for southern markets, js
| quite different from the quick euring

| cheese made for retail trade at home

[ Ol choese holds at fairly high
| prices, 66s. to 67s., for colored and
| 64s. to 65s. for white, writes P. B
[ McNamara, Liverpool, Trade Com.
Inissioner in the Weekly Report of
| Trade and Commerce; the approach
| of new has not awakened their sale |

!

the spring is late prospects  will
be firm for this month, Hser b |
hopeful ahout a better season with |
Canada, and they look for lower
prices.  The market is hopeful that
Canada can ship butter this yoar
and re-assert her position in the
market. |

The scason is at hand when “pin

hales” are likely to appear in cheese
Cheesemakors should carefully
each ean of milk at the intake and
| instruct their patrons to cool the |
milk immediately after milking to 60 |

deg. F. or lower. The milk should

inspect

also be kept in a place where there is |
plenty of fresh air. The maker should |
also keep his factory
clean,

and utensils
The whey tank needs special
ion. ~ Where the cheesemaker
keeps his factory clean, he is in a po-

| is doing very well

sition to insist upon his patrons de-
livering pure milk.

In handling gassy milk it is advis-
able to use at least one per cent. of
good starter and ripen the milk to
such a point that it will take about

| two hours from setting to dipping and

at that time have one-eighth inch
acid on the curd. Acid ¢ yps slow-
Iy in dry or gassy curd and it is th
fore important not to get the curd

| too firm in order to develop the acid

fust enough to keep ahead of the pin
he Mat the eurd till the pin holes
are well flattened out, then use a
nife mill, stir and air the curd well
and hold it until it becomes solid.

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
i and promises to
make a good animal.—Alex. John-
ston, Brant Co., Ont.

SKIMMING STATION OUFIT
FOR SALE.

Boiler and engine, U, 8. 8¢
belting and shafting, ete., all in ¢
order. Fine chance for a

to fit up a_combination fa y
low cost. Everything gnaranteed in good
condition. Apply E. E. Wallace, butter
merchant, 416 rQ

y Street, Montrea|

READ THIS BOOK
—_—

The Science and Practice
of Cheesemaking

By L. L Van Slyke, Ph.D., and Chas.
Publow, A.B., M.D., O.M.

This is & 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 wiven
to explaining the rensons for each
8tep. 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 YOU to
make a greater success of your work
48 a maker this summer. Send for
this book to-day, and keep abreast of
the times.

The hook is profusely illustrated,
and contains 480 pages, (6 inches x 7
inches.)

Price Postpaid - 8175

Book Department
THE RURAL PUBLISHING COMPANY
Peterboro . .  Ontarie

Special Offer

With all orders received during
the month of June, 1909, for our
stencilling outfit, complete with all
necessaries for mmei‘uu use, we
will ® & reclpe for making tl
“AOME" ink, guarantesd the cheap-
est and best ink made for the pur.

Dose.
The ink we supply is sufficient to
brand factory name and weight on
10,000 boxes at least. We
our 5 to give satisf
money refunded. Instructions
how to do stencilling properly
ALL FOR $1.00.
F.W.BRENTON &SON
Cheese Exporters
BELLEVILLE . .

ONT.

ST. LAWRENCE DAIRY COMPANY

Pasteurizer, Curd Agitator, Geseral
Cheese Factory and Dairy Supplies.

21 ST. PETER ST., MONTREAL, QUE.
"Phone Main 4619
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