
t .e pr.pc- of ppi.s.n from risinR u.mIuI.v «s it nn<lo„l,t..(ll.v u,„il.l Imvc done un.l.T ti.edemand wju-huns created if this eheek had not existed. A lar^o quantity of „e,>*inwas used by the factones from 1»1G to 191!) and had it not been for this eraeSnci
si.pply of coagulant, the conswiuenoos would have been .erious to the cheese industr^^

A larpre number of different preparations of ,K.psin were put on the market, but
.lieesemakers were caut,on...l not to us,, any .-oagulant which had not been thoroughly
tested by some competent authority. It was annou, 1 that the FinH, Dairy Stationwas preparec to make thorough practical tests of all the different coagulants offere.l
for sale. The results were published as soon as the inforn.a.ion was available Anuml>er of preparations were off.-red f..r sale whi-h were unsuitable for the purpose.ml had .t not been for tins prc-aulion. serious loss.-s nnght have occurred in theclieese factories.

The supply of rennet is now nearly, if not .,nile. M.tfici.-nt for all purin^s.-s, and ascLeesemakers prefer to use rennet, tlu- p..psin will pn.bably go ou't of usk Fu
particulars regard.ng the use of pepsin will be found iu Circulars IS. 19 and 21 of theDairy and Cold Storage Series.
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I'AVINC; fOH WII.K VCCOHDIVfJ TO QlIALirV.

In view of the large number of <.l.eeso factories which still continue to receive milk- the ponluig system and distribute tb. pro-.-.-ds of the sale „f .heese acco U," ..
.1- weight ot milk only, this question should still be a very live one in this cou.rtrv

,Mt bl tl.lfir""T" "\
"•''""'•''."''""' ''"'^ '"•"'•'"^' <•» tl"> subject has been carried

.;..t by tins I ranch an.l at various Agri-Miltural ("oll,.;.,.s and K.MH^riment.,1 St tl

'

,

n, be .jted States and Canada, sin.v "paying by t.Qt " was firij p;;;" i
' 1 ^fnit It seemed to be advisable to emphasize the importance ,.f the question by con-'
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-tem.. The \\alker Casein 'lest was tried with somewhat better success in 1914 and

Hy selecting milk from various suppliers. quanti.i,.s varying from ;?.W to 8(.0

.... ,
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Tl'o .Nicld of cliees,. from 100 ,>,„in<ls of milk averaged from^•-".t pounds to 10-75 pounds, or nearly 2- p,.unds moiv ..beeso from IfX) ,L„ , • f j
I-r cent milk than from 100 pounds of 3-1 milk. ' '"'' "^ ^

The yield of clieese per pound of fat varied from 2-:,:, pounds to 2-Sl pounds
The yield of cheese per ,x.uiid casein varied from 3-47 pounds to 4-G8 pounds
1 he yield of cheese per pound of fat and ...s.-in combine,! varieil from 1 -47 to 1 • 7'il-MHS. or exactly the same variation as in the .v.un.ls of cheese per pound of fat

^_llie <.lieese were weighed to s..,.„r.. these figures when they were taken from the

With cheese selling at 1.-; c,>nfs per pound, milk testing 3-4 would return 31141"" '1..' pooling basis for milks of diffe.rnt quality.
^''^^

Divided on the basis of the percentage of fat in the mil

$1.,

or 3 cents per hundred under the a<-tual cheese val
per liundred or C cents above that of tl le actual cheese val

ilk, 3-4 milk had a value of
ue, and the 4-1 milk yielded

ue.


