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Dairy Work at Guelph

The dairy department of the On
fario Agricultural College, Guelph
i¢ doing considerable work in con-
nection with the new casein test, as
well as doing some work upon the
whey butter problem. Mr. John
Woods, who has charge of the work
of this department, informed our edi
torial representative, that they were
making a batch of whey butter every
week, It was too early to state def-
initely what it will amount to, for it
was uncertain how long such butter
would keep. On the average about
three pounds of butter was obtained

from every 1,000 Ibs. of whey. It
was his opinion, however, that the
making of whey butter would be all
right in factories, if it were made
for the farmer's own consumption.
In this way, the farmer would be

supplied with butter without having
to retain a portion of his milk to
supply this need. Of course one
must have good milk to start with,

good whey butter could not be
made.

Speaking of the new casein test,
Mr. Woods stated that he had nine
cows, three each of Ayrshires, Hol
steins and Jerseys, with which he
was working. The cows were being
tested every week for a year, the idea
being to the variation of the fat
with the casein contained in the
milk. In general, as cows advance
in fat, the percentage of casein also
advances. From this it would appear
to the casual observer that the Bab-
cock test for fat would be an indica-
tion of the casein as well. To prove
that it is not, the following case was
cited: A farmer supplying milk with
5 per cent. fat, and 2 per cent. of
casein, if paid by the percentage of
fat, would get too much for that
milk when it was used for cheese.
making, whereas another farmer sup-
plying 4 per cent. fat and 3 per cent.
casein, would not be getting justice
A certain weight of the milk ‘coming
from the one farmer would be ap-
proximately as valuable as that from
the other. The work along this line
has not been carried on long enough
to warrant the making of any definite
statement as to results, The casein

test is rather a complicated one, and
requires considerable time to carry it
through. Besides, it is an expensive
test, as a considerable amount of
chloroform is made use of, and this
is expensive to buy, costing some
$2.50 a pound. Mr. Woods gave it

as_his_opinion that the casein test
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was not destined to come into gener-
al use in factories for some time, ow-
ing to the reasons stated.

This Year's Make of Cheese

According to the Chief Dairy In
structor, G. G. Publow, the make of
cheese this year in Eastern Ontario
will not exceed, if it
the make of last year.
low was visiting the factories in the
Peterboro section last  week, and
called in at the office of The Dairy-
man and Farming World. While
crops generally are good, he says
that cattle came through the winter
in such poor condition that they are
not doing as well as last year. In
addition many farmers last fall sold a
considerable number of their cows
owing to the anticipated feed short-
age. This, also, has tended to cur-
tail a supply of milk. Peterboro, ac-
cording to Mr. Publow, is the only
section where the flow of milk at
present is equal to last year. The
creamery inspector reports that the
make of butter in the creamerics is,
also, less than last year.

Mr. Publow states that never be-
fore were the cheese factories in East-
ern Ontario in as good condition as
they were this year. Several of the
small factories in Eastern Ontario
nave closed The instructors have
been notified that they must insist
on the requirements of the Sanitary
Act being fulfilled

Several cheese boards this year,
that have been addressed by  Mr.
Publow, have passed resolutions in-
structing their factories not to ship
any cheese less than a week old.
There is a greater tendency this year
than ever before to restrict the ship-
ment of green cheese.

Want Milk Cooled to 60 Degrees

At a meeting of the Cheese-makers’
Association for the County of Prinee
Edward, held in Picton, April 18, 1908,
the following resolution was adopted
unanimously :—

Whereas the cheesemakers of this
district, aided by past experience, by
the advice of government instructors,
and by cooling of the milk by a large
percentage of the patrons have
brought the quality of cheese to a
high degree of excellence and are
of opinion that still further improve-
ment may be achieved by the cool-
ing of the night’s mess of milk by
every patron to a temperature of 60
degrees as soon as possible after milk-
ing especially during the months of
July and August, and

Whereas a small quantity of milk
too ripe or off flavor injuriously af-
fects the quality of the whole milk-
supply thereby depressing the value
of the milk properly cooled—is unjust
to the careful patron—and as unjust-
ly increases the value of milk not
properly cooled

Therefore resolved, That this Board
very earnestly requests that every pat-
ron in this District cool the night’s
mess of milk to a temperature of 60
degrees as soon as possible after it
is drawn from the cows,

And that we further solicit the aid
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and of the various Cheese
Boards in the Province to attain the
object above indicated, by interview-
ing their representatives in the Leg-
islature of Ontario and by memorializ-
ing the Provincial Parliament and by
appointing delegates to urge the con-
sideration of this matter before the
House at its next session to secure
the passage of an Act of the Legisla-
ture making it compulsory on the part
of every cheese-maker or his employer
receiving milk at the factory to re.
fuse all milk not up to the standard
fixed by such act and imposing a
penalty of not less than $10 or more

" thun $26 for each contravention of
*|the act wilfully and knowingly per-

formed by such cheese-maker or his
employee acting in his behalf,

That the BSecretary of this Board
prepare a copy of this resolution for
publication in the “Canadian Dairy-
man” and also forward a copy thereof
to the several Becretaries of the Cheese
Boards of Ontario.—F. oblin,
Sce., Picton Cheese Board,

Mr. G. C. Putnam, Dairy Superin-
tendent for Ontario, is sending out a
circular to factorymen advising
strongly against the shipping of
green cheese. He urges the building
of better curing rooms, and the hold-
ing of cheese for a longer period be-
fore shipping. The advice is sound,
and dairymen should be guided by it

The factory and its surroundings
should be clean and tidy in every re-
spect

Bt the
. oo T R, e,
Do not ship cheese till it is ready Separator, and that one is the ol
It should be kept at least two weeks
under good ecuring conditions before
being shipped.

Let every maker do his best and
encourage patrons to do likew§se.
Cooperative cheese-making cannot be
made a success in any other way

FACTORYMEN!

O you need anything for your Cheese Factory or Creamery?
If you do we can furnish you with all supplies necessary

for the manufacture of butter or cheese.
We sell Boilers, Engines, Agitators, Simplex Separators and
all machinery used in the factory or dairy. . j
PRICES REASONABLE SATISFAOTION GUARANTEED

WHITE & GILLESPIE

ETERBORO, ONT.
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FARRINGTON
PASTEURIZER

means much to the creamery and to the milk dealer. It
destroys practically all the bacteria—makes better flavored,
better keeping, cream and butter. We build it in severdl
types. The above cut shows the FArRRINGTON, JR.

If you are interested you should have our
Newly ~ Published Illustrated Pasteurizer
Catalog—Sent Free for the asking

THE CREAMERY PAGKAGE MFG. COMPANY,

CHICAGO, ILL.




